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Dairy Groups Urge USDA To Buy
Large Volumes Of Dairy Products
Industry Facing ‘Unprecedented Challenge’ To
Find Markets For Milk; Commodity Prices Drop
Washington—Several dairy organizations in the past week have
urged the US Department of Agriculture (USDA) to begin buying
substantial volumes of dairy products as quickly as possible to help
reduce the negative fallout from
the coronavirus pandemic.
The US is “seeing record jobless
claims,” which “presents hardships
to families just trying to put nutritious, wholesome food on their
tables. Our federal government
must now turn its attention to
those Americans most in need by
ensuring our food banks, pantries
and distributors have an abundant
supply of food for families trying to
make ends meet,” Michael Dykes,
president and CEO of the International Dairy Foods Association
(IDFA), said last Friday.
“We urge USDA to act today
to make record purchases of fluid
and powdered milk, cheese, and
other dairy products, as well as
other foods and commodities, to
equip our food banks for a surge
of food-insecure Americans and to

US Dairy Exports
Rose 13% In Feb.,
Imports Increased
23%; Cheese Exports
Fell, Imports Jumped

DFA Announced As Winning Bidder
For A Majority Of Dean Foods’ Assets
Several Other Buyers To
Acquire Some Assets;
Agreement Subject To
Final Bankruptcy Court
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Houston, TX—After receiving
bids from several dairy cooperatives, dairy companies and others for certain of its assets, Dean
Foods Company on Tuesday
announced that Dairy Farmers of
America (DFA) has been named
the winning bidder to acquire
a substantial portion of Dean’s
business operations.
Pursuant to the agreement,
which is subject to approval by
the US Bankruptcy Court for the
Southern District of Texas, DFA
will acquire the assets, rights,
interests, and properties relating
to 44 fluid facilities, located in 23
states, for $433 million.

Specifically under the agreement, DFA will acquire facilities
in Athens and Nashville (two
plants), TN; Albuquerque; Belvidere, Harvard and Rockford,
IL; Billings and Great Falls, MT;
Birmingham, AL; Boise; Burlington, NJ; City of Industry (North)
and City of Industry (South),
CA; Dallas, El Paso, Houston,
Lubbock, and San Antonio, TX;
Decatur and Huntington, IN; De
Pere, WI; Englewood and Greeley, CO; Franklin and Wilbraham, MA; Grand Rapids and
Marquette, MI; High Point and
Winston-Salem, NC; Lansdale,
Lebanon, Schuykill and Sharpsville, PA; Las Vegas, NV; Le
Mars, IA; Orlando and Orange
City, FL; Rensselaer, NY; Salt
Lake City and St. George, UT;

Barrels**

• See Feb. Dairy Trade, p. 10

• See USDA Urged To Buy, p. 11

Washington—US cheese production during February totaled 1.03
billion pounds, up 3.7 percent from
February 2019, USDA’s National
Agricultural Statistics Service
(NASS) reported Thursday.
(Editor’s Note: February had an
extra day due to leap year; all percentage changes in this story are
not adjusted for that extra day.)
Cheese output during the first
two months of 2020 totaled 2.14
billion pounds, up 2.3 percent
from the first two months of 2019.
Regional production, with comparisons to February 2019, was:
Central, 477.8 million pounds,
up 6.1 percent; West, 430.9 million pounds, up 1.8; and Atlantic,
119.4 million pounds, up 1.6.
February cheese production in
the states broken out by NASS,
with comparisons to February
2019, was: Wisconsin, 260.5 million pounds, down 0.2 percent;
California, 199.8 million pounds,
down 0.4 percent; New Mexico,
76.2 million pounds, up 7 percent;
Idaho, 73.6 million pounds, up
2.9 percent; New York, 63.3 million pounds, up 2.4 percent; Minnesota, 58.6 million pounds, up
3.2 percent; South Dakota, 32.8
million pounds, up 45.1 percent;
Pennsylvania, 29.7 million pounds,
down 3 percent; Iowa, 28.2 million
pounds, up 4.8 percent; Ohio, 19.6

Blocks**

Washington—US dairy exports
during February were valued at
$522.9 million, up 13 percent from
February 2019, according to figures
released Thursday by USDA’s Foreign Agricultural Service (FAS).
Dairy exports during the first
two months of this year were valued at $1.07 billion, up 21 percent
from the first two months of last
year. That’s just the second time
dairy exports during the first two
months of the year have topped $1
billion in value; the other year was
2014, when dairy exports during
the January-February period were
valued at $1.17 billion.
US dairy imports during February

bring certainty and balance to the
marketplace due to whole sectors
of the economy shutting down due
to COVID-19,” Dykes continued.
“The closure of restaurants,
cafes, bars and other foodservice
operators as a result of COVID-19
has created a major market gap for
our dairy producers and processors.
While retail sales have climbed
steadily, the loss of foodservice,
which accounted for roughly 50
percent of all food sales, has presented a significant challenge
to our industry,” Dykes added.
“USDA should act now to direct
those products to food banks to
help people in need.”
With the Coronavirus Aid,
Relief, and Economic Security (CARES) Act now law, the
National Milk Producers looks forward to working with US Secretary of Agriculture Sonny Perdue
on “several important initiatives,
including the need for significant
purchase of multiple dairy products,” said Jim Mulhern, NMPF’s
president and CEO. “These efforts

will be important to address sales
lost because of COVID-19, lift
farm milk prices and send a critical
signal to disrupted dairy markets.”
Dairy commodity prices on the
CME cash dairy markets fell precipitously this week.
The 40-pound Cheddar block
price dropped to $1.15 per pound
on Friday, the first time it’s been at
that level since July of 2009. And
the CME butter price fell to $1.28
per pound this week, the first time
it’s been below $1.30 per pound
since October of 2009.
On Wednesday, several Wisconsin dairy and farm organizations
urged Perdue to take “immediate
action” to use the “extensive purchasing power” afforded to USDA
by the CARES Act to “bring
much-needed relief” to the stressed
US dairy industry.
“With 80 percent of Americans
under order to shelter in their
homes, hundreds of thousands of
restaurants, schools, and other
food service outlets have closed
or significantly reduced offerings, which means that cheese and
butter manufacturers have lost their

Cheese Production
Rose 3.7% In Feb.;
Output Declined In
Wisconsin, California
Despite Extra Day

Page 2

April 3, 2020

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

Cheese Reporter Publishing Co. Inc. © 2020

2810 Crossroads Drive, Suite 3000
Madison, WI 53718-7972
(608) 246-8430 • Fax (608) 246-8431
http://www.cheesereporter.com
DICK GROVES
Publisher/Editor
e-mail: dgroves@cheesereporter.com
608-316-3791
MOIRA CROWLEY
Specialty Cheese Editor
e-mail: mcrowley@cheesereporter.com
608-316-3793
KEVIN THOME
Advertising & Marketing Director
e-mail: kthome@cheesereporter.com
608-316-3792
BETTY MERKES
Classifieds/Circulation Manager
e-mail: info@cheesereporter.com
608-316-3790
REGULAR CONTRIBUTORS:
Jen Pino-Gallagher, Bob Cropp, Brandis
Wasvick, Dan Strongin, John Umhoefer
You can e-mail our contributors at:
contributors@cheesereporter.com
The Cheese Reporter is the official
publication of the following associations:
California Cheese & Butter Association
Lisa Waters,
1011 Pebble Beach Dr, Clayton, CA 94517
Central Wisconsin Cheesemakers’ and
Buttermakers’ Association
Jim Mildbrand
jim.mildbrand@gmail.com
Cheese Importers Association of America
204 E St. NE, Washington, DC 20002
Eastern Wisconsin Cheesemakers’ and
Buttermakers’ Association
Barb Henning, Henning’s Cheese
21812 Ucker Road, Kiel, WI 53042
International Dairy-Deli-Bakery Association
8317 Elderberry Road, Madison, WI 53717
Missouri Butter & Cheese Institute
Terry S. Long, 19107 Factory Creek Road,
Jamestown, MO 65046
Nebraska Cheese Association
Ed Price, Fremont, NE 68025
New York State Cheese Manufacturer’s Assn
Kathyrn Boor, 11 Stocking Hall,
Cornell University, Ithaca, NY 14853
North Central Cheese Industries Assn
Lloyd Metzger, SDSU, Box 2104,
Brookings, SD 57007
North Dakota Cheese Makers’ Assn
Chuck Knetter, Medina, ND 58467
Ohio Swiss Cheese Association
Lois Miller, P.O. Box 445,
Sugar Creek, OH 44681
South Dakota State Dairy Association
Howard Bonnemann, SDSU, Box 2104,
Brookings, SD 57007
Southwestern Wisconsin
Cheese Makers’ Association
Myron Olson, Chalet Cheese Coop,
N4858 Cty Hwy N, Monroe, WI 53566
Wisconsin Association for Food Protection
Bob Wills
PO Box 620705, Middleton WI 53562
Wisconsin Cheese Makers’ Association
John Umhoefer, 5117 W. Terrace Dr.,
Suite 402, Madison, WI 53718
Wisconsin Dairy Products Association
Brad Legreid, 8383 Greenway Blvd.,
Middleton, WI 53562

EDITORIAL COMMENT
DICK GROVES
Publisher / Editor
Cheese Reporter
e: dgroves@cheesereporter.com
tw: @cheesereporter

EDITOR’S NOTE
CHEESE REPORTER will be making
the entire weekly publication available
online for everyone with limited access
during this period.
Locate the issue by scanning the QR
Code on this page or by visiting:
www.cheesereporter.com/
weeklyissue.htm

USDA Should Buy Whole Milk, Other Full-Fat Dairy Products
The coronavirus relief bill that
President Trump signed into
law last Friday includes a mindboggling amount of money for a
mind-boggling number of federal
agencies and others to help deal
with the mind-boggling coronavirus crisis.
Among many other things, the
bill increases borrowing authority
for USDA’s Commodity Credit
Corporation by $14 billion, and it
also provides $450 million for The
Emergency Food Assistance Program (TEFAP).
What this means is that the
CCC will have quite a bit of
money available to purchase dairy
and other food products for distribution under various nutritionrelated programs, including to food
banks.
To put this type of funding into a
bit of recent historical perspective,
under USDA’s $16 billion trade
mitigation package announced last
year, CCC Charter Act authority
was used to implement an up to
$1.4 billion Food Purchase and
Distribution Program to purchase
surplus dairy and other commodities.
USDA’s Agricultural Marketing Service was planning to purchase an estimated $68 million
in fluid milk, cheese, butter and
other dairy products through this
program, and those purchases are
ongoing.
So, if USDA is purchasing $68
million worth of dairy products
under its $1.4 billion Food Purchase and Distribution Program as
part of its trade mitigation efforts,
imagine how much it could potentially spend purchasing dairy products with its coronavirus relief
budget.
These dairy product purchases
will actually help the coronavirus
relief effort in at least two ways.
First, they will deliver dairy products to those in need.
And second, they will help
farmers who are going to be seeing
lower milk prices in the months
ahead, as milk production outpaces
dairy demand.

As it prepares to make large
dairy product purchases in the
coming months, we believe that
what USDA should focus on is
how to get the most “bang for its
buck.” And we suggest the agency
focus on buying full-fat dairy products to do that.
Buying full-fat dairy products
will accomplish at least two important goals. First, it will provide consumers with a type of fat, namely
milkfat, that has various health
benefits, according to a fairly large
and growing body of recent (and
some old) research.
Fat is, after all, one of the three
macronutrients (protein and carbohydrates are the other two),
and it’s absolutely essential in the
diet. Indeed, it’s generally recommended that 20 to 35 percent of
daily caloric intake should come
from fats (and 10 percent or less
from saturated fats). Not only is
some dietary fat essential in the
diet, for a variety of reasons, but it
also helps people feel fuller.
In short, consumers need fat,
and they could do a lot worse than
consuming more of that fat in the
form of milkfat, from a wide variety of dairy products.
Second, buying full-fat dairy
products will help dairy farmers by
boosting milk prices. This might
not be the primary purpose of the
dairy and other food product purchases that the CCC will be making in the coming months, but it’s
definitely one of the purposes; if
there’s any doubt about that point,
remember that, as noted earlier,
food purchases are part of USDA’s
trade mitigation efforts, which are
specifically aimed at supporting US
agricultural producers in addition
to providing food for low-income
individuals.
There are at least a couple of
reasons why, from a dairy industry
perspective, USDA should focus
on buying full-fat dairy products
instead of products with less fat or
no fat. And yes, the agency does
purchase those types of products;
for example, the agency’s fluid milk
purchases include 1 percent and

2 percent, while the high-protein
yogurt it buys is fat-free.
Reason number one for buying
full-fat dairy products is because,
obviously, these products contain
more milk solids, and the more
milk solids that are removed from
the commercial market, the more
pressure there will be for milk
prices to increase (at least in theory).
So, for example, since 2000, fluid
milk products have accounted for a
declining percentage of the total
US supply of milkfat, falling from
18.1 percent in 2000 to 11.8 percent in 2017. However, the milkfat
content of fluid milk has increased
in recent years as whole milk sales
have risen. USDA could help this
trend by focusing its fluid milk
purchases on just whole milk. And
since all dairy farmers get paid in
part on the value of milkfat, that in
turn could help boost milk prices,
at least a little bit.
The second reason USDA
should focus on buying full-fat dairy
products is because these products
are getting, or are about to get,
downright cheap. This week, the
CME cash market butter price fell
below $1.40 per pound for the first
time since August of 2013.
Butterfat prices and pricing factors are now under $2.00 per pound
in federal order pricing formulas
for the first time in several years,
and it doesn’t look like that’s going
to change anytime soon because,
among other things, the spring
flush is now underway in much of
the US and the milkfat content of
farm milk tends to be higher during the January-April period than
during the May-September period.
USDA will spending a lot of
money buying dairy products over
the next several months. Focusing
its purchases on full-fat dairy products will provide a more nutrientdense product for consumers while
at the same time at least potentially providing a boost to farm
milk prices.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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EU Cheese Exports Increased 5.7% In
2019; US, Japan Are Leading Markets
Brussels, Belgium—European
Union (EU) cheese exports in
2019 totaled 879,838 tons (1.94
billion pounds), up 5.7 percent
from 2018, according to figures
recently released by the European
Commission.
EU cheese imports last year
totaled 63,000 tons (138.9 million
pounds), up 7 percent from 2018.
The US was the leading destination for EU cheese exports last
year; EU cheese exports to the US
totaled 307 million pounds, up 4
percent from 2018.
EU cheese exports to Japan
in 2019 totaled 251.7 million
pounds, up 7 percent from 2018.
Other leading markets for EU
cheese exports in 2019, with comparisons to 2018, were: Switzerland, 137.9 million pounds, up 1
percent; South Korea, 93.3 million pounds, up 13 percent; Saudi
Arabia, 81.3 million pounds, up
6 percent; Australia, 58.1 million
pounds, up 2 percent; Ukraine,
52.3 million pounds, up 70 percent; Canada, 51.4 million pounds,
up 15 percent; Algeria, 49.2 million pounds, up 0.5 percent; and
China, 47.7 million pounds, up 22
percent.
EU butter exports last year
totaled 400.4 million pounds, up
42 percent from 2018.
Leading markets for EU butter
exports in 2019, with comparisons
to 2018, were: US, 74.7 million
pounds, up 21 percent; United
Arab Emirates, 27.2 million
pounds, up 186 percent; China,
23.7 million pounds, up 37 percent; Turkey, 22.3 million pounds,
up 604 percent; and Saudi Arabia,
20.7 million pounds, down 15 percent.
EU exports of skim milk powder in 2019 totaled 2.12 billion
pounds, up 18 percent from 2018.
Leading markets for EU exports
of SMP last year, with comparisons
to 2018, were: China, 278.2 million pounds, up 37 percent; Algeria, 222.1 million pounds, down
30 percent; Indonesia, 156.9 million pounds, up 27 percent; Philippines, 147.8 million pounds, up
80 percent; and Egypt, 136 million
pounds, up 20 percent.
Whole milk powder exports by
the EU last year totaled 655.9 million pounds, down 11 percent from
2018.
Leading markets for EU whole
milk powder exports last year, with
comparisons to 2018, were: Oman,
89.4 million pounds, down 16 percent; Algeria, 47.9 million pounds,
down 18 percent; Nigeria, 41.4
million pounds, up 18 percent;
China, 39.4 million pounds, down
19 percent; and Kuwait, 36.8 million pounds, up 14 percent.
The leading source of EU cheese
imports, by far, is Switzerland;
last year, EU cheese imports from
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Switzerland totaled 121.9 million
pounds, up 6 percent from 2018.
Other leading sources of EU
cheese imports in 2019, with comparisons to 2018, were: Norway,
5.4 million pounds, up 15 percent;
Serbia, 3.3 million pounds, up 25
percent; and New Zealand, 3 million pounds, up 9 percent.
EU butter imports last year
totaled 14.6 million pounds, down
44 percent from 2018. Leading
sources of those butter imports,
with comparisons to 2018, were:
New Zealand, 8.2 million pounds,
down 38 percent; and Ukraine, 4.7
million pounds, down 46 percent.
For the year 2019, EU agri-food
trade value reached a record 270.5

billion euros (US$297.5 billion),
with EU exports worth 151.2 billino euros, up 10 percent from
2018; and EU imports worth 119.3
billion euros, up 2.5 percent from
2018.
Last year, the main export destinations for EU agri-food products,
on a value basis, were: US, 24.3
billion euros; China, 15.3 billion
euros; Switzerland, 8.5 billion
euros; Japan, 7.6 billion euros; and
Russia, 7.2 billion euros. These
destinations account for over
40 percent of total EU agri-food
exports.
The biggest export gains in 2019
were achieved in exports to China,
up 4.2 billion euros, or 40 percent;
the US, up 2.07 billion euros, or
9 percent; Japan, up 1.01 billion
euros, or 15 percent; Russia, up
570 million euros, or 9 percent;

and Egypt, up 480 million euros,
or 32 percent.
However, for the last two
months of 2019, EU agri-food
exports to the US saw a marked
drop for certain products as a result
of US tariffs.
The five main sources for
EU agri-food imports in 2019
accounted for more than 35 percent of total agri-food imports, and
were: the US, 11.8 billion euros;
Brazil, 11.6 billion euros; Ukraine,
7.4 billion euros; China, 6.1 billion
euros; and Argentina, 5.0 billion
euros.
With the strong export performance in 2019 and the small
growth in imports, the agri-food
trade surplus grew by 10.9 billion
euros, or 52 percent from 2018,
and reached a record high of 31.9
billion euros.

For more information, visit www.tetrapakusa.com
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WCMA PERSPECTIVES
Your Business is Your
Workforce
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

This is the most significant business disruption of your career. Or
you’ve had a pretty rough career.
The dairy processing industry is
in such as state of flux that any
written description of the extent of
the disruption caused by COVID19 will be out of date in days, if
not hours.
WCMA has been talking with
international processors, cooperatives and artisans producing dairy
products against the backdrop of a
near complete loss of foodservice
sales in the US, rollercoaster retail
and industrial sales, falling commodity markets and a strong milk
supply.
These turbulent market forces
are layered over the potential for
your production team, sales force
and administrative staff to be challenged by needs at home, or illness,
or the threat of illness.
Here’s what WCMA has distilled from these conversations so
far:
1) Today, you are not a dairy
business, you are a worker-retention business. Your job is to protect, inspire and talk straight with
your team.
2) Real business aid is streaming from state and federal programs, and Congress and the
Trump administration are layering
new emergency funds to extend
paid sick leave, create SBA loans
with largely forgivable payback,

offer staff retention credits against
the payroll tax you pay the government, and more. Engage your
business management staff, your
accountant, your law firm in making these programs work for you as
soon as possible.
3) The US government,
through USDA, should buy a variety of dairy products now, with an
emphasis on foodservice-bound
commodities, for reuse in feeding programs. Supply chains cannot adapt quickly enough to the
instant closure of 40 percent of the
market for America’s nutritious,
yet perishable, dairy products.

The US government,
through USDA, should
buy a variety of dairy
products now, with an
emphasis on foodservicebound commodities,
for reuse in feeding
programs.
What a difference a month
makes. WCMA completed the
World Championship Cheese
Contest in Madison 30 days ago,
with concern for the two dozen
COVID-19 cases on the West
Coast, trade shows and conferences beginning to react and prob-
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lems with supply chains in China.
As of this writing, a month later,
confirmed COVID-19 illnesses
have topped 200,000, every event
in America is cancelled or postponed, and supply chains domestically and internationally are
threatened by market access and
available workforce.
Which brings us back to the first
point above.
In March, your dairy team joined
the elite designation of essential
critical infrastructure workers, a US
Department of Homeland Security
designation uniformly adopted by
states as orders to shelter in place
(or “hunker down” as the Mayor
of Anchorage put it) spread across
the nation.
Today, you must set aside productivity and recognize that
protecting and supporting your
workforce – your people – is the
single highest priority for your
business. Provide your teams with
the ability to remain separated in
their workspace, on breaks and at
lunch. Enhance their safety and
peace of mind with daily screening
for symptoms and elevated temperature. Build another layer of sanitation into your already food-safe
environment – sanitize every chair
and door handle, tabletop and rest
area – and do it all day long. Talk
with your teams every day about
your goals for their health and
safety at your plant, and adapt your
benefits to improve your ability
let symptomatic workers go home
without the worry of lost wages.
Dairy plants are creating small
teams to separate larger groups
that may have worked side by side.
Plants are creating mirror teams
with full capability of running key
operations and having these teams
work on alternating days. Plants
are turning office spaces into
reserve break rooms and limiting
the amount of staff on break at any
one time. Plants are insisting their
workforce not travel, they are taking daily temperatures of everyone
on a shift and one plant is taking
their temperature again when they
depart for home.
Every dairy plant with a retail
store that WCMA has contacted
has closed that store both for the
safety of consumers and their workforce. Some are experimenting
with curbside service from orders
called in.
At this time, the dairy workforce is showing its tenacity and
strength. Your team is coming to
work every day and making the
dairy products our nation, and the
world, needs. Tap the pride that
you and your workers feel for being
an essential industry. And enact
policies for distancing, sanitizing
and leave that let them know you
truly care.
John Umhoefer has served as executive director of the Wisconsin Cheese
Makers Association since 1992. You
can phone John at (608) 286-1001

April 3, 2020

from our
archives
50 YEARS AGO

April 3, 1970: Appleton, WI—
The Wisconsin Cheese Makers
Association (WCMA) met here
this week and made the decision to form an industry advisory committee charged with
the responsibility of determining future action and programs
on milk and dairy problem areas.
Counsel Robert Lewis will serve
as ag representative for the group
in Washington, DC.
Washington—New product
research tops the food manufacturing industry’s goals for the
1970s, with convenience-style
food items receiving the most
attention. The industry’s effort
to upgrade its technology and
product presentation is the main
factor sparking the new item
explosion.

25 YEARS AGO

March 31, 1995: New York—
The Coffee, Sugar & Cocoa
Exchange, which launched trading in futures and options contracts for Cheddar and nonfat dry
milk two years ago, is now considering creating daily spot markets for Cheddar and NDM. The
CSCE said that daily spot markets could help boost the industry’s comfort level with futures.
Washington—A bipartisan group
of members of Congress has written to the General Accounting
Office, the congressional watchdog, requesting an investigation
of the operation of so-called
“state trading enterprises” in the
US and world markets for dairy
and other commodities.

10 YEARS AGO

April 2, 2010: Brussels, Belgium—More than 400 delegates
of the EU dairy supply chain
attended a conference here
recently on the prospects for the
dairy industry against the backdrop of recent extreme price volatility and a future without milk
production quotas.
New York—Specialty cheese
manufacturer and retailer Beecher’s Handmade Cheese of Seattle,
WA, this week signed a contract
to establish a second operation
in the heart of Manhattan. The
busy side-street location provides
an opportunity to nearly encircle
Beecher’s cheesemaking kitchen
with windows for public viewing.

April 3, 2020
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Dairy, Food Groups
Urge Congress To
Provide Targeted
Financial Aid To Food
Industry Workers

FMCSA Urged To
Expand And Extend
Hours-Of-Service
Relief For Truckers
From Farm To Fork

Washington—More than a dozen
dairy and food industry organizations today urged congressional
leaders to provide, in the next
coronavirus relief package, targeted financial aid to workers in
the “essential critical industries”
working to care for, feed, and protect Americans.
Workers in these critical industries are serving even as they face
challenges including lack of child
care, transportation, health concerns and exhaustion, noted the
letter to House and Senate leaders, which was signed by, among
others, the International Dairy
Foods Association, National Milk
Producers Federation, Consumer
Brands Association, American Frozen Food Institute, FMI-The Food
Industry Association, National
Restaurant Association, Global
Cold Chain Alliance, and International Foodservice Distributors.
Workers in the food, health care,
and other essential industries are
ensuring public health and safety,
the economy, and national security
functions in the US stay open for
business, the letter noted. It is for
good reason that the Centers for
Disease Control and Prevention
has recommended that Americans
stay home.
“For those laboring in these
vital industries, this precaution is
not an option as they are part of
the essential workforce,” the letter stated. “Further, our essential
workers who cannot telecommute
are not allowed to care for their
families at home and are forced to
make arrangements for children
who are no longer able to attend
our schools or daycare centers.
“Essential critical infrastructure
workers are fighting a war against
the coronavirus at great personal
cost, and these workers should be
recognized and supported by the
federal government,” the letter
continued. “Whether by exempting these essential critical infrastructure workers from federal
taxes and requiring immediate
adjustments to their tax withholdings, or by providing direct payments, the federal government
should stand by these workers as
they serve as the nation’s lifeline
during this difficult time.”
“The people diligently showing
up to work for our nation’s essential critical industries each and
every day through this outbreak—
despite the challenges posed by
coronavirus—deserve the recognition and support of the federal
government in these trying times,”
said Michael Dykes, IDFA’s president and CEO.

Washington—Over 50 dairy, food
and farm organizations recently
urged the Federal Motor Carrier
Safety Administration (FMCSA)
to expand and extend the recently
granted hours-of-service relief from
farm to fork, specifically by including raw and processed agricultural
commodities, animal food and feed
ingredients, processed food and
food ingredients, honey bees and
farm supplies to adequately preserve the resilience of the country’s
food supply during the coronavirus
pandemic.

The FMCSA’s prompt action
to provide hours-of-service relief
to motor carriers and truck drivers hauling livestock and a limited
number of agricultural products
helped facilitate a near-term supply of those products, it was noted
in a letter to Jim Mullen, acting FMCSA administrator, that
was signed by, among others, the
National Milk Producers Federation, International Dairy Foods
Association, Consumer Brands
Association, American Frozen
Food Institute, National Council of Farmer Cooperatives, and
American Farm Bureau Federation.
“However, the hours-of-service
relief was insufficient to adequately
encompass the major beginning
and middle segments of the food
and agricultural supply chain,” the

letter stated. “Our members already
are experiencing a tightening in
trucking capacity and disruptions
in truck transport in certain states
and regions given state-imposed
restrictions related to COVID-19.”
A lot has changed since FMCSA
released its emergency declaration
granting hours-of-service relief,
the letter continued. Among
other things, the US Department
of Homeland Security identified
the full food and agriculutural
supply chain as essential critical
infrastructure workers that have a
special responsibility to continue
operations.
“We urge FMCSA to extend the
hours-of-service relief to include
all food and agricultural critical
infrastructure operations to ensure
the viability of the food distribution system,” the letter added.

How ﬂexible is your cheesemaking process?

Today’s demanding processing environment requires innovative automation solutions that
deliver results and ensure uninterrupted uptime.
At its core, our design strategy is driven by ease of use and flexibility, with open
architecture that puts you in control of your production down to the smallest details.
Completely custom designed & fabricated based on your needs.

NFPA friendly panel design

Easy to follow operator
control graphic screen

Engineered custom enclosure to
suit your plant speciﬁcations

Skid assembly and complete
testing prior to shipping

Custom reporting for your plant needs

Employee Owned and Operated with locations in Minnesota | Idaho | California
For more information, visit www.APT-Inc.com
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million pounds, up 19.8 percent;
Oregon, 17.6 million pounds, up
9.2 percent; Vermont, 11.6 million
pounds, up 4.2 percent; Illinois,
5.5 million pounds, down 3.5 percent; and New Jersey, 4.4 million
pounds, up 13.3 percent.
American-type cheese production during February totaled 415.0
million pounds, up 6.1 percent
from February 2019. Americantype cheese output during the first
two months of 2020 totaled 852.5
million pounds, up 2.7 percent
from the first two months of 2019.
February production of American-type cheese, with comparisons
to February 2019, was: Wisconsin, 80.1 million pounds, up 0.4
percent; Minnesota, 48.9 million
pounds, up 7.7 percent; Idaho, 47.7
million pounds, up 5.1 percent;
California, 46.8 million pounds,
down 4 percent; Iowa, 17.8 million
pounds, up 16.8 percent; Oregon,
17.5 million pounds, up 9.1 percent; and New York, 11.4 million
pounds, up 4.7 percent.
Cheddar production during
February totaled 301.6 million
pounds, up 7.4 percent from February 2019. Cheddar during the
first two months of 2020 totaled
620.9 million pounds, up 2.8 percent from a year earlier.
Production of other American-type cheeses during February
totaled 113.4 million pounds, up
2.9 percent from February 2019.

NASS, with comparisons to February 2019, was: California, 133.3
million pounds, down 0.7 percent; Wisconsin, 132.3 million
pounds, down 1.2 percent; New
York, 28.3 million pounds, up
4.1 percent; Idaho, 21.7 million
pounds, down 0.4 percent; Pennsylvania, 21.4 million pounds, up
8.2 percent; and Minnesota, 9.4
million pounds, down 14.9 percent.
Production of other Italian
cheese varieties during February,
with comparisons to February
2019, was: Parmesan, 36.6 million
pounds, up 2.6 percent; Provolone,
29.7 million pounds, up 0.2 percent; Ricotta, 19.1 million pounds,
up 2.8 percent; Romano, 4.3 million pounds, up 11.5 percent; and
other Italian types, 5.9 million
pounds, down 3.1 percent.
February production of other
cheese varieties, with comparisons
to February 2019, was:
Swiss cheese: 26.4 million
pounds, down 0.5 percent.
Cream and Neufchatel: 62 million pounds, up 3 percent.
Brick and Muenster: 15 million pounds, up 5.9 percent.
Hispanic cheese: 27 million
pounds, down 1.2 percent.
Blue and Gorgonzola: 6.9 million pounds, up 6.7 percent.
Feta: 9.4 million pounds, down
9.8 percent.
Gouda: 4.8 million pounds, up
77.8 percent.
All other types of cheese: 12.3
million pounds, up 7.5 percent.

Italian And Other Cheeses
February production of Italiantype cheese totaled 449.2 million
pounds, up 1.8 percent from February 2019. Italian cheese output
during the January-February period
totaled 934.6 million pounds, up
1.5 percent from a year earlier.
February production of Italian
cheese in the states broken out by

Whey Products Output
February production of dry whey,
human, totaled 75 million pounds,
up 1.8 percent from February 2019.
Manufacturers’ stocks of dry whey,
human, at the end of February
totaled 73.7 million pounds, up
8 percent from a year earlier and
18.6 percent higher than a month
earlier.

Cheese Output Up
(Continued from p. 1)
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Yogurt And Other Dairy Products
February production of yogurt,
plain and flavored, totaled 379.5
million pounds, up 3.9 percent
from February 2019. Yogurt output during the first two months of
2020 totaled 727.3 million pounds,
up 0.3 percent from the first two
months of 2019.
Sour cream production during
February totaled 102.2 million
pounds, up 1.3 percent from February 2019.
Sour cream output during the
January-February period totaled
223.8 million pounds, up 0.9 percent from a year earlier.
Cream cottage cheese production during February totaled 26.2
million pounds, up 0.4 percent
from February 2019. Lowfat cottage cheese output during February
totaled 24.5 million pounds, down
3.6 percent from a year earlier.
Production of regular ice cream
during February totaled 51.8 million gallons, down 0.6 percent
from February 2019. Lowfat ice
cream output during February
totaled 32.7 million gallons, up 1.4
percent from February 2019.

Butter And Dry Milk Products
February butter production totaled
179.2 million pounds, up 8.9 percent from February 2019. Butter
output during the first two months
of this year totaled 372.7 million
pounds, up 5.2 percent from the
first two months of last year.
Regional butter production during February, with comparisons to
February 2019, was: West, 87 million pounds, up 11.9 percent; Central, 73.2 million pounds, up 5.8
percent; and Atlantic, 19 million
pounds, up 8.1 percent.
Nonfat dry milk production during February totaled 156.1 million
pounds, up 1.5 percent from February 2019. NDM output during the
January-February period totaled
332.4 million pounds, up 1.8 percent from a year earlier.

Dry Whey Production
2019 vs. 2020

195,000

Manufacturers’ shipments of
nonfat dry milk during February totaled 125.2 million pounds,
down 0.6 percent from February 2019. Manufacturers’ stocks
of NDM at the end of February
totaled 156.1 million pounds, up
1.5 percent from a year earlier but
down 11.4 percent from a month
earlier.
Production of other dry milk
products during February, with
comparisons to February 2019,
was: skim milk powder, 40.4 million pounds, up 13.5 percent; dry
whole milk, 11.4 million pounds,
up 20.6 percent; milk protein concentrate, 22.5 million pounds, up
52.7 percent; and dry buttermilk,
13.2 million pounds, up 39.7 percent.

Lactose production, human and
animal, during February totaled
87.2 million pounds, down 11.1
percent from February 2019.
Manufacturers’ stocks of lactose,
human and animal, at the end
of February totaled 100.2 million
pounds, down 2.5 percent from a
year earlier but up 0.3 percent from
a month earlier.
Whey protein concentrate
production, human and animal,
totaled 36 million pounds in February, down 8.3 percent from February 2019.
Manufacturers’ stocks of WPC,
human and animal, at the end
of February totaled 65.1 million
pounds, up 3.3 percent from a year
earlier but down 1.6 percent from
a month earlier.
Production of whey protein isolates during February totaled 8.8
million pounds, down 0.5 percent
from February 2019. Manufacturers’ stocks of WPI at the end
of February totaled 15.9 million
pounds, down 22 percent from a
year earlier but up 4 percent from
a month earlier.
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Restaurant
Performance Index
Rose Slightly In Feb.,
But Operators Were
Pessimistic
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood
at 101.9 in February, up 0.1 percent from January, the association
reported this week.
The current situation indicators
were positive in February, with
a majority of restaurant operators reporting higher sales and
customer traffic. But operators’
outlook for business conditions
deteriorated sharply, as the March
survey period coincided with the
coronavirus outbreak in the US
and widespread restaurant closures.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. Index values
above 100 indicate that industry
indicators are in a period of expansion, while index values below 100
represent a period of contraction
for key industry indicators.
The RPI consists of two components: the Current Situation
Index and the Expectations Index.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 103.0
in February, up 1.3 percent from
January.
For the second straight month, a
solid majority of restaurant operators reported higher same-store
sales, though February’s results
were boosted by the extra day as
a result of leap year. A majority
of operators also reported positive
customer traffic in February.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood at
100.8 in February, down 1.1 percent from January.
Restaurant operators are less
optimistic about their sales prospects in the months ahead. Some
43 percent of operators expect to
have higher sales in six months
(compared to the same period in
the previous year), while 20 percent expect their sales volume in
six months to be lower.
Restaurant operators are significantly more pessimistic about the
direction of the overall economy.
Just 15 percent of operators said
they expect economic conditions
will improve in six months, down
from 26 percent in January. And
34 percent of operators think economic conditions will worsen in
six months, up from 18 percent in
January and the highest reading in
more than seven years.
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Winning Bidders
(Continued from p. 1)

Spartanburg, SC; and Springfield
and Winston-Salem, NC.
In addition, Dean Foods has
designated Prairie Farms Dairy as
the winning bidder for the assets,
rights, interests and properties
relating to eight additional facilities, two distribution branches and
certain other assets for $75 million
in cash. Those facilities are located
in Birmingham, AL (milk); Tulsa,
OK; Sioux Falls, SD; Bismarck,
ND; Woodbury, MN; Marietta and
Akron, OH; O’Fallon, IL; Hammond, LA; and Livonia, MI.
Dean Foods has designated
Mana Saves McArthur, LLC, and
Producers Dairy Foods as winning
bidders for the sale of facilities
located in Miami, FL, and Reno,
NV, respectively. And Harmoni,
Inc., has been designated as the
winning bidder for the Uncle
Matt’s business.
Dean Foods, the largest processor and direct-to-store distributor
of fluid milk in the US, initiated
voluntary Chapter 11 bankruptcy
proceedings last November in
the US Bankruptcy Court for the
Southern District of Texas.
In February, Dean Foods and
Dairy Farmers of America (DFA)
announced that they had reached
an agreement for DFA to become
the “Stalking Horse Bidder” to
acquire 44 of Dean’s facilities and
associated direct store delivery system. But in March, Dean and DFA
decided to proceed in Dean’s bankruptcy proceeding without DFA as
the Stalking Horse Bidder. That
decision followed the filing of several objections to DFA’s designation as the Stalking Horse Bidder.
The deadline to submit a bid for
one or more bid assets was March
30. In addition to the winning bidders, Dean also received bids from,
among others, California Dairies
Inc., Country Delight, Darigold,
Golden West Dairy, Hollandia
Dairy, Maryland and Virginia Milk
Producers Cooperative Association, Upstate Niagara Cooperative,
United Dairy, LiquiDairy, Palatine
Cheese of New York, Plains Dairy,
Turner Dairy Farms, and CreamO-Land Dairies.
All agreements are subject to
court approval and certain other
closing conditions. A hearing to
seek required court approvals is
scheduled for today, Apr. 3, 2020.
Subject to court approval, the
transactions are expected to close
at the end of April 2020.
“We ran a competitive auction
process and are pleased to have
reached these agreements, which
we believe represent the best path
forward for our stakeholders,” said
Eric Beringause, Dean’s president
and chief executive officer.
“Dean Foods has strong and
longstanding relationships with
DFA and Prairie Farms Dairy. We

are pleased that through these
transactions, substantially all of
our processing assets will continue
to operate as dairies and will be
owned by our dairy farmer partners with the resources, experience
and industry expertise to continue
to succeed in the current market
environment,” Beringause said.
Possible Antitrust Concerns
In addition to requiring approval
from the bankruptcy court, it’s
possible that DFA’s acquisition of
44 Dean plants will raise antitrust
concerns with the US Department
of Justice (USDOJ).
Last month, in a letter to the
Committee of Unsecured Creditors
of Southern Foods, Makan Delrahim, assistant attorney general in
the USDOJ’s Antitrust Division,
said an acquisition of Dean by DFA
“appears to pose a serious risk of
anticompetitive harm that would
likely need to be addressed either
through divestitures or an injuction enjoining the transaction if
DFA and Dean are unwilling or
unable to agree to appropriate remedies needed to protect American
farmers and consumers.”
At the time Delrahim wrote
his letter, DFA was still the Stalking Horse Bidder to acquire 44
of Dean’s facilities and associated
direct store delivery system. DFA

has now been named the winning
bidder for 44 of Dean’s facilities.
DFA’s acquisition of Dean
“would represent a dramatic reorganization of the American dairy
industry, combining competing
processors in several geographies
and combining the nation’s largest
raw milk supplier with the largest
processor of fluid milk,” Delrahim
stated last month.
Sale Of Hawaii Business
Also this week, Dean Foods
announced that it has reached
an agreement in principle under
which Industrial Reality Group,
LLC, will buy Dean Foods’
Meadow Gold Hawaii operations
as an ongoing business. Pursuant
to the agreement, which is subject
to final approval by the bankruptcy
court, Industrial Realty Group will
acquire the assets, rights, interests,
and properties relating to Dean
Foods’ Hilo and Honolulu facilities. Industrial Realty Group will
be partnering with 8 Cow Dairies,
a Hawaii-based company, to manage operations, Dean Foods said.
“We are pleased to have reached
an agreement in principle for our
Meadow Gold Hawaii facilities
and that Industrial Realty Group
intends to continue these facilities
on an ongoing basis,” Beringause
said.

Small evaporator.
Big performance.
A Better Process.
You can rely on Caloris to
provide an innovative
evaporation system designed
to improve your product,
processes and proﬁtability. All
while maintaining concentrate
quality and liquid purity.
Find out how Caloris can
custom design a costeffective and energy-efﬁcient
evaporation system for your
challenges at caloris.com or
call 410-822-6900.

For more information, visit www.caloris.com
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UW-Madison Awards
Six Postdoctoral
Fellowships Funded
By Wisconsin Dairy
Innovation Hub
Madison—The University of Wisconsin-Madison College of Agricultural and Life Sciences (CALS)
recently awarded six two-year
postdoctoral fellowships to help
increase dairy-related research
capacity through the Dairy Innovation Hub initiative.
The selected postdoctoral fellows will tackle research projects
in the hub’s four priority areas:
enriching human health and
nutrition; growing farm business
and communities; ensuring animal
health and welfare; and stewarding
land and water resources.
The Dairy Innovation Hub,
which the state of Wisconsin is
supporting to the tune of $1 million this year and $7.8 million
per year in subsequent years, harnesses research and development
at UW-Madison, UW-Platteville
and UW-River Falls campuses.
With Dairy Innovation Hub
support, CALS recently approved
capacity-building equipment purchases and is gearing up to select
funding recipients for a set of
short-term, high-impact research
and outreach projects.
Also, planning is underway
for the first faculty and graduate
student hires for the hub. More
information is available at dairyinnovationhub.wisc.edu.
The following UW-Madison
postdoctoral fellows were selected
for Dairy Innovation Hub funding:
Aaron Gall, Department of
Food Science: Gall is currently
investigating the mechanisms of

host infection of Listeria monocytogenes. This project will evaluate Listeria samples obtained from
Wisconsin dairy cows for antibiotic resistance, outbreak potential
and environmental persistence, as
well as investigate the mechanisms
behind cows with Listeria having
no symptoms.
Ruma Raghuvanshi, Department of Food Science: Raghuvanshi recently completed a
postdoctoral fellowship focused
on microbiome and metabolomics
research in Michigan State University’s Department of Biochemistry. The objective of Raghuvanshi’s
UW-Madison project is to determine how fermented milk products
regulate gut inflammation and how
they could help prevent chronic
systemic inflammation.
Pedro Monteiro, Department of
Animal and Dairy Sciences: His
research will focus on developing a
synchronized calving strategy that
optimizes the calving management
process and the subsequent health
and productivity of the lactating
cow and her calf.
Dario Oliveira, Department
of Animal and Dairy Sciences:
The objective of his project is to
develop a platform that uses sensors for real-time detection of body
shape and animal behavior.
Joseph Sandord, Department of
Biological Systems Engineering:
His project will assess the efficacy
of the underlying technologies of
current and novel precision nutrient application systems.
Susanne Wiesner, Department
of Biological Systems Engineering: The goal of her project is to
assess environmental and economic outcomes associated with
transitions of traditional dairy
cropping systems to greater cropping diversities using cover crops,
intercroping and perennials.

Quality Cleaning Solutions
from Nelson-Jameson
Foam • Spray • Fog • Scrub

Request our Cleaning Equipment Flyer Today!
1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com

For more information, visit www.nelsonjameson.com
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DEATHS

product safety and sustainable
food manufacturing. Geiger’s
experience spans from marketing research in both the chemical and electric utility industries,
Andover, MA—Bob Welling- and brand development in the
ton, 65, senior vice president of meat and frozen foods arenas.
economics, communications and
legislative affairs for Agri-Mark, CHU-YUAN HWANG has
been hired as senior counsel
Inc., died March 29.
Wellington first joined Agri- for the US House Agriculture
Mark in 1989 Committee. Hwang has worked
and was a as an attorney for USDA’s Office
nationally rec- of the General Counsel, providognized expert ing legal advice on the Suppleon federal mental Nutrition Assistance
milk market- Program and other domestic
ing orders and nutrition assistance programs.
In 2018, Hwang served as a legmilk pricing.
Before that, islative detailee to the Senate
he
was chief of Agriculture Committee during
Bob Wellington
research and the 2018 farm bill process. Prior
senior economist with the milk to USDA, Hwang worked as an
market administrator’s office in associate for a law firm in WashNew York City for 11 years. Wel- ington, DC, practicing labor and
lington also served as chairman employment law.
of the Federal Order Economists
Committee, and editor of its
annual research directory.
Wellington earned a bachelor
and master’s degree in agricultural economics from Rutgers
University, where he also taught
for several years.
Wisconsin Rapids, WI—RJ

Agri-Mark’s Bob
Wellington Dies

Membrane Systems
Specialists Names
RJ Twiford Sales &
Marketing Manager

Dorothy Agnes Tracy, 91, cofounder of Dot Foods, died Friday, March 27, 2020, at her home
in Mt. Sterling, IL. Tracy was literally the “Dot” in Dot Foods.
She and her husband, Robert
Tracy, founded the company in
1960. Originally named Associated Dairy Products Company,
the business adopted the name
Dot Associated Dairy Products
Company in honor of Tracy in
1966, before being renamed Dot
Foods in 1981. Tracy played an
integral part in the company’s
early success. Today, the $8.1 billion company is still owned and
operated by the Tracy family.
Clarence Vanness, 89, of
Kewaunee WI, died March 9,
2020. Vanness was a life-long
cheese maker, starting at the
age of 15 in Luxemburg, WI. He
worked for several years at Pott’s
Blue Star Cheese in Poland WI,
before joining Mutual Dairy
Cooperative as manager. Vanness
finished out his cheesemaking
career at Alaska Farmers Cooperative, Alaska, WI, where he
and his wife Pat worked side by
side, making cheese and operating the Alaska cheese store for
over 40 years.

PERSONNEL
MICHELE GEIGER is the new
North American territory manager for Bioionix, Inc., headquartered in McFarland, WI. In
her new role, Geiger will lead
the company’s growing cheese
and meat categories, promoting

Twiford has been named sales
and marketing manager at
Membrane Systems Specialists
(MSS), according to the company’s owner Greg Pesko.
“We are delighted to add RJ’s
vast technical knowledge, as well
as the many
key relationships he’s built
with over 25
years of working in the
dairy industry,” Pesko
stated.
Twiford says
RJ Twiford
he’s excited
to work with
Pesko and with all the other
people at MSS, many of whom
he has known for nearly 25 years.
“Greg has built a solid foundation at MSS, forming a team of
people with integrity and experience and combining that with a
commitment to service, technology and state-of-the-art equipment,” Twiford said.
Twiford has extensive experience in marketing and general
management positions within
the fluid separation industry, and
has deep experience in plant
design considerations for reducing water usage in membrane
processing of dairy ingredients.
In his new role, Twiford will
oversee and support the MSS
team, enhancing the company’s product offerings across all
aspects of the business.
Twiford was most recently
with Porifera, after years at Tetra
Pak and Filtration Engineering.
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Feeding America
NDC, GENYOUth Team Up To Provide Food,
Says $1.4 Billion In Safety Gear, Storage For Closed Schools
Additional Resources New York—GENYOUth, a Sake – Help Us Feed Our Nation’s
nonprofit organization, Kids!”
Will Be Needed Over national
The initiative is funded by the
announced this week the estabNational
Dairy Council (NDC),
lishment of the COVID-19 EmerNext Six Months
Chicago—Feeding America, the
hunger-relief organization, projects
that an estimated $1.4 billion in
additional resources will be needed
over the next six months to provide enough food for people struggling with hunger.
That’s a 30 percent increase over
the baseline six-month operating
costs of 200 member food banks
around the US, Feeding America
said.
School closures, rising unemployment and rising poverty due
to quarantine and stay-at-home
orders due to the coronavirus
pandemic will disproportionately
impact people already at risk of
hunger and could result in an estimated additional 17.1 million people experiencing food insecurity,
an increase of 46 percent, based on
projections using Feeding America’s “Map the Meal Gap” data.
The situation is becoming more
dire as food donations to the Feeding America network are declining due to increased consumer
demand and supply chain challenges, including reduced food
donations from manufacturers and
grocery retailers, and less shelfstable food available for purchase,
Feeding America said. Early indications across the network show
a decrease of almost 60 percent
of their volunteer workforce who
typically help package and deliver
food, many of whom are retired
senior citizens and school/corporate groups.
“The people we serve and the
charitable food system in the
United States are facing a ‘perfect
storm’, with surges in demand,
declines in food donations and
volunteers, and disruptions to
normal operating procedures, as
a result of the COVID-19 crisis,”
said Claire Babineaux-Fontenot,
Feeding America’s CEO. “It is all
of our neighbors who now more
than ever need help putting food
on their tables.”
“We are distributing an additional 250,000 pounds of food per
week to support five local urban and
suburban school districts that are
closed,” said Heather Schlesinger
of the Atlanta Community Food
Bank. “We have spent more than
$500,000 in the last seven days on
food purchasing versus a typical
week of less than $50,000.”
An initial impact analysis of the
coronavirus crisis and CEO pulse
surveys of the Feeding America
food bank network were conducted
from Mar. 19-23, 2020.
For more information about
Feeding America, visit www.feedingamerica.org.

gency School Nutrition Fund to
assist schools nationwide in providing school meals during the
pandemic.
While federal funding continues to support school feeding programs, additional money is needed
to provide schools with the necessary resources for food storage,
single-serve packaging, distribution, delivery and sanitation/safety
protective gear.
To meet demand, GENYOUth
is launching a national campaign
and movement, “For Schools’

along with corporations and foundations including the American
Beverage Association, Arby’s
Foundation, Berkshire Hathaway
Energy, NFL Foundation, PayPal, PepsiCo Foundation and TD
Ameritrade.
Roughly 124,000 US public and
private schools across the US are
now closed as a result of the coronavirus pandemic, but they remain
a critical source for the 30 million
students who rely on school meals
for a substantial portion of their
daily nutrition.

“America’s dairy farmers have
had a long-standing commitment
to youth wellness for over a century,” said NDC chair Audrey
Donahoe. “I’m proud of our continued commitment to the front-line
workers feeding our nation’s youth
– the school nutrition personnel
and volunteers – who help schools
at the grassroots level flourish by
increasing access to school meals
during this most critical time.”
“I cannot underscore how critical the need is right now for the
30 million kids who rely on school
meals,” said GENYOUth CEO
Alexis Glick.“The demands are
urgent and time-sensitive to support our front-line school nutrition
workers as they feed our nation’s
students.”
For complete details, visit www.
genyouthnow.org.

ROBUST PERFORMANCE WITH
RELCO CHEESE BELT SYSTEMS

EXPANDED OFFERING OF
DRAINING, MATTING, AND
CHEDDARING BELTS
First RELCO revolutionized cheese tables with the TRU-Finish. Now
RELCO has turned its attention to cheese belts in partnership with
the leading supplier in the Southern Hemisphere. The build quality
reflects the decades of experience with the toughest cheeses and
unique insights into the needs of cheesemakers. Producers can now
have the industry’s most efficient draining, matting and cheddar
belts, whether combined in one frame or separated, featuring:
Fully enclosed machine for controlled cheese environment.
Removable panel on one end for maintenance.
Adjustable “Wedge Wire Screen” de-wheying system for maximum
solids retention in the cheese curds.
Tempered water addition maximizes lactose removal from curd.
Vertical peg stirring for effective curd agitation and maximum
curd solids retention.
“Herring Bone” belt bed design maximizes belt life and performance.
CIP shut-off device between Draining & Matting Belt #1 and
Matting Belt #2 allows faster CIP turnaround.
email: sales@relco.net

|

visit: www.relco.net

|

offices: USA, The Netherlands, Brazil & New Zealand

For more information, visit www.relco.net
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Feb. Dairy Trade
(Continued from p. 1)

were valued at $266.6 million, up
23 percent from February 2019.
Dairy imports during the first two
months of 2020 were valued at
$513.8 million, up 14 percent from
the first two months of 2019.
Leading markets for US dairy
exports during the first two months
of this year, on a value basis, with
comparisons to the first two months
of last year, were: Mexico, $260.9
million, up 13 percent; Canada,
$110.7 million, down 2 percent;
Philippines, $64.9 million, up 43
percent; China, $64.3 million, up
7 percent; Indonesia, $53.7 million, up 140 percent; Japan, $52.2
million, up 10 percent; and South
Korea, $51.3 million, down 9 percent.
Cheese exports during February
totaled 68 million pounds, down 5
percent from February 2019. The
value of those exports, $144.7 million, was up 14 percent.
Cheese exports during the first
two months of 2020 totaled 129.6
million pounds, down 2 percent
from the first two months of
2019. The value of those exports,
$276.1 million, was up 17 percent.
Leading markets for US cheese
exports during the January-February period, on a volume basis, with
comparisons to the same period
last year, were: Mexico, 40 million pounds, up 23 percent; South
Korea, 19.9 million pounds, down
24 percent; Japan, 9.4 million
pounds, down 24 percent; Australia, 9 million pounds, down 16
percent; and Chile, 4.6 million
pounds, up 1 percent.
Nonfat dry milk exports during February totaled 120.1 million pounds, down 1 percent from

US Exports
of Lactose
Lactose

February 2019. NDM exports during the first two months of 2020
totaled 273.5 million pounds,
up 19 percent from the first two
months of 2019.
February exports of dried whey
totaled 33.4 million pounds, up 27
percent from February 2019. Dried
whey exports during the JanuaryFebruary 2020 period totaled 63.4
million pounds, up 9 percent from
the same period last year.
Whey protein concentrate
exports during February totaled
23.8 million pounds, up 31 percent
from February 2019. WPC exports
during the first two months of this
year totaled 47.7 million pounds,
up 44 percent from the first two
months of last year.
Lactose exports during February
totaled 69.1 million pounds, up 16
percent from February 2019. During the January-February period,
lactose exports totaled 142.9 million pounds, up 16 percent from a
year earlier.
February butter exports totaled
3.6 million pounds, down 25 percent from February 2019. Butter
exports during the first two months
of 2020 totaled 7 million pounds,
down 22 percent from the first two
months of 2019.
Ice cream exports during February totaled 9.5 million pounds,
down 20 percent from February
2020. Ice cream exports during the
January-February period totaled
20.1 million pounds, down 9 percent from the same period in 2019.

from the first two months of 2019.
The value of those imports, $214.6
million, was up 19 percent.
Leading sources of US cheese
imports during the first two
months of 2020, on a volume basis,
with comparisons to the first two
months of 2019, were:
Italy: 17.6 million pounds, up
49 percent.
France: 6.4 million pounds, up
3 percent.
Netherlands: 5.2 million
pounds, up 30 percent.
Spain: 3.8 million pounds, up
25 percent.
Nicaragua: 3.5 million puonds,
up 7 percent.
Switzerland: 3.3 million pounds,
down 3 percent.
Canada: 3.2 million pounds, up
80 percent.

Cheese Imports Jump
February US cheese imports totaled
34.5 million pounds, up 29 percent
from February 2019. The value of
those imports, $119.9 million, was
up 33 percent.
Cheese imports during the first
two months of 2020 totaled 62.7
million pounds, up 15 percent

Butter Imports Decline
In February, the value of other
(non-cheese) US dairy imports was
$146.8 million, up 17 percent from
February 2019. During the first two
months of this year, the value of
other dairy imports was $299.2 million, up 11 percent from the first
two months of last year.
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Superior ingredients. Innovative solutions.

Capstone

®

Anti-caking agents

Capstone® anti-caking agents help food processors mitigate the high cost and price
variability of key ingredients. State-of-the-art ingredients technologies assure product
integrity and quality for products. Recommended for use in shredded and crumbled cheeses.

agropuringredients.com | customsolutions@agropur.com
2340 Enterprise Avenue | La Crosse, Wisconsin 54603
©2018 Agropur MSI LLC

For more information, visit www.agropuringredients.com
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Leading sources of other US
dairy imports, on a value basis, during the January-February period,
with comparisons to the same
period last year, were: New Zealand, $99.4 million, up 46 percent;
Canada, $38.1 million, up 20 percent; Ireland, $32.1 million, down
29 percent; Mexico, $25.5 million,
up 10 percent; and Denmark, $17.8
million, up 111 percent.
February imports of butter and
other butterfat products, primarily anhydrous milkfat, totaled 8.3
million pounds, up 6 percent from
February 2019.
Butter imports during February
totaled 4.8 million pounds, down
6 percent from February 2019, FAS
reported.
Imports of butter and other butterfat products during the first two
months of 2020 totaled 17.6 million pounds, up 18 percent from
the first two months of 2019.
Butter imports during the January-February period totaled 8.3
million pounds, down 16 percent
from a year earlier.
Casein imports during February
totaled 7.7 million pounds, down
2 percent from February 2019.
Casein imports during 2020’s first
two months totaled 14.2 million
pounds, down 19 percent from
2019’s first two months.
Imports of caseinates during February totaled 4.4 million pounds,
up 96 percent from February 2019.
Caseinate imports during the January-February period totaled 7.7
million pounds, up 56 percent from
the same period last year.
February imports of Chapter 4
milk protein concentrates (MPCs)
totaled 11.9 million pounds, up
69 percent from February 2019.
Imports of Chapter 4 MPCs during
the first two months of this year
totaled 21.4 million pounds, up 51
percent from the first two months
of last year.
Imports of Chapter 35 MPCs
during February totaled 1.0 million pounds, down 36 percent from
February 2019.
Imports of Chapter 35 milk protein concentratess during the January-February period totaled 2.3
million pounds, down 46 percent
from a year earlier.

April 3, 2020

FDA Providing Menu
Labeling Flexibility
During Coronavirus
Pandemic
Silver Spring, MD—The US Food
and Drug Administration (FDA)
this week released a guidance
document to provide temporary
flexibility to chain restaurants and
similar retail food establishments
currently required to provide nutrition information, including calories, on menus and menu boards.
Current FDA regulations
require that restaurants and similar retail food establishments that
are part of a chain with 20 or more
locations, doing business under the
same name and offering for sale
substantially the same menu items,
provide nutrition information for
standard menu items.
However, the agency said it
is aware that some of these covered establishments are temporarily changing business practices as
a result of the coronavirus pandemic; for example, some dinein operations are switching to
takeout only, which may require
changes in online ordering portals
and printed menus. Because calorie information is required to be
declared for standard menu items
when a consumer makes a selection, establishments may have difficulty providing this information
during a rapid transition to a takeout business practice.
Also, some of these establishments may be experiencing temporary disruptions in the food
supply chain, which may lead to
different menus or substitutions
that could affect the accuracy of
the nutrition information, the
FDA pointed out.
To provide flexibility to these
chains covered by menu labeling requirements, FDA will not
object if establishments do not
meet those requirements during
this public health emergency. This
policy change will remain in effect
only for the duration of the public health emergency, the agency
noted.
Under a final rule released in
late 2014, chain restaurants and
similar retail food establishments
are required to: post calorie information on menus and menu boards
for all standard menu items; disclose calorie information on signs
adjacent to foods on display and
self-service foods that are standard
menu items; include a succinct
statement concerning suggested
daily caloric intake and a statement
of availability for written nutrition
information on menus and menu
boards; and have required written
nutrition information available on
the premises of the chain restaurant or similar retail food establishment upon request.
For more information on this
new guidance, visit www.fda.gov.
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USDA Urged To Buy
(Continued from p. 1)

largest market,” said the letter to
Perdue, which was signed by the
Wisconsin Cheese Makers Association, Dairy Business Association,
Cooperative Network, Edge Dairy
Farmer Cooperative, Professional
Dairy Producers of Wisconsin,
Wisconsin Farm Bureau Federation
and Wisconsin Farmers Union.
“While retail sales have
increased in past weeks, they are
now leveling, and orders are slowing. Dairy manufacturers and processors also have seen their export
markets decimated,” the letter said.
“Dairy processors and farmers
are working in cooperation and
with open lines of communication, but these circumstances, far
beyond their control, are beginning
to result in fresh farm milk finding
no available market for processing,” the letter stated. “Commodity dairy prices have plummeted
and will result in milk prices lower
than many farms can handle to
sustain long-term viability.
“Direct relief to dairy farmers and a substantial purchase of
dairy commodities by USDA can
ensure our industry will remain fiscally able to function in its primary
role of feeding the nation and the
world,” the letter added. “Specifically, we ask USDA to focus on
purchases of nonfat dry milk, butter, cheddar styles, mozzarella, and
other Italian-styles of cheese, both
in bulk formats and in formats purposed for use by restaurants and
food service vendors.
“We are also asking USDA to
look at the different means available to the department to make
farmers whole for the milk they
have produced, but needed to dispose, or for which they received
drastically reduced payments,”
the letter said. The CARES Act
“enables unprecedented support
for farmers and unprecedented
commodity purchases, and we
need USDA to bring these forms
of aid to bear immediately.”
“Our state dairy processors, dairy
farms, dairy farm organizations, our
department of agriculture, are all
working together non-stop, and
with complete cooperation and
open communication, to keep
milk flowing into the production
of quality dairy products and on to
consumers,” John Umhoefer, the
WCMA’s executive director, said
during a Thursday media availability conducted via conference call.
“We’re all working to keep our
workforce safe, produce world-class
dairy products, and protect our
dairy farms,” Umhoefer said. “The
dairy supply chain is challenged at
a level never seen before.”
With consumers sheltering in
their homes and hundreds of restaurants, schools and universities,
and other foodservice outlets closed
or reduced in sales, “the cheese

industry has lost a great share of
its largest market,” Umhoefer said.
Nearly half of all cheese sold in
the US moves through foodservice
channels, while one-third is sold at
retail grocery stores.
“With milk cows producing
more milk in a mild spring, dairy
exports falling worldwide, dairy
productivity challenged by the
need to keep our workforce safe,
the dairy industry has an unprecedented challenge to find markets
for milk,” Umhoefer noted. “As
the dairy industry works around
the clock to balance the supply of
milk with demand, we look to the
federal government to immediately
begin to purchase dairy products to
offer to food pantries and school
feeding programs...”
Randy Romanski, interim secretary of the Wisconsin Department
of Agriculture, Trade and Consumer Protection, on Wednesday
told Perdue that surplus food purchases by USDA “will allow each
food product to have a buyer and
keep our essential food processors
running. In the midst of a pandemic, the nation cannot stand for
food plants to scale back production or layoff essential workers.”
Dairy farmers also need to
opportunity to enroll in the Dairy
Margin Coverage (DMC) program, Romanski’s letter to Perdue

continued. By reopening the DMC
sign-up period, “dairy farmers will
be able to make an informed decision based on the impacts of the
national emergency and their
farm’s current situation.”
Arizona Gov. Douglas A. Ducey
on Wednesday asked Perdue and
Secretary of State Mike Pompeo
to help remove barriers to dairy
exports from Arizona to Mexico.
“The overseas markets for
exported milk products have
fallen dramatically recently, but
the impacts were, until recently,
tempered by a strong import market in Mexico,” Ducey noted to
Perdue and Pompeo. The Mexican
Ministry of Health has said that it
would cease administrative operations through Apr. 19.
“Without their implementation
of a waiver process for import permits or other special accommodations, this has led to an effective
halt of dairy products across the
border to Mexico,” Ducey stated.
“We are hopeful that a temporary
alternative to import permits for
dairy products could be established
in Mexico for businesses that have
existing business relationships.”
“Our cooperative members
have been hit especially hard by
the COVID-19 crisis,” said Keith
Murfield, CEO of United Dairymen of Arizona.

At H&C we are constantly
developing solutions
to enhance efficiency
and drive growth

Our solutions offer
enhanced return
on investment and
operational efficiency:

Reduced work injuries
Increased running times
Increased product quality
Reduced wastage
Smaller footprint

US Toll Free 800-351-1745
NZ Phone +64 6 872 7140
Email enquiries@hadencustance.com

For more information, visit www.hadencustance.com
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

IDDBA Cancels 2020 Indianapolis Show;
Plans 2021 Show, June 6-8, In Houston
Indianapolis, IN—The International Dairy Deli Bakery Association, (IDDBA), announced
Tuesday the cancellation of
IDDBA 2020 scheduled for May
31-June 2 here due to the coronavirus pandemic.
Earlier in March, the IDDBA
leadership remained optimistic the
show would still go on as planned.
However, with continued progression of the coronavirus, conversations with show exhibitors,
attendees, and government and
industry leaders, revealed that
cancelling the show is in the best
interest of the thousands of slated
to attend.
The US Surgeon General
Jerome Adams’ announcement
on Monday, deeming Indianapolis, IN, as an emerging hotspot for
COVID-19, made it evident that

continuing to plan the show would
be too risky.
“Our hearts go out to all those
with family and friends battling
this virus”, said Mike Eardley,
IDDBA president CEO and President.
“Global impacts and hardships
that our members, community, and
industry continue to face while
carrying the daunting responsibility to keep food on our tables during these difficult times, has been
unlike anything I have seen in my
lifetime of being in this business,”
Eardley said.
Information for show exhibitors
and attendees has been shared via
email and available on www.iddba.
org.
Planning for IDDBA 2021 June
6-8 in Houston, TX, was already
underway and continues.

Cornell Dairy Foods Extension Reschedules
Classes, Moves To Virtual, Online Learning
Ithaca, NY—Cornell Dairy Foods
Extension here announced this
week the rescheduling of many of
its spring/early summer workshops
along with creation of new virtual
and online learning opportunities.
March, April Classes Rescheduled
The Introduction to Artisan Ice
Cream and Frozen Desserts course
slated for March 17-18 will take
place Dec. 1-2. Leadership Skills
for Success has been rescheduled
for Sept. 3-4, 2020, and HACCP
registration has been moved to
Aug.17-18, 2020. An online version of this course will be available
soon.
HTST registrations have been
moved to July 14-16 and Oct.
13-14. The Artisan Dairy Food
Safety Plan Coaching workshop
has been postponed, with dates to
be determined.
Cornell’s Dairy Lab Seminars
Zoom teleconference will take
place as scheduled on April 21,
2020.
May, June Classes Rescheduled
The Fluid Milk for Quality
and Safety
workshop has been
rescheduled to Sept. 1-2, 2020, and
the Artisan Dairy Food Safety Plan
Coaching has also been postponed,
with a new date TBD.
Cornell’s Science of Yogurt
(Basic Level) will now take place
Aug. 11-12, 2020.

The Food Microbiology Lab
Practices has been postponed to
June 2021.
The Preventive Controls for
Human Food will move to virtual
instruction June 16-18.
Cornell’s course lineup after the
month of June remains as previously scheduled, including the
HTST Workshop, Certified Milk
Inspectors School, HACCP Workshop, Implementing SQF Systems,
SQF Quality Management Systems, Dairy Science and Sanitation, and Preventive Controls for
Human Food to be held in Brooklyn, NY.
Other courses to be held without interruption or postponement
include Membrane Filtration,
Evaporation, and Drying Technology; Vat Pasteurizers; The Science of Cheese (Basic Level) and
Science of Cheese (Advanced
Level); Pathogen Environmental
Monitoring; and Preventive Controls for Human Food.
The Improving Audit Outcomes originally slated for Sept. 3
has been postponed to 2021.
Since last month, Cornell has
been ramping up online educational opportunities.
Students are encouraged to visit
www.dairyextension.foodscience.
cornell.edu/calendar for the updated
class schedule and the most recent
information.

...because we don’t just
see cheese, we see the
whole picture.

IFT Annual Meeting,
Food Expo Moves To
Online Format
Cheese Reporter Ad.indd 1

Chicago—The Institute of Food
Technologists (IFT) announced
this week the transition of its onsite annual meeting and food expo
to a virtual experience.
The meeting was slated to take
place here July 14-15 at McCormick Place. At this time, IFT is
looking to launch the virtual event
in mid-July.
After consultation with leaders and partners within the food
industry and academia, IFT’s board
of directors made the decision to
transition into a virtual experience.
IFT staff is currently working
through details to support this transition and will be reach out with
more information in the coming
weeks. Event planners are working to develop an informative and
engaging virtual experience, allowing participants access to important topics, research, and content
that was originally developed for
the on-site experience.
The new virtual experience will
also provide opportunities for participants to network, connect, and
share knowledge, products, and
solutions.
IFT has also created a frequently
asked questions web page, and will
continue to update this page as
more details become available.
For emerging details, visit www.
iftevent.org.

ADSA Automation In
The Dairy Industry
Conference Cancelled
Itasca, IL—The American Dairy
Science Association (ADSA) has
cancelled its 38th ADSA Discover Conference planned for May
11-13, 2020 in Itasca, IL.
Entitled “Automation in the
Dairy Industry,” ADSA is now
working with conference speakers
to share some of their information that will be available on the
ADSA website.
The conference will not be
rescheduled, and registrants will
receive a full registration refund.
For questions and more information, visit www.adsa.org and click
on the “meetings” tab.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE

Cheese Reporter encourages
you to contact associations for
details on possible cancellations
or postponements
May 8-10: Postponed - ADPI
Dairy 360 Short Course, Chicago, IL. Visit www.adpi.org.
•
June 1-5: Postponed - IDF
International Cheese Science &
Technology Symposium, Quebec, Canada. Visit www.fil-idfcheese2020.com.
•
June 28-30: Summer Fancy
Food Show, Javits Center, New
York. For information, visit
www.specialtyfood.com.
•
July 13-14: WDPA Dairy Symposium, Landmark Resort, Egg
Harbor, WI. More information
available at www.wdpa.net.
•
July 22-25: 37th ACS Annual
Conference & Competition,
Portland, OR. For conference
updates, visit www.cheesesociety.org.
•
July 26-28: New Date - ADPI,
ABI Joint Conference, Hyatt
Regency Downtown, Chicago.
Visit www.adpi.org/events.
•
Aug. 6 - 7: Idaho Milk Processors’ Association Annual Conference, Sun Valley, ID. For
information visit www.impa.us/
•
Aug. 12-14: New Date - Membrane Technology Forum, Marriott Center, Minneapolis, MN.
Visit www.adpi.org.
•
Sept. 29-Oct. 3: World Dairy
Expo, Alliant Energy Center,
Madison. Visit www.wdpa.net
for details on the WDE Championship Dairy Product Contest.
•
Oct. 13-15: NCCIA Annual Conference, Wilbert Square Events
Center, Brookings, SD. Visit
www.northcentralcheese.org
for more details.
•
Oct. 25-28: NMPF, UDIA, NDB
Joint Annual Conference, Rosen
Shingle Creek, Orlando, FL. For
updates, visit www.nmpf.org.
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MARKET PLACE

CLASSIFIED ADVERTISING
phone: (608) 246-8430 fax: (608) 246-8431
e-mail: classifieds@cheesereporter.com

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

1. Equipment for Sale

3. Products & Services

MOZZARELLA STRETCHING AND
MOULDING MACHINE: COMAT
UNICA/B processes approximately
400 pounds per hour. Includes mill to
breakdown curds. Steam or hot water
for stretching. Three different drums for
8 ounce balls, 2.27 pound loaves and
2 ounce Bocconcini. Stainless steel fittings. Receiving tub into water. Three
phase. $50K or best offer. Call Dakin
Dairy Farms at (941) 322-2802. ddfoffice@gmail.com

Looking for hard to find products or
services? Advertise your search for
those products and services here. Call
Cheese Reporter at 608-246-8430
for more information or email info@
cheesereporter.com. Search for more
products on our on-line directory at
www.cheesereporter.com

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530. 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.

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.

4. Walls & Ceiling
EXTRUTECH PLASTICS Sanitary
POLY BOARD© panels provide bright
white, non-porous, easily cleanable
surfaces, perfect for non-food contact
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/acquisitions-mergers-other. Contact Jim
at 608-835-7705; or by email at jim-

cisler7@gmail.com

6. Promotion & Placement
PROMOTE YOURSELF - By contacting Tom Sloan & Associates. Job

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

enhancement thru results oriented

2. Equipment Wanted

PO Box 50, Watertown, WI 53094.

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

PNEUMATIC HAMMER
Removes Powder Deposits

professionals. We place cheese makers, production, technical, maintenance,
engineering and sales management
people. Contact Dairy Specialist David
Sloan, Tom Sloan or Terri Sherman.
TOM SLOAN & ASSOCIATES, INC.,
Phone: (920) 261-8890 or FAX: (920)
261-6357; or by email: tsloan@tsloan.
com.

Gasket Material
for the
Dairy Industry
A New Product that
is officially
accepted*
for use in Dairy
Plants inspected
by the USDA
under the Dairy
Plant Survey
Program.

while maintaining the integrity
of your powder processing
equipment.

TC Strainer Gasket

*USDA Project
Number 13377

► Impact provides enough vibration to
remove powder deposits
► Maintains product flow by dislodging
blockages
► Special mount and short duration
pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

440-953-8811
TC Strainer Gasket
gmiinc@msn.com
www.gmigaskets.com

7. Consultants

10. Cheese & Dairy Products

SQF CONSULTANT +
IMPLEMENTATION ASSISTANT: Do
you wish to obtain SQF Certification
for your facility? Could you benefit from
the use of a local, industry experienced
SQF Consultant? I have assisted many
small and mid-sized cheese manufacturers, cold storage warehouses, and
ingredient brokers in Wisconsin and
Illinois to achieve their SQF Certification, and I want to help you too. I can
navigate the process, provide various
templates, training, and personalized
guidance to make the process easier.
I am based out of Madison, WI. Call
Brandis Wasvick at 651-271-0822 or
Email: bluecompasscompliance@
gmail.com or or visit BlueCompassCompliance.com for more information, testimonials, and to see how you
and I can get started today. BRANDIS
WASVICK, SQF AND FOOD SAFETY
COMPLIANCE CONSULTANT AND
ASSISTANT

WANTED TO BUY: 200,000 pounds
of USDA Graded Cheddar Cheese of
U.S. origin in 40lb. blocks for donation to humanitarian needs. Contact
with amount available and location of
cheese. For April 3 Through April 10.
Dairy Pricing Association, Inc. will be
paying $1.35 a pound. Cheese must be
less than 30 days of age on April 10.
Contact: Dairy Pricing Association Inc.
by telephone: (715) 284-2590 or email:
dpainc@ceas.coop.
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.

11. Conversion Services
LANCASTER CHEESE SOLUTIONS:
A Cheese Conversion Company.
Blocks or bars from 5 ounce to 10
pound. Located in southeast Pennsylvania. Call with your requests. (717)
351-0046.

8. Help Wanted
Have you recently lost your job or
down-sized from your position? Would
you like the ability to stay in touch with
the latest job offerings? Apply for a
free 3-month subscription to Cheese
Reporter by calling 608-316-3792 or
visit www.cheesereporter.com for all
the latest listings.

15. Warehousing
AMBIENT/COOLER/FREEZER/
CROSS-DOCKING: For all your
warehousing needs contact
CEDAR VALLEY WAREHOUSING!
Conveniently located on State Highway
57 in Belgium, WI. Our New, 88,000
square foot warehouse, is available
to service YOUR needs. 14 Dock
Doors to expedite CROSS-DOCKING. To request a QUOTE, EMAIL:
SHIPPING@CEDARVALLEYCHEESE.
COM. Or Call (920) 994-2934.

9. Sheep Milk
SHEEP MILK AVAILABLE: We have
recently completed our growth plans
and ramped up production of a consistent, high-quality supply of sheep
milk. Shipments available in both fluid
tanker or frozen totes which enable
us to ship anywhere throughout
the U.S., and in quantities to match
your current production needs and
future growth. Convenient long-term
or short-term agreements are available. For more information, email
jeffw@msjandco.com.

COLD STORAGE SPACE AVAILABLE: Sugar River Cold Storage in
Monticello, WI. has space available in
it’s refrigerated buildings. Temp’s are
36, 35 and 33 degrees. We are SQF
Certified and work with your schedule.
Contact Eric at 608-938-1377 or visit
our website sugarrivercoldstorage.
com

10. Cheese & Dairy Products

16. Testing Services

VINTAGE CHEDDAR CHEESE: Aged
premium Cheddar cheese from 7 years
to 22 years old. Made in Black Creek,
WI. White and colored. Available in pallet
or individual 40-pound blocks. Call 715735-6922.

Promote your microbiological, nutritional
or food sample testing services here.
Call 608-246-8430 for more information
or email info@cheesereporter.com to
advertise at www.cheesereporter.com

Western Repack
We Purchase Fines and Downgraded Cheese

Reclamation Services
• Cheese Salvage/Repacking
• 640# Block Cutting

Handling cheese both as a
service and on purchase.
Bring us your special projects

Western Repack, LLC
(801) 388-4861
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Class Milk & Component Prices

DAIRY FUTURES PRICES

March 2020 with comparisons to March 2019

SETTLING PRICE

Class III - Cheese Milk Price
PRICE (per hundredweight)
SKIM PRICE (per hundredweight)

2019
$15.04
$6.35

2020
$16.25
$9.88

Class II - Soft Dairy Products
PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
SKIM MILK PRICE (per hundredweight)

2019
$16.61
$2.5531
$7.95

2020
$16.75
$1.9247
$10.38

Class IV - Butter, MP
PRICE (per hundredweight)
SKIM MILK PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
NONFAT SOLIDS PRICE (per pound)
PROTEIN PRICE (per pound)
OTHER SOLIDS PRICE (per pound)
SOMATIC CELL Adjust. rate (per 1,000 scc)

2019
$15.71
$7.05
$2.5461
$0.7832
$1.6303
$0.2200
$0.00077

2020
$14.87
$8.45
$1.9177
$0.9387
$2.8424
$0.1810
$0.00085

2019

2020

AMS Survey Product Price Averages

Date Month

$1.7091
$1.8133
$1.5761
$1.7551
$1.1160
$0.3748

$1.5383
$2.2740
$0.9589
$0.4127

CME Block/Barrel Price Tracker –
2019 vs 2020

$2.20
$2.10
$2.00
$1.90
$1.80
$1.70
$1.60
$1.50
$1.40
$1.30
$1.20
$1.10

J

F

M

A

M

J

DAIRY PRODUCT SALES

J

A

$2.35

N

D

*Adjusted to
38% moisture

$2.05
$1.95
$1.85
$1.75
$1.65
$1.55
$1.45
$1.35

A

M

March 21

J

J

A

S

O

N

D

J

March 14

F

M

1.8283
11,589,799

Dollars/Pound
1.7745
Pounds
11,483,925•
Dollars/Pound
1.6354
1.5552
Pounds
12,170,128
Percent
34.80

1.8007
11,510,252

1.8464
12,563,420

1.6828

1.7075

1.6007

1.6232

1.6918
2,186,948

Dollars/Pound
1.7350•
Pounds
4,334,072

34.82

12,514,778
34.78

1.8270
3,985,572

1.7461
6,545,705•

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3738
5,217,353

Dollars/Pounds
0.3790•

0.3710

6,296,897•

5,942,416

0.3753
4,899,689

Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.0220
19,298,189

Dollars/Pound
1.1163•
Pounds
22,939,465•

Block
Cheese

Cheese*

Butter*

14.91
14.91
14.95
—
—

37.225
37.225
37.225
—
—

111.775
112.775
112.300
—
—

1.7900
1.7990
1.7990
—
—

1.7080
1.7080
1.7060
—
—

175.900
176.000
175.750
—
—

3-27
3-30
3-31
4-1
4-2

Apr 20
Apr 20
Apr 20
Apr 20
Apr 20

15.32
14.86
14.49
14.45
14.27

12.64
11.89
11.52
11.54
11.54

36.250
36.000
35.625
35.500
35.175

94.500
88.700
87.125
88.950
88.300

1.7500
1.6900
1.6900
1.6880
1.6640

1.6300
1.5910
1.5530
1.5530
1.5360

153.325
142.900
141.900
146.000
140.875

3-27
3-30
3-31
4-1
4-2

May 20
May 20
May 20
May 20
May 20

13.87
13.15
12.74
13.12
12.88

12.28
11.53
11.33
11.73
11.48

35.000
34.500
34.050
34.050
34.025

92.350
88.450
86.525
88.200
87.600

1.6700
1.5950
1.6130
1.4610
1.4440

1.4890
1.4160
1.3740
1.4110
1.4000

154.275
144.175
143.500
148.500
142.700

3-27
3-30
3-31
4-1
4-2

June 20
June 20
June 20
June 20
June 20

14.00
13.32
13.06
13.56
13.60

12.50
11.75
11.68
11.87
11.70

33.500
32.150
31.050
31.825
33.000

93.625
89.325
88.275
90.250
89.050

1.6750
1.6000
1.5160
1.5090
1.5090

1.5190
1.4500
1.4230
1.4800
1.4820

155.750
146.050
144.250
149.250
145.000

3-27
3-30
3-31
4-1
4-2

July 20
July 20
July 20
July 20
July 20

14.76
14.15
13.82
14.37
14.48

12.84
12.09
11.96
12.20
12.00

33.975
32.400
31.325
32.750
33.000

95.150
90.300
90.000
91.250
91.000

1.7020
1.6270
1.5590
1.5890
1.5930

1.5840
1.5400
1.5100
1.5520
1.5700

158.775
146.900
146.050
151.500
148.000

3-27
3-30
3-31
4-1
4-2

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

15.23
14.55
15.35
14.79
14.92

13.23
12.75
11.23
12.58
12.30

33.800
33.125
32.500
33.225
33.225

96.750
92.125
91.700
93.075
92.775

1.7200
1.6770
1.6130
1.6360
1.6360

1.6390
1.5850
1.5580
1.5970
1.6140

164.975
150.725
150.550
155.550
152.525

3-27
3-30
3-31
4-1
4-2
1
3-27
3-30
3-31
4-1
4-2

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

15.37
14.91
14.61
14.98
15.17

13.50
12.95
12.50
13.09
12.78

33.850
33.500
32.225
32.500
32.575

98.625
93.650
93.625
94.975
94.750

1.7300
1.6620
1.6620
1.6620
1.6620

1.6580
16130
1.5890
1.6140
1.6320

167.475
153.950
154.250
159.250
156.900

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

15.77
15.08
14.73
15.14
15.23

13.63
13.09
12.81
13.22
12.99

34.400
32.700
32.700
33.275
33.275

100.000
95.125
94.775
96.975
96.525

1.7400
1.7150
1.7130
1.7130
1.7130

1.6600
1.6230
1.5870
1.6320
1.6320

170.450
156.900
155.400
160.400
157.025

3-27
3-30
3-31
4-1
4-2

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

15.35
15.05
14.65
15.06
15.20

13.84
13.21
12.66
12.95
12.95

34.650
33.075
33.075
32.500
33.450

102.025
93.650
96.100
98.375
98.300

1.7400
1.7000
1.6940
1.6940
1.6940

1.6500
1.6220
1.5870
1.6310
1.6310

170.000
159.400
156.500
161.500
159.200

3-27
3-30
3-31
4-1
4-2

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

15.24
14.95
14.65
15.05
15.00

13.96
13.47
12.88
13.62
13.35

34.500
33.850
33.800
33.925
33.625

103.625
95.125
98.250
101.500
101.200

1.7350
1.6900
1.6900
1.6900
1.6900

1.6300
1.6220
1.5800
1.6140
1.6200

170.000
161.850
158.825
160.000
160.500

3-27
3-30
3-31
4-1
4-2

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

14.99
14.89
14.66
14.80
14.96

14.22
13.47
13.47
13.47
13.47

37.025
37.025
33.525
33.525
33.525

103.975
97.575
99.500
101.975
101.900

1.7200
1.6870
1.6870
1.6870
1.6870

1.6170
1.5900
1.6589
1.6000
1.6000

172.500
163.175
163.175
163.175
163.175

20,130

5,572

3,607

9,429

373

24,361

10,443

CHEESE REPORTER SUBSCRIBER SERVICE CARD
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

11,041,340

Butter

Weighted Price
US
Sales Volume
US

NDM

If changing subscription, please include your old and new address below

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

Weighted Price
US
1.6059
Adjusted to 38% Moisture
US
1.5252
Sales Volume
US
11,954,672
Weighted Moisture Content
US
34.72

Dry
Whey

A

March 7

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
IV

16.23
16.22
16.22
—
—

Interest April 2

CME vs AMS*

$1.25
$1.15

March 28

O

500-Pound
Barrel Avg

$2.25
$2.15

March 25, 2020—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers.
Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM. •Revised

S

Class
III

Mar 20
Mar 20
Mar 20
Mar 20
Mar 20

New Subscriber Info

$2.30

*Cash Settled

3-27
3-30
3-31
4-1
4-2

1.1638•
20,211,667•

1.1603•
19,014,268•

Old Subscriber Info

Cheese
Cheese, US 40-pound blocks
Cheese, US 500-pound barrels
Butter, CME
Nonfat Dry Milk
Dry Whey
$2.40

April 3, 2020

CHEESE REPORTER

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

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

April 3, 2020
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - MARCH 27: Demand

has continued its shift, favoring retail over what
can be viewed as faltering foodservice ordering. School and restaurant orders are at a lull,
with the pandemic causing unprecedented closures across the globe. Retail-based cheese
producers have been busy, as plant managers in some cases run seven days a week. Milk
is plentiful, even with some overages reported in the Midwest. Bottling plants pulled some
milk from Class III production, but bottling demand has settled after the early retail store
rushes. Cheese market tones, like most dairy commodity markets, are not in a good place.

NORTHEAST- APRIL 1:

In the Northeast, cheese makers are receiving higher milk
volumes this week. Class I orders have dropped a bit, and manufacturers are near or at
capacity in the region. Mozzarella, Provolone and Cheddar cheese schedules are robust in
some operations. Inventories are growing. The month of April has arrived and there is still a
negative impact on foodservice sectors like educational institutions and restaurants. Retail
cheese sales have been healthy for several retailers. On the CME Group, cheddar cheese
spot prices have plummeted at this time.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2100 - $2.4975 Process 5-lb sliced:
$1.5700- $2.0500
Muenster:		
$2.1975 - $2.5475 Swiss Cuts 10-14 lbs: $3.6100 - $3.9325

MIDWEST AREA - APRIL 1: Every day is a new day for midwestern cheese producers.
Undoubtedly, all cheese contacts are hopeful for a quick turnaround to the entire COVID19 situation. Orders have slowed down. Unlike in recent weeks, some retail accounts have
slowed alongside already ailing foodservice orders. Milk is plentiful in the region. So far in the
week, only discounted milk prices have been reported, and cheese makers say milk handlers
are calling regularly. Plentiful milk is equating to a growing cheese supply regionally. Cheese
markets are resolutely bearish. Precipitous drops on the CME daily cash prices have cheese
plant managers in limbo when it comes to taking on extra milk and scheduling production.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.3925 - $2.4625
Monterey Jack 10#:
$2.1000 - $2.3050
Muenster 5#		
$2.1250 - $2.5500
Grade A Swiss 6-9#:
$3.1250 - $3.2425

Cheddar 40# Block:
Mozzarella 5-6#:
Process 5# Loaf:
Blue 5# Loaf:

$1.8475 - $2.2575
$1.9250 - $2.8700
$1.5000 - $1.8600
$2.3925 - $3.4625

WEST - APRIL 1: Cheese retail sales continue to be strong, but they are lower compared
to the previous week. Most end users have stocked up on what they need. Orders from foodservice and international buyers are stable to lower. According to some industry contacts,
there is no issue with domestic cheese transportation. Cheese outputs are mainly steady.
However, due to abundant milk availability, several cheese makers are taking additional milk
loads if they have the space for its processing. Cheese inventories are less tight than last
week and are sufficient to fill all needs.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.8375 - $2.3275 Monterey Jack 10#:
Process 5# Loaf:		
$1.5175 - $1.7725 Swiss 6-9# Cuts:

$2.0850 - $2.2850
$2.0725 - $2.3475
$3.2075 - $3.6375

FOREIGN -TYPE CHEESE - APRIL 1: In Germany, uncertainties about the coronavirus have led people to extensive purchases of cheese. As a result, grocery store demands
for cheese to replenish stocks are still high. Some of the orders could not be fully satisfied
despite the fact that orders from other food sectors have declined. Cheese production is
unchanged from a week ago, whereas supplies are at a low level. Prices vary from one
seller to another. In the US, the prices for wholesale Blue, Gorgonzola, Parmesan Italy, and
Romano decreased $.1100. All other prices are similar to those of the week before.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.2700 - 3.7575
$2.7775 - 3.4950
$3.6575 - 5.7475
$3.4600 - 5.6150
0
0
0
$3.6475 - 3.9700
0

WHOLESALE BUTTER MARKETS - APRIL 1
WEST: Western butter makers say offers
for cream are abundant, but simply put, they
cannot take on more risk. Churning is active,
and producers are making more butter than
can be sold in the near term. As a result,
butter stocks are growing. Demand from
foodservice is virtually non-existent, and
while retail demand is higher than usual, it
is slowing slightly as consumers settle into
shelter at home scenarios. Butter market
participants are hoping for added demand
for cream and or butter to appear and clean
up some of the excess supplies. Pricing
for bulk butter has become challenging. A
price set one day could lose a sizable portion of its value the next trading day. As a
result, butter contacts say some of pricing
for cream and butter orders have shifted to
a day of shipment basis. Some manufacturers have held bulk butter overages steady,
but the CME basis has eroded considerably.
CENTRAL: Like many in the dairy industry, butter plant managers are facing a growing
number of challenges due to the coronavirus.
Foodservice demand is bleak. Retail ordering is still firm, but with lighter restaurant and
little to no orders into educational institutions,

butter inventories are growing. Butter contacts
say printing is busy, as retail packages (typically the one-pound variety) are their main
focus at this point. Cream stores are excessive. National butter contacts say midwestern
butter plants are taking on more cream than
their coastal counterparts. While ice cream
manufacturers and other plants that normally
take on cream are running skeleton crews or
even closed, the onus of current cream inventories falls on butter makers. Butter market
prices are precipitously declining at disquieting levels. Markets are resolutely bearish.

NORTHEAST: Most eastern butter manufacturers have cranked their butter churning
to maximum capacity, as the cream supply
grows and saturates the market. Hence, butter processors have few options for managing cream, as butter stocks extend beyond
what would normally be expected this time of
year. Notably, cream multiples have shifted
lower, well below 1.0 for trades that happened this week. Industry sources think this
trend may continue, considering the seasonal increases in milk production. Retail
butter demand remains good and, to some
degree, counterbalances inventory build.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Due to coronavirus limitations, a portion of stores are not posting and/or have presented limited retail ads. This may skew data when used within a weekly or annual comparison tool. The
total number of both conventional and organic retail ads declined, 32 and 38 percent, respectively. Butter was one of the few conventional ad segments that grew in number, by 45 percent.
Conventional ice cream in 48- to 64-ounce containers was the most advertised retail item.
Conventional cheese ads slipped by 40 percent. There were no reported organic cheese ads.
Conventional cheese in one-pound blocks has a weighted average price of $3.33, $1.26 lower
than last week’s price. Conversely, milk ads were unrepresented on the conventional aisle,
while organic milk ad numbers increased by 32 percent week over week.
Organic milk in half-gallon containers was the most advertised organic item. The total number of yogurt ads declined, as conventional numbers slid 42 percent. Prices for all conventional yogurts declined, with the exception of plain yogurt in 4- to 6-ounce containers, which
increased $.03.

RETAIL PRICES - CONVENTIONAL DAIRY - APRIL 3
Commodity

US

NE

Butter 1#

3.31

3.14

2.96

Cheese 8 oz block

2.32

2.34

2.25

Cheese 1# block

3.33

4.22

NA

3.13

2.99

NA

NA

Cheese 2# block

5.99

NA

NA

NA

5.99

NA

NA

Cheese 8 oz shred

2.18

2.43

2.03

2.07

2.13

2.50

2.18

Cheese 1# shred

3.37

4.99

NA

2.99

2.99

NA

NA

Cottage Cheese

2.00

2.22

1.92

1.76

NA

1.99

NA

Cream Cheese

1.65

1.87

1.08

1.88

1.99

2.00

NA

Flavored Milk ½ gallon NA
Flavored Milk gallon
4.99

NA

NA

NA

NA

NA

NA

NA

NA

4.99

NA

NA

NA

Ice Cream 48-64 oz

3.15

3.19

3.18

3.23

3.04

3.00

2.82

Milk ½ gallon

NA

NA

NA

NA

NA

NA

NA

Milk gallon

NA

NA

NA

NA

NA

NA

NA

Sour Cream 16 oz

1.89

1.97

1.92

1.29

1.69

1.99

NA

Yogurt (Greek) 4-6 oz

.93

.90

.98

.99

1.00

NA

NA

Yogurt (Greek) 32 oz

3.59

4.02

3.58

3.47

3.47

3.47

3.28

Yogurt 4-6 oz

.54

.60

.50

.53

.49

.56

.39

Yogurt 32 oz

1.98

2.99

NA

NA

2.50

NA

1.67

SE

MID

SC

SW

NW

3.58

4.14

3.16

3.77

2.07

2.83

2.89

2.33

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.49
Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
NA
Greek Yogurt 32 oz:
Cottage Cheese 16 oz:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.99
Milk gallon:
Yogurt 4-6 oz:
NA
Sour Cream 16 oz:

NA
NA
NA
$4.15
$5.69
NA

NDM PRODUCTS - APRIL 2
NDM - CENTRAL: Low/medium heat
NDM prices continue to face mounting
pressure due to growing inventories and
fewer destinations. Of note, Mexican buying was hindered last week due to coronavirus advancement south of the US
border. Historically, Mexican demand factors in heavily when it comes to NDM markets. Therefore, the market is seeing large
drops in price points. Regional end users
are reporting a growing volume of calls.
High heat NDM prices were not immune,
as prices dropped on that market as well.
Condensed skim is abundant, particularly
now that bottlers have slowed a bit following the onset of the public response, which
was clearing grocery aisles.
NDM - WEST: As coronavirus continues to spread across the country, the
fall of low/medium heat NDM spot prices
becomes more noticeable. NDM contract
values also dropped in the futures markets, with prices rounding to $.90 for Q2.
Coronavirus remains the wild card, as
what will happen in the immediate future
of this market is unpredictable and conditions could change drastically every day.
Various manufacturers/buyers are plan-

ning strategies daily in order to mitigate
the uncertainty factor during this crisis.
While some buyers take a wait and see
approach, others continue buying and
stocking for future usage. Meanwhile,
some processors are slashing prices, trying to stimulate sales. However, some processors prefer to keep inventory in stock to
sell when the market clears.

NDM - EAST: Low/medium NDM prices
took a large drop on the range and mostly
price series in the region. Current worldwide issues with COVID-19 continue to
hinder dairy prices. On various market
exchanges, buyers are actively trading and bidding for lower prices. Eastern
manufacturers are receiving ample milk
volumes at this time. Low/medium NDM
drying time has increased in many operations. Inventory levels are steady to tight.
LACTOSE:

Manufacturers report
demand for lactose has been heavy. Some
end users are eager to assure coverage.
Inventories are tight, however. Processors
say they must juggle loads and manage
shipments just to keep up with contractual
obligations.

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

.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

03/30/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
03/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
74,320
73,288
1,032
1

CHEESE
76,537
76,387
150
0
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CME CASH PRICES - MARCH 30 - APRIL 3, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
March 30

$1.3000
(-4)

$1.4375
(-15¼)

TUESDAY
March 31

$1.2050
(-9½)

WEDNESDAY
April 1

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.3975
(-9)

$0.8950
(-2½)

$0.3300
(NC)

$1.3300
(-10¾)

$1.3350
(-6¼)

$0.8850
(-1)

$0.3300
(NC)

$1.1750
(-3)

$1.3100
(-2)

$1.3100
(-2½)

$0.8750
(-1)

$0.3300
(NC)

THURSDAY
April 2

$1.1750
(NC)

$1.2700
(-4)

$1.3100
(NC)

$0.8750
(NC)

$0.3300
(NC)

FRIDAY
April 3

$1.1375
(-3¾)

$1.1500
(-12)

$1.2800
(-3)

$0.8625
(-1¼)

$0.3300
(NC)

Week’s AVG
Change

$1.1985
(-0.2140)

$1.2995
(-0.4550)

$1.3265
(-0.3095)

$0.8785
(-0.0990)

$0.3300
(NC)

Last Week’s
AVG

$1.4125

$1.7545

$1.6360

$0.9775

$0.3300

2019 AVG
Same Week

$1.5890

$1.6845

$2.2670

$0.9605

$0.3225

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold on Monday; the price dropped on an
uncovered offer of 1 car at $1.4375. No blocks were sold on Tuesday, either; the
price fell on an uncovered offer of 1 car at $1.3300. One car of blocks was sold
Wednesday at $1.3100, which reduced the price. No blocks were sold Thursday; the
price fell on an uncovered offer of 1 car at $1.2700. On Friday, 1 car of blocks was
sold at $1.1500, which lowered the price. The barrel price declined Monday on a sale
at $1.3000, dropped Tuesday on an uncovered offer at $1.2050, fell Wednesday on
a sale at $1.1750, and dropped Friday on a sale at $1.1375.
Butter Comment: The price dropped Monday on a sale at $1.3975, fell Tuesday
on a sale at $1.3350, declined Wednesday on a sale at $1.3100, and fell Friday on
a sale at $1.2800.
Nonfat Dry Milk Comment: The price fell Monday on a sale at 89.50 cents, declined
Tuesday on a sale at 88.50 cents, dropped Wednesday on a sale at 87.50 cents, and
fell Friday on an uncovered offer at 86.25 cents. March’s monthly NDM average price
was $1.0259, down 15.57 cents from February 2020 average price.
Dry Whey Comment: The price was unchanged all week at 33.0 cents. March’s
monthly Dry Whey average price was $0.3350, down 3.58 cents from February.

WHEY MARKETS - MARCH 30 - APRIL 3, 2020

FAO Dairy Price
Index Fell 3% In
March; Milk Powder
Demand Fell Due To
Coronavirus
Rome, Italy—The UN Food and
Agriculture Organization’s (FAO)
Dairy Price Index averaged 203.5
points in March, down 6.4 points,
or 3 percent, from February and
down 0.8 point, or 0.4 percent,
from March 2019.
That marked the first decline
in the FAO Dairy Price Index
since last October, when the index
was 192.0. Despite the decline in
March, the index has remained
above 200 for three straight
months.
In March, markets for milk powders were generally weaker, with
skim milk powder prices falling the
most, followed by whole milk powder, cheese and butter, the FAO
noted. Global import demand for
skim milk powder and whole milk
powder dampened considerably,
mainly due to disruptions in dairy
supply chains with the imposition
of containment measures to control the spread of the coronavirus.
Cheese and butter price quotations also eased in March, albeit
moderately, due to weak import
demand for spot supplies, notwithstanding seasonally limited export
availabilities in Oceania.

Related to that point, New Zealand milk production was flat on a
liters basis in February and up 1.7
percent on a milk solids basis compared to February 2019, Fonterra
reported this week in its monthly
Global Dairy Update report. Adjusting for the extra day due to leap
year, February 2020 production
was down 3.4 percent (down 1.8
percent on a milk solids basis).
Drought conditions across the
North Island and heavy rainfall
in the lower South Island affected
milk production in February, Fonterra reported.
New Zealand milk production
for the 12 months to February was
1.6 percent lower than a year earlier.
Total New Zealand dairy exports
declined by 6.1 percent, or 19,348
metric tons, in February compared
to February 2019. This was primarily driven by reduced demand for
butter from Iran and for fluid milk
products from China, down a combined 20,068 metric tons, Fonterra
noted. Exports for the 12 months
to February were up 3.7 percent,
or 124,552 metric tons, on the
previous comparable period. This
was primarily driven by whole milk
powder, fluid milk products, cheese
and infant formula, up a combined
156,044 metric tons.
Australia’s dairy exports fell by
18.1 percent, or 11,683 metric
tons, in January compared to January 2019, Fonterra reported.

RELEASE DATE - APRIL 2, 2020
Animal Feed Whey—Central: Milk Replacer:

.2800 (NC) – .3100 (-1)

Buttermilk Powder:
Central & East:
1.0600 (+1) – 1.1500 (-2)
Mostly:
1.1200 (NC) – 1.1400 (NC)

West: 1.0700 (-1) – 1.1600 (NC)

Casein: Rennet:

Acid: $3.9000 (+15) – $4.1000 (NC)

4.4700 (NC) – 4.5850 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3200 (NC) – .3800 (NC)

Mostly: .3400 (NC) – .3600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.2700 (NC) – .4100 (NC)

Mostly: .3300 (-2) – .3900 (NC)

The Global Leader in Food Cutting Technology

Amplify Your
Cheese Shredding
Meet the new 14-station
MicroAdjustable® (SH-14) Head.

Dry Whey—NorthEast: .3500 (NC) – .4100 (+¾)
Lactose—Central and West:
Edible:
.2400 (NC) – .4200 (NC)

®

Mostly: .2800 (NC) – .3550 (+1½)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .8600 (-9) – 1.0200 (-11¼)
High Heat:
.9500 (-25) – 1.2000 (-10)

Mostly: .8700 (-14½) – .9500 (-13)

Nonfat Dry Milk —Western:
Low/Medium Heat: .8400 (-10) – 1.0525 (-8)
High Heat:
.9000 (-25) – 1.2000 (-10)

Mostly: .8800 (-12) – .9200 (-18)

The new U.S.D.A., Dairy Division accepted MicroAdjustable
SH-14 Shred Head features 14 cutting stations, in place of the
standard 8, for nearly double the throughput. New technology
offers 5 preset cut sizes to produce full and reduced shreds —
no gauge required. Fits on standard self-locking support rings.
Visit www.urschel.com to learn more.

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .9000 (-2) – 1.1900 (NC) Mostly: .9400 (-½) – 1.0850 (NC)
Whole Milk—National: 1.7000 (NC) – 1.8500 (-10)
Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com
® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in
Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information, visit www.urschel.com
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