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Negative PPDs In July Even Lower 
Than In June; Class III Use Drops
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Class III Volume Is 11.5 Million Pounds On CA 
Order, 446.2 Million Pounds On Upper Midwest

Dairy Groups Urge FDA To Finalize 
Proposal To Allow UF Milk In Cheese

446.2 million pounds, down from 
542.2 million pounds in June and 
down from 2.48 billion pounds in 
July 2019.  Class III utilization was 
44.6 percent, down from 49.9 per-
cent in June and 85.4 percent in 
July 2019.

The Southwest federal order’s 
PPD in July was a negative $8.84 
per hundredweight, and the statis-
tical uniform price was $15.70 per 
hundred.

Class III volume on the South-
west order in July totaled 3.6 
million pounds, down from 4.6 
million pounds in June and 373.3 
million pounds in July 2019. Class 
III utilization was just 0.41 per-
cent, down from 0.56 percent in 
June and down from 32.7 percent 
in July 2019.

On the Central federal order 
in July, the producer price differ-
entials was a negative $8.69 per 
hundredweight, and the statistical 
uniform price was $15.85 per hun-
dred. 

Class III volume on the Central 
order in July totaled 17.6 million 
pounds, down from 57.3 million 
pounds in June and down from 

• See Negative PPDs, p. 4

Dairy CPI Declined 
0.6% In July; Retail 
Cheddar Price Fell, 
Milk Price Increased
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 227.1 in July 
(1982-84=100), down 0.6 percent 
from June but 4.4 percent higher 
than in July 2019, the US Bureau 
of Labor Statistics (BLS) reported 
Wednesday.

That’s the second straight 
decline in the dairy CPI, which 
had reached a record high of 230.2 
in May. The dairy CPI has now 
been above 220 for 10 consecutive 
months.

July’s CPI for all items was 259.1, 
up 0.5 percent from June and 1 per-
cent higher than in July 2019. The 
CPI for food at home was 252.6, 
down 1 percent from June but

• See Retail Prices Mixed, p. 6

IDFA, NMPF Also 
Want FDA To Allow 
Microfiltered Milk
Silver Spring, MD—Dairy indus-
try organizations and companies 
are urging the US FDA to final-
ize a proposal to permit the use 
of fluid ultrafiltered (UF) milk 
in the manufacture of standard-
ized cheeses and related cheese 
products.

FDA had initially proposed, in 
October of 2005, to amend its 
regulations to provide for the use 
of fluid UF milk in the manu-
facture of standardized cheeses. 
At that time, FDA also proposed 
that the name of such treated 
milk be “ultrafiltered milk” or 
“ultrafiltered nonfat milk,” and 
would be declared as such in the 

ingredient statement of the fin-
ished food.  

The original comment dead-
line on that proposal was in early 
2006. The agency subsequently 
reopened the comment period in 
late 2007 to seek further com-
ment on two specific issues raised  
by the comments concerning the 
proposed ingredient declaration.

In August 2017 FDA issued 
a guidance in which the agency 
notified manufacturers who wish 
to use UF milk to produce stan-
dardized cheeses of its intent 
to exercise enforcement discre-
tion regarding its use, provided 
that the physical, chemical, and 
organoleptic properties of the 
cheese or cheese product are not 
affected. Also in that 2017 guid-
ance, FDA stated its intention 

• See UF Milk Proposal, p. 10
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Jan – June 2020
Volume Basis

Washington—Producer price dif-
ferentials (PPDs) in the seven 
federal milk marketing orders that 
pay dairy producers based on milk 
components in July were lower 
than the negative PPDs for June, 
according to the statistical uniform 
price announcements released by 
those orders thise week.

Negative PPDs for July ranged 
from negative $9.82 per hundred-
weight for the California order to 
negative $4.86 per hundred for the 
Upper Midwest order. For June, 
negative PPDs had ranged from 
$7.91 per hundred for the Califor-
nia order to $3.81 per hundred for 
the Upper Midwest order.

As was also the case in June, 
large volumes of milk were 
depooled from Class III in July. For 
the seven federal orders that pay 
producers a PPD, Class III volume 
in July totaled 1.4 billion pounds, 
down from 1.62 billion pounds in 
June and down from 5.25 billion 
pounds in July 2019.

On the California order, the sta-
tistical uniform price for July was 

$14.72 per hundred. The Class 
III price was $24.54 per hundred, 
while the Class I price was $18.66 
per hundred, the Class II price was 
$13.79 per hundred and the Class 
IV price was $13.76 per hundred.

Class III volume on the Califor-
nia order in July totaled just 11.5 
million pounds, down from 12.0 
million pounds in June and 320 
million pounds in July 2019. July 
marked the third straight month in 
which less than 15 million pounds 
of milk was pooled in Class III on 
the California order.

Class III utilization on the Cal-
ifornia order in July was just 0.6 
percent, down from 0.7 percent in 
June and 16 percent in July 2019. 
Class III utilization has now been 
under 3 percent on the California 
order for six straight months.

On the Upper Midwest order in 
July, the statistical uniform price 
was $19.68 per hundred, the high-
est among the seven orders that 
pay producers a PPD.

Class III volume on the Upper 
Midwest order in July totaled 

House Members 
Urge USTR, USDA 
To Enforce USMCA’s 
Dairy Provisions
Washington—More than 100 
House members from both par-
ties this week urged US Trade 
Representative (USTR) Robert 
Lighthizer and US Secretary of 
Agriculture Sonny Perdue to use 
the US-Mexico-Canada Agree-
ment’s (USMCA) enforcement 
measures to hold US trading part-
ners accountable for their dairy 
trade commitments.

The letter to Lighthizer and 
Perdue was led by US Rep. Col-
lin C. Peterson (D-MN), chair-
man of the House Agriculture 
Committee, along with US Reps. 
Ron Kind (D-WI), Glenn Thomp-
son (R-PA), Anthony Brindisi 
(D-NY), Russ Fulcher (R-ID), 
Xochitl Torres Small (D-NM), and 
Anthony Gonzalez (R-OH).

The USMCA “holds the prom-
ise of new export opportunities for 
America’s dairy industry and insti-
tutes fairer trade rules to ensure 
that American-made dairy exports 
can compete on a more level play-
ing field and reliably access our 
neighboring trading partners,” 
the letter stated. “These advance-
ments, supported on a strong bipar-
tisan basis in  Congress, were key 
elements of the increased market 
access for the US agricultural sec-
tor in USMCA.”

As US focus shifts from the 
effort to enter the USMCA into 
force to the present challenge of 

• See USMCA Provisions, p. 7
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Keep in mind that the cheese 
exported from the US in June 
wasn’t produced that month...
Rather, as the US Dairy Export 
Council noted, much of the cheese 
exported in June represents deals 
booked in April and May when US 
cheese prices were at historic lows.

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 Exports, Imports Trending In Opposite Directions, But...

D I C K  G R O V E S

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

EDITORIAL COMMENT

Every so often, certain statistics 
can sort of jump off a page, or a 
computer screen, and prompt a bit 
of surprise, and a fair amount of 
contemplation. Such was the case 
with US cheese trade data for June.

As reported on our front page 
last week, cheese exports during 
June totaled 84.5 million pounds, 
up an impressive 29 percent from 
June 2019 and, even more impres-
sive, the most cheese ever exported 
by the US in a single month. 

In fact, cheese exports during 
the months of May (78.3 million 
pounds) and June rank third and 
first all-time for monthly cheese 
exports; ranking second is March 
of 2014, at 79.6 million pounds. In 
between March of 2014 and June 
of 2020, cheese exports reached 
a low of 46.5 million pounds in 
April of 2016. 

And, to put this in a 21st cen-
tury context, back in the year 
2000, it took the US a total of 10 
months to export as much cheese 
(or a little more, actually, at 85.6 
million pounds) as it did just in 
June of 2020 (cheese exports for 
all of 2000 totaled 105.1 million 
pounds). 

US cheese imports are trending 
in the opposite direction. During 
June, cheese imports totaled 23.9 
million pounds, down 18 percent 
from June 2019 and the lowest 
monthly volume for US cheese 
imports since February of 2014, 
when imports totaled 21.2 million 
pounds. After that low, monthly 
cheese imports reached a high of 
46.3 million pounds in December 
2016.

Again putting this in a 21st 
century context, monthly cheese 
imports peaked in November 
2001, at 52.1 million pounds, and 
fell below 20 million pounds only 
three times (January, February and 
April of 2010). 

Annual cheese imports peaked 
at 474.6 million pounds, in 2002. 
Cheese imports this year are on 
pace to be under 400 million 
pounds for the third consecutive 
year.

These statistics for the month 
of June lead to a question of how 
long  these trends can be expected 
to last. The answers would appear 
to vary for exports and imports.

On the export side, it’s unlikely 
that the US will continue to 
export around 80 million pounds 
of cheese every month, for the sim-
ple reason that US cheese hasn’t 
been competitively priced for the 
past couple of months.

Keep in mind that the cheese 
exported from the US in June 
wasn’t produced that month, 
when the CME cash market price 
for 40-pound Cheddar blocks 
averaged about $2.56 per pound. 
Rather, as the US Dairy Export 
Council noted, much of the cheese 
exported in June represents deals 
booked in April and May when US 
cheese prices were at historic lows.

That helps explain why, while 
cheese export volume was up 29 
percent in June, compared to June 
2019, the value of those exports was 
up just 16 percent, and amounted 
to about $1.77 per pound.

So how will US cheese exports 
fare for the remainder of 2020? 
Perhaps the best way to predict the 
future is to look at the past. While 
cheese exports surged in May and 
June, aided by low prices, cheese 
exports during the first half of 2020 
were up only 0.6 percent from the 
first half of 2019. 

It would seem logical to expect 
cheese exports to take a dip in 
July, and probably a bigger dip in 
August and September, due to the 
record-high US cheese prices in 
June and July. 

But here in the first half of 
August, cheese prices are dropping 
precipitously, meaning overseas 
buyers might find US cheese to be 
a better bargain than it has been 
for the past couple of months.

Cheese imports are perhaps a 
bit more complicated to predict, 
because of the ongoing trade wars, 
coupled with an upcoming presi-
dential election, among many 
other factors, including the value 
of the dollar.

Last October, the US started 
applying 25 percent tariffs on 
cheese and other dairy imports 
from the European Union, as part 
of the longstanding (and seemingly 
never-ending) dispute over Air-
bus subsidies. Those tariffs, which 
went into effect on Oct. 18, 2019, 
have had two different impacts on 
US cheese imports, thus far.

First, US imports of cheese 
from the EU surged for a couple 
of months before the tariffs were 
actually imposed (they were ini-
tially proposed in April 2019, with 
the process playing out over the 
next six months). 

Specifically, US cheese imports 
from the EU in August, September 
and October 2019 were the high-
est on record for those months 
(according to USDA figures dating 
back to 1989).

Second, US imports of cheese 
from the EU have dropped since 
last October. November imports 
were the lowest for that month 
since 2009, and December imports 
were the lowest for that month 
since 1990.

That pattern has continued into 
2020. During the first half of this 
year, US cheese imports from the 
EU were at their lowest level since 
2014 (USDA’s statistics for the 
EU include the United Kingdom, 
which left the EU earlier this year, 
as well as the 27 countries that 
remain members of the EU).

Notably, US cheese imports 
from the EU in February set a 
new record high for that month. 
Since then, March, April and May 
cheese imports from the EU were 
at their lowest levels since 2012, 
and June imports were at their low-
est level since 1997.

In the months ahead, those 25 
percent tariffs could remain in 
place, be increased up to 100 per-
cent, or be terminated. And that 
makes predicting future cheese 
import levels more difficult.

US cheese exports and imports 
are trending in different directions 
today, but that could change, or 
not change, in the very near future.
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USDA Awards Butter Purchase 
Contracts, Seeks To Buy Fluid Milk
Washington—The US Depart-
ment of Agriculture (USDA) on 
Tuesday announced the awarding 
of contracts to five companies for a 
total of 1,518,480 pounds of butter 
for delivery from Oct. 1 through 
Dec. 31, 2020.

The initial invitation had 
sought a total of 2,257,200 pounds 
of butter. Thus, USDA noted that 
there was an 18-truckload short-
fall in its purchase contract awards 
“due to no offers.”

The price range for this trade 
mitigation purchase of butter was 
$2.0034 to $3.0200 per pound. 
The total price for the butter was 
$3,479,258.42.

Contracts were awarded to:
Associated Milk Producers, 

Inc.: 164,160 pounds, at a total 
price of $463,078.93.

Challenge Dairy Products, 
Inc.: 1,149,120 pounds, at a total 
price of $2,475,272.27.

Darigold: 82,080 pounds, at a 
total price of $187,552.80.

Prairie Farms Dairy: 82,080 
pounds, at a total price of 
$247,881.60.

West Point Dairy Products, 
LLC: 41,040 pounds, at a total 
price of $105,472.80.

In other dairy commodity pro-
curement news, USDA this week 
issued two separate solicitations for 
fluid milk. One solicitation is seek-
ing a total of 4,234,500 containers 
of fluid milk, including gallons and 
half-gallons of 1 percent, 2 percent 
and whole milk. The other invita-
tion is for 198,900 containers of 
fluid milk, including gallons and 
half-gallons of 2 percent milk and 
half-gallons of whole milk.

Deliveries of the fluid milk pro-
cured under these solicitations is 
Oct. 5 to Dec. 16, 2020. Bids are 
due on Aug. 24 by 1:00 p.m. CST.

For details, contact the con-
tracting officer, at (202) 720-4517.

USDA also recently issued an 
inviation for the purchase, as part 
of the Families First Coronavirus 
Response Act, of 19.8 million 
pounds of UHT milk and 185,895 
pounds of evaporated milk, for 
delivery in October, November 
and December.

Offers are due by 9:00 a.m. Cen-
tral time on Tuesday, Aug. 18. For 
more information, contact Clyde 
King, at (816) 926-2610; email 
clyde.king@ams.usda.gov.

USDA’s Agricultural Market-
ing Service this week posted a 
new specification for natural Swiss 
cheese for use in domestic pro-
grams. Under the new specifica-
tion, the Swiss cheese has to be at 
least 60 days old and, at the time 
of delivery, have a temperature of 
no higher than 41 degrees F. The 
Swiss has to meet the following 
composition requirements: pH, 5.5 
to 5.9; moisture, 36 to 41 percent; 

curement — Domestic Programs 
(MSCP-D). Solicitations issued on 
or after Aug. 13 should contain the 
revised version of the MSCP-D.

The Master Solicitation is used 
by AMS to provide contract clauses 
and solicitation provisions appli-
cable to the solicitation of bids and 
award of contracts for various com-
modities for use in domestic food 
distribution programs, such as the 
National School Lunch Program, 
Commodity Supplemental Food 
Program, Food Distribution Pro-
gram on Indian Reservations, and 
The Emergency Food Assistance 
programs. The Master Solicitation 
also provides general guidance to 
potential bidders and/or offerors.

More information is available 
on the AMS Commodity Procure-
ment website, at www.ams.usda.
gov/selling-food.

USDA also announced plans to 
purchase Mozzarella, process and 
natural American Cheddar for the 
School Lunch Program and other 
federal food nutrition programs.

Solicitations will be issued next 
month for cheese deliveries begin-
ning Jan. 1, 2021, and running 
through Dec. 31, 2021.

Last year, USDA awarded  con-
tract awards for approximately 97 
million pounds of Mozzarella, 76.1 
million pounds of Cheddar and 54 
million pounds of process cheese in 
support of domestic food programs 
for delivery in 2020.

USDA has been purchasing 
cheese, butter, fluid milk, yogurt 
and other dairy products under the 
authority of Section 32 and under 
its trade mitigation program, as 
well as under coronavirus-related 
purchase programs.

fat (dry basis), 43, to 54 percent; 
and salt, 0.3 to 1.2 percent.

Contractors will be required to 
supply commercial brand prod-
ucts only and certify at the time 
of submission of an offer that the 
product being delivered has a his-
tory of successful distributon and 
use in domestic commercial chan-
nels and is sold on the commercial 
market with an established level of 
consumer acceptance.

Questions about the Swiss spec. 
may be submitted to Yvette Per-
cell, at yvette.percell@usda.gov.

The Commodity Procurement 
Program (CPP) has published an 
updated version of the Master 
Solicitation for Commodity Pro-

For more information, visit www.tetrapak.com
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from our 
archives

50 YEARS AGO
Aug. 14, 1970: Milwaukee, 
WI—Louie Biddle of Soldiers 
Grove, WI, won top prize for 
Cheddar here this week in the 
Wisconsin State Fair Governor’s 
Sweepstakes Cheese Contest. 
Jaeggi Bros. of Juda earned first 
place for a Rindless Swiss entry.

Madison—For the most part, 
foods we consider “staples” usu-
ally remain in that category; who 
would imagine a day when milk, 
flour or bread would move up 
to the status of “delicacy?” The 
reincarnation to a high-born 
state did, however, happen to 
Blue cheese as it made its way 
from Europe to North America.

25 YEARS AGO
Aug. 11, 1995: Green Bay, 
WI—Capriole, Inc. of Green-
ville, IN, captured Best of Show 
honors at the American Cheese 
Society’s annual judging here 
this week with “Wabash Can-
nonball.” Owner and cheese 
maker Judy Schad said the win-
ning goat’s milk cheese is compa-
rable to a French Boulet.

Washington—US Rep. Steve 
Gunderson (R-WI), chairman 
of the House dairy subcommit-
tee, unveiled details of the 21st 
Century Dairy Policy Transi-
tion & Reform Act, which he 
said represents the most signifi-
cant reform of dairy policy in 60 
years.  Provisions of the plan deal 
with areas ranging from the price 
support program and federal milk 
marketing orders to dairy export 
programs and dairy producer 
security.

10 YEARS AGO
Aug. 13, 2010: Denver, CO—
Stephanie Clark of Iowa State 
University earned the Kraft 
Foods Teaching Award in Dairy 
Manufacturing for outstanding 
teaching of undergraduate stu-
dents in dairy foods. Clark was 
among a handful of dairy indus-
try leaders lauded by the Ameri-
can Dairy Science Association.

Carmichael, CA—Anthony 
“Tony” Ingoglia, 98, died June 
12. Ingoglia and his wife Adele 
founded Tony’s Fine Foods in 
Sacramento, CA, during the 
1930s, distributing Italian-style 
cheese and meat to local gro-
cers. The family business is still 
in operation, with over 600 
employees.
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Negative PPDs
(Continued from p. 1)

537.3 million pounds in July 2019. 
Class III utilization in July was 3.1 
percent, down from 6.9 percent in 
June and 40.3 percent in July 2019.

The July PPD on the Mideast 
order was negative $8.02 per hun-
dredweight, and the statistical uni-
form price was $16.52 per hundred.

Class III volume on the Mideast 
order in July totaled 72 million 
pounds, down from 126.8 million 
pounds in June and down from 
615 million pounds in July 2019. 
Class III utilization in July was 5.9 
percent, down from 9.8 percent in 
June and 36.2 percent in July 2019.

The Northeast order’s PPD in 
July was negative $5.46 per hun-
dredweight, and the statistical uni-
form price was $19.08 per hundred.

Class III volume on the North-
east order in July was 664.7 mil-
lion pounds, up from 343.8 million 
pounds in June and up from 608.5 
million pounds in 2019. Class III 
utilization in July was 28.4 percent, 
up from 18.5 percent in June and 
up from 27.2 percent in July 2019.

The PPD on the Pacific North-
west order in July was negative 
$7.43 per hundredweight, and the 
statistical uniform price was $17.11 
per hundred.

Class III volume on the North-
east order in July totaled 179.3 
million pounds, up from 178.1 mil-
lion pounds in June but down from 
323.2 million pounds in July 2019. 
July Class III utilization was 25.6 
percent, down from 29 percent in 
June and 40.6 percent in July 2019.

Also in July on the seven federal 
orders that pay producers a PPD, 
the total volume of milk pooled 
was 8.8 billion pounds, up from 
8.21 billion pounds in June but 
down from 12.1 billion pounds in 
July 2019.

On the California order in July, 
the volume of milk pooled totaled 
1.88 billion pounds, up from 1.71 
billion pounds in June but down 
from 2.0 billion pounds in July 
2019. July marked the fourth con-
secutive month in which less than 
2.0 billion pounds of milk was 
pooled on the California order.

Also on the California order in 
July, Class I volume totaled 408 
million pounds, and utilization 
was 21.7 percent; Class II volume 
totaled 124.2 million pounds, and 
utilization was 6.6 percent; and 
Class IV volume was 1.34 billion 
pounds, and utilization was 71.1.

On the Upper Midwest order 
in July, the volume of milk pooled 
totaled 1.0 billion pounds, down 
from 1.09 billion pounds in June 
and down from 2.9 billion pounds 
in July 2019.

Class I volume on the Upper 
Midwest order in July totaled 211.9 
million pounds, and Class I utiliza-
tion was 21.2 percent; Class II vol-
ume was 192.8 million pounds, and 
Class II utilization was 19.2 per-
cent; and Class IV volume totaled 
150 million pounds, and Class IV 
utilization was 15 percent.

On the Southwest order in July, 
the volume of milk pooled totaled 
871.3 million pounds, up from 
813.8 million pounds in June but 
down from 1.14 billion pounds in 
July 2019.

Class I volume on the Southwest 
order in July totaled 336.8 million 
pounds, and Class I utilization was 
38.7 percent; Class II volume was 
134.2 million pounds, and Class II 
utilization was 15.4 percent; and 
and Class IV volume totaled 396.6 
million pounds, and Class IV utili-
zation was 45.5 percent.

The volume of milk pooled on 
the Central federal order in July 
totaled 823.0 million pounds, 
down from 833.9 million pounds 

in June and down from 1.34 billion 
pounds in July 2019.

Also on the Central order in 
July, Class I volume totaled 373.9 
million pounds and Class I utiliza-
tion was 45.4 percent; Class II vol-
ume totaled 144.5 million pounds 
and Class II utilization was 17.5 
percent; and Class IV volume 
totaled 287.8 million pounds and 
Class IV utilization was 34.9.

On the Mideast order in July, 
the volume of milk pooled totaled 
1.2 billion pounds, down from 1.3 
billion pounds in June and down 
from 1.7 billion pounds in 2019.

Also in July on the Mideast 
order, Class I volume totaled 530.1 
million pounds and Class I utili-
zation was 43.7 percent; Class II 
volume was 318.1 million pounds 
and Class II utilization was 26.2 
percent; and Class IV volume was 
291.9 million pounds and Class IV 
utilization was 24.2 percent.

The volume of milk pooled on 
the Northeast order in July totaled 
2.35 billion pounds, up from 1.86 
billion pounds in June and up from 
2.24 billion pounds in July 2019.

Class I volume on the North-
east order in July totaled 659 mil-
lion pounds, and Class I utilization 
was 28.1 percent; Class II volume 
totaled 580.1 million pounds, and 
Class II utilization was 24.7 per-
cent; and Class IV volume totaled 
441.6 million pounds, and Class IV 
utilization was 18.8 percent.

On the Pacific Northwest order 
in July, the volume of milk pooled 
totaled 700.9 million pounds, up 
from 614.4 million pounds in June.

The Class I volume totaled 
157.6 million pounds and Class I 
utilization was 22.5 percent; Class 
II volume was 50.6 million pounds 
and Class II utilization was 7.2 per-
cent; and Class IV volume totaled 
313.4 million pounds and Class IV 
utilization was 44.7 percent.
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New Company’s 
Frozen Desserts 
Use Perfect Day’s 
Animal-Free Whey 
Protein
Los Angeles, CA—The Urgent 
Company, which describes itself 
as a new, next generation natural 
foods CPG company, is introduc-
ing Brave Robot, a frozen dessert 
that is made with animal-free whey 
protein from Perfect Day.

“Brave Robot is a new kind of 
animal-free dairy ice cream and 
is part of a new category that will 
change the future of food,” The 
Urgent Company stated in a news 
release announcing the introduc-
tion of Brave Robot.

Instead of using dairy alterna-
tives like nuts or pea protein to 
mimic texture, Brave Robot uses 
Perfect Day’s non-animal whey 
protein, The Urgent Company 
explained. Perfect Day noted that 
its flora-based dairy protein is 
nutritionally identical to the pro-
tein found in cow’s milk, but made 
without a single cow.

The main ingredients in the 
Brave Robot Vanilla product are 
water, sugar, coconut oil, sunflower 
oil, and non-animal whey protein. 
The product contains less than 2 
percent of maltodextrin, natural 
flavor, vanilla bean seed, calcium 
potassium phosphate citrate, salt, 
disodium phosphate, carob bean 
gum, mono and diglycerides.

Veal Rennet
              2x              2x Veal Rennet

              1x

Available in Pints, Quarts, 1 Gallon 
and 5 Gallon containers in both single 
strength and double strength.

The Cheese Connection provides the freshest, quality ingredients 
for all level of cheese makers from the artisan and farmstead 
cheesemaker to the larger specialty cheesemakers.

Visit www.cheeseconnection.net or 
call 206.307.7224 or e-mail kallijah@cheeseconnection.net.

RENCO Veal Rennet
95% Pure
No Preservatives

For more information, visit www.cheeseconnection.net For more information, visit www.loosmachine.com

Farm Groups Outline Priority Trucking 
Policies For Next Federal Highway Bill
Washington—As development 
of the next federal highway bill 
continues, 100 farm organizations 
have outlined the trucking policies 
that they believe are of greatest 
importance in ensuring the resil-
iency of the food and agricultural 
supply chain.

The letters to US Sens. Roger 
Wicker (R-MS), chairman of the 
Senate Commerce, Science and 
Transportation Committee, and 
Maria Cantwell (D-WA), the com-
mittee’s top Democrat, were signed 
by, among others, NMPF, United 
Dairymen of Arizona, American 
Farm Bureau Federation, National 
Council of Farmer Cooperatives, 
Agricultural and Food Transport-
ers Conference, Agriculture Trans-
portation Coalition, and National 
Grange.

During the early stages of the 
coronavirus pandemic, various 
supply chains experienced major 
disruptions, including the food and 
agricultural supply chain, whose 
workforce along with truck drivers 
have been identified as essential 
critical infrastructure workers in 
the guidance provided by the US 
Department of Homeland Secu-
rity, the letter noted.

“Arguably, the disruptions to 
the food, fiber and agricultural 
supply chains were the most severe 
our nation has faced since the first 
and second world wars,” the let-
ter continued. “The importance of 
flexible trucking policy was clear 
as the food, agricultural and truck-
ing industries worked together 
to adapt supply chains to ensure 
essential products continued to 
be available when and where they 
were needed.”

In their letter, the farm groups 
shared some of the lessons they 
learned during the early stages of 
the pandemic and since the last 
highway bill reauthorization about 
the trucking policies that are of 
greatest importance in ensuring 
the resiliency of the food and ag 
supply chain.

Exemptions to hours-of-service 
rules remain “vitally important” to 
the food and agriculture industry 
due to surges in trucking capacity 
that are needed for various reasons 
throughout the year, the letter said. 

“Since its inception in 1995, the 
agricultural operations exemption 
has provided the required flex-
ibility for our industry,” the letter 
stated. The organizations signing 
the letter urged four more incre-
mental changes to the agricultural 
exemption to further enhance its 
effectiveness. First, they recom-
mended eliminating the “planting 
and harvesting periods” provision 
requirements to ensure uniformity 
within all states.

Second, they recommended 
providing a 150-air-miles exemp-
tion from hours-of-service regula-
tions on the backend of hauls for 
those transporting agricultural 
commodities. This builds on the 
current exemption for the begin-
ning of hauls at the “source” and 
simply would add the term “desti-
nation.”

Third, they requested the inclu-
sion of a Federal Motor Carrier 
Safety Administration (FMCSA)
pilot program for transport-
ers of farm supplies that would 
be allowed to operate under an 
expanded air-mile radius where 
the agency can collect data from 

participating agribusinesses over a 
multi-year period to confirm there 
are no adverse impacts on trans-
portation safety.

Fourth, while the current defini-
tion of an agricultural commodity 
has “worked well” for most of the 
industry for many years, the groups 
believe the following proposed 
definition appropriately covers 
current agricultural products and 
allows for continued evolution of 
any agricultural commodities in 
the future any products planted 
or harvested for food, feed, fuel or 
fiber; any non-human living ani-
mals (including livestock, fish and 
insects) and the products thereof, 
to include, but are not limited to 
milk, eggs, honey, etc.; agricultural, 
forestry, aquaculture, horticultural 
and floricultural commodities; 
fresh or minimally processed fruits 
and vegetables; and animal feed).

To address load-shifting during 
transport, the farm groups urged 
the adoption of a 10 percent load-
shift axle tolerance for trucks trans-
porting cargo in trailers specifically 
designed to hold dry bulk goods. 

The groups are supportive of the 
current $750,000 minimum finan-
cial responsibility requirement for 
motor carriers. Their understand-
ing is that the average annual 
insurance premium to comply with 
the current $750,000 minimum 
financial responsibility require-
ment is about $5,000 for each 
truck. Increases in the minimum 
financial responsibility require-
ment would further increase this 
cost burden.
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Retail Prices Mixed
(Continued from p. 1)

4.6 percent higher than in 2019.
July’s CPI for cheese and related 

products was 238.4, down 1.6 per-
cent from June but 4.6 percent 
higher than in July 2019. That’s 
the first time the cheese CPI has 
been under 240 since March, when 
it was 236.6.

The average retail price for a 
pound of natural Cheddar cheese 
in July was $5.52, down more than 
10 cents from June but up almost 
17 cents from July 2019. The aver-
age retail Cheddar price has now 
been above $5.50 a pound for 
three straight months and hasn’t 
been below $5.30 a pound since 
January, when it averaged $5.20 a 
pound.

Average retail Cheddar cheese 
prices for July in the four major 

regions reported by the BLS, with 
comparisons to a month earlier 
and a year earlier, were as follows:

Northeast: $6.21 per pound, 
down more than 57 cents from 
June but up almost eight cents 
from July 2019.

Midwest: $5.06 per pound, 
down more than two cents from 
June and down less than one cent 
from July 2019.

South: $5.98 per pound, up 
more than 20 cents from June and 
up more than 53 cents from July 
2019.

West: $5.17 per pound, down
more than 15 cents from June and 
down one cent from July 2019.

The average retail price for 
a pound of American processed 
cheese in July was $4.19, down 
more than three cents from June 
but up almost 42 cents from July 
2019.

July’s CPI for whole milk was 
209.5, up 1 percent from June 
and 4.6 percent higher than in 
July 2019. The whole milk CPI 
has now been above 200 for 13 
straight months.

The CPI for “milk” was 146.0 in 
July (December 1997=100), up 0.4 
percent from June and 4.3 percent 
higher than July 2019. CPI for 
milk other than whole was 150.7, 
up 0.1 percent from June and 4.2 
percent higher than in July 2019.

The average retail price for a 
gallon of whole milk in July was 
$3.26, up almost six cents from 
June and up more than 22 cents 
from June 2019. The average retail 
whole milk price has now been 
above $3.00 a gallon for 14 con-
secutive months.

Average retail whole milk prices 
for July in the three major regions 
reported by the BLS, with com-
parisons to a month earlier and a 

year earlier where available, were 
as follows:

Northeast: $3.74 per gallon, up 
almost 17 cents from June.

South: $3.25 per gallon, down 
less than one cent from June and 
also down less than one cent from 
July 2019.

West: $3.49 per gallon, up 
almost 10 cents from June and up 
almost 43 cents from July 2019.

Butter CPI Increases
Butter’s CPI was 251.3, up 2.2 per-
cent from June and 1.3 higher than 
in July 2019. 
The butter CPI has been above 250 
in four of the first seven months of 
2020, and hasn’t been below 240 
since December 2019, when it was 
239.3.

The July CPI for ice cream and 
related products was 229.5, down 
1 percent from June but 7.3 per-
cent higher than in July 2019. The 
ice cream CPI has now been above 
220 for 11 straight months.

The average retail price for a 
half-gallon of regular ice cream in 
July was $4.90, down 19 cents from 
June but up more than 22 cents 
from July 2019.

July’s CPI for other dairy and 
related products was 153.7 (Decem-
ber 1997=100), down slightly from 
June but up 2.5 percent from July 
2019.

ProMach Acquires 
Fogg Filler, Modern 
Packaging
Covington, KY—ProMach, a 
leader in packaging machinery 
solutions, announced recently that 
it has acquired Fogg Filler Com-
pany, a leader in the design and 
manufacture of rotary filling sys-
tems for the liquids industry.

Founded in 1956 by Clyde 
Fogg, Fogg Filler began as a small 
machinery rebuild shop and pro-
gressed over the years to become 
a filling machinery provider under 
the leadership of his sons, Jon and 
Mike Fogg, and subsequently his 
grandson Ben Fogg.

Based in Holland, MI, Fogg 
today provides rotary filling, cap-
ping, bottling rinsing, cap sorting 
and cap sterilization systems to a 

range of companies in the dairy, 
juice, water, food and other con-
sumer packaged goods markets.

“The Fogg brand is well known 
and highly regarded in the mar-
ketplace and we are thrilled to 
welcome the entire Fogg team to 
ProMach,” said Mark Anderson, 
ProMach president and CEO. 
With the addition of Fogg, “Pro-
Mach now has a very comprehen-
sive filling technologies portfolio 
for rigid containers to meet nearly 
any customer need.”

Ben Fogg, the current Fogg 
owner, will continue leading the 
Fogg team that includes over 170 
employees from the company’s 
Michigan location.

ProMach also recently 
announced that it has acquired 
Modern Packaging, a manufacturer 
of filling and sealing solutions for 
the dairy and food industries.

Modern Packaging designs, 
manufactures, and supports stain-
less steel equipment for filling, 
heat sealing, overcapping, loading, 
and denesting premade cups and 
trays as well as gas flush, HEPA, 
clean-in-place, and sterilization-
in-place systems. 

Filling systems can be provided 
in fully enclosed, ultra-clean, 
modified atmosphere packaging 
with gas flush, or aseptic configu-
rations and all systems are designed 
to fulfill USDA and 3-A Sanitary 
Standards.

Founded in 1989 and located in 
Deer Park, NY, Modern provides 
inline and rotary filling systems 
for food products such as dressings, 
sauces and dips, along with dairy 
products such as sour cream, ice 
cream, yogurt and cheeses. 

Modern joins ProMach’s Filling 
Business Line along with existing 

ProMach product brands Pacific 
and Federal.

“Modern provides innovative 
solutions in key segments like the 
growing snack food market where 
SKUs continue to grow with 
better-for-you, single serve, meal 
replacement, and combination 
snacks gaining significant traction 
on both physical and online store 
shelves,” Anderson commented. 

Modern co-founders Syed 
(Zaki) Hossain and Jaroslaw (Jerry) 
Dabek will continue leading the 
Modern team that includes over 
100 employees, with Hossain serv-
ing as vice president and general 
manager and Dabek serving as vice 
president of engineering. 

Both Modern and Fogg have 
joined ProMach’s Filling Business 
line, along with existing ProMach 
product brands Pacific and Fed-
eral.
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We Have Buyers for 
Your Dairy Business!

Business Brokerage Specialists in Cheese & Dairy Since 1979

Bob Wolter
312.576.1881
bwolter@cbs-global.com
www.cbs-global.com

319 N. Broadway
Green Bay, WI 54303 
Phone 920.432.1166
Toll free 800.366.5169

• Artisan Dairy Specialist
• Mergers & Acquisitions Advisor

• Professional, Efficient Service with Proven Results

REPLACEMENT 
PARTS
OEM AND CUSTOM-FABRICATED PARTS

RELCO provides a wide variety of cheese making equipment and 
systems for a comprehensive cheese plant design. Our cheese-
technology experts will design a process that is customized to meet 
your specific needs. We focus on alternative thinking to ensure our 
customers experience superior results.

Place your order at:
relco.net/orderparts. 

+1.320.222.0252
parts@relco.net

Contact a RELCO 
expert today:

technology experts will design a process that is customized to meet 
your specific needs. We focus on alternative thinking to ensure our 
customers experience superior results.

relco.net/orderpartsrelco.net/orderparts. . 

+1.320.222.0252+1.320.222.0252

Contact a RELCO Contact a RELCO 

3-A SSI Revokes 3-A 
Symbol Authorization 
For Some Carpigiani 
USA Equipment
McLean, VA—3-A Sanitary 
Standards, Inc. (3-A SSI) has 
announced the revocation of a cur-
rent 3-A Symbol license due to the 
need for corrective actions for cer-
tain equipment manufactured in 
accordance to 3-A Sanitary Stan-
dard #24-03, Non-Coil Type Batch 
Pasteurizers.

The action concerns equipment 
manufactured by Carpigiani USA 
in Winston-Salem, NC, for the 
model designations “Pastomaster 
60 and Pastomaster 120” models 
listed in Certificate #3714.

3-A SSI said the action was 
made in accordance with provi-
sions of the 3-A SSI “Manual 
for Third Party Verification for 
3-A Symbol Authorization, 3-A 
Process Certification and 3-A 
Replacement Parts and System 
Component Qualification Certifi-
cate Programs.”

The company did not complete a 
required corrective action plan for 
equipment listed on the certificate 
following a substantiated “Report 
of Alleged Nonconformance,” 3-A 
SSI stated. The Manual provides 
for Carpigiani USA to sent notice 
of this action to all customers of 
record since Mar. 17, 2019, the 
date of the most recent Third Party 
Verification (TPV) Report.

3-A SSI maintains a list of 
current 3-A Symbol holders at 
www.3-a.org. The list of autho-
rized Symbol holders is publicly 
available to assist fabricators, pro-
cessors, regulatory sanitarians and 
other interested parties to identify 
the suppliers and specific types of 
equipment that hold a current 3-A 
Symbol authorization.

USMCA Provisions
(Continued from p. 1)

ensuring faithful implementation 
of its provisions by Canada and 
Mexico, the House members urged 
Lighthizer and Perdue to “act 
swiftly to use USMCA’s consulta-
tion and enforcement measures to 
ensure that Canada and Mexico 
deliver on all their obligations 
related to dairy products in a way 
that is fully consistent with the 
spirit and letter of the agreement.”

The letter cites two issues 
regarding Canada’s dairy commit-
ment compliance. First, one of the 
“most pressing priorities” is how 
Canada handles its USMCA dairy 
tariff-rate quota (TRQ) commit-
ments. 

“Unfortunately, Canada’s 
announced TRQ administration 
procedures appear to run counter 
to numerous USMCA provisions,” 
the letter stated. “Canada must 
administer its TRQs fairly and in 
a manner consistent with its obli-
gations under USMCA; it cannot 
be allowed to administer TRQs in 
a manner that discourages utiliza-
tion or restricts the ability of the 
US dairy industry to completely fill 
the established TRQs at advanta-
geous price points.”

Another area of equally impor-
tant concern is ensuring that 
the “hard-fought benefits” from 
USMCA’s elimination of Canada’s 
Class 6 and 7 milk pricing classes 
are fully realized, the letter said.

“Canada must not be permitted 
to effectively recreate the harm-
ful impacts of Canada’s highly 
trade-distortive Classes 6 and 7 
milk pricing programs,” the letter 
stated. “Canada must implement 
its commitments to eliminate 
these programs with full transpar-
ency, clearly establish prices for 
any new classes based on the end 

use of dairy products, and ensure 
that export surcharges for certain 
dairy products are implemented 
properly.”

There are “important imple-
mentation issues for Mexico” as 
well, namely the work needed to 
translate Mexico’s commitments 
via two USMCA side letters per-
taining to commonly used cheese 
terms into practice in its regula-
tions so that all prior users’ rights 
are upheld and that all the com-
mon cheese names specified under 
the agreement are respected, the 
letter added.

“As we see the USMCA dairy 
provisions implemented, we 
expect Canada and Mexico to be 
held accountable for their commit-
ments to ensure our dairy farmers 
have a more level playing field,” 
Peterson said. “After a tough past 
few years, American dairy farmers 
need this agreement fully enforced, 
and I remain hopeful that the 
strong bipartisan support shown 
in this letter, and our partnership 
with the administration, will pro-
vide some stability for the sector 
into the future.”

“A strong demand for US dairy 
exports abroad drives economic 
growth and creates jobs here at 
home. USMCA is designed to 
allow the US industry to fulfill 
this demand from two of our larg-
est dairy customers and we cannot 
allow Canada or Mexico to under-
mine the important gains secured 
in this trade deal,” said Tom Vil-
sack, president and CEO of the 

US Dairy Export Council, which 
is working alongside Congress, the 
USTR and USDA “to ensure Can-
ada and Mexico are held account-
able to their trade commitments.”

“USMCA is a modernized trade 
deal that represents new opportu-
nities for our farmers and proces-
sors after years of rural recession 
and the new challenges presented 
by the current crisis,” said Jim 
Mulhern, president and CEO of 
National Milk Producers Federa-
tion (NMPF). “We must utilize 
USMCA’s enforcement mecha-
nisms to bring home its hard-
fought wins for America’s dairy 
farmers.” 

In other developments that 
could impact the implementation 
of the USMCA in Canada (where 
the agreement is known as the 
US-Canada-Mexico Agreement, 
or USCMA), President Trump 
late last week announced that the 
US was reimposing a 10 percent ad 
valorem tariff on imports of alumi-
num from Canada.

The move was criticized by 
Francois Laporte, president of 
Teamsters Canada, who said 
Trump “has betrayed the spirit” of 
the USMCA.

Teamsters Canada “fully sup-
ports” the Canadian government’s 
decision to retaliate, Laporte said.

“In fact, the federal government 
should go even further, and sus-
pend the dairy market access con-
cessions it made to the US until 
the issue with the new aluminum 
tariff is resolved,” Laporte said.
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MIKE HORAN has joined the 
sales and marketing team of 
Westby Cooperative Creamery
as a sales representative, focusing 
on bulk and private label sales. 
Horan has 25 years of business-
to-business sales experience, most 
recently with Building Automa-
tion Products, Inc. and APAC 
Customer Services, Inc. Westby 
sales manager MARK RUTLIN 
has recently retired after almost 
18 years with the co-op. Rut-
lin kicked off his dairy industry 
career over 40 years ago, serv-
ing other Wisconsin dairy outfits 
Welcome Dairy, Inc. and Morn-
ingstar Foods. 

Dahmes Stainless, Inc. has pro-
moted HANS KABAT to engi-
neering manager. Kabat joined 
the company in 2012 as a senior 
process engineer, responsible for 
designing, sizing and commis-
sioning all major projects for 
Dahmes’ customers. Before that, 
Kabat served in various engi-
neering roles at Dynequip, Inc., 
Advanced Process Solutions 
(APS), and managed a small 
team of engineers at Evaporator 
Dryer Technologies. 

DAVID BORTOLUSSI has been 
named managing director and 
CEO of The a2 Milk Company, 
effective early 2021. He succeeds 
GEOFFREY BABIDGE, who 
has served as CEO on an interim 
basis since December afterfollow-
ing the departure of then-CEO 
and managing director JAYNE 
HRDLICKA. Bortolussi joins 
the company from  International 
Innerwear, HanesBrands. His 
career also includes positions 
with Foster’s Group, McKinsey 
& Company, and Pricewater-
houseCoopers.

PERSONNEL The National Milk Producers 
Federation (NMPF) has hired 
LEIGHONA BERNSTEIN  as 
its first-ever communications 
director for the National Dairy 
Farmers Assuring Responsible 
Management (FARM) Program. 
Bernstein will be responsible 
for telling the stories of dairy 
producers into larger industry 
narratives, as well as providing 
information on FARM’s efforts 
to ensure best practices across 
dairy farms nationwide. NMPF 
has also promoted TONY RICE, 
who joined NMPF as trade pol-
icy coordinator in June 2019, to 
trade policy manager. In his new 
role, Rice will take on a broader 
role in managing projects to 
boost US dairy exports.

Buitoni Food Company has 
tapped PETER WILSON, JR.
as its new president and CEO. 
Wilson most recently served as 
managing director at Brynwood, 
a private equity fund that owns 
Buitoni. He was also president 
and CEO of Brynwood’s portfo-
lio companies, including DeMet’s 
Candy Company and Balance 
Bar Company.  As Buitoni Foods 
continues to build its manage-
ment team at its Stamford, CT 
and Danville, VA locations, 
CHRIS CONLEY has joined the 
company as chief financial offi-
cer. Conley most recently worked 
for Brynwood and Newhall Labo-
ratories.  JIM GERBO is Buito-
ni’s new chief marketing officer, 
joining the company from Bryn-
wood’s SunnyD business where 
he served as chief marketing offi-
cer.   JONATHAN RYCKMAN
has been tapped as president of 
sales, previously working for two 
Brynwood portfolio companies, 
DeMet’s Candy Company and 
Balance Bar.

Terry Brockman 
Named Chief 
Business Officer
Montreal, Quebec—Saputo late 
last week announced the merger 
of its two US divisions, the Cheese 
Division (USA) and the Dairy 
Foods Division (USA) into a 
single division, now known as the 
Dairy Division (USA).

The new division will allow 
Saputo to have a more agile US 
platform, aligned under a common 
strategy, and to be in a position to 
more efficiently serve its markets, 
given consumer habits and cus-
tomer expectations can evolve at 
a rapid pace, the company stated in 
the announcement. The merger of 
its two US divisions is expected to 
reveal synergies in all facets of the 
business and operations.

To support the new organiza-
tional structure, the two leader-
ship teams were combined into 
one management team led by Carl 
Colizza, who has been named pres-
ident and chief operating officer, 
Dairy Division (USA).

Colizza, who has been leading 
the Dairy Foods Division (USA) 
on an interim basis since Apr. 1, 
2020, assumes this new role in addi-
tion to his current role as president 
and chief operating officer (North 

America), and continues to report 
to Kai Bockmann, president and 
chief operating officer, Saputo Inc. 

Terry Brockman has been 
named chief business officer, Dairy 
Division (USA), and continues to 
report to Colizza.

Saputo reported that its rev-
enues for the first quarter of fis-
cal 2021, which ended on June 30, 
2020, amounted to $3.391 billion 
(Canadian dollars), a decrease 
$277.6 million, or 7.6 percent, 
from the first quarter of fiscal 2020. 

During the quarter, due to the 
coronavirus pandemic, the com-
pany said it witnessed a shift in 
consumer demand for its products 
on a global scale.

Such impact was mostly in 
the North American divisions 
and was partially offset by an 
increase in retail sales volumes, 
Saputo explained. Also, sales were 
negatively impacted by govern-
ment-imposed lockdowns in the 
company’s export markets.

Revenues for Saputo’s USA sec-
tor totaled $1.417 billion for the 
three-month period ended June 
30, 2020, a decrease of $341.0 mil-
lion, or 19.4 percent, compared to 
the same quarter in the previous 
fiscal year. 

The USA sector consists of the 
Cheese Division (USA) and the 
Dairy Foods Division (USA).

Saputo Merges Its US Divisions Into Dairy 
Division; Colizza Named President, COO
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DFA Launches 2020 
Accelerator Class
Kansas City, KS—Dairy Farmers 
of America (DFA) is launching 
its 2020 DFA Accelerator Class, 
which includes startups in both 
the dairy products and agriculture 
technology sectors.

The DFA Accelerator is a 
90-day immersive program, with a 
combination of on-site meetings 
and virtual programs to provide 
training, growth opportunities and 
mentorship. Most startups typically 
spend about four weeks in Kansas 
City, where DFA is headquartered.

This year, due to the coronavirus 
pandemic, the program will kick 
off remotely for the first two weeks 
and will also utilize digital train-
ing tools and resources this month, 

with the hope of having some on-
site, group learning in July.

The 2020 DFA Accelerator 
Class include the following:

Capro-X, Ithaca, NY: a sustain-
able solution for whey waste from 
Greek yogurt production.

GoodSport, Chicago: a milk-
based sports drink using only natu-
ral ingredients and has naturally 
occurring electrolytes and vita-
mins.

SuperFrau, Cambridge, MA: 
electrolyte drinks made from upcy-
cling surplus whey, with real ingre-
dients and no added sugar.

Wheyward Spirit, Eugene, OR: 
premium spirit made from whey.

Yaar Nordic Quark Bar, Lon-
don, UK: Nordic chilled dairy

 snacks made with fresh quark.
Chank’s Grab-N-Go, Millville, 

NJ: a handheld snack company 

featuring pizza cones, Philly chees-
esteak cones and more.

Mi Terro, Los Angeles, CA: a 
sustainable fashion brand that uses 
excess milk to make t-shirts.

Livestock Water Recycling,
Calgary, Alberta: a treatment tech-
nology which recycles 75 percent 
of manure into clean water while 
segregating manure nutrients for 
precision fertilizer application.

Armenta™, Ra’anana, Israel: a 
non-invasive technology for anti-
biotic-free treatment of bovine  
mastitis.

The 2020 DFA Accelerator 
will culminate with a Demo Day 
on July 30, where the startups will 
showcase their ideas. 

The DFA Accelerator has 
worked with 25 companies and has 
continued to work with the major-
ity of those firms.
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FDA Releases Final 
Rule On Gluten-Free 
Labeling For Foods 
That Are Fermented
Silver Spring, MD—The FDA 
has issued a final rule to establish 
requirements concerning “gluten-
free” labeling for foods that are 
fermented or hydrolyzed, such as 
cheese and yogurt, or that contain 
fermented or hydrolyzed ingredi-
ents.

These requirements are needed 
to help ensure that individuals 
with celiac disease are not misled 
and receive truthful and accurate 
information with respect to fer-
mented or hydrolyzed foods labeled 
as “gluten-free,” FDA explained.

Currently, FDA knows of no sci-
entifically valid analytical method 
effective in detecting and quan-
tifying with precision the gluten 
protein content in fermented or 
hydrolyzed foods in terms of equiv-
alent amounts of intact gluten pro-
teins. Thus, the agency plans to 
evaluate compliance of such fer-
mented or hydrolyzed foods that 
bear a “gluten-free” claim based on 
records that are made and kept by 
the manufacturer of the food bear-
ing the “gluten-free” claim and 
made available to FDA for inspec-
tion and copying. 

The records need to provide 
adequate assurance that the food 
or ingredients used in the food are 
“gluten-free” before fermentation 
or hydrolysis. Once FDA identifies 
that a scientifically valid method 
has been developed that can detect 
and quantify gluten in fermented 
or hydrolyzed foods or ingredients, 
it would no longer be necessary for 
the manufacturer of foods bearing 
the “gluten-free” claim to make 
and keep these records. 

The rule requires the manu-
facturer of these kinds of foods 
bearing the “gluten-free” claim to 
document that it has adequately 
evaluated the potential for gluten 
cross-contact and, if identified, that 
the manufacturer has implemented 
measures to prevent the introduc-
tion of gluten into the food during 
the manufacturing process. 

Likewise, the final rule requires 
manufacturers of foods that con-
tain fermented or hydrolyzed ingre-
dients and bear the “gluten-free” 
claim to make and keep records 
that demonstrate with adequate 
assurance that the fermented or 
hydrolyzed ingredients are “gluten-
free” in compliance with the 2013 
gluten-free food labeling final rule. 

Finally, the final rule states that 
FDA will evaluate compliance 
of distilled foods by verifying the 
absence of protein using scientifi-
cally valid analytical methods that 
can reliably detect the presence of 
protein or protein fragments in the 
distilled food.

For more information, visit 
www.fda.gov.
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UF Milk Proposal
(Continued from p. 1)

to exercise enforcement discre-
tion with respect to the labeling 
of fluid UF milk in recognition of 
the costs and logistics involved in 
label changes.

FDA then reopened the com-
ment period on the proposed rule 
late last year, and in April extended 
the deadline for submitting com-
ments to Aug. 13, 2020.

The International Dairy Foods 
Association (IDFA) and National 
Milk Producers Federation 
(NMPF) submitted comments in 
January 2006 and again in April 
2008. They supported  FDA’s pro-
posal to allow the use of fluid UF 
milk in standardized cheeses but 
explained that the proposed ingre-
dient labeling for outsourced UF 
milk was inconsistent with estab-
lished law and policy.

IDFA and NMPF continue to 
oppose the proposal to alterna-
tively declare, when fluid UF milk 
and fluid UF nonfat milk are used 
as ingredients, the phrases “milk 
or milk and ultrafiltered milk” or 
“nonfat milk or nonfat milk and 
ultrafiltered milk” in the ingredi-
ent statements.

“We continue to oppose this 
approach and maintain that when 
UF milk is used in cheese making, 
it should be declared as ‘milk’,” 
IDFA and NMPF stated. “Our posi-
tion is based on the simple fact — 
which FDA has already recognized 
in proposing to allow for the use 
of UF milk in standardized cheese 
— that the use of ultrafiltration in 

the cheesemaking process ‘has no 
material effect on the final cheese 
product’.”

When used in cheesemaking, 
milk and UF milk “are indistin-
guishable. To label cheese prod-
ucts otherwise would be false and 
misleading,” NMPF and IDFA 
said. Any decision to require sepa-
rate labeling for UF milk would be 
“arbitrary and capricious.”

In the 15 years since FDA issued 
its proposed rule to allow for the 
use of fluid UF milk in standard-
ized cheeses, milk filtration and 
cheesemaking technology have 
both evolved, IDFA and NMPF 
noted. In particular, both UF milk 
and microfiltered (MF) milk pro-
duce cheese with the same finished 
characteristics as cheese produced 
with milk.

Accordingly, IDFA and NMPF 
requested that FDA expand the 
proposed allowance for the use of 
UF milk to encompass MF milk 
as well.

For cheese makers, there are sev-
eral advantages for concentrating 
cheese milk by membrane filtration, 
IDFA and NMPF said, including: 
increased cheese yield, increased 
productivity, more consistent pro-
cess, less seasonal variation, and 
avoiding problems caused by exces-
sive lactose if skim milk powders 
are used. In addition, milk-derived 
whey has significant advantages 
over cheese-derived whey.

Microfiltration currently is 
being used “extensively” outside of 
the US. IDFA and NMPF know of 
at least 50 to 60 cheese plants in 
Europe currently producing cheese 

with MF milk and at least 15 Euro-
pean companies that are supplying 
MF milk and milk-derived whey.

“This creates significant advan-
tages for European operations and 
results in unfair competition for 
US businesses,” IDFA and NMPF 
stated. “These companies are not 
labelling MF milk and these com-
panies do export cheese products 
to the US.”

Three years ago, Wiscon-
sin Cheese Makers Associa-
tion (WCMA) supported FDA’s 
announcement declaring that UF 
milk can be used to make cheese. 
FDA’s 2017 decision to exer-
cise enforcement discretion has 
allowed cheese makers to use this 
simple concentration step for milk 
used in cheesemaking “without 
costly manufacturing and labeling 
restrictions.”

FDA’s decision also opened the 
door for Wisconsin to produce and 
market fresh UF milk to cheese 
makers across the US, the WCMA 
noted.

Back in 2005, when FDA first 
published a proposed rule to allow 
UF milk in standardized cheeses, 
the WCMA agreed with the con-
clusions reached by FDA. But 
while FDA has drawn the correct 
conclusions, the execution of its 
conclusion “could be simplified. 
WCMA believes that FDA can 
alter the definition of milk and 
nonfat milk to provide for filtra-
tion without resorting to the par-
ticular words ‘ultrafiltered milk’ 
and without need to then declare 
these words in an ingredient state-
ment.”

In its comments, WCMA sug-
gested adding “filtered milk” to 
FDA’s definition of milk. This 
change “is clear and straight-
forward. It avoids jargon of the 
moment and allows for different 
filtering technologies which per-
form the simple task of preparing 
milk for its end use in dairy prod-
ucts.”

WCMA’s member manufactur-
ers are concerned about FDA’s 
conclusion about declaring the use 
of UF milk in the ingredient state-
ment of the finished food. They are 
concerned that this conclusion:
 Needlessly confuses the con-

sumer and sets up the need for 
small companies with little or no 
marketing budgets to educate con-
sumers about the meaning of this 
industry jargon; and
 Will make affordable and 

perfectly accurate product label-
ing nearly impossible for cheese 
packagers and processors. The 
cheese industry “would clearly and 
needlessly be damaged by process-
ing and labeling that differenti-
ates between cheeses made with 
ultrafiltered milk and cheese made 
without ultrafiltered milk.”

Mullins Cheese, based in 
Mosinee, WI, uses UF milk in all 
of its natural cheese products. The 
company’s two Wisconsin facilities 
produce in excess of 200 million 

pounds of natural American and 
Italian style cheeses each year.

“Ultrafiltered milk provides a 
consistent, natural source of milk 
to standardize milk components for 
optimal cheese yield and quality,” 
Mullins Cheese explained.

Mullins Cheese sells bulk cheese 
to converters; labeling costs are more 
directly an issue for the converters 
the company sells to, “although 
their profitability impacts how 
much they can pay us for cheese, 
and in turn, how much we can pay 
farms for their fresh milk.”

The costs of labels does not 
affect Mullins Cheese directly, 
but if the converters require the 
company to discontinue the use of 
UF milk, Mullins Cheese said it 
will have to discontinue procure-
ment of about 25 percent of its 
milk supply. Ultrafilteration allows 
Mullins Cheese to purchase addi-
tional milk supplies from farms and 
remove water and lactose from the 
milk before the cheese vat.

“Ultrafiltered milk 
provides a consistent, 
natural source of milk 

to standardize milk 
components for optimal 

cheese yield and 
quality.”

—Mullins Cheese

Sargento Foods urged FDA to 
proceed with the rulemaking to 
allow for the use of UF milk and 
UF nonfat milk in standrdized 
cheeses. Also, Sargento urged FDA 
to allow UF milk and UF nonfat 
milk to be declared collectively in 
the ingredient statement as “milk” 
or “nonfat milk,” respectively.

Sargento Foods partners with 
cheese makers all over the US. As 
a converter of cheese  products, 
Sargento supports and encour-
ages innovative and technological 
advances that improve the dairy 
industry. One such technological 
advance is the use of UF milk in 
the cheesemaking process.

Labeling UF milk separately as 
an ingredient in cheese products 
“is impracticable for several impor-
tant reasons that relate to label 
changes and logistics,” Sargento 
noted. “The overarching issue is 
that traditional milk and UF milk 
are used interchangeably and vari-
ably in the cheesemaking process 
depending upon different factors.”

Fonterra (USA), Inc., a wholly 
owned subsidiary of Fonterra Coop-
erative Group, supports FDA’s con-
clusion that the basic nature and 
essential characteristics of cheese 
are maintained when fluid UF milk 
is used in cheesemaking. Fonterra 
believes that there is “no justifiable 
basis” for distinguishing between 
the use of liquid UF milk and dry 
UF milk in cheesemaking.
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Pennsylvania Dairy Future Panel Backs 
Milk Pricing, Labeling, Other Changes
Harrisburg, PA—The Pennsylva-
nia Dairy Future Commission on 
Wednesday released its final report, 
which includes almost 60 recom-
mendations that can be champi-
oned and implemented over the 
next several years.

The Dairy Future Commission 
was established with the passage of 
Act 66 during the 2019-2020 ses-
sion of the state legislature, as part 
of a larger package of initiatives 
to help the dairy industry regain 
its footing in the global market. 
The Commission convened for the 
first time in September 2019 and 
worked into July 2020.

Without assigning any priority, 
the Commission’s recommenda-
tions are presented in the final 
report by targeted timeframes for 
implementation as estimated by 
the Commission: one year, three 
years, and five years.

Among the recommenda-
tions targeted for implementation 
within one year:

Require milk contracts or 
member agreements. All milk pro-
ducers and buyers should have a 
contract/member agreement with 
the organization marketing their 
milk. The contract/agreement 
should include enforceable action 
if either party is in breach of the 
contract/agreement.

Extend the Pennsylvania 
17-day code for fluid milk. The 
Commission recommends moving 
the 17-day milk code to an open 
code supported by product testing.

Lower the somatic cell count 
limit to 400,000 on Class I milk 
sold by Pennsylvania farms.

Encourage Pennsylvania con-
sumers to choose fresh local dairy 
products. The dairy industry and 
the state should continue to sup-
port the “Choose PA Dairy” cam-
paign, as well as the PA Preferred® 
Program, as resources to communi-
cate to consumers the importance 
of choosing fresh local milk and 
dairy products.

Allow more flexibility of on-
farm disposal of milk during cri-
ses. The Pennsylvania Department 
of Environmental Protection and 
the Pennsylvania Department of 
Agriculture are encouraged to pro-
vide short-term waivers of nutri-
ent management plans and CAFO 
plans to allow shallow injection or 
soil incorporation by conservation 
tillage of manure/milk mixtures. 
Also, the PDA is encouraged to 
pay dairy producers during unprec-
edented emergency events for the 
additional cost of manure appli-
cation if they choose shallow soil 
injection or conservation tillage.

Enforce the definition of milk 
on product labels.  The FDA 
should enforce its own definition 
of milk, which should not include 
plant-based beverages.

Encourage regulatory changes 
to FDA standards of identity. 
State leaders should encourage 
FDA to update and modernize its 
dairy product standards, which 
hinder product innovation.

Encourage broader utilization 
of risk management resources. 
Financial advisors and agricultural 
lenders should strongly encour-
age and/or require their dairy farm 
clients to understand their cost of 
production and use the available 
risk management programs to miti-
gate their milk price risks.

Implementation Within Three Years
Among the Commission’s recom-
mendations targeted for imple-
mentation within three years:

Study existing environmental, 
zoning and other regulations that 
impact Pennsylvania’s ability to 
attract manufacturing and pro-
cessing plants.

Incentivize farmer participa-
tion in risk management. It is rec-
ommended that the state allocate 
funding to offer financial assistance 
for enrollment in the Dairy Margin 
Coverage program.

Promote Pennsylvania dairy 
products in expanding global mar-
kets. The economic development 
community, in collaboration with 
the state, should bring together 
business, market and technical 
expertise to gather and assemble 
information and data needed to 
measure the most beneficial invest-
ments and markets for the Penn-
sylvania dairy industry, and to then 
prepare suitable business develo-
ment strategies that will enable the 
industry to carry out investments 
in manufacturing capacity.

Encourage innovation in the 
Pennsylvania dairy industry.
Collaborating partners should 
be identified to work together to 
streamline dairy innovation in the 
state, while avoiding duplication 
of efforts.

Enable the Pennsylvania Milk 
Marketing Board (PMMB) to 
develop an additional revenue 
stream for individual dairy farms. 
The Pennsylvania General Assem-
bly is encouraged to: update and 
approve legislation giving the 
PMMB the authority to coordinate 
the collection of funds which will 
be appropriated for distribution 
to individual dairy farmers; and 
enact legislation giving PMMB 
the authority to develop a retail 
assessment on manufactured/pro-
cessed dairy products, which would 
be appropriated for distribution to 
individual dairy farmers.

Enable the PMMB to license 
distributors bringing out-of-state 
milk into Pennsylvania for sale 
in-state.

Address transparency issues 
surrounding the distribution of 
the Pennsylvania over-order pre-

mium. The Assembly is encour-
aged to support Pennsylvania Milk 
Marketing Board efforts to improve 
transparency of the distribution 
of over-order premiums between 
cooperatives and their respective 
members.

Recalculate Class I differen-
tials within federal milk mar-
keting orders. USDA should be 
encouraged to review the federal 
order system and a recalculation 
of the Class I differentials. Differ-
entials should be based on today’s 
transportation costs, the location 
of milk supplies, and the location 
of processing plants.

Change method by which make 
allowances are calculated. Make 
allowances should change to be 
equal to a percentage of the com-
modity value on a commodity-by-
commodity basis.

Support a more robust exten-
sion dairy foods program. Devel-
opment of a more robust Penn 
State Extension dairy foods pro-
gram would provide technical 
expertise to dairy processors and 
assure that consumers experience 
high-quality, great-tasting milk 
and dairy products.

Implementation Within Five Years
Among the Commission’s recom-
mendations targeted for imple-
mentation within five years:

Encourage flexibility of dairy 
processing facilities. Financial 

support is encouraged for 
the state’s dairy processors to 
improve their business resiliency 
by modernizing to flexible man-
ufacturing facilities, adopting 
innovative technologies, and/
or improving related business 
practices, in order to prepare for 
future shocks to the supply chain, 
market fluctuation, or shifts in 
consumer demand.

Expand Pennsylvania’s shelf-
stable milk processing capac-
ity. The Assembly and executive 
administration should strategize 
collaborative efforts to attract and 
incentivize large-scale shelf-stable 
dairy processing capacity in order 
to address consumer and market 
demand and establish a greater 
focus on innovative processing 
technologies within the state’s 
dairy industry.

Eliminate bloc voting in fed-
eral milk marketing orders. The 
USDA should be encouraged to 
review the elimination of bloc vot-
ing.

“We have been talking for years 
about what is really needed to 
help our industry thrive, and we 
want this report to be used as an 
action plan rather than just being 
yet another report that sits on a 
shelf without substantial imple-
mentation,” said Commission 
Chair Brett Reinford of Reinford 
Farms.
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Oct. 5 -6: Wisconsin Dairy Prod-
ucts Association’s Dairy Sympo-
sium, Landmark Resort, Door 
County, WI. For more informa-
tion, visit www.wdpa.net

•
Oct. 14: New Date and Format
– NCCIA Virtual Conference. 
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.

•
Oct. 26-28: New Format - IAFP 
2020 Virtual Conference. Visit 
www.foodprotection.org for 
registration and more informa-
tion.

•
Nov. 16-17: PLMA Private Label 
Trade Show, Rosemont Conven-
tion Center, Rosemont, IL. For 
more details, visit www.plma.
com.

•
Jan. 17-19, 2021: Winter Fancy 
Food Show, Moscone Center, 
San Francisco, CA. More infor-
mation available at www.spe-
cialtyfood.com.

•
Jan. 24-27, 2021: Dairy Forum, 
Omni Orlando Resort, Champi-
ons Gate, FL. For information, 
visit www.idfa.org.

•
Feb. 17-19, 2021: World Cham-
pionship Cheese Contest, Wis-
consin Center, Milwaukee, WI. 
Visit www.worldchampion-
cheese.org.

•
April 6-8: CheeseExpo2021, 
Milwaukee Center, Milwaukee, 
WI. Details available soon at 
www.cheeseexpo.org.

•
June 6-8: IDDBA 2021, George 
R. Brown Convention Center, 
Houston, TX.  For registration 
and show information, visit 
www.iddba.org.

Cheese Reporter encourages 
you to contact associations 

for details, updates or possible 
cancellations.

PLANNING GUIDE

CDR Buttermaking, Food Safety/HACCP 
Training Available Online In September
Madison—Safety considerations 
have prompted the University of 
Wisconsin-Madison’s Center for 
Dairy Research (CDR) to offer 
several popular dairy short courses  
online.

CDR’s virtual Buttermaking 
Short Course will be held Sep-
tember 9-10. The two-day course 
will cover quality butter produc-
tion, with an emphasis on flavor, 
composition and shelf life. It is 
designed to appeal to butter mak-
ers of all experience levels.

Instructors will cover the micro-
biology of buttermaking, HACCP, 
pasteurization requirements, but-
termilk usage, and cultured butter.

Students will also learn about 
batch and continuous churns, criti-
cal processing steps, calculations, 
rework, and quality standards for 
cream used in buttermaking.

Regulations specific to Wis-
consin and national regulations 
put forth by the USDA will be 
highlighted, along with topics like 
butteroil and anhydrous milkfat; 
packaging, cleaning and sanita-
tion; EM surveillance, and sensory 

analysis. The course runs from 8:30 
a.m. to 4:00 p.m., and cost is $600 
per student. For content questions, 
contact CDR’s Dean Sommer at 
(608) 265-6469 or via email: dsom-
mer@cdr.wisc.edu. 

Food Safety/HACCP Online 
Training Planned For Sept. 3
CDR will also host an online ver-
sion of its Food Safety HACCP 
Course on Thursday, September 3. 
Students must register by August 
25 to receive course materials on 
time.

The workshop designed to cover 
an introduction to HACCP in a 
plant setting. 

Topics of discussion include 
the potential of dairy plant haz-
ards, prerequisites, validation of 
HACCP plans, implementing 
HACCP, and regulations. It will 
also feature breakout exercises 
such as the design and modifica-
tion of flow diagrams.

Cost to participate is $300 per 
student. For a full list of available 
courses and registration, visit www.
cdr.wisc.edu/shortcourses.

22nd Dairy Ingredients Technical 
Symposium is Going Virtual Oct. 12-16
Elmhurst, IL—For the first time 
in 22 years, the American Dairy 
Products Institute (ADPI) will 
host its Dairy Ingredients Tech-
nical Symposium using an online 
format.

The new platform will span 
over the course of five consecu-
tive days from Oct. 12-16, 2020, 
featuring live sessions and panels 
on the latest in dairy ingredient 
information for between two and 
two-and-a-half hours each day.

This will allow ample time for 
all attendees to continue their 
daily work needs as the industry 
manages ongoing impacts relative 
to COVID-19.

Monday kicks off with a session 
on dairy ingredients insight and 
business outlook, followed with 
a talk on consumer and market-
place trends.

A leadership panel will look 
at challenges and opportunities 
in the dairy ingredient sector, 
followed with a session on dairy 
ingredients trade and supply in 
the fourth quarter and beyond.

A virtual exhibit hall and 
networking session will wrap up 

Monday and the conference will 
adjourn at 1 p.m.

The second day starts with a 
general session on dairy ingredi-
ents, nutrition, health and well-
ness. Attendees will also learn 
about application of bioactive 
proteins from bovine milk to 
infant nutrition. 

Tuesday will feature an update 
on the latest milkfat nutrition 
research, as well as perspectives 
on dairy protein applications in 
medical nutrition and bovine and 
human oligosaccharides.

Wednesday’s lineup starts with 
a talk on the competitive technol-
ogy landscape, and opportunities 
and challenges of cheesemaking 
via recombinant protein fermen-
tation. The final days will also 
cover vertically integrated dairy 
processors, future of filtration, 
and sustainable fermentation of 
lactose to oil.

Registration for the event 
closes Oct. 15. Discounted rates 
are available for students and gov-
ernment. A link to conference 
and online registration is featured 
on ADPI’s website: www.adpi.org.

PLMA Washington 
Conference Goes 
Virtual Oct. 6-7
Washington—Registration is open 
for the Private Label Manufactur-
ers Association’s (PLMA) Wash-
ington Conference, scheduled for 
Oct. 6-7 in a virtual setting.

Both days of the conference 
will be held from 9:45 a.m. until 
noon. Tuesday, Oct. 6 begins with 
an introduction by Erik Winborn 
of Winborn Solutions, followed 
with an election briefing from 
Amy Walter of The Cook Political 
Report.

Susan Mayne with FDA’s Cen-
ter for Food Safety & Applied 
Nutrition (CFSAN) will provide 
an FDA update, and US Rep. Ron 
Kind (D-WI) will give a presenta-
tion on trade relations with China.

Tuesday will wrap with a session 
on vulnerabilities in the supply 
chain will be led by Northeastern 
University professor Nada Sanders.

The second day starts with Polit-
ico’s Nancy Cook on public issues 
in the media, followed by Chuck 
Brooks, Brooks Consulting Inter-
national, on cyber security.

A session on the Federal Trade 
Commission (FTC), antitrust and 
e-commerce will be led by Mau-
reen Ohlhausen and former acting 
FTC commissioner Baker Botts. 

The conference will conclude 
with Bill Simon, former president 
and CEO of Walmart, on the retail 
market in today’s economy. 

The event is open to PLMA 
members, retailers and guests. The 
early registration deadline is Sept. 
7, and the discounted member rate 
is $200. After Sept. 7, the member 
rate is $250. The non-member fee 
is $350 per person and retailers can 
log on for free.

Registration is available online 
at www.plma.com/washington. For 
questions, contact PLMA via 
email: conferences@plma.com.

Registration is also open for 
PLMA International’s U.S Private 
Label Trade Show, slated t take 
place Nov. 15-17, 2020 in Chicago.

Buyers from all major supermar-
kets, supercenters, drug chains, 
mass merchandisers, convenience 
stores, online retailers, and whole-
salers are set to attend. 

For details, visit  www.plmainter-
national.com.
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1. Equipment for Sale

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. WEST-
FALIA SEPARATOR: Model MSA 200. 
Call Great Lakes Separators at (920) 
863-3306 or e-mail drlambert@dialez.
net.

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model num-
ber 418. Call GREAT LAKES SEPA-
RATORS 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.

1. Equipment for Sale

1. Equipment for Sale

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

2. Equipment Wanted

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

3. Products, Services

4. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 40 
pound hoops available. Contact KUSEL 
EQUIPMENT CO. at (920) 261-4112 or              
sales@kuselequipment.com.

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

5. Walls & Ceiling

EXTRUTECH PLASTICS NEW!  Anti-
microbial  POLY BOARD-AM sanitary 
panels provide non-porous, easily 
cleanable, bright white surfaces, perfect 
for incidental food contact applications. 
CFIA and USDA accepted, and Class 
A for smoke and flame. Call Extrutech 
Plastics at 888-818-0118 or www.epi-
plastics.com for more information.

6.  Real Estate

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

10. Consultants

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 manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, 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  visit BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

13. Cheese & Dairy Products

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 715-
735-6922.

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

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

►  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

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

General Machinery Corporation

Lower Discharge 
Cheese Portioner

Cuts blocks or any wire-cuttable product 
into uniform pieces prior to further processing.

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

www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

TU-WAY
3000LD

     

General Machinery Corporation

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

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

www.genmac.com

General Machinery Corporation

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

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

www.genmac.com

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

www.genmac.com

General Machinery Corporation

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

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

www.genmac.com

Western Repack

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

 We Purchase Fines and Downgraded Cheese

14. Warehousing

COLD STORAGE SPACE AVAIL-
ABLE: 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.

16. 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.

17. Promotion & Placement

PROMOTE  YOURSELF - By contact-

ing Tom Sloan & Associates. Job 

enhancement thru results oriented 

professionals. We place cheese mak-

ers, production, technical, maintenance, 

engineering  and sales management  

people. Contact Dairy Specialist David 

Sloan, Tom Sloan or Terri Sherman. 

TOM SLOAN & ASSOCIATES, INC., 

PO Box 50, Watertown, WI 53094. 

Phone: (920) 261-8890 or FAX: (920) 

261-6357; or by email: tsloan@tsloan.

com.

18. Analytical Services

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

We offer the following services:We offer the following services:We offer the following services:We offer the following services:

    Paul:      paul@ullmers.com
   Contact Us Today!  Trevor:    trevor@ullmers.com
  www.ullmers.com Or call:     920-822-8266



CHEESE REPORTERPage 14 August 14, 2020

Week Ending Aug. 8 Aug. 1 July 25 July 18 
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.6540 2.7623• 2.7723 2.7134 
Sales Volume  Pounds
US 12,717,613 12,648,455• 14,344,232 12,015,521

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

Weighted Price  Dollars/Pound  
US 2.5889 2.6144 2.5886 2.5575 
Adjusted to 38% Moisture  
US 2.4589 2.4812 2.4592 2.4307 
Sales Volume  Pounds
US 12,296,646 11,918,961 11,272,481 11,992,343 
Weighted Moisture Content Percent
US 34.72 34.67 34.74 34.77

AA Butter
Weighted Price  Dollars/Pound
US 1.7341 1.7542• 1.7572 1.7675 
Sales Volume                                        Pounds
US 1,141,499 1,499,150• 1,360,419 857,174

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3456 0.3486• 0.3474 0.3427
Sales Volume
US 5,382,456 4,797,012• 5,543,515 4,910,676

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 0.9773 0.9752 0.9761 0.9647
Sales Volume  Pounds
US 15,097,236 12,666,093• 14,277,423• 18,409,706 

August 12, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. 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.   

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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2017 - Current NDM Prices
USDA: High Range (Low/Medium Heat): Mostly

Casein Prices – Since 2013    Rennet
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$2.50

$3.00

$3.50

$4.00

$4.50

$5.00

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

8-7 Aug 20 19.36 13.16 33.750 97.000 2.120 2.0610 162.500
8-10 Aug 20 19.43 13.16 33.750 96.350 2.120 2.0650 162.500
8-11 Aug 20 19.39 13.16 33.750 97.000 2.120 2.0630 164.000
8-12 Aug 20 19.53 13.16 33.700 97.175 2.120 2.0780 163.000
8-13 Aug 20 19.78 13.16 33.500 96.900 2.120 2.1070 163.000

8-7 Sept 20 16.23 13.16 31.500 97.800 1.805 1.7500 161.000
8-10 Sept 20 16.24 13.08 31.525 98.000 1.756 1.7580 160.000
8-11 Sept 20 16.35 13.20 31.525 98.525 1.750 1.7600 162.500
8-12 Sept 20 16.24 13.20 31.525 99.000 1.770 1.7610 162.000
8-13 Sept 20 16.59 13.24 31.850 99.950 1.840 1.7870 161.000

8-7 Oct 20 16.52 13.51 31.300 101.200 1.830 1.7770 166.100
8-10 Oct 20 16.54 13.51 31.300 100.850 1.828 1.7830 165.925
8-11 Oct 20 16.72 13.68 31.300 101.875 1.828 1.8000 166.250
8-12 Oct 20 16.82 13.72 31.125 103.050 1.828 1.8080 166.350
8-13 Oct 20 17.17 13.90 31.950 104.775 1.866 1.8380 166.050

8-7 Nov 20 16.45 13.87 32.575 103.775 1.809 1.7660 170.000
8-10 Nov 20 16.51 13.87 32.300 103.300 1.809 1.7730 169.925
8-11 Nov 20 16.65 13.89 32.000 104.550 1.820 1.7890 170.250
8-12 Nov 20 16.72 14.00 32.000 105.175 1.824 1.7950 169.250
8-13 Nov 20 17.00 14.24 32.000 106.900 1.855 1.8200 169.125

8-7 Dec 20 16.17 14.01 32.800 105.700 1.779 1.7410 170.975
8-10 Dec 20 16.22 14.01 32.800 105.625 1.779 1.7420 169.350
8-11 Dec 20 16.33 14.28 32.800 106.500 1.779 1.7530 171.750
8-12 Dec 20 16.35 14.28 32.800 107.200 1.783 1.7610 170.750
8-13 Dec 20 16.51 14.33 32.800 109.200 1.805 1.7710 170.000

8-7 Jan 21 16.00 14.28 32.475 107.100 1.766 1.7210 172.825
8-10 Jan 21 16.05 14.28 33.250 107.250 1.765 1.7250 172.825
8-11 Jan 21 16.10 14.34 33.200 107.925 1.765 1.7280 172.750
8-12 Jan 21 16.11 14.48 33.200 109.750 1.765 1.7280 172.000
8-13 Jan 21 16.15 14.56 33.200 110.500 1.765 1.7320 172.000

8-7 Feb 21 16.15 14.57 32.500 108.975 1.759 1.7400 176.475
8-10 Feb 21 16.15 14.57 33.100 109.075 1.759 1.7410 178.750
8-11 Feb 21 16.25 14.57 33.725 109.925 1.759 1.7400 173.250 
8-12 Feb 21 16.21 14.69 33.475 111.850 1.759 1.7410 173.325
8-13 Feb 21 16.22 14.76 33.025 112.200 1.759 1.7430 173.000

8-7 Mar 21 16.23 14.80 33.000 111.000 1.769 1.7420 178.500
8-10 Mar 21 16.33 14.80 34.300 111.000 1.769 1.7470 177.250
8-11 Mar 21 16.44 14.86 34.725 111.725 1.769 1.7470 177.725
8-12 Mar 21 16.35 15.03 34.500 113.625 1.769 1.7500 177.725
8-13 Mar 21 16.35 15.08 33.725 114.000 1.770 1.7530 177.700

8-7 Apr 21 16.24 15.16 34.500 113.000 1.772 1.7400 182.000
8-10 Apr 21 16.26 15.16 34.000 113.000 1.772 1.7420 182.000
8-11 Apr 21 16.14 15.16 35.275 113.050 1.772 1.7420 182.000
8-12 Apr 21 16.34 15.16 35.275 115.100 1.772 1.7420 181.700
8-13 Apr 21 16.35 15.16 34.700 115.825 1.772 1.7470 181.700

8-7 May 21 16.30 15.44 33.875 114.000 1.771 1.7410 186.000
8-10 May 21 16.35 15.44 33.875 114.000 1.771 1.7440 186.450
8-11 May 21 16.42 15.44 34.925 116.575 1.771 1.7450 186.450
8-12 May 21 16.36 15.44 34.925 116.800 1.771 1.7450 186.450
8-13 May 21 16.42 15.44 34.250 116.650 1.771 1.7560 186.450

8-7 June 21 16.40 15.67 34.625 115.800 1.774 1.7560 189.500
8-10 June 21 16.50 15.67 35.000 115.800 1.774 1.7590 190.500
8-11 June 21 16.44 15.67 35.050 116.075 1.774 1.7590 190.000
8-12 June 21 16.48 15.68 35.050 118.375 1.774 1.7600 190.000
8-13 June 21 16.60 15.68 34.200 118.250 1.776 1.7650 188.500

Interest -          22,424 5,726 3,178 7,714 239 21,890 8,780
Aug. 13
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - AUGUST 12
WEST: The COVID-19 induced uncertain-
ties continue to affect the butter market. In  
recent days, butter prices have decreased. 
However, sales have not changed much in 
the domestic and international markets. In 
an effort to hedge risk, customers continue 
to closely monitor the market while cau-
tiously buying butter. Retail sales are stron-
ger compared to the past year, but they are 
not enough to make up for the market share 
lost in the foodservice industry. Bulk butter 
intakes are weak, whereas inventories are 
heavy. Print butter inventories are plentiful, 
but remain lower than bulk butter supplies. 
This week, butter production has increased 
a bit with the rise in cream availability. 

CENTRAL: Butter makers say cream is 
slightly tighter, but there is enough to keep 
midwestern plants  at or near capacity. A 
few butter plant managers suggest they are 
fortunate to have internally sourced cream, 
because offers from outside their organiza-
tions would be out of their financial grasp. 
Regardless, cream churning is busy in both 

the upper Midwest and in the south Central 
areas. Additionally, bulk butter loads are avail-
able. Retail demand has slid, and foodservice 
numbers lag behind previous years’ numbers. 
Undoubtedly, butter makers are working 
through potential food service hurdles with 
school populations expected to be lighter 
and/or start times to be delayed. Butter mar-
ket tones are unsteady.

NORTHEAST: Milk intakes moving into 
butter plants are slightly below last week, but 
butter production is fairly steady. Some but-
ter plants have more cream than they need 
and are happily filling offers for spot cream, 
which limits inventory buildup. Multiples 
have backed off this week, as cream loads 
exchanged in the mid-130s. The uncertainty 
surrounding the reopening of schools and 
universities confounds the typical re-filling of 
butter pipelines. Consequently, focus is on 
the approaching fall baking season to boost 
retail demand. Manufacturers note that the 
situation could potentially determine the size 
of year-end butter stocks.

NATIONAL - AUG. 7: Foodservice pipelines showed signs of being somewhat fulfilled, 
as demand has ebbed in that sector. Additionally, cheese stock reports in the coastal regions 
are growing, while midwestern contacts report mostly committed inventories. Milk is widely 
available, and cheese market participants do not expect this to turn soon. Contacts say that 
US cheese market tones are expected to be more competitive with international prices soon.

NORTHEAST - AUG. 12: At this time, there is a lot of uncertainty with restaurant/retail 
sales and educational institutions’ reopening plans that is affecting the cheese market. On 
the CME Group, block and barrel prices have plummeted compared to last week. Some 
foodservice sectors have pulled back on ordering. Market participants note throughout the 
Northeast, numerous restaurants are not serving at full capacity. Cheese makers are working 
through fairly active production schedules. Inventory levels are steadily growing and poten-
tially outweighing market demands. Some market participants note cheese prices were too 
high in the prior weeks. The tone has softened with the unknowns in the market.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3175 - $2.6050 Process 5-lb sliced: $1.8300 - $2.3100
Muenster:  $2.3050 - $2.6550 Swiss Cuts 10-14 lbs: $2.7950 - $3.1175

MIDWEST AREA - AUG. 12: In the wake of cheese market prices plummeting through-
out last week, cheese production is  active with plenty of milk. Milk prices, early in the week, 
are in a somewhat similar range to last week. Some plant managers suggest workers are 
more apt to call in, creating some  short-handedness at times. Nevertheless, production 
continues somewhat normally/busily. Barrel producers say orders are steady. A number 
of cheese plant managers suggest they are at the onset of holiday season preparations. 
Cheese market tones are weaker. That said, a number of contacts relay cheese market 
prices are at more reasonable levels domestically, and importantly, on international markets.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2325 - $3.6575 Cheddar 40# Block: $1.9550 - $2.3550
Monterey Jack 10#: $2.2075 - $2.4125 Mozzarella 5-6#: $2.0325 - $2.9775
 Muenster 5#  $2.2325 - $2.6575 Process 5# Loaf: $1.8150 - $2.1750
Grade A Swiss 6-9#:  $2.3100 - $2.4275 Blue 5# Loaf: $2.5000 - $3.5700
 
WEST - AUG. 12: Cheese makers report international buyers are showing a little more 
interest now that cheese prices have fallen. But as cheese supply and demand pitch and 
yaw, market participants are hesitant to make any sudden moves. Buyers seem willing to 
wait for a better deal, unsure if the market bottom has been reached. Demand is mixed as 
some shoppers may take on loads of cheese to fill existing needs, but others wait on the 
sidelines. Export deals inked when cheese prices were at the lowest are getting finished 
up. Some restaurants may face tighter restrictions while the states and  nation grapple with 
heavy COVID-19 caseloads, releasing more cheese into the market. Manufacturers want 
to control production and not get swamped by supply. A few industry contacts suggest that 
cheese makers in parts of the West are pushing off extra loads of milk to control supplies.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.1925 - $2.3925
Cheddar 40# Block: $1.9450 - $2.4350 Monterey Jack 10#: $2.1800 - $2.4550
Process 5# Loaf:  $1.8325 - $2.0875 Swiss 6-9# Cuts: $2.6025 - $3.0325
 
FOREIGN -TYPE CHEESE - AUG. 12:  Despite current uncertainties related to the 
COVID-19 pandemic, in Germany, there have been continued good domestic sliced cheese 
demands from all sale channels. German sliced cheese  sales to southern Europe and 
other European countries are steady to strong, but haven’t reached the usual holiday levels. 
The higher value of the euro compared to the dollar has affected some of the international 
demands. Several customers are not taking as much sliced cheese as they could because 
they are waiting to see how market conditions will evolve. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3775 - 3.8650
Gorgonzola:    $3.6900 - 5.7400 $2.8850 - 3.6025
Parmesan (Italy):  0 $3.7650 - 5.8550
Romano (Cows Milk):  0 $3.5675 - 5.7225
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $2.8325 - 3.1550
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - AUGUST 13
NDM - CENTRAL: Low/medium heat 
NDM prices shifted lower on both the 
mostly and range series. Markets are fac-
ing some bears, as NDM offers are increas-
ing and milk/condensed skim availability/
drying have been steady to robust. Some 
contacts relay Mexican buyers are still 
showing interest, but they expect prices 
to be below the $1 mark before taking on 
any volume. High heat NDM prices shifted 
lower on both ends of the range. Some 
brand preferred trades increased the top of 
the high heat price range in recent weeks, 
but trading activity has slowed and recent 
price declines exhibit bearish potentiality 
for all NDM  markets.

NDM - WEST:  Due to current market 
uncertainties, several buyers are limit-
ing their purchases to what they need in 
the short-term. Demands from Mexico 
are lower. Low/medium heat NDM sup-
plies are more available this week, and in 
some cases sellers have enough to cover 
customers’ Q3 and Q4 needs. Production 
is stable as condensed skim continues to 
clear through the dryers. Overall, the mar-
ket is weakening. High heat nonfat dry milk  
prices are lower on the range. 

NDM - EAST: In some areas of the 
region, NDM manufacturers report a sea-
sonal decrease in milk receipts is slowing 
the production of low/medium heat NDM. 
Some plants are not drying much because 
the condensed is slated for contract ful-
fillment. Despite that, manufacturers 
understand that the primary NDM produc-
tion conundrum hinges on schools and 
universities re-opening or not, because 
of the coronavirus crisis. For now, mar-
ket sources note they are in good shape, 
with stocks at reasonable levels for near-
term NDM needs. In the present climate, 
demand is mostly light. A  few NDM pro-
cessors are mulling over pursuing offshore 
activities, following declines in the NDM 
price and a weaker dollar. The undertone 
is unsettled, with supply-side vulnerability.

LACTOSE: Manufacturers report end 
users are pulling heavily on supplies and 
lactose is moving well through contracts. 
Processors suggest they do not have a 
lot to offer within the spot market because 
much of their production is  committed. In 
addition, they are getting inquiries from 
buyers for Q4 and, in some cases, Q1 
coverage. 

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

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

08/10/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,824 78,823
08/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,680 78,958
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  144 865
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 1

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional ads decreased 15 percent this week, while organic ads 
increased 24 percent. The most advertised dairy product is conventional ice cream in 48- to 
64-ounce containers, a summer favorite. Ads for conventional 1-pound butter increased 48 
percent, with a weighted average advertised price of $3.09.
 
The total number of conventional cheese ads decreased 9 percent. A few ads were reported 
for organic cheese, compared to no ads during the last promotional period. Ad numbers for 
8-ounce block conventional cheese increased 7 percent, with anaverage price of $2.50.

The total number of conventional yogurt ads slightly increased by 1 percent. Conventional 
4- to 6-ounce Greek yogurt was the second-most advertised dairy product after ice cream. 
The price for yogurt in 32-ounce containers is $2.92 for conventional, and $4.29 for organic, 
an organic premium of $1.37. The national average advertised price for conventional milk in 
half-gallons is $2.16, compared to $4.07 for organic milk half-gallons. This results in an organic 
premium of $1.91.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: $3.99
Cheese 8 oz block: NA
Cream Cheese 8 oz: $4.07
Yogurt 4-6 oz: $1.04
Yogurt 32 oz: $4.29

Greek Yogurt 32 oz: $5.44
Ice Cream 48-64 oz: NA
Milk ½ gallon: $4.09
Milk gallon: $4.99
Flavored Milk ½ gallon: NA
Milk UHT 8 oz: NA
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - AUGUST 14

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.09 3.10 NA 3.99 3.09 2.99 2.75 

2.50 2.61 2.45 2.16 2.12 3.04 2.25 

4.03 4.42 3.99 2.99 NA 4.99 NA

6.11 NA NA NA 5.99 5.00 7.12

2.42 2.32 2.86 2.07 2.09 2.86 1.98

3.99 3.99 3.99 NA NA NA NA

2.07 2.17 2.39 1.82 1.40 1.50 NA 

1.98 1.92 1.99 1.99 NA NA NA

1.61 NA NA .99 2.50 NA NA 

3.44 NA NA 3.99 NA NA 2.50

3.02 3.00 2.95 3.11 3.31 2.95 2.58 

2.16 NA NA NA NA 3.99 1.49 

3.71 4.25 NA NA 3.50 NA 2.50 

1.67 1.83 1.43 1.69 1.35 1.50 NA 

.96 .96 .99 .94 .94 .94 .98

4.05 3.92 3.99 4.99 NA NA NA

.48 .49 .50 NA .45 .50 .46 

2.92 2.19 2.99 3.75 NA 2.99 NA
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - AUGUST 10 - 14, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4800 $1.6300 $1.4775 $0.9425 $0.3150
August 10 (-3¾) (-7½) (-5¼) (-1¼) (-½)

TUESDAY $1.4450 $1.5800 $1.5225 $0.9400 $0.3100
August 11 (-3½) (-5) (+4½) (-¼) (-½)

WEDNESDAY $1.4650 $1.6050 $1.4750 $0.9425 $0.3100
August 12 (+2) (+2½) (-4¾) (+¼) (NC)

THURSDAY $1.5000 $1.7000 $1.4500 $0.9700 $0.3100
August 13 (+3½) (+9½) (-2½) (+2¾) (NC)

FRIDAY $1.5000 $1.8200 $1.4850 $0.9650 $0.3250
August 14 (NC) (+12) (+3½) (-½) (+1½)

Week’s AVG $1.4780 $1.6670 $1.4820 $0.9520 $0.3140
Change (-0.2495) (-0.2015) (-0.0445) (-0.0065) (-0.0100)

Last Week’s $1.7275 $1.8685 $1.5265 $0.9585 $0.3240
AVG

2019 AVG $1.7440 $1.8800 $2.3375 $1.0270 $0.3620
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080

Cheese Comment: Three cars of blocks were sold Monday, the last at $1.6300,, 
which reduced the price. Three cars of blocks were sold Tuesday, the last at 
$1.5800, which lowered the price. On Wednesday, 4 cars of blocks were sold, the 
lst at $1.6050, which raised the price. Three cars of blocks were sold Thursday, the 
last at $1.7000, which raised the price. Nine cars of blocks were sold Friday, the last 
at $1.8200, which raised the price. The barrel price declined Monday on a sale at 
$1.4800, fell Tuesday on a sale at $1.4450, rose Wednesday on a sale at $1.4650, 
and increased Thursday on a sale at $1.5000. 

Butter Comment: The butter price dropped Monday on an uncovered offer at 
$1.4775, increased Tuesday on a sale at $1.5225, fell Wednesday on a sale at 
$1.4750, declined Thursday on a sale at $1.4500, then rose Friday on a sale at 
$1.4850.

Nonfat Dry Milk Comment: The price declined Monday on a sale at 94.25 cents, 
fell Tuesday on a sale at 94.0 cents, increased Wednesday on a sale at 94.25 cents, 
rose Thursday on a sale at 97.0 cents, then fell Friday on a sale at 96.50 cents.

Dry Whey Comment: The price fell Monday on a sale at 31.50 cents, declined Tues-
day on a sale at 31.0 cents, then rose Friday on a sale at 32.50 cents.

WHEY MARKETS - AUGUST 10 - 14, 2020
RELEASE DATE - AUGUST 13, 2020

Animal Feed Whey—Central: Milk Replacer:  .2400 (NC) – .2700 (NC) 

Buttermilk Powder:
 Central & East:   .9200 (NC) – 1.0300 (-1) West: .8500 (NC) – 1.0300 (+1)
 Mostly:   .9200 (+2) –    .9800 (+3)

Casein: Rennet:   3.4625 (-3½) – 3.5550 (-23½) Acid: 3.8000 (NC) – 3.9000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2700 (NC) – .3700 (+3)    Mostly: .2800 (-1½) – .3200 (-1)

Dry Whey–West (Edible):
Nonhygroscopic: .2675 (-1¾) – .3900 (+1) Mostly: .3200 (NC) – .3600 (-1)

Dry Whey—NorthEast: .3200 (NC) – .3800 (NC) 

Lactose—Central and West:
 Edible:   .4000 (NC) – .6400 (+1)   Mostly:  .4500 (NC) – .5800 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:   .9200 (-3) – 1.0100 (-1) Mostly: .9700 (-1) – 1.0000 (NC)
 High Heat:  1.0300 (-2) – 1.1300 (-8) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:   .9025 (-1¾) – 1.0150 (-½) Mostly: .9300 (-2) – 1.0000 (NC)
 High Heat:  1.0300 (-2)  – 1.1550 (-2½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7000 (-1) – 1.0450 (-1)  Mostly: .7300 (-½) – .9950 (-1)

Whole Milk—National:  1.5700 (+5) – 1.8000 (NC)

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

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 cost-
effective and energy-efficient
evaporation system for your
challenges at caloris.com or
call 410-822-6900.

For more information, visit www.caloris.com

USDA Raises 2020 
Milk Production 
Forecast, Lowers 
Most Price Forecasts
Washington—The USDA, in 
its monthly supply-demand esti-
mates released Wednesday, raised 
its 2020 milk production forecasts 
and lowered most of its 2020 dairy 
product and milk price forecasts.

The 2020 milk production fore-
cast is raised by 300 million pounds 
from last month, to 221.8 billion 
pounds, as higher expected growth 
in milk per cow more than offsets 
slightly lower dairy cow numbers.

The 2020 fat basis import fore-
cast is raised from last month 
on continued strong demand for 
imported butter, while the fat 
basis export forecast is raised on 
increased shipments of cheese and 
butterfat products. The skim-sol-
ids basis import forecast is lowered 
on recent trade data and lower 
expected imports of cheese and 
several other dairy products, while 
the skim-solids basis export fore-
cast is raised primarily on higher 
exports of dry skim milk products.

Cheese, butter, and nonfat dry 
milk price forecasts are reduced 
from last month, to $1.8450 per 
pound, $1.6250 per pound and 

$1.0250 per pound, respectively. 
The dry whey price forecast is 
unchanged, at 35.5 cents a pound.

The Class III price forecast for 
2020 is reduced, on lower cheese 
prices, to $17.40 per hundred-
weight, while the Class IV price 
forecast is reduced, on lower butter 
and NDM forecasts, to $13.55 per 
hundred. The all milk price fore-
cast is lowered to $17.95 cwt.

For 2021, the milk production 
forecast is reduced by 300 million 
pounds from last month’s forecast, 
to 225.3 billion pounds, on slower 
growth in cow numbers. The fat 
basis import forecast is unchanged 
from last month, while the fat basis 
export forecast is raised on more 
competitive prices. 

Price forecasts for cheese and 
butter in 2021 are lowered from 
last month, to $1.7150 per pound 
and $1.6800 per pound, respec-
tively, while the dry whey price 
forecast is raised to 35.5 cents per 
pound. The NDM price forecast is 
unchanged, at $1.0100 per pound.

The Class III price forecast for 
2021 is reduced, to $16.10 per 
hundred, as the lower cheese price 
more than offsets the higher dry 
whey price forecast. The Class IV 
price forecast is reduced, to $13.65 
per hundred, on the lower butter 
price forecast. The all milk price 
forecast is unchanged at $17.05.




