
Dairy Industry Asks Government To 
Quickly Finalize Japan Trade Pact
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Dairy, Other Farmers Taking Brunt Of 
Retaliatory Tariffs On Their Products

“Unfortunately, right now a 
level playing field isn’t what we 
have. Instead, our largest export 
competitors have preferential trade 
deals with Japan while the US does 
not, putting our industry at a sig-
nificant disadvantage,” the letter 
said. The Japan-EU agreement and 
the CPTPP have allowed the EU, 
New Zealand and Australia “to 
position themselves to seize sales 
from the US dairy industry.

“It is clear that increasing our 
market access in Japan is urgently 
important to the US dairy indus-
try,” the letter continued. “That 
is why we are asking the USTR to 
act decisively in negotiations with 
Japan and secure an agreement 
that builds upon the best compo-
nents of the Japan-EU agreement 
and the CPTPP.”

Further, any agreement with 
Japan “must combat the EU’s 
efforts to monopolize the use of 
common name products through 
the misuse of geographical indica-
tions,” the letter said. “Protecting 
the use of common names, par-
ticularly the use of generic cheese 

• See US-Japan Pact, p. 8

US Milk Production 
Rose 0.1% In July; 
Minnesota Tops 
Pennsylvania
Washington—US milk produc-
tion in the 24 reporting states 
during July totaled 17.48 billion 
pounds, up 0.1 percent from July 
2018, USDA’s National Agricul-
tural Statistics Service (NASS) 
reported Monday.

June’s milk production esti-
mate was revised up by 26 million 
pounds, so output was up 0.2 per-
cent from June 2018, rather than 
up 0.1 percent as originally esti-
mated.

Production per cow in the 24 
reporting states averaged 1,993 
pounds for July, 16 pounds more 
than in July 2018.

The number of milk cows on 
farms in the 24 major states in July 
was 8.769 million head, 60,000 
head less than in July 2018 and 
8,000 head less than in June 2019.

For the entire US, July milk 
production totaled 18.33 billion 
pounds, up slightly from July 2018. 
Production per cow in the US 
averaged 1,969 pounds in July, 17 
pounds above July 2018.

The number of milk cows on 
farms in the US in July was 9.31 
million head, 82,000 head less 
than in July 2018 and 9,000 head 
less than in June 2019.

California’s July milk produc-
tion totaled 3.378 billion pounds, 
up 2.5 percent from July 2018, due 
to 6,000 fewer milk cows but 55 
more pounds of milk per cow. Cali-
fornia’s June milk output had been 
up 1.2 percent from a year earlier.

• See July Milk Output Up, p. 6
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FDA Has Failed 
To Establish Food 
Testing Program As 
Required By FSMA, 
Lawsuit Alleges
San Francisco, CA—The Center 
for Food Safety (CFS) and Center 
for Environmental Health (CEH) 
this week filed a lawsuit against 
the US Food and Drug Adminis-
tration (FDA) over the agency’s 
alleged failure to implement the 
Food Safety Modernization Act’s 
(FSMA) laboratory accreditation 
provisions by their statutory dead-
lines.

FSMA enables FDA to better 
protect public health by strength-
ening its ability to regulate and 
granting the agency enhanced pre-
ventative authority, the lawsuit 
noted. The law also requires FDA 
to establish a program for the testing

• See Lawsuit Filed, p. 5

Arlington, VA—Some 70 dairy 
companies, cooperatives and asso-
ciations this week asked two key 
US government officials to negoti-
ate a “strong trade deal with Japan 
that brings significant benefits to 
the dairy industry.”

The letter, which was sent to 
US Trade Representative (USTR) 
Robert Lighthizer and US Secre-
tary of Agriculture Sonny Perdue, 
noted that, with the recent con-
clusion of Japan’s national elec-
tions, the next several months 
“will be critical,” and urged the 
USTR to “move quickly” to secure 
an agreement that builds upon the 
best dairy components of the Com-
prehensive and Progressive Agree-
ment for Trans-Pacific Partnership 
(CPTPP) and the Japan-European 
Union (EU) agreements, both of 
which have entered into force in 
the last nine months.

“Without that, our indus-
try stands to lose $1.3 billion in 
exports over a decade, costing 
dairy farmers $1.7 billion in farm 
income,” the letter said.

“Given that Japan is an estab-
lished market with a growing 
demand for dairy products, the 

successful negotiation of a robust 
trade agreement with Japan will 
bring a much-needed boost to the 
economic health of the  US dairy 
industry and set our industry up 
on a path to compete effectively 
there moving forward,” the letter 
continued. 

With Japan’s per capita dairy 
consumption rising at a rate of 4 
percent per year and domestic pro-
duction unable to keep pace, the 
US dairy industry “stands ready to 
meet this demand with high-qual-
ity US products,” the letter said. 
The US exported $270 million in 
dairy products to Japan last year, 
making that country the fifth-larg-
est overseas market for the US, 
“with room for further growth.”

For example, with a level playing 
field, the US “could roughly triple 
our cheese exports” to Japan over 
a decade, the letter said. Last year, 
US cheese exports to Japan totaled 
73.1 million pounds, making Japan 
the third-largest US cheese export 
market, trailing only Mexico and 
South Korea. And Japan is the sec-
ond largest net importer of cheese 
in the world, importing almost 
$1.3 billion in cheese in 2018.

Denver, CO—US farms are tak-
ing the brunt of the retaliatory 
tariffs placed on their products, 
reflecting the lopsided balance 
of power between US produc-
ers and their importing custom-
ers, according to a Knowledge 
Exchange report released this 
week by CoBank.

Over the past two years, the 
US has clashed with some of its 
most important trading partners, 
the report noted. The tit-for-tat 
retaliatory tariffs have impacted 
the economies on both sides. 
Mexico, Canada, the European 
Union (EU), China, South 
Korea, and Japan have all been 
targets for trade negotiation and 
renegotiation by the US, and 
the flow of US agricultural goods 
have felt the impact. 

To understand who pays these 
tariffs, CoBank took a closer look 

at key US agricultural exports. 
Specifically, CoBank analyzed 11 
commodities representing a cross 
section  of agricultural exports in 
the fourth quarter of 2018, and 
found that US  producers – not 
the importing country or its con-
sumers – paid most of the cost of 
these tariffs in all but two cases, 
one of which is cheese to Mexico.

Who pays the retaliatory tar-
iffs on US agricultural exports is 
shaped by a number of factors that 
affect bargaining power between 
exporters and importers, depend-
ing on the agricultural good being 
traded, the report noted.

These factors include strength 
of foreign consumer demand for 
US products, geographic prox-
imity, supply chain efficiencies, 
dominance in particular markets, 

• See Brunt Of Tariffs, p. 11
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These blends do have shorter 
ingredient lists than do many plant-
based dairy alternative beverages, 
but certainly not as short as regular 
milk.
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EDITORIAL COMMENT

Will Consumers Buy Blended Beverages?
As we reported last week, Dairy 
Farmers of America introduced, 
under its Live Real Farms™ brand, 
Dairy Plus Milk Blends that com-
bine milk with almonds or oats. 

One of our initial thoughts 
about these new beverages is that 
they sound kind of like “filled milk” 
products. By way of background, 
Congress way back in 1923 passed 
a law called the Filled Milk Act, 
which defined “filled milk” as any 
milk to which has been added, or 
which has been blended or com-
pounded with, any fat or oil other 
than milkfat.

Also, federal orders were 
amended in the late 1960s to pro-
vide a definition of filled milk, but 
when federal orders were reformed 
a couple of decades ago, any refer-
ence to “filled milk” was removed 
from all orders.

But that’s all ancient history, 
and it’s not what DFA’s new bev-
erage blends are.

It should also be noted that, for 
at least the past couple of decades, 
the fluid milk business has come 
under a fair amount of (deserved) 
criticism for a lack of innova-
tion. Combining dairy milk with 
almonds or oats would certainly 
qualify as innovative.

Those points aside, the future of 
these new blended beverage prod-
ucts will ultimately be decided by 
consumers, not regulators. And it 
will be mighty interesting to see 
how consumers respond to these 
beverages.

From a consumer perspective, it 
would appear that there are both 
positives and negatives with these 
blended beverages, when com-
pared to either regular milk or to 
plant-based alternatives. 

Let’s start with some of the posi-
tives. Dairy Plus Milk Blends are 
lactose-free, which is one of the 
major selling points of plant-based 
milk alternatives. Indeed, lactose-
free is even a selling point for some 
actual non-blended dairy bever-
ages, such as fairlife.

Also, depending on what it’s 
being compared with, the Dairy 
Plus Milk Blends offer some nutri-

tional advantages. For example, 
the Dairy Plus Oat-Original con-
tains five grams of protein per 
eight-ounce serving, while Silk 
Almond contains just one gram 
of protein per serving, as does 
Almond Breeze. 

But regular cow’s milk contains 
eight grams of protein per serving, 
so while the Dairy Plus blends offer 
an improvement in protein con-
tent over some well-known plant-
based milk alternatives, they come 
up short when compared to good 
old conventional milk.

Also, a one-cup serving of Dairy 
Plus Almond-Original has 70 calo-
ries, compared to 110 calories for 
lowfat cow’s milk.

One other advantage these 
new Dairy Plus blends offer is that 
they’re new. In the supermarket 
dairy case, there’s not a whole lot 
of milk innovation, aside from the 
aforementioned fairlife, and A2 
milk. Oh, and all the plant-based 
“milks,” very few of which were 
around a decade ago.

The new Dairy Plus blends are 
certainly bringing some new inno-
vation to a milk category that des-
perately needs it.

There are also several negatives 
with these new beverage blends. 
For starters, they’re not vegan, 
nor are they dairy-free (obvi-
ously). And when checking some 
plant-based products for lactose-
free claims, we couldn’t help but 
notice that there are actually more 
dairy-free claims than lactose-free 
claims. So these new blends won’t 
appeal to either vegans or to con-
sumers who are just trying to avoid 
dairy.

These new blends also have a 
fairly lengthy ingredient list. The 
Dairy Plus Almond-Original, for 
example, contains lowfat milk, 
water and almonds, and less than 
2 percent of several other ingre-
dients, including gellan gum and 
hydrolyzed sunflower lecithin.

These blends do have shorter 
ingredient lists than do many 
plant-based dairy alternative bev-
erages, but certainly not as short as 
regular milk.

The Dairy Plus Milk Blends are 
also somewhat of a mixed bag on 
the nutrition front. 

Among other things, the Dairy 
Plus Almond-Original provides 
10 percent of the Daily Value for 
calcium, compared to 30 percent 
for regular lowfat milk. And the 
Dairy Plus Almond-Original also 
provides a smaller percentage of 
the Daily Value for potassium and 
vitamin D, to mention a couple of 
nutrients.

Finally, these new Dairy Plus 
Milk Blends are pretty pricey. 
According to a DFA news release, 
the blends are available at super-
markets in Minnesota at a cost of 
$3.99 to $4.69 for a half gallon.

Meanwhile, as we reported last 
week, the average retail price for 
a gallon of whole milk in July was 
$3.03, according to the US Bureau 
of Labor Statistics. Also, for what 
it’s worth, the average retail price 
for a half-gallon of organic whole 
milk in early July was $4.04, 
according to the monthly survey 
conducted by federal milk market-
ing order market administrators.

All of these pluses and minuses 
add up to a fairly large question 
mark regarding the potential for 
these new Dairy Plus blends. And 
that’s not even considering the 
number one reason why consumers 
purchase specific foods and bever-
ages: taste.

This will be a pretty compli-
cated decision for at least some 
consumers. After they add up all 
the pluses and minuses of the Dairy 
Plus Milk Blends, and decide to 
give it a try, it will have to taste 
good or they won’t buy it again. 
Five flavors are available, although 
two of those are unflavored and 
a third is unsweetened vanilla, 
so consumers might have to try a 
couple of varieties before deciding 
to become regular buyers. Or not.

More innovation has come to 
the fluid milk category; whether 
it’s positive innovation for the cat-
egory remains to be seen.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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Canada’s Compensation To Dairy 
Farmers: $1.75 Billion Over Eight Years
Compensation Follows  
Ratification Of Trade Pacts
Compton, Quebec—Marie-
Claude Bibeau, Canada’s min-
ister of agriculture, last Friday 
announced that the federal gov-
ernment will make available $1.75 
billion over eight years to Canada’s 
nearly 11,000 dairy farmers.

Of this amount, $345 million 
will be paid in the first year, in 
the form of direct payments and 
will benefit all dairy producers in 
proportion to their quota held. For 
example, the owner of a farm with 
80 dairy cows will be awarded com-
pensation in the form of a direct 
payment of $28,000 in the first 
year.

The intent is to mandate the 
Canadian Dairy Commission to 
make these payments. The federal 
government will continue to work 
with Dairy Farmers of Canada to 
determine terms and conditions 
for future years.

The announcement follows rati-
fication of the Canada-European 
Union Comprehensive Economic 
and Trade Agreement (CETA) 
and the Comprehensive and Pro-
gressive Agreement for Trans-
Pacific Partnership (CPTPP). The 
US, Canada and Mexico have also 
signed the US-Mexico-Canada 
Agreement (USMCA), although 
that pact hasn’t been ratified by all 
three participating countries.

Dairy Farmers of Canada (DFC) 
estimates that the market access 
granted under these agreements 
represents an annual loss equiva-
lent to 8.4 percent of the country’s 
milk production. Adding these 
concessions to the access already 
granted under the WTO, DFC 
estimates that, by 2024, almost 
20 percent of domestic demand 
for dairy products will be met by 
imports.

“There is no doubt that con-
ceding part of our domestic dairy 
market has had a major impact on 
the livelihoods of dairy produc-
ers,” said Pierre Lampron, DFC’s 
president. Canadian Prime Minis-
ter Justin Trudeau recognized this 
and committed to mitigating this 
impact.

“While we are grateful for 
today’s announcement, we would 
have preferred no concessions to 
our domestic dairy production,” 
Lampron continued. Trudeau 
“has made another commitment: 
no further concessions would be 
made to our domestic dairy market 
in future trade negotiations. Our 
expectation is that he will keep 
that commitment as well.”

Last Friday’s announcement 
“shows how much our government 
respects our producers and believes 
in the supply management system. 
As promised, the compensation is 
deployed fully and fairly to allow 

everyone to make the best deci-
sions based on the new market 
realities and their respective situ-
ations,” Bibeau said.

The announcement is “right in 
line” with the government’s com-
mitment to compensate the dairy 
sector for the “adverse effects” 
caused by CETA and the CPTPP, 
said Bruno Letendre, chair of Les 
Producteurs de lait du Quebec. 
While the USMCA has yet to be 
ratified, “we expect the govern-
ment to be just as attentive to our 
needs when it has.”

Despite the trade agreement 
concessions, “supply management 
is still intact,” Letendre said. “We 
gave on the trade negotiation front 
and the government needs to let us 
rebuild in a stable environment in 
the future.”

“Ontario dairy producers appre-
ciate the federal government fol-
lowing through on its commitment 
to continue to support the industry, 
and are pleased the federal govern-
ment recognized the impact of the 
CETA and CPTPP trade agree-
ments on the sector,” said Murray 
Sherk, chair of Dairy Farmers of 
Ontario. “The compensation will 
continue to allow Canadian dairy 
farmers to succeed at what they 
do best: delivering safe, nutritious 
food to Canadian families.”

The Western Canadian Wheat 
Growers were upset with Bibeau’s 
announcement.

“This is simply electioneering 
on behalf of our federal govern-
ment. Dairy farmers in Quebec are 
receiving funding whereas grain 
farmers across the prairies are 
only offered ways to increase their 
farm debt through the Advanced 
Payment Programs,” said Gunter 
Jochum, president of the Western 
Canadian Wheat Growers.

Support For Dairy Processors
Meanwhile, Bibeau and other 
Canadian officials have recently 
announced investments in several 
dairy processors under Canada’s 
Dairy Processor Investment Fund 
and other programs.

The Canadian government is 
investing up to $600,000 in support 
of Fromagerie Perron Inc. from the 
Dairy Processor Investment Fund 
(DPIF) and a repayable contribu-
tion of up to $564,000 from the 
Canada Economic Development 
for Quebec Regions. Nutrinor 
Cooperative, the parent organi-
zation of Fromagerie Perron, will 
receive up to $293,000 from the 
DPIF.

The investments will help 
Fromagerie Perron purchase and 
install new equipment includ-
ing a pasteurizer and a complete 
refrigeration unit which will help 
the company increase production 
capacity, while improving effi-
ciency. 

Fromagerie Perron was founded 
in 1885 and is located in St-Prime, 
Lac-Saint-Jean, Quebec. The com-
pany is known for its aged Cheddars 
and also produces and distributes a 
wide range of other cheeses.

“The modernization of our 
equipment is essential to our vision 
for the future. It will certainly 
allow us to improve our competi-
tiveness with European cheeses, 
strengthen our position on the 
Canadian market and increase the 
manufacturing volume of our aged 
cheeses, while giving us the ability 
to create new value-added prod-
ucts,” said Marc Landry, CEO of 
Fromagerie Perron.

For Nutrinor Cooperative, the 
investment will allow the company 
to purchase and install automated 
UHT equipment to sterilize and 
render aseptic milk and creams.

Meanwhile, an investment 
of $120,950 in support of dairy 
processor La Ferme Vallee Verte 
1912 was announced this week. 
The investment, made through 
the DPIF, will help automate the 
company’s manufacturing system, 
including its packaging line for the 
bottling and labeling of yogurt and 
fluid milk.

Also announced was an invest-
ment of $747,542 in support of 
processor La Fromagerie Cham-
petre Inc. The investment, made 
through the DPIF, will help to pro-
duce specialty cheeses and improve 
the company’s product quality and 
production capacity through the 
purchase of state-of-the-art equip-
ment and expansion of the plant.

La Fromagerie Champetre 
produces Cheddar and specialty 
cheeses. La Fromagerie Champetre 
was family-owned before joining 
Nutrinor Cooperative in 2017.

“the compensation 
is deployed fully and 

fairly to allow everyone 
to make the best 

decisions based on the 
new market realities 
and their respective 

situations” 

—Marie-Claude Bibeau, 
minister of agriculture

“Thanks to this investment, 
Fromagerie Champetre will 
acquire state-of-the-art equipment 
that will allow for better monitor-
ing of production and more precise 
control over the quality and trace-
ability of our products,” said Kelly 
Shipway, vice president, agri-food 
sales and business development, 
Nutrinor, on behalf of La Fromag-
erie Champetre.

“This equipment will also allow 
us to produce more fine cheeses 
and distinguish ourselves in prom-
ising niches, thus pursuing our mis-
sion of being a leader in the dairy 
processing industry in Canada and 
improving our competitiveness 
in the face of the massive influx 
of European cheeses,” Shipway 
added.

For more information, visit www.loosmachine.com
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Many Factors Can Sway Milk Prices
Dairy Situation & Outlook by Bob Cropp
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50 YEARS AGO
Aug. 22, 1969: Washington—
The USDA this week was asked 
to take steps to seek modifica-
tion of the New Zealand import 
quotas under the “other cheese” 
category and to prevent the 
importation of New Zealand-
made “Monterey” cheese, in a 
decision now pending before the 
US Bureau of Customs. 

Houston, TX—Cheese, milk, 
ice cream and sour cream were 
just a few of the treats on a speci-
fied list waiting for the Apollo 11 
Team when they returned from 
the moon and were quarantined 
here at the Houston Space Cen-
ter. NASA nutritionists made 
sure these items were on board 
the U.S.S. Hornet, the carrier 
recovery vehicle.

25 YEARS AGO
Aug. 19, 1994: Rohnert Park, 
CA—Vella Cheese Company of 
California, Inc., Sonoma, CA, 
captured Best of Show hon-
ors here this week with a Dry 
Monterey Jack entry. In March, 
Charley Malkassian of Vella 
Cheese was named first runner-
up in the 1994 World Champi-
onship Cheese Contest with his 
Dry Monterey Jack entry.

Alto, WI—More than 50 mem-
bers of the Alto Dairy Co-op 
here have signed agreements 
allowing them to contract with 
the co-op for forward milk bid 
prices on the Cheddar cheese 
futures prices on New York’s Cof-
fee, Sugar & Cocoa Exchange. 
We’re very pleased with the 
initial response, said Alto CEO 
Larry Lemmenes.

10 YEARS AGO
Aug. 21, 2009: Madison—
Cass Clay/AMPI, Hoven, SD was 
named Cheese & Butter Grand 
Champion for a Parmesan wheel  
entry here this week at the WDE 
Dairy Expo Championship Dairy 
Product Contest. Purity Dairies, 
Nashville, TN, was the Grade A 
& Ice Cream Grand Champion for 
its winning sour cream entry.

Cheshunt, England—Tesco full-
fat, semi-skimmed and skimmed 
milk products are now displaying 
the carbon footprint label as part 
of the UK retailer’s work to include 
carbon labels on Tesco products. 
Tesco’s move comes on the heels 
of new research which found 50 
percent of consumers now under-
stand the correct meaning of the 
term “carbon footprint.”

For more information, visit www.nelsonjameson.com

Milk prices have shown improve-
ment since early in the year. Class 
III was a low of $13.89 in Febru-
ary and increased $3.66 by July 
to $17.55. Class IV was $15.48 
in January and increased $1.52 to 
$16.90 in July.

Small changes in dairy prod-
uct prices August will see a small 
increase in the Class III price and 
a small decrease in the Class IV 
price. On the CME, barrels were 
as high as $1.78 per pound in July, 
started August at $1.6925 and is 
now $1.750. The 40-pound blocks 
were as high as $1.86 per pound 
in July, started August at $1.82 
and are now $1.9075. Butter was 
as high as $1.435 per pound in 
July and is now $2.33. Dry whey 
was $0.32 per pound in July and 
has improved to $0.370. Nonfat 
dry milk was as high as $1.05 per 
pound in July, but has decreased 
to $1.03. 

The little improvement in 
cheese and dry whey prices will 
put the August Class III price near 
$17.60. Lower butter and nonfat 
dry milk prices will put the August 
Class IV price lower to near $16.60.

Class III futures show Septem-
ber peaking at about $17.80 and 
then declining fourth quarter and 
ending in December about $17.00. 
Class IV futures remain below $17 
for the remainder of the year. 

But, milk prices could do better 
than this for the fourth quarter for 
several reasons. Butter and cheese 
will be in the strong seasonal sales 
period Thanksgiving through the 
holidays. Schools will be starting 
increasing fluid milk sales leaving 
less milk for dairy product produc-
tion. 

Compared to a year ago, the 
June Dairy Products report showed 
butter production up some to 3.1 
percent, but Cheddar cheese 1.9 
percent lower, dry whey 6.3 per-
cent lower and nonfat dry milk just 
2.7 percent higher. The dairy stock 
situation has tightened. Compared 
to June 30th a year ago, butter 
stocks were 2.6 percent lower, 
American cheese stocks declined 
May to June as did total cheese 
stocks and were 1.9 percent and 
0.5 percent lower respectively. Dry 
whey stocks were 0.9 percent lower 
and nonfat dry milk stocks 4.8 per-
cent lower. Milk production will 
show some seasonal strength but 
remain below year ago levels. 

Lower dairy exports have damp-
ened the increase in milk prices 
some. But, with lower milk produc-
tion exports don’t need to be as high 
to support milk prices. According 
to US Dairy Export Council loss of 
exports to China due to retaliatory 
tariffs and African swine fever, plus 
strong competition from European 
Union and New Zealand resulted 
in the volume of exports for the 
first half of the year to be down 14 
percent from last year. 

Cheese exports have been the 
bright spot with exports 4 percent 
higher than a year ago for the first 
half of the year with record vol-
umes to South Korea, Southeast 
Asia, and Central America. But, 
June cheese exports took a turn to 
12 percent lower. For the first half 
of the year, nonfat dry milk exports 
were 15 percent lower, the result 
of losing market share to European 
suppliers and New Zealand. For 
the first half of the year dry whey 
exports were 25 percent lower due 

almost entirely to exports to China 
down 58 percent. On a total milk 
solids basis, US exports were equiv-
alent to 14.1 percent of US milk 
solids production for the first half 
of the year compared to 16.7 per-
cent a year ago. 

USDA’s milk production report 
estimated July milk production to 
be up slightly from a year ago, the 
net result of almost 1 percent fewer 
milk cows and an increase in milk 
per cow of just 0.9 percent. Milk 
cow numbers continue to decline 
dropping 9,000 head June to July. 
Of the 24 reporting states 14 had 
fewer milk cows than a year ago 
and milk per cow was lower in 11 
states. 

Relatively large production 
increases continued in Texas and 
Colorado with increases of 5.8 per-
cent and 5.9 percent respectively. 
California and Idaho had increases 
of 2.5 percent and 2.1 percent. Pro-
duction was down 6.7 percent in 
Arizona and 0.9 percent in New 
Mexico. 

In the Northeast New York’s 
production was up just 0.3 per-
cent, Michigan 0.6 percent, but 
down 7.6 percent in Pennsylvania 
and 6.0 percent in Ohio. In the 
Midwest production was down 1.0 
percent in Wisconsin, 0.7 percent 
in Iowa and up just 1.0 percent in 
Minnesota. In the Southeast pro-
duction was down 1.1 percent in 
Florida and 11.2 percent in Vir-
ginia with Georgia up 2.8 percent.

Milk prices in 2020 will depend 
a lot on the level of milk produc-
tion. USDA’s is forecasting milk 
production to be 1.6 percent 
higher due to milk cow numbers 
averaging 0.2 percent higher and 
milk per cow 1.4 percent higher. 
But, this level of milk produc-
tion could be on the higher side. 
There may be no increase in the 
number of milk cows. Dairy cow 
slaughter continues to run higher 
than a year ago. Dairy herds exit-
ing the industry continue to run 
relatively high. Financial stress for 
more than four years will hinder 
dairy expansions. The number of 
dairy replacements are lower stand-
ing at 44.1 per 100 milk cows, the 
lowest since depressed milk prices 
in 2009. There is concerned about 
feed quality. Stocks of quality hay 
are tight. Corn and soybean meal 
prices will be average higher. The 
result may lower the increase in 
milk per cow. 

There is some concern as to 
whether the US economy will slow 
and impact dairy product sales. 
There is also concern that the 
world economy could slow impact-
ing dairy exports. USDA is still 
forecasting 2020 exports to be 5.3 
percent higher on a milkfat basis

• See Cropp, p. 6
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Global Dairy Trade Price Index Declines 
0.2%; Only Cheddar, WMP Prices Rise
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 0.2 percent from the 
previous auction, held two weeks 
ago.

That marked the sixth decline 
in the GDT price index in the last 
seven auctions. 

The lone exception was the 
second auction in July, when the 
price index rose 2.7 percent at the 
Global Dairy Trade auction

In this week’s auction, which 
featured 191 participating bidders 
and 140 winning bidders, prices 
were higher for Cheddar cheese 
and whole milk powder and lower 
for skim milk powder, butter, anhy-
drous milkfat, rennet casein and 
lactose. 

Buttermilk powder wasn’t 
offered on this week’s auction, and 
an average price for sweet whey 
powder wasn’t made available at 
the time.

Results from this week’s Global 
Dairy Trade auction, with com-
parisons to the auction held two 
weeks ago, as reported by the GDT 
were as follows:

Cheddar cheese: The average 
winning price was $3,857 per met-
ric ton ($1.75 per pound), up 0.8 
percent. 

Average winning prices as 
reported by the GDT, were: Con-
tract 1 (September), $3,820 per 
ton, down 10 percent; Contract 2 
(October) $3,918 per ton, up 0.2 
percent; Contract 3 (November), 
$3,832 per ton, up 0.5 percent; 
Contract 4 (December), $3,857 
per ton, up 3.2 percent; and Con-
tract 5 (January 2020), $3,729 per 
ton, up 0.7 percent.

Skim milk powder: The aver-
age winning price was $2,478 per 
ton ($1.12 per pound), down 0.3 
percent. 

Average winning prices for skim 
milk powder during the auction  
were: Contract 1, $2,489 per ton, 

up 1.9 percent; Contract 2, $2,480 
per ton, down 0.4 percent; Con-
tract 3, $2,525 per ton, down 0.8 
percent; Contract 4, $2,459 per 
ton, up 0.2 percent; and Contract 
5, $2,442 per ton, down 0.6 per-
cent.

Whole milk powder: The aver-
age winning price was $3,100 per 
ton ($1.41 per pound), up 2.1 per-
cent. 

Average winning prices were: 
Contract 1, $3,259 per ton, down 
2.5 percent; Contract 2, $3,112 
per ton, up 1.7 percent; Contract 
3, $3,096 per ton, up 1.6 percent; 
Contract 4, $3,056 per ton, up 3.8 
percent; and Contract 5, $3,078 
per ton, up 3.6 percent.

Butter: The average winning 
price, as reported by the GDT, was 
$4,025 per ton ($1.83 per pound), 
down 3.4 percent. 

Average winning prices were: 
Contract 1, $4,045 per ton, down 
3.6 percent; Contract 2, $3,970 per 
ton, down 3.9 percent; Contract 3, 
$3,985 per ton, down 4.4 percent; 
Contract 4, $4,075 per ton, down 
2.5 percent; Contract 5, $4,125 per 
ton, down 2.1 percent; and Con-
tract 6 (February 2020), $4,190 per 

ton, down 0.6 percent, the GDT 
announced.

Anhydrous milkfat: The aver-
age winning price was $5,061 per 
ton ($2.30 per pound), down 3.7 
percent. 

Average winning prices were: 
Contract 1, $4,975 per ton, down 
6.9 percent; Contract 2, $4,994 per 
ton, down 4.5 percent; Contract 3, 
$5,035 per ton, down 4.1 percent; 
Contract 4, $5,151 per ton, down 
1.9 percent; Contract 5, $5,129 per 
ton, down 2.5 percent; and Con-
tract 6, $5,238 per ton, down 0.5 
percent.

Rennet casein: The average 
winning price was $6,348 per ton 
($2.88 per pound), down 8.1 per-
cent. 

Average winning prices were: 
Contract 1, $6,714 per ton, down 
11.1 percent; Contract 2, $6,298 
per ton, down 8 percent; Contract 
3, $6,262 per ton, down 7.8 per-
cent; and Contract 4, $6,350 per 
ton, down 6.4 percent.

Lactose: The average winning 
price was $740 per ton (33.6 cents 
per pound), down 3.7 percent. 
That was for Contract 2, accord-
ing to the GDT.

Lawsuit Filed
(Continued from p. 1)

of food by accredited laboratories 
and to develop model standards 
that a laboratory must meet in 
order to be accredited by a recog-
nized accreditation body.

It was Congress’s intent that the 
implementation of these measures 
by FDA would result in lives being 
saved, illnesses prevented, and 
spare even more people from being 
infected in the first place, “by shor-
ing up and dramatically improv-
ing the way we regulate our food 
system,” the lawsuit stated. “How-
ever, the positive public health 
outcomes that were the original 
intent behind FSMA can only be 
realized if the FDA complies with 
the law, by promulgating regula-
tions, completing required actions, 
and enforcing provisions mandated 
by Congress.”

One provision of FSMA requires 
that, no later than Jan. 4, 2013, 
FDA will establish a “program for 
the testing of food by accredited 
laboratories” and “a publicly avail-
able registry of accreditation bod-
ies and laboratories accredited by 
a recognized accreditation body,” 
the lawsuit noted. Congress also 
required FDA to work with the 
laboratory accreditation bodies to 
increase the number of qualified 
laboratories that are eligible to per-
form testing.

FDA is also required to develop
model standards that a laboratory 
has to meet to be accredited by a 
recognized accreditation body for 
a specified sampling or analytical 
testing methodology and included 
in the publicly available registry, 
the lawsuit continued. 

The model standards must 
ensure that: appropriate sampling, 
analytical procedures (including 
rapid analytical procedures), and 
commercially available techniques 
are followed and reports of analy-
ses are true and accurate; internal 
quality systems are established and 
maintained; procedures exist to 
evaluate and respond promptly to 
complaints regarding analyses and 
other activities for which the labo-
ratory is accredited; and individu-
als who conduct the sampling and 
analyses are qualified by training 
and experience to do so.

Finally, Congress required that 
this system be in place no later 
than July 4, 2013, and utilized 
whenever testing is required, the 
lawsuit stated: in support of an 
admission of a food import; under 
an Import Alert; in response to a 
specific testing requirement; and 
whenever FDA deems appropri-
ate to address an identified or sus-
pected food safety problem.

“FDA’s failure to implement 
FSMA’s laboratory accreditation 
provisions by their statutory dead-
lines is an abdication of the agen-
cy’s fundamental responsiblities,” 
the lawsuit stated. “Moreover, the 
agency’s unlawful withholding and 
unreasonable delay is putting mil-
lions of lives at continued risk from 
contracting foodborne illnesses, 
contrary to Congress’s commands.”

The lawsuit seeks to require 
FDA to complete the lab accredi-
tation actions FSMA requires by 
court-established deadlines.

“There is an urgent need for 
FDA to develop model standards 
for the increased number of accred-
ited labs that the law calls for,” said 
Jaydee Hanson, the Center for 
Food Safety’s policy director. 
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STATE July July % Change
 2018 2019 Change Cows

California 3295 3378 2.5 -6000

Wisconsin 2631 2606 -1.0 -6000

Idaho 1327 1355 2.1 10000

New York 1284 1288 0.3 5000

Texas 1103 1167 5.8 27000

Michigan 948 954 0.6 2000

Minnesota 841 849 1.0 -5000

Pennsylvania 900 832 -7.6 -35000

New Mexico 702 696 -0.9 -5000

Washington 580 581 0.2 1000

Ohio 467 439 -6.0 -14000

Iowa 439 436 -0.7 -3000

Arizona 390 364 -6.7 -13000

Colorado 392 415 5.9 10000

Indiana 348 331 -4.9 -9000

Kansas 313 316 1.0 2000

South Dakota 230 236 2.6 2000

Vermont 225 228 1.3 -1000

Oregon 217 221 1.8 2000

Florida 188 186 -1.1 -4000

Utah 202 193 -4.5 -4000

Georgia 143 147 2.8 1000

Illinois 155 143 -7.7 -8000

Virginia 134 119 -11.2 -9000             

                        millions of pounds     1,000 head

Milk Production by State
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July Milk Output Up
(Continued from p. 1)

Wisconsin’s July milk production 
totaled 2.606 billion pounds, down 
1 percent from July 2018, due to 
6,000 fewer milk cows and 10 less 
pounds of milk per cow. 

Wisconsin’s June milk produc-
tion estimate was revised up by 
13 million pounds, so output was 
up slightly from June 2018, rather 
than down 0.5 percent as initially 
estimated.

Idaho’s July milk production 
totaled 1.355 billion pounds, up 
2.1 percent from July 2018, due 
to 10,000 more milk cows and 10 
more pounds of milk per cow. 

Idaho’s June milk production 
estimate was revised up by 8 mil-
lion pounds, so output was up 2.6 
percent from June 2018, rather 
than up 2.0 percent as initially 
estimated.

July milk production in New 
York totaled 1.288 billion pounds, 
up 0.3 percent from July 2018, due 
to 5,000 more milk cows but 10 
less pounds of milk per cow. New 
York’s June milk production had 
been up 0.2 percent from June 
2018.

Milk production in the state of 
Texas during July totaled 1.167 bil-
lion pounds, up 5.8 percent from 
July 2018, due to 27,000 more milk 
cows and 15 more pounds of milk 
per cow. 

Texas’s June milk production 
had been up 5.6 percent from a 
year earlier.

Michigan’s July milk produc-
tion totaled 954 million pounds, 
up 0.6 percent from July 2018, 
due to 2,000 more milk cows and 
five more pounds of milk per cow. 
Michigan’s June milk output had 
been up 2.2 percent from June 
2018.

Minnesota and Pennsylvania 
traded places in the July milk pro-
duction rankings, with Minnesota 
moving into seventh place and 
Pennsylvania falling to eighth. 

Over the last 60 years, Pennsyl-
vania and Minnesota have expe-
rienced varied milk production 
trends, with Minnesota outpro-
ducing Pennsylvania for roughly 
the first half of that period and 
Pennsylvania leading for the sec-
ond half. 

Minnesota’s milk production 
first topped 10 billion pounds in 
1960, and reached a record 11.2 
billion pounds in 1964, a record 
that still stands. But by 1969, 
Minnesota’s milk production had 
fallen below 10 billion pounds, and 
remained below that level until 
1981. It then topped 10 billion 
pounds every year through 1990, 
when it was 10.03 billion pounds. 
It hasn’t been above 10 billion 
pounds since then.

Pennsylvania’s milk production, 
meanwhile, first topped 7 billion 

pounds in 1961, reached 8 bil-
lion pounds in 1979, first topped 
9 billion pounds in 1982 and 
then reached 10 billion pounds in 
1986. It fell slightly below 10 bil-
lion pounds in 1989, but has been 
above 10 billion pounds every year 
since 1990, including a record 11.2 
billion pounds in 2000.

Over the 1960-2018 period, 
Minnesota led Pennsylvania in 
milk production every year through 
1990, and Pennsylvania has led 
Minnesota every year since 1991. 
And during the first six months 
of this year, Pennsylvania outpro-
duced Minnesota by 166 million 
pounds.

But in July, Minnesota’s milk 
production totaled 849 million 
pounds, up 1 percent from July 
2018, due to 5,000 fewer milk cows 
but 40 more pounds of milk per 
cow. Minnesota’s June milk pro-
duction estimate was revised up 
by 5 million pounds, so output was 
up 1.4 percent from a year earlier, 
rather than up 0.8 percent as origi-
nally estimated.

And Pennsylvania’s July milk 
production totaled 832 million 
pounds, down 7.6 percent from 
July 2018, due to 35,000 fewer milk 
cows and 15 less pounds of milk 
per cow. Pennsylvania’s June milk 
output had been down 6.5 percent 
from a year earlier.

July milk production in New 
Mexico totaled 696 million 
pounds, down 0.9 percent from 
July 2018, due to 5,000 fewer milk 
cows but 15 more pounds of milk 
per cow. New Mexico’s June milk 

production estimate was revised up 
by 2 million pounds, so output was 
down 2.5 percent from June 2018, 
rather than down 2.8 percent as 
initially estimated.

Washington’s July milk produc-
tion totaled 581 million pounds, 
up 0.2 percent from July 2018, 
due to 1,000 more milk cows but 
five less pounds of milk per cow. 
Washington’s June milk produc-
tion estimate was revised up by 1 
million pounds, so output was up 
0.4 percent from June 2018, rather 
than up 0.2 percent as originally 
estimated.

All told for the 24 reporting 
states in July, compared to July 
2018, milk production was higher 
in 13 states, with those increases 
ranging from 0.2 percent in Wash-
ington to 5.9 percent in Colorado; 
and down in 11 states, with those 
declines ranging from 0.7 percent 
in Iowa to 11.2 percent in Virginia.

Cropp
Continued from p. 4

than 2019 and 4.4 percent higher 
on a total milk solids basis. 

So there is a lot that can sway 
milk prices higher or lower. Dairy 
futures are currently not overly 
optimistic about 2020 milk prices. 
Class III futures stay below $17 
through July and only get to the 
low $17’s the reminder of the year. 
Class IV futures are in the high 

$16’s first quarter than the $17’s 
the remainder of the year. 

USDA likewise is not overly 
optimistic as to how much higher 
milk prices will be in 2020. USDA 
forecasts Class III to average 
$16.55, just $0.25 higher than the 
forecast for this year, and Class 
IV to average $16.45, just $0.15 
higher. But, there still is a good 
probability milk prices could 
strengthen the last half of the year 
and end averaging better than this.
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Hours-Of-Service Changes Proposed To 
Provide More Flexibility For Drivers
Washington—The US Depart-
ment of Transportation’s Federal 
Motor Carrier Safety Administra-
tion (FMCSA) last week published 
a notice of proposed rulemaking 
(NPRM) on changes to its hours-
of-service (HOS) requirements to 
provide greater flexibility to driv-
ers subject to the HOS rules with-
out adversely affecting safety.

First adopted in 1937, FMCSA’s 
hours of service rules specify the 
permitted operating hours of com-
mercial drivers. 

Last year, FMCSA issued an 
advanced notice of proposed rule-
making (ANPRM) to gather com-
ments on portions of the HOS rules 
to alleviate unnecessary burdens 
placed on drivers while maintain-
ing safety on highways and roads. 

Based on those public com-
ments, the FMCSA’s proposed rule 
on hours of service would improve 
efficiency, the agency said, by 
providing flexibility in five areas, 
allowing operators to shift their 
work and drive time to mitigate 
the effect of certain variables (e.g., 
weather, traffic, detention times). 

The proposal would extend the 
maximum duty period allowed 
under the short-haul exception 
available to certain commercial 
motor vehicle (CMV) drivers from 
12 hours to 14 hours. It would also 
extend, from a 100 to a 150 air-
mile radius, the maximum distance 
from the work-reporting location 
in which drivers qualifying for the 
short-haul exception may operate. 

FMCSA is also proposing to 
modify the exception for adverse 
driving conditions by allowing 
such conditions to extend the 
maximum driving windows by up 
to two hours. 

The agency is proposing to make 
the 30-minute break requirement 
for property-carrying CMV drivers 
applicable only in situations where 
a driver has driven for a period 
of eight hours without at least a 
30-minute non-driving interrup-
tion. If required, a 30-minute break 
could be satisfied with a period, 
either off duty, in the sleeper berth, 
or on-duty not-driving. 

FMCSA also proposes to modify 
the sleeper-berth requirements to 
allow drivers to take their required 
10 hours off duty in two peri-
ods, provided one off-duty period 
(whether in or out of the sleeper 
berth) is at least two hours long 
and the other involves at least 
seven consecutive hours spent in 
the sleeper berth. Neither time 
period would count against the 
maximum 14-hour driving window 
in the current regulations. 

Finally, FMCSA proposes to 
add a new option that would allow 
one off-duty break of at least 30 
minutes, but not more than three 
hours, during the course of a driv-
er’s 14-hour driving window to 
extend that period for the length 
of the break, provided drivers take 
at least 10 consecutive hours off 
duty at the end of the work shift.

The proposed rule would not 
result in any new costs for regulated 
entities. Instead, the proposed rule 
would result in increased flexibility 
for drivers and a quantified reduc-
tion in costs for motor carriers, 
according to the FMCSA.

Comments on the NPRM must 
be received on or before Oct. 7, 
2019. Comments may be submit-
ted at www.regulations.gov; the 
docket number is FMCSA-2018-
0248.

“FMCSA wants drivers and all 
CMV stakeholders to share their 
thoughts and opinions on the 
proposed changes to hours of ser-
vice rules that we are putting for-
ward,” said RAymond P. Martinez, 
FMCSA administrator. 

National Tank Truck Carriers, 
Inc. (NTTC), which represents 
the tank truck industry before 
Congress and many federal regu-
latory agencies, welcomed the 
proposed changes, many of which 
are consistent with the comments 
the organization submitted during 
the ANPRM comment period last 
year.  

Further changes to the split 
sleeper-berth rule should come 
along with research to ensure any 
change would improve safety and 
avoid the possibility of non-com-
pliance, NTTC said.

The American Trucking Associ-
ations (ATA) hailed the proposed 
changes to the HOS rules as a way 
to improve highway safety while 
providing additional flexibility for 
professional drivers.

“We look forward to study-
ing and understanding how these 
proposed changes will impact our 
industry so we can provide relevant 
data and information to strengthen 
and support a good final rule that 
bolsters safety and provides driv-
ers needed flexibility,” said Chris 
Spear, ATA president and CEO.

“In the 15 years since the last 
major revisions to the hours-of-
service, we as an industry have 
learned a great deal about how 
these rules impact our drivers,” said 
Barry Pottle, president of Pottle’s 
Transportation and ATA chair-
man. “The valuable experience 
and data we’ve gained over that 
time will make it easier to provide 
flexibility for drivers to get addi-
tional rest and find parking while 
keeping our highways safe.”

For more information, visit www.sanchelimaint.com

Quest Nutrition To Be 
Acquired By Simply 
Good Foods Company
Denver, CO, and El Segundo, 
CA—The Simply Good Foods 
Company and Quest Nutrition, 
LLC, this week announced that 
the companies have entered into a 
definitive agreement under which 
Simply Good Foods will acquire 
Quest for $1.0 billion in cash.

Quest is an active lifestyle brand 
that manufactures and markets a 
variety of high-protein products, 
including bars, cookies, powders, 
thin crust pizza and chips. The pro-
tein sources in the products include 
whey protein isolate, milk protein 
isolate, and micellar casein.  

Simply Good Foods is the 
company created by the business 
combination of Conyers Park 
Acquisition Corp. and Atkins 
Nutritionals, Inc.

“The acquisition of Quest 
strengthens Simply Good Foods’ 
position within the nutritional 
snacking category by expanding 
our portfolio of brands and product 
offerings while also providing us 
with greater consumer and chan-
nel diversification,” said Joseph E. 
Scalzo, president and chief execu-
tive officer of Simply Good Foods. 
“This combination delivers on 
our strategy to become a broader 
nutritional snacking company that 
offers consumers a broad range of 
brands and products that satisfy 
their nutritional needs. 

“We also believe that our col-
lective brands will benefit from 
increased cross-selling and mar-
keting opportunities, as well as 
enhanced go-to-market strategies 
that will drive meaningful net sales 
and earnings growth,” Scalzo con-
tinued. 

“Quest is supported by an 
innovative spirit and dedicated 
employees committed to support-
ing consumers’ healthy lifestyles, 
and both Quest and our existing 
brands will benefit from shar-
ing best practices and insights in 
marketing, distribution and supply 
chain management to deliver on 
our commitment to customers and 
consumers,” Scalzo added.

“The Simply Good Foods team 
has a strong track record in build-
ing leading nutrition brands and I 
feel that Quest will fit perfectly in 
their overall mission,” said Dave 
Ritterbush, president and CEO of 
Quest Nutrition. “As part of Sim-
ply Good Foods, Quest will benefit 
from the combination of two great 
organizations focused on provid-
ing consumers with healthier food 
choices. 

“I’m incredibly proud of every-
thing that Quest and our team 
has accomplished and excited 
for the next phase of our growth 
by joining a larger, more diverse 
nutritional snacking company,” 
Ritterbush added.
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USDA Announces 
Trade Mitigation 
Purchases Of String 
Cheese, Fluid Milk
Washington—The US Depart-
ment of Agriculture (USDA) this 
week announced purchase con-
tract awards for String cheese and 
fluid milk purchased under the 
trade mitigation Food Purchase 
and Distribution Program.

The agency is buying a total of 
945,000 pounds of String cheese, in 
a price range of $2.4328 to $2.6757 
per pound, for delivery from Oct. 1 
through Dec. 31, 2019. The total 
purchase price is $2,385,849.06.

No offers were received for 
1,096,200 pounds of String cheese.

Contracts were awarded as fol-
lows:

Baker Cheese Factory: 680,400 
pounds of String cheese, at a total 
price of $1,684,307.55.

Miceli Dairy Products 
Company: 264,600 pounds of 

String cheese, at a total price of 
$701,541.55.

USDA also announced purchase 
contract awards for 1,587,600 gal-
lons and 2,276,100 half-gallons of 
fluid milk, for delivery between 
Sept. 30 and Dec. 18, 2019. 

The purchases under the trade 
mitigation Food Purchase and Dis-
tribution Program include 270,000 
gallons and 283,500 half-gallons 
of 1 percent milk; 676,800 gallons 
and 1,287,900 half-gallons of 2 
percent milk; 18,000 gallons and 
40,500 half-gallons of skim milk; 
and 622,800 gallons and 664,200 
half-gallons of whole milk.The 
total price of the fluid milk pur-
chases is $8,822,524.76.

No offers were received for 
203,400 gallons of fluid milk. 
Some 1,125 gallons and 16,200 
half-gallons were not awarded due 
to changes in government require-
ments.Fluid milk contracts were 
awarded as follows:

Anderson Erickson Dairy: a 
total of 81,000 half-gallons of milk, 
at a price of $114,615.00.

Borden Dairy Company: a total 
of 329,400 gallons and half-gallons 
at a price of $954,511.98.

Dairy Farmers of America: a 
total of 427,500 gallons and half-
gallons at a price of $940,046.93.

Dean Foods Company: a total 
of 1,049,400 gallons and half-gal-
lons at a price of $2,380,408.70.

GH Dairy El Paso: a total 
of 10,800 gallons at a price of 
$25,704.00.

Hiland Dairy Foods Company:
a total of 544,500 gallons and half-
gallons at a price of $1,380,308.40.

Hollandia Dairy: a total of 
456,300 gallons and half-gallons 
at a price of $940,806.72.

Prairie Farms Dairy: a total of 
365,400 gallons and half-gallons at 
a price of $930,448.90.

Royal Crest Dairy: a total of 
30,600 gallons and half-gallons at 
a price of $72,351.36.

Shamrock Foods Company: a 
total of 206,100 gallons and half-
gallons at a price of $428,554.80.

Turner Dairy Farms, Inc.: a 
total of 15,300 gallons and half-
gallons at a price of $33,929.64.

Upstate Niagara Cooperative:
a total of 347,400 gallons and half-
gallons at a price of $620,838.37.

US Secretary of Agriculture 
Sonny Perdue had announced in 
May that the USDA would take 
several actions to help dairy and 
other farmers in response to trade 
damage from retaliation and 
trade disruption by US trading 
partners.

One of those actions is the $1.4 
billion Food Purchase and Distri-
bution Program (FPDP), under 
which USDA’s Agricultural Mar-
keting Service will purchase dairy 
and other commodities affected 
by trade retaliation. AMS is plan-
ning to purchase an estimated $68 
million in milk and other dairy 
products through the FPDP for 
distribution by USDA’s Food and 
Nutrition Service to food banks, 
schools, and other outlets serving 
low-income individuals.

For more information, visit www.drtechinc.net

US-Japan Pact
(Continued from p. 1)

names, is a high priority in order to 
ensure that US dairy products can 
continue to be sold unrestricted in 
markets across the globe.

“To that end, we urge USTR to 
build further upon the side letter 
precedents it so successfully initi-
ated under the US-Mexico-Can-
ada Agreement in order to lock in 
market access assurances for the 
export access ultimately secured 
with Japan,” the letter added.

“Japan has been a very impor-
tant market for Leprino Foods 
Company’s US-produced products 
for years,” said Sue Taylor, vice 
president of dairy policy and pro-

curement for Leprino Foods. “We 
invested heavily in developing 
lactose and whey protein exports 
several decades ago and, more 
recently Mozzarella exports into 
this important market and believe 
that the market has significant fur-
ther growth potential.

“We risk losing these sales and 
growth opportunities to competi-
tors who recently finalized prefer-
ential trade agreements unless the 
US negotiates a strong agreement,” 
Taylor continued. 

“Japan is an important market 
for Glanbia Nutritionals, where we 
have the opportunity to grow our 
dairy exports,” said Wilf Costello, 
chief commercial officer for global 
cheese with Glanbia Nutritionals. 

“We are at an important juncture 
where our competitors have secure 
preferential trading terms that are 
impacting US dairy ambitions. 
To ensure we can deliver on the 
opportunity in Japan, we need our 
trade negotiators to quickly final-
ize a trade agreement that secures 
access for American dairy products 
and ample room to grow.”

“Eroding dairy competitiveness 
in Japan is at a critical point. The 
time to re-level the tariff and access 
playing field is right now,” said Stan 
Ryan, president and CEO of Dari-
gold. “Today Darigold supplies over 
50 percent of the US American-
style cheese exports to Japan. Those 
sales will soon be lost as competitor 
trade deals take effect.”

Industry associations signing the 
letter include the National Milk 
Producers Federation, US Dairy 
Export Council, American Dairy 
Products Institute, International 
Dairy Foods Association, Wiscon-
sin Cheese Makers Association, 
Center for Dairy Excellence, Idaho 
Dairymen’s Association, Iowa 
State Dairy Association, Kansas 
Dairy Association, Milk Produc-
ers Council, National All-Jersey, 
Nebraska State Dairy Association, 
South Dakota Dairy Producers 
Association, and others.

Companies and cooperatives 
signing the letter include Agri-
Mark, Associated Milk Producers 
Inc., Bluegrass Dairy and Food, 
Bongards’ Creameries, California 
Dairies, Inc., Cayuga Milk Ingre-
dients, Commercial Creamery 
Co., Cooperative Milk Produc-
ers Association, Dairy Farmers of 
America, DairyAmerica, Darigold, 
Edge Dairy Farmer Cooperative, 
Ellsworth Cooperative Creamery, 
FarmFirst Dairy Cooperative, First 
District Association, Foremost 
Farms USA, Glanbia Nutrition-
als, Grassland Dairy Products, 
Hilmar Cheese Company, Idaho 
Milk Products, International 
Ingredient Corporation, James 
Farrell & Co., Land O’Lakes, Lep-
rino Foods Company, Maryland 
& Virginia Milk Producers, MCT 
Dairies, Michigan Milk Produc-
ers Association, Milk Specialties 
Global, Mount Joy Farmers Co-op, 
O-AT-KA Milk Products Coopera-
tive, Prairie Farms Dairy, Premier 
Milk, Proliant Dairy Ingredients, 
Sargento Foods, Sartori Company, 
Schreiber Foods, Schuman Cheese, 
Select Milk Producers, Southeast 
Milk, T.C. Jacoby & Company, Til-
lamook County Creamery Associa-
tion, United Dairymen of Arizona, 
and Upstate Niagara Cooperative.
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part of that solution so that kids 
and parents can make healthy food 
choices, Bligh said.

Looking ahead, empowerment 
is another key goal for DCC, said 
industry relations manager James 
Winstead.

“We want the dairy farm fami-
lies and processors here in Califor-
nia be able to promote their own 
products and talk about how dairy 
foods fit into healthy eating pat-
terns,” he said.

By aligning with US Depart-
ment of Agriculture (USDA) 
Dietary Guidelines and utilizing 
the Trends tracking system – which 
confirms scientific research – gives 
DCC credibility when working 
with partners and stakeholders, 
Winstead said.

One example of our commit-
ment in collaboration is DCC’s 
involvement in the Smarter 
Lunchrooms Movement initiative, 
said project manager Alyson Foote.

“While the work that we’re 
doing involves small, minor and 
mostly inexpensive changes 
throughout school cafeterias, it 
has the ability to affect hundreds of 
thousands of children throughout 
our state,” Foote continued.

The areas of food systems and 
food access are a critical piece of 
the work we’re doing,” she said. 
“For children to make healthy food 
choices, they need access to nutri-
tious foods.”

There’s also the impact that 
DCC’s Mobile Dairy Classroom 
makes on schoolchildren in terms 
of bringing dairy farming to life 
for children living in cities with 

maybe no exposure to agriculture, 
Newell added.

The future for DCC is very 
bright, said. We’re expanding our 
initiatives in many areas – all 
working towards our common goal, 
said Fernandez Arana. 

“We are proud 
of our rich history 
as champions for 

children’s health and 
advocates of nutrition 
education to support 
community health.”

—Tammy Anderson-Wise, 
DCC

The disconnect from the farm to 
the grocery store to the home has 
never been greater, and people are 
generally interested in where their 
food comes from, Winstead said. 

One thing I’ve noticed in my 18 
years with DCC is that the Council 
is always one step ahead rather than 
lagging behind, and I think that’s 
what we’ll continue to see over the 
next 100 years, Newell added.

We’re positioned for the future, 
with a strong staff that has nutri-
tion expertise and leadership skills, 
Anderson-Wise said. Customers 
and stake holders look at DCC with 
the highest degree of credibility.

For more details on Dairy Coun-
cil of California’s history, programs 
and resources, visit www.Healthy-
Eating.org/100years. 

Dairy Council Of California Turns 
100; Trends Tracking System Vital
Sacramento—The Dairy Council 
of California (DCC), a quasi-state 
government nutrition education 
organization, is marketing its cen-
tennial anniversary this year.

Over the last 100 years, DCC 
has focused on providing nutrition 
information to consumers and 
informing the public on the value 
of dairy product consumption.

For the next 100 years, the 
Council eyes education, food access 
and closely following food trends 
to position milk and dairy foods as 
critical elements to healthy eating.

“We are proud of our rich his-
tory as champions for children’s 
health and advocates of nutrition 
education to support community 
health,” said Tammy Anderson-
Wise, Dairy Council of California. 
CEO,

“For the past 100 years, the 
Dairy Council of California has 
elevated the health of children and 
families in California and beyond, 
by providing them with important 
nutrition education resources to 
make healthy eating easier,” she 
said.

Founded in 1919 by dairymen 
Sam Greene and Chester Earl Gray, 
DCC’s efforts originally focused on 
educating the public on the nutri-
tional value of dairy foods, which 
led to the introduction of milk into 
schools as a solution to improving 
children’s health.  

Since then, the Council has 
continued to work with science-
based classroom curriculum cen-
tered on nutrition education; 
Mobile Dairy Classroom assem-
blies to help children understand 
where their food comes from; and 
nutrition programs for educators, 
health and wellness providers and 
community leaders.

Through its nutrition resources 
and programs, DCC has educated 
more than 100 million people.

Today, the Council offers sup-
port more than 4 million school-
children and families each year to 
live healthfully through healthy 
eating habits.

“The true success of Dairy Coun-
cil of California comes from part-
nerships,” Anderson-Wise said. 

“In the coming years, through 
strong partnerships and collabo-
rations, we will have more oppor-
tunities to educate and empower 
people to embrace healthy eat-
ing habits, which can improve 
their lives and ultimately foster 
healthier communities,” Ander-
son-Wise continued.

DCC board member Mike New-
ell said the Council is so grateful 
to the industry leaders who, years 
ago, had the vision to create DCC 
and the work establishing milk and 
dairy as essential to a diet.

“It’s still seen today in MyPlate 
and the National Dietary Guide-
lines,” he continued.

The four values that drive 
the work of DCC are related to 
nutrition education, helping to 
reverse childhood obesity, sharing 
the value of milk and dairy prod-
ucts, and collaboration with other 
industry groups.

DCC’s Trends Tracking System
To remain successful for another 
100 years, Dairy Council of Cali-
fornia will continue leveraging 
Trends –  a tracking system that 
monitors and assesses current food 
and nutrition trends. 

Through Trends, Dairy Council 
of California can respond to the 
current environment of nutrition 
and anticipate where food trends 
are headed, giving foresight to 
address topics using the latest in 
nutrition research and science.

“We live in a culture that is fast-
paced and ever changing,” Ander-
son-Wise said. “By staying current 
on the latest in nutrition research 
and focusing on topics that matter, 
Dairy Council of California is well-
positioned to carry out its cause, 
advocating for children’s health 
through nutrition education for 
another 100 years.”

Looking toward the future, 
DCC sees that education, empow-
erment and food access remain key 
to positioning milk and dairy foods 
in the face of opportunities and 
threats, and making sure Califor-
nia’s diverse population can plan 
milk and dairy foods as a part of 
healthy eating patterns. 

Specifically, DCC is amplify-
ing new research by gaining rec-
ognition for milk as the nutrition 
community’s preferred beverage for 
mothers and young children.

“California is very diverse, and 
we want to make sure we can pro-
vide resources for classroom educa-
tors and community partners, as 
well as parents and allied health 
professionals,” said Sonia Fernan-
dez Arana, DCC community nutri-
tion advisor. “That means working 
with teachers and students in dif-
ferent languages.”

Over DCC’s long history, it’s 
always been about helping com-
munities, said Maureen Bligh, 
program director for resource 
development and marketing.

Back in the 1920s and 1930s at 
the inception of the Dairy Coun-
cil, our first health care campaign 
was in schools, Bligh said. At that 
time, there was a big concern 
about rickets and other nutritional 
deficiencies.

“The new replacement concern 
is childhood obesity. According to 
the Centers for Disease Control, 
about 18 percent of children in the 
US are obese,” Bligh said. “Unfor-
tunately, a lot of kids are over-fed 
and under-nourished.”

What we’re working on now is 
reinventing our curriculum to be 
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Gaylord Fowler Receives IMPA Hall 
Of  Fame Honor For Lifetime Of 

Gaylord Fowler (center right) received the Idaho Milk Processors Association’s highest honor,- 
entrance into the IMPA Hall of Fame, last week in Sun Valley, ID. Fowler received the award 
for his many years of service to the Idaho dairy industry and to the IMPA. Fowler started 
his career at Gem Valley Swiss Cheese in Idaho and said he was always a Swiss cheese 
maker at heart. Fowler made cheese at Cache Valley Cheese, UT, Swiss Valley Farms, IA, 
Ashe County Cheese, NC, and Jerseyland Cheese, CA, among other places. Fowler may be 
best known for his time making cheese at Le Sueur Cheese, MN, and Jerome Cheese, ID, 
as part Davisco Foods International. There might not be a Jerome Cheese without Gaylord 
Fowler, said Alan Reed, Reed’s Dairy, who inducted Fowler into the IMPA Hall of Fame. Mark 
Davis of Davisco was last year’s recipient and confirmed that Fowler introduced him to the 
Idaho economic development people. Fowler retired from cheesemaking at Blackfoot Cheese, 
Blackfoot, ID, in 2006. With Fowler in the above photo, is (left to right) Alan Reed; wife Eunice 
Fowler, Gaylord Fowler; and Earl Gilmartin, chariman of the IMPA’s Hall of Fame presentation.

CHERYL SMITH has been 
selected as the new CEO of Dairy 
Farmers of Ontario (DFO), effec-
tive Aug. 19, 2019. With 30 years 
of leadership experience, Smith 
most recently served as a mem-
ber of Parmalat’s executive team 
and general manager of its Cheese 
Division. In her 20 years with 
Parmalat, she also led the Yogurt 
Division, and held various execu-
tive vice president positions with 
sales and corporate development, 
consumer marketing and trade. 
Prior to Parmalat, Smith served 
in several marketing roles at Rog-
ers and Unilever. She is director 
for the Grocery Foundation, and 
most recently served as chair of 
the Ontario Dairy Council.

MIKE ZECHMEISTER, chief 
financial officer for United Natu-
ral Foods, Inc. (UNFI), resigned 
from his position Aug. 23, 2019 
to pursue an opportunity outside 
UNFI. JOHN HOWARD has 
been named interim chief finan-
cial officer while UNFI begins a 
search for Zechmeister’s perma-
nent replacement. Howard joined 
the company in July as senior vice 
president of finance and account-
ing. He has over 20 years of finan-
cial leadership experience.

Hydrite Chemical Company
has welcomed KARA BALDUS 
as food safety program manager, 
responsible for managing food 
safety and sanitation technical 
training, program development 
and adjacent technology. Baldus 
joins Hydrite with over 20 years of  
experience in food microbiology 
and food manufacturing.  

PERSONNEL NIGYAR MAKHMUDOVA has 
joined Danone as executive vice 
president of growth and innova-
tion, responsible for overseeing 
the company’s global marketing, 
innovation, research and develop-
ment, digital and sales functions. 

WCMA Accepting 
Applications For 
Internship Program
Madison—The Wisconsin Cheese 
Makers Association (WCMA) is 
now accepting applications for its 
2019 fall/winter WCMA Intern-
ship Exchange, pairing students 
with WCMA members for hands-
on dairy industry work experi-
ence.

The WCMA Internship 
Exchange will receive applica-
tions from students interested 
in the following career fields: 
production, machine operation, 
maintenance, packaging, quality 
assurance/food safety, marketing, 
accounting, and human resources.  

WCMA invites members 
to indicate interest in hosting 
interns.  

Employers should expect to 
commit to an intern for a full 
semester, offer structured and 
supervised opportunities for learn-
ing, and be prepared to complete 
evaluations on the intern’s efforts 
for educational credits.

To participate in the WCMA 
Internship Exchange, visit WisCh-
eeseMakers.org.  

For more information, contact 
WCMA communications, educa-
tion, and policy director Rebekah 
Sweeney at rsweeney@wischeese-
makers.org.

Novel Processing 
Method Yields Skim 
Milk Powders With 
Enhanced Properties, 
Functionality
University Park, PA—A novel 
method of processing, using high-
pressure jets to spray milk and then 
quickly drying the spray, yields skim 
milk powders with enhanced prop-
erties and functionality, according 
to researchers at Penn State Uni-
versity, who say the discovery may 
lead to “cleaner” labels on foods.

“Food manufacturers know con-
sumers would like to see products 
that have ingredients that they can 
recognize,” said Federico Harte, 
food science professor at Penn 
State. “The hope offered by our 
work is that we will be able to use 
milk proteins as emulsifiers or as 
foaming agents in food products in 
which a clean label is important, 
such as ice cream.”

Milk proteins yielded by his pro-
cessing method could replace food 
emulsifying and foaming agents 
such as carrageenan, agar, albumin, 
alginates, glycerol monostearate, 
polysorbate, saccharides and leci-
thin, Harte noted.

“On the label, it would just 
say ‘milk proteins’; that is some-
thing all consumers can recognize, 
nothing is synthetic,” Harte said. 
“Concerns about ‘clean labels’ are 
growing in the food industry; these 
are definitely buzzwords. There 
is no legal definition for what a 
clean label is, but the best way 
I can define it is a label that my 
grandmother can recognize all the 
ingredients.”

Among the most promising 
properties researchers saw in the 
skim milk powder created by high-

pressure jet spraying and drying 
milk were marked increases in 
foam expansion and foam-volume 
stability. That means the skim milk 
powder is a great candidate for use 
in lattes, Harte said.

“The thing that we found most 
attractive was the enhanced foam-
ing properties, and we may be able 
to develop vending machine mix-
ing powders consisting of just milk 
and coffee that will create a long-
lasting foam,” Harte said.

High-pressure jet processing of 
food is a completely new concept, 
Harte noted, and he has been 
experimenting with the idea for 
about four years at Penn State. His 
latest research, recently published 
in the Journal of Food Engineering,
focused on a device that pressur-
ized pasteurized, skim milk using 
an intensifier pump, and then 
sprayed the milk through a dia-
mond or sapphire nozzle.

The liquid exits the nozzle as a 
jet of fine drops that collide with 
the air, forming an aerosol. Then 
the spray is quickly dried to obtain 
skim milk powders. In compari-
son to liquids, powders possess a 
broader spectrum of applications 
due to the inherent shelf-life sta-
bility and lower cost associated 
with their transportation and stor-
age, Harte pointed out.

The challenge now is to scale up 
the process for industry, Harte said. 
And that will not be easy.

Supported by Penn State and 
the food science department, Harte 
has applied for a patent on foaming 
properties from milk protein.  

Dairy Management Inc. and 
USDA’s National Institute of Food 
and Agriculture (NIFA) funded 
this research. Also involved in the 
research were Charith Hettiarach-
chi and Grace Voronin, graduate 
students in food science.
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Caloris Engineering 
White Paper Details 
Advantages Of MVR 
Evaporator Upgrades
Easton, MD—A new white paper 
available from Caloris Engineer-
ing, MVR Evaporator Upgrades: 
High-Speed Compressor & Turbofan 
Replacements for Improved Reliability 
and Performance, explains the risks 
of older equipment and the solu-
tions available thanks to advances 
in machine designs and evapora-
tion technology.

Evaporators are widely used in 
the process industry for concen-
trating liquids, Caloris explained. 
A great number of evaporators 
use the technique of Mechani-
cal Vapor Recompression (MVR) 
for efficient delivery of the heat 
for evaporation. These MVR 
units include specialized rotating 
machines (either high-speed com-
pressors or turbofans).

Evaporators with MVR units 
were installed in processing facili-
ties for dairy and food, ethanol, 
sweeteners, wastewaters and other 
aqueous fluids throughout the 
1970s, 1980s and 1990s, Calo-
ris noted. The useful life of these 
MVR units is roughly 25 years; 
thus, any of these original MVR 
units still operating today have 
well exceeded their useful life, 
which has implications for unit 
functionality, efficiency and safety.

MVR evaporator upgrades have 
proven very effective in helping 
facility managers reduce mainte-
nance costs, improve evaporator 
performance and reduce safety 
risks associated with antiquated 
compressors and turbofans. Calo-
ris said it can help facility man-
agers develop a cost-effective plan 
to upgrade their MVR evaporator 
now, before a failure occurs.

Evaporators incorporating MVR 
for concentrating liquids continue 
to be critically important for a 
wide range of industries, according 
to Caloris. The compressors and 
turbofans comprise the heart of the 
MVR design, and after 25 years of 
daily operation, may be approach-
ing a significant hardware failure. 
Such an event frequently disables 
a processing plant for a lengthy 
amount of time. These failures 
have also been known to cause 
serious injury to personnel.

“Facility managers should con-
sider the risks and make plans now 
to develop an MVR evaporator 
upgrade plan,” said Jim Peterson, 
president and CEO of Caloris 
Engineering. “The good news is 
that better options now exist for 
replacing aging or obsolete MVR 
units, including capacity increases. 
Caloris can offer these options.”

Interested plant staff can request 
to download the white paper 
online, call Caloris at (410) 822-
6900 or email problem.solved@calo-
ris.com.

Brunt Of Tariffs
(Continued from p. 1)

shelf life, and tariff levels on com-
peting exports in other countries. 
Macroeconomic factors affecting 
bargaining power include strength 
of the US dollar and transporta-
tion rates. 

Bargaining power or lack 
thereof determines who pays the 
tariff, and how much, the report 
pointed out.

To answer the question of who 
pays the tariff when trade disputes 
target US agriculture, CoBank 
compared the change in the value 
of trade with a given importer 
(country) versus the incremental 
tariff from that importer. Trade 
tariffs are levied by the import-
ing country on the value of the 
imported good, so CoBank ana-
lyzed the change in value traded, 
taking into account both the 
change in price and volume.

Tariffs have varied over the the 
last two years, but most retalia-
tory tariffs were imposed during 
the spring and summer of 2018, so 
CoBank compared periods before 
and after the tariffs were imposed: 
the fourth quarter of 2017 and the 
fourth quarter of 2018.

Following are CoBank’s findings 
for two dairy products:

Whey to China: China imposed 
an incremental tariff of 25 percent, 
and US whey exports experienced 
share declines year-over-year dur-
ing the fourth quarter of 2018 
(down 42 percent), along with the 
rest of the dairy complex, which 
dropped over 47 percent.

China has long held the posi-
tion as the largest whey importer 
in the world due to the utilization 
of whey and lactose in hog feed. 
The African swine flu (ASF) out-
break, which first arose in August 
2018, raised concerns that this 
would further hamper dairy exports 
to China since whey historically 
has been two-thirds of total dairy 
export value. 

However, whey’s share of Chi-
nese dairy exports has continued to 
hold firm, suggesting that despite 
outbreak concerns, the larger fac-
tor in reducing demand was the 25 
percent tariff rate. 

Despite the export value lost, 
whey prices have stayed firm, in 
part due to the strength of global 
demand for cheese which has 
driven Class III milk to its high-
est price since December 2014, the 
report stated. 

Long term, it will be years until 
China is able to be self-sufficient 
in dairy production. When the tar-
iffs are lifted, the US export value 
should rise again despite China’s 
diversification of dairy importing 
countries.

Cheese to Mexico: Mexico 
imposed an incremental tariff of 
25 percent, but in the fourth quar-
ter of 2018, the value of US cheese 
exports to Mexico increased com-
pared to a year earlier.

Global cheese demand growth 
has long been the bright spot 
in the complex. Mexico is no 
exception as the largest US dairy 
importer with $1.4 billion in sales 
in 2018 and an 80 percent share of 
Mexico’s dairy imports.

Despite the tariff on US cheese, 
Mexico saw an increase in export 
volume and value of 2.6 percent.
This growth was driven by the geo-
graphic and supply chain advan-
tage the US holds, the existing 25 
percent tariff that Mexico has with 
the EU, and the strong base of 
queso-style production in the US. 

The Mexican tariffs were lifted 
in May, ensuring the Mexico will 
continue to serve as a vital player 
in the US dairy export market, the 
report said.

Sysco Acquires J. 
Kings Food Service 
Professionals
Houston, TX—Sysco Corpora-
tion announced recently that it 
has acquired J. Kings Food Service 
Professionals, a New York broad-
line distributor with approximately 
$150 million in annual sales.

J. Kings Food Service Profession-
als, headquartered in Holtsville, 
NY, was founded by John King 
more than 45 years ago. Today, the 

company has grown into a leading 
independent broadline distributor 
in the New York area, also servic-
ing customers in Connecticut and 
New Jersey. 

The majority of the company’s 
customers are independent restau-
rant operators, but the company 
also serves institutional, retail and 
multi-unit customers.

“J. Kings is a well-respected 
New York-area broadline distribu-
tor, and we are happy to welcome 
them into the Sysco family of busi-
nesses,” said Greg Bertrand, Sys-

co’s executive vice president, US 
foodservice operations. “As Sysco 
continues to focus on M & A as 
part of our strategic growth plan, 
we believe J. Kings, with its strong 
local presence, combined with 
Sysco’s scale and depth, will pro-
vide our customers with even more 
of what they need to be successful 
in the competitive New York-area 
market.”

J. Kings executives, including 
founder and chief customer officer 
John King, will continue to man-
age the business.
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WHY KUSEL?
STAINLESS STEEL IS ALL WE DO

CONTINUOUS MULTI-SIDE WELDS

NSF CERTIFIED TO ASME STANDARDS

OPTIONS FOR EVERY PROJECT

ACCESSORIES FOR EVERY NEED

PROMPT DELIVERY

TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world. 
From large-scale developments to smaller projects, standard drains to 
custom pieces, our team has the experience to provide the solution you 
need for every job.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com

AUCTION
Date: Tuesday, October 1
Time:   5:00 p.m.

World Dairy Expo
Alliant Enery Center
Monona/Wingra Rooms

Madison, WI

MARK YOUR CALENDAR
Please RSVP to: 
info@wdpa.net

by Tuesday, September 24

Support The Industry...         

A portion of the auction proceeds will 
be donated to multiple scholarship 

funds. These scholarships will be 
awarded to students pursuing careers 

in the dairy industry.

On the Auction Block...
65 Award-winning cheese, 

butter, ice cream, 
yogurt, dips and 

other dairy product entries 
from the record-breaking

World Dairy Expo
Championship 

Dairy Product Contest.

That Supports YOU!

AUCTION
Date: Tuesday, September 29
Time:   5:00 - 7:30 p.m.

World Dairy Expo
Alliant Enery Center

Madison, WI

MARK YOUR CALENDAR
You will receive your auction 

invitation in the mail in           
early-September

Support your customers...

A portion of the auction proceeds 
will be used to fund a number of 

scholarships. These scholarships will 
be awarded to students pursuing 

careers in the dairy industry.

On the Auction Block...
Award winning cheese, 

butter, ice cream, yogurt, 
dips and other dairy product 
entries from the World Dairy 
Expo Championship Dairy 

Product Contest.

Support the Industry
For more information, email: info@wdpa.net

We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com

Cheese Reporter Ad.indd   1 2018-01-03   11:52 PM

Wow Logistics’ 4th 
Annual Charity Barn 
Bash Set For Oct. 18
Freedom, WI—WOW Logistics 
will host its fourth annual Barn 
Bash Fund-raiser here Friday, Oct. 
18 at Tryba’s Simply Country 
Barn.

The fundraiser will kick off at 6 
p.m., the event is sponsored by the 
company’s charity arm, WE CARE 
CHARITY, Inc. 

Proceeds will benefit small, local 
non-profit organizations through-
out the 
Fox Val-
ley that 
are com-
mitted to 
improving local communities.

In the past year, WOW’s WE 
CARE CHARITY has benefited 
organizations like Adopt-A-
Family, Toys for Tots, Rebuilding 
Together-Fox Valley, and Junior 
Achievement.

Tickets for this year’s event, fea-
turing barbecue fare, live music, 
silent auction and raffle activities. 
are $40 per person and include 
meal and two drink vouchers, 
WOW said. 

Tickets for the Friday, October 
18 fundraising event are for sale 
online at www.wow-wecarecharity.
org.

✓  Purchase 100% of
      products value

✓  No monthly payments

✓  Fast and easy approval

✓  Deferral of all storage/
      handling, and inbound 
            transportation costs

800-236-3565          wowlogistics.com  

Learn how WOW can help you 
tap the full cash value of your dairy inventory.

It’s simple, we turn
inventory into cash

Dairy Forum Will Feature Chobani 
CEO; Online Registration Now Open 
Scottsdale, AZ—A speaker lineup 
for the International Dairy Food 
Association’s (IDFA) Dairy Forum 
2020 has recently been released, 
and will include a presentation by 
Hamdi Ulukaya, founder and CEO 
of Chobani, Inc.

The forum will be held here 
Jan. 26-29 at the Westin Kier-
land Resort, and kicks off Sunday 
with the annual golf tournament, 
followed by the Chairman’s Lec-
ture – Leadership for the 21st 
Century.

Jeff Eggers, executive director of 
the McChrystal Group Leadership 
Institute will look at how to better 
prepare for the accelerating effects 
of societal, technological and busi-
ness transformation.

International Dairy Food 
Association president and CEO 
Michael Dykes will talk about the 
power of dairy at Monday morn-
ing’s President’s Breakfast. 

Michael Dykes will look at the 
dairy food and consumer landscape 
over the next decade, and lay out 
IDFA’s advocacy and education 
plan.

Peter Sheahan, founder and 
CEO of the Karrikins Group, will 
discuss how to turn challenges into 
opportunities and disruption into 
competitive advantages during 
Monday’s lunch session.

Tuesday’s breakfast session will 
feature Marci Rossell, former chief 
economist for CNBC and co-host 
of Squawk Box on the economic 
forecast for 2020. 

Rossell will cover what the dairy 
industry can expect as the Trump 
administration continues, and 
what priorities organizations need 
to focus on in both the short- and 
long-term.

She will also cover the growing 
public distrust of economic institu-
tions and capitalism, as well as how 
financial crises can be prevented in 
the future.

CNN national security analyst 
Peter Bergen will share how global 
insecurity is on the rise, and the 
ways these crises are impacting 
Western business interests around 
the world, as well as ordinary citi-
zens at home. 

Bergen will look at whether the 
US government and world leaders 
are doing enough to combat grow-
ing threats, and will provide busi-
ness audiences a look into these 
converging security matters and 
where they may lead.

Tuesday’s afternoon session will 
feature an “armchair conversation” 
with Chobani’s CEO and founder 
Hamdi Ulukaya.

Hamdi Ulukaya is a Turkish 
immigrant who turned a business 

dream into a billion-dollar enter-
prise in a few short years. 

Along the way, he helped 
to make Greek yogurt a house-
hold word and opted to share his 
business success with Chobani’s 
employees, many of them immi-
grants like himself. 

Ulukaya will share his perspec-
tives on leadership, innovation, 
corporate culture and what he does 
to keep Chobani and his employ-
ees on a path for excellence, the 
organization stated

IDFA reported that Wednesday 
morning’s closing session will build 
on a presentation from last year: 
A Winning Formula for Growth 
in Dairy. 

R e p r e s e n t a t i v e s  f r o m 
McKinsey&Company will con-
tinue to explore how companies 
can position themselves for suc-
cess in the changing dairy land-
scape. 

This will include a perspective 
on the extent of disruption across 
the value chain, a self-assessment 
tool on preparedness to react and 
respond to disruption, and tech-
niques to build corporate resil-
ience.

Early registration ends Oct. 11. 
Cost to attend prior to the dead-
line is $1,595 for IDFA members, 
the organization stated. 

Visit www.idfa.org for more 
details.
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1. Equipment for Sale

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

FOR SALE:  Car load of 300-400-500 

late model open top milk tanks.  Like 

new.  (262) 473-3530

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

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.

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

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. Walls & Ceiling

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

5. Real Estate

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

6. Promotion & Placement

PROMOTE  YOURSELF - By contact-

ing Tom Sloan & Associates. Job 

enhancement thru results oriented pro-

fessionals. We place cheese makers, 

production, technical, maintenance, engi-

neering  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.

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

7. 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 or visit www.cheesereporter.
com for all the latest listings.

10. Cheese & Dairy Products

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

12. Warehousing

FREEZER SPACE available at our 

warehouse facilities in Wisconsin and 

Utah. We have expanded and have 

freezer and cooler space available. 

Please contact Bob at MARTIN 

WAREHOUSING at 608-435-2029 or 

email at bobs@martinmilk.com.

 

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

 

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

13. Walls & Ceiling

14. Conversion Services

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

We’ve come a long way since our 
start in 1929 as a dairy manufacturer 
in Milbank, SD. Our success means 
doing business in a way that’s good 
for our employees, our dairies and our 
community. Grow your career with 
us. Our comprehensive bene�t plan 
includes:  health, dental, vision, life 
insurance, 401(k) with company match, 
pro�t sharing, health club membership 
and more.

Process Supervisor

www.vqcheese.com - (605) 432-9629

WE MAKE DAIRY
Rewarding. Due to a recent cheese plant expansion, 

Valley Queen is looking for an experienced 

supervisor who enjoys leading people in a 

fast-paced food processing environment. 

• Direct cheese production employees 

during day shift.

• Coach employees to meet company 

safety, quality and sanitation targets.

• Engage with loyal, quality minded work 

teams on process improvements.

• Work alternating weekends; schedule 

promotes work/life balance.

©2019 Valley Queen Cheese Factory, Inc.

Founded in 1938, Agropur is a top 20 global dairy producer with sales of $6.7 
billion in 2018. As North America’s largest whey protein manufacturer and 

producer of over 800MM lbs of cheese per year, Agropur’s 11 US-based, SQF 
Certified plants are behind some of the most prominent food, beverage and 

nutrition brands in the industry. “Better Dairy. Better World.”  

Now 
Hiring
Production Supervisor 
Le Sueur Cheese - Le Sueur, MN

The Production Supervisor assists in overseeing 
cheese production in the plant facility.  The 
Le Sueur facility processes 2.6 mm lbs. of 
milk daily manufacturing a variety of Italian, 
cheddar and reduce fat cheeses. The Production 
Supervisor supervises the operation of workers 
and equipment in the production area, while 
applying learned knowledge of processes 
involved and production methods.

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

Interested in applying?
Apply online at www.agropurcareers.us
Or submit your resume to 
kelsey.schwartz@agropur.com

719 N Main St, Le Sueur, MN 56058
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DAIRY PRODUCT SALES

 Aug. 17 Aug. 10 Aug. 3 July 27
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8583 1.8371 1.8386 1.8599 
Sales Volume  Pounds
US 11,758,961 12,620,374 13,379,129 15,181,445

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

Weighted Price  Dollars/Pound  
US 1.8465 1.8436• 1.8567 1.8678
Adjusted to 38% Moisture  
US 1.7522 1.7523• 1.7602• 1.7715
Sales Volume  Pounds
US 11,386,576 12,228,243• 11,243,293• 11,088,526
Weighted Moisture Content Percent
US 34.67 34.77• 34.60• 34.63

Butter

Weighted Price  Dollars/Pound
US 2.3639 2.3647• 2.3714• 2.3821
Sales Volume                                        Pounds
US 2,641,973 2,456,217• 3,768,609• 5,165,334

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3676 0.3671• 0.3674 0.3686•
Sales Volume
US 5,418,390 6,504,506 5,063,870 6,101,409•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.0380 1.0406• 1.0240• 1.0286
Sales Volume  Pounds
US 19,861,747 15,244,895• 34,083,256• 22,857,062• 
     

August 21, 2019—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes of 
butter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

City/St/Zip  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  July 31, 2019 Warehouse
 Warehouses as a % of Stocks 
  

July 31 June 30 July 31 July 31 June 30 July 31 
 2018 2019 2019 2018 2019 2019

Butter  318,325 326,297 329,763 104 101 318,577 

Cheese
 American  823,342 785,914 775,887 94 99 
 Swiss 32,189 27,417 27,203 85 99 
 Other  557,449 569,005 560,923 101 99 

Total 1,412,980 1,382,336 1,364,013 97 99 1,026,044

We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com

Cheese Reporter Ad.indd   1 2018-01-03   11:52 PM

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
8-16 August 19 17.62 16.63 36.875 102.800 235.550 1.8310
8-19 August 19 17.62 16.63 36.750 102.800 235.600 1.8310
8-20 August 19 17.61 16.63 36.900 102.600 235.800 1.8300
8-21 August 19 17.61 16.63 36.900 102.600 235.700 1.8300
8-22 August 19 17.57 16.66 36.850 102.450 235.750 1.8250

8-16 September 19 17.85 16.73 36.750 102.800 236.525 1.8550
8-19 September 19 17.78 16.75 35.975 103.300 236.750 1.8510
8-20 September 19 17.70 16.68 36.000 103.000 235.500 1.8420
8-21 September 19 17.55 16.57 36.950 103.125 233.750 1.8200
8-22 September 19 17.23 16.53 36.850 103.025 231.550 1.7890

8-16 October 19 17.83 16.90 36.500 104.350 237.575 1.8560
8-19 October 19 17.78 16.90 36.000 104.125 237.550 1.8520
8-20 October 19 17.71 16.84 36.500 104.275 236.500 1.8470
8-21 October 19 17.62 16.78 37.000 104.100 235.100 1.8290
8-22 October 19 17.46 16.63 36.500 104.625 233.000 1.8200

8-16 November 19 17.48 16.95 36.150 105.800 235.325 1.8240
8-19 November 19 17.43 16.88 36.150 105.850 234.925 1.8190
8-20 November 19 17.42 16.86 36.000 105.500 234.500 1.8150
8-21 November 19 17.35 16.83 36.200 105.275 234.000 1.8050
8-22 November 19 17.26 16.74 36.625 106.100 230.650 1.7990

8-16 December 19 17.06 16.97 36.250 107.100 232.750 1.7790
8-19 December 19 17.00 16.91 36.250 107.050 232.500 1.7750
8-20 December 19 16.97 16.81 36.250 106.750 232.000 1.7700
8-21 December 19 16.91 16.81 36.425 106.450 231.300 1.7630
8-22 December 19 16.90 16.81 36.425 107.375 229.700 1.7580

8-16 January 20 16.62 16.93 36.100 108.500 228.225 1.7340
8-19 January 20 16.53 16.79 36.100 108.475 228.450 1.7270
8-20 January 20 16.52 16.70 36.100 108.000 227.800 1.7240
8-21 January 20 16.48 16.70 36.125 107.700 227.800 1.7140
8-22 January 20 16.43 16.70 36.125 108.500 227.275 1.7160

8-16 February 20 16.46 16.91 36.150 109.600 227.325 1.7190
8-19 February 20 16.40 16.87 36.150 109.350 227.625 1.7170
8-20 February 20 16.40 16.82 36.000 109.100 227.500 1.7140
8-21 February 20 16.34 16.78 36.000 108.775 227.200 1.7000
8-22 February 20 16.28 16.73 36.000 109.600 226.500 1.7000

8-16 March 20 16.50 16.99 36.625 110.300 228.250 1.7240
8-19 March 20 16.45 16.99 36.625 110.700 228.525 1.7210
8-20 March 20 16.45 16.96 36.225 110.350 228.500 1.7170
8-21 March 20 16.40 16.96 36.250 110.450 228.500 1.7080
8-22 March 20 16.33 16.96 36.250 110.300 227.500 1.7110

8-16 April 20 16.58 17.18 36.800 112.275 229.200 1.7300
8-19 April 20 16.53 17.18 36.800 112.000 229.500 1.7310
8-20 April 20 16.54 17.18 36.800 111.850 229.500 1.7270
8-21 April 20 16.48 17.12 36.000 111.500 229.500 1.7220
8-22 April 20 16.43 17.08 36.000 112.275 229.100 1.7220

8-16 May 20 16.68 17.27 36.275 113.075 230.000 1.7400
8-19 May 20 16.62 17.27 36.275 113.000 230.025 1.7420
8-20 May 20 16.63 17.27 36.275 112.500 230.050 1.7380
8-21 May 20 16.60 17.27 36.000 112.500 230.050 1.7320
8-22 May 20 16.51 17.27 36.000 113.075 230.000 1.7325

8-16 June 20 16.78 17.36 37.250 113.925 230.525 1.7520
8-19 June 20 16.78 17.36 36.000 113.925 230.550 1.7530
8-20 June 20 16.78 17.36 36.000 113.500 230.575 1.7520
8-21 June 20 16.72 17.36 36.600 113.500 230.575 1.7480
8-22 June 20 16.67 17.36 36.600 113.950 230.700 1.7480

Interest - Aug. 22 19,411 7,498 2,517 8,466 8,456 19,637
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - AUGUST 21
NATIONAL: With the reopening of most 
schools soon, Class I milk standardiza-
tion is active across the nation, resulting 
in increased cream volumes available to 
churners. In some processing plants, the 
microfixing output process has been con-
siderably reduced. Bulk/print requests from 
retailers, wholesalers, and the food service 
sector vary in each region of the country.

WEST: In the West, most schools are back 
in session, so it is anticipated that butter 
sales will increase. Current retail sales are 
better than last week. The milkfat content 
is lower and reducing cream availability. 
Although cream inventories are enough for 
butter manufacturing, prices and demand 
have remained firm. Butter output is steady 
to a bit lower as some processors prefer to 
sell their cream instead of producing butter. 
However, there is a good supply of butter in 
the western dairy market. 

CENTRAL: Butter makers in the region 
report butter buying is bettering expectations 

during this time of year. Foodservice demand 
may have affected this uptick, with schools 
purchasing for the upcoming semester. Last 
week’s report of higher churning has carried 
over, as more producers report extra cream 
coming in from both in the region and from 
the West. Bulk butter remains available. But-
ter market prices are at their lowest point 
since early May. Some contacts suggest the 
market is not bearish. They point to butter’s 
long-term steadiness and that the lower end 
on the range may simply spur on buying 
ahead of the expected swing upward.

NORTHEAST: In the Northeast, Class I 
sales are pulling more milk loads than other 
operations this week. Churning schedules 
are keeping up with current cream supplies. 
Cream is more available, as increased milk 
separation is taking place. Participants are 
seeing additional cream offers on the spot 
market. Spot loads are trading around the 
1.30s into the low 1.40s currently. Butter 
supplies are fairly stable in the region. Mar-
ket conditions are also  following suit.

NATIONAL - AUG. 16: Cheese market sentiment remains positive, with Cheddar block 
prices are nearing a point ($1.90) they have not reached since November 2016. Even with the 
higher market prices, cheese demand is strong in the Midwest and East. Schools returning 
from summer have added to  foodservice purchasing. Spot milk prices in the Midwest ranged 
from $.50 under to $1.50 over Class. Some cheese makers in that region reported seeing a 
little extra milk come online. Spot milk prices have begun to fall closer in line with historical 
spot milk prices during the 33rd week of the year. Cheese producers in the Midwest and West 
reported using NDM to fortify this week. Cheese stocks are available, but they are not at the 
daunting levels of previous years.

NORTHEAST- AUG. 21: Cheddar cheese block and barrel spot prices have shifted 
higher on various market exchanges compared to recent trading weeks. Trading activities 
have been fairly active at this time. Interest from restaurant and retail channels is stable 
and somewhat increasing. Northeastern cheese makers are receiving higher milk volumes 
for production needs. Mozzarella and  Provolone production schedules are active. Cheese 
inventories are available in the region.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3375 - $2.6225 Process 5-lb sliced: $1.9000 - $2.3800
Muenster:  $2.3225 - $2.6725 Swiss Cuts 10-14 lbs: $3.2775 - $3.6000

MIDWEST AREA - AUG. 21:  Midwestern cheese producers are reporting another posi-
tive week regarding sales. Curd producers suggest state and local fair season has added 
an additional boost to a busy summer. Other cheese makers have shared similar positive 
reports. Some relay they are planning ahead for holiday gift boxes and holiday retail promo-
tions. Others report they are near the point of falling behind on current orders. Spot milk into 
cheese production was a little bit more active this week, although contacts suggest Class I 
bottlers are not pulling down supplies now, although that is expected to change soon. Spot 
milk prices ranged from Class to $1.50 over Class III by midweek. Cheese market tones are 
somewhat unstable. On some exchanges, barrel prices have slipped to $.20 below block 
prices. Contacts question which direction the market will take  to correct itself.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2500 - $2.6750 Cheddar 40# Block: $1.9725 - $2.3725
Monterey Jack 10#: $2.2250 - $2.4300 Mozzarella 5-6#: $2.0500 - $2.9950
 Muenster 5#  $2.2500 - $2.6750 Process 5# Loaf: $1.8300 - $2.1900
Grade A Swiss 6-9#:  $2.7925 - $2.9100 Blue 5# Loaf: $2.5175 - $3.5875
 
WEST - AUG. 21: In the West, cheese export sales are good and unchanged from the 
prior week, but there is an increase in global competition. Domestic consumptions of cheese 
are contributing to the  balancing of supplies. Cheese inventories are adequate, with barrels’ 
availability outpacing blocks. The spread between barrels and blocks has recently increased. 
Industry players are  in wait to see if it will come down any time soon. In the interim, market 
conditions seem to  be stable compared to last week. Cheese output is ongoing, but diverges 
based on milk availability in each western location. While some processors have enough milk 
for cheese  production, others are taking extra loads of milk wherever possible. 

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2100 - $2.4100
Cheddar 40# Block: $1.9625 - $2.4525 Monterey Jack 10#: $2.1975 - $2.4725
Process 5# Loaf:  $1.8475 - $2.1025 Swiss 6-9# Cuts: $2.8750 - $3.3050
 
FOREIGN -TYPE CHEESE - AUG. 21:  In Germany, domestic sliced cheese demand 
is following the same seasonal trend as in previous years. Continuous requests from retailers 
and wholesale buyers are keeping sliced cheese stocks at lower levels. Manufacturers are 
satisfied with current export sale volumes. Southern European customers are taking consis-
tent cheese loads from Germany. In the first six months of this year, EU cheese exports were 
a bit higher than the previous year’s level, and imports increased 3 percent.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3950 - 3.8825
Gorgonzola:    $3.6900 - 5.7400 $2.9025 - 3.6200
Parmesan (Italy):  0 $3.7825 - 5.8725
Romano (Cows Milk):  0 $3.5850 - 5.7400
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.3150 - 3.6375
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - AUGUST 22
NDM - CENTRAL: This week, there were 
some price shifts up on the bottom of the 
low/medium heat NDM price range and bot-
tom of the mostly price series, but trading is 
generally quiet in the region. Contacts sug-
gest Mexican buyers have been quiet, and 
this has kept US markets somewhat stalled. 
Production is ongoing, as condensed skim 
is generally available. Inventory reports 
range from available to balanced. Generally, 
markets are muted. High heat NDM prices 
remain unchanged on moderate trading.

NDM - WEST: For most industry partici-
pants, the NDM cash market seems to be 
in balance, which is reflected in a stagnation 
of price variability during this week. Having 
said this, the current regional NDM supply is 
generally even with the immediate demands 
from buyers and end users. At this point, a 
large portion of NDM supplies is highly com-
mitted through future contracts for the rest 
of the year. Nevertheless, NDM inventories 
are enough to cover most needs in the spot 
market. Requests from the bakery industry 
are good as the fall/winter baking season 
approaches. In the same fashion, inquiries 
from cheese makers are hearty as the NDM 
usage for cheese fortification remains active. 

Drying schedules for condensed skim milk 
are ongoing but are considerably lower com-
pared to the past spring flush season.

NDM - EAST: Low/medium heat NDM 
trading was steady in the East. Reported 
prices are pushing up the bottom of the price 
range and mostly series, while steady on the 
top of the range and mostly. Offers are com-
ing in somewhat regularly, pointing to avail-
able  inventories. Buyers have been active, 
but some are waiting out the potentiality of 
price decreases as inventories are balanced 
to full. Regardless, some buyers are simply 
not rushed at the moment. Although prices 
shifted higher, market sentiment is quiet.

LACTOSE:  Lactose producers have 
begun to look for different Q4 export part-
ners, as some Asian buyers continue to face 
numerous hurdles in obtaining affordable 
loads. Market sentiment is mostly bearish, 
but some producers/contacts, particularly 
those who make specific varieties of lactose, 
suggest buyers remain interested. They say 
higher mesh and infant formula-grade lac-
tose loads are still sought after, even from 
Asian based buyers who are willing to pay 
extra for the specialized production. 

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

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

08/19/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  40,320 81,448
08/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  41,296 84,497
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -976 -3,049
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2 -4

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional dairy ad numbers increased 4 percent this week. Organic dairy ad numbers 
decreased 36 percent. The most advertised item remains to be conventional ice cream sold 
in 48- to 64-ounce containers, but as summer wanes, the gap between ice cream and other 
conventional items has tightened. On the organic aisle, half-gallon milk ads were the most 
advertised item. Conventional ads for Cottage cheese in 16-ounce containers grew by the 
largest amount week over week at 134 percent. 

Conventional cheese ad numbers decreased 2 percent, while organic cheese ad numbers 
decreased 51 percent. The average price for conventional 8-ounce shred cheese is $2.41. 
The average price for organic 8-ounce shred cheese is $3.79, resulting in a $1.38 organic 
price premium.

Conventional yogurt ad numbers increased 5 percent. Organic yogurt ads decreased 90 per-
cent. Greek yogurt in 32-ounce containers was the only organic advertised yogurt item listed 
this week. Conventional plain yogurt in 4- to 6-ounce containers, which has a weighted average 
of $.51, was the most advertised yogurt item overall.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.99
Cheese 8 oz shred: $3.79
Cream Cheese 8 oz: $2.71
Yogurt 4-6 oz: NA
Yogurt 32 oz: NA

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $2.99
Milk ½ gallon: $3.90
Milk gallon: $5.79
Milk UHT 8 oz: $1.00
Sour Cream 16 oz: $2.99

RETAIL PRICES - CONVENTIONAL DAIRY - AUGUST 23
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

3.40 3.50 3.00 NA 2.41 NA 4.64 

2.17 2.33 2.13 1.95 1.92 3.00 1.99 

3.16 NA 2.99 2.99 2.99 4.99 NA

6.26 NA NA NA NA 4.99 7.49

2.41 2.30 2.43 2.12 2.39 3.00 2.50

3.22 3.35 2.99 NA NA NA NA

2.10 2.23 2.02 1.79 2.00 NA NA

1.75 2.01 1.72 1.55 1.56 NA 1.99

2.89 NA 3.00 2.50 NA NA NA

4.62 NA NA 4.62 NA NA NA 

2.92 2.77 2.22 2.96 3.98 3.16 2.34

2.30 4.49 2.72 .99 .99 NA NA 

2.53 NA NA NA NA 2.67 1.99 

1.92 1.97 1.94 1.86 1.71 1.99 1.700 

.97 .95 .99 .90 .98 1.00 1.00 

4.02 4.27 3.69 NA NA NA NA

.51 .51 .58 .44 .37 .50 .51

2.50 2.50 NA 2.50 NA NA NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - AUGUST 19 - 23, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7500 $1.9075 $2.3300 $1.0300 $0.3700
August 19 (-1½) (+2¾) (-1) (NC) (+½)

TUESDAY $1.7100 $1.9100 $2.3100 $1.0275 $0.3875
August 20 (-4) (+¼) (-2) (-¼) (+1¾)

WEDNESDAY $1.6800 $1.9050 $2.3125 $1.0275 $0.4000
August 21 (-3) (-½) (+¼) (NC) (+1¼)

THURSDAY $1.6650 $1.8800 $2.2900 $1.0275 $0.3950
August 22 (-1½) (-2½) (-2¼) (NC) (-½)

FRIDAY $1.6650 $1.8800 $2.2275 $1.0375 $0.3950
August 23 (NC) (NC) (-6¼) (+1) (NC)

Week’s AVG $1.6940 $1.8965 $2.2940 $1.0300 $0.3895
Change (-0.0500) (+0.0165) (-0.0435) (+0.0030) (+0.0275)

Last Week’s $1.7440 $1.8800 $2.3375 $1.0270 $0.3620
AVG

2018 AVG $1.5905 $1.6370 $2.2490 $0.8715 $0.4590
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - AUGUST 19 - 23, 2019

Cheese Comment: Two cars of blocks were sold Monday, the last at $1.9075, 
which raised the price. Two cars of blocks were sold Tuesday, both at $1.9050; an 
unfilled bid at $1.9100 then raised the price. On Wednesday, 2 cars of blocks were 
sold at $1.9050, which lowered the price. Three cars of blocks were sold Thursday, 
the last at $1.8800, which set the price. Two cars of blocks were sold Thursday, the 
last at $1.8800, which left the price unchanged. The barrel price declined Monday 
on a sale at $1.7500, dropped Tuesday on a sale at $1.7100, fell Wednesday on a 
sale at $1.6800, and declined Thursday on a sale at $1.6650. 

Butter Comment: The price decreased Monday on a sale at $2.3300, fell Tuesday 
on a sale at $2.3100, increased Wednesday on a sale at $2.3125, declined Thursday 
on a sale at $2.2900, and dropped Friday on a sale at $2.2275.

NDM Comment: The price declined Tuesday on a sale at $1.0275, then increased 
Friday on a sale at $1.0375. 21 truckloads of NDM were traded on Friday at the CME.

Dry Whey Comment: The price increased Monday on an unfilled bid at 37.0 cents, 
rose Tuesday on an unfilled bid at 38.75 cents, increased Wednesday on a sale at 
40.0 cents, then declined Thursday on an uncovered offer at 39.50 cents.

RELEASE DATE - AUGUST 22, 2019

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

Buttermilk Powder:
 Central & East:   1.0300 (+1) – 1.0975 (+¼) West: 1.0000 (+½) – 1.0650 (NC) 
 Mostly:   1.0000 (NC) – 1.0400 (NC)

Casein: Rennet:  2.8400 (-24) – 3.0975 (-32½)    Acid: $3.1025 (-8¼) – $3.2650 (-4¼)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2900 (-1) – .3700 (NC)    Mostly: .3400 (NC) – .3600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3050 (+1¼) – .4200 (NC) Mostly: .3100 (NC) – .3700 (NC)

Dry Whey—NorthEast: .3200 (NC) – .3900 (NC) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .4500 (NC)   Mostly:  .2200 (NC) – .3700 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.0200 (+2) – 1.0800 (NC)    Mostly: 1.0300 (+2) – 1.0500 (NC)
 High Heat:  1.1500 (NC) – 1.2000 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: .9700 (NC) – 1.0750 (NC)   Mostly: 1.0100 (NC) – 1.0500 (NC) 
 High Heat:  1.1500 (NC) – 1.2250 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8500 (-2) – 1.1000 (NC)   Mostly: .8800 (NC) – 1.0100 (NC)

Whole Milk—National:       1.6500 (NC) – 1.7500 (-5)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘07 1.2248 1.2187 1.3218 1.3725 1.4825 1.5019 1.4913 1.4464 1.3783 1.3020 1.3590 1.3190
‘08 1.2246 1.2088 1.3454 1.3905 1.4750 1.5001 1.5385 1.6279 1.6973 1.7320 1.6165 1.2007
‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897    

HISTORICAL MONTHLY AVG BUTTER PRICES

It’s in everything we do,

from full-plant installations,

to designing pasteurization

 systems, to fabricating

tanks and vessels. 

Doesn’t your next

project deserve the

skill of true craftsmanship?

kossindustrial.com
Green Bay, WI
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Custom Stainless Steel
Processing Equipment

Koss is a leading manufacturer of 

custom stainless steel processing 

equipment for the cheese, dairy and 

other sanitary industries. 
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Almost 17,000 Dairy 
Operations Enrolled 
In New Dairy Margin 
Coverage Program; 
Deadline Is Sept. 20
Washington—Almost 17,000 
dairy operations have signed up 
for the new Dairy Margin Cover-
age (DMC) program since signup 
opened June 17, the US Depart-
ment of Agriculture (USDA) 
announced Monday.

Dairy producers interested in 
2019 coverage under the DMC 
must sign up before Sept. 20, 2019.

The Dairy Margin Coverage-
program offers protection to dairy 
producers when the difference 
between the all milk price and 
the average feed cost (the margin) 
falls below a certain dollar amount 
selected by the producer. 

Feed costs include corn, soy-
bean meal, and blended alfalfa hay 
prices.

“We’re encouraged by the num-
ber of dairy producers who have 
signed up for this new program, 
but we are hopeful that we will get 
more folks in the door,” said Bill 
Northey, USDA under secretary 
for farm production and conserva-
tion.

“At this point in the signup 
process, we are well ahead of the 
number of producers covered at 
this time last year” under the old 
Margin Protection Program, “with 

more producers enrolling every 
day,” Northey continued. “As we 
move into the homestretch, we 
expect more producers across the 
country to get coverage through 
DMC and our team at FSA is really 
going above and beyond to make 
sure we get the word out there, 
the returns this year to date should 
speak for themselves.”

To date, more than 60 percent 
of dairy operations with established 
production histories have enrolled 
in the DMC program.

USDA’s Farm Service Agency 
(FSA) began issuing DMC pro-
gram payments to producers on 
July 11. Dairy Margin Coverage
provides coverage retroactive to 
Jan. 1, 2019. 

The producers who have signed 
up to date will receive more than 
$219.7 million in payments for 
January through June, when the 
income over feed cost margin was 
$8.63 per hundredweight, trigger-
ing the sixth payment for eligible 
dairy producers who purchased the 
$9.00 and $9.50 coverage levels 
under DMC.

The National Milk Producers 
Federation (NMPF) is urging all 
dairy farmers to enroll in the DMC 
program.

“Dairy farmers prefer to get 
their income from the market, but 
much-needed payments for the 
first half of this year provide wel-
come certaiinty for farmers,” said 
Jim Mulhern, NMPF’s president 
and CEO.




