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US Dairy Exports Jumped 23% In 
June; Dairy Imports Declined 2%
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Cheese Exports Jumped 29% And Set New High 
For A Single Month; Cheese Imports Fell 18%

USDA Proposal Aims To Boost Organic  
Program Oversight, Enforcement

of last year. The value of those 
exports, $836.7 million, was up 8 
percent.

Leading markets for US cheese 
exports, on a volume basis, during 
the first half of 2020, with compar-
isons to the first half of 2019, were: 
Mexico, 115.2 million pounds, up 
14 percent; South Korea, 85 million 
pounds, up 0.1 percent; Japan, 44.8 
million pounds, down 9 percent; 
Australia, 30.8 million pounds, 
up 28 percent; Chile, 12.7 million 
pounds, up 5 percent; Indonesia, 
11 million pounds, up 44 percent; 
Taiwan, 11 million pounds, up 13 
percent; and China, 10.8 million 
pounds, up 17 percent.

Nonfat dry milk exports dur-
ing June totaled 167.2 million 
pounds, up 77 percent from June 
2019. Nonfat dry milk exports dur-
ing the January-June 2020 period 
totaled 902.5 million pounds, up 
25 percent from the same period 
last year.

Dried whey exports totaled 40 
million pounds, up 42 percent 
from June of last year. During the 
first six months of this year, dried 
whey exports totaled 215.1 million 

• See June Dairy Trade, p. 11

Washington—US dairy exports 
during June were valued at $573.2 
million, up 23 percent, or $107.4 
million, from June 2019, according 
to figures released Wednesday by 
USDA’s Foreign Agricultural Ser-
vice (FAS).

That marked the 10th consecu-
tive month in which US dairy 
exports topped $500 million in 
value.

During the first six months of 
2020, US dairy exports were val-
ued at $3.3 billion up 14 percent 
from the first six months of 2019. 
That’s the first time since 2014 
that dairy exports during the first 
half of the year topped $3.0 billion 
in value.

US dairy imports during June 
totaled $269.4 million, down 2 
percent from June 2019. Dairy 
imports during the first half of 
2020 were valued at $1.55 billion, 
up 2 percent from the first half of 
2019.

Leading markets for US dairy 
exports, on a value basis, during 
the first half of 2020, with com-

parisons to the first half of 2019, 
were: Mexico, $712.8 million, 
down 1 percent; Canada $336.7 
million, down 2 percent; China, 
$242.6 million, up 25 percent; 
Philippines, $203.1 million, up 52 
percent; Indonesia, $197.1 mil-
lion, up 82 percent; South Korea, 
$193.4 million, up 1 percent; 
Japan, $172.8 million, up 11 per-
cent; Vietnam, $109.1 million, up 
30 percent; Australia, $94.8 mil-
lion, up 35 percent; and Malaysia, 
$89.8 million, up 120 percent.

Cheese exports during June 
totaled 84.5 million pounds, up 
29 percent, or 19 million pounds, 
from June 2019 and the largest vol-
ume of cheese ever exported by the 
US in a single month. The previ-
ous record, 79.6 million pounds, 
was set in March 2014.

The value of June’s cheese 
exports, $149.9 million, was up 16 
percent from June 2019.

Cheese exports during the first 
six months of this year totaled 
424.7 million pounds, up 0.6 per-
cent from the first six months 

Cheese Production 
Rose 3.5% In June; 
Butter Production 
Fell 3.1%; Yogurt 
Output Rose 7.1%
Washington—US cheese produc-
tion during June totaled 1.1 billion 
pounds, up 3.5 percent from June 
2019, USDA’s National Agricul-
tural Statistics Service (NASS) 
reported Tuesday.

Cheese production during the 
first six months of 2020 (which 
had an extra day due to leap year) 
totaled 6.54 billion pounds, up 0.5 
percent from the first six months 
of 2019.

Regional cheese production in 
June, with comparisons to June 
2019, was: Central, 516.2 million 
pounds, up 4.6 percent; West, 460 
million pounds, up 2.7 percent; and 
Atlantic, 128.5 million pounds, up 
1.8 percent.

June cheese production in the 
states broken out by NASS, with 
comparisons to June 2019, was: 
Wisconsin, 281.5 million pounds, 
up 1 percent; California, 203.6 
million pounds, down slightly; 
Idaho, 87.3 million pounds, up 1.4 
percent; New Mexico, 80.6 million 
pounds, up 4.7 percent; New York, 
65.8 million pounds, up slightly; 
Minnesota, 61.8 million pounds, 
up 1 percent; South Dakota, 35.7 
million pounds, up 24.3 per-
cent; Pennsylvania, 35.2 million 
pounds, up 1.8 percent; Iowa, 29.2 
million pounds, up 10.9 percent; 
Ohio, 19.7 million pounds, up 8.4 
percent; Oregon, 18.2 million 

• See Cheese Output Up, p. 6
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Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
this week released a proposed 
rule that aims to strengthen 
oversight and enforcement of the 
production, handling, and sale of 
organic agricultural products.

The proposed changes are 
intended to protect integrity in 
the organic supply chain and 
build consumer and industry 
trust in the USDA organic label 
by strengthening organic con-
trol systems, improving farm to 
market traceability, and provid-
ing robust enforcement of the 
USDA organic regulations, AMS 
explained.

The need for more consis-
tent oversight to protect organic 
integrity is a product of the rap-
idly expanding organic market, 
increasingly complex organic 
supply chains, and price premi-

ums for organic products, AMS 
stated. Total US sales of organic 
agricultural products grew from 
$3.4 billion in 1997 to $55.1 bil-
lion in 2019, according to figures 
from the Organic Trade Associa-
tion (OTA). Organic dairy is a 
$6.6 billion category.

The substantial organic market 
growth has allowed many addi-
tional types of business to partici-
pate in the organic supply chain, 
and organic agricultural products 
are now traded on a global scale, 
AMS pointed out. Today’s global 
organic marketplace is marked by 
a multifaceted supply chain with 
organic products increasingly 
sold and handled by entities not 
regulated by USDA. 

The absence of direct enforce-
ment authority over some enti-

• See Organic Oversight, p. 5

USPTO Rejects 
Swiss, French 
Effort To Trademark 
‘Gruyere’ In US, Says 
Term Is Generic
Washington—The US Patent 
and Trademark Office’s (USPTO) 
Trademark Trial and Appeal 
Board (TTAB) this week rejected 
an application by the French and 
Swiss Gruyere associations to 
trademark the term “gruyere” in 
the US, stating that opposition to 
the registration of Gruyere is sus-
tained “on the ground of generic-
ness.”

The TTAB, after “carefully con-
sidering all of the arguments and 
evidence”, found that “purchasers 
and consumers of cheese under-
stand the term ‘gruyere’ as a des-
ignation that primarily refers to a 
category within the genus of cheese

• See ‘Gruyere’ Is Generic, p. 7
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We’re happy to report that all 
three cheese companies featured in 
that 1995 story — Kutter’s Cheese 
in Corfu, NY; Williams Cheese in 
Linwood, MI; and Sugarbush Farm 
in Woodstock, VT — are still in 
business, and still selling cheese 
online. 

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

This Internet Sales Platform Seems To Have Some Potential

D I C K  G R O V E S

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

EDITORIAL COMMENT

An item in the “From Our 
Archives” column in last week’s 
issue prompted some thoughts 
about how internet cheese sales 
have grown from basically nothing 
25 years ago to at least half a bil-
lion dollars this year, and growing 
like crazy. 

In preparing that story 25 years 
ago, we were able to find a grand 
total of three cheese companies 
with “home pages” that were sell-
ing cheese online. There are at 
least a couple of things to remem-
ber about what things were like 
online way back then.

For one thing, you couldn’t 
just go online and Google “cheese 
companies” or something like 
that. That’s because Google 
wasn’t founded until 1998. Yahoo 
was around by then, having been 
founded in 1994, but frankly we 
hadn’t heard of it at the time that 
1995 story was written.

As we recall, the search engine 
we used to track down cheese com-
panies on the internet 25 years ago 
was something called WebCrawler. 
Today, WebCrawler is described 
by Wikipedia as  the oldest surviv-
ing search engine on the web, as 
well as the first web search engine 
to provide full text search. Web-
crawler was launched in April of 
1994. 

Another thing to remember 
about the internet of 25 years ago is 
that there was no such thing back 
then as “high-speed” internet (or 
if there was, we didn’t know about 
it, and/or it wasn’t yet available in 
our area). Our internet access (or 
“web portal”) came via America 
Online, and it was dial-up service 
(via a phone line); that is, it was 
very, very slow. Painstakingly slow. 

Speaking of America Online, 
about four months before that 1995 
internet cheese sales story ran, we 
announced that readers could now 
contact us via the “Information 
Superhighway,” at our new email 
address: CheesReprt@aol.com. We 
informed readers that anyone with 
access to the internet, “whether 
through America Online, Prodigy, 

CompuServe or any other service” 
could reach us via our new email 
address (which, of course, has long 
since been “retired”).

As a sign of how much things 
have changed over the past 25 
years, both America Online 
(which has been known simply 
as AOL for years) and Yahoo are 
now owned by Verizon Commu-
nications, which itself is only 20 
years old, having been formed in 
2000 by Bell Atlantic Corp. and 
GTE Corp., in one of the largest 
mergers in US business history (at 
least up until then).

While much has changed over 
the past quarter-century, at least 
one thing hasn’t. We’re happy to 
report that all three cheese com-
panies featured in that 1995 story 
— Kutter’s Cheese in Corfu, NY; 
Williams Cheese in Linwood, MI; 
and Sugarbush Farm in Wood-
stock, VT — are still in business, 
and still selling cheese online. 

Other than that, well, the busi-
ness of selling cheese online has 
definitely changed, and grown 
considerably, over the past 25 
years. Last November, Dairy Farm-
ers of Wisconsin noted that online 
cheese sales are “experiencing 
major growth,” and that, by the 
end of 2019, IRI data shows that 
e-commerce sales would “surge 
past $440 million.” The headline 
on DFW’s press release projected 
that online cheese sales were set 
to surpass half a billion dollars in 
2020.

That, of course, was before the 
coronavirus pandemic upended the 
cheese industry (and pretty much 
every other industry, for that mat-
ter). And the pandemic appears to 
be taking internet cheese sales to a 
whole new level.

There are at least a couple of rea-
sons why this is happening. First, 
and most obviously, consumers are 
changing their eating and, more 
importantly, their “out-of-home” 
habits. That is, not only are they 
not eating in or ordering from res-
taurants as frequently as they did 
six months ago, they aren’t leav-

ing home as much as they did six 
months ago, either.

But they can still find almost 
all of their favorite cheeses for sale 
online. 

Second, there are more ways 
to buy cheese online than ever 
before. The “original way,” with 
cheese companies having their 
own websites and selling their 
products through their websites, 
remains intact and widely popular.

But there are also numerous 
additional ways, and websites, 
to buy cheese online these days, 
including at least one, Victory 
Cheese, that was created specifi-
cally to help cheese makers survive 
during the pandemic. 

Despite the tremendous growth 
and potential of online cheese 
sales, there remain a few obstacles 
holding back even greater and 
faster growth. 

For one thing, while many of 
us — including those of us who 
suffered with dial-up internet for at 
least a few years — take high-speed 
internet access for granted, mil-
lions of consumers still lack access 
to high-speed internet. 

Second, packaging remains a 
huge problem with cheese pur-
chased online. If a consumer goes 
into a store and buys five pack-
ages of cheese, the packaging usu-
ally consists only of the packaging 
for those products. But if a con-
sumer buys five packages of cheese 
online, the packaging not only 
consists of the packaging for those 
five products, but also some sort of 
special container and ice packs to 
keep the cheese cold, plus a card-
board box. 

Not exactly the best way to sell 
cheese when sustainability is a 
growing consumer concern.

Finally, online security is a grow-
ing and never-ending concern. It 
was mentioned as an obstacle to 
online cheese sales 25 years ago, 
and remains a concern today.

This internet thing has become 
a significant source of cheese sales 
over the past 25 years. Imagine 
what it will look like in 2045.
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Global Dairy Trade Price Index Drops 
5.1%; Only AMF, Lactose Prices Rise
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 5.1 percent from the pre-
vious auction, held two weeks ago.

That marked the second straight 
decline in the GDT price index.

In this week’s trading event, 
which featured 164 participating 
bidders and 132 winning bidders, 
prices were higher for anhydrous 
milkfat and lactose and lower for 
Cheddar cheese, skim milk pow-
der, whole milk powder, butter 
and buttermilk powder. An aver-
age price for sweet whey powder 
wasn’t available.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were 
as follows:

Cheddar cheese: The average 
winning price was $3,568 per met-
ric ton ($1.62 per pound), down 
5.3 percent. Average winning 
prices were: Contract 1 (Septem-
ber), $3,640 per ton, down 1.8 
percent; Contract 2 (October), 
$3,409 per ton, down 9.4 percent; 
Contract 3 (November), $3,630 
per ton, down 3.7 percent; Con-
tract 4 (December), $3,608 per 
ton, down 5.6 percent; Contract 
5 (January 2021), $3,669 per ton, 
down 3 percent; and Contract 6 
(February 2021), $3,686 per ton, 
down 3.4 percent.

Skim milk powder: The aver-
age winning price was $2,583 per 
ton ($1.17 per pound), down 4.6 
percent. Average winning prices 
were: Contract 1, $2,854 per ton; 
Contract 2, $2,602 per ton, down 
5.3 percent; Contract 3, $2,629 per 
ton, down 2.4 percent; Contract 4, 
$2,522 per ton, down 7.6 percent; 
and Contract 5, $2,512 per ton, 
down 2.5 percent.

Whole milk powder: The aver-
age winning price was $3,003 per 
ton ($1.36 per pound), down 7.5 
percent. Average winning prices 
were: Contract 1, $3,094 per ton, 
down 8.2 percent; Contract 2, 
$3,056 per ton, down 7.5 percent; 
Contract 3, $3,047 per ton, down 
6.2 percent; Contract 4, $2,884 per 
ton, down 10.1 percent; and Con-
tract 5, $2,904 per ton, down 5.1 
percent.

Butter: The average winning 
price was $3,438 per ton ($1.56 per 
pound), down 2.8 percent. Aver-
age winning prices were: Contract 
1, $3,450 per ton, down 1.6 per-
cent; Contract 2, $3,495 per ton, 
up 0.4 percent; Contract 3, $3,490 
per ton, up 0.1 percent; Contract 
4, $3,405 per ton, down 8 per-
cent; Contract 5, $3,270 per ton, 
down 9.4 percent; and Contract 6, 
$3,440 per ton, down 3.4 percent.

Anhydrous milkfat: The aver-
age winning price was $3,994 
per ton ($1.81 per pound), up 3 

Contract 3, $2,375 per ton, down 
6.3 percent; Contract 4, $2,350 per 
ton, down 8.7 percent; and Con-
tract 5, $2,375 per ton, down 8.3 
percent.

In other international dairy 
price news, the UN Food and 
Agriculture Organization (FAO) 
on Thursday reported that the 
FAO Dairy Price Index averaged 
101.8 points in July, up 3.5 points 
(3.5 percent) from June and the 
first time the index has been above 
100 since March.

In July, quotations for all the 
dairy products represented in the 
index rose, moving the overall 
value 0.7 points (0.7 percent) 
above the corresponding month 
last year and for the first time 
above pre-pandemic level. 

Quotations for milk powders, 
especially whole milk powder, 

increased due to strong import 
demand by Asian buyers with some 
concerns over the eventual size of 
export availabilities in Oceania in 
the 2020/21 production season. 

Although they remained below 
the pre-pandemic levels, quota-
tions for butter and cheese contin-
ued to increase, buoyed by import 
demand amid seasonally declining 
export supplies and steadily rising 
internal demand in Europe.

The FAO Food Price Index 
averaged 94.2 points in July, up 1.1 
points (1.2 percent) from June. Ris-
ing for the second straight month, 
the July value is almost one point 
(1 percent) above its level in July 
of 2019. Similar to June, further 
increases in the prices of dairy 
products outweighed lower prices 
in meat markets and overall steady 
value of the cereal price index.

percent. Average winning prices 
were: Contract 1, $4,129 per ton, 
up 2.3 percent; Contract 2, $4,034 
per ton, up 6.8 percent; Contract 
3, $3,958 per ton, up 2.3 per-
cent; Contract 4, $3,915 per ton, 
down 0.7 percent; and Contract 
5, $4,020 per ton, up 0.4 percent.

Lactose: The average winning 
price was $1,349 per ton (61.2 
cents per pound), up 5.7 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,259 per 
ton ($1.02 per pound), down 6.5 
percent. Average winning prices 
were: Contract 1, $2,400 per ton, 
down 5.3 percent; Contract 2, 
$2,148 per ton, down 5.8 percent; 

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

50 YEARS AGO
Aug. 7, 1970: Monroe, WI—
Fritz Kopp of Deppeler’s Cha-
let Factory here won three top 
awards in the cheese competition 
at the Green County Fair, earn-
ing a 97.0 score on Brick, 96.0 
score on Limburger, and 95.0 
with an American style entry.

Viroqua, WI—A group of Wis-
consin cheese factories recently 
incorporated here to form Viro-
qua Whey Proteins, Inc. for the 
development and operation of 
the former Viroqua Cooperative 
Creamery, has been purchased 
from the Hiawatha Valley Coop-
erative of Sparta, WI. The co-op 
completed the purchase of Viro-
qua Creamery last week, and has 
begun remodeling the plant.

25 YEARS AGO
Aug. 4, 1995: West Allis, 
WI—Bruce Workman of Roth 
Kase USA, Ltd., Monroe, WI, 
was named Wisconsin’s Grand 
Master Cheese Maker here this 
week at the Wisconsin State Fair 
Governor’s Sweepstakes Cheese 
& Butter Auction. Workman’s 
winning Gruyere earned top 
honors after scoring 99.50 in the 
Open category.

Sugarcreek, OH—Pearl Valley 
Cheese Co., Fresno, OH, cap-
tured first prize in the Ohio State 
Fair Swiss Cheese Contest here 
this week. Second place went to 
Mike Felton of Ed F. Steiner, Inc., 
Baltic, while third prize went to 
Hans and John Jorg of Farmer-
stown Cheese, Baltic.

10 YEARS AGO
Aug. 6, 2010: Davenport, IA—
Swiss Valley Farms Cooperative 
announced this week that is has 
acquired Faribault Dairy Co., Inc. 
of Faribault, MN. Also this week, 
Swiss Valley Farms and Emmi-
Roth Kase USA announced  the 
creation of White Hill Cheese 
Co., LLC, a joint venture to 
manufacture cheese in Shulls-
burg, WI. 

Healdville, VT—Crowley 
Cheese is celebrating its first 
year under new ownership with 
the launch of a new cheese and 
an updated logo. Galen and Jill 
Jones took over management of 
Crowley Cheese headquartered 
here, just over one year ago. To 
mark this milestone, the Jones 
created a special new Crowley 
Fresh Chive cheese.

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

Demand Remains in 
Volatile Times

WCMA PERSPECTIVES

It took a lot of calls around the 
industry until the answer clicked.  
What is the state of the cheese 
industry in these volatile times? 
It’s this: “No one is asking what’s 
the hot cheese right now. It’s tra-
ditional, it’s cooking, it’s give me 
what I know.”

That cheese maker quote 
encompasses a host of opinions 
and data from makers in the Mid-
west and a few out West.  It means 
opportunity and full capacity pro-
duction for many, and worrisome 
sales for some, particularly in arti-
sanal specialties.

But it’s 2020 – give it a week and 
everything will change.

As this is written, Wiscon-
sin has begun a mandate to wear 
masks in all indoor locations in the 
state. Wisconsin Cheese Makers 
Association had previously deter-
mined that a strong majority of 
dairy manufacturers and processors 
in the state, greater than 75 per-
cent, already had mask mandates 
in place at their plants.

Dairy manufacturers and pro-
cessors join businesses nationwide 
facing COVID-19 illnesses in the 
workplace. It’s a credit to dairy 
that incidents have been small 
and well-managed, with leaders 
addressing distancing, sanitation, 
worker screening, temperature 
checks and progressive leave poli-
cies even back to March 2020. 

More than 30 states have 
enacted mask requirements similar 
to Wisconsin, and politics aside, 
masks are an important measure to 
reduce workforce disruptions – a 
key tool to keep your staff safe and 
on the job.

Because cheese is selling. 
National scanner data shows 
cheese volume sales at retail 
remaining up about 15 percent in 
July compared to the same weeks 
last year. These sales, combined 
with rising foodservice orders, 
USDA dairy buys and export ship-
outs from the “cheap cheese” days 
in April, conspired to rocket the 
benchmark spot market for block 
Cheddar at the Chicago Mercan-
tile Exchange to an all-time record 
$3.00 per pound in July.

School openings (and 
remaining open) is the 
wild card that may shift 
eating away from home.

That lift, rather than a change 
in consumer demand, has high-
volume cheese makers and proces-
sors reporting a softening in orders 
in recent weeks. Retail grocery 
promotions for cheese have with-
ered and while convenient natu-

ral sliced cheese continues to sell, 
chunks and shreds have slowed. 
That slowdown signaled a turn, 
and at this writing, just 17 days 
since the $3.00 record, the spot 
market for Cheddar has fallen 119 
cents to $1.81. Buyers will be back.

Sales into foodservice remain 
down across the board. Macro data 
finds quick service restaurant sales 
off 12 percent and full-service res-
taurants down 25 percent into late 
July. Cheese makers report food-
service cheese sales down in that 
ballpark or greater, yet none report 
a new downturn matching a return 
to reduced (or outdoor only) res-
taurant seating in states like Texas, 
California, New York and New Jer-
sey.  

Foodservice sales off 25 percent 
still represent growth from steep 
declines in April and May, cheese 
makers note, but no processor was 
bullish on foodservice growth in 
this third quarter of 2020. School 
openings (and remaining open) is 
the wild card that may shift eating 
away from home.

Pizza sales among the large 
chains remain strong with Domi-
no’s reporting sales up 16 percent 
in the second quarter of 2020; Papa 
John’s up 28 percent, and Pizza Hut 
US sales rising 1 percent. Frozen 
pizza sales are up 34 percent in 
March through July compared to 
last year.

Mozzarella makers report solid 
production as pizza chains and 
independent restaurants adapt to 
curbside pickup and online sales.

Specialty and artisanal produc-
tion and sales are too complex 
to generalize, yet some patterns 
emerge. Feta cheese sales are 
strengthening, and Hispanic 
cheeses are selling well. Manufac-
turers with specialties cut to exact 
weight for retail are performing 
well, but the more common sale 
from artisan cheese makers – bulk 
wheels or forms bound for higher-
end cheese stores, seating dining 
establishments or high-end delis – 
are down.

Cheese has proven a staple in 
the diets of consumers preparing 
food at home, and treating them-
selves to an affordable, artisanal 
experience. 

But sales favor products easy for 
the consumer to grab at the store, 
convenient to use at home and 
familiar enough to work with in 
the recipes they know. 

End user demand remains, but 
the cheese industry has seen record 
low and record high benchmarks 
for cheese pricing, and the roller-
coaster is plunging again. Volatility 
lies in an insecure pipeline trying to 
manage product volumes and cost 
of goods held in uncertain times. 
At the plant level, cheese makers 
should focus on workforce safety, 
reliable supply, and unprecedented 
sales and marketing communica-
tion with buyers navigating these 
uncertain times.  JUFor more information, visit www.kuselequipment.com

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your  
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com



CHEESE REPORTERAugust 7, 2020 Page 5

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

How fit is your cheesemaking equipment?
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www.APT-INC.com |  An Employee Owned Company

ADVANCED PROCESS TECHNOLOGIES, INC.

|
Three results that matter.

Proven to produce higher yields 
and higher consistency 
with higher profits. 

 For two decades, APT has been delivering leading 
edge solutions and high quality equipment 

preferred by more Cheesmakers in the dairy industry. 

EU Gains Dairy 
Market Access, GI 
Protections With 
Vietnam Trade Pact
Brussels, Belgium—The European 
Union (EU) Vietnam trade agree-
ment, which will remove tariffs on 
a range of key EU export products 
over the next several years, includ-
ing dairy products, went into effect 
last Saturday.

Among other things, cheese 
and other dairy products will be 
fully tariff-free after a maximum 
of five years (current duties up to 
15 percent), and three years for 
most cheeses with a geographical 
indication (GI), according to the 
European Commission.

Also under the agreement, 169 
EU food and drink products with 
GIs will be protected in the Viet-
namese market. 

There are approximately 21 
EU cheeses on the list of products 
that cannot be treated as generic 
product names or used by anyone 
else other than the authentic EU 
producers in Vietnam, including, 
among others, Feta and Kasseri 
from Greece; Asiago, Fontina, 
Gorgonzola, Mozzarella di Bufala 
Campana, Parmigiano Reggiano, 
Pecorino Romano, Provolone Val-
padana and Taleggio from Italy; 
Gouda Holland from the Neth-
erlands; Queso Manchego from 
Spain; Danablu from Denmark; 
and Brie de Meaux, Camembert de 
Normandie, Comte, Emmental de 
Savoie, Reblochon, and Roquefort 
from France.

There are several exceptions. 
The protection of the GIs Asiago, 
Fontina and Gorgonzola will not 
prevent the use of any of these 
indications in Vietnam by any 
persons, including their successors, 
who made actual commercial use 
in good faith of those indications 
with regard to products in the class 
of “cheeses” prior to Jan. 1, 2017.

Also, the protection of the GI 
Feta won’t prevent the use of this 
indication in Vietnam by any per-
sons who made actual commercial 
use in good faith of this indica-
tion with regard to products in 
the classes of “cheeses” made from 
sheep’s milk or made from sheep 
and goat’s milk prior to Jan. 1, 
2017.

The EU-Vietnam agreement 
is the most comprehensive trade 
agreement the EU has concluded 
with a developing country, accord-
ing to the European Commission.

“Vietnam is now part of a club of 
77 countries doing trade with the 
EU under bilaterally agreed prefer-
ential conditions,” commented EU 
Trade Commissioner Phil Hogan. 
“The agreement strengthens EU 
economic links with the dynamic 
region of South East Asia and has 
an important economic potential 
that will contribute to the recovery 
after the coronavirus crisis.”

Organic Oversight
(Continued from p. 1)

ties in the organic supply chain, 
in combination with price premi-
ums for organic products, presents 
the opportunity and incentive for 
organic fraud, which has been dis-
covered in the organic sector by 
both the National Organic Pro-
gram (NOP) and organic stake-
holders, AMS noted. The proposed 
rule is intended to mitigate the 
occurrence of organic fraud.

In response to their experiences 
in the organic system, stakehold-
ers have repeatedly called for the 
NOP to take steps to improve 
oversight of organic systems and 
enforcement of the USDA organic 
regulations, AMS said. 

Commonly cited areas for 
improvement include certifica-
tion of excluded handlers, organic 
import oversight, fraud preven-
tion, organic trade arrangements, 
and organic inspector qualifica-
tions. In addition, public discus-
sions on many proposals included 
in this action occurred during mul-
tiple National Organic Standards 
Board (NOSB) meetings.

The NOP identified the need for 
many of the proposed amendments 
as part of its direct experience in 
administering this program, par-
ticularly during complaint inves-
tigations and audits of certifying 
agents. Other proposed amend-
ments are based on recent amend-
ments to the OFPA included in 
the 2018 farm bill; the recommen-
dations of a 2017 USDA Office of 
Inspector General audit; the rec-
ommendations of a federal advi-
sory committee, the NOSB; and 
industry stakeholder feedback.

The proposed rule aims to 
stengthen forcement of USDA’s 
organic regulations through sev-
eral actions mandated by the 2018 
farm bill, including:
 Reduce the types of uncerti-

fied entities in the supply chain 
that operate without USDA over-
sight, including importers, brokers, 
and traders of organic products. 
 Require the use of NOP 

Import Certificates, or equivalent 
data, for all organic products enter-
ing the US. This proposed change 
will expand the use of NOP Import 
Certificates to all organic products 
imported into the US, improving 
the oversight and traceability of 
imported organic products.
 Clarify the NOP’s authority 

to oversee certification, includ-
ing the authority to act against an 
office of a certifying agent. 

The proposed rule also includes 
several discretionary actions 
that work in alignment with the 
first three provisions to further 
strengthen enforcement of USDA’s 
organic regulations, including:

—Clarify the labeling of non-
retail containers used to ship or 
store organic products. Requiring 
additional information on non-

retail containers will clearly iden-
tify organic products, reduce the 
mishandling of organic products, 
and support traceability. 

—Specify the minimum num-
ber of unannounced inspections of 
certified operations that must be 
conducted annually by accredited  
certifying agents, and require that 
supply chain audits be completed 
during on-site inspections.

—Require certifying agents to 
issue standardized certificates of 
organic operation generated from 
USDA’s Organic Integrity Data-
base (INTEGRITY) and to keep 
accurate and current certified 
operation data in INTEGRITY. 
Standardization will simplify the 
verification of valid organic certifi-
cates and import certificates.

—Clarify that certified opera-
tions only need to submit changes 
to their organic system plan dur-
ing annual updates, and clarify 
that certifying agents must con-
duct annual inspections of certi-
fied operations. 

—Establish specific qualifica-
tion and training requirements for 
certifying agent inspectors and cer-
tification reviewers. 

—Clarify conditions for estab-
lishing, evaluating, and terminat-
ing equivalence determinations 
with foreign government organic 
programs, based on an evaluation 
of their foreign conformity systems. 

—Clarify requirements to 
strengthen and streamline enforce-
ment processes, specifically noting 
that the NOP may initiate enforce-
ment action against any violator of 
the OFPA, including responsible 
parties; defining the term adverse 
action to clarify what actions may 
be appealed and by whom; and 
clarifying NOP’s appeal procedures 
and options for alternative dispute 
resolution.

—Specify certification require-
ments for grower group operations,  
to provide consistent, enforceable 
standards and ensure compliance 
with the USDA organic regula-
tions. 

—Clarify the method of calcu-
lating the percentage of organic 
ingredients in a multi-ingredient 
product to promote consistent 
interpretation and application of 
the regulation.

—Require certified operations 
and certifying agents to develop  
improved recordkeeping, organic 
fraud prevention, and trace-back 
audit processes. Information shar-
ing between certifying agents and 
documented organic fraud preven-
tion procedures are also required.

Comments on the proposed 
rule must be submitted by Oct. 
5, 2020. Comments may be filed 
electronically, at www.regulations.
gov. The docket number is AMS-
NOP-17-0065.
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Cheese Output Up
(Continued from p. 1)

pounds, up 5.9 percent; Vermont, 
12 million pounds, up 5.5 percent; 
Illinois, 5.4 million pounds, down 
23.4 percent; and New Jersey, 5 
million pounds, up 26.3 percent.

American-type cheese produc-
tion in June totaled 438.2 million 
pounds, up 2.5 percent from June 
2019. 

January-June production of 
American-type cheese totaled 2.63 
billion pounds, up 1.5 percent from 
the same period last year.

June production of American-
type cheese in the states broken 
out by NASS, with comparisons 
to June 2019, was: Wisconsin, 85.3 
million pounds, up 3.2 percent; 
Minnesota, 53 million pounds, up 
2.7 percent; Idaho, 49.4 million 
pounds, down 4.1 percent; Cali-
fornia, 47.7 million pounds, down 
2.9 percent; Oregon, 18.1 million 
pounds, up 5.9 percent; Iowa, 16.5 
million pounds, down 1.4 per-
cent; and New York, 12.6 million 
pounds, unchanged.

Cheddar cheese production in 
June totaled 310.6 million pounds, 
up 1 percent from June 2019. 
Cheddar output during the first 
half of 2020 totaled 1.9 billion 
pounds, up 1.2 percent from the 
first half of 2019.

Production of other American-
type cheeses during June totaled 
127.6 million pounds, up 6.2 per-
cent from June 2019.

Italian And Other Cheeses
June production of Italian-type 
cheese totaled 475.3 million 
pounds, up 3 percent from June 
2019. 
Italian cheese output during the 
first six months of 2020 totaled 
2.83 billion pounds, down slightly 
from the first six months of 2019.

June Italian cheese produc-
tion in the states broken out by 
NASS, with comparisons to June 

2019, was: Wisconsin, 139.8 mil-
lion pounds, down 0.3 percent; 
California, 134.6 million pounds, 
down 1 percent; Idaho, 33 mil-
lion pounds, up 14.5 percent; New 
York, 28.9 million pounds, up 0.1 
percent; Pennsylvania, 20.9 mil-
lion pounds, down 6.5 percent; 
Minnesota, 8.7 million pounds, 
down 6.5 percent; and New Jersey, 
2.6 million pounds, up 41.4 per-
cent.

Mozzarella production during 
June totaled 384.8 million pounds, 
up 3.9 percent from June 2019. 
Mozz output during the January-
June period totaled 2.24 billion 
pounds, up 0.1 percent from a year 
earlier.

Production of other Italian 
cheese varieties during June, with 
comparisons to June 2019, was: 
Parmesan, 29.7 million pounds, 
down 9 percent; Provolone, 31.4 
million pounds, up 0.6 percent; 
Ricotta, 19 million pounds, up 
14.1 percent; Romano, 4.4 mil-
lion pounds, down 5.7 percent; 
and other Italian types, 6 million 
pounds, down 2.6 percent.

June production of other cheese 
varieties broken out by NASS, 
with comparisons to June 2019, 
was:

Swiss cheese: 26.1 million 
pounds, down 7.9 percent.

Cream and Neufchatel: 87.4 
million pounds, up 22.6 percent.

Brick and Muenster: 16.7 mil-
lion pounds, down 0.2 percent.

Hispanic cheese: 28.5 million 
pounds, up 10.2 percent.

Blue and Gorgonzola: 7 million 
pounds, down 19.6 percent.

Feta: 8.6 million pounds, down 
25.3 percent.

Gouda: 3.9 million pounds, up 
16 percent.

All other types of cheese: 12.9 
million pounds, up 3 percent.

Whey Products Production
June production of dry whey, 
human, totaled 84.1 million 

pounds, up 2.9 percent from June 
2019. Manufacturers’ stocks of dry 
whey, human, at the end of June 
totaled 83.4 million pounds, up 
24 percent from a year earlier but 
down 0.7 percent from a month 
earlier.

Lactose production, human and 
animal, during June totaled 101.1 
million pounds, down 6.9 percent 
from June 2019. 

Manufacturers’ stocks of lactose, 
human and animal, at the end of 
June totaled 95.7 million pounds, 
down 18.3 percent from a year ear-
lier and down 2.7 percent from a 
month earlier.

Whey protein concentrate 
production, human and animal, 
during June totaled 39.5 million 
pounds, down 0.1 percent from 
June 2019. Manufacturers’ stocks 
of WPC, human and animal, at 
the end of June totaled 68.1 mil-
lion pounds, up 18.8 percent from 
a year earlier and up 0.3 percent 
from a month earlier.

Production of whey protein iso-
lates during June totaled 10.3 mil-
lion pounds, up 2.9 percent from 
June 2019. Manufacturers’ stocks 
of WPI at the end of June totaled 
15.6 million pounds, down 15.9 
percent from a year earlier and 
down 5.2 percent from a month 
earlier.

Butter And Dry Milk Products
June butter production totaled 150 
million pounds, down 3.1 percent 
from June 2019. Butter output dur-
ing the first half of 2020 totaled 
1.122 billion pounds, up 7 percent 
from the first half of 2019.

Regional butter production 
during June, with comparisons to 
June 2019, was: West, 80.8 million 
pounds, up 0.4 percent; Central, 
54.9 million pounds, down 7.8 per-
cent; and Atlantic, 14.3 million 
pounds, down 3.3 percent.

Nonfat dry milk production 
during June totaled 146.7 million 
pounds, down 7.1 percent from 

June 2019. NDM output during 
the first six months of this year 
totaled 1.01 billion pounds, up 1.6 
percent from the first six months 
of last year.

Manufacturers’ shipments of 
nonfat dry milk during June totaled 
198.2 million pounds, up 39.7 per-
cent from June 2019. Manufactur-
ers’ stocks of NDM at the end of 
June totaled 289 million pounds, 
down 0.7 percent from a year ear-
lier and 16.4 percent lower than a 
month earlier.

Production of other dry milk 
products during June, with com-
parisons to June 2019, was: skim 
milk powder, 61.3 million pounds, 
up 17.7 percent; dry whole milk, 
10.3 million pounds, down 22.7 
percent; milk protein concentrate, 
18.2 million pounds, down 7.6 per-
cent; and dry buttermilk, 9 million 
pounds, up 7.8 percent.

Yogurt, Other Dairy Products
June production of yogurt, plain 
and flavored, totaled 390 million 
pounds, up 7.1 percent from June 
2019. 
Yogurt output during the first six 
months of 2020 totaled 2.27 bil-
lion pounds, up 1.1 percent from 
the first six months of 2019.

Sour cream production during 
June totaled 123 million pounds, 
up 10.4 percent from June 2019. 
Sour cream output during the first 
half of 2020 totaled 713.3 million 
pounds, up 4.4 percent from the 
first half of 2019.

Cream cottage cheese produc-
tion during June totaled 31.1 mil-
lion pounds, up 9.9 percent from 
June 2019. Lowfat cottage cheese 
output during June totaled 25.5 
million pounds, up 0.1 percent 
from June 2019.

June production of regular ice 
cream totaled 71.2 million gallons, 
up 9.7 percent from June 2019. 
Lowfat ice cream output during 
June totaled 44.7 million gallons, 
up 0.8 percent from a year earlier.
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At H&C we are constantly 
developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

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

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

For more information, visit www.hadencustance.comFor more information, visit www.dairyconnection.com

‘Gruyere’ Is Generic
(Continued from p. 1)

that can come from anywhere.”
The case dates back to 2015, 

when Interprofession du Gruyere 
(IDG), a Swiss registered associa-
tion, and Syndicat Interprofessio-
nel du Gruyere (SIG), a French 
syndicat interprofessional, filed an 
application for registration of the 
standard character certification 
mark GRUYERE on the Principal 
Register for “cheese,” based on use 
in commerce.

Notices of opposition to the 
application were filed by the Inter-
national Dairy Foods Association, 
USDEC, Atalanta Corporation, 
and Intercibus Incorporated. These 
“Opposers” alleged that: applicants 
have failed to exercise legitimate 
control over the proposed certifica-
tion mark and hence it is incapable 
of functioning as a certification 
mark under Sections 4 and 45 of the 
Trademark Act; and GRUYERE 
is a generic name for cheese and 
unregistrable under Section 2(e)
(1) of the Trademark Act.

In evaluating the parties’ evi-
dence, the TTAB began with the 
reference materials in the record, 
including the dictionary defini-
tions. In general, the diction-
ary entries for the term “gruyere” 
submitted by Opposers were not 
restricted to a cheese produced in 
France or Switzerland or even orig-
inating in France or Switzerland.

The dictionary evidence relied 
on by the Swiss and French associ-
ations mentioned that the cheese 
originated in Switzerland or is 
named after a place in Switzerland, 
but does not limit the definition 
of “gruyere” to cheese produced in 
France or Switzerland, the TTAB 
noted.

The record demonstrates that 
cheese identified as “gruyere” is 

made in “many locations,’ includ-
ing Germany, Austria and the US, 
the TTAB stated.

“Those knowledgeable of the 
World Championship Cheese 
Contest will know that non-Swiss 
and non-French producers of 
cheese (along with Swiss or French 
producers) are listed as winners in 
‘gruyere’ categories for each year 
for which there is evidence.”

In the US, Emmi Roth (and its 
predecessor company, Roth Kase) 
has been the largest producer of 
cheese labeled as “gruyere” for 
many years, with an annual pro-
duction of millions of pounds, the 
TTAB said. Other smaller produc-
ers of cheese labeled as gruyere 
exist in the US.

In 2012, Emmi Roth ceased 
labeling its US-produced cheese 
with the term “gruyere,” but did 
not cease the production and sale 
of the cheese itself, the TTAB 
pointed out. Emmi Roth’s dis-
covery response indicates that it 
continues to produce millions of 
pounds per year of “Domestic Pri-
vate-Label branded Gruyere.”

In addition to Emmi Roth and 
the smaller producers of cheese 
labeled as “gruyere” in the US, 
there are non-Swiss and non-
French foreign producers of cheese 
labeled as “gruyere” that is sold 
in the US, the TTAB stated. For 
example, Atalanta imports and 
sells cheese labeled as “gruyere” 
sourced in Austria. 

USDA statistics reflect that 
between 1,000 and 2,000 metric 
tons of processed cheese labeled 
as “gruyere” is imported and other 
evidence reflected that processed 
cheese is offered for sale as “gruyere” 
in the US, the TTAB added.

The Swiss and French associa-
tions have conducted a letter-writ-
ing campaign requesting various 
retailers to cease using the term 

“gruyere” in connection with 
labels for cheese not sourced in 
Switzerland or France, according 
to the TTAB. But the fact that 
some have changed the names of 
their products or removed the term 
“gruyere” from marketing materi-
als or a webpage “fails to persuade 
us that the public in the United 
States would not primarily under-
stand ‘gruyere’ to refer to a type of 
cheese regardless of its country of 
origin or any particular certifica-
tion standards.”

Media and internet references to 
“gruyere,” the TTAB found that the 
uses of “gruyere,” “gruyere cheese” 
and “Wisconsin gruyere” reflect use 
of “gruyere” to identify a category 
of cheese “that can come from any-
where,” and is not persuaded by the 
Swiss and French associations’ argu-
ments to the contrary.

The TTAB also noted that there 
is a FDA standard of identity for 
“gruyere cheese,” which identifies 
the ingredients and the production 
standards for any cheese labeled as 
a “gruyere cheese” but does not 
limit the cheese to a particular 
geographic source. The standard 
states that “the name of the food 
is ‘gruyere cheese’.”

While the TTAB agrees with 
the associations that the ultimate 
consumers of cheese likely do not 
know of these regulations, “con-

sumers are affected by the regu-
lations because they govern the 
labels that consumers see in stores, 
advertising and on webpages. Case 
law recognizes that administrative 
regulations have a bearing on the 
question of genericness.”

The regulations, the TTAB 
noted, do not offer any alterna-
tive terms for “gruyere,” including 
those terms the Swiss and French 
associations proposed to retailers 
in their cease and desist letters 
(alpine cheese, mountain cheese).

“This is a victory for consumers 
as it preserves a variety of choices 
for shoppers in the cheese case by 
safeguarding a term that has been 
used by cheese makers outside of 
Europe for many years,” said Jaime 
Castaneda, executive director of 
the Consortium for Common Food 
Names (CCFN). 

While an appeal of the USP-
TO’s decision is possible, CCFN 
views this decision as extremely 
positive and in keeping with other 
notable positive developments in 
the US market in recent years. Ita-
ly’s asiago consortium (Consorzio 
Tutela Formaggio Asiago)  dropped 
its efforts to register a US trade-
mark for exclusive use of the term 
“asiago” in the face of steadfast 
efforts by CCFN and the USPTO’s 
recognition of the generic nature 
of that term, the CCFN noted. 
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VENKATESWARLU SUNK-
ESULA has been promoted to 
associate director of research and 
technical services for Idaho Milk 
Products (IMP). In this position, 
Sunkesula will be responsible for 
the upkeep of the new Milk Inno-
vation Center (MIC), as well as 
the evaluation of new technolo-
gies based on market trends and 
customer requirements. He will 
also provide technical services 
to IMP’s operations department 
to boost plant processing capa-
bilities. Sunkesula has roughly 20 
years of managerial experience in 
the dairy and brewing industries.  

Nightfood, Inc. has tapped JEN-
NIFER MITCHELL as chief oper-
ating officer and national sales 
director. Mitchell spent over four 
years as CEO of North America 
at MAM, a leading international 
baby products company. 

Bell Flavors & Fragrances 
announced the promotions of 
three team members, and hiring 
of seven new employees. JOR-
DAN RAMMELSBERG joins 
Bell’s culinary and applications 
team as a research chef. Ram-
melsberg comes to Bell from 
Gamay Food Ingredients, where 

PERSONNEL

DEATHS

he was a food scientist that devel-
oped and tested shelf-stable dairy 
products. Bell welcomes CYN-
DIE LIPKA to the sweet creation 
team as a principle flavorist. 
Lipka has more than 25 years of 
experience in the flavor industry. 
MEGAN PAUL comes to Bell 
after three years at Trillian Food 
& Nutrition. Megan Paul will 
serve as a sensory technologist. 
CIARA BALOUN joins Bell 
as a regulatory project manager. 
Ciara Baloun previously served 
in a regulatory  capacity at Kerry 
and Silesia Flavors.

Pete de Jong, 93, died Wednes-
day, July 15, 2020 in Escondido, 
CA. A Netherlands’ native, de 
Jong and his family began Hol-
landia Dairy in Escondido, build-
ing the 10-cow dairy  in 1950 into 
a prominent San Diego County 
operation, producing, processing 
and distributing milk and dairy 
products across Southern Califor-
nia. As co-owner, de Jong headed 
up public relations, marketing 
and administration for Hollandia 
Dairy until his official retirement 
in 2006. He continued to attend 
board meetings at the age of 92, 
well after the business was sold to 
the next generation of de Jongs.

Nominations Wanted 
For 2021 WCMA 
Recognition Awards
Madison—The Wisconsin 
Cheese Makers Association 
(WCMA) has issued a call for 
nominations of  industry leaders 
deserving of recognition awards.

Nominations are due Aug. 25, 
and include the following awards 
for outstanding contributions:

The WCMA Cheese Indus-
try Champion Award is given 
to industry leaders who, through 
their everyday business decisions, 
have created tremendous oppor-
tunity for others and spurred 
industry growth. 

Those to be considered are the 
CEOs, directors, presidents and 
vice presidents of their compa-
nies who may not have cheese-
making obligations but lead and 
direct resources.

In 2020, Max Gonzenbach and 
Rudy Nef of Valley Queen Cheese 
Factory and Wilbur Nielsen of 
Wapsie Valley Creamery were 
honored with this award.

The WCMA Distinguished 
Service Award recognizes sup-
plier partner members who have 
played a significant role in build-
ing the success of the US dairy 
industry, contributing innova-
tions in dairy manufacturing. 

In 2020, this award went to 
David Carpenter of Chr. Hansen 
Inc. and Dick Groves of Cheese 
Reporter.

The WCMA Vanguard Award
is reserved for cheese makers or 
cheese manufacturing employ-
ees for their innovations in daily 
dairy operations. 

In 2020, this award was given 
to Carl Buell of Leprino Foods 
and Tom Everson of Grande 
Cheese Company.

The WCMA Babcock Award
recognizes the contributions of 
those in education or affiliate 
organizations to partner with 
cheese makers in the pursuit of 
dairy industry innovation and 
excellence. 

In 2020, WCMA honored 
Floyd Bodyfelt of Oregon State 
University and the late Norm 
Olson of the University of Wis-
consin-Madison with this award.

The members of the WCMA 
Recognition Committee will 
consider all nominations in Sep-
tember, with final awards deter-
minations made by the WCMA 
board of directors in December. 

Due to cancellation of Chee-
seExpo 2020 in April, awards 
were not presented to the Class 
of 2020.

The awards will be presented 
at CheeseExpo 2021, set for April 
6-8 at the Wisconsin Center in 
Milwaukee, WI. 

For questions about the awards, 
contact WCMA events man-
ager Caitlin Peirick at cpeirick@
wischeesemakers.org. For more 
information on WCMA’s awards 
program, visit www.wischeesemak-
ersassn.org/recognition.

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

Nelson-Jameson is committed to providing our customers with essential 
Personal Protective Equipment (PPE) and Janitorial/Sanitation products to keep 

your business moving forward during these challenging times, including:

Your Dedicated Food 
Industry Supply Source

These items are currently in stock and ready 
to ship—contact us to place your order today!

Disposable Face Masks Disposable Faceshields Sanitizing Dry Wipes

For more information, visit www.nelsonjameson.com

University Of Idaho 
Gets $10 Million 
NIFA Grant To Create 
Useful Bioproducts 
From Dairy Manure
Moscow, ID—A team of Uni-
versity of Idaho researchers has 
secured a $10 million grant from 
USDA’s National Institute of Food 
and Agriculture (NIFA) to evalu-
ate the use of bioproducts from 
dairy waste streams to enhance the 
sustainability of Idaho agriculture 
and develop economic opportuni-
ties for the state’s dairy industry.

The five-year project is titled 
“Creating a New Bioeconomy for 
Dairies to Increase Nutrient Recy-
cling, Enhance Productivity of 
Crops, & Stimulate Prosperity in 
Rural America.” It includes a team 
of agronomists, economists, animal 
scientists, engineers and soil and 
water experts.

Idaho’s dairy industry, which 
currently ranks third in the US for 
both milk and cheese production, 
is concentrated in southern Idaho 
among mature irrigated agriculture, 
aquaculture, and rural communi-
ties, according to the university’s 
grant proposal. 

Dairy producers face major chal-
lenges for handling solid and liq-
uid manure nutrients, especially 
in dairy-dense regions where use 
of imported feed and fertilizer has 
concentrated nitrogen and phos-
phorous at levels that soil or plants 
cannot sufficiently use.

This project will create useful 
bioproducts from dairy manure 
that can be transported and used in 
more distant areas for crop produc-
tion or for value-added products 
such as plastics. Project research 
will build on decades of existing 
work to:

• Evaluate dairy manure and 
compost management;

• Advance technologies to 
separate and upgrade manure and 
effluent for use as feedstocks for 
additional processing or as soil 
amendments;

• Advance technologies to use-
hydrochar or biochar to produce 
higher value soil amendments; and

• Accelerate a technology to 
produce biodegradable plastics 
from manure.

According to Mark McGuire, 
associate dean and director for the 
Idaho Agricultural Experiment 
Station, the grant award empha-
sizes the importance of the Univer-
sity of Idaho’s effort to establish the 
country’s largest research dairy, the 
Idaho Center for Agriculture, Food 
and the Environment (CAFE), in 
Idaho’s Magic Valley.

“The grant is directly associ-
ated with why CAFE is needed,” 
McGuire said. “It is an assessment 
of how the dairy industry contrib-
utes to the sustainability of all agri-
culture.”

Research at CAFE will address 
constraints on water usage and 
environmental quality while sup-
porting the agricultural sectors of 
the dairy, livestock, cropland and 
food processing industries and 
exploring solutions for long-term 
sustainability.

The CAFE research dairy is 
slated for completion in 2023 but 
research has already begun, includ-
ing a recent effort to collect more 
than 800 soil samples at the dairy 
site to establish an environmental 
baseline that will be used in this 
research.

Additional leaders will include 
University of Idaho researchers 
Erin Brooks, Mireille Chahine, 
Erik R. Coats, Aaron J. Johnson, 
Daniel G. Strawn, Michael S. 
Strickland, and Olga Walsh.
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FDA Raises Fiscal 2021 Fee Rates For 
Reinspections, Recalls, FSMA Programs
Silver Spring, MD—The US Food 
and Drug Administration (FDA), 
in notices published in Monday’s 
Federal Register, raised the fiscal 
year 2021 fee rates for domestic 
and foreign facility reinspections, 
recalls, and importer reinspections, 
as well as two programs authorized 
by the Food Safety Modernization 
Act (FSMA).

Under the FSMA, FDA has the 
authority to assess and collect fees 
from, in part: the responsible party 
for each domestic facility and the 
US agent for each foreign facility 
subject to a reinspection, to cover 
reinspection-related costs; the 
responsible party for a domestic 
facility and an importer who does 
not comply with a recall order, to 
cover food recall activities asso-
ciated with such order; and each 
importer subject to a reinspection 
to cover reinspection-related costs.

FDA establishes fees for each of 
these activities based on an esti-
mate of 100 percent of the costs 
of each activity for each year, and 
these fees must be made avail-
able solely to pay for the costs of 
each activity for which the fee was 
incurred. 

In each year, the costs of sal-
ary (or personnel compensation) 
and benefits for FDA employees 
account for between 50 and 60 per-
cent of the funds available to, and 
used by, FDA. Almost all of the 
remaining funds available to FDA 
are used to support FDA employ-
ees for paying rent, travel, utility, 
information technology (IT), and 
other operating costs.

For fiscal 2021, which begins 
Oct. 1, 2020, the FSMA fee sched-
ule is as follows: the hourly rate if 
domestic travel is required is $263, 
up from $258 in fiscal 2020; and 
the hourly rate if foreign travel is 
required is $310, up from $301 in 
fiscal 2020.

The fees for reinspections of 
domestic or foreign facilities will 
be assessed for a reinspection 
conducted to determine whether 
corrective actions have been 
implemented and are effective and 
compliance has been achieved to 
FDA’s satisfaction at a facility that 
manufactures, processes, packs, or 
holds food for consumption neces-
sitated as a result of a previous 
inspection of this facility, which 
had a final classification of Offi-
cial Action Indicated (OAI) con-
ducted by or on behalf of FDA, 
when FDA determined the non-
compliance was materially related 
to food safety requirements.

FDA does not consider non-
compliance that is materially 
related to a food safety require-
ment to include circumstances 
where the non-compliance is of 
a technical nature and not food 
safety related (e.g., failure to com-

ply with a food standard or incor-
rect font size on a food label).

Fees for non-compliance with 
a recall order will be assessed for 
not complying with a recall order 
to cover food recall activities asso-
ciated with such order performed 
by FDA. Non-compliance may 
include the following: not initiat-
ing a recall as ordered by FDA; not 
conducting the recall in the man-
ner specified by FDA in the recall 
order; or not providing FDA with 
requested information regarding 
the recall, as ordered by FDA.

FDA also announced the fiscal 
2021 annual fee rate for recognized 
accreditation bodies and accred-
ited certification bodies, and the 
fee rate for accreditation bodies 
applying to be recognized in the 
third-party certification program 
that is authorized by the FSMA. 
FDA also announced the fee rate 
for certification bodies that are 
applying to be directly accredited 
by FDA.

Under Section 307 of FSMA, 
FDA established a system for the 
agency to recognize accreditation 
bodies to accredit certification 
bodies, except for limited circum-
stances in which FDA may directly 
accredit certification bodies to par-
ticipate in the third-party certifica-
tion program.

The FSMA fee schedule for fis-
cal 2021 is as follows: hourly rate 
without travel, $245, up from $240 
in fiscal 2020; and hourly rate if 
travel is required, $310, up from 
$301 in fiscal 2020.

The FSMA third-party certifi-
cation program user fee schedule 
for fiscal 2021 is as follows:
 Initial application fee for 

accreditation body seeking recog-
nition: $42,320, up from $41,328.
 Annual fee for recognized 

accreditation body: $1,966, up 
from $1,945 in fiscal 2020.
 Annual fee for accredited 

certification body: $2,458, up from 
$2,432 in fiscal 2020.
 Initial application fee for a 

certification body seeking direct 
accreditation from FDA: $42,320, 
up from $41,328 in fiscal 2020.

Finally, FDA announced the fis-
cal 2021 annual fee rate for import-
ers approved to participate in the 
Voluntary Qualified Importer Pro-
gram (VQIP) that is authorized by 
the FSMA. 

The FSMA fee schedule for 2021 
is as follows: hourly rate without 
travel, $245, up from $240 in fiscal 
2020; hourly rate if domestic travel 
is required, $263, up from $258 in 
fiscal 2020; and hourly rate if for-
eign travel is required, $310, up 
from $301 in fiscal 2020.

FDA assesses fees for VQIP 
annually. The FSMA VQIP user 
fee for fiscal 2020 is $17,000, up 
from $16,681 in fiscal 2020.

Food & Dairy      Gaskets

Fon: 440-953-8811  Fax: 440-953-9631-9631   
Url: www.gmigaskets.com   •   Email: gmiinc@msn.com     

                   

Food & Dairy      

Inflatable Seals
for Variable Capacity Tanks:

Molded Gaskets & O-Rings
For Sealing & Screening:

    

Plus Many More Profiles

4822 East 355th Street 
Willoughby, Ohio 44094-4634 USA

Extruded Rubber Gaskets

For more information, visit www.gmigaskets.com

National Dairy 
Board Importer 
Representation To 
Stay At One Member
Washington—USDA’s Agricul-
tural Marketing Service (AMS), 
in a “direct final action” published 
in the Federal Register, will main-
tain the number of National Dairy 
Promotion and Research Board 
importer members at one member.

Ralph B. Hoffman of New Jersey 
is currently serving as the importer 
representative on the Board. 

The Dairy Promotion and 
Research Order requires that, at 
least once every three years, AMS 
will review the average volume of 
domestic production of dairy prod-
ucts compared to the average vol-
ume of imports of dairy products 
into the US during the previous 
three years and, on the basis of that  
reapportion the importer represen-
tation on the Dairy Board to reflect 
the proportional shares of the US 
market served by domestic produc-
tion and imported dairy products.

For initial importer member rep-
resentation, AMS was required to 
appoint two dairy importers to the 
National Board. For subsequent 
representation, AMS is required 
to review the average volume of 

domestic dairy product production 
compared to the average volume 
of dairy products imported into 
the US at least once every three 
years and, if necessary, reapportion 
importer representation to reflect 
the proportional share of the US 
market by domestic production 
and imported dairy products.

The basis for the comparison of 
domestic dairy product production 
to imported products is total milk 
solids. The calculation of total 
milk solids of imported dairy prod-
ucts for reapportionment purposes 
is the same as the calculation of 
total milk solids of imported dairy 
products for assessment purposes.

The average annual US milk 
total solids for domestic dairy 
products for 2016 to 2018 was 
23.5 billion pounds. Based on 
that total solids number, each of 
the 36 domestic Dairy Board pro-
ducer members represents 653 
million pounds of total solids. The 
annual average of total milk solids 
imported during the years 2016 to 
2018 was 720 million pounds. 

Based on those calculations, 
Dairy Board importer member rep-
resentation will remain the same 
to accurately represent the volume 
of imported total milk solids com-
pared to the volume of total sol-
ids represented by each of the 36 
domestic producer members.
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Renco Expands, Ups Shipments Of    
Calf Rennet To Answer Supply Shortage

The Cheese Connection 
Will Have Enough Calf 
Rennet To Supply US; 
Offers Free Samples
Seattle, WA—Citing a tight supply 
of calf rennet, Renco New Zealand 
and its US distributor, The Cheese 
Connection, have further strength-
ened their partnership to better 
serve calf rennet-using customers 
in their cheese manufacture.

Renco, whose products are 
manufactured at its production 
facility in Eltham, Taranaki, said 
the expansion will help grow the 
company’s production and supply 
of natural calf rennet, lipase, natu-
ral pancreatin, annatto and other 
products.

Renco is part of the Talley’s 
Family Group which acquired 100 
percent shareholding in AFFCO 
New Zealand Limited in 2010.

“The Renco plant upgrade and 
renovation is a multi-million dollar 
investment that underpins Talley’s 
Group’s commitment in the future 
of traditional rennet making,” said 
Fran Bishop, business development 
manager at Renco.

For over 100 years, Renco has 
been extracting and purifying 
enzymes of natural origin at its 
New Zealand location.

“Renco promises to support The 
Cheese Connection and Renco’s 
loyal US customers,” both compa-
nies announced. “We will ensure 
Renco products to the US by pro-
viding as much product as The 
Cheese Connection needs for cli-
ents as well as free samples to any 
company wanting to run tests.”

The establishment of a rennet 
production facility was motivated 

by the desire to ensure the sup-
ply of this vital ingredient for the 
production of cheese worldwide, 
Bishop said.

While steps are underway to 
expand and modernize the pro-
duction facility, Renco’s plan is to 
keep parts of the original façade 
preserving the history of the com-
pany, Bishop said.

“This project will give Renco 
more capacity for production, and 
the chance to look at other inno-
vative projects,” Bishop said.“Our 
investment will include energy 
efficient dryers and operating 
equipment. Solar energy panels 
will be used to create electricity 
for the plant. All of this ensuring 
future efficiencies, as well as ensur-
ing superb consistency between 
batches which is critical for cheese 
makers who are crafting top quality 
product.”

Calf Rennet Shortage
Renco’s partnership with The 
Cheese Connection will be 
strengthened because of the 
increased supply of product. The 
coronavirus pandemic changed 
supply when normal airfreight 
routes and shipping channels were 
severely cut back, said Kallijah 
Paraska, co-owner/manager, The 
Cheese Connection LLC.

Renco is just one of a few suppli-
ers of natural calf rennet to the US 
marketplace. The company part-
ners with The Cheese Connection 
to reach the US market.

Paraska believes  250 - 350 
cheese makers use natural calf ren-
net and lipase in their manufacture 
here in the US.

“Even during the pandemic we 
have been importing Renco rennet 
in smaller containers given the air-

lines have a weight limit,” Paraska 
said.

While shipping was hindering 
availablity, Paraska said another 
major US supplier of calf rennet 
had distribution problems and 
another supplier ceased supplying 
the product in the US. That, she 
said, created a temporary shortage 
of supply.

“Due to our deep and long-
standing relationship with Renco, 
we have been able to secure refrig-
erated, palletized freight for our cli-
ents nationwide in large volumes. 
Therefore, supply was never truly 
an issue for us and we were able to 
provide a constant supply.”

The strengthened partnership 
provides The Cheese Connection 

with a consistent supply, allow-
ing for cheese makers who have 
had difficulty finding the product, 
to use The Cheese Connection’s 
availability and services.

Paraska said shipments continue 
to arrive and cheese makers who 
have had trouble securing calf ren-
net should contact her.  

“We will have samples avail-
able for potential clients of single 
strength natural veal rennet, calf, 
lamb and kid-goat lipase,” Paraska 
said. “Supplies are available, and as  
important, at the cost before the 
pandemic.”

For more information or to 
request free samples of natural calf 
rennet or lipase, visit www.cheesec-
onnection.net.

Renco New Zealand’s expansion provides US distributor, The Cheese Connection, an increased 
supply of natural calf rennet and lipase, as much needed to supply the distributor’s clients, The 
Cheese Connection said. Renco’s multi-million dollar investment will double production ensuring 
availabilty after a recent temporary shortage. Above, Renco recently added fermentation and 
storage tanks to their production facility in New Zealand. 

MilkPEP Decides 
To Bring Back ‘got 
milk?’ Tagline
Washington—The emergence of 
milk as a surprising social media 
star of the stay-at-home months 
has inspired the Milk Processor 
Education Program (MilkPEP) to 
bring back the iconic “got milk?” 
tagline on the national stage to a 
new generation of milk drinkers.

MilkPEP had decided in 2014 
to retire the “got milk” campaign 
and launched a new Milk Life 
campaign.

Rooted in social media and 
influencer content, the new “got 
milk?” campaign also includes TV 
and digital advertising as well as 
retail partnerships and promotions.

“I’ve been so inspired by how 
people have creatively embraced 
milk this year,” said Yin Woon 
Rani, CEO of MilkPEP, which 
is funded by US milk processors. 
“From whipping Dalgona coffee to 
running a mile with a glass of milk 
in-hand, today’s TikTok-ers are 
finding more ways to connect with 
milk. All the milk love inspired us 
to reimagine ‘got milk?’ for today’s 
social-first generation.”

When Americans were faced 
with tough times as the corona-
virus pandemic shut down large 
segments of the US economy, 
they bought more milk, and not 
just during the initial “stock up” 
phases of the pandemic, according 
to MilkPEP. Shoppers have con-
tinued to buy milk at rates not seen 
in years, with milk sales at retail up 
about 4 percent year-to-date.

Parents choose to buy milk 
because they trust it for its nutri-
tion, versatiliity, and taste. Some 72 
percent of mothers said that milk 
was their number one must-have as 
the stay-at-home orders hit.

Today, “got milk?” gets a glow-
up as new faces and new platforms 
bring the iconic campaign for-
ward to a new generation, asking 
kids to “show us what you got.” 
From US Olympic Gold Medalist 
Katie Ledecky taking a dip into 
the waters of TikTok, to reimagin-
ing the back-to-school season and 
more, “got milk?” intends to pro-
vide unexpected and ever-chang-
ing experiences to help kids and 
parents find more fun, nutrition 
and normalcy in an ever-changing 
world, MilkPEP said.

For more information, visit 
MilkLife.com.

CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

  12 gauge single piece,
seamless construction on body

  T-304 or T-316 Stainless Construction

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

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

baskets & covers available

  Glass beaded finish
  USDA Approved

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

Winsted, MN 55395

Superior Solutions

FLOOR DRAINS

Stainless 
Steel Floor
Drains, P-Trap
& Clean-Outs
and Accessories
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  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
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I V A R S O N I N C . C O M

W I S C O N S I N  P R O U D .  Q U E S T I O N S  O R  I N Q U I R I E S . . .  G I V E  U S  A  C A L L !  4 1 4 - 3 5 1 - 0 7 0 0

The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

June Dairy Trade
(Continued from p. 1)

pounds, up 20 percent from the 
first half of 2019.

Exports of whey protein con-
centrate during June totaled 24.1 
million pounds, down 20 percent 
from June 2019. WPC exports dur-
ing the first half of 2020 totaled 
148.2 million pounds, up 13 per-
cent from the first half of 2019.

Lactose exports during June 
totaled 73.2 million pounds, down 
4 percent from June 2019. Lactose 
exports during the first six months 
of this year totaled 440.9 million 
pounds, up 7 percent from the first 
six months of last year.

Butter exports during June 
totaled 4.8 million pounds, up 42 
percent from June 2019. January-
June butter exports totaled 21 mil-
lion pounds, down 4 percent from 
a year earlier.

Ice cream exports totaled 15.1 
million pounds, up 4 percent from 
June 2019. During the first half of 
this year, ice cream exports totaled 
76 million pounds, down 8 percent 
from the first half of last year.

Cheese Imports Drop
June US cheese imports totaled 
23.9 million pounds, down 18 per-
cent, or 5.3 million pounds, from 
June 2019. That was the lowest 
monthly volume of cheese imports 
since February 2014, when imports 
totaled 21.2 million pounds.

The value of those June cheese 
imports, $74.3 million, was down 
26 percent from June 2019.

Cheese imports during the first 
half of 2020 totaled 162.7 million 
pounds, down 8 percent from the 
first half of 2019. The value of 
those imports, $525.3 million, was 
down 12 percent.

Leading sources of US cheese 
imports, on a volume basis, dur-
ing the first six months of 2020, 
with comparisons to the first six 

months of 2019, were Italy, 30.6 
million pounds, down 23 percent; 
France, 18.4 million pounds, down 
16 percent; Netherlands, 15.6 mil-
lion pounds, up 16; Switzerland, 
9.7 million pounds, up 11 percent; 
Spain, 9.3 million pounds, down 
19 percent; Nicaragua, 7.4 million 
pounds, up 28; Ireland, 6.1 million 
pounds, down 12 percent; Ger-
many, 5.9 million pounds, down 
19; Norway, 5.8 million pounds, 
down 25; Canada, 5.74 million 
pounds, up 23; Denmark, 5.73 mil-
lion pounds, down 26; Greece, 5.2 
million pounds, up 20; UK, 5 mil-
lion pounds, down 39 percent.

Butter Imports Jump
The value of other (non-cheese) 
US dairy imports during June was 
$195.1 million, up 11 percent. 
During the first half of this year, 
the value of other dairy imports 
was $1.02 billion, up 11 percent 
from the first half of last year.

Leading sources of other US 
dairy imports during the January-
June period, on a value basis, with 
comparisons to the same period last 
year, were: New Zealand, $257.2 
million, up 16 percent; Ireland, 
$173.1 million, up 17 percent; 
Canada, $125.9 million, up 25 
percent; Mexico, $103.4 million, 
up 27 percent; Netherlands, $53.9 

million, down 20 percent; France, 
$48.6 million, up 38 percent; and 
Italy, $42.4 million, up 20 percent.

Imports of butter and other but-
terfat products (primarily anhy-
drous milkfat) totaled 20.3 million 
pounds, up 46 percent from June 
2019. Butter imports during June 
totaled 12.1 million pounds, 58 
percent higher than in June 2019.

Imports of butter and other but-
terfat products during the first six 
months of 2020 totaled 72.6 mil-
lion pounds, up 16 percent from 
that period in 2019. Butter imports 
during the January-June period 
totaled 42.9 million pounds, 5 per-
cent higher than a year earlier.

Casein imports totaled 9 million 
pounds, up 0.2 percent from June 
2019. During the first half of 2020, 
casein imports totaled 45.6 million 
pounds, down 3 percent from the 
first half of 2019.

During the January-June period, 
imports of caseinates totaled 23.8 
million pounds, up 28 percent 
from the same period last year.

Imports of Chapter 4 MPCs 
during June totaled 7.7 million 
pounds, down 32 percent from 
June 2019. During the first six 
months of 2020, imports of Chap-
ter 4 MPCs totaled 55.4 million 
pounds, up 7 percent from the first 
six months of 2019.
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New York Now 
Allows Manufacture, 
Sale Of Ice Cream 
Made With Liquor
Albany, NY—New York Gov. 
Andrew M. Cuomo on Monday 
signed leglsiation authorizing the 
manufacture and sale of ice cream 
and other frozen desserts made 
with liquor in New York state.

The new law limits the per-
centage of alcohol in ice cream to 
not more than 5 percent of alco-
hol by volume, and requires the 
same product labeling and warning 
statements similar to confectionary 
that contain wine, beer or cider.

New York last year produced 
25.6 million gallons of regular ice 
cream, according to figures from 
USDA’s National Agricultural 
Statistics Service. There were 28 
plants producing ice cream in New 
York state last year.

New York ranks in the top five 
in the US for its number of craft 
beverage producers in every cat-
egory, according to Cuomo’s office. 
The state ranks first in the US for 
the number of hard cider produc-
ers, second in craft breweries and 
distilleries, and fourth for the total 
number of wineries.

Since Cuomo’s first Wine, Beer 
and Spirits Summit, the number of 
farm-based licenses has increased 
from 282 in October 2012 to 823 
today.

“The craft beverage industry has 
experienced explosive growth in 
New York and with that comes a 
responsibility to advance regula-
tions that help ensure long-term 
viability, protect consumers and 
provide farmers with opportunities 
to increase their business,” Cuomo 
said. “This legislation will further 
grow a burgeoning industry and 
boost small businesses while help-
ing to put them on a path of sus-
tained growth that empowers both 
producers and consumers.”

“New Yorkers are already able 
to responsibly enjoy beer, wine, 
and cider infused ice creams,” said 
State Sen. Rachel May. “Thanks to 
this bill, vendors will now be able 
to offer their customers another 
delicious treat. This legislation 
will help New York’s dairy industry 
and our liquor and craft beverage 
industries at the same time.”

“This bill expands on the suc-
cessful addition of wine, beer 
and cider to certain specialty 
ice creams,” commented New 
York Assembly member Donna 
Lupardo. “Any time we can allow 
our dairy farmers and producers to 
add a product that’s popular with 
consumers, it’s good for business 
and it’s good for tourism.”

New York’s distilleries are 
“especially enthusiastic” about 
the potential for New York spirits 
in New York ice cream, Lupardo 
added.
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We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com
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Sept. 29-Oct. 3: Cancelled-
World Dairy Expo, Madison, WI

•
Oct. 5 -6: Wisconsin Dairy Prod-
ucts Association’s Dairy Sympo-
sium, Landmark Resort, Door 
County, WI. For more informa-
tion, visit www.wdpa.net

•
Oct. 6 -7: PLMA Virtual Wash-
ington Conference. For details 
and registration, visit www.
plma.org.

•
Oct. 14: New Date and Format
– NCCIA Virtual Conference.
Visit www.northcentralcheese.
org for more details. 

•
Oct. 25-28: NMPF, UDIA, NDB 
Joint Annual Conference, Rosen 
Shingle Creek, Orlando, FL. For 
updates, visit www.nmpf.org.

•
Oct. 25-28: New Date - IAFP 
2020, Huntington Convention 
Center, Cleveland, OH. Visit 
www.foodprotection.org.

•
Nov. 4: Eastern Wisconsin 
Cheesemakers & Buttermak-
ers Association Fall Conven-
tion, Waverly Beach, Menasha, 
WI. Contact Barb Henning at 
kbhenning@tm.net.

•
Nov. 5: Cancelled- World 
Cheese Awards, Oviedo, Spain. 
Visit www.gff.co.uk/awards/
world-cheese-awards.

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

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

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

Cheese Reporter encourages 
you to contact associations 

for details, updates or possible 
cancellations.

PLANNING GUIDE

World Cheese Awards Rescheduled, With 
Competition Returning To Spain in 2021
Oviedo, Spain—The Guild of 
Fine Food recently announced 
the cancellation of its 2020 World 
Cheese Awards scheduled to take 
place here beginning Nov. 3.

Oviedo, Spain, will continue 
to serve as host city in 2021, wel-
coming the 33rd edition of the 
contest Nov. 3-6, 2021 at Ovie-
do’s Palacio de Exposiciones y 
Congresos. 

The competition will also be 
part of the Asturias Paraíso Natu-
ral International Cheese Festival, 
organizers said.

Having explored all avail-
able options to hold the World 
Cheese Awards in some form this 
year and provide a much-needed 
boost to cheese makers every-
where, the Guild determined 
that the restrictions imposed by 
health and safety concerns would 
risk compromising the event.  

With close discussions 
between trained judges from over 
30 nations, the decision to delay 
the contest was difficult but nec-
essary.

Each year, we unite the global 
cheese industry in one city and 
leave a lasting legacy, but for 

obvious reasons, it’s just not 
appropriate right now, said John 
Farrand, managing director of the 
Guild of Fine Food, organizers of 
the World Cheese Awards.

We feel that the unique nature 
of the awards would be compro-
mised in the current circum-
stances, he continued. 

“It saddens me deeply to 
make this announcement, at a 
time when artisan cheese makers 
could do with a lift, but looking 
at the bigger picture we’ve had 
to consider what’s best for our 
hosts, the competition itself and 
by extension, the cheese mak-
ers that rely on it to place their 
products on a world stage,” Far-
rand said.

We feel confident that it will 
be much more beneficial to 
delay the International Cheese 
Festival for a year and develop it 
as we originally planned, allow-
ing us to meet our set objectives, 
added Luisa Villegas, managing 
director,  Instituto del Queso, 
organizer of the International 
Cheese Festival. 

For updates, visit www.gff.
co.uk/wca.

Pack Expo Swaps In-Person Event For 
Virtual Format; Online Expo Is Nov. 9-13
Chicago—Pack Expo is one of 
the latest industry events to move 
online, with organizers this week 
cancelling the event for the first 
time in the show’s 60-plus year his-
tory.

The Association for Packag-
ing and Processing Technologies 
(PMMI) determined that due to 
the evolving pandemic and cur-
rent state and local regulations, it 
was impossible to have a safe and 
productive event for attendees and 
exhibitors. 

Instead, PMMI’s Media Group 
will launch PACK EXPO in digital 
format Nov. 9-13, complete with 
live chats, product and equipment 
demos, and educational opportuni-
ties.

Registration for the new PACK 
EXPO Connects kicks off Sept. 15, 
2020.  

The PMMI will also host a 
webinar on Aug. 13 as a how-to 
guide for exhibitors, including 
what customers want from a vir-
tual event, side by side comparison 
of showroom packages, overview of 

sponsorship and advertising oppor-
tunities, and a preview of educa-
tional content. 

PACK EXPO Connects was 
designed to provide the ability to 
see machinery in action, and fea-
tures daily “Jumpstart” sessions 
on topics from industry leaders, 
along with the Innovation Stages 
– a staple at previous PACK EXPO 
events. 

The new Solution Room will 
feature expert-led education ses-
sions, and PMMI Media Group 
editors will discuss highlights via 
Daily Download session.

A special Packaging and Pro-
cessing Women’s Leadership Net-
work event will feature an address 
from Jan Tharp, president and 
CEO of Bumble Bee Foods.

 For more information on exhib-
iting or attending PACK EXPO 
Connects, visit packexpoconnects.
com. 

For additional questions or con-
cerns, contact the PMMI Show 
Department at (571) 612-3200 or 
via email: expo@pmmi.org.

EWCBA Scraps 
Summer Outing; Fall 
Meeting To Be Nov. 4 
Menasha, WI—The Eastern Wis-
consin Cheesemakers & Butter-
makers Association (EWCBA) 
recently cancelled its summer out-
ing due to pandemic concerns.

EWCBA will instead host a fall 
event here Nov. 4 at the Waverly 
Beach Restaurant & Grille.

The event, will feature guest 
speaker Mark Stephenson of the 
Center for Dairy Profitability at the 
University of Wisconsin-Madison. 

For information on sponsor-
ship opportunities, email EWCBA 
member services manager Barb 
Henning at: kbhenning@tm.net. 

IAFP Goes Online; 
Registration Starts 
Aug. 10 For The Oct. 
26-28 Web Event
Des Moines, IA—The annual 
meeting of the International Asso-
ciation for Food Protection (IAFP) 
will now be held in a virtual for-
mat, the Association announced.

Registration for the three-day 
meeting, set for Oct. 26-28, kicks 
off Aug. 10. Attendees will receive 
information on current and emerg-
ing food safety issues, the latest sci-
ence, innovative solutions to new 
and recurring problems.

Program sessions and topics 
are currently being reorganized 
for the new online format, but a 
few of the preliminary topics to be 
covered include minimizing food 
waste while striving to maximize 
food safety; riding the tide of clean 
labels; alternative protein sources 
for future food; communicating 
with consumers about outbreaks 
and food safety; novel technologies 
for extended shelf life; and how to 
protect foods delivered to consum-
ers’ doorsteps.

The registration deadline is 
Oct. 2. Cost to attend before the 
deadline is $250 for IAFP members 
and $375 for non-members. After 
Oct. 2, the fee is $325 for members 
and $450 for non-members. Dis-
counted rates for students and new 
professionals are also available.

For information, visit www.food-
protection.org.
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1. Equipment for Sale

FOR SALE: 2-DAMROW 10,000   
GALLON MILK SILOS. Serial numbers 
117435 and 117436. Approximately 
12-foot diameter. Good Tanks, Good 
Alcoves with Andersen Level sensors. 
$20,000 for the pair. Call 920-564-3242. 
Ask for Phil.

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

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model num-
ber 418. Call GREAT LAKES SEPA-
RATORS at (920) 863-3306 or e-mail 
drlambert@dialez.net.

1. Equipment for Sale

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.

2. Equipment Wanted

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

4. Cheese Moulds, Hoops

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

5. Walls & Ceiling

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

6.  Real Estate

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

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

10. Consultants

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

13. Cheese & Dairy Products

VINTAGE CHEDDAR CHEESE:  Aged 
premium Cheddar cheese from 7 years 
to 22 years old. Made in Black Creek, 
WI. White and colored. Available in pallet 
or individual 40-pound blocks. Call 715-
735-6922.

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

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

►  Special mount and short duration  
      pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

General Machinery Corporation

Lower Discharge 
Cheese Portioner

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

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

www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

TU-WAY
3000LD

     

General Machinery Corporation

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

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

www.genmac.com

General Machinery Corporation

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

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

www.genmac.com

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

www.genmac.com

General Machinery Corporation

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

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

www.genmac.com

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

14. Warehousing

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

16. Help Wanted

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

17. Promotion & Placement

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

 

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
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SEPARATORS & CLARIFIERS

COME TO THE EXPERTS
WHEN YOU'RE TALKING 
SEPARATORS & CLARIFIERS

80 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clari�ers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

COME TO THE EXPERTS
WHEN YOU'RE TALKING 
SEPARATORS & CLARIFIERS

COME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTS
WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING 
SEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERS

Call Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.
P: (920) 863-3306 •  F: (920) 863-6485  

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

Week Ending Aug. 1 July 25 July 18 July 11 
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.7633 2.7723• 2.7134 2.6359 
Sales Volume  Pounds
US 12,378,558 14,344,232• 12,015,521 12,666,650

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

Weighted Price  Dollars/Pound  
US 2.6144 2.5886 2.5575 2.5495 
Adjusted to 38% Moisture  
US 2.4812 2.4592 2.4307 2.4226 
Sales Volume  Pounds
US 11,918,961 11,272,481 11,992,343 12,416,817 
Weighted Moisture Content Percent
US 34.67 34.74 34.77 34.75

AA Butter
Weighted Price  Dollars/Pound
US 1.7626 1.7572 1.7675 1.8103 
Sales Volume                                        Pounds
US 1,240,165 1,360,419 857,174 3,474,260

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3489 0.3474• 0.3427• 0.3470
Sales Volume
US 4,841,104 5,543,515 4,910,676 5,7521,767

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 0.9752 0.9761• 0.9647 0.9687
Sales Volume  Pounds
US 12,624,646 14,319,311• 18,409,706• 16,557,276 

August 5, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class Milk & Component Prices
July 2020 with comparisons to July 2019

Class III - Cheese Milk Price  2019 2020
PRICE (per hundredweight)  $17.55 $24.54
SKIM PRICE (per hundredweight)  $8.45 $18.33

Class II - Soft Dairy Products  2019 2020
PRICE (per hundredweight)  $17.61 $13.79
BUTTERFAT PRICE (per pound)  $2.6928 $1.9653
SKIM MILK PRICE (per hundredweight) $8.48 $7.16

Class IV - Butter, MP  2019 2020
PRICE (per hundredweight)  $16.90 $13.76
SKIM MILK PRICE (per hundredweight) $7.77 $7.16
BUTTERFAT PRICE (per pound)  $2.6858 $1.9583
NONFAT SOLIDS PRICE (per pound) $0.8628 $0.7959
PROTEIN PRICE (per pound)  $2.4032 $5.6294
OTHER SOLIDS PRICE (per pound)  $0.1689 $0.1492

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00091 $0.00129

AMS Survey Product Price Averages   2019 2020

Cheese    $2.5873
  Cheese, US 40-pound blocks   $1.8486 $2.6978
  Cheese, US 500-pound barrels  $1.7631 $2.4374
Butter, CME  $2.3893 $1.7886
Nonfat Dry Milk   $1.0393 $0.9717
Dry Whey  $0.3631 $0.3440
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40-Pound 
Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

7-31 Aug 20 24.55 13.33 33.500 96.750 2.233 2.2340 170.000
8-3 Aug 20 20.28 13.27 33.250 96.800 2.204 2.1590 167.000
8-4 Aug 20 19.28 12.85 33.025 96.000 2.096 2.0550 159.500
8-5 Aug 20 19.55 13.08 33.400 97.500 2.096 2.0780 161.500
8-6 Aug 20 19.81 13.16 33.750 96.800 2.130 2.1040 163.500

7-31 Sept 20 21.03 13.65 32.250 99.500 2.017 2.0200 169.750
8-3 Sept 20 18.17 13.45 32.000 98.475 1.998 1.9480 168.075
8-4 Sept 20 16.67 12.94 31.750 96.000 1.880 1.7980 160.575
8-5 Sept 20 17.00 13.02 31.750 98.300 1.880 1.8290 160.500
8-6 Sept 20 16.91 13.04 32.250 97.625 1.880 1.8150 161.025

7-31 Oct 20 18.92 14.02 33.025 101.775 1.941 1.9130 172.050
8-3 Oct 20 17.70 13.69 32.600 99.975 1.941 1.8980 170.200
8-4 Oct 20 16.81 13.15 31.950 97.450 1.906 1.8050 163.350
8-5 Oct 20 17.34 13.50 32.750 99.775 1.872 1.8610 163.550
8-6 Oct 20 17.14 13.50 33.125 100.125 1.872 1.8320 165.775

7-31 Nov 20 17.99 14.18 33.500 104.000 1.841 1.7980 174.850
8-3 Nov 20 16.97 14.17 33.500 102.175 1.841 1.8200 174.850
8-4 Nov 20 16.46 13.55 32.500 100.000 1.841 1.7710 167.350
8-5 Nov 20 17.22 13.83 33.250 102.675 1.887 1.8460 169.075
8-6 Nov 20 16.93 13.87 33.500 102.975 1.857 1.8140 169.275

7-31 Dec 20 16.40 14.28 34.000 106.250 1.780 1.7430 174.850
8-3 Dec 20 16.40 14.28 34.000 104.125 1.780 1.7500 174.850
8-4 Dec 20 16.12 13.99 33.000 102.000 1.780 1.7300 169.850
8-5 Dec 20 16.72 13.99 33.275 105.200 1.804 1.7930 170.000
8-6 Dec 20 16.46 14.01 33.525 104.650 1.804 1.7650 170.275

7-31 Jan 21 16.08 14.70 35.000 107.500 1.758 1.7130 179.025
8-3 Jan 21 16.08 14.70 35.000 107.000 1.758 1.7200 175.275
8-4 Jan 21 15.81 14.14 33.500 107.500 1.750 1.7060 169.625
8-5 Jan 21 16.29 14.24 33.500 109.600 1.766 1.7460 171.500
8-6 Jan 21 16.28 14.24 33.000 107.000 1.766 1.7430 173.000

7-31 Feb 21 16.16 14.96 34.250 109.000 1.765 1.7280 180.025
8-3 Feb 21 16.16 14.96 34.250 109.000 1.765 1.7280 178.750
8-4 Feb 21 15.90 14.42 32.475 109.325 1.750 1.7150 174.000 
8-5 Feb 21 16.24 14.49 32.750 110.400 1.750 1.7330 174.925
8-6 Feb 21 16.24 14.51 32.750 108.850 1.759 1.7440 176.000

7-31 Mar 21 16.28 15.20 35.050 110.750 1.769 1.7410 182.025
8-3 Mar 21 16.28 15.20 35.050 110.750 1.769 1.7450 182.025
8-4 Mar 21 15.98 14.80 35.050 111.175 1.769 1.7150 179.000
8-5 Mar 21 16.25 14.80 34.750 111.750 1.769 1.7390 179.000
8-6 Mar 21 16.26 14.80 34.750 111.750 1.769 1.7430 179.000

7-31 Apr 21 16.25 15.50 34.800 111.900 1.772 1.7350 188.000
8-3 Apr 21 16.25 15.50 34.800 111.900 1.772 1.7450 187.975
8-4 Apr 21 16.14 15.16 34.800 113.000 1.772 1.7400 181.525
8-5 Apr 21 16.16 15.16 34.300 113.000 1.772 1.7350 181.525
8-6 Apr 21 16.24 15.16 34.300 113.000 1.772 1.7360 181.525

7-31 May 21 16.37 15.75 34.975 112.500 1.771 1.7400 190.000
8-3 May 21 16.37 15.75 34.975 112.500 1.771 1.7500 189.725
8-4 May 21 16.26 15.44 34.100 114.525 1.771 1.7470 186.000
8-5 May 21 16.40 15.44 34.100 114.525 1.771 1.7500 186.000
8-6 May 21 16.40 15.44 33.900 114.750 1.771 1.7500 186.000

7-31 June 21 16.52 15.95 35.525 114.200 1.774 1.7590 190.000
8-3 June 21 16.52 15.95 35.525 113.150 1.774 1.7640 190.500
8-4 June 21 16.40 15.67 34.625 116.075 1.774 1.7500 188.000
8-5 June 21 16.50 15.67 34.625 116.075 1.774 1.7490 188.000
8-6 June 21 16.57 15.67 34.625 116.025 1.774 1.7510 189.500

Interest -          21,841 5,552 2,949 7,452 183 20,951 8,452
Aug. 6
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - AUGUST 5
WEST: In some cases, buyers are holding 
off on purchases, waiting to see if the cash 
markets post lower prices for the next week. 
A few butter makers say this makes it dif-
ficult to plan production cycles for the week. 
Butter production is steady overall, but man-
ufacturers are trying to find the right balance 
between the types and packaging of butter 
produced. Cream is more readily available. 
Ice cream and other Class II cream prod-
ucts have slowed their seasonal production 
runs, freeing up the cream for the churns. 
The reinstatement of some restrictions in a 
few western states has muted the already 
slow foodservice business. While seasonal 
vegetable processing is starting to increase, 
overall bulk butter demand is weak. Retail 
sales continue to surpass sales volumes of 
previous years, but it is not enough to make 
up the difference of lost bulk butter sales. 

CENTRAL: Butter plant managers 
and other contacts are notably concerned 
about current market bears. Some contacts 
expected butter market prices in the high 

$1.60s and/or $1.70s was the butter mar-
ket price basement. Tuesday, after a $.1550 
drop, butter market prices slipped into the low 
$1.40s. Butter producers say both retail and 
foodservice demand has edged back some-
what. Now, they are focusing on governmen-
tal contract purchases and producing for the 
fall demand season; churning remains busy. 
Although cream availability is reportedly not 
as ample as last week, current multiples are 
landing at similar points to last week.

NORTHEAST: Chatter revolves around 
the summer drop in wholesale spot butter 
prices. Last week, the spot butter price saw 
a notable drop, $0.1225 for the week. Bear-
ish sentiments continue, with spot butter 
prices tumbling $0.1550 on Tuesday. Amidst 
the limited seasonal interest for retail butter 
and lackluster foodservice demand, prices 
are weaker, whereas stocks are increas-
ingly healthy. Foodservice sales have fallen 
50 percent for some manufacturers and 
sources reason that the volume of lost food-
service sales appear too hefty to recover. 

NATIONAL - JULY 31: Cheese production remains stable to strong. Widely available 
milk supplies, with reported midwestern Class III spot prices discounted from $1 to $5 under 
Class, have kept cheese production apace. Some plant disruptions in the Midwest region 
had milk suppliers looking for destinations. Order reports, and cheese inventory reports, vary 
by manufacturer, but both East and West contacts say orders have begun to ebb some. 
Some midwestern plant managers say inventories are tight. 

NORTHEAST - AUG. 5: Cheese demands from the foodservice sector are slowing in the 
East. Some restauranteurs and retailers have pulled back on ordering. CME block and bar-
rel prices are tumbling downwards. Manufacturers are preparing for a decrease in demand 
from educational institutions. Cheese makers are receiving adequate milk volumes for strong 
cheese production schedules. Supplies are available and some inventory levels are growing 
for spot/contract needs. There are many uncertainties in the market. Industry contacts are 
waiting to see how the end of the week plays out for the cheese markets.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.8075 - $3.0950 Process 5-lb sliced: $2.4875 - $2.9675
Muenster:  $2.7950 - $3.1450 Swiss Cuts 10-14 lbs: $2.9000 - $3.2225

MIDWEST AREA - AUG. 5: In the midst of market price declines, some midwestern 
cheese makers remain busy producing cheese. In fact, some have said that market prices, 
currently in a downward spiral, may prompt some buyers to return. That said, other contacts 
question whether demand will return as strongly, as some foodservice customers have 
refilled their pipelines, while questions remain about school and restaurant demands dur-
ing the current state of the country related to COVID-19. All said, though, current demand 
remains steady. Milk is widely available regionally, as farm milk production is steady to stron-
ger and milk is being dispersed amid multiple plant disruptions/closures. Regional cheese 
availability is mostly committed.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.7225 - $3.1475 Cheddar 40# Block: $2.4450 - $2.8450
Monterey Jack 10#: $2.6975 - $2.9025 Mozzarella 5-6#: $2.5225 - $3.4675
 Muenster 5#  $2.7225 - $3.1475 Process 5# Loaf: $2.4725 - $2.8325
Grade A Swiss 6-9#:  $2.4150 - $2.5325 Blue 5# Loaf: $2.9900 - $4.0600
 
WEST - AUG. 5: The western cheese market has weakened in view of rising coronavirus 
cases. Cheese intakes by the foodservice industry have declined in recent weeks as some 
states have stopped their reopening processes, whereas others have reclosed. Meanwhile, 
interests from the retail sector are higher. Export demands are steady. Cheese production is 
active. Prices have been falling due to increasing supplies and sales trending down. With the 
decrease in the value of the US dollar compared to the euro, coupled with declining cheese 
prices, the US cheese prices will soon be competitive in the international market again. 
Contacts indicate a lot of uncertainties remain regarding the future of the cheese market.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.6825 - $2.8825
Cheddar 40# Block: $2.4350 - $2.9250 Monterey Jack 10#: $2.6700 - $2.9450
Process 5# Loaf:  $2.4900 - $2.7450 Swiss 6-9# Cuts: $2.4975 - $2.9275
 
FOREIGN -TYPE CHEESE - AUG. 5:  The easing of COVID-19 protective measures 
is helping revive foodservice demands for cheese. However, demands are still lower com-
pared to last year. Retail orders remain strong. Generally, export sales are inconsistent. 
Despite fluctuations in sliced cheese intakes from one southern European country to another, 
the region’s overall orders are active. Contractual loads of sliced cheese are moving steadily 
to other non-European countries. Sliced cheese inventories are low, and in some cases, they 
are not enough to meet the needs of  buyers. There are still ongoing negotiations for August 
deliveries. Although prices are stable, sellers are asking higher prices during negotiations. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.8675 - 4.3550
Gorgonzola:    $3.6900 - 5.7400 $3.3750 - 4.0925
Parmesan (Italy):  0 $4.2550 - 6.3450
Romano (Cows Milk):  0 $4.0575 - 6.2125
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $2.9375 - 3.2600
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - AUGUST 6
NDM - CENTRAL: Low/medium heat 
NDM prices slipped on the mostly series 
and the top of the price range. Condensed 
skim is, and has been, more available 
in recent weeks/months. End users say 
offers of NDM have increased. Some buy-
ers are opting for whey protein concentrate 
34%, which has become more available 
at below $.80 regionally and nationwide. 
Contacts suggest Mexican buyers are 
stepping back, as well. High heat NDM 
prices slipped, after a big gain on the top 
end last week. 

NDM - WEST:  Low/medium heat NDM 
prices are lower in the West this week. 
Market conditions are unsettled. Market 
participants note with lower prices, buy-
ers’ interests are higher. Production and 
supplies are stable. Cheese processors 
are clearing low/medium heat NDM for 
fortification. Export sales are also steady, 
with healthy interests from Mexico. High 
heat NDM prices slid downward. Buyers’ 
demands are mostly unchanged. Industry 
contacts are preparing for the fall baking 
season. Drying time is scheduled towards 
committed contracts. Manufacturers’ 
inventory levels are tight.

NDM - EAST: Hurricane Isaias swept 
into parts of the East and disrupted trans-
portation routes and caused power out-
ages. Some traders’ storage outlets were 
shut down due to the hurricane. Now, there 
are fewer reports of transportation and 
power outage  issues. NDM spot trading 
activities are lighter, but with lower prices 
some buyers potentially will purchase on 
the spot market. Class I operations are 
receiving most available milk loads right 
now. Low/medium heat NDM production 
schedules are lower, as milk is moving to 
other parts of the region(s).

LACTOSE: Many manufacturers report 
production is steady, and supplies are 
highly committed to filling contractual obli-
gations. But some buyers say they are 
getting more offers of available lactose at 
spot prices into the mid- 40 cent range. 
While the market tone for  lactose has 
remained strong throughout the summer, 
it is not immune to some of the uneasiness 
felt throughout dairy markets and world 
economies. Demand has cooled in recent 
weeks. What is not clear is whether this is 
a reversal of fortunes for the dairy carbo-
hydrate, or just a mid-summer lull. 

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

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

08/03/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,679 78,958
08/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,680 78,958
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional retail ad numbers this week increased 18 percent. Organic retail ad numbers 
decreased 3 percent. The most advertised single category/size is 48- to 64-ounce conventional 
ice cream. Ad numbers increased 28 percent from last week. The average advertised price, 
$2.80, decreased 20 cents from last week. There are no ads for organic ice cream this week. 

Ads for conventional 1-pound butter decreased 44 percent. The average advertised price, 
$2.74, increased 3 cents. The conventional cheese ad count was nearly even with last week. 
There are no ads for organic cheese. Ad numbers for 8-ounce block increased 59 percent. The 
average advertised price, $2.68, increased 17 cents.
 
Conventional yogurt ads increased 27 percent. Ads for conventional 4- to 6-ounce Greek 
yogurt more than doubled. The average price, $0.93, is even with last week. The national aver-
age advertised price for conventional milk in half-gallons is $1.71, compared with $4.11 for 
organic milk half-gallons. This results in an organic premium of $2.40. Conventional milk ads 
decreased 61 percent, while organic milk ads decreased 83 percent.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.00

Greek Yogurt 32 oz: NA
Ice Cream 48-64 oz: NA
Milk ½ gallon: $4.11
Milk gallon: $6.24
Milk UHT 8 oz: $1.01
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - AUGUST 7

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

2.74 2.87 NA 2.59 2.31 2.99 2.99 

2.68 2.62 2.92 2.75 2.51 2.75 2.29 

4.00 4.15 NA 3.89 NA NA NA

6.05 5.38 5.99 6.21 6.58 5.94 NA

2.54 2.40 2.68 2.50 2.55 2.66 1.80

3.58 3.60 NA 3.50 NA NA NA

2.04 2.20 1.94 2.10 1.18 2.02 NA 

2.38 2.39 2.50 1.78 NA 2.48 1.67

2.56 NA 2.56 NA NA NA NA 

2.55 NA NA NA NA 2.39 1.99

2.80 2.74 2.80 2.76 2.99 2.86 2.66 

1.71 NA NA .99 NA NA NA 

2.57 NA NA 2.62 2.99 NA 1.99 

1.83 1.88 1.82 1.87 1.73 1.80 NA 

.93 .90 .95 .92 .91 .93 .98

4.80 4.44 NA NA NA 5.00 NA

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

2.25 2.99 NA 1.99 NA NA 1.98
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 CME CASH PRICES - AUGUST 3 - 7, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.0200 $2.0775 $1.5800 $0.9650 $0.3300
August 3 (-21½) (-17½) (-2¾) (-1¼) (-1¼)

TUESDAY $1.8150 $1.9300 $1.4250 $0.9450 $0.3300
August 4 (-20½) (-14¾) (-15½) (-2) (NC)

WEDNESDAY $1.6425 $1.8150 $1.5400 $0.9725 $0.3200
August 5 (-17¼) (-11½) (+11½) (+2¾) (-1)

THURSDAY $1.6425 $1.8150 $1.5575 $0.9550 $0.3200
August 6 (NC) (NC) (+1¾) (-1¾) (NC)

FRIDAY $1.5175 $1.7050 $1.5300 $0.9550 $0.3200
August 7 (-12½) (-11) (-2¾) (NC) (NC)

Week’s AVG $1.7275 $1.8685 $1.5265 $0.9585 $0.3240
Change (-0.6575) (-0.4890) (-0.1150) (-0.0295) (-0.0180)

Last Week’s $2.3850 $2.3575 $1.6415 $0.9880 $0.3420
AVG

2019 AVG $1.7080 $1.8660 $2.3315 $1.0240 $0.3490
Same Week

MARKET OPINION - CHEESE REPORTER

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

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 

Cheese Comment: Five cars of blocks were sold Monday, the last at $2.0775, 
which dropped the price. On Tuesday, 13 cars of blocks were sold, the last at 
$1.9300, which lowered the price. A total of 9 cars of blocks were sold Wednesday, 
the last at $1.8150, which reduced the price. No blocks were sold Thursday and 
the price was unchanged. Four cars of blocks were sold Friday, the last at $1.7050, 
which lowered the price. The barrel price fell Monday on a sale at $2.0200, dropped 
Tuesday on a sale at $1.8150, fell Wednesday on a sale at $1.6425, and dropped 
Friday on a sale at $1.5175.

Butter Comment: The price fell Monday on a sale at $1.5800 (that was the last of 25 
cars sold), dropped Tuesday on a sale at $1.4250, jumped Wednesday on a sale at 
$1.5400, rose Thursday on a sale at $1.5575, then fell Friday on a sale at $1.5300. 
A total of 63 carloads of butter were traded this week at the CME.

Nonfat Dry Milk Comment: The price fell Monday on a sale at 96.50 cents, declined 
Tuesday on an uncovered offer at 94.50 cents, rose Wednesday on a sale at 97.25 
cents, then fell Thursday on a sale at 95.50 cents.

Dry Whey Comment: The price declined Monday on a sale at 33.0 cents, and fell 
Wednesday on an uncovered offer at 32.0 cents.

WHEY MARKETS - AUGUST 3 - 7, 2020
RELEASE DATE - AUGUST 6, 2020

Animal Feed Whey—Central: Milk Replacer:  .2400 (-1) – .2700 (NC) 

Buttermilk Powder:
 Central & East:   .9200 (-3) – 1.0400 (-1) West: .8500 (NC) – 1.0200 (-3½)
 Mostly:   .9000 (NC) – .9500 (+2)

Casein: Rennet:   3.4975 (NC) – 3.7900 (NC) Acid: 3.8000 (NC) – 3.9000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2700 (+2) – .3400 (-2)    Mostly: .2950 (NC) – .3300 (-½)

Dry Whey–West (Edible):
Nonhygroscopic: .2850 (NC) – .3800 (-2) Mostly: .3200 (-2) – .3700 (NC)

Dry Whey—NorthEast: .3200 (NC) – .3800 (-¾) 

Lactose—Central and West:
 Edible:   .4000 (NC) – .6300 (NC)   Mostly:  .4500 (-1) – .5800 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9500 (NC) – 1.0200 (-2) Mostly: .9800 (-1) – 1.0000 (-2½)
 High Heat:  1.0500 (-2) – 1.2100 (-4) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:   .9200 (-1½) – 1.0200 (-4½) Mostly: .9500 (-3) – 1.0000 (-3)
 High Heat:  1.0500 (-3) – 1.1800 (-1½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7100 (NC) – 1.0550 (-1½) Mostly: .7350 (-½) – 1.0050 (-1½)

Whole Milk—National:  1.5200 (-8) – 1.8000 (-5)

Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices
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Restaurant 
Performance Fell 
0.3% In June; 
Operators Uncertain 
About Economy
Washington—The National 
Restaurant Association’s Restau-
rant Performance Index (RPI), 
a monthly composite index that 
tracks the health of and outlook 
for the US restaurant industry, 
stood at 96.4 in June, down 0.3 
percent from May.

Despite a modest improvement 
in the current situation indicators 
in June, restaurant operators’ out-
look for business conditions deteri-
orated significantly during the July 
survey fielding period, the associa-
tion noted.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index val-
ues above 100 indicate that key 
industry indicators are in a period 
of expansion, while index values 
below 100 represent a period of 
contraction for industry indicators.

The RPI consists of two compo-
nents: the Current Situation Index 
and the Expectations. The Current 
Situation Index, which measures 
current trends in four industry 
indicators (same-store sales, traffic, 
labor and capital expenditures), 

stood at 94.8 in June, up 0.6 per-
cent from May. Although overall 
same-store sales results improved 
for the third straight month in 
June, the restaurant industry’s busi-
ness environment remains far from 
normal, the association pointed 
out. Some 20 percent of restaurant 
operators reported a same-store 
sales increase between June 2019 
and June 2020, while 77 percent 
of operators reported lower same-
store sales.

Meanwhile, customer traffic 
remained significantly dampened 
across all segments in June.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
98.0, down 1.2 percent from May.

Restaurant operators’ outlook 
for sales remained generally steady 
between the June and July survey 
fielding periods, with a majority 
not expecting their sales to return 
to pre-pandemic levels within the 
next six months.

While their sales outlook didn’t 
change much between June and 
July, operators became significantly 
less optimistic about the direction 
of the overall economy, the asso-
ciation reported. Only 33 percent 
of operators said they expect eco-
nomic conditions will improve in 
six months.




