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US Dairy Exports Declined 2% In
June; Cheese Exports Fell 12%
Washington—US dairy exports
during June were valued at $466.5
million, down 2 percent from June
2018, according to figures released
today by USDA’s Foreign Agricultural Service (FAS).
Dairy exports during the first
half of 2019 were valued at $2.91
billion, up 2 percent from the first
half of 2018.
Leading destinations for US
dairy exports, on a value basis, during the first six months of this year,
with comparisons to the first six
months of last year, were: Mexico,
$720.9 million, up 5 percent; Canada, $341.4 million, up 6 percent;
China, $194.9 million, down 36
percent; South Korea, $193.8 million, up 24 percent; Japan, $156.1
million, up 10 percent; Philippines, $133 million, up 9 percent;
and Indonesia, $109.1 million, up
24 percent.
Cheese exports during June
totaled 66 million pounds, down
12 percent from June 2018. The
value of those cheese exports,
$129.7 million, was down 8 percent from a year earlier.
Cheese exports during the first
half of 2019 totaled 425 million

Stanley Davis,
Patriarch Of Davis
Family, Passes Away

Pacific, Mountain, Southern, Northern
Plains Boost Share Of US Milk Output
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percent in 2017 and 23.86 percent in 2016 but up from 23.37
percent in 2015 and 22.58 percent in 2014.
As recently as 1992, the Lakes
States accounted for more than
25 percent of US milk production. And back in 1965, as well
as in 1975 and in 1980, the Lake
States accounted for 28 percent
or more of US milk production.
More recently, the region’s share
of US milk output was under 22
percent from 2002 through 2008.
Wisconsin’s share of US milk
production last year was 14.05
percent, down from 14.07 percent in 2017 and 14.18 percent
in 2016 but up from 13.92 percent in 2015 and 13.49 percent in
2014. As recently as 2008, Wisconsin’s share of US milk output

Blocks**

Washington—Among the 10
milk-producing regions broken out by USDA’s Economic
Research Service (ERS), four
regions — the Pacific, Mountain,
Southern Plains and Northern
Plains — increased their shares
of US milk production last year,
while the other six regions saw
their production shares decline.
US milk production in 2018
totaled a record 217.575 billion
pounds, up 1 percent, or 2.05
billion pounds, from 2017. Two
regions, the Lake States region
and the Pacific region, accounted
for more than 46 percent of that
production.
The Lake States region —
which includes Wisconsin, Michigan and Minnesota — accounted
for the largest share of US milk
production in 2018, at 23.72 percent. That was down from 23.86

Washington—US cheese production during June totaled 1.073 billion pounds, up 0.6 percent from
June 2018, USDA’s National Agricultural Statistics Service (NASS)
reported Thursday.
Cheese output during the first
six months of this year totaled
6.478 billion pounds, up 0.8 percent from the first six months of
last year.
Regional cheese production in
June, with comparisons to June
2018, was: Central, 493.5 million
pounds, down fractionally; West,
450.6 million pounds, up 1.7 percent; and Atlantic, 128.6 million
pounds, down 0.5 percent.
June cheese production, with
comparisons to June 2018, was:
Wisconsin, 279.1 million pounds,
down 0.7 percent; California,
206.6 million pounds, up 0.8 percent; Idaho, 85.8 million pounds,
up 2.8 percent; New Mexico, 76.9
million pounds, up 3.6 percent;
Minnesota, 61 million pounds,
down 1.1 percent; Pennsylvania,
36.8 million pounds, up 1 percent; South Dakota, 27.7 million
pounds, up 19 percent; Iowa, 26.6
million pounds, up 5.5 percent;
Ohio, 18.2 million pounds, down
5.8 percent; Oregon, 17.2 million
pounds, up 1.7 percent; Vermont,
11.4 million pounds, down 3.8 percent; Illinois, 7.1 million pounds,

Class 2

• See Stan Davis Dies, p. 12

pounds, down 33 percent from the
first half of 2018.
Whey protein concentrate
exports during June totaled 30.1
million pounds, up 34 percent
from June 2018. Exports of whey
protein concentrate during the
first six months of this year totaled
130.9 million pounds, down 33
percent from the first six months
of last year.
Lactose exports during June
totaled 75.6 million pounds, down
3 percent from June 2018. Lactose
exports during the first six months
of 2019 totaled 412.3 million
pounds, down 11 percent from the
first six months of 2018.
June butter exports totaled 3.4
million pounds, down 44 percent
from June 2018. Butter exports
during the January-June period
totaled 22 million pounds, down
31 percent from the same period
last year.
Ice cream exports during June
totaled 14.6 million pounds, down
22 percent from June 2018. During
the first six months of 2019, ice
cream exports totaled 82.3 million
pounds, down 9 percent from the
first six months of 2018.

Class 3

Plymouth, MN—Stanley M.
Davis, the patriarch of the wellknown Davis family, passed away
at the age of 100 years and eight
months on Saturday, July 27, 2019,
in Plymouth, MN.
Davis was born on Nov. 26,
1918, to Allen and Mary Alvina
(Hahn) Davis on a farm outside St.
Peter, MN, where he lived with his
parents and two sisters, Bernadine
and Betty.
When Davis was in grade school,
the family moved into town and
he grew up in St. Peter where he
attended St. Peter Central High
School. His high school football
coach advised him to consider the
dairy business, after high school,
as it was a solid profession with no
layoffs. Stan immediately took his

pounds, up 4 percent from the first
half of 2018. The value of those
exports, $782.8 million, was up 1
percent from the first half of last
year.
Leading destinations for US
cheese exports, on a volume basis,
during the first half of this year,
with comparisons to the first half
of last year, were: Mexico, 101.2
million pounds, down 15 percent;
South Korea, 85.9 million pounds,
up 26 percent; Japan, 49.3 million
pounds, up 18 percent; Australia,
23.9 million pounds, down 10 percent; Chile, 12.1 million pounds,
down 2 percent; and Saudi Arabia, 11.6 million pounds, up 24
percent.
Nonfat dry milk exports during
June totaled 94.3 million pounds,
down 25 percent from June 2018.
Nonfat dry milk exports during the
first six months of this year totaled
722.7 million pounds, down 15
percent from the first six months
of last year.
Exports of dried whey during
June totaled 27.4 million pounds,
down 39 percent from June 2018.
Dried whey exports during the first
half of 2019 totaled 180.8 million

Cheese Production
Rose 0.6% In June;
Cheddar Output Fell
1.9%; Dry Whey
Production Fell 5.9%
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The co-ops didn’t necessarily
foresee this growth in Upper Midwest pool volumes, or the decline in
California’s milk production, when
they projected back in early 2015
that the California order would be
the largest federal order pool.

California Will Skew 2019 Federal Order Statistics
Federal milk marketing orders are
a veritable treasure-trove of statistics, but there’s something about
2019 that will skew, at least to
some extent, this year’s federal
order statistics. That something is
the new California federal order.
Let’s start with the “big picture.” In their original 2015 petition asking the US Department
of Agriculture to call a hearing
to promulgate a federal order for
the state of California, three dairy
cooperatives — California Dairies, Inc., Dairy Farmers of America
and Land O’Lakes — noted that, if
California’s milk producers adopt a
federal order, that order would be
the largest federal order pool, with
a monthly average volume of well
over 3.4 billion pounds, eclipsing
the Upper Midwest order’s average
2014 monthly pool volume of 2.7
billion pounds.
Well, that hasn’t happened, and
in fact it hasn’t even come to close
to happening. Just in the months
of April, May and June, the Upper
Midwest order’s pool volume was
larger by 830.8 million pounds,
663.1 million pounds and 875.1
million pounds, respectively. In
April, the California order actually
ranked third in pool volume, trailing not only the Upper Midwest
order but also the Northeast order.
There are at least two caveats
to keep in mind when looking at
these numbers. First, under the coops’ proposal, voluntary depooling
of any class of milk was not going
to be permitted. But under USDA’s
final decision, the California order
contains performance-based pooling standards conceptually similar
to the 10 other federal orders, but
tailored for the California market.
So, as we’ve reported for eight
months now, a considerable volume of milk is being depooled in
California every month. Just in
June, for example, California’s
milk production totaled 3.344
billion pounds, while the volume
of milk pooled on the California
order totaled 2.373 billion pounds.
Second, the co-ops submitted
their petition in early 2015 and

cited the Upper Midwest’s 2014
average monthly pool volume of
2.7 billion pounds. But so far this
year, excluding February because
it has only 28 days, more than 3
billion pounds of milk has been
pooled every month on the Upper
Midwest order, including over 3.2
billion pounds in March, May and
June.
Meanwhile, California’s milk
production had reached a record
high of 42.34 billion pounds in
2014, but by last year production
had declined to about 40.4 billion
pounds.
The co-ops didn’t necessarily
foresee this growth in Upper Midwest pool volumes, or the decline
in California’s milk production,
when they projected back in early
2015 that the California order
would be the largest federal order
pool.
The new California federal
order is also going to end up skewing federal order milk utilization
statistics this year. By way of quick
review, in 2017, the last full year
of the old California State Order,
California’s utilization was as follows: Class I, 12.8 percent; Class
2, 5.5 percent; Class 3, 3 percent;
Class 4a, 32.5 percent; and Class
4b, 46.2 percent.
Also in 2017, the last full year
in which the federal order system
didn’t include the California federal order at all (it was in effect
for the final two months of 2018),
federal order utilization was as follows: Class I, 30 percent; Class II,
13.4 percent; Class III, 41.3 percent; and Class IV, 15.3 percent.
California’s impact on milk utilization would be expected to be
most noticeable in Class III and
Class IV, but the impact to date
hasn’t been as great as might have
been expected. That’s due to the
large volumes of milk that are
being depooled every month.
For this analysis, we’ll focus on
the four most recent months for
which federal order statistics are
available, in part because, during
the first three months the California was in effect, USDA allowed

more pooling flexibility for California handlers. And February, as
noted earlier, had only 28 days.
So in the March-June period,
the volume of milk pooled in Class
III on the California order topped
1.4 billion pounds once (March),
fell just short of 1.4 billion pounds
once (1.38 billion pounds in
June), and was way below 1 billion pounds twice (610.6 million
pounds in April and 794.9 million
pounds in May).
During that four-month period,
the Class III utilization percentage for all federal orders combined
was above 50 percent in March
and June, but under 45 percent in
April and May.
Also during the March-June
period, the volume of milk pooled
in Class IV on the California order
topped 1 billion pounds twice (in
April and May) and fell below half
a billion pounds twice, including
a low of 276 million pounds in
March.
During that four-month period,
the Class IV utilization percentage
for all federal orders combined was
above 20 percent in April and May
and below 20 percent in March
and June, including a low of 12.7
percent in March.
Finally, the monthly volume of
milk used in Class I in California
over the March-June period fell
into a fairly narrow range of 386
million pounds in June to 470.3
million pounds in June. And the
Class I utilization percentage for
all orders also fell into a fairly narrow range between 29.2 percent in
January and 22.4 percent in June.
Comparing year-to-year federal
order statistics isn’t always simple.
In 2018, for example, large volumes
of Class III milk were depooled
from the Upper Midwest order in
March, April and May, dropping
the Class III utilization percentage
for all orders below 40 percent.
This year, it will mainly be the
California order that’s responsible
for skewing federal order statistics.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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Congress Should Quickly Approve
US-Mexico-Canada Trade Pact: Vilsack
Washington—US dairy farmers and processors want Congress to “act quickly” to pass the
US-Mexico-Canada Agreement
(USMCA), Tom Vilsack, president and CEO of USDEC told the
Senate Finance Committee at a
hearing Tuesday.
“This trade agreement will
bring strong benefits to American agriculture exports, including
the US dairy industry, by restoring certainty to US-Mexico trade
relations, making needed improvements to US-Canadian trade and
upgrading trade rules to discourage
nontariff barriers to trade,” Vilsack
testified.
Under the USMCA, agricultural tariffs between the US and
Mexico will remain at zero, which
“is critical for the US dairy industry, as Mexico is our number one
export market,” Vilsack noted.
“Furthermore, without a trade
treaty in place, the dairy industry
would be hard pressed to maintain
and expand these sales, as our competitors in Europe are expected to
implement a lucrative new trade
arrangement with Mexico by next
year.”
Only limited dairy market
access to Canada is granted under
NAFTA today, Vilsack said.
“Adding insult to injury, Canada’s damaging trade practices
have further limited US export
opportunities and thereby resulted
in lost revenues and jobs for the
US dairy industry,” Vilsack said.
“While USMCA does not address
the full range of Canada’s problematic tariff and nontariff policies, it
makes very important advances,
including opening up new export
avenues, the elimination of Classes
6 and 7 and additional reforms to
Canada’s controversial dairy pricing system.”
USMCA delivers additional
export market access in Canada for
US dairy across a diverse range of
product categories, he continued.
The access exceeds that secured
previously by the US in the TransPacific Partnership (TPP) context
by virtue of being granted exclusively to US suppliers. This expansion of access to the “very tightly
constrained” Canadian market is
“very welcome” and will create
some new opportunities for the US
dairy industry in Canada’s traderestrictive market.
In addition, the USMCA eliminates Canada’s Class 6 and 7 dairy
pricing system six months after
implementation and establishes
new pricing structures for skim
milk powder, milk protein concentrate, and infant formula, Vilsack
noted. For the remaining products
that were previously covered by
Classes 6 and 7, USMCA mandates that Canada reclassify them
so that their associated milk class
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prices be established appropriately
based on end use.
“The intent of this is clear: for
instance, ultrafiltered milk that
is used, in either liquid or dried
form, in the production of Cheddar cheese must be classified in
milk class 3B; similarly, this ingredient must be classified in milk
class 2A if used in the production
of yogurt,” Vilsack said.
USMCA also establishes annual
export limits on Canadian exports
of SMP, MPC, and infant formula,
above which export surcharges
are levied. The “clear goal” of
this portion of the agreement is
to constrain Canada’s ability to
dump unlimited quantities of dairy

products onto global markets, Vilsack said. To carry out this commitment, Canada must ensure
that these surcharges function as
intended to discipline the export
expansion of these product areas
and that the export surcharge proceeds are not in turn redistributed
to industry or otherwise offset by
other support programs.
The USMCA also introduces
“robust” transparency and consultation commitments with Canada
on dairy, Vilsack said.
The USMCA includes multiple
provisions aimed at tackling the
misuse of GIs that erect barriers to
US exports of products that rely on
common food names, he said.
“As the EU continues to work
to erect nontariff barriers to US
exports in various markets through
its free trade agreements, these pro-

visions are essential to preserving
our North American access rights,
particularly with Mexico given its
agreement with the EU last year,
and to establishing strong precedents upon which the US should
build in securing firm commitments upholding our market access
rights with other trading partners,”
Vilsack said.
The USMCA contains numerous positive elements that collectively establish a basic structure on
the topic of GIs and common food
names upon which the US can
and should build further in trade
discussions with other countries as
well. And it establishes modern,
science-based sanitary and phytosanitary standards to ground regulations in ways that should help
prevent nontariff barriers to trade,
Vilsack said.

LIKE CHEESE,
WE’VE GOTTEN
BETTER WITH AGE.
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time it’s packaged, every step counts. Let Tetra Pak’s
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operation is all it can be.
•
•
•
•

Customized solutions to meet your needs
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Moving food forward. Together.
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With a diverse portfolio of technology and a depth of
knowledge that spans generations, we’re sure we can
find the right solutions for you.

For more information, visit www.tetrapakusa.com
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WCMA PERSPECTIVES

Safety Alliance offers a free
resource to keep busy processors up
to date on state and federal food
safety regulations. The Alliance,
a partnership of WCMA, Dairy
Farmers of Wisconsin and CDR,
meets again August 27 with hot
JOHN UMHOEFER
topics for plant leaders, including
updates on the Food Safety ModExecutive Director
ernization Act, the product recall
Wisconsin Cheese Makers Association
team at Wisconsin Department of
608-286-1001
Agriculture, and advice on third
jumhoefer @wischeesemakers.org
party audits from Organic Valley
Artisan and specialty cheese mak- – training, consultants, mentor- Cooperative.
ers returning home fired up by the ing – to build business plans, assist
American Cheese Society annual with product development and 5. USDEC Group Consolidation:
meeting in early August have a marketing, find market niches and In 2019, US Dairy Export Council has focused a significant porwealth of assistance waiting to try new technology.
tion of its cheese export efforts on
boost their business.
2. New Grant Dollars at TURBO: specialty cheese marketing. This
Here’s nine current opportuniComplementing the USDA pro- enhanced focus on specialty cheese
ties to grow, market and protect
gram, Wisconsin’s Economic is evident in the Group Consolidayour cheese venture.
Development Corporation awarded tion Task Force, a nationwide team
1.USDA’s Dairy Innovation Initia- Center for Dairy Research (CDR) of processors focused on building a
tive: Dairy organizations across in Madison $350,000 in 2019 to successful program to consolidate
the nation will learn in August help new and existing small dairy small-batch specialty cheeses in
if they’ve won new grants from businesses. This program will the US, deliver products overseas,
US Department of Agriculture reimburse 75 percent of the cost of and arrange cold storage and retail
(USDA) to build innovation business consultant fees for small distribution in key cheese markets.
centers focused on helping dairy businesses that offer value-added 6. Affordable Brine Safety:
farmers and small cheese makers dairy products. TURBO, the busi- WCMA’s recent Artisan Dairy
grow specialty dairy enterprises. ness development and technology Food Safety Initiative helped more
The brainchild of Wisconsin Sen. transfer wing of CDR, will kick off than 80 small cheese makers preTammy Baldwin, this innovation reimbursement grants this summer. pare detailed food safety plans and
initiative is codified in the new 3. Rural Capital Access: WCMA is yielded a novel research idea now
farm bill. USDA allocated $1.5 working with Wisconsin legislators underway. WCMA, Dairy Farmers
million to build at least three inno- and the Wisconsin Housing and of Wisconsin and Innovation Cenvation centers this year, and there’s Economic Development Author- ter for US Dairy are looking at the
room in the farm bill to allocate ity (WHEDA) to carve out a spe- simple, cost-effective idea of using
millions more to this effort in com- cial category of loan guarantees for hydrogen peroxide as part of best
ing years.
rural agribusinesses from existing management practices for cheese
As conceived, half the dollars WHEDA programs. The Wis- brines at small dairies to assure
USDA gives to each center will be consin Senate approved language brines are pathogen free. The
offered as grants to specialty pro- targeting $3 million for rural agri- renowned Food Research Institute
cessors or farmstead dairies with business and the state Assembly is and CDR on the University of
new product ideas, facility or pro- being urged to take up this concept Wisconsin campus are testing the
cess updates, modernization and in the coming weeks.
effectiveness of hydrogen peroxide
specialization at farms and prodin samples of real small-plant
uct marketing. The other half of 4. Dairy Food Safety Alliance:
dollars for each center are used to Smaller dairy plant leaders wear
provide direct technical assistance many hats, and the Dairy Food • See Umhoefer, p. 10
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from our
archives
50 YEARS AGO

Aug. 1, 1969: Blue Mounds,
WI—The proposed Wisconsin-to-Texas dairy cooperative
merger, which would be known
as Associated Milk Producers,
Inc., may be far closer to a reality
than many believe, said Milford
Thompson, director of the Pure
Milk Association here this week.
Washington—Faced with growing imports of Cheddar and
Cheddar-type cheese, the UK’s
Ag Minister Cledwyn Hughes
said this week that all major foreign suppliers to Britain have voluntarily agreed to impose export
restrictions. Between April 1,
1968 and March 31, 1970, permitted imports will amount to
271,000 tons.

25 YEARS AGO

July 29, 1994: Moscow, ID—
The speaker lineup for IMPA’s
annual meeting has been
released featuring University of
Idaho’s David Lineback; Avonmore Ingredients’ Michael Culhane; and Idaho Department
of Agriculture’s Stewart Hyndman. The lineup also includes
National Dairy Board’s Tom
Suber; Michael McMasters,
Idaho DEQ; and Don Papenberg, United Dairymen of Idaho.
Springfield, MO—Members of
State Dairy Association Inc.
of Corona, CA, have voted to
merge into the milk marketing operations of Mid-America
Dairymen, Inc. For the past 18
months, Mid-Am has managed
operations of State Dairy Association on a contract basis, marketing about two billion pounds
of milk annually.

10 YEARS AGO

July 31, 2009: Logan, UT—
Cheese makers are struggling with
the challenge of putting out a
lower-sodium cheese that not only
follows food safety standards, but
also appeals to consumer taste and
flavor preferences, said Donald
McMahon, director of the Western Dairy Center here. That’s not
an easy task, McMahon continued.
Sun Valley, ID—Bill Liu of Gossner Foods, Logan, UT, captured
the top prize in the 14th annual
IMPA dairy product contest with
a smoked Swiss cheese in the flavored cheese category. This is the
seventh Grand Champion victory
for Gossner Foods in the 13 years
the contest has been naming a
Grand Champion.
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Trucking Industry Short Of Drivers;
Shortage To Worsen In Future: ATA
Arlington, VA—The trucking
industry needed 60,800 more drivers at the end of 2018 to meet the
country’s demands for freight services, according to the American
Trucking Associations’ (ATA)
examination of the driver shortage.
That was up nearly 20 percent
from 2017’s figure of 50,700 drivers, the report noted.
The driver shortage is really a
problem for the entire supply chain
as 71.4 percent of all freight tonnage is oved on the nation’s highways, the ATA report pointed out.
According to the American
Transportation Research Institute, 43 percent of trucking’s
operational costs is driver compensation, which is the largest operational cost for a motor carrier. And
as volumes increase, the existing
driver pool is only more strained,
the report noted.
“Over the past 15 years, we’ve
watched the shortage rise and fall
with economic trends, but it ballooned last year to the highest
level we’ve seen to date,” said Bob
Costello, the ATA’s chief economist. “The combination of a surging freight economy and carriers’
need for qualified drivers could
severely disrupt the supply chain.
“The increase in the driver
shortage should be a warning to
carriers, shippers and policymakers
because if conditions don’t change
substantively, our industry could
be short just over 100,000 drivers
in five years and 160,000 drivers in
2028,” Costello added.
There are many reasons for the
current driver shortage, but one of
the largest factors is the relatively
high average age of the existing
workforce, the report said. According to surveys by ATA, the average
driver age in the for-hire over-theroad truckload industry is 46.
Other trucking sectors, such as
less-than-truckload and private
carriers, have an even higher average age. While the driver shortage
is not as acute in these sectors as
it is in the over-the-road truckload sector, the high average age
still affects the overall shortage.
As these two groups see drivers
retire, they often go into the forhire truckload labor pool to recruit
drivers.
Also, the industry has historically struggled to attract all segments of the population; just 6.6
percent of truck drivers in 2018
were women. This percentage
hasn’t changed much historically,
ranging from 4.5 percent to 6.6
percent over the last 18 years, the
report said. Also in 2018, 40.4 percent of drivers were minorities, up
from 26.6 percent in 2001.
The truck driver shortage probably seems much worse to motor
carriers than the current figures
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suggest because of a quality versus quantity issue, the report said.
Many carriers have strict hiring
criteria based on driving history,
experience, and other factors. As
a result, despite receiving applications for employment, motor
carriers are finding few eligible
candidates, which is a quality issue.
According to a 2015 ATA study,
88 percent of fleets said they were
getting enough applicants, but
many were simply not qualified.
There is no reason to believe that
this situation has improved since
2015, the report said.
The truck driver shortage and
driver turnover rates are not the
same, the report pointed out.

Turnover, which was 89 percent
for large for-hire truckload carriers
and 73 percent for small for-hire
truckload fleets in 2018, is a reflection of demand for drivers, with
higher rates generally indicating
strong demand for drivers.
The vast majority of driver
turnover is churn in the industry
— drivers moving from one carrier to another, the report said.
As demand for drivers increases,
trucking companies try to recruit
drivers from other carriers by offering sign-on bonuses, higher pay,
newer trucks and better rouutes.
However, the driver shortage
is calculated in a completely different manner and churn in the
industry is not included in the
shortage calculation.
Over the next decade, the
trucking industry will need to hire

roughly 1.1 million new drivers, or
an average of almost 110,000 per
year, the report projected. Replacing retiring truck drivers will be by
far the largest factor, accounting
for over half of new driver hires.
The second largest factor will be
industry growth, accounting for 25
percent of new driver hires.
“Right now, the average age
of an over-the-road driver is 46
years old, and almost as alarming
is that the average age of a new
driver being trained is 35 years old
Costello said.
“Whether by removing barriers
for younger drivers to begin careers
as drivers, attracting more demographic diversity into the industry,
or easing the transition for veterans, we need to do more to recruit
and retain drivers,” Costello continued.

For more information, visit www.loosmachine.com
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Cheese Output Up
(Continued from p. 1)

up 1.2; and New Jersey, 4.3 million
pounds, down 14.9 percent.
American-type cheese production totaled 426.5 million pounds,
down 0.6 percent from June 2018.
American-type cheese output during the first half of 2019 totaled
2.573 billion pounds, down 1.6
percent from the first half of 2018.
June production of Americantype cheese, with comparisons to
June 2018, was: Wisconsin, 82.1
million pounds, down 1.5 percent;
Idaho, 51.5 million pounds, down
2.3 percent; Minnesota, 51.2 million pounds, down 2.2; California,
49.1 million pounds, down 0.6 percent; Oregon, 17.1 million pounds,
up 1.8 percent; and Iowa, 16.9 million pounds, up 4.2 percent.
Cheddar production during
June totaled 307 million pounds,
down 1.9 percent from June 2018.
Output during the first six months
of this year totaled 1.853 billion
pounds, down 2.7 percent from the
first six months of last year.
Production of other Americantype cheese during June totaled
119.5 million pounds, up 2.9 percent from June 2018.
Italian, Other Cheeses
June production of Italian-type
cheese totaled 469 million pounds,
up 4 percent from June 2018. Italian cheese output during the first
half of 2019 totaled 2.837 billion
pounds, up 2.9 percent from the
first half of 2018.
June production of Italian
cheese with comparisons to June
2018, was: Wisconsin, 143.9 million pounds, down 0.2 percent;
California, 138.9 million pounds,
Cheese Production
2019 vs. 2018
1,000 pounds

up 5.5 percent; Idaho, 28.8 million
pounds, up 16.9 percent; Pennsylvania, 22.4 million pounds, up 2
percent; and Minnesota, 9.3 million pounds, up 3.2 percent.
Mozzarella production during
June totaled 375.8 million pounds,
up 5.8 percent from June 2018.
Mozz output during the JanuaryJune period totaled 2.244 billion
pounds, up 4.9 percent from the
same period in 2018.
June production of other Italian
cheese varieties, with comparisons
to June 2018, was: Parmesan, 33.7
million pounds, up 1.5 percent;
Provolone, 32.3 million pounds,
down 1.5 percent; Ricotta, 16.7
million pounds, down 5.2 percent;
Romano, 4.5 million pounds,
down 14.3 percent; and other Italian types, 6 million pounds, down
12.4 percent.
Production of other cheese varieties during June, with comparisons to June 2018, was:
Swiss cheese: 27.8 million
pounds, up 0.2 percent.
Cream and Neufchatel: 70.9
million pounds, down 5.1 percent.
Brick and Muenster: 16.7 million pounds, down 5.2 percent.
Hispanic cheese: 25.8 millionpounds, up 0.4 percent.
Blue and Gorgonzola: 8.5 million pounds, up 16.7 percent.
Feta: 12 million pounds, up 0.1.
Gouda: 3.3 million pounds,
down 47.3 percent.
All other types of cheese: 12.3
million pounds, down 23.8.
Whey Products Output
Production of dry whey, human,
totaled 79.9 million pounds,
down 5.9 percent from June 2018.
Manufacturers’ stocks of dry whey,
human, at the end of June totaled

2019

Butter Production
2019 vs. 2018
1,000 pounds

2019

66.9 million pounds, up 0.1 prcent
from a year earlier and 4 percent
higher than a month earlier.
Lactose production, human and
animal, during June totaled 108.4
million pounds, up 13.1 percent
from June 2018. Manufacturers’
stocks of lactose, human and animal, at the end of June totaled
114.9 million pounds, up 12.6 percent from a year earlier but down
8.3 percent from a month earlier.
Production of whey protein
concentrate, human and animal,
during June totaled 41.1 millionpounds, up 0.3 percent from June
2018. Manufacturers’ stocks of
WPC, human and animal, at the
end of June totaled 59.3 millionpounds, down 8.9 percent from a
year earlier and down 2 percent
from a month earlier.
June production of whey protein
isolates totaled 9.8 million pounds,
down 6.5 percent from June 2018.
Manufacturers’ stocks of WPI at
the end of June totaled 20.9 million pounds, down 19.3 percent
from a year earlier and down 4.3
percent from a month earlier.
Butter And Dry Milk Products
June butter production totaled
146.5 million pounds, up 3.1 percent from June 2018. Butter output
during the first half of 2019 totaled
999.8 million pounds, down 1.9
percent from the first half of 2018.
Nonfat dry milk production
during June totaled 155.6 million
pounds, up 2.2 percent from June
2018. NDM output during the first
six months of 2019 totaled 981.8
million pounds, up slightly from a
year earlier.
Manufacturers’ shipments
of nonfat dry milk during June
totaled 136.6 million pounds, up
Dry Whey Production
2019 vs. 2018
1,000 pounds
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Yogurt Production
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Lactose Production
2019 vs. 2018
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WPI Production
2019 vs. 2018

11,500

NDM Production
2019 vs. 2018
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Yogurt, Other Dairy Products
June production of yogurt, plain
and flavored, totaled 360.8 million
pounds, down 3.3 percent from
June 2018.
Yogurt output during the first
half of 2019 totaled 2.196 billion
pounds, down 2.1 percent from the
first half of 2018.
Sour cream production during
June totaled 111.8 million pounds,
down 2 percent from June 2018.
Sour cream output during the first
six months of this year totaled
681.3 million pounds, up 0.2 percent from the first six months of
last year.
Cream cottage cheese production during June totaled 28.6 million pounds, down 7.7 percent
from June 2018. Lowfat cottage
cheese output during June totaled
26 million pounds, down 8.3 percent from a year earlier.
Regular ice cream production
during June totaled 65.5 million
gallons, down 6.8 percent from
June 2018. Lowfat ice cream output during June totaled 47.2 million gallons, up 3.8 percent from
June 2018.

12,000

Ice Cream (reg. hard) Production
2019 vs. 2018
2019

2019

26.2 percent from June 2018. Manufacturers’ stocks of NDM at the
end of June totaled 288.7 million
pounds, down 4.8 percent from a
year earlier but up 1.6 percent from
a month earlier.
June production of other dry
milk products, with comparisons to
June 2018, was: skim milk powder,
44.4 million pounds, down 25.3
percent; dry whole milk, 13.5 million pounds, up 20.7 percent; milk
protein concentrate, 19.3 million
pounds, up 9.6 percent; and dry
buttermilk, 8.6 million pounds, up
12.7 percent.
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80,000
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Complete Systems, Complete Satisfaction.
Delivering leading edge solutions and high quality cheese making equipment proven to produce

higher yields and higher consistency with higher profits.

Engineering Services

Plant Layout | Process | Mechanical | Electrical | Software

Relentless customer satisfaction is what APT’s experienced engineering team does best.
Our team of 30+ engineers create custom equipment designs that not only deliver,
but exceed, our customer’s specific expectations.
Custom | Specialized | Quality Assurance Standards

Custom Fabrication

We fabricate a broad range of high-quality specialized equipment for our customers
using precision stainless steel construction and unparalleled design expertise. From a
single tank to a total system, our in-house fabrication team has the experience,
knowledge and equipment to deliver durable, quality products that perform and last.

Controls & Automation

AdvancedStart-up
Dosingand
System
(ADS)
Commissioning
| 24/7 Controls Support Number

Today’s demanding processing environment requires innovative automation that deliver results
and ensure maximum uptime. At its core, our strategy is driven by ease of use
and flexibility, implementing your system standards, or our proven ones, and ensuring
control of your production down to the smallest details.
Hands-on expertise | Layout | Project Coordination

Complete Installation

For every installation, our experienced technicians and project superintendents are on site to
ensure your project meets the standards you expect within the timeline you have budgeted. Our
commitment to your complete customer satisfaction is backed by our dedication to product and
service quality, on-time delivery, and support and service after project’s completion.

www.APT-INC.com
Employee Owned and Operated with locations in Minnesota | Idaho | California
For more information, visit www.APT-Inc.com
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Boots On The Ground
JIM CISLER
Dairy Consultant/Owner
Dairy Assets, LLC
jimcisler7@gmail.com

This is part two of a two-part series.
Part one appeared in last week’s
Cheese Reporter and can be found at
www.cheesereporter.com/GuestColumns/
Cisler.htm

As our beloved Milwaukee Brewers seem to be headed into their
proverbial second half of the season slide in the standings, I am
reminded of the saying by former
New York Yankee catcher Yogi
Berra, “It’s deja vu all over again.”
The Wisconsin dairy industry
seems to have had similar circumstances facing it in the past. I
remember when Wisconsin’s milk
production was going down every
year after 1988 until it bottomed
out in 2004 and has been steadily
growing every year since then.
I had started my stint with
DATCP in 2004 and over the next
several years, I remember coordinating thousands of visits to individual Wisconsin dairy farms with
UW-Extension and UW Center
for Dairy Profitability experts for
our teams to assess each dairy farm
and help dairy farm owners determine the best way to be successful
on their farms in the future.
This same idea could be done
again with boots on the ground
assessment teams. The team’s
focus would be on the long-term
viability of current Wisconsin
dairy farms and determining the
long-term potential of each farm

in terms of cow numbers as some
farms will only be able to grow to
a certain size based on the specifics
of that particular farm site. There
is no cost for these services if coordinated with these state agencies.
The one big difference between
that previous scenario and the current one is that we had plenty of
dairy farms back then: over 15,000.
At that time, we were not so concerned with saving every dairy farm
as long as some wanted to modernize, expand, add cows and grow the
dwindling milk supply.
The current scenario is different in the fact that we still have
an adequate milk supply at the
moment but yet cannot afford to
lose many more dairy farms in the
future so as to ensure the number
of cows will be enough for the necessary future milk supply.
The numbers from my article
last week show that there is a tipping point some time in the near
future where if the dairy farm
number gets too low, the remaining dairy farms will not be able to
support the number of dairy cows
required to continue the existing
milk production that is needed.
We all know that once a farm shuts
down, it doesn’t usually come back
on line.
So, if a goal is set to not let the
number of dairy farms in Wisconsin drop below 5,000, the first step
to a potential plan to meet this

goal would be to have assessment
teams meet at every dairy farm in
the state that wants to be assessed
to determine what is viable for
their future and set a longer-term
plan for their site to ensure its
future viability. Plan your work,
then work your plan. Assist dairy
farmers where needed to fulfill
their long-term individual goals to
survive and thrive. Whether it is
finding better financing, planning
ways to modernize or expand their
operations, improving efficiencies or just being more profitable.
There is always room for improvement of some fashion on every
Wisconsin dairy farm.
One other point to keep in mind
in this future planning: Research
and analysis of dairy farms over the
last 20 years is revealing that when
most dairy farms reach approximately 3,000 cows, there is not
much efficiency to be gained with
more cows on that site as feed and
manure need to be trucked longer
distances then. It is more efficient
and better for the environment to
start another 3,000-cow dairy than
to grow larger. Wisconsin has a few
very good dairy farm exceptions
to this rule, but a large amount
of land is needed along with very
good management skills.
The reality is most Wisconsin
dairy farms are best not approaching this size for these reasons. The
overall environmental impact is
much safer too. Eventually, Wisconsin can stop losing dairy farms,
level off and maintain 5,000 dairy
farms into the long-term future.
Along with slowly growing the
average herd size to, say, 1,000
dairy cows per farm, over time, this
structure will then support 5 million dairy cows. That will provide
a continual slow and steady growth
of milk supply to the Wisconsin

For more information, visit www.sanchelimaint.com
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cheese plants over many future
years.
There is even the opportunity
to reverse the trend and start adding dairy farms and growing the
number of dairy farms in Wisconsin. However, it has become nearly
impossible for a young person
without a family connection to an
existing dairy farm, to start his or
her own dairy farm.
Perhaps a program that allows
existing Wisconsin dairy farms to
donate dairy cows for a tax break
and be a mentor to the new farmer
is the answer. Once a want-tobe dairy farmer has met certain
requirements and has found a dairy
farm to buy, the cows are donated
and these cows would allow the
new farmer the needed collateral
for a loan to buy the dairy farm
and start milking immediately after
purchase.
Let’s not repeat the mistakes of
the past and take the Wisconsin
dairy industry for granted any longer. Let’ s ensure the long term existence and success of Wisconsin’s
dairy farms, keep the milk flowing,
continue making and selling the
best cheese and truly live up to
our monikers as “America’s Dairyland” and the “World Epicenter
for Cheese”. Then we’ll be World
Series champions. Let’s hope the
Brewers can turn it around too and
do the same.
Jim Cisler has worked in the Wisconsin dairy industry his entire life.
Since 2012, he has been a dairy consultant through his company, Dairy
Assets, LLC.
The views, thoughts and opinions
expressed by Cheese Reporter columnists
are theirs alone, and do not necessarily
reflect the views of the Cheese Reporter.

USDA Seeking Fluid
Milk For Delivery
During Oct.-Dec.
Washington—The US Department of Agriculture (USDA) on
Thursday issued a solicitation for
bids for fluid milk products for
delivery during October, November and December 2019.
The solicitation was issued
under the authority of Section 5d
of the Commodity Credit Corporation Charter Act for the Food Purchase and Distribution Program to
assist farmers in response to trade
damage from retaliation by some
US trading partners.
The fluid milk will be used in
TEFAP.
USDA is seeking both gallons
and half-gallons of whole milk, 2
percent milk, 1 percent milk and
skim milk. The contract type is
firm fixed price with an economic
price adjustment.
Bids are due Aug. 19 by 1:00 p.m.
CST. For details, contact: Caroline
Russell, at (202) 720-8764; email
Caroline.Russell@usda.gov.
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Valley Queen Cheese Celebrates 90th
Anniversary; “VQ Next” Completion
Milbank, SD—Over 200 employees, industry partners, local dignitaries and family helped celebrate
Valley Queen Cheese Factory’s
90th year of business here this
week.
The celebration also marked the
completion of Valley Queen’s $53
million dollar plant expansion to
the company’s cheesemaking operations and capabilities. Called “VQ
Next”, the expansion increased the
processing capacity of the plant by
25 percent, said Doug Wilke, CEO
of Valley Queen, to 5.3 million
pounds per day.

“Our business is on
solid footing because of
the dream the Alfreds
had 90 years ago.”
—Doug Wilke,
Valley Queen
But the event held here to mark
the 90th year was more about the
company’s rich tradition of dairy
products and the company’s relationship to its city.
Perhaps no other dairy operation is as closely tied to its city
location as Valley Queen.
The story is well documented:
Alfred Gonzenbach and Alfred
Nef, two Swiss immigrants facing condemnation of their cheese
plant in Wisconsin, headed to
Montana to possibly relocate.
While stopping for gas in Milbank, Alfred Gonzenbach met an
influential community leader who
introduced him to nearby farmers. After enough coaxing, the
two Alfreds decide Milbank was
far enough and chose the city for
their new operation.
The two families that arrived
in Milbank from Switzerland via
Wisconsin still own Valley Queen
today.
Second-generation owners,
Max Gonzenbach and Rudy Nef,
continue to bring renewed commitment to the company and the
community.
The bond between the two
Alfreds was really strong, Max
Gonzenbach said. They had a
strong and trusted partnership.
“This is a partnership. A partnership of employees, customers, vendors, milk producers,
many of which are represented
here tonight,” Gonzenbach said,
addressing the attendees of the
event. What’s happened at Valley
Queen, “has gone beyond the owners’ imaginations.”
Rudy Nef echoed that.
“What those guys had was trust.
That trust continued in our generation,” Nef said. “The key word
is trust. Trust in your community,

trust in your friends, trust in your
employees. Our whole career is
about trust.”
Nef said that the 90th anniversary was an outstanding event and
was looking forward to the 100th.
“We have a new CEO that has
a plan to take us well beyond 100
years. We will continue to be competitive. Our future is very bright.
We have a great team.”
Doug Wilke, CEO, said he
understands the tradition at Valley Queen and how important the
operation is to the two families and
to the community of Milbank.
“It was on March 1, 1929, when
Alfred Gonzenbach and Alfred
Nef, two Swiss immigrants, officially started a cheese factory in
Milbank,” Wilke said, noting the
cheese plant’s opening took place
months before the stock market
crashed. “Despite tough times the
two Alfreds had a dream for this
South Dakota cheese factory and
they persisted.”
The foundation of Valley Queen
started by the Gonzenbach and
Nef families has had an impact on
thousands of people around the
world, Wilke said.
“Our business is on solid footing
because of the dream the Alfreds
had 90 years ago,” Wilke said.
Mark Davis, of Davisco Foods
International, spoke of Max
Gonzenbach and Rudy Nef from a
personal and business perspective.
“When you see the business they
built and the economic impact
in what they created in this area
and the entire cheese business, it’s
really impressive,” Davis said.
Davis said the two owners of
Valley Queen, as well as Wapsie
Valley Creamery’s ownership, welcomed the Davis family into a fraternity of cheese guys when Davis
was just a butter maker.
If you had a chance to get to
know the Alfreds, Max and Rudy
and the next generation of the
family and the people that work
there, you can truly understand
the accomplishments of this company.
Max and Rudy “are stalwart
industry sponsors and leaders” in
the dairy industry.
Thanking Partners
Attending the celebration were
cheese buyers, fellow cheese makers, industry suppliers, farmer family patrons, Valley Queen board
members, and others.
“Thank you for coming. It’s a
great celebration. Our success is
due to your partnership, friendship
and encouragement,” said Jason
Mischel, VP of sales and procurement.
Mischel said when the company
reflects on 90 years of business, it
looks at 100 years and how it will
survive and keep evolving.

Max Gonzenbach (left), and Rudy Nef (right), owners of Valley Queen Cheese Factory, Milbank,
SD, address industry partners on the company’s 90th anniversary ceremony this week. Gonzenbach and Nef said trust and partnership have led to the company’s success and independence.

There are a lot of questions
ahead, but “with great business
partners like all of you, we will find
solutions and we’ll keep working
towards them,” Mischel said. “Our
future is bright and I hope you feel
the same way” as you partner with
us.
Ray Trankle, Valley Queen’s
chairman of the board, agrees that
the future is bright at Valley Queen
and says the leadership team is
very strong.
It’s an honor and pleasure for me
to greet each and every one of you
to our 90th celebration; celebrating the past and the legacy of our
founders, Trankle said, while saying the company will stay focused
on the future.
“We have the type of leadership
that we need to keep us on course,

so we don’t stray from our plan
and our objective and pass successes,” Trankle said. “We have
made a quality product for 90 years
and we look forward to continuing to make that quality product
with quality people,” Trankle said
announcing Wilke.
Each one of you here tonight
has been with Valley Queen for
this journey and has contributed to
the company’s success, Wilke said.
“That is why we are celebrating
here tonight and we want to say
thank you for your on-going support
of Valley Queen. You helped make
this American dream come true.”
Editor’s Note: Cheese Reporter will
publish an in depth look at the “VQ Next”
expansion and future growth in an upcoming issue of Cheese Reporter.

Surrounding our Customers
with Quality Solutions
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© 2018 Kelley Supply, Inc., All rights reserved.
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CMAB Launches Real California Milk
Accelerator To Boost Milk Innovation
Tracy, CA—The California Milk
Advisory Board (CMAB) on
Wednesday announced the launch
of The Real California Milk Accelerator — which it describes as the
biggest dairy startup competition
of all time — to inspire new ideas
integrating the values of fluid milk
into contemporary products and
provide the resources to help bring
them to market.
With more than $450,000 in
prizes, The Real California Milk
Accelerator aims to inspire innovation and investment in fluid milk
products, packaging and capacity
within California by connecting
the dots between manufacturers,
producers, investors, ideas and
entrepreneurs.

“Consumers are looking for
beverages that support their wellness goals while also fitting into
their evolving lifestyles. No other
food in nature exists to provide
the nutritional value of milk with
its unique flavor and functionality. Milk is a perfect ingredient in
products developed for the way we
live today,” said John Talbot, CEO
of the CMAB.
“Our goal is to drive innovation
and help startups clear the hurdles
to bringing these products to market,” Talbot added.
Through The Real California
Milk Accelerator, the CMAB is
seeking high-growth potential liquid milk product concepts, with
milk making up at least 50 percent

of their formula.
The applicants will need to
commit to producing the product
in California, should they win the
competition.
Up to eight applicants will
receive $25,000 worth of support
each, to develop a protocept, while
receiving mentorship from marketing, packaging, and distribution
experts.
This includes a business development trip to tour dairy farms and
production facilities and to meet
with industry leaders to help drive
the success of their new venture.
The winner will receive up to
$250,000 worth of additional support to get their new product to
market.
VentureFuel, Inc., an innovation consultancy, is running the
program and helping CMAB
identify the best emerging oppor-

tunities from their global network of investors, founders and
academics.
“We have worked closely with
CMAB to build a program that
truly accelerates innovation and
will bring fresh, new products to
market by giving founders unprecedented expertise and access to the
dairy farmer and dairy processing
community,” said Fred Schonenberg, founder of VentureFuel, Inc.
“CMAB is connecting the rich
nutrition of fluid milk from California farmers with the ingenuity
of today’s entrepreneurs, to inspire
great new products for families to
enjoy.”
Competition rules and application documents are available at
www.venturefuel.net/milk-accelerator. The deadline for application is
August 31, 2019.

Umhoefer
Continued from p. 4

brines and initial results are promising.

Over fifty years of client-focused, industry-leading hygienic design for the dairy sector.
Our decades of food & beverage experience includes fluid milk processing,
artisan cheese production, and pharmaceutical-grade powders and protein
concentrates.
We take great pride in the fact that we have consistently been ahead of the
curve in construction trends, hygienic standards, and design innovation.

Oakland, CA
510.740.0155

Colorado
303.862.5670

Visalia, CA
559.627.6448

Wisconsin
510.396.7605

Since 1960

Designing Buildings that Work
www.eabonelli.com
For more information, visit www.eabonelli.com

7. Cheesemaker License Test Preparation: An all-new workshop from
CDR offers aspiring cheese makers
a perfect final preparation for the
licensing exam in Wisconsin. “Preparing for the Wisconsin Cheesemaker License Exam,” a one-day
workshop, will be offered August
29 in Eau Claire, WI, Sept. 10 in
Barneveld, WI, and Sept. 12 in
Appleton.
8. Artisan Supplier Food Safety:
A new food safety workshop will
premiere Sept. 20 in Monroe, WI,
teaching artisan cheese producers
how to identify, qualify and mitigate risks posed by ingredients,
packaging, equipment and services. Dairy Farmers of Wisconsin
and Innovation Center for US
Dairy have modified a supply chain
workshop for larger manufacturers
to benefit smaller cheesemakers.
9. Certificate in Dairy Processing:
CDR’s popular certificate series
returns this fall, beginning Sept.
4., featuring in-person trainings
and 10 live, online modules that
deliver a deep dive for dairy manufacturers into milk composition,
cheesemaking, sanitation, dairy
ingredients, cheese ripening, whey
production and more.
This is merely a sampling of
current opportunities for artisan and specialty cheese makers.
Offerings continue at Center for
Dairy Research, Dairy Farmers of
Wisconsin and WCMA and other
great institutions like American
Cheese Society, Cornell University, Innovation Center for US
Dairy and USDEC are focused on
specialty cheese success.
The views, thoughts and opinions
expressed by Cheese Reporter columnists
are theirs alone, and do not necessarily
reflect the views of the Cheese Reporter.
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Legislation Introduced In House, Senate
Aims To Simplify Food Date Labeling
Washington—Bipartisan legislation introduced Thursday in the
US House is designed to end consumer confusion around food date
labeling and ensure consumers do
not throw out perfectly good food.
The bipartisan Food Date
Labeling Act establishes what its
sponsors say is an easily understood
food date labeling system: “BEST
If Used By” communicates to consumers that the quality of the food
product may begin to deteriorate
after the date, and “USE By” communicates the end of the estimated
period of shelf life, after which the
product should not be consumed.
Under the legislation, which
was introduced by US Reps.
Chellie Pingree (D-ME) and Dan
Newhouse (R-WA), food manufacturers would decide which
food products carry a quality date
or a discard date. The legislation
would also allow food to be sold
or donated after its labeled quality
date, helping more perfectly good
food reach those who need it.
“This bill is an opportunity for
the federal government to reduce
confusion across the food supply chain and make sure no one
is going hungry or inadvertently

hurting our environment. With
this piece of legislation, we can
help ensure food is being used
and eaten, rather than thrown out
due to confusion,” said Pingree,
co-chair of the Bipartisan Food
Recovery Caucus.
“Food labeling is important for
consumer education, but the current practice is confusing and outdated. This bill takes a step toward
reducing food waste by helping
consumers understand the meaning behind date labels. The legislation also helps restaurants and
grocery stores bridge the gap when
it comes to donating food to shelters, food banks and other charitable organizations,” Newhouse said.
“Most Americans don’t know
the ‘best by’ date label on items
at the grocery store aren’t based
on safety or science. Our commonsense measure to establish a
uniform national date labeling system would provide consumers with
clarity, helping them save money
on their grocery bills and preventing perfectly safe food from going
to waste,” said US Sen. Richard
Blumenthal (D-CT) who has
introduced the Senate companion
bill.

“Our years of research on date
labels have shown that confusion
over these labels is one of the leading causes of food waste in the US.
Eighty-four percent of consumers
throw food away after the date,
even though for most foods the
date is just an indicator of quality or taste. Fortunately, this is also
one of the most solvable issues –
standard date labels that distinguish between quality dates and
discard dates can make clear what
these dates mean and help reduce
waste at businesses, households,
and food banks,” said Emily Broad
Leib, director, Harvard Food Law
and Policy Clinic.
The proposal to streamline
dates on food labels “is a common
sense approach to fight food waste
by providing consistent and clear
definitions for quality and safety
dates,” the Sustainable Food Policy Alliance said. The Food Date
Labeling Act “would eliminate a
patchwork of different state laws
regarding date labels and would
make it easier for food banks to
receive donations.”
“Tons of perfectly good food and
money is trashed every day because
of confusing date labels,” said Eliz-

abeth Balkan, food waste director
at the Natural Resources Defense
Council. “By standardizing food
date labels nationwide and educating people about what they mean,
this legislation will help reduce
this unnecessary waste.”
“Date labeling is a confusing
issue, and contributes not only
to the amount of food consumers waste each year, but to confusion from businesses, nonprofits,
and individuals when they want
to donate excess food to those in
need,” said Carrie Calvert, managing director, Feeding America.
Feeding America commends
Pingree and Newhouse “for leading
the way on this issue and proposing
a solution that would help not only
increase the amount of food safely
donated, but would also help consumers save money and throw out
less food,” Calvert continued.
“The private sector can play a
central role reducing food waste
with improved date labeling, measurement, and public transparency.
We welcome this bill, and are
eager to see progress accelerated,”
said Pete Pearson, senior director,
food loss and waste, World Wildlife Fund
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Stan Davis Dies
(Continued from p. 1)

advice and got a job working at the
Norseland Creamery with Harvey
Parsons, who was his mentor.
In August 1940, Davis married Gloria Norma Johnson of St.
Peter, in Estherville, IA. The couple moved to Frost, MN, where he
became the manager/butter maker
of the Frost
C r e a m e r y.
Frost was soon
to be followed
by a stint as a
butter maker
in Lamesa,
TX, for the
Henningsen
Corporation providStan Davis
ing butter for
troops fighting the Second World
War.
In 1943, the growing Stan Davis
family returned to Minnesota; Stan
took a butter maker position at the
Noack Co. Creamery in Arlington,
MN.
The opportunity to buy his
hometown creamery brought Davis
back to St. Peter. That move to
St. Peter set in motion a journey
of growth and continuous invest-

ment in plant, equipment and people throughout the 1950’s, 1960’s,
1970’s and 1980’s for Davis and his
family.
Besides the purchase of many
local area creameries for their milk
supply (Bernadotte, Mankato, St.
Clair, Pemberton, and, eventually Waldorf) a merger with the
Cord family’s Le Sueur Cheese
Co. resulted in a greatly expanded
market for Stan’s company’s dairy
products.
Joint ventures with the French
company, Bongrain International,
and, Wales-based Bio-Isolates, put
Stan’s business in the international
marketplace.
On Dec. 26, 1982, Stanley
Davis married Adrienne (Bunny)
Hodowanic.
In 1986, St. Peter Creamery,
Le Sueur Cheese Company, and,
Nicollet Food Products were
merged to form Davisco Foods
International. Stanley retired in
1986.
Stanley Davis is survived by his
wife, Adrienne “Bunny” Davis; his
children, including Mark (Mary)
Davis; and several grandchildren,
including Mark and Mary’s children, Jon, Julie, Marty, Matt and
Mitch, who all worked at Davisco
Foods.

New Leadership
For Dean Foods,
California Dairies
Dallas, TX and Visalia, CA—Two
major dairy organizations this week
announced leadership changes as
Dean Foods Company and California Dairies, Inc. (CDI) look
towards driving sustainable growth
and profitability.
Effective Monday, Eric Beringause was appointed president and
CEO of Dean Foods, succeeding
Ralph Scozzafava, who has stepped down as CEO and resigned
from his position on the company’s
board of directors.
Beringause brings more than 30
years of experience in the food,
beverage and consumer products
industries. Most recently, he served
as CEO of Gehl Foods, LLC, and
before that, was CEO of Advanced
Refreshment LLC, and CEO of
Sturm Foods, Inc.
Earlier in his career, Beringause
held various business development,
finance, and sales and marketing
roles at Alcoa Consumer Products,
Gerber Infant & Baby Products,
ConAgra, Inc./Grist Mill, Nestle,
Inc., Nabisco Brands and The
Pillsbury Company.
“We believe Eric is the right
leader to drive the transforma-

tion of the business as the company continues to execute on its
enterprise-wide cost productivity
plan and its previously announced
exploration of strategic alternatives,” said Jim Turner, non-executive chairman of the Dean Foods
board.
Anderson Tapped To Lead CDI
Brad Anderson has been selected
serve as the new president and
CEO of California Dairies, effective Jan. 1, 2020.
Anderson, who now serves
as the cooperative’s chief operating officer, will succeed Andrei
Mikhalevsky, who has served as
president and CEO since 2012 and
announced his retirement from
CDI at the end of 2019.
Anderson brings 28 years of
experience in the food and beverage industry to his new position.
Prior to joining CDI last September, Anderson was senior vice
president and chief sales officer at
Dean Foods.
Anderson has also supported
CDI’s implementation of the
Federal Milk Marketing Order, led
the due diligence and integration
of CDI’s newly-acquired Turlock
North milk powder facility, and
created a cross-functional team to
lead innovation and growth-focused capital investments.
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Restaurant
Performance Index
Fell 0.4% In June;
Customer Traffic
Levels Soften
Washington—The National
Restaurant Association’s Restaurant Performance Index (RPI),
a monthly composite index that
tracks the health of and outlook
for the US restaurant industry,
stood at 101.2 in June, down 0.4
percent from May, the association
reported Wednesday.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. Index values above 100 indicate that key
industry indicators are in a period
of expansion, while index values
below 100 represent a period of
contraction for key industry indicators.
The RPI consists of two components: the Current Situation Index
and the Expectations Index. The
Current Situation Index, which
measures current trends in four
industry indicators (same-store
sales, traffic, labor and capital
expenditures), stood at 101.1 in
June, down 0.4 percent from May.
A majority of restaurant operators reported higher same-store
sales in June. Some 57 percent
of operators reported a samestore sales increase between June
2018 and June 2019, essentially
unchanged from May, while 28
percent of operators reported a
sales decline in June, down slightly
from 30 percent in May.
By contrast, restaurant operators reported somewhat softer customer traffic levels in June. Some
39 percent of operators reported
an increase in customer traffic between June 2018 and June
2019, down from 44 percent who
reported higher traffic in May. And
38 percent of operators reported a
decline in customer traffic in June,
up from 34 percent in May.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood at
101.2 in June – down 0.4 percent
from May.
Operators are somewhat less
optimistic about their sales prospects in the months ahead.
Also, restaurant operators
remain uncertain about the direction of the overall economy. Only
13 percent of operators said they
expect economic conditions will
improve in six months, down from
21 percent who reported similarly
in May. Nine percent of restaurant
operators think economic conditions will worsen in six months,
while 78 percent expect conditions to remain about the same.
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Australia’s Dairy
Farmers Want To Ban
Plant-Based Foods
From Using Term
‘Milk’ On Labels
Melbourne, Australia—Australia’s dairy farmers are urging the
federal government to change the
country’s food standards in a bid
to ban plant-based products from
using the term “milk” on labels and
in marketing.
The dairy farmer group Australian Dairy Farmers (ADF) recently
wrote to federal agriculture minister Bridget McKenzie and chair of
the Ministerial Food Forum Richard Colbeck, requesting:
—A holistic review of labeling
and marketing on non-dairy alter-

natives, including possible changes
to the Food Standards Code; and
—The development of additional regulations to prevent plantbased alternatives from “evoking”
the qualities and values of dairy.
Terry Richardson, president of
Australian Dairy Farmers, said the
dishonest labeling and marketing strategy gave the misleading
impression that plant-based products had a nutritional equivalency
with dairy milk.
A 2017 survey by Dairy Australia
showed respondents bought plantbased milk alternatives because
they perceived them to be healthier, while market research firm
IBISWorld estimates Australia’s
plant-based “milk” product industry has grown at an annualized rate
of 4.1 percent over the five years to
2018-19, to $165.8 million today.

“Over the past decade, a growing number of plant-based products have cropped up, using the
name milk, co-opting the look
and feel of dairy milk right down
to the packaging, and trading on
dairy’s reputation to gain a marketing advantage,” Richardson said.
A ban on plant-based products
using the “milk” label would bring
Australia into line with numerous
other countries, after the European
Court of Justice two years ago mandated that dairy terms could not be
used on plant-based products, even
with clarifying terms.
“We are calling for changes to
the food standards so that consumers trying to make a healthy
choice at the supermarket have the
benefit of transparent and accurate product labeling,” Richardson
stated.
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Shares Of Output
(Continued from p. 1)

was under 13 percent. Back in
1992, the last year in which Wisconsin led the US in milk production, the state’s share of US output
was 15.8 percent.
Also in the Lake States region in
2018, Michigan’s share of US milk
production was 5.13 percent, down
from 5.21 percent in 2017 but up
from 5.12 percent in 2016, 4.92
percent in 2015 and 4.66 percent
in 2014; and Minnesota’s share was
4.54 percent, down from 4.58 percent in 2017 and 4.55 percent in
2016, unchanged from 2015 and
up from 4.43 percent in 2014.
The Pacific region last year
accounted for 22.85 percent of US
milk production, up from 22.69
percent in 2017 but down from
23.42 percent in 2016, 24.01 percent in 2015 and 24.99 percent in
2014. In 1965, the Pacific region
accounted for 9.2 percent of US
milk output.
Within the Pacific region, California’s share of US milk production last year was 18.57 percent,
up from 18.47 percent in 2017 but
down from 19.05 percent in 2016,
19.61 percent in 2015 and 20.55
percent in 2014. California’s share

of US milk production had reached
a high of 21.91 percent in 2007.
Also in the Pacific region,
Washington’s share of US milk
output last year was 3.10 percent,
up from 3.03 percent in 2017 but
down from 3.13 percent in 2016;
and Oregon’s share was 1.16 percent, down from 1.17 percent in
2017 and 1.22 percent in 2016.
Hawaii’s share was just 0.02 percent, and Alaska’s share was 0.0
percent.
Last year, the Mountain region
accounted for 16.75 percent of US
milk production, up from 16.43
percent in 2017 and 16.16 percent
in 2016. As recently as 1996, the
Mountain region accounted for
less than 10 percent of US milk
output (9.74 percent).
Idaho is the leading milk-production state in the Mountain
region; last year, Idaho accounted
for 6.96 percent of US milk production, up from 6.79 percent in
2017 and 6.90 percent in 2016.
Twenty years ago, in 1998, Idaho’s
share of US milk output was 3.66
percent.
Other Mountain states and their
shares of US milk production last
year included: New Mexico, 3.81
percent, unchanged from 2017;
Arizona, 2.29 percent, down from
2.34 percent in 2017; Colorado,

Streamlined membrane
efficiency for a variety
of processes.

2.09 percent, up from 1.94 percent in 2017; Utah, 1.07 percent,
up from 1.03 percent in 2017;
Nevada, 0.34 percent, up from
0.33 percent; Montana, 0.13 percent, unchanged from 2017; and
Wyoming, 0.07 percent, up from
0.06 percent.
The Northeast region last year
accounted for 14.18 percent of US
milk production last year, down
from 14.51 percent in 2017, 14.62
percent in 2016, 14.90 percent in
201017.53 percent in 2000, 20.0
percent in 1985 and 20.7 percent
in 1965.
Within the Northeast region,
New York last year accounted for
6.84 percent of US milk production, down from 6.93 percent in
2017 and 6.96 percent in 2016 but
but up from 6.76 percent in 2015
and 6.66 percent in 2014. In 1998,
New York’s share of US milk output was 7.47 percent.
Pennsylvania’s share of US milk
production last year was 4.90 percent, down from 5.05 percent in
2017, 5.09 percent in 2016, and
5.18 percent in both 2015 and
2014. Pennsylvania’s share of US
milk output in 1998 was 6.89 percent.
Production shares of other states
in the Northeast region last year,
with comparisons to 2017, were:
Vermont, 1.23 percent, down
from 1.27 percent; Maine, 0.28
percent, down from 0.29 percent;
New Hampshire, 0.11 percent,
down from 0.13 percent; Massachusetts, 0.09 percent, down from
0.10 percent; Rhode Island, 0.01
percent, unchanged; Connecticut,
0.20 percent, up from 0.19 percent;
New Jersey, 0.05 percent, down
from 0.06 percent in 2017; Delaware, 0.04 percent, unchanged;
and Maryland, 0.43 percent, down
from 0.44 percent.

The Corn Belt region accounted
for 8.29 percent of US milk production last year, down from 8.46
percent in 2017 and 8.43 percent
in 2016. In 1998, the Corn Belt’s
share of US milk output was 9.47
percent, and in 1965 it was 17.1
percent.
Within the Corn Belt region
last year, Ohio accounted for 2.54
percent of US milk production,
down from 2.61 percent in 2017;
Iowa accounted for 2.42 percent of
US milk output, up from 2.40 percent in 2017; Indiana accounted
for 1.91 percent of US milk output,
down from 1.97 percent in 2017;
Illinois accounted for 0.86 percent
of US milk production, down from
0.90 percent in 2017; and Missouri
accounted for 0.55 percent of US
milk production, down from 0.58
percent in 2017.
The Southern Plains region last
year accounted for 6.24 percent
of US milk production, up from
5.92 percent in 2017. Within the
Southern Plains region, Texas
accounted for 5.91 percent of US
milk output, up from 5.59 percent
in 2017; and Oklahoma accounted
for 0.33 percent of US milk output,
down from 0.34 percent in 2017.
The Northern Plains region last
year accounted for 3.76 percent of
US milk production, up from 3.76
percent in 2017.
Within the Northern Plains
region last year, Kansas accounted
for 1.70 percent of US milk production, up from 1.62 percent in
2017; South Dakota accounted
for 1.24 percent of US milk output, up from 1.21 percent in 2017;
Nebraska accounted for 0.66 percent of US milk production, down
from 0.67 percent in 2017; and
North Dakota accounted for 0.15
percent of US milk output, down
from 0.16 percent in 2017.
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Under Half Of Top Restaurant Chains
With Drinks On Kids’ Menus Offer Milk
Washington—Of the top 200 restaurant chains with drinks on kids’
menus, less than half (43 percent)
offered lowfat milk or higher-fat
milk, 72 percent offered 100 percent juice, and 9 percent offered
bottled water or seltzer, according
to research recently released by the
Center for Science in the Public
Interest (CSPI).
CSPI previously analyzed the
nutritional quality of children’s
meals at the top 50 restaurant
chains in 2008, 2012, and 2016.
In its new report, the organization examines how the children’s
menu beverage offerings at the top
50 restaurant chains have changed
over the last decade.
The availability of sugary beverages such as soda, lemonade,
sweetened fruit-flavored drinks,
and other beverages with added
sugars on children’s menus at the
top 50 chains declined from 93
percent in 2008 to 83 percent in
2012, 74 percent in 2016, and 61
percent this year.
CSPI’s new report also expands
upon those previous studies to
include the top 200 restaurant
chains, ranked by revenue, giving
a broader assessment of the restaurant landscape. Of the top 200
chains, 135 had designated children’s menus that included beverages.
Of those, 83 percent included
soda and other sugary drinks on
their kids’ menus, 72 percent
included juice (100 percent juice
or juice diluted with water with
no added sweetener), 43 percent
offered lowfat milk (fat-free or 1
percent, including flavored milk),
43 percent had higher-fat milk
(2 percent or whole milk, including flavored milk), and 9 percent
included bottled water or seltzer.
CSPI found greater progress in
providing healthier default beverages to children by larger chains.
Some 61 percent of the top 50
chains had sugary drinks on the
children’s menu, compared to 92
percent of chains ranking from 51
to 200 having sugary drinks on the
children’s menu. The progress was
greatest among the top 10 chains;
only two of the top 10 chains listed
sugary drinks on the children’s
menu compared to 84 percent of
the restaurant chains ranked from
11 to 200.
All top 10 restaurant chains
with child-sized beverages offered
100 percent juice, CSPI found.
Some 83 percent offered lowfat
milk, 33 percent offered bottled
water or seltzer, and none served
higher-fat milk on their children’s
menu.
By comparison, 41 percent of
restaurant chains ranked 11 to 200
with children’s menus offered lowfat milk, 46 percent had higher-fat
milk, 71 percent offered 100 per-
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cent juice, and 8 percent offered
bottled water or selzer.
Defaults are the options people
are given automatically if they do
not specifically ask for something
else, the report explained. Evidence from a wide range of fields
demonstrates that people tend to
stick with defaults.
Providing sugary drinks as a
default option is a form of marketing and increases the likelihood of
consumption. When a restaurant
offers only healthy defaults, a child
is more likely to receive a healthier
beverage.
All restaurants should remove
sugary drinks from children’s
menus, including soda, lemonade
and other sugary fruit-flavored
drinks, CSPI recommended. The
commitments made to date by
more than a half-dozen large restaurants, as well as beverage industry support for healthy default
beverages at restaurants, show that
such commitments are feasible.
In addition to working to
improve beverages, restaurants
should improve their food offerings
for children, which are often dominated by options such as deep-fried
chicken nuggets, cheeseburgers,
and macaroni and cheese, CSPI
said. Restaurants should also commit to healthy default side items,
such as fruits and vegetables, with
children’s meals, in place of common sides like French fries.
The progress on restaurant
menus is the result of hard work
by advocates and social media
engagement by parents and supporters of healthy children, media
campaigns, corporate engagement,
restaurant voluntary commit-

Restaurant chains and the
National Restaurant Association,
alongside beverage companies and
the American Beverage Association, should do more to improve
the healthfulness of the beverages
on the adult menu to make it easier for all restaurant guests to make
healthier choices, the report said.
The report is available at www.
cspinet.org.

ments, and state and local kids’
meal policies, CSPI noted.
Given that most restaurant
chains still have sugary drinks
on children’s menus, states and
communities are passing policies
to protect children’s health and
improve child nutrition, the report
noted. The majority of passed policies require healthier default beverages with children’s meals.
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2019 Green County
Fair Cheese Contest
Auction Raises Total
Of $31,597
Monroe, WI—The 2019 Green
County Fair Cheese Auction here
this week raised $31,597.50, down
from last year’s total of $43,243.75.
The Grand Champion Dutchkäse made by Gary Grossen of Babcock Hall Dairy at the University
of Wisconsin-Madison sold for a
total of $225.00 to Bartels & Co.
Badger State Propane and R.
Mueller & Equipment entered the
highest bid per pound overall at
$270 on a Brick entry made by
Steve Buholzer, Klondike Cheese,
Monroe, WI.
Buyers of the winning products
were as followed:

Cheddar: $2,798.75 Total
First place: Grossen, UW Babcock
Hall Dairy. The 22-pound block
was cut into four and purchased
by Hasse Surveying, Washington
Implement, Giearland Foods and
Regez Supply for $783.75 total.
Second place: Chris Roelli, Roelli
Cheese. 18 pounds was split into
four and purchased by Regez Supply, Green County Ag Chest, and
Daniel and Amanda Borhart for
$1,035 total.
Third: Maple Leaf Cheesemakers, Inc. 40 pounds was split into
five pieces and purchased by Sugar
River Bank, Ruchti Stainless, Inc.,
Wisconsin Bank & Trust, and Koning Auction Service for $980.00.
Colby, Monterey Jack, Edam,
Gouda: $840 Total
First place: Grossen, UW Babcock
Hall Dairy. 10 pounds of Dutchkäse was bought by Bartels & Co.

A Trifecta

Second place: Jerome Soddy,
Shullsburg Creamery. 12 pounds
of Colby in five-pound pieces was
purchased by Dunwiddie Trucking,
Hasse Surveying and Wisconsin
Bank & Trust for $340.00
Third place: Jerome Soddy, Shullsburg Creamery. 10 pounds of Colby
Jack in two-pound pieces was purchased by Dairyland Food Group
and Hasse Surveying for $275.00
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Brick: $3,637.50 Total
First place: Matt Henze, Decatur
Dairy. 10 pounds of Brick in two
five-pound pieces was purchased
by R. Mueller & Equipment and
Sugar River Bank for $475.00
Second place: Steve Stettler,
Decatur Dairy. 10 pounds of Brick
was purchased by R. Mueller and
Colony Brands for $462.50
Third place: Steve Buholzer, Klondike Cheese. 10 pounds of Brick
in two five-pound pieces was purchased by R. Mueller and Badger
State Propane for $2,700

Swiss Style: $3,183.75 Total
First place: Chalet Cheese. 40
pounds of Baby Swiss was bought
by Badger Propane, Rufer Refrigeration, Washington Implement
and Colony Brands for $1,600
Second place: Deppeler/Chalet
Cheese, Monroe, a Baby Swiss
Wheel in 5.5-pound pieces was
purchased by Ruchti Stainless,
Muenster: $2,850.00
Regez Cheese Supply, Sugar River First: Matt Henze, Decatur Dairy.
Bank and Rufer for $1,058.75
12 pounds of Muenster was purchased by Roe Farms Partnership
and Disch Trucking & Excavating
for $405.00
Second place: Decatur Cheese
Makers, Decatur Dairy. 12 pounds
of Muenster was purchased by Colony Brands and Green County Ag
Chest for $645.00
Third place: Ron Bechtolt, Klondike Cheese. 12 pounds of Muenster was purchased by Sulbana and
Wisconsin Bank & Trust for $1,800

you can bet on

Overall Seminar Sponsors:

Third place: Jamie Fahrney, Chalet Cheese, 10 pounds of Baby
Swiss in two five-pound pieces was
purchased by Badger State Propane
and IBA Fahrney for $525.00
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Havarti: $1,725.00 Total
First: Ron Bechtolt, Klondike. 10
pounds of Havarti was purchased
by Ruchti Stainless for $1,000
Second place: Decatur Dairy, Brodhead. Ten pounds was purchased
by Sugar River Bank for $325.00
Third: Matt Henze, Decatur Dairy.
Nine pounds was purchased by
Hasse Surveying for $400.00
Latin American Style: $1,260.00
First place: Steve Stettler, Decatur Dairy. 12 pounds of Asadero
in six-pound pieces was purchased
by Sugar River Bank and Regez
Cheese Supply for $450.00
Second: Dan Reed, Chula Vista.
Nine pounds of Oaxaca was purchased by Badger State Propane,
A&H Incorporated and New
Glarus FFA Alumni for $360.00
Third: John “Randy” Pitman, Mill
Creek Cheese. 10 pounds of Queso
Blanco in two five-pound pieces
was purchased by R. Mueller and
Regez Cheese Supply for $450.00
Fresh Cheese Curd: $1,637.50
First place: Matt Henze, Decatur
Dairy. 10 pounds of White Curd
was purchased by Ruchti Stainless and Mahlkuch Electric for
$487.50
Second place: Decatur Dairy. 10
pounds of Cheddar Curd in two
five-pound pieces was purchased by
Hasse Surveying and Oasis Game
Farm for $525.00
Third place: Steve Stettler, Decatur Dairy. 10 pounds of White
Curd in two five-pound pieces was
purchased by Colony Brands and
New Glarus FFA for $625.00 
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 Green County
Open Class: $2,310.00 Total
First: Ben Workman, Edelweiss
Creamery, Monticello. Six pounds of
Belaire Port Salute Style was bought
by Ruchti Stainless and Green
County Ag Chest for $930.00
Second place: Gary Grossen, UW
Babcock Hall Dairy. 12 pounds
of Farmers Cheese purchased by
Washington Implement and Regez
Cheese Supply for $960.00
Third: Eric Schmid, Brunkow
Cheese. 18 pounds of Brun-uusto
was bought by KK Tire Service,
Regez Supply, and the Maple Leaf
Cheese Store for $420.00
Flavored Natural Cheese: $2,300
First: Matt Henze, Decatur Dairy.
10 pounds of Dill Havarti was purchased by Regez Supply for $275.00
Second place: Amanda Gutzmer,
Klondike Cheese. Nine pounds of
Mediterranean Herb Feta was purchased by Regez Cheese Supply,
Woodford State Bank and Coplien
Painting, Inc. for $855.00
Third: Steve Webster, Klondike.
Nine pounds of Peppercorn Feta
was purchased by Wisconsin Bank
& Trust, Sulbana and Voegeli
Chevrolet/Buick for $1,170.00
Smear Ripened: $2,362.50 Total
First place: Emmi Roth USA.
18 pounds of Pavino was bought
by Sugar River Bank, Regez Supply; Roe Farms Partnership and
Coplien Painting for $1,012.50.00
Second: Emmi Roth. 18 pounds of
Grand Cru Reserve was purchased
by David Reeson, Beach’s Auction
Service, International Ingredients
and R. Mueller for $765.00
Third place: Emmi Roth USA.
18 pounds of Grand Cru Surchoix
was purchased by Regez Cheese
Supply, Maple Leaf Cheese Store,
Wisconsin Bank & Trust, and
A&H Incorporated for $585.00
Smoked Cheese: $1,835 Total
First: Jerome Soddy, Shullsburg
Cheese, Shullsburg. Eight pounds
of Smoked Swedish Dry Jack was
purchased by Regez Supply and
Beach’s Auto Service for 360.00
Second: Steve Stettler, Decatur. 10
pounds of Havarti was purchased
by Colony Brands for $700.00
Third: Maple Leaf Cheesemakers.
Five pounds of Smoked Cheddar
was purchased by Regez Cheese
and Ruchti Stainless for $775.00
Pepper Flavored Natural: $1,857
First: Matt Erdley, Klondike. Nine
pounds of Sweet Heat Feta was
purchased by Coplien Packaging,
Regez Cheese Supply and International Ingredients for $840.00
Second place: Maple Leaf Cheese
Co-op. Twelve pounds of Chipotle Jack was purchased by Runchti
Stainless for $8700.00
Third place: Casey Berget, Chula
Vista Cheese. 10 pounds of Jalapeno Chihuahua was purchased
by Regez Supply and Badger State
Propane for $237.50.
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EPA Establishes
Exemption From
Requirement Of
Tolerance For Lactic
Acid On Equipment
Washington—The US Environmental Protection Agency (EPA)
last Friday published a final rule
that establishes an exemption from
the requirement of a tolerance for
residues of lactic acid when used
as an inert ingredient (acidifier)
on food-contact surfaces in public eating places, dairy processing
equipment, food-processing equipment and utensils at 10,000 parts
per million (ppm).
Ecolab, Inc., submitted a petition to EPA under the Federal
Food, Drug, and Cosmetic Act,

requesting establishment of an
exemption from the requirement
of a tolerance.
Ecolab’s petition requested that
40 CFR 180.940(a) be amended
by establishing an exemption from
the requirement of a tolerance for
residues of lactic acid when used
as an inert ingredient (acidifier) in
pesticide formulations applied to
food-contact surfaces in public eating places, dairy processing equipment, food-processing equipment
and utensils at 10,000 ppm.
The EPA establishes exemptions from the requirement of a
tolerance only in those cases where
it can clearly be demonstrated that
the risks from aggregate exposure
to pesticide chemical residues
under reasonably foreseeable circumstances will pose no appreciable risks to human health.

In order to determine the risks
from aggregate exposure to pesticide inert ingredients, the EPA
considers the toxicity of the inert
in conjunction with the possible
exposure to residues of the inert
ingredient through food, drinking
water, and through other exposures
that occur as a result of pesticide
use in residential settings.
If EPA is able to determine that
a finite tolerance is not necessary
to ensure that there is a reasonable
certainty that no harm will result
an exemption may be established.
Based on a review of 15 mutagenicity and clastogenicity studies
on lactic acid and the ammonium,
calcium, and sodium salts of lactic acid, the EPA noted that the
results were negative for all studies
and there is no evidence that lactic
acid is genotoxic.

MORE THAN EQUIPMENT.

A COMPLETE PROCESS SOLUTION.
For over 35 years, RELCO has been providing cheese and dairy plants
with safe, innovative process technologies suited to their specific needs.
Systems, Powder Handling Systems & Equipment, and After Sales
Support. RELCO is committed to delivering projects on schedule and
within budget to create long-term customer relationships.

Learn more about RELCO solutions at

relco.net/trust.

TRU-BLOCK™
BLOCKFORMER
TRU-FINISH™
CURD TABLE

For more information, visit www.relco.net/cheesereporter
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Dairy West Donates New Refrigerated
Truck To The Idaho Foodbank
Meridian, ID—Dairy West, which
represents Idaho and Utah dairy
farmers, recently donated a new
refrigerated truck to The Idaho
Foodbank to increase the non-

profit’s ability to safely store milk
and other perishable food products
and deliver them to food pantries
throughout the Gem State.
Adorned with a vehicle wrap

Powder Processing

Evaporator and Spray Dryer Systems
for Safe, Efficient, Sanitary Processing

Engineering solutions and exceptional
technical support is what we
provide when it comes to your
evaporator and spray dryer system.
EDT innovative technologies designed to handle today’s process
requirements for safe, efficient,
sanitary processing.








Whey and Whey Permeate
Lactose
WPC
Milk Powders
Cheese Powders
Infant Formula

Evaporator Dryer Technologies, Inc.
715.796.2313 • 715.796.2378 - FAX
E-mail: info@evapdryertech.com •
1805 Ridgeway Street • Hammond, WI 54015
www.evapdryertech.com

For more information, visit www.evapdryertech.com

For more information, visit www.drtechinc.net

that proclaims, “Feeding Families.
Building Healthy Communities,”
the 26-foot 2020 Kenworth T370
refrigerated truck cost $115,000
and can store roughly 1,800 gallons of fresh milk.
According to Karen Vauk, President and CEO of The Idaho Foodbank, dairy foods are among the
most requested but least available
items at food pantries nationwide.
“Dairy proteins are so critical
to a nutritious diet and there is
a huge demand for milk, cheese,
and yogurt among those we serve,”
Vauk said. “It’s easy for people to
give canned and dry goods, but the
perishable nature of dairy foods
makes it challenging to donate.
“Dairy West’s generous donation
of a refrigerated truck is a gamechanger for The Idaho Foodbank,
our partners, and the families we
serve,” Vauk added.
Meanwhile, Albertsons customers donated $20,866.79 to benefit
The Idaho Foodbank and its clients via a “Moo Bucks” campaign
the retailer staged with Dairy West
the first two weeks of June. The
Foodbank will use the funds to purchase and distribute dairy foods to

clients and give them vouchers to
redeem for milk.
Dairy West CEO Karianne Fallow said the milk gap in the US is
significant and daunting.
“On average, people served by
food banks receive the equivalent
of less than one gallon of milk per
person per year, but you need to
drink 68 gallons a year to meet the
FDA’s daily recommendations,”
Fallow says. “One in seven Americans relies on food banks for nutritional assistance, and here at home
in one of the top agricultural-producing states in the country more
than 210,000 Idahoans, including
nearly 70,000 children, are food
insecure.”
Fallow said milk and other dairy
foods are a great choice for people
struggling with hunger.
“Dollar for dollar, milk is one of
the most nutrient-packed foods a
family can have on the table,” she
pointed out. “One serving of milk
provides eight grams of protein and
nine essential nutrients, including
three of the top nutrients commonly missing in the American
diet.”
Fallow, who has been a member of The Idaho Foodbank’s board
of directors since 2014, said Idaho
dairy farm families have worked
closely with local food pantries for
decades to provide their food-insecure neighbors with nourishment
they desperately need.
And since 1998, Dairy West
and its predecessor, United Dairymen of Idaho, have supported The
Idaho Foodbank with cash contributions for the A Chef’s Affaire
annual gala, its Backpack program
providing nutritious weekend
meals for kids during the school
year, the “Cookies from the Heart”
partnership with the Girl Scouts
of Silver Sage and Albertsons, and
other efforts.
In the photo accompanying this story, left
to right: Girl Scouts of Silver Sage Council Emily Blackmer; Meridian dairy farmer
Clint Jackson of Jackson Family Farm;
Kuna dairy farmer John Wind of Liberty
Ranch; Gooding dairy farmer and artisan
cheese maker Steve Ballard of Ballard
Family Dairy & Cheese; The Idaho Foodbank president and CEO Karen Vauk;
The Idaho Foodbank chief development
officer Morgan Wilson, and Albertsons
spokesperson Kathy Holland.
(Photo courtesy of Dairy West)
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World Dairy Expo Dairy Products Contest
Sets Record; Judging Teams Selected
Madison—The elite judging team
for the World Dairy Expo Championship Dairy Products Contest was
announced Thursday by the Wisconsin Dairy Products Association
(WDPA), event host.
This year’s edition has drawn a
record number of 1,536 entries –
up 12 percent over last year’s competition.
“This precipitous rise in contest entries is unprecedented,” said
WDPA executive director Brad
Legreid. “No other dairy-related
contest has achieved such a large
number of entries in such a short
period of time.”
This year’s contest features 86
classes covering a wide variety of
dairy products. Forty-eight technical judges, well-versed in sensory
evaluation, from throughout the
US have been selected to judge
this year’s entries, WDPA said.
The 2019 judges will be guided
by contest head judge Bob Bradley and assistant head judges Greg
Kinate and Scott Rankin. The 48
contest judges are:

Ireland’s 2019 Milk
Production Could Be
Up 10% From 2018
Carlow, Ireland—Ireland’s milk
production this year is likely to be
up about 10 percent over the 2018
level, assuming normal production
conditions over the second half of
2019, according to the recently
published mid-year outlook report
from Teagasc economists.
Favorable production conditions meant that in the first half
of 2019, Irish milk deliveries were
up over 10 percent from the first
half of 2018, the report noted. The
growth in Irish dairy cow numbers
has slowed, relative to recent years,
with an increase of less than 2 percent likely in 2019.
Given that grass availability is
much better than in 2018, milk
yields have increased and are likely
to be up by about 8 percent in 2019.
Milkfat levels in 2019 should be
on a par with 2018, while protein
should show an increase.
International dairy product
demand is stronger for some dairy
products than for others, the report
noted. Butter demand has weakened considerably amid concerns
that the market is oversupplied,
which has led to the lowest butter
prices since 2016.
Demand for skim milk powder
has improved, and EU exports
have grown, which is reflected in a
steady increase in prices. Cheddar
demand has remained relatively
stable, but Brexit stockpiling has
affected the pattern of imports into
the UK.
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Cheese & Butter: Kate Neumeier-Clarke, WAG Cheese;
Steve Funk, Nelson-Jameson; Matt
Zimbric, Foremost Farms USA;
Michelle Malone, Schreiber Foods;
Amanda Muehlbauer, Sargento;
Trent Sterry, AMPI; Eric Vorpahl, Masters Gallery Foods; Bill
Rufenacht and Emily Harbison,
Dairy Connection; Noreen Ratzlaff, retired USDA; Virgil Metzger,
retired; Dave Satterness, Chr. Hansen; Steve Schenkoske, Tosca Ltd.;
Timon Zander, Culvers; and Kory
Hyvonen, Oshkosh Cheese Sales.
Yogurt: Anna Ku, Tillamook;
Justin Larsen, Urban Farmer;
Michael Cigich, Chr. Hansen; and
Kevin Harrah, Denali Ingredients.

Sour Cream Dips: Doug Vargo,
DuPont; and Hoss Langhoff,
Saputo.
Sour Cream: Dave Buteyn,
Vivolac; and Aileen Kacvinsky,
Schuman Cheese.
Ice Cream: Eric Thomsen and
Emily Daw, Schoeps Ice Cream;
Trevor Bone and George Strayer,
Dean Foods; Barry Spors Organic
Valley; Doug Allen, Denali Ingredients; Tom Kelman, Kelman Consulting; Jeff Jirik, Prairie Farms
Dairy; Daryl Spors, Organic Valley; and Justin Larsen, The Urban
Farmer.
Fluid: Tom Gruetzmacher, Bay
Valley Foods; Jane Zeien, Denali
Ingredients; Tori Boomgaarden,
Kemps; Charles White, Merieux NutriSciences; Lloyd Ward,
George Strayer and Kevin Young
Dean Foods; and Randy Hanson,
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Jeff Jirik and Charlie Mack, Prairie
Farms.
Whey: Sara Menard, Grande;
and Jenny Reuter, Foremost Farms.
“To say that we’re extremely
excited about this contest and
its tremendous growth would be
a huge understatement,” Legreid
said.
The contest also offers numerous
college scholarships for students
pursuing dairy careers, training
opportunities for food-related students at local colleges and large
product donations to food banks,
Legreid said.
The judging for the 2019 contest
will be held Aug. 20 – 22 at Madison College (MATC) Truax. The
contest auction will be held Oct. 1
at World Dairy Expo in Madison.
For more contest details, visit
www.wdpa.net.
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New, Complete Warehousing &
Transportation Services
Our new 95,000 square foot warehouse in St. George, UT,
is centrally located between California, Clovis, NM, and Jerome ID,
and features:
 60,000 square feet of refrigerated storage
 20,000 square feet of -20 degree freezer space
 10,000 square feet of 0 degree freezer space
St. George is our newest of 13 warehouses and
like our facilities offers:
 Over 200 trucks on the road with 500 trailers
 AIB Certified Warehousing.
 Sanitary high cube food grade distribution center.
 Computerized temperature and humidity alarm.
 Pallet racking or bulk storage.
 Variable Temperature Aging Rooms.
 Cloud-based Inventory Management

Bob Smith
608-435-6561 x 229
bobs@martinmilk.com

Locations in:

La Crosse, Wilton & Sparta, WI, Tomah, WI; Kendall, Ontario; St. George, UT
For more information, visit www.martinmilk.com
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Registration Open For Dairy Food Safety
Alliance Meeting August 27 In Madison
Madison—Online registration
is now open for a meeting of the
Dairy Food Safety Alliance here
Thursday, Aug. 27 at the Crowne
Plaza.
The Alliance was created as
partnership between the Center
for Dairy Research (CDR), Dairy
Farmers of Wisconsin (DFW) and
Wisconsin Cheese Makers Association (WCMA) to deliver the
latest in food safety news to dairy
product manufacturers, processors,
and their suppliers.
Tim Anderson, dairy section
chief for the Wisconsin Department of Agriculture, Trade, and
Consumer Protection (DATCP)
will give an update on state and
federal regulations regarding the
Food Safety Modernization Act, as
well as current audit practices.
CROPP Cooperative/Organic
Valley director of quality and food
safety Gloria Joseph will offer her

experience and advice for third
party audits.
CDR coordinator of food safety
Marianne Smukowski will share
what dairy manufacturers and processors can expect from a US Food
and Drug Administration (FDA)
assignment.
DATCP recall and response
coordinator James Beix is also set
to share insight on the work of the
agency’s rapid response team and
its outbreak and recall investigation strategies.
The meeting will wrap up with
a panel discussion/question-andanswer session with all speakers,
as well as DFW director of food
safety, quality, and regulatory compliance Adam Brock
Participation is open to all dairy
manufacturers, processors, and
related suppliers at a fee of $35 per
person. Details are available online
at www.WisCheeseMakers.org.

SWCMA Golf Outing
Planned For Aug. 15
In New Glarus, WI

encouraged to sign up as soon as
possible.
Cost to attend both the tournament and dinner is $125 for Southwestern Wisconsin Cheese Makers
Association members, and $150
for non-members.
For those attending the dinner
only, cost is $45 for members and
$50 for non-members, the association said.
The dinner will take place at
6 p.m. at the Edelweiss Country
Club,
For more information, contact
Southwestern Wisconsin Cheese
Makers Association’s Linda Lee
at (563) 340-3827 or via email:
Linda.lee@swissvalley.com.

New Glarus, WI— The Southwestern Wisconsin Cheese Makers
Association (SWCMA) returns to
the Edelweiss Country Club here
Thursday, Aug. 15 for its annual
golf outing.
The best ball tournament kicks
off at noon with a shotgun start,
and lunch, dinner and door prizes
will be provided.
Payments must be received by
Aug. 2, and carts must be ordered
by Aug. 7. Registration is capped
at 216 golfers, so participants are

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

1.866.404.4545 www.devilletechnologies.com

CDR Creates Review Workshops To Prepare
For Wisconsin Cheesemakers License Exam
Cheese Reporter Ad.indd 1

Madison—The Wisconsin Center for Dairy Research (CDR) has
created a new, one-day workshop
for those preparing to take the
Wisconsin Cheesemakers license
exam.
Three workshops have already
been scheduled and include:
Aug. 29: Eau Claire Manufacturing Education Center, Chippewa Valley Technical College,
Eau Claire, WI
Sept. 10: Deer Valley Lodge,
Barneveld, WI
Sept. 12: DJ Bordini Center,
Fox Valley Technical College,
Appleton, WI
CDR staff will provide an overview of basic cheese manufacturing
science, principles of moisture and
pH, basic mathematical calculations commonly used by cheese
makers, and Wisconsin Department of Agriculture, Trade and
Consumer Protection regulations.
There will also be the opportunity to ask questions and get clarity
on how to prepare for the exam.

2018-01-03 11:52 PM

Registration begins at 8:30 a.m.
and the workshop kicks off at 9
a.m. Specific topics of discussion
also include fundamentals of cheesemaking, prep and care of equipment, and testing and grading of
milk and dairy products.
Instructors will also cover pasteurization, composition, starter
cultures, pH control, common
defects and how to overcome
them, and basic cheese science.
Students will learn specific laws
related to cheesemaking, as well
as relevant mathematical problems
related to plant operations.
Cost to attend the exam is $150
per student. For complete workshop
details and to register online, visit
www.cdr.wisc.edu/shortcourses.
CDR is also offering a number
of cheese and dairy short courses
as part of its fall/winter lineup,
including workshops on cultured dairy products, cultures and
enzymes, dairy ingredient applications, and dairy protein beverage
applications, among others.

JOIN OUR TEAM AS A

CHEESE TECHNOLOGIST
RELCO, based in Willmar, Minnesota, has been providing cheese
& dairy plants across the globe with process technologies for over
37 years and employs nearly 150 people in four offices.

>> Bachelor’s Degree in
Food Technology,
Dairy Science or Chemistry

We are currently seeking a responsible and results oriented
individual to fill the role of Cheese Technologist in our Willmar
office. If you enjoy a challenge and thrive at creating and
achieving goals, RELCO offers the ideal work environment.

>> 5+ years of experience
in the food, beverage,
or dairy industries

Employees at RELCO think alternatively and strive to provide superior
results to our customers. We work hard and are determined to get the
job done right. We continuously challenge ourselves, and each other to
provide exceptional processing systems, products and services.
Although a global company, we embrace our humble beginnings
and values. The core of RELCO’s workforce are individuals who
have come up through the ranks allowing them to have a good
understanding of our customers, workflow, and the team effort
that makes it all happen.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App

>> 25-40% Travel

RELCO offers a competitive
compensation package and
an opportunity to be a part
of a growing company.

Learn more & apply at
relco.net/careers
by August 23, 2019.
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MARKET PLACE

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

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified Advertisements should be placed
by Thursday for the Friday issue. Classified ads
charged at $0.75 per word. Display Classified
advertisements charged at per column inch
rate. For more information, call 608-316-3792
or email kthome@cheesereporter.com

6. Promotion & Placement

12. Warehousing

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

FREEZER SPACE available at our
warehouse facilities in Wisconsin and
Utah. We have expanded and have
freezer and cooler space available.
Please contact Bob at MARTIN
WAREHOUSING at 608-435-2029 or
email at bobs@martinmilk.com.

1. Equipment for Sale

1. Equipment for Sale

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

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

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

2. Equipment Wanted

10. Cheese & Dairy Products

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

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

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 Lambert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.

5. Real Estate
DAIRY PLANTS FOR SALE:
http://dairyassets.webs.com/acquisitions-mergers-other. Contact Jim
at 608-835-7705; or by email at jimcisler7@gmail.com

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

14. Conversion Services

General
Manager
Production
Supervisor

Plainview Milk Established
Products
Cooperative
has a
120-year
tradition
in Milk
the
in 1899
as dairy cooperative
servicing
local patrons,
Plainview
Products is located 1.5 hrs from the Twin Cities of Minneapolis/ St. Paul and 30 mindairy industry with
over
175+
patrons
in
Minnesota
and
Wisconsin.
The
utes from Rochester in beautiful SE Minnesota.
cooperative completed
a merger in 2018 and now operates two
We are looking for an experienced supervisor for our newly remodeled
facilities supplying
milk into
service
markets
and
bulk dairy
and fluid
automated
dryerretail/food
and evaporators
to lead
a team of
production
associates processing.
and excel in our mission. The Production Supervisor will assist in
ingredients for further
creating an atmosphere where people are: Committed to what we want

Founded in 1938, Agropur is a top 20 global dairy producer with sales of $6.7
billion in 2018. As North America’s largest whey protein manufacturer and
producer of over 800MM lbs of cheese per year, Agropur’s 11 US-based, SQF
Certified plants are behind some of the most prominent food, beverage and
nutrition brands in the industry. “Better Dairy. Better World.”

become (our
vision), able
to execute
our mission & guided
by our core
We are seekingtoqualified
General
Manager
candidates.
This position
will
values.
report directly to
the Board of Directors with accountability for financial
This position
will oversee thestaff
operation
of the Dryer
andproducing
Evaporator plant,
conditions, business
development,
leadership
and
safe,
while ensuring that all measures for Food Safety, Quality, Regulatory Stanhigh quality products.
This
position
will
work
closely
with
customers,
dards and Good Manufacturing Practices are followed.
vendors, member
owners and employees.
The successful candidate will have excellent leadership, planning, organizational, problem solving and interpersonal communication skills. This posi-

A Bachelor’s Degree
in Dairy or Food Science is preferred; 5 to 10 years
tion requires a Bachelor’s degree or equivalent in Dairy Science or related
of experience infield
managing
and
teams in
inaafood
similar
role is required.
and at least
3-5 leading
years’ experience
manufacturing/
dairy
environment.

Plainview Milk We
Products
Cooperative offers a competitive salary with
will offer the successful candidate a competitive wage, health insurrelocation bonus,
Health,
andtime.
Disability.
ance
benefitsDental,
and paidLife
vacation
For consideration, please email, fax or mail a cover letter, resume and
Qualified Candidates
please submit resume and salary requirements to:

Now
Hiring

salary requirements to:

fred@plainviewmilk.com
Plainview Milk Products
Attn: Human Resources
Attn: Human Resources
PLAINVIEW MILK
COOPMN 55964
130 PRODUCTS
2nd St. SW, Plainview,
507-534-3992
130 2nd StreetFax
SW,
Plainview, MN 55964
507-534-3872 E-Mail: becky@plainviewmilk.com

Cheese Maker | Jerome, ID
The Cheese Maker is responsible for the
Cheese Make process to include recipe
management and starter processes. This
manager position will oversee multiple shift
supervisors and directs all cheese making
decisions made around the clock. At our
Jerome facility we produce mozzarella,
cheddar and reduced fat cheeses and run
roughly 650,000 pounds of cheese per day.

Automation
Project Manager

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

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

Western Repack
We Purchase Fines and Downgraded Cheese

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

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

Western Repack, LLC
(801) 388-4861

Kelley Supply, Inc. is a B2B distributor, located in the heart of Wisconsin, that
provides solutions to the Food and Dairy industries in the United States. For over
60 years, we have provided food ingredients, automation, packaging, safety wear,
chemicals and a variety of other products from coast to coast. Kelley supplies
products to the food processing, meat, poultry, dairy, printing, packaging and other
industries.
To support the ongoing growth in this critical area of our business, we are looking
for and enthusiastic technical and application expert, responsible for automation
projects (from concept to project close); supporting the automation product line in
maintaining existing customers; providing customer support; leading project-related
communication and taking full project management ownership.
If you feel you qualify and would like to be
part of the Kelley team please send your
resume and cover letter to:
jobs@kelleysupply.com
subject: Automation Project Manager
For details CLICK HERE

800-782-8573

Mail to: Human Resources
P.O. Box 100, Kelley Supply, Inc. Abbotsford WI 54405
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DAIRY FUTURES PRICES

Class Milk & Component Prices
July 2019 with comparisons to July 2018
Class III - Cheese Milk Price
PRICE (per hundredweight)
SKIM PRICE (per hundredweight)

2018
$14.10
$5.44

2019
$17.55
$8.45

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

2018
$15.20
$2.5357
$6.55

2019
$17.61
$2.6928
$8.48

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

2018
$14.14
$5.48
$2.5287
$0.6085
$1.4827
$0.1422
$0.00074

2019
$16.90
$7.77
$2.6858
$0.8628
$2.4032
$0.1689
$0.00091

2018

2019

AMS Survey Product Price Averages
Cheese, US 40-pound blocks
Cheese, US 500-pound barrels
Butter, CME
Nonfat Dry Milk
Dry Whey

$1.4868
NA
$2.2596
$0.7824
$0.3372

$18.50

Class II Milk Price
$17.50

August 2, 2019

CHEESE REPORTER

$1.8486
$1.7631
$2.3893
$1.0393
$0.3631

Class IV Milk Price

$18.50

2018 vs. 2019

2018 vs. 2019

$17.50
$16.50
$16.50
$15.50

$15.50

$14.50

$14.50

$13.50

$13.50

$12.50

$12.50

J

F M A M

J

J

A

J

S O N D

DAIRY PRODUCT SALES

$1.90

July 27

J

A

S O N D

40-Pound
Block Avg

$1.85
$1.80

July 24, 2019—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of sale
for natural, unaged Cheddar; boxes of butter meeting USDA standards; Extra Grade
edible dry whey; and Extra Grade and USPH
Grade A nonfortified NFDM. •Revised

F M A M J

$1.75

SETTLING PRICE
Date
Month
7-26
July 19
7-29
July 19
7-30
July 19
7-31
July 19
8-1
July 19

Class III* Class IV* Dry Whey*
17.48
16.90
36.100
17.47
16.90
36.100
17.50
16.93
36.310
17.55
16.90
36.250
—
—
—

NDM*
103.950
103.950
104.000
103.930
—

*Cash Settled
Butter* Cheese*
239.025
1.8180
239.000
1.8180
239.000
1.8200
238.930
1.8120
—
—

7-26
7-29
7-30
7-31
8-1

August 19
August 19
August 19
August 19
August 19

17.66
17.61
17.47
17.25
17.22

16.83
16.77
16.71
16.76
16.62

36.025
35.850
35.850
35.750
36.000

103.525
103.525
103.475
103.875
102.700

238.100
236.725
235.025
236.000
235.500

1.8390
1.8350
1.8210
1.8000
1.7940

7-26
7-29
7-30
7-31
8-1

September 19
September 19
September 19
September 19
September 19

17.99
17.94
17.80
17.68
17.68

17.14
17.08
17.00
17.04
16.87

36.475
36.000
35.650
35.750
35.750

105.650
105.600
106.000
106.400
104.525

241.325
238.975
237.750
238.100
238.750

1.8650
1.8630
1.8530
1.8400
1.8350

7-26
7-29
7-30
7-31
8-1

October 19
October 19
October 19
October 19
October 19

17.94
17.91
17.75
17.65
17.61

17.27
17.20
17.20
17.25
17.14

36.625
36.100
35.500
36.300
36.000

107.050
107.125
107.275
108.000
106.400

241.250
239.250
238.250
238.775
238.800

1.8650
1.8610
1.8490
1.8360
1.8340

7-26
7-29
7-30
7-31
8-1

November 19
November 19
November 19
November 19
November 19

17.78
17.75
17.57
17.46
17.39

17.28
17.25
17.24
17.24
17.17

36.575
36.000
36.750
36.000
35.775

108.850
108.450
108.850
109.550
108.550

239.000
236.000
235.000
235.525
235.750

1.8510
1.8470
1.8290
1.8200
1.8120

7-26
7-29
7-30
7-31
8-1

December 19
December 19
December 19
December 19
December 19

17.38
17.33
17.15
17.04
16.98

17.25
17.20
17.14
17.14
17.06

37.025
37.025
36.975
36.300
36.300

110.200
110.000
111.000
110.750
109.900

234.925
233.000
231.975
232.275
232.650

1.8120
1.8100
1.7940
1.7830
1.7770

7-26
7-29
7-30
7-31
8-1

January 20
January 20
January 20
January 20
January 20

17.00
16.93
16.80
16.72
16.62

17.05
17.03
16.96
16.96
16.96

37.250
36.975
36.975
36.700
36.700

111.950
109.725
111.925
111.075
110.350

229.000
227.450
225.900
226.150
226.150

1.7670
1.7650
1.7520
1.7450
1.7290

7-26
7-29
7-30
7-31
8-1

February 20
February 20
February 20
February 20
February 20

16.82
16.77
16.63
16.60
16.50

17.12
17.12
17.00
17.00
17.00

36.525
36.525
36.525
36.525
36.525

113.325
112.975
112.975
112.000
111.550

226.850
226.500
224.750
225.150
225.150

1.7540
1.7500
1.7380
1.7330
1.7200

7-26
7-29
7-30
7-31
8-1

March 20
March 20
March 20
March 20
March 20

16.80
16.73
16.75
16.60
16.50

17.19
17.19
17.19
17.19
17.18

36.975
36.975
36.750
36.500
36.500

113.300
113.300
113.975
113.975
112.400

227.375
227.375
225.475
225.675
225.675

1.7580
1.7500
1.7370
1.7330
1.7250

7-26
7-29
7-30
7-31
8-1

April 20
April 20
April 20
April 20
April 20

16.92
16.83
16.80
16.69
16.64

17.25
17.25
17.25
17.25
17.25

36.975
37.500
37.500
37.200
37.200

114.150
114.000
115.300
115.300
113.750

229.500
228.000
225.275
226.000
225.850

1.7640
1.7590
1.7480
1.7380
1.7350

7-26
7-29
7-30
7-31
8-1

May 20
May 20
May 20
May 20
May 20

16.93
16.88
16.80
16.75
16.69

17.39
17.39
17.39
17.39
17.39

36.800
36.800
36.800
37.200
37.100

115.500
115.500
116.550
116.425
115.950

228.550
228.500
226.025
226.500
226.350

1.7710
1.7630
1.7590
1.7480
1.7440

Interest - Aug. 1

17,975

6,734

2,270

7,819

7,331

18,505

$1.70
$1.65
$1.60
$1.55
$1.50
$1.45

CME vs AMS

$1.40
$1.35

A

S

July 20

O

N

D

J

F

M

A

M

July 13

J

J

A

Reduce Can Liner Costs

July 6

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

1.8599
15,379,678

Dollars/Pound
1.8631•
Pounds
13,571,898•

1.8453
14,330,538

1.8210•
11,634,694•

Quit wasting money on liners that are too large
and hang over the side of your trash can...

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

Weighted Price
US
1.8678
Adjusted to 38% Moisture
US
1.7715
Sales Volume
US
11,088,526
Weighted Moisture Content
US
34.63

Dollars/Pound
1.8914•
1.7918•
Pounds
11,909,406
Percent
34.55

1.8663

1.7949

1.7703

1.7075

12,046,109
34.64

9,422,114•
34.83

Butter

Weighted Price
US
Sales Volume
US

2.3815
5,124,218

Dollars/Pound
2.4139
Pounds
2,384,297

2.3943•
3,997,280

2.3801•
4,267,291•

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3686
6,101,409

Dollars/Pounds
0.3579

0.3679•

5,203,764•

5,619,646•

0.3541
3,697,262

Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.0286
22,760,277

Dollars/Pound
1.0362•
Pounds
25,450,130•

1.0510
16,215,666•

Find the right sized liner for your container with our
Trash Can & Liner Selection Guide—Request Today!

1.0507
11,644,735•

1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com
For more information, visit www.nelsonjameson.com
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JULY 26: Cheese production is stable to lower, as heat has crimped the
amount of milk flowing into vats. Additionally, a large plant in the western region was offline
temporarily. Spot prices ranged from $1 under to $1 over, while most reported spot prices
were north of Class III. Cheese demand is mixed from slower in the East to steady/higher in
the Midwest and West. That said, western contacts suggest higher temperatures have stymied
some of the grilling season demand.

RETAIL PRICES - CONVENTIONAL DAIRY - AUGUST 2
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.27

3.58

2.98

2.81

3.16

3.35

NA

Cheese 8 oz block

2.18

2.11

2.17

1.91

2.20

2.70

1.83

Cheese 1# block

4.23

3.54

4.52

NA

NA

NA

NA

Cheese 2# block

5.43

4.99

NA

5.98

NA

5.47

4.99

Cheese 8 oz shred

2.22

2.28

2.30

1.92

2.13

2.22

2.50

Cheese 1# shred

4.71

NA

4.99

3.40

NA

NA

NA

Cottage Cheese

1.99

2.23

2.25

1.41

2.18

2.18

1.49

2.36
Flavored Milk ½ gallon 2.37
Flavored Milk gallon
3.88

2.14

2.80

1.73

2.06

2.99

1.99

NA

3.00

2.19

NA

NA

NA

NA

NA

4.99

NA

NA

1.99

Ice Cream 48-64 oz

2.94

3.42

2.83

3.32

3.17

2.54

Cream Cheese

NORTHEAST- JULY 31: Northeast cheese operations are receiving enough milk loads
to run at full production. However, milk production is dropping in the region. Spot milk is also
becoming harder to come by. Cheddar, Mozzarella and Provolone production schedules
are active and inventories are stable to increasing. Restaurant and educational institutions’
cheese orders are slower at this time. Cheddar barrel and block spot prices are mixed on
various market exchanges. Some cheese spot prices have increased, and many market
participants are purchasing at current price levels.

3.02

Milk ½ gallon

2.27

NA

2.19

NA

1.89

2.69

NA

Milk gallon

3.16

3.49

3.99

2.78

NA

2.79

1.99

Sour Cream 16 oz

1.78

1.78

1.91

1.20

2.34

1.88

1.49

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2775 - $2.5625 Process 5-lb sliced: $1.8750 - $2.3550
Muenster:
$2.2625 - $2.6125 Swiss Cuts 10-14 lbs: $3.2300 - $3.5525

Yogurt (Greek) 4-6 oz

.97

.99

.99

.91

.96

1.00

.80

Yogurt (Greek) 32 oz

4.84

NA

5.00

4.66

NA

NA

NA

Yogurt 4-6 oz

.48

.49

.50

.54

.45

.45

.43

MIDWEST AREA - JULY 31: Most cheese makers in the region say demand is meeting expectations. Some have said the early summer upticks have steadied somewhat.
Curd and process cheese makers continue to report positive sales numbers. Still, cheese
production has slowed, as spot milk availability is dwindling. Some cheese makers report
cutting schedules back from seven down to five or six days per week. Again, some cheese
producers are using internally sourced milk and report balanced milk supplies, while others
are looking for spot market deals. Those discounts are becoming harder to find. Spot milk
prices ranged from $1 under Class to $2 over Class. A majority of those prices are carrying
a premium to Class. Cheese plant managers report stocks are balanced regionally. Cheese
markets are steady.

Yogurt 32 oz

2.54

NA

NA

2.74

2.50

2.72

1.67

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:
$2.1900 - $2.6150
Monterey Jack 10#:
$2.1650 - $2.3700
Muenster 5#
$2.1900 - $2.6150
Grade A Swiss 6-9#:
$2.7450 - $2.8625

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

$1.9125 - $2.3125
$1.9900 - $2.9350
$1.8050 - $2.1650
$2.4575 - $3.5275

WEST - JULY 31: Western cheese production remains active with plenty of milk on
hand. Manufacturers are running plants near full capacity, and in some parts of the region,
a few milk loads are available at a discount of $4 to $5 under Class. Industry contacts say
cheese inventories are generally comfortable. Steady end user and consumer demand has
been able to offset production, keeping stocks in check. While some buyer interest has
been muted, strong consumer brands have realized a bit more buyer interest lately. In some
cases, shoppers have been willing to layer on additional coverage for a few pennies above
CME prices.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.9025 - $2.3450 Monterey Jack 10#:
Process 5# Loaf:
$1.8050 - $2.0600 Swiss 6-9# Cuts:

$2.1500 - $2.3500
$2.1375 - $2.4125
$2.8275 - $3.2575

FOREIGN -TYPE CHEESE - JULY 31: In the German domestic market, demand
is at a normal level for the season. Retailers and large consumers are taking steady loads
of cheese despite the holidays in many states. Sales to Southern Europe are strong. The
German cheese production is stable, whereas the overall EU cheese output has improved a
bit. In Germany, the inventories of cheese are still on the low side. Nonetheless, there are a
few competing offers. According to market participants, upcoming scheduled deliveries have
declined. However, short-term order negotiations are calling for higher prices.
Selling prices, delivered, dollars per/lb:
Blue:
Gorgonzola:
Parmesan (Italy):
Romano (Cows Milk):
Sardo Romano (Argentine):
Reggianito (Argentine):
Jarlsberg (Brand):
Swiss Cuts Switzerland:
Swiss Cuts Finnish:

Imported
$2.6400 - 5.2300
$3.6900 - 5.7400
0
0
$2.8500 - 4.7800
$3.2900 - 4.7800
$2.9500 - 6.4500
0
$2.6700- 2.9300

Domestic
$2.3350 - 3.8225
$2.8425 - 3.5600
$3.7225 - 5.8125
$3.5250 - 5.6800
0
0
0
$3.2675 - 3.5900
0

WHOLESALE BUTTER MARKETS - JULY 31
WEST: In the western butter market,
interest is variable by areas. While some
processors report solid sales, others
say that demand has taken a step back.
Retail demand is a bit down as retailers
have enough coverages for most of the
fall baking season needs and are not looking to add many loads to their stocks at
hand. On the foodservice side, sales are
strong. Butter production remains active,
but decreased somewhat as more cream
continues to move to ice cream plants.
Nonetheless, butter inventories are plentiful to satisfy all buyers’ needs. This week,
bulk butter pricing declined $.0100 at the
bottom of the range.
CENTRAL: Regional butter makers are
either not taking on cream from the spot
market or are finding spots in the western
region and paying freight costs. Churning,
therefore, is slow/slowing while micro-fixing
has picked up as expected in mid-summer.
Butter sales are slower, and more bulk butter has become available in recent weeks.

Butter producers suggest buyers are waiting
on potential price drops as market prices
have begun to experience some downward
pressure. Contacts suggest July’s cold storage inventory statistics will be the yardstick
regarding butter markets for rest of the 2019.
CME butter prices, typically the steadiest of
dairy commodities, have dropped more than
a dime since the middle of the month.

NORTHEAST: Humidity continues to
linger in the eastern region. Some butter/
powder operations are seeking additionally
milk supplies, yet spot loads are not as
easy to find currently. Cream is following
suit, as fewer loads are being offered on
the spot market. Multiples have gone up
considerably this week. Market participants
are seeing offers in the mid to high 1.40s.
Butter makers have reduced their churning
schedules during this time. Manufacturers’
private label orders are healthy at this time.
Additionally, some customers would like
to increase their previously agreed upon
orders. Butter inventories are steady.

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:
Butter 1 lb:
$5.99
Cheese 8 oz shred:
$3.53
Yogurt 4-6 oz:
$1.28
Yogurt 32 oz:
$2.89
Greek Yogurt 4-6 oz:
$1.00

Greek Yogurt 32 oz:
Milk ½ gallon:
Milk gallon:
Sour Cream 16 oz:
Ice Cream 48-64 oz:
Cream Cheese 8 oz:

$5.44
$3.61
$5.11
$2.50
$4.50
$2.59

DRY DAIRY PRODUCTS - AUGUST 1
NDM - CENTRAL:

Even with a slight
price drop on the top of the range, there is
some positive sentiment on the market front.
Typically, Mexican buying, whether robust or
tepid, sways the market. That said, this week
contacts are pointing to the high temperatures and lower milk yields as a factor for
current market steadiness. Some contacts
suggest prices have seen their low end of
the year. NDM drying is somewhat active/
steady week over week. High heat NDM
trading was quiet regionally.

NDM - WEST:

While some manufacturers report strong sales in the domestic and
international markets, others state that sales
are in slow motion right now. Some buyers are drawing out of their current stocks
whereas others are only taking contractual
loads as they wait to get a clear sense of
the market direction. The recent trade agreement between the EU and Vietnam has US
SMP sellers concerned about their future
sale opportunities to Vietnam. Low/medium

heat NDM production is not as strong as in
previous weeks, but offers remain readily
accessible to buyers.

NDM - EAST: Drying schedules are mixed.
Some operations are running fairly full, while
other plants are not at capacity. Inventories
are stable to lower. Market conditions are
steady to showing signs of softness. High
heat NDM prices are unchanged. A few
operations are drying for contract and spot
load requests. Several buyers are watching
the NDM markets to see where prices lead.

LACTOSE:

Market pressures caused by
the African swine fever (ASF) in Asia and
trade issues with China continue to hamper
sales opportunities, however some manufacturers report stability in other market sectors. Lactose sellers have had to adjust and
develop new market opportunities. A recent
industry report says it may be up to five
years before the Southeast Asian pig industry can recover to pre-ASF populations.

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

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

BUTTER

07/29/19
......................................
07/01/19
......................................
Change
......................................
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

41,825
39,543
2,282
6

Finishing
Tables
Custom-Designed
With revolutionary agitators, fewer mechanical parts and a
knowledgeable support team, Kusel Finishing Tables are
customized to your exact requirements.
www.kuselequipment.com
sales@kuselequipment.com
920-261-4112-phone

For more information, visit www.kuselequipment.com

CHEESE
85,215
89,779
-4,564
-5
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CME CASH PRICES - JULY 29 - AUGUST 2, 2019
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
July 29

$1.7200
(NC)

$1.8250
(NC)

TUESDAY
July 30

$1.7225
(+¼)

WEDNESDAY
July 31

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.3500
(-2)

$1.0350
(+½)

$0.3400
(-1¼)

$1.8200
(-½)

$2.3275
(-2¼)

$1.0375
(+¼)

$0.3400
(NC)

$1.6975
(-2½)

$1.8200
(NC)

$2.3450
(+1¾)

$1.0350
(-¼)

$0.3400
(NC)

THURSDAY
August 1

$1.6925
(-½)

$1.8200
(NC)

$2.3450
(NC)

$1.0200
(-1½)

$0.3400
(NC)

FRIDAY
August 2

$1.6925
(NC)

$1.8200
(NC)

$2.3200
(-2½)

$1.0200
(NC)

$0.3400
(NC)

Week’s AVG
Change

$1.7050
(-0.0125)

$1.8210
(-0.0010)

$2.3375
(-0.0275)

$1.0295
(+0.0105)

$0.3400
(-0.0105)

Last Week’s
AVG

$1.7175

$1.8220

$2.3650

$1.0190

$0.3505

2018 AVG
Same Week

$1.4350

$1.5440

$2.3070

$0.8305

$0.4300

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Monday’s block market activity was limited to an uncovered
offer of 1 car at $1.8300, which left the price unchanged at $1.8250. Three cars of
blocks were sold Tuesday, the last at $1.8200, which set the price. No blocks were
sold Wednesday, and the price was unchanged. No blocks were sold on Thursday,
either, and the price was again unchanged. The barrel price increased Tuesday on
a sale at $1.7225, fell Wednesday on a sale at $1.6975, declined Thursday on a
sale at $1.6925. There was no trades at the CME for blocks and barrels on Friday.
Butter Comment: The price fell Monday on an unfilled bid at $2.3500 (following a
sale at $2.3475), declined Tuesday on a sale at $2.3275, rose Wednesday on an
uncovered offer at $2.3450 (following a sale at $2.3500), and dropped to $2.3200 on
Friday after four trades, of $2.3325, $2.3300, $2.3200 and $2.3175. 10 truckloads of
butter were sold this week at the CME
NDM Comment: The price increased Monday on a sale at $1.0350, rose Tuesday on
an unfilled bid at $1.0375, fell Wednesday on an uncovered offer at $1.0350, declined
Thursday on a sale at $1.0200. There was no change or sales on Friday. A total of
8 truckloads were sold at the CME this week.
Dry Whey Comment: The price declined Monday on a sale at 34.0 cents. There was
a sale on Thursday at 34 cents.

St. Albans Co-op
Members Approve
Merger With DFA
St. Albans, VT—The farm families of St. Albans Cooperative
Creamery on Monday overwhelmingly approved a merger with Dairy
Farmers of America (DFA).
The merger reflects a desire to
position St. Albans members for
a long-term future amid rapidly
changing market dynamics, the
cooperatives noted.
St. Albans has been an integral
part of the Vermont dairy community for the past century, and a
member cooperative of DFA since
2003.
The merger officially closed on
Thursday, August 1.
As part of the merger, McDermotts, a hauling company owned
by St. Albans, the St. Albans
Cooperative Store and St. Albans
Cooperative Creamery Plant
become wholly owned subsidiaries
of DFA. Also, the board of directors of St. Albans Cooperative
will continue to represent dairy
farmers’ interests as part of DFA’s
Northeast Area Council.
“We are incredibly excited
about this new chapter for dairy
farmers in Vermont,” said Harold
Howrigan, Jr., chairman of the St.
Albans board and sixth-generation
dairy farmer.

“We are very pleased with the
outcome of today’s vote and are
optimistic about the future our
membership will have as DFA
members,” Howrigan added.
“During our 16-year partnership, we have developed a strong,
collaborative working partnership
with DFA,” said Leon Berthiaume, chief executive officer of St.
Albans Cooperative Creamery. “In
many ways, this merger is a continuation of the strategic goals,
values and mission of St. Alban’s
Cooperative Creamery.”
As a national dairy marketing
cooperative, DFA offers St. Albans
members milk market security,
investments in a nationwide network of manufacturing facilities,
access to patronage dividends and
valuable member programs and
services, the co-ops noted.
“We are excited to welcome the
hardworking members and employees of St. Albans to the DFA family,” said Brad Keating, senior
vice president and chief operating
officer of DFA’s Northeast Area.
“Together, we are committed to
investing in continuing the strong
tradition of dairy farming in the
Northeast.”
DFA, which was established in
1998, is the largest US dairy cooperative and the fourth-largest dairy
company in the world, according
to Rabobank’s annual ranking of
the top global dairy companies.
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Animal Feed Whey—Central: Milk Replacer:

.2500 (+1) – .2900 (NC)

Buttermilk Powder:
Central & East:
1.0100 (+1) – 1.1000 (NC)
Mostly:
1.0000 (NC) – 1.0400 (NC)

West: .9950 (-½) – 1.0500 (NC)

Casein: Rennet: 3.0725 (NC) – 3.7800 (NC)

STAY ON THE

Acid: $3.1850 (NC) – $3.3000 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3000 (NC) – .3700 (-¼)

Mostly: .3400 (+1) – .3600 (-1)

Dry Whey–West (Edible):
Nonhygroscopic:
.27950 (+2¼) – .3900 (-1)

Mostly: .3100 (+¾) – .3700 (NC)

Cutting Edge
with Urschel

Dry Whey—NorthEast: .3200 (NC) – .3900 (-1)
Lactose—Central and West:
Edible:
.1800 (NC) – .4500 (NC)

Mostly: .2500 (NC) – .3650 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0000 (NC) – 1.0600 (-1) Mostly: 1.0100 (NC) – 1.0500 (NC)
High Heat:
1.1200 (NC) – 1.2000 (NC)
Nonfat Dry Milk —Western:
Low/Medium Heat: .9650 (-½) – 1.0800 (+1½)
High Heat:
1.1500 (+3) – 1.2150 (NC)

Mostly: 1.0100 (NC) – 1.0500 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8500 (+½) – 1.0875 (-¾) Mostly: .8700 (NC) – 1.0075 (NC)
Whole Milk—National:

1.6400 (-7) – 1.8000 (-3)

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

HISTORICAL MILK PRICES - CLASS III
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

10.78
14.50
13.48
17.05
18.14
21.15
16.18
13.72
16.77
14.00
13.96

9.31
14.28
17.00
16.06
17.25
23.35
15.46
13.80
16.88
13.40
13.89

10.44
12.78
19.40
15.72
16.93
23.33
15.56
13.74
15.81
14.22
15.04

10.78
12.92
16.87
15.72
17.59
24.31
15.81
13.63
15.22
14.47
15.96

9.84
13.38
16.52
15.23
18.52
22.57
16.19
12.76
15.57
15.18
16.38

9.97
13.62
19.11
15.63
18.02
21.36
16.72
13.22
16.44
15.21
16.27

9.97
13.74
21.39
16.68
17.38
21.60
16.33
15.24
15.45
14.10

11.20
15.18
21.67
17.73
17.91
22.25
16.27
16.91
16.57
14.95

12.11
16.26
19.07
19.00
18.14
24.60
15.82
16.39
16.36
16.09

12.82
16.94
18.03
21.02
18.22
23.82
15.46
14.82
16.69
15.53

14.08
15.44
19.07
20.83
18.83
21.94
15.30
16.76
16.88
14.44

Dec
14.98
13.83
18.77
18.66
18.95
17.82
14.44
17.40
15.44
13.78

YOUR PARTNER
IN PRODUCTIVITY
Urschel collaborates with
processors to deliver optimal
cutting solutions — from our freeof-charge test cutting services to
delivering just the right machine
based on your set-up.
Seamless integration of
rugged, sanitary stainless steel
shredders and dicers; designed
for continuous, uninterrupted
production to keep tempo with
your line and minimize costly
downtime.

Operation at a push of a button
simplifies time and labor costs.
Parts on-demand crafted with
close tolerances to fit and
function parallel to the originals.
Rely on Urschel as your partner
in productivity to determine
long-range operational goals
and for the life of your machine.

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

For more information, visit www.urschel.com

