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CHEESE REPORTER NEW 2-PIECE DESIGN
Precise shreds with Urschel

Cheese Exports Rose 6%, Imports Up 4%; NDM 
Exports Jumped 17%, Butter Imports Fell 16%

US Eyes French Cheese Import Tariffs;  
Japan Approves US Trade Agreement

US Dairy Exports Increased 14% In 
October; Dairy Imports Rose 6%
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lion pounds, down 4 percent; South 
Korea, 118.9 million pounds, up 
10 percent; Japan, 66.6 million 
pounds, up 4 percent; Australia, 
39.9 million pounds, down 14 per-
cent; Chile, 20.3 million pounds, 
up 5 percent; Saudi Arabia, 18.6 
million pounds, up 18 percent; and 
Guatemala, 16.7 million pounds, 
up 15 percent.

Nonfat dry milk exports dur-
ing October totaled 156 million 
pounds, up 17 percent from Octo-
ber 2018 and the highest monthly 
volume of NDM exports since 
April 2018, when exports totaled 
167 million pounds. 

During the first 10 months of 
this year, NDM exports totaled 
1.244 billion pounds, down 8 per-
cent from the first 10 months of 
last year.

Dried whey exports during 
October totaled 21.7 million 
pounds, down 40 percent from 
October 2018. 

Dried whey exports during the 
January-October period totaled 
284.7 million pounds, down 33 
percent from the same period last 
year.

• See Oct. Dairy Trade, p. 10

Cheese Production 
Fell 2.1% In October; 
Production Dropped 
7.5% In WI; Cheddar 
Output Dropped 4.2%
Washington—US cheese produc-
tion during October totaled 1.13 
billion pounds, down 2.1 per-
cent from October 2018, USDA’s 
National Agricultural Statistics 
Service (NASS) reported Wednes-
day.

Cheese production during the 
first 10 months of 2019 totaled 
10.9 billion pounds, up 0.8 percent 
from the first 10 months of 2018.

Regional cheese production 
in October, with comparisons to 
October 2018, was: Central, 516.8 
million pounds, down 3.4 percent; 
West, 473.7 million pounds, down 
0.7 percent; and Atlantic, 139.9 
million pounds, down 1.5 percent.

October cheese production in 
the states broken out by NASS, 
with comparisons to Octobrer 
2018, was as follows: Wisconsin, 
285.4 million pounds, down 7.5 
percent; California, 215.6 mil-
lion pounds, up slightly; Idaho, 
86.8 million pounds, down 5 per-
cent; New Mexico, 81.2 million 
pounds, up 2.9 percent; New York, 
72.6 million pounds, down 1.1 
percent; Minnesota, 59.3 million 
pounds, down 4.1; Pennsylvania, 
38.5 million pounds, down 4.3 per-
cent; South Dakota, 30.6 million 
pounds, up 26.2 percent; Iowa, 29 
million pounds, up 4.8 percent; 
Ohio, 20.2 million pounds, down 
3.8 percent; cheese output in Ore-
gon 18.3 million pounds, down 2.8 

• See Cheese Output Falls, p. 6
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Company Executives 
Push For Passage Of   
US-Canada-Mexico Deal
Washington—The Office of 
the US Trade Representative 
(USTR) has found that France’s 
Digital Services Tax (DST) dis-
criminates against US digital 
companies, and is proposing retal-
iatory action against the DST, 
including additional duties of up 
100 percent on certain French 
products, including cheese.

In addition to discriminating 
against US digital companies 
such as Google, Amazon, Face-
book and Apple, the French DST 
is inconsistent with prevailing 
tax principles on account of its 
retroactivity, its application to 
revenue rather than income, its 
extraterritorial application, and 
its purpose of penalizing particu-

lar US technologies, according to 
a report available on the USTR’s 
website that sets out the findings 
of the investigation, which was 
conducted under section 301 of 
the Trade Act of 1974.

A notice published in today’s 
Federal Register explains that, for 
the reasons set forth in the report, 
the French DST is unreasonable, 
discriminatory, and burdens US 
commerce. The notice solicits 
comments from the public on 
USTR’s proposed actions.

The preliminary list of French 
products subject to potential 
duties includes 63 tariff subhead-
ings with an estimated import 
trade value for 2018 of about $2.4 
billion, including 22 subhead-
ings for various cheese products 
ranging from grated or powdered 

• See Tariffs & Trade, p. 8

Washington—US dairy exports 
during October were valued at 
$519.7 million, up 14 percent from 
October 2018, according to figures 
released Thursday by USDA’s For-
eign Agricultural Service (FAS).

That’s the highest value for 
dairy exports since May, when they 
were valued at $539.2 million. The 
value of US dairy exports has now 
topped $500 million in four of the 
first 10 months of 2019 (March 
and September were the other two 
months).

Dairy exports during the first 
10 months of 2019 were valued at 
$4.89 billion, up 5 percent from 
the first 10 months of 2018.

US dairy imports during Octo-
ber were valued at $291.9 million, 
up 6 percent from October 2018. 

Dairy imports during the Janu-
ary-October period were valued at 
$2.66 billion, up 10 percent from 
the same period last year.

Leading markets for US dairy 
exports during the first 10 months 
of 2019, on a value basis, with 
comparisons to the first 10 months 

of 2018, were: Mexico, $1.28 bil-
lion, up 11 percent; Canada, 
$560.5 million, up 5 percent; 
China, $305.5 million, down 30 
percent; South Korea, $286.1 mil-
lion, up 14 percent; Japan, $235.9 
million, up 2 percent; Philippines, 
$218.2 million, up 4 percent; Indo-
nesia, $193.4 million, up 31 per-
cent; Vietnam, $136.1 million, up 
6 percent; and Australia, $125.2 
million, down 5 percent.

US cheese exports during Octo-
ber totaled 62.5 million pounds, up 
6 percent from October 2018. 

The value of those cheese 
exports, $133.8 million, was up 16 
percent.

Cheese exports during the Jan-
uary-October period totaled 667.3 
million pounds, up 3 percent from 
the same period last year. The 
value of those exports, $1.28 bil-
lion, was up 5 percent.

Leading markets for US cheese 
exports during the first 10 months 
of 2019, on a volume basis, with 
comparisons to the first 10 months 
of 2018, were: Mexico, 170.7 mil-

NMPF Agrees 
To $220 Million 
Settlement In CWT 
Herd Retirement 
Program Lawsuit
Arlington, VA—The National 
Milk Producers Federation (NMPF) 
on Wednesday announced that it 
has reached a $220 million settle-
ment agreement to end a class-
action lawsuit concerning a herd 
retirement program that ended in 
2010 and was administered through 
NMPF’s Cooperatives Working 
Together (CWT) program.

The settlement will safeguard 
ongoing efforts to aid US dairy pro-
ducers, lift a years-long legal cloud 
and allow NMPF member coop-
eratives and the current CWT pro-
gram to move forward with greater 
legal and fiscal certainty, NMPF 
said.

• See NMPF Settlement, p. 7
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EU deterrents that keep US 
products from reaching the 
European consumer include 
high tariffs, overly burdensome 
certification requirements and 
import licenses — and perhaps 
the worst of all, banning US 
exports of several cheeses that 
use generic names, such as par-
mesan and asiago. 

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

J I M  M U L H E R N

President and CEO
National Milk Producers Federation

GUEST EDITORIAL

For A Happier Holiday, US Farmers And Cheese Makers Need 
Fair Trade With Europe

After reading Cheese Importers 
Association of America President 
Philip Marfuggi’s column in last 
week’s Cheese Reporter, we couldn’t 
agree more on the need to combat 
bad trade policy in the New Year.

But from the perspective of 
America’s dairy farmers, that pro-
cess already started this year with 
the imposition of retaliatory tar-
iffs on European cheese products 
because of the European Union’s 
ongoing, illegal use of aircraft sub-
sidies. As we wrap up 2019, what 
would make for happier holidays 
and a more prosperous New Year 
is sticking with the resolution to 
challenge trade practices that are 
indeed hurtful to America’s busi-
nesses, workers and consumers.

It should be no surprise that 
cheese importers — who benefit 
from selling foreign-made goods to 
US consumers — declared “bah, 
humbug!” to these new tariffs in 
last weeks’ guest column. Unfor-
tunately, their column failed to 
acknowledge the pain that tens of 
thousands of American dairy farm-
ers and cheese manufacturers have 
felt for years by unfair EU trade 
rules that leave them out in the 
cold. 

Current US-EU dairy trade is 
a virtual one-way street, with all 
the dairy trade traffic leading into 
America. The US provides Europe 
ample access to our market, while 
US producers are denied the same 
opportunities in Europe. Cheese 
importers may view that as great 
for them, but it’s an injury and an 
insult to the US dairy community.

Our exports to the European 
Union are limited by a wide range 
of measures and practices that suc-
cessfully block our access to the 
EU market by making it unduly 
complicated, costly, or even illegal. 

EU deterrents that keep US 
products from reaching the Euro-
pean consumer include high tariffs, 
overly burdensome certification 
requirements and import licenses 
— and perhaps the worst of all, 
banning US exports of several 
cheeses that use generic names, 
such as parmesan and asiago. 

The European Union’s restric-
tive trade policies have resulted in 
a deeply unbalanced, $1.6 billion 
dairy trade deficit, with the United 
States importing about $1.74 bil-
lion worth of dairy products, while 
the EU imported a meager $144 
million in 2018. That imbalance, 
in addition to the EU’s flooding of 
the global dairy market last year 
with government intervention 
stocks of milk powder, has crucially 
contributed to the economic pres-
sures that have driven thousands 
of American dairy farmers out of 
business. 

In 2018 alone, more than 2,700 
dairy farms permanently closed 
their doors, in part due to the 
impact of depressed world market 
prices and lost or blocked export 
markets such as the EU. 

Of course, America’s cheese 
importers do not have to make 
these same hard choices, nor face 
the prospect of exiting the business 
entirely. As cheese marketers they 
have unfettered access to some of 
the best cheeses in the world, right 
here in the US. 

Our dairy industry produces 
high-quality milk that is turned 
into spectacular cheeses that have 
won over a thousand international 
awards. In fact, earlier this year an 
American-made cheese was named 
“Best in the World” at the annual 
World Cheese Awards in Italy.

We encourage cheese import-
ers to embrace this opportunity 

to support America’s dairy farmers 
and manufacturers by choosing to 
sell great Made-in-America prod-
ucts in place of European ones. By 
doing so, they will support eco-
nomic growth in products that 
have been hampered by EU trade 
policies. 

Even with these tariffs, more 
can and should be done to level 
the playing field and truly establish 
equitable treatment for US dairy 
products. 

Many European cheeses and but-
ter will still be imported, since a 25 
percent tariff (the amount newly 
levied on many EU cheeses) is not 
really cost-prohibitive. In reality, 
higher tariffs are necessary if the 
US government wants to take a 
meaningful stand against the EU’s 
mistreatment of American dairy 
products and help to truly level the 
playing field. 

We are grateful that the Admin-
istration and policymakers in Con-
gress have recognized the unjustness 
of the current US-EU dairy trade 
and have used this WTO-com-
pliant avenue to defend the fam-
ily farmers and small businesses at 
the heart of US dairy. To further 
move the needle on this issue and 
get action from the EU, President 
Trump should keep the existing 
dairy products on the retaliation 
list and increase tariffs on European 
cheeses next February. 

America’s dairy farmers are only 
asking for the chance to compete 
fairly — and that means chang-
ing the current one-way street of 
US-EU dairy trade into a truly 
two-way street.

The views expressed in this Guest Edito-
rial do not necessarily represent the views of 
the Cheese Reporter. We welcome letters 
to the editor. Comments should be sent to 
Dick Groves, at dgroves@cheesereporter.
com. 

Jim Mulhern is a veteran agriculture and food policy strategist with over 35 years of experience working with Washington, DC, 
policymakers and the media. Mulhern began his professional career working for a dairy cooperative, Farmers Union Milk Marketing 
Cooperative, in Madison, WI, more than 35 years ago. He went to Washington, DC, to work on Capitol Hill in 1983. Mulhern first 
joined the staff of NMPF in 1985 before returning to Capitol Hill to serve as chief of staff to US Sen. Herb Kohl. After that, Mulhern 
worked in senior management positions for Fleishman-Hillard, the Fratelli Group, and Watson/Mulhern LLC. He rejoined NMPF as 
chief operating officer in January 2013, and was named NMPF president and chief executive officer of in January 2014.
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Global Dairy Trade Price Index Declines 
0.5%, But Only Butter, AMF Prices Fall
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 0.5 percent from the pre-
vious auction, held two weeks ago.

That was the first decline in the 
GDT price index since the first 
auction in September.

This week’s trading event fea-
tured 179 participating bidders and 
135 winning bidders. 

An average price for sweet whey 
powder wasn’t available, and a lac-
tose index also wasn’t available. 
Other results from this week’s auc-
tion, with comparisons to the pre-
vious auction, were as follows:

Cheddar: The average winning 
price was $3,797 per metric ton 
($1.72 per pound), up 2.7 percent. 
Average winning prices were: Con-
tract 1 (January), $3,865 per ton, 
up 2.8 percent; Contract 2 (Febru-
ary), $3,775 per ton, up 3.1 per-
cent; Contract 3 (March), $3,741 
per ton, up 1.4 percent; Contract 
4 (April), $3,834 per ton, up 4.3 
percent; and Contract 5 (May), 
$3,920 per ton, up 0.4 percent.

SMP: The average winning 
price was $3,068 per ton ($1.39 per 
pound), up 1.9 percent. Average 
winning prices were: Contract 1, 
$3,114 per ton, down 0.3 percent; 
Contract 2, $3,025 per ton, up 1.4; 
Contract 3, $3,143 per ton, up 2.9 
percent; Contract 4, $3,144 per 
ton, up 3.1 percent; and Contract 
5, $3,160 per ton, up 3.1 percent.

WMP: The average winning 
price was $1.51 per pound, up 0.1 
percent. Average winning prices 
were: Contract 1, $3,323 per ton, 
down 0.1 percent; Contract 2, 
$3,308 per ton, down 0.2 percent; 
Contract 3, $3,322 per ton, down 
0.2 percent; Contract 4, $3,362 per 
ton, up 0.3 percent; and Contract 
5, $3,422 per ton, up 2 percent.

Butter: The average winning 
price was $3,983 per ton ($1.81 per 
pound), down 4.9 percent. Average 
winning prices were: Contract 1, 
$4,025 per ton, down 4.2 percent; 
Contract 2, $3,990 per ton, down 
1.5 percent; Contract 3, $3,980 per 
ton, down 13.8 percent; Contract 
4, $3,965 per ton, down 2 percent; 
and Contract 5, $3,975 per ton, 
down 1.7 percent.

Anhydrous milkfat: The aver-
age winning price was $4,840 per 
ton ($2.20 per pound), down 5.1 
percent. Average winning prices 
were: Contract 1, $5,013 per ton, 
down 4.7; Contract 2, $4,805 per 
ton, down 4.4 percent; Contract 
3, $4,838 per ton, down 5.7 per-
cent; Contract 4, $4,741 per ton, 
down 6.7 percent; and Contract 5, 
$5,003 per ton, down 3.3 percent.

Rennet casein: The average 
winning price was $8,047 per ton 
($3.65 per pound), up 4.9 percent. 
Average winning prices were: 

Contract 1, $7,965 per ton, up 1.3 
percent; Contract 2, $7,990 per 
ton, up 5.5; Contract 3, $8,177 per 
ton, up 8 percent; and Contract 4, 
$8,225 per ton, up 4.4 percent.

Lactose: The average winning 
price for Contract 2 was $779 per 
ton (35.3 cents per pound). 

Buttermilk powder: The aver-
age winning price was $2,846 per 
ton ($1.29 per pound), up 1.6 
percent. Average winning prices 
were: Contract 1, $2,995 per ton, 
up 4 percent; Contract 2, $2,765 
per ton, up 1.6 percent; Contract 
3, $2,980 per ton, up 2.2 percent; 
Contract 4, $2,880 per ton, down 
1 percent; and Contract 5, $2,945 
per ton, up 2.1 percent.

In other international dairy price 
news, the UN Food and Agricul-
ture Organization’s (FAO) Dairy 
Price Index averaged 192.6 points 
in November, registering only a 
marginal increase from October, 
after two months of declines. The 
FAO Dairy Price Index has now 
been under 200 for six straight 
months.

At 192.6 points, the Dairy Price 
Index is 16.8 points (9.5 percent) 
above the corresponding month 
last year.

In November, international 
price quotations for skim milk 
powder and whole milk powder 
rose the most, reflecting tighter 
availability of spot supplies, as 
milk production in Europe entered 
its seasonal low, amid brisk global 
import demand, the FAO noted. 
After two months of declines, but-

ter quotations rose slightly due to 
good overall demand, notwith-
standing ample export availabili-
ties. 

Cheese prices fell for a third 
consecutive month in November, 
as available supplies somewhat 
exceeded the demand.

The overall FAO Food Price 
Index averaged 177.2 points in 
November, up 4.7 points (2.7 
percent) from October and 15.4 
points (9.5 percent) higher than in 
November 2018.

The November increase from 
October, mostly driven by signifi-
cant surges in the prices of meat 
and vegetable oils, pushes the 
overall Food Price Index value to 
its highest level since September 
2017. Sugar prices also increased 
in November, while cereal prices 
drifted lower.
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from our 
archives

50 YEARS AGO
Dec. 5, 1969: Washington—
The National Milk Producers 
Federation asked the FTC to 
take action against four compa-
nies that use the word “butter” 
or “dairy” in their ads for mar-
garine. One oleo company used 
advertising which states “Its deli-
cate, fresh buttery flavor makes 
it a sure-fire favorite with house-
wives.”

Oshkosh, WI—Board members 
of the Wisconsin Cheese Semi-
nar, Inc. this week resolved that 
Cheese Reporter should be the 
official publication for the event. 
The first-ever national seminar 
will offer “information to all fac-
ets of retail merchandising for 
the purpose of increasing cheese 
consumption.”

25 YEARS AGO
Dec. 2, 1994: Washington—
The USDA this week published 
a recommended decision which 
would combine five federal milk 
marketing areas with unregulated 
counties in Arkansas, Georgia, 
Mississippi and Tennessee to 
form the Southeast marketing 
area.

Madison—Free entry kits are 
now available for the 1995 US 
Championship Cheese Contest, 
which is slated to have over 300 
entries. The contest will also 
feature two new classes for Feta 
and retail packaged cheeses.

10 YEARS AGO
Dec. 4, 2009: London—The 
UK’s Food Standards Agency 
is proposing to recommend a 
new focus on the promotion of 
reduced-fat Cheddar style cheeses 
as a way to reduce intakes of satu-
rated fat and calories. About half 
of the UK’s cheese consumption 
is in the form of Cheddar, which 
makes Cheddar a key contributor 
to daily saturated fat intakes, the 
FSA noted.

Little Chute, WI—Agropur’s 
board of directors this week 
announced that the Canadian’s 
cooperative’s US subsidiary, Trega 
Foods, has acquired Green Mead-
ows Foods, a recently opened 
cheese factory located in north-
western Iowa. Green Meadow 
Foods officially launched its opera-
tions in November 2008 in Hull, 
IA. The company was founded 
and owned by Shep Ysselstein, 
who, along with his wife, Natalie, 
also run a 7,000 head dairy farm 
not far from the cheese plant.

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

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

Dairy’s Future is              
CDR Innovation

WCMA PERSPECTIVES

A single word defines the success-
ful future of the dairy industry. 
Everything else – food safety, herd 
health, retaining workers, reform-
ing pricing – falls a close second.

The word is innovation.
Plant-based imitators and 

microbe-produced dairy proteins 
are media darlings these days, even 
as the New York Times threaded the 
phrase “the decline of the dairy 
industry” into a November article 
that described milk as “falling out 
of fashion” in a piece on the bank-
ruptcy of Dean Foods. 

In August, the same newspaper 
profiled New Culture, Motif Ingre-
dients and Perfect Day, companies 
chasing the goal of microbially-
fermented dairy proteins. 

Dairy processors will not stand 
still as competitors walk the mar-
keting tightrope of claiming the 
halo of dairy foods’ timeless flavor 
and nutrition benefits, even as they 
disparage our carbon footprint and 
animal care. Programs like FARM 
and work at the Innovation Center 
for US Dairy can protect dairy’s flank 
with best practices for cow comfort 
and science-based environmental 
impact data. But manufacturers and 
America’s farmer-supported dairy 
centers must lead the charge on 
product innovation.

In Wisconsin, innovation lives 
at the Center for Dairy Research at 
the University of Wisconsin.

How important is CDR to Wis-

consin’s future? The recent Wis-
consin Dairy Task Force 2.0 met 
for nearly a year, and six of their 51 
recommendations were rated Very 
High Priority.

Five of those six leading priori-
ties have CDR at their core.  Take 
a look:
 Establish a state-funded Dairy 

Innovation Hub, bringing together 
three Wisconsin state universities 
to link dairy cow research with sus-
tainability initiatives, along with 
dairy product development and 
farm business opportunities. This 
priority is funded and underway, 
with CDR in the pivotal research 
role.
 Expand Wisconsin dairy 

exports and study a statewide brand 
and export board (two related pri-
orities that both earned “very high” 
status). CDR is executing research 
into optimizing cheese for specific 
international markets and is lead-
ing exploration of an export board.
 Fund new full-time positions 

at Center for Dairy Research. A 
“very high” priority that needs 
state legislative support to succeed.
 Become a USDA-chartered 

Dairy Innovation Initiative Center. 
Done! CDR and WCMA teamed 
up to successfully present a dynamic 
innovation center to USDA.  

In short, this task force met for 
nine months and concluded that 
Wisconsin’s highest dairy priority 
(if not the nation’s highest prior-

ity) is a vibrant and active Center 
for Dairy Research.

Amazingly, the talented staff at 
CDR has shouldered more priori-
ties than ever as construction of 
a new center, and renovation of 
their home in Babcock Hall, bangs 
and clangs around them. Construc-
tion of a new, three-floor Center 
for Dairy Research abutting a com-
pletely renovated Babcock dairy 
plant will be a game-changer.  It’s 
also been a seven-year challenge 
that is finally glimpsing light at the 
end of the tunnel.

This summer, university lead-
ership, and leaders in Wisconsin’s 
Department of Administration 
turned ongoing meetings with 
industry stakeholders to the task 
of solving a new increase in the 
estimated cost of this complex 
building project. Credit industry 
expert Tom Hedge with the idea of 
a third-party review, executed in 
July and August, to bring clarity to 
the scope, schedule and budget for 
this construction project.

One key recommendation from 
this “audit” has been executed 
with the hiring of Gilbane Build-
ing Company to serve as owner’s 
representative to the state. Gil-
bane is working with project 
vendors and state engineers to 
finalize process equipment design 
and utility requirements, optimize 
scheduling and discern a project 
final budget. 

Early next year, solid financial 
data will define the path forward 
for this building project, and the 
entire dairy industry will be asked 
to tell state legislators, University 
Regents and the Governor that 
Wisconsin’s highest dairy priority 
is the Center or Dairy Research, 
and a final package of funding 
is needed to finish a world-class 
home for this talented team.

Innovation is dairy’s future, and 
innovation needs the new Center 
for Dairy Research. JU

For more information, visit www.ivarsoninc.com

I V A R S O N I N C . C O M

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

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

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

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

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

Fully automated block reduction

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

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

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com
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Controls & Automation

 Delivering leading edge solutions and high quality cheese making equipment 
proven to produce higher yields and higher consistency with higher profits. 

Engineering Services

Custom Fabrication

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.

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.

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.

Plant Layout | Process | Mechanical | Electrical | Software

Hands-on expertise | Layout | Project Coordination

Start-up and Commissioning | 24/7 Controls Support Number

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.

Custom | Specialized | Quality Assurance Standards

Find out more at APT-INC.com
Employee Owned and Operated with locations in Minnesota | Idaho | California

ADVANCED PROCESS TECHNOLOGIES

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

Canadian Consumers Paying More For 
Milk Than US Consumers, Study Finds
Regina, Saskatchewan—Cana-
dian consumers are paying approx-
imately 29 percent more per liter 
of milk than US consumers (after 
converting US prices to Canadian 
dollars), according to a recent study 
by SecondStreet.org, a Canadian 
think tank.

Canadian consumers “have long 
been subject to artificially expen-
sive poultry and dairy products,” 
the study noted. This is largely due 
to price-and-supply controls on 
those products, known as supply 
management. “This form of pro-
tectionism and price manipulation 
is enabled by federal and provin-
cial legislation.”

Governments sometimes pro-
duce policy that can act as a 
“reverse” Robin Hood, where the 
poor are harmed and the wealthier 
directly benefit, the study stated. 
This is what happens in Canada 
through supply management, 
where the supply of dairy and poul-
try products, as well as their prices, 
are set by marketing boards. 

At the same time, the Cana-
dian government imposes “signifi-
cant duties” on dairy and poultry 
imports, leaving Canadians with 
little choice but to pay higher 
prices for dairy and poultry prod-
ucts, the study said.

The results of this reverse Robin 
Hood policy can be seen in milk 
price comparisons between the US 
and Canada, the study stated. The 
study compared 2019 milk prices 
from 15 Walmart stores in cities 
and towns in the US (quantities 
were converted to liters, and all 
prices are in Canadian dollars). 
On the Canadian side, 15 Loblaws/
Real Canadian Superstore loca-
tions (and affiliated chains in Que-
bec and Atlantic Canada) were 
used for comparison.

In Canada, based on a normal 
(i.e., non-organic) four-liter jug/
bag of 2 percent milk, the study 
found that the 15 Canadian cit-
ies ranged in price from $1.10 per 
liter in Toronto to as high as $1.87 
per liter in Charlottetown. The 
15-city average was $1.30 per liter 
of 2 percent milk.

In the US, based on a normal 
(i.e., non-organic) one-gallon jug 
of 2 percent milk, converted to 
per-liter prices in Canadian dollars, 
the prices ranged from 59 cents per 
liter in Milwaukee to as high as 
$1.37 per liter in St. Albans, VT. 
The 15-city average was $1.01 per 
liter of 2 percent milk.

A 2018 survey of six US cit-
ies by Field Agent had similar 
results, ranging from 56 cents per 
liter in Amherst, NY, to $1.29 in 
St. Albans, VT, the study noted. 
In comparison, prices on the 
Canadian side ranged from $1.07 
per liter in Sudbury to $1.80 in 
Toronto.

ing dairy and poultry producers 
through higher prices, the study 
said.

In 2017, the average dairy 
farm’s net income was $150,050, 
and the average poultry’s net 
farm income was $264,429 (net 
income is arrived at after farm 
salaries are paid, including sala-
ries paid to the owners), while 
the average dairy farm’s net worth 
was $4.3 million and the average 
poultry and egg farm’s net worth 
was $6.0 million, according to 
the study. Consumer subsidies for 
dairy and poultry products “are 
going to some of the wealthiest 
Canadians.”

Modern supply management in 
Canada dates back to the 1960s, 
stemming from federal and provin-
cial legislation, which allows for 

such supply management boards 
to exist, the study explained. The 
three pillars of supply manage-
ment boards are: matching supply 
to demand (production planning, 
including domestic quotas); pric-
ing mechanisms (price control); 
and “predictable” imports (restric-
tions on imports).

The Canadian government has 
reduced tariffs somewhat in the 
past three years and will allow 
slightly more agricultural items 
to enter Canada due to various 
new free trade agreements, the 
study pointed out. But the prob-
lem of supply management will 
still remain for Canada, and the 
“reverse Robin Hood” policy is 
still in effect, because Canada has 
preserved its supply management 
systems.

“The much higher top-end milk 
prices in Canada and the higher 
average cost are due, in part, to 
supply management,” the study 
said. As Martha Hall Findlay, 
president of the Canada West 
Foundation, has noted, supply-
managed prices have resulted in 
less efficient farms in Canada and 
prices that rose above the inflation 
rate over the past 30 years. In the 
US, farms consolidated during the 
same period and consumer prices 
for dairy products rose by less than 
the price of inflation.

As other Canadian reports have 
found, supply management has led 
to consumers effectively subsidiz-
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Cheese Output Falls
(Continued from p. 1)

Vermont, 12.3 million pounds, up 
1.5 percent; Illinois, 7.1 million 
pounds, up 15.7; and New Jersey, 
5.6 million pounds, up 6.3 percent.

American-type cheese produc-
tion during October totaled 442.6 
million pounds, down 3.2 percent 
from October 2018. American-
type cheese output during the Jan-
uary-October period totaled 4.326 
billion pounds, down 1 percent 
from the same period in 2018.

October production of Amer-
ican-type cheese in the states 
broken out by NASS, with com-
parisons to October 2018, was: 
Wisconsin, 83.2 million pounds, 
down 7.4 percent; Idaho, 52.2 mil-
lion pounds, down 3.6 percent; 
Minnesota, 50.2 million pounds, 
down 4.3 percent; California, 48.4 
million pounds, down 10.1 per-
cent; Oregon, 18.2 million pounds, 
down 2.8 percent; Iowa, 17 million 
pounds, down 2 percent; and New 
York, 10.6 million pounds, down 
7.9 percent.

Cheddar cheese production 
during October totaled 309.6 mil-
lion pounds, down 4.2 percent 
from October 2018. Cheddar out-
put during the first 10 months of 
2019 totaled 3.08 billion pounds, 
down 2.6 percent from the first 10 
months of 2018.

Production of other Ameri-
can-type cheeses during October 
totaled 133 million pounds, down 
0.6 percent from October 2018.

Italian And Other Cheeses
October production of Italian-
type cheeses totaled 482.2 mil-
lion pounds, down 0.3 percent 
from October 2018. Italian cheese 
production during the first 10 
months of 2019 totaled 4.72 bil-
lion pounds, up 2.4 percent from 
the first 10 months of 2018.

October production of Italian 
cheeses, with comparisons to Octo-
ber 2018, was: California, 144.1 
million pounds, up 4.9 percent; 
Wisconsin, 141.6 million pounds, 
down 7.7 percent; New York, 
32.2 million pounds, up 0.6 per-
cent; Idaho, 28.4 million pounds, 
down 3.3 percent; Pennsylvania, 
21.5 million pounds, down 3.5 per-
cent; and Minnesota, 8.7 million 
pounds, down 2.7 percent.

Mozzarella production during 
October totaled 382.9 million 
pounds, up 0.4 percent from Octo-
ber 2018. Mozz output during the 
January-October period totaled 
3.74 billion pounds, up 3.8 percent 
from a year earlier.

Production of other Italian 
cheeses during October, with com-
parisons to October 2018, was: 
Parmesan, 32.1 million pounds, 
down 4.5 percent; Provolone, 33.2 
million pounds, down 3.3 percent; 
Ricotta, 23.4 million pounds, down 
2 percent; Romano, 4.9 million 
pounds, up 8.7 percent; and other 
Italian types, 5.6 million pounds, 
down 9.8 percent.

October production of other 
cheese varieties, with comparisons 
to October 2018, was:

Swiss cheese: 29.1 million 
pounds, up 6.4 percent.

Cream and Neufchatel: 88.7 
million pounds, down 6.7 percent.

Brick and Muenster: 19.2 mil-
lion pounds, up 3.7 percent.

Hispanic cheese: 30.1 million 
pounds, down 0.2 percent.

Blue and Gorgonzola: 9.3 mil-
lion pounds, up 11 percent.

Feta: 11.3 million pounds, down 
9.9 percent.

Gouda: 4.1 million pounds, 
down 33.7 percent.

All other types of cheese: 14 
million pounds, down 7.5 percent.

Whey Products Production
October production of dry whey, 
human, totaled 88.8 million 

pounds, up 8 percent from October 
2018. Manufacturers’ stocks of dry 
whey, human, at the end of Octo-
ber totaled 76.6 million pounds, up 
4.6 percent from a year earlier but 
down 4.4 percent from a month 
earlier.

Lactose production, human and 
animal, during October totaled 
97.3 million pounds, up 8.1 per-
cent from October 2018. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of October 
totaled 107.1 million pounds, up 
24 percent from a year earlier but 
down 5.2 from a month earlier.

Production of whey protein 
concentrate, human and animal, 
during October totaled 39.9 mil-
lion pounds, down 6 percent from 
October 2018. Manufacturers’ 
stocks of WPC, human and ani-
mal, at the end of October totaled 
65.7 million pounds, up 6.4 per-
cent from a year earlier and up 0.4 
percent from a month earlier.

October production of WPI 
totaled 10.6 million pounds, down 
7.4 percent from October 2018. 
Manufacturers stocks of WPI at 
the end of October totaled 18.1 
million pounds, down 23.5 percent 
from a year earlier and down 2.3 
percent from a month earlier.

Butter And Dry Milk Products
October butter production totaled 
157 million pounds, up 5.4 percent 
from October 2018. Butter out-
put during the first 10 months of 
2019 totaled 1.573 billion pounds, 
up 0.1 percent from the first 10 
months of 2018.

Regional butter production 
in October, with comparisons to 
October 2018, was: West, 77.6 
million pounds, up 2.3 percent; 
Central, 65 million pounds, up 9.1 
percent; and Atlantic, 14.4 million 
pounds, up 6.6 percent.

Nonfat dry milk production 
during October, totaled 135.1 mil-
lion pounds, up 11.1 percent from 

October 2018. NDM during the 
January-October period totaled 
1.54 billion pounds, up 2.9 percent 
from the same period last year.

Manufacturers’ shipments of 
nonfat dry milk during October 
totaled 155 million pounds, up 
30.7 percent from October 2018. 
Manufacturers’ stocks of NDM at 
the end of October totaled 219.8 
million pounds, down 13 percent 
from a year earlier and down 12.4 
percent from a month earlier.

October production of other dry 
milk products, with comparisons 
to October 2018, was: skim milk 
powder, 44.2 million pounds, down 
9 percent; dry whole milk, 8 mil-
lion pounds, up 36.4 percent; milk 
protein concentrate, 13.5 million 
pounds, up 55.4 percent; and dry 
buttermilk, 8.9 million pounds, 
down 11.6 percent.

Yogurt And Other Dairy Products
Production of yogurt, plain and 
flavored, totaled 351.8 million 
pounds, down 3.1 percent from 
October 2018. Yogurt output dur-
ing the first 10 months totaled 3.61 
billion pounds, down 3.3 percent 
from the first 10 months of 2018.

Sour cream production dur-
ing October totaled 133.5 mil-
lion pounds, up 3.6 percent from 
October 2018. Sour cream output 
during the January-October period 
totaled 1.16 billion pounds, up 1.4 
percent from a year earlier.

Cream cottage cheese produc-
tion during October totaled 31.2 
million pounds, up 4.5 percent 
from October 2018. Lowfat cot-
tage cheese output during October 
totaled 28.3 million pounds, down 
1.3 percent from October 2018.

October production of regular 
ice cream totaled 58.7 million gal-
lons, down 3.1 percent from Octo-
ber 2018. Lowfat ice cream output 
during October totaled 31.9 mil-
lion gallons, down 12.8 percent 
from a year earlier.
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www.multipond.com

MULTIPOND America Inc.
Green Bay, WI
920.490.8249

   

   

MULTIPOND Weighing Technology and multihead 
weighing systems stand for maximum accuracy, 
performance and reliability.

TESTING AND SHOWROOM FACILITY                
JUST A SHORT DRIVE AWAY

For over 70 years we have been o�ering weighing 
and packaging solutions. 

Call today to schedule your product trial!

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

NMPF Settlement
(Continued from p. 1)

NMPF said. The plaintiffs in the 
case, First Impressions Salon, Inc., 
v. National Milk Producers Fed-
eration et al and defendant NMPF 
have agreed to a settlement of 
$220 million in exchange for a 
release from all claims.

According to the original class 
action complaint, which was filed 
in the US District Court for the 
Southern District of Illinois in 
May of 2013, CWT and its mem-
bers “have engaged in a continu-
ing contract, combination and 
conspiracy over the past eight 
years to limit the production of 
raw farm milk through premature 
‘herd retirements’ that require par-
ticipating dairy farmers to destroy 
all of the dairy cows in all of their 
herds and, beginning on April 
1, 2009, agree not to reenter the 
dairy farming business for at least 
a year.”

The principal purpose and effect 
of this contract, combination and 
conspiracy, according to the origi-
nal complaint, “has been to elimi-
nate competition, significantly 
reduce the number of dairy farm-
ers competing in the market and to 
produce both short term and long 
term increases in the price of raw 
farm milk and manufactured dairy 
products.”

By manipulating the supply of 
milk through herd retirements, 
“competition has been suppressed 
and the ‘over-order’ prices for raw 
milk as well as the process of fluid 
milk and other manufactured dairy 
products, which incorporate raw 
milk as a key ingredient, have been 
supported at artificially high levels 
throughout the United States,” the 
original complaint continued. 

As a result, the plaintiff and 
other direct purchasers of raw 

milk, fluid milk products and other 
manufactured dairy products “have 
paid, and continue to pay, supra-
competitive prices from 2008 to 
the present.”

The class action “has been 
actively litigated at the trial and 
appellate levels,” according to the 
plaintiffs’ motion for preliminary 
approval of the class settlement, 
which was filed this week. It has 
involved the production and review 
of approximately 1 million pages 
of party documents, numerous 
depositions, dozens of third-party 
productions, numerous discovery 
hearings, extensive motion prac-
tice, summary judgment motions 
by both sides, Daubert motions, a 
motion to decertify, and motions 
in limine.

On May 22, 2019, the parties 
began a second round of media-
tion. 

That process ran its course for 
several months, during which all 
aspects of the litigation actively 
continued, with the focus on an 
Oct. 1, 2019, trial date, the plain-
tiffs’ motion continued. 

The mediation process proved 
successful shortly before the date 
scheduled for trial, counsel for the 
parties determined that there was 
a basis for the negotiation of a 
detailed settlement agreement.

Over the course of the succeed-
ing weeks, counsel for the parties 
worked through settlement terms 
until negotiations concluded late 
last month, the plaintiffs’ motion 
stated. The parties signed the set-
tlement agreement on Nov. 22, 
2019.

The settlement requires defen-
dant NMPF to pay the class $220 
million to settle plaintiffs’ claims. 
All of these monies will go to the 
plaintiff class members, less attor-
neys’ fees and costs, court-ordered 
incentive awards to the class rep-

resentatives, and costs and settle-
ment administration.

“There is no way to sugarcoat a 
settlement of this size, especially 
given that the herd retirement pro-
gram was a well-publicized effort 
designed to serve dairy producers 
in difficult times and was praised 
by two secretaries of agriculture as 
well as leading members of Con-
gress,” said Jim Mulhern, who has 
served as National Milk Producers 
Federation’s president and CEO 
since 2014.

“Given the potential damages 
and the uncertainties surrounding 
any jury trial, resolving this case 
eliminates the possibility of a truly 
crippling outcome,” Mulhern con-
tinued. 

“Lifting this cloud will aid us 
in our work advancing the well-
being of US dairy producers, which 
includes the current robust CWT 
export assistance program,” Mul-
hern added.

Plaintiffs (including each class 
member), class counsel, and 
NMPF agree that neither the set-
tlement agreement nor any state-
ment made in negotiation thereof 
will be deemed or construed to be 
an admission or evidence of any 

violation of any statute or law or 
of any liability or wrongdoing by 
National Milk Producers Federa-
tion and third party beneficiaries 
or of the truth of any of the claims 
or allegations alleged in or relating 
to the case.

Cooperatives Working Together 
is a voluntary, producer-funded 
program developed by National 
Milk Producers Federation to assist 
farmers. 

The CWT program was 
launched in 2003 and originally 
included a reduced production 
marketing program to provide 
incentives for farmers to reduce 
their milk production; a herd 
retirement program; and an export 
assistance program.

In recent years, the CWT pro-
gram has included only an export 
assistance program, which is 
entirely unnaffected by the settle-
ment agreement, NMPF noted.

Last year, Cooperatives Working 
Together  assistance aided 57 per-
cent of United States’ American-
type cheese exports, 44 percent 
of butter exports, and 39 percent 
of whole milk powder shipments, 
according to the National Milk 
Producers Federation.
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YOGESH SABNIS joins Bor-
den as chief supply chain officer, 
effective immediately. Sabnis 
comes to Borden with over 20 
years of consulting experience in 
the consumer products and food 
manufacturing industries. He 
began his career at Pepperidge 
Farm, and was eventually pro-
moted to director of supply chain 
strategy within the Campbell 
Soup Company and vice presi-
dent of supply chain at Garden 
Fresh. Most recently, Sabnis 
served as senior vice president of 
operations for CTI Foods.

GARY HIRSHBERG, co-
founder and former CEO of 
Stonyfield Organic, has become 
an investor and board member 
of Hälsa Foods, maker of an 
organic oat milk yogurt.
After serving almost 13 years 
as CEO of Dutch multinational 
nutritional company DSM, 
FEIKE SIJBESMA will step 
down on Feb. 15, 2020. He 
will be succeeded by co-CEOs 
GERALDINE MATCHETT 
and DIMITRI de VREEZE, and 
remain with DSM until May 
2020 to ensure a smooth transi-
tion. Matchett joined DSM as 
chief financial officer and man-
aging board member in 2014. De 
Vreeze came to DSM in 1990 
and has served on the board 
since 2013.

JEFFREY WARE has joined J.P. 
Morgan Commercial Banking
as an executive director for the 
food and agribusiness team in 
middle market banking and spe-
cialized industries. In this role, 
Ware is responsible for deliver-
ing the firm’s global capabili-
ties, including credit, treasury 
and payments, capital markets, 
investment banking and inter-
national banking, to clients in 
sectors including dairy, grain 
and agronomy, protein and 
packaged foods. He joins the 
firm with over 25 years of expe-
rience in food and agribusiness 
banking.

The International Dairy Foods 
Association (IDFA) recognized 
five individuals whose careers 
have positively impacted the tra-
jectory of US dairy this week at 
the Celebration of Dairy event 
in Washington, DC. This year’s 
recipients include: Sen. TAMMY 
BALDWIN (D-WI); Sen. PAT 
ROBERTS (R-KS); Rep. COL-
LIN PETERSON (D-MN); 
Rep. RON KIND (R-WI); and 
Chief Agricultural Negotiator 
Ambassador GREGG DOUD 
of the Office of the US Trade 
Representative. The event was 
attended by nearly 300 people.

PERSONNEL

RECOGNITION

Nutricepts, Inc. 
T: 952-707-0207
E: info@nutricepts.com
www.crystalban.com

Nutricepts, Inc. 

CrystalBanTM allows for a more precise management 
of moisture levels. This allows you to convert blocks 
into thinner cheese slices and longer shreds 
without fracturing the cheese.

  More precise management of moisture levels
  No visible crystals   
 No effect on taste
  Better Slicing and Shredding characteristics
  Increased resistance to fracture

Convertability
CrystalBanTM Enhances The 

Quality & Body of Your Cheese

For more information, visit www.crystalban.com

Tariffs & Trade
(Continued from p. 1)

Roquefort to various fresh cheeses; 
as well as two butter subheadings, 
one subheading for fats and oils 
derived from milk other than but-
ter or dairy spreads, one subhead-
ing for yogurt and one subheading 
for whey protein concentrates.

The interagency Section 301 
Committee will hold a hearing 
on Jan. 7, at the US International 
Trade Commission in Washington, 
in connection with the action to 
be taken under Section 301. 

Also, written comments on the 
proposed action must be submitted 
by Jan. 6, 2020, and post-hearing 
rebuttal comments must be submit-
ted by Jan. 14, 2020. The docket 
number is USTR-2019-0009. 

USTR’s decision sends a “clear 
signal” that the US will take action 
against digital tax regimes that 
discriminate or otherwise impose 
undue burdens on US companies, 
said US Trade Representative Rob-
ert Lighthizer. “Indeed, USTR is 
exploring whether to open Section 
301 investigations into the digital 
services taxes of Austria, Italy, and 
Turkey.

“The USTR is focused on coun-
tering the growing protection-

ism of EU member states, which 
unfairly targets US companies, 
whether through digital services 
taxes or other efforts that target 
leading US digital services compa-
nies,” Lighthizer added.

US-Japan Trade Agreement
In other dairy trade developments, 
the US Dairy Export Council 
(USDEC) and National Milk Pro-
ducers Federation (NMPF) this 
week applauded Japan’s recent pas-
sage of Phase One of the US-Japan 
Trade Agreement and the benefits 
it will bring the US dairy industry 
once implemented. USDEC and 
NMPF are now urging US trade 
negotiators to swiftly complete a 
Phase Two agreement in order to 
maximize opportunities for US 
agriculture, particularly dairy farm-
ers and processors. 

It is critical that negotiators 
consult with Congress during 
Phase Two talks to ensure that 
the unique needs of various con-
stituencies, including farmers and 
food manufacturers, are taken into 
account, USDEC and NMPF said.

“Trade negotiators made impor-
tant strides in the Phase One 
agreement that will serve as a 
strong foundation for a broader 
Phase Two agreement, opening the 
door for US dairy to fully realize 

our potential in Japan,” said Tom 
Vilsack, USDEC’s president and 
CEO.

“We know that American-
made products can fill the growing 
Japanese demand for high-quality 
dairy, but a comprehensive Phase 
Two agreement is necessary to 
deliver the complete range of mar-
ket access opening and assurances 
necessary to ensure that US dairy 
products can best compete,” Vil-
sack added.

Under Phase One of the US-
Japan Agreement, more than 80 
percent of current US dairy exports 
to Japan will obtain preferential 
tariff treatment, including cheese 
and whey products. But other US 
dairy products, such as butter and 
skim milk powder, will continue 
to have access to Japan’s market 
under its WTO tariff-rate quotas.

A 2019 USDEC study found 
that if the US has at least the same 
market access as its competitors, 
the US could roughly double its 
share of the Japanese dairy market 
over the next 10 years, underscor-
ing the necessity of a Phase Two 
agreement. Given the importance 
of the US market to Japanese 
exports, NMPF and USDEC have 
emphasized that the terms of trade 
offered by Japan to US exports 
should not just meet but exceed 
those granted to its less valuable 
customers.

“We agree with the administra-
tion that market access in Japan 
under TPP wasn’t sufficient. US 
negotiators must achieve a better 
outcome for US dairy farmers in 
a final agreement to remedy this. 
Addressing the missing pieces of 
market access from Phase One and 
establishing safeguards for the use 
of common cheese names should 
be a priority,” said Jim Mulhern, 
NMPF’s president and CEO. 

Meanwhile, several executives 
from some of the largest US dairy 
companies traveled to Washington 
on Wednesday to advocate directly 
with members of Congress and 
Trump administration officials for 
passage of the US-Mexico-Canada 
Agreement (USMCA)

The International Dairy Foods 
Association organized the day of 
legislative action due to the grow-
ing importance of exports for 
companies and producers. Media 
reports about the status of USMCA 
in Congress change by the day and 
signals from industry insiders are 
mixed, creating significant con-
cern among companies who rely 
on exports to remain profitable.

IDFA members who attended 
the fly-in included: David Ahlem, 
Hilmar Cheese Company; Terry 
Brockman, Saputo Inc.; Michael 
Dykes, IDFA; Louie Gentine, Sar-
gento Foods; Douglas Glade, Dairy 
Farmers of America; Kurt Epprecht 
and Dan Zagzebski, Great Lakes 
Cheese; Chris Hoeger, Prairie 
Farms Dairy; Chris Olsen, Tate & 
Lyle; and Stan Ryan, Darigold.



CHEESE REPORTERDecember 6, 2019 Page 9

EXPANDED OFFERING OF 
DRAINING, MATTING, AND 
CHEDDARING BELTS 
First RELCO revolutionized cheese tables with the TRU-Finish. Now 
RELCO has turned its attention to cheese belts in partnership with 
the leading supplier in the Southern Hemisphere. The build quality 
reflects the decades of experience with the toughest cheeses and 
unique insights into the needs of cheesemakers. Producers can now 
have the industry’s most efficient draining, matting and cheddar 
belts, whether combined in one frame or separated, featuring: 

Fully enclosed machine for controlled cheese environment.

Removable panel on one end for maintenance.

Adjustable “Wedge Wire Screen” de-wheying system for maximum 
solids retention in the cheese curds.

Tempered water addition maximizes lactose removal from curd.

Vertical peg stirring for effective curd agitation and maximum  
curd solids retention.

“Herring Bone” belt bed design maximizes belt life and performance.

CIP shut-off device between Draining & Matting Belt #1 and  
Matting Belt #2 allows faster CIP turnaround.

email: sales@relco.net  |  visit: www.relco.net  |  offices: USA, The Netherlands, Brazil & New Zealand

ROBUST PERFORMANCE WITH 
RELCO CHEESE BELT SYSTEMS

RELCO_CheeseBeltAd_7x10_2019Nov_CR.indd   1 10/31/19   11:12 AM

For more information, visit www.relco.net

Gay Lea Foods 
Acquires Ontario’s 
Thornloe Cheese
Mississauga, Ontario—Gay Lea 
Foods Cooperative Limited on 
Monday confirmed that it has 
completed an agreement with 
EastGen to acquire the operations 
of Thornloe Cheese.

Located on the outskirts of 
Thornloe, Ontario, Thornloe 
Cheese has been a producer of 
cheese and cheese curds in north-
eastern Ontario for over 75 years.

The original home of Thornloe 
Cheese was built in the village of 
Thornloe in 1940. In 1969, a new 
plant was built at the current loca-
tion on Highway 11 North, fol-
lowed by a warehouse addition in 
1973.

Thornloe Cheese had several 
owners over the years; among oth-
ers, it was owned by Balderson 
Cheese from 1978 to 1982, and 
by Ault Foods (owned by Labatt) 
from 1982 until 1997, when it was 
acquired by Parmalat.

When Parmalat announced it 
was planning to close the plant, 
dairy farmers in the area looked for 
ways to save the plant. Gencor, a 
farmer-directed artificial insemina-
tion cooperative located in south-
western Ontario, was approached 
to look into the possibility of buy-
ing the plant, and in January 2007, 
Gencor formally announced the 
acquisition of Thornloe Cheese.

In 2011, Gencor merged with 
Eastern Breeders Inc., forming 
EastGen, which owned Thornloe 
Cheese until selling it to Gay Lea 
Foods. Over the years, Thorn-

loe Cheese has been a popular 
attraction for travelers hungry 
for cheese, cheese curds, and ice 
cream. Thornloe Cheese operates 
one central retail store in Thorn-
loe and services a range of whole-
sale customers, from retail outlets 
to foodservice establishments, in 
northern Ontario and Quebec.

Today, in addition to Cheddar 
cheese and cheese curds, Thornloe 
Cheese produces a variety of spe-
cialty cheeses. 

The company also introduced 
the first butter and cheeses made 
with milk sourced from Dairy 
Farmers of Ontario Verified Grass 
Fed program.

Gay Lea Foods has members on 
more than 1,400 dairy farms across 
Ontario and Manitoba. 

For more information on the 
co-op, visit www.gayleafoods.com.

Ireland’s Carbery 
Group Gets Loan For 
Plant That Will Make 
Mozz For Export
Brussels, Belgium—The Euro-
pean Investment Bank (EIB) has 
agreed to provide a 35-million-
euro (US$38 million) loan to 
enable expansion and diversifica-
tion of the Ireland-based facilities 
of Carbery Group, a dairy, ingredi-
ents and flavors business.

The EIB financing for Carbery 
Group will support construction of 
a new 78-million-euro manufac-
turing plant at Ballineen that will 
enable the company to diversify its 
range of cheeses and produce Moz-
zarella for export.

“Our latest investment is key 
for harnessing new international 
export opportunities and diversify-
ing our product range,” said Jason 
Hawkins, chief executive officer, 
Carbery Group. 

The EIB backing, together with 
continued funding support from 
Carbery’s other banking partners, 
“will accelerate growth for Carbery 
and secure new markets for Irish 
dairy farmers,” Hawkins continued. 
“That Carbery has secured the first 
ever European Investment Bank 
financing for an Irish agri-foods 
business is a vote of confidence in 
Carbery and Irish agriculture.”

Headquartered in Ballineen, 
Co. Cork, Ireland, Carbery Group 
is owned by four Irish cooperatives: 
Bandon, Barryroe, Drinagh and 
Lisavaird, and employs 700 people. 
Carbery operates from nine loca-
tions including Ireland, the United 
Kingdom, Italy, the US, Brazil and 
Thailand. In the US, Carbery owns 
Synergy Flavors, based in Wauco-
nda, IL.

Carbery Group has a diversified 
cheese portfolio, including the 
Dubliner Cheese brand (produced 
by Carbery and marketed by Ornua 
Foods under the Kerrygold brand); 
a reduced fat cheese range; and 
many types of Cheddar which cater 
for all flavor profiles from vintage 
and mature to mild formats.

“The European Investment 
Bank is pleased to support new 
strategic investment by Carbery 
that demonstrates clear vision and 
resolve to continued international 
growth whilst addressing uncer-
tainties related to Brexit,” said 
Andrew McDowell, vice president 
of the European Investment Bank 
responsible for agriculture and 
lending operations in Ireland.

“Once complete, the new facil-
ity will significantly expand cheese 
production using milk from farms 
across West Cork,” McDowell con-
tinued. 

The loan to Carbery Group is 
the first Irish investment financed 
under a 400-million-euro European 
Investment Bank streamlined agri-
culture and bioeconomy financing 
program launched last year. 
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Chicago’s Pastoral 
Artisan Cheese Shop 
Closes This Week
Chicago—Award-winning spe-
cialty cheese retailer Pastoral 
Artisan Cheese, Bread & Wine 
officially closed its doors here 
Wednesday night after 15 years of 
dedicated and enthusiastic service.

Co-owners Greg O’Neill and 
Ken Miller launched the operation 
in August 2004. Since then, the 
business has expanded into Pasto-
ral Enterprises, LLC, and includes 
three Chicago retail locations.

Bar Pastoral, the restaurant and 
bar side of the company’s Lakeview 
location, closed on Sunday. The 
retail half remained open through 
Wednesday, as did the Pastoral 
store in the Loop. The Chicago’s 
French Market shop also officially 
closed this week.

Over the past 15 years, Pastoral 
has twice won the national Spe-
cialty Food Association Outstand-
ing Retailer of the Year award, was 
included three times in Oprah’s 
Favorite Things, and has been fea-
tured on The Food Network and 
NBC’s Today Show.

Pastoral cheese monger Jordan 
Edwards won the 2017 Chee-
semonger Invitational in New 
York,  and cheese monger Molly 
Hess made her way to the top final 
competitors in the 2019 Chicago 
Cheesemonger Invitational.

There are so many partners and 
cheerleaders that have gone above 
and beyond for us in countless ways 
over time, the company noted. 
To the makers, supplier partners, 
landlords, peer businesses , indus-
try associations like the American 
Cheese Society, Good Food Foun-
dation and the Specialty Food 
Association, thank you for being 
there for us over the past 15 years, 
and please know we worked tire-
lessly until the end.

“Unfortunately, not all dreams 
are meant to last forever but that 
does not mean they were not worth 
pursuing,” Miller and O’Neill 
wrote.

“Times, consumer preferences 
and shopping patterns change, 
and we simply did not have the 
resources to make the changes 
necessary to sustain Pastoral for 
another 15 years,” they said.

“That said, we are so proud of 
the many people who were along 
for the ride with us and who have 
gone on to change the world as 
award-winning chefs, farmers, pro-
ducers, bakers and captains of our 
industry,” they continued.

Miller and O’Neill hosted a 
grand finale Raclette dinner this 
week to bid a last farewell to cus-
tomers and friends.

“Thanks so very much Chicago 
for making this Pop n’ Pop Shop 
feel like something special and 
a value add to the Windy City,” 
O’Neill said.For more information, visit www.sanchelimaint.com

Oct. Dairy Trade
(Continued from p. 1)

October exports of WPC totaled 
26 million pounds, up 14 percent 
from October 2018. WPC exports 
during the first 10 months of 2019 
totaled 224.1 million pounds, 
down 24 percent from the first 10 
months of 2018.

Lactose exports totaled 71.7 
million pounds, up 12 percent from 
October 2018. Lactose exports dur-
ing the January-October period 
totaled 698.3 million pounds, 
down 7 percent from a year earlier.

Butter exports  3.9 million pounds 
down 16 percent from October 2018. 
Butter exports during the first 10 
months of 2019 totaled 35.4 mil-
lion pounds, down 30 percent from 
the first 10 months of 2018.

Ice cream exports totaled 10.8 
million pounds, down 7 percent 
from October 2018. 

Cheese Imports Increase
October US cheese imports totaled 
42.4 million pounds, up 4 percent 
from October 2018. The value of 
those imports, $139.6 million, was 
down slightly.

Cheese imports during the first 
10 months of 2019 totaled 332.5 

million pounds, up 6 percent from 
the first 10 months of 2018. The 
value of those imports, $1.11 bil-
lion, was up 7 percent.

Leading suppliers of US cheese 
imports during the January-Octo-
ber period, on a volume basis, with 
comparisons to last year, were:

Italy: 72.1 million pounds, up 
25 percent.

France: 40.4 million pounds, 
down 4 percent.

Netherlands: 27.4 million 
pounds, up 10 percent.

Spain: 20.1 million pounds, 
down 6 percent.

Switzerland: 16.4 million 
pounds, down 1 percent.

Ireland: 15.9 million pounds, up 
56 percent.

Germany: 15.6 million pounds, 
down 6 percent.

United Kingdom: 15 million 
pounds, up 7 percent.

Butter Imports Decline
During October, the value of other 
(non-cheese) US dairy exports was 
$152.3 million, up 12 percent from 
October 2018. The value of other 
dairy exports during the first 10 
months of this year was $1.55 bil-
lion, up 12 percent from the first 
10 months of last year.

Leading sources of other US 
dairy imports, on a value basis, dur-
ing the first 10 months of 2019, 
with comparisons to 2018, were: 
New Zealand, $338.8 million, up 3 
percent; Ireland, $304 million, up 
19 percent; Canada, $175.3 mil-
lion, up 16 percent; Mexico, $136.9 
million, up 24 percent; Nether-
lands, $110.4 million, up 13 per-
cent; France, $64.7 million, up 20 
percent; Denmark, $61.7 million, 
down 2 percent; Italy, $60.9 mil-
lion, up 8 percent; and Germany, 
$59.5 million, up 43 percent.

October imports of butter and 
other butterfat products (primar-
ily anhydrous milkfat) totaled 12.9 
million pounds, down 2 percent 
from October 2018. Butter imports 
during October totaled 7.5 million 
pounds, down 16 percent from a 
year earlier.

Imports of butter and other but-
terfat products during the Janu-
ary-October period totaled 115.4 
million pounds, up 21 percent from 
a year earlier. Butter imports dur-
ing the period totaled 77.2 million 
pounds, up 21 percent.

Casein imports during Octo-
ber totaled 6.2 million pounds, up 
46 percent from October 2018. 
Casein imports during the first 10 
months of 2019 totaled 75.9 mil-
lion pounds, up 21 percent from 
the first 10 months of 2018.

Imports of Chapter 4 milk pro-
tein concentrates totaled 5.7 mil-
lion pounds, up 58 percent from 
October 2018. January-October 
imports of Chapter 4 MPCs totaled 
77.1 million pounds, up 14 percent 
from the same period last year.

Imports of caseinates dur-
ing October totaled 4.4 million 
pounds, down 1 percent from 2018. 
Imports of caseinates during the 
first 10 months of this year totaled 
34.6 million pounds, down 7 per-
cent from last year.
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At H&C we are constantly 
developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

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

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

For more information, visit www.hadencustance.com

Hand Hygiene Products

Clean hands are the �rst line of defense against product contamination.

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

Hand Soaps   •   Hand Sanitizers   •   Dispensers 
Compliance Tools   •    Hand Wash Sinks    •    Hand Drying

Request our NEW Hand Hygiene Products Flyer Today!

For more information, visit www.nelsonjameson.com

‘Dairy Is Not In Trouble’ In WI; Shift To 
Specialty Cheese Has Helped: Vincent
DePere, WI—“Dairy is not in 
trouble” in Wisconsin regardless 
of what the popular belief tends 
to be, Chad Vincent, chief exec-
utive officer of Dairy Farmers of 
Wisconsin (DFW), told members 
of county dairy promotion groups 
from the state’s northeast region at 
their annual conference here.

By that comment, Vincent 
didn’t mean to deny that many of 
the state’s dairy farms are facing 
economic woes due in large part to 
unfavorable raw milk prices since 
2015. He framed it in the context 
of the state’s internal dairy sector 
and how it compares to other parts 
of the country.

What excites Vincent, who is 
completing three years in his posi-
tion, is Wisconsin’s prominent 
place in the national dairy sector 
and the rise in the annual per cap-
ita consumption from an equiva-
lent of 530 pounds of milk when 
the state and national checkoff-
supported entities were formed in 
the first half of the 1980s to 671 
pounds today. He pointed out 
that the continuing drop in fluid 
milk consumption is being more 
than offset by the consumption of 
cheese and other dairy products.

“In Wisconsin, we eat our 
milk,” Vincent declared. “Cheese 
is our bread and butter. People love 
cheese and ice cream.”

Outside the state, Vincent 
emphasizes how cheeses made in 
one or more of Wisconsin’s 125 
cheese plants can be found in 98 
percent of the nation’s supermar-
kets despite some expressed doubts 
about that. While on a recent 
trip, Vincent found 27 Wisconsin 
cheeses in a small store in Louisi-
ana. He acknowledged that there 

is room for labeling changes which 
would more clearly show that the 
cheese was made in Wisconsin.

About 90 percent of the milk 
produced in Wisconsin is used to 
make cheese and 90 percent of that 
cheese is sold outside the state, 
Vincent reminded the conference 
attendees. To a question about the 
appropriateness of using milk origi-
nating from outside of the state, he 
explained that applicable legali-
ties allow the Wisconsin label to 
be placed on any cheese made 
within the state but added that 
DFW reduces its level of support 
to manufacturers who bring milk 
into the state for processing.

Wisconsin’s conversion to the 
production of specialty cheeses, 
up by 24 percent during the past 
five years compared to 2 percent 
for non-specialty or commodity 
cheeses, puts the state’s dairy sector 
in a strong position, he remarked. 

The state accounts for 50 per-
cent of the nation’s production of 
specialty cheeses, helping those 
manufacturers to enjoy higher 
prices rather than having to com-
pete for sales on a price difference 
of a little as a quarter-cent per 
pound with Cheddar blocks and 
barrels, he explained.

Within Wisconsin, the latest 
economic analysis credits the dairy 
sector with a cumulative $45.6 
billion in annual economy activ-
ity, generating $1.79 in economic 
activity for every $1 in the dairy 
sector and supporting 157,100 
jobs, Vincent noted.

On the international front, 
Vincent pointed out that approxi-
mately one of every seven days 
of milk production in the US is 
being exported in the form of vari-

ous dairy products. He commended 
former US Secretary of Agricul-
ture and current US Dairy Export 
Council president and CEO Tom 
Vilsack for an ability to “open any-
body’s door.”

Wisconsin is also the home, 
at the University of Wisconsin–
Madison, of the Center for Dairy 
Research (CDR) which receives 
50 percent of its funding from 
DFW, 4 percent from the univer-
sity’s budget, and the balance from 
dairy industry and other sources, 
Vincent noted. “The CDR is the 
gold standard around the world for 
dairy research.”

To a question about competi-
tion from plant-based dairy imi-
tations, Vincent replied “that’s 
not our problem,” indicating that 
the volume of soy “milk” sales is 
equal to that of eggnog. “Don’t be 
distracted by that squirrel.” (The 
most recent statistics indicate that the 
annual soy “milk” sales volume is the 
equivalent of one day’s milk produc-
tion in Wisconsin while non-dairy 
“cheese” has annual sales equivalent 
to 0.25 percent of one day’s cheese 
output in the US.)

Moving Beyond TV Advertising
With an estimated 80 percent 
of people under age 40 watching 
media on their own time, “we have 
moved beyond television advertis-

ing” in large part to the digital 
sector and social media instead, 
Vincent indicated. That’s a way 
for DFW to spend “pennies rather 
than dollars to reach the right peo-
ple at the right time.”

All of the TV, print, and other 
media exposure that DFW’s pub-
lic relations ventures generate is 
worth about $50 million per year 
compared to the organization’s 
annual budget of about $30 mil-
lion, he noted.

Beyond those and other efforts 
to “make a home for your milk,” 
Vincent advises dairy farmers to 
not underestimate “the influence” 
that they can have on behalf of 
the consumption of dairy products. 
At a time when trust is lagging in 
many parts of the societal spec-
trum, he assures farmers that “your 
influence matters” because farmers 
enjoy “lots of trust.”

Farmers themselves can serve as 
the best counter when “consumers 
hear lots of bad things about dairy,” 
Vincent suggests. “We need to keep 
building trust. There’s so little trust 
with anybody today. We’re leading 
with you farmers to build the trust 
that’s lacking elsewhere.”

Vincent prefers that this effort 
be locally sourced and driven. He 
calls on farmers to “tell the story, 
your story, on the right to farm and 
to continue to do so.”
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Keynote Speaker Lineup Released For IDF 
Cheese Science & Technology Symposium
Quebec City, Canada—A list of 
confirmed speakers has recently 
been announced for the Interna-
tional Dairy Federation’s (IDF) 
Cheese Science & Technology 
Symposium here June 1-5, 2020 at 
the Fairmont Chateau Frontenac.

Presented every four years in dif-
ferent countries around the world, 
the five-day symposium is slated to 
draw about 400 researchers, cheese 
experts and industrial representa-
tives from over 30 countries.

It will present the most recent 
research, innovation and expertise 
in fields such as cheese microbial 
ecology, ripening, flavor, texture, 
functionality, cheese authenticity, 
nutrition, health, efficiency and   
processing innovation.

Scientific lectures will be pre-
sented June 2-4, and include the 
following keynote speakers: John 
Lucey, University of Wisconsin- 
Madison Center for Dairy Research 
(CDR); Eileen Gibney, University 
College-Dublin, Institute of Food 
and Health; Paul Cotter, Teagasc 
Food Research Center, Moorepark, 
Ireland; Ylva Ardö, emeritus pro-
fessor, Copenhagen University; 
and Valérie Gagnaire, UMR Sci-
ence & Technology of Milk and 
Egg (STLO) Agrocampus Ouest, 
France.

The Novalait Forum Techno 
will be held Monday, June 1, show-
casing research results supported 
by Novalait. 

Speakers will present new ways 
to reduce costs and accelerate 
innovation on the farm or at the 
plant.

The Cheese Expertise Center 
(CEC) will host a special work-
shop for artisan cheese makers on 
Tuesday, June 2. Students will learn 
about milk microorganisms as allies 
and enemies of the cheese maker; 
natural and commercial starters 
duality; and mastering technologi-
cal levers to fulfill aroma and acidi-
fication functions.

The FIL-IDF Canada Dairy 
Outlook Seminar will be held 
June 3-4, and will look at the cur-
rent geopolitical and dairy industry 
landscape. Speakers will cover how 
emerging technologies will change 
the face of dairy, and how to serve 
tomorrow’s consumers. 

Dairy as part of a sustainable 
diet will also be covered.

Confirmed speakers include 
Thomas Mulcair, former leader 
of the New Democratic Party of 
Canada  and Cornell University 
ag economics professor Andrew 
Novakovic.

Event organizers also issued a 
call for abstracts. 

Main topics of the symposium’s 
six sessions include:  microbial 
ecology – starters, adjunct and 
indigenous microbiota; cheese 
technology –process efficiency and 
innovative approaches; cheese tex-
ture – ripening, flavor and cheese 
authenticity; functionality, nutri-
tion and health; and innovation 
and consumer-centric approaches 
to research.

For more information regarding 
the symposium, call for abstracts 
or registration information, visit 
www.fil-idfcheese2020.com.

UW-Stout Food 
Safety Course Set 
For Jan. 22-23
Menomonie, WI—A two-day, 
hands-on food safety workshop 
has been scheduled for Jan. 22-23, 
2020 here at the University of 
Wisconsin-Stout.

The workshop is intended for 
small- to medium-sized businesses 
who are currently sending out 
samples for testing, and are looking 
to solve environmental contami-
nation problems to comply with 
Food Safety Modernization Act 
(FSMA) requirements.

The course is delivered in a lab 
environment and includes a mix-
ture of theory, demonstrations, 

and practical sessions on the fun-
damentals of food microbiology 
and food safety. Attendees develop 
an understanding of the methods 
used to isolate important spoilage 
microorganisms and foodborne 
pathogens, as well as the role of 
the food microbiologist/processors 
in ensuring safe food products.

UW-Stout food science faculty 
will teach students best practices to 
implement at processing facilities 
and labs. Specifically, participants 
will learn to use rapid techniques 
to identify foodborne pathogens 
based on new research.

By understanding the nature 
of environmental pathogens and 
being able to adjust testing sched-
ules accordingly, food and dairy 
operations can cut down on the 

number of tests and save on ship-
ping costs.

Students will also learn FDA’s 
Bacteriological Analytical Manual 
(BAM)-approved rapid detection 
techniques for Listeria, Salmonella 
and E. coli.

Participants are encouraged to 
bring food, water, or environmen-
tal samples to test within the UW-
Stout’s controlled lab.

A registration fee of $950 per 
student includes light breakfast 
and lunch. Discounts are also 
available for multiple attendees 
from the same company. Space is 
limited, and a second workshop 
has been scheduled for Aug. 5-6. 
For more information or to regis-
ter online, visit www.uwstout.edu/
outreach-engagement.

New Global Dairy 
Outlook Conference 
Set For June 24-25
Chicago—A new global dairy out-
look conference co-hosted by The 
McCully Group, Gira and High-
Ground Dairy, Inc. will be held 
here June 24-25, 2020.

Entitled “Dairy’s Direction: A 
20/20 Perspective,” will look at fac-
tors impacting supply and demand 
conditions and prices such as trade 
policy, weather and the global 
economy.

Speakers will provide the indus-
try with a head start on 2021 budget 
planning with price forecasts and 
trends, as well as touch on markets 
that impact the dairy industry.

Other topics include exchange/
OTC derivatives and trends in 
price risk management, including 
technical analysis and how that 
can factor into a company’s hedg-
ing decision matrix.

Speakers will offer perspectives 
on the financial outlook for major 
dairy and food companies looking 
at financials, margin trends, and 
company activity and strategy.  

Finally, the conference aims to 
explore long-term dairy demand 
trends, including packaging, sus-
tainability, and the potential 
impact non-dairy beverages and 
plant-based protein products will 
have on the dairy industry.

To pre-register for the 2020 
Global Dairy Outlook Conference 
or for more details, visit www.high-
grounddairy.com/conference.

Jan. 19-21: Winter Fancy Food 
Show, Moscone Center, San 
Francisco, CA. For details, visit 
www.specialtyfood.com.

•
Jan. 26-29: Dairy Forum 2020, 
The Westin Kierland Resort & 
Spa, Scottsdale, AZ. Details and 
registration information avail-
able at www.idfa.org.

•
March 3-5: World Champion-
ship Cheese Contest, Monona 
Terrace Convention Center, 
Madison, WI. Visit www.world-
championcheese.org.

•
March 17-19: 22nd Dairy Ingre-
dients Symposium, Santa Bar-
bara Hilton Beachfront Resort, 
Santa Barbara, CA. Visit www.
adpi.org for more details.

•
March 29-April 1: International 
Pizza Expo, Las Vegas Conven-
tion Center, Las Vegas, NV. Visit 
www.pizzaexpo.com.

•
April 14-16: Cheese Expo, Wis-
consin Center, Milwaukee, WI. 
For details, visit www.cheese-
expo.org.

•
April 26-28: American Dairy 
Products Association and the 
American Butter Institute’s Joint 
Annual Meeting, Hyatt Regency 
Chicago, Chicago, IL. For infor-
mation, visit www.adpi.org.

•
May 31-June 2: IDDBA Expo, 
Indianapolis, IN. More informa-
tion will be available online at 
www.iddba.org.

•
July 12-55: IFT Annual Meet-
ing & Food Expo, McCormick 
Place, Chicago, IL. For details, 
visit www.ift.og.

•
July 22-25: American Cheese 
Society’s Annual Cheese Con-
ference & Competition, Port-
land, OR. Registration and more 
information will soon be avail-
able online at www.cheeseso-
ciety.org.

•
Aug. 6-7: Idaho Milk Processors 
Association’s Annual Meeting, 
Sun Valley Resort, Sun Valley, 
ID. For more information, visit 
www.idfa.us.

PLANNING GUIDE
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1. Equipment for Sale

FOR SALE: VAT PASTEURIZER C. 
van ‘t Riet, Double O, 2,000 liter/528 
gallon. Includes lids, airspace heating, 
circulation pump, curd knives, stir strips, 
leak detection valve, chart recorder, 
product/airspace thermometers. 
$34,000 OBO (360) 880-7782.

EQUIPMENT FOR SALE: Cryovac 

Rotary Chamber Vac Model 8610-14. 4 

chambers with 14” dual seal wire set-

up. Chamber product size is 12”x14” 

or 6”x18”. Machine is 460 volt 3 phase. 

Completely refurbished. Call 608-437-

5598 x 2344 or email: akosharek@

dairyfoodusa.com

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

1. Equipment for Sale

WESTFALIA SEPARATORS: New 

arrivals!  Great condition. Model num-

bers 120, 130, 170 and 200. All water 

savers. Call GREAT LAKES SEPA-

RATORS at (920) 863-3306 or e-mail 

drlambert@dialez.net.

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. (262) 

473-3530. ALFA-LAVAL SEPARATOR:

Model MRPX 518 HGV hermetic sepa-

rator. Can be set up for warm or cold. 

Call GREAT LAKES SEPARATORS at 

(920) 863-3306 or e-mail drlambert@

dialez.net.

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. (262) 

473-3530.

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

1. Equipment for Sale

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

2. Equipment Wanted

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

3. Products, Services

FOR SALE: Unique Corrugated Cow 
Print Gift Boxes for the Holidays 
or year-round Regular Cow Print.
Various sizes available from Dairyland 
Packaging.  Please e-mail: sandy@
dairylandpackaging.com or call (608) 
798-2247.  Check out our website: 
dairylandpackaging.com.  We are 
your source for all packaging needs.

4. Walls & Ceiling

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

5. Real Estate

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

6. Promotion & Placement

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

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

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

10. Cheese & Dairy Products

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

15. Warehousing

REFRIGERATOR SPACE AVAILABLE 
at our warehouse in Rochester, Min-
nesota (on Hwy 63, 4 miles from Hwy 
52, and 15 miles from I-90). 2,400 sq ft 
space for $1,999.00 per month (.83 per 
sq ft)! We offer 24/7 LTL cold storage 
access. Please contact John at Min-
nesota Cold Storage at 507-251-3863, 
email at minnesotacoldstorage@
gmail.com, and visit our website at 
www.minnesotacoldstorage.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.

14. Conversion Services

Promote your shredding, dicing, pack-
aging and other conversion services 
here. Call Cheese Reporter at 608-
246-8430 for more information or email 
info@cheesereporter.com for advertis-
ing opportunities here and on www.
cheesereporter.com 

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

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

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

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

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

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

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

COME TO THE EXPERTS
WHEN YOU'RE TALKING 
SEPARATORS & CLARIFIERS
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Call Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

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

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

 Nov. 30 Nov. 23 Nov. 16 Nov. 9
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.0076 2.1099 2.1539 2.1205 
Sales Volume  Pounds
US 10,164,990 11,396,091 14,114,661• 13,851,502

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

Weighted Price  Dollars/Pound  
US 2.3842 2.4227• 2.4137 2.3222 
Adjusted to 38% Moisture  
US 2.2581 2.3016• 2.2913 2.2028 
Sales Volume  Pounds
US 9,528,528 11,770,203• 11,530,822 10,728,394 
Weighted Moisture Content Percent
US 34.54 34.74• 34.69 34.64

Butter

Weighted Price  Dollars/Pound
US 2.0600 2.0871• 2.0886 2.0824•
Sales Volume                                        Pounds
US 2,018,760 3,101,516• 3,194,967 3,599,295•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3220 0.3134• 0.2974• 0.2997•
Sales Volume
US 3,936,290 7,263,902• 6,762,290• 7,965,961•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.1775 1.1746 1.1535• 1.1389•
Sales Volume  Pounds
US 18,053,214 19,670,449• 16,137,519• 19,433,275• 
     

December 4, 2019—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price  2018 2019
PRICE (per hundredweight)  $14.44 $20.45
SKIM PRICE (per hundredweight)  $5.76 $12.78

Class II - Soft Dairy Products  2018 2019
PRICE (per hundredweight)  $15.63 $16.85
BUTTERFAT PRICE (per pound)  $2.5455 $2.3265
SKIM MILK PRICE (per hundredweight) $6.96 $9.02

Class IV - Butter, MP  2018 2019
PRICE (per hundredweight)  $15.06 $16.60
SKIM MILK PRICE (per hundredweight) $6.40 $8.79
BUTTERFAT PRICE (per pound)  $2.5385 $2.3195
NONFAT SOLIDS PRICE (per pound) $0.7110 $0.9763
PROTEIN PRICE (per pound)  $1.3419 $3.9118
OTHER SOLIDS PRICE (per pound)  $0.2714 $0.1112

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00072 $0.00109
AMS Survey Product Price Averages   2018 2019

Cheese    $2.1723
Cheese, US 40-pound blocks   $1.4463 $2.0987
Cheese, US 500-pound barrels    $2.2280
Butter, CME  $2.2677 $2.0869
Nonfat Dry Milk   $0.8860 $1.1540
Dry Whey  $0.4626 $0.3071

Class Milk & Component Prices
November 2019 with comparisons to November 2018

$9.00

$11.00

$13.00

$15.00

$17.00

$19.00

$21.00

$23.00

2001 2005 2009 2013 2018

November Class III Milk Price
Since 2001

$1.15

$1.25

$1.35

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

$2.35

D J F M A M J J A S O N D

500-Pound 
Barrel Avg
*Adjusted to 38% moisture

CME vs AMS*

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
11-29 December 19 — — — — — —
12-2 December 19 19.36 16.98 33.600 120.000 207.350 2.0420
12-3 December 19 19.34 16.84 33.600 120.000 205.500 2.0390
12-4 December 19 19.35 16.80 34.100 119.500 204.600 2.0410
12-5 December 19 19.37 16.74 34.750 119.500 203.000 2.0400

11-29 January 20 — — — — — —
12-2 January 20 18.99 17.40 36.975 124.850 206.900 1.9820
12-3 January 20 18.92 17.20 36.000 124.300 203.450 1.9790
12-4 January 20 18.91 17.06 37.525 123.550 202.500 1.9673
12-5 January 20 18.60 17.04 40.000 124.025 200.350 1.9280

11-29 February 20 — — — — — —
12-2 February 20 18.26 17.62 37.300 126.800 208.750 1.9010
12-3 February 20 18.16 17.45 37.300 125.600 205.475 1.8960
12-4 February 20 18.20 17.34 38.025 125.750 204.500 1.8940
12-5 February 20 17.91 17.33 41.000 126.250 202.975 1.8430

11-29 March 20 — — — — — —
12-2 March 20 17.85 17.75 38.000 127.425 211.250 1.8480
12-3 March 20 17.76 17.54 38.000 127.000 209.000 1.8490
12-4 March 20 17.78 17.55 38.450 127.075 208.350 1.8450
12-5 March 20 17.49 17.55 41.125 126.900 206.775 1.7970

11-29 April 20 — — — — — —
12-2 April 20 17.52 17.91 38.975 128.100 213.250 1.8130
12-3 April 20 17.50 17.83 38.975 128.900 211.400 1.8120
12-4 April 20 17.47 17.75 38.975 128.075 211.000 1.8060
12-5 April 20 17.27 17.75 42.000 127.400 209.850 1.7730

11-29 May 20 — — — — — —
12-2 May 20 17.45 18.06 39.700 128.700 216.050 1.8040
12-3 May 20 17.37 18.03 39.700 129.800 214.600 1.8040
12-4 May 20 17.37 18.00 39.700 129.000 214.200 1.7970
12-5 May 20 17.19 18.00 41.650 127.975 213.250 1.7720

11-29 June 20 — — — — — —
12-2 June 20 17.43 18.16 39.000 128.850 218.000 1.8080
12-3 June 20 17.36 18.15 39.000 130.350 217.300 1.8070
12-4 June 20 17.39 18.15 39.200 129.900 216.500 1.8040
12-5 June 20 17.26 18.14 44.000 129.500 215.500 1.7780

11-29 July 20 — — — — — —
12-2 July 20 17.55 18.25 40.025 129.325 218.800 1.8120
12-3 July 20 17.48 18.24 40.025 129.850 217.750 1.8130
12-4 July 20 17.53 18.22 40.000 130.500 217.750 1.8120
12-5 July 20 17.44 18.18 44.000 130.000 216.550 1.7880

11-29 August 20 — — — — — —
12-2 August 20 17.64 18.30 40.525 129.850 219.575 1.8130
12-3 August 20 17.58 18.30 40.525 130.500 219.000 1.8150
12-4 August 20 17.58 18.30 40.525 130.625 219.000 1.8140
12-5 August 20 17.55 18.28 43.825 131.250 217.000 1.7930

11-29 September 20 — — — — — —
12-2 September 20 17.72 18.34 41.275 130.500 220.600 1.8190
12-3 September 20 17.65 18.34 41.275 131.000 219.750 1.8200
12-4 September 20 17.65 18.28 41.275 130.750 219.750 1.8180
12-5 September 20 17.63 18.33 43.925 131.425 217.675 1.8020

11-29 October 20 — — — — — —
12-2 October 20 17.62 18.30 41.525 130.600 219.600 1.8100
12-3 October 20 17.53 18.30 41.525 131.250 219.750 1.8100
12-4 October 20 17.57 18.22 41.525 131.400 218.250 1.8100
12-5 October 20 17.56 18.27 44.025 131.750 217.100 1.7950

Interest - Dec. 5 19,144 7,090 1,949 7,547 8,783 17,356
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - DECEMBER 4
WEST: The western butter market condi-
tions are stable to declining compared to 
last week. According to some market partici-
pants, Thanksgiving sales were solid. Now, 
retailers are placing large orders to restock 
their shelves for the end-of-year holidays. A 
few bulk butter sellers are receiving inqui-
ries from customers about making arrange-
ments for Q1 coverages. Butter production 
is active. Cream is available to meet all 
churning needs. As so, some processors 
report getting unsolicited offers of estimated 
future cream supplies. Butter inventories are 
readily accessible to buyers. However, there 
seems to be more bulk butter compared to 
print butter. Some loads of butter are being 
cleared through the CME. The bulk but-
ter price range has remained the same as 
last week.  Nationwide, butter production 
is steady to lower as some processors are 
planning to reduce churning schedules.

CENTRAL: Sales reports continue to be 
strong for butter makers in the region. Both 
organic and conventional retail butter sales 
numbers are positive. That said, inventories 

are plentiful, so strong (seasonal) sales are 
required to maintain a semblance of mar-
ket balance. Market prices have continued 
to slide after broaching the underside of $2 
last week for the first time since 2016. Some 
market analysts are suggesting bearishness 
to continue with current availability. Cream 
was widely available during the holiday week. 
Cream accessibility tightened a little in rela-
tion to last week, but loads are still easy to 
locate for regional contacts.

NORTHEAST: Butter plants in the North-
east are churning at a steady post-Thanks-
giving pace. Manufacturers’ stocks are 
enough for near-term customer accounts. 
Retail, foodservice, and food processing 
interests remain active. Bulk sales are 5-8 
cents over the market on the CME Group. 
Retail 1-pound butter prices shifted higher 
as store ads decreased significantly. Export 
butter demand is moderate to sluggish. 
Domestic butter prices continue to surpass 
global prices, as universal market prices dip. 
The current butter market has a softening 
undertone.

NATIONAL - NOV. 27: Since early November, block prices have continually declined, 
creating a large block/barrel market spread. Since mid-November, barrel prices have started to 
edge lower also. Market tones are shaky after a near-historic run-up earlier  in the fall. Cheese 
demand has also quieted, as buyers have taken a wait-and-see approach. Both block and 
barrel producers in the West report plentiful stocks. Barrel producers in the Midwest are, and 
have been, tighter on supplies for recent months. Milk availability was  mixed. There were some 
holiday level milk prices reported: $5 under Class. However, there were also some premiums 
reported ($.50 over), which are a rarity during Thanksgiving week.

NORTHEAST- DEC. 4:  Cheese production in the Northeast is steady to strong in the 
region. Mozzarella and Provolone cheese orders are stable for this time of year. Manufac-
turers’ inventories are balanced to available. Cheddar cheese block and barrel spot prices 
have increased a bit on  various market exchanges. Market participants relay that market 
conditions are fairly healthy heading into the holiday season.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3800 - $2.6675 Process 5-lb sliced: $2.3500 - $2.8300
Muenster:  $2.3675 - $2.7175 Swiss Cuts 10-14 lbs: $3.4125 - $3.7350

MIDWEST AREA - DEC. 4: Cheese orders are steady to busier in the region. Cheese 
producers report last minute production preparations for the increased end-of-year holiday 
ordering. Some plant managers reported keeping production minimum to nil over the holiday 
and some weekend days. Now, however, more milk is becoming available. Early in the week, 
spot milk trading is quiet but prices are at Class to discounted slightly. The $5 under-Class 
holiday milk prices have yet to be reported. According to regional producers, inventories 
are in a good place. Markets continue to confuse cheese contacts. After a turn-around on 
the holiday week, barrel prices are continuing upward while blocks are a little more hesitant 
and remain under $2. All  said, however, market prices are stronger than most participants 
would have expected for 2019.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2950 - $2.7200 Cheddar 40# Block: $2.0175 - $2.4175
Monterey Jack 10#: $2.2700 - $2.4750 Mozzarella 5-6#: $2.0950 - $3.0400
 Muenster 5#  $2.2950 - $2.7200 Process 5# Loaf: $2.2800 - $2.6400
Grade A Swiss 6-9#:  $2.9275 - $3.0450 Blue 5# Loaf: $2.5625 - $3.6325
 
WEST - DEC. 4: With plenty of milk available, western cheese plants are busy. Cheese 
production is active ahead of the winter holidays. Industry contacts suggest demand is 
mixed. Retail and foodservice requests are steady and at seasonal levels, while pizza sales 
are solid. However,  current market prices have put a wet blanket over shoppers urge to 
buy cheese. Many end users continue to shop hand to mouth and are not eager to put extra 
cheese into their warehouses. Some market participants think cheese supplies are readily 
available, and that the strong prices are not fully justified.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2550 - $2.4550
Cheddar 40# Block: $2.0075 - $2.4975 Monterey Jack 10#: $2.2425 - $2.5175
Process 5# Loaf:  $2.2975 - $2.5525 Swiss 6-9# Cuts: $3.0100 - $3.4400
 
FOREIGN -TYPE CHEESE - DEC. 4:   In Germany, cheese prices are rising as 
many buyers feel constrained to accept higher prices to safeguard the supplies they need. 
Processors are prioritizing the fulfillment of contractual orders, and from time to time, they 
have to delay deliveries due to cheese stocks being very low. Retailers and large consum-
ers demands for cheese are increasing ahead  of the end of year holidays. Sales of cheese 
within and outside the European Union are on the rise as well. Cheese production is close 
to stable. US domestic prices for Blue, Gorgonzola, Parmesan, and Romano have increased 
$0.0800, but all the other prices in the table below are steady.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4400 - 3.9275
Gorgonzola:    $3.6900 - 5.7400 $2.9475 - 3.6650
Parmesan (Italy):  0 $3.8275 - 5.9175
Romano (Cows Milk):  0 $3.6300 - 5.7850
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.4500 - 3.7725
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - DECEMBER 5
NDM - CENTRAL: Low/medium heat 
NDM prices shifted higher on a trading 
week that  was slow to start, but picked 
up mid-week. There is no doubt that prices 
and market tones are firming. With lighter 
availability, and customers looking to ful-
fill end-of-year supplies, the bullish push 
looks to continue into 2020. Mexican 
demand remains key in keeping producers 
busy. Milk production has increased in the 
region, and nonfat drying is also gaining 
more attention from manufacturers. That 
said, demand is outweighing supply at the 
moment. High heat NDM prices did not fol-
low suit, but they did hold steady on simi-
larly steady trading to the past two weeks. 

NDM - WEST: Compared to last week, 
prices have increased on both ends of the 
range and on the top of the mostly series. 
According to some contacts, buyers are 
not excited about the current price levels 
and feel constrained to purchase at prices 
above their projected costs to guarantee 
coverages. Low/medium heat NDM sup-
plies vary between balanced and short. 
This situation is due to increasing exports 
to Mexico and other parts of the world. 
Some reports suggest that lower skim milk 

powder stocks in the EU are causing sev-
eral of their customers to fall back on the 
US to meet their needs. In the domestic 
market, while many buyers are finishing up 
Q1 2020 contract negotiations, some are 
hoping that spot market prices will be more 
favorable in the coming months.

NDM - EAST: The low/medium heat 
NDM post-Thanksgiving price has strength-
ened behind heightened demand. Good 
export sales continue to pull from available 
stocks, driving pricing. Back-logged low/
medium NDM orders are being shipped. 
Spot loads are actively trading as buyers, 
by design, manage purchases consistent 
with their immediate and near-term needs. 
New NDM business, Q1 2020, continues 
to develop and push production beyond 
manufacturers’ near-term capacity in some 
instances. Some industry sources specu-
late that the NDM inventories, overall, are 
committed and suggest that some sold-out 
positions will hold for the near-term, therein 
contributing to a trending bullish market. 
High heat NDM prices are steady with most 
sales occurring near the top of the price 
range. On all accounts, end-user high heat 
NDM purchases are steady.

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

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

12/02/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48,777 79,533
12/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48,777 79,534
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 -0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional dairy ads are up 274 percent. Conventional ice cream, 48- to 64-ounce, com-
prises the largest volume of ads. Of the primary conventional dairy commodities, cheese prices 
rose 26 percent, yogurt prices fell 14 percent, and milk prices declined 36 percent. 

The national weighted average conventional milk price for half-gallons is $1.61, and for organic 
half-gallon milk, $4.37. The organic-conventional half-gallon price spread is $2.76, up from 
$1.38 in 2018.
 
Ads featuring holiday and baking themed conventional dairy products increased from the previ-
ous Thanksgiving holiday shortened week. Eggnog, half-gallon, ad numbers are up more than 
three-fold, with an average price of $3.63, down $1.74 from a week ago. 

Butter ads, 1-pound, rose 222 percent while the average price increased 6 cents to $3.43. The 
average price for 1-pound organic butter rose to $6.11. Cream cheese ads are up 190 percent 
with an average price of $1.60, down 12 cents. The average price for organic Cream cheese 
is $2.76, with an organic premium of $1.16.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.11
Cheese 8 oz block: $4.99
Cheese 8 oz shred: $3.79
Cottage Cheese 16 oz: $3.99
Cream Cheese 8 oz: $2.76

Greek Yogurt 4-6 oz: $0.69
Greek Yogurt 32 oz: $4.81
Milk ½ gallon: $4.37
Milk gallon: $6.99
Sour Cream 16 oz: $2.11
Egg Nog quart: NA

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 6
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW

3.43 3.57 3.60 3.26 3.02 3.33 2.76 

2.29 2.27 2.44 2.08 2.38 2.28 1.99 

3.60 1.99 4.90 3.49 3.49 3.49 NA

5.23 3.08 NA NA NA 5.80 5.99

2.32 2.35 2.44 2.21 2.21 2.26 2.12

4.19 NA 4.90 3.49 NA 3.50 3.69

1.94 2.28 1.58 1.75 NA 1.50 1.94

1.60 1.64 1.96 1.27 1.31 1.52 1.73

3.10 3.10 NA NA NA NA NA

3.63 NA NA 2.99 4.79 3.50 3.99 

3.17 2.74 3.38 3.66 3.49 3.20 2.99

1.61 2.54 NA 1.07 2.05 NA NA 

3.16 3.47 NA NA 2.99 NA 1.99 

1.74 1.83 1.56 1.62 1.74 1.84 1.81 

1.04 .87 .99 1.00 .95 .96 2.00 

3.76 3.83 4.50 NA 2.99 2.49 NA

.54 .55 .50 .49 .57 .56 .56

3.23 3.03 2.49 NA 3.99 NA NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - DECEMBER 2 - 6, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.2575 $1.9325 $1.9700 $1.2625 $0.3550
December 2 (+1) (-3) (-2¾) (+2½) (+¼)

TUESDAY $2.2625 $1.9475 $1.9425 $1.2500 $0.3550
December 3 (+½) (+1½) (-2¾) (-1¼) (NC)

WEDNESDAY $2.2525 $1.9750 $1.9350 $1.2475 $0.3675
December 4 (-1) (+2¾) (-¾) (-¼) (+1¼)

THURSDAY $2.2425 $1.9725 $1.9150 $1.2475 $0.3675
December 5 (-1) (-¼) (-2) (NC) (NC)

FRIDAY $2.2275 $1.9700 $1.9150 $1.2675 $0.3675
December 6 (-1½) (-¼) (NC) (+2) (NC)

Week’s AVG $2.2485 $1.9595 $1.9355 $1.2550 $0.3625
Change (+0.0543) (+0.0345) (-0.0703 (+0.0258) (+0.0108)

Last Week’s $2.19417 $1.9250 $2.00583 $1.22917 $0.35167
AVG

2018 AVG $1.2710 $1.3570 $2.2220 $0.9065 $0.4270
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - DECEMBER 2 - 6, 2019

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

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

Cheese Comment: Four cars of blocks were sold Monday, the last at $1.9325, 
which set the price. On Tuesday, 1 car of blocks was sold at $1.9475, which raised 
the price. Four cars of blocks were sold Wednesday, the last at $1.9750, which set 
the price. No blocks were sold Thursday; the price declined on an uncovered offer 
of 1 car at $1.9725. No blocks were sold Friday; the price fell on an uncovered 
offer of 1 car at $1.9700. The barrel price increased Monday on a sale at $2.2575, 
rose Tuesday on a sale at $2.2625, declined Wednesday on an uncovered offer at 
$2.2525, fell Thursday on an uncovered offer at $2.2425, and declined friday on an 
uncovered offer at $2.2275.

Butter Comment: The price dropped Monday on a sale at $1.9700, fell Tuesday on 
a sale at $1.9425, declined Wednesday on a sale at $1.9350, and dropped Thursday 
on a sale at $1.9150.

Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.2625, declined 
Tuesday on a sale at $1.2500, fell Wednesday on an uncovered offer at $1.2475, 
then increased Friday on a sale at $1.2675.

Dry Whey Comment: The price increased Monday on an unfilled bid at 35.50 cents, 
and rose Wednesday on an unfilled bid at 36.75 cents.

RELEASE DATE - DECEMBER 5, 2019

Animal Feed Whey—Central: Milk Replacer:  .2800 (+3) – .3200 (+4) 

Buttermilk Powder:
 Central & East:   1.0900 (NC) – 1.1300 (NC) West: 1.0550 (+½) – 1.1500 (NC) 
 Mostly:   1.0900 (NC) – 1.1200 (NC)

Casein: Rennet: 3.6125 (+17¾) – 3.7100(+14¼) Acid: $3.4500 (+13¾) – $3.6500 (+12¾)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2900 (+1) – .4200 (+8)    Mostly: .3250 (+3½) – .3600 (+3½)

Dry Whey–West (Edible):
Nonhygroscopic: .2950 (+4½) – .4050 (+½) Mostly: .3100 (+2¼) – .3800 (+4)

Dry Whey—NorthEast: .3075 (NC) – .4000 (+5¼) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .3700 (NC)   Mostly:  .2500 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.1725 (+½) – 1.2900 (+4)   Mostly: 1.2300 (+4) – 1.2600 (+3½)
 High Heat:  1.2500 (NC) – 1.3400 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1725 (+¾) – 1.2950 (+2½)   Mostly: 1.2200 (NC) – 1.2600 (+2)
 High Heat:  1.2500 (NC) – 1.4100 (+3)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.1250 (+1½) Mostly: .8800 (NC) – 1.0500 (NC)

Whole Milk—National:  1.7000 (+5) – 1.9000 (+10)

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

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com  |  www.urschel.com

The Global Leader in Food Cutting Technology

®

Amplify 
Your Cheese 
Shredding

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

Visit www.urschel.com to learn more. 

MEET THE NEW 14-STATION 
MICROADJUSTABLE® (SH-14) HEAD

1971SH14CheeseShredding_qtrpgCheeseRptr.indd   1 10/22/19   10:23 AMFor more information, visit www.urschel.com

Fonterra Hikes Its 
Farmgate Milk Price, 
Reflecting Global 
Market Tipped In 
Favor Of Demand
Wellington, New Zealand—Fon-
terra this week announced an 
increased forecast farmgate milk 
price for the 2020 year.

John Monaghan, Fonterra’s 
chairman, said the co-op has con-
tinued to earn good prices for its 
milk and as a result has increased 
the mid-point of its forecast farm-
gate milk price range by 25 cents, 
to $7.30 per kilogram of milk sol-
ids.

“The higher price reflects a 
global dairy market that is tipped 
slightly in favor of demand. Our 
New Zealand milk production is 
forecast to be up 0.5 percent on 
last year. Annual production in the 
other key global supply regions of 
the US and EU are both growing 
at less than 1 percent,” Monaghan 
noted.

On the demand side, Global 
Dairy Trade dairy commodity 
prices have increased by about 6 
percent since Fonterra’s previous 
farmgate milk price forecast, Mon-
athan said. Whole milk powder 
prices, “a key driver of our milk 
price, have hit their highest level 

since December 2016. At this stage 
of the year, we have contracted a 
good proportion of our sales book 
and that gives us the confidence 
to increase the mid-point of our 
forecast farmgate milk price range 
by 25 cents.”

The forecast farmgate milk price 
range is now $7.00 to $7.60 per 
kilogram of milk solids.

In its November Global Dairy 
Update report, Fonterra noted New 
Zealand milk production was down 
2.6 percent on a liters basis (down 
1.5 percent on a milk solids basis) 
in October compared to October 
2018, which was a record month in 
terms of volume production. 

New Zealand milk production 
for the 12 months to October was 
flat compared to a year earlier, the 
report said.

Fonterra’s New Zealand milk 
collection for October was 215.3 
million kilograms of milk solids, 
down 2.2 percent from October 
2018. However, season to date 
milk collection was 524.7 million 
kilograms of milk solids, which was 
similar to the early part of the pre-
vious season. 

October began with colder and 
wetter conditions than usual across 
most regions, which has seen milk 
collections decline, but recent 
warm weather could see a recovery 
in the first half of November, the 
report noted.




