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USTR Challenges Canada’s Dairy
Tariff-Rate Quotas Under USMCA
Canada’s Dairy TRQ Allocation Measures
Appear Inconsistent With USMCA Provisions
Washington—The United States
is challenging Canada’s allocation
of dairy tariff-rate quotas (TRQs)
under the US-Mexico-Canada
Agreement, US Trade Representative Robert Lighthizer announced
Wednesday.
If the US and Canada are
not able to resolve US concerns
through consultations, the US
may request the establishment of a
USMCA dispute settlement panel
to examine the matter.
As defined in the USMCA, a
TRQ is “a mechanism that provides for the application of a preferential rate of customs duty to
imports of a particular originating
good up to a specified quantity (inquota quantity), and at a different
rate to imports of that good that
exceed that quantity.”
Canada’s dairy TRQ allocation
measures set limits on the quantity of certain dairy products that
may be imported at a lower (within
access) rate of duty, the USTR’s
consultation request noted. Further, through the dairy TRQ allo-

USDA To Buy $50
Million In Butter, $60
Million In Fluid Milk
For 2021 Delivery

Biden Taps Vilsack To Be Secretary
Of Agriculture, Tai As US Trade Rep.
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• See Vilsack Named, p. 14

• See Lower 2021 Prices, p. 20

NFDM**

If confirmed by the US Senate,
Vilsack will become the first person to serve two separate stints as
US secretary of agriculture.
The International Dairy Foods
Association (IDFA) is “pleased”
to see Vilsack’s nomination to
lead the US Department of Agriculture (USDA), said Michael
Dykes, IDFA’s president and
CEO.
An experienced mayor, governor and agriculture secretary,
Vilsack “has the knowledge and
understanding to hit the ground
running and make immediate
progress on pressing issues facing
food, agriculture and the rural
economy” Dykes said. “He has
seen first-hand the pandemic’s
impact on health and jobs, and
we’re hopeful that with his guid-

Butter**

Washington—President-elect
Joe Biden this week announced
the selection of Tom Vilsack to
be his secretary of agriculture.
Vilsack has served as president
and CEO of the US Dairy Export
Council since January 2017.
Prior to joining USDEC, Vilsack served as secretary of agriculture under President Barack
Obama from Jan. 20, 2009
through Jan. 13, 2017. Prior to
serving as agriculture secretary,
Vilsack served two terms as the
governor of Iowa, in the Iowa
State Senate and as the mayor of
Mt. Pleasant, IA.
Vilsack was the longest-serving secretary of agriculture since
Orville Freeman, who served
as secretary from Jan. 21, 1961,
until Jan. 20, 1969, under Presidents Kennedy and Johnson.

Barrels**

• See USDA To Purchase, p. 15

• See Canada’s Dairy TRQs, p. 4

Washington—The USDA, in its
monthly supply-demand estimates
released Thursday, raised its 2020
and 2021 milk production forecasts
and lowered its cheese and butter
price forecasts for both years.
Milk production for 2020 is projected 200 million pounds higher
than last month, at a record 225.9
billion pounds, on higher cow
numbers.
For 2021, the milk production
forecast is raised by 400 million
pounds from last month, to 226.3
billion pounds, also on higher cow
numbers.
USDA’s 2020 fat basis import
forecast is reduced on lower
imports of butterfat products while
the fat basis export forecast is lowered on weaker foreign demand
for cheese. The 2020 skim-solids
basis import forecast is unchanged,
but the export forecast is raised on
strong global demand for whey and
whey products.
For 2021, the fat basis import
forecast is reduced on lower
expected imports of a number of
dairy products, but the export forecast is raised.
The skim-solids basis import
forecast is unchanged, but the
export forecast is raised on larger
shipments of nonfat dry milk and
dry whey products.

Blocks**

Washington—The US Department of Agriculture (USDA) last
Friday announced plans to purchase $50 million in butter and
$60 million in fresh fluid milk for
distribution in 2021 to various
food nutrition assistance programs.
The purchases will be made
under the authority of Section 32
of the Act of August 24, 1935,
with the purpose of encouraging
the continued domestic consumption of these products by diverting
them from the normal channels of
trade and commerce.
USDA plans to issue solicitations for the fluid milk (including
whole milk, 2 percent and 1
percent) and butter in December

cation measures, Canada sets aside
and reserves a percentage of those
within access quantities for particular importer groups.
Under the USMCA, Canada has
the right to maintain 14 tariff-rate
quotas on dairy products, including industrial cheeses, cheeses of
all types, milk, cream, skim milk
powder, butter and cream powder, milk powders, concentrated
or condensed milk, yogurt and
buttermilk, powdered buttermilk,
whey powder, products consisting
of natural milk constituents, ice
cream and ice cream mixes, and
other dairy.
For all of its dairy TRQs, Canada
sets aside and reserves a percentage of the quota for processors, and
for 10 of the TRQs an additional
percentage is reserved for so-called
“further processors.”
This appears to be inconsistent
with several USMCA provisions,
according to the USTR’s consultation request.
First, the measures appear
to be inconsistent with Article

3.A.2.11(b) because Canada is setting aside and reserving a portion
of the quota to processors.
Second, the measures appear
to be inconsistent with Articles 3.A.2.4(b) and 3.A.2.11(e)
because Canada is not providing
“fair” and equitable” procedures
and methods for administering its
TRQs.
Third, the consultation request
continued, the measures appear
to be inconsistent with Article
3.A.2.11(c) because Canada fails
to ensure that, “to the maximum
extent possible,” the allocation is
made “in the quantities that the
TRQ applicant requests” as a result
of reserving access of large shares
of the quota to processors and socalled “further processors.”
Finally, the measures appear
to be inconsistent with Article
3.A.2.6(a) because they “introduce
a new or additional condition,
limit, or eligibility requirement on
the utilization of a TRQ” that are
“beyond those set out in [Canada’s]
Schedule to Annex 2-B.”
A “key improvement” of the
USMCA compared to the North

USDA Hikes 2020,
2021 Milk Production
Forecasts, Lowers
Cheese And Butter
Price Forecasts
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EDITORIAL COMMENT
DICK GROVES
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...if there’s one thing we’ve
learned about dairy trade over
the years, it’s that countries have
a lot more “weapons” in their ag
and trade policy portfolios than
just subsidies..

Cheese Export Subsidy Updates Seem Unnecessary, Irrelevant
Back on Nov. 5, the US Department of Commerce’s International
Trade Administration published
in the Federal Register its quarterly update to the annual listing
of foreign government subsidies
on articles of cheese subject to an
in-quota rate of duty covering the
period Apr. 1 through June 30,
2020.
This quarterly update included
exactly one “subsidy” program:
Canada provides export assistance
of 47 cents per pound on certain
types of cheese.
And this leads us to wonder why
the federal government continues
to require this quarterly update,
which is published pursuant to section 702(h) of the Trade Agreements Act of 1979 (as amended).
More specifically, that 1979
law requires the “administering
authority” to determine whether
any foreign government is providing a subsidy with respect to any
article of quota cheese, and publish
a list of the type and the amount of
each such subsidy which is determined to exist.
And some subsidies definitely
existed back then. For example, in
1980 (the first year in which the
subsidy list was published), among
many others, Italy was providing
EC (European Community) restitution payments of 72.6 cents per
pound, while Finland was providing an export subsidy of 62.6 cents
per pound plus an indirect subsidy
of 21.7 cents per pound, or more
than 84 cents per pound total.
So obviously things in the cheese
subsidy arena have changed significantly over the past four decades,
which leads us to conclude that
this update of cheese subsidy programs isn’t necessary anymore, for
several reasons.
First, as noted above, these
days there is exactly one subsidy
program identified in the notice,
namely Canada’s export assistance
of 47 cents per pound on certain
types of cheese, compared to 40
years ago, when export subsidies
ranged from about 24 cents per

pound provided by Norway to Finland’s 84.3 cents per pound.
To put this in some additional,
and more recent, historical perspective, we went back to 2002
and found the notice of subsidy
programs on cheese subject to an
in-quota rate of duty during the
Apr. 1-June 30, 2002 period. And
in fact there were still quite a few
of those cheese subsidies during
that period.
For example, 13 countries were
providing European Union restitution payments (there were 15
EU member countries at the time)
ranging from two cents per pound
for Belgium to 12 cents per pound
for Finland. Greece wasn’t providing any subsidies, and Sweden isn’t
listed in the notice.
Also listed in that 2002 notice
were the following subsidies:
Canada, 22 cents per pound in
export assistance on certain types
of cheese; Switzerland, five cents
per pound in deficiency payments;
and Norway, 29 cents per pound
in indirect (milk) subsidy plus
13 cents per pound in consumer
subsidy, for a total of 42 cents per
pound.
It may be recalled that the EU
suspended its export subsidies more
than a decade ago, then revived
them starting in 2009, during the
Great Recession. But in 2010, the
quarterly updates weren’t listing
any EU restitution payments. And
so to this day, the EU restitution
payments are still listed as zero.
Related to this point, the reason
we went back to 2002 to check on
these cheese subsidy programs is
because that’s the year US cheese
imports set a record that still stands
today, 474.6 million pounds. The
US has imported less than 400 million pounds of cheese in each of
the last two years, and it’s likely
that cheese imports in 2020 will
also fall well short of 400 million
pounds.
Meanwhile, US cheese production has increased from about 8.5
billion pounds in 2002 to 13.1 billion pounds in 2019, meaning that

imports are filling a declining portion of the US cheese market.
By contrast, back in 1979, when
the Trade Agreements Act was
passed by Congress and signed into
law by President Jimmy Carter, US
cheese production totaled 3.7 billion pounds and cheese imports
totaled about 248 million pounds.
Back then, cheese imports had a
much larger, and more important,
share of the US cheese market in
1979 than they do in 2020.
Further, as noted, the only current subsidy listed by the ITA is
Canada’s export assistance on certain types of cheese. For what it’s
worth, Canada’s exports of cheese
to the US in recent years have
ranged from about 10.3 million
pounds in 2019 to 12.4 million
pounds in 2018. In other words,
the only country currently providing any sort of export assistance,
according to the ITA’s quarterly
update, accounts for less than 3
percent of total US cheese imports.
Third, and perhaps most important, if there’s one thing we’ve
learned about dairy trade over
the years, it’s that countries have
a lot more “weapons” in their ag
and trade policy portfolios than
just subsidies. These might not
technically be government export
“subsidies,” but they certainly help
illustrate how dairy trade is not
now, never has been and probably
never will be truly free or fair.
For example, the EU budgeted
about $200 million for the promotion of EU agri-food products at
home and abroad for 2020. More
than half of that is allocated to
promotion programs outside the
EU, including in the US.
Meanwhile, the US Department
of Agriculture last year awarded
$300 million to various organizations under the Agricultural Trade
Promotion Program, including
about $7.8 million to the US Dairy
Export Council.
Export subsidies still exist, they
just don’t exist in forms that show
up in the ITA’s report, rendering
that report largely irrelevant.
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FDA Issues Temporary Permit To
Bongards’ Creameries For Market Test
ket test the products throughout
Under Permit,
the US, FDA noted.
The permit will allow the comNatamycin Would
pany to evaluate the commercial
Be Added As
viability of the products and to collect data on consumer acceptance
Mold Inhibitor In
of the products.
The temporary permit provides
Processed Cheeses
College Park, MD—The US Food
and Drug Administration (FDA)
this week announced that a temporary permit has been issued to
Bongards’ Creameries to market
test several pasteurized standardized cheeses that deviate from the
US standards of identity for cheese
products.
The temporary permit will allow
Bongards’ Creameries to evaluate
the commercial viability of the
products and to collect data on
consumer acceptance of the products, the Food and Drug Administration explained.
The agency is issuing the temporary permit in accordance with
21 CFR 130.17, which addresses
temporary permits for interstate
shipments of experimental packs
of food varying from the requirements of standards of identity
issued under section 401 of the
Federal Food, Drug, and Cosmetic
Act.
The temporary permit covers
the interstate marketing test of
several pasteurized standardized
cheeses. The test products deviate from the standards of identity
for cheese products under 21 CFR
133.167, 133.169, 133.170, and
133.173.
For the purpose of the temporary
permit, natamycin, which is not
permitted under the standards of
identity for these cheese products,
would be added as a mold inhibitor
in the standardized cheeses.
The inhibitor would be incorporated into blended and processed
cheese just prior to pasteurization and further cast into slices
(or packaging into loaves or other
final forms as in the case of pasteurized process cheese spread),
FDA explained.
Natamycin, which is stable
under typical thermal processing
conditions for pasteurized cheeses,
would be added directly to cheese
blends just prior to pasteurization,
as is done with other mold inhibitors such as sorbic acid, sodium
propionate, and their approved
variants, Food and Drug Administration noted.
The final concentration of natamycin would not exceed 20 parts
per million and would be effective
at producing process and blended
slices with a shelf life of up to 150
days before seeing mold growth,
according to Food and Drug
Administration’s notice.
The purpose of the temporary
permit is to allow Bongards to mar-
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for the temporary marketing of a
maximum of 100 million pounds
of the test products. The test products will be manufactured at the
Bongard’ Creameries facilities
located in Bongards, MN, and in
Humboldt, TN.
Bongards’ Creameries will produce, market test, and distribute
the test products throughout the
US.

Restricted Melt Process American Slice, Yellow Reduced Fat/
Reduced Sodium Process American Slice, Yellow Reduced Sodium
Process American Slice, and Yellow Process American Cheese
Food Slice.
Each ingredient used in the food
must be declared on the labels as
required by the applicable sections
of 21 CFR part 101, the Food and
Drug Administration explained.
This permit is effective for 15
months, beginning on the date
Bongards’ Creameries introduces
or causes the introduction of the
test products into interstate commerce, but not later than Mar. 11,
2021.
For more information, contact
Marjan Morravej, Center for Food
Safety and Applied Nutrition,
FDA, at (240) 402-2371.

The following sliced cheese
products will be market tested:
American Pasteurized Process
Cheese, Reduced Fat and Reduced
Sodium American Pasteurized
Process Cheese, Restricted Melt
American Pasteurized Process
Cheese, American Swiss Pasteurized Process Cheese, White American Pasteurized Process Cheese,
American with Jalapeno Pasteurized Process Cheese, Pasteurized
Blended Cheddar Cheese, Pasteurized Reduced Fat Cheddar Cheese,
Pasteurized Blended Swiss Cheese,
Pasteurized Blended Pepper Jack
Cheese, Pasteurized Blended LowMoisture Part Skim Mozzarella
Cheese, and Pasteurized Blended
Provolone Cheese.
In addition, the following
products will be market tested
for further manufacturing: Yellow

LIKE CHEESE,
WE’VE GOTTEN
BETTER WITH AGE.

From the moment milk arrives for processing to the
time it’s packaged, every step counts. Let Tetra Pak’s
end-to-end solutions ensure your cheese-making
operation is all it can be.
•
•
•
•

Customized solutions to meet your needs
End-to-end expertise to maximize the efficiency,
quality and durability of your plant
A diverse portfolio of processing, forming and
packaging equipment
Support from Tetra Pak® Services to cover every
aspect of production, from daily routines to
business insights

Moving food forward. Together.
www.tetrapakusa.com

With a diverse portfolio of technology and a depth of
knowledge that spans generations, we’re sure we can
find the right solutions for you.

For more information, visit www.tetrapak.com
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Canada’s TRQs
(Continued from p. 1)

American Free Trade Agreement
(NAFTA) was “to give US dairy
producers fairer access to Canada’s
highly protected dairy market,”
Lighthizer said. “Canada’s measures violate its commitments and
harm US dairy farmers and producers.
“We are disappointed that Canada’s policies have made this firstever enforcement action under
the USMCA necessary to ensure
compliance with the agreement,”
Lighthizer continued. “This action
demonstrates that the United
States will not hesitate to use all
tools available to guarantee American workers, farmers, ranchers,
and businesses enjoy the benefits
we bargained for.”
The USDEC, NMPF and International Dairy Foods Association
(IDFA) all applauded the USTR’s
announcement.
“USMCA is designed to improve
trade with Canada, while modifying some of Canada’s trade-distorting dairy policies. We knew from
day one that enforcement would
be key to bringing the intended
benefits home to America’s dairy
industry. I applaud USTR for hearing our concerns and relying on
our guidance to take this critical
enforcement step to ensure that
the agreement is executed in both
letter and spirit,” commented Tom
Vilsack, USDEC’s president and
CEO.
“This is the critical first step,
but more work may be needed to
ensure Canada complies with its
Class 7-related USMCA commitments as well,” Vilsack added.
Enforcement of the USMCA
“has been one of the top priorities of our industry since the final
agreement was announced, and

we’ve worked diligently to ensure
that is remains one of USTR’s top
priorities, as well. Only when Canada is held fully accountable to its
trade commitments will America’s
dairy farmers be able to realize the
full benefit of the provisions that
the US government worked so
hard to secure,” said Jim Mulhern,
NMPF’s president and CEO.
“IDFA commends the US government for pursuing accountability and for standing firm
on Canada’s obligations under
USMCA. This step by USTR
shows they are dedicated to ensuring all parties to USMCA honor
their commitments and obligations,” said Michael Dykes, IDFA’s
president and CEO.
One egregious example of a
proposed TRQ that imposes eligibility and allocation calculation
conditions that clearly fall outside of Canada’s commitments, in
IDFA’s view, is limiting access to
the “cheese of all types” TRQ to
just 15 percent for distributors and
allocating 85 percent to processors,
where there is no such restriction
in USMCA and, in fact, the agreement requires parties to ensure
that they do not “limit access to
an allocation to processors.”
“We have tremendous appreciation for our US government colleagues who have worked so hard
to understand, document, and
elevate our concerns with Canada’s TRQ administration under
USMCA rules,” said Becky Rasdall, IDFA vice president of trade
policy and international affairs.
Wednesday’s announcement by
the USTR “acknowledges what we
have believed for some time, that
Canada’s open use of its TRQ conditions to limit imports while using
pricing policies to bolster domestic production continues to limit
the ability of US dairy exporters to

take full advantage of USMCA,”
Rasdall added.
“We are glad USTR has heeded
the recommendations of the
bipartisan group of members who
have called for careful monitoring of Canada’s implementation of
their dairy TRQ,” US Rep. Collin Peterson (D-MN), chairman of
the House Agriculture Committee,
and US Rep. Jim Costa (D-CA),
chairman of the panel’s livestock
and foreign agriculture subcommittee, said in a statement.
“US dairy farmers have faced
enough challenges this year, and
to accomplish the potential gains
for dairy farmers in the USMCA,
we have to make sure that the provisions of the agreement are fully
enforced,” the statement continued. “Stability in the dairy sector
depends on a level playing field for
all parties, and today’s announcement is a good step toward ensuring those equal terms exist.”
US Rep. K. Michael Conaway
(R-TX), the top Republican on
the House Agriculture Committee, applauded Lighthizer “for not
only completing an agreement that
made important reforms for dairy
producers but also for taking the
necessary steps today to ensure
Canada complies with its commitments.”
Unlocking the potential of the
USMCA “requires all parties to
follow through on their promises,”
commented US Rep. Glenn “GT”
Thompson (R-PA), who will serve
as the House Ag Committee’s top
Republican in the next Congress.
In August, more than 100
House members from both parties
urged Lighthizer and US Secretary
of Agriculture Sonny Perdue to use
the USMCA enforcement measures to hold US trading partners
accountable for their dairy trade
commitments.

December 11, 2020

from our
archives
50 YEARS AGO

Dec. 11, 1970: Las Vegas,
NV—Glenn Lake, president of
the Michigan Milk Producers
Association, was re-elected president of the National Milk Producers Federation here this week
at NMPF’s 54th annual meeting.
Washington—A proposed standard for fabricated foods made
from vegetable protein to resemble meat and dairy products was
announced by FDA. These products have long been available
and used by vegetarians and some
religious groups, and therefore
a new standard is needed to set
up ground rules for manufacturers, FDA Commissioner Charles
Edwards argued this week.

25 YEARS AGO

Dec. 8, 1995: Merrill, WI—Ed
Zimmerman has been tapped as
president and CEO of the newlyformed Rondelé Foods company
here, a wholly-owned subsidiary
of Waterbury Holdings. Zimmerman will also serve as CEO of
Franklin County Cheese, Enosburg Falls, VT, and Frank Hahn,
Inc., Maspeth, NY, both affiliated companies of Waterbury
Holdings.
Madison—Charlie Goodstein,
category manager for Keebler
Co., Elmhurst, IL, will serve as
the 32nd president of the International Dairy-Deli-Bakery Association for 1995-96. Goodstein
succeeds Mike Gordy, executive
vice president of marketing and
sales, Sargento Foods Company.

10 YEARS AGO

Dec. 10, 2010: Washington—
President Obama announced the
successful resolution of outstanding issues with the US-South
Korea free trade agreement, setting the stage for consideration
of the pact by Congress in the
coming months. In recent years,
South Korea as ranked as one of
the top 10 US dairy export markets.
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Washington—Artisan cheeses,
sustainability, nutrition/health,
and nutritionally-balanced children’s dishes are among the top
20 restaurant trends for 2011, the
National Restaurant Association predicted recently. Roughly
68 percent of chefs see artisan
cheeses as a hot trend, while 23
percent view artisan cheeses as
a “perennial favorite” and 9 percent as “yesterday’s news.”
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In Boost For Dry
Ice Production,
Wisconsin Increases
Support For State’s
Ethanol Producers
Madison—Wisconsin Gov. Tony
Evers this week announced that
the state will be making up to
$3.25 million of federal CARES
Act funding available to the state’s
nine ethanol producers.
In addition to producing renewable fuel, ethanol plants help drive
demand for corn crops, which provide the raw material for ethanol
production. Also, carbon dioxide,
one of the byproducts of ethanol
production, is a critical component
of food and beverage packaging
and the creation of dry ice.
The Wisconsin Cheese Makers
Association (WCMA) applauded
Evers’ plan to direct $3.25 million
in CARES Act monies to Wisconsin ethanol producers, noting
that dry ice is now in heightened
demand as the US prepares for the
super-chilled distribution of Pfizer’s
coronavirus vaccine.
On Thursday, the US Food and
Drug Administration’s Vaccines
and Related Biological Products
Advisory Committee, made up of
independent scientific and public
health experts from around the
US, approved the first request for
emergency use authorization for a
coronavirus vaccine, submitted by
Pfizer in partnership with BioNTech.
Following that approval, FDA
has informed the sponsor that it
will work rapidly toward finalization and issuance of an emergency
use authorization, according to
FDA Commissioner Stephen M.
Hahn. The agency said it has also
notified the US Centers for Disease Control and Prevention and
Operation Warp Speed, so they
can execute their plans for timely
vaccine distribution.
In recent weeks, theWCMA has
called on federal and state officials
to ramp up dry ice production and
preserve the US dairy industry’s
access to an essential amount —
350,000 pounds per week — for
dairy cultures.
Three companies with manufacturing facilities in Wisconsin
— Chr. Hansen, DSM Food Specialties USA and DuPont Nutrition and Health — make the
majority of the world’s supply of
dairy cultures, which are vital to
dairy manufacturing and must be
held at subzero temperatures prior
to use, the WCMA noted.
By supporting ethanol producers, Evers “is also helping to ensure
availability of dry ice for the subzero food supply chain, which
includes essential ingredients for
dairy manufacturing,” said John
Umhoefer, the WCMA’s executive
director.
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Maple Leaf Cheese
Co-op Files For
Chapter 11, Seeks To
Reorganize, Obtain
New Cheese Partner
Monroe, WI—The Maple Leaf
Cheese Cooperative here filed for
Chapter 11 bankruptcy this week
to restructure its debts and to have
time to find a new cheesemaking
partner.
The cooperative’s long-time
partner, Maple Leaf Cheesemakers, Inc., announced two months
ago that it would be discontinuing
production of its award-winning
cheeses at the Maple Leaf Cheese
Co-op facility.
In accordance with the 2020
cheesemaking service agreement,
Maple Leaf Cheesemakers, Inc.,

said it provided the agreed-upon
60-day notice to allow time for
transition for both entities.
The cheese plant was scheduled
to close starting Dec. 10, 2020, and
will remain closed until it can be
reopened in three to four months,
Maple Leaf Cheese Co-op said.
Jeremy Mayer, the cooperative’s
president, said filing for Chapter
11 is necessary to keep the cooperative in business while it seeks a
new partner.
The co-op is hopeful that the
bankruptcy court will authorize
payments owed to patrons for all
milk delivered prior to Wednesday’s petition date, Mayer said.
The co-op’s farmer-owners will
have to make further sacrifices in
the short run, but Chapter 11 “is
the only way to keep the cooperative alive and rebuild for a stronger
future,” Mayer said.

“Our cooperative family has
had to make sacrifices before and
each time, the cooperative and
its farmer-owners have come out
stronger than before,” Mayer said.
Maple Leaf Cheese Cooperative
has had to focus on finding temporary milk markets for its 25 farm
families who each hold membership in the co-op. Finding a home
for that milk has taken a lot of time
and effort; now the co-op will turn
its full attention to finding a new
partner and relaunching the cooperative’s business, Mayer added.
“The Maple Leaf Cheese Cooperative board of directors and
patrons are thankful for the support the co-op is getting from the
Green county community and the
Wisconsin dairy industry and that
is helping the cooperative stay
strong and optimistic about the
future,” Mayer said.

For more information, visit www.loosmachine.com
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Board At Home ‘Cheese Board Survival
Kits’ Debut New Holiday Collections
Crescent City, CA—Board at
Home, the “ultimate stay-at-home
cheese board survival kit,” has
unveiled new collections for the
holiday season.
Available in three sizes, Board
at Home kits feature a variety of
hand-crafted cheese, charcuterie
and accompaniments from West
Coast artisans.
Led by Rumiano Cheese
Company here, the partnership
launched this summer and includes

Wm. Cofield Cheesemakers,
Nicasio Valley Cheese Company,
Tomales Farmstead Creamery;
Stuyt Dairy Farmstead Cheese,
LLC; and Rogue Creamery of Central Point, OR, among others.
Some of the local specialty
food partners are Marin County’s
Rustic Bakery, Ryan Creek Root
Cellar charcuterie, Chico Honey
Company, and Dick Taylor Craft
Chocolate.
There are currently seven
options available, including the
new Fireside with Friends collection: four varieties of artisanal
cheese: Rumiano Dry Monterey
Jack and Redwood Coast Tuscan
Temptress, Nicasio Valley Cheese
Company’s Nicasio Square, and
WM Cofield Bodega Blue.
Fireside with Friends accompaniments feature chicken liver

Truffle Mousse, Mexican-spiced
pork salami, Flatbread Crackers,
a Chocolate Holiday Bar, a box
of Shortbread Cookies, a jar of
California Wildflower Honey, and
Candy Cane Almonds.
A smaller package is the Ski’n
Solo Kit, which includes 10 ounces
of cheese – Rumiano Dry Jack and
Cypress Grove Sweet Dreams –
along with Vanilla Shortbread
cookies, Peppermint Drinking Chocolate and a handmade
ceramic mug.
Board at Home also offers custom cheese and charcuterie kits for
groups of 10 or more. Collections
can be made with or without wine,
and are available to be shipped to
48 states. A two-week lead time on
group orders is required.
Finally, the initiative offers
interactive, virtual tastings for
group and corporate events.
“Like all businesses, the restaurant and food service industry has
been deeply affected by the coronavirus pandemic. Small-scale cheese
producers and the artisanal makers
have been particularly impacted by
shuttered dining rooms and a shift
in demand,” said Ray Rumiano,
co-owner, Rumiano Cheese Company.
Every Board at Home purchase
supports the small-scale cheese producers, dairy farmers and artisanal
makers who have been impacted
by the pandemic, Rumiano said.
Five percent of proceeds will be
donated to The LEE Initiative to
provide emergency assistance to
independent restaurants and their
workers, he said.
For more information and to
order online, visit www.boardathome.org.

Increase Productivity with our
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Cranberry Cinnamon
Goat Cheese Log,
Crumbles Introduced
By LaClare Creamery
Malone, WI—LaClare Family
Creamery here has introduced
a new holiday-inspired flavored
goat cheese log, along with a new
assortment of cheese crumbles for
seasonal cooking and snacking.
The latest addition to LaClare’s
fresh 8-ounce rolled goat cheese
line is a Cranberry Cinnamon
Goat Cheese log, made with cinnamon and rolled in sweet, dried
cranberries.
We’ve noticed that Cranberry Cinnamon goat cheese is
always the first cheese to run out
on the cheese platter, which is
why we decided to launch our
eight-ounce version this holiday
season, said Jeanine Creighton,
vice president at McKenna Marketing.
“A four-ounce log just isn’t
enough of the most popular flavor of the season,” she said.
Grabbing a log of this festive
goat cheese is the perfect addition to a holiday cheese board,
or serve on its own as a stand-out
appetizer, Creighton continued.

Jasper Hill Unveils
Sherry Gray Double
Cream Medallion
Greensboro, VT—Cellars at
Jasper Hill recently debuted its
newest cheese, a double-cream,
ash-ripened medallion made with
grass-fed cows’ milk and additional cream from Monument
Farms in Vermont’s Champlain
Valley.
Sherry Gray, named in honor

Mozzarella Company
Launches Holiday
Spreadables Line,
Christmas Cheese
Dallas, TX—The Mozzarella
Company here has released a trio
of new Homemade Spreadable
Dips for holiday celebrations and
gifting.
The trio of cheese spreads features spicy Dolce Habanero with
sweet apricots and fresh habaneros,
Crescenza with roasted garlic and
fresh chives, and Goat Cheese
laced with fresh tarragon, thyme
and basil.
The spreads are packaged in
8-ounce containers.
Mozzarella Company owner
Paula Lambert has also curated a
special collection for Thanksgiv-
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LaClare’s fresh goat cheese is
available in both retail and foodservice sizes in 12 flavors: Original, Apple Cinnamon, Blueberry
Vanilla, Chipotle Honey, Cranberry Cinnamon, Rolled Cranberry Cinnamon, Everything
Bagel Spice, Fig & Honey, Garlic
& Herb, Honey, Maple Bourbon
and Zesty Ranch.
Also new this month is a line
of LaClare Crumbles, made with
the same flavor as the company’s
four-ounce logs, designed for

consumers seeking “right-sized”
products to ensure freshness and
minimize waste.
The new line is packaged in
four-ounce cups and available in
three flavors: Original, Honey,
and Garlic & Herb.
We’re excited to expand our
fresh goat cheese offerings for the
holiday season, said Patrick Considine, LaClare’s national director of sales.
For more information, visit at
www.laclarefamilycreamery.com.
of a treasured member of the
local community, features black
ash peeking through a frosty layer
of delicate bloom.
Flavors of cultured cream
dominate, with hints of fresh
button mushrooms and a warm,
nutty finish.
For a limited time, Jasper Hill
is including a free wheel of Sherry
Gray with every purchase of it
Curated Collection available for
purchase online. For more details,
visit www.jasperhillfarm.com.
ing, which includes Mascarpone
Torta layered with sun-dried
tomato and basil pesto, Hoja
Santa Goat Cheese with fragrant
hoja santa leaves tied with raffia, and Blanca Bianca raw milk
cheese with a pungent edible
rind, along with mini toast
accompaniments.
Mozzarella Company also
announced the return of its popular Christmas Cheese, available
from Thanksgiving through New
Year’s. It’s
a crumbly,
spreadable
round of
cheese festively flavored with
a combination of chiles and topped with a
swirl of green jalapenos strips.
For more information, visit
www.mozzco.com.
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Dairy CPI Rose 0.2% In November;
Retail Cheddar, Milk Prices Increased
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 229.5 in
November (1982-84=100), up
0.2 percent from October and 3.6
percent higher than in November
2019, the US Bureau of Labor Statistics (BLS) reported Thursday.
The dairy CPI has been above
220 for 14 consecutive months.
November’s CPI for all items
was 260.2, down 0.1 percent from
October but 1.2 percent higher
than in November 2019. The CPI
for food at home in November
was 250.4, down 0.6 percent from
October but 3.6 percent higher
than in November 2019.
November’s CPI for cheese and
related products was 242.4, down
0.3 percent from October but 3.6
percent higher than in November 2019. That marked the fourth
straight month in which the cheese
CPI was above 240.
The average retail price for
a pound of natural Cheddar in
November was $5.59, up less than
one cent from October and 28
cents higher than in Nov. 2019.
The average retail Cheddar price
has now been above $5.50 a pound
for seven consecutive months.
Average retail Cheddar prices in
the four major regions in November, with comparisons to November 2019, were as follows:
Northeast: $6.20 per pound,
down 19 cents from Oct. but up
more than 28 from Nov. 2019.
Midwest: $5.13 per pound,
unchanged from October but up
almost 32 cents from Nov. 2019.
South: $6.04 per pound, down
almost four cents from October but
up almost 44 cents from 2019.
West: $5.34 per pound, up more
than 14 cents from October and up
more than 20 cents from November 2019.
The average retail price for
a pound of American processed
cheese in November was $4.13,
down more than 10 cents from
October but up more than 21 cents
from November 2019.
Milk CPIs Increase
November’s CPI for whole milk
was 216.5, up 0.7 percent from
October and 5.5 percent higher
than in November 2019.
November’s CPI for “milk” was
150.18 (December 1997=100), up
0.7 percent from October and 4.3
percent higher than in November
2019. The CPI for milk other than
whole in November was 153.6, up
0.3 percent from October and up
3.3 percent from November 2019.
The average retail price for a
gallon of whole milk in November
was $3.43, up more than four cents
from October and up almost 24
cents from November 2019. That
was the third time in four months
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that the average retail whole milk
price was above $3.40 per gallon.
Average retail whole milk prices
in the three reported regions in
November (no figures are available for the Midwest), with comparisons to a month earlier and a
year earlier where available, were
as follows:
Northeast: $3.91 per gallon, up
2.5 cents from October.
South: $3.41 per gallon, down
more than one cent from October
but up more than 10 cents from
November 2019.
West: $3.54 per gallon, up
almost seven cents from October
and up almost 14 cents from 2019.

The CPI for butter was 237.1,
down 5.2 percent from October
and 1.3 percent lower than in
2019.
That was the first time the butter CPI has been under 240 since
December 2019, when it was
239.3. The butter CPI had been
above 250 in seven of the first 10
months of 2020.
November’s CPI for ice cream
and related products was 231.6, up
1 percent from October and 2.6
percent higher than in November
2019. That was the fifth month
this year in which the ice cream
CPI was above 230.
The average retail price for a
half-gallon of regular ice cream
in November was $4.85, down
almost eight cents from October
and down almost nine cents from
November 2019.

Butter CPI - November

1982-84=100; Bureau of Labor Stats
250
240
230
220
210
200
190
180

2010

12

14

16

18

2020

The CPI for other dairy and
related products in November was
151.34 (December 1997=100),
down 0.3 percent from October
but up 3.3 percent from November 2019.
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John Jeter, Don Menzer To Receive Cheese Industry Champion Award;
Mark Schleitwiler Named WCMA Life Member; Five Other Dairy Leaders Lauded
Madison—The Wisconsin
Cheese Makers Association
(WCMA) announced Tuesday the nine industry leaders
tapped for top honors next year
at CheeseExpo Global Online
for their outstanding work in the
dairy processing industry.
Mark Schleitwiler will be the
90th recipient of the WCMA
Life Member Award, the Association’s highest honor. The
award recognizes people who
have played a significant role in
the success of WCMA through
leadership, support, and service.
Schleitwiler currently serves
as an industry consultant, most
recently having worked as director for Wohlt Cheese, now a
division of Ellsworth Cooperative Creamery.
He began his career in the
cheese industry as an accountant
and administrator at Churny
Company, joining BelGioioso
Cheese in 1988 as operations
manager. He continued to serve
at BelGioioso until 2017, working his way up to vice president
of external relations.
Schleitwiler is a long-time
and active member of WCMA,
having served several terms on
its board of directors, including
as president from 2010 to 2012
and treasurer from 2009 to 2010.
He also participates in
WCMA’s Technology and Policy Committees, and continues
to support WCMA outreach
efforts.
Jeter, Menzer Honored
As Cheese Industry Champions
John Jeter and Don Menzner
will be recognized as the 2021
WCMA Cheese Industry Champions, awards that are given to
industry leaders who, through
their everyday business decisions, have created tremendous
opportunity for others.
Jeter served as CEO of Hilmar
Cheese Company for 31 years.
From his start in 1984, Hilmar
Cheese grew exponentially, with
Jeter focusing on research, technologies, and staff excellence.
Before his retirement in 2015,
he completed construction of
a second production plant in
Texas, and established Hilmar
Cheese as a major dairy exporter.
Menzner joined Marathon
Cheese Corporation in 1960 as
a packaging line worker, later
advancing to the position of
director of purchasing. By the
early 1980s, he was named vice
president of operations. In 1990,
Menzer was tapped as president,
and six years later accepted the
position of CEO. He also served
as a board member for the
National Cheese Institute and
National Cheese Exchange.

Before his retirement from
Marathon Cheese in 2001,
Menzner received the National
Cheese Institute Laureate
Award. He is also credited with
innovative cheese shredding and
packaging methods that transformed the way cheese is sold
throughout the US.
Linz, Lippert Receive
Distinguished Service Award
The WCMA Distinguished
Service Award, reserved for
respected and highly-valued supplier partners to the cheese manufacturing industry, is unique in
that it allows members to vote
on prospective honorees. Craig
Linz and Jerry Lippert have been
selected for the honor in 2021.
Prior to his passing in July,
Linz was known and respected
throughout the dairy industry
for his service and integrity. He
served the industry in numerous roles, while rising through
the ranks at Tetra Pak Inc., and
its predecessors Carlisle Process
Systems and Scherping Systems.
Linz served four years as a
member on the WCMA board
of directors, and was active in
the WCMA Recognition and
Contest Committees. Linz also
earned the Eggebrecht Award in
2020 for his service to WCMA’s
Championship Cheese Contests.
Lippert started his 17-year
career in paper distribution with
roles specific to sales, purchasing
and general management with
Great Northern Nekoosa Corporation and Georgia Pacific.
Since 1992, Lippert has held
several important positions with
Nelson-Jameson, Inc. before
becoming president in 2002. He
continues to focus on growing
Nelson-Jameson, and mentoring
the next generation of leadership. He recently moved into
the role of senior advisor and
board member. He is an active
member of the WCMA Recognition Committee.
Cropp, Smukowski Lauded
With 2021 Babcock Award
The WCMA Babcock Award,
named for Stephen Babcock,
famed agricultural chemist and
University of Wisconsin professor, recognizes the contributions
of those in education or affiliate
organizations partnering with
industry in the pursuit of innovation and excellence.
Bob Cropp is a professor
emeritus in the University of
Wisconsin-Madison department
of agricultural and applied economics, and has been with the
University of Wisconsin system
since August 1966.
Prior to retirement, Cropp
was the dairy marketing and

policy extension specialist and
director of the University of
Wisconsin Center for Cooperatives. While retired, he remains
active in dairy marketing, dairy
policy and cooperative issues.
Marianne Smukowski worked
with the USDA and Land
O’Lakes, Inc. before creating her
own unique position at the Center for Dairy Research (CDR) at
the University of WisconsinMadison, where she was dairy
safety and quality coordinator.
A guardian of food safety and
quality for the dairy industry,
Smukowski worked with producers in Wisconsin and beyond.
She was also the technical
adviser for the Wisconsin Master
Cheesemaker program, and the
2019-20 president of the American Cheese Society (ACS).
Smukowski has also served as
a judge for the WCMA World
and US Championship Cheese
Contests, among other contests.
Steve Buholzer, Ray Palubicki
Earn Vanguard Award
The WCMA Vanguard Award
was created to recognize cheese
makers or cheese manufacturing
employees whose work helped to
blaze new trails in dairy operations. In 2021, this award will be
given to Steve Buholzer and Ray
Palubicki.
Third-generation cheese
maker Buholzer grew up at Klondike Cheese Company in Monroe, WI. Along with his brothers
Ron and Dave, Buholzer took
over the family business in 1972.
He is a Wisconsin Master
Cheesemaker with certifications
in Feta and Muenster, and is
credited with bringing Klondike
Cheese Company to new levels
with state-of-the-art equipment,
specially crafted recipes and by
honoring the great traditions of
cheesemaking.
Palubicki started working in
the cheese industry as a teenager in 1950. Less than a decade
later, he became the head cheese
maker at the Outagamie Producers Cooperative in Black Creek,
WI. Palubicki served as production manager from 1967 to 1990,
and as plant manager until his
retirement in 1999.
In addition to creating several award-winning cheese
recipes, Palubicki led his plant
through an acquisition by Alto
Dairy, and transitioned it to fully
automated Cheddar production
– the first facility of its kind in
the Midwest.
Awards will be presented to
honorees at CheeseExpo Global
Online in April 2021. For more
information and to register to
attend the event, visit www.
CheeseExpoGO.org.
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US Has Potential To Boost Dairy Exports
To Southeast Asia; Prices Can Be Key
Washington—The US has the
potential to expand exports of
several different dairy products to
Southeast Asian countries, but US
products must compete with products from other exporters, according to a study released this week
by USDA’s Economic Research
Service (ERS).
Southeast Asia (Philippines,
Indonesia, Malaysia, Vietnam,
Thailand, Singapore, Brunei
Darussalam, Cambodia, Laos and
Myanmar) is a region characterized by rapid economic growth,
urbanization, and changing food
consumption patterns, it was
noted in the ERS study, Prospects
for Growth in US Dairy Exports to
Southeast Asia.
Most SEA countries produce
only small quantities of milk, the
study pointed out. With expectations for strong economic growth
but limited potential for milk production growth, SEA countries
are a growing market for imported
dairy products.
Total SEA dairy imports have
grown in recent years, from $3.8
billion in 2006 (valued in constant
2018 US dollars) to $6.3 billion
in 2018. SEA dairy imports from
the US grew from $401 million in
2006 (valued in constant 2018 US
dollars) to $738 million in 2018.
Over this period, the US moved
from the fourth to the third largest
SEA dairy product supplier, behind
New Zealand ($2.084 billion) and
the European Union ($1.56 billion), the study noted. Australia
slipped from third to fourth over
the period.
In 2018, the top six dairy products imported into SEA, by value,
were skim milk powder, whole milk
powder, infant formula, butterfat
products (including butter, anhydrous milkfat, butteroil, and some
high-fat dairy spreads), cheese,
and whey products (including dry
whey, modified whey, whey protein
concentrate and milk albumin).
New Zealand was the top supplier to the SEA of whole milk
powder, butterfat products, cheese,
and casein products in 2018, while
the EU was the top supplier of
skim milk powder and whey products and the US was the top supplier of lactose. The US was the
second highest supplier of skim
milk powder and whey products to
SEA in 2018.
The major products imported by
the SEA from the US in 2018 were
skim milk powder ($382 million),
whey products ($114 million),
cheese ($73 million) and lactose
($58 million), the study said.
Cheese was the dairy product
most consistently imported by
SEA countries from 2006 to 2018:
each of the top five SEA importing countries imported cheese
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from more than one trading partner almost every month. Cheese
imports to SEA from the US were
“substantially less” than each of
its major trading partners (New
Zealand, the EU and Australia) in
2018, according to the study.
Leading SEA Dairy Importers
The top SEA dairy product
importer from the world by value
in 2018 was Malaysia. Malaysia
also had the greatest growth in
dairy imports, from $702 million
in 2006 to $1.23 billion in 2018.
The country with the second highest dairy import value in 2018 was
Indonesia, with dairy imports valued at $1.15 billion, followed by
the Philippines at $1.12 billion.
Vietnam had the greatest percentage increase, more than doubling from $340 million in 2006
to $836 million in 2018. Indonesia, the Philippines, Singapore and
Thailand also had substantial dairy
import growth.
The Philippines was the largest
SEA importer of US dairy products in 2018 by value and had the
largest growth between 2006 and
2018, the study noted. Indonesia,
Vietnam, Malaysia and Singapore
all increased imports of US dairy
products between 2006 and 2018.
Of the top six SEA dairy importing countries, Thailand was the
only country for which US dairy
imports (valued in 2018 constant
dollars) declined over the period.
Price Sensitivity & Opportunities
SEA countries were sensitive to
changes in US export prices of
dairy products to varying degrees,
the study noted. An analysis of
2006-16 data found that Malay-

sia and Singapore were the most
sensitive to changes in US cheese
prices, while Malaysia and Indonesia were the most sensitive to
changes in US skim milk powder
prices. Malaysia was also sensitive
to fluctuations in US whey product prices.
In some cases, SEA demand for
US dairy products increased or
decreased significantly in response
to price changes for products from
competing suppliers, such as the
EU, New Zealand and Australia,
the study said.
If past trends continue, rising
import expenditures in SEA could
lead to an increase in US market
share for cheese, whey products,
skim milk powder and lactose in
some countries, according to the
report. If dairy import expenditures
grow in SEA, the US could gain
market share for cheese in Indonesia; whey products in Malaysia,
Singapore, and the Philippines;
skim milk powder in Indonesia
and Vietnam; and lactose in the
Philippines, Indonesia, Malaysia,
and Singapore.
Although imports of cheese
from the US could grow for these
countries, cheese imports from
other trading partners may grow at
a faster rate, the study said.
The EU has been the chief
competitor for the US in the SEA
dairy market, the study explained.
Over the 2006-16 timeframe, SEA
importers were more likely to substitute United States dairy products for EU dairy products than
for products from New Zealand or
Australia.
There are substitute relationships between the US and the
EU for cheese in Singapore; whey
products in the Philippines and
Malaysia; skim milk powder in
Indonesia and Singapore; and lac-

tose in the Philippines, Indonesia
and Vietnam.
The magnitude of these relationships between US and EU dairy
products could identify which of
the two countries will benefit the
most in trade, given a change in
price, the study explained.
Tariffs And Competitiveness
The study noted that tariffs can
affect the competitiveness of US
dairy product exports to SEA. As
members of the World Trade Organization (WTO), each SEA country assesses most favored nation
(MFN) tariffs on US dairy products.
Most favored nation tariffs are
rates that WTO members promise to charge other WTO members
unless a preferential trade agreement exists between the countries.
For the five countries included
in the empirical analyses, MFN
tariffs for dairy products range from
zero for Singapore, which has no
tariffs for any of its WTO trading
partners, to 10 percent for some
whey products imported by Vietnam.
Thailand, which is not included
in the empirical analyses, has some
very high MFN tariffs, including
a 216-percent rate for products
imported outside its tariff-rate
quota, the study said.
All the SEA countries considered in the ERS study are members
of the Association of Southeast
Asian Nations (ASEAN), which
has formed an ASEAN Free Trade
Area (AFTA), giving preferential
treatment for trade among countries in the region. ASIAN countries have also signed several free
trade agreements with countries
outside the region.
The ASEAN-Australia-New
Zealand FTA is the most important for dairy trade.
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Veronique Lagrange Named Director Of
California Dairy Innovation Center
Tracy, CA—The California
Milk Advisory Board (CMAB)
on Wednesday announced the
appointment of Veronique
Lagrange as the director of the new
California Dairy Innovation Center (CDIC).
The CDIC was established to
further product-oriented innovation and enhance productivity for
the California dairy industry. The
CDIC will feed dairy innovation
efforts for the leading milk-producing state with collaborations
between California dairy producers, processors, and universities.
Working closely with the CMAB
and the California Dairy Research
Foundation, Lagrange will act as a
liaison for researchers, educators,
business development representatives, and processors interested in
innovation efforts.
Most recently, Lagrange held
the position of director business
development for the American
Dairy Products Institute, where she
also chaired the Center of Excellence as well as several industry
task forces. She also spearheaded
The Strong Inside dairy protein
campaign, and served as a subject
matter expert for business strategies, nutrition and scientific mat-

ters, in addition to the organizer
of technical programs and conferences.
Lagrange also held roles at the
US Dairy Export Council, including senior vice president of business development, strategies and
insights, and director of international marketing.
“Veronique will be a tremendous asset to California dairy innovation, as she brings a breadth of
experience and skills to our team,”
commented John Talbot, the
CMAB’s CEO. “She is extremely
knowledgeable of their applications and functionality in manufacturing, as well as their vital role
in the export business, which is
very important to us.”
“It is truly an honor to have
this opportunity for leadership of
this unique program, which will
be guided by the goals and priorities established by a cross-industry
committee,” Lagrange said. “I look
forward to being an active partner and advocate within the dairy
community to promote innovation
and also to support the development of the workforce which will,
in turn, ensure the global competitiveness of the California dairy
industry in the future.”
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DEATHS

Falk also earned his cheesemaking license and served on the
Joseph “Joe” D. Koss, Jr., 77, of National Cheese Exchange.
Luxemburg, WI, died Wednesday, Dec. 2, 2020 after a short, Daniel Ratajczak, Sr., 88, died
45-day battle with pancreatic Sunday, Nov. 22, 2020 in Luxcancer. Koss served as a life-long emburg, WI. After serving in
member of Wisconsin’s cheese the American Legion, Ratajczak
industry, joining the family- continued his family tradition
owned, three-generation cheese and became a life-long cheese
production maker.
business,
BadgerState PERSONNEL
Cheese,
after col- PATRICE BULA is tapped to
lege. Koss succeed LUIS CANTARELL as
and
his chairman of Froneri ice cream
b r o t h e r , company. Cantarell will step
J o h n , down at the end of the month
established after serving four years as chairKoss Indus- man. His leadership was a deciJoe Koss
trial, Inc. sive factor in forming Froneri,
in the back garage of his par- a 2016 joint venture between
ent’s home in Dyckesville, WI Nestlé and PAI Partners which
in 1978. As the business grew, now is a leading global ice
it was relocated to De Pere, WI, cream company in 23 markets.
and in 1992, a new facility was Bula now serves as executive
constructed on the east side of vice president at Nestlé and is a
Green Bay, where it continues to supervisory board member with
operate and service the food and Froneri.
dairy industry today. In 2019, cofounders Joe and John received RECOGNITION
the Wisconsin Cheese Makers
Association’s (WCMA) Distin- JULIE SWENEY was selected as
guished Service Award for more winner of the 2020 Wisconsin
than 50 years of dedicated ser- Farm Bureau Young Farmer
vice to the employees and cus- & Agriculturist Discussion
tomers of Koss Industrial.
Meet contest. The competition
features Farm Bureau members
William “Bill” Falk, 87, died between the ages of 18 and 35,
Sunday, Nov. 29, 2020 at his judged on their ability to discuss
home in Green Bay, WI. Falk and find a resolution to current
spent the entirety of his career ag issues. As winner, Sweney
with the Marketing Associa- will represent Wisconsin at the
tion of America, a coopera- American Farm Bureau annual
tive of Wisconsin-based cheese convention next month. A resimanufacturers. He joined the dent of Dodge county, Sweney
cooperative as a shipping clerk, serves as director of marketing
eventually rising to general and communications at Farmmanager prior to his retirement. First Dairy Cooperative.
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Slate Milk Named Winner Of $150,000
Prize In NYS MilkLaunch Competition
Albany, NY—NYS MilkLaunch,
a new startup competition focused
on accelerating product innovation for dairy products in New
York state, has selected Slate Milk
as the winner of its inaugural competition.
Slate Milk has been awarded
$150,000 worth of support to
accelerate its new product in the
market. Slate is a low-sugar, higherprotein line of lactose-free, shelfstable chocolate milks packaged
in aluminum cans. The company
developed a vanilla flavor specifically for the competition.
Over 1,000 consumers combined with eight expert judges
voted on uniqueness, taste, viability and the founding team in
selecting the winner.
Commented Slate Milk cofounders Manny Lubin and Josh
Belinsky: “There were plenty of
people in the NY ag community
who took a chance on us, and
helped us launch when we were
just an idea. To now have that
same community award us the
grand prize is extremely exciting.
Slate is simply a compilation of all
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of our employees, investors, advisors and partners. We can’t wait to
continue to grow and innovate real
milk with NY ag as a partner!”
MilkLaunch is run by corporate
innovation consultancy VentureFuel in collaboration with the
New York State Department of
Agriculture and Markets and the
New York Dairy Promotion Order
(DPO) Advisory Board. The open
competition included global applicants ranging from idea stage to
existing new products with sales
under $250,000 that contain at
least 50 percent fluid milk.
“Our goal with this program was
to re-imagine and re-invigorate
liquid dairy through new products that capture new consumers
to drive demand for dairy in New
York state,” said Fred Schonenberg, VentureFuel’s founder. “Slate
exhibits the best of external inno-

vation: utilizing core products in
new and exciting ways that can
accelerate growth for an entire
industry.”
“Congratulations to Slate Milk
and to all of the finalists in this
exciting competition. MilkLaunch
is the first of its kind competition
for New York and it was enthusiastically supported by the DPO
Advisory Board as having great
potential to boost the dairy industry in New York state,” commented
Richard A. Ball, the state’s agriculture commissioner.
The other three finalists were:
Karviva: Gold Sage: These
wellness drinks infuse functional
ingredients like turmeric and minerals into New York milk to deliver
a range of health benefits.
Superfrau: An Alpine-inspired
electrolyte elixir made by upcycling
surplus whey and infusing it with
flavors like cucumber lime, lemon
elderflower and peach mango.
Pursue Happiness Cold Brew
Cowffee: A dairy-based, shelf-sta-

ble coffee drink with high protein,
low sugar and added CLA Plus for
increased health benefits.
All four semi-finalists received
$15,000 worth of support each to
develop a prototype, while receiving a suite of resources including
graphic design, lab or kitchen
time, and mentorship from global
marketing, packaging and distribution experts. The total value
of the competition prizes is over
$210,000.
The New York State Dairy Promotion Advisory Board consists
of 10 New York dairy producers
appointed by the New York State
Department of Agriculture and
Markets.
The board advises the commissioner on the disposition of approximately $15 million a year in funds
collected from dairy producers
under the DPO. It also makes recommendations on promotion and
nutrition education programs and
various dairy product and research
projects.

Penske Logistics
Agrees To Acquire
Trucking Company
Black Horse Carriers
Reading, PA, and Carol Stream,
IL—Penske Logistics last week
announced it has reached an agreement to acquire Chicago-based
trucking company Black Horse
Carriers, Inc.
The transaction is subject to customary closing conditions, including certain regulatory approvals.
Black Horse is a privately held
trucking company that provides
services to the dairy, food and
other industries.
Black Horse Carriers currently
employs more than 4,000 people,
operates a trucking fleet of more
than 2,000 vehicles, and services
customers from more than 90 terminals across the US.
Penske Logistics is a provider
of dedicated contract carriage
services, including refrigerated
trucking in the food and beverage
sector. The company’s customers
span convenience stores, grocers,
wholesalers and distributors, and
quick-service restaurant chains.
Penske Logistics’ fleet of more
than 2,000 refrigerated vehicles
handle more than 1.5 million cold
chain truck shipments annually.
Penske Logistics also manages millions of square feet of refrigerated
warehousing space for leading grocers in North America.
For more information, visit
www.penskelogistics.com.

Keep It Moving with HyFlow

™

Speed up your production with HyFlow™, the cheese anti-caking agent that’s specifically designed for
quicker bag filling, including narrow opening gusseted bags. HyFlow™ is formulated to virtually
eliminate cheese clumping, helping you increase line speeds while avoiding costly downtime. And
HyFlow™ can match your current agent’s profile – no need to alter your ingredient listings.
HyFlow™ benefits:
•
•
•
•
•
•

Optimized for gusseted bag systems
No bridging or clumping of cheese shreds in hopper
No impact on cheese melt or browning
Less dust and lower visibility than competitive products
Dramatic leaker reduction - less waste of bags and cheese products
Excellent carrier for antimycotics and oxygen-scavenging systems

Ready to maximize the speed of your packaging line?
Try HyFlow™ from Allied Blending.
Level 2 Certified

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com
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Reduce browning by
up to 100% and achieve
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predictable appearance
Consumers love pizza and eat it
Consumers Prefer Their Pizza Cheese
regularly, so they know what they
with Pure Appeal™
and expect quality.
To Have Lightly Golden-Brown Coloring want
Some 69 percent of consumculture
for mozzarella
Milwaukee,
WI—When
given a pizza, the white paper noted. And ers rate Mozzarella as one of their
choice of pizza cheeses, consum- pizza operators know their cheese
ers rated options that had a lightly and consider browning to be a
golden-brown coloring the most key attribute. The key is consisappealing, while the brownest or tency, control and customization,
very dark options were rated the so operators can meet consumer
least appealing, according to a needs with every pizza pie that
newly released white paper from comes out of the oven.
Pizza operators stated repeatedly
Chr. Hansen, Inc.
Find outreally
morelove
about
solutions
that customers
often requested speConsumers
pizza;our
in innovative
cific
levels
of
doneness
and brownfact, for
it scores
in
the
100th
permozzarella at www.chr-hansen.com
ing
when
ordering
pizza,
from
centile
across
every
demographic
or contact your local sales representative
group: every age, gender, ethnic- white to nearly burnt, the white
ity, region, and income level, the paper said. In fact, pizza operators
white paper noted. So it’s no won- unanimously told Chr. Hansen
der that pizza was the number one that browning and teaching how
option that consumers said they long a pizza goes into the oven to
were craving during the early days get browned was an important part
of the coronavirus pandemic stay- of employee training.
Special requests are frequent for
at-home orders.
Cheese is an important factor pizza operators, the white paper
for both pizza consumers and food pointed out.
With the pizza marketplace
service operators, the white paper
pointed out. Some 87 percent of being crowded, meeting customconsumers say cheese is an impor- ers’ wants is essential to staying
tant part of pizza and influences ahead of competition for operators.
It means that pizza operators must
their purchase.
And over a quarter of food ser- find ingredients that help them
vice operators say that the majority easily customize a pizza to their
of their cheese sales can be attrib- customers’ needs.
A pizza cheese that melts
uted to pizza, which is more than
quickly was one of the top three
any other category.
Given the importance of cheese attributes that operators said were
on pizza, Chr. Hansen commis- important when purchasing pizza
sioned a study by food industry cheese, while consumers said that
market research firm Datassential the top indicator a pizza was fully
to better understand consumer cooked was that the cheese was
and operator wants when it comes fully melted.
In the end, both operators and
to pizza cheese. Specifically, Chr.
Hansen wanted to focus on factors consumers want a product that is
such as browning, meltability, con- going to be consistent and highquality, the white paper explained.
trol, and customization.
Even though consumers gener- Pizza is a high-volume business
ally prefer some light browning, often built on speed, so operators
everyone has slightly different want products that will perform
opinions about just how much well while also satisfying customer
browning there should be on a demands.

Superior Solutions

FLOOR DRAINS
 12 gauge single piece,
seamless construction on body
 T-304 or T-316 Stainless Construction
 Rated for heavy equipment - 10,000#
 Standard size 4” sch.-10 outlet
(2”, 3”, 6” also available)

ideal cheese types on pizza, the
white paper noted. It was the topscoring option, followed by fresh
Mozzarella specifically, Parmesan,
Cheddar, Provolone, and Romano.
Options like Fontina, Gouda and
Asiago score higher with
foodies.
There are three key takeaways from the research,
according to the white
paper:
Cheese is essential to
pizza. As one consumer stated:
“The cheese is the most important
because it’s the essence of a pizza. It
has to be the right kind of cheese,
the right amount, and melted the
way I like it.”
Browning matters. Consumers have a wide range of opinions
when it comes to the browning of
their cheese, which is why operators told Chr. Hansen that they
receive so many special requests
for preferred doneness.
Overall, customers are more
likely to prefer lightly browned
pizza cheese.
Customization is key. Pizza is
ubiquitous, so consumers are never

Leprino Nutrition
Introduces Native
Micellar Casein
Concentrate
Denver, CO—Leprino Nutrition,
the dairy ingredients division of
Leprino Foods Company, recently
introduced Leprino Nutrition
Native Micellar Casein Concentrate (MCC), which the company
said offers food and beverage manufacturers a clean label replacement for sodium caseinate that
also tastes better and has a more
efficient cost-in-use.
“Our Native MCC is an exceptional emulsifying protein, so it’s
a stellar replacement for sodium
caseinate simply from a functional
perspective,” said B.T. Hauslar,
vice president, Leprino Nutrition.
“But the story doesn’t end there.
It has a really clean taste without
off flavors, because it’s not chemically treated like sodium caseinate,” Nauslar continued. “And

 Many styles of bodies,
baskets & covers available
 USDA Approved

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600
Winsted, MN 55395

For more information, visit www.awimfg.com

far away from their preferred type
of pizza. Operators need ingredients that will allow them to customize pizza to their customers’
tastes and preferences.
Earlier this year, Chr. Hansen
introduced the F-DVS® Pure
Appeal™ culture, which the company says can help pasta filata
cheese makers produce Mozzarellatype cheeses with a tailored level

of browning, when the cheese is
baked on top of pizza. Pure Appeal
reduces the degree of browning by
up to 100 and enables pizza makers
to achieve predictable appearance
every time.
At the same time, the solution
helps protect the cheese from yeast
and mold spoilage throughout the
supply chain.
For a copy of the white paper,
contact your Chr. Hansen representative; email Julien Biolley,
director business development
& marketing, Food Cultures &
Enzymes, Chr. Hansen, Inc., at
frjubi@chr-hansen.com; or visit
www.chr-hansen.com.
perhaps the biggest advantage
since it works so well as an emulsifier is you don’t need as much
in many applications, which may
result in lower ingredient costs.”
Leprino Nutrition Native Micellar Casein Concentrateis made
from Grade A skim milk without
bleaching or using chemicals, the
company said. It’s an undenatured,
intact casein.
Product developers find Native
MCC to be a highly functional
ingredient that is labeled as “microfiltered milk protein,” Leprino
Nutrition noted. Common applications where Native MCC excels
as a sodium caseinate replacement
include processed cheese, coffee
creamer, whipped topping, baked
goods and others.
Native MCC’s functional and
nutritional properties also make
it an excellent vehicle for adding
protein in applications like readyto-drink beverages, the company
said.
For more information, visit
www.leprinofoods.com.
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Livestock Industries, Consumer Goods Industry Firms Form
Including Dairy,
Plastic Waste Coalition Of Action
Contribute $9.9
Paris, France—Some 36 members help reduce the complexity of the
The Consumer Goods Forum recycling process for different types
Billion To Minnesota of(CGF)
have committed to curb- of materials, thereby increasing
ing
the
plastic pollution problem recycling rates.
Economy: Study
St. Paul, MN—Agriculture contributes $37.1 billion in added
value to Minnesota’s economy and
creates more than 388,000 jobs,
according to a new study.
The study, 2020 Economic Contribution Study of Minnesota Agriculture and Forestry, was conducted
by Decision Innovation Solutions
and prepared for AgriGrowth and
more than two dozen supporting
partners, including Midwest Dairy,
Minnesota Farm Bureau Federation, Minnesota Farmers Union,
Southern Minnesota Center
for Agriculture, and Minnesota
Department of Agriculture.
Total value added contributed
to the economy from livestock
and related economic activity in
Minnesota was about $9.9 billion,
the study found. Dairy processing
accounts for about $2.0 billion of
that total.
Livestock production and
related economic activity in Minnesota also accounted for $33.0
billion in output and about $5.8
billion in household income.
Overall, according to the study,
agriculture and related industries
in Minnesota are estimated to contribute $37.1 billion in total value
added, 388,134 jobs, $105.6 billion
in output (sales) and $21.4 billion
in household income.
“Agriculture is significant to
Minnesota as a whole and also seen
in fields and businesses in every
locality throughout the state,” said
Lucas Sjostrom, executive director
of Midwest Dairy. “We shouldn’t
forget the benefits of having our
food grown here helps connect
eaters to the processes required to
grow it, and respect for the people
and jobs in the entire supply chain
making it happen.”
“Minnesota producers and
value-added agribusiness have
driven food and ag innovations
forward for decades, and it’s great
to see this current compilation of
economic contributions that the
industry provides,” said Shannon
Schlecht, executive director of the
Agricultural Utilization Research
Institute, whose mission is to foster long-term economic benefits
through value-added agricultural
products.
“Value-added agriculture produces benefits in multiple manners, including new commodity
utilization and sales, capital investment, and jobs across the state,”
Schlecht added.
“Altogether, this study paints
a complete and detailed picture
of what agriculture means to our
state,” said Tamara Nelsen, executive director of AgriGrowth.

in the new CEO-led Plastic Waste
Coalition of Action.
Coalition members include,
among others: Tetra Pak, Bel
Group, Land O’Lakes, Danone,
Dairy Farm, The Coca-Cola Company, Nestle, Unilever, Mondelez
International, Mars Incorporated,
PepsiCo, Walmart, and Amcor.
This week, the coalition
announced the first advances made
by its members to transform the
industry’s relationship with plastic
packaging.
The coalition’s vision of driving
progress towards the New Plastics
Economy is embodied in its four
main priorities:
—Adopting plastic packaging
design guidelines to reduce the
amount of plastic used in packaging, and increase its value, quality
and recyclability;
—Aligning on a framework for
Extended Producer Responsibility (EPR) programs to support the
improvement and development of
waste management systems worldwide;
—Supporting recycling innovations; and
—Piloting new programs in
advanced and transitional markets
to increase recycling rates.
Advancing on their first priority, coalition members have
finalized the first two of a series
of “Golden Design Rules” for the
design of plastic packaging which
are designed to accelerate progress
towards their aim of using less and
better plastic. These rules aim to

These first two focus on increasing the value of PET bottle recycling and removing problematic
elements from packaging, such
as carbon black, PVC (polyvinyl chloride) and EPS (expanded
polystyrene), which complicate
the recycling process.
Coalition members from around
the world have committed to
adopting these rules wherever
possible by 2025. These commitments come after identifying and
prioritizing opportunities in their
packaging portfolios where they
can make targeted and valuable
impact.
Also, coalition members have
released a new position paper
which provides a framework for
the development and implementation of EPR programs around the
world.
Recognizing that the industry
can’t achieve a circular ecoomy
working on its own, the coalition
supports the development of EPR
programs as a way to help facilitate
industry and government collaboration on improved waste management.
Coalition members will be able
to use this framework to guide
their engagement with markets
around the world and help provide
effective support for local recycling
schemes.
The coalition is sponsored
at the CGF board level by Alan
Jope, CEO, Unilever, and Galen
Weston, executive chairman,
Loblaw Companies Limited. Its

steering committee is co-chaired
by Barry Parkin, chief procurement
and sustainability officer, Mars,
Incorporated, and Robert Nicol,
vice president of corporate affairs,
Walmart Canada.
“We must urgently take action
to stop plastic waste and move to
a circular model,” Jope said. “This
is the number one priority for us as
a coalition. No one business can
achieve this on its own, which is
why we’ve joined forces to drive
change across our own industry
and to hopefully set an example
for other sectors.”
“Our industry is taking vital
steps to address packaging waste
and plastic pollution, including
material and design innovation,
new packaging formats and systems, and building better recycling
programs,” said Ramon Laguarta,
CEO, PepsiCo. “We know the
public sector has an important role
to play. A spirit of public-private
partnership lies at the heart of our
new guidance around optimizing
extended producer responsibility
systems.”
Meanwhile, according to a new
report from Break Free From Plastic, The Coca-Cola Company,
PepsiCo and Nestle are ranked as
the world’s top plastic polluters for
the third straight year.
Rounding out the top 10: Unilever, Mondelez International, Mars
Incorporated, Procter & Gamble,
Philip Morris International, Colgate-Palmolive, and Perfetti Van
Melle.
This year, Break Free From Plastic’s brand audit — an annual citizen action initiative that involves
counting and documenting the
brands on plastic waste found in
communities around the world —
collected 346,494 pieces of plastic
from 55 countries.

Boost Your Brine
Efficiency
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Vilsack Named
(Continued from p. 1)

ance, we can continue to protect
our essential workforce so they can
feed our nation.
“To that point, the nation’s
food security will be his top priority upon taking office, and IDFA
offers our partnership in finding
creative ways to reduce hunger and
improve access to nutritious foods
including dairy,” Dykes continued.
IDFA looks forward to working with Vilsack and his team “to
make dairy central to solutions.
Together, we can enhance economic progress for food producing communities and strengthen
export opportunities, unleash
innovation to safeguard our food
and advance nutrition solutions,
and create a more sustainable footprint for our food and agriculture
sector,” Dykes added.
“The challenges that lie ahead
are many, from a battered farm
economy to climate change, the
environment and sustainability,
to nutrition and the importance
of addressing the nation’s growing food insecurity, as well as the
need for better trade policy and
expanded markets abroad, and
much more. No one is better suited
to tackle these challenges than
Tom Vilsack,” said Jim Mulhern,
president and CEO of NMPF.
“I applaud the decision to select
a true leader in American food and
agriculture,” said Tom Gallagher,
CEO of Dairy Management Inc.,
who hired Vilsack to lead USDEC
almost four years ago. “Working
closely with me in the dairy industry, I have seen Secretary Vilsack’s
leadership and vision to not only
strengthen the US agricultural
economy but to provide safe and
nutritious food for people around
the world.”

Vilsack will continue to serve
fully in his role as USDEC’s president and CEO until he is confirmed as agriculture secretary,
Gallagher said. Once confirmed,
Krysta Harden, USDEC’s chief
operating officer, will become
USDEC’s president.
Among the many qualified individuals considered for the position
of secretary of agriculture, FarmFirst Dairy Cooperative “believes
Vilsack has the ideal set of qualifications to advocate for the dairy
industry,” said Jeff Lyon, FarmFirst’s general manager. “FarmFirst
is confident he will serve US agriculture well in addition to being a
champion for US dairy farmers as
the new secretary of agriculture.”
Edge Dairy Farmer Cooperative
believes Vilsack “will be a strong
advocate for dairy farmers and
processors in the next administration,” said Brody Stapel, the coop’s president. “From ag workforce
shortages to expanding export
opportunities for our products, he
has a proven understanding of the
issues our farmers care about.”
Vilsack “understands that the
agriculture sector is far more complex than most people understand,”
said Zippy Duvall, president of
the American Farm Bureau Federation. “He believes in a ‘big tent’
philosophy that supports all types
of production and understands the
importance of respecting farmers
and ranchers as partners worthy of
support in the race to achieve sustainability goals.”
“Between pandemic recovery,
the imminent threat of climate
change, rampant corporate power,
and chronic overproduction, family farmers and ranchers have significant challenges ahead of them
in the next several years, and they
need a strong secretary of agriculture behind them to make it

Sign up now to get your daily
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✓ Cheese (Barrel and Block),
Butter, NFDM, and Milk
✓ 3-year high, low, and
average price

through in one piece,” said Rob
Larew, president of National Farmers Union.
“I was fortunate to work with
Tom Vilsack for eight years during
the Obama administration, and
I know that he understands very
well the challenges that farmers
and rural communities face across
the country,” said US Rep. Collin
Peterson (D-MN), chairman of the
House Agriculture Committee.
Vilsack “has the experience,
resolve, and vision that is needed
to usher in a new era at USDA,”
said US Sen. Debbie Stabenow
(D-MI), the top Democrat on
the Senate Agriculture Committee. “I worked closely with him
during the Obama administration
and saw first-hand the transformation he led at the department to
reeinvigorate rural communities,
improve school meals, and address
the climate crisis.”
Katherine Tai Named USTR
Biden also selected Katherine Tai
to be the next United States Trade
Representative. Currently, Tai
serves as the chief lawyer on trade
to the chairman and Democratic
members of the House Ways and
Means Committee on matters of
international trade as chief trade
counsel.
Prior to the committee, Tai
served in the USTR’s Office of
the General Counsel, first as associate general counsel from 2007
to 2011 and then as chief counsel for China Trade Enforcement
with responsibility for the development and litigation of US disputes
against China at the World Trade
Organization (WTO).
Tai “is an experienced and
knowledgeable trade negotiator
who will position US interests
above those of competitors, remain
vigilant to protect US businesses
from myriad barriers to trade, and

who will embrace diplomacy and
relationship-building,” Dykes said.
Further, Tai “recognizes the
importance of working collaboratively with Congress to reauthorize
Trade Promotion Authority (TPA)
before it expires in 2021 to ensure
a strong negotiating position for
the United States, which will
result in a stronger US economy,”
Dykes added.
As a central member of Biden’s
economic team, Tai “will be able
to ensure that agricultural exports
remain strong and continue to
grow, including through strong
enforcement of trade agreements,”
USDEC’s Harden said.
NMPF hopes to see “swift
action” by Congress to confirm Tai
to the USTR position and looks
forward to “working closely with
her on agriculture and trade policies that benefit America’s dairy
farmers,” Mulhern said.
The Consortium for Common
Food Names is looking forward
to working alongside Tai and the
USTR team “to ensure the rights
of US food producers, retailers
and consumers to market and purchase commonly named products
are not further restricted by predatory EU trade practices,” said
Jaime Castaneda, CCFN’s executive director.
Biden also appointed Xavier
Becerra, current attorney general
of California, as secretary of health
and human services; Dr. Rochelle
Walensky, chief of infectious diseases at Massachusetts General
Hospital and professor of Medicine at Harvard Medical School, as
director of the Centers for Disease
Control and Prevention; and US
Rep. Marcia Fudge (D-OH), who
currently chairs the House Agriculture subcommittee on nutrition, oversight and department
operations, as secretary of housing
and urban development.
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USDA To Purchase
(Continued from p. 1)

2020 and also in February, May
and August 2021. Delivery timeframes will be February-March
2021 (Quarter 1), April-June 2021
(Quarter 2), July-September 2021
(Quarter 3) and October-December 2021 (Quarter 4).
Solicitations will be issued in the
near future, and will be available
electronically through the WebBased Supply Chain Management
(WBSCM) system. All future
information regarding this acquisition, including solicitation amendments and award notices, will be
published through WBSCM, and
on the Agricultural Marketing
Service’s website at www.ams.usda.
gov/selling-food.
The contract type is anticipated
to be firm-fixed price. Deliveries
are expected to be to various locations in the US on an FOB destination basis.
To be eligible to submit offers,
potential contractors must meet
the AMS vendor qualification
requirements. The AMS point of
contact for new vendors is Andrea
Lang, who can be reached by email
at NewVendor@usda.gov.
Inquiries about the butter
and fluid milk purchases may be
directed to the contract specialists,
Caroline Russell or Jenny Babiuch,
via email, at Caroline.Russell@usda.
gov; or Jenny.Babiuch@usda.gov.
During fiscal year 2020, which
ended Sept. 30, 2020, USDA
purchased a total of 20,351,520
pounds of butter at a total cost of
$46,064,014; and also purchased
a total of 116,649,990 pounds of
fresh fluid milk, at a total cost of
$43,663,591.
Most of the fluid milk purchased
by the agency was 2 percent and
whole milk, in both gallon and
half-gallon containers.
In fiscal year 2019, USDA purchased 1,723,140 pounds of butter
at a total cost of $5,726,817; and
120,871,993 pounds of fluid milk
at a total cost of $42,636,660.
Meanwhile, USDA recently
announced purchase contract
awards for 41,040 pounds of butter and 473,034 pounds of high
protein yogurt for delivery during
the first three months of 2021. The
products are being purchased for
use in the National School Lunch
Program and the Food Distribution
Program on Indian Reservations.
Contracts were awarded to:
West Point Dairy Products,
LLC: 41,040 pounds of butter at a
total cost of $75,103.20.
Chobani, LLC: 473,034 pounds
of high protein yogurt, including 36,564 pounds of vanilla,
6/32-ounce tubs, 133,542 pounds
of blueberry, 24/4-ounce cups,
169,062 pounds of strawberry, 24/4ounce cups, and 133,866 pounds of
vanilla, 24/4-ounce cups, at a total
cost of $559,103.22.
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CDC Could Improve Efforts To Identify,
Respond To Foodborne Illnesses: GAO
Washington—The US Centers for
Disease Control and Prevention
(CDC) could further strengthen its
efforts to identify and respond to
foodborne illnesses, the US Government Accountability Office
(GAO) concluded in a recently
released report.
The CDC’s roles and responsibilities during a multistate foodborne illness outbreak include
analyzing federal foodborne illness
surveillance networks to identify
outbreaks, leading investigations
to determine the food causing
the outbreak, and communicating
with the public, the report noted.
In identifying and responding
to multistate foodborne illness
outbreaks, CDC faces challenges
related to clinical methods and
communication, and it has taken
some steps to respond to these
challenges, the report said.
More specifically, such challenges include: adapting to
increased use by clinical laboratories of a new method of diagnosing foodborne illnesses that may
reduce CDC’s ability to identify
outbreaks; and balancing the competing needs for timeliness and
accuracy in its outbreak communications, while also maintaining
public trust.
The CDC has taken some
steps to address these challenges
but has not developed a plan to
address the impact of the new
diagnostic method or made its
communication decision-making
framework publicly available, the
report said.
According to CDC, many clinical laboratories are primarily using
culture-independent diagnostic tests (CIDTs), a new clinical
testing method that can detect
foodborne pathogens with greater
speed and less expense than the
traditional method.
However, CIDTs do not include
culturing of the sample, so specific
information about the foodborne
pathogen, such as its DNA fingerprint, is not identified.
Because CIDTs do not generate
the specific data about pathogens
that are needed for CDC’s public
health surveillance systems, CDC’s
ability to identify outbreaks could
be reduced, the CDC stated. CDC
reported that for six of the seven
bacterial pathogens monitored by
FoodNet, infections diagnosed
solely by CIDT increased by 114
percent overall in 2016 compared
with 2013-2015.
CDC officials told the GAO
that CIDTs have led to a decrease
in the availability of detailed information that public health scientists
need to identify and link foodborne
illness cases in PulseNet.
CDC has taken some steps to
address this challenge, but CDC

has not developed a plan to address
it, the report said. By developing
such a plan, CDC will have greater
assurance that it will continue to
have the information it needs to
effectively and efficiently identify
and respond to foodborne illness
outbreaks.
CDC also faces a challenge in
balancing the need to communicate quickly about foodborne
illness outbreaks to prevent additional illnesses against the need to
provide accurate and specific information, while also maintaining the
public’s trust in its credibility, the
report said.
By making publicly available
CDC’s decision-making process
for communicating about multistate foodborne illness outbreaks,
including the scenarios it considers to aid in decision-making,
CDC could provide the public
with greater assurance that CDC
is managing foodborne illness outbreaks effectively.
In addition, CDC has not taken
all of the steps necessary to develop
a system for assessing its performance in reducing the burden of
foodborne illnesses in the US. In
particular:
 CDC has taken some steps to
establish a roadmap for the foodborne illness program’s mission,
but the steps in this roadmap do

not include performance goals
to determine if CDC’s mission is
being achieved.
 CDC has taken some steps to
establish a performance baseline
for its multistate foodborne illness
outbreak investigations, but these
measures are not aligned with
CDC’s goals in its strategic plan
and CDC has not yet developed
specific performance goals for its
response to multistate foodborne
illness outbreaks.
 CDC has not conducted program evaluations of its foodborne
illness outbreak investigation
efforts.
The GAO made three recommendations to CDC. First, the
CDC director should develop a
plan for addressig risks that the
increasing use of CIDT tests poses
to CDC’s continued ability to identify foodborne illness outbreaks.
Second, the CDC director
should make publicly available
CDC’s decision-making process
for communicating about multistate foodborne illness outbreaks,
including the scenarios it considers
to aid in decision-making.
And third, the CDC director
should implement a program performance assessment system for its
multistate foodborne illness outbreak investigations, including setting performance goals, assessing
progress toward achieving those
goals with performance measures,
and conducting program evaluations.

From Flow Plates
to Feet
Koss has you covered.

Leading manufacturer of custom
stainless steel processing
equipment for the dairy industry.
You dream it, we build it!

Preferred provider of quality
products, parts, components,
spares and service kits.
You need it? We’ve got it.

kossindustrial.com | 800-844-6261

For more information, visit www.kossindustrial.com
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Educational Content From Recent Pack
Expo Available Online Through March 31
Herndon, VA—On-demand educational content from last month’s
virtual Pack Expo Connects is now
available online through March
31, 2021.
Sessions on new packaging
technologies, e-commerce, trend
forecasts, and food processing
innovations are now ready for
download, along with the keynote
address by Kim Houchens, director
of customer packaging experience
at Amazon. Houchens focuses on
how to engineer packaging to meet
the challenges of e-commerce fulfillment.
A total of 48 30-minute sessions
under the “Innovation Stage” link
looks at topics like Navigating the
Challenging Path to More Sustainable Packaging; Sustainable
Considerations In The Evolving
Normal; State of the Snack Industry: Issues, Trends and Growth
Drivers; Manufacturing Pivots In
A Post-COVID Environment;
Switching to Paper Packaging;
Smart Packaging through a Reusable System; and Debunking the
Myths Surrounding Inter-connectivity.

A number of “Trend Chats” are
available online with industry leaders dissecting the newest packaging
trends. Greg Flickinger of Green
Thumb International (GTI) discusses the industry’s response to
cannabis packaging.
Marina Mayer, editor of Food
Logistics and Supply & Demand
Chain Executive will look at logistics for COVID-19 vaccines and
treatments, and how food is starting to feel a lot more like pharma
regarding regulatory hurdles and
temperature control.
Other sessions cover digital
printing and finishing of packaging materials.
Representatives from 2020
Manufacturing Innovation Award
winners J.M Smucker Company
and Hermes Boissons will also discuss finding success with food and
beverage processing and packaging
plant innovations.
Online content likewise
includes over 1,500 exhibitor demonstrations.
To access on-demand videos and
for more information, visit www.
packexpoconnects.com.

FPSA Postpones In-Person Conference
Date To April 27-29 In Indian Wells, CA
Indian Wells, CA—The Food
Processing Suppliers Association
(FPSA) is set to hold its annual
in-person conference here April
27-29 at the Hyatt Regency Indian
Wells Resort & Spa, with online
registration opening up in January.
The decision was made at the
recent FPSA board of directors
meeting. Extra safety precautions
will be installed, including meeting rooms with a capacity that far

exceeds minimal social distancing
requirements.
Meals and receptions will take
place outside, and organizers are
looking at new technology solutions for events like the silent
FPSA Auction to further minimize
exposure risk.
Online registration will kick off
early next year, along with speaker
lineup and other event details, at
www.fpsa.org/annual-conference.

PLMA Annual Meeting Goes Virtual; World
Of Private Label Event Is May 18-19
New York—The Private Label
Manufacturers Association
(PLMA) has set a date for its next
Annual Meeting & Leadership
Conference, taking place online
March 18, 2021.
The event will focus on unlocking value in the supply chain and
creating more collaborative private
label partnerships. Conference
program and registration information will soon be available.

PLMA also announced its
“World of Private Label” International Trade Show will be held
May 18-19, 2021 at the RAI Exhibition Center in Amsterdam, The
Netherlands.
The two-day show will feature more than 2,000 exhibiting
companies, including nearly 50
national and regional pavilions.
Products on display will include
fresh, frozen and refrigerated foods,

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter Ad.indd 1

Food Industry Carbon
Footprint Labeling
Webinar To Be Feb. 4
Pine Brook NJ—A webinar on
how food producers and service
providers can responsibly implement a carbon footprint rating system will be held Feb. 4, 2021.
Sponsored by the Food Institute
and OFW Law, the webinar will
show how businesses that address
climate concerns by providing
carbon ratings on processed foods
and menu items can gain a distinct
advantage in the marketplace.
Topics include parameters of
a carbon labeling program; what
companies are doing now to provide carbon labeling for processed
foods and menu items; factors to
consider when providing carbon
footprint rankings; and how to
choose a third-party accreditation.
The early registration deadline
is Jan. 1, 2021. Cost to register
prior to the deadline is $299. For
details, visit www.bigmarker.com/
the-food-institute.

WI Farm Technology
Days Is July 20-22
Eau Claire, WI—Wisconsin Farm
Technology Days will return here
July 20-22, 2021 at Huntsinger
Farms.
Event organizers have been
meeting virtually since late summer 2020 to plan a safe return,
and a total of 295 exhibitors from
across the Midwest and Canada
have already committed to the
2021 show. Visit www.wifarmtechdays.org for more information.
dry grocery, and beverages as well
as non-food categories. The show
floor is divided into separate food
and non-food halls to help visitors
make the most of their time.
PLMA is likewise planning for
it’s new digital event for Feb 1-5,
2021: PLMA Live! Presents Private Label Week. In the weeks
and months ahead, manufacturers,
retailers, and other industry retailers will be receiving invitations to
participate in the event.
For more details on each show
and registration information, visit
www.plma.com.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE
Jan. 19-22, 2021: New Date &
Format - Specialty Food Live!
Virtual Show. More information
available online at www.specialtyfood.com.
•
Jan. 25-28, 2021: New Virtual
Format - Dairy Forum, Virtual
For details, visit www.idfa.org.
•
Feb. 1-5- New Date: PLMA
Private Label Week Virtual
Meeting. For more details and
registration information, visit
www.plma.com.
•
April 6-8: New Virtual Format
- CheeseExpo Global Online.
Registration starts Dec. 1, 2020
at www.cheeseexpo.org.
•
June 6-8: IDDBA 2021, George
R. Brown Convention Center,
Houston, TX. For registration
and show information, visit
www.iddba.org.
•
July 29-31: 38th Annual American Cheese Society Conference
& Competition, Des Moines,
IA. For more information, visit
www.cheesesociety.org.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference,
Hyatt Regency Downtown, Chicago, IL. Visit www.adpi.org.
•
Oct. 25-28: ADPI Dairy Technology Week, Peppermill Resort &
Casino, Reno, NV. For details,
visit www.adpi.org.
•
Dec. 7-9: Dairy Ingredients
Seminar, Hilton Beachfront
Resort, Santa Barbara, CA. Visit
www.adpi.org for more information.
•
March 1-3, 2022: World Championship Cheese Contest,
Monona Terrace Convention
Center, Madison, WI. Visit www.
worldchampioncheese.org.
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CLASSIFIED ADVERTISING
phone: (608) 246-8430 fax: (608) 246-8431
e-mail: classifieds@cheesereporter.com

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

1. Equipment for Sale

1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

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

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.

Wisconsin's
Finest Cheese

2. Equipment Wanted

Your Direct Source for
all your
cheese needs!
1 lb. Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices
American Loaves
Blocks, Prints

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster

Serving:
Retail, Foodservice, Delis
Warehouses in Texas & Wisconsin
for convenient pick-ups

Call for Competititve Pricing

PRODUCTION SUPERVISOR

Jamey Williams
at 972-422-5667
jamey@wisconsinsfinest.com

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

5. Cheese Moulds, Hoops

12. Cheese & Dairy Products

CHEESE FORMS, LARGEST
SELECTION EVER: Includes
perforated forms! Rectangular sizes:
11” x 4’ x 6.5” • 10.5” x 4” 6.5” •
10” x 4” x 4” Round sizes: 4.75” x 18”
• 7.25” x 5” • 7.25” x 6.75”. Many new
plastic forms and 20# and 40# Wilsons.
Call INTERNATIONAL MACHINERY
EXCHANGE for your cheese forms and
used equipment needs. 608-764-5481
or email sales@imexchange.com for
more information.

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

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

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

8. Real Estate

3. Products, Services

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

4. Interleave Paper, Wrapping

10. Promotion & Placement

SPECIALTY PAPER MANUFACTURER PROMOTE YOURSELF - By contactChamp
ing Tom
Sloan & Associates. Job
specializing in cheese interleave paper, 1810
enhancement
thru results oriented
Cutter
butter wrap, box liners, and other cus- Cheese
professionals.
We
place cheese maktom coated and wax paper products.
 Cuts cheese economically
ers,
production,
technical,
maintenance,
Made in USA. Call Melissa at  Optional one or
two-wire cross cut
engineering
and
sales
management
BPM Inc., 715-582-5253 or
people.
Capacity of up to
Contact Dairy Specialist David
visit www.bpmpaper.com.
7” x 11” x 14”
Sloan,
Tom
Sloan
or Terri Sherman.
 Air-operated down
feed
5. Cheese Moulds, Hoops
SLOAN
& ASSOCIATES, INC.,
TOM
Optional
swing harp
and leveling
PO
Box 50,pads
Watertown, WI 53094.
Phone: (920) 261-8890 or FAX: (920)
A Division
5 Pointtsloan@tsloan.
Fabrication LLC.
261-6357;
or byofemail:
com. 1-888-243-6622

GENMAC
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AD ST.

RAILRO

Competitive Pay
Paid Vacation & Holidays
Opportunity for Career Advancement
Health, Dental, Vision & Life Insurance
Short Term Disability
• 401k
Questions? Call 320-243-3794

Email: sales@genmac.com

COLD STORAGE SPACE
AVAILABLE: Sugar River Cold Storage in Monticello, WI. has space
available in it’s refrigerated buildings.
Temp’s are 36, 35 and 33 degrees. We
are SQF Certified and work with your
schedule. Contact Kody at 608-9381377 or visit our website www.sugarrivercoldstorage.com.

14. Consultants
SQF CONSULTANT +
IMPLEMENTATION ASSISTANT: Do
you wish to obtain SQF Certification
for your facility? Could you benefit from
the use of a local, industry experienced
SQF Consultant? I have assisted many
small and mid-sized cheese manufacturers, cold storage warehouses, and
ingredient brokers in Wisconsin and
Illinois
to achieve
theirDirection
SQF Certifica1820
Single
tion, and I want to help you too. I can
Cheese
Cutter
navigate
provide
Reduces the
wireprocess,
cutable product
intovarious
uniform
templates,
and personalized
portions fortraining,
dicing, shredding,
or blending.
guidance to make the process easier.
A Division of 5 Point Fabrication LLC.
I am based out of Madison, WI. Call
1-888-243-6622
Brandis Wasvick at 651-271-0822 or
Email: sales@genmac.com
Email: bluecompasscompliance@
www.genmac.com
gmail.com or visit BlueCompassCompliance.com for more information, testimonials, and to see how you
and I can get started today. BRANDIS
WASVICK, SQF AND FOOD SAFETY
1800 Champ
COMPLIANCE
CONSULTANT AND
Cheese Cutter
ASSISTANT

GENMAC

 Cuts cheese economically

17.
Help Wanted
 Air-operated
vertical feed

 Capacity
of up to
Have
you recently
lost your job or
7” x 11” x 14”
down-sized
from
your
position? Would
 Air-operated down feed
you
like theswing
ability
to stay in touch with
 Optional
harp
leveling
pads
the and
latest
job offerings?
Apply for a
free 3-month subscription to Cheese
A Division of 5 Point Fabrication LLC.
Reporter by calling 608-316-3792 or
1-888-243-6622
for all
visit www.cheesereporter.com
Email: sales@genmac.com
the latest listings.
www.genmac.com

GENMAC

www.genmac.com
11. Conversion
Services

Cut & Wrap
Lancaster Cheese is your cut &
wrap headquarters.
 7 standard conﬁgura�ons
available or bring us your
custom specs.

Volume
discounts
Custom Harp
 Short lead �mes
& Platen Cart
 Located on the eastern shore
 Holds
24 Harps as well as
20 Platens
 Drawer for Wiring Tools
Contact Justin
 Custom Stainless Steel, DA Finish

LANCASTER
A Division of 5 Cheese
Point Fabrication
LLC.
Apply online: www.ampi.com GENMAC1-888-243-6622
Solutions

AMPI is an EEO employer – All qualified applicants will receive consideration for employment
without regard to race, color, religion, sex, sexual orientation, gender identity, national origin,
disability or veteran status.

13. Warehousing

717-268-4544

Email: sales@genmac.com
or justin@lancastercheese.com
www.genmac.com

3005-LD
Tu-Way
GENMAC'S
Model 3005-LD
Tu-Way is designed
to automatically
cut cheese or
wire cuttable product
prior to packaging
or further processing.

 Stainless Steel Air Cylinders
 Enhanced Sanitary Aspects
 Formed Frame Eliminates Tubing!

GENMAC A Division of 5 Point Fabrication LLC.
1-888-243-6622

Email: sales@genmac.com
www.genmac.com
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Federal Order Class I Base Price

DAIRY FUTURES PRICES

Annual Average: 2011 – 2020 Price per Hundredweight

SETTLING PRICE

$24.00

Date Month

$23.00

$6.00

$5.00

$4.00

2017

2018

2019

146.500
149.000
148.700
148.000
146.500

12-4
12-7
12-8
12-9
12-10

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

15.72
16.15
16.06
16.10
16.31

14.31
14.31
14.31
14.23
14.13

43.000
43.500
43.550
43.400
45.500

114.000
113.200
113.175
112.600
112.250

1.716
1.710
1.707
1.707
1.720

1.6320
1.6680
1.6550
1.6590
1.6700

156.700
158.750
159.000
157.500
155.500

12-4
12-7
12-8
12-9
12-10

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.42
16.83
16.74
16.91
17.26

14.71
14.71
14.71
14.58
14.48

43.000
43.500
44.050
44.250
46.025

116.250
115.450
115.125
114.550
114.225

1.765
1.767
1.767
1.776
1.800

1.7000
1.7430
1.7300
1.7360
1.7600

160.500
162.075
163.250
161.500
159.500

12-4
12-7
12-8
12-9
12-10

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.70
17.03
16.95
17.11
17.29

15.17
15.16
15.15
15.02
15.00

43.000
44.000
44.000
44.000
46.000

117.250
117.000
116.950
116.250
115.975

1.785
1.785
1.785
1.785
1.796

1.7290
1.7550
1.7470
1.7540
1.7670

168.175
169.025
170.750
170.000
167.750

12-4
12-7
12-8
12-9
12-10

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.72
17.02
16.90
16.96
17.13

15.42
15.42
15.42
15.40
15.40

42.500
43.600
43.250
43.500
45.350

118.950
118.700
118.700
118.500
117.875

1.785
1.785
1.785
1.785
1.790

1.7340
1.7550
1.7410
1.7450
1.7500

173.000
174.000
175.000
174.000
174.000

12-4
12-7
12-8
12-9
12-10

May 21
May 21
May 21
May 21
May 21

16.87
17.01
16.91
16.91
17.14

15.58
15.61
15.61
15.61
15.61

42.325
43.250
43.000
43.000
45.000

120.600
120.450
120.100
120.100
119.975

1.786
1.786
1.786
1.786
1.786

1.7420
1.7490
1.7430
1.7430
1.7500

175.750
177.025
178.000
177.000
177.000

D

12-4
12-7
12-8
12-9
12-10

June 21
June 21
June 21
June 21
June 21

16.86
17.10
16.99
17.01
17.20

15.84
15.91
15.91
15.91
15.90

41.650
42.500
42.500
42.500
44.625

121.700
121.700
121.675
121.550
120.725

1.798
1.798
1.798
1.798
1.798

1.7600
1.7660
1.7580
1.7580
1.7580

178.000
180.300
180.500
180.000
180.000

12-4
12-7
12-8
12-9
12-10

July 21
July 21
July 21
July 21
July 21

16.99
17.20
17.20
17.24
17.40

16.04
16.04
16.10
16.10
16.10

39.000
41.700
41.750
42.000
45.000

122.425
122.425
122.425
122.425
122.425

1.789
1.789
1.789
1.789
1.789

1.7720
1.7750
1.7750
1.7830
1.7870

181.550
181.500
182.000
182.000
182.000

12-4
12-7
12-8
12-9
12-10

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

17.09
17.25
17.22
17.24
17.38

16.28
16.28
16.28
16.28
16.28

41.100
41.900
41.900
41.900
45.300

122.900
123.000
123.025
123.025
123.25

1.794
1.794
1.794
1.795
1.804

1.7820
1.7850
1.7850
1.7890
1.7920

182.400
182.400
183.000
183.000
183.000

12-4
12-7
12-8
12-9
12-10

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

17.28
17.45
17.44
17.44
17.67

16.13
16.13
16.20
16.20
16.20

41.900
41.900
41.900
42.000
45.000

124.100
124.100
124.100
124.100
124.100

1.801
1.801
1.801
1.809
1.810

1.7940
1.8000
1.7990
1.8000
1.8020

183.750
183.750
184.000
184.000
184.000

12-4
12-7
12-8
12-9
12-10

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

17.12
17.35
17.32
17.32
17.50

16.15
16.21
16.30
16.30
16.30

41.850
41.850
41.850
42.000
44.100

125.000
125.000
125.000
125.000
125.000

1.795
1.802
1.802
1.809
1.810

1.7940
1.7970
1.7990
1.8000
1.7950

184.750
184.750
185.000
185.000
184.800

19,782

3,097

3,147

6,162

472

22,103

7,444

2020

Federal Milk Order
Component
Protein Price
2019 vs 2020

$3.00

$2.00

$1.00

J

F

M

A

M

J

J

A

S

O

N

HISTORICAL MILK PRICES - CLASS II
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

22.21
16.18
14.19
16.36
14.11
15.74
17.05

23.73
14.48
14.30
16.52
13.44
16.13
16.84

24.22
14.50
13.57
16.21
13.88
16.61
16.75

24.74
14.98
13.54
14.81
14.03
16.38
13.87

24.44
14.81
13.53
14.84
14.47
16.48
12.30

23.94
14.77
14.12
16.15
15.48
17.30
12.99

24.41
14.70
15.16
17.48
15.20
17.61
13.79

25.34
14.54
15.21
17.56
15.07
17.6
13.27

26.11
15.36
14.66
16.80
15.13
16.93
13.16

21.93
16.44
14.09
15.95
15.54
16.68
13.63

19.91
18.26
14.60
15.32
15.63
16.85
13.86

19.09
16.71
15.26
14.49
15.67
16.81

DAIRY PRODUCT SALES

$2.80

40-Pound
Block Avg

$2.60

December 9, 2020—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.

$2.40
$2.20
$2.00
$1.80
$1.60

Dec. 5

Interest Dec. 10

$1.40

CME vs AMS

$1.20
$1.00

Week Ending

D

J

F

Nov. 28

M

A

M

J

J

A

S

O

Nov. 21

N

D

Nov. 14

CHEESE REPORTER SUBSCRIBER SERVICE CARD

40-Pound Block Cheddar Cheese Prices and Sales

12,604,640

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

2.5529
13,507,752

2.7372
12,946,328

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

Weighted Price
US
1.6422
Adjusted to 38% Moisture
US
1.5633
Sales Volume
US
13,458,124
Weighted Moisture Content
US
34.87

Dollars/Pound
2.0324•

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.4056•
Pounds
1,962,111•

1.9315•
Pounds
11,053,309•
Percent
34.76•

2.4233

2.6207

2.3034

2.4908

3,710,722

12,329,707
34.77

12,781,908
34.77

1.4915
1720,280•

1.4716•
2,021,493

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4126

Dollars/Pounds
0.3893•

0.3971•

4,425,310

3,080,884•

5,430,758

0.3803
5,968,703

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.0770
26,390,983

Dollars/Pound
1.0703•
Pounds
19,333,656•

Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

AA Butter

1.3881

New Subscriber Info

1.9452

Dollars/Pound
2.2025•
Pounds
10,466,110•

1.0806•
18,433,525•

1.0836
16,722,340

Old Subscriber Info

Weighted Price
US
Sales Volume
US

Butter*

1.6000
1.6040
1.6200
1.6220
1.6410

$15.00
2016

Cheese*

1.710
1.710
1.710
1.710
1.755

$16.00

2015

Block
Cheese

110.500
109.975
110.000
109.975
109.450

$17.00

2014

NDM

42.000
42.425
42.375
42.375
42.750

$18.00

2013

Dry
Whey

13.57
13.57
13.57
13.57
13.48

$19.00

2012

Class
IV

15.35
15.39
15.55
15.52
15.79

$20.00

2011

Class
III

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

$21.00

$14.00

*Cash Settled

12-4
12-7
12-8
12-9
12-10

$22.00

‘14
‘15
‘16
‘17
‘18
‘19
‘20
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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

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

December 11, 2020

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - DEC. 4: Cheese production is mostly active in the country. Increased milk
output in most areas is leading to plentiful milk supplies. Spot milk prices ranged from $4 to
$8 under Class III. Some plant manufacturers, however, have attempted to limit production
in order to maintain reasonable cheese inventories. Cheese supplies, still, are available for
steady to returning customer demand, particularly from retail channels.

NORTHEAST - DEC. 9: Milk is readily available for cheese operations in the region.
Northeastern cheese makers are running strong production schedules. Manufacturers’
inventory levels are stable to growing. Retailers’ Cheddar cheese demands are fairly steady,
as weekly shoppers are purchasing cheese supplies for the holidays. Market participants
relay foodservice orders are low this holiday season. Throughout the region, pizzerias and
eateries are working through capacity limitations and customers’ safety requirements.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0575 - $2.3450 Process 5-lb sliced: $1.5100 - $1.9900
Muenster:		
$2.0450 - $2.3950 Swiss Cuts 10-14 lbs: $3.2975 - $3.6200

MIDWEST AREA - DEC. 9: Cheese demand is mixed in the region. Barrel producers
say broker interest is intermittent, but contract customers have been quiet. Curd makers are
seeing notable slowdowns with more COVID-19 related restaurant/bar restrictions. Pizza
cheese and specialty cheese makers have seen some steady to returning sales, as markets
have steadied and regained a little steam. Milk availability is nearing the overwhelming mark.
Current price points have slightly increased on the spot milk range, but not by much. That
could be an outcome of very limited to no interest in taking extra milk at this time, though.
COVID-19 staffing concerns remain on the forefront of plant managers’ minds, but they say
other employees picking up overtime and, in some cases, shortening their workweek by one
day has been necessary. Cheese market tones are slowly gaining some ground this week.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.9725 - $2.3975
Monterey Jack 10#:
$1.9475 - $2.1525
Muenster 5#		
$1.9725 - $2.3975
Grade A Swiss 6-9#:
$3.8125 - $2.9300

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

$1.6950 - $2.0950
$1.7725 - $2.7175
$1.4950 - $1.8550
$2.2400 - $3.3100

WEST - DEC. 9:

Western cheese production is still active. Manufacturers say there are
no issues getting the milk needed for the cheese vats. However, processors are also closely
watching inventory levels because they do not want to over produce either. Demand from
the pizza sector is strong. Retail buyers and some international buyers are engaging more
often as market cheese prices have relaxed. Both are good signs for cheese demand, but
foodservice demand is still a concern. With many sit-down restaurants restricted in service
capacity, and schools in a mixture of in person and virtual learning, institutional use of cheese
is less than normal. Fast food and carryout service are using healthy amounts of cheese
within the foodservice sector, but the gains do not make up the difference.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.7525 - $2.2425 Monterey Jack 10#:
Process 5# Loaf:		
$1.5100 - $1.7650 Swiss 6-9# Cuts:

$2.0000 - $2.2000
$1.9875 - $2.2625
$3.4750 - $3.9050

FOREIGN -TYPE CHEESE - DEC. 9: Foreign type cheese prices in the US are calm.
Some weaker prices for domestic cheese varities are in contrast to steady prices for imported
cheese. Sales in advance of year-end holidays for home consumption are described as very
good. So far, stocks in stores are holding up to meet demand.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.0650 - 3.5525
$2.5725 - 3.2900
$3.4525 - 5.5425
$3.2550 - 5.4100
0
0
0
$3.3350 - 3.6575
0

WHOLESALE BUTTER MARKETS - DECEMBER 9
WEST: Lots of available milk loads are
causing moderate bumps in cream for buttermaking. In the same vein, ice cream
demand has narrowed down and is expected
to coast through the remainder of the year,
likely increasing surplus cream accumulation in the region. Cream bids in the West
are taking place at flat market, in some
instances. Initial first quarter 2021 projections anticipate fairly substantial cream volumes, but for now it is wait and see, while
highly likely, considering current milk output
levels. Retail print sales are strong as stores
restock. Industry sources note that there is
a generous amount of butter in inventories,
as manufacturers see a number of early
2021 inquiries to purchase. Export market
demand is stable. The strength of the current
upward trajectory of wholesale butter prices
surprises some in the market.
CENTRAL: Butter makers in the region
say cream is widely available. Some plant
managers say they are full through the rest
of the year, as spot cream multiples have
decreased on the low end this week. Cream
stocks could become quite overwhelming in
upcoming weeks, according to multiple con-
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tacts. COVID-19 is still affecting plant workers
and staff. That said, some plant managers
have reported positive notes on subsiding
employee absences due to the virus. Retail
sales remain robust. Foodservice continues
to remain under a bearish raincloud. There
are more questions than answers regarding
upcoming foodservice demand. Trading has
been busy, as tones have regained some
ground last week and early this week.

NORTHEAST: Butter schedules are very
active. Increased churning has boosted
the volumes of new production clearing to
the freezer, much sooner than some butter manufacturers anticipated. With an
overabundant supply of cream penetrating
the market, East butter manufacturers are
receiving offers from suppliers, with multiples well below previous weeks. Not all
butter makers are positioned to buy cream,
as in-house supplies meet their near term
needs. Retail butter demand remains fairly
robust as sources report heavy ordering prevails. Foodservice suppliers are seeing an
active decline in butter orders as COVID-19
surges. Sources pointed out that foodservice
sales declined to levels last seen in July.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional retail ads increased by 10 percent, while organic ads increased by 25 percent.
Conventional cream cheese in 8-ounce containers was the most advertised dairy item this
week, while organic milk in half-gallon containers was the most advertised organic item.
Total conventional cheese ads declined by 19 percent. Conventional cheese in 8-ounce shred
packaging was the most advertised cheese item. The average price of 8-ounce shred cheese
was $2.54, compared to $2.46 last week.
Ads for conventional egg nog and sour cream saw percentage increases by 44 percent and 26
percent, respectively. In half-gallon containers, the average price of conventional milk was
$2.70 compared to $3.52 for organic milk, an organic premium of $0.82.
Yogurt ads increased in the conventional and organic aisles by 12 and 266 percent, respectively. Organic yogurt in 32-ounce containers held a weighted average price of $3.02, compared to the conventional average price of $2.25, an organic premium of $0.77.

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 11
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

2.89

2.80

2.80

2.57

2.89

2.97

3.63

Cheese 8 oz block

2.49

2.44

2.48

2.00

2.56

2.65

2.09

Cheese 1# block

3.80

NA

3.50

4.00

NA

NA

3.99

Cheese 2# block

6.46

5.00

6.99

6.99

6.74

5.99

5.00

Cheese 8 oz shred

2.54

2.64

2.40

2.56

2.40

2.69

2.66

Cheese 1# shred

3.94

3.88

NA

NA

3.99

NA

3.99

Cottage Cheese

1.82

2.20

1.77

1.40

1.56

1.49

NA

Cream Cheese

2.00

1.91

2.60

1.37

1.42

1.67

1.53

Egg Nog quart

3.00

3.12

1.69

3.35

2.98

NA

NA

Egg Nog ½ gallon

4.28

4.63

NA

3.49

4.79

3.73

3.99

Ice Cream 48-64 oz

3.00

3.12

3.49

2.58

2.50

2.83

3.06

Milk ½ gallon

2.70

3.49

NA

NA

2.00

NA

NA

Milk gallon

3.21

3.00

3.50

NA

2.59

NA

2.50

Sour Cream 16 oz

1.59

1.87

1.42

1.34

1.57

1.63

1.67

Yogurt (Greek) 4-6 oz

.99

1.02

.98

1.00

.96

.90

1.00

Yogurt (Greek) 32 oz

4.13

4.03

NA

4.99

3.82

NA

NA

Yogurt 4-6 oz

.58

.59

.49

.77

.57

.50

.40

Yogurt 32 oz

2.25

2.17

NA

NA

2.50

2.49

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.64
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$3.99
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cheese 1 lb block:
NA
UHT Milk 8 oz:
Cream Cheese 8 oz:
$2.69
Sour Cream 16 oz:
Cottage Cheese 16 oz:
$4.29
Ice Cream 48-64 oz:

$3.02
$4.42
$3.52
NA
NA
$2.50
NA

NDM PRODUCTS - DECEMBER 10
NDM - CENTRAL: Low/medium heat
NDM prices moved up on the bottom of
the range and both sides of the mostly
series. There is a lull in export purchasing,
but domestic end users are still fulfilling
end-of-year needs. Contacts expect one of
two things to happen: if exports continue to
bolster the market, this bullish push could
continue steadily. Other expectations point
to a potentiality of lighter export buying,
leading to more bearishness into Q1 and
into 2021. Current market tones are quietly
steady, although condensed skim is readily available for production.
NDM - WEST: Low/medium heat NDM
prices are mixed. Trading activities are
moderate in the West. There are buyers
not purchasing on the spot market. Several market participants have adequate
inventories to meet their year-end orders.
Manufacturers are offering spot supplies
at higher prices this week compared to a
week ago. Some buyers are purchasing
spots for immediate needs. Market conditions exhibit some changeability. Low/
medium heat NDM production schedules
are strong. High heat NDM prices are
unchanged on lighter trading. A few mar-

ket participants are purchasing spots for
holiday orders. Drying time is limited, as
manufacturers are working through vigorous low/medium heat NDM schedules.

NDM - EAST: Low/medium heat NDM
prices shifted mainly higher on the range
and mostly price series. Manufacturers are
offering additional spot loads on the market. Some buyers are purchasing loads at
higher prices to complete their end-of-year
orders. There are market participants holding off spot purchasing for the near term.
Low/medium heat NDM production is very
active. High heat NDM prices are steady to
higher. Drying time is limited. Manufacturers’ supplies are tight. A few operations
are trading loads at higher prices.
LACTOSE:

Manufacturers concede
market prices for lactose are weakening,
but some also have a few customers wanting to lock in fixed pricing for 2021. The
requests by some of these customers give
processors hope that lactose prices may
be near the bottom of this cycle. However, tough negotiations are proceeding
as manufacturers and end users try to find
what that price may be.

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

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

12/07/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
12/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
36,991
47,337
-10,346
-22

CHEESE
75,994
76,140
-146
0
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Lower 2021 Prices

CME CASH PRICES - DECEMBER 7 - 11, 2020

(Continued from p. 1)

Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
December 7

$1.4050
(+½)

$1.5950
(+1)

TUESDAY
December 8

$1.4200
(+1½)

WEDNESDAY
December 9

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.5250
(+4½)

$1.1500
(NC)

$0.4625
(NC)

$1.6425
(+4¾)

$1.5350
(+1)

$1.1500
(NC)

$0.4650
(+¼)

$1.4200
(NC)

$1.6450
(+¼)

$1.5150
(-2)

$1.1375
(-1¼)

$0.4650
(NC)

THURSDAY
December 10

$1.4250
(+½)

$1.6425
(-¼)

$1.5150
(NC)

$1.1275
(-1)

$0.4700
(+½)

FRIDAY
December 11

$1.4425
(+1¾)

$1.6175
(-2½)

$1.4800
(-3½)

$1.1275
(NC)

$0.4675
(-¼)

Week’s AVG $
Change

$1.4225
(+0.0120)

$1.6285
(+0.0230)

$1.5140
(+0.0765)

$1.1385
(+0.0040)

$0.4660
(+0.0190)

Last Week’s
AVG

$1.4105

$1.6055

$1.4375

$1.1425

$0.4470

2019 AVG
Same Week

$1.8690

$1.8965

$1.9470

$1.2610

$0.3515

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold Monday; the price increased on an unfilled
bid for 1 car at $1.5950. Four cars of blocks were sold Tuesday at prices between
$1.6350 and $1.6575; an uncovered offer of 1 car at $1.6425 then set the price.
Two cars of blocks were sold Wednesday, the last at $1.6450, which set the price. A
total of 13 cars of blocks were sold Thursday, the last at $1.6400; an unfilled bid for
1 car at $1.6425 then set the price. On Friday, 7 cars of blocks were sold, the last
at $1.6175, which set the price. The barrel price increased Monday on an unfilled
bid at $1.4050, rose Tuesday on a sale at $1.4200, increased Thursday on a sale at
$1.4250, and rose Friday on a sale at $1.4425.
Butter Comment: The price increased Monday on a sale at $1.5250, rose Tuesday
on a sale at $1.5350, fell Wednesday on a sale at $1.5150, and dropped Friday on
a sale at $1.4800.
Nonfat Dry Milk Comment: The price declined Wednesday on a sale at $1.1375,
and dropped Thursday on a sale at $1.1275.
Dry Whey Comment: The price rose Tuesday on a sale at 46.50 cents, increased
Thursday on a sale at 47.0 cents, then fell Friday on an uncovered offer at 46.75.

WHEY MARKETS - DECEMBER 7 - 11, 2020

Based on recent price movements,
cheese and butter price forecasts for
2020 are lowered, to $1.9250 and
$1.5800 per pound, respectively,
but the dry whey price forecast is
raised, to 36.0 cents per pound.
The nonfat dry milk price forecast
is unchanged from last month, at
$1.0400 per pound.
The 2020 Class III price forecast is lowered, to $18.20 per hundredweight, as the weaker cheese
price more than offsets higher dry
whey price projections. The Class
IV price forecast for 2020 is also
lowered, to $13.45 per hundred, on
the lower butter price.
For 2021, cheese and butter
price forecasts are reduced from
last month on weaker expected
demand and larger suppliers.
Cheese prices are now projected
to average $1.6350 per pound in
2021, down from last month’s forecast of $1.8250 per pound, while
butter prices are now projected to
average $1.5700 per pound next
year, down from last month’s forecast of $1.6850 per pound.
However, the nonfat dry milk
price forecast for 2021 is raised
from last month, to $1.0650 per
pound, and the dry whey price
forecast for 2021 is also raised, to
40.50 cents per pound.
For 2021, forecasts for both
Class III and Class IV prices are

reduced from last month’s forecast, to $15.60 per hundred and
$13.60 per hundred, respectively,
on weaker prices for cheese and
butter, respectively.
The 2020 all milk price forecast
is unchanged from last month,
at $18.25 per hundred, while the
2021 all milk price is lowered from
$17.70 per hundred to $16.60 per
hundred.
This month’s 2020/21 US
corn supply and use outlook is
unchanged from last month. The
projected season-average farm
price is unchanged at $4.00 per
bushel.
Soybean crush for 2020/21 is
increased 15 million bushels from
last month to 2.195 billion on
strong crush margins and record
early-season crush. With exports
unchanged, soybean ending stocks
for 2020/21 are projected at 175
million bushels. If realized, ending
stocks would be the lowest since
2013/14, USDA noted.
Soybean and soybean product prices are forecast higher this
month. The US season-average
soybean price for 2020/21 is projected at $10.55 per bushel, up 15
cents.
The 2020/21 soybean meal price
is projected at $370 per short ton,
up $15.00. And the soybean oil
price is forecast at 36 cents per
pound, up 1.5 cents, with cash
prices reaching the highest level
in the past six years.

RELEASE DATE - DEC. 10, 2020
Animal Feed Whey—Central: Milk Replacer:

.3200 (NC) – .3500 (NC)

Buttermilk Powder:
Central & East:
.9900 (+2) – 1.0400 (NC)
Mostly:
.9950 (NC) – 1.0250 (+½)

West: .9900 (+1) – 1.0500 (NC)

Casein: Rennet:

Acid: 3.4550 (NC) – 3.7000 (NC)

3.4625 (NC) – 3.4975 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3700 (+1¼) – .4700 (NC)

Mostly: .4100 (+½) – .4300 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.3875 (+1) – .5200 (NC)

Mostly: .4000 (NC) – .4600 (NC)

Dry Whey—NorthEast: .3900 (+1) – .4500 (+½)
Lactose—Central and West:
Edible:
.3000 (-1) – .6000 (NC)

Mostly: .3600 (-2) – .5250 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0700 (+2) – 1.1500 (NC)
High Heat:
1.1700 (NC) – 1.3000 (+5)

Mostly: 1.0900(NC) – 1.1250(+1¼)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0500 (NC) – 1.1875 (+¾)
High Heat:
1.1700 (NC) – 1.3300 (NC)

Mostly: 1.1000 (+2) – 1.1300 (+1)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8700 (NC) – 1.0975 (+2¾)

Mostly: .8900 (NC) – .9550 (NC)

Whole Milk—National: 1.4700 (NC) – 1.7500 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379
1.5721

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910
1.4399

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925
1.0690

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278
1.5980

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258
2.3376

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343
2.4080

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081
1.4937

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463
1.6401

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224
2.2213

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554
1.8437

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410

For more information, visit www.FlairPackaging.com

