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Farm Groups Seek Trade Certainty,
Expansion Of Foreign Markets
Policy Recommendations Include Greater
Market Access, Tariff, Non-Tariff Barrier Reform
Washington—A report released
this week as part of the AgTalks
series emphasizes the importance
of trade to US food and agriculture
and highlights the need for trade
certainty and the expansion of foreign markets.
Coordinated by Farmers for Free
Trade, AgTalks hosted five nonpartisan virtual town hall events
during the summer of 2020. These
town hall events were aimed at
providing a new forum for farmers, industry representatives and
policy leaders to discuss solutions
to challenges relating to trade, supply chains, and global competitiveness.
AgTalks was sponsored by,
among others, the National Milk
Producers Federation, US Dairy
Export Council, and American
Farm Bureau Federation. The
AgTalks inaugural series was
chaired by food and agriculture
leaders in five states — Iowa,
Minnesota, Michigan, Pennsylvania and Wisconsin — allowing for
grassroots and executive insight

FDA Extends
Comment Period On
Food Traceability
Proposed Rule To
Feb. 22, 2021
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Thursday announced that it is
extending the comment period for
its proposed food traceability rule.
The agency is also reopening
the comment period for the information collection provisions of
the proposed rule. The deadline to
submit comments is now Feb. 22,
2021, for both.
In September, FDA had released
its proposed rule to establish additional traceability recordkeeping requirements for some foods,
including cheeses, other than hard
cheeses, which includes all soft
ripened or semi-soft cheeses, and
• See Traceability Rule, p. 17

on trade and its importance to the
health of rural economies.
At the town hall events, participants identified obstacles that hinder food and agricultural trade and
stressed the importance of finding
bipartisan solutions to overcoming
trade barriers. In addition to international concerns, participants
also identified numerous domestic
opportunities that could support
US food and agriculture exports,
such as infrastructure improvements including rural broadband
expansion and investments in
research and development.
The report released this week,
which was shared with Presidentelect Joe Biden’s transition team,
provides a summary of the five
2020 AgTalks town hall events
and highlights the challenges,
opportunities and recommendations identified by participants.
Every year, the US runs “significant agricultural trade surpluses,”
but today “American food and
agriculture faces notable challenges which affect its short-term

viability and its long-term sustainability,” the report noted.
In recent years, US agriculture “has been sidelined while its
competitors have actively pursued
strategic trade agreements with
our largest markets,” the report
continued. At the same time, US
production agriculture and supply
chains continued to be strained by
the multifaceted trade war and the
coronavirus pandemic.
“These factors not only impact
commodity pricing, but also
increase input costs, destabilize
relationships with trading partners, and have a negative ripple
effect on the broader economy,”
the report stated.
Creating a path forward requires
a comprehensive, coordinated and
bipartisan effort from federal and
state governments as well as the
private sector, from producers to
manufacturers to shippers, the
report noted.
In the area of policy and transparency, the report noted that the
US Constitution gives Congress
express authority over foreign
trade, but in the last few years,
• See Ag Trade Policy, p. 8

Depooling Drops Class III Volume In
Seven Orders To 1.2 Billion Pounds
California’s Class III
Utilization Is Under
1% For Second
Straight Month
Washington—Depooling of
Class III milk during November in the seven federal milk
marketing orders that pay dairy
farmers a producer price differential (PPD) totaled 1.24 billion
pounds, down from just under 1.3
billion pounds in October and
down from 2.25 billion pounds
in November 2019, according
to the statistical uniform price
announcements released recently
by those seven orders.
That marked the sixth consecutive month in which Class
III volume in the seven orders
was under 2 billion pounds, and

the fourth time in six months
in which Class III volume was
under 1.5 billion pounds.
By comparison, during the
June-November 2019 period,
Class III volume in those seven
federal order ranged from 2.25
billion pounds in November to
7.2 billion pounds in June.
PPDs in November were again
negative for those seven orders,
and ranged from minus $5.07 per
hundredweight for the Northeast
order to minus $9.55 per hundred
for the California order.
On the California order, the
statistical uniform price for
November was $13.79 per hundredweight, while the Class I
price was $20.14 per hundred,
the Class II price was $13.86 per
hundred, the Class III price was
• See Class III Depooling, p. 18

Milk Production Rose
3.1% In Nov.; Cow
Numbers Up 13,000
Head From Oct. In 24
Reporting States
Washington—US milk production in the 24 reporting states
in November totaled 17.22 billion pounds, up 3.1 percent from
November 2019, USDA’s National
Agricultural Statistics Service
(NASS) reported Thursday.
October’s milk production estimate was revised down by 7 million pounds, but output was still up
2.5 percent from October 2019, as
initially estimated.
Production per cow in the 24
reporting states averaged 1,935
pounds in November, 41 pounds
above November 2019.
The number of milk cows on
farms in the 24 reporting states in
November was 8.9 million head,
82,000 head more than November
2019 and 13,000 head more than
October 2020. Milk cow numbers
have now increased for five straight
months, after reaching a 2020 low
of 8.827 million head in June.
For the entire US, November
milk production totaled 18.0 billion pounds, up 3 percent from
November 2019. Production per
cow averaged 1,916 pounds for
November, 43 pounds above
November 2019. The number of
milk cows on farms in the US in
November was 9.41 million head,
62,000 head more than November
2019, and 12,000 head more than
October 2020.
• See 3.1% More Milk, p. 6

Utilization of Producer Milk
in Class III Products – 2019 vs 2020
billions of pounds
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...it’s safe to say that Singapore
is a net food importer in general
and net dairy importer specifically.

Potential, And Potential Limits, To Southeast Asia Dairy Imports
Last week, USDA’s Economic
Research Service released a report
that examined the potential for US
dairy exports to increase to Southeast Asia (SEA). The report concluded (as reported in a story on
page 9 of last week’s issue) that the
US does indeed have the potential
to expand exports of several different dairy products to at least some
of these countries.
Coincidentally, that ERS study
was released about a week after Eat
Just, Inc., announced that its cultured chicken has been approved
for sale in Singapore as an ingredient in chicken bites.
So what does cultured chicken
have to do with exporting dairy
products? Potentially, quite a bit,
as we will try to explain.
First, a bit of background. Eat
Just, Inc., describes itself as a company that applies cutting-edge
science and technology to create
healthier, more sustainable foods.
The company stated that, over
the course of many months, its
team of scientists, product developers and regulatory experts have
prepared “extensive documentation” on the characterization of its
cultured chicken and the process
to produce it. Eat Just included
details on the purity, identity and
stability of chicken cells during the
manufacturing process, as well as a
detailed description of the manufacturing process.
“Safety and quality validations
demonstrated that harvested cultured chicken met the standards of
poultry meat, with extremely low
and significantly cleaner microbiological content than conventional
chicken,” Eat Just stated in a news
release. “The analysis also demonstrated that cultured chicken
contains a high protein content,
diversified amino acid composition, high relative content in
healthy monounsaturated fats and
is a rich source of minerals.”
Also, Eat Just referred to this
as a “first-in-the-world regulatory
allowance of real, high-quality
meat created directly from animal

cells for safe human consumption.” The regulatory achievement
involved a safety review by the
Singapore Food Agency, and the
company said its cultured chicken
was confirmed to be safe and nutritious for human consumption by
an outside panel of international
scientific authorities in Singapore
and the US, with expertise in medicine, toxicology, allergenicity, cell
biology and food safety.
Finally, the ERS report points
out that most Southeast Asian
countries produce only small milk
quantities. Singapore specifically is
described by the US government as
an island city-state, about 3.5 times
the size of Washington, DC. Only
about 1 percent of Singapore’s land
is devoted to agriculture, so it’s safe
to say that Singapore is a net food
importer in general and net dairy
importer specifically.
Even though local farmers produce less than 10 percent of the
Singapore’s nutritional needs at
the moment, the Singapore Food
Agency is aiming to increase this
to 30 percent by 2030. But the
country is obviously limited by its
size, as well as its climate (tropical,
which isn’t exactly conducive to
milk production).
All of that background brings
us back to Eat Just, Inc., and its
cultured chicken. We can’t help
but think that one reason Singapore became the first country in
the world (at least according to
Eat Just) to approve meat created directly from animal cells is
because, if its food can’t be produced in traditional ways (on
farms, with animals), it can be produced in new, non-traditional ways
(in labs, without animals or land).
As it turns out, Eat Just isn’t just
working on cultured chicken. A
couple of months ago, the company announced a partnership
with a consortium led by Proterra
Investment Partners Asia Pte. Ltd.,
an investment management firm
focused on the food and agribusiness sectors, to build and operate a
plant protein production facility in

Singapore to meet demand for Eat
Just’s plant-based JUST Egg products across Asia. That is, not just
in Singapore, with a population of
6.2 million, but across Asia, where
close to 60 percent of the entire
world population lives.
That brings us to TurtleTree
Labs, which describes itself as a
food technology venture “addressing a multi-billion dollar global
dairy market opportunity with
the capability to create enormous
financial and social value by providing accessible nourishment
while staving off the threats of
food, economic, and socio-political insecurities.”
TurtleTree Labs is a Singaporebased startup “addressing the value
gap created by an insufficient and
unsustainable animal-based dairy
industry.” The company said its
acellular technology works by culturing mammary cells in-vitro and
inducing their natural ability to
produce all components of milk.
The first step involves obtaining stem cells from sources such
as milk. They are then transferred
into an environment where they
convert into mammary gland cells.
The mammary gland cells interact with a special formula which
causes the cells to lactate. The end
product, milk, is obtained through
a filtration process.
TurtleTree Labs said it is “advantaged by committed support from
the various Singapore government
agencies, in alignment with Singapore’s goals to produce 30% of its
own nutritional needs by 2030.”
The bottom line here is that,
in addition to competing with the
likes of the European Union, New
Zealand and Australia in Southeast Asia, the US dairy industry (as
well as its traditional animal-based
dairy competitors) will have to
compete with the likes of TurtleTree Labs for a share of Southeast
Asia’s growing dairy market. Yes,
there’s some nice potential there,
but also some emerging competition from companies and technologies that didn’t exist 10 years ago.
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Global Dairy Trade Price Index Climbs
1.3%; Butter, Cheddar Lead Price Rises
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
increased 1.3 percent from the previous auction, held two weeks ago.
That marked the third straight
increase in the GDT price index.
This week’s auction was the final
auction of 2020.
In this week’s trading event,
which featured 169 particpating
bidders and 108 winning bidders,
prices were higher for Cheddar
cheese, skim milk powder, whole
milk powder, butter, anhydrous
milkfat and lactose. Buttermilk
powder wasn’t offered, and an
average price wasn’t available for
sweet whey powder.
Results from this week’s GDT
auction, with comparisons to two
weeks ago, were as follows:
Cheddar: The average winning price was $3,893 per metric
ton ($1.77 per pound), up 4.2 percent. Average winning prices were:
Contract 1 (January 2021), $3,902
per ton, up 2.5 percent; Contract
2 (February), $3,905 per ton, up
4.8 percent; Contract 3 (March),
$3,905 per ton, up 3 perdent; Contract 4 (April), $3,865 per ton, up
5.7 percent; and Contract 5 (May),
$3,890 per ton, up 3.5 percent.
Skim milk powder: The average winning price was $2,930 per
ton ($1.33 per pound), up 1.2
percent. Average winning prices
were: Contract 1, $2,938 per ton,
up 1.2 percent; Contract 2, $2,901
per ton, up 0.7 percent; Contract
3, $2,956 per ton, up 1.9 percent;
Contract 4, $2,958 per ton, up 1.1
percent; and Contract 5, $2,975
per ton, up 1.9 percent.
Whole milk powder: The average winning price was $3,210 per
ton ($1.46 per pound), up 0.5 percent. Average winning prices were:
Contract 1, $3,210 per ton, up 0.6
percent; Contract 2, $3,205 per
ton, up 0.6 percent; Contract 3,
$3,213 per ton, up 1 percent; Contract 4, $3,215 per ton, down 0.2
percent; and Contract 5, $3,209
per ton, down 1.2 percent.
Butter: The average winning
price was $4,221 per ton ($1.91
per pound), up 6 percent. Average winning prices were: Contract
1, $4,220 per ton, up 5.4 percent;
Contract 2, $4,205 per ton, up 5.1
percent; Contract 3, $4,250 per
ton, up 5.7 percent; Contract 4,
$4,250 per ton, up 8 percent; and
Contract 5, $4,180 per ton, up 6.3.
Anhydrous milkfat: The average winning price was $4,360 per
ton ($1.98 per ton), up 1.9 percent. Average winning prices were:
Contract 1, $4,311 per ton, up 0.6
percent; Contract 2, $4,329 per
ton, up 1.9 percent; Contract 3,
$4,387 per ton, up 1.5 percent;
Contract 4, $4,361 per ton, up 1.5

percent; and Contract 5, $4,419
per ton, up 3.7 percent.
Lactose: The average winning
price was $1,024 per ton (46.4
cents per pound), up 1.5 percent.
That was for Contract 2.
The GDT auction result reflects
the fact that global demand is still
holding up well, providing support
for dairy prices, according to ASB
Bank. For whole milk powder, the
last few months’ gains mean prices
have now edged ahead of where
they were a year ago.
Recent auctions have been
marked by strong demand from
China amid the recovery there,
and the continued focus on food
security, ASB Bank noted.

The contract curve remains flat
and stable, so price gains aren’t
being driven by short-term supply
fears, but by steady demand thanks
to rising consumption, ASB Bank
said.
ASB is lifting its farmgate milk
price forecast for the 2020/21 season to $7.00 per kilogram of milk
solids, which places it exactly in
the middle of Fonterra’s milk price
range of $6.70-$7.30 per kilogram
of milk solids, which was raised
earlier this month. The big factor
to watch now is production over
the summer.
ASB said its forecast revision is
a sign of how resilient the dairy
sector has been through the coronavirus pandemic.
Back in March, at the height of
COVID-related uncertainty, ASB
thought there was a risk the milk

For more information, visit www.tetrapak.com
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price could go below $6.00 per
kilogram of milk solids. By comparison, a figure closer to $7.00
per kilogram of milk solids would
represent only a small drop from
last season’s $7.14 per kilogram of
milk solids.
In other GDT news, following public consultation, the
GDT Events Oversight Board has
approved proposed changes to
the GDT Events Oversight Board
Charter and Rulings Panel. Those
changes are as follows:
•The term of the Oversight
Board members can be extended
under extraordinary circumstances;
and
•The current term of the Oversight Board members has been
extended by 12 months to the end
of 2021. The changes will be effective from Dec. 21, 2020.
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Expect Lower Prices Heading Into 2021 by Dr. Bob Cropp
Dairy Situation & Outlook: December 17, 2020
Milk prices fell the end of the year
and we can expect lower prices
going into next year. In November,
the Class III price set a record high
for the month at $23.34. The Class
III price for December will fall by
more than $7 to below $16. But
still the Class III price will average
about $18.25 this year compared to
$16.96 last year.
Relatively strong milk production, the end of the Farmers to
Families Food Box cheese purchases and some further restrictions on restaurants and bars
have brought down cheese prices.
Cheese prices normally do decline
after purchases for the holiday season comes to an end.
But prices this year fell much
more than normal. On the CME
40-pound Cheddar blocks were
$2.7825 per pound the end of
October. Prices started falling early
November then rather sharply by
the middle of November reaching
just $1.66 the end of November.
Prices have moved up and down a
little in December and have averaged $1.62 per pound thus far for
the month.
The story is similar for barrels.
Barrels were $2.53 per pound the
end of October but just $1.415 the
end of November and have averaged $1.43 thus far for December.
The Class III price has received
some strength from higher dry
whey prices but not nearly enough
to offset lower cheese prices. Dry
whey averaged $0.4257 per pound
in November and $0.46 thus far for
the month of December.
On the CME butter prices
have strengthened some. Butter

was $1.3625 per pound the end of
November and has averaged $1.48
thus far for the month of December. Nonfat dry milk prices have
also strengthened. NDM was $1.11
the end of November and averaged $1.14 thus far for December.
Higher butter and NDM prices
will push the Class IV price higher
from $13.30 in November to about
$13.50 for December. Class IV
will average about $13.45 this year
compared to $16.30 last year.
There are a lot of unknowns
that can impact milk prices next
year. Will there be government
purchases of cheese and other dairy
products like the Farmers to Families Food Box program we saw this
year that pushed cheese prices and
the Class III price much higher?
The vaccine for COVID-19 is now
coming available. It will take some
time before all who want the vaccine will get the vaccine. But by
the second half of next year the
virus should be under much better control allowing for restaurants and bars to more fully open,
schools and colleges to return to
in-classroom instruction, sporting
events, conferences etc. returning
to more normal all of which should
improve sales of dairy product for
the second half of the year.
The level of milk production
and dairy exports will be important factors determining the level
of milk prices. There will be
increased cheese production capability next year with the nation’s
largest cheese plant in Michigan
just starting up. Increased cheese
production will put downward
pressure on milk prices.

Veal Rennet
2x

RENCO Veal Rennet
95% Pure
No Preservatives

Veal Rennet
1x

Available in Pints, Quarts, 1 Gallon
and 5 Gallon containers in both single
strength and double strength.

The Cheese Connection provides the freshest, quality ingredients
for all level of cheese makers from the artisan and farmstead
cheesemaker to the larger specialty cheesemakers.
Visit www.cheeseconnection.net or
call 206.307.7224 or e-mail kallijah@cheeseconnection.net.
For more information, visit www.cheeseconnection.net

Milk production continues to
run well above year ago levels.
November milk production was 3.0
percent higher than a year ago. This
follows the previous two months
with increases of 2.3 percent each.
This is far too much milk for the
market to handle without lower
milk prices.
Dairy herd expansion which
started in July continues with
another 12,000 cows added October to November. There were
62,000 more cows in November
than a year ago, an increase of 0.7
percent. On top of this increases
in milk per cow is extraordinarily
strong with November up 2.3 percent.
Dairy exports have been a very
positive factor this year. The volume of October exports was up 14
percent from a year ago, a record
for the month of October and the
14th straight month of year-overyear gains. The increase was led by
whey product exports to China up
328 percent from a year ago and a
20 percent increase in nonfat dry
milk/skim milk powder exports to
Southeast Asia. October compared
to a year ago showed nonfat dry
milk/skim milk powder exports up
8.6 percent, whey products up 64
percent, and cheese down 12.8.
If the pace of exports holds, 2020
will be a record year in exports.
Exports for next year could still
be favorable. US prices of cheese,
NDM/SMP, butter and dry whey are
all price competitive with Western
Europe and Oceania. However not
only is milk production increasing
in the US it is increasing in other
major exporters.
Milk prices could be much less
volatile next year. But without
some continuation of a Farmers to
Families Food Box program for the
first half of next year and/or some
base type program implemented
by dairy cooperatives to slow milk
production we could see the Class
III price below $16 for the first
quarter of next year. Class III prices
could move into the $16’s by second quarter and the $17’s for the
last half of the year as things return
more to normal. Class III futures
currently show a pricing pattern
like this.
But, unless the current rate of
increases in milk production slows
down these prices could be on the
high side. And it will take time
for things to return to normal. A
lot of restaurants went out of business. Consumers may be slow in
returning to restaurants. There is
no certainty that milk prices will
turn out as just described. The bottom line is much uncertainty exists
for milk prices next year. USDA’s
latest price forecast has Class III
averaging just $15.60 next year and
Class IV averaging $13.60. BC
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from our
archives
50 YEARS AGO

Dec. 18, 1970: Louisville,
KY—Ed Graf, speaking on
behalf of the National Farmers
Organization here this week, said
there would be greater use of the
milk reloading system in order
to increase milk prices, and that
its reloading stations are springing up from California to Maine.
Graf credited NFO’s program as
a factor in the higher prices currently being paid for milk.
Washington—With all hope for
consumer legislation dead for
this year, the Nixon administration plans to go ahead with
its original proposal to create a
consumer section in the Justice
Department’s antitrust division.

25 YEARS AGO

Dec. 15, 1995: Green Bay,
WI—The Eastern Wisconsin
Cheesemakers & Buttermakers
Association, led by EWCBA
treasurer Kerry Henning, recently
presented a monetary donation
to Heritage Hill Living History
Museum here to restore its 100
year-old cheese factory.
Madison—The Wisconsin Board
of Agriculture approved an emergency rule which prohibits plant
operators from discriminating
between milk producers in the
amount paid for milk unless the
discrimination is based on a difference in milk quality, is justified
by a difference in milk procurement costs, or is justified in order
to meet a competitor’s price.

10 YEARS AGO

Dec. 17, 2010: Edmonton,
Alberta—Thanks to a joint
federal-provincial program,
Canadian dairy co-op Agropur
will receive a $2.5 million grant
toward the $23 million expansion and automation of its Sunnyrose cheese plant in southern
Alberta’s Diamond City. The
expansion will double production capacity at the plant.
Madison—The Wisconsin
Cheese Makers Association has
pledged a gift of $500,000 to
the University of WisconsinMadison to ignite industry and
public interest in renovating and
expanding venerable Babcock
Hall on the UW-Madison campus. Construction would include
an all-new plant to produce ice
cream and other dairy products,
along with research and education space.
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FDA To Use Enforcement Discretion For
Use Of ‘Potassium Salt’ On Food Labels
Silver Spring, MD—The US Food
and Drug Administration (FDA)
this week issued a final guidance
advising food manufacturers of its
intent to exercise enforcement
discretion for the term “potassium
salt” in the ingredient statement
on food labels as an alternative
to “potassium chloride” to better
inform consumers that it is a salt
substitute.
In May 2019, FDA had issued
a draft guidance for industry; that
guidance was intended to explain
to food manufacturers the agency’s
intent to exercise enforcement discretion for the declaration of the
name “potassium chloride salt” in
the ingredient statement on food
labels as an alternative to the common or usual name “potassium
chloride.”
That draft considered, in part, a
NuTek Food Science citizen petition requesting that FDA issue
guidance recognizing “potassium
salt” as an additional common or
usual name for potassium chloride.
Also, FDA specifically invited
comments on how the use of the
name “potassium chloride salt”
in the ingredient statement as an
alternative to “potassium chloride”
would improve consumer understanding of the ingredient and
what alternate names to “potas-
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sium chloride salt” would better
promote consumer understanding
of potassium chloride.
FDA received more than 70
comments on the draft guidance.
Many comments expressed concerns that the declaration of the
alternate name “potassium chloride
salt” would be confusing or would
not achieve the public health goal
of reduced sodium consumption,
as food manufacturers would likely
not use the alternate name.
Food manufacturers, public
health and consumer advocacy
groups provided commentssupporting “potassium salt” as an alternate
name to “potassium chloride.”
Nine dairy and food industry
organizations — including the
International Dairy Foods Association (IDFA), National Milk
Producers Federation and American Frozen Food Institute (AFFI)
— told FDA that they “strongly
support the use of ‘potassium salt,’
rather than ‘potassium chloride
salt,’ as an alternative common or
usual name for potassium chloride.
Allowing the use of “potassium
salt” as an ingredient name will
encourage manufacturers to use
potassium chloride in foods as a
sodium reduction tool and consumers to purchase such products,
the food groups told FDA.

The food industry organizations
believe the term “potassium salt”
meets FDA’s requirements for the
common or usual name, and that
it “accurately describes the nature
of the ingredient in a manner
that is clear, direct, appropriately
distinguishes the ingredient from
sodium chloride, and has clearly
established common usage” as provided for in FDA regulations.
Potassium chloride, in some
instances, can be used as a partial substitute for sodium chloride
in food processing and manufacturing, and this use may help
to reduce sodium in food, FDA
noted in its final guidance. The
agency has considered whether
declaration of alternate names for
potassium chloride may signal to
consumers that a potassium-based
salt has been used as a substitute
for sodium chloride in food. Such
information may help facilitate
consumers’ choices to decrease
their sodium consumption.
The alternate name “potassium salt” may help consumers
understand the identity of potassium chloride and its use as a salt
substitute, according to the guidance. The term “salt” conveys
that the ingredient is a salt, similar to sodium chloride (declared
as “salt”). The term “potassium”
identifies the ingredient as containing potassium.
Because potassium chloride does
not appear to be generally known

to consumers as a food ingredient,
FDA considers it unlikely that
consumers would be confused by
the declaration of “potassium salt”
when potassium chloride is used
as an ingredient, or would believe
that a different ingredient is present.
Further, because of the addition of the word “potassium”
before “salt,” FDA believes that
consumers are unlikely to confuse
the ingredient with sodium chloride. Inclusion of “potassium” in
“potassium salt” should indicate to
consumers that the ingredient is
distinct from the ingredient commonly known and declared as
“salt.”
Therefore, it is unlikely that the
alternate name will mislead consumers, the guidance stated.
In summary, the Food and
Drug Administration considers
this approach appropriate in this
specific circumstance due to: the
important public health benefits
for the United States population
that could result from reduced
sodium and increased potassium
intake; the recognition that potassium chloride can substitute for
sodium chloride in a variety of food
manufacturing applications across
a number of food categories; and
the unlikelihood that the alternate
name will mislead consumers.
The agency will therefore use
enforcement discretion on the use
of “potassium salt” on food labels.
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Try Our
Clean Label
Cold Pack
Cheese Spreads
NO Preservatives
NO Artiﬁcial Colors
NO Artiﬁcial Flavors
NO Added Hormones

Gourmet Cheese Spread Crafted One Batch at a Time
2020 World Championship
Cheese Contest Winners

@PineRiverPrePack
@PRColdPack
@PRColdPack

pineriver.com
pineriver@pineriver.com (800) 722-4217 x122
For more information, visit www.pineriver.com

• Jalapeno - Best In Class
• Pepper Jack - Best In Class
• Aged Asiago - 2nd Place
• Spicy Beer - 2nd Place
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3.1% More Milk
(Continued from p. 1)

California’s November milk production totaled 3.35 billion pounds,
up 2.6 percent from November
2019, due to 5,000 fewer milk cows
but 55 more pounds of milk per
cow. California’s October milk output was revised down by 8 million
pounds, so production was up 1.0
percent from October 2019, rather
than up 1.2 percent as originally
estimated.
Wisconsin’s November milk
production totaled 2.49 billion pounds, up 2.7 percent from
November 2019, due to 5,000 fewer
milk cows but 60 more pounds of
milk per cow. Wisconsin’s October
milk production was revised down
by 4 million pounds, so output was
up 1.6 percent from October 2019,
rather than up 1.7 percent as initially estimated.
Idaho’s November milk production totaled 1.29 billion pounds,
up 2 percent from November 2019,
due to 11,000 more milk cows and
five more pounds of milk per cow.
Idaho’s October milk output was
revised down by 5 million pounds,
so production was up 2.3 percent
from October 2019, rather than up
2.7 percent as originally estimated.
November milk production
in New York totaled 1.24 bil-

lion pounds, up 2.1 percent from
November 2019, due to unchanged
milk cow numbers and 40 more
pounds of milk per cow. New York’s
October milk output had been up 1
percent from a year earlier.
Milk production in Texas during November totaled 1.23 billion pounds, up 9.8 percent from
November 2019, due to 33,000
more milk cows and 75 more
pounds of milk per cow. Texas’s
October milk production had been
up 8.2 percent from October 2019.
Michigan’s November milk
production totaled 940 million pounds, up 3.6 percent from
November 2019, due to 6,000 more
milk cows and 45 more pounds of
milk per cow. Michigan’s October
milk production was revised down
by 5 million pounds, so output was
up 2.5 percent from October 2019,
rather than up 3 percent as initially estimated.
Minnesota’s November milk
production totaled 820 million pounds, up 3.9 percent from
November 2019, due to 2,000 more
milk cows and 60 more pounds of
milk per cow. Minnesota’s October
milk output was revised up by 10
million pounds, so production was
up 3.8 percent from October 2019,
rather than up 2.5 percent as originally estimated.
November milk production in
Pennsylvania totaled 815 mil-

Powder
Processing
Solutions
Offering highly specialized
engineered solutions and
exceptional technical support
for powder processing systems.
 Whey, Whey Permeate
 Lactose
 Whey Protein Concentrate
 Milk Powders
 Infant Formula
 Cheese Powders
 Protein
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lion pounds, up 0.9 percent from
November 2019, due to 3,000 fewer
milk cows but 25 more pounds of
milk per cow. Pennsylvania’s October milk production had been up
2.5 percent from October 2019.
New Mexico’s November
milk production totaled 666 million pounds, up 2.5 percent from
November 2019, due to 2,000 more
milk cows and 35 more pounds of
milk per cow.
New Mexico’s October milk
output had been up 1.9 percent
from a year earlier.
Washington’s November milk
production totaled 540 million
pounds, down 0.4 percent from
November 2019, due to 2,000
fewer milk cows but five more

Nov
2020

%
Change
Change
Cows

millions of pounds 1,000 head

pounds of milk per cow. Washington’s October milk production was
revised up by 2 million pounds,
so output was down 0.2 percent
from October 2019, rather than
down 0.5 percent as originally
estimated.
All told for the 24 reporting
states in November, compared
to November 2019, milk production was higher in 18 states, with
those production increases ranging
from 0.9 percent in Pennsylvania
to 13.4 percent in South Dakota;
and lower in six states, with those
declines ranging from 0.4 percent
in Washington to 4.3 percent in
Florida.

 Flavors

Whether you need an upgrade
to existing equipment or a new
processing system, EDT is
ready to provide - from concept
to completion - a sanitary,
efficient, system.
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Milk Samples Testing Positive For Drug
Residues Hit New Low In Fiscal 2020
Silver Spring, MD—During fiscal
year 2020 (Oct. 1, 2019-Sept. 30,
2020), a total of 536 milk samples
out a total of 3,870,695 samples
analyzed were positive for an animal drug residue, according to the
US Food and Drug Administration’s (FDA) National Milk Drug
Residue Database Fiscal Year 2020
Annual Report, which was released
this week.
That was the lowest number of
milk samples that tested positive
for a drug residue in the history of
these reports, which date back to
fiscal year 1994. The previous low,
556 samples, was achieved in fiscal
year 2019.
Fiscal 2020 was the third consecutive year in which fewer than
600 milk samples tested positive
for a drug residue, and the ninth
straight year in which fewer than
1,000 samples tested positive for a
drug residue.
The Grade A Pasteurized Milk
Ordinance (PMO) requires that all
bulk milk tankers and/or all raw
milk suppliers that have not been
transported in bulk milk tankers,
regardless of final use, be sampled
and analyzed for animal drug residues before the milk is processed,
the report explained. Any bulk
milk tanker and/or all raw milk
supply that has not been transported in a bulk milk pickup tanker
that is found positive is rejected for
human consumption.
During fiscal 2020, a total of
4,049,727 tests were reported on
the 3,870,695 samples for three
different groups or families of
drugs, including beta lactams, sulfonamides and tetracyclines.
Since some samples are analyzed
for more than one drug residue,
the number of tests conducted is
greater than the number of samples.
During fiscal 2020, a total of
539 tests were reported as positive
for a drug residue. Some 19 testing
methods were used to analyze the
samples for drug residues.
As used in FDA’s report, a sample
is defined as representing a load or
lot of milk sampled and analyzed.
Samples may include, for example,
milk collected from a bulk milk
pickup tanker, a raw milk supply
that has not been transported in
a bulk milk pickup tanker, a producer’s bulk milk tank, a milk
transport tanker, a plant silo, or a
pasteurized finished product.
A positive result, as used in
FDA’s report, means that the sample was found to be positive for a
drug residue by a test acceptable
for taking regulatory action in an
accredited laboratory by a certified
analyst, or the milk was rejected
on the basis of an initial screening
presumptive positive test by the
milk processor.
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In FDA’s report, data are
reported by four sources of milk
samples:
Bulk milk pickup tanker and/
or raw milk supply that has not
been transported in a bulk milk
pickup tanker: defined as bulk raw
milk from a dairy farm.
There were 3,473,887 total samples in this category during fiscal
2020, of which 334, or 0.10 percent, tested positive for an animal
drug residue. The amount of milk
found to be positive and disposed
of in accordance with the PMO
and/or applicable state regulations
was 15,370,000 pounds.
Pasteurized fluid milk and
milk products: a minimum of
four samples in at least four separate months, except when three
months show a month containing
two sampling dates separated by
at least 20 days, will be tested for
each finished milk or milk product
from each milk plant during any
consecutive six months.
There were 26,614 total samples in this category in fiscal 2020,
none of which tested positive for
an animal drug residue.
Producer: each producer will be
tested at least four times in at least
four separate months, except when
three months show a month containing two sampling dates separated by at least 20 days, during
any consecutive six months.
There were 314,679 total samples in thiss category in fiscal 2020,
of which 202, or 0.064 percent,
were positive for an animal drug
residue.
The amount of milk disposed of
was 497,000 pounds.
Other: samples are conducted
on a random basis.
There were 55,515 total samples in this category in fiscal 2020,
none of which were tested positive
for an animal drug residue.
Overall during fiscal 2020, a
total of 15,867,000 pounds of milk
was found positive for a drug residue and disposed of in accordance
with the PMO and/or applicable
state rules.
During fiscal 2020, a total of
3,693,396 industry samples were
taken by milk plants, receiving and
transfer stations, and marketing
groups or cooperatives. Of those
industry samples, 495 were positive
for an animal drug residue.
A total of 177,299 samples were
taken by state and local regulatory agencies during fiscal 2020,
of which 41 were positive for an
animal drug residue.
Of the 4,049,727 tests conducted during fiscal 2020, a total
of 3,863,002 were for beta lactams,
of which 534 were positive; 89,726
were for sulfonamides, of which
five were positive (whithin the sulfonamides category, 13 tests were

for sulfamethazine, none of which
were positive); and 96,986 were for
tetracyclines, none of which were
positive.
The National Milk Drug Residue Data Base (NMDRD) is a voluntary industry reporting program.
Mandatory reporting is required
by regulatory agencies under the
National Conference on Interstate
Milk Shipments (NCIMS).
Data are reported on the extent
of the national testing activities,
the analytical methods used, the
kind and extent of the animal
drug residues identified, and the
amount of contaminated milk that
was removed from the human food
supply.
The system includes all milk,
Grade A as well as manufacturing
grade milk.
Data reorted to the NMDRD
are for educational and analytical
purposes and are not intended or
suitable for regulatory action or
follow-up.
The samples and tests reported
do not necessarily represent 100
percent of the milk supply from
every state.
However, as state and industry
participation in the database has
increased, reporting of the number
of samples and tests has similarly
increased.
This annual report and all previous annual reports are available at
www.nmdrd.com.

PA Dairy, Food
Companies Team Up
To Create Ice Cream
Line For Charity
Harrisburg, PA—The Pennsylvania Dairymen’s Association (PDA)
has partnered with area food manufacturers and local businesses to
create a new premium ice cream
called “Cowabunga.”
Available in pint-sized vanilla
and chocolate flavors, PDA teamed
with Karns Foods, Stauffers of Kissel Hill Fresh Foods and other
central Pennsylvania businesses to
create the new line.
Cowabunga ice cream was made
in recognition of next year’s virtual PA Farm Show, scheduled for
Jan. 9-16. One of the most popular
attractions is the Farm Show Food
Court, featuring the famous PDA
milkshake.
Businesses and community
groups have stepped up to help
support Pennsylvania’s dairy farmers and request Milkshake Pop Ups
in communities, in tandem with
the Cowabunga rollout.
Proceeds benefit the state’s agrelated charities, such as Feeding
Pennsylvania’s “Fill A Glass With
Hope” for families in need.
For details, including community partnerships, visit at www.
padairymens.com.

WAITING IS OVER
TANGO. ANALYSIS TO GO.
Instant Results with FT-NIR Spectroscopy

Contact us for more details:
www.bruker.com
info.bopt.us@bruker.com
Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity

Faster, simpler, and easier to use - with TANGO
your NIR analysis speeds up. TANGO has
exactly what users require of an FT-NIR
spectrometer suitable for a food analysis lab:
robustness, high precision and straightforward
operator guidance.
An intuitive user interface with touch screen
operation makes the analysis of food
ingredients and finished food available
to everybody.

A pplied Spec troscopy

For more information, visit www.bruker.com/dairy
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Ag Trade Policy
(Continued from p. 1)

the executive branch has used its
delegated authority to implement
trade wars and place tariffs on both
allied and adversarial nations.
“Congress should reassert its
role in trade policy and oversight
in order to avoid unwarranted or
misguided measures that disrupt
US food and agricultural markets. Renewed communications
and transparent policy dialogue
between the legislative and executive branches will ensure a more
stable trade policy environment.”
Supporting and strengthening a
uniform global rules-based trading
system “is vital for certainty and
stability,” the report added. “Global
trading partners should work to
reform the WTO and stand up the
Appellate Body to more effectively
enforce trade commitments.”
The report makes several policy
recommendations in the area of
market access, including:
 Complete Phase Two negotiations with China and end the
trade-distorting retaliatory tariffs.
 Explore regional and/or bilateral comprehensive trade agreements in Southeast Asia.
 Develop a strategy to join
the Comprehensive and Progressive Trans Pacific Partnership
(CPTPP). The US was part of the
original Trans-Pacific Partnership
(TPP) agreement, but withdrew
from that pact in early 2017. The
remaining countries then negotiated and are now implementing
the CPTPP.
 Develop commercially meaningful partnerships in Africa,
including completing trade agreement negotiations with Kenya,
that incorporate efforts to harmonize trade between African nations
to facilitate trade with the US.

 Successfully negotiate a comprehensive agreement with the
United Kingdom to be ratified by
Congress in 2021.
 Reinforce existing trading
relationships in Latin America,
with a particular emphasis on
free trade agreement (FTA) partners including Chile, Colombia,
Panama, Peru, and the Dominican Republic-Central America
FTA members to ensure continued mutual benefit for agriculture;
develop a Brazil market access
strategy that includes specific tariff
reduction for ethanol and progress
in tackling barriers to other US
exports to that large market.
 Expand market access and
deepen trading relations with new
markets, including the Middle East
and North Africa.
In the area of tariff and nontariff barriers, the report makes
the following policy recommendations, among others:
 Repeal the Section 232 tariffs
on imported steel and aluminum
to reduce the cost of agricultural
inputs and relieve the burden of
retaliatory tariffs on exports to key
markets.
 Resolve trade disputes with
China and repeal all market-distorting tariffs that have eroded the
profitability of the US pork industry, ethanol, and dairy industries
and other agricultural sectors.
 Eliminate all tariffs on US
dairy, meat, poultry, grains, specialty crop and processed food
exports and avoid establishment
of tariff-rate quotas (TRQs) and
other import quotas on US exports.
Regarding barriers to trade and
phytosanitary measures, the report
makes the following recommendations, among others:
 Base regulation of product
import approvals on international
science and risk-based standards.

 Promote harmonized, predictable, and transparent regulatory processes.
 Ensure that sanitary and phytosanitary provisions are sciencebased and not trade-prohibitive.
 Ensure that WTO-inconsistent, non-risk-based EU standards
and regulations are not imposed on
third-country exporters.
 Affirmatively
safeguard
generic cheese, meat, wine and
other terms, including component terms of compound GIs, for
continued, unencumbered use in
international trade by securing
specific commitments from US
trading partners. Intellectual property chapters of trade agreements
must not erroneously co-opt common food and wine terms under
the guise of GI protections.
 Ensure that “Front of Pack” in
Mexico and other labeling requirements in the EU do not serve as
protectionist barriers to agricultural trade.
In the area of infrastructure, the
report makes these recommendations: prioritize investments in
modernizing the most advanced
and efficient supply chain infrastructure of roads, bridges, rail,
ports, and inland waterways,
including adequate resource mobilization to rural infrastructure;
coordinate state and federal efforts
and engage public-private partnerships to accelerate infrastructure
improvements; and accelerate and
expand broadband access throughout rural America.
In the area of innovation, recommendations include, among
others: invest in development of
new products for export; expand
USDA’s biopreferred program; and
support land-grant institutions and
invest in research in rural America.
The report is available at www.
agtalks.net.

Superior Ingredients.
Innovative Solutions.
Contact us today to learn how our
Capstone® anti-caking agents and
Keystone® stabilizer systems can be
custom formulated to meet your exact
application and label needs.
agropuringredients.com
ingredients@agropur.com

3500 Destination Drive, Appleton, WI 54915 • (800) 359-2345

For more information, visit www.agropuringredients.com
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Remilk, Developer
Of Lab-Made Dairy
Product, Completes
$11.3 Million
Funding Round
Tel Aviv, Israel—Remilk, an
Israel-based start-up producing
dairy products through microbial fermentation, on Monday
announced the completion of its
$11.3 million funding round.
With this new capital, Remilk
said it plans to expand its production and distribution capabilities
and meet global demand for its
animal-free dairy products.
“Today’s non-dairy alternatives
address environmental and health
concerns, but universally fail to
create authentic dairy-based products, like cheese. We’re bridging
this gap by making dairy products
with dairy proteins, without needing a single cow,” commented Aviv
Wolff, Remilk co-founder and
CEO.
“Our proprietary technology
delivers the most authentic animalfree dairy product in the market
today and is identical to natural
dairy,” Wolff continued. “With
our new partnerships for production and distribution, we’ll soon be
ready to reinvent this multibilliondollar industry.”
Remilk said its lab-made dairy
product is indistinguishable from
natural dairy and is essential for
developing the authentic taste
and texture of dairy products like
cheese, yogurt and cream, without
cows.
The company explained that it
uses a patented process to replicate
the properties of the dairy proteins.
Remilk’s commercial manufacturing and distribution partners use
its animal-free dairy as a starting
material for large-scale dairy production.
The latest funding was led by
fresh.fund with participation from
OurCrowd, CPT Capital, ProVeg
and food manufacturers Hochland,
Tnuva and Tempo, as well as Bradley Bloom, co-founder and former
managing director of Berkshire
Partners; investor Sake Bosch;
entrenreneur and investor Amiad
Solomon; food-tech investor Beni
Nofech, and others.
“Relying on animals to make our
food is no longer sustainable. This
model of food production has all
but reached its limits in terms of
scale, reach and efficiency, and the
implications are devastating for our
planet,” Wolff said.
“Remilk is revolutionizing the
way we produce food around the
world and, importantly, is creating a lasting and environmentally
friendly food system that takes no
more than what our planet can
give,” Wolff added.
For more information about
Remilk, visit www.remilk.com.
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Safe, quality food has always been essential.
As an essential business, you can depend on Nelson-Jameson’s
support—we are here for you, with the products, solutions, and golden
rule services that you have come to expect from us since 1947.

essential

[ә'sen(t)SHәl] adjective
Absolutely necessary; extremely important.
See also crucial, fundamental, imperative, indispensable, needed

Wishing you safe, quality food and good health into 2021 and beyond!
1-800-826-8302

sales@nelsonjameson.com

nelsonjameson.com
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Construction Begins On New Packaging,
Processing Plant For Rumiano Cheese
Willows, CA—Construction
kicked off here Monday on a new
cheese processing and packaging
plant for Rumiano Cheese Company, allowing the operation to
double its current packaging volume by 2025.
The 46,766-square-foot facility will also enable Rumiano to
expand its current headquarter
operations in Willows.
The facility is
expected to be
operational by the
second quarter of
C H E
next year.
As
retail
demand continues to accelerate,
the plant will help increase processing and distribution capacity,
as well as launch new product
lines and capabilities for innovate
retail package types like shreds and
snacks, the company said.
The expansion also bolsters
Rumiano’s ability to scale its cutting and packaging business for
other West Coast cheese makers
and its popular Board at Home
program, which helps support
California’s specialty cheese
community, hard hit by the pandemic.

Located a short distance from
the existing plant, the new site
will occupy four acres of a new
38-acre commercial industrial
park being developed by the city
of Willows.
“The city’s assistance with this
industrial development site made
it possible for us to remain here
in Willows, where we’ve been successfully operating for 101 years,”
said John Rumiano, vice president
and third-generation co-owner at
E S E
Rumiano Cheese
Company.
“We’re eager to deepen our
longstanding contribution to this
wonderful community, and we
remain committed to our dedicated
employees – many of whom have
been with us for 30 to 40 years,”
he continued.
Plant construction is supported by a $1.8 million economic development grant from
the city of Willows, along with
private funding.
Rumiano will retain all 150
current employees and is actively
recruiting for additional employees
to support the new growth plans.

The company now employs over
200 workers between its production plant in Crescent City, where
the cheese is made, and the Willows operation, where products are
processed and packaged for distribution.
Rumiano will move most of its
packaging operations to the new
facility and the existing Willows
plant will be renovated for cheese
aging and storage, as well as a
range of small-batch, value-added
processing endeavors.
A new research and development space will be created for ongoing innovation in new products
and packaging.
“Our new facility – along with
equipment upgrades and cuttingedge technology – is going to provide a footprint for growth for years
to come,” said Joe Baird, Rumiano
Cheese Company CEO.
“As we push the boundaries of
our product innovations and significantly increase our efficiencies,
we’re also going to be able to give
our employees more opportunities
for advancement and career development,” Baird continued.
New Plant Run On Solar Energy
In tandem with Rumiano’s ongoing
commitment to reducing energy
usage and carbon dioxide emis-

Agropur To Sell
Canadian Yogurt
Business To Lactalis
Canada

At H&C we are constantly
developing solutions
to enhance efficiency
and drive growth

Our solutions offer
enhanced return
on investment and
operational efficiency:

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

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

For more information, visit www.hadencustance.com

Saint-Hubert, Quebec, and
Toronto, Ontario—Lactalis Canada on Thursday announced that
it has reached a definitive agreement with Agropur Cooperative to
acquire all shares of its Canadaian
yogurt business, Ultima Foods.
The transaction includes Agropur’s plants in Granby, Quebec,
and Delta, British Columbia, the
operations of the Longueuil Distribution Center, and the iOGO and
Olympic brands.Yogurt accounts
for 2 percent of Agropur’s milk
processing volume and 3 percent
of its sales. Under the transaction,
approximately 450 employees will
be transferred to Lactalis Canada.
“Current market conditions,
increasingly aggressive competition and our desire to streamline
our business model have prompted
us to focus on our most strategic
lines of business,” said Roger Massicotte, Agropur’s president. “We
have therefore decided to divest
our yogurt operations in order to
pursue our growth strategy and
concentrate our investments.”
“We are very proud of all we
have accomplished with iÖGO
and Olympic, two brands that
have played an important role
in growing the yogurt category
in Canada,” said Émile Cordeau,
Agropur’s CEO. “However, Agro-
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sions through sustainable and ecofriendly practices, the new Willows
plant, like the company’s existing
facilities, will run on 100 percent
renewable solar energy generated
on-site.

“Our new facility –
along with equipment
upgrades and cuttingedge technology – is
going to provide a
footprint for growth for
years to come.”
—Joe Baird,
Rumiano Cheese Company
The new plant will also be Safe
Quality Food standards (SQF) certified.
“The city of Willows is proud
to work with a family-run and
community-oriented business,”
said Willows city manager Wayne
Peabody.
“We look forward to the continued growth of the business and the
opportunities that will arise from
Rumiano Cheese being in the city
of Willows,” Peabody continued.
pur’s decision to focus its efforts
on its strategic segments means we
must streamline our operations.
We thank the dedicated employees whose tireless efforts have built
iÖGO and Olympic into brands
consumers trust.”
The proposed transaction,
which is subject to customary closing conditions, including regulatory approval by Competition
Bureau Canada, expands Lactalis
Canada’s yogurt portfolio of iconic
brands that include Astro, siggi’s
and Stonyfield with the addition
of iOGO and Olympic.
“As a broadly-based dairy products company in Canada, producing and supplying a wide variety
of popular brands, this transaction
will reinforce Lactalis Canada’s
position in the dairy category and
will help enable key customer partners in both the retail and foodservice channels meet the growing
consumer demand for yogurt products,” said Mark Taylor, president
and CEO, Lactalis Canada.
“Lactalis Canada’s mission
is to build on its family heritage
to delight consumers with lifeenriching dairy products, while
making sustainable economic and
social contributions that benefit its
people, industry, partners and the
communities in which it operates,”
Taylor added. “In keeping with our
mission, Lactalis Canada is confident that this transaction will
positively support dairy farmers,
retailers, consumers and the communities of Granby and Longueuil,
QC as well as Delta, BC.”
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EU Cheese Production, Consumption,
Exports To Keep Rising Through 2030
Brussels, Belgium—European
Union (EU) milk production is
projected to grow at a rate of 0.6
percent per year between 2020 and
2030, at slower rate than in the
past, and cheese processing is projected to benefit the most from the
additional milk produced, according to a medium-term agricultural
outlook report released this week
by the European Commission.
The report covers the EU in
its current composition (EU-27),
following Brexit. It presents the
medium-term outlook for the
EU agricultural markets to 2030,
based on a set of coherent macroeconomic assumptions deemed
most plausible at the time of the
analysis.
Despite lower EU milk production growth, increasing milkfat
and milk nonfat solids contents
should provide enough milk solids to sustain growth in processing,
the report said. The main drivers are genetics and targeted feed
strategies.
Cheese is to benefit the
most from the additional EU
milk produced, the report said. In
recent years, the EU has expanded
processing capacities, notably in
cheeses directed to food service
and ready meals. In the future,
more flexible production streams
could improve production adaptability and help reduce waste and
cheese downgrading.
By 2030, given cheese’s nutritional value, its much-appreciated
taste and health-conscious consumers’ preferences, per capita
cheese consumption could rise by
one kilogram compared to 2020,
to 21.8 kilograms (48 pounds),
according to the report.
The EU should remain the largest cheese exporter (49 percent of
global exports in 2030, compared
to around 33 percent in 2018),
the report said. Following a path
to expected economic recovery by
2030, demand is set to grow in Asia
(in particular Japan and China)
and the Middle East, driven by
expansion in food service.
Increasing personal incomes in
those regions should also support
demand for EU quality cheeses,
the report said. This should help
EU exports grow by 3 percent per
year by 2030.
Investments in cheese result in
greater potential to valorize the
whey stream, the report pointed
out. Over the years, whey has been
transformed into a more technical
and nutritious commodity, changing the proportions of EU whey
used for food and feed.
By 2030, 62 percent of the EU’s
whey is likely to be processed into
food products (up 11 percentage points compared with 2020),
mainly for clinical, sport and
infant nutrition.
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With growing health concerns and an aging population in
some parts of the world, EU whey
exports for food should continue
growing by 2030 (1.7 percent per
year). The EU should remain competitive in whey exports for feed.
After historically high butter
prices in 2017 and 2018, the EU
butter price is expected to remain
relatively stable by 2030, at around
3,470 euros per ton ($1.57 per
pound), the report said. This stabilization should be supported by
limited EU consumption growth
(0.3 percent per year), mainly
thanks to increasing retail sales as
in the processing, easier substitution by vegetable fats is limiting
butter use, in particular in bakery,
viennoiserie and biscuits.
Global butter demand is also
helping the EU price remain stable, the report said. EU exports are
expected to grow by close to 3 percent per year. The EU is likely to
strengthen its world position (up
6 percentage points) as growth in
New Zealand, the main exporter,
might remain constrained. Global
butter demand should mainly be
driven by processing and food service use in final destinations.
EU demand for skim milk
powder processing into high
value-added and basic products is
expected to support an EU SMP
price increase by 2030, when it
should be around 2,830 euros per
ton ($1.28 per pound, up 42 percent compared with the low average for 2018-2020). Production of
baby food, ice cream, fresh dairy
products and processed cheese are
expected to push up demand in
particular.
Despite an increasing price, the
EU should remain competitive on

the world market and reach more
than 1 million tons of SMP exports
by 2030, the report said.
In many regions, demand for
skim milk powder to be processed
into fresh dairy products or baby
food (e.g., in China) or sold to
consumers as a powder for processing at home (e.g., in Africa) is
expected to grow. Some 63 percent
of import growth is likely to come
from Asia and 21 percent from
Africa.
By contrast, EU whole milk
powder exports are expected to
continue declining (down 2 percent per year) until 2030 due to
lower competitiveness and overall
lower global demand as cheaper
and customized alternatives exist
(e.g., fat-filled powders). The stable
domestic whole milk powder food
industry demand should become
the main outlet (67 percent of
production in 2030), according to
the report.
By 2030, the EU consumption
decline of fresh dairy products
could slow down, the report said.
The market for drinking milk is
expected to benefit from further
segmentation.
Also, during the coronavirus
pandemic, drinking milk proved
to be an essential part of the basic
nutrition mix, in particular for
home cooking. This should support a lower annual decline by
2030.
Yogurt per capita consumption
should be stable, with consumption of other fresh dairy products
as its alternatives is increasing.
In addition, per capita cream
consumption should grow thanks
to home cooking and processing
use.
The quality and nutritious image
of fresh dairy products and the
progress made in keeping products
fresh in long-distance transport
should contribute to increasing EU

net exports of these products by
2020, the report said.
By 2030, growing milk production in developing countries
should improve their self-sufficiency, but population growth,
increasing income and expanding urbanization will still support
import growth in commodities for
processing and in dairy products of
higher value added, the report said.
The latter are expected to satisfy
increasing demand for specialized
nutritional products, westernization of eating cultures, and lifestyle
changes. In addition, further segmentation of demand is expected
to take place.
Global dairy import demand
growth is expected to slow down to
1.3 million tons per year by 2030
(compared with 2.3 million tons in
the last 10 years), the report said.
Annual growth could halve for
skim milk power and could only be
65 percent for whole milk powder,
compared with the last 10 years,
while some substitutes (such as fatfilled powders) should gain.
By contrast, cheese, butter and
whey powders are expected to lose
less.
With an expected slowdown in
global import growth, EU export
growth by 2030 is to be slightly
lower than in the last 10 years
(around 2 percent per year). Still,
the EU is expected to remain the
largest dairy exporter (28 percent
of world dairy trade in 2030). New
Zealand is set to lose some share (2
percentagepoints), while the US is
expected to gain the most (2 percentage points).
At the same time, the value of
EU dairy exports should grow at
around 3 percent per year, 50 percent of which should come from
cheese trade, followed by skim
milk powder at 32 percent, according to the report.

For more information, visit www.ivarsoninc.com
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Nominees Wanted
For National Fluid
Milk Processor
Promotion Board

Nevada and Utah; and Region 15
– Southern California.

Washington—The US Department of Agriculture (USDA) is
seeking nominations from fluid
milk processors and other dairy
industry members for candidates to
serve on the National Fluid Milk
Processor Promotion Board.
The deadline for nominations
is Jan. 15, 2021. Eight individuals
will be chosen to succeed members whose terms expire on June
30, 2021.
Newly-appointed members will
serve three-year terms from July 1,
2021, through June 30, 2024.
USDA will accept nominations for board representation in
six geographic regions and two atlarge positions. Nominees for the
regional positions and one of the
at-large positions must be active
owners or employees of a fluid milk
processor.
The other at-large position may
be an active owner or employee of
a fluid milk processor or a member
of the general public.
The geographic regions with
vacancies are: Region 3 – Delaware, Maryland, Pennsylvania,
Virginia and District of Columbia); Region 6 – Ohio and West
Virginia; Region 8 – Illinois and
Indiana; Region 9 – Alabama,
Kentucky, Louisiana, Mississippi
and Tennessee; Region 12 – Arizona, Colorado, New Mexico,

Members Newly Appointed
Members have been tapped to
serve on the National Dairy
Promotion & Research Board
with three-year terms effective now through Oct. 31, 2023.
Newly appointments are: Sharon
DeRuyter, WA, Region 1; Timothy
Bernhardt, CO, Region 3; Robert
Brouwer, NM, Region 4; Marvin
Post, SD Region 5; George Crave,
WI, Region 6; Donald Gaalswyk,
ID, Region 8; Lois Douglass, OH,
Region 9; and Kathryn Fogler, ME,
Region 12. Reappointed members
are: Orville Miller, KS, Region 4;
Becky Levzow, WI, Region 6; Alex
Peterson, MO, Region 7; John Larson, FL, Region 10; and importer
Ralph Hoffman, NJ.
Fluid milk processors and interested parties may submit nominations for regions in which they are
located or regions in which they
market fluid milk. They may also
submit nominations for at-large
members.
Nomination forms and information are available online at www.
ams.usda.gov. They can be mailed
to: Emily DeBord, Promotion,
Research and Planning Division,
Dairy Program, Agricultural Marketing Service, USDA, 1400 Independence Ave., SW, Stop 0233,
Room 2958-S, Washington, DC
20250-0233.
Forms can also be submitted via
email: emily.debord@usda.gov. For
questions, contact AMS at (202)
720-556.
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WOW Logistics
Announces
Executive Level
Promotions
Neenah, WI—WOW Logistics
announced the promotion of
three company executives and
the hiring of a new vice president
of accounting.
To support current and future
company growth, WOW Logistics has reorganized its executive
staff, moving Jamie Hess to the
position of chief operations officer. As COO, Hess will oversee
warehouse operations, transportation, engineering, quality control, information technology, and
project management.
Hess joined WOW in 2012
and recently served as the company’s vice president of supply chain
solutions, leading the transportation and engineering teams.
WOW has promoted Bill
Myers to vice president of technology, overseeing teams dedicated to infrastructure, software
support, product management,
software development, and enterprise architecture.
Myers joined WOW in 2019
as the director of software development. The company also
promoted Tyler Lenz to chief
financial strategy officer. Lenz
started with WOW Logistics in
2015, recently working as vice
president of finance, overseeing the inventory solutions and
credit relations teams. He will
use this expertise in his new role
overseeing accounting, finance,
process improvement, inventory
solutions, human resources, and
legal affairs. He was also instrumental in growing the WOW
Commodity Purchase Program,
an inventory financing solution.
WOW hired Aaron Wallin
as vice president of accounting,
who will be responsible for overseeing the company’s accounting
and purchasing teams.
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Rabobank has appointed two
of its top executives, TAMIRA
TREFFERS-HERRERA and
ROBERT SINESCU, to become
co-heads of North American Client Coverage. Treffers-Herrera
will also serve as vice chair and
head of the Atlanta office, where
she will oversee Rabobank Mexico. Treffers-Herrera was based in
London as CEO of Rabobank’s
European Region from 2016 to
2020, where she led the organization through Brexit. Prior to
that, she worked in the Atlanta
office from 2002 to 2016. Sinescu
is head of the Chicago office, and
also oversees Rabobank Canada,
led by MARC DROUIN, who
was appointed as Canada’s general manager. Sinescu has been
with Rabobank for over 21 years
and recently worked as general
manager of Rabobank Canada.

The International Foodservice
Manufacturers Association
(IFMA) announced the election
of officers and directors to its
2021 board of directors. Incoming chair is HUGH ROTH, chief
customer and business officer
at PepsiCo Foodservice. IFMA
announced the following board
members will be serving on the
executive committee: first vicechair, Herb Ring, The Hershey
Company; vice-chair, Jamie
McKeon, Rich Products Corporation; vice-chair, Jim Kinnerk,
Conagra Foodservice; treasurer,
Ben Wexler, Custom Culinary;
membership chair, Teri Trullinger, Cargill Foodservice; Education Foundation chair, Alec
Frisch, Georgia-Pacific; and at
large members Paul Edmondson, P&G Professional Americas
and Joe Cusick, Mondelz International. Nine board members
were selected, including: Rosalyn Emerson, Chobani; Heidi
Keathley, Signature Bread; Julie
Lim, CAULIPOWER, LLC; Art
Michaels, Smithfield Foods; Peter
Parthenis, Grecian Delight/Kronos Foods; Ashley Peeples, Royal
Cup Coffee; Tom Rupkey, High
Liner Foods Inc.; Mark Schremp,
Saputo Dairy; and Marisa Stoehr,
ROBERT JOHANSSON has FoodStory Brands.
announced that he will be stepping down as chief economist DEATHS
for the USDA, and will join
the American Sugar Alliance Roland “Rollie” J. Olm, Jr., age
as associate director of econom- 82 of rural Whitelaw, WI, passed
ics and policy analysis. SETH away early Wednesday morning,
MEYER will return to USDA December 9, 2020 at his resito succeed Johansson as chief dence while under the care of
economist. Meyer is a research Ascension Hospice. After servprofessor and associate direc- ing in the US Air Force for four
tor for the Food & Agricultural years, Olm began working in the
Policy Research Institute at the six-generation family business,
University of Missouri. He was Pine River Dairy, of which he
head of the World Agricultural later became owner and presiOutlook Board in USDA’s Office dent retiring in 2000, at which
of the Chief Economist. Meyer’s time his three daughters (Laurie,
career also includes serving as an Pam and Shari) took over the
economist with the Food & Agri- operation of the business, giving
culture Organization of the UN. him a tremendous pride.
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Australia Dairy Code: Positive Changes
Noted, Compliance Can Be Improved
Canberra, Australia—The Australia Competition and Consumer
Commission (ACCC) has generally seen dairy processors engaging
with their obligations under the
Dairy Code, and has observed that
the Code has already brought some
“significant positive changes,” but
has also observed several areas
where it thinks compliance should
be improved.
Those conclusions were
included in a “Dairy Code: initial observations on compliance”
update released by the ACCC this
week. The update outlines the
ACCC’s views on dairy processors’
compliance with the Dairy Code
of Conduct, one year after it came
into effect and six months since
dairy processors were required to
publish their standard form milk
supply agreements (MSAs).
The Dairy Code is an industry code regulating the conduct
of farmers and milk processors in
their dealings with one another.
It aims to improve the clarity and
transparency of trading arrangements between dairy farmers and
those buying their milk.
The Code requires all processors
that intend to purchase milk from
farmers during the subsequent
financial year to publish standard
forms of MSAs and reports on disputes by the publishing deadline
each year. The publishing requirements are a core obligation for
processors; they aim to provide
increased transparency for farmers,
many of whom negotiate and enter
into new MSAs by July 1 each year.
It is therefore critical that processors publish their documents
on time, in line with the Code’s
requirements. To date the ACCC
has announced two enforcement
outcomes relating to alleged failures to publish by the deadline.
The Code does not prohibit
exclusive MSAs, but it does contain certain requirements around
exclusive and non-exclusive
MSAs. The ACCC observed that
some processors had exclusive
MSAs but did not publish corresponding non-exclusive MSAs by
the deadline.
The Code requires each processor who is a party to an MSA to
publish a report for the first reporting period (Jan. 1 to Apr. 30, 2020)
on its website by June 1, 2020, and
for each later reporting period (12
months beginning on May 1 in a
year) by June 1 of that year, setting
out the number of disputes arising under or in connection with
their MSAs that were the subject
of a mediation or an arbitration
that started or ended in the reporting period; information about the
nature of these disputes; the number of mediations and arbitrations
conducted; the average time taken
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to resolve these disputes; and the
outcomes of these disputes.
The ACCC observed that a
number of processors failed to
publish a report on disputes by the
publishing deadline. Many of the
processors may not have disputes
arising under or in connection with
their MSAs during the reporting
period, but this does not exempt
them from publishing a report on
disputes, the ACCC stated.
Under the Code, all written
MSAs, and all records of unwritten MSAs, have to consist of a
single document. The ACCC has
observed that some processors
have MSAs that appear to consist
of multiple documents. For exam-

ple, some processors have pricing
letters or announcements, “milk
supply handbooks” and other supporting documents that are not in
a single document with other parts
of their MSAs.
The Code does not itself restrict
the circumstances in which a
farmer may unilaterally terminate
an MSA, but requires the MSA to
specify the circumstances in which
the farmer may do so. The Code
also requires the circumstances in
which the processor can unilaterally terminate the MSA to be
specified in the MSA. However,
for processors the circumstances
must be limited to those involving
a “material breach” of the MSA by
the farmer.
The ACCC has identified a
number of standard form MSAs
which provide for the proces-

sor to terminate the MSA in circumstances other than what the
ACCC considers would constitute
a material breach.
The Code requires MSAs to
specify the supply period of the
MSA, including start and end
dates. Automatic rollover or
renewal clauses cause the MSA to
automatically renew for a specified period beyond the end date
unless the processor or farmer
takes action to prevent this from
occurring. The ACCC considers
an automatic rollover provision
which causes the MSA supply
period to extend beyond the definite calendar end date specified in
the MSA is a breach of the Code,
and has seen a number of MSAs
with clauses that appear to effect
automatic renewal beyond the end
date.
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Dairy Connection Raising Money For
Charity With Cheesy Mask Offer

The Dairy Connection crew sport the five cheese-themed masks the company is offering to
raise money for the Second Harvest Foodbank of Southern Wisconsin. The masks can be
ordered at www.getculture.com/cheesy-mask-fundraiser.html

Madison, WI—Dairy Connection, Inc., and its sister company
GetCulture, are raising funds to
fight hunger by offering cheesethemed face masks.
Five different styles of masks
are available, each with a different adjective and cheese-themed
icon, GetCulture said. Masks
available include: Feelin’ Grate
 Feelin’ Funky Feelin’ Salty 
Feelin’ Nutty  Feelin’ Fresh.
GetCulture has launched the
fundraising offer on its website;
$5.00 from the sale of the themed
masks will go to Second Harvest
Foodbank of Southern Wisconsin.
Designed for maximum comfort, the cheese-themed mask
goes beyond standard cotton
masks thanks to incorporation
of Sciessent’s Agion® antimicrobial treatment into the fabric, the
company said.

Masks are $11 each, and a pack
of all five designs is available for
$50. All prices for the fundraiser
include shipping.
Partnering with large international companies, Dairy Connection was founded by Cathy and
Dave Potter, who saw a need
to better service customers that
required smaller quantities of cultures and other ingredients.
Late in 2012, the company
launched GetCulture online and
opened retail store for hobbyists
in Madison, WI, in 2013.
The GetCulture website
includes a wide variety of cultures,
coagulants, flavor enzymes and
other ingredients needed to make
American and specialty cheeses as
well as fermented products.
For more details or to order
masks visit: www.getculture.com/
cheesy-mask-fundraiser.html
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Total Economic Impact Of Iowa’s Dairy
Industry Is $5.6 Billion, Review Finds
Ames, IA—The total economic
impact of Iowa’s dairy industry
is $5.6 billion, supplying 15,587
jobs with a labor income of $891
million, according to a recently
released report from Iowa State
University Extension and Outreach.
Iowa in 2019 ranked 12th among
all states in milk production, with
output of 5.3 billion pounds. In
2019, there were 1,015 licensed
dairy herds in Iowa, and about
218,000 milk cows, according to
figures from USDA’s National
Agricultural Statistics Service
(NASS).
Recent Iowa Department of
Agriculture and Land Stewardship
registraiton numbers show that
there are 996 Grade A dairy farms,
14 Grade B dairy farms, 217 milk
goat dairy farms, and one sheep
dairy farm.
Although the demographics of
herd size and location within Iowa
have shifted over time, the industry size remains stable, the review
noted. Closing and consolidation
of farms in recent years has resulted
in fewer farm operations but little
reduction in the number of dairy
cows in the state and increased
total milk production.
The vast majority of Iowa’s
dairy farms have fewer than 200
dairy cows; 463 farms have 19
cows or fewer, the review noted.
But farms with 200 or more dairy
cows account for almost 70 percent of the state’s milk production,
and farms with 1,000 or more dairy
cows account for more than 40
percent of the state’s milk output.
Iowa’s dairy farms are complemented by a diverse group of
processors strategically located
throughout the state to serve both
in-state and out-of-state markets,
the report noted. This variety of
processors strengthens the state’s
ability to deal with seasonal peaks
and valleys in milk production.
Some 22 processors are located
in Iowa, with some manufacturing
more than one product, including
17 cheese processors, 12 fluid milk
processors, two dry milk plants
and seven ice cream processors,
according to the report. Other
direct support companies include
10 dairy container manufacturers,
five receiving and transfer stations,
and seven truck washing facilities.
The economic impact evaluation included in the report estimates the multiplied through
worth of dairy farming in Iowa
as well as the value-added manufacturing activity that is linked
directly to dairy farm output.
This evaluation relies on an
input-output (I-O) model of the
Iowa economy and dairy farm sector sales information from USDA.
The IO model was specifically

modified to align with dairy sector
sales in 2017, the year of analysis.
Key information about Iowa’s
dairy industry was obtained for
this report from the 2017 Census
of Agriculture. According to that
count, Iowa had 1,592 dairy farmers in 2017 that had $1.025 billion
total sales, 84 percent of which
were milk sales.
Data from the I-O model indicate that there were four major
dairy products manufacturing sectors in Iowa in 2017, including
cheese, fluid milk, ice cream and
frozen desserts, and dry, condensed
and evaporated dairy products.
The dairy products manufacturing sector produced $2.86 billion
in output (which is generally analogous to gross sales) and employed
3,457 job holders earning a total of
$266.5 million in labor income in
2017, the report said.
Iowa’s fluid milk manufacturers generated $798 million in
total economic output (which
represents the worth of what was
produced) in 2017 and $211.83
million in value added (which
includes all labor income, plus
payments to investors, and indirect
tax payments to governments). Of
that value added, $131.24 million
was labor income (wage and salary payments to workers, including employer-provided benefits) to
2,186 Iowa workers.
Iowa’s cheese products manufacturers accounted for $744.3 million in total industrial output in
2017, and $161 million in total
value added. Of the value added,
$101.4 million was labor income
accruing to 1,788 Iowa jobholders.
Manufacturers of dry, condensed
and evaporated dairy products in
Iowa generated $1.39 billion in
total output in 2017 and $323.1
million in value added after all
effects were multiplied through the
model. Of the value added, $185.8
million was labor income to 2,878
Iowa workers.
Total output of ice cream and
frozen dairy products manufacturing in 2017 was $987.6 million, of
which $346.1 million was value
added. Of the value added, $187.4
million was labor income to 3,296
workers.
Combined, dairy products manufacturers in Iowa generated $3.92
billion in total economic output in
2017, of which $1.04 billion was
payments to value added. Of the
value produced in 2017, 84 million was labor income payments to
10,148 Iowa jobholders.
Dairy manufacturing employment was quite stable in Iowa over
the first half of the last 10 years,
but has grown considerably since,
the report stated. Total employment grew by 22 percent between
2014 and 2018.
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FrieslandCampina
EU Approves PDO Status For Italy’s
To Close Cheese
Mozzarella di Gioia del Colle
Packaging Facility In Brussels, Belgium—The Euro- but only the compound name
pean Commission earlier this “Mozzarella di Gioia del Cole” as
Genk, Belgium
month approved the registration a whole. By applying for the regAmersfoort, Netherlands—
FrieslandCampina is restructuring its cheese packaging activities
and intends to close its location in
Genk, Belgium.
The intended decision to
close the Yoko Cheese location
in Genk is based on the current
underutilization of the cheese
packaging network, further portfolio optimization and synergy
benefits of concentrating cheese
packaging activities in Wolvega
and Leerdam in the Netherlands,
FrieslandCampina explained.
The intended closure of the
Genk location is planned for the
end of 2021.
Meanwhile, in order to further
optimize its production network,
FrieslandCampina said it intends
to discontinue powder production
at its Dutch plants in Dronrijp and
Gerkesklooster.
As a result of this decision, the
plant in Dronrijp, which currently
produces several powder products,
will be closed as of April 1, 2022,
officials said.
The whey and milk powder
tower in Gerkesklooster will be
discontinued on Jan. 15, 2021.
Kerkesklooster will continue to
produce other dairy products such
as cheese.
The powder production in Gerkesklooster served as an emergency milk processing facility in
the event of a failure elsewhere in
the network. The powder products
produced in Dronrijp for use in
infant nutrition, medical nutrition
and sports nutrition will be produced in other FrieslandCampina
production locations moving forward. The facility in Dronrijp is
part of the production network
of FrieslandCampina Ingredients
and that in Gerkesklooster of
FrieslandCampina Dairy Essentials.
“As a site, Gerkesklooster
remains important for the production of other dairy products such
as cheese,” said Hans Meeuwis,
president, FrieslandCampina Dairy
Essentials.
All of these decisions dovetail with the acceleration of
FrieslandCampina’s strategy, “Our
Purpose, Our Plan,” which was
announced last month to, amongst
other things, reduce structural
overcapacity through plant closures or by relocating production
volumes.
Finally, Dutch dairy company
Royal A-ware has the intention
to take over the milk powder
towers in Aalter, Belgium, from
FrieslandCampina. These milk
powder towers have a production
capacity of approximately 45,000
tons of milk powder.

of Italy’s Mozzarella di Gioia del
Colle as protected designation of
origin (PDO).
The Commission published an
application for the registration of
Mozzarella di Gioia del Colle in
October 2019. Two months later,
the Commission received a notice
of opposition from Germany.
The opposition claimed that
the name “Mozzarella di Gioia del
Colle” cannot be registered as a
PDO because it does not meet the
requirements of the regulation as
the name “Mozzarella” is deemed
generic and accordingly ineligible
for registration.
The opposition claimed that
the application for registration of
“Mozzarella di Gioia del Colle”
does not comply with the condition referred to in the regulation
since neither the quality nor the
characteristics of the cheese are
essentially or exclusively due to a
particular geographical environment with its inherent natural and
human factors.
Further, the opposition claimed
that the registration of the proposed name would jeopardize the
existence of the identical name,
“Mozzarella,” and the existence of
products which have been legally
on the German market for at least
five years preceding the date of
publication of the application for
registration of the name “Mozzarella di Gioia del Colle.”
Italy and Germany confirmed,
in a formal agreement reached last
month, that the protection of the
designation “Mozzarella di Gioia
del Colle should not cover the
stand-alone name “Mozzarella”

istration of the name “Mozzarella
di Gioia del Colle, Italy did not
aim at reserving the use of the
term “Mozzarella,” the Commission stated.
Italy and Germany also agreed
that the term “Mozzarella” in the
product specification should always
be followed by the terms “di Gioia
del Colle” in order to signify that
the protection is referring only to
that compound name.
The Commission also received
notice of opposition from the Consortium for Common Food Names
(CCFN) and US Dairy Export
Council (USDEC).
They claimed that the name
“Mozzarella di Gioia del Colle”
can’t be registered as a PDO
because “Mozzarella” is a generic
term and the application did not
include an assurance that protection is not sought for that term and
that the generic term will remain
in free usage.
Italy and the CCFN and
USDEC confirmed that the designation “Mozzarella di Gioia del
Colle” should be protected as a
whole, whereas the stand-alone
name “Mozzarella” may continue
to be used in labeling or presentations within the European Union
provided the principles and rules
applicable in its legal order are
respected.
Mozzarella di Gioia del Colle is
described as a fresh stretched-curd
cheese made with whole cow’s milk
only and a whey starter culture. It
is characterized by the following
chemical composition (values for
fresh cheese): lactose, 0.6 percent
or less; lactic acid, 0.20 percent or

less; moisture 58-65 percent; and
fat 15-21 percent on a wet basis.
The cheese also has a taste
reminiscent of slightly soured
milk, with a pleasant after-taste
of fermentation or sour whey
(stronger in freshly made cheese)
and a sour milky aroma, sometimes accompanies by a slight
hint of butter.
Mozzarella di Gioia del Colle
comes in three shapes: round,
twisted into knots, and braided.
Depending on the shape and size,
portion weight varies from 50
grams to 1,000 grams.
The cheese is marketed
immersed in preservative liquid
(water, possibly with added salt
and slightly acidified).
Only raw whole cow’s milk,
collected over two separate milking sessions, is used to make this
cheese. The milk may be thermized or pasteurized. The cheese is
made according to the traditional
practice of using a whey starter
culture.
The milk used to make Mozzarella di Gioia del Colle comes from
herds of cattle belonging to the
Bruna (Brown), Frisona (Friesian),
Pezzata Rossa (Red Pied) or Jersey
breeds and crosses thereof, where
at least 60 percent of the total dry
matter fed to the cows is grass and/
or hay from meadows offering a
wide variety of vegetation.
The geographical area where
Mozzarella di Gioia del Colle is
produced spans parts of the provinces of Bari and Taranto on the
Murge plateau, where there are
many dairy farms and it has long
been the local custom to produce
this cheese.
As regards the influence of
the processing technique, this is
the traditional, historical method
which only allows for fresh milk to
be used and local whey added (the
starter culture).

Technology for Processing | Cheese-Making | Cutting | Packaging

FROM MILK TO CHEESE
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Winners Announced In Canada’s Royal
Ag Winter Fair Cheese, Dairy Contest

Soft Bloomy Rind
Second place: Quality Cheese,
Albert’s Leap Bishop Matre.

Toronto, Canada—Top finishers
in the 2020 Royal Agricultural
Winter Fair Cheese & Dairy Contest were recently announced. The
winners in each class, including
the winners in each category, are:

Semi Soft, Surface Ripened
First place: Upper Canada Cheese
Co., Jordan Station, ON, Vivian
Szebeny, Niagara Gold
Second: Mountainoak Cheese, Second place: Fromagerie La
Vache à Maillotte, La Sarre, QC,
New Hamburg, ON, Quark
Third place: Portuguese Cheese Éric Beauchamps, Fredondaine
Company, Toronto, ON, Jaime Third: Stonetown Artisan Cheese,
Ramon Eberle, Homecoming
Ortiz, St John’s Fresh Cheese

Interior Ripened
First place: Portuguese Cheese,
Jaime Ortiz, Graciosa
Second place: Mountainoak
Cheese, Goat Gouda

Fresh Pasta Filata
First place: PABLO, Toronto, ON,
Jaime Ortiz, Oaxaca
Second place: Quality Cheese,
Bella Casara Burrata
Third place: Ferrante Cheese,
Woodbridge, ON, Roberto Mariani, Bocconcini

Hard Cheese, Interior Ripened
First place: Mountainoak Cheese,
Farmstead Premium Gouda
Second place: Thunder Oak
Cheese, Neebing, ON, Walter
Schep, Medium Gouda
Third place: Mountainoak Cheese,
Farmstead Gold

Surface Ripened
First: Mariposa Dairy, Lenberg
Farms, Tania Toscano Sheep’s Milk
Second: Fromagerie La Vache à
Maillotte, Éric BeauchampsThird
place: Stonetown Artisan Cheese,
Amazing Grey

Grilling Cheese
Second: Portuguese Cheese Company, Jaime Ortiz, Queso Mexicano
Third Place: Portuguese Cheese
Company, Jaime Ortiz, Queso
Fresco

Hard Cheese, Surface Ripened
First place: Gunn’s Hill Artisan
Cheese, Woodstock, ON, Handeck
Second place: Stonetown Artisan
Cheese, Ramon Eberle, Wildwood
Third: Gunn’s Hill, Brothers

CHEDDAR: Mild
First place: Lactalis Canada, Chesterville, ON, Winchester Team
Second place: Upper Canada
Cheese Co., Jordan Station, ON,
Vivian Szebeny, Heritage Cheddar
Third place: Le Fromage Au Village, Lorrainville, QC
Medium Cheddar
First place: Fromagerie L’Ancêtre
Inc., Bécancour, QC, Organic
Second place: Cows Creamery,
Avonlea Clothbound Cheddar
Third place: Maple Dale Cheese,
Trenton, ON, Cory Armstrong
Aged Cheddar
First place, DFO Champion
Ontario Cheddar and Grand
Champion: Maple Dale Cheese,
Cory Armstrong, Naturally Aged
Second place: Lactalis Canada,
Winchester Cheddar Team,
Balderson 3-Year Cheddar
Third place: Cows Creamery,
Armand Bernard
Extra Aged Cheddar
First place: Cows Creamery,
Armand Bernard
Second: Cows Creamery, Bernard
Third place: Maple Dale Cheese,
Cory Armstrong
Cheddar, Other Than Cow Milk
Third: Cross Wind Farm, Keene,
ON, Reserve Collection Goat
VARIETY - COW’S MILK
Fresh Unripened
First place: Quality Cheese Inc.,
Vaughan, ON, Team Quality, Bella
Casara Ricotta

Soft, Bloomy Rind Cheese
First place: Gay Lea Foods Co-op,
Thornloe Cheese, Evanturel
Second place: Le Fromage Au Village, L’Angelus
Third place: Le Fromage Au Village, Le Casimir

Brine Cured
First place: Bright Cheese & Butter Co., Bright, ON, Feta
Second place: Krinos Foods Canada Ltd., Vaughan, ON, Emmanouil Georgantelis, Feta
Blue Veined
First place: That Dutchman’s
Cheese Farm, Dragon’s Breath Blue

Triple Creme
Second place: Quality Cheese,
Wine, Beer, Espresso Soaked
Albert’s Leap Bel Haven Brie
Second place: Le Fromage Au Village, Le Coeur du Village
Soft Cheese - Mixed/Washed Rind
Third place: Fromagerie Domaine
First place: Quality Cheese,
Féodal, Berthierville, QC, Guy
Albert’s Leap Le Bon Secret
Dessureault, Le Petit Espresso
Second place: Le Fromage Au Village, Le Coulee Des Erables
Flavored Cheese
First place and Grand Champion
Semi Soft Cheese
Variety Cheese: Mountainoak
First Place: That Dutchman’s Cheese, Cumin Aged Gouda
Cheese Farm, Economy, NS, Mild Second place: Thunder Oak
Gouda
Cheese, Neebing, ON, Walter
Second place: Stonetown Artisan Schep, Chive Gouda
Cheese, St. Marys, ON, Ramon Third: Maple Dale Cheese, Cory
Eberle, Farmstead Fontina
Armstrong, Dill & Garlic Cheddar
Third place: Ferrante Cheese,
Naturally Smoked Cheese
Woodbridge, ON, Roberto MariFirst
place: Mountainoak Cheese
ani, Mozzarella Ball
Second: Cows Creamery, Armand
Bernard, Appletree Cheddar
Third: Fromagerie L’Ancêtre Inc.,
Bécancour, QC, Organic Cheddar
GOAT, SHEEP, BUFFALO, MIXED
Fresh Unripened
First place and Grand Champion:
Cross Wind Farm, Keene, ON,
Original Chevre
Second place: Portuguese Cheese
Co., Jaime Ortiz, Santa Maria
Fresh Goat’s Milk Cheese
Third: Finica Food Specialties,
Mariposa Dairy, Lindsay, ON,
Celebrity Original, Soft Unripened Goat’s Milk Cheese

TRUSTED SOLUTIONS
Whether you’re conducting R&D for a pilot plant or
releasing a limited batch of gorgonzola for your artisanal
cheese operation, Kusel’s 4MX Vat will meet your exacting
standards. With a complete line of cheese-making equipment
for large and small operations, count on Kusel to always have
a trusted solution that gets the job done right.
KuselEquipment.com

4MX Vat

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

Fresh Unripened - Flavored
First place: Mariposa Dairy, Celebrity Garlic & Herb
Second place: Mariposa Dairy,
Celebrity Blueberry Vanilla
Third: Cross Wind Farm, Italian
Garlic Blend, Artisan Chevre
Pasta Filata
Third place: Quality Cheese, Bella
Casara Buffalo Mozzarella

Flavored Cheese
Second: Cross Wind Farm, Sundried Tomato & Basil Goat Feta
Third place: Cross Wind Farm,
Maggie Smoked Goat Gouda
BUTTER Unsalted Butter
First place: Cows Creamery
Second: Fromagerie L’Ancêtre,
Bécancour, QC, Organic Churned
Third: Gay Lea Foods Co-Operative Limited, Mississauga, ON
Salted Butter
Second: Gay Lea Farmhouse Whey
Third: Agropur Coopérative
Laitière, Saint-Hubert, QC, Natrel
Salted Lactose Free Butter
Cultured Butter
Third place: Lactalis Canada,
Chesterville, ON, My Country
Grass Fed & Organic Butter
First and Grand Champion: Gay
Lea Foods Cooperative Limited
Second place: Agropur Cooperative, Natrel Salted Butter Organic
Third: Agrifoods International
Co-op, Guelph, ON
Flavored Butter
Third: Bell’s Edge Consulting,
Guelph, ON, Sheldon Creek Dairy
Butter with Honey & Cinnamon
Ghee
Second and Third: Bell’s Edge
Consulting, Sheldon Creek Dairy
ICE CREAM: Vanilla-Based
First place and Grand Champion:
Belly Ice Cream Company, Huntsville, ON, Burnt River Marzipan
Second place: Emily Vosburgh,
Oakville, ON, Cinnamon-Illa
Third: Belly Ice Cream Company
Chocolate-Based
First place: Belly Ice Cream Company, Praline Dark Chocolate
Second place: Belly Ice Cream
Company, Belgian Dark Chocolate
Open Flavor Ice Cream
First place and Judges’ Choice:
Belly Ice Cream, Buttertart
Second: Sugarbush Hill Maple
Farm, Huntsville, ON, Maple
Creeme
Third: Belly Ice Cream Company,
Chocolate Dipped Strawberry.
The judging panel included
Heather Thelwell, Barry Reid,
Marry Ann Ferrer, Cecelia Smith,
Marla Krisko, Sue Riedl, Andre
Derrick, and Kelsie Parsons.
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Provender Partners,
Cerberus Announce
Joint Venture
Focused On Cold
Storage Facilities
Newport Beach, CA, and New
York—Provender Partners, a
refrigerated real estate investor,
recently announced a joint venture with an affiliate of Cerberus
Capital Management, LP, a leader
in alternative investing.
The partnership will focus on
building a multi-billion-dollar
portfolio of cold storage processing facilities in the US. The joint
venture will build upon Provender
Partners’ platform and Cerberus’
global investment and asset management expertise.
Since its founding in 2014,
Provender Partners has acquired
nearly $500 million of refrigerated
real estate totaling 5 million square
feet.
“We’re excited to partner with
Cerberus and leverage their expertise and financial horsepower to
further drive our market-leading
position,” said Neil A. Johnson,
founder and CEO of Provender
Partners. “Beyond expanding our
portfolio, the partnership will
broaden our ability to help farmers
and distributors as global conditions continue to impact the food
supply chain.
“As processors and warehousers seek efficiency and geographic
diversity, we look forward to delivering innovative, quality food
supply chain solutions,” Johnson
continued.
“The cold storage industrial segment plays an integral role in the
US food supply chain and we see
strong opportunities to build on
the market dynamics,” said Tom
Wagner, head of North American
real estate at Cerberus. “Together
with Provender Partners, we will
be able to acquire and enhance
cold storage facilities across the
United States to build a national
portfolio of high-quality assets and
meet the critical needs of foodrelated tenants.”
Provender Partners claims to
be the only food related industrial
buildings (FRIB) investor in the
US that’s 100 percent dedicated
to FRIB.
In the past five years, Provender Partners has acquired nearly
$500 million of refrigerated real
estate totaling 5 million square
feet; sold $493 million of property;
and leased more than 4.7 million
square feet to clients that include
Kraft Heinz, Nash Finch Company, Sprouts, Dollar General and
Hello Fresh.
Founded in 1992, Cerberus is a
leader in alternative investing with
over $48 billion in assets across
complementary credit, private
equity and real estate strategies.
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FDA has concluded that it is
reasonable to extend for 30 days
the comment period for the provisions of the proposed rule. The
agency believes that this extension
allows adequate time for any interested persons to submit comments
on the proposed rule.
Comments may be submitted
electronically, at www.regulations.
gov. The docket number is FDA2014-N-0053.

Traceability Rule
(Continued from p. 1)

fresh soft cheeses that are made
with pasteurized or unpasteurized milk. The original comment
deadline for the proposed rule was
Jan. 21, while comments on the
information collection under the
proposed rule were due by Nov. 23.
Early last month, a coalition of
20 food industry organizations —
including the IDFA, Consumer
Brands Association, American
Frozen Foods Institute, SNAC
International and Global Cold
Chain Alliance — asked FDA to
extend the deadline for comments
on the proposed rule for 60 days.
Under different circumstances,
the 120-day comment window
FDA originally proposed would
likely provide sufficient time for
affected parties to digest the rule,
assess its impact on their operations, and provide thoughtful
feedback, the food industry organizations stated.
“However, the complexity
of the rule, the numerous holidays between now and the comment deadline, and the continued
stress of both the holidays and the
COVID pandemic on production
and distribution, make the current
deadline difficult for our respective trade associations to coordinate with our members in time to
provide meaningful feedback,” the
food groups told FDA.
Digesting the proposed rule is
“more challenging than for some
other proposals because of the
rule’s complexity,” the groups
continued. “It includes numerous different complete and partial
exemptions, introduces significant
new terminology, and would substantially affect the information
sharing among different entities
within the food supply chain.”

Cheese-Specific Concerns
FDA has conducted three public
meetings on the proposed traceability rule, two in November and
the last in early December.
At the first meeting, Angela
Fields of FDA’s Center for Food
Safety and Applied Nutrition
(CFSAN) provided a supply chain
example for soft cheese, which is
on the food tracing list. The ingredients in a soft cheese, milk and
salt, would not be on the food tracing list.
“So requirements under the
proposed rule would begin at the
point of creation,” Fields noted.
The record-keeping requirements
would apply throughout the
remainder of the supply chain, all
the way to the retail food establishment.
Adam Brock of Dairy Farmers of
Wisconsin (DFW) raised the question of how a soft cheese is defined.
Is it compositional standards? Is it
defined by the company? Is it tied
to 21 CFR 133?
“So clarification on that would
be very useful,” Brock said.
Looking at farmers and artisans,
does the traceability rule become a
hurdle for them where they need
to look at software, Brock asked.
One size “does not fit all. What
works for Kraft does not work for a
small artisan.”
At FDA’s second public meeting, Joseph Scimeca of the IDFA

also addressed the issue of specialty
cheese producers, many of whom
are located in Europe, for example,
and tend to be “rather small producers of these specialty cheeses.”
These specialty cheese producers sell their product to consolidators, Scimeca explained. The
consolidator cuts and repackages
the cheese, and then sells those to
distributors that eventually export
it to the US.
Currently, “the ability to trace
back to the original producer of
the cheese through the consolidator is pretty much limited to a onemonth supply of cheese,” Scimeca
said. “So, getting down to the individual producer of a cheese is going
to be a challenge there.”
The supply chain for dried dairy
powders could also be problematic,
Scimeca continued. For example,
whey powder could include production from several different
batches of cheese made from several different facilities, and that
whey is dried down and then commingled with other dried whey,
and then commingled together
and provided to a customer.
“So, like any commingled product it gets to be challenging to
trace the product through that
comingling,” Scimeca said.
Scimeca sees traceability as “an
important tool in the food safety
arsenal, along with other tools
such as having a robust food safety
plan based on validated preventive
controls, use of sound auditing by
qualified auditors, appropriate and
relevant training, and then perhaps most importantly having a
food safety culture.”
Food safety culture, he
explained, “is knowing why something is being done to help ensure
the safety of the food, and then
ensuring that it gets done even if
nobody is watching.”
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Class III Depooling
(Continued from p. 1)

$23.34 per hundred and the Class
IV price was $13.30 per hundred.
Class III volume on the California order totaled 13.8 million
pounds, up 153,146 pounds from
October. California’s Class III
volume has topped 100 million
pounds just once this year; that was
in January, when it was 416 million
pounds.
Class III utilization on the California order in November was
just 0.8 percent, unchanged from
October and the fifth time in six
months that California’s Class III
utilization was under 1 percent.
California’s Class III utilization
hasn’t been above 3 percent since
January, when it was 17.8 percent.
Class IV volume on the California order in November totaled
1.28 billion pounds, up from 1.23
billion pounds in October and
the fifth straight month in which
Class IV volume topped 1.2 billion
pounds. Class IV utilization was
69.6 percent, up from 68 percent
in October and the 10th straight
month in which Class IV utilization was above 65 percent.
The total volume of milk pooled
on the California order in November was 1.84 billion pounds, up

34 million pounds from October
and up 187 million pounds from
November 2019. The volume of
milk pooled on the California
order hasn’t been above 2 billion
pounds since March, when it was
2.04 billion pounds.
On the Upper Midwest order in
November, the statistical uniform
price was $17.91 per hundredweight and the PPD was negative
$5.43 per hundred.
Class III volume on the Upper
Midwest order in November was
332.7 million pounds, down 51.8
million pounds from October and
down 775 million pounds from
November 2019.
November Class III utilization
on the Upper Midwest order was
37.1 percent, down from 41.5 percent in October and down from
68.5 in November 2019.
November was the sixth straight
month in which the order’s Class
III utilization was under 50 percent.
The volume of milk pooled
on the Upper Midwest order in
November totaled 895.6 million
pounds, down 30.7 million pounds
from October and down 721.4
million pounds from November
2019. That was the second straight
month in which less than 1 billion
pounds of milk was pooled on the
Upper Midwest order.

Small evaporator.
Big performance.
A Better Process.

The statistical uniform price on
the Southwest order in November
was $14.89 per hundredweight,
and the PPD was minus $8.45 cwt.
November Class III volume on
the Southwest order totaled 21.4
million pounds, up 12.4 million
pounds from October and up 15.4
million pounds from November
2019. Class III utilization on the
Southwest order in November was
2.4 percent, up from just under 1
percent in October and up from
0.8 percent in November 2019.
A total of 910.1 million pounds
was pooled on the Southwest order
in November, down 27.5 million
pounds from October but up 152.6
million pounds from November
2019. November was the seventh
straight month in which less than
1 billion pounds of milk was pooled
on the Southwest order.
On the Central order in November, the statistical uniform price
was $14.84 per hundredweight and
the PPD was minus $8.50 cwt.
Class III volume totaled 30.2
million pounds, down from 35.4
million pounds in October and
down from 115.4 million pounds
in November 2019. Class III utilization was 3.4 percent, down from
4.1 percent in October and down
from 13.5 in November 2019.
The volume of milk pooled on
the order totaled 881.2 million
pounds, up from 866.6 million
pounds in October and up from
851.8 million pounds in November
2019. The volume of milk pooled
on the order hasn’t been above 1
billion pounds since May, when it
totaled 1.4 billion pounds.
On the Mideast order, the statistical uniform price was $15.94 per
hundredweight and the PPD was
minus $7.40 per hundred.
November Class III volume on
the Mideast order totaled 93.1 million pounds, up from 85.5 million
pounds in October but down from
248.4 million pounds in Novem-

ber 2019. Class III utilization was
7.5 percent, up from 6.7 percent in
October but down from 18.8 percent in November 2019.
The volume of milk pooled on
the Mideast order in November
was 1.25 billion pounds, down from
1.28 billion pounds in October and
down from 1.32 billion pounds in
November 2019.
The statistical uniform price on
the Northeast order in November
was $18.27 per hundredweight,
and the PPD was minus $5.07 cwt.
Class III volume on the Northeast order in November was 580.1
million pounds, down from 588.8
million pounds in October but
up from 575.8 million pounds in
November 2019. Class III utilization was 26.5 percent, up from 26.0
percent in October but down from
27.8 percent in November 2019.
The volume of milk pooled on
the Northeast order in November was 2.19 billion pounds, down
from 2.26 billion pounds in October but up from 2.08 billion pounds
in November 2019.
November was the sixth straight
month in which more milk was
pooled on the Northeast order
than on any other federal order.
On the Pacific Northwest order,
the statistical uniform price was
$16.46 per hundredweight and the
PPD was minus $6.88 per hundred.
Class III volume on the Pacific
Northwest order totaled 167.4
million pounds, down from 179.8
million pounds in October but
up from 165.2 million pounds in
November 2019.
Class III utilization was 28.6
percent, down from 29.2 percent
in October but up from 27.5 percent in November 2019.
The volume of milk pooled
on the Pacific Northwest order
totaled 586 million pounds, down
from 615.7 million pounds in
October and down from 601.8 million pounds in November 2019.

You can rely on Caloris to
provide an innovative
evaporation system designed
to improve your product,
processes and proﬁtability. All
while maintaining concentrate
quality and liquid purity.
Find out how Caloris can
custom design a costeffective and energy-efﬁcient
evaporation system for your
challenges at caloris.com or
call 410-822-6900.

For more information, visit www.caloris.com

For more information, visit www.epiplastics.com

December 18, 2020

CHEESE REPORTER

DFA, Unilever, Starbucks Help Launch
Farm Powered Strategic Alliance
Boston, MA—Dairy Farmers of
America (DFA), Unilever and
Starbucks are joining forces alongside Vanguard Renewables to
launch the Farm Powered Strategic
Alliance (FPSA), aimed at accelerating long-term commitments to
avoid or eliminate food waste first
and repurpose what can’t be eliminated into renewable energy.
The FPSA commits to reducing
food waste from manufacturing and
the supply chain and repurposing
any unavoidable waste that cannot be eliminated into renewable
energy via Vanguard Renewables’
farm-based anaerobic digesters.
In the US, more than 30 percent of all food produced ends up
being discarded. While eliminating that waste is a priority, some of
this unavoidable food waste is still
sent to landfills or incinerators,
but can be repurposed to produce
renewable energy.
Vanguard Renewables uses
anaerobic digesters situated on
farms to capture this energy and
generate renewable natural gas or
renewable electricity. The process
also produces low carbon fertilizer that host farms use to support
regenerative agriculture practices
while supporting farmers with a
diversified income stream.
Vanguard Renewables is a leading food waste recycler, with seven
operating facilities in the Northeast
US and more than 20 Farm Pow-

Vast Majority Of
Plant-Based Dairy
Alternatives Are
Consumed At Home
Chicago—When it comes to eating plant-based foods, consumers
are definite about which types of
these foods they want to eat at
home and which they want to eat
from a restaurant or food service
outlet, according to The NPD
Group.
About 93 percent of meals or
snacks that include milk alternatives are consumed at home and 7
percent are at/from a restaurant or
food service outlet. When it comes
to meat analogues, restaurants and
other food service outlets have
the largest share of eating occasions at 78 percent, while at-home
represents 22 percent, according to
NPD’s Eating Patterns in America,
an annual compilation of the company’s ongoing food and food service market research.
Although drinking dairy milk
at home is still a larger behavior,
consumption of alternatives inhome is penetrating the market at
a rapid pace, NPD Group noted.
Consumers are choosing to drink
alternatives rather than dairy milk.

ered® anaerobic digester facilities
in permitting and development
nationwide. The Farm Powered
anaerobic digestion process combines manure from the dairy farm
with food and beverage waste in
the anaerobic digester and microorganisms convert sugars, fats, and
other compounds into renewable
energy and low-carbon fertilizer.
“Dairy Farmers of America
has been working with Vanguard
Renewables for more than six years
to empower family farms and support a more circular economy,” said
David Darr, DFA’s chief strategy
and sustainability officer. “Anaerobic digestion can change the

economics and carbon footprint
of a farm, allowing generational
sustainability and energy independence.
“If you’re just going to milk cows
or grow lettuce, that’s really hard
because it’s cyclical; you need to
be diversified and not depend upon
just one income stream,” commented DFA member Peter Melnik of Bar-Way Farm in Deerfield,
MA. “A lot of dairies have been
really struggling; the Farm Powered anaerobic digester has been
an important part of making our
farm sustainable.”
“The Farm Powered Strategic
Alliance is an impactful solution
to tackling both food waste and
carbon emissions,” said Michael
Kobori, chief sustainability officer
at Starbucks.
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For details on the Farm Powered Strategic Alliance, contact
jforbes@vanguardrenewables.com.
In a related development, Starbucks intends to support the Net
Zero Initiative (NZI), a partnership of the US dairy community
seeking to achieve net zero greenhouse gas emissions, optimize water
usage and improve qater quality
farms, the Innovation Center for
US Dairy announced recently.
The Net Zero Initiative was
founded by dairy organizations
representing farmers, cooperatives
and processors, including Dairy
Management Inc., the Innovation
Center for US Dairy, National
Milk Producers Federation, US
Dairy Export Council, International Dairy Foods Association
and Newtrient.

COMPANY NEWS
Page 20

CHEESE REPORTER

December 18, 2020

We look at cheese differently.

SUPPLIER NEWS
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Educational Content From Recent Pack
Expo Available Online Through March 31
Ames, IA—Members of the dairy
industry are invited to a free online
workshop dedicated to the new
Net Zero Initiative (NZI) and the
industry’s role in sustainability and
working toward the NZI’s shared
goal.
Co-hosted by the I-29 Moo University Collaboration, the workshop will run from 10 a.m. to 1:30
p.m. on Tuesday, Jan. 12, 2021.
Attendees will learn how sustainability practices are currently
being implemented on dairy farms
and within dairy processing plants.
It begins with a keynote address by
Jim Wallace, senior vice president
of environmental research at Dairy
Management, Inc. (DMI).
Wallace will cover why both
dairy industry producers and consumers should care about the new
Net Zero Initiative, and how the
overall industry will be affected.
Krysta Harden, Dairy Management, Inc.’s executive vice president of global environmental
strategy and chief operating officer
at the US Dairy Export Council
(USDEC), has also been invited
to speak.
Three separate educational sessions have been planned for pre-

senters and attendees to team up
and learn how sustainability practices have successfully been implemented at the farm level, according
to organizers.
 US Dairy Sustainability 2020
Award winner Leprino Foods,
Greely, CO, will lead the session
on dairy processing technology.
Leprino relies on a combined heat
and power system with electricity
from two natural gas turbines –
meeting about 75 percent of the
plant’s power needs.
The plant also employs technology that uses water from milk
during the cheesemaking process
to clean the facility, reducing the
need for fresh water. Recycled
water goes through treatment,
which results in feed-stock for the
plant’s anaerobic digester and creates renewable biogas.
Leprino’s initiatives total up to
$4.5 million in estimated annual
energy cost savings from on-site
natural gas turbines after a fiveyear payback.
 Rosy-Lane Holsteins of
Watertown, WI, another US Dairy
Sustainability 2020 Award winner,
will talk about dairy production
technology. With an emphasis on

WCMA Opens Registration For Spring
Virtual Leadership Training Sessions
Madison—The Wisconsin Cheese
Makers Association (WCMA)
opened online registration Tuesday
for its popular Front-Line Leadership Training program.
Dairy industry team leaders are
invited to sign up for three virtual
models set for spring 2021.
“Today’s front-line teams face
pressure to reach increased productivity goals amid key challenges
such as labor shortages and everchanging safety protocols,” said
Rebekah Sweeney, WCMA communications, education and policy
director.
“Never have strong leaders been
more essential in dairy processing
plants – and WCMA is proud to
deliver training to support and
develop your most valued staff,”
Sweeney said.
All workshops will be offered
through a digital platform, facilitating small group and partner
discussions, interactive polling
features and participant chat, the
association stated.

WCMA Front-Line Leadership
Training – Part A, which offers a
self-assessment on essential leadership skills and practical methods
for improvement, will be held on
Tuesday, Feb. 23.
Part B is set for Thursday, March
18, and will focus on ways to positively assess and impact staff performance. Part C focuses on how
to build a team, and will be held
Thursday, April 15.
“While we look forward to getting back to a classroom, we’ve
found great success in engaging
with members’ employees online,”
Sweeney said.
“Participants in our fall trainings, which were offered remotely,
reported high satisfaction rates –
giving the classes a score of nearly
10 out of 10,” she continued.
Classes are limited to 22 participants. They are offered à la carte,
and may be taken in any order.
Tuition for each course is $135
per person. To sign up, visit www.
WisCheeseMakers.org.

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

cow health, Rosy-Lane incorporates cattle genetic technologies,
breeding cows that live longer and
are less susceptible to disease and
illness.
 Cinnamon Ridge Farms of
Donahue, IA, will discuss cover
crops. This fifth-generation farm
was given the Farmers Assuring
Responsible Management for Dairy
Farms award to recognize milk and
other products meet very high standards for sustainability and animal
care.
This portion of the program will
conclude at noon, followed by a
virtual lunch starting at 12:30 p.m.
Representatives from Midwest
Dairy and its state affiliations:
Minnesota, South Dakota, Iowa,
Nebraska and North Dakota, will
provide updates within their individual state breakout rooms. The
meeting will adjourn at 1:30 p.m,
organizers said.
There is no registration fee, but
pre-registration is required by Jan.
11, 2021.
To register or view the full
agenda, visit www,extension.
sdstate.edu/event/i-29-moo-university-virtual-winter-workshop.

Next DBIC Webinar
Looks At Economic
Development Finance
Madison—The Dairy Business
Innovation Alliance (DBIA) will
host a virtual workshop on understanding and accessing economic
development financing on Tuesday, Jan. 5, 2021.
Kicking off at 1:30 p.m., the
webinar will focus on financial
assistance – what is it, how is it
obtained, and lessons learned from
other industry members who will
share their experience accessing
economic development financing.
The free program is open to
anyone, but webinars will focus
on resources available in Illinois,
Iowa, Minnesota, South Dakota
and Wisconsin.
The final webinar in the series
will be held Tuesday, Jan. 19,
and will cover the basics of how
to export cheese and dairy products, including state and federal
resources.
For more information and to
register online, visit www.cdr.wisc.
edu/dbia-webinars.

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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MARKET PLACE

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

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

5. Cheese Moulds, Hoops

12. Cheese & Dairy Products

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

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.

13. Warehousing

1. Equipment for Sale

1. Equipment for Sale

7. Walls & Ceiling

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

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

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 888818-0118 or www.epiplastics.
com for more information.

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

Cut & Wrap
Lancaster Cheese is your cut &
wrap headquarters.
 7 standard conﬁgura�ons
available or bring us your
custom specs.
 Volume discounts
 Short lead �mes
 Located on the eastern shore
Contact Justin

LANCASTER

Cheese Solutions

PRODUCTION SUPERVISOR

717-268-4544
or justin@lancastercheese.com

4. Interleave Paper, Wrapping
SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper,
butter wrap, box liners, and other custom coated and wax paper products.
Made in USA. Call Melissa at
BPM Inc., 715-582-5253 or
visit www.bpmpaper.com.

5. Cheese Moulds, Hoops
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.

E, MN
ESVILL

AYN

•
•
•
•
•

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

Apply online: www.ampi.com
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.

14. Consultants

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

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

11. Conversion Services
LANCASTER CHEESE SOLUTIONS:
A Cheese Conversion Company.
Blocks or bars from 5 ounce to 10
pound. Located in southeast Pennsylvania. Availalbe capacity for conversion
services for 2021! Call (717) 351-0046.

PLANT OPERATIONS
MANAGER

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (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.
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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 their SQF Certification, and I want to help you too. I can
navigate the process, provide various
templates, training, and personalized
guidance to make the process easier.
I am based out of Madison, WI. Call
Brandis Wasvick at 651-271-0822 or
Email: bluecompasscompliance@
gmail.com or visit BlueCompassCompliance.com for more information, testimonials, and to see how you
and I can get started today. BRANDIS
WASVICK, SQF AND FOOD SAFETY
COMPLIANCE CONSULTANT AND
ASSISTANT

17. Help Wanted
Have you recently lost your job or
down-sized from your position? visit
www.cheesereporter.com for all the
latest listings.
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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.
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ST.

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

APPLY ONLINE: WWW.AMPI.COM

CAREERS

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.
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2019 – Current: Animal Feed Whey Prices

DAIRY FUTURES PRICES

Since 2012

Central: (Milk Replacer) Low/High Range Source: Dairy Market News

SETTLING PRICE

$0.50

Date Month

$0.45
$0.40
$0.35
$0.30
$0.25
$0.20

AVG MONTHLY ANIMAL FEED WHEY PRICES:
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

‘ 19 .3655
‘20 .2900

.3376
.2997

.3105
.2973

.2852
.2968

.2718
.3098

.2725
.2914

.2657
.2680

.2598
.2540

.2550
.2767

.2509
.2895

.2466
.3142

.2924

2017 - Current NDM Prices
USDA: High Range (Low/Medium Heat): Mostly

$1.30

Central & East

$1.25

Western

$1.20
$1.15
$1.10
$1.05
$1.00
$0.95
$0.90
$0.85
$0.80
$0.75
$0.70

DAIRY PRODUCT SALES
December 16, 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.

$2.80

$2.40
$2.20
$2.00
$1.80
$1.60

Dec. 12

CME vs AMS

$1.20
D

J

F

M

Dec. 5

A

M

J

J

A

S

O

Nov. 28

N

D

Nov. 21

2.5555•
13,691,766•

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

Weighted Price
US
1.5509
Adjusted to 38% Moisture
US
1.4773
Sales Volume
US
12,209,507
Weighted Moisture Content
US
34.91

Dollars/Pound
1.6422

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.3881
Pounds
3,710,722

1.5633
Pounds
13,458,124
Percent
34.87

2.0324

2.4233

1.9315

2.3034

2,423,035

11,053,309
34.76

12,329,707
34.77

1.4056
1,962,111

1.4915
1720,280

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4089

Dollars/Pounds
0.4126

0.3893

5,585,881

4,425,310

3,080,884

0.3971
5,430,758

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.1011
19,726,186

Dollars/Pound
1.0771•
Pounds
26,644,396•

Cheese*

Butter*

42.750
42.600
42.600
42.400
42.350

109.275
109.300
109.300
109.325
109.325

1.755
1.755
1.755
1.755
1.754

1.6470
1.6520
1.6470
1.6430
1.6290

146.500
146.325
147.000
147.250
146.500

12-11
12-14
12-15
12-16
12-17

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

16.40
16.10
16.32
16.13
15.64

13.89
13.87
13.87
13.91
143.91

45.550
45.100
45.200
44.500
44.500

111.500
112.250
112.500
112.000
112.500

1.720
1.720
1.720
1.764
1.700

1.6690
1.6630
1.6790
1.6690
1.6130

154.000
150.250
152.550
153.725
152.050

12-11
12-14
12-15
12-16
12-17

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

17.30
17.43
17.81
17.30
16.63

14.31
14.15
14.28
14.25
14.32

47.000
46.475
45.700
44.625
44.800

113.275
114.050
114.725
113.900
115.025

1.805
1.834
1.878
1.847
1.810

1.7700
1.7930
1.8300
1.7900
1.7150

158.000
154.000
157.000
156.750
156.500

12-11
12-14
12-15
12-16
12-17

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.35
17.34
17.55
17.24
16.88

14.83
14.75
14.86
14.86
14.86

46.250
46.000
45.150
44.025
44.000

115.000
115.450
116.550
116.225
117.075

1.840
1.840
1.840
1.840
1.810

1.7620
1.7800
1.8050
1.7740
1.7390

166.500
164.000
166.000
165.700
166.500

12-11
12-14
12-15
12-16
12-17

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

17.13
17.20
17.35
17.00
16.85

15.30
15.15
15.21
15.21
15.30

45.550
45.550
44.925
43.900
43.900

117.000
117.250
118.000
117.500
118.275

1.815
1.815
1.815
1.815
1.805

1.7490
1.7670
1.7850
1.7550
1.7360

172.000
170.900
172.150
172.700
171.000

12-11
12-14
12-15
12-16
12-17

May 21
May 21
May 21
May 21
May 21

17.14
17.24
17.36
17.04
16.96

15.50
15.50
15.50
15.50
15.50

45.600
45.600
44.500
43.085
43.525

118.250
120.450
119.900
119.475
120.500

1.810
1.810
1.810
1.810
1.810

1.7500
1.7720
1.7880
1.7590
1.7460

175.750
175.000
176.000
175.500
176.000

12-11
12-14
12-15
12-16
12-17

June 21
June 21
June 21
June 21
June 21

17.33
17.21
17.40
17.09
17.00

15.80
15.70
15.70
15.70
15.74

45.800
44.975
44.525
43.675
43.675

119.550
118.925
121.000
120.900
121.500

1.798
1.798
1.803
1.803
1.803

1.7700
1.7840
1.7920
1.7570
1.7550

178.000
176.000
177.025
178.000
177.500

12-11
12-14
12-15
12-16
12-17

July 21
July 21
July 21
July 21
July 21

17.40
17.50
17.49
17.32
17.28

15.90
15.90
15.90
15.90
15.96

45.125
44.500
43.825
43.400
43.400

121.125
120.975
122.025
122.025
123.000

1.790
1.791
1.801
1.801
1.801

1.7750
1.7900
1.7750
1.7900
1.7870

180.000
180.000
182.000
181.975
181.000

12-11
12-14
12-15
12-16
12-17

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

17.50
17.50
17.50
17.39
17.33

16.28
16.00
16.00
16.10
16.13

41.100
45.000
44.500
43.775
43.775

122.800
122.500
122.625
122.625
123.800

1.794
1.791
1.805
1.805
1.806

1.7920
1.7790
1.7900
1.8000
1.7730

181.025
180.025
182.025
183.000
182.000

12-11
12-14
12-15
12-16
12-17

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

17.57
17.69
17.69
17.58
17.56

16.20
16.20
16.20
16.20
16.24

46.000
45.000
41.900
43.225
43.225

123.400
123.400
123.400
123.400
124.500

1.804
1.804
1.815
1.821
1.821

1.8000
1.8100
1.8000
1.8050
1.7900

182.000
181.275
181.325
183.500
183.50

12-11
12-14
12-15
12-16
12-17

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

17.51
17.53
17.55
17.40
17.46

16.30
16.30
16.40
16.40
16.40

45.850
45.000
44.050
44.100
44.100

125.000
125.000
124.925
124.500
125.500

1.815
1.810
1.810
1.813
1.821

1.8000
1.8000
1.8050
1.8000
1.8010

184.800
184.000
184.800
185.000
185.000

21,093

3,110

3,475

6,423

486

23,188

8,066

CHEESE REPORTER SUBSCRIBER SERVICE CARD
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

AA Butter

1.4392

Block
Cheese

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

2.2025
10,466,110

NDM

13.48
13.46
13.46
13.42
13.42

New Subscriber Info

12,207,463

Dry
Whey

15.79
15.84
15.79
15.77
15.63

1.0703
19,333,656

1.0806
18,433,524•

Old Subscriber Info

1.7497

Dollars/Pound
1.9448•
Pounds
12,637,476•

Class
IV

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

12-11
12-14
12-15
12-16
12-17

Interest Dec. 17

$1.40

$1.00

Week Ending

40-Pound
Block Avg

$2.60

*Cash Settled

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 18, 2020

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - DEC. 11: The one constant among cheese makers nationwide is the readily
available milk supply. Spot milk prices ranged from $6 to $3 under in the Midwest. Cheese
makers are closely watching their inventory levels, though. Pizza cheese sales are strong
in the West and Midwest, as some customers have returned in light of steadier market
tones. Curd producers in the Midwest report lighter interests, as restaurants/bars are facing
closures/further restrictions. Foodservice demand, in general, is soft with little bullishness
expected near term. Cheese market tones have steadied after a notably bearish November.

NORTHEAST - DEC. 16: East cheese makers are running strong production schedules.
Milk availability is abundant in the region. Inventory levels are hearty as manufacturers’
supplies are readily available for spot/contract demands. Market participants relay cheese
markets are bearing softer market tones. Foodservice sales are down this holiday season.
Restaurants throughout the East are working through shifting COVID-19 regulations and
consumers’ safety requirements. Retail sales are reportedly steady. Some industry contacts
report retail orders are somewhat shifting lower as retailers have enough cheese supplies
for the holidays. Specialty aged cheese demands from retailers are healthy.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0800 - $2.3675 Process 5-lb sliced: $1.5225 - $2.0025
Muenster:		
$2.0675 - $2.4175 Swiss Cuts 10-14 lbs: $3.2975 - $3.6200

MIDWEST AREA - DEC. 16: Demand remains steady for cheese makers in the Midwest. Mozzarella and/or pizza style cheese makers have reported buyers returning. For
curd and barrel producers, there remains an interest, but sales have slowed. Foodservice
demand, in general, is described as tricky at best. Spot milk is widely available, and offers
remain well under Class. Production, however, is steady. A positive note from some cheese
makers is they have begun to see employees return after COVID-19 quarantines. Still, staffing remains a concern in some Midwestern plants. Cheese market tones have steadied.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.9950 - $2.4200
Monterey Jack 10#:
$1.9700 - $2.1750
Muenster 5#		
$1.9950 - $2.4200
Grade A Swiss 6-9#:
$2.8125 - $2.9300

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

$1.7175 - $2.1175
$1.7950 - $2.7400
$1.5075 - $1.8675
$2.2625 - $3.3325

WEST - DEC. 16:

Western cheese makers are having no issues getting the milk needed
for processing. Cheese production is active, but processors are cautious on how hard they
push their facilities. Cheese inventories are plentiful, and stocks are able to meet existing
demand. While retail and pizza cheese sales have been somewhere between adequate and
solid, food service demand has been disappointing. As schools enter their winter breaks and
pockets of the region face tighter restrictions on sit down dining, food service demand could
diminish into the abysmal category. One positive note is that with the lower market prices,
buyers, including those from export markets, are more interested in seeking cheese deals.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.7075 - $2.1975 Monterey Jack 10#:
Process 5# Loaf:		
$1.5250 - $1.7800 Swiss 6-9# Cuts:

$1.9550 - $2.1500
$1.9425 - $2.2175
$3.1050 - $3.5350

FOREIGN -TYPE CHEESE - DEC. 16:

Sources in Germany confirm that while
December cheese demand in the EU is strong, domestic and export orders continue to
be filled on time. Cheese markets in Western Europe are balanced and the supply is just
enough. Cheese manufacturers continue to maintain export relationships with existing customers, while still seeking out new export opportunities.
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

Domestic
$2.0875 - 3.5750
$2.5950 - 3.3125
$3.4750 - 5.5650
$3.2775 - 5.4325
0
0
0
$3.3350 - 3.6575

WHOLESALE BUTTER MARKETS - DECEMBER 16
NATIONAL:

Butter schedules are very
active across the US as cream is becoming widely available. Increased churning
has boosted the volumes of new production clearing to cold storage, much sooner
than some butter manufacturers anticipated.
Retail butter demand remains hearty.

WEST: Butter production shows no sign of
slowing, as butter makers actively churn in
response to heavy cream supplies. Cream
is tracking to the readily available level, at
bargain multiples. There are a few remaining
holiday orders being filled, with the decline
in print butter orders. The bakery business
appears to be making a final holiday stand,
as sources report unexpected last minute
orders for unsalted bulk. Accordingly, butter
makers’ concerns have pivoted to processing bulk butter for storage and use for near
term 2021 butter needs. Overall, interest is
following normal seasonal patterns, as a few
buyers assess near term butter needs and
look ahead to the expected end-of-year price
declines. The domestic butter price remains
competitive in the export market and butter
industry representatives are keeping a close
watch on the global butter price.
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CENTRAL:

Bulk butter is available
according to most contacts. That said, some
plant managers report continued interest has
kept supplies in check. Cream availability is
wide and to the point of putting stress on suppliers, particularly in trying to find homes next
week and the last week of the year. Cream
multiples are moving lower week to week,
and some butter plant managers relay being
full through the rest of the year, into Q1. Butter
market tones are uncertain. Global interest for
US butter remains active.

NORTHEAST: Manufacturers are operating seven-day schedules to process heavy
cream volumes. Plants that were not churning previously have begun to make butter.
Retail demand is good, with some descent
from last week, as the bulk of holiday
shipments are being delivered. A few last
minute orders are expected. Foodservice
orders have slowed even more, compounding manufacturers’ efforts to lighten inventories before the end of the year. As prices
swing, in the correction phase to some market sources, there is the usual uncertainty
of where prices will eventually settle. The
current market has an unstable undertone.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
This week, conventional retail ad numbers increased 3 percent, while organic retail ad numbers deceased 36 percent. The most advertised dairy item is conventional ice cream in 48- to
64-ounce containers with an average advertised price of $2.93.
Total conventional cheese ads increased 16 percent. No ads for organic cheese were reported
this week. Ads for conventional 8-ounce block cheese increased 35 percent, with an average
advertised price of $2.34. Ads for 8-ounce conventional shred cheese decreased 1 percent,
with an average price of $2.24.
Total conventional yogurt ads decreased 27 percent, and organic ads decreased 90 percent.
The national weighted average price for organic Greek yogurt in 4 to 6 ounce containers is
$1.25. The average price for conventional 4- to 6-ounce yogurt is $0.46. Total conventional milk
ads decreased 49 percent, while organic milk ads decreased 19 percent. The national average
price for conventional half-gallon milk is $2.24. The average advertised price for organic halfgallons is $3.24, resulting in an organic premium of $1.00.

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 18
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

2.84

2.91

2.87

2.23

2.82

3.04

2.29

Cheese 8 oz block

2.34

2.27

2.57

1.89

2.09

2.38

2.49

Cheese 1# block

3.91

3.99

NA

NA

3.99

3.50

3.99

Cheese 2# block

6.58

NA

7.99

NA

6.39

6.93

4.92

Cheese 8 oz shred

2.24

2.46

1.97

1.80

2.11

2.66

3.29

Cheese 1# shred

3.98

3.99

3.99

3.89

NA

NA

3.99

Cottage Cheese

2.05

1.99

2.40

NA

1.79

1.90

NA

Cream Cheese

1.72

2.07

1.52

1.67

1.59

1.99

1.68

Egg Nog quart

2.90

3.48

NA

NA

2.99

3.76

NA

Egg Nog ½ gallon

3.92

4.46

2.62

3.21

3.60

NA

3.99

Ice Cream 48-64 oz

2.93

2.95

2.78

2.77

3.16

3.04

3.15

Milk ½ gallon

2.24

NA

NA

NA

2.33

NA

1.99

Milk gallon

2.21

1.87

NA

NA

2.99

NA

1.99

Sour Cream 16 oz

1.90

1.95

1.92

1.78

1.96

1.92

1.60

Yogurt (Greek) 4-6 oz

.98

.99

1.00

1.00

.96

1.00

.95

Yogurt (Greek) 32 oz

4.56

3.97

4.47

4.47

4.79

4.74

NA

Yogurt 4-6 oz

.46

.48

.49

.45

.50

.50

.43

Yogurt 32 oz

2.23

2.40

2.49

NA

NA

NA

1.79

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:		 Greek Yogurt 4-6 oz:
Butter 1 lb:
$5.78
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cheese 1 lb block:
NA
UHT Milk 8 oz:
Cream Cheese 8 oz:
$2.66
Sour Cream 16 oz:
Cottage Cheese 16 oz:
NA
Ice Cream 48-64 oz:

$1.25
$4.42
$3.24
$5.46
NA
$2.49
$5.99

NDM PRODUCTS - DECEMBER 17
NDM - CENTRAL: Prices for low/
medium heat NDM shifted up this week.
Trading was limited, in typical pre-holiday
week fashion. Producers are in the driver’s
seat right now, and offer amounts continue
to push higher. There is, and has been, a
notably ample amount of condensed skim
available for production. Some producers
relay they have some holiday week production schedules already set and they
are planning to be busier than in a typical
year. Therefore, there could be some more
availability in the near term.The NDM market tone is steady to slightly bullish.
NDM - WEST: Low/medium heat NDM
prices are down on the top of the range.
However, prices shifted higher on the bottom of the range and bottom and top of
the mostly price series this week. Trading
activities are steady to slower, yet buyers are trading within a firmer market.
Manufacturers continue to offer loads at
stable/higher prices. Some market participants are not purchasing on the spot market. Export demand is stable for the near
term. Low/medium heat NDM production
schedules are strong. The market tone is
currently firm. High heat NDM prices are

mixed on very light trading. Market participants report the market tone is fairly
steady. Spot availability is tight in the
region. A few manufacturers are offering
a couple loads to year-end orders. Dryers
are limited, with low/medium heat receiving the majority of drying time.

NDM - EAST: Prices for low/medium
heat NDM are higher in the mostly price
series. The production of low/medium heat
NDM decelerated this week. Manufacturers notes strong milk supply pulls from
bottling, following a winter storm warning. Higher farm milk intakes are anticipated during the upcoming holiday week.
Domestic demand is moderate in a fairly
quiet NDM market. As the year winds
down, buyers tend to place NDM orders
on a need to basis. NDM export interest
helps balance inventories.
LACTOSE: Industry contacts suggest
some manufacturers are trying to clean out
any excess inventory before the end of the
year. Lactose inventories are mixed. A few
manufacturers state they are committed
through the end of the year, but lactose
offers are generally prevalent.

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

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

12/14/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
12/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
44,646
47,337
-2,691
-6

CHEESE
74,939
76,140
-1,201
-2
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CME CASH PRICES - DECEMBER 14 - 18, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
December 14

$1.4350
(-¾)

$1.6300
(+1¼)

TUESDAY
December 15

$1.4575
(+2¼)

WEDNESDAY
December 16

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.4450
(-3½)

$1.1375
(+1)

$0.4675
(NC)

$1.6525
(+2¼)

$1.4750
(+3)

$1.1425
(+½)

$0.4675
(NC)

$1.4575
(NC)

$1.6500
(-¼)

$1.4525
(-2¼)

$1.1500
(+¾)

$0.4650
(-¼)

THURSDAY
December 17

$1.4350
(-2¼)

$1.6500
(NC)

$1.4525
(NC)

$1.1525
(+¼)

$0.4575
(-¾)

FRIDAY
December 18

$1.4750
(+4)

$1.6175
(-3¼)

$1.4550
(+¼)

$1.1500
(-¼)

$0.4550
(-¼)

Week’s AVG $
Change

$1.4520
(+0.0295)

$1.6400
(+0.0115)

$1.4560
(+0.0580)

$1.1465
(+0.0080)

$0.4625
(-0.0035)

Last Week’s
AVG

$1.4225

$1.6285

$1.5140

$1.1385

$0.4660

2019 AVG
Same Week

$1.6170

$1.8045

$1.9925

$1.2520

$0.3130

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Nine cars of blocks were sold Monday, the last at $1.6300,
which set the price. On Tuesday, 8 cars of blocks were sold, the last at $1.6525,
which raised the price. No blocks were sold Wednesday; the price declined on an
uncovered offer of 1 car at $1.6500. Thursday’s block market activity was limited to
an uncovered offer of 1 car at $1.6500, which left the price unchanged. On Friday,
the only block market activity was an uncovered offer of 1 car at $1.6175, which
lowered the price. The barrel price declined Monday on a sale at $1.4350, increased
Tuesday on a sale at $1.4575, declined Thursday on a sale at $1.4350, then rose
Friday on an unfilled bid at $1.4750.
Butter Comment: The price dropped Monday on a sale at $1.4450, increased Tuesday on a sale at $1.4750, fell Wednesday on an unfilled bid at $1.4525 (following a
sale at $1.4425), then rose Friday on a sale at $1.4550.
Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.1375, rose
Tuesday on a sale at $1.1425, increased Wednesday on a sale at $1.1500, rose
Thursday on a sale at $1.1525, then fell Friday on an uncovered offer at $1.1500.
Dry Whey Comment: The price fell Wednesday on a sale at 46.50 cents, declined
Thursday on a sale at 45.75 cents, and fell Friday on an uncovered offer at 45.5.

IRI Launches
Solution To Track
Random-Weight
Sales As Well As
Traditional UPC Items
Chicago—IRI
this
week
announced the launch of IRI Integrated Fresh, a new solution that
tacks sales of random-weight as
well as traditional UPC items that
can be shared across the industry
with retailers and manufacturers to
give a more holistic view of the
store.
Integrated Fresh is described
by IRI as the first fact-based data
definition of departments, such
as dairy, deli, bakery, meat, seafood and produce, and is based on
extensive research on which products and attributes the majority
of retailers and suppliers consider
to be among items found in these
departments.
Previous definitions varied
because they were based on opinion, not a majority-rules, datadriven approach.
The International Dairy Deli
Bakery Association (IDDBA) also
recognized the need for standardized definitions in its categories
and was eager to deliver a solution
for its members and the industry.
IRI leveraged its network of retail-

ers and suppliers as well as IDDBA’s extensive industry expertise
to develop a syndicated data structure to measure all items in the
store regardless of code type.
“We collaborated with IRI to
develop a solution that solves a
significant issue in our industry,”
said Jeremy Johnson, IDDBA’s vice
president of education. “Before
Integrated Fresh, definitively measuring the total size of the deli or
bakery departments was difficult
and varied greatly depending on
data source and retailer.
“Integrating both fixed- and
random-weight items together
properly was also a challenge. We
are excited to be able to offer our
members special access to this
valuable new resource,” Johnson
added.
Integrated Fresh is currently
available for point-of-sale data
across IRI solutions, and the data
definition will also be available
in IRI’s multiple consumer and
shopper assets, including frequent
shopper cards and household panels in 2021. The data is updated
weekly.
“Our new Integrated Fresh solution uncovers what consumers are
seeing when they step into the
store,” commented Jeanne Livelsberger, executive vice president of
market and shopper insights for
IRI.

WHEY MARKETS - DECEMBER 14 - 18, 2020
RELEASE DATE - DEC. 17, 2020
Animal Feed Whey—Central: Milk Replacer:

.3200 (NC) – .3600 (+1)

Buttermilk Powder:
Central & East:
1.0000 (+1) – 1.0400 (NC)
Mostly:
1.0000 (+½) – 1.0250 (NC)

West: .9900 (NC) – 1.0500 (NC)

Casein: Rennet:

Acid: 3.4550 (NC) – 3.7000 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.4000 (+3) – .4700 (NC)

Amplify Your Cheese Dicing

Mostly: .4200 (+1) – .4500 (+2)

Dry Whey–West (Edible):
Nonhygroscopic:
.4100 (+2¼) – .5200 (NC)

U.S.D.A., Dairy Division
Accepted Cheese Dicer.

Mostly: .4200 (+2) – .4900 (+3)

3.4625 (NC) – 3.4975 (NC)

Dry Whey—NorthEast: .4000 (+1) – .4600 (+1)
Lactose—Central and West:
Edible:
.2500 (-5) – .6000 (NC)

Mostly: .3600 (NC) – .5000 (-2½)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0900 (+2) – 1.1500 (NC)
High Heat:
1.1700 (NC) – 1.3000 (NC)

Mostly: 1.1100 (+2) – 1.1400 (+1½)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0800 (+3) – 1.1800 (-¾)
High Heat:
1.1800 (+1) – 1.2800 (-5)

Mostly: 1.1100 (+1) – 1.1400 (+1)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8900 (+2) – 1.0975 (NC)

Mostly: .9000 (+1) – .9550 (NC)

Features the Ultimate
in Sanitary Design.
Simple Operation at
the Push of a Button.
Effectively Processes
All Types of High-fat
and Imitation Cheese.

Whole Milk—National: 1.4725 (+¼) – 1.7500 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices

HISTORICAL MILK PRICES - CLASS III
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

NEW!

Meet the new Affinity® Integra-D
Dicer, a smaller version of the popular
Affinity Dicer. The Integra-D's
turnkey approach fits easily into
production lines. It is also designed
to replace in-line RA series
machines to deliver increased
capacity and newer technology.

Visit www.urschel.com to learn more.

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

10.78
14.50
13.48
17.05
18.14
21.15
16.18
13.72
16.77
14.00
13.96
17.05

9.31
14.28
17.00
16.06
17.25
23.35
15.46
13.80
16.88
13.40
13.89
17.00

10.44
12.78
19.40
15.72
16.93
23.33
15.56
13.74
15.81
14.22
15.04
16.25

10.78
12.92
16.87
15.72
17.59
24.31
15.81
13.63
15.22
14.47
15.96
13.07

9.84
13.38
16.52
15.23
18.52
22.57
16.19
12.76
15.57
15.18
16.38
12.14

9.97
13.62
19.11
15.63
18.02
21.36
16.72
13.22
16.44
15.21
16.27
21.04

9.97
13.74
21.39
16.68
17.38
21.60
16.33
15.24
15.45
14.10
17.55
24.54

11.20
15.18
21.67
17.73
17.91
22.25
16.27
16.91
16.57
14.95
17.60
19.77

12.11
16.26
19.07
19.00
18.14
24.60
15.82
16.39
16.36
16.09
18.31
16.43

12.82
16.94
18.03
21.02
18.22
23.82
15.46
14.82
16.69
15.53
18.72
21.61

14.08
15.44
19.07
20.83
18.83
21.94
15.30
16.76
16.88
14.44
20.45
23.34

Dec
14.98
13.83
18.77
18.66
18.95
17.82
14.44
17.40
15.44
13.78
19.37

®
The Global
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in Foodof
Cutting
Set-up
a free
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yourTechnology
product:

info@urschel.com

www.urschel.com
MADE IN THE U.S.A.
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IN FOOD CUTTING TECHNOLOGY

1

# Best Selling
provider of industrial cutting
machinery throughout the world.
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