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US Milk Production Expected To 
Rise 1.1% Per Year Through 2030
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Commercial Use Of Dairy Products To Grow 
Faster Than Population; Global Demand To Rise

New Strategic Plan Aims To Stabilize, 
Revitalize Vermont’s Dairy, Ag Sectors

increased away-from-home eating. 
Butter demand is also expected to 
grow significantly.

The decline in per capita con-
sumption of fluid milk products is 
expected to continue over the next 
decade, the report said.

Global demand for US dairy 
products is expected to continue 
to grow over the next 10 years, 
with the largest increases being 
in exports of products with high 
skim-solids content such as dry 
skim milk products (nonfat dry 
milk and skim milk powder), whey 
products, and lactose.

By 2030, US dairy exports are 
expected to be 4.0 percent of milk 
production on a milkfat, milk-
equivalent basis and 22.6 percent 
on a skim-solids, milk-equivalent 
basis.

The all-milk price in 2021 is 
expected to be lower than in 2020 
as milk production increases sig-
nificantly. At the time the projec-
tions were made, some government 
purchase programs were scheduled 
to be discontinued at the end of 
2020.

Feed prices are expected to in-

• See Production To Rise, p. 4

PPDs All Negative 
In January; Class 
III Use Falls To 1.45 
Billion Pounds In 
Seven Orders
Washington—The volume of milk 
pooled in Class III in the seven fed-
eral milk marketing orders that pay 
dairy producers a producer price 
differential (PPD) totaled 1.45 
billion pounds in January, down 
almost 3 billion pounds from Janu-
ary 2020, according to the recently 
released statistical uniform price 
announcements from those orders.

January marked the sixth time 
in seven months that less than 2 
billion pounds of milk was pooled 
in Class III in the seven orders that 
pay producers a PPD. During that 
time, Class III volume reached 
a low of 1.24 billion pounds in 
November.

PPDs in January ranged from 
minus 13 cents per hundredweight 
for the Northeast order to minus 
$1.80 per hundred for the Califor-
nia order. In December, only the 
California and Pacific Northwest 
orders had negative PPDs.

On the California federal order 
in January, the statistical uniform 
price was $14.24 per hundred-
weight and the PPD was minus 
$1.80 per hundred. 

Class III volume on the Califor-
nia federal order totaled 25 million 
pounds, up 8.9 million pounds from 
December but down 391 million 
pounds from January 2020. January 
marked the eighth straight month 
in which Class III volume was less 
than 30 million pounds, and the

• See Class III Use In Jan., p. 11

Montpelier, VT—A strategic 
plan released earlier this month 
includes recommendations to 
stabilize and revitalize Vermont’s 
agricultural industry, including 
its dairy industry.

The Vermont Agriculture and 
Food System Strategic Plan 2021-
2030 was released by the Ver-
mont Sustainable Jobs Fund, 
through its Farm to Plate Initia-
tive, and the Vermont Agency of 
Agriculture, Food and Markets 
(VAAFM).

With over 1,500 Vermont-
ers providing input and helping 
to shape the report’s contents 
over an 18-month period, the 
strategic plan lays out a vision, 
15 goals, 34 priority strategies, 
and 276 recommendations for 
advancing the agriculture and 
food system in Vermont. The 
plan provides insights across 54 

product, market and issue briefs 
which are the foundation for its 
goals and strategies. The briefs 
examine the bottlenecks, gaps, 
and opportunities specific to the 
topic, and recommend strategies 
to advance them.

Despite Vermont’s long his-
tory of agricultural production 
and the strength of its food enter-
prises, a number of recurring and 
structural problems threaten the 
health of the state’s food system, 
the report noted. Development 
pressure, a generational transfer 
of farm assets, changing consumer 
preferences and markets, income 
inequality, and food insecurity 
are informing and accelerating 
the need for strategic action.

Vermont’s dairy industry, the 
foundation of the state’s agricul-

• See Vermont’s Dairy, p. 6 300
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Texas Dairy Farmers 
Dumping Milk 
Because Plants Don’t 
Have Power: TX Ag 
Commissioner
Austin, TX—Texas Agriculture 
Commissioner Sid Miller on Tues-
day issued a warning about the 
statewide impact of the winter 
storms on agriculture and the food 
supply chain.

Farmers and ranchers across 
Texas are seeing devastating effects 
from the cold weather on live-
stock, feed and agriculture prod-
ucts, Miller said.

“I’m issuing a red alert regard-
ing agriculture and our food supply 
chain here in the state of Texas,” 
Miller said. “I’m getting calls from 
farmers and ranchers across the 
state reporting that the interrup-
tions in electricity and natural gas

• See Texas Lacks Power, p. 9

Washington—US milk produc-
tion is projected to rise at a com-
pound annual growth rate of 1.1 
percent over the next 10 years, 
reaching 248 billion pounds in 
2030, according to long-term agri-
cultural projections released this 
week by the US Department of 
Agriculture (USDA).

The long-term projections pre-
sented in the report are a USDA 
consensus on a conditional long-
run scenario for the agricultural 
sector. 

USDA’s projections, also 
referred to as the baseline projec-
tions, were prepared using data 
available through October 2020. 
The 2018 farm bill is assumed to 
remain effect through the projec-
tion period.

The scenario presented in 
USDA’s report is not an agency 
forecast about the future. Instead, it 
is a conditional, long-run scenario 
about what would be expected 
under the continuation of current 
farm legislation and other specific 
assumptions.

Milk production rises every year 
year under USDA’s projections. 
With slow growth in domestic 
demand as the economy recovers 
from the pandemic, the dairy herd 
will remain relatively flat in the 
middle of the decade but grow in 
the latter years.

In 2030, milk cows are projected 
to number 9.43 million head, up 
65,000 head from last year’s aver-
age number of milk cows.

Economies of scale trends are 
expected to continue, leading 
to further dairy farm consolida-
tion. Technological and genetic 
developments will contribute to 
increasing yields. In 2030, milk 
production per cow is projected to 
average 26,295 pounds, up from 
2020’s estimated average of 23,735 
pounds.

Commercial use of dairy products 
is expected to increase faster than 
the growth in the US population 
over the next decade, the report 
said. Cheese demand is expected 
to rise because of continued greater 
consumption of prepared foods and 
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US Butter Production Finally Reaches 2 Billion Pounds

D I C K  G R O V E S

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

EDITORIAL COMMENT

While cheese production records 
and milestones are pretty much 
guaranteed year in and year out (as 
noted in this space last week), but-
ter production records and mile-
stones are relative rarities. Until 
the last three years, that is.

Butter production in 2018 
reached a record high of 1.97 bil-
lion pounds, then rose to a record 
1.99 billion pounds in 2019 and 
broke the 2-billion-pound mark in 
2020, reaching 2.1 billion pounds.

Yes, 2 billion pounds is quite a 
milestone for butter production. 
And after looking over historical 
butter production statistics, we’re 
reminded of a line from the Grate-
ful Dead song “Truckin’”: “What a 
long, strange trip it’s been.”

That’s due in part to the fact 
that the butter production record 
broken in 2018 was actually estab-
lished way back in 1941, when 
butter output reached a record 
1.87 billion pounds. That figure 
was almost exactly double the level 
of production in 1919, the first 
year for which butter production 
figures are available from USDA’s 
National Ag Statistics Service. In 
1919, the US produced 939.1 mil-
lion pounds of butter.

Back in the 1920s and 1930s, as 
well as in 1940 and 1941, new but-
ter production records were pretty 
common. In fact, there were more 
than a dozen new butter produc-
tion records set between 1920 
and 1941. US butter production 
first topped 1.8 billion pounds in 
1940, then approached 1.9 billion 
pounds in 1941, when it hit the 
aforementioned record of 1.87 bil-
lion pounds.

And then butter production 
stopped setting new records. In 
fact, what butter production really 
did was hit some downward mile-
stones. In 1944, for example, 
butter production fell below 1.5 
billion pounds for the first time 
since 1925.

As a side note, butter production 
statistics in the 1942-1945 period 
should probably be accompanied 
by an asterisk, as World War II 

took place during that period and 
significantly altered dairy produc-
tion. Besides butter, cheese pro-
duction fell in 1942 and didn’t top 
its 1941 level until 1945, and milk 
production fell by more than 1.5 
billion pounds in 1943 alone.

But unlike cheese and milk 
production, butter output didn’t 
recover as World War II came to a 
close. Indeed, in 1946, butter pro-
duction fell to 1.17 billion pounds, 
its lowest level since 1920.

Butter production did rebound 
somewhat after that, topping 1.4 
billion pounds in 1953 and then 
topping 1.5 billion pounds in 1962. 
But it never approached the record 
set back in 1941.

Indeed, after reaching 1.5 billion 
pounds in 1962, butter production 
fell pretty steadily, bottoming out 
at 918.6 million pounds in 1973, 
below even the levels of 1919 
(939.1 million pounds) and 1920 
(937.2 million pounds). The 1970s 
were particularly dismal for butter 
production, which fell below 1 bil-
lion pounds a total of six times, 
including in 1973, 1974, 1975, 
1976, 1977 and 1979.

Butter production hasn’t been 
below 1 billion pounds since 1979, 
but it has been pretty close. It 
totaled just over 1.1 billion pounds 
in both 1984 and 1987, and was 
still under 1.2 billion pounds as 
recently as 1998.

But butter production has grown 
here in the 21st century, albeit 
with a few bumps along the way. In 
2007, it reached 1.5 billion pounds 
for the first time since 1962, and it 
hasn’t been below that mark since.

More recently, butter produc-
tion in 2011 reached 1.8 billion 
pounds for the first time since 
1941. However, unlike back then, 
1.8 billion pounds appears to be a 
new “floor” for butter production, 
since it hasn’t been below that 
level since 2010. 

And last year, the US finally 
reached 2 billion pounds of but-
ter production, a milestone that’s 
obviously taken many years to 
achieve.

Another way to look at the evo-
lution of butter production is to 
compare it to cheese production. 
The most obvious way to do this 
is to simply point out again that 
US cheese production seems to set 
new a new record every year, and 
hasn’t declined since 1991.

Butter production has grown 
impressively since reaching a 21st 
century low of 1.23 billion pounds 
in 2001, but it has also declined six 
times since then, including three 
straight years (2014-16) right after 
butter output in 2013, at 1.863 bil-
lion pounds, came within 10 mil-
lion pounds of breaking the 1941 
record.

What’s largely forgotten about 
butter versus cheese is that, for 
many years, the US actually pro-
duced far more butter than cheese. 
US cheese production first reached 
1 billion pounds in 1942, while 
butter production first topped 1 
billion pounds in 1921.

Indeed, while butter production 
was roaring back in the 1920s — 
setting a new record almost every 
year, and ending the decade at 1.64 
billion pounds in 1929 — cheese 
output was floundering, topping 
500 million pounds just once (at 
501.1 million pounds in 1925) and 
ending the decade at 498.8 million 
pounds.

Both butter and cheese produc-
tion grew in the 1930s, to 1.78 
billion pounds and 710.2 million 
pounds, respectively. In 1940, 
butter production (1.84 billion 
pounds) was still more than dou-
ble cheese output (785.5 million 
pounds). 

A very different milestone was 
reached in 1958, when cheese pro-
duction topped butter output for 
the first time. And the gap in pro-
duction between cheese and butter 
has grown significantly since then, 
to understate things a bit.

Last year, 99 years after first top-
ping 1 billion pounds, US butter 
production finally topped 2 billion 
pounds. Our guess is that it will 
take less than 99 more years to hit 
3 billion pounds.
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FDA Publishes More Food Traceability 
Proposal Info; Comments Due Feb. 22
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
has published the remaining mate-
rials, the six slide presentations, 
discussed at three virtual public 
meetings held late last year to dis-
cuss the proposed rule on require-
ments for additional traceability 
records for certain foods.

The purpose of the public meet-
ings was to discuss the proposed 
rule, and to support the public’s 
evaluation and commenting pro-
cess on the proposed rule. Follow-
ing each of the public meetings, 
FDA posted a recording and tran-
script on its meeting webpage.

And now the agency is pub-
lishing the slide presentations dis-
cussed at those meetings. One of 
those presentations, a supply chain 
example discussed by Andrew Ken-
nedy from FDA’s Office of Food 
Policy and Response, is being pub-
lished and a detailed overview of 
the example that was presented.

The supply chain example dis-
cussed during the public meetings 
was of a salad kit prepared with 
cherry tomatoes, iceberg lettuce 
and other foods, focused on the 
tomato grower, salad kit maker, 
distributor, and retail store. At the 
public meetings, FDA explained 
that this is only one example and 
it does not represent the only way 
data could be kept and shared 
under the proposed requirements.

These materials add to other 
recently released resources on the 
food traceability proposed rule, 
including a FAQ prepared based 
on questions received from stake-
holders. The FAQ covers such 
issues as the Food Traceability List 
(FTL). 

The proposed rule only applies 
to those that manufacture, process, 
pack, or hold foods on the FTL. 
The FTL includes cheeses, other 
than hard cheeses; that includes 
all cheeses made with either pas-
teurized or unpasteurized milk, 
other than hard cheeses. That 
specifically includes soft ripened/
semi-soft cheeses (e.g., Mozza-
rella, Brie, Camembert, Feta, Blue, 
Brick, Fontina, Monterey Jack and 
Muenster, among others) and soft 
unripened/fresh soft cheeses (e.g., 
cottage, chevre/goat, cream, Mas-
carpone, Ricotta, Queso Blanco, 
Queso Fresco, Queso de Crema, 
and Queso de Puna).

“Repacking” is a transforma-
tion event that would require a 
new traceablity lot code, accord-
ing to the FAQ. One section of 
the proposed rule would require 
companies to establish and assign 
and a traceability lot code when 
they originate, transform, or create 
a food on the FTL.

FDA is proposing to define 
“transformation” to mean an 
event in a food’s supply chain that 

involves changing a food on the 
Food Traceability List, its pack-
age, and/or its label (regarding the 
traceability lot code or traceabil-
ity product identifier), such as by 
combining ingredients or process-
ing a food (e.g., by cutting, cook-
ing, commingling, repacking, or 
repackaging). 

The definition would further 
specify that transformation does 
not include the initial packing of a 
single-ingredient food or creating 
a food.

Unless a specific exemption 
applies, the proposed rule would 
apply to all persons who manufac-
ture, process, pack, or hold foods 
on the FTL, including food import-

ers who engage in such activities. 
FDA believes that persons who 

do not physically possess food are 
not engaged in “holding” of food 
within the meaning of the pro-
posed rule. 

This means that some persons 
who import food may not be sub-
ject to the rule because they do not 
“hold” the food.

For example, as explained in the 
FAQ, a person who coordinates the 
import of a listed food but never 
takes physical possession of the 
food would not be subject to the 
rule, while a person who imports a 
listed food they physically possess 
would be subject to the rule unless 
an exemption applied.

None of the materials posted 
by FDA make changes to the pro-
posed rule. The agency said it is 
providing these resources to help 

increase stakeholder awareness 
and understanding of the proposal.

FDA said it will carefully con-
sider comments submitted to the 
public docket when drafting the 
final rule, which may differ from 
the proposed rule.

The deadline for submitting 
comments is Monday, Feb. 22, 
2021. Comments can be submit-
ted electronically, at regulations.
gov. The docket number is FDA-
2014-N-0053.

FDA has proposed that the com-
pliance date for all covered entities 
would be two years from the date 
that the final rule becomes effec-
tive. 

The agency has proposed that 
the rule become effective 60 days 
after the date on which the final 
rule is published in the Federal Reg-
ister.
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from our 
archives

50 YEARS AGO
Feb. 19, 1971: Washington—
Any cheese processor who mixes 
dehydrated cheese into pasteur-
ized process cheese food will be 
violating a federal regulation and 
risking severe penalties, USDA 
reported. Such a product, of 
which there are many cases being 
reported, would be legally con-
sidered misbranded in violation 
of FDA regulations.

Pittsburgh, PA—Cheesepops, 
pieces of Colby longhorn on 
sticks, are proving popular with 
young and old consumers alike. 
The new snacks are the invention 
of Elliott Greenberger, owner 
of Cheeseboard, Inc., here, who 
wanted a cheese product con-
sumers could eat as they walked 
through his gourmet store.

25 YEARS AGO
Feb. 16, 1996: State College, 
PA—Ice cream by any other 
name tastes as sweet, but con-
sumers weren’t interested when 
it was called “ice milk.” The term 
died when a new federal standard 
of identity went into effect last 
year, and consumers scooped up 
its replacement – lowfat and non-
fat ice cream – at record rates.

Provo, UT—The yogurt being 
sold at Brigham Young Univer-
sity Creamery here positively 
sparkles, and the inventors are 
proud it does. Lynn Ogden and 
the students who helped him 
develop “Sparkling Yogurt” have 
applied for a patent and showed 
their product to Dannon Yogurt 
executives. The yogurt sells out 
almost as fast as they can put it 
on creamery shelves.

10 YEARS AGO
Feb. 18, 2011: Montreal, Que-
bec—Saputo, Inc. has signed an 
agreement to acquire Fairmont 
Cheese Holdings, Inc., the par-
ent company of DCI Cheese 
Company, Inc. for $270.5 mil-
lion. Based in Richfield, WI, DCI 
offers fully owned or exclusively 
held imported and domestic spe-
cialty cheese brands.

Dallas, TX—Dean Foods here 
has begun to see signs that the 
fluid milk category is stabilizing, 
albeit at historically low levels 
of profitability. The company 
expects a “dramatic move up 
in dairy prices during the first 
quarter and early second quarter, 
which we have already experi-
enced in butter.”
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Production To Rise
(Continued from p. 1)

crease from 2020 to 2021. Milk 
in 2022 is projected to grow at a 
rate slower than in 2020 and 2021 
because of lagged supply response 
to relatively low milk prices and 
relatively high feed prices in 2021.

With slow milk production 
growth in 2022 and an increase in 
demand as the economy is recov-
ering from the pandemic, the all-
milk price is projected to increase 
in 2022. As the industry adjusts, 
the all-milk price dips to lower lev-
els in 2023-25, then increases in 
nominal terms later in the decade.

After averaging $1.91 per pound 
in 2020, cheese prices are projected 
to average under that level for the 
remainder of the decade, including 
a low of $1.66 per pound in 2025. 

After averaging $1.60 per pound 
in 2020, butter prices are projected 
to slowly rise over the projection 

period, averaging higher than 
cheese prices from 2024 on, and 
averaging $2.00 per pound or 
higher from 2027 through 2030.

The macroeconomic assump-
tions underlying USDA’s long-term 
projections reflect the economic 
consequences of the global spread 
of the COVID-19 pandemic that 
began in early 2020. As a result of 
the pandemic, the US and most 
other global economies contracted 
sharply in 2020 but are expected 
torebound during2021 and beyond. 

Despite the anticipated recov-
ery, the current macroeconomic 
projection indicates that aggregate 
demand for agricultural commodi-
ties will remain below projections 
made last year in this  report. 

“The COVID-19 pandemic 
introduces greater than normal 
uncertainty into the macroeco-
nomic assumptions underlying the 
USDA agricultural projections,” 
the report said. “The economic 

impact of the pandemic is unprec-
edented in recent history, and the 
path to controlling the pandemic 
and ensuing economic recovery 
cannot be known with certainty.”

Although the macroeconomic 
assumptions underlying the pro-
jections call for widespread eco-
nomic recovery, the actual pace 
will depend on the success of  pan-
demic control measures and poli-
cies that support the recovery of 
businesses and consumer demand.

Developments for global agri-
cultural import demand and US 
exports largely reflect income 
growth in developing countries 
and an initially relatively strong 
but slowly weakening US dollar 
over the coming decade. With 
steady world economic growth 
resuming along with demand for 
animal products and feeds, US 
exports in all major agricultural 
product aggregates are projected 
to continue to increase in value.

There’s No Credible 
Evidence That Food 
Or Food Packaging 
Transmits COVID-19: 
Federal Agencies
Washington—More than a year 
after the coronavirus disease 2019  
outbreak was declared a global 
health emergency, three federal 
agencies continue to underscore 
that there is no credible evidence 
of food or food packaging associ-
ated with or as a likely source of 
viral transmission of severe acute 
respiratory syndrome coronavirus 
2 (SARS-CoV-2), the virus that 
causes COVID-19.

“Our confidence in the safety of 
the US food supply remains stead-
fast. Consumers should be reas-

sured that we continue to believe, 
based on our understanding of cur-
rently available reliable scientific 
information, and supported by 
overwhelming international sci-
entific consensus, that the foods 
they eat and food packaging they 
touch are highly unlikely to spread 
SARS-Co-V-2,” according to an 
update Thursday from the US 
Food and Drug Administration 
(FDA), US Department of Agri-
culture (USDA) and Centers for 
Disease Control and Prevention 
(CDC).

“It’s particularly important to 
note that COVID-19 is a respi-
ratory illness that is spread from 
person to person, unlike food-
borne or gastrointestinal viruses, 
such as norovirus and hepatitis A 
that often make people ill through 
contaminated food,” the agencies 

said. The chances of infection by 
touching the surface of food pack-
aging or eating food “is considered 
to be extremely low.”

“Despite the billions of meals 
and food packages handled since 
the beginning of the COVID-19 
pandemic, to date there has not 
been any evidence that food, food 
packaging or food handling is a 
source or important transmission 
route for SARS-CoV-2 resulting in 
COVID-19,” according to a recent 
opinion from the International 
Commission on Microbiological 
Specifications for Foods.

Further, considering the more 
than 100 million cases of COVID-
19, “we have not seen epidemio-
logical evidence of food or food 
packaging as the source of SARS-
Co-V-2 transmission to humans,” 
the US agencies stated.
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USDA Lowers Fiscal 2021 Dairy Export 
Forecast, Hikes Dairy Import Forecast
Washington—The US Depart-
ment of Agriculture (USDA), 
in its quarterly Outlook for US 
Agricultural Trade report released 
Thursday, lowered its forecast for 
fiscal year 2021 dairy exports and 
raised its dairy import forecast.

The US dairy export forecast 
is lowered from the November 
forecast by $100 million, to $6.5 
billion, as higher export volumes 
of skim milk powder, butter and 
whey are offset by lower unit val-
ues. US dairy exports during fiscal 
year 2020, which ended Sept. 30, 
2020, were valued at $6.46 billion.

During the first three months of 
fiscal 2021, US dairy exports were 
valued at $1.555 billion, down $10 
million from the first three months 
of fiscal 2020.

USDA’s dairy import forecast 
is raised from the November fore-
cast by $100 million due to higher 
expected unit values of a num-
ber of products. Fiscal 2021 dairy 
imports are now forecast to reach 
$3.7 billion in value.

During the first quarter of fiscal 
2021, dairy imports were valued at 
$945 million, up $23 million from 
the first quarter of fiscal 2020, 
according to USDA’s report.

Cheese imports during fiscal 
2021 are forecast to total $1.3 bil-
lion, up $100 million from the pre-

vious forecast. Cheese was valued 
at $1.17 billion.

During the first quarter of fiscal 
2021, cheese imports were valued 
at $421 million, up $22 million 
from the first quarter of fiscal 2020.

US agricultural exports overall 
in fiscal 2021 are projected at $157 
billion, up $5 billion from the 
November forecast. Agricultural 
exports during fiscal 2020 were 
valued at $135.7 billion, up $200 
million from fiscal 2019.

Exports for China are raised 
$4.5 billion from the November 
forecast to a record $31.5 billion 
due to strong October-December 
shipments and surging sales, most 
notably of corn. China is forecast 
to remain the largest US agricul-
tural market in fiscal 2021, fol-
lowed by Canada and Mexico.

US agricultural imports in fis-
cal 2021 are forecast at $137.5 
billion, up $500 million from the 
November forecast. US agricul-
tural imports during fiscal 2020 
were valued at $133.2 billion, up 
$2.4 billion from fiscal 2019.

USDA’s latest forecast would 
result in a fiscal 2021 agricultural 
trade surplus of $19.5 billion, up 
from the November forecast of a 
$15.0-billion surplus. The US agri-
cultural trade surplus in fiscal 2020 
was $2.5 billion.

The ongoing global pandemic 
remains the defining variable 
impacting economic growth for 
countries around the globe. The 
success of both economic relief 
programs and vaccination deploy-
ments is expected to shape the 
growth rates and extent of recov-
ery in fiscal 2021. Several new 
variants of the coronavirus pose 
concerns for prolonged economic 
setbacks, but widespread distribu-
tion of vaccines has the potential 
to provide a buffer against further 
economic disruption.

Global gross domestic product 
(GDP) is projected to grow 5.5 
percent in fiscal 2021. Contain-
ing the pandemic, restoring con-
sumer confidence, and boosting 
consumption levels are essential to 
advancing growth, the report said.

The acute global GDP decline 
of approximately 3.5 percent in fis-
cal 2020 created substantial global 
market shocks, which were lim-
ited by fiscal and monetary policy 
actions deployed by central banks 
and governments around the world, 
the report said. The US economy 
contracted by 3.5 percent in fis-
cal 2020, and projected fiscal 2021 
growth is revised upwards to 4.0 
percent from a previous projection 
of 3.1 percent.

Canada’s fiscal 2021 growth rate 
is revised downward to 3.6 percent 
from 5.2 percent, while Mexico’s 
projected growth rate is revised 
upward from 2.2 to 4.3 percent.

Emerging market and devel-
oping economies are expected to 
grow by 6.3 percent in fiscal 2021 
after contracting by 2.4 percent 
in fiscal 2020. After exceeding 
growth expectations and achiev-
ing GDP growth of 2.3 percent 
in fiscal 2020, China’s projected 
growth rate is expected to reach 
8.1 percent in fiscal 2021. China’s 
continued recovery is dependent 
on multiple factors including 
continued containment of virus 
outbreaks, sustained consumer 
confidence, and the recovery of its 
major trading partners. 

Japan is set to improve from a 
5.5-percent decline in GDP in fis-
cal 2020 with a 3.1-percent growth 
in fiscal 2021.

The impact of wide-ranging 
adaptations in monetary policy 
and shifts in global trade flows due 
to the pandemic have had notable 
impacts on foreign exchange rates 
over the last 14 months, the report 
said. 

The initial outbreak of COVID-
19 caused a flight of currency 
toward the US dollar, leading to 
its dramatic appreciation in early 
2020. The dollar has depreci-
ated steadily since April, but has 
appreciated against many emerg-
ing market currencies. The recent 
currency trend of a weakening US 
dollar relative to the Japanese yen, 
euro, and Chineserenminbi yuan is 
expected to continue into 2021 but 
moderate as the year progresses.
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Vermont’s Dairy
(Continued from p. 1)

tural sector, is in a crisis brought 
on by sustained low milk prices. 
Ecological stressors are on the rise, 
as Vermont will face considerable 
disruption to the local food system 
and farm viability because of cli-
mate change. 

The continued consolidation of 
grocery and distribution businesses 
makes it challenging for Vermont 
producers to expand out of the state 
and benefit from high-value sales 
outlets across the Northeast, the 
report said. Explicitly redressing 
racial inequity and the historical 
disenfranchisement and exclusion 
of Black, Indigenous, People of 
Color (BIPOC) from business and 
land ownership is also essential to 
local food system development in 
the coming decade.

Cheese Challenges, Opportunities
Vermont has been a cheesemak-
ing state since the early days of 
the industry, the report pointed 
out. Over the past three decades, 
the specialty cheese sector has 
developed rapidly, building on the 
success of Cabot and other well-
known brands.

Today, Vermont has over 60 
cheese makers, with large-scale 
and smaller on-farm artisanal 
producers together making more 
than 225 varieties of cheese. From 
value-added on-farm dairy opera-
tions to purely cheesemaking 
facilities, cheesemaking operations 
have tripled while family farm milk 
operations have steadily consoli-
dated or disappeared.

Bottlenecks and gaps facing 
Vermont’s cheese industry include: 
structural limitations in the dairy 
cooperative system and farmer 
agreements that restrict cheese-
quality milk from being sold 
directly or distributed directly to 
cheese makers; a lack of incentives 
for producing milk that is patho-
genically and compositionally pro-
duced specifically for best-quality 

cheesemaking; most small cheese 
producers have limited market-
ing budgets; structural limitations 
in storage and distribution of 
cheese-quality milk and in post-
production aging facilities; farm-
ers, cheese makers, new farmers/
employees in the industry lack 
educational and safety resources; 
and confusion amongst consumers 
regarding dairy and value-added 
product labels, such as “grass fed” 
and “artisanal.”

Cheese opportunities listed in 
the report include, among others: 

—Cheese makers are open to 
developing and using shared infra-
structure for aggregation, storage, 
and distribution.

—Focused investments in dairy 
agricultural and cheesemaking 
education in Vermont’s voca-
tional education programs and, 
potentially, prison-based training 
programs, could provide a trained 
workforce.

—Cheese makers are open to 
group marketing and see market-
ing the Vermont cheese brand as 
a smart investment for their prod-
ucts.

—There is a new opportunity 
to build a strong raw milk research 
component into the Northeast 
Dairy Business Innovation Center 
(NE-DBIC), which is hosted by 
the VAAFM.

The report’s recommendations 
for the cheese sector include:

—Align the dairy co-op sys-
tem with in-state cheesemaking 
in order to embrace more types 
of milk storage, including cheese-
quality milk and raw milk for 
cheese production.

—Vermont’s congressional del-
egation and the VAAFM should 
support overhauling the milk clas-
sification system to better embrace 
Vermont’s current needs and future 
growth trends.

—Clarify and codify cheese 
labeling nomenclature.

—New business models for sup-
port and logistics businesses, such 
as haulers, co-ops and lab staff, 

should be developed specifically 
for cheese and soft dairy produc-
tion.

—Increasing annual invest-
ments in the Vermont Cheese 
Council’s marketing initiatives to 
$150,000 would provide immedi-
ate returns for smaller cheese mak-
ers.

—Develop a comprehensive 
dairy products marketing program 
focused on quality that would assist 
producers with limited marketing 
budgets.

Dairy Farm Opportunities
Vermont’s 664 dairy farms (470 
conventional and 188 organic) 
produce about two-thirds of all 
milk in New England, with the 
bulk of it being processed by one 
of the 151 plants into cheese, fluid 
milk, butter, ice cream, yogurt, and 
powder, the report noted. 

By contrast, in 2010, there 
were 1,015 dairy farms and just 
66 processors in Vermont, which 
is illustrative of the rapidly evolv-
ing nature of the state’s dairy sec-
tor and the success of value-added 
processing as a viable option.

Vermont’s dairy farms encom-
pass a variety of scales, production 
practices, and geographic loca-
tions. 

From 1,200-cow freestall facili-
ties to 30-cow tie stall farms to 
60-cow grass-based operations, 
Vermont’s farms run the gamut of 
possibilities, the report said.

The state’s dairy farmers “are 
actors in a system that does not 
account for geographic, social, 
environmental, or consumer con-
siderations of farming, and thus 
must compete with least-cost pro-
ducers in other states,” according 
to the report. “Vermont has an 
opportunity to be the national 
leader for innovative and respon-
sive solutions to the current dairy 
crisis and future downturns, and 
new policies should clearly place 
the state out front in addressing cli-
mate and environmental concerns 
while sustaining small farms.”

Among the recommendations 
in this area:
 Ensure that the current dairy 

processing capacity is maintained 
or increased as this is critical to 
long-term farm sustainability. 
Incentivizing or funding plant 
maintenance and energy efficiency 
upgrades will keep this critical 

and expensive piece of the supply 
chain in operation and will attract 
additional types of milk production 
in the state as companies expand 
product lines.
 Expand opportunities to 

differentiate the milk supply by 
supporting farm and processor tran-
sitions to, or increasing production 
capacity for, higher-attribute milk 
(grass-fed, organic, GMO-free) 
that responds to consumer trends 
and positions Vermont as the 
leader of innovative dairy produc-
tion.
 Provide incentives and 

ensure current funding opportu-
nities benefit dairy farms to move 
towards energy efficiency, includ-
ing equipment upgrades, renew-
able energy generation systems, 
and work in concert with the 
needs of milk hauling and process-
ing companies.
 Establish a formal mentor-

ship program that will pay suc-
cessful, retiring dairy farmers to 
work one-on-one with young 
farmers and help them navigate 
the challenges of being a new or 
beginning farmer.

Goat Milk Demand Growing
Vermont’s goat milk production 
has grown from 2 million pounds 
to almost 3 million pounds over 
the past five years, the report said. 
Demand for Vermont goat milk is 
larger than current state produc-
tion, resulting in an out-of-state 
supply strategy from major Ver-
mont cheese makers.

Vermont Creamery, which is 
owned by Land O’Lakes, antici-
pates processing approximately 25 
million pounds of goat milk per 
year by 2024, “a meaningful oppor-
tunity for the state’s dairy farming 
industry,” the report said. Other 
prominent Vermont cheese mak-
ers have taken interest in the goat 
cheese industry.

Existing cheese processor 
demand could support at least 10 
new goat dairy farms of 400-plus 
goats, the viable threshold for farm 
size, according to the report.

The report recommends creat-
ing a “Center of Excellence” with 
an on-site farm in Vermont to 
support growth of the goat farm-
ing industry and build expertise. 
Vermont Technical College has 
expressed interest in exploring this 
opportunity.
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Auckland, New Zealand—The 
price index on this week’s Global 
Dairy Trade (GDT) dairy com-
modity auction increased 3.0 per-
cent from the previous auction, 
held two weeks ago.

That marked the seventh 
straight increase in the GDT price 
index. Results from this week’s 
auction were as follows:

Cheddar: The average winning 
price was $4,268 per metric ton 
($1.94 per pound), up 2.4 percent. 
Average winning prices were: Con-
tract 1 (March), $4,282 per ton, up 
1.2 percent; Contract 2 (April), 

$4,252 per ton, up 3.1; Contract 
3 (May), $4,270 per ton, up 2.7 
percent; and Contract 4 (June), 
$4,273 per ton, up 2 percent.

Skim milk powder: The aver-
age winning price was $3,207 per 
ton ($1.45 per pound), up 0.3 
percent. Average winning prices 
were: Contract 1, $3,271 per 
ton, up 0.8 percent; Contract 2, 
$3,157 per ton, up 0.6 percent; 
Contract 3, $3,252 per ton, up 
0.6 percent; Contract 4, $3,268 
per ton, down 1.4 percent; and 
Contract 5 (July), $3,262 per ton, 
down 0.8 percent.

Global Dairy Trade Price Index Rises 
3.0%; All Six Product Prices Increase

Whole milk powder: The aver-
age winning price was $3,615 per 
ton ($1.64 per pound), up 4.3 
percent. Average winning prices 
were: Contract 1, $3,614 per ton, 
up 4.6 percent; Contract 2, $3,613 
per ton, up 4.5 percent; Contract 
3, $3,616 per ton, up 4.2 percent; 
Contract 4, $3,613 per ton, up 3.6 
percent; and Contract 5, $3,639 
per ton, up 4.6 percent.

Butter: The average winning 
price was $5,129 per ton ($2.33 
per pound), up 2 percent. Average 
winning prices were: Contract 1, 
$5,180 per ton, up 3.2 percent; 
Contract 2, $5,125 per ton, up 
2.1 percent; Contract 3, $5,104 
per ton, up 1.2 percent; Contract 
4, $5,136 per ton, up 2 percent; 

and Contract 5, $5,130 per ton, 
up 2.4.

Anhydrous milkfat: The aver-
age winning price was $5,527 per 
ton ($2.51 per pound), up 1.1 per-
cent. Average winning prices were: 
Contract 1, $5,525 per ton, down 
0.8 percent; Contract 2, $5,543 
per ton, up 2.2 percent; Contract 
3, $5,520 per ton, up 1.3 percent; 
Contract 4, $5,526 per ton, up 0.7 
percent; and Contract 5, $5,495 
per ton, unchanged.

Lactose: The average winning 
price was $1,232 per ton (55.9 
cents per pound), up 0.4 percent. 
That was for Contract 2.

Buttermilk powder and sweet 
whey powder weren’t offered dur-
ing this auction.

Listeria Outbreak 
Potentially Linked 
To Hispanic-Style 
Cheeses Investigated
Silver Spring, MD—The US Food 
and Drug Administration (FDA), 
along with the Centers for Disease 
Control and Prevention (CDC) 
and state and local partners, are 
investigating a multistate outbreak 
of Listeria monocytogenes infec-
tions potentially linked to His-
panic-style fresh and soft cheeses.

FDA has initiated an investiga-
tion and is collecting information 

to try to determine the source of 
the outbreak. Although the inves-
tigation is ongoing, CDC’s analy-
sis of epidemiologic information 
indicates that Hispanic-style fresh 
and soft cheeses are the leading 
hypotheses for the cause of the ill-
nesses. No specific type or brand of 
cheese has been confirmed as the 
source of illness. 

CDC reported an outbreak 
strain of Listeria monocytogenes 
have been reported in Connecti-
cut, Maryland, New York, and 
Virginia. Six people are Hispanic. 
Of the four people interviewed, 
three reported eating at least one 
type of Hispanic-style fresh and 

soft cheeses, and each of the three 
reported eating Queso Fresco.

As part of this outbreak inves-
tigation, the Connecticut Depart-
ment of Public Health collected 
product samples of El Abuelito-
brand Hispanic-style fresh and soft 
cheeses from a store where a sick 
person bought cheeses. Sample 
analysis showed the presence of 
Listeria monocytogenes in samples 
of El Abuelito Queso Fresco sold 
in 10-ounce packages, marked as 
Lot A027 with an expiration date 
of 02/26/2021. Samples are cur-
rently undergoing Whole Genome 
Sequencing (WGS) analysis to 
determine if the Listeria monocy-

togenes found in these samples is a 
match to the outbreak strain. 

At this time, there is not enough 
evidence to determine if this out-
break is linked to El Abuelito 
Queso Fresco, FDA stated.

FDA and state partners are 
working with the firm to recall 
the affected lot and to determine 
if additional products should be 
recalled. Additional information 
will be provided as it becomes 
available.

Consumers, restaurants and 
retailers should not eat, sell, or 
serve El Abuelito Queso Fresco 
cheese until more information is 
known, FDA said.
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DAVID WILLIAMS has been 
named chief executive officer of 
UK-based organic dairy cooper-
ative Omsco, effective April 1. 
Williams joins the co-op with 
more than 25 years of dairy 
industry experience, including 
several board and senior execu-
tive roles in major UK and 
European dairy cooperatives. 
He currently heads up finance, 
members, milk and trading 
responsibilities for Arla Foods 
in Viby, Denmark.  Williams 
also held a number of senior-
level finance roles with Arla 
Foods over the years. Before 
that, he spent seven years as 
corporate finance and strategy 
director for Milk Link, a lead-
ing UK dairy co-operative.

Franklin Foods has named 
EMMA AER president and 
CEO, with a primary objec-
tive to strengthen the part-
nership between Franklin and 
the Hochland Group, one of 
Europe’s largest cheese manu-
facturers. Aer comes to Franklin 
Foods with decades of experi-
ence in various international 
executive positions in the food, 
beverage and consumer prod-
ucts industries.  Her career 
includes working with brands 
including Coca-Cola, Valio, 
Finlandia Cheese and outdoor 
apparel brand Reima.

MICHAEL TROKA has been 
tapped as the new vice presi-
dent of marketing for Wildeck, 
Inc. In his new role, Troka 
will be responsible for the 
planning, development, and 
execution of all marketing 
strategies and tactics. Troka 
and his team will help create 
demand for Wildeck’s products 
and enhance the brand’s aware-
ness and reputation. Troka will 
join the company with 20 years 
of experience in corporate mar-
keting and advertising, and 
has held account management 
roles for several Fortune 500 
companies.

Charles “Charley” Malkas-
sian, 63, head cheese maker for 
over 40 years at Vella Cheese 
Company in Sonoma, CA, 
died Monday, Feb. 8, 2021, it 
was announced on the com-
pany’s Facebook page. Mal-
kassian joined Vella Cheese 
in 1980, and  throughout his 
career  earned numerous awards 
for Vella’s inimitable Dry Jack, 
including capturing top hon-
ors in the 1995 United States 
Championship Cheese Con-
test. Malkassian retired last 
March.

PERSONNEL

DEATHS

Nigeria’s Ngozi 
Okonjo-Iweala 
Named New WTO 
Director-General
Geneva, Switzerland—The World 
Trade Organization’s (WTO) Gen-
eral Council agreed by consensus 
to select Dr. Ngozi Okonjo-Iweala 
of Nigeria as the organization’s sev-
enth director-general.

When she takes office in March, 
Okonjo-Iweala will become the 
first woman and the first African 
to be chosen as WTO director-
general. Her term, renewable, will 
expire in 2025.

Okonjo-Iweala is a global 
finance expert, an economist and 
international development profes-
sional with over 30 years of expe-
rience working in Asia, Africa, 
Europe, Latin America and North 
America. She is chair of the board 
of Gavi, the Vaccine Alliance.

Okonjo-Iweala twice served 
as Nigeria’s finance minister and 
briefly acted as foreign minister in 

2006. She had a 25-year career at 
the World Bank as a development 
economist, rising to the number 
two position of managing director, 
operations.

Okonjo-Iweala said a key pri-
ority for her will be to work with 
WTO members to address the eco-
nomic and health consequences 
brought about by the COVID-19 
pandemic.

“A strong WTO is vital if we  are 
to recover fully and rapidly from 
the devastation wrought by the 
COVID-19 pandemic,” Okonjo-
Iweala said. “Our organization 
faces a great many challenges but 
working together we can collec-
tively make the WTO stronger, 
more agile and better adapted to 
the realities of today.”

WTO members agree that the 
organization needs reforms, “but 
a lack of trust among members 
means that there is less agreement 
on the nature of these reforms or 
their sequencing. To restore its 
credibility, the WTO must deliver 
early success and results,” Okonjo-
Iweala said.

Reform of the dispute settlement 
system “is of utmost importance to 
the membership,” she continued. 
“A strengthened and robust system 
is in the interest of all members, 
and as such, every effort should be 
made to improve it.”

The WTO rulebook, Okonjo-
Iweala said “is outdated, and its 
rules lag behind those of several 
regional and bilateral trade agree-
ments which are incorporating a 
lot of innovations. The rulebook 
must be updated to take account 
of 21st century realities such as 
e-commerce and the digital econ-
omy.”

Agriculture, she noted, “is 
particularly important for many 
developing and least develop-
ing countries. Improving market 
access for export products of inter-
est to these countries is of para-
mount importance, as is dealing 
with trade distorting domestic sup-
port. The growing domestic sup-
port entitlements of members must 
be addressed to level the playing 
field, so as to provide opportunities 
for small scale farmers.” 

Nominations For US 
Dairy Sustainability 
Awards Due Mar. 26
Rosemont, IL—The US Dairy 
Sustainability Awards is accepting 
nominations for its Class of 2021 
now through March 26.

The Innovation Center for US 
Dairy launched the award program 
10 years ago to honor farms, busi-
nesses and partnerships for their 
socially responsible, economically 
viable and environmentally sound 
practices and technologies.

More than 70 winners from 250-
plus nominees have been recog-
nized over the past decade. 

All farms, companies and orga-
nizations involved in the US dairy 
industry and engaged in collabora-
tive and sustainable dairy-related 
practices are eligible to submit 
nominations in the following cat-
egories:

 Dairy Farm Sustainability:   
This category recognizes farmers 
for practices and technologies that 
demonstrate exemplary economic, 
environmental and/or social ben-
efits and continuous improvement 
in dairy production. 

Successful nominations take a 
holistic approach to sustainability 
and provide replicable results that 
can advance positive change.
 Processing and Manufactur-

ing Sustainability: This category 
recognizes steps to innovate, mea-
sure and communicate progress in 
the area of sustainability. 
 Community Impact: Nomi-

nations will look at efforts which 
improve communities through 
positive impacts on health and 
wellness, hunger relief, workforce 
development, community volun-
teering and investment, and/or 
environmental stewardship. 

Winners demonstrate how 
farms, co-ops, processors or other 

dairy industry members develop 
solutions to champion communi-
ties in which they live and work. 
 Supply Chain Collaboration: 

This award highlights farm-to-fork 
engagement to benefit all involved 
and to provide examples of sustain-
able dairy supply chains.

Winners will receive an official 
commemorative plaque, recogni-
tion during June Dairy Month, 
national and local recognition of 
their stories via media, a featured 
case study on usdairy.com to share 
insights and lessons learned with 
industry peers, and opportuni-
ties to work with others to help 
advance sustainability.

An independent panel of judges 
evaluates all nominations based on 
measurable results, demonstrated 
innovation and learning, and the 
potential for other dairy farms and 
businesses to adopt the practices.

Submit nominations at USDairy.
com/2021Awards by March 26.
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You Dairy
The Amcor Flexibles North America Keynote

Exhibits & Connections
Easy-to-access, easy-to-connect virtual booths 
including exclusive showcases from exhibitors.

Easy-to-use connections to chat or meet by 
video with fellow attendees.

Spotlight Networking
Welcome Reception
A Tetra Pak Spotlight Event

Auction of Champion Cheeses
Hosted by Chr. Hansen Inc.

Awards Banquet Highlights

Exhibits are Free for 
Dairy Processors!

World Class Seminars
• Optimizing Cheese Yield, Mass Balance and 

Mastering CDR’s Cheese Yield Software 

• Negative PPDs and Positive Change for 
Federal Milk Marketing Orders

• Data Debut: Cheese Usage in Foodservice 
Channels 2020.

• Crisis Preparedness and Crisis Management: 
National FARM Program Solutions

• Practical Applications of Process Data in Dairy 
Plants

• Export Market Outlook in a Recovering Global 
Economy

• Artisan Focus: Surface Microflora in Cave-
Aged Cheeses & CDR’s New Affinage 
Capabilities 

• Dairy 2050 Environmental Goals and the Net 
Zero Initiative for Carbon Emissions 

• Microbes that Negatively Impact Cheese 
Quality and Advances in their Identification

• Peer Learning: Strategies to Recruit and 
Motivate Your Workforce

• Succeeding with Online Dairy Product Sales

• Whey and Powders Best Practices to Minimize 
Contamination

Hosted by

CheeseExpoGO.org

For more information, visit www.CheeseExpoGO.org

Vermont’s Consider 
Bardwell Farm 
Relaunches Cheese 
Production, Sales
West Pawlet, VT—Award-win-
ning Consider Bardwell Farm 
here has restarted its cheese-
making operations, with a focus 
on sustainably producing small 
batch, aged cow’s milk cheeses.

Consider Bardwell Farm had, 
in September 2019, recalled 
several cheese products because 
they may have been contami-
nated with Listeria monocyto-
genes. That was a voluntary and 
precautionary recall initiated by 
Consider Bardwell Farm. The 
contamination had been dis-
covered by routine testing of 
finished products and the manu-
facturing environment.

At that time, the company 
halted all production and ship-
ment of product until further 
notice.

During the past year, Con-
sider Bardwell Farm said it has 
not only revamped its food safety 
systems and protocols and made 
renovations to its production 
facility; it has also fine-tuned its 
business model and prioritized 
its objectives, with sustainability 
at the forefront of all decisions 
and processes.

Today, operating on a smaller 
scale by limiting production 
solely to cow’s milk cheese, 
Consider Bardwell Farm’s cheese 
maker is once again handcraft-
ing the company’s most-loved 
cheeses, made solely from fresh 
Jersey milk from a neighboring 
farm’s single herd, including:

Pawlet, crafted with raw milk 
and aged a minimum of three 
months.

Dorset, a pasteurized washed-
rind cheese, now in a 3/4-pound 
square format.

Rupert, a raw milk, Alpine-
style cheese aged beyond its 
usual 12 months.

“We’re committed more than 
ever to crafting the best cheese 
possible all while acting as 
good stewards of the land,” said 
Angela Miller, co-owner of Con-
sider Bardwell Farm. “While we 
initially shut down operations in 
September 2019 due to a volun-
tary food safety recall, it was the 
occasion to take a step back and 
reassess our business with a more 
critical eye.”

Now Consider Bardwell Farm 
is focused on producing aged 
Jersey milk cheeses “and reach-
ing those who really appreci-
ate handcrafted, small batch 
cheese,” Miller added.

The company’s products are 
available at retail outlets and 
farmers’ markets, as well as 
through its e-commerce shop, 
www.considerbardwellfarm.com.

Texas Lacks Power
(Continued from p. 1)

are having a devastating effect on 
their operations.

“In just one example, dairy 
operations are dumping $8 million 
worth of milk down the drains 
every day because the plants 
that process that milk don’t have 
power,” Miller continued. “Gro-
cery stores are already unable to 
get shipments of dairy products. 
Store shelves are already empty.

“We’re looking at a food sup-
ply chain problem like we’ve never 
seen before, even with COVID-
19,” Miller added.

“Mother Nature wreaked havoc 
across the United States this 
week but few areas were quite as 
affected as Texas,” USDA’s Dairy 
Market News reported Thursday. 

“Milk dumping reports came early 
and often. Milk and cream loads 
that could be salvaged, as balanc-
ing plants/end use options are/were 
limited due to power outages or 
short to zero staff, were dispersed 
elsewhere.”

On Thursday, Texas Gov. Greg 
Abbott noted that power had been 
restored to nearly 2 million homes 
across Texas since his briefing a 
day earlier. This number continues 
to climb, and there are no more 
outages due to a lack of genera-
tion. Every available repair truck 
in Texas has been dispatched to 
address downed power lines that 
are causing continued outages.

Earlier Thursday, Abbott held 
calls with power and water pro-
viders to develop strategies that 
will increase access to additional 
power. The state is also working to 

distribute food and additional sup-
plies to Texas communities.

The extent of the damage to 
Texas agriculture won’t be fully 
realized for weeks, but farmers, 
their crops and animals are fac-
ing tough conditions, according to 
Texas A&M AgriLife Extension 
Service experts.

In the Texas Panhandle, extreme 
cold temperatures have cattle pro-
ducers scrambling to provide more 
feed and protection for their herds, 
the Texas A&M experts noted. 

As a result of storms in the 
Pacific Northwest and New Mex-
ico and Texas, handlers are push-
ing milk to facilities that can take 
in more milk, USDA’s Dairy Mar-
ket News noted. Truckers found it 
difficult to get milk collected at 
the farms and transported to the 
usual manufacturing facilities.
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The Difference A Year Makes: Mongers 
Contrast Vintage Tillamook Cheddars
Tempe, AZ—A hand-picked selec-
tion of cheese mongers from across 
the US celebrated National Ched-
dar Day with pairings of Maker’s 
Reserve Extra Sharp White Ched-
dar vintages newly released from 
Tillamook County Creamery Asso-
ciation (TCCA).

Michael Landis, educator and 
owner of Michael Landis Cheese, 
Food & Beverage Educational 
Services, hosted the free, virtual 
tasting event, featuring five cheese 
mongers and their pairings cen-
tered around five TCCA vintages.

The event was also led by 
Denise LaBrie, sales team lead for 
Tillamook’s Deli Specialty Program 
and Jill Allen, TCCA’s director of 
product excellence.

“It was over a decade ago that 
our cheese makers started putting 
away cheese to age,” LaBrie said.

The cheese only got better with 
time, so the co-op made a commit-
ment to establish a long-age Vin-
tage Cheddar program, she said.

Each year, Tillamook releases a 
three-year White Cheddar in tan-
dem with a White Cheddar aged 
10 years. 

“The beauty of that is when one 
vintage runs out, there’s another 
vintage ready to take its place,” 
LaBrie said. “Each vintage has its 
own characteristics.”

The exciting thing is that every 
vintage comes from the same rec-
ipe, Allen said. However, you get 
these great, distinct aromas and 
flavor profiles. The five cheese 
makers, their selected vintages and 
best bites include:

Benjamin Young, 2017 Vintage
Benjamin Young, cheese monger 
at The Fox & Crow Cheese Shop 

& Bistro, Fort Collins, CO, paired 
Tillamook’s 2017 Vintage Cheddar 
with cashews, quince and apple, 
pineapple mango salsa, and Lush 
Puppy IPA.

The 2017 Vintage has a sharp 
Cheddar taste and custard aroma, 
and its texture is both dry and 
slightly creamy with few tyrosine 
crystals.

“What I really appreciate about 
this four year-old Cheddar is that 
it has a velvety, creamy profile,” 
Allen said. 

“It’s a little bit younger with a 
nice, custardy finish and ends with 
bright, cruciferous, almost acidic 
note which I find really interest-
ing,” Young said. “You don’t see a 
lot of Cheddars like that.”

Sarah Munly, 2018 Vintage
Sarah Munly, Provvista Specialty 
Foods, Portland, OR, paired Til-
lamook’s 2018 Reserve with Man-
darin marmalade, fresh mint, and 
granola with pistachio, hazelnut 
and black pepper.

“It’s very smooth with a rich, 
creamy character, and a nice hazel-
nut note to it,” Munly said.

Lindsey Fougerson, 2016 Vintage
Texas-based Lindsey Fougerson 
with H-E-B Grocery, selected Til-
lamook’s 2016 Vintage for the cre-
ation of two perfect bites: Umami 
Bomb and Sweet & Sassy.

Fougerson’s Umami Bomb fea-
tures the 2016 paired with Finoc-
chiona salami, shallot confit with 
red wine, and rosemary-current 
crisps.

Sweet & Sassy combines the 
2016 Vintage with Effie’s Oatcake, 
spiced candied cherries and dark 
chocolate with guajillo chili.

“As our Cheddars continue 
to age naturally in that 43 to 45 
degree cold storage area, their abil-
ity to develop these unique flavors 
is by far some of the best I’ve tasted 
in the world,” Allen said. 

“It also can’t be duplicated any 
where in the world,” she said. “It 
has this nutty, caramel note to it, 
and a creamy zing at the end. It 
starts to kind of break and shatter, 
but then the higher fat and lower 
moisture when you masticate it, 
becomes so creamy.”

I love the roasted nuttiness you 
get from this cheese – almost like a 
roasted hazelnut flavor, Fougerson 
said.

You also get these really nice 
umami notes, and a little bit of 
woodiness, she said. You can really 
taste that Oregon terrior. The tex-
ture itself is a bit flaky with a crys-
talline texture to it, as well as that 
dense, buttery mouthfeel.

Tonda Corrente, 2015 Vintage
Tonda Corrente, La Femme Du 
Fromage, Orlando, FL, picked the 
2015 version to use in three sepa-
rate pairings. Corrente compli-
mented the cheese with an “Eternal 
Flame” cookie: triple chocolate 
with cherries, cinnamon, cayenne, 
ancho chili and sea salt.

The second pairing featured 
duck liver paté and truffle mustard, 
and the third was a grilled cheese 
with sourdough bread, smoked 
bacon and pear spice chutney.

The 2015 starts with a citrus 
punch from the lactic acid, with 
cherry and black tea undertones. 

This is an outstanding creamy 
Cheddar for something so aged and 
complex, with an amazing amount 
of tannins, Corrente said.

Nicole Easterday, 2010 Vintage
Nicole Easterday, FARMcurious, 
Oakland, CA, selected the 2010 
version. Easterday stressed that 
the 10-year aged Cheddar is crum-
bly and tricky to cut. It should be 
brought fully to room temperature 
and sliced with a wire to one-quar-
ter-inch thickness.

She paired the cheese with 
Mortadella chips, black garlic, 
grapefruit zest, honey roasted mac-
adamia nuts, sweet tomato jam and 
balsamic drizzle.

“The 2010 is now 11 years old,

and what I think is so remarkable 
is that it’s so buttery,” LaBrie said.  
“It’s full of the sweetness of straw-
berries, and a mushroomy flavor on 
the savory side.”

“As our Cheddar ages, every year 
a little bit of moisture is expelled, 
which is part of the natural aging 
process,” Allen added. “We like to 
call that ‘the angels share’.”

But you’re still able to cut it, 
which is due to that high-fat, won-
derful dairy components, she said. 
Yes, it’s getting a bit drier as it ages, 
but it’s still so luxurious and but-
tery. That’s where your flavor is at.

“This cheese is 
incredibly beautiful. 

It’s got a bright, citrus 
flavor and intense 

umami, and a lot of 
those delicious little 

crunchies that I know 
you guys are crazy for.”

—Nicole Easterday, 
FARMcurious

The 2010 version, which has 
been retired and no longer sold 
in grocery stores, is still available 
online at www.tillamook.com while 
supplies last, Allen continued.

“This cheese is incredibly beau-
tiful,” Easterday said. “It’s got a 
bright, citrus flavor and intense 
umami, and a lot of those delicious 
little crunchies that I know you 
guys are crazy for.”

At the end of the presentations, 
Landis conducted a viewer poll 
and declared a definite favorite:  
Lindsey Fougerson’s 2016 Maker’s 
Reserve Umami Bomb and Sweet 
& Sassy earned the most acclaim.

“All of the cheese mongers did 
a fabulous job,” LaBrie said. “Their 
creativity was off the charts, but 
when it came down to us, we chose 
Nicole of FARMcurious.”

“She really did her homework 
on Tillamook, and learned about 
our cheesemaking process; what’s 
makes it unique and special,” LaB-
rie continued.

For more information, visit 
www.tillamook.com.

Veal Rennet
              2x              2x 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.

RENCO Veal Rennet
95% Pure
No Preservatives

For more information, visit www.cheeseconnection.net
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Quality Stainless
         Machines
                           Custom
                   Fabricating
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Portable Hydraulic 
640 Cheese Cutter

For more information, visit www.philquip.com
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For more information, visit www.kelleysupply.com

KELLEY TEAM ADVANTAGE

• Inventory Management
• Account Support
• Delivery
• Purchasing/Pricing Incentives

• Quality Management
• Service
• Vendor Support
• Custom Solutions

Account
Support

Delivery Custom
Solutions

Inventory
Management

Vendor
Support

to learn more, where we can help, click on any items below* 

or call 800-782-8573
*ELECTRONIC VERSION ONLY

PROGRAM 
SOLUTIONS

Class III Use In Jan.
(Continued from p. 1)

12th consecutive month in which 
Class III volume was under 100 
million pounds.

Class III utilization on the Cali-
fornia order was 1.2 percent, up 
from 0.8 percent in December but 
down from 17.8 percent in January 
2020. California’s Class III utiliza-
tion has now been under 3 percent 
for 12 straight months.

Class IV volume on the Cali-
fornia order in January totaled 
1.47 billion pounds, up 51 mil-
lion pounds from December. Janu-
ary Class IV utilization was 72.9 
percent, up from 70.8 percent in 
December and the highest Class 
IV utilization since April 2020, 
when it was also 72.9 percent.

The volume of milk pooled on 
the California  order totaled 2.01 
billion pounds, up 13 million 
pounds from December and the 
second straight month in which 
more than 2 billion pounds of milk 
was pooled on the California order.

On the Upper Midwest order, 
the statistical uniform price was 
$15.12 per hundred and the PPD 
was minus 92 cents per hundred.

Class III volume on the Upper 
Midwest order in January totaled 
423.7 million pounds, down 709 
million pounds from December 
and the third time in four months 
in which Class III volume was 
under 500 million pounds. 

January Class III utilization on 
the Upper Midwest order was 40.9 
percent, down from 66 percent in 
December and the seventh time in 
eight months that Class III utiliza-
tion was under 50 percent.

A total of 1.04 billion pounds 
of milk was pooled on the Upper 
Midwest order in January, down 
680.1 million pounds from Decem-
ber, down 1.2 billion pounds from 
January 2020 and down 2.02 bil-
lion pounds from January 2019.

On the Southwest federal order 
in January, the statistical uniform 
price was $14.90 per hundred-
weight and the PPD was minus 
$1.14 per hundred.

In January, 26.2 million pounds 
of milk was pooled in Class III on 
the Southwest order, down 38.1 
million pounds from December 
and down more than 360 million 
pounds from January 2020. Class 
III volume on the Southwest order 
has been under 30 million pounds 
in seven of the last eight months.

Class III utilization on the 
Southwest order in January was 
2.5 percent, down from 6.1 percent 
in December and down from 29.5 
percent in January 2020.

The volume of milk pooled on 
the Southwest order in January 
totaled 1.05 billion pounds, down 
almost 5 million pounds from 
December and down 259 million 
pounds from January 2020.

On the Central federal order in, 
the statistical uniform price was 

$14.44 per hundredweight and the 
PPD was minus $1.60 per hundred.

Class III volume on the Central 
order in January totaled 48.3 mil-
lion pounds, down 132.5 million 
pounds from December and down 
422 million pounds from January 
2020. Class III utilization in Janu-
ary was 5 percent, down from 16.7 
percent in December and down 
from 36 percent in January 2020.

A total of 958.7 million pounds 
of milk was pooled on the Central 
order, down 126.9 million pounds 
from December and down 346 mil-
lion pounds from January 2020.

On the Mideast order, the statis-
tical uniform price was $14.96 per 
hundredweight and the PPD was 
minus $1.08 per hundred.

Class III volume on the Mideast 
order in January totaled 177.8 mil-
lion pounds, down almost 83 mil-
lion pounds from December and 
down 364 million pounds from 
January 2020. Class III utilization 
was 12.6 percent, down from 18.35 
percent in December and down 
from 31.1 percent in January 2020.

The volume of milk pooled on 
the Mideast order totaled 1.41 
billion pounds, down 15 million  
from December and down 339 mil-
lion pounds from January 2020.

The statistical uniform price on 
the Northeast order in January was 

$15.91 per hundred, and the PPD 
was minus 13 cents per hundred.

On the Northeast order in Janu-
ary, Class III volume totaled 574.3 
million pounds, up 4.2 million 
pounds from December but down 
30 million pounds from January 
2020. Class III utilization was 24.8 
percent, down from 25 percent in 
December and down from 26.3 
percent in January 2020.

The volume of milk pooled on 
the Northeast order in January was 
2.32 billion pounds, up 36 million 
pounds from December and up 16 
million pounds from January 2020.

On the Pacific Northwest order 
in January, the statistical uniform 
price was $14.68 per hundred-
weight and the PPD was minus 
$1.36 per hundred.

Class III volume on the Pacific 
Northwest order in January was 
175.6 million pounds, up 4 million 
pounds from December but down 
129 million pounds from January 
2020. Class III utilization was 28.3 
percent, up from 28.1 percent in 
December but down from 39.6 per-
cent in January 2020.

The volume of milk pooled on 
the Pacific Northwest order in Jan-
uary totaled 620 million pounds, up 
9.3 million pounds from Decem-
ber but down almost 150 million 
pounds from January 2020.

Good Culture, DFA 
Partner To Create 
Path To Pasture 
Program
Irvine, CA—Good Culture, a 
cultured dairy brand company, 
has partnered with Dairy Farmers 
of America (DFA) to create the 
Path to Pasture program that aims 
to help support soil health and 
the utilization of pasture on dairy 
farms.

Through the Path to Pasture 
program with DFA’s sustainability 
team and associated nonprofits, 
funds from Good Culture will be 
leveraged to provide farmers with 
education on and access to sustain-
able, regenerative agriculture farm-
ing practices. 

The Path to Pasture pilot pro-
gram will initially be offered to 
farmers located in the Wisconsin 
and Minnesota milkshed that are 
interested in enhancing soil or pas-
ture health. Initial outreach and 
commitments began last year with 
implementation of new resources 
and processes to start in spring 
2021. Consultations will continue 
through for mid-summer 2021 
with implementation for those in 
the program to follow in the fall.

“DFA and our farm family-
owners are committed to sustain-
ability and reducing our carbon 
footprint,” said David Darr, DFA’s 
senior vice president and chief 
strategy and sustainability officer. 
“Continuous improvements in soil 
health, including development of 
pasture, are important parts of our 
overall sustainability strategy.

“We are excited to establish 
Path to Pasture as a new program 
to educate, share best practices and 
promote continuous improvement 
with our members,” Darr added.

“At Good Culture, we are com-
mitted to creating good for peo-
ple, animals and the plant, and 
soil health and regenerative agri-
culture plays a vital role in this,” 
said Jesse Merrill, the company’s 
founder. “Through the Path to 
Pasture program and our partner-
ship with DFA, we aim to support 
farmers by providing them access 
to regenerative agriculture farming 
resources which will create health-
ier soil; grow more nutrient-dense 
foods; ensure that our animals are 
outside on pasture; and sequester 
carbon.”

Through Good Culture’s mem-
bership with 1% for the Planet, 
the brand also works with Kiss The 
Ground to provide access to schol-
arships for soil health training and 
testing. With each cup of organic 
Good Culture sold, 1 percent of 
the sales goes towards transitioning 
conventional farms to regenerative 
agriculture practices with a focus 
on planned grazing.

Good Culture’s flagship product 
is cottage cheese.
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March 4: Online Format - New 
York State Cheese Manufactur-
ers Association. Registration is 
available at www.nyscheese-
makers.com/event/

•
April 6-8: New Virtual Format 
- CheeseExpo Global Online. 
Registration now open 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.

•
June 22 - 24: International Pizza 
Expo, Las Vegas Convention 
Center, Las Vegas, NV. For show 
information, visit https://www.
pizzaexpo.com

•
July 18-21: IAFP Food Safety 
Conference, Phoenix Con-
vention Center, Phoenix, AZ. 
Details and registration will be 
available soon online at www.
foodprotection.org.

•
July 18-21: IFT Annual Meeting 
& Food Expo, McCormick Place, 
Chicago, IL. Details to be avail-
able at www.iftevent.org.

•
July 29-31: Canceled - 38th 
Annual American Cheese Soci-
ety Conference & Competition, 
Des Moines, IA. Virtual educa-
tional session slated for July. 
Visit www.cheesesociety.org 
for updates.

•
Aug. 12-13: Idaho Milk Proces-
sors Association Annual Meet-
ing, Sun Valley, ID. Visit www.
impa.us.

•
Sept. 10-14: Tentative New 
Date - National Conference on 
Interstate Milk Shipments, Indi-
anapolis, IN. Updates available 
online at www.ncims.org. 

•
Sept. 27-29: New Date - Fancy 
Food Show 2021, Javits Conven-
tion Center, New York, NY. Visit 
www.specialtyfood.com.

PLANNING GUIDE

Virtual IDF International Cheese Science, 
Technology Symposium To Be June 7-11
Quebec City, Canada—The Inter-
national Dairy Federation (IDF) 
has opened registration for its vir-
tual International Cheese Science 
& Technology Symposium June 
7-11, 2021.

Held every four years, the sym-
posium was planned for 2020 but 
canceled due to the pandemic.  
Organizers opted for an online 
meeting in 2021, which will be 
accessible to a wider pool of par-
ticipants around the world.

 For five days, participants will 
have access to live and on-demand 
presentations, poster workshops, 
networking, question/answer ses-
sions and a virtual expo.

Monday, Wednesday and Fri-
day mornings begin with keynote 
presentations and selected talks 
with live periods of questions and 
answers.

The symposium’s scientific pro-
gram, which includes more than 
live and on-demand sessions, will 
focus on five main areas: 
 Microbial ecology: starters, 

adjunct, and indigenous microbi-
ota
 Cheese technology: process 

eco-efficiency and innovative 
approaches
 Cheese structure and rheol-

ogy 
 Ripening, flavor, and cheese 

authenticity
 Innovation, functionality, 

nutrition, and health
Interactive chat rooms with 

authors of accepted scientific pro-
posals and students will be avail-
able, along with dairy partner 
meetings via the virtual expo. This 
will also offer attendees plenty of 
chances to network with other 

producers, advisors, and business 
contacts.

In order to accomodate different 
time zones, all presentations will be 
on demand for 30 more days.

In the morning of  June 8-10, a 
Techno Forum hosted by Novalait 
will showcase the latest research 
projects fueling dairy plant inno-
vation. 

Virtual poster sessions designed 
to offer attendees the opportunity 
to exchange with graduate students 
and research professionals, will be 
held throughout the week.

Online registration is open with 
the general admission rate of $275 
per person. Discounted student 
and group rates are also avail-
able, along with day passes for the 
Techno Forum. For more informa-
tion and to sign up online, visit 
www.fil-idfcheese2020.com.

WDPA 2021 Events 
Calendar Released
Middleton, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) has released its calen-
dar of events for 2021.

WDPA will hold its annual 
golf outing on Thursday, May 13 
at the Northern Bay Golf Course 
in Arkdale, WI. 

This year’s Dairy Symposium 
will return to The Landmark 
Resort in Egg Harbor, WI, July 
12-13, 2021.

Judging for the World Dairy 
Expo (WDE) Championship 
Dairy Product Contest will take 
place Aug. 17-19 at Madison 
College.

The WDE Championship 
Dairy Product Contest Auction 
and Award Reception will take 
place Tuesday, Sept. 28 at the 
Alliant Energy Center.

More information on each 
event will be available in the 
coming months. For updates, 
visit www.wdpa.net or call (608) 
836-3336.

Registration Open For IDFA Ice Cream 
Conference, New Yogurt Tech Meeting
Washington—The International 
Dairy Foods Association (IDFA) 
has kicked off registration for its 
annual Ice Cream Technology 
Conference and its new Yogurt & 
Cultured Innovation Conference.

Both events, the Ice Cream 
Conference will be held April 6-8, 
and the Yogurt Conference is set 
for April 8 and April 13-14, 2021.

New Yogurt, Cultured Dairy Event 
Each conference shares the April 
8 agenda, beginning at 1 p.m. with 
an update from the Food & Drug 
Administration (FDA), followed 
by a session on the evolution of 
data in the dairy industry. 

Speakers will look at how real-
time information can help lead-

ers make decisions on everything 
from supply, demand and logistics, 
to research and development and 
“just in time” maintenance.

After a break, Vikrant Dutta of 
bioMerieux Inc. will give a pre-
sentation on how the transition of 
food microbiology testing is tak-
ing place in the food industry, and 
what dairy companies can do to 
prepare for it. 

The day will conclude with an 
overview on fermentation-derived 
dairy ingredients. IDFA’s new 
Yogurt & Cultured Dairy Innova-
tion Conference will look at what’s 
new in ingredients, cultures, pro-
cessing technology and packaging.

Speakers will discuss solutions 
for reducing sugar, the role of 

fruit in cultured dairy,  packaging 
solutions to reduce light expo-
sure, and advancements in starter 
cultures.

Attendees will hear about the 
chemistry and processing impli-
cations of using dairy protein 
ingredients for fermented product 
innovations, and where the nutri-
tional evidence for probiotics can 
carry the industry.

Speakers will also cover devel-
opments in lactose conversion and 
protein modification to help yogurt 
producers expand their market, as 
well as tips to stay relevant without 
succumbing to fads.

Ice Cream Conference April 6-8
The three-day conference on 
innovations in frozen dessert 
research, technology and new 
market trends will look at new 
methods for incorporating inclu-
sions in frozen desserts, sustain-
able and ethical sourcing, and 
how to stay relevant without suc-
cumbing to fads. 

 Attendees will hear about 
new considerations for shrinkage 
defects, benefits of microcrystalline 
cellulose in challenging ice cream 
formulations, and formulations 
for optimal quality ice cream with 
novel ingredients.

Cost to attend either conference 
is $599 for IDFA members, $799 
for non-members and $395 for gov-
ernment workers. For more details 
or to sign up, visit www.idfa.org/
events.
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1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac 
Rotary Chamber Vac. Model 8610-14. 
4 chambers with 14” dual seal wire set-
up. Chamber product size is 12”x14” 
or 6”x18”. Machine is 460 volt 3 phase. 
Completely refurbished. Call 608-437-
5598 x 2344 or email: akosharek@
dairyfoodusa.com

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

MODIFIED ATMOSPHERIC 
PACKAGING MACHINE - PROMAX
VT-400 220 volt, 3 phase 60 Hertz, 
20 AMPS currently configured for 
4 - 6 ounce ProKal cups. Dye can 
be changed to accommodate other 
packaging. $9,500 OBO. Call (360) 
880-7782.

FOR SALE: 1500 and 1250 cream 
tanks. Like New. (800) 558-0112. (262) 
473-3530.

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

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

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.

2. Equipment Wanted

2. Equipment Wanted

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

3. Replacement Parts

FBF HOMOGENIZERS: For service, 
support, replacement parts or new 
homogenizers, contact FBF NORTH 
AMERICA Sales and Service Cen-

ter at 262-361-4080; info@
fbfnorthamerica.com or visit 
www.fbfnorthamerica.com/

5. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 
40 pound hoops available. Contact  

KUSEL EQUIPMENT at 
(920) 261-4112 email: 
sales@kuselequipment.com. 

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.

6. Interleave Paper, Wrapping

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

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

7. Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-
facturer specializing in the co-packing 
and private label manufacture of yogurt, 
kefir, Swiss cheese and other varieties 
has extra production capacity. SQF cer-
tified, IMS Grade A Rating. Non-GMO 

project certified, organic, 
Kosher. Call Penn Dairy at 
570-524-7700 or visit www.
penndairy.com

8. Cheese & Dairy Products

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

9. Positions Wanted

10. Help Wanted

Have you recently lost your job or 

down-sized from your position? Would 

you like the ability to stay in touch with 

the latest job offerings?  Apply for a 

free 3-month subscription to Cheese 

Reporter by calling 608-316-3792 or 

visit www.cheesereporter.com for all 

the latest listings.

11. 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.

12. Walls & Ceiling

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

13. Walls & Ceiling

EXTRUTECH PLASTICS NEW!  Anti-

microbial  POLY BOARD-AM sanitary 

panels provide non-porous, easily 

cleanable, bright white surfaces, perfect 

for incidental food contact applications. 

CFIA and USDA accepted, and Class 

A for smoke and flame. Call Extrutech 

Plastics at 888-818-0118 or 

www.epiplastics.com for 

more information.

14. Warehousing

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-
938-1377 or visit our website www.
sugarrivercoldstorage.com.

15. 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

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

       

  

  
IIC can process a wide
range of cheese types:

 Off-Spec  Trim 
 Beginning & End Run
 Natural or Processed 
 Bulk or Packaged
IIC offers real value with
competitive prices

IIC has the ability to run
all logistics

Fully Compliant with all
FSMA Rules & all plants
are Safe Feed Safe Food
Certified

Undergrade
Cheese Wanted

Is your company looking for 
a safe, sustainable solution
for your undergrade cheese?

International Ingredient Corporation
is one of the nation’s largest 
consumers of undergrade and 
off-spec cheese.
  
We offer complete supply chain 
security and the ability to track the 
sustainability benefits of upcycling 
your scrap product into animal feed.

Please Contact:

Jason Hrdlicka
jhrdlicka@intcos.com

636-717-2100 ext. 1239
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DAIRY PRODUCT SALES

Week Ending Feb. 13 Feb. 6 Jan. 30 Jan. 23
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6782 1.7514 1.7845 1.7853 
Sales Volume  Pounds
US 10,183,152 9,440,917 10,966,483 11,793,907

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

Weighted Price  Dollars/Pound  
US 1.5416 1.5567 1.6327 1.7074 
Adjusted to 38% Moisture  
US 1.4658 1.4774 1.5533 1.6256
Sales Volume  Pounds
US 13,105,306 13,811,664 13,688,887 13,696,160 
Weighted Moisture Content Percent
US 34.80 34.67 34.83 34.88

AA Butter
Weighted Price  Dollars/Pound
US 1.3332 1.3460• 1.4278 1.4149
Sales Volume                                     Pounds
US 6,104,776 4,597,857• 5,553,672 4,528,076

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5033 0.4955• 0.4817• 0.4726
Sales Volume
US 5,024,543 5,513,284• 4,813,763 5,591,664

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.1280 1.1494• 1.1445 1.1528•
Sales Volume  Pounds
US 16,522,880 19,301,452• 22,809,884• 18,922,486 
     
     
     

February 18, 2021—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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HISTORICAL MILK PRICES - CLASS I
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘17 17.45 16.73 16.90 16.05 15.20 15.31 16.59 16.72 16.71 16.44 16.41 16.88
‘18 15.44 14.25 13.36 14.10 14.44 15.25 15.36 14.15 14.85 16.33 15.52 15.05
‘19 15.12 15.30 15.98 15.76 16.42 17.07 17.18 17.89 17.85 17.84 18.14 19.33 
‘20 19.01 17.55 17.46 16.64 12.95 11.42 16.56 19.78 18.44 15.20 18.04 19.87 
‘21 15.14 15.54 15.20

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - March 2021
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $15.20 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $10.62 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $11.10 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $8.66 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $1.4135 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $9.36 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.0400 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.3387 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.1395 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.5910 lb.
  Cheese, US 40-pound blocks  . . . . . . . . . . . .  $1.7134 lb.
  Cheese, US 500-pound barrels . . . . . . . . . . .  $1.4718 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.4992 lb.
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

2-12 Feb 21 15.63 13.39 50.500 113.350 1.650 1.5820 137.500
2-15 Feb 21 — — — — — — —
2-16 Feb 21 15.64 13.42 50.500 113.650 1.650 1.5810 138.925 
2-17 Feb 21 15.63 13.46 50.600 113.350 1.650 1.5800 139.000
2-18 Feb 21 15.62 13.46 50.600 113.250 1.650 1.5810 138.625

2-12 Mar 21 16.56 13.96 51.300 111.800 1.730 1.6690 153.350
2-15 Mar 21 — — — — — — —
2-16 Mar 21 16.70 14.12 51.450 112.000 1.730 1.6800 157.925
2-17 Mar 21 16.52 14.22 52.500 111.700 1.720 1.6530 161.675
2-18 Mar 21 16.28 14.12 52.375 110.250 1.710 1.6320 157.000

2-12 Apr 21 17.14 14.65 50.000 113.975 1.790 1.7350 166.500 
2-15 Apr 21 — — — — — — —
2-16 Apr 21 17.26 14.88 50.000 115.525 1.790 1.7400 168.025
2-17 Apr 21 17.12 14.88 51.275 114.000 1.750 1.7140 170.000
2-18 Apr 21 16.98 14.65 51.400 112.925 1.740 1.7000 167.000 

2-12 May 21 17.40 14.95 49.275 115.500 1.821 1.7680 169.000
2-15 May 21 — — — — — — —
2-16 May 21 17.50 15.13 49.550 116.250 1.821 1.7710 171.750
2-17 May 21 17.47 15.13 50.150 115.400 1.821 1.7600 173.475
2-18 May 21 17.35 14.93 49.900 114.450 1.795 1.7500 170.000

2-12 June 21 17.60 15.26 49.000 117.800 1.826 1.7820 173.000
2-15 June 21 — — — — — — —
2-16 June 21 17.69 15.33 49.000 117.500 1.826 1.7920 173.000
2-17 June 21 17.68 15.38 49.750 117.975 1.826 1.7870 175.550
2-18 June 21 17.63 15.19 48.900 116.650 1.826 1.7810 173.000

2-12 July 21 17.72 15.60 48.750 119.675 1.833 1.7970 174.525
2-15 July 21 — — — — — — —
2-16 July 21 17.76 15.66 48.600 120.025 1.833 1.8000 177.000
2-17 July 21 17.81 15.66 49.250 120.000 1.833 1.8030 177.000
2-18 July 21 17.71 15.48 49.325 118.600 1.833 1.7970 175.000

2-12 Aug 21 17.72 15.82 48.025 121.500 1.834 1.8030 178.000
2-15 Aug 21 — — — — — — —
2-16 Aug 21 17.77 15.89 48.025 121.500 1.834 1.8050 179.000
2-17 Aug 21 17.77 15.92 48.500 121.400 1.834 1.8040 179.000
2-18 Aug 21 17.77 15.73 48.725 120.400 1.834 1.8020 176.500

2-12 Sept 21 17.75 15.96 48.000 122.500 1.834 1.8050 180.000
2-15 Sept 21 — — — — — — —
2-16 Sept 21 17.80 16.03 48.000 122.500 1.834 1.8100 181.000
2-17 Sept 21 17.87 16.03 48.000 123.225 1.834 1.8130 181.000
2-18 Sept 21 17.77 15.97 48.000 122.425 1.834 1.8110 179.000

2-12 Oct 21 17.77 16.05 47.500 123.500 1.835 1.8090 179.250
2-15 Oct 21 — — — — — — —
2-16 Oct 21 17.83 16.13 48.000 123.500 1.835 1.8120 182.000
2-17 Oct 21 17.88 16.13 48.000 124.000 1.839 1.8160 182.000
1-2 Oct 21 17.87 16.13 48.000 122.975 1.839 1.8130 180.975

2-12 Nov 21 17.54 16.19 47.500 125.000 1.817 1.7870 180.175
2-15 Nov 21 — — — — — — —
2-16 Nov 21 17.61 16.24 47.500 125.975 1.817 1.7950 181.250
2-17 Nov 21 17.70 16.24 47.500 125.975 1.821 1.8030 181.250
2-18 Nov 21 17.63 16.21 47.500 124.975 1.821 1.7950 180.150

2-12 Dec 21 17.31 16.21 47.500 126.000 1.800 1.7570 180.750
2-15 Dec 21 — — — — — — —
2-16 Dec 21 17.32 16.34 47.000 126.000 1.800 1.7630 180.750
2-17 Dec 21 17.35 16.34 48.000 126.000 1.800 1.7660 180.750
2-18 Dec 21 17.35 16.32 48.000 126.000 1.800 1.7660 180.000

Interest -          21,964 2,326 4,306 6,911 620 24,114 9,533
Feb. 18
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Western butter makers report 
demand for bulk and print butter are currently 
higher compared to the last few months. Retail 
sales have picked up a bit as consumers keep 
making consistent pulls on stocks. Inventories 
are heavy, and old crop butter is readily avail-
able in the market. While some shoppers are 
finding deals for the butter in storage, proces-
sors say end users are looking for coverage 
of Q2 and Q3 bulk butter needs. Bulk but-
ter orders are strong. The orders are a good 
sign for the upcoming months. The region has 
plenty of cream available for processing. Most 
churns are running full schedules. However, a 
strong winter storm in the Pacific Northwest 
over the weekend has stymied some of the 
butter output. Some plants were running with 
skeleton crews over the weekend and are 
trying to get caught up  this week.

CENTRAL: Butter production is strong, 
namely due to seasonal demand and the 
current availability of cream. A few produc-

ers have reported micro-fixing, but churn-
ing is notably active throughout the region. 
Due to the current weather-related imbro-
glio in the southern portion of the US, some 
Midwestern butter producers are taking on 
cream loads that would otherwise lack a 
destination. That said, cream multiples, at 
report time, are still in the same ballpark as 
they were last week. Some contacts relay 
their respective brands are moving well in 
the retail sector. Still, foodservice demand 
notes are generally lackluster. Market tones 
are in the midst of a short term bullish push.

NORTHEAST: In the East, butter produc-
tion is strong. Milk and cream loads con-
tinue to be available for butter makers. Some 
operations are micro-fixing to work through 
heavy milk/cream supplies. Manufacturers’ 
inventories are at stable to higher levels. 
Market participants report retail demands 
are healthy. In addition, there are reports 
export demands are slightly increasing.

NATIONAL - FEB. 12: Cheese makers relay they are somewhat shocked that milk 
remains as available moving into mid-February. Demand notes were somewhat positive 
as cheese prices have decreased over the past couple weeks. Also, some COVID-19 
restrictions easing in some areas have been beneficial to buyers. Still, foodservice demand 
remains steadily lackluster. Inventories are reported from balanced to growing nationwide. 
Cheese market tones are mixed.

NORTHEAST - FEB. 17: Milk supplies are available for Class III operations. Northeast 
cheese makers are receiving stable milk volumes for strong cheese production. Cheddar, 
Mozzarella and Provolone production schedules remain strong. Market participants report 
fresh supplies are slightly growing in the region. Retail sales continue to be healthy. Food-
service sales are fairly steady. There are restaurants and pizzerias’ owners placing a steady 
stream of cheese orders to complete their consumers’ demands. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0550 - $2.3425 Process 5-lb sliced: $1.5975 - $2.0775
Muenster:  $2.0425 - $2.3925 Swiss Cuts 10-14 lbs: $4.0650 - $4.3875

MIDWEST AREA - FEB. 17: Cheese demand is strong, according to a growing number 
of Midwestern cheese producers. Curd demand notes are, and have been, moving positively. 
As more areas in the US are lifting dining restrictions at restaurants and bars, curd sellers 
continue to report strengthened demand, particularly from just a few weeks to a few months 
ago when most areas were under stricter protocols. Barrel producers’ reports are similar, 
as they say demand is strong. Reported spot milk prices, at midweek, are slightly pricier 
than in previous weeks. Still, prices are cheaper than this time in previous years. With cur-
rent weather conditions  throughout the country, there were some hauling delays reported 
in the Midwest, but cheese production is generally quite busy with the ample milk available. 
Cheese inventories are not an overwhelming stressor for producers in theregion, particularly 
when demand seems to have received a shot in the arm in recent weeks.
     
Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.2400 - $3.3075 Mozzarella 5-6#: $1.7700 - $2.7150
Brick 5# Loaf:  $1.9700 - $2.3950 Muenster 5# Loaf: $1.9700 - $2.3950
Cheddar 40# Block: $1.6925 - $2.0925 Process 5# Loaf: $1.5825 - $1.9425
Monterey Jack 10# $1.9450 - $2.1500  Grade A Swiss 6-9#:  $3.5800 - $3.6975
       
 WEST - FEB. 17:  The cheese market is in the same holding pattern it has been for the 
last few months. Manufacturers have access to ample milk and are running plants at or 
near full capacity. In some cases, processors are taking time to run maintenance prior to 
spring flush. As a result of winter storms in the Pacific Northwest, eastern New Mexico and 
Texas, milk handlers are pushing milk to available facilities. Truckers found it difficult to get 
milk collected at the farms and transported to the usual manufacturing facilities. In some 
cases, manufacturers ran with reduced crew numbers. Cheese inventories are heavy. While 
cheese is moving well through contracts, buyers are hesitant to take on more. Uncertainty 
regarding the impact of further government purchases and weak food service demand are 
putting a damper on the market, even as retail demand is ahead of sales from last year.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $1.9175 - $2.1925
Cheddar 10# Cuts : $1.9300 - $2.1300 Process  5# Loaf: $1.6000 - $1.8550
Cheddar 40# Block: $1.6825 - $2.1725 Swiss 6-9# Cuts: $3.8725 - $4.3025
 
FOREIGN -TYPE CHEESE - FEB. 17:  US importers seeking new deals for semi-
hard cheese are facing possible tariffs for March delivery. Higher demand from Western 
and Southern Europe are squeezing cheese availability for exports. This continues to be a 
struggle for Western European cheese makers to source as much milk as they would like to 
make more cheese. With the UK now having left the EU, export patterns for UK cheese may 
shift. The US is a focus of many UK cheese manufacturers for increased exports.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0625 - 3.5500
Gorgonzola:    $3.6900 - 5.7400 $2.5700 - 3.2875
Parmesan (Italy):  0 $3.4500 - 5.5400
Romano (Cows Milk):  0 $3.2525 - 5.4075
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $4.1000 - 4.4250
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - FEBRUARY 18
NDM - CENTRAL: Low/medium heat 
NDM prices edged lower on the top of 
the range and on both sides of the mostly 
series. After a tumultuous previous week, 
market tones have  steadied somewhat, 
but they are not out of choppy waters yet.
Condensed skim availability has begun 
to tighten, and some contacts have said 
this could begin to decrease production 
rates, which have been notably active for 
months. As baking season approaches, 
drying time is expected to see some shifts 
into other solids. All said, though, NDM 
producers have begun to accept slightly 
lower bids. High heat NDM trading was 
quiet this week.
     
NDM - WEST: Low/medium heat NDM 
prices shifted slightly lower on the top of 
the mostly prices series. The range and 
bottom of the mostly price series remained 
unchanged. Trading activities are a bit 
lighter this trading week. In parts of the 
West, milk volumes are aplenty and read-
ily available for processing. Low/medium 
heat NDM production is strong as some 
operations are pushing through heavy 
amounts of condensed skim supplies. 
The low/medium heat NDM market tone is 

steady for the near term. High heat NDM 
prices are steady on moderate to light 
trading activity. Outside of committed con-
tracts, manufacturers’ supplies are very 
light. Most drying time is scheduled to low/
medium heat NDM. 

NDM - EAST: Contacts continue to 
report somewhat limited availability on the 
low/medium heat NDM market. In previ-
ous weeks, a number of eastern prices 
kept the top of the range steady, but some 
block volume trades in the Mid-East were 
reported below $1.10 this week. Outside 
of that, trading remains at/over $1.10 for 
the most part. As condensed skim prices 
tick up, there are a number of questions 
regarding near-term market conditions.

LACTOSE: While spot market activity is 
relatively quiet, industry contacts note spot 
market prices are trending slightly higher. 
Manufacturers also report some buyers 
are interested in getting Q2 commitments 
in place. They think buyers are trying to 
get ahead of delays caused by the limited 
supply of shipping containers and vessel 
space. By booking early, end users hope 
to make sure lactose supplies are secured.

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

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

02/15/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  60,886 81,980
02/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  56,492 84,788
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4,394 -2,808
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8 -3

ORGANIC DAIRY - RETAIL OVERVIEW 

Dairy retail ad totals decreased 5 percent in the conventional sector, although organic dairy ad 
totals increased 42 percent this week. Conventional ice cream in 48- to 64-ounce containers  
was the most advertised dairy item this week, with an average price of $3.17, up 18 cents 
from last week. Organic milk in half-gallon containers was the most advertised organic item.
 
Conventional butter ads in 1-pound packaging decreased 50 percent this week. The national 
average advertised price for conventional butter in 1-pound packaging is $3.27, up 4 cents from 
last week. Conventional cheese in 8-ounce blocks increased 28 percent in retail ads. The aver-
age price of conventional 8-ounce block cheese is $2.41 compared to $2.61 last week. Con-
ventional cheese ad numbers, for 8-ounce shred packaging, increased 5 percent. The average 
price of conventional 8-ounce shred cheese is $2.51, up 4 cents compared to last week.

 In half-gallon containers, the average price of conventional milk was $2.64, compared to $3.59 
for organic milk, an organic premium of $0.95. Yogurt ads increased in the conventional and 
organic aisles, by 17 and 162 percent, respectively. 

National Weighted Retail Avg Price:  
Butter 1 lb: $5.47
Cheese 8 oz shred: $3.61
Cheese 8 oz block: $3.69
Cream Cheese 8 oz: $2.69
Cottage Cheese 16 oz: $4.29 
Yogurt 4-6 oz: $1.05

Yogurt 32 oz: $3.77
Greek Yogurt 32 oz: $5.65
Milk UHT 8 oz: NA
Milk ½ gallon: $3.59
Milk gallon: $4.66
Sour Cream 16 oz: $2.49
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 12

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.27 3.19 3.50 3.11 1.99 2.50 3.70 

2.41 2.36 2.56 2.38 2.12 1.98 2.70 

3.85 3.23 4.26 4.22 3.48 3.51 3.38

6.74 NA NA NA 6.99 6.47 6.81

2.51 2.46 2.76 2.30 2.23 2.39 2.59 

4.40 4.49 4.73 3.49 3.50 3.99 NA

2.10 2.26 2.75 NA 1.79 1.76 1.62 

2.03 1.99 2.45 1.55 2.50 1.90 1.92

NA NA NA NA NA NA NA 

3.99 NA NA 3.99 NA NA NA

3.17 3.01 3.26 3.06 3.31 3.08 4.12 

2.64 2.50 NA NA NA 2.75 NA 

2.69 NA NA NA 2.99 2.89 1.99 

1.47 1.64 1.15 1.54 1.60 1.49 1.49 

.99 1.02 1.00 1.00 .98 .97 .92

4.41 NA NA 3.94 3.95 4.67 NA

.69 .93 .71 .54 .49 .47 .40 

2.94 3.04 NA NA 2.64 NA 2.98

 

 

WHOLESALE BUTTER MARKETS - FEBRUARY 17
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 CME CASH PRICES - FEBRUARY 15 - 19, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY No No No No No
February 15 Trading Trading Trading Trading Trading

TUESDAY $1.4900 $1.5575 $1.4550 $1.1150 $0.5425
February 16 (NC) (NC) (+6) (+¼) (NC)

WEDNESDAY $1.4400 $1.5300 $1.4950 $1.1100 $0.5500
February 17 (-5) (-2¾) (+4) (-½) (+¾)

THURSDAY $1.4250 $1.5100 $1.4950 $1.0950 $0.5500
February 18 (-1½) (-2) (NC) (-1½) (NC)

FRIDAY $1.4125 $1.5375 $1.5500 $1.0925 $0.5475
February 19 (-1¼) (+2¼) (+5½) (-¼) (-¼)

Week’s AVG $ $1.44188 $1.53375 $1.49875 $1.10313 $0.5475
Change (-0.0561) (-0.0687) (+0.1853) (-0.1831) (+0.0075)

Last Week’s $1.4980 $1.6025 $1.3135 $1.1200 $0.5400
AVG

2020 AVG $1.58625 $1.79688 $1.7700 $1.18563 $0.3700
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Tuesday’s block market activity was limited to an uncovered 
offer of 1 car at $1.6000, which left the price unchanged at $1.5575. Four cars of 
blocks were sold Wednesday, the last at $1.5300, which set the price. One car of 
blocks was sold Thursday at $1.5100, which lowered the price. Two cars of blocks 
were sold Friday, 1 each at $1.5025 and $1.5275; an unfilled bid for 1 car at $1.5375 
then set the price.The barrel price dropped Wednesday on a sale at $1.4400, 
declined Thursday on a sale at $1.4250, and fell Friday on a sale at $1.4125. 7 
carloads of blocks were traded this week at the CME.

Butter Comment: The price jumped Tuesday on a sale at $1.4550, rose Wednesday 
on an unfilled bid at $1.4950, and rose Friday on a sale at $1.5500. 43 truckloads of 
butter have been sold thus far in February at the CME.

Nonfat Dry Milk Comment: The price rose Tuesday on a sale at $1.1150, declined 
Wednesday on a sale at $1.1100, fell Thursday on a sale at $1.0950, and dropped 
Friday on a sale at $1.0925.

Dry Whey Comment: The price increased Wednesday on a sale at 55.0 cents, then 
fell Friday on an uncovered offer at 54.75 cents.

WHEY MARKETS - FEBRUARY 15 - 19, 2021
RELEASE DATE - FEBRUARY 18, 2021

Animal Feed Whey—Central: Milk Replacer:  .3700 (NC) – .4100 (NC) 

Buttermilk Powder:
 Central & East:   1.0400 (+1) – 1.1150 (-¼)  West: 1.0400 (NC) – 1.1400 (NC)
 Mostly:   1.0600 (NC) – 1.1000 (+1)

Casein: Rennet:   3.6150 (+1) – 3.6875 (NC)  Acid: 3.6500 (+¾) – 3.9500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4900 (+1) – .5500 (+1)     Mostly: .5000 (+½) – .5400 (+2)

Dry Whey–West (Edible):
Nonhygroscopic: .4850 (+½) – .5700 (+2)  Mostly: .5000 (NC) – .5300 (NC)

Dry Whey—NorthEast:  .4825 (-¾) – .5350 (-1¾) 

Lactose—Central and West:
 Edible:   .3100 (NC) – .5500 (NC)    Mostly:  .3650 (NC) – .4600 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.0500 (NC) – 1.1500 (-1)  Mostly: 1.1200 (-1) – 1.1400 (-1)
 High Heat:  1.1875 (NC) – 1.2600 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.0500 (NC)  – 1.1825 (NC)    Mostly: 1.1200 (NC) – 1.1500 (-1)
 High Heat:  1.2600 (NC)  – 1.2950 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .9500 (NC) – 1.1575 (NC) Mostly: .9900 (NC) – 1.0500 (+2)

Whole Milk—National:  1.6000 (+3) – 1.7000 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘08 1.2246 1.2088 1.3454 1.3905 1.4750 1.5001 1.5385 1.6279 1.6973 1.7320 1.6165 1.2007
‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897 2.2942 2.1690 2.1071 2.0495 1.9736
‘20 1.8813 1.7913 1.7235 1.1999 1.4710 1.8291 1.6925 1.5038 1.5163 1.4550 1.3941 1.4806
‘21 1.3496   

HISTORICAL MONTHLY AVG BUTTER PRICES

For more information, visit www.urschel.com
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USDA Seeking Butter, 
Fluid Milk Products 
For Delivery In April, 
May And June
Washington—The US Depart-
ment of Agriculture (USDA) this 
week issued solicitations for butter 
and fluid milk products for delivery 
in April, May and June.

The solicitations were issued 
under the authority of Section 32.

USDA is seeking a total of 
14,938,560 pounds of salted but-
ter, 36/1-pound prints, for delivery 
in April, May and June. The butter 
is being procured for use in The 
Emergency Food Assistance Pro-
gram (TEFAP).

Offers are due on Tuesday, Mar. 
2, at 1:00 p.m. Central time. The 
contract type is firm fixed price.

For more information, contact 
Jenny Babiuch, at (816) 823-1145; 
email jenny.babiuch@usda.gov.

Two separate soliciations were 
issued for fluid milk products. 
Under one invitation, USDA 
is seeking a total of 6,033,600 
containers of fluid milk, includ-
ing 230,400 gallons and 801,900 
half gallons of 1 percent milk; 
1,227,600 gallons and 1,709,100 
half gallons of 2 percent milk; and 
687,600 gallons and 1,377,000 half 
gallons of whole milk.

Under the other invitation, 
USDA is seeking a total of 415,800 

containers of fluid milk, including 
15,000 gallons and 23,400 half gal-
lons of 1 percent milk; 19,200 gal-
lons and 333,900 half gallons of 2 
percent milk; and 11,700 gallons 
and 12,600 half gallons of whole 
milk.

Bids under both of these solici-
tations are due on Friday, Feb. 26, 
by 1:00 p.m. Central time. Deliver-
ies are to be made from Apr. 5 to 
June 30, 2021.

Inquiries about these fluid milk 
solicitations should be directed to 
the contracting officer, at (202) 
720-4517.

USDA had announced in mid-
January that it planned to purchase 
$40 million in butter and $40 
million in Cheddar and process 
cheese for distribution to various 
food nutrition assistance programs 
under the authority of Section 32 
of the Act of August 24, 1935, with 
the purpose to encourage the con-
tinued domestic consumption of 
these products by diverting them 
from the normal channels of trade 
and commerce.

To be eligible to submit offers 
under these solicitations, potential 
contractors must meet the USDA-
AMS vendor qualification require-
ments. 

The AMS point of contact for 
new vendors is Andrea Lang, who 
can be reached at (202) 720-4237; 
or via email, at NewVendor@ams.
usda.gov.




