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FDA Reopens Comment Period On 
Principles For Modernizing Standards

Rockford, IL; Decatur and Hun-
tington, IN; Le Mars, IA; Franklin 
and Wilbraham, MA; Grand Rap-
ids and Marquette, MI; Billings and 
Great Falls, MT; North Las Vegas, 
NV; Florence, NJ; Albequerque, 
NM; Rensselaer, NY; High Point 
and Winston-Salem, NC; Spring-
field and Toledo, OH; Lansdale, 
Lebanon, Schuykill Haven and 
Sharpsville, PA; Spartanburg, SC; 
Athens and Nashville (two plants), 
TN; Dallas, El Paso, Houston, Lub-
bock and San Antonio, TX; Salt 
Lake City and St. George, UT; and 
Ashwaubenon, WI. 

Dean’s DairyPure, described as 
the first national white milk brand, 
and TruMoo, a national flavored 
milk brand, are included in the 
purchase agreement with Dairy 
Farmers of America.

Dean Foods said it is also in 
active discussions with parties 
interested in the plants and assets 
that are not included in the Stalk-
ing Horse Assets. 

The deadline to furnish infor-
mation to be considered a poten-
tial bidder for the plants and assets 
that are not subject to the DFA bid 

• See Dean-DFA Deal, p. 9

DFA Agrees To Buy 44 Facilities 
From Dean Foods For $425 Million
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Transaction Needs OK from Bankruptcy Court, 
US Justice Dept.; Is Subject To Better Offers

Milk Production Rose 
1.2% In January; 
2019 Output Was Up 
0.4% From 2018
Washington—US milk produc-
tion in the 24 reporting states dur-
ing January totaled 17.92 billion 
pounds, up 1.2 percent from Janu-
ary 2019, USDA’s National Agri-
cultural Statistics Service (NASS) 
reported Thursday.

December’s milk production 
estimate was revised up by 82 
million pounds, so output was up 
1.3 percent from December 2018, 
rather than up 0.9 percent as ini-
tially estimated.

Production per cow in the 24 
reporting states averaged 2,031 
pounds for January, 21 pounds 
above January 2019.

The number of milk cows on 
farms in the 24 reporting states in 
January was 8.821 million head, 
16,000 head more than January 
2019 and 5,000 head more than 
December 2019.

Annual US milk production for 
2019 totaled a record 218.38 bil-
lion pounds, up 0.4 percent, or 814 
million pounds, from 2018. 

NASS revisions to 2018 milk 
production reduced the annual 
total by 7 million pounds, while 
the 2019 total was revised up 60 
million pounds from last month’s 
initial estimate.

Annual US milk production has 
increased 13 percent since 2010.

Production per cow in the US 
averaged a record 23,391 pounds 
last year, 241 pounds above 2018. 
The average annual rate of milk 

• See Milk Output Up, p. 6

Global Dairy Trade 
Price Index Falls 
2.9%; Cheddar 
Cheese Price Climbs 
To $2.05 Per Pound
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
fell 2.9 percent from the previous 
auction, held two weeks ago.

That was the second straight 
decrease in the GDT price index; 
two weeks ago, the index dropped 
4.7 percent. 

Prior to that, the price index 
had increased in each of January’s 
two commodity auctions.

In this week’s auction, which 
featured 175 participating bid-
ders and 138 winning bidders, the 
price of Cheddar cheese was higher 
while prices for skim milk powder, 

• See Cheddar Climbs, p. 5

College Park, MD—The US 
Food and Drug Administration 
(FDA) this week announced 
that it is reopening the com-
ment period on a proposed rule 
to establish a set of general prin-
ciples for food standards for FDA 
to use when considering whether 
to establish, revise, or eliminate a 
food standard.

Comments may be submitted 
by Tuesday, Apr. 21, at www.regu-
lations.gov; the docket number is 
FDA-1995-N-0062.

In May of 2005, FDA and 
USDA jointly issued a proposed 
rule, entitled “Food Standards; 
General Principles and Food 
Standards Modernization,” as a 
first step in instituting a process to 
modernize FDA definitions and 
standards of identity (and stan-
dards of quality and fill of con-
tainer), and USDA’s definitions 

and standards of identity or com-
position under the Federal Meat 
Inspection Act and the Poultry 
Products Inspection Act.

The proposed rule, if finalized, 
would establish general principles 
that FDA and USDA would con-
sider when determining whether 
to establish, revise, or eliminate a 
food standard.

Although the general prin-
ciples were mostly consistent 
between FDA and USDA, a few 
principles were not identical. 
Because FDA and USDA regulate 
different products under different 
statutory authorities, some prin-
ciples were developed to reflect 
specific FDA or USDA regulatory 
needs and perspectives.  

FDA and USDA stated back 
in 2005 that adherence to prin-

• See Standards Proposal, p. 10
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Dallas, TX, and Kansas City, 
KS—Dean Foods Company and 
Dairy Farmers of America (DFA) 
on Monday announced that they 
have reached an agreement for 
DFA to become the “stalking horse 
bidder” to acquire a substantial 
portion of Dean’s assets and busi-
ness operations.

As part of the proposed deal, 
DFA has agreed to pay a base pur-
chase price of $425 million, and 
assume various liabilities, subject 
to certain adjustments, to acquire 
44 of Dean’s facilities and associ-
ated direct store delivery system, as 
well as certain corporate and other 
assets and functions (the “Stalking 
Horse Assets”).

If approved by the Bankruptcy 
Court at a hearing scheduled for 
Thursday, Mar. 12, DFA will serve 
as a “stalking horse bidder” for the 
Stalking Horse Assets in a court-
supervised sales process, whereby 
the agreement with DFA will set 
the floor for the sale of the Stalk-
ing Horse Assets. Accordingly, the 
proposed agreement is subject to 

higher or otherwise better offers, 
and Dean Foods Company said it 
looks forward to working with its 
bondholders and other potentially 
interested parties in connection 
with their bids.

Dean Foods and DFA have been 
working to reach an agreement 
since DFA became aware of Dean’s 
plan to initiate voluntary Chap-
ter 11 reorganization proceedings. 
Dean Foods had filed for Chapter 
11 bankruptcy on Nov. 12, 2019.

The deadline for interested par-
ties to furnish information to be 
considered a potential bidder for 
any or all of the Stalking Horse 
Assets is currently scheduled for 
Mar. 31, 2020. Bids may be submit-
ted in the form of an asset purchase 
or a plan of reorganization.

The 44 facilities involved in 
the Dean Foods-DFA asset pur-
chase agreement are located in 23 
states, and include the following: 
Homewood/Birmingham, AL (ice 
cream); Englewood and Greeley, 
CO; Deland and Orlando, FL; 
Boise, ID; Belvidere, Harvard and 

http://www.urschel.com
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these products may need to be 
regulated more strictly, given that, 
among other things, they seem to be 
sold under different terms, such as 
“Dairy Toddler Formula” and “Tod-
dler Nutritional Drink.”

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

Toddler ‘Milks’ Appear To Be Hurting Sales Of Real Milk

D I C K  G R O V E S

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

EDITORIAL COMMENT

Toddlers aren’t exactly a huge mar-
ket for the dairy industry, prob-
ably due in part to the fact that 
there aren’t a lot of them. By one 
definition, toddlers are 12 to 36 
months of age, and since just under 
4 million babies are born in the 
US every year, that means that the 
toddler market consists of fewer 
than 8 million youngsters.

So at first blush, what’s happen-
ing at the “toddler level” when 
it comes to milk maybe doesn’t 
amount to all that big a deal. But 
there’s some new evidence that 
what’s happening with the toddler 
milk market should be concerning 
for the dairy industry.

As reported on our front page 
two weeks ago (scan the QR Code 
on this page to locate our February 
7th issue), aggressive marketing 
of toddler milks has likely con-
tributed to rapid sales increases of 
these products in the US, accord-
ing to a paper published in Public 
Health Nutrition.

As the study explained, tod-
dler milks are typically produced 
by formula manufacturers and are 
marketed for toddlers as the “next 
step” after infant formula. They 
consist primarily of powdered low-
fat milk, corn syrup solids or other 
caloric sweeteners, and vegetable 
oil.

The next sentence in the study 
is the one that really caught our 
eye: “Compared with plain whole 
cow’s milk (which is recommended 
for young toddlers), they contain 
added sugar, more sodium and less 
protein.”

So, what’s the problem here? 
Well, for toddlers, the answer is, 
as noted in the study: plain whole 
cow’s milk is what’s recommended 
for young toddlers, not “toddler 
milks.” 

But instead of real milk, toddlers 
are getting beverages that come up 
well short of milk’s advantages. 
That should be particularly con-
cerning when it comes to protein 
content, as well as fat. In the case 
of several toddler milks we looked 
at, the number one ingredient was 
nonfat milk (which we assume is 

nonfat dry milk, since these tod-
dler milk products are powders), 
followed by various forms of oil 
(for example, Go and Grow from 
Similac contains, in order, nonfat 
milk, lactose, high oleic safflower 
oil, soy oil, and coconut oil, among 
other ingredients).

These toddler milk products 
don’t exactly have short ingredi-
ent lists, either. That’s pretty obvi-
ous, given the above list, which 
includes sources of milk, sweetener 
(lactose) and fat (three different 
vegetable oils). These ingredients 
in whole milk are listed as follows:  
“milk.” 

When it comes to “selling” nutri-
tion, we have to give a little credit 
to the toddler milk companies: in 
addition to listing required micro-
nutrients and macronutrients, at 
least some of them list such things 
as riboflavin, phosphorus and mag-
nesium, which are also prevalent 
in milk but don’t seem to be vol-
untarily listed in many “Nutrition 
Facts” statements.

So the bottom line for toddlers 
is that toddler milks are a product 
that contains a long list of ingre-
dients, a fair amount of nutrients 
(many of them added in the form 
of ingredients, rather than occur-
ring “naturally”), and a sweeter 
taste than plain whole milk.

For the dairy industry, these tod-
dler milks are potentially causing 
at least three problems. First, for 
that particular market (toddlers), 
toddler milk sales are “growing rap-
idly,” the study noted, as evidenced 
by a more than doubling of sales 
over the 10-year period examined 
(2006-15).

That’s an interesting observa-
tion, given that whole milk sales 
during that same period fell from 
16.7 billion pounds in 2006 to 14.6 
billion pounds in 2015, according 
to statistics from USDA. 

That decline in whole milk 
sales can apparently be explained 
in part by the sharp rise in toddler 
milk sales.

A second problem these toddler 
milk sales appear to be causing for 
the dairy industry is that, accord-

ing to the study, serving these tod-
dler milks “may also contribute to 
conditioned preferences for sweet 
drinks over plain drinks, including 
plain milk, and less-sweet foods.” 

In other words, toddlers served 
these beverages when they are one 
and two years old might never 
develop a taste for good old plain 
milk, meaning they will be non-
consumers for the rest of their 
lives. And that’s certainly going to 
hurt milk sales in the long run.

Yet another dairy industry 
problem with these toddler milk 
products is in the area of money. 
Specifically, these toddler milks 
start with nonfat dry milk, a Class 
IV product, and are apparently 
hurting sales of whole milk, a Class 
I product. It’s not too difficult to 
see what this means for farm milk 
prices.

So what’s the solution here? 
The study says there are several 
opportunities to address the pub-
lic health concerns raised by the 
“rapid increase” in toddler milk 
sales and associated marketing 
practices. For example, the study 
said countries need to incorpo-
rate marketing of toddler milks in 
regulations that prohibit direct-to-
consumer breast-milk substitute 
marketing, including TV advertis-
ing and retail promotions. It also 
called on health-care and nutrition 
professional organizations to pub-
lish policy statements and provide 
clear guidance for parents about 
serving these products. 

The study also said the US Food 
and Drug Administration should 
establish a statement of identity 
and other labeling requirements for 
toddler milks to address consumer 
confusion about these products. 
Yes, these products may need to be 
regulated more strictly, given that, 
among other things, they seem to 
be sold under different terms, such 
as “Dairy Toddler Formula” and 
“Toddler Nutritional Drink.”

Finally, maybe the dairy industry 
needs to step up the marketing of 
whole milk to parents of toddlers, 
including more direct comparisons 
of whole milk to toddler drinks. 
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Coronavirus Disrupting China’s Entire 
Dairy Supply Chain; Imports Could Fall
Utrecht, Netherlands—While the 
impact of the coronavirus epidemic 
on China’s dairy demand should be 
short-term, the uncertainty over 
the actual duration of the impact 
and the lingering psychological 
impact could potentially bring 
meaningful damage to consump-
tion, which then affects processing, 
production and imports, according 
to a recent report from Rabobank.

The coronavirus is “disrupting 
the entire dairy supply chain in 
China,” said the report, entitled 
“Coronavirus Impact on Chinese 
Dairy Sector: an Initial Assessment.”

The report looks at what a 
30-day disruption could bring to 
dairy consumption.

Retail outlet closures and fall-
ing foot traffic at grocery retailers 
(partially offset by online retailers) 
had a material effect on retail sales 
during the recent Chinese New 
Year holiday, the report noted. As 
a result, retail inventories, which 
were well-stocked before the Chi-
nese New Year, continue to build. 
There has been some recovery of 
delivery capacity of online retailers 
post-holiday, but mobility remains 
an issue in many places.

Based on industry interviews 
with Chinese sources regarding 
retail performance, Rabobank ini-
tially estimates a  30-day impact 
could reduce liquid milk consump-
tion by 2 to 4 percent year-over-
year for the full calendar year, 
assuming part of the retail loss is 
compensated by online sales.

During Chinese New Year, pre-
mium liquid milk products, tra-
ditionally purchased for gifting 
purposes, were “severely impacted,” 
although this was potentially off-
set by higher sales of more basic 
products for drinking at home, the 
report said. If the situation is pro-
longed, this could mean a process 
of de-premiumization, at least dur-
ing the first quarter of 2020, nega-
tively impact retail sales value.

As foodservice is among the 
hardest-hit sectors, consumption 
through this channel is likely to 
suffer the greatest year-on-year 
percentage change, the report said. 
Cheese consumption in China is 
heavily tilted toward foodservice 
channels. Rabobank initially esti-
mates that a 30-day impact could 
potentially reduce Chinese cheese 
imports by at least 5 percent year-
over-year for the full calendar year, 
or over 6,000 tons (consumption 
estimated based on 2019 imports 
of almost 115,000 tons).

Distributors have experienced 
a slower movement of inven-
tory through retail channels, the 
report said. As a result, they are 
delaying restocking from proces-
sors. Restocking is also impacted 
by road traffic control and a short-
age of labor post-Chinese New 

Year, as a result of reduced mobil-
ity. If it takes an extended period 
of time for restocking to resume, 
retail inventory will start to erode 
through the remainder of the first 
quarter.

Tighter road traffic controls are 
being used in an attempt to con-
tain the coronavirus epidemic, 
which is causing disruptions to 
inter-provincial logistics around 
China and even within provinces, 
affecting raw milk shipments in 
various regions, the report noted. 

China’s central government 
issued circulars at the end of Janu-
ary 2020 and the beginning of Feb-
ruary 2020, stating the importance 
of a stable food supply in terms of 

production, distribution and logis-
tics, but it may take time at the 
grassroots level to help with this, 
the report continued. This could 
put more pressure than usual on 
milk prices, which generally trend 
lower after the Chinese New Year.

Rabobank is aware that milk 
supply contracts have generally 
been honored between large pro-
cessors and large farms which have 
been able to deliver milk. How-
ever, prices for deliverable raw milk 
outside the contracts tend to be 
sold at a much lower price than the 
contracted price. In some regions, 
farms have encountered tight feed 
supplies due to an extended Chi-
nese New Year holiday and partly 
due to the road traffic controls. 
Any persistence of the situation 
could have a further negative 
effect on milk production.

China imported a total of almost 
670,000 metric tons of whole milk 
powder in 2019 (up 30 percent 
from 2018), second only to 2014, 
and a record high skim milk pow-
der of 340,000 metric tons (up 23 
percent from 2018). Rabobank was 
expecting China’s first-half 2020 
imports to fall by 3 percent year 
over year and to grow by only 1 
percent for the full year.

However, the coronavirus situ-
ation is “very likely to change this 
forecast significantly,” the report 
stated. At least in the near term, 
this should reduce China’s appe-
tite for dairy ingredients, follow-
ing abundant arrivals of December 
2019 and January 2020 shipments, 
slow-moving inventory, ongoing 
higher levels of dry spraying of 
milk and with carryover of inven-
tory from last year.

For more information, visit www.tetrapakfiltration.com
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Lots of Uncertainty in Dairy Markets by Dr. Bob Cropp
Dairy Situation & Outlook: February 20, 2020 from our 

archives
50 YEARS AGO

Feb. 20, 1970: San Francisco, 
CA—Borden, Inc. this week 
announced that the company is 
going out of the dairy products 
business in the state where it had 
one of its first commercial dair-
ies – at Sutters Fort near Sacra-
mento in 1853. The decision was 
because of low profits and no sign 
of improvement.

Madison—Wisconsin’s Central 
Milk Producers Cooperative 
announced it would suspend its 
premium price of 16 cents per 
hundredweight to milk bottlers 
in the Chicago area. The action 
was taken “to meet the compe-
tition of other suppliers offering 
milk at lower or more advan-
tageous terms throughout the 
Chicago market, which includes 
most of Wisconsin.”

25 YEARS AGO
Feb. 17, 1995: Chilton, WI—
After falling short of meeting 
market demand as recently as 
a year ago, the Coulee Region 
Organic Produce Pool (CROPP) 
now has a waiting list of Wis-
consin dairy farmers wanting to 
ship organically produced milk 
to the organization. CROPP has 
built its market nearly to the 
limit in natural and health food 
stores, and must get into “mass 
market” retailers before it can 
add more shippers in Wisconsin.

Watertown, WI—Kusel Equip-
ment here has announced the 
acquisition of the assets of Starr 
Inc., of Hustisford, WI, and Ron 
Bichel & Associates. This new 
relationship will allow both 
companies to combine and build 
upon each other’s strengths.

10 YEARS AGO
Feb. 19, 2010: Washington—
USDA’s Agricultural Marketing 
Service published a final rule that 
amends the National Organic 
Program regulations to make clear 
what access to pasture means under 
the NOP. The final rule requires 
that animals must graze on pasture 
at least 120 days per year. 

Fennimore, WI—Steven “Steve” 
Bahl, a longtime leader in the Wis-
consin cheese industry, died Feb. 
10, 2010 at his residence here. Bahl 
joined his father, Carl, in running 
the Fennimore Butter & Cheese 
Factory along with Bahl A. Milk 
Hauling Co. Bahl eventually sold 
Fennimore Cheese to Carr Valley 
Cheese in 2005, but managed the 
Fennimore store.

Forecasters have lowered the fore-
cast for 2020 milk prices. Milk 
prices in 2019 improved consid-
erably over 2018 with Class III 
averaging $16.96 compared to just 
$14.61 for 2018. Earlier forecasts 
had 2020 milk prices averaging as 
much as $1 or more higher than 
2019. USDA is now forecasting 
2020 milk prices to average about 
the same as 2019 with an average 
Class III of $16.95.

Since uncertainty of the impact 
of the coronavirus outbreak in 
China on dairy trade and the 
world economy, Class III dairy 
futures took a big fall. About four 
weeks ago Class III futures were in 
the strong $17’s for the first half 
of the year and reaching the $18’s 
the second half. But now Class III 
is below $17 until June and only 
reaches about $17.60 for a high 
August through November before 
falling back in December.

But I am still of the opinion 
that milk prices have a high prob-
ability of doing better than this. 
USDA’s lower price forecast is par-
tially based on a relatively strong 
increase in milk production of 1.7 
percent, continued decline in fluid 
milk sales and weaker growth in 
butter and cheese sales. This year is 
leap year with February having 29 
days. The increase in milk produc-
tion corrected for leap year is 1.4 
percent. This is still a lot of milk 
considering milk production was 
more than adequate to meet needs 
last year. 

USDA has the average number 
of milk cows for 2020 just 3,000 
head higher than 2019. This seems 
reasonable considering January 1st 
dairy replacements were 1 percent 
lower than a year ago with replace-
ments per 100 cows the lowest 
since January 2014. The number 
of replacements expected calve 
during the next 12 months was 
also 1 percent lower. Dairy cattle 
slaughter has been running about 2 
percent higher than a year ago. We 
can also expect with the financial 

impact of four and one-half years 
of low milk prices there will be a 
relatively high number of dairy 
farmers exiting this year. 

The increase in milk production 
is the result of more milk per cow. 
The increase in milk per cow leap 
year adjusted is 1.4 percent. This is 
a relatively high increase in milk 
per cow after a 1.1 percent increase 
last year. Rather mild winter 
weather has helped milk per cow. 
But lower quality forages being fed 
until a new crop is harvested this 
spring and early summer is impact-
ing milk per cow. An increase in 
milk per cow of 1.0 percent to 1.2 
percent seems more likely.

Domestic milk and dairy prod-
uct sales may do better if the econ-
omy remains strong. Dairy exports 
improved for the last half of 2019 
led by strong exports of nonfat 
dry milk/skim milk powder. Even 
cheese exports averaged higher for 
the year. Some positives for 2020 
exports are an expected relatively 
small increase in world milk pro-
duction and new trade agreements. 
A trade agreement with Japan has 
been finalized where Japan will 
phase out tariffs over 15 years. But 
Japan is a big importer of cheese 
and we can expect an increase 
in cheese exports in 2020. The 
Phase I China agreement has been 
finalized with expected increased 
exports in 2020. The USMCA is 
waiting for Canada’s approval. 

Milk production in the months 
a head will be a major factor where 
prices end up. If there is a strong sea-
sonal flush, that would put down-
ward pressure on prices. As of now 
I don’t anticipate a strong flush. 
USDA’s milk production report 
estimates January milk production 
0.9 percent higher than a year ago. 
Milk cow numbers increased by 
5,000 head December to January 
but were 0.1 percent lower than a 
year ago. Milk per cow was just 1.0 
percent higher.

January milk production com-
pared to a year ago was up 0.7 per-

cent in California, 3.7 percent in 
Idaho, 3.0 percent in New Mexico, 
7.9 percent in Texas, 4.5 percent in 
Colorado, 5.6 percent in Kansas, 
1.7 percent in Michigan, 2.2 per-
cent in New York and 2.9 percent 
in South Dakota. But, decreases 
in production were 2.6 percent 
in Arizona, 0.8 percent in Penn-
sylvania, 1.5 percent in Iowa, and 
1.0 percent in Wisconsin with no 
change in Minnesota. Forage qual-
ity issues were evident in Iowa and 
Wisconsin where milk per cow was 
up just 0.7 percent in Iowa and 0.2 
percent lower in Wisconsin.

Dairy product prices have weak-
ened January and February. On the 
CME 40-pound Cheddar blocks 
averaged $1.9142 per pound in 
January and are now $1.80. Ched-
dar barrels averaged $1.5721 per 
pound in January, were as low as 
$1.455 and are now $1.585. The 
spread between blocks and barrels 
was a much as 46 cents and nar-
rowed to 20 cents as the price of 
barrels increased and blocks fell. 
We can expect further narrow-
ing. Dry whey averaged $0.352 
per pound and is now $0.37. But-
ter averaged $1.8813 per pound 
in January and is now $$1.7750.  
Nonfat dry milk averaged $1.2688 
per pound in January and is now 
$1.1775.

The January Class III price 
was $17.05, more than $3 lower 
than the $20.45 Class III back in 
November. With weaker cheese 
prices it looks like the February 
Class III will drop below $17. But 
if the spring flush is not strong, I 
could still see cheese prices recov-
ering by late spring with contin-
ued improvement through fourth 
quarter. Class III could still be 
in the mid 17’s by second quar-
ter, the higher $17’s third quarter 
and reaching $18’s fourth quarter 
and average near $18 or near a 
$1 higher than 2019. But, a lot of 
uncertainty exists, and a lot can 
happen between now and year’s 
end.

WDPA To Offer Two 
$2,000 Scholarships; 
Deadline Is Mar 30
Middleton, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) now accepting appli-
cations for its Robert L. Bradley 
Scholarship and the Wisconsin 
Dairy Products Association Schol-
arship, worth $2,000 each. 

The scholarships are awarded to 
two deserving college students pur-
suing careers in the dairy industry.

Funding comes from proceeds of 
the World Dairy Expo Champion-
ship Dairy Product Contest.

The scholarships are available 
to any student attending a Uni-
versity of Wisconsin system school.

Graduating high school seniors 
and college freshman, sophomores, 
juniors, and seniors are eligible for 
these scholarships. No grad stu-
dents are eligible.

Students must be attending a 
UW school or planning to attend; 
should be enrolled in a food sci-
ence, dairy science, or a dairy 
industry related program; and must 
be in good academic standing.

Past scholarship winners are not 
eligible for this year’s awards.

Each submission should 
include the application, two let-

ters of recommendation, high 
school or college transcript, and 
a 400-word essay on a current 
field of study and how it relates 
to future goals.

Winners will be announced on 
April 30.

Students will then recognized at 
the World Dairy Expo Champion-
ship Dairy Product Contest auc-
tion on Sept. 30, 2020.

Applications can be sent to: 
WDPA, 8383 Greenway Blvd., 
Middleton, WI 53562 or info@
wdpa.net before March 30. 

For more information or for 
application forms, visit www.wdpa.
net.
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Cheddar Climbs
(Continued from p. 1)

whole milk powder, butter, anhy-
drous milkfat, and rennet casein 
were lower. Buttermilk powder 
wasn’t offered in this week’s auc-
tion, while a lactose index wasn’t 
available and an average price for 
sweet whey powder also wasn’t 
available.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were 
as follows:

Cheddar cheese: The average 
winning price was $4,526 per ton 
($2.05 per pound), up 5.3 percent. 
That was the highest average win-
ning price for Cheddar since the 
second auction in May, when it 
reached $2.20 per pound. The 
average winning Cheddar price 
had reached a recent low of $1.64 
per pound in November 2019’s first 
auction, and has increased in every 
auction since then.

Average winning Cheddar prices 
in this week’s auction were: Con-
tract 1 (March), $4,621 per ton, 
up 4.9 percent; Contract 2 (April), 
$4,490 per ton, up 6.5 percent; 
Contract 3 (May), $4,598 per ton, 
up 5.6 percent; Contract 4 (June), 
$4,450 per ton, up 3.5 percent; and 
Contract 5 (July), $4,440 per ton, 
up 5 percent.

Skim milk powder: The aver-
age winning price was $2,840 per 
ton ($1.29 per pound), down 2.6 
percent. Average winning prices 
were: Contract 1, $3,249 per ton, 
up 4.7 percent; Contract 2, $2,801 
per ton, down 3.3 percent; Con-
tract 3, $2,874 per ton, down 0.7 
percent; Contract 4, $2,873 per 
ton, down 3.6 percent; and Con-
tract 5, $2,896 per ton, down 2.7 
percent.

Whole milk powder: The aver-
age winning price was $2,966 per 
ton ($1.35 per pound), down 2.6 
percent. Average winning prices 
were: Contract 1, $2,969 per ton, 
down 2.5; Contract 2, $2,955 per 
ton, down 2.3 percent; Contract 
3, $2,972 per ton, down 2.7 per-
cent; Contract 4, $2,976 per ton, 
down 2.7 percent; and Contract 5, 
$2,979 per ton, down 3.5 percent.

Butter: The average winning 
price was $4,090 per ton ($1.85 per 
pound), down 3.9 percent. Average 
winning prices were: Contract 1, 
$4,075 per ton, down 4.7 percent; 
Contract 2, $4,070 per ton, down 
3.4 percent; Contract 3, $4,081 per 
ton, down 4.8 percent; Contract 4, 
$4,135 per ton, down 3.5 percent; 
and Contract 5, $4,170 per ton, 
down 2.3 percent.

Anhydrous milkfat: The aver-
age winning price was $4,379 per 
ton ($1.99 per pound), down 5.5 
percent. Average winning prices 
were: Contract 1, $4,259 per 
ton, down 8 percent; Contract 2, 
$4,342 per ton, down 7.2 percent; 
Contract 3, $4,330 per ton, down 
5 percent; Contract 4, $4,483 per 

DELIVERING LEADING EDGE SOLUTIONS 
TO THE BEST IN THE DAIRY AND FOOD INDUSTRY 

Engineering   |   Fabrication   |   Controls   |   Installation

www.APT-INC.com |  An Employee Owned Company

APT’s ADVANCED CHEESE BELTS (ACB)
FROM OUR INNOVATIVE LINE OF CHEESEMAKING EQUIPMENT.

ADVANCED PROCESS TECHNOLOGIES, INC.

We design for your plant’s specific needs, focusing on performance, 
reliability, service and support.  Our systems are proven to increase 

yields, ensure greater product quality and deliver higher profits.

Our Advanced Salting Belt ensures effective and uniform salt 
additions. Accurately measure salt into your cheese belt using our 

unique salt application formula & recipe program with our Advanced 
Salt Dosing System. 

Designed for stirred cured or matted cheese varieties, our Advanced 
Cheese Belt ensures sanitary processing while separating free whey from 

stirred or matted cheese curd with minimal residence time. 

ton, down 2.9 percent; and Con-
tract 5, $4,617 per ton, down 2.2 
percent.

Rennet casein: The average 
winning price was $9,873 per ton 
($4.48 per pound), down 0.9 per-
cent. Average winning prices were: 
Contract 1, $9,766 per ton, down 
2.8 percent; Contract 2, $10,015 
per ton, up 0.5 percent; Contract 
3, $9,705 per ton, down 1.3 per-
cent; and Contract 4, $9,815 per 
ton, down 1.9 percent.

Lactose: The average winning 
price was $822 per ton (37.3 cents 
per pound). That was Contract 2.

WMP Is Main Auction Product
Global Dairy Trade has released its 
annual report, in which it recaps 
its achievements and provides key 
trading statistics for 2019.

Last year, whole milk powder 
(WMP) accounted for 55 percent 
of the quantity traded in the GDT 
commodity auctions, followed by 
skim milk powder (SMP) at 24 
percent, anhydrous milkfat at 9 
percent, butter at 6 percent, Ched-
dar at 3 percent and other products 
(rennet casein, lactose and butter-
milk powder) at 3 percent.

In line with previous years, 
the most active contract period 
last year was contract period two, 
which is the contract period used 
as settlement for NZX dairy deriva-

tives, which include WMP, SMP, 
anhydrous milkfat and butter. 
Contract period two accounted 
for 40 percent of the quantity 
traded last year, follwed by con-
tract period three, at 22 percent, 
contract period four, at 16 percent, 
contract period one, at 12, and 
contract period five, at 11 percent.

The number of participating 
auction bidders for SMP, WMP 
and butter increased during 2019, 
while anhydrous milkfat attracted 
fewer bidders. 

There were 199 bidders who 
actively bid on SMP in at least 
one auction last year, up from 195 
bidders in 2018; there were 182 
bidders for WMP, up from 168 in 
2018; there were 104 bidders for 
butter, up from 98 in 2018; and 
there were 130 bidders for AMF, 
down from 146 in 2018.

There were 59 bidders who 
actively bid on Cheddar in at least 
one auction last year, down from 
62 in 2018; 56 bidders for rennet 
casein, up from 52 in 2018; 15 
bidders for lactose, down from 24 
in 2018; and 53 bidders for but-
termilk powder, down from 55 in 
2018.

Consistent with previous years, 
North Asia and South East Asia 
and Oceania were the most active 
bidding regions, comprising 57 per-
cent of total participating bidders. 

Milton Creamery 
Completes Expansion 
Of Cheese Plant; 
Will Allow Output To 
Continue Growing
Milton, IA—Award-winning 
cheese company Milton Cream-
ery earlier this month finished its 
major operations expansion here.

The project, which began last 
spring, will allow Milton Cream-
ery’s operations and cheesemaking 
efforts to further expand and grow 
over the next several years, the 
company said.

The expansion project saw the 
construction of a 17,000-square-
foot facility designed to age up 
to 1.5 million pounds of Milton 
Creamery’s award-winning Prai-
rie Breeze™ and other cheeses at 
any given time. The project also 
includes the design and build of 
state-of-the-art cutting, process-
ing and packaging rooms, laun-
dry facility, employee break room, 
changing rooms and corporate 
offices in the mezzanine.

The building, designed by the 
Musser family, which owns Milton 
Creamery, was built by Seither & 
Cherry Construction of Keokuk, 
IA, and was erected just 300 feet 
away from the existing creamery, 
which will also be renovated to 
incorporate additional cheese-
making equipment and increased 
cheese production.

“The facility expansion is the 
project we always dreamed of and 
then some,” said Rufus “Junior” 
Musser IV, co-CEO of Milton 
Creamery. “We’re excited to share 
it with our current and future 
employees.”

Founded in 2006 in Milton, IA, 
Milton Creamery is a family-owned 
business making award-winning 
artisan cheese based on traditional 
practices and sourcing all milk 
from local, small dairy farms within 
30 miles of the cheese plant. The 
company’s award-winning cheeses 
include Prairie Breeze, the com-
pany’s twist on a well-aged white 
Cheddar-style cheese, aged for a 
minimum of nine months; and Flo-
ry’s Truckle, an aged clothbound 
Cheddar.

As Milton Creamery continues 
to grow, the company said it will 
also continue to support its com-
munity in rural Iowa by provid-
ing meaningful work and growth 
opportunities to the local work-
force. 

Also, Milton Creamery’s cur-
rent and future growth plans, along 
with its commitment to sourcing 
milk from independently owned, 
local, small family farms, will allow 
more and more of the community 
to be a part of their company mis-
sion.

For more information about 
Milton Creamery, visit www.mil-
toncreamery.com. For more information, visit www.APT-Inc.com
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STATE   % Change
 2018 2019 Change Cows

California 40,404 40564 0.4 -8000

Wisconsin 30,579 30,601 0.1 -7000

Idaho 15,146 15,631 3.2 16000

New York 14,882 15,122 1.6 4000

Texas 12,860 13,850 7.7 28000

Michigan 11,171 11,385 1.9 3000

Pennsylvania 10,657 10,108 -5.2 -29000

Minnesota 9,868 9,931 0.6 -5000

New Mexico 8,285 8,187 1.2 -4000

Washington 6,736 6,783 0.7 3000

Ohio 5,532 5,425 -1.9 -8000

Iowa 5,270 5,291 0.4 -2000

Colorado 4,557 4,807 5.5 10000

Arizona 4,973 4,769 -4.1 -11000

Indiana 4,164 4,073 -2.2 -5000

Kansas 3,708 3,819 3.0 4000

South Dakota 2,706 2,810 3.8 4000

Vermont 2,683 2,697 0.5 -1000

Oregon 2,531 2,592 2.4 1000

Florida 2,380 2,346 -1.4 -4000

Utah 2,322 2,262 -2.6 -2000

Georgia 1,766 1,771 0.3 -1000

Illinois 1,878 1,748 -6.9 -7000

Virginia 1,635 1,490 -8.9 -8000

Nebraska 1,440 1,409 -2.2 -2000

Missouri 1,194 1,100 -7.9 -5000

Kentucky 1,009 941 -6.7 -5000

North Carol 937 902 -3.7 -2000

Maryland 925 840 -9.2 -2000

Nevada 734 762 3.8 1000

Oklahoma 725 731 0.8 1000

Maine 618 621 0.5 -1000

Tennessee 634 551 -13.1 -5000

Connecticut 427 428 0.2 NC

North Dakot 334 326 -2.4 NC

Montana 274 259 -5.5 NC

New Hamp 249 238 -4.4 -1000

South Carol 242 206 -14.9 -2000

Massachu 202 192 -5.0 -1000

Wyoming 142.2 146.6 3.1 NC

Louisana 152 135 -11.2 -1000

Mississippi 129 126 -2.3 -1000

New Jersey 110 100 -9.1 -1000

West Virgin 111 90 -18.9 -1000

Delaware 91.5 73.7 -19.5 .700

Arkansas 74 67 -9.5 -1000

Alabama 73 60 -17.8 NC

Rhode Is 11.5 10.6 -7.8 NC

Alaska 2.8 NR NA NR

Hawaii 33.9 NR NA NR

                   millions of pounds  1,000 head

Milk Production by State
Milk Output Up
Continued from p. 1)

production per cow increased 10.6 
percent since 2010.

The average number of milk 
cows on farms in the US last year 
was 9.34 billion head, down 0.7 
percent from 2018 and the second 
straight year in which the aver-
age number of milk cows on farms 
declined. 

California’s milk production 
totaled 3.534 billion pounds, up 
0.7 percent from January 2019, 
due to 4,000 fewer milk cows but 
20 more pounds of milk per cow.In 
2019, California’s milk production 
totaled 40.564 billion pounds, up 0.4 
percent from 2018  but 1.8 billion 
p o u n d s 
below the 
state’s pro-
d u c t i o n 
r e c o r d 
of 42.3 
b i l l i o n 
p o u n d s , 
s e t  in 
2014.

W i s -
c o n s i n ’ s 
J a n u a r y 
milk production totaled 2.56 bil-
lion pounds, down 1 percent from 
January 2019, due to 10,000 fewer 
milk cows and five less pounds of 
milk per cow.

Wisconsin’s 2019 milk produc-
tion totaled a record 30.6 billion 
pounds, up 0.1 percent from 2018, 
the fourth straight year in which 
Wisconsin’s milk production 
topped 30 billion pounds, and the 
11th year in a row in which Wis-
consin set a new milk production 
record.

January milk production in 
Idaho totaled 1.33 billion pounds, 
up 3.7 percent from January 2019, 

due to 23,000 more milk cows and 
unchanged output per cow.

In 2019, Idaho’s milk produc-
tion totaled a record 15.6 billion 
pounds, up 3.2 percent from 2018 
and the second straight year in 
which Idaho’s milk production 
topped 15 billion pounds.

New York’s January milk produc-
tion totaled 1.29 billion pounds, 
up 2.2 percent from January 2019, 
due to 2,000 fewer milk cows but 
50 more pounds of milk per cow.

New York’s 2019 milk produc-
tion totaled a record 15.1 billion 
pounds, up 1.6 percent from 2018 
and the first time the state’s milk 
output topped 15 billion pounds.

January milk production in 
Texas totaled 1.22 billion pounds, 

up 7.9 per-
cent from 
J a n u a r y 
2019, due 
to 32,000 
more milk 
cows and 
40 more 
p o u n d s 
of milk 
per cow.
In 2019, 
milk pro-

duction in Texas totaled a record 
13.85 billion pounds, up 7.7 per-
cent from 2018 and more than 5 
billion pounds more than in 2010.

Michigan’s January milk produc-
tion totaled 974 million pounds, 
up 1.7 percent from January 2019, 
due to 3,000 more milk cows and 
20 more pounds of milk per cow.

Michigan’s 2019 milk produc-
tion totaled a record 11.385 bil-
lion pounds, up 1.9 percent from 
2018 and the third straight year in 
which state’s milk output topped 
11 billion pounds.

Pennsylvania’s January milk 
production totaled 866 million 

pounds, down 0.8 percent from 
January 2019, due to 20,000 fewer 
milk cows but 60 more pounds of 
milk per cow. The state’s 2019 milk 
production totaled 10.1 billion 
pounds, down 5.2 percent from 
2018, the second straight decline 
in milk production and the lowest 
level of milk output in Pennsylva-
nia since 2004, when production 
was 10.06 billion pounds.

Minnesota’s January milk pro-
duction totaled 848 million 
pounds, unchanged from Janu-
ary 2019, due to 5,000 fewer milk 
cows but 20 more pounds of milk 
per cow. Minnesota’s 2019 milk 
production totaled 9.93 billion 
pounds, up 0.6 percent from 2018 
and the state’s highest milk output 
since 1990, when production was 
10.03 billion pounds.

January milk production in 
New Mexico totaled 711 million 
pounds, up 3 percent from January 
2019, due to 9,000 more milk cows 
and five more pounds of milk per 
cow. In 2019, New Mexico’s milk 
production totaled 8.19 billion 
pounds, down 1.2 percent from 
2018’s record output.

Washington’s January milk 
production totaled 577 million 
pounds, up 0.7 percent from Janu-
ary 2019, due to 2,000 more milk 
cows but unchanged output per 
cow. The state’s 2019 milk produc-
tion totaled a record 6.78 billion 
pounds, up 0.7 percent from 2018.

All told for the 24 reporting 
states in January, compared to 
January 2019, milk production 
was higher in 14 states, with those 
increases ranging from 0.7 percent 
in both California and Washing-
ton to 7.9 percent in Texas; down 
in nine states, with those declines 
ranging from 0.8 percent in Penn-
sylvania to 5.7 percent in Utah; 
and unchanged in Minnesota.
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For more information, visit www.sanchelimaint.com
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April 14 Special Events
April 15-16 Exhibits & Seminars

Milwaukee, Wisconsin, USA

North America’s largest cheese, butter and whey processing expo

April 14April 14 Special Events

2020

Hosted by

World Class Seminars
• After the Make: The Role of Brines and 

Curing in Cheese Quality
• Where Efficiency Meets Excellence: 

Maintaining Quality in Modern 
Manufacture
• Messaging Dairy Sustainability to the 

Millennial Market
• New Findings and Guidance for 

Pathogen Control
• New Tools for Marketing Specialty 

Cheese and Dairy Ingredients 
Worldwide
• Dairy Manufacturer Panels: How We 

Made the World our Customer
• Change is Here: Milk Pricing and Milk 

Procurement
• Water Quality and Conservation in 

Dairy Processing

Exhibits are free for 
dairy processors
• Over 600 supplier booths
• 200,000 sq. ft. exhibit hall

Networking And More
• Collegiate Dairy Products 

Evaluation Contest
• Auction of Champion Cheeses
• Recognition Breakfast
• World Champions Awards 

Banquet
• WCMA Young Professionals
• Workforce Connections Job Fair
• Ideas Showcase
• Complimentary Lunches
• And More!

Register by February 20 and Save!

Register now at 
CheeseExpo.org

For more information, visit www.CheeseExpo.org

US Milk Output Expected To Rise 1.4% 
Annually; Demand To Keep Growing
Washington—US milk produc-
tion is expected to increase at a 
compound annual growth rate of 
1.4 percent per year over the next 
decade, to 250.4 billion pounds by 
2029, according to USDA Agri-
cultural Projections to 2029, which 
was released last Friday by USDA’s 
Office of the Chief Economist.

The long-run projections in 
the report are a conditional sce-
nario based on specific assump-
tions about the macroeconomy, 
ag and trade policies, the weather, 
and international developments. 
Among other things, provisions 
of the 2018 farm bill are assumed 
to remain in effect, and the report 
assumes that there are no domes-
tic or external shocks that would 
affect global agricultural markets.

Thus, the projections are not 
intended to be a forecast of what 
the future will be, but instead are 
a description of what would be 
expected to happen under these 
very specific assumptions and cir-
cumstances.

Projections in the report were 
prepared from July 2019 through 
January 2020 and reflect a com-
posite of model results and judg-
ment-based analyses. Recent trade 
deals or discussions such as the 
Phase I deal with China, the US-
Mexico-Canada Agreement, and 
the Japan-US agreement were not 
considered for these projections.

The projections assume that the 
agricultural sector will continue 
to adjust to the China-US trade 
tensions as they existed in Octo-
ber 2019 (which were assumed to 
last the duration of the projection 
period). This results in an expected 
shift away from US soybean acres 
(about 5 million acres below the 
recent high of 90 million acres in 
2017/18) due to lower returns rela-
tive to corn.

Prices for most crops continue 
to remain low relative to the 
recent past as US and global pro-
duction responded to the earlier 
high prices. Prices are expected 
to rise slowly over the 10-year 
projection period for most crops, 
with the exception of soybeans. 
The soybean price is expected to 
dip over the next two years before 
moving up thereafter. 

Relatively low feed costs are 
expected to continue to  improve 
livestock-sector net returns. 

Milk production is projected 
to grow throughout the projec-
tion period due to upward trend-
ing milk prices and slowly rising, 
but relatively low, feed prices. 
Milk cow numbers are expected to 
reach 9.5 million head by 2029, 
up from about 9.3 million head at 
the end of 2019. Milk per cow is 
expected to grow at a compound 
annual growth rate of 1.2 percent, 
to 26,270 pounds by 2029.

Commercial use is expected 
to rise faster than the growth in 
the US population over the next 
decade. Domestic demand for 
cheese is expected to increase due 
to continued greater consumption 
of prepared foods and increased 
away-from-home eating. Butter 
demand is also expected to grow, 
in part due to changing consumer 
perceptions about the health 
implications of consuming milkfat.

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

Global demand is expected to 
continue to grow over the next 10 
years, with the largest increases 

being in exports of cheese, nonfat 
dry milk, and whey. By 2029, US 
dairy exports are expected to be 
4.5 percent of milk production on 
a milkfat milk-equivalent basis and 
20.5 percent on a skim-solids milk-
equivalent basis.

Domestic commercial use on 
a milkfat basis is projected to 
increase from 217.8 billion pounds 
this year to 244 billion pounds in 
2029, while imports are projected 
to fall from 6.5 billion pounds this 
year to 6.1 billion pounds in 2029 
and commercial exports are pro-
jected to increase from 9.3 billion 
pounds this year to 11.2 billion 
pounds in 2029.

On a skim solids basis, domestic 
commercial use is projected to rise 
from 183.8 billion pounds in 2020 
to 203.9 billion in 2029, while 
imports are projected to increase 

from 5.5 billion pounds this year 
to 6.1 billion pounds in 2029 and 
commercial exports are projected 
to rise from 43 billion pounds this 
year to 51.3 billion pounds in 2029.

Nominal farm-level milk prices 
are expected to increase over the 
projection period, from an all-milk 
price of $18.85 per hundredweight 
in 2020 to $19.75 per hundred in 
2029, largely due to increases in 
both domestic and global demand.

Cheese prices are projected to 
average $1.79 per pound this year, 
$1.73 per pound in 2021, drop 
below $1.70 per pound from 2022 
through 2024, then slowly increase 
to $1.81 per pound in 2029. 

Butter is projected to average 
$2.20 per pound this year, fall to 
$2.10 per pound in 2021 and 2022, 
then slowly increase to $2.43 a 
pound in 2029.
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TRUSTED SOLUTIONS
Since 1849, we’ve been trusted to design and build stainless steel cheese 
making equipment and drainage products that are engineered to stand  
up to real-world tests. From large-scale industrial systems, to niche  
applications, we have the experience and expertise to get the job done.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

Preparations Underway for        
World Championship Cheese Contest

Organizers and volunteers of the World Championship Cheese Contest have started prepar-
ing for the festivities, which start next week in earnest. Above, (from left to right) Aron Schilsky, 
Masters Gallery Foods, Richard “Whitey” Wold, retired Wisconsin Master Cheesemaker and 
formerly of AMPI-Jim Falls; Randy Swensen, Wisconsin Aging & Grading (WAG) Cheese; 
Jim Mueller, Contest Chief Judge; Eric Vorpahl, Masters Gallery Foods; and Gary Vidlock, 
retired cheese expert and formerly of Oshkosh Cheese Sales and Storage, donate their 
time to pre-sort a record number of entries in the contest. WOW Logistics in LIttle Chute, 
WI, donates space and houses the pre-sorted entries. Pre-sorting will continue next week 
and the official contest judging and winner selection will take place March 3-5 at the Monona 
Terrace in Madison, WI.

For more information, visit www.kuselequipment.com

WI Legislature OKs 
Bill Ending Need For 
rBST Affidavits
Madison—The Wisconsin leg-
islature this week approved Sen-
ate Bill (SB) 685, which would 
remove a requirement that affida-
vits be collected annually attesting 
that milk comes from cows which 
have not been given synthetic 
bovine somatotropin (rBST, also 
known as bovine growth hormone, 
or rBGH).

“Annual rBST affidavit collec-
tion is time-consuming and dupli-
cative, when more than 90 percent 
of the state’s milk supply is rBST-
free, and has been for years,” said 
John Umhoefer, executive director 
of the Wisconsin Cheese Makers 
Association (WCMA), which sup-
ports the leglsiation.

The proposal also has the sup-
port of the Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection, which, at 
the direction of Gov. Tony Evers, 
began a lengthy rulemaking pro-
cess to address industry’s concerns 
earlier this year. SB 685 expedites 
the matter, the WCMA noted.

“No other state requires annual 
rBST affidavit collection, meaning 
that Wisconsin’s regulation has our 
farmers and processors at a com-
petitive disadvantage,” Umhoefer 
said. “They — literally — can-
not afford to wait on regulatory 
changes designed to help them 
grow, and we thank lawmakers for 
recognizing the urgent need for 
this reform.”

Also this week, the Assembly 
unanimously approved SB 91, 
which proposes the establish-
ment of a statewide clearinghouse 
through which farmers could 
receive financial incentives from 
municipal water treatment plants 
or dairy processing facilities to 
reduce the amount of pollutants 

entering waterways. Trading “cred-
its” for pollution reduction would 
encourage farm-level solutions and 
provide options for permit compli-
ance, noted the WCMA, which 
supports the legislation.

“SB 91 is a win-win for rural 
communities, as it will help to 
protect Wisconsin waters while 
providing a new source of revenue 
for farmers challenged by market, 
labor, and weather conditions in 
recent years,” Umhoefer said.

Meanwhile, the Assembly this 
week unanimously approved a bill, 
first introduced by Evers, that will 
allocate up to $5 million in state 
investments to a new export initia-
tive designed to help cheese mak-
ers sell more dairy products abroad.

“Exports are key to long-term 
growth in Wisconsin’s dairy indus-
try; this proposal offers tremendous 
support to cheese makers as they 
connect with international buy-
ers,” Umhoefer said. “Legislators 
are setting an ambitious, shared 
goal to ‘double in a decade’ the 
value of our dairy exports, and with 
state support, we’re confident we’ll 
reach it.”

Also introduced by Evers in his 
State of the State Address, the 
Assembly approved legislation this 
week that invests $1 million in the 
dairy processor grant program at 
the DATCP. State Rep. Loren Old-
enburg, who previously served as 
board president for WCMA mem-
ber Westby Cooperative Creamery, 
amended the bill to give preference 
to smaller dairy processors — those 
making up to 50 million pounds of 
finished dairy products per year — 
applying for grants.

“Dairy processor grants, which 
are given in modest increments of 
under $50,000, increase capacity 
and help to develop new value-
added dairy products, which sta-
bilize and strengthen markets for 
milk, increasing profitability for 
dairy farmers,” Umhoefer said.

Freeze-Dried Berry 
Powders Found To Be 
Effective Stabilizers 
In Ice Cream
Albany, CA—Researchers with 
USDA’s Agricultural Research 
Service (ARS) have found that 
some freeze-dried berry powders 
can act as outstanding stabilizers 
in ice cream and other frozen dairy 
desserts.

Freeze-dried strawberry powder 
is so effective a stabilizer that fro-
zen dairy desserts with it included 
will maintain their shape even 
after reaching room temperature, 
according to the ARS research 
food technologist Cristina Bilbao-
Sainz with the Healthy Processed 
Foods Research Unit in Albany, 
CA.

Without a stabilizer, ice cream 
can become crunchy with the 
growth of large ice crystals, the 
USDA’s Agricultural Research 
Service noted. 

Stabilizers also slow down 
melting, prevent wheying off, 
help avoid shrinking during stor-
age and boost the perception of 
creaminess.

Standard stabilizers such as 
sodium alginate, guar gum, carra-
geenan and xanthan gum are com-
monplace. 

But people tend to react nega-
tively to these unfamiliar, chem-
ical-sounding names when they 
appear on an ice cream label, 
assuming these must be artifi-
cial ingredients, the USDA’s 
Agricultural Research Service 
explained.

Bilbao-Sainz became intrigued 
with the idea of freeze-dried fruit 
powders as ice cream stabilizers 
when an all-natural dessert maker 
came looking for scientific facts 
about them. 

The possibilities of freeze-dried 
fruit powder have been previously 
known but not technically quanti-
fied.

“We discovered that some of the 
freeze-dried fruit powders, espe-
cially strawberries, completely pre-
vent the meltdown of dairy frozen 
desserts similar to ice cream made 
with whole milk, whole whip-
ping cream, sugar and skim milk 
powder,” Cristina Bilbao-Sainz 
explained. 

This is probably due to the fiber 
in the berry powder becoming 
completely hydrated, which con-
tributes to an increase in viscosity 
and resistance to melt-down, she 
explained.

“Freeze-dried berry powder will 
absorb moisture from the premix 
base, improving its stability and 
texture to the point where the 
frozen dessert will keep its shape 
even after ‘melting’ to room tem-
perature,” Cristina Bilbao-Sainz 
continued.

In Bilbao-Sainz’s testing, adding 
3.5 percent of either strawberry, 
raspberry or blackberry freeze-
dried powder reduced the water 
available for ice crystal formation 
during stirring and freezing, pre-
venting crystal growth and slowing 
melting. 

Strawberry powder was the best 
stabilizer, completely preventing 
meltdown, followed closely by 
raspberry. 
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Dean-DFA Deal
(Continued from p. 1)

is also currently scheduled for Mar. 
31, 2020.

There are 16 Dean Foods facili-
ties/locations in 14 states that are 
not included in the DFA asset 
purchase agreement, including: 
Homewood/Birmingham, AL 
(fluid); Hayward, CA; Miami, FL; 
Hilo and Honolulu, HI; O’Fallon, 
IL; Louisville, KY (depot); Ham-
mond, LA; Livonia, MI (depot); 
Woodbury, MN; Bismarck, ND; 
Reno, NV; Akron, OH (depot); 
Marietta, OH; Tulsa, OK; and 
Sioux Falls, SD.

The deadline for potential bid-
ders to submit a qualified bid for 
the Stalking Horse Assets or any 
of the plants or assets not included 
in the DFA bid is Apr. 13, 2020. 
Interested parties should contact 
John Kimm at john.kimm@ever-
core.com; or (212) 849-3436.

If qualified bids are submitted, 
an auction would be held com-
mencing on Apr. 20, 2020, at the 

offices of Davis Polk & Wardwell 
LLP, in New York, NY. A hearing 
to approve the sale is proposed to 
be held on Apr. 27 2020, subject to 
the availability of the Bankruptcy 
Court.

In addition to Bankruptcy Court 
approval, the proposed transac-
tion with DFA is subject to vari-
ous closing conditions, including 
antitrust clearance from the US 
Department of Justice (USDOJ). 
Dean Foods Company said it “will 
work closely with the DOJ and the 
court to ensure approval.”

Additional information is avail-
able on the restructuring page of 
Dean’s website, at www.DeanFood-
sRestructuring.com.

“We have had a relationship 
with DFA over the past 20 years, 
and we are confident in their abil-
ity to succeed in the current mar-
ket and serve our customers with 
the same commitment to quality 
and service they have come to 
expect,” said Eric Beringause, pres-
ident and chief executive officer of 
Dean Foods.

“I would like to thank all Dean 
Foods employees for their contin-
ued commitment to our custom-
ers, our partners and our company 
throughout this process,” Berin-
gause added. “Their efforts have 
enabled us to continue providing 
an uninterrupted supply of high-
quality dairy products, as well as 
support our dairy suppliers, vendors 
and other partners as we work to 
determine the best path forward.”

“As Dean is the largest dairy 
processor in the country and a 
significant customer of DFA, it 
is important to ensure continued 
secure markets for our members’ 
milk and minimal disruption to 
the US dairy industry,” said Rick 
Smith, DFA’s president and chief 
executive officer.

“As a family farmer-owned and 
governed cooperative, no one 
has a greater interest in preserv-
ing and expanding milk markets 
than DFA,” Smith continued. “We 
are pleased that we have come to 
an agreement on a deal that we 
believe is fair to both parties.”

Whole Milk Can 
Be Labeled As 
3.25% Fat: PA Ag 
Department Memo
Harrisburg, PA—Pennsylvania 
milk processors can seize an oppor-
tunity to rebrand whole milk, 
thanks to flexibilty in federal milk 
labeling requirements, Pennsylva-
nia Agriculture Secretary Russell 
Redding announced this week.

At the request of the industry, 
the Pennsylvania Department of 
Agriculture’s (PDA) Bureau of 
Food Safety and Laboratory Ser-
vices issued a guidance memo 
clarifying FDA requirements and 
highlighting the opportunity to 
label whole milk as 3.25 percent 
fat.

FDA defines whole milk as milk 
containing a minimum of 3.25 per-
cent milk. Milk can have a milkfat 
content ranging up to 18 percent, 
at which point it is defined as 
cream, the memo noted.

“While this 
clarification may offer 
new opportunity to the 

industry to possibly 
improve their market 
for whole milk, we’re 

hopeful that they 
fully realize the need 
for a re-education of 

consumers.”

—Russell Redding, 
Pennsylvania Ag Secretary

Milk measured at 3.5 percent 
natural milkfat could be labeled 
as whole milk, or 3.5 percent 
fat whole milk, for example, the 
memo explained. Federal law 
requires accuracy, and those who 
label milk with a specific fat per-
centage would need to evaluate 
their milkfat percentage closely for 
compliance.

Processors must determine 
what labeling works best for their 
business and market strategy, the 
memo continued. The PDA is 
not suggesting a change in whole 
milk labeling, but rather display-
ing transparency so processors can 
determine which labeling options 
work best with their business plan.

Processors interested in making 
labeling changes are encouraged to 
contact the Bureau of Food Safety 
to make sure potential changes are 
not in conflict with federal label-
ing regulations.

“While this clarification may 
offer new opportunity to the indus-
try to possibly improve their mar-
ket for whole milk, we’re hopeful 
that they fully realize the need for 
a re-education of consumers,” Red-
ding said. 
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Standards Proposal
(Continued from p. 1)

ciples identified in the proposed 
rule would result in standards that 
would: better promote honesty 
and fair dealing in the interest of 
consumers and protect the public; 
allow for technological advances 
in food production; be consistent 
with international food standards 
to the extent feasible; and be clear 
and easy to use for both manufac-
turers and the agencies that enforce 
compliance with the standards.

Interested persons were origi-
nally given until Aug. 18, 2005, 
to comment on the proposed gen-
eral principles and to provide addi-
tional information as described in 
a request for comments section 
of the proposed rule. While com-
ments received were generally sup-
portive, FDA and USDA said they 
did not finalize the proposed rule 
due to resource constraints and 
competing priorities.

In the 2005 proposed rule, FDA 
proposed a set of 13 general prin-
ciples the agency would consider 
when establishing, revising, or 
eliminating a food standard. The 
first four general principles stated 
the purpose or function of a food 
standard and were the most fun-
damental principles addressing 
consumer economic protection. 
Therefore, if a food standard is 
inconsistent with any one of these 
four principles, FDA would con-
sider eliminating it.

The proposed rule would also 
revise or establish a new food 
standard if it was consistent with 
the full set of 13 principles, which 
include the following:
 Promotes honesty and fair 

dealing in the interest of consum-
ers.

 Describes the basic nature of 
the food to ensure that consum-
ers are not misled by the name of 
the food and to meet consumers’  
expectations of product character-
istics and uniformity.
 Reflects the essential char-

acteristics of the food, or those 
that define or distinguish a food or 
describe the distinctive properties 
of a food and that may contribute 
to achieving the food’s basic nature 
or may reflect relevant consumer 
expectations of a food product.
 Ensures food does not appear 

to be better or of a greater value 
than it is. May be used as a vehicle 
to improve the overall nutritional 
quality of the food supply.
 Contains clear and easily 

understood requirements to facili-
tate compliance by food manufac-
turers.
 Permits maximum flexibility 

in the technology used to prepare 
the food provided the technology 
does not alter the basic nature 
or essential characteristics, or 
adversely affect the nutritional 
quality or safety, of the food. Pro-
vides for any suitable, alternative 
manufacturing process that accom-
plishes the desired effect, and 
describes ingredients as broadly 
and generically as feasible.
 Harmonizes with interna-

tional food standards to the extent 
feasible.
 Is simple, easy to use, and con-

sistent among all food standards. 
Includes only those elements that 
are necessary to define the basic 
nature and essential characteris-
tics of a particular food, without 
unnecessary details.
 Allows for variations in the 

physical attributes of the food.  
Where necessary to provide for 
specific variations in the physi-

cal attributes of a food within the 
standard, variations are consoli-
dated into a single food standard.
 Incorporates general require-

ments that pertain to multiple food 
standards of a commodity group 
into general regulatory provisions 
that address the commodity group 
whenever possible.
 Considers other relevant reg-

ulations. Any specific requirements 
for foods intended for further man-
ufacturing are incorporated within 
the reference standard rather than 
provided as a separate standard.
 Provides terms that can be 

used to name a food and allows 
terms to be used in any order that 
is not misleading to consumers.
 Names of ingredients and 

functional use categories in a food 
standard should be consistent with 
other food standards and relevant 
regulations in this chapter, and, 
when appropriate, incorporate cur-
rent scientific nomenclature.

New Info, Comments Sought
Since the proposed rule was pub-
lished, FDA announced its Nutri-
tion Innovation Strategy (NIS), 
under which, among other things, 
FDA is seeking to modernize food 
standards in a manner that will 
achieve three primary goals: pro-
tect consumers against economic 
adulteration; maintain the basic 
nature, essential characteristics, 
and nutritional integrity of food; 
and promote industry innovation 
and provide flexibility to encour-
age manufacturers to produce more 
healthful foods.

In July 2019 FDA held a public 
meeting on the NIS, and at that 
meeting, the agency led a break-
out session to discuss its food stan-
dards modernization goals and, 
among other things, to learn from 

stakeholders what FDA should be 
aware of when reviewing its food 
standard regulations and exploring 
how to modernize.

At that meeting, and in com-
ments submitted to the public 
meeting docket, stakeholders 
expressed general support for FDA 
continuing its work with USDA to 
finalize the proposed rule.

However, stakeholders also 
opined that, given the time that 
has passed since the proposed rule 
was published, FDA should reopen 
the comment period to allow the 
public the opportunity to provide 
data and information on changes 
that have occurred in manufac-
turing, food technology, market 
trends, and nutrition science that 
FDA should consider when deter-
mining next steps for the proposed 
rule.

FDA is now seeking new infor-
mation and public comment on 
how it could create general prin-
ciples for establishing new food 
standards and for revising or elimi-
nating existing food standards. 

The agency is encouraging com-
ments to be as specific as possible 
and, when possible, to provide data 
and information for FDA to con-
sider.

While the public may com-
ment on any FDA aspects of the 
proposed rule, the agency is par-
ticularly interested in comments 
on the following questions, among 
others:

—Should FDA finalize the final 
rule? Why or why not?

—Are there general FDA prin-
ciples that should be added, elimi-
nated, revised, or retained.

—What specific revisions should 
FDA make to the proposed rule’s 
principles or framework to better 
reflect its modernization goals?
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New USDA Initiative Aims To Boost Ag 
Output, Cut Environmental Footprint
Arlington, VA—US Secretary 
of Agriculture Sonny Perdue on 
Thursday announced the Agricul-
ture Innovation Agenda, under 
which USDA will stimulate inno-
vation so that US agriculture can 
achieve the goal of increasing pro-
duction by 40 percent while cut-
ting the environmental footprint 
of US agriculture in half by 2050.

To help achieve this goal, 
USDA is committing to:
 Create a comprehensive US 

agriculture innovation strategy to 
align public and private research 
efforts. Over the next year, USDA 
will: utilize innovation break-
through opportunties derived from 
a 2019 National Academies of 
Science report to form the basis 
for a forthcoming USDA Request 
for Information (RFI) on the most 
important innovation opportuni-
ties to be addressed in the near and 
long term; and, using input pro-
vided, identify common themes 
across the ag customer base to 
inform research and innovation 
efforts in USDA, the broader pub-
lic sector, and the private sector.
 Integrate the latest innova-

tive conservation technologies 
and practices into USDA pro-
grams. Over the next year, USDA 
will, among other things: improve 
internal coordination in order 
to facilitate transmission of best 
approaches among USDA research 
and program agencies and identify, 
customize, and fast-track the best 
emerging innovative technologies 
to integrate and deliver to its cus-
tomers through USDA programs; 
work with existing regional out-
reach networks and other part-
nerships to identify innovation 
opportunities in order to rapidly 
integrate the latest technologies 

into USDA’s programs; and solicit 
and encourage development of 
the best “ready-to-go” innovative 
technology from the private sector.
 Improve USDA data colec-

tion and reporting. Over the next 
year, USDA will: review the array of 
data it’s collected on conservation 
practices, and make improvements 
to conservation reporting systems; 
and recommend improvements 
to conservation reporting systems 
which will be regularly updated.

USDA has outlined bench-
marks to hold itself accountable as 
it stimulates innovation so that US 
agriculture can achieve the goal of 
increasing agricultural production 
by 40 percent while cutting the 
environmental footprint of agri-
culture in half by 2050.

Multiple pathways exist to 
achieve the goal of reducing the 
agricultural sector’s current car-
bon footprint by 2050 without 
regulatory overreach, includ-
ing promoting innovation and 
new technologies and practices 
to improve fertilizer and manure 
management, capturing biogas, 
improving livestock production 
efficiency, conserving sensitive 
and marginal lands to enhance 
carbon sinks, reforestation and 
responsible forest management 
to prevent wildfire, maximizing 
the benefits of renewable energy 
through improved efficiency and 
carbon capture, and encouraging 
soil health practices such as no-till 
to sequester carbon.

Farmers For Sustainable Future
21 dairy, farm and ranch groups 
have launched Farmers for a Sus-
tainable Future (FSF), a coalition 
committed to environmental and 
economic sustainability.
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Members include, among others, 
National Milk Producers Federa-
tion, American Farm Bureau Fed-
eration, National Farmers Union, 
National Council of Farmer Coop-
eratives, National Cattlemen’s 
Beef Association, National Corn 
Growers Association, and Ameri-
can Soybean Association.

The coalition will share with 
elected officials, media and the 
public US agriculture’s commit-
ment to sustainability and the 
strides already made to reduce agri-
culture’s environmental footprint. 
As policy proposals are developed 
and considered, the goal is for the 
coalition and its guiding principles 
to serve as a foundation to ensure 
the adoption of meaningful and 
constructive policies and programs 
affecting agriculture.

The coalition supports:
Incentivizing innovation: Vol-

untary, incentive-based programs 
that enhance farmer and ranchers’ 
profitability and production meth-
ods.

Reducing barriers: The exami-
nation of existing state and federal 
programs to identify efficiencies, 
reduce regulatory obstacles, and 
improve program delivery.

Science-based research: The 
development of new technologies 
and practices to help farmers and 
ranchers achieve greater efficien-
cies and enhance sustainability.

Resilient infrastructure: Ini-
tiatives to maintain and improve 
infrastructure capacity to support 
farm and ranch operations, rural 
communities, and related agricul-
tural businesses.

Focusing on outcomes: Market-
based solutions that improve rural 
communities while recognizing the 
diversity of agricultural practices, 
climates, challenges, and resources 
needs. For more details, visit www.
SustainableFarming.us.

Vermont Creamery 
Launches New Line 
Of Goat Cheese Dips
Websterville, VT—Vermont 
Creamery here is expanding its 
line of premium goat cheese prod-
ucts with the introduction of Goat 
Cheese Dips. 

Hitting stores this spring, Ver-
mont Creamery’s new trio of Goat 
Cheese Dips feature herb and veg-
etable flavors mixed with mild, 
creamy goat cheese.

The new product line, intro-
duced for the first time at the recent 
W i n t e r 
F a n c y 
F o o d 
Show in 
San Fran-
c i s c o , 
CA, also 
s p o r t s 
“ c l e a n 
i n g r e d i -
ent labels and sustainable packag-
ing.”

“We have seen incredible 
growth in the goat cheese category 
over the past couple of years,” said 
Adeline Druart, president of Ver-
mont Creamery. 

“Goat cheese can be used in so 
many ways – from cheeseboards to 
crumbled on a salad and as center-
pieces on a party spread,” Druart 
said.

“Fostering the growing excite-
ment for new usage occasions and 
flavors is our passion, and we saw 
an opportunity to add a fresh new 
offering to the cheese dip category 
by blending fresh, creamy goat 
cheese with unique flavors,” she 
continued.

The trio of flavors includes 
Classic, Red Pepper & Lemon, and 
Garlic & Herb, sold in 5-ounce 
tubs. For information, visit www.
vermontcreamery.com
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March 2-3: New York State 
Cheese Manufacturers Associa-
tion Spring Meeting, Double-
tree Hotel, Syracuse, NY. Visit 
www.nyscheesemakers.com.

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

•
March 16-18: 22nd Dairy Ingre-
dients Symposium, Santa Bar-
bara Hilton Beachfront Resort, 
Santa Barbara, CA. Visit www.
adpi.org for more details.

•
March 29-April 1: International 
Pizza Expo, Las Vegas Convention 
Center. www.pizzaexpo.com.

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

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

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

•
June 1-5: IDF International 
Cheese Science & Technology 
Symposium, Chateau Fron-
tenac, Quebec, Canada. Visit 
www.fil-idfcheese2020.com.

•
July 12-15: IFT Annual Meet-
ing & Food Expo, McCormick 
Place, Chicago, IL. For details, 
visit www.ift.og.

•
July 22-25: American Cheese 
Society’s Annual Cheese Con-
ference & Competition, Port-
land, OR. Registration will soon 
be available online at www.
cheesesociety.org.

•
Aug. 6-7: Idaho Milk Processors 
Association’s Annual Meeting, 
Sun Valley Resort, Sun Valley, 
ID. Visit www.impa.us/confer-
ence-information.
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Ithaca, NY—Cornell Dairy Foods 
Extension will debut its new Sen-
sory Immersive Experience In 
Dairy Foods event here March 
10-11 at Stocking Hall on campus.

The two-day course was created 
to provide training in the basic 
components of sensory evaluation. 
Instructors will look at psycholog-
ical consideration in sensory 
analysis, physiology of sensory per-
ception, components of flavor, and 
texture attributes during hands-on 
sensory sessions.

The class kicks off Tuesday 
morning with sessions on sensory 
acuity and sensory background led 
by Cornell University’s Alina Ste-
lick and Steve Murphy.

Students will also partcipate in 
exercises highlighting the lexi-
cons of Cheddar, fluid milk, yogurt 
and Cottage cheese. Tuesday will 
wrap up with a session in Cornell’s 
Dando Taste Physiology Lab.

The second day will begin with 
Cornell’s Alina Stelick on the fun-
damentals of developing a sensory 

program, followed with Cornell’s 
Steve Murhphy leading a lecture 
and tasting session on fluid milk.

Tristan Zuber-Hrobuchak and 
Stefanie Rossner of Chr. Hansen 
will direct a lecture and tasting 
session on yogurt. After lunch, 
Vivolac Cultures’ David Buteyn 
will lead the Cottage cheese tast-
ing and lecture session.

After a short break, Cornell’s 
Rob Ralyea will head the final 
lecture on tasting on Cheddar, 
followed by course wrap-up and 
exam. 

The early registration deadline 
is Feb. 25. Cost to attend prior to 
the deadline is $725 for New York 
State residents and $880 for out-
of-state students. 

After Feb. 25, cost is $880 for 
residents and $1,100 for non-res-
idents. 

The course is limited to the first 
30 paid students. For complete 
details and to register online, visit 
www.dairyextension.foodscience.cor-
nell.edu.

Cornell Dairy Food Sensory Immersive 
Experience Scheduled For March 10-11

Dundee, OR—Expert cheese 
industry consultant Peter Dixon 
will host a workshop here March 
18-20 at Briar Rose Creamery.

The three-day practical cheese-
making course will focus on root-
ing out defects at the vat. 

The class was designed for both 
intermediate and advanced cheese 
makers. 

Discussion will begin with milk 
quality, composition, storage, and 
handling. 

As the class works through the 
making of Raclette and Teleme, 
Dixon will focus on techniques and 
processes, exploring the circum-
stances that can lead to  defects 

and ways to prevent and circum-
vent them. 

From there, students will explore 
cheese aging – specifically how to 
spot defects as the rinds develop, 
and the vital roles of the environ-
ment, affinage techniques, and rip-
ening microbes. 

Participants are encouraged to 
bring their cheeses to share and 
discuss. Cost to attend is $825 per 
person, and includes workshop 
materials and lunch.

Spring Schedule
The spring workshop schedule 
hosted by Dixon of Parish Hill 
Creamery/Westminster Artisan 

Peter Dixon’s Cheese Workshop At    
Briar Rose Creamery; Schedule Released

Visionary Pavilion To 
Debut At IDDBA 2020
Indianapolis, IN—The Interna-
tional Dairy Deli Bakery Associa-
tion (IDDBA) will debut its new 
Visionary Pavilion as part of its 
annual trade show, taking place 
here May 31-June 2 at the India-
napolis Convention Center.

The Pavilion was created to 
introduce new companies and 
products to the industry. 

The show’s General Session 
speaker lineup continues to build, 
with the following confirmed 
speakers to date: NASCAR’s Dale 
Earnhardt, Jr.; IDDBA board chair-
man Gaetano Auricchio; author 
and speaker Kindra Hall; TV cor-
respondent and author Melanie 
Robbins; and Simon Oliver Sinek, 
author and motivational speaker.

Online registration is open, with 
the early registration discount ends 
April 5. For event details or to sign 
up online, visit www.iddba.org.

Cheese has also been released. All 
classes will take place at Parish Hill 
Creamery in Westminster West, 
VT. Courses include:

March 31-April 6: Advanced 
Cheesemaking – Simplifying 
Difficult Cheeses. This class is 
designed for cheese makers who 
own or work for small-scale, 
licensed, commercial cheese busi-
nesses and want to expand prod-
uct lines, experiment with new 
cultures and recipes, and improve 
quality.  Cost is $1,300. 

April 8-10: Affinage – Tech-
niques, Microbes and Facilities. 
Students will explore cheesemak-
ing, ripening, and grading cheese 
from the point of view of the affi-
neur. Cost is $750.

April 27-May 3: Introduction 
to Cheesemaking – Milk to Make 
to Market. This session includes 
hands-on cheesemaking as well 
as lecture and discussion about 
cheese aging; facilities, equipment, 
and creamery design; regulations; 
sanitation, food safety, business 
planning, and marketing. No 
prior experience necessary. Cost is 
$1,300 per student.

Online registration and more 
information is available for all 
Peter Dixon workshops at www.
dairyfoodsconsulting.com/westmin-
sterartisan.
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1. Equipment for Sale

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

FOR SALE: 1500 and 1250 cream 

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

473-3530. ALFA-LAVAL SEPARATOR:

Model MRPX 518 HGV hermetic sepa-

rator. Can be set up for warm or cold. 

Call GREAT LAKES SEPARATORS at 

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

dialez.net.

FOR SALE: 1500 and 1250 cream 

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

473-3530.

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.

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

2. Equipment Wanted

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

3. Products & Services

Looking for hard to find products or 
services? Advertise your search for 
those products and services here. Call 
Cheese Reporter at 608-246-8430 
for more information or email info@
cheesereporter.com for advertis-
ing opportunities here and on www.
cheesereporter.com

4. Walls & Ceiling

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

5.  Real Estate

DAIRY PLANTS FOR SALE:            

http://dairyassets.webs.com/acqui-

sitions-mergers-other. Contact Jim 

at 608-835-7705; or by email at jim-

cisler7@gmail.com

6. Promotion & Placement

PROMOTE  YOURSELF - By contact-
ing Tom Sloan & Associates. Job 
enhancement thru results oriented 
professionals. We place cheese mak-
ers, 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.

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

7. Consultants

SQF CONSULTANT +               
IMPLEMENTATION ASSISTANT: Do 
you wish to obtain SQF Certification 
for your facility? Could you benefit from 
the use of a local, industry experienced 
SQF Consultant?  I have assisted many 
small and mid-sized cheese manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, and I want to help you too.  I can 
navigate the process, provide various 
templates, training, and personalized 
guidance to make the process easier.  
I am based out of Madison, WI.  Call 
Brandis Wasvick at 651-271-0822 or 
Email: bluecompasscompliance@
gmail.com  or or visit BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

8. 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.

9. Job Wanted

10. Cheese & Dairy Products

VINTAGE CHEDDAR CHEESE:  Aged 
premium Cheddar cheese from 7 years 
to 22 years old. Made in Black Creek, 
WI. White and colored. Available in pallet 
or individual 40-pound blocks. Call 715-
735-6922.

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.

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

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

15. Warehousing

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

FREEZER SPACE available at our 

warehouse facilities in Wisconsin and 

Utah. We have expanded and have 

freezer and cooler space available. 

Please contact Bob at MARTIN 

WAREHOUSING at 608-435-2029 or 

email at bobs@martinmilk.com.

17. Analytical Services

Promote your microbiological, nutritional  
or food sample testing services here. 
Call 608-246-8430 for more information 
on reaching the largest weekly reader-
ship of dairy manufacturers and whey 
processors.

►  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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

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

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

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese
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DAIRY PRODUCT SALES

 Feb. 15 Feb. 8 Feb. 1 Jan. 25
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9711 1.9642• 1.9450 1.8995
Sales Volume  Pounds
US 11,953,110 11,400,399• 12,779,013• 11,845,083

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

Weighted Price  Dollars/Pound  
US 1.6782 1.7091 1.7153 1.7328
Adjusted to 38% Moisture  
US 1.5936 1.6242 1.6313 1.6484
Sales Volume  Pounds
US 12,052,468 11,265,538 12,715,515 12,085,004
Weighted Moisture Content Percent
US 34.71 34.76 34.71 34.83

Butter

Weighted Price  Dollars/Pound
US 1.8257 1.8296• 1.8675 1.9011
Sales Volume                                        Pounds
US 8,282,960 8,470,002• 5,991,195 4,059,032

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3654 0.3633• 0.3529 0.3409
Sales Volume
US 5,825,733 5,310,981 5,910,624 5,485,202

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.2540 1.2542 1.2579• 1.2475
Sales Volume  Pounds
US 20,320,159 23,069,224• 22,161,979• 21,860,573• 
    

February 18, 2020—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

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

‘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

             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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Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - March 2020
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $17.46 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $10.82 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $10.47 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $9.68 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $2.0057 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $10.38 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.1533 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.8277 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.2541 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.8032 lb.
 Cheese, US 40-pound blocks . . . . . . . . . . . . . . . . .  $1.9677 lb.
 Cheese, US 500-pound barrels  . . . . . . . . . . . . . . .  $1.6084 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.3644 lb.

$1.35
$1.40
$1.45
$1.50
$1.55
$1.60
$1.65
$1.70
$1.75
$1.80
$1.85
$1.90
$1.95
$2.00
$2.05
$2.10
$2.15
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40-Pound 
Block Avg

CME vs AMS

CME Butter Tracker- Weekly Avgs:
2019 vs. 2018 vs 2017 vs 2020
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

2-14 Feb 20 16.99 16.28 37.000 123.250 1.9250 1.7840 184.250
2-17 Feb 20  — — — — — — —
2-18 Feb 20 16.98 16.28 37.325 123.300 1.9250 1.7840 185.100
2-19 Feb 20 16.97 16.28 37.325 123.300 1.9250 1.7810 184.000
2-20 Feb 20 16.95 16.28 37.250 123.600 1.9250 1.7800 183.500

2-14 Mar 20 17.01 16.02 37.250 117.500 1.8370 1.7840 190.325
2-17 Mar 20  — — — — — — —
2-18 Mar 20 17.11 16.20 37.250 119.100 1.8200 1.7830 191.675
2-19 Mar 20 16.77 16.11 37.250 118.500 1.8070 1.7880 189.900
2-20 Mar 20 16.66 15.81 36.800 117.350 1.7920 1.7490 185.925

2-14 Apr 20 17.06 16.20 37.650 116.850 1.8310 1.7860 195.100
2-17 Apr 20  — — — — — — —
2-18 Apr 20 17.16 16.35 38.525 118.950 1.8300 1.7870 195.650
2-19 Apr 20 16.85 16.28 38.400 118.700 1.8140 1.7860 193.325
2-20 Apr 20 16.72 15.98 37.350 117.025 1.8000 1.7520 189.800

2-14 May 20 17.12 16.50 38.075 118.500 1.8270 1.7840 199.025
2-17 May 20  — — — — — — —
2-18 May 20 17.24 16.65 38.875 120.475 1.8270 1.7890 199.150
2-19 May 20 17.03 16.51 38.875 120.375 1.8200 1.7860 197.325
2-20 May 20 16.88 16.25 38.000 118.300 1.8160 1.7670 194.275

2-14 June 20 17.33 16.75 38.500 120.150 1.8420 1.8040 202.875
2-17 June 20  — — — — — — —
2-18 June 20 17.42 16.86 39.775 122.250 1.8420 1.8030 202.875
2-19 June 20 17.27 16.86 39.775 122.050 1.8400 1.7740 201.775
2-20 June 20 17.12 16.59 378.925 119.625 1.8330 1.7860 199.250

2-14 July 20 17.62 17.01 39.225 121.650 1.8650 1.8250 206.450
2-17 July 20  — — — — — — —
2-18 July 20 17.71 17.26 41.025 123.800 1.8650 1.8210 206.475
2-19 July 20 17.60 17.10 41.025 123.275 1.8650 1.8200 204.750
2-20 July 20 17.40 16.89 40.375 121.000 1.8570 1.8080 203.100

2-14 Aug 20 17.69 17.25 40.000 122.525 1.8690 1.8310 208.400
2-17 Aug 20  — — — — — — —
2-18 Aug 20 17.81 17.35 41.375 124.950 1.8690 1.8290 208.250
2-19 Aug 20 17.73 17.35 41.375 127.650 1.8690 1.8240 206.775
2-20 Aug 20 17.51 17.10 41.300 122.250 1.8660 1.8210 205.500

2-14 Sept 20 17.73 17.30 40.350 123.525 1.8720 1.8320 209.100
2-17 Sept 20  — — — — — — —
2-18 Sept 20 17.84 17.45 41.375 126.200 1.8720 1.8290 208.675
2-19 Sept 20 17.77 17.45 41.375 124.675 1.8720 1.8310 207.500
2-20 Sept 20 17.63 17.21 41.050 123.500 1.8700 1.8200 206.500

2-14 Oct 20 17.78 17.49 40.000 125.000 1.8620 1.8340 209.750
2-17 Oct 20  — — — — — — —
2-18 Oct 20 17.94 17.45 41.150 127.375 1.8620 1.8270 209.100
2-19 Oct 20 17.63 17.49 41.150 126.125 1.8620 1.8310 207.950
2-20 Oct 20 17.60 17.42 41.150 124.825 1.8620 1.8240 206.525

2-14 Nov 20 17.62 17.61 41.225 125.800 1.8570 1.8210 208.025
2-17 Nov 20  — — — — — — —
2-18 Nov 20 17.65 17.61 41.250 127.800 1.8570 1.8210 208.875
2-19 Nov 20 17.64 17.65 41.125 127.125 1.8570 1.8190 207.950
2-20 Nov 20 17.48 17.45 41.125 126.350 1.8570 1.8130 207.225

2-14 Dec 20 17.41 17.57 41.675 127.475 1.8300 1.7950 207.525
2-17 Dec 20  — — — — — — —
2-18 Dec 20 17.37 17.60 41.700 129.075 1.8300 1.7910 207.750
2-19 Dec 20 17.35 17.59 41.700 128.375 1.8300 1.7900 206.800
2-20 Dec 20 17.25 17.50 41.700 127.150 1.8300 1.7850 206.000

Interest -          18,131 8,464 1,774 9,132 151 16,325 11,749
Feb. 20
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - FEBRUARY 19
WEST:  Western butter makers say cream 
is still plentiful. As a result, churning is 
active. Current butter demand is mixed, a 
bit lackluster for print butter, and variable 
for bulk butter. Some bulk butter users are 
buying regularly to get coverage for needs 
later in the year. Others have their appe-
tites satisfied, and are slowing purchases. 
A few bulk butter buyers are wanting to take 
advantage of favorable pricing, but are ask-
ing manufacturers to delay shipments. But-
ter stocks are growing, as expected for the 
time of year. Industry contacts are hoping for 
strong orders during the spring holidays that 
can balance inventories and can carry the 
market into summer, when more cream gets 
used in ice cream production.

CENTRAL: Cream supplies remain plen-
tiful for butter churners in the Central region 
and throughout the US. Churns are running 
near or at capacity. Some butter plant man-
agers report being full for at least the next 
two weeks. There is plenty of bulk butter, as 
offers are reportedly abundant. Butter sales 
are steady, but looking to pick up soon as 
seasonal spring upticks are on the horizon. 

After riding the $1.80 fence last week, but-
ter market prices slipped below that number 
early this week. Still, butter contacts are not 
overly concerned regarding one of the most 
steady dairy commodity markets, at least 
right now.

NORTHEAST:  Active production contin-
ues to build butter stocks for manufactur-
ers in the eastern butter  market. Cream to 
churning is abundant, with multiples ranging 
1.05-1.15. Butter interest is generally moder-
ate. There are some buyers in the market 
that are a bit reticent, which pressures the 
cash butter price lower. Accordingly, CME 
spot butter prices have been  trending lower, 
with the upcoming holiday just around the 
corner. The CME weekly average butter 
price is the lowest it’s been over the last 
five years for Q1. Bulk supplies are fairly 
heavy. Meanwhile, the bulk butter price in 
the East is 2-7 cents over the CME. Retail 
stores appear to be initiating a holiday butter 
push, as 16-ounce butter ads increased, 20 
percent in the Southeast, over the previous 
week. Foodservice sales are moderate to 
light.

NATIONAL - FEB. 14: Demand for cheese is mixed, but mostly steady throughout the 
country. Restaurant sales are reported as positive in the East, while retail demand is steady 
in the West. Inventories are somewhat available, as buyers suggest the amount of offers has 
increased. Spot milk prices saw a low point in relation to week seven over the past few years. 
Reported prices are discounted from $5 to $2. Milk suppliers are reporting that cheese makers 
are not budging regarding spot milk negotiations. There is simply plentiful milk. Aptly, cheese 
production  is very active minus a few setbacks due to maintenance issues which have mostly 
been resolved. Cheese market tones remain aquiver.

NORTHEAST- FEB. 19:  Cheese production is strong in the Northeast. Mozzarella and 
Provolone cheese sales are healthy from the foodservice and retail sectors in the region. 
Milk continues to be available for cheese makers’ needs. Inventory levels are steady to grow-
ing. Spot trading activities are steady to a bit slower as some buyers are working through 
weekly contracts.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3300 - $2.6175 Process 5-lb sliced: $1.7100 - $2.1900
Muenster:  $2.3175 - $2.6675 Swiss Cuts 10-14 lbs: $3.7300 - $4.0525

MIDWEST AREA - FEB. 19: Midwestern cheese makers are reporting similar demand 
tones of previous weeks: steady to slower. Undoubtedly, markets are holding buyers back. 
Producers report that buyers are slower to move, as the $.40 CME block to barrel price gap 
of previous weeks has begun to narrow. Not only are markets affecting block producers, 
barrel producers also say sales are quiet. Spot milk availability has noticeably increased 
in recent weeks. Spot milk discounts beat last week’s $5 under price. Cheese availability 
reports are mixed from balanced to growing. Production is increasing, but there is some 
hesitancy to add production days due to the current growth in both milk availability and 
cheese stocks.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2450 - $2.6700 Cheddar 40# Block: $1.9675 - $2.3675
Monterey Jack 10#: $2.2200 - $2.4250 Mozzarella 5-6#: $2.0450 - $2.9900
 Muenster 5#  $2.2450 - $2.6700 Process 5# Loaf: $1.6400 - $2.0000
Grade A Swiss 6-9#:  $3.2450 - $3.3625 Blue 5# Loaf: $2.5125 - $3.5825
 
WEST - FEB. 19:  n the West, the necessity to clear increased milk supplies is leading to 
more cheese processing. In addition, discounted loads of milk are also encouraging some 
cheese makers to maximize their production. Retailers’ intakes of cheese remain strong. 
Both blocks and barrels are available to buyers. However, block cheese stocks are mostly 
contracted for the upcoming months. As the result, its prices are higher than that of barrel 
cheese. For the past four weeks, the spread between blocks and barrels has been higher 
than 30 cents.
     
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2050 - $2.4050
Cheddar 40# Block: $2.2050 - $2.4050 Monterey Jack 10#: $2.1925 - $2.4675
Process 5# Loaf:  $1.6575 - $1.9125 Swiss 6-9# Cuts: $3.3275 - $3.7575
 
FOREIGN -TYPE CHEESE - FEB. 19: The firmness of the sliced cheese market in 
Germany has been continuous for weeks, and this week is not an exception. Despite an 
increase in cheese outputs, inventories are still tight. Offers beyond what are needed for 
contracts’ fulfillment are hard to come by. Although domestic sliced cheese sales are gener-
ally good, in some regions of Germany, there  is a slowdown in the quantity requested. Pasta 
Filata and Cheddar cheese are currently in high demand throughout the country. Sliced 
cheese exports to Southern Europe are beginning to see a cyclical upturn because of the 
approaching tourism season.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3900 - 3.8775
Gorgonzola:    $3.6900 - 5.7400 $2.8975 - 3.6150
Parmesan (Italy):  0 $3.7775 - 5.8675
Romano (Cows Milk):  0 $3.5800 - 5.7350
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.7675 - 4.0900
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - FEBRUARY 20
NDM - CENTRAL: Much like another 
typically stable dairy commodity, butter, 
CME prices have fallen below what many 
contacts expected to be the basement (in 
the case of NDM: $1.20). Trading was qui-
eter, but even with fewer prices reported, 
loads are definitely falling toward and below 
that $1.20 mark. All said, even with trade 
issues internationally, some contacts sug-
gest the current bearishness is simple: 
there is a lot of milk, particularly in the 
West, but also in the Midwest region. Con-
densed skim is widely available and dis-
counted, and dryers are going strong. High 
heat NDM prices slipped slightly on the top 
of the range, but generally held steadier 
than low/medium heat NDM prices. 

NDM - WEST:  During the week, low/
medium heat NDM cash prices adjusted 
down, shadowing the bearish SMP pricing 
behavior at some auctions abroad, which 
is strongly related to the hysteria caused 
by the coronavirus in the markets. NDM 
values for Q1 and Q2 contracts also set-
tled down in the domestic futures markets. 
Having said that, the major part of regional 
NDM manufacturers and buyers agree that 
the tone of the market is unsettled right 

now and will remain somewhat unsteady, 
at least for next few weeks. Encouraged by 
higher regional farm milk outputs, the pro-
duction of low/medium heat NDM is ongo-
ing, as large condensed skim milk volumes 
continues been balanced into driers. As this 
point, NDM inventory levels are steady to 
growing, while demands from bakers and 
cheese makers are described as fair/good. 

NDM - EAST: Spot trades are mixed 
as some buyers are purchasing regular 
loads for their immediate needs. Drying 
time is active as milk is readily available 
in the region. Manufacturers’ inventories 
are stable to growing. Market conditions 
have weakened a bit. High heat NDM 
prices shifted lower on the top of the price 
range this week. Some manufacturers have 
scheduled drying time for contractual cus-
tomers. Spot loads are limited in the East.

LACTOSE: Lactose production is steady 
to higher. The market tone for lactose is 
firm and market prices seem supported. 
However, industry contacts are keeping a 
close eye on the developing coronavirus 
situation in China and around the Pacific 
Rim.

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

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

02/17/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  70,259 77,775
02/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  63,853 72,389
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6,406 5,386
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 7 

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional dairy product ads increased 8 percent, and the total number 
of organic dairy product ads increased 12 percent. Conventional Greek yogurt in 4- to 6-ounce 
containers was the most advertised dairy item, followed closely by conventional ice cream in 
48- to 64-ounce containers. The total number of ads for yogurt increased by 47 percent for 
conventional, but decreased 9 percent for organic. 

Total conventional and organic cheese ads decreased 10 percent and 36 percent, respectively. 
The average price for conventional 8-ounce shred cheese is $2.40, and $4.09 for organic. The 
resulting organic premium is $1.69. The average price for conventional 8-ounce block cheese 
is $2.31, compared to $4.99 for organic. The resulting organic premium is $2.68. 

Conventional butter ads decreased by 50 percent and organic butter ads decreased by 27 
percent. The average price for butter in 1-pound packages is $3.52 for conventional and $5.63 
for organic, resulting in an organic premium of $2.11. The average price for conventional milk 
in half-gallons is $2.88, compared to $3.81 for organic milk-half gallons, resulting in an organic 
premium of 93 cents. Milk in half gallons are the most advertised organic item this week.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.49
Cheese 8 oz shred: $4.09
Cheese 8 oz block: $4.99
Cream Cheese 8 oz: $2.49
Sour Cream 16 oz: $2.50

Yogurt 32 oz: $3.31
Greek Yogurt 32 oz: $1.25
Milk ½ gallon: $4.43
Milk gallon: $6.48
UHT Milk 8 oz: $1.25
Ice Cream 48-64 oz: $7.99

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 21
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 

3.52 3.57 3.25 3.08 4.13 4.06 2.99 

2.31 2.27 2.45 2.27 1.94 2.32 2.99 

4.51 4.99 4.99 NA 2.99 3.99 NA

6.46 NA NA 6.14 5.99 7.16 5.39

2.40 2.42 2.50 2.46 2.05 2.20 2.37

4.87 4.77 4.99 NA 4.99 NA NA

2.06 2.18 3.25 1.27 1.55 1.49 NA

2.23 1.83 2.44 NA 2.08 2.04 2.11

1.85 NA 2.50 1.58 NA 1.99 NA

3.70 NA NA NA NA NA 1.99 

3.19 2.91 3.25 3.89 3.21 3.23 3.02

2.88 NA NA NA NA 1.99 NA 

2.96 3.99 NA NA 3.40 2.91 1.99 

1.65 1.79 1.66 1.33 1.24 1.71 1.40 

.98 1.02 .98 .95 .97 .92 .90 

4.55 4.36 4.83 NA 4.25 NA NA

.48 .54 .50 .46 .49 .39 .47

2.65 2.54 NA NA 1.98 2.44 3.09

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - FEBRUARY 17 - 21, 2020
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 17 Trading Trading Trading Trading Trading

TUESDAY $1.5850 $1.8100 $1.7950 $1.2000 $0.3700
February 18 (NC) (-1) (-½) (+3) (NC)

WEDNESDAY $1.5850 $1.8100 $1.7750 $1.1950 $0.3700
February 19 (NC) (NC) (-2) (-½) (NC)

THURSDAY $1.5850 $1.8000 $1.7550 $1.1775 $0.3700
February 20 (NC) (-1) (-2) (-1¾) (NC)

FRIDAY $1.5900 $1.7675 $1.7550 $1.1700 $0.3700
February 21 (+½) (-3¼) (NC) (-¾) (-2¼)

Week’s AVG $1.58625 $1.79688 $1.7700 $1.18563 $0.3700
Change (+0.03125) (-0.07712) (-0.0340) (-0.02587) (-0.0195)

Last Week’s $1.5550 $1.8740 $1.8040 $1.2115 $0.3895
AVG

2019 AVG $1.4150 $1.5950 $2.25438 $0.9925 $0.35375
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - FEBRUARY 17 - 21, 2020

Cheese Comment: Five cars of blocks were sold Tuesday, 4 at $1.7900 and 1 at 
$1.7925; an unfilled bid for 1 car at $1.8100 then set the price. Wednesday’s block 
market activity was limited to uncovered offers of 2 cars, 1 each at $1.8200 and 
$1.8250, which left the price unchanged at $1.8100. No blocks were sold Thursday; 
the price declined on an uncovered offer of 1 car at $1.8000. Five cars of blocks 
were sold Friday, the last at $1.7675, which set the price. The barrel price increased 
Friday on a sale at $1.5900.

Butter Comment: The price declined Tuesday on a sale at $1.7950, fell Wednesday 
on an uncovered offer at $1.7750, and dropped Thursday on a sale at $1.7550. 34 
truckloads of Butter were traded this week at the CME.

Nonfat Dry Milk Comment: The price increased Tuesday on a sale at $1.2000, 
declined Wednesday on a sale at $1.1950, dropped Thursday on a sale at $1.1775, 
and fell Friday on a sale at $1.1700. There were 28 truckloads of Nonfat Dry Milk 
traded this week at the CME.

Dry Whey Comment: The price didn’t change at all this week, remaining at 37.0 
cents. On Friday, the only activity was an unfilled bid at 36.50 cents and an uncov-
ered offer at 39.75 cents. There were no truckloads of Dry Whey traded this week 
at the CME.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
10 .3568 .3500 .3484 .3358 .3313 .3295 .3277 .3249 .3213 .3343 .3350 .3350
‘11 .3521 .3603 .3820 .4464 .4640 .4700 .5540 .5952 .6086 .7503 .7598 .7684
‘12 .8552 .8600 .8600 .9126 .9100 .8783 .8383 .8261 .8250 .7850 .7850 .7718
‘13 .7314 .7187 .6838 .6439 .6450 .6450 .6310 .6393 Govt Shutdown .6430 .6362
‘14 .5952 .5950 .5983 .6175 .5959 .5699 .5473 .5349 .4693 .4218 .4050 .3880
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

RELEASE DATE - FEBRUARY 20, 2020

Animal Feed Whey—Central: Milk Replacer:  .2900 (NC) – .3200 (+2) 

Buttermilk Powder:
 Central & East:   1.1400 (NC) – 1.2050 (+1½) West: 1.1000 (NC) – 1.1900 (NC) 
 Mostly:   1.1400 (NC) – 1.1800 (+1)

Casein: Rennet:   4.4000 (-6) – 4.5450 (+1)   Acid: $3.6250 (-½) – $3.8400 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3200 (NC) – .4000 (+1)    Mostly: .3475 (+¾) – .3800 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3175 (NC) – .4300 (-2) Mostly: .3500 (NC) – .4000 (-¾)

Dry Whey—NorthEast: .3150 (NC) – .4000 (-½) 

Lactose—Central and West:
 Edible:   .2400 (NC) – .4150 (+1½)   Mostly:  .2800 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.1700 (-3) – 1.2700 (-1)      Mostly: 1.2000 (-4) – 1.2400 (-3)
 High Heat:  1.2700 (NC) – 1.3500 (-1) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1400 (-3½) – 1.2625 (-1)     Mostly: 1.1850 (-1½) – 1.2350 (-1½)
 High Heat:  1.3000 (-2) – 1.3800 (-½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .9000 (NC) – 1.1725 (NC)  Mostly: .9500 (NC) – 1.0800 (NC)

Whole Milk—National:  1.7500 (NC) – 1.9000 (+5)

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

It’s in everything we do,

from full-plant installations,

to designing pasteurization

 systems, to fabricating

tanks and vessels. 

Doesn’t your next

project deserve the

skill of true craftsmanship?

kossindustrial.com
Green Bay, WI

1-800-844-6261

Products & Components
for Food Manufacturing

Koss is a preferred provider of 

quality products to the cheese, dairy 

and other sanitary industries. 

From pumps to platforms, 

filters to fittings, and 

strainers to spray balls, 

we’ve got you covered.

Sanitary Valves 
& Pumps

3-A Equipment 
Leveling Feet
3-A Equipment 3-A Equipment 
Leveling FeetLeveling Feet

Mezzanines, 
Platforms & 
Stairs

Floor Drains & 
Clean Outs skill of true craftsmanship?

and other sanitary industries. 

From pumps to platforms, 

Floor Drains & Floor Drains & 
Clean OutsClean Outs

Master Distributor Pump SuperCenter

C

M

Y

CM

MY

CY

CMY

K

KossProducts.pdf   6   6/6/19   2:26 PM

For more information, visit www.kossindustrial.com

USDA Raises Dairy 
Export Forecast On 
Stronger Prices, 
Higher Volumes
Washington—The US Depart-
ment of Agriculture (USDA), in 
its quarterly Outlook for US Agricul-
tural Trade report released Thurs-
day, raised its fiscal year 2020 dairy 
export forecast by $200 million, to 
$6.0 billion, as slower growth in 
global milk production is expected 
to result in stronger prices and 
higher export volumes, particularly 
for nonfat dry milk.

During fiscal year 2019, US dairy 
exports were valued at $5.675 bil-
lion. During the first three months 
of fiscal 2020 (October-December 
2019), dairy exports were valued at 
$1.565 billion, up 19.6 percent, or 
$256 million, from the first three 
months of fiscal 2019.

USDA’s forecast for US dairy 
imports in fiscal year 2020 is 
unchanged from its November 
2019 forecast, at $3.6 billion. In 
fiscal 2019, dairy imports were val-
ued at $3.695 billion.

During the first three months 
of fiscal 2020, dairy imports were 
valued at $923 million, up $6 mil-
lion from the first three months of 
2019.

The forecast for fiscal 2020 
cheese imports is also unchanged 
from November, at $1.3 billion. In 
fiscal 2019, cheese imports were 
valued at $1.35 billion.

During the first three months 
of fiscal 2020, cheese imports were 
valued at $335 million, down $39 
million from the first three months 
of fiscal 2019.

United States agricultural 
exports in fiscal year 2020 are now 
projected at $139.5 billion, up 
$500 million from the November 
forecast and up $4.0 billion from 
fiscal 2019.

Agricultural imports in fiscal 
2020 are forecast at $132.5 billion, 
up $500 million from the Novem-
ber forecast and up $1.6 billion 
from fiscal 2019’s record high, 
USDA released.

USDA’s forecast puts the US 
agricultural trade surplus at $7.0 
billion, unchanged from the 
November forecast and up $3.4 
billion from fiscal 2019.

The per capita world gross 
domestic product (GDP) growth 
forecast is unchanged from 
November, at 1.5 percent in 2019 
and 2020. 

A slowdown across the Euro-
zone, declining growth rates in 
China and the recent damaging 
global impact of the coronavirus 
outbreak is expected to dampen 
growth prospects worldwide, 
USDA said.

The US dollar decreased in 
value versus foreign currencies by 
5.2 percent in 2019 and is forecast 
to do so by 2.9 percent in 2020. 
Recent impacts of the coronavirus 
outbreak have caused the United 
States dollar to appreciate signifi-
cantly.




