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US Dairy Exports Rose 8% In ‘19 To 
$5.9 Billion; Dairy Imports Set Record

For all of 2019, American-type 
cheese output totaled 5.22 billion 
pounds, down 0.6 percent from 
2018.

December production of Amer-
ican-type cheese in the states 
broken out by NASS, with com-
parisons to December 2018, was: 
Wisconsin, 86.9 million pounds, up 
1.5 percent; Minnesota, 54.6 mil-
lion pounds, up 1.1 percent; Idaho, 
53.3 million pounds, up 6 percent; 
California, 50 million pounds, 
down 8.5 percent; Oregon, 18.3 
million pounds, down 1.5 percent; 
Iowa, 18.1 million pounds, up 10.8 
percent; and New York, 11.5 mil-
lion pounds, down 2.3 percent.

Cheddar cheese production 
in December totaled 331.6 mil-
lion pounds, up 1.7 percent from 
December 2018. For all of 2019, 
Cheddar output totaled 3.7 billion 
pounds, down 2.1 percent from 
2018.

Production of other American-
type cheeses in December totaled 
125.1 million pounds, up 2.4 per-
cent from December 2018.

Italian-type cheese production 
in December totaled 470.7 million 

• See Record Output, p. 6

US Cheese Production In 2019 Was 
A Record 13.1 Billion Pounds
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Cheddar Output Fell 2.1% In 2019, Mozzarella 
Production Rose 3.2%; Butter Hit Record High
Washington—US cheese produc-
tion during 2019 totaled a record-
high 13.12 billion pounds, up 0.7 
percent, or 96.5 million pounds, 
from 2018’s record output, USDA’s 
National Agricultural Statistics 
Service (NASS) reported Tuesday.

US cheese production hasn’t 
declined since 1991, when output 
of 6.055 billion pounds was down 
about 4.6 million pounds from 
1990. 

On a volume basis, last year’s 
production increase was the small-
est since 2003, when output of 
8.56 billion pounds was up 10 mil-
lion pounds from 2002.

December US cheese produc-
tion totaled 1.114 billion pounds, 
up 0.2 percent from December 
2018.  

Regional cheese production 
in December, with comparisons 
to December 2018, was: Central, 
514.5 million pounds, up 2.5 per-
cent; West, 462.9 million pounds, 
down 3.4 percent; and Atlantic, 
137.1 million pounds, up 4.4 per-
cent.

December cheese production in 
the states broken out by NASS, 
with comparisons to December 
2018, was as follows: Wisconsin, 
280.2 million pounds, up 0.2 per-
cent; California, 202.8 million 
pounds, down 8.3 percent; Idaho, 
88.7 million pounds, up 4.1 per-
cent; New Mexico, 82.6 million 
pounds, up 3 percent; New York, 
68 million pounds, up 5.6 percent; 
Minnesota, 62.9 million pounds, 
down 4.1 percent; Pennsylvania, 
39.9 million pounds, up 8.4 per-
cent; South Dakota, 33.7 million 
pounds, up 30.8 percent; Iowa, 
28.7 million pounds, up 10.4 per-
cent; Ohio, 20.5 million pounds, 
up 13.1 percent; Oregon, 18.4 mil-
lion pounds, down 1.6 percent; 
Vermont, 12.5 million pounds, 
down 7.3 percent; Illinois, 7.1 mil-
lion pounds, down 3.5 percent; and 
New Jersey, 5.5 million pounds, up 
5.4 percent.

American-type cheese produc-
tion during December totaled 
456.7 million pounds, up 1.9 
percent from December 2018. 

Aggressive 
Marketing Of Toddler 
Milks Is Boosting 
Sales, And Concerns; 
Whole Milk Is Better
Hartford, CT—Aggressive mar-
keting of toddler milks has likely 
contributed to rapid sales increases 
of these products in the US, but 
these drinks are not recommended 
for toddler consumption, accord-
ing to a new paper published in 
Public Health Nutrition.

The study, funded by the Robert 
Wood Johnson Foundation, was 
conducted by researchers at the 
Rudd Center for Food Policy & 
Obesity at the University of Con-
necticut.

Toddler milks are typically pro-
duced by infant formula manu-
facturers and are marketed for 
toddlers (12 to 36 months old) 
as the “next step” after infant for-
mula, the study explained. The 
toddler milks consist primarily of 
powdered lowfat milk, corn syrup 
solids or other caloric sweeteners, 
and vegetable oil.

Compared with plain whole 
cow’s milk, which is recom-
mended for young toddlers, tod-
dler milks contain added sugar, 
more sodium and less protein, the 
study noted. 

Therefore, providing these 
sweetened drinks does not conform 
with recommendations that chil-
dren under two years of age should 
not consume any added sugar.

Serving toddler milks (known 
as “growing-up milks” outside the 
US) may also contribute to condi-

• See Toddler Milks, p. 11

Cheese Exports Were   
Second-Highest Ever; 
Cheese Imports Rose 2%
Washington—US dairy exports 
in 2019 were valued at $5.9 bil-
lion, up 8 percent from 2018 and 
the highest value since 2014’s 
record-high $7.1 billion, accord-
ing to figures released Wednesday 
by USDA’s Foreign Agricultural 
Service (FAS).

In December, dairy exports 
were valued at $515.6 million, up 
22 percent from December 2018 
and the fourth straight month 
in which the value of US dairy 
exports topped $500 million.

US dairy imports last year were 
valued at a record $3.16 billion, 
up 7 percent from 2018. The pre-
vious record high for US dairy 
imports, $3.02 billion, was set in 
2015. That was the only other 

year in which US dairy imports 
topped $3 billion in value.

In December, dairy imports 
were valued at $252.2 million, 
down 4 percent from December 
2018.

Leading markets for US dairy 
exports in 2019, on a value basis, 
with comparisons to 2018, were: 
Mexico, $1.55 billion, up 11 per-
cent; Canada, $666.3 million, up 
4 percent; China, $373.6 million,  
down 25 percent; South Korea, 
$332.2 million, up 14 percent; 
Japan, $282.7 million, up 5 per-
cent; Philippines, $272.6 million, 
up 11 percent; Indonesia, $239.9 
million, up 45 percent; Vietnam, 
$170.6 million, up 18 percent; 
Australia, $149.2 million, down 
3 percent; Colombia, $145.1 
million, up 100 percent; Taiwan, 

• See Dairy Trade In 2019, p. 10

USDA Approves 
133 Partnerships 
In Milk Donation 
Reimbursement 
Program
Washington—The US Depart-
ment of Agriculture (USDA) on 
Thursday announced that it has 
approved 133 partnerships as a 
result of the first round of Milk 
Donation Reimbursement Pro-
gram applications.

Approved partnerships can now 
submit claims for reimbursement 
of eligible expenses related to 
approved fluid milk product dona-
tions, USDA said.

The Milk Donation Reimburse-
ment Program was established 
under the 2018 farm bill. 

Congress directed the USDA 
to develop the program to reduce 
food waste and provide nutrition

• See Milk Donation, p. 9
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it would appear that US dairy 
exports are showing strength during 
these turbulent times in part because 
the US dairy industry has done a 
great job in recent years of diversify-
ing its portfolio of export markets.

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

In Tough Times, US Dairy Exports Show Some Nice Resiliency

D I C K  G R O V E S

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

EDITORIAL COMMENT

The phrases “trade wars” and “tar-
iff wars” have been tossed around 
so frequently over the past couple 
of years that they’ve sort of become 
cliches. And they’ve brought with 
them a general feeling that the 
export business in general and the 
dairy export business in particular 
will have a pretty tough time as 
long as these wars continue.

But the final 2019 US dairy 
trade statistics, released Wednes-
day by USDA’s Foreign Ag Ser-
vice and reported on our front page 
this week, indicate that US dairy 
exports have proven to be pretty 
resilient during the ongoing trade 
wars. Kind of makes us wonder 
what those export numbers would 
have looked like had these trade 
wars not broken out a couple of 
years ago.

In 2019, US dairy exports were 
valued at $5.9 billion, up 8 percent 
from 2018 and the highest level 
since 2014’s record $7.1 billion. 

This level of dairy exports was 
accomplished despite a couple of 
huge obstacles. One was the afore-
mentioned trade wars, which have 
included a number of countries but 
which are particularly noticeable 
in two areas. 

First, Mexico had been apply-
ing retaliatory tariffs on US cheese 
exports from roughly the middle of 
2018 up until about the middle of 
2019. And so US cheese exports 
to Mexico last year were down 1 
percent from 2018’s record.

And second, China has been 
applying retaliatory tariffs on US 
dairy exports since 2018. In 2019, 
US dairy exports to China were 
down 25 percent from 2018 and 
down 35 percent from 2017, the 
last full year before China began 
applying tariffs to US dairy prod-
ucts.

The second obstacle the US 
dairy exporters have been facing is 
the lack of any new market access. 
Yes, things have improved con-
siderably on that front in recent 
months, but that bodes well only 
for the future; it didn’t help in 
2019. Just to cite one example: 
The US could have gained some 

access to dairy markets in countries 
such as Japan, Malaysia, Singapore 
and even Canada under the Trans-
Pacific Partnership agreement, 
and that access might have started 
increasing a couple of years ago. 
But President Trump withdrew the 
US from the TPP in early 2017. 

Since then, the US has negoti-
ated new dairy market access with 
Japan and Canada, but that access 
either hasn’t gone into effect yet 
or is just starting to go into effect. 
And countries that remained in 
and ratified the TPP’s successor, 
the Comprehensive and Progres-
sive Trans Pacific Partnership, have 
been enjoying the benefits of that 
trade agreement since it became 
effective at the end of 2018.

Beyond the CPTPP, other US 
dairy trade competitors have also 
been negotiating and implement-
ing new trade agreements in key 
export markets. Just to cite one 
example: Feb. 1, 2020, marked the 
first anniversary of the entry into 
force of the European Union-Japan 
Economic Partnership Agreement 
and EU dairy exports to Japan in 
the first 10 months following the 
implementation of that agreement 
were up by 10.4 percent from a 
year earlier (including a 47 percent 
increase in butter exports). 

So how is it that the US can 
become embroiled in numerous 
trade wars over the last couple of 
years, and not benefit from any 
new trade agreements, and still 
increase its dairy exports? At least 
a couple of points come to mind.

First, it’s worth noting that the 
figures reported here are for dairy 
export values, which tended to 
be pretty high last year. To illus-
trate this point, the UN Food and 
Agriculture Organization’s Dairy 
Price Index averaged 198.7 points 
last year, up 3 percent from 2018, 
as skim milk powder, whole milk 
powder and cheese prices rose 
while butter prices fell. 

To put this in some historical 
perspective, since 2012, the low-
est annual average for the FAO 
Dairy Price Index was in 2016, 
when it averaged 153.8. That year 

was also the low point since 2012 
for US dairy exports, when they 
were valued at $4.7 billion. So US 
dairy export values last year were 
boosted by strong global prices.

Second, it would appear that US 
dairy exports are showing strength 
during these turbulent times in 
part because the US dairy indus-
try has done a great job in recent 
years of diversifying its portfolio of 
export markets.

To put this point in some histor-
ical perspective, we went back 25 
years (from last year), to 1994. That 
year is significant because, among 
other things, it was the year before 
the US Dairy Export Council was 
established; and it was also right 
around the time both NAFTA and 
the Uruguay Round were begin-
ning to be implemented.

Back in 1994, US dairy exports 
were valued at $762 million, or 
more than $5 billion less than in 
2019. In 1994, US dairy exports 
topped $100 million in value to 
exactly one country: Mexico. In 
2019, US dairy exports topped 
$100 million in value to 13 differ-
ent countries.

Also in 1994, US dairy exports 
topped $10 million in value to a 
total of 15 countries. Last year, US 
dairy exports topped $10 million in 
value to 49 countries.

And finally, in 1994, the US 
was exporting dairy products to 
a total of 131 countries, ranging 
from Mexico to Samoa. Exports to 
over half of those countries were 
valued at under $1 million.

In 2019, the US exported dairy 
products to 147 countries, and 
exports to over half of those coun-
tries (77 to be exact) were valued 
at over $1 million.

US dairy exports posted some 
impressive numbers last year, in 
the face of some noteworthy obsta-
cles. Imagine what will happen in 
2020 and beyond as, among other 
things, new market access is imple-
mented, and relations with trading 
partners improve.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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Global Dairy Trade Price Index Falls 
4.7%; Four Of Eight Product Prices Fall
Auckland, New Zealand—The 
price index on this week’s Global 
Dairy Trade (GDT) dairy com-
modity auction declined 4.7 per-
cent from the previous auction, 
held two weeks ago.

That was the first decline in the 
GDT price index since December’s 
second auction. The price index 
increased in each of January’s two 
auctions.

In this week’s auction, which 
featured 185 participating bidders 
and 138 winning bidders, prices 
were higher for Cheddar cheese, 
butter, rennet casein and lactose 
and lower for skim milk powder, 
whole milk powder, anhydrous 
milkfat and buttermilk powder. 
An average price for sweet whey 
powder was not available.

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

Cheddar cheese: The aver-
age winning price was $4,302 per 
metric ton ($1.95 per pound), up 
6 percent. Average winning prices 
were: Contract 1 (March), $4,407 
per ton, up 5.7 percent; Contract 
2 (April), $4,215 per ton, up 3.6 
percent; Contract 3 (May), $4,352 
per ton, up 7.7 percent; Contract 
4 (June), $4,305 per ton, up 8.2 
percent; and Contract 5 (July), 
$4,280 per ton, up 2.3 percent.

Skim milk powder: The average 
winning price was $2,907 per ton 
($1.32 per pound), down 4.2 per-
cent. Average winning prices were: 
Contract 1, $3,107 per ton, up 0.2 
percent; Contract 2, $2,891 per 
ton, down 4.1; Contract 3, $2,893 
per ton, down 5.2 percent; Con-
tract 4, $2,976 per ton, down 3.8 
percent; and Contract 5, $2,960 
per ton, down 3.9 percent.

Whole milk powder: The aver-
age winning price was $3,039 per 
ton ($1.38 per pound), down 6.2 
percent. Average winning prices 
were: Contract 1, $3,017 per ton, 
down 6.5 percent; Contract 2, 
$3,013 per ton, down 6.7 percent; 
Contract 3, $3,059 per ton, down 
5.5 percent; Contract 4, $3,063 per 
ton, down 6.2 percent; and Con-
tract 5, $3,098 per ton, down 5.3 
percent.

Butter: The average winning 
price was $4,258 per ton ($1.93 
per pound), up 0.2 percent. Aver-
age winning prices were: Contract 
1, $4,278 per ton, up 1.3 percent; 
Contract 2, $4,211 per ton, down 
0.9 percent; Contract 3, $4,290 per 
ton, up 0.9 percent; Contract 4, 
$4,288 per ton, up 0.3 percent; and 
Contract 5, $4,278 per ton, up 1.1 
percent.

Anhydrous milkfat: The aver-
age winning price was $4,626 per 
ton ($2.10 per pound), down 4.5 
percent. Average winning prices 
were: Contract 1, $4,633 per ton, 
down 4.5 percent; Contract 2, 

$4,698 per ton, down 2.6 percent; 
Contract 3, $4,550 per ton, down 
4.9 percent; Contract 4, $4,604 
per ton, down 5.5; and Contract 5, 
$4,729 per ton, down 5.7 percent.

Rennet casein: The average 
winning price was $9,956 per ton 
($4.52 per pound), up 6 percent. 
Average winning prices were: 
Contract 1, $9,995 per ton, up 4.8 
percent; Contract 2, $9,970 per 
ton, up 7.1 percent; Contract 3, 
$9,835 per ton, up 6 percent; and 
Contract 4, $10,010 per ton, up 
5.6 percent.

Lactose: The average winning 
price was $830 per ton (37.6 cents 
per pound), up 2.5 percent. That 
was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,886 per 
ton ($1.31 per pound), down 5.2 
percent. Average winning prices 
were: Contract 1, $2,940 per ton, 
down 10.4 percent; Contract 2, 
$2,840 per ton, down 2.8 percent; 
Contract 3, $2,935 per ton, down 
8.6 percent; Contract 4, $3,020 per 
ton, down 7.9 percent; and Con-
tract 5, $3,030 per ton, down 7.8 
percent.

In other international dairy 
price news, the UN Food and 
Agriculture Organization’s (FAO) 
Dairy Price Index averaged 200.6 
points in January, up almost 1.8 
points (0.9 percent) from Decem-
ber and 18.5 points (10.2 percent) 
higher than in January 2019.

In January, price quotations 
for cheese, butter and skim milk 
powder all increased, reflecting 

strong import demand, combined 
with limited spot availabilities in 
Europe as well as in Oceania, the 
FAO noted. Seasonal-low milk 
production in Oceania provided 
additional price support.

By contrast, quotations for 
whole milk powder declined in 
January, reflecting limited global 
demand during the first half of the 
month.

In 2019, the FAO Dairy Price 
Index ranged from a low of 182.1 
in January to a high of 226.1 in 
May, and averaged 198.7 for the 
entire year.

The FAO Food Price Index 
averaged 182.5 points in January, 
up 1.3 points (0.7 percent) from 
December and 11.3 percent higher 
than in January 2019. The January 
increase was the fourth straight rise 
in the index.
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from our 
archives

50 YEARS AGO
Feb. 6, 1970: Fond du Lac, 
WI—President Nixon’s proposal 
to drop the nation’s special school 
milk program brought stern pro-
test from William Eckles of the 
Pure Milk Products Co-op here, 
who said it’s time to “stop mak-
ing the $104 million program the 
whipping boy” of federal budget 
balancers. Previous administra-
tions have also threatened to 
eliminate the program.

Washington—Federal Wage-
Hour Administrator Robert 
Moran reported a “significant 
breakthrough” in women’s 
job rights in the recent unani-
mous decision of the US Court 
of Appeals, which ruled that 
women performing the same gen-
eral work as men should receive 
the same pay.

25 YEARS AGO
Feb. 3, 1995: Washington, 
DC—A final decision signed 
this week by acting assistant 
US Ag Secretary for market-
ing and regulatory programs 
Patricia Jensen, adopts the base 
month Minnesota-Wisconsin 
price updated with a butter/
powder/cheese formula as the 
replacement for the Minnesota-
Wisconsin price series, which 
establishes minimum prices for 
milk under all federal milk mar-
keting orders.

Madison—Wisconsin’s DATCP 
has signed a memorandum of 
understanding with USDA’s 
Agricultural Marketing Service 
that establishes a two-year pilot 
program in which DATCP and 
AMS will share responsibility 
for the inspection of Wisconsin 
dairy plants, which currently 
contract with AMS for inspec-
tion services.

10 YEARS AGO
Feb. 5, 2010: Phoenix, AZ—
The long-standing rule that raw 
milk cheeses must be aged for at 
least 60 days is not effective and 
should be changed, said CFSAN 
director Stephen Sundlof here this 
week. There needs to be “some 
other risk management steps” that 
could be applied, Sundlof said.

Washington—The USDA is 
requesting $4.03 billion as part of 
President Obama’s fiscal 2011 bud-
get, a net program level increase of 
$748 million, or 23 percent, over 
2010. The budget proposes an 
increase in food safety resources of 
$318.3 million.

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

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

Perfect Day at the Dairy 
Forum

WCMA PERSPECTIVES

Perfect Day could have described 
the weather for the Dairy Forum 
in Phoenix, but Perfect Day was 
in fact a headliner: the start-up 
that’s fermenting dairy proteins 
with backing from Archer Daniels 
Midland.

Perfect Day CEO Ryan Pandya 
spoke not once but twice to rapt 
crowds, garnering some tough ques-
tions about the dairy references in 
his distinctly nondairy production 
of mimic proteins, and offering a 
surprising message of collaboration 
vs. competition.

It was a fine line to walk.
Perfect Day places the genetic 

coding for certain dairy proteins 
into filamentous fungi that con-
vert supplied sugar into the target 
protein. It’s a method similar to 
the fermentation that produces 
enzymes for the cheese industry, 
Pandya noted. But at the Dairy 
Forum, one audience member 
pushed back, citing the complex-
ity that kappa casein, for example, 
develops in the original fermenter 
– a cow.

Perfect Day can make kappa 
casein similar enough to be func-
tional in food formulation, Pandya 
replied. The company has proto-
typed a line of dairy products 
made with their protein. Pandya 
revealed that Perfect Day is focus-
ing on production of beta lacto-
globulin at this time. Their goal is 
to produce 100 metric tons of this 
whey protein in 2020.

But is it whey protein? The label-
ing of these mimic proteins, and 
the marketing of them, produced 
some heat on an already warm day 
in Phoenix. A series of questions 
at Pandya’s first talk focused on his 
company’s strategy to liberally ref-
erence dairy, while denigrating it 
to promote his alternative.

“We love dairy for its indulgent 
flavors, unparalleled nutrition, 
and versatility, but we don’t like 
the harmful way it’s produced or 
the fact that some people can’t 
enjoy it,” states the home page of 
the Perfect Day website. Pandya 
defended connecting their protein 
to dairy nomenclature while dis-
tancing themselves from cows.

Our protein is a whey protein, 
a non-animal whey protein, Pan-
dya said. Perfect Day is not align-
ing with plant-based protein, he 
noted, and is using the term “flora-
based dairy protein” to describe 
their niche. It’s unclear how the 
US Food and Drug Administration 
will view “non-animal whey pro-
tein” on a food product label, but 
Perfect Day intends to include the 
allergen disclaimer “Contains Milk 
Protein.” 

Pandya’s key message at the 
Dairy Forum was “Call me.” He 
noted he is already in discussion 
with dairy manufacturers; he envi-
sioned dairy companies producing 
flora-based dairy products with 
Perfect Day protein to comple-
ment their dairy product lines. 

When asked how dairy companies 
could not consider Perfect Day a 
competitor, he parried, stating that 
the competitors in his sights were 
plant-based proteins.

Flora-based protein will out-
perform pea or soy protein in alter-
native dairy applications, he said. 
“We could be dairy’s answer to 
plant-based proteins,” he told the 
processor audience.

But clearly the possibility of 
a new protein competitor had 
filled the conference room. Pan-
dya estimated a future price point 
for flora-based whey protein at 40 
percent lower than animal-derived 
whey protein isolate. Perfect Day is 
executing a life cycle assessment of 
their dried protein vs. dried dairy 
protein to determine its environ-
mental friendliness. Perfect Day is 
also targeting production of alpha 
lactalbumin and flora-based fats in 
the future.

Pandya doesn’t believe the bio-
engineered flora at the core of their 
process will be a deterrent for con-
sumers. The landscape is changing, 
Pandya said. Perfect Day is trans-
parent on their production meth-
ods and consumer demand is there 
for non-animal derived foods, he 
believes. Their website walks this 
line: “…genetic modification is 
part of our process, but it is not 
present in the final product.”

Hallway conversation ranged 
broadly after Ryan Pandya’s talks. 
He described his current goal to 
produce 100 metric tons of pro-
tein as “tiny” and USDA data 
bears out that this would represent 
0.2 percent of WPI production in 
the US in 2018. Kudos to Inter-
national Dairy Foods Association 
for inviting Perfect Day. Regard-
less of whether this high-profile 
startup is a collaborator or com-
petitor, the landscape for quality 
protein is ever-changing, and dairy 
must continually sharpen its value 
proposition to meet competition, 
and consumer expectations.

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

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

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

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

Fully automated block reduction

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

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

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com
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FDA Releases Small Entity Compliance 
Guide On Nutrition Facts Requirements
Silver Spring, MD—The FDA on 
Monday announced the availabil-
ity of a Small Entity Compliance 
Guide (SECG) to help packaged 
food manufacturers meet federal 
standards in the final Nutrition 
Facts rule released in May of 2016.

Compliance with the updated 
Nutrition Facts labeling regula-
tions was required by Jan. 1, 2020, 
for manufacturers with $10 million 
or more in annual food sales, while 
manufacturers with less than $10 
million in annual food sales have 
an additional year to comply.

During the first six months fol-
lowing the Jan. 1, 2020, compliance 
date for large manufacturers, FDA 
said it plans to work cooperatively 
with companies to meet the new 
Nutrition Facts label requirements 
and will not focus on enforcement 
actions regarding these require-
ments during that time.

The new SECG is aimed at 
small businesses and restates, in 
plain language and in a question 
and answer format, the provisions 
in the final rule. It includes the 
following sections:

Who is subject to the rule? Com-
panies are subject to the rule if they 
manufacture food that is subject to 
FDA’s nutrition labeling require-
ments.

What foods are covered by the 
rule? Foods for the general food 
supply, which are foods eaten by 
persons four years of age and older, 
are covered, as are foods for infants 
and young children and foods for 
pregnant women and lactating 
women.

What foods are not covered by 
the rule? Numerous foods are 
exempt from nutrition labeling 
requirements or are subject to spe-
cial labeling requirements. Such 
products generally include: foods 
offered for sale by a retailer who 
has annual gross sales made or 
business done in sales to consum-
ers that is not more than $500,000; 
foods offered for sale by a retailer 
who has annual gross sales made 
or business done in sales of food 
to consumers of not more than 
$50,000; medical foods; and foods 
that contain insignificant amounts 
of all nutrients (e.g., coffee beans).

Which nutrients must newly be 
declared, and what changes have been 
made to nutrients previously required 
or allowed to be declared? Added 
sugars, Vitamin D and potassium 
now have to be declared. There 
have been several changes to the 
definition or presentation of nutri-
ents that were already required to 
be declared, including dietary fiber, 
total sugars, and sugar alcohols. 
While the declarations of vitamins 
A and C are no longer mandatory, 
this information can be declared 
voluntarily.

Also, while the declaration 
of “Calories from fat” used to be 

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

From conceptual designs to executed solutions, our expert team delivers 
high-performing automation systems.

Controls & Automation | Start-Up and Commissioning  |  24/7 Controls Support Number

NFPA friendly panel design | Typical easy to follow operator control graphic screen 
Skid assembly and complete testing prior to shipping | Custom  reporting for your plant needs

Today’s demanding processing environment requires innovative 
automation that deliver results and ensure maximum uptime. At its core, 

our strategy is driven by ease of use and flexibility, implementing your 
system standards, or our proven ones, and ensuring control of your 

production down to the smallest details.

ADVANCED PROCESS TECHNOLOGIES

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

required, it is no longer required, 
nor is it allowed to be declared vol-
untarily. And the voluntary decla-
ration of “Other Carbohydrate” is 
also no longer allowed.

How do I comply with record-
keeping requirements? Records are 
needed to verify the declaration of 
items, including added sugars and 
non-digestable carbohydrates.

How have the values of nutrients 
been updated? The calculations of 
caloric content have changed, as 
have the Daily Reference Values 
(DRVs) and certain Reference 
Daily Intakes (RDIs).

How do I comply with the format-
ting requirements? FDA “strongly” 
recommends that the nutrition 

information be presented using the 
graphic specifications included in 
the SECG.

VQIP Application Portal Open
FDA also announced that it had 
opened the Voluntary Qualified 
Importer Program (VQIP) appli-
cation portal on Jan. 1, 2020, for 
the benefit period between Oct. 1, 
2020, and Sept. 30, 2021.

VQIP provides expedited 
review and importation of human 
foods into the US for participating 
importers who achieve and main-
tain a high level of control over the 
safety and security of their supply 
chains, FDA noted. The applica-
tion portal will remain open until 
May 31, 2020.

Among the VQIP eligibil-
ity requirements: importers must 
ensure that the foreign suppliers 

are certified through the FDA 
Accredited Third-Party Certifica-
tion Program. Qualified importers 
may submit their Notice of Intent 
to Participate and their completed 
VQIP applications via the FDA 
Industry Systems website.

VQIP importers are required to 
pay the fiscal year 2021 fee that 
covers the costs of the program. 

Benefits for importers, include: 
FDA will expedite import entry 
into the US for all foods included 
on the approved VQIP applica-
tion; FDA will limit examina-
tion and/or sampling of entries 
of food covered by an approved 
VQIP application; and, for those 
entries where FDA does conduct 
examination and/or sampling, the 
processing of these entries will be 
prioritized, including analysis in 
the FDA laboratory.
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Record Output
(Continued from p. 1)

pounds, down 1.7 percent from 
December 2018. Italian cheese 
output during all of 2019 totaled 
5.67 billion pounds, up 1.9 percent 
from 2018.

December production of Ital-
ian cheese, with comparisons to 
December 2018, was: Wisconsin, 
138.3 million pounds, down 1.7 
percent; California, 133.6 million 
pounds, down 6.2 percent; Idaho, 
31 million pounds, up 6.2 percent; 
New York, 29 million pounds, 
down 4.5 percent; Pennsylvania, 
22.4 million pounds, down 3 per-
cent; and Minnesota, 8 million 
pounds, down 27 percent.

Mozzarella production during 
December totaled 370.9 million 
pounds, down 1.6 percent from 
December 2018. For all of 2019, 
Mozzarella output was 4.49 billion 
pounds, up 3.2 percent from 2018.

December production of other 
Italian cheese varieties, with com-
parisons to December 2018, was: 
Parmesan, 34.2 million pounds, 
down 8.8 percent; Provolone, 
30.7 million pounds, up 1 percent; 
Ricotta, 22.8 million pounds, up 
3.1 percent; Romano, 5.1 million 
pounds, down 8.4 percent; and 
other Italian types, 7.1 million 
pounds, up 10.5 percent.

Production of other varieties  
with comparisons to December 
2018, was as follows:

Swiss cheese: 27.5 million 
pounds, down 1.5 percent.

Cream and Neufchatel: 83 mil-
lion pounds, up 7 percent.

Brick and Muenster: 15.1 mil-
lion pounds, up 2.7 percent.

Hispanic cheese: 25.4 million 
pounds, down 15.4 percent.

Blue and Gorgonzola: 6.8 mil-
lion pounds, down 22.7 percent.

Feta: 11.6 million pounds, up 
37 percent.

Gouda: 4.1 million pounds, up 
2 percent.

All other types of cheese: 13.7 
million pounds, down 0.4 percent.

Whey Products Output
December production of dry 
whey, human, totaled 78.7 mil-
lion pounds, up 7.5 percent from 
December 2018. Manufacturers’ 
stocks of dry whey, human, at the 
end of December totaled 71.5 mil-
lion pounds, up 2.1 percent from a 
year earlier but down 8.3 percent 
from a month earlier.

Lactose production, human and 
animal, during December totaled 
93.7 million pounds, down 15.1 
percent from December 2018. 
Manufacturers’ stocks of lactose, 
human and animal, at the end of 
December totaled 111.5 million 
pounds, up 5.6 percent from a year 
earlier but down 4.4 percent from 
a month earlier.

Production of whey protein 
concentrate, human and animal, 
totaled 42.8 million pounds, down 
2.2 percent from December 2018. 
Manufacturers’ stocks of WPC, 
human and animal, at the end of 
December totaled 67.6 million 
pounds, up 3.9 percent from a year 
earlier but down 0.5 percent from 
a month earlier.

Production of whey protein iso-
lates during December totaled 9.1 
million pounds, down 17.3 percent 
from December 2018. Manufactur-
ers’ stocks of WPI at the end of 
December totaled 16.7 million 
pounds, down 30.2 percent from a 
year earlier and down 4.7 percent 
from a month earlier.

Butter And Dry Milk Products
December butter production 
totaled 177.2 million pounds, up 4 
percent from December 2018. For 
all of 2019, butter output totaled a 
record 1.91 billion pounds, up 0.8 
percent from 2018.

Regional butter production in 
December, with comparisons to 
December 2018, was as follows: 
West, 88.3 million pounds, up 
11.7 percent; Central, 69.5 mil-

lion pounds, down 6.9 percent; 
and Atlantic, 19.5 million pounds, 
up 16.5 percent.

Nonfat dry milk production 
in December totaled 164.3 mil-
lion pounds, up 15.3 percent from 
December 2018. NDM output dur-
ing all of 2019 totaled 1.85 billion 
pounds, up 4.1 percent from 2018.

Manufacturers’ shipments of 
nonfat dry milk during December 
totaled 124.7 million pounds, down 
26.8 percent from December 2018. 
Manufacturers’ stocks of NDM at 
the end of December totaled 248.4 
million pounds, down 10.2 percent 
from a year earlier but up 11.6 per-
cent from a month earlier.

Production of other dry milk 
products, with comparisons to 
December 2018, was: skim milk 
powder, 52.8 million pounds, up 
4.8; dry whole milk, 8.9 million 
pounds, up 14.8; milk protein con-
centrate, 14.6 million pounds, up 
41.6 percent; and dry buttermilk, 
11.8 million pounds, up 31.2.

Yogurt, Other Dairy Products
Production of yogurt, plain and 
flavored, totaled 328.9 million 
pounds, down 4.3 percent from 
December 2018. Yogurt output 
during all of 2019 totaled 4.26 bil-
lion pounds, down 2.9 from 2018.

Sour cream production totaled 
129.4 million pounds, up 2.4 per-
cent from December 2018. Sour 
cream output for all of 2019 totaled 
1.4 billion pounds, up 1.3 percent 
from 2018.

December production of cream 
cottage cheese totaled 27.6 mil-
lion pounds, up 5.4 percent from 
December 2018, while December 
output of lowfat cottage cheese 
totaled 23.2 million pounds, down 
5.6 percent from a year earlier.

Production of regular ice cream 
in December was 49.9 million gal-
lons, up 13.8 percent from Decem-
ber 2018, while lowfat ice cream 
output in December totaled 25.2 
million gallons, down 10.5 percent 
from a year earlier.
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US Milk Goat 
Inventory On Jan. 1, 
2020, Was Up 2.3% 
From A Year Earlier
Washington—The US milk goat 
inventory on Jan. 1, 2020, was 
440,000 head, up 2.3 percent, or 
10,000 head, from Jan. 1, 2019, 
according to the annual Sheep and 
Goats report, released last Friday by 
USDA’s NASS.

The US goat milk inventory 
has risen by 85,000 head since Jan. 
1, 2010, when it totaled 355,000 
head, and by 45,000 head since Jan. 
1, 2017, when it totaled 395,000.

Wisconsin continues to be home 
to more milk goats than any other 
state; as of Jan. 1, 2020, Wiscon-
sin had 82,000 milk goats, up 13.9 
percent, or 10,000 head, from a 
year earlier. Wisconsin’s milk goat 
inventory has more than doubled 
since Jan. 1, 2009, when it totaled 
40,000 head.

There were 43,000 milk goats in 
California on Jan. 1, 2020, up 2.4 

percent, or 1,000 head, from Jan. 1, 
2019. California’s milk goat inven-
tory has risen by 7,000 head since 
Jan. 1, 2008.

Iowa had 29,000 milk goats as 
of Jan. 1, 2020, down 3,000 from 
a year earlier, while Texas also had 
29,000 milk goats as of Jan. 1, 2020, 
up 2,000 head from a year earlier.

The New England region had 
18,000 milk goats as of Jan. 1, 
2020, down 1,000 head from Jan. 
1, 2019.Nine additional states had 
10,000 or more milk goats as of 
Jan. 1, 2020. Those states, their 
milk goat inventory as of Jan. 1, 
2020, and the change from a year 
earlier, are:

Illinois: 10,000 head, down 
1,000 head.

Indiana: 13,000 head, up 1,000.
Michigan: 12,000 head, 

unchanged.
Minnesota: 14,000 head, up 

1,000 head.
Missouri:  12,000 head, 

unchanged.
New York: 13,300 head, up 

1,300 head.
Ohio: 11,000 head, down 1,000.
Oregon: 13,900 head, up 900.
Pennsylvania: 14,000 head, 

down 1,000 head.
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WCMA, DBA Applaud 
Assembly Republican 
Plans To Aid Dairy 
Industry, Agriculture
Madison—The Wisconsin Cheese 
Makers Association (WCMA) 
and the Dairy Business Associa-
tion (DBA) on Tuesday applauded 
announcements from Assembly 
Republicans that they are pursu-
ing short- and long-term plans to 
address the needs of the state’s 
dairy industry and agriculture in 
general.

Assembly Speaker Robin Vos, 
along with State Reps. Tony Kurtz, 
Loren Oldenburg, and Travis Tra-
nel, are working on bill drafts to 
accomplish Assembly Republicans’ 
goals for dairy industry support, 
and plan to bring legislation to the 
Assembly floor for votes later this 
month, the WCMA reported. 

The GOP lawmakers noted that 
some proposals, including those 
focused on exports and processor 
grants, will build upon ideas pro-
posed by Gov. Tony Evers in his 
“State of the State” address last 
month.

“Throughout this session, state 
lawmakers have proven their clear 
commitment to seeing Wisconsin’s 
dairy industry through the chal-
lenges of trade volatility, a severe 
labor shortage, poor weather, and a 
drop in milk consumption. Today, 
we applaud Assembly Republi-
cans who are doubling down for 
dairy, targeting state investments 
in export initiatives and processor 
grants,” said John Umhoefer, the 
WCMA’s executive director.

“As we increase specialty 
cheese sales and sales of all dairy 
products overseas, we will build 
markets and business relation-
ships that will support hardwork-
ing dairy farm families,” Umhoefer 
continued. “Action by Assembly 
Republicans and the governor 
is legislative leadership defined, 
and we have great hope that, in 
the final weeks of session, Repub-
licans and Democrats will work 
together to boost Wisconsin’s cru-
cial dairy industry.”

“Our dairy farmers, who are the 
foundation of the state’s economy 
and rural communities, continue 
to experience a host of challenges, 
from commodity prices and cus-
tomer trends to extreme weather,” 
commented Tom Crave, DBA’s 
president. “We appreciate that 
Republican leaders in the legisla-
ture understand the importance 
of addressing this adversity, sup-
porting key existing legislation 
and putting forth new proposals to 
strengthen agriculture at this criti-
cal time.

“We are encouraged to see this 
support and recent proposals by 
Gov. Evers that underscore the 
bipartisan commitment to mov-
ing America’s Dairyland forward,” 
Crave added.

Charlotte, NC—SPX Flow has 
signed an agreement with Den-
mark’s Primodan for the transfer 
of its yellow cheese activities and 
technologies.

The technology includes curd 
making, pressing and final brining 
systems.

Primodan is a Danish-owned 
company which designs, manu-
factures and supplies plants and 
equipment for the dairy and food 
processing industries. 

Primodan said it excels in the 
design and supply of white cheese 
plants. They are also involved in 
filling and packaging machines for 
premade containers for global mar-
kets.

The acquisition of SPX Flow’s 
yellow cheesemaking technology 
presents new opportunities and 
expansion of its current cheese-
making plant business, Primodan 
said.

“The agreement transfers some 
excellent technology to Primodan, 
which is itself a leader in cheese 
production,” said Jan Olsen, food 
and beverage director, business 
transformation in Europe, 
Middle East and Africa at 
SPX Flow. “New yellow 
cheese plants are not part 
of our core growth strat-
egy and the sale of this portion of 
our business makes sense for both 
companies and our customers.”

The specific equipment included 
in the sale includes the CurdMas-
ter, used to produce cheese curd 
from cheese milk; the OPD Pre-
Press System, for batch draining, 
pre-pressing and cutting of cheese 
curd; and the SaniPress system, for 
final pressing and handling of hard 
and semi-hard cheeses.

“The purchase of the SPX Flow 
yellow cheesemaking business is 
an exciting opportunity for us, and 
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SPX Flow Transfers Yellow Cheese Activities, 
Technologies To Denmark’s Primodan

one that fits well with our current 
technology portfolio,” said Simon 
Serve Jensen, CEO at Primodan. 
“We have a longstanding relation-
ship with SPX Flow and are look-
ing forward to this continuing into 
the future for the benefit of all our 
customers.”

As part of the agreement with 
Primodan, 
SPX Flow 
said it will 
c o n t i n u e 
to provide 
aftermarket 

service for customers with existing 
yellow cheese plants until the end 
of 2021. 

Primodan will continue to 
use other SPX Flow technology, 
including valves and pumps, and 
other process components and 
support, in new cheese plants 
designed and manufactured at  its 
facilities.

“Our relationship with Pri-
modan has been long and fruitful. 
This sale marks a new period in our 
collaboration,” Olsen said.
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SCOTT CHRISTMAN has 
been hired as general manager 
at Seitz Stainless, contract fab-
ricator of custom food and dairy 
equipment, effective Monday. 
Christman brings more than 
20 years of experience in engi-
neering, operations, project and 
product management, technical 
sales and leadership to his new 
role. He most recently worked as 
director of operations, integrated 
systems, at DCI, Inc. We’re 
excited to bring Scott on board, 
said Seitz president JEFF HAVI-
LAND. Christman will usher in 
a new era of leadership at Seitz 
that will ensure the continued 
success of our company for years 
to come, Haviland continued.

JON KALIN has been promoted 
to vice president of sales at
Tosca, effective March 1, 2020. 
In his new role, Kalin will be pri-
marily responsible for expanding 
the presence of Tosca reusables 
in existing markets and cultivat-
ing emerging markets where a 
reusable solution can add value 
to customers. He brings a wealth 
of industry experience to his 
new post, most recently serving 
as Tosca’s director of sales, new 
business development.  Prior 
to joining Tosca, Kalin spent 
over 30 years working in vari-
ous engineering, operations and 
sales positions at Rehrig Pacific 
Company, leading to his role as 
vice president of perishables.

DAWN SCHIPPER has been 
named acting executive director 
of the American Cheese Soci-
ety (ACS) until a permanent 
hire takes office. Schipper suc-
ceeds NORA WEISER, who has 
served as ACS executive direc-
tor for the past 10 years, and is 
stepping down to pursue new 
endeavors. Schipper will assume 
duties of the executive role, in 
addition to her current employ-
ment with ACS as marketing 
and development director.

TY BRANNEN has joined 
Organic Valley as executive vice 
president of supply chain. In this 
newly-created role, Brannen will 
oversee the co-op’s production, 
logistics, purchasing and internal 
facilities. Brannen most recently 
served as senior vice president 
of supply chain and operations 
for Emmi Roth. For 27 years, he 
served in leadership positions 
with several of the world’s top 
CPG companies, including Pep-
siCo and Nestle Waters. STACI 
KRING has been tapped as 
Organic Valley’s new chief rev-
enue officer. She comes to her 
new post with nearly 22 years  of 
dairy industry experience, most 
recently serving as senior vice 

PERSONNEL president of retail sales and mar-
keting for Schreiber Foods.

FELICE THORPE CHARL-
TON, cheese specialist for 
Northern California Chefs 
Warehouse, has been elected 
president of the California Arti-
san Cheese Guild (CACG). A 
life-long member of California’s 
dairy industry, Thorpe Charl-
ton grew up on a farm in Boli-
nas, CA. She formerly served 
as national sales director for 
Point Reyes Farmstead Cheese 
Company, and is a graduate of 
Mons Academie Opus Caseus. 
Thorpe Charlton also served as 
a cheese judge in the 2019 Good 
Food Awards. The CACG also 
selected members to serve on 
its board of directors, including: 
KEITH ADAMS, Wm Cofield 
Cheesemakers; FELICE CHARL-
TON; SUE CONLEY and 
RORY STAMP, Cowgirl Cream-
ery; JENNIFER GIAMBRONI, 
California Milk Advisory Board 
(CMAB); BRITTANY HART-
WELL; JENNY MACKENZIE, 
Tomales Farmstead Creamery; 
LIZ RUBIN, Bi-Rite; RAY-
MOND RUMIANO, Rumiano 
Cheese; ANASTASIA STUYT, 
Stuyt Dairy; LUCIANNA VIL-
LANUEVA, Gus’s Market; 
ANDI WANDT, Bivalve Dairy; 
TIM WELSH, Beehive Cheese 
Company; and CACG director 
ANTHEA STOLZ.

DECLAN ROCHE, vice presi-
dent of dairy ingredients at Fore-
most Farms USA, now serves as 
senior vice president and chief 
commercial officer. Roche joined 
Foremost Farms in February 2016 
as senior director of sales, ingre-
dients, and was promoted to vice 
president of dairy ingredients in 
2017. ROBERT BASCOM, vice 
president of finance, has assumed 
the role of senior vice president 
and chief financial officer. Bas-
com joined Foremost Farms in 
July 2017 as senior director of 
finance and was promoted to 
vice president of finance in 2019.

Joseph M. Wels, 89 of Monroe, 
WI, died on January 28, 2020 
at the Monroe Clinic Hospi-
tal. Wels was a cheesemaker at 
the Whitehead Cheese Factory 
located in Monroe for 33 years. 

Ernest Walter Jaggi, 89 passed 
away in New Glarus, WI. Jaggi 
began his US cheesemaking 
career working for the Happy 
Home Cheese Factory located 
between Darlington and Mineral 
Point, WI. After returning from 
Switzerland, Jaggi worked and 
operated the Town Hall Cheese 
Factory in Monroe, WI, for 25 
years.

DEATHS

Cheese, Dairy & Confectionery Outfits Earn 
Good Food Awards For Taste, Sustainability
San Francisco, CA—Luminar-
ies of the US specialty food and 
dairy industries, including author 
Michael Pollan and chef Alice 
Waters, gathered here recently to 
honor winners of the 2020 Good 
Food Awards.

Now in its 10th year, the Good 
Food Awards celebrates Ameri-
can food and drink manufacturers 
who demonstrate a commitment 
to creating tasty, authentic and 
responsible products and in doing 
so, bettering the nation’s food 
system. 

Each of the 2020 winners dem-
onstrates both a mastery of their 
craft and a commitment to main-
taining exceptionally high social 
and environmental standards in 
their work, according to the Good 
Food Foundation.

This year, the Good Food 
Awards recognized manufacturers 
in 16 categories: beer, charcute-
rie, cheese, chocolate, cider, cof-
fee, confections, elixirs, fish, grains 
honey, pantry, pickles, preserves, 
snacks, and spirits.

Winners come from 38 US states, 
Washington, DC and Guam, rising 
to the top among 1,835 entries in 
a blind tasting with 252 judges last 
September. 

The highest-scoring entries were 
vetted to verify they were not only 
exceptionally tasty, but met the 
sustainability and social responsi-
bility criteria required to become a 
Good Food Award winner. 

Of the 219 winners selected 
from 320 finalists, 50 percent are 
first-time winners, Good Food 
organizers stated. 

A total of 18 US cheese concerns 
took home Good Food Awards this 
year. Winners include: Brebis and 
Hawkins Haze, Blackberry Farm, 
Walland, TN; Maia, Briar Rose 

Creamery, Dundee, OR; Sofia, 
Capriole, Greenville, IN; Sleep-
ing Beauty, Cascadia Creamery, 
Trout Lake, WA; Havilah, Cherry 
Grove Farm, Lawrenceville, NJ; 
Bonneville, Daniel’s Artisan, 
Ferndale, WA; Fresh/Plain, Green 
Dirt Farm, Weston, MO; Mont 
Idyll, Idyll Farms, Northport, MI; 
Crottin, Laura Chenel, Sonoma, 
CA; Ervie Cheese, My Artisano 
Cheeses, Cincinnati, OH; Kunik, 
Nettle Meadow Farm, Warrens-
burg, NY; Reserve Boont Corners, 
Pennyroyal Farm, Boonville, CA; 
Toma, Point Reyes Farmstead 
Cheese Company, Point Reyes, 
CA; Bella Capra Raw Milk Mon-
terrey Jacques, Sierra Nevada 
Cheese Company, Willows, 
CA;  Asher Blue and Thomas-
ville Tomme, Sweet Grass Dairy, 
Thomasville, GA; Prufrock, The 
Grey Barn and Farm, Chilmark, 
MA; and Rinske’s Farmstead 
Cheese, Working Cows Dairy, 
Slocomb, AL.

Winning dairy companies in the 
confectionery category include: 
Cinnamon Goat’s Milk Caramel, 
Fat Toad Farm, Brookfield, VT; 
Maine Sea Salt Caramel Sauce, 
Dean’s Sweets, Portland, ME; Car-
amel Macchiato, Fera’wyn’s Arti-
san Chocolates, Holly Springs, 
NC; Passion Fruit Caramel, Madi-
son Chocolate Company, Madi-
son, WI; Organic Coffee Infused 
Vermont Maple Cream, Mount 
Mansfield Maple Products, Win-
ooski, VT; and Cinnamon Cashew 
Caramel, French Broad Choco-
lates, Asheville, NC.

Simply Nature White Cheddar 
Popcorn from ALDI Inc. of Bata-
via, IL, also earned a Good Food 
Award in the snack category. 

For a full list of finalists and win-
ners, visit www.goodfoodfdn.org.

WHY KUSEL?
STAINLESS STEEL IS ALL WE DO

CONTINUOUS MULTI-SIDE WELDS

NSF CERTIFIED TO ASME STANDARDS

OPTIONS FOR EVERY PROJECT

ACCESSORIES FOR EVERY NEED

PROMPT DELIVERY

TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world. 
From large-scale developments to smaller projects, standard drains to 
custom pieces, our team has the experience to provide the solution you 
need for every job.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com
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Madison—A record-breaking 
number of entries have been sub-
mitted for the 2020 World Cham-
pionship Cheese Contest, set for 
March 3-5 here at the Monona 
Terrace Convention Center.

Overall participation for the 
biennial event is up, drawing 
a total of 3,667 entries, up from 
3,402 entries in 2018.

The World Championship 
Cheese Contest, first launched 
in 1957, is described as the larg-
est technical cheese, butter, and 
yogurt competition in the world. 

“The World Championship 
Cheese Contest continues to 
grow year-after-year,” said Kirsten 
Strohmenger, events manager for 
the Wisconsin Cheese Makers 
Association (WCMA) event host. 

“With more entries than ever 
before, the 2020 Contest is set to 
be our largest and most exciting 
one yet,” Strohmenger said.

Cheese makers from 26 nations, 
including Argentina, Australia, 
Austria, Brazil, Canada, China, 
Colombia, Croatia, Denmark, Fin-
land, France, Germany, Greece, 
Ireland, Italy, Japan, Mexico, 

Netherlands, New Zealand, 
Poland, Slovakia, Spain, Swit-
zerland, Ukraine and the United 
Kingdom, are sending products for 
evaluation. 

The US is also strongly repre-
sented, with entries from 36 states, 
including Arizona, California, 
Colorado, Connecticut, Florida, 
Georgia, Iowa, Idaho, Illinois, 
Indiana, Kansas, Maine, Maryland, 
Massachusetts, Michigan, Minne-
sota, Missouri, Nebraska, Nevada, 
New Hampshire, New Jersey, New 
Mexico, New York, North Caro-
lina, Ohio, Oregon, Pennsylvania, 
Rhode Island, South Carolina, 
South Dakota, Tennessee, Texas, 
Utah, Vermont, Washington, and 
Wisconsin. 

“Both in the US and around 
the world, our contest’s gold medal 
on the labels of award-winning 
cheese drives consumer purchases 
and boosts sales,” Strohmenger 
said. “Our contest offers them the 
chance at a lucrative title with 
a guarantee of fair and impar-
tial technical evaluation from a 
team of internationally-renowned 
judges.”

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

Nutricepts, Inc. 

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

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

Convertability
CrystalBanTM Enhances The 

Quality & Body of Your Cheese

For more information, visit www.crystalban.com

World Championship Cheese Contest 
Breaks Entry Record; New Classes

Entries are evaluated by a team 
of technical dairy product judges 
from around the world. Judges 
consider flavor, body and texture, 
salt, color, finish, and packaging, 
among other product attributes. 

The judging team consists of 55 
experienced cheese graders, cheese 
buyers, dairy science professors, 
and researchers, hailing from 19 
countries and 14 American states. 

Gold, silver and bronze medals 
are awarded to the three highest-
scoring entries in each class. 

New in 2020, the World Cham-
pionship Cheese Contest will 
include 132 classes of dairy prod-
ucts, including new categories 

for dried milk and whey powders, 
which received 103 submissions. 

The new Extra Aged Gouda 
class brought in a notable spike of 
Gouda submissions, up 35 percent 
from 2018. 

“As trends in cheesemaking 
shift, so too do classes in the World 
Championship Cheese Contest,” 
Strohmenger said. “Ensuring that 
every cheese is fairly judged against 
the standards of its type ultimately 
ensures that when our judges name 
the Grand Champion, you know 
it truly is the best cheese in the 
world.”

For more information, visit 
www.WorldChampionCheese.org. 

1980 1984 1988 1992 1996 2000 2004 2008 2012 2016 2020

Dairy Product Entries
World Championship Cheese Contest

Milk Donation
(Continued from p. 1)

assistance to low-income individu-
als. 

A total of $9 million was autho-
rized for the program in fiscal year 
2019 and $5 million per fiscal year 
thereafter.

Under the program, eligible 
dairy organizations — defined as 
a dairy farmer, either individually 
or as part of a cooperative, or a 
dairy processor, that accounts to a 
federal milk marketing order pool 
and incurs qualified expenses by 
accounting to the pool for fluid 
milk product donations — part-
ner with non-profit organizations 
to distribute food to low-income 
individuals. 

Those partnerships may apply 
for and receive limited reimburse-
ments to cover expenses related to 
certain fluid milk product dona-
tions. 

Only Class I fluid milk products 
(including flavored milks) pro-
duced and processed in the US are 
eligible for reimbursement under 
this program. 

Reimbursements are limited to 
no more than 100 percent of the 
difference between the Class I milk 
price at the plant location (where 
the donated milk was processed) 
and the lowest class price for the 
applicable month (either Class III 
or Class IV).

The US Department of Agricul-
ture on Thursday also announced 
that it will continue accepting 
applications for the Milk Donation 

Reimbursement Program for fis-
cal years 2019 and 2020 through 
May 1 and Oct. 30, 2020, respec-
tively.

Details about Milk Donation 
Reimbursement Program eligibil-
ity and the application process are 
available at www.ams.usda.gov/
mdrp.

In other US Department of 
Agriculture commodity develop-
ments, USDA’s Agricultural Mar-
keting Service (AMS) this week 
announced the awarding of con-
tracts to several companies for 
Cheddar cheese slices, process 
cheese and butter for delivery in 
April, May and June. 

These purchases are being made 
under the trade mitigation Food 
Purchase and Distribution Pro-
gram.

Masters Gallery Foods was 
awarded a contract for 37,440 
pounds of yellow 0.75-ounce sliced 
Cheddar cheese, 12-pound pack-
age. The price for the yellow 0.75-
ounce sliced Cheddar cheese was 
$2.6900 per pound; the total con-
tract price was $100,713.60.

Challenge Dairy Products was 
awarded a contract for 66,960 
pounds of salted print butter, 
36/1-pound carton. The price 
range was $2.3560 to $2.4140 per 
pound; the total contract price was 
$159,425.28

And Bongards’ Creameries was 
awarded a contract for 831,600 
pounds of process cheese, 12/2-
pound loaves. The price range was 
$2.3250 to $2.4250 per pound; 
the total contract price was 
$1,977,663.60.
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Dairy Trade In 2019
(Continued from p. 1)

$109.4 million, up 17 percent; 
Malaysia, $109 million, up 8 per-
cent; and New Zealand, $104.2 
million, up 24 percent.

US cheese exports in 2019 
totaled 787.4 million pounds, up 3 
percent from 2018 and the highest 
level since 2014’s record 810 mil-
lion pounds. The value of 2019’s 
cheese exports, $1.55 billion, was 
up 6 percent from 2018 and the 
highest level since 2014’s $1.7 bil-
lion.

December cheese exports totaled 
57.5 million pounds, down 9 per-
cent from December 2018. The 
value of those December exports, 
$125.2 million, was up 5 percent 
from a year earlier.

In 2019, leading markets for US 
cheese exports, on a volume basis, 
with comparisons to 2018, were: 
Mexico, 210.4 million pounds, 
down 1 percent; South Korea, 
134.3 million pounds, up 9 percent; 
Japan, 77.7 million pounds, up 6 
percent; Australia, 46.5 million 
pounds, down 14 percent; Chile, 
24.3 million pounds, up 2 percent; 
Saudi Arabia, 20.6 million pounds, 
up 5 percent; Canada, 19.3 mil-
lion pounds, up 13 percent; Gua-
temala, 19.2 million pounds, up 
10 percent; Taiwan, 18.1 million 
pounds, down 3 percent; Domini-
can Republic, 18 million pounds, 
up 19 percent; China, 17.7 mil-
lion pounds, down 36 percent; and 
United Arab Emirates, 17 million 
pounds, up 41 percent.

Nonfat dry milk exports in 2019 
totaled 1.546 billion pounds, down 
2 percent, or about 24 million 
pounds, from 2018’s record level. 
December NDM exports totaled 
152.6 million pounds, up 37 per-
cent from December 2018.

Exports of dried whey last year 
totaled 339.3 million pounds, down 
30 percent from 2018. December 
dried whey exports totaled 27.4 
million pounds, down 6 percent 
from a year earlier.

Whey protein concentrate 
exports in 2019 totaled 274.2 mil-
lion pounds, down 17 percent from 
2018. WPC exports in December 
totaled 24.6 million pounds, up 63 
percent from December 2018.

Lactose exports last year totaled 
834.5 million pounds, down 4 per-
cent from 2018’s record high but 
still just the second time lactose 
exports have topped 800 million 
pounds. December lactose exports 
totaled 65.7 million pounds, up 8 
percent from a year earlier.

Butter exports in 2019 totaled 
40.9 million pounds, down 30 per-
cent from 2018. Butter exports 
in December totaled 2.4 million 
pounds, down 41 percent from 
December 2018.

US exports of ice cream last year 
totaled 150.7 million pounds, down 
4 percent from 2018. December 
ice cream exports totaled 9.9 mil-
lion pounds, up 28 percent from 
December 2018.

Cheese Import Volume, Value Rise
In 2019, US cheese imports totaled 
395.5 million pounds, up 2 per-
cent from 2018 but still the sec-
ond straight year in which cheese 
imports were under 400 million 
pounds. 

The value of those 2019 cheese 
imports, $1.31 billion, was up 2 
percent from 2018.

December cheese imports 
totaled 30.7 million pounds, down 
14 percent from December 2018. 
The value of those imports, $94.8 
million, was down 16 percent.

Leading sources of US cheese 
imports in 2019, on a volume basis, 
with comparisons to 2018, were:

Italy: 81.9 million pounds, up 
14 percent.

France: 48.6 million pounds, 
down 8 percent.

Netherlands: 32.9 million 
pounds, up 6 percent.

Spain: 22.5 million pounds, 
down 10 percent.

Switzerland: 19.4 million 
pounds, down 6 percent.

Germany: 18 million pounds, 
down 11 percent.

Ireland: 17.9 million pounds, up 
25 percent.

United Kingdom: 17 million 
pounds, up 0.5 percent.

Denmark: 15.3 million pounds, 
down 16 percent.

Norway: 14.2 milion pounds, 
down 7 percent.

Nicaragua: 13.9 millioni 
pounds, up 6 percent.

Lithuania: 11.1 million pounds, 
up 44 percent.

Canada: 10.2 million pounds, 
down 18 percent.

Butter Imports Dropped In Dec.
The value of other (non-cheese) 
US dairy imports was $1.85 billion, 
up 11 percent from 2018. Just in 
December, the value of other dairy 
imports was $157.4 million, up 6 
percent from December 2018.

Leading sources of other US 
dairy imports in 2019, on a value 
basis, with comparisons to 2018, 
were: New Zealand, $422.9 mil-
lion, up 1 percent; Ireland, $344.1 
million, up 15 percent; Canada, 
$216.1 million, up 16; Mexico, 
$159.1 million, up 29 percent; 
Netherlands, $128.9 million, up 21 
percent; France, $75.5 million, up 
15 percent; Italy, $74 million, up 8 
percent; Denmark, $73.5 million, 

down 1 percent; and Germany, 
$70.7 million, up 47 percent.

US imports of butter and other 
butterfat-based products (primarily 
anhydrous milkfat) in 2019 totaled 
134.3 million pounds, up 11 per-
cent from 2018. The value of those 
imports, $359.9 million, was up 16 
percent.

Butter imports in 2019 totaled 
84.5 million pounds, up 7 percent 
from 2018. The value of those but-
ter imports, $257.3 million, was up 
15 percent.

In December, imports of butter 
and other butterfat-based prod-
ucts totaled 9.8 million pounds, 
down 37 percent from December 
2018. Butter imports in December 
totaled 6.9 million pounds, down 
13 percent from a year earlier.

Casein imports in 2019 totaled 
92 million pounds, up 12 per-
cent from 2018. December casein 
imports totaled 10.5 million 
pounds, down 1 percent from 
December 2018.

US imports of caseinates last 
year totaled 42.9 million pounds, 
down 2 percent from 2018. Decem-
ber imports of caseinates totaled 
4.6 million pounds, up 61 percent 
from December 2018.

Imports of Chapter 4 milk pro-
tein concentrates in 2019 totaled 
93.9 million pounds, up 11 percent 
from 2018. December imports of 
Chapter 4 MPCs totaled 7.8 mil-
lion pounds, up 6 percent from a 
year earlier.

Imports of Chapter 35 MPCs 
totaled 16.7 million pounds, down 
14 percent from 2018. Decem-
ber imports of Chapter 35 MPCs 
totaled 1.6 million pounds, up 62 
percent from December 2018.

Quesos La Ricura 
Recalls Cotija Due To 
E. Coli Concerns
Hicksville, NY—Quesos La Ricura 
LTD., of Hicksville, NY, is recall-
ing 12-ounce packages of Cotija 
cheese (Queso Cotija) because it 
may be contaminated with Shiga 
toxin producing E. coli bacteria.

The Cotija Cheese (Queso 
Cotija) was distributed through 
retail stores in New York, Penn-
sylvania, North Carolina, Georgia 
and Florida.

The product comes in a plastic 
wrapped yellow styrofoam con-
tainer with a label reading: “Que-
sos La Ricura Queso Cotija, Cotija 
Cheese aged over 60 days” UPC: 
7 69087 00933 6 and a weight of 
12 ounces. This information only 
applies to “Sell By” date May 20, 
2020-3/May 20, 2020-4.

No illnesses have been reported 
to date. A voluntary recall was ini-
tiated after sampling at retail by the 
Florida Department of Agriculture 
and Consumer Services discovered 
that the product was contaminated 
with Shiga toxin producing E. coli.

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

Products and solutions to support your food safety program.

• Allergen Detection
• ATP Testing
• Temperature Monitoring
• Food & Environmental 

Micro Testing
• Weighing
• Aseptic Sampling
• pH Testing
• Chemicals & Reagents

Your Safe, Quality 
Food is our Business

Contact us today for 
more information!

Featuring products from quality manufacturers, including:

For more information, visit www.nelsonjameson.com
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Toddler Milks
(Continued from p. 1)

tioned preferences for sweet drinks 
over plain drinks, including plain 
milk, and less-sweet foods, the 
study continued.

Further, toddler milks typically 
use similar labeling as infant for-
mulas, which results in consumer 
confusion and can lead caregiv-
ers to inappropriately serve these 
products to infants under 12 
months old, the study pointed out. 
Toddler milk packages also con-
tain numerous nutrition-related 
and child development claims, 
such as “DHA and iron to help 
support brain development” and 
“probiotics to help support diges-
tive health,” which have not been 
supported by scientific research. 
These claims may mislead care-
givers to believe that toddler milk 
provides benefits for their child’s 
nutrition and development.

Despite concerns about mar-
keting sweetened toddler milks to 
young children, few studies have 
examined sales and consumption 
of toddler milks in the US or how 
marketing may influence caregiv-
ers’ purchases of these products. 

To help inform public health 
efforts to improve toddlers’ diets 
and reduce sugar-sweetened bever-
age consumption, the Rudd Cen-
ter study documents trends in US 
toddler milk sales from 2006 to 
2015, compares them with sales 
of infant formulas offered by the 
same manufacturers and examines 
the relationship between market-
ing practices (including advertis-
ing, retail displays and price) and 
volume sales for individual toddler 
milk brands and the total toddler 
milk category.

Annual volume sales of toddler 
milks increased by 158 percent, 
from 1 million kilograms (47 mil-

lion ounces) in 2006 to 3 million 
kilograms (121 million ounces) 
in 2015, the study found. Toddler 
milk dollar sales increased at a 
somewhat lower rate of 133 per-
cent (from $39 million to $92 mil-
lion), due to a decline in average 
price.

By contrast, volume sales of 
infant formula declined by 7 per-
cent, from 30 million kilograms 
in 2006 to 28 million kilograms 
in 2015, but infant formula dol-
lar sales increased by 24 percent, 
from $1.02 billion in 2006 to $1.26 
billion in 2015, due to a 33 per-
cent increase in average price per 
ounce.

Similar to volume sales trends, 
total advertising spending on tod-
dler milks “increased dramatically” 
from 2006 to 2015, from less than 
$5 million annually in 2006-08 to 
more than $20 million in 2013-15. 

From 2012 to 2015, TV adver-
tising represented nearly all ad 
spending by toddler milk brands.

“These data confirm that US 
toddler milk sales are growing rap-
idly, as evidenced by a more than 
doubling of sales over the 10-year 
period examined,” the study stated. 
Further, these data demonstrate 
that manufacturers’ marketing 
practices “have likely contributed 
to this increase, including through 
current price reductions and retail 
displays and longer-term influ-
ences of TV advertising.”

These relationships were sig-
nificant in both the brand-level 
and the category models, which 
suggests that the marketing may 
increase consumer demand for 
toddler milks in total, and not 
just selection of one brand over 
another, the study noted.

“This study shows how well the 
marketing for toddler milks works,” 
said Yoon-Young Choi, Ph.D., 
the study’s lead author. “Using a 

combination of advertising, retail 
displays, and lower prices, for-
mula manufacturers were able to 
increase sales of their own toddler 
milk brands, and at the same time 
more than double sales for the 
entire toddler milk category. This 
marketing appears to have con-
vinced parents that their children 
need toddler milks, despite expert 
advice to the contrary.”

There are several opportunities 
to address public health concerns 
raised by this rapid rise in toddler 
milk sales and associated market-
ing practices. The study’s findings 
support the need for countries to 
incorporate marketing of toddler 
milks in regulations that prohibit 
direct-to-consumer breast-milk 
substitute (BMS) marketing under 
the World Health Organization’s 
(WHO) International Code of 
Marketing of Breast-milk Substi-
tutes, including TV advertising 
and retail promotions.

In the US, health-care and 
nutrition professional organiza-
tions could publish policy state-
ments and provide clear guidance 
for parents about serving these 
products, the study said. Govern-
ment agencies should also moni-
tor serving of these products, set 
guidelines and goals for reducing 
their consumption, and educate 
caregivers through nutrition edu-
cation programs.

Potential regulatory solutions 
are available in the US, the study 
continued. The FDA should estab-
lish a statement of identity and 
other labeling requirements for 
toddler milks to address consumer 
confusion about these products.

If future research confirms con-
cerns, the Federal Trade Commis-
sion and state attorneys general 
could take action to address false, 
unfair and deceptive marketing 
practices, the study added.

USDA Issues Third 
Tranche Of 2019 
Market Facilitation 
Payments To Dairy, 
Other Farmers
Washington—US Secretary of 
Agriculture Sonny Perdue on 
Monday announced the third and 
final tranche of 2019 Market Facil-
itation Program (MFP) payments 
aimed at assisting farmers suffering 
from damage due to trade retalia-
tion by some US trading partners.

Dairy producers who were in 
business as of June 1, 2019, will 
receive a payment of 20 cents per 
hundredweight on Dairy Margin 
Coverage (DMC) production his-
tory.

This is the final of three 
tranches of MFP payments. The 
first tranche was comprised of the 
higher of either 50 percent of a 
producer’s calculated payment or 
$15 per acre, which may reduce 
potential payments to be made in 
tranche three. The second tranche 
was 25 percent of the total pay-
ment expected, in addition to the 
50 percent from the first tranche.

MFP payments are limited to a 
combined $250,000 for dairy and 
hog producers and a combined 
$250,000 for specialty crop produc-
ers and for non-specialty crops per 
person or legal entity. However, no 
applicant can receive more than 
$500,000.

Eligible applicants must also 
have an average adjusted gross 
income (AGI) for tax years 
2015, 2016, and 2017 of less than 
$900,000 unless at least 75 percent 
of the person’s or legal entity’s AGI 
is derived from farming, ranching, 
or forestry-related activities.

Last May, Perdue announced 
three actions to assist farmers in 
response to trade damage from 
retaliation and trade disruption:
 The Market Facilitation Pro-

gram for 2019, authorized under 
the Commodity Credit Corpo-
ration (CCC) Charter Act and 
administered by USDA’s Farm 
Service Agency (FSA), is provid-
ing approximately $14.5 billion in 
direct payments to producers.
 CCC Charter Act authority 

is also being used to implement 
a $1.4 billion Food Purchase and 
Distribution Program through 
USDA’s Agricultural Marketing 
Service to purchase surplus com-
modities, including milk and other 
dairy products, affected by trade 
retaliation, for distribution by 
USDA’s Food and Nutrition Ser-
vice to food banks, schools, and 
other outlets.
 The CCC has used its Char-

ter Act authority for $100 million 
to be issued through the Agricul-
tural Trade Promotion Program, 
administered by USDA’s Foreign 
Agricultural Service, to assist in 
developing new export markets.
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Santa Barbara, CA—A logistical 
issue has prompted the American 
Dairy Products Institute (ADPI) to 
reschedule its 22nd Dairy Ingredi-
ents Technical Symposium.

The three-day event will now 
take place March 16-18 rather 
than March 17-19. 

The venue for the symposium 
remains the same: the Hilton 
Beachfront Resort.

The preliminary program and 
events schedule has also been 
updated, with a general session 
on the dairy ingredients market 
kicking off Tuesday’s educational 
lineup. 

Mintel’s Lynn Dornblaser will 
highlight consumer and market-
place trends, and a panel discus-
sion will look at challenges and 
opportunities in the dairy ingredi-
ent innovation sector.

Panelists include Billie Shaf-
fer, Glanbia Nutritionals; Suvash 
Kafley, Milk Specialties Global; 
Praveen Upreti, Nestlé; and Tom 
Berry, Associated Milk Producers, 
Inc.

A session on nutrition and 
health will look at the application 
of bioactive proteins from bovine 
milk to infant nutrition led by 
Sharon Donovan, University of 
Illinois. Moises Torres-Gonzales 
with the National Dairy Coun-
cil (NDC) will discuss the latest 
research on milkfat globule mem-
branes, and Daniela Barile, Uni-
versity of California-Davis, will 
cover bovine and human milk oli-
gosaccharides.

A session on competitive tech-
nology will feature Inja Radman of 
New Culture Food on production 
of dairy products using fermenta-
tion technology. 

Innova Market Insights’ LuAnn 
Williams will look at alternative 
technologies to produce dairy 
ingredients, and New Zealand’s 
Geotz Laible, AgResearch, will 
look eliminating the major milk 
allergen beta-lactoglobulin on 
Tuesday.

Tuesday’s final session will be 
dedicated to delivering value to 
end users. Panelists include Emily 
Lyons, Husch Blackwell, on block 
chain for dairy ingredients; Mar-
tin Wiedeman, Cornell Univer-
sity, on microbial fingerprinting; 
and Jovian Bunawan, Nizo Food 
Research, on dairy protein applica-
tions in medical nutrition.

Product and process innovation 
is the theme for Wednesday’s ses-
sion. 

Topics of discussion include 
new developments in concen-
tration and drying technology; 
electrostatic spray drying; biofilm 
management in food and beverage 
processing; and sustainable opti-
mized dairy processing.

Speakers will also cover fermen-
tation of lactose to oil; the future 
of filtration; vertically integrated 
dairy processing; and forward 
osmosis for higher solids concen-
tration.

The early registration deadline 
is Feb. 17. To sign up online, visit 
www.adpi.org.

Revised Date For 22nd Dairy Ingredients 
Technical Symposium; Now March 16-18

UW-Madison Better 
Process Cheese 
School Is Mar. 17-18
Madison—The University of Wis-
consin-Madison will host its Better 
Process Cheese School here March 
17-18 at the Microbial Sciences 
Building on campus.

The course is designed to cover 
LACF regulations pertaining to 
shelf-stable process cheese manu-
facture. 

It’s intended for operators, super-
visors and management personnel 
in process cheese manufacturing 
facilities, along with food safety 
professionals and regulatory offi-
cials involved in audits or inspec-
tions, or LACF filling for process 
cheese products.

Topics to be covered include 
microbiology and control of clos-
tridium botulinum, thermal pro-
cessing/pasteurization, formulation 
control, process instrumentation, 
HACCP, production and packag-
ing controls, and record-keeping.

The registration deadline is Feb. 
28. Cost to attend is $595 per per-
son, and special government and 
students rates are available. The 
registration fee covers workshop 
materials, lunches and breaks.

Space is limited, and students 
are encouraged to sign up early. 

No on-site registration will be 
offered. 

For details or to register online 
for the course, visit www.fri.wisc.
edu.

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 Conven-
tion Center, Las Vegas, NV. Visit 
www.pizzaexpo.com.

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

•
April 26-28: American Dairy 
Products 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.

PLANNING GUIDE

2020 Nebraska Dairy 
Convention Is Feb. 25
Columbus, NE—This year’s 
Nebraska Dairy Convention will 
take place here Tuesday, Feb. 25 at 
the Ramada by Wyndham Colum-
bus Hotel & Conference Center.

Hosted by the Nebraska State 
Dairy Association, the event will 
feature members leading discus-
sions on checkoff strategies to drive 
sales and consumer trust; how to 
navigate animal welfare activism; 
and the latest in cyber security.

The Farmers Assuring Responsi-
ble Management (FARM) version 
4.0 will also be highlighted, and 
the convention will include a trade 
show, wine and cheese reception, 
banquet and awards. 

Visit www.NebraskaMilk.org to 
sign up online.
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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.

1. Equipment for Sale

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

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

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

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.

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.

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

10. Cheese & Dairy Products

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.

14. Conversion Services

LANCASTER CHEESE SOLUTIONS:
A  Cheese Conversion Company.
Blocks or bars from 5 ounce to 10 
pound. Located in southeast Pennsyl-
vania. Call with your requests. (717) 
351-0046.

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

NOW HIRING
AMPI PAYNESVILLE, MN DIVISION | 200 RAILROAD ST.
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•  Competitive Pay
• Paid Vacation & Holidays
• Opportunity for Career Advancement
•  Health, Dental, Vision & Life Insurance
• Short Term Disability  •  401k

Questions? Call 320-243-3794

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

Apply online: www.ampi.com

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

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

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

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

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

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

 Feb. 1 Jan. 25 Jan. 18 Jan. 11
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9450 1.8995 1.8890 1.8765
Sales Volume  Pounds
US 12,776,733 11,652,123• 11,936,266 13,406,607

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

Weighted Price  Dollars/Pound  
US 1.7153 1.7328 1.7707 1.8022
Adjusted to 38% Moisture  
US 1.6313 1.6484 1.6858 1.7115
Sales Volume  Pounds
US 12,715,515 12,085,004 11,240,423 12,704,097
Weighted Moisture Content Percent
US 34.71 34.83 34.88 34.71

Butter

Weighted Price  Dollars/Pound
US 1.8675 1.9011• 1.9549 1.9199•
Sales Volume                                        Pounds
US 5,991,195 4,059,032• 2,412,583 5,562,688•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3528 0.3409 0.3342 0.3254
Sales Volume
US 5,866,588 5,485,202• 6,634,651 7,799,058

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.2578 1.2476• 1.2427 1.2349•
Sales Volume  Pounds
US 22,120,688 21,521,268• 25,121,438• 17,882,632• 
    

February 5, 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

             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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Class Milk & Component Prices
January 2020 with comparisons to January 2019

Class III - Cheese Milk Price  2019 2020
PRICE (per hundredweight)  $13.96 $17.05
SKIM PRICE (per hundredweight)  $5.41 $10.01

Class II - Soft Dairy Products  2019 2020
PRICE (per hundredweight)  $15.74 $17.05
BUTTERFAT PRICE (per pound)  $2.5051 $2.1187
SKIM MILK PRICE (per hundredweight) $7.22 $9.98

Class IV - Butter, MP  2019 2020
PRICE (per hundredweight)  $15.48 $16.65
SKIM MILK PRICE (per hundredweight) $6.98 $9.60
BUTTERFAT PRICE (per pound)  $2.4981 $2.1117
NONFAT SOLIDS PRICE (per pound) $0.7757 $1.0665
PROTEIN PRICE (per pound)  $1.1927 $2.9606
OTHER SOLIDS PRICE (per pound)  $0.2898 $0.1417

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00069 $0.00090

AMS Survey Product Price Averages   2019 2020

Cheese    $1.8092
  Cheese, US 40-pound blocks   $1.3868 $1.8995
  Cheese, US 500-pound barrels    $1.6869
Butter, CME  $2.2343 $1.9153
Nonfat Dry Milk   $0.9513 $1.2451
Dry Whey  $0.4805 $0.3367

Class III Milk Price 
January 2010 - 2020

$12.00

$13.00

$14.00
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$20.00

$21.00

$22.00

2010 2012 2014 2016 2018 2020

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

1-31 Feb 20 17.14 16.85 35.800 125.275 1.9340 1.8080 193.625
2-3 Feb 20 16.92 16.79 35.700 124.000 1.9340 1.7840 194.750
2-4 Feb 20 17.03 16.78 35.800 124.000 1.9340 1.7910 195.000
2-5 Feb 20 16.89 16.58 35.375 124.000 1.9200 1.7810 191.000
2-6 Feb 20 16.97 16.58 36.250 124.250 1.9200 1.7890 190.525

1-31 Mar 20 17.75 16.90 37.025 124.075 1.9010 1.8550 197.600
2-3 Mar 20 17.38 16.75 36.750 121.575 1.8670 1.8200 198.100
2-4 Mar 20 17.30 16.65 36.775 121.000 1.8560 1.8060 200.000
2-5 Mar 20 17.06 16.62 37.000 121.250 1.8340 1.7880 195.025
2-6 Mar 20 17.23 16.66 38.750 122.800 1.8350 1.7940 195.250

1-31 Apr 20 17.57 17.08 39.000 124.475 1.8640 1.8270 201.525
2-3 Apr 20 17.26 16.94 38.600 122.000 1.8360 1.7990 202.350
2-4 Apr 20 17.25 16.84 38.600 121.400 1.8200 1.7920 204.000
2-5 Apr 20 17.17 16.75 39.111 121.700 1.8200 1.7860 199.000
2-6 Apr 20 17.29 16.92 40.525 123.975 1.8200 1.7920 199.675

1-31 May 20 17.45 17.38 39.875 125.500 1.8410 1.8120 205.525
2-3 May 20 17.17 17.17 39.375 122.675 1.8190 1.7840 206.200
2-4 May 20 17.08 17.17 38.500 122.450 1.8040 1.8000 207.050
2-5 May 20 17.07 17.00 39.300 123.025 1.8040 1.7660 203.000
2-6 May 20 17.23 17.16 40.750 125.350 1.8040 1.7710 203.075

1-31 June 20 17.52 17.60 40.500 127.075 1.8420 1.8170 208.075
2-3 June 20 17.24 17.40 40.150 123.825 1.8260 1.7910 208.875
2-4 June 20 17.18 17.41 39.000 124.000 1.8140 1.8020 209.000
2-5 June 20 17.16 17.32 39.825 124.800 1.8140 1.7740 205.000
2-6 June 20 17.34 17.38 41.600 126.675 1.8140 1.7860 205.425

1-31 July 20 17.72 17.89 40.475 127.925 1.8560 1.8270 210.775
2-3 July 20 17.44 17.60 40.400 125.075 1.8370 1.8020 212.300
2-4 July 20 17.42 17.53 40.300 125.450 1.8370 1.8190 211.800
2-5 July 20 17.36 17.50 41.000 126.000 1.8330 1.7920 208.000
2-6 July 20 17.54 17.73 42.100 127.800 1.8330 1.7990 208.000

1-31 Aug 20 17.78 18.00 41.775 129.275 1.8650 1.8310 212.750
2-3 Aug 20 17.51 17.83 41.675 126.275 1.8420 1.8070 214.250
2-4 Aug 20 17.50 17.78 41.675 125.750 1.8360 1.8250 213.025
2-5 Aug 20 17.49 17.65 42.525 126.975 1.8360 1.8000 209.000
2-6 Aug 20 17.66 17.85 43.000 128.650 1.8420 1.8090 209.500

1-31 Sept 20 17.87 18.09 42.900 129.950 1.8660 1.8400 214.250
2-3 Sept 20 17.62 17.92 42.425 127.050 1.8480 1.8110 214.025
2-4 Sept 20 17.60 18.38 42.400 126.825 1.8480 1.8290 211.850
2-5 Sept 20 17.62 17.75 43.000 127.650 1.8380 1.8060 208.250
2-6 Sept 20 17.72 17.77 43.000 129.500 1.8480 1.8160 209.625

1-31 Oct 20 17.88 18.22 42.750 131.375 1.8660 1.8350 213.750
2-3 Oct 20 17.59 17.95 41.750 127.400 1.8660 1.8300 212.775
2-4 Oct 20 17.53 17.90 41.400 127.400 1.8660 1.8270 211.925
2-5 Oct 20 17.54 17.75 42.500 128.225 1.8450 1.8070 207.500
2-6 Oct 20 17.69 17.80 43.625 130.350 1.8450 1.8140 209.500

1-31 Nov 20 17.82 18.22 42.750 131.875 1.8580 1.8250 213.475
2-3 Nov 20 17.55 17.95 42.475 128.475 1.8410 1.8100 212.525
2-4 Nov 20 17.45 17.95 42.475 128.050 1.8410 1.8210 211.575
2-5 Nov 20 17.47 17.75 42.475 129.250 1.8320 1.7970 208.000
2-6 Nov 20 17.59 17.88 42.475 130.225 1.8400 1.8070 209.800

1-31 Dec 20 17.55 18.12 44.000 131.075 1.8340 1.8010 211.275
2-3 Dec 20 17.30 18.07 43.100 128.975 1.8170 1.8030 211.275
2-4 Dec 20 17.25 17.98 42.950 128.950 1.8170 1.8080 209.000
2-5 Dec 20 17.22 17.93 42.950 130.000 1.8080 1.7730 206.000
2-6 Dec 20 17.34 17.82 42.950 131.600 1.8110 1.7850 207.500

Interest -          16,747 8,406 1,691 8,144 66 15,849 10,608
Feb. 6

$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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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - FEBRUARY 5
WEST: Butter production is active. While 
market participants suggest that cream sup-
plies are tighter than they have been, there 
is still plenty of cream to keep the churns full. 
Butter inventories are growing and adequate 
to meet any near term need. Butter makers 
say print demand is mediocre and varies 
widely depending on the buyer’s inventory 
management strategy. Some retail buyers 
are looking to add more print butter to pre-
pare for the spring holidays. Other retailers 
want to work butter stocks lower, willing to 
hold off until a need arises. Some manu-
facturers  say end users are wanting to get 
butter and stick it away in the warehouse 
for future needs. In some cases, buyers are 
looking out as far as the third quarter.

CENTRAL: Butter production has been 
higher this year when compared to previous 
years, according to some plant managers. 
With the bountiful abundance of cream from 
western and midwestern sources, those 
same plant managers say churns are busy 
with cream trucks lined up outside.That 
said, some producers are continuing to keep 
checks on production. Most contacts, how-

ever, agree that butter churning is very active. 
Butter stores are available and growing, as 
producers prepare for the expected uptick in 
demand for springtime baking and holiday- 
related retail. Although market prices saw 
some early week resilience, contacts suggest  
availability and the increased import quanti-
ties are keeping the bulls in the pen. 

NORTHEAST: Butter manufacturing oper-
ations are busy with near-term production 
needs and increasing bulk storage for later 
use. Production at a few balancing opera-
tions appears lighter as those plants forego 
inventory building. Both salted and unsalted 
butter are in production, with kosher runs 
expected to begin soon. With hints of active 
butter sales occurring, sources noted the 
need for additional processing capacity. In 
general, butter stocks are stable in the east-
ern markets. After daily price increases, over 
the past week, cash butter prices at  the 
CME Group retreated on Tuesday, but still 
posted a gain of $0.1050 over the previous
Tuesday. Some sources attribute the price 
falloff to exchanges of butter that were close 
to expiring.

NATIONAL - JAN. 31: Cheese processing is steady/busy in the nation. Midwestern 
cheese producers have said 2020 has been off to a positive start regarding demand. Western 
contacts are hopeful grilling season ordering will pick up where the end of football season has 
left off. Overall, cheese market tones are creating some consternation among cheese contacts. 
A $.40+ CME price gap from blocks to barrels does not a healthy market make. The $1 million 
dollar question is whether blocks shift lower, barrels come up, or some of each.

NORTHEAST- FEB. 5:  Cheese production is strong in the Northeast region. Milk is avail-
able in the area, and some operations are receiving more milk than anticipated. Manufac-
turers’ cheese supplies are growing. Interest is fairly steady from the retail and foodservice 
sectors. On the CME, there is still a wide gap between block and barrel Cheddar cheese 
prices. There are some positive price outlooks for cheese on various market exchanges.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3775 - $2.6650 Process 5-lb sliced: $1.7125 - $2.1925
Muenster:  $2.3650 - $2.750 Swiss Cuts 10-14 lbs: $3.5375 - $3.8600

MIDWEST AREA - FEB. 5: Cheese reports vary this week. Some cheese plant manag-
ers are beginning to point out the drastic shift in markets since fall 2019, and how they are 
negatively affecting orders. Others suggest 2020 sales have been steady. One certainty is 
the availability of milk, which remains easily accessible. A growing number of cheese con-
tacts say they are pushing spot milk loads back onto the market, in order to keep cheese pro-
duction in balance with demand. There is no doubt that the record-breaking block over barrel 
price gap on the CME is far from helpful to cheese makers. A growing number of Midwestern 
cheese contacts are suggesting  it has become the veritable ursine elephant in the room. 
Regarding cheese availability, more  buyers are reporting receiving more calls in the last 
week. Even though producers are trying to maintain production levels, cheese is available.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2925 - $2.7175 Cheddar 40# Block: $2.0150 - $2.4150
Monterey Jack 10#: $2.2675 - $2.4725 Mozzarella 5-6#: $2.0925 - $3.0375
 Muenster 5#  $2.2925 - $2.7175 Process 5# Loaf: $1.6425 - $2.0025
Grade A Swiss 6-9#:  $3.0525 - $3.1700 Blue 5# Loaf: $2.5600 - $3.00
 
WEST - FEB. 5: Heavy milk supplies are heading into western cheese vats. Cheese 
production is running at or near full capacity. Cheese inventories are relatively stable, and 
are able to cover most  buyer needs. Industry contacts suggest demand is steady. Contract 
purchases and additional  demand is keeping block supplies in balance and cash market 
prices supported. Contacts relay that they are getting regular offers for barrels and 640s. 
Stocks of those cheese types are plentiful and market prices weaker. Market participants 
are eager to see what fundamentals can shrink the gap between block and barrel prices.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2525 - $2.4525
Cheddar 40# Block: $2.0050 - $2.4950 Monterey Jack 10#: $2.2400 - $2.5150
Process 5# Loaf:  $1.6600 - $1.9150 Swiss 6-9# Cuts: $3.1350 - $3.5650
 
FOREIGN -TYPE CHEESE - FEB. 5: Cheese stocks in some leading Western Euro-
pean cheese producing countries are low. This has been a factor during much of 2019. Dairy 
observers believe cheese stocks were further drawn  down this January. Typically cheese 
stocks begin to build in January, when year-end holiday demand subsides. The atypical 
result this year tightens the availability of cheese for current delivery. This resulted in firming 
cheese prices in Western Europe. The persistence of low aging cheese stocks resulting from 
helping to meet current cheese demand has become problematic for manufacturers. The ulti-
mate resolution will be to channel more milk into cheese production, either via increased milk 
production, or drawing milk away from other dairy product uses. That tension is still evolving.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4375 - 3.9250
Gorgonzola:    $3.6900 - 5.7400 $2.9450 - 3.6625
Parmesan (Italy):  0 $3.8250 - 5.9150
Romano (Cows Milk):  0 $3.6275 - 5.7825
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 $3.5750 - 3.8975
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - FEBRUARY 6
NDM - CENTRAL: Low/medium heat 
NDM prices shifted lower, on a noticeably 
quiet trading week. Some end users who 
are able to vary purchases have shifted to 
WPC 34%. Others say they are awaiting 
potential market price shifts southbound. 
Condensed skim milk is available, and bull-
ish NDM markets have pushed dryer time 
into more condensed drying. Now, though, 
sentiment has softened somewhat. Stocks 
are generally viewed as available, and buy-
ers are not as active domestically.  

NDM - WEST:  Ahead of upcoming 
spring flush, farm milk production is begin-
ning to ramp up in most of the main dairy 
states in the west region. Therefore, several 
balancing plants across the region have 
been very busy converting large volumes 
of condensed skim milk into low/medium 
NDM and skim milk powder (SMP). Free 
on board spot prices for low/medium nonfat 
dry milk are mostly down, as NDM sup-
plies are slightly above the immediate 
need from buyers. In the futures/options 
markets, NDM values also dipped a little bit 
for the rest of Q1. The industry stakehold-
ers describe the NDM market as unsettled 
at this point, as according to them, the 

market is transitioning from being firm to 
becoming in relative equilibrium. However, 
NDM prices remain high for several buyers/
end users as they await the typical pricing 
downtick that usually happens in the spring 
each year, in order to buy or set a contract.

NDM - EAST: Low/medium heat NDM 
production schedules are fairly active. 
Supplies are balanced to growing. Domes-
tic demand has somewhat backed off 
this week. On various spot markets, low/
medium heat NDM spot prices are around 
the low to  mid $1.20s. High heat NDM 
prices are steady to lower. A few manufac-
turers are taking the time to dry high heat 
NDM a few days a week. The majority of 
supplies are clearing to contracts currently.

LACTOSE: Lactose is moving well 
through contracts and much of the current 
production is dedicated to filling those con-
tractual orders. Inventories are tight, or at 
least committed. Processors report there is 
interest from buyers. The extension of the 
Chinese New Year, due to the Coronavirus 
outbreak, has slowed activity in China, but 
industry contacts suggest they are getting 
inquiries from other global markets.

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

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

02/03/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  63,854 72,389
02/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  63,853 72,389
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0 

ORGANIC DAIRY - RETAIL OVERVIEW 

There are over 21 times more conventional dairy ads than organic dairy ads. The average 
advertised price of 1-pound conventional butter, $3.44, is down $0.25 from last week. There 
are no ads for organic 1-pound butter. Conventional ice cream in 48- to 64-ounce containers is 
the most advertised single commodity/container size dairy item. The average advertised price, 
$3.27, is up $0.15 from last week. 

The weighted average price for conventional 8-ounce shred cheese is $2.25. Organic 8-ounce 
shred has an average price of $3.50. This results in an organic price premium of $1.25. Con-
ventional cheese ad numbers declined 18 percent this  week.

The average advertised price for conventional Greek yogurt in 4- to 6-ounce containers is 
$1.00, up $0.02 from last week. The average price for organic Greek yogurt in 4- to 6-ounce 
containers is $1.25, even with last week. This results in a $0.25 organic price premium. Con-
ventional yogurt ads declined 15 percent this week and organic yogurt ads declined 57 percent. 
The national average price for organic milk half-gallons is $4.04. The national average adver-
tised price for conventional milk half gallons is $2.96, a $1.08 organic milk price premium.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: $3.50
Cheese 8 oz block: NA
Cream Cheese 8 oz: $1.99
Yogurt 4-6 oz: $1.25

Yogurt 32 oz: $3.00
Greek Yogurt 4-6 oz: $1.25
Milk ½ gallon: $4.04
Milk gallon: $5.
UHT Milk 8 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 7
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 

3.44 3.32 3.83 3.04 3.11 3.59 2.96 

2.26 2.40 2.19 2.06 2.47 2.26 1.96 

3.57 4.41 3.52 NA 3.48 3.50 NA

NA NA NA NA NA NA NA

2.25 2.46 2.29 1.88 2.50 1.94 1.58

4.18 4.18 NA NA NA NA NA

NA 2.15 1.82 1.86 1.99 NA NA

1.91 2.06 1.88 2.12 2.02 1.67 1.62

1.99 NA 3.00 2.09 NA NA 1.99

2.72 NA NA 4.99 NA NA NA 

3.88 2.94 3.49 2.88 3.12 3.63 2.94

2.96 2.50 3.00 NA NA NA NA 

2.09 1.99 NA NA NA NA 2.18 

1.73 1.77 1.64 1.80 1.99 1.99 NA 

1.00 .98 1.00 1.06 .94 .92 .97 

4.04 4.67 2.00 4.99 3.50 3.50 3.49

1.62 .50 NA .47 .49 .50 NA

2.63 2.55 NA NA NA NA 2.69

 

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 3 - 7, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4550 $1.9200 $1.9050 $1.2300 $0.3650
February 3 (-4½) (NC) (+½) (-1) (NC)

TUESDAY $1.4700 $1.9150 $1.8800 $1.2150 $0.3650
February 4 (+1½) (-½) (-2½) (-1½) (NC)

WEDNESDAY $1.4550 $1.9025 $1.8550 $1.2250 $0.3650
February 5 (-1½) (-1¼) (-2½) (+1) (NC)

THURSDAY $1.4650 $1.8950 $1.8550 $1.2400 $0.3800
February 6 (+1) (-¾) (NC) (+1½) (+1½)

FRIDAY $1.4775 $1.9300 $1.8325 $1.2500 $0.3900
February 7 (+1¼) (+3½) (-2¼) (+1) (+1)

Week’s AVG $1.4645 $1.9125 $1.8655 $1.2320 $0.3730
Change (-0.0935) (-0.0100) (+0.0330) (-0.0330) (NC)

Last Week’s $1.5580 $1.9225 $1.8325 $1.2650 $0.3730
AVG

2019 AVG $1.3255 $1.4880 $2.2850 $0.9910 $0.3725
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - FEBRUARY 3 - 7, 2020

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

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05

Cheese Comment: No blocks were sold Monday, and the price was unchanged. 
Nine cars of blocks were sold Tuesday at prices between $1.9225 and $1.9300; an 
uncovered offer of 1 car at $1.9150 then set the price. One car of blocks was sold 
Wednesday at $1.9125; an uncovered offer at $1.9025 then set the price. On Thurs-
day, 1 car of blocks was sold at $1.8950, which lowered the price. One car of blocks 
was sold Friday at $1.9300, which raised the price. The barrel price dropped Monday 
on a sale at $1.4550, rose Tuesday on a sale at $1.4700, declined Wednesday on 
an uncovered offer at $1.4550, increased Thursday on a sale at $1.4650, and rose 
Friday on a sale at $1.4775.

Butter Comment: The price increased Monday on a sale at $1.9050, fell Tuesday 
on a sale at $1.8800, declined Wednesday on a sale at $1.8550, and fell Friday on 
a sale at $1.8325. 84 carloads of butter were sold this week at the CME.

Nonfat Dry Milk Comment: The price fell Monday on an uncovered offer at $1.2300, 
declined Tuesday on a sale at $1.2150, increased Wednesday on a sale at $1.2250, 
rose Thursday on a sale at $1.2400, and increased Friday on a sale at $1.2500.

Dry Whey Comment: The price increased Thursday on an unfilled bid at 38.0 cents, 
and rose Friday on an unfilled bid at 39.0 cents.

RELEASE DATE - FEBRUARY 6, 2020

Animal Feed Whey—Central: Milk Replacer:  .2900 (+1) – .3000 (NC) 

Buttermilk Powder:
 Central & East:   1.1400 (+2) – 1.1850 (-½) West: 1.1000 (NC) – 1.1900 (NC) 
 Mostly:   1.1400 (+1) – 1.1700 (NC)

Casein: Rennet:   4.4600 (+25¼) – 4.5350 (+21)  Acid: $3.6300 (+3) – $3.8400 (+3½)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3075 (+¾) – .3800 (-1)    Mostly: .3400 (+¼) – .3700 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3175 (+1¼) – .4300 (+1) Mostly: .3400 (+1) – .3900 (+¾)

Dry Whey—NorthEast: .3075 (NC) – .3950 (+1) 

Lactose—Central and West:
 Edible:   .2400 (NC) – .4000 (NC)   Mostly:  .2750 (+½) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.2300 (-1) – 1.2900 (-3)      Mostly: 1.2500 (NC) – 1.2700 (-2)
 High Heat:  1.2700 (NC) – 1.3800 (+2) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.2000 (-2) – 1.3000 (-2)   Mostly: 1.2300 (-2) – 1.2700 (-2)
 High Heat:  1.3500 (NC) – 1.4100 (-1)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8500 (NC) – 1.1650 (NC)  Mostly: .9500 (+½) – 1.0725 (NC)

Whole Milk—National:  1.7500 (+5) – 1.8500 (-5)

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

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

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

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

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

For more information, visit www.hadencustance.com

UK Exits EU; EDA, 
Dairy UK Want 
To Secure Free 
Movement Of Milk, 
Dairy Products
Brussels, Belgium—The United 
Kingdom officially withdrew from 
the European Union at the end 
of January, and on Monday the 
European Commission issued a 
recommendation to the European 
Council to open negotiations on a 
new partnership with the UK.

The arrangements for the UK’s 
withdrawal from the EU are set out 
in the “Withdrawal Agreement,” 
which entered into force on Feb. 
1, 2020. It provides for a transi-
tion period during which EU law 
continues to apply to the UK until 
at least Dec. 31, 2020, unless the 
joint committee established under 
the agreement adopts, before July 
1, 2020, a single decision extend-
ing the transition period for up to 
one or two years.

The European Dairy Associa-
tion (EDA), and its member Dairy 
UK, want to build on the success of 
the European “lactosphere,” which 
they said has been a “unique suc-
cess story.”

According to a “dairy frame-
work” developed by EDA and 

Dairy UK, it is “vital that the dairy 
sector continues to work on a free 
trade basis in milk and dairy prod-
ucts” for both the UK and the EU. 
The UK dairy sector is an inter-
linked part of the EU dairy chain.

The EDA called on the EU and 
the UK to take into account the 
following key asks:

—Zero tariffs and zero quotas 
in the trade between the EU-27 
and UK on dairy and dairy-related 
products.

—Greatest possible alignment 
in standards to minimize trade fric-
tions and mechanisms to ensure 
that any divergence in standards 
causes minimal disruption to trade.

—Smooth movement of dairy 
products with no technical barriers 
to trade.

—Recognizing existing align-
ment in food law, allow for tech-
nical divergence once underlying 
principles are maintained.

—Robust rules of origin to pro-
tect the EU-27 and UK market 
from third country imports.

—Maintenance of all existing 
dairy GI protection.

—Full implementation of the 
protocol established in the With-
drawal Agreement for the Island of 
Ireland in order to facilitate con-
tinued movement of dairy across 
the land border from both a cus-
toms and regulatory perspective.


