
Bipartisan Legislation Would Reassert 
Congressional Authority Over Trade

US Dairy Exports Declined 7% In 
November; Dairy Imports Fell 3%
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million pounds, up 23 percent from 
November 2017. Butter exports 
during November totaled 3.5 mil-
lion pounds, down 38 percent from 
November 2017.

Exports of butter and other but-
terfat products during the first 11 
months of 2018 totaled 95 million 
pounds, up 64 percent from the 
first 11 months of 2017. 

Butter exports during 2018’s 
first 11 months totaled 53.9 mil-
lion pounds, up 29 percent from a 
year earlier.

Nonfat dry milk exports dur-
ing November totaled 105.9 mil-
lion pounds, down 13 percent 
from November 2017 and the 
lowest level of NDM exports in 
a single month since Septem-
ber 2017, when exports totaled 
88.7 million pounds. During the 
January-November 2018 period, 
NDM exports totaled 1.46 billion 
pounds, up 21 percent from the 
same period in 2017.

Dried whey exports during 
November totaled 35.9 million 
pounds, down 21 percent from 
November 2017. During the first 
11 months of 2018, dried whey 

• See Nov. Dairy Trade, p. 11

Cheese Production 
Rose 1% In Nov.; 
Cheddar Output 
Increased 2.7%; 
Butter Output Fell
Washington—US cheese produc-
tion during November 2018 totaled 
1.082 billion pounds, up 1 percent 
from November 2017, USDA’s 
National Agricultural Statistics 
Service (NASS) reported Monday.

Cheese production for the first 
11 months of 2018 totaled 11.839 
billion pounds, up 2.5 percent from 
the first 11 months of 2017.

Regional cheese production 
in November, with comparisons 
to November 2017, was: Cen-
tral, 485.3 million pounds, down 
1.5 percent; West, 460.9 million 
pounds, up 5.2; and Atlantic, 135.5 
million pounds, down 3.3 percent.

November cheese production in 
the states broken out by NASS, 
with comparisons to November 
2017, was: Wisconsin, 277.7 mil-
lion pounds, down 1.3 percent; 
California, 216.3 million pounds,  
up 2.5 percent; New Mexico, 78.5 
million pounds, up 21.7 percent; 
Idaho, 77 million pounds, up 0.2 
percent; Minnesota, 63 million 
pounds, up 8 percent; Pennsylva-
nia, 36 million pounds, down 0.4 
percent; South Dakota, 24.5 mil-
lion pounds, up 4.4 percent; Iowa, 
24.5 million pounds, up 16.3 per-
cent; Ohio, 19.3 million pounds, 
down 0.3 percent; Oregon, 18 mil-
lion pounds, up 3.3 percent; Ver-
mont, 12.3 million pounds, up 
1.7 percent; Illinois, 7.2 million 

• See Cheese Output Up, p. 6

Cheese Exports 
Dropped In November, 
Imports Declined 8%
Washington—US dairy exports 
during November 2018 were valued 
at $433.9 million, down 7 percent 
from November 2017, according 
to figures released Wednesday by 
USDA’s Foreign Agricultural Ser-
vice (FAS).

During the January-November 
2018 period, US dairy exports were 
valued at $5.085 billion, up 3 per-
cent from the same period in 2017. 

US dairy imports in November 
were valued at $257.1 million, 
down 3 percent from Novem-
ber 2017. The value of US dairy 
imports during the first 11 months 
of 2018 was $2.687 billion, up 5 
percent from the first 11 months 
of 2017.

Leading destinations for US 
dairy exports during the January-
November period, on a value 
basis, with comparisons to the 
same period in 2017, were: Mex-
ico, $1.28 billion, up 6 percent; 
Canada, $589.1 million, down 1 
percent; China, $467.4 million, 
down 11 percent; Japan, $249.2 

million, down 7 percent; South 
Korea, $268.5 million, up 4 per-
cent; Philippines, $225.4 million, 
up 1 percent; Indonesia, $162.1 
million, up 33 percent; Australia, 
$144.8 million, down 14 percent; 
and Vietnam, $139.7 million, up 
44 percent.

US cheese exports during 
November totaled 58.3 million 
pounds, down 10 percent from 
November 2017. Cheese exports 
during the January-November 
2018 period totaled 703.4 mil-
lion pounds, up 2 percent from the 
same period a year earlier.

Leading markets for US cheese 
exports during the first 11 months 
of 2018, on a volume basis, 
with comparisons to the first 11 
months of 2017, were: Mexico, 
194.6 million pounds, down 0.5 
percent; South Korea, 114.8 mil-
lion pounds, up 7 percent; Japan, 
68 million pounds, up 1 percent; 
Australia, 49.9 million pounds, 
down 16 percent; China, 25.5 mil-
lion pounds, down 10 percent; and 
Chile, 21.5 million pounds, up 14 
percent.

November exports of butter and 
other butterfat products totaled 9.8 
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NMPF, USDEC Back Bill 
To Reform Section 232 
Of Trade Expansion Act
Washington—Legislation intro-
duced in both the Senate and 
House this week would reassert 
congressional authority over 
trade and tariff policy by reform-
ing Section 232 of the Trade 
Expansion Act of 1962.

The bipartisan, bicameral leg-
islation, which would also redes-
ignate national security threat 
assessments (in regards to Section 
232 tariffs) to the US Depart-
ment of Defense, was endorsed 
by the National Milk Producers 
Federation (NMPF) and the US 
Dairy Export Council (USDEC).

Section 232 was created 
by Congress to combat trade 
issues that pose a national secu-

rity threat, NMPF and USDEC 
noted. In recent years, this pro-
cess has been used to levy duties 
on imports of steel and aluminum 
from Mexico and other countries. 
In response, Mexico imposed 
retaliatory tariffs on a range of 
US products, including cheese.

The Trade Security Act was 
introduced in the House by 
US Reps. Ron Kind (D-WI), 
Terri Sewell (D-AL), Jackie 
Walorski (R-IN) and Darin 
LaHood (R-IL); and in the Sen-
ate by US Sens. Rob Portman 
(R-OH), Doug Jones (D-AL), 
Joni Ernst (R-IA), Lamar Alex-
ander (R-TN), Dianne Feinstein 
(D-CA), Deb Fischer (R-NE), 
Todd Young (R-IN) and Kyrsten 
Sinema (D-AZ).

The legislation would:

• See Trade Reform, p. 8

USDA Lowers Milk 
Production Forecast, 
Hikes All Product 
Price Forecasts 
Except Cheese
Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released today, lowered its 
milk production forecast for 2019 
while raising all of its 2019 dairy 
product price forecasts except for 
cheese.

The agency noted that, due 
to the recent partial government 
shutdown, its monthly supply-
demand estimates for January 
would not be published.

Milk production for 2018 is 
lowered on available data through 
December. USDA estimates that 
2018 milk production totaled a 
record 217.6 billion pounds, up 2.1

• See Price Forecasts, p. 16

http://www.urschel.com
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the agency should have learned 
that the status quo is simply not 
acceptable on the labeling of plant-
based products with names that 
include the names of dairy foods.
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EDITORIAL COMMENT

Plant-Based ‘Dairy’ Products: FDA Has To Do Something
The US Food and Drug Admin-
istration should have learned at 
least two things from all the com-
ments it received in response to 
its request for information on the 
labeling of plant-based products 
with names that include the names 
of dairy foods.

First, the agency should have 
learned that there’s quite a bit of 
interest in this subject. As reported 
on our front page last week, FDA 
received over 13,000 comments in 
response to its request. 

Granted, some of these appeared 
to be form letters. For example, 
some comments advocating for 
the status quo (allowing plant-
based foods to continue using dairy 
terms) started off as follows: “The 
public is waking up to the horrors 
of animal agriculture.” But, form 
letters or not, 13,000 comments 
indicates that there’s quite a bit of 
interest in this topic.

Second, the agency should have 
learned that the status quo is sim-
ply not acceptable on the label-
ing of plant-based products with 
names that include the names of 
dairy foods.

That’s because, among other 
things, FDA currently defines milk 
as “the lacteal secretion...obtained 
by the complete milking of one 
or more healthy cows...” Here in 
the 21st century, milk is obtained 
by the complete milking of one or 
more healthy cows, goats, sheep, 
camels and other animals. If noth-
ing else, FDA needs to broaden the 
scope of its definition of “milk” to 
include other animals.

Beyond that, there are at least a 
couple of issues FDA should deal 
with here. First, we found it inter-
esting that the Plant Based Foods 
Association told FDA that compa-
nies selling dairy alternatives “are 
using easy to understand, clear, 
descriptive and truthful language” 
on their labels. 

That doesn’t necessarily appear 
to be the case. For example, PBFA 
member Daiya Foods sells a num-
ber of dairy alternatives, includ-
ing Daiya Medium Cheddar Style 
Farmhouse Block (which we men-

tioned in this space last week). 
Yes, the label does say “deliciously 
dairy-free,” right under “daiya,” but 
the words “MEDIUM CHEDDAR 
STYLE FARMHOUSE BLOCK 
are not only in all capital letters 
but are also in larger typeface than 
is the “deliciously dairy-free” line.

The label does note that the 
product is “Dairy & Soy Free,” but 
again, the typeface is smaller than 
the MEDIUM CHEDDAR STYLE 
FARMHOUSE BLOCK.

Another PBFA member com-
pany, Follow Your Heart, markets 
products such as Smoked Gouda 
Style Slices. On this label, there 
are a couple of problems (from a 
consumer and dairy industry, if not 
regulatory, perspective). 

First, the words “Smoked 
Gouda” and “Slices” are in much 
larger typeface than the word 
“Style,” so a consumer just glanc-
ing at the product will easily see 
“Smoked Gouda Slices” but might 
not see the word “Style.” 

And second, the label does say 
“Dairy Free Cheese Alternative,” 
but those words appear near the 
bottom of the label and, again, are 
in smaller typeface than “Smoked 
Gouda Slices.” 

So if FDA decides to continue 
allowing companies to use dairy 
terms to describe non-dairy alter-
natives, at least it should require 
labeling that is clear and not mis-
leading. One possible solution 
would be to require the dairy term, 
such as Gouda or Cheddar, to be 
smaller than the qualifying phrase 
“Dairy Free” or “Dairy Alterna-
tive,” or maybe “Non-Dairy.”

FDA might even want to go as 
far as to define, or ban, the term 
“style.” We mention this because, 
under the geographical indication 
provisions of the Comprehensive 
Economic and Trade Agreement 
(CETA) between Canada and the 
European Union, limited GI rights 
are being provided to the EU on 
Asiago, Feta, Fontina, Gorgonzola 
and Munster.

Under those limited rights, 
current users of those names in 
Canada can continue to use those 

names, but future users will be 
able to use the names only when 
accompanied by expressions such 
as “style,” “type” or “kind.”

Granted, this is for an agree-
ment between the EU and Canada, 
but if a company decides to start 
producing Asiago in Canada next 
year, it will have to use a term such 
as “style,” which is the same term 
numerous companies are using to 
describe plant-based cheese alter-
natives. These are obviously very 
different products.

The second issue FDA should 
deal with when it comes to plant-
based dairy alternatives has to do 
with consumer confusion. Actu-
ally, that issue is pretty closely 
related to the first issue, and it’s 
really what this controversy is all 
about.

Surveys conducted by and for 
various dairy organizations have 
found, among other things, that 
buyers of plant-based alternatives 
believe those products are equal to 
or even superior to conventional 
dairy products when it comes to 
such things as protein, vitamin and 
mineral content, which is not true.

Several comments also pointed 
out that most conventional dairy 
products are governed by standards 
of identity, while plant-based dairy 
alternatives are not. So maybe FDA 
can address this disparity when it 
reopens the comment period on 
a 2005 proposed rule that would 
establish a set of general principles 
for food standards.

Adherence to these principles, 
FDA explained in that proposed 
rule, “will result in standards that 
will better promote honesty and 
fair dealing in the interest of con-
sumers,” among other things.

That’s really what this whole 
issue really boils down to: honesty 
and fair dealing. And so maybe 
FDA should deal with this issue 
of  plant-based dairy alternative 
labeling when it revives its food 
standards proposal.

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 Rises 
6.7%; Only Buttermilk Powder Declines
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 6.7 percent from the 
previous auction, held three weeks 
ago.

That marked the fifth consecu-
tive increase in the GDT price 
index. The last time the price 
index declined was in November 
2018’s second auction.

In this week’s auction, which 
featured 177 participating bidders 
and 106 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milk-
fat, rennet casein, and lactose, and 
lower for buttermilk powder. An 
average price was not available for 
sweet whey powder.

Results from this week’s Global 
Dairy Trade auction, with com-
parisons to the auction that took 
place three weeks ago, were as fol-
lows:

Cheddar cheese: The average 
winning price was $3,565 per met-
ric ton ($1.62 per pound), up 1.4 
percent. Average winning prices 
were: Contract 1 (March), $3,590 
per ton, up 3 percent; Contract 2 
(April), $3,522 per ton, down 1.1 
percent; Contract 3 (May), $3,536 
per ton, up 1.3 percent; Contract 
4 (June), $3,604 per ton, up 2.6 
percent; and Contract 5 (July), 
$3,637 per ton, up 4.7 percent.

Skim milk powder: The aver-
age winning price was $2,534 per 
ton ($1.15 per pound), up 3.9 
percent. Average winning prices 
were: Contract 1, $2,700 per ton, 
up 2.7 percent; Contract 2, $2,522 
per ton, up 4.5 percent; Contract 
3, $2,544 per ton, up 3.8 percent; 
Contract 4, $2,513 per ton, up 1.6 
percent; and Contract 5, $2,584 
per ton, up 3.8 percent.

Whole milk powder: The aver-
age winning price was $3,027 per 
ton ($1.37 per pound), up 8.4 
percent. Average winning prices 
were: Contract 1, $3,012 per ton, 
up 7.2 percent; Contract 2, $3,015 
per ton, up 8.7 percent; Contract 
3, $3,044 per ton, up 8.5 percent; 
Contract 4, $3,058 per ton, up 9.3 
percent; and Contract 5, $3,032 
per ton, up 7.8 percent.

Butter: The average winning 
price was $4,445 per ton ($2.02 
per pound), up 4.2 percent. Aver-
age winning prices were: Contract 
1, $4,490 per ton, up 5.2 percent; 
Contract 2, $4,465 per ton, up 4.6 
percent; Contract 3, $4,430 per 
ton, up 3.5 percent; Contract 4, 
$4,425 per ton, up 4.1 percent; and 
Contract 5, $4,435 per ton, up 4.7 
percent.

Anhydrous milkfat: The aver-
age winning price was $5,579 per 
ton ($2.53 per pound), up 5.8 
percent. Average winning prices 

were: Contract 1, $5,700 per ton, 
up 7.8 percent; Contract 2, $5,569 
per ton, up 6.3 percent; Contract 
3, $5,558 per ton, up 4.9 percent; 
Contract 4, $5,549 per ton, up 5 
percent; and Contract 5, $5,639 
per ton, up 6.1 percent.

Rennet casein: The average 
winning price was $5,596 per ton 
($2.54 per pound), up 10.9 per-
cent. Average winning prices were: 
Contract 1, $5,619 per ton, up 
11.8 percent; Contract 2, $5,592 
per ton, up 12.1 percent; Contract 
3, $5,568 per ton, up 8.9 percent; 
and Contract 4, $5,635 per ton, up 
8.4 percent.

Lactose: The average winning 
price was $1,035 per ton (46.9 

cents per pound), up 1.3 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $3,158 per 
ton ($1.43 per pound), down 3.1 
percent. Average winning prices 
were: Contract 1, $3,240 per ton, 
down 6.2 percent; Contract 2, 
$3,090 per ton, down 1.4 percent; 
Contract 3, $3,240 per ton, down 
5.1 percent; Contract 4, $3,255 per 
ton, down 4.1 percent; and Con-
tract 5, $3,250 per ton, down 3.7 
percent.

FAO Dairy Price Index Rises
In other international dairy price 
news, the FAO Dairy Price Index 
averaged 182.1 points in January, 
up 12.2 points, or 7.2 percent, from 
December 2018, the FAO reported 
Thursday. 

The sharp rebound in the Dairy

Price Index followed seven months 
of falling prices, the FAO noted.

All dairy products represented 
in the index — cheese, butter, 
skim milk powder and whole milk 
powder — registered higher prices 
in January, with skim milk pow-
der quotations rising by as much 
as 16.5 percent month-on-month, 
the FAO said. 

The sharp increase resulted 
from limited export supplies from 
Europe, due to strong internal 
demand, and expectations of a sea-
sonal tightening of export avail-
ability from Oceania in the coming 
months.

Despite this price rise, the Dairy 
Price Index is only slightly above 
its level in January 2018 (179.9), 
the FAO pointed out. The Dairy 
Price Index hasn’t been above 200 
since June 2018.
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from our 
archives

50 YEARS AGO
Feb. 7, 1969: Washington—
Two federal departments – 
USDA and the Department of 
Health, Education & Welfare – 
announced this week a plan to 
work together to develop pro-
posed standards for milk used in 
dairy products. The joint action 
is designed to promote better 
sanitary practices in milk pro-
cessing to achieve higher quality 
in finished dairy products.

Fond du Lac, WI—The Pure 
Milk Products Cooperative has 
asked US Ag Secretary Clif-
ford Hardin to raise the dairy 
support price to the legal limit 
of 90 percent of parity, a move 
which would bring the price of 
government-supported manufac-
tured milk from $4.28 to $4.50 
per hundredweight.

25 YEARS AGO
Feb. 4, 1994: Yonkers, NY—
Consumers Union (CU), pub-
lisher of Consumer Reports 
magazine, is urging consumers to 
demand the immediate labeling 
of milk and dairy products from 
cows treated with rBST/rBGH. 
The hormone, which can now 
be legally sold in the US and 
used by dairy producers, has no 
benefits for consumers and may 
pose some risks, CU said.

Boise, ID—The J.R. Simplot 
Company has acquired a 65 per-
cent interest in Mountain Farms, 
Inc., a cheese packaging plant 
in Logan, UT. Mountain Farms, 
which turns out roughly 33 mil-
lion pounds of cheese annually,  
is a subsidiary of Alpine Lace 
Brands, Inc., which retains a 35 
percent equity interest.

10 YEARS AGO
Feb. 6, 2009: Middleton, WI—
The Wisconsin Dairy Products 
Association has established a new 
scholarship in the name of Dr. 
Bob Bradley, a longtime food sci-
ence professor at the University 
of Wisconsin-Madison and major 
WDPA supporter. Bradley has 
been active for over 20 years in 
WDPA’s annual Dairy Product 
Grading & Evaluation Clinic.

Washington—Food safety in gen-
eral and the food safety efforts of 
FDA in particular are center stage 
this week as the fallout continues 
from a recent Salmonella outbreak 
linked to a Georgia peanut proces-
sor. The outbreak has subsequently 
led to a massive recall of products 
ranging from ice cream to cookies.
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California’s Costa To Chair House Dairy 
Panel; Subcommittee Rosters Named
Washington—US Rep. Jim Costa 
(D-CA) will chair the House Agri-
culture Committee’s livestock and 
foreign agriculture subcommittee, 
which has jurisdiction over dairy 
policy, US Rep. Collin Peter-
son (D-MN), chairman of the 
House Agriculture Committee, 
announced recently.

He succeeds Rep. David Rouzer 
(R-NC), who will now be the top 
Republican on the livestock and 
foreign agriculture subcommittee.

Peterson and US Rep. Mike 
Conaway (R-TX), the Ag Com-
mittee’s top Republican and former 
chairman, this week announced 
the complete rosters for all six sub-
committees of the committee.

In addition to Costa, other Dem-
ocratic members of the livestock 
and foreign agriculture subcom-
mittee include Anthony Brindisi 
of New York, Jahana Hayes of 
Connecticut, TJ Cox, Josh Harder 
and Salud Carbajal of California, 
Angie Craig of Minnesota, File-
mon Vela of Texas, Cheri Bustos 
of Illinois and Stacey Plaskett of 
the US Virgin Islands.

Republican members of the 
livestock and foreign agriculture 
subcommittee include, in addition 
to Rouzer, Glenn Thompson of 
Pennsylvania, Scott DesJarlais of 
Tennessee, Vicky Hartzler of Mis-
souri, Trent Kelly of Mississippi, 
James Comer of Kentucky, Roger 
Marshall of Kansas, Don Bacon 
of Nebraska and Jim Hagedorn of 
Minnesota.

Other subcommittee chairs and 
top Republicans are as follows:

—US Rep. David Scott of 
Georgia will chair the commod-
ity exchanges, energy, and credit 

subcommittee; US Rep. Austin 
Scott of Georgia is the panel’s top 
Republican.

—US Rep. Marcia Fudge of 
Ohio will chair the nutrition, over-
sight, and department operations 
subcommittee; US Rep. Dusty 
Johnson of South Dakota is the 
panel’s top Republican.

—US Rep. Filemon Vela of 
Texas will chair the subcommittee 
on general farm commodities and 
risk management; US Rep. Glenn 
Thompson of Pennsylvania is the 
panel’s top Republican.

—US Rep. Stacey Plaskett of 
the US Virgin Islands will chair 
the biotechnology, horticulture, 
and research subcommittee; Neal 
Dunn of Florida is the panel’s top 
Republican.

—US Rep. Abigail Spanberger 
of Virginia will chair the conser-
vation and forestry subcommittee; 
US Rep. Doug LaMalfa of Califor-
nia is the panel’s top Republican.

In addition, Peterson and Con-
away serve ex officio on all six sub-
committees.

The committee will look at the 
state of the farm economy, “the 
struggles facing our dairy farmers, 
and the impact of the trade war,” 
Peterson continued. The panel 
will also monitor USDA’s progress 
implementing the farm bill; the 
evolution of the Renewable Fuel 
Standard, and the ability of farm-
ers and ranchers to adapt and to 
help mitigate  the effects of climate 
change through conservation and 
energy programs.

“I’m proud that we were able to 
complete the 2018 farm bill late 
last year. There are certainly other 
legislative items requiring our 

attention, but the farm bill was the 
big lift, and we got that done for 
five years. Now, we need to protect 
the promises made under the farm 
bill because our farmers and ranch-
ers are counting on it,” Conaway 
commented.

“Beyond this, we need to get 
export markets opened by passing 
the new USMCA trade agreement 
while also continuing to encour-
age a successful resolution on trade 
with China so our two countries 
are playing by the same rules and 
competing on a level playing field,” 
Conaway added.

Peterson this week announced 
the addition of several new com-
mittee staff members. Dana Sand-
man will serve as the committee’s 
chief cleark. Sandman comes to 
the committee with almost two 
decades of service on Capitol Hill, 
in both the House and Senate, 
most recently from the office of US 
Sen. Richard Blumenthal (D-CT).

Jennifer Yezak will serve as the 
committee’s deputy cleark. Yezak 
most recently served as Colorado’s 
deputy commissioner of agricul-
ture. Prior to that, she served at 
USDA during the Clinton and 
Obama administrations. She was 
also the director of legislative and 
public affairs for the National 
Association of State Departments 
of Agriculture (NASDA).

Rebekah Solem will serve as the 
committee’s director of scheduling. 
Emily German will serve as legisla-
tive assistant. She has worked for 
several past members of the House 
Ag Committee. 

Alison Titus will serve as legisla-
tive assistant. Ross Hettervig will 
serve as the committee’s digital 
outreach specialist, and Tom Mat-
tocks will serve as press secretary. 
Callie Murphy will serve as the 
committee’s staff assistant. 
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Final Guidance Details New Steps To 
Strengthen FDA’s Food Recall Process
Silver Spring, MD—The US Food 
and Drug Administration (FDA) is 
taking new steps to strengthen and 
modernize the process for issuing 
a public warning about a volun-
tary recall and for notification of 
recalls, FDA Commissioner Scott 
Gottlieb said Thursday.

Most companies collaborate 
with FDA to rapidly initiate vol-
untary recalls and work with their 
supply chain partners to remove 
the product from shelves to pre-
vent further distribution, Gottlieb 
noted. In general, a recall occurs 
quickly when the problem is dis-
covered, but there are situations 
where the agency may need to pro-
vide safety advice to protect con-
sumers.

In part to address these cir-
cumstances, FDA in January 2018 
announced draft guidance for 
strengthening public warnings and 
notifications of recalls. Over the 
last year, FDA has also issued draft 
guidance that describes situations 
where the agency will disclose 
retail information for recalled food 
products. And in November 2018 
the agency finalized its mandatory 
recall guidance for food.

Now, FDA is taking a new step 
to help ensure appropriate public 
warnings and notification of recalls 
when FDA-regulated products are 
involved, Gottlieb said.

Final guidance issued FDA 
Thursday outlines circumstances 
when a company should issue a 
public warning about a voluntary 
recall, describes the general time-
frame for companies to issue such 
a warning, discusses what informa-
tion should be included in a public 
warning, and describes situations 
where FDA may take action to 

issue its own public warning should 
a company’s warning be deemed 
insufficient.

The final guidance also describes 
FDA’s policy for moving forward 
with posting recalls to the agency’s 
Enforcement Report, which is a 
web listing of all recalls monitored 
by FDA, in some cases before a 
final health hazard evaluation is 
completed.

Public warnings are for urgent 
situations and are issued to alert 
the public that a product being 
recalled presents a serious hazard 
to health, and where other means 
for preventing the use of a recalled 
product appear inadequate, the 
final guidance explains. The fol-
lowing recalls generally present 
examples of serious hazards to 
health such that a public warning 
may be warranted:

—Recalls of food products initi-
ated by a firm after receipt of con-
sumer reports of illness or injury 
(including allergic reactions), for 
which there is an active outbreak 
associated with the product or its 
ingredients, or for which FDA has 
substantiated reports of illness or 
injury.

—Recalls of food products that 
are intended for or would more 
likely be consumed by vulnerable 
populations.

—Recalls of food products ini-
tiated because of manufacturing 
deviations where the consequences 
of the deviations could have sig-
nificant health impacts.

—Recalls of food products ini-
tiated because of microbiological 
pathogen findings (e.g., Listeria 
monocytogenes, Salmonella, etc.) 
in environmental testing where 
direct food manufacturing contact 

surfaces are found to be contami-
nated.

FDA generally gives firms 
the first opportunity to prepare 
and issue public warnings during 
recalls. In some situations, the 
agency may prepare and issue pub-
lic warnings on its own initiative. 
This may occur, for example, when 
the public needs immediate warn-
ing concerning a product and the 
firm has not issued a public warn-
ing or a firm’s public warning is 
deficient.

The purpose of a public warn-
ing is to alert the public that a 
product being recalled presents a 
serious hazard to health, the guid-
ance explained. As such, a public 
warning should include: informa-
tion to help identify the recalled 
product; the geographic areas and 
dates of distribution of the affected 
product; a thorough description of 
the product defect, health hazard 
involved, and reason(s) for recall; 
the name and contact information 
for the recalling firm; instructions 
to consumers or users; the number 
and nature of any illnesses/inju-
ries/complaints associated with 
the product, related to the product 
defect; and a description of com-
mon symptoms of any illness of 
concern.

Firms and FDA can alert the 
public about a recall by various 
means, including issuing press 
releases, sending emails to a list-
serve or subscription service, and 
posting on the FDA and company 
websites or social media.

KanPak US Opens 
New Warehouse In 
Arkansas City, KS
Arkansas City, KS—KanPak 
US, a supplier of beverages and 
desserts using aseptic processing 
technology, recently hosted the 
grand opening and ribbon-cutting 
ceremony for a new warehouse in 
Arkansas City, KS.

The 202,800-square-foot facility 
will store an array of finished and 
raw goods, including ingredients 
and packaging materials.

“This new warehouse will pro-
vide KanPak more direct control 
over our inventory, which results 
in cost savings for our customers,” 
said Larry McGill, chief executive 
officer of KanPak, a subsidiary of 
Golden State Foods.

Also, “the proximity of the 
warehouse to our manufacturing 
plant is more efficient, and the 
elimination of a third-party facil-
ity allows KanPak to be a one-stop 
shop, providing our customers with 
even better customer service,” 
McGill added.

From the beginning, KanPak 
has been a leader in the develop-
ment of aseptic processing and 
packaging for beverages and des-
serts, including milk and cream, 
ice cream, yogurt and frozen des-
sert products, and milk shake bases. 
In 1983, KanPak was one of the 
first companies in North America 
to qualify, process and aseptically 
package low acid foods.
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Cheese Output Up
(Continued from p. 1)

pounds, up 2.5 percent; and New 
Jersey, 4.3 million pounds, down 
0.7 percent.

American-type cheese produc-
tion in November totaled 422.8 
million pounds, up 2.2 percent 
from November 2017. January-
November American-type cheese 
output totaled 4.74 billion pounds, 
u p 2.3 percent from the same 
period in 2017.

November American-type 
cheese production with com-
parisons to November 2017, was: 
Wisconsin, 80.9 million pounds, 
down 3.7; California, 52.1 million 
pounds, up 3; Idaho, 48.3 million 
pounds, down 7.2; Oregon, 17.9 
million pounds, up 3.2; and Iowa, 
17.3 million pounds, up 52 percent.

Cheddar production during 
November totaled 304.5 mil-
lion pounds, up 2.7 percent from 
November 2017. Cheddar out-
put during the first 11 months of 
2018 totaled 3.417 billion pounds, 
up 0.7 percent from the first 11 
months of 2017.

Production of other American-
type cheeses during November 
totaled 118.3 million pounds, up 1 
percent from November 2017.

Italian & Other Cheeses
November production of Italian-
type cheese totaled 464.3 mil-
lion pounds, up 1.6 percent from 
November 2017. Italian cheese 
output during the January-Novem-
ber 2018 period totaled 5.054 bil-
lion pounds, up 2.8 percent from 
the same period in 2017.

November Italian cheese pro-
duction with comparisons to 
November 2017, was: California, 
139.9 million pounds, up 2.2 per-

cent; Wisconsin, 139.4 million 
pounds, down 0.9 percent; Idaho, 
22.1 million pounds, up 20.1 per-
cent; and Pennsylvania, 21.4 mil-
lion pounds, down 0.6 percent.

Mozzarella production dur-
ing November totaled 363.2 mil-
lion pounds, up 3.3 percent from 
November 2017. Mozz output dur-
ing the first 11 months of 2018 
totaled 3.951 billion pounds, 
up 4.1 percent from the first 11 
months of 2017.

Production of other Italian 
cheeses during November, with 
comparisons to November 2017, 
was: Parmesan, 33.3 million 
pounds, down 12.2 percent; Pro-
volone, 32.1 million pounds, down 
1.4 percent; Ricotta, 24.4 million 
pounds, up 7.5 percent; Romano, 
4.6 million pounds, down 8.1 per-
cent; and other Italian types, 6.9 
million pounds, down 5.3 percent.

November production of other 
cheese varieties, with comparisons 
to November 2017, was:

Swiss cheese: 28.2 million 
pounds, up 5.2 percent.

Cream and Neufchatel: 85.8 
million pounds, down 2.9 percent.

Brick and Muenster: 15.9 mil-
lion pounds, down 1.3 percent.

Hispanic cheese: 26.5 million 
pounds, up 8.5 percent.

Blue and Gorgonzola: 7.4 mil-
lion pounds, down 2 percent.

Feta: 9.9 million pounds, up 12.
Gouda: 6.4 million pounds, 

down 21.9 percent.
All other types of cheese: 14.4 

million pounds, down 27.4.

Whey Products Output
November production of dry whey, 
human, totaled 73 million pounds, 
down 8.6 percent from Novem-
ber 2017. Manufacturers’ stocks 
of dry whey, human, at the end 

of November totaled 63.9 million 
pounds, down 35.1 percent from a 
year earlier and down 11.4 percent 
from a month earlier.

Manufacturers’ stocks of lactose, 
human and animal, at the end of 
November totaled 86.3 million 
pounds, down 39.7 percent from a 
year earlier and down 3.9 percent 
from a month earlier.

Production of WPC, human 
and animal, during November 
totaled 39.4 million pounds, down 
2.9 percent from November 2017. 
Manufacturers’ stocks of WPC, 
human and animal, at the end of 
November totaled 60.4 million 
pounds, down 26 percent from a 
year earlier but up 2.1 percent from 
a month earlier.

Manufacturers’ stocks of WPI at 
the end of November totaled 24.6 
million pounds, down 12.3 percent 
from a year earlier but up 4 percent 
from a month earlier.

Butter And Milk Powder Products
November butter production 
totaled 145.6 million pounds, 
down 2.7 percent from Novem-
ber 2017. Butter output during the 
January-November 2018 period 
totaled 1.713 billion pounds, up 
2.2 percent from a year earlier.

Regional production during 
November, with comparisons to 
November 2017, was: West, 69.3 
million pounds, down 0.1; Cen-
tral, 63.3 million pounds, down 3.2 
percent; and Atlantic, 13 million 
pounds, down 12.8 percent.

Nonfat dry milk production 
during November totaled 130.5 
million pounds, down 7.7 percent 
from November 2017. NDM out-
put during the first 11 months of 
2018 totaled 1.599 billion pounds, 
down 4.3 percent from the first 11 
months of 2017.
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Manufacturers’ shipments of 
nonfat dry milk during November 
totaled 105 million pounds, down 
13.6 percent from November 2017. 
Manufacturers’ stocks of NDM at 
the end of November totaled 287.1 
million pounds, down 9.4 percent 
from a year earlier.

November production of other 
dry milk products, with compari-
sons to November 2017, was: skim 
milk powder, 30.4 million pounds, 
down 26.9 percent; dry whole milk, 
7.4 million pounds, down 53.5 per-
cent; milk protein concentrate, 9 
million pounds, up 55.4 percent; 
and dry buttermilk, 9 million 
pounds, down 10.9 percent.

Yogurt, Other Dairy Products
November production of yogurt, 
plain and flavored, totaled 319 
million pounds, up 0.4 percent 
from November 2017. Yogurt out-
put during the January-November 
2018 period totaled 4.04 billion 
pounds, down 2 percent from the 
same period in 2017.

Sour cream output in November 
totaled 130.4 million pounds, up 
0.9 percent from November 2017. 
Sour cream output during the first 
11 months of 2018 totaled 1.275 
billion pounds, up 0.8 percent from 
the first 11 months of 2017.

Cream cottage cheese produc-
tion during November totaled 27.2 
million pounds, up 4.5 percent 
from November 2017. Lowfat cot-
tage cheese output during Novem-
ber totaled 24.9 million pounds, 
down 4.6 from November 2017.

Production of regular ice cream 
during November totaled 51.9 mil-
lion gallons, up 4.6 percent from 
November 2017. Lowfat ice cream 
output during November totaled 
26.9 million gallons, down 3.9 per-
cent from November 2017.
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Staffing Shortages Force Third-Generation 
Bletsoe’s Cheese To Close; Seeks Buyer
Marathon City, WI—Iconic cen-
tral Wisconsin cheese company 
Bletsoe Cheese, Inc. made its final 
batch of cheese here Wednesday 
after almost 90 years of operation.

A perfect storm of labor short-
age, cessation of a major cheese 
buyer and retirement of a long-
time milk hauler made keeping the 
labor-intensive cheese company 
too demanding.

The company is owned and 
operated by Bonnie Bletsoe and 
son David. A team of roughly 
seven other workers make up the 
staff, producing and packaging up 
to 27 types of cheese products from 
cheese curds, 22-pound Cheddar 
daises, 40-pound Cheddar, Pepper 
Jack and Colby blocks in a multi-
tude of flavors. 

The factory is capable of mak-
ing 7,000 pounds of cheese daily, 
but typically turns out about 4,000 
pounds of cheese each day. 

Bletsoe Cheese markets its prod-
uct in convenience stores, grocery 
stores, restaurants, bars, specialty 
shops and hotels.

The hard decision to shutter 
operations was finally made last 
month after losing another skilled 
employee.

“We can’t get enough people on 
the packaging end,” Bonnie Blet-
soe said. “There’s so many people 
up here looking for help, and it’s 
just not there. We just couldn’t do 
it anymore.”

“My son doesn’t have a back 
up,” she continued. “There’s a lot 
of issues – one after another – and 
finally we got to a point where 
we’re done banging our head 
against the wall.”

Sales were strong, Bletsoe said. 
I never thought I’d have to close 
the business because I couldn’t find 

enough help. We bought this place 
35 years ago, and there was plenty 
of help all over, especially farm 
kids who knew how to work and 
were willing to work.

“I couldn’t get enough people in 
to make my gift boxes at Christ-
mas time,” Bletsoe said. “There 
just wasn’t enough hands – no one 
would even answer an ad. That’s 
what’s been going on over the last 
three years.”

This is an industry-wide prob-
lem, she said. Today’s younger kids 
don’t know what real work is; they 
want to start at the top.

Normally, we’ve got high school 
kids working nights and weekends 
at our retail stores. Now we haven’t 
got a one, even if we work around 
their sports schedules, Bletsoe said.

The recent closing of Northern 
Wisconsin Produce (NWP) – a 
major buyer of Bletsoe’s 22-pound 
Cheddar daisies – was another 
impediment. (For more informa-
tion on NWP’s closing, scan the 
QR Code on page 2 of this issue and 
locate December 14, 2018’s issue.)

The company currently has a 
few interested buyers, to be sold 
as either as another cheesemaking 
facility or just the building, which 
comes with a house, three-car 
garage and separate outbuilding.

“We’ve done a lot of improve-
ments over the last eight to 10 
years,” she said. 

The plant itself, situated on a 
parcel of land just shy of 10 acres, 
features the traditional tools of 
old-fashioned, fully-operational 
production, including working 
right over the vat.

If we were to become automated, 
we would have done it years ago, 
Bletsoe said. When my husband 
was alive, he didn’t want to put in 

a whey dryer. We had that at our 
plant in Christie, WI, and knew 
what that was all about.

Another consideration in decid-
ing to sell or stay was the avail-
ability of milk. About one year 
ago, the company’s contract milk 
hauler since 1983 made the deci-
sion to retire.

“When he did that, we decided 
we weren’t going to buy a truck 
and worry about who’s going to be 
driving it,” Bletsoe said. “We were 
able to buy milk from Lynn Dairy 
– as much as we needed, and it 
worked out beautifully.”

As of this week, the company 
still had some  product in the cooler 
and its cheese truck will make a 
few last runs to nearby accounts.

The best-case scenario would be 
if someone came along and bought 
the operation for specialty cheese 
production, according to Bletsoe. 

The factory would be nice for 
that, she said. We’re not auto-
mated – we work over the vats the 
old fashioned way, which is why 
a lot of people think our cheese 
tastes unique.

Bletsoe’s Generational 
Cheesemaking Family
The third-generation, family-
owned and operated cheese busi-
ness was first established during 
the 1930s by Ken Bletsoe in Wis-
consin’s Price county.  

Ken’s son David partnered with 
his father at Cloverhill Dairy in 

Rozellville, WI, and in 1965, 
David Bletsoe managed the Pitts-
ville Creamery, Pittsville, WI. 

“There’s so many 
people up here looking 

for help, and it’s 
just not there. We 
just couldn’t do it 

anymore.”

—Bonnie Bletsoe,           
Bletsoe’s Cheese

David later moved his family to 
Cleveland, OH and managed Ital-
ian style operation Miceli Dairy.

He then once again partnered 
with his father Ken at York Dairy 
in Granton, eventually purchas-
ing Bletsoe Dairy in Christie, WI, 
which he co-owned and operated 
until his father’s retirement. 

David was managing Frigo 
Cheese in Symco, WI, when 
the Bletsoe’s purchased the for-
mer Pauly Cheese plant in 1983, 
henceforth known as Bletsoe 
Cheese.

David passed away in March 
2012, leaving his son Mark and 
wife Bonnie – both licensed 
cheese makers – in charge of the 
company.

For more information, visit 
www.bletsoe-cheese-inc.webflow.io.
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For more information, visit www.dairyconnection.com

Trade Reform
(Continued from p. 1)

 Bifurcate the existing Section 
232 process into an investigation 
phase, led by the Department of 
Defense, and a remedy phase, led 
by the Commerce Department. 
Splitting these responsibilities, 
while guaranteeing consultation 
between the two departments at all 
stages of the process plays to each 
department’s strengths to ensure 
that the statute is used for genuine 
national security purposes, accord-
ing to the legislation’s sponsors.
 Require the Defense Depart-

ment, rather than the Commerce 
Department, to justify the national 
security basis for new tariffs under 
Section 232 and make the determi-
nation about the national security 
threat posed by imports of certain 
products.
 Increase the role of Con-

gress in the Section 232 process 
by expanding the process whereby 
Congress can disapprove of a Sec-
tion 232 action by passing a joint 
resolution of disapproval.
 Require consultation with 

Congress throughout the Section 
232 process.

“Dairy prices have steadily fallen 
since Mexico imposed its tariffs, 
harming farmers,” said Jim Mul-
hern, NMPF’s president and CEO. 
“Exports to our most important 
market are being threatened, hurt-
ing dairy businesses and the thou-
sands of Americans they employ.”

“Agriculture is being hurt by 
retaliatory tariffs; the bill’s spon-
sors should be applauded for find-
ing a common-sense process to a 
complex issue,” said Tom Vilsack, 
USDEC’s chairman and CEO. “It 
protects one of the President’s tools 
to combat threats to our national 
security while allowing for the full 

consideration of true safety and 
economic factors at play.”

“We must hold countries that 
violate our trade laws account-
able, but we must do so in a way 
that protects American jobs and 
strengthens the US economy,” said 
Portman, a former US Trade Rep-
resentative. “I know that misusing 
our trade tools not only hurts our 
exports and our manufacturers, but 
also our consumers, so I urge my 
colleagues to support this biparti-
san legislation.”

“In California, farmers and 
manufacturers are being unneces-
sarily hurt by this multi-front trade 
war. It’s time for Congress to reas-
sert its constitutional authority to 
regulate trade and reform Section 
232 to ensure it’s used only for true 
national security purposes,” Fein-
stein said.

“While I support modernizing 
our trade agreements, agriculture 
producers in Nebraska and across 
the country continue to face uncer-
tainty as a result of tariffs,” Fischer 
said. “This legislation will ensure 
that the Department of Defense 
justifies the national security need 
for any tariffs imposed under Sec-
tion 232.”

“This administration’s go-it-
alone approach of resolving our 
trade imbalances has sparked a 
trade war that is hurting Wiscon-
sin farmers, workers, and families,” 
Kind commented. “It is long past 
time for Congress to reassert its 
constitutionally granted power in 
our nation’s trade policy and pro-
tect our export power.”

“I look forward to working in a 
bipartisan fashion to ensure Con-
gress is properly consulted on trade 
actions of critical importance to 
our farmers and manufacturers in 
central and west-central Illinois,” 
LaHood said.

USDA Seeking 
Offers Of 5.5 Million 
Gallons Of Fluid 
Milk For April-June 
Delivery
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
on Wednesday issued a solicita-
tion seeking offers of a total of 
5,490,000 gallons of fresh fluid 
milk for delivery in April, May 
and June 2019.

The solicitation is being issued 
under the authority of Section 
5d of the Commodity Credit 
Corporation Charter Act for the 
Food Purchase and Distribution 
Program to assist dairy farmers in 
response to trade damage from 
retaliatory tariffs being imposed 
by US trading partners.

Offers are due by 1:00 p.m. 
Central time on Feb. 15. For more 
information, contact Caroline 
Russell, at (202) 720-8764; email 
Caroline.Russell@usda.gov.

AMS is specifically seeking a 
total of 871,200 gallons of 1 per-
cent milk, 2,833,200 gallons of 2 
percent milk, 417,600 gallons of 
skim milk and 1,368,000 gallons 
of whole milk. The contract type 
is firm fixed price with an eco-
nomic price adjustment. Delivery 
periods are various times in April, 
May and June.

This is the first solicitation for

fluid milk that USDA is making 
under its trade mitigation efforts. 
The agency had announced that, 
as part of those efforts, it would 
administer a food purchase and 
distribution program to purchase 
up to $1.2 billion in commodi-
ties targeted by retaliatory tariffs, 
including $84.9 milion in dairy 
products. The first dairy products 
purchased under the program 
were cheese products.

Also last year, USDA had pur-
chased fluid milk for distribution 
to The Emergency Food Assis-
tance Program (TEFAP), but 
those purchases were made under 
the authority of Section 32 of the 
Act of August 24, 1935, with the 
purpose of encouraging the con-
tinued domestic consumption of 
the fluid milk products by divert-
ing them from the normal chan-
nels of trade and commerce.

The International Dairy Foods 
Association (IDFA) noted that 
the solicitation issued this week 
by USDA is the first of two fluid 
milk solicitations that USDA 
will announce. The second one 
will be issued in April for delivery 
Juluy through September 2019.

“These purchases will address 
one of our country’s significant 
challenges — hunger — and, at 
the same time, have a positive 
impact on the dairy industry at a 
time of significant market uncer-
tainty,” commented Michael 
Dykes, IDFA’s president and 
CEO.

Lenders Urged To 
Estimate Farm Bill’s 
Dairy Benefits As 
They Discuss Future 
Financing Options
Washington—US Sen. Debbie 
Stabenow (D-MI), the top Dem-
ocrat on the Senate Agriculture 
Committee, on Thursday raised 
concerns that the recently ended 
partial federal government shut-
down has delayed the dairy safety 
net improvements contained 
in the 2018 farm bill, jeopardiz-
ing dairy farmers’ ability to access 
loans and credit.

In a letter to three regulators 
who oversee agricultural credit 
providers, Stabenow urged lenders 
to estimate the farm bill benefits 
as they work with farmers to ana-
lyze their financial needs for the 
upcoming year.

The 2018 farm bill made the 
new Dairy Margin Coverage 
(DMC) program effective starting 
Jan. 1, 2019. Unfortunately, Stabe-
now wrote, all the work necessary 
to implement and educate produc-
ers about the new farm bill was on 
hold due to the shutdown, “at a 
time when dairy farmers desper-
ately needed financial assistance. 

“I am concerned that delayed 
implementation has left dairy 

farmers in the dark as they plan 
for the future,” Stabenow’s letter 
continued. “Many dairy farmers 
facing difficult financial situa-
tions are meeting with their lend-
ers to negotiate operating loans 
for this year. Because important 
USDA implementation sources 
and decision tools were delayed, 
dairy farmers and their lenders 
might not fully account for the 
benefits they will receive under 
the new dairy safety net, which 
could jeopardize farmers’ ability to 
receive credit.”

Several agricultural econmists 
have analyzed the new DMC pro-
gram and concluded that it will 
provide a “significant level of risk 
protection” for smaller dairy farms 
at a reasonable price, Stabenow 
pointed out. It will also allow dairy 
farmers to fully utilize risk man-
agement tools available through 
private crop insurance products. 
Additional analysis has shown that 
the improvements made in the new 
DMC would have provided much-
needed financial support to dairy 
farmers during the downturn in the 
dairy economy in recent years.

“It is impossible to predict how 
markets will look through 2019, 
but it is crucial for dairy farmers 
and their lenders to understand the 
new dairy safety net as they discuss 
financing for the years ahead,” Sta-
benow wrote. 
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US Championship Cheese Contest Sets 
New Record For Entries; New Classes
Green Bay, WI—The biennial 
US Championship Cheese Con-
test, recognized as the largest tech-
nical cheese, butter, and yogurt 
competition in the United States, 
has broken previous records with 
an 11 percent increase in the num-
ber of overall entries compared to 
2017.

Judges will evaluate 2,555 
entries at the contest, which takes 
place here March 5-7 at the Lam-
beau Field Atrium.

New in 2019, the event will fea-
ture classes for traditional waxed 
Cheddars, natural rinded Cheddar, 
other hard cheeses with natural 
rinds, Burrata, and a new class for 
dried dairy products. 

Entries in a total of 116 classes 
will be judged on technical merits, 
including a product’s flavor, body, 
texture, salt, color, finish, and 
packaging. 

A single gold, silver, and bronze 
medal is awarded to top products 
in each class.

 The competition has been held 
biennially since 1981, making 
this the 20th US Championship 
Cheese Contest hosted by Wis-
consin Cheese Makers Association 
(WCMA). 

The first contest drew a total of 
183 entries in nine classes.

“The US Championship Cheese 
Contest has grown steadily over 
the past two decades,” said Kirsten 
Strohmenger, WCMA events 
manager. “We’ve added several 
new classes this year as a way to 
reflect the emerging trends in the 
industry, and that’s part of the 
reason we’re seeing an increase in 
entries.”

More states will be repre-
sented in the 2019 edition than 
ever before, with entries from 35 
states, including California, Colo-
rado, Connecticut, Florida, Geor-
gia, Idaho, Illinois, Indiana, Iowa, 
Kansas, Maine, Maryland, Mas-
sachusetts, Michigan, Minnesota, 
Missouri, Nebraska, New Hamp-
shire, New Jersey, New Mexico, 
Nevada, New York, North Caro-
lina, Ohio, Oregon, Pennsylvania, 
Rhode Island, South Carolina, 
South Dakota, Tennessee, Texas, 
Utah, Vermont, Washington, 
Wisconsin. The event will also see 
entries from 29 first-time competi-
tors.

“This  contest is very important 
to the cheese makers vying for 
these prestigious awards.” Strohm-
enger said. “Not only do all the 
entrants receive valuable feedback 
from the judges, but winning a 
national competition is significant 
for brand awareness and marketing 
– not to mention great bragging 
rights.”

In 2017, Wisconsin Master 
Cheesemaker Mike Matucheski 
won the title with Sartori Reserve 
Black Pepper BellaVitano, besting 

a record 2,303 contest entries from 
33 states.

The pub-
lic is wel-
come to 
view the 
judges at 
work on 
T u e s d a y , 
March 5 and 
Wednesday, 
March 6 
from 9 a.m. 
to 3 p.m. 
in the Lambeau Field Atrium.  
Admission and samples are free.

WCMA also invites the pub-
lic to join in Cheese Champion, 
the contest’s pinnacle event, on 
Thursday, March 7 from 6:30 to 
8:30 p.m. at the KI Convention 
Center in Green Bay, at which a 
new US Champion Cheese will be 
named. 

Cheese Champion showcases 
more than 50 contest cheeses and 
a unique, guided tasting experi-
ence led by contest judges. 

Wisconsin cheese makers will 
also offer samples of their specialty 
products. 

A limited number of Cheese 
Champion tickets are now avail-

able online at a cost of $30 per 
person.

“The contest is a must-see for 
cheese fans,” Strohmenger said. 
“Learn how our world-renowned 

judges evaluate cheese, explore 
the variety of our nation’s rare and 
exceptional cheeses, and experi-
ence the thrill of the big announce-
ment of the winners.” 

Cheese Champion is a hot 
ticket in Wisconsin, Strohmenger 
continued. Be sure to reserve yours 
today.

Live and taped video, digital 
images, and real-time results will 
be available on the US Champion-
ship Cheese Contest website and 
its social media pages, organizers 
stated.  

For full details and ticket infor-
mation, visit at www.USChampion-
Cheese.org. 
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DFA, Eight NY Farm 
Families Launch 
Craigs Creamery 
Cheese Brand
Kansas City, MO—Dairy Farm-
ers of America (DFA), along with 
eight New York-area farm families, 
recently launched a new cheese 
brand, Craigs Creamery.

Craigs Creamery was founded 
last year by eight family-run dairy 
farms in upstate New York. Craigs 
Creamery offers a variety of cheese 
products, including Whole Milk 
Mozzarella, Swiss, Mild/Medium/
Sharp Cheddar and Muenster, 
which are available in slices, 
shreds, chunks and snack bars. 

The products can be found in 
Giant Landover, Stop & Shop and 
ShopRite stores in New York, New 
Jersey, Pennsylvania, Delaware, 
Massachusetts, Rhode Island, Con-
necticut, New Jersey, Washington, 
DC, Virginia and Maryland.

DFA and the eight local farm 
families launched the new brand 
in response to growing consumer 
interest in wanting to know who 
produces their food.

“As a cooperative, we’re com-
mitted to responsibly producing 
milk and bringing high-quality 
dairy products from our family 
farms to family tables,” said Doug 
Glade, executive vice president, 
commercial operations, DFA. 
“With Craigs Creamery, consum-
ers get to know where their food 
comes from and can have confi-
dence it was sourced responsibly, 
which we know is highly impor-
tant to today’s consumer.”

“As a small collective of family 
farms, we keep a close eye on the 
purity and freshness of our milk; 
each cow has a customized, nutri-
tionist-led diet to ensure they pro-
duce only the highest-quality milk, 
which results in our great-tasting, 
award-winning cheese,” said Chris 
Noble, a seventh-generation 
farmer at Craigs Creamery Farm, 
Noblehurst Farms. “Fresh milk is 
picked up from the farms daily and 
delivered to the creamery, which is 
located just a few miles from where 
the cows are milked.”

The farm families maintain the 
tradition of family farming while 
incorporating the forward-think-
ing, innovative practices of mod-
ern agriculture, DFA said. One 
of the farms features a biodigester 
that powers the creamery.

“At Craigs Creamery, we’re 
focused on the future of farming, 
which is why we’re constantly 
seeking new methods to reduce 
our carbon footprint,” Noble said. 
“From the biodigester to solar pan-
els to recycling water waste, we are 
investing in sustainable methods 
and working towards becoming 
a 100 percent sustainable opera-
tion.”

For more information, visit 
www.craigscreamery.com.
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JEFF STEPHENS, vice president 
of manufacturing at Publix, will 
retire on May 1, 2019 after 38 
years of service. Stephens began 
his Publix career in 1980 as a rail 
dock associate. He was promoted 
to lab technician in the dairy plant 
in 1983, quality control manager 
in 1988, general manager of the 
dairy plant in 2000 and director 
of fresh product manufacturing 
in 2005. In 2010, Stephens was 
promoted to director of manufac-
turing operations, and in 2013, 
he was promoted to his current 
position.

STIANA O’DONOGHUE has 
join Ireland’s Ingredient Solu-
tions, Inc. as chief operations 
officer. O’Donoghue brings sev-
eral years of management experi-
ence in Irish food production to 
his new role.

DAN ZIMMERMAN has been 
promoted to operations director 
for Eriez-USA, responsible for 
providing strategic leadership to 
the Eriez-USA operations teams.   
Zimmerman has been with Eriez 
since 2004, serving most recently 
as director of business develop-
ment. Prior to joining Eriez, Zim-
merman held positions at Texas 
Instruments in Houston, TX, 
and Kennametal in Latrobe, PA. 
DAVE HEUBEL has been pro-
moted to the newly-created posi-
tion of senior sales director for 
Eriez-USA, responsible for over-
seeing sales in the US, Canada, 
Central and South America and 
select Middle Eastern countries. 
Heubel joined Eriez in 1990 as 
a technical sales representative 
and has served in various roles in 
his nearly three decades with the 
company. His past titles include 
separation product manager, 
national sales manager and, most 
recently, director of North Ameri-
can sales.

JEFF DAWSON has joined  
Dean Foods Company as senior 
vice president and chief account-
ing officer, succeeding SCOTT 
VOPNI, who has left the com-
pany to pursue other opportuni-
ties. Dawson brings more than 25 
years of accounting and finance 
experience to his new role, most 
recently serving as chief account-
ing officer, North America for 
Nokia Oy. In his new role, Daw-
son will be responsible for all 
accounting operations, including 
internal and external financial 
reporting, as well as Sarbanes-
Oxley compliance.

TOM CRAVE of Crave Brothers 
Farm has been elected board presi-
dent of the Dairy Business Asso-
ciation (DBA), succeeding MIKE 
NORTH, who will become presi-

PERSONNEL dent emeritus. AMY PENTER-
MAN of Dutch Dairy has been 
chosen as vice president. Three 
new directors were also named 
at DBA’s recent Dairy Strong 
conference, including corporate 
representative JACK HIPPEN 
of STgenetics and farmer rep-
resentatives KEVIN COLLINS 
and ROBERT NAGEL. STEVE 
BODART of Compeer Finan-
cial was reelected to a corporate 
position. Incumbent board mem-
ber LEE KINNARD will serve as 
DBA secretary, and Bodart will 
serve as treasurer.

Dairy Industry 
Safety Recognition 
Awards Nominations
Washington—The International 
Dairy Foods Association (IDFA) 
is now accepting applications 
for its 15th annual Dairy Indus-
try Safety Recognition Awards 
through March 29, 2019.

The program was created to 
honor facilities and trucking 
operations for outstanding worker 
safety performance. IDFA will use 
as its award criteria both lead-
ing and lagging indicators rec-
ommended by health and safety 
experts as essential to an effective 
worker safety program.

Examples of leading indica-
tors include: number of inspec-
tions conducted; number of 
safety and health hazards iden-
tified; decreased time for hazard 
abatement; increased employee 
training; safety suggestions imple-
mented; and job hazard analyses 
completed.

Dairy processing and trucking 
operations will be judged on occu-
pational injury and illness perfor-
mance rates, which are recorded 
in each operation’s “Summary of 
Work-Related Injuries and Ill-
nesses” report, as well as on the 
components of their safety and 
health programs. 

To be eligible for an award, a 
processing facility or transporta-
tion operation must implement an 
effective and innovative health 
and safety program and have ill-
ness and injury rates below the 
industry average.

Award winners will be notified 
in the fall and featured in Dairy 
Foods magazine, which co-spon-
sors the safety awards program.

Companies must be an IDFA 
member to enter. The program 
rules, regulations and application 
form are available online at www.
idfa.org, and there is no fee to 
enter. Entries must be submitted 
to IDFA no later than March 29.

For questions or more infor-
mation, contact IDFA’s Danielle 
Quist via email at dquist@idfa.org
or (202) 220-3508.
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USDA, USTR 
Now Accepting 
Nominations For New 
Ag Trade Advisory 
Committee Members
Washington—The US Depart-
ment of Agriculture (USDA), in 
cooperation with the Office of the 
US Trade Representative (USTR), 
is now accepting nominations for 
new members to serve on its agri-
cultural trade advisory committees.

Nominations received by Friday, 
Mar. 1, 2019, will be considered 
for the next round of committee 
appointments.

Members of the Agricultural 
Policy Advisory Committee 
(APAC) advise USDA and USTR 
on operating existing US trade 
agreements, on negotiating new 
agreements, and on other trade 
policy matters.

Members of the Agricultural 
Technical Advisory Committees 
(ATACs) represent specific com-
modity sectors and provide techni-
cal advice and guidance on trade 
issues that affect both domestic 
and foreign production. 

The six ATACS focus on trade 
in, among other categories: animals 
and animal products, including 
milk and dairy products; processed 
foods, including cheese and other 
dairy products; and sweeteners and 
sweetener products.

Committee members represent 
a cross section of US food and 
agricultural stakeholders and must 
have knowledge of agriculture and 
trade matters. Committee mem-
bers, who serve four-year terms, 
must be US citizens, qualify for a 
security clearance, and serve with-
out compensation for time, travel 
or expenses. The committees gen-
erally meet in Washington, DC, at 
least twice a year.

Nominations must be received 
by 5:00 p.m. Eastern time on Mar. 
1, 2019. 

Nominations received after that 
date will be considered for future 
appointments as appropriate to 
maintain staggered terms.

All nomination materials 
shouild be mailed in a single, com-
plete package to: Sonny Perdue, 
Secretary, US Department of Agri-
culture, 1400 Independence Ave., 
SW, Washington, DC 20250-1001; 
Attn: APAC/ATACs. Courtesy 
electronic copies of the nomina-
tion materials should be sent to: 
ATACs@fas.usda.gov. For more 
information, visit www.fas.usda.
gov/ATACs, or email ATACs@fas.
usda.gov.

“USDA and USTR rely on the 
agricultural trade advisory commit-
tees to provide significant insight 
into trade issues for the United 
States. Hearing the diverse views 
of our agricultural experts helps us 
formulate trade strategy and keep 
American exports growing,” Per-
due said.
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For more information, visit www.drtechinc.com

Food Brand 
Development Co. 
To Acquire 67% 
Of Yuengling’s Ice 
Cream Corp.
Atlanta, GA—Aureus, Inc., a 
food brand development com-
pany focused on acquiring and 
growing well-established food 
brands, announced Thursday 
that it has executed a bind-
ing letter of intent to acquire 
67 percent of Yuengling’s Ice 
Cream Corp.

This ownership stake of 
Yuengling’s Ice Cream Corp. 
is in addition to the 33 percent 
of Yuengling’s Ice Cream Corp. 
under contract as part of the 
purchase of YIC (Yuengling’s 
Ice Cream Online).

The transaction will be exe-
cuted in three tranches, the 
partnership said. 

Upon completion, Aureus 
management will obtain a 
majority of the board of direc-
tors and assume the position of 
executive officers of Yuengling’s 
Ice Cream Corp., where they 
will assist in the day-to-day 
management, operations, and 
finances of the company, a press 
release noted.

“We are looking forward to 
working with Aureus to con-
tinue to grow and expand the 
Yuengling’s Ice Cream brand,” 
said David Yuengling, presi-
dent of Yuengling’s Ice Cream 
Corp.

“Our ownership position in 
the company provides us the 
ability to launch our strategic 
marketing plans and new prod-
ucts for the brand,” said Everett 
Dickson, CEO of Aureus, Inc. 
“We are humbled to continue 
the 65-year-old Yuengling fam-
ily tradition of marketing and 
delivering a premium ice cream 
brand that truly stands the test 
of time.”

Yuengling’s Ice Cream 
was developed by Frank D. 
Yuengling as a dairy business 
to help support the Yuengling 
family brewery during Prohibi-
tion. David Yuengling and Rob 
Bohorad revived the brand in 
2014.

Last year, Yuengling’s Ice 
Cream forged a partnership 
with YIC-Online Distributors to 
distribute the ice cream brand 
online. 

Today, Yuengling’s Ice Cream 
is delivered directly to consum-
ers across the US.

The Yuengling’s Ice Cream 
Corp. and YIC-Online Distribu-
tors LLC are stand-along, and 
separately owned, the company 
said, and run companies from 
D. G. Yuengling and Sons, Inc., 
Brewery.

Nov. Dairy Trade
(Continued from p. 1)

exports totaled 452.8 million 
pounds, up 6 percent from the first 
11 months of 2017.

Exports of whey protein con-
centrate during November totaled 
21.5 million pounds, down 29 
percent from November 2017. 
WPC exports during the January-
November 2018 period totaled 
319.2 million pounds, up 10 per-
cent from a year earlier.

Lactose exports totaled 56.6 mil-
lion pounds, down 16 percent from 
November 2017. Lactose exports 
during the first 11 months of 2018 
totaled 804.2 million pounds, up 
12 percent from the first 11 months 
of 2017.

With one month of data yet 
to be released, 2018 will already 
mark the first time ever that US 
lactose exports topped 800 million 
pounds.

Ice cream exports during 
November totaled 9.7 million 
pounds, down 8 percent from 
November 2017. January-Novem-
ber ice cream exports totaled 148.6 
million pounds, up 16 percent from 
the same period in 2017.

Cheese Imports Drop
November US cheese imports 
totaled 37 million pounds, down 8 
percent from November 2017. The 
value of those imports, $120.4 mil-
lion, was down 9 percent.

Cheese imports during the first 
11 months of 2018 totaled 351.9 
million pounds, down 4 percent 
from the first 11 months of 2017. 
The value of those imports, $1.166 
billion, was up 9 percent.

Leading sources of US cheese 
imports during the January-
November period, on a volume 
basis, with comparisons to the 
same period in 2017, were:

Italy: 64.1 million pounds, down 
12 percent; France: 47.9 million 
pounds, up 9; Netherlands: 28.3 
million pounds, down 2 percent; 
Spain: 23.3 million pounds, down 
slightly; Switzerland: 19 million 
pounds, up 14; Germany: 18.7 
million pounds, down 18 percent; 
Denmark: 17 million pounds, up 
25 percent; United Kingdom: 15.5 
million pounds, up 26 percent.

Butter Imports Jump
During November, the value of 
other (non-cheese) US dairy 
imports totaled $136.7 million, up 
2 percent from 2017. During the 
January-November 2018 period, 
the value of other dairy imports 
was $1.5 billion, up 2 percent from 
the same period in 2017.

Leading sources of other US 
dairy imports during the first 11 
months of 2018, on a value basis, 
with comparisons to the first 11 
months of 2017, were: New Zea-
land, $367.3 million, down 28 per-
cent; Ireland, $279.6 million, up 
44 percent; Canada, $169.2 mil-
lion, up 1 percent; Mexico, $116 
million, up 32 percent; Nether-
lands, $102.7 million, up 30 per-
cent; Denmark, $69.3 million, up 
7 percent; Italy, $62 million, up 
9 percent; and France, $59.5 mil-
lion, up 34 percent.

US imports of butter and other 
butterfat products (primarily anhy-
drous milkfat) totaled 10.2 mil-
lion pounds, up 69 percent from 
November 2017. Butter imports 
during November totaled 7.4 mil-
lion pounds, up 61 percent.

Imports of butter and other but-
terfat products during the January-
November 2018 period totaled 
105.9 million pounds, up 42 per-
cent from 2017. Butter imports 
during the January-November 
2018 period totaled 71.3 million 
pounds, up 30 percent.

Casein imports during totaled 
9.2 million pounds, up 18 per-
cent from November 2017. Casein 
imports during the first 11 months 
of 2018 totaled 71.8 million 
pounds, down 14 percent.

November imports of casein-
ates totaled 3.5 million pounds, up 
2 percent from November 2017. 
Imports of caseinates during the 
January-November 2018 period 
totaled 40.7 million pounds, down 
17 percent from a year earlier.

Imports of Chapter 4 milk pro-
tein concentrates during Novem-
ber totaled 9.4 million pounds, up 
24 percent from November 2017. 
Imports of Chapter 4 MPCs during 
the first 11 months of 2018 totaled 
76.7 million pounds, down 11 per-
cent from a year earlier.
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Feb. 26-28: Dairy Ingredient 
Symposium, Hilton Santa Bar-
bara Beachfront Hotel, Santa 
Barbara, CA. Visit www.cdrf.org 
for more information.

•
March 4-5: New York State 
Cheese Manufacturers Associa-
tion Spring Meeting, Double-
Tree Hotel, East Syracuse, NY. 
Visit www.nyscheesemakers.
com.

•
March 5-7: US Championship 
Cheese Contest, Lambeau 
Field, Green Bay, WI. Visit www.
uschampioncheese.org.

•
March 26-28: ProFood Tech, 
McCormick Place, Chicago, 
IL. For more information, visit 
www.profoodtech.com.

•
April 17-18: Cheese Industry 
Conference, Alliant Energy 
Center, Madison, WI. More 
details available online at www.
cheeseconference.org.

•
April 26-May 1: NCIMS Confer-
ence, Hyatt Regency St. Louis 
at the Arch, St. Louis, MO. Visit 
www.ncims.org.

•
May 5-7: ADPI/ABI Joint Annual 
Meeting, Chicago Marriott 
Downtown, Chicago, IL. For 
details, visit www.adpi.org.

•
June 2-4: IDDBA Conference & 
Expo, Orange County Conven-
tion Center, Orlando, FL. Visit 
www.iddba.org for details.

•
June 2-5: IFT Annual Meeting & 
Expo, Ernest N. Morial Conven-
tion Center, New Orleans, LA. 
For details, visit www.ift.org.

•
July 15-16: WDPA Dairy Sym-
posium, Door County, WI. See 
www.wdpa.net for details.

•
July 31-Aug. 3: American 
Cheese Society Annual Confer-
ence, Richmond, VA. Visit www.
cheesesociety.org.

•
Aug. 8-9: Idaho Milk Proces-
sors Association’s Annual Con-
ference, Sun Valley Resort, Sun 
Valley, ID. More details avail-
able soon at www.impa.us.

PLANNING GUIDE

Seminar Lineup, Tour Schedule Set 
For 13th CA Artisan Cheese Festival
Santa Rosa, CA—A schedule of 
events for the 13th annual Cali-
fornia Artisan Cheese Festival, 
taking place here March 23-24 at 
the Flamingo Resort & Spa, as well 
as various locations in Northern 
California. 

The two-day event will bring 
together cheese makers and mon-
gers, retailers, chefs and enthu-
siasts for a weekend of cheese 
tastings, pairings, tours, seminars, a 
culinary competition, and cocktail 
and wine tastings.

It kicks off with author and edu-
cator Janet Fletcher with a wine 
and cheese pairing event, followed 
by Market Hall’s Juliana Uruburu 
on the connections between Cali-
fornia’s newest and most estab-
lished cheese companies.

A seminar on cheese, beer and 
cider pairings will be followed with 
Cheese Twins Charlie and Michael 
Kalish on how subtle shifts in pH, 
moisture and aging result in differ-
ent cheeses.

Saturday’s tours feature a visit 
to Giacomini Dairy and The Fork, 
Point Reyes Farmstead’s education 
and culinary center, with a three-
course lunch and cooking demo 
included.

A second tour of Pennyroyal 
Farm will include a multi-course 
lunch and instructive seminar led 
by Pennyroyal Farm cheese maker 
Eriks McKenzie-Chapter and 
author Kirstin Jackson.

A third tour will kick off with 
Pedrozo Dairy & Cheese Com-
pany, with visits at Orland Farm-
stead Creamery and Rumiano 
Cheese Company.

The “Farm Forward” tour will 
start at Tomales Farmstead Cream-
ery, then on to Daily Driver SF, 
California’s newest creamery, fol-
lowed by stops at AppleGarden 
Farm and Marin French Cheese 
Company. 

The “Dairy Divas” tour begins 
at Cowgirl Creamery and includes 
stops at DeBernardi Dairy’s Two 
Rock Valley Goat Cheese, and 
Achadinha Cheese Company.

The “Local Legends” tour starts 
at Nicasio Valley Cheese Com-
pany, along with stops at Marin 
French Cheese and Valley Ford 
Cheese & Creamery.

Pacheco Family Dairy is the first 
farm on “The Milky Whey” tour, 
which also features Nicasio Valley 
Cheese Company and Lagunitas 
Brewing Company.

Each tour runs from 8:30 a.m. 
to 3:30 p.m. and cost is $150 per 
person. Following the educational 
seminars and tours, guests can end 
their day with Cheese, Bites & 
Booze – a grand tasting event at 
$80 per person.

Sunday begins with “Bubbles & 
Brunch” at the Sonoma County 
Fairgrounds’ Saralee & Richard’s 
Barn, featuring cheese in every 
course along with a live cook-
ing demonstration by chefs/own-
ers Daniel Kedan and Marianna 
Gardenhire of Michelin Guide 
awarded Backyard Restaurant. 
Cost is $125 per person.

The Artisan Cheese Tasting 
& Marketplace, also held at the 
Sonoma County Fairgrounds, will 
be held from noon until 4 p.m. 

It will showcase more than 100 
artisan cheese and food producers, 
wine makers, brewers, cider mak-
ers, distillers and chefs who will 
offer their cheeses and products 
that complement cheese. Cost 
to attend is $25 per person, and 
each visitor will receive an Artisan 
Cheese Festival insulated cheese 
tote bag and wine glass. 

Tickets for farm tours, tastings 
and seminars, as well as all other 
festival events, are now available 
for purchase online at www.arti-
sancheesefestival.com.

Artisan Dairy Food 
Safety Plan Course 
To Be Held In New 
York, Minnesota
Plattsburgh, NY and Chaska, 
MN—Two workshops created to 
provide small-scale artisan dairy 
manufacturers with information on 
how to develop a food safety plan 
have been scheduled.

Each two-day workshop is spe-
cifically designed for artisan and 
farmstead cheese makers and other 
dairy processors who are creating 
or further developing a Food Safety 
Modernization Act (FSMA) com-
pliant, preventive control-based 
food safety plan for their facility. It 
should be noted that the workshop 
does not provide Preventive Con-
trols Qualified Individual (PCQI) 
certification.

However, PCQI lead trainers 
will be present to review key food 
safety plan topics and after each 
section, participants will split into 
groups and develop those sec-
tions of their food safety plan with 
coaching from the trainers. 

Templates – both digital and 
paper – will be provided to facili-
tate plan development, and attend-
ees are encouraged to bring their 
current or in-progress plans.

The workshops will take place 
Feb. 26-27 at 194 US Oval in 
Plattsburgh, NY, and March 21-22 
at the Minnesota Landscape Arbo-
retum in Chaska, MN. Each work-
shop will run from 8 a.m. to 4 p.m.

Registration is available online 
at the cost of $49 per student, and 
includes lunch, refreshment breaks 
and parking. Seating is limited to 
the first 20 registrants. For more 
information or to sign up online, 
visit www.dairyfoodsafetycoalition.
com/workshops.

Northern Tier Dairy 
Summit Set For April 
1-2 In Jay, Vermont
Jay, VT—Virginia Tech profes-
sor emeritus David Kohl, Kara 
O’Connor with the Wisconsin 
Farmers Union, and Zach Ward, 
CEO of New Zealand’s Grass-
lands Dairy will headline the 2019 
Northern Tier Dairy Summit here 
April 1-2 at the Jay Peak Resort.

Hosted by the Vermont Agency 
of Agriculture, Food and Markets, 
the two-day event will look at how 
to help stabilize the Northeast 
dairy industry. It kicks off Monday 
with updates on dairy and water 
quality, the future of agriculture 
and new developments from the 
Vermont Milk Commission. The 
afternoon session will be devoted 
to operating a dairy business on 
a local scale, and running a dairy 
business in the global market.

The second day will cover 
producing milk for a specific pur-
pose; capitalizing on the Vermont 
brand; successful grazing strate-
gies; the outlook for farms in 2029; 
how farmers provide ecosystem 
services; and strategies for com-
modity dairy products to benefit 
from being manufactured locally.

For complete agenda and to 
sign up online, www.agriculture.
vermont.gov/2019-northern-tier-
dairy-summit.
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Classified ads should be placed by 
Thursday for the Friday issue. Clas-
sified ads charged $.75 per word. 
Classified ads payable in advance. 
Display Classifieds charged per 
column inch. For information, call 
608-246-8430.

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.

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
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.

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

1. Equipment for Sale

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.

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

4. Walls & Ceiling

EXTRUTECH PLASTICS Sanitary 
POLY BOARD© panels provide bright 
white, non-porous, easily cleanable 
surfaces, perfect for non-food con-
tact 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 information.

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

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

7. Consulting

8. 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.

9. Help Wanted

Looking for qualified people? Advertise 
here by calling Cheese Reporter at 
608-246-8430

10. Cheese & Dairy Products

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

12. Warehousing

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.

REFRIGERATION, DRY & FROZEN 
STORAGE SPACE AVAILABLE:
We’ve added cooler space and a 
heated dry storage area. Contact: Eric 
at  Sugar River Cold Storage 1-877-
283-5840 or email srcs@tds.net.

13. Testing Services

Looking for a position within the dairy 
industry? Promote yourself here and 
on www.cheesereporter.com. Call 
608-246-8430 or email info@cheesere-
porter.com for more details.

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 
General Machinery CorporationGeneral Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

General Machinery Corporation
Call NOW at 1-888-243-6622

Email: sales@genmac.com
www.genmac.com

3010    TU-Way
Simultaneously cuts either two 40-lb blocks

or up to four 20-pound Mozz loaves.

General Machinery Corporation

3090     Dual Direction
Cheese Cutter

Designed to cut 40# blocks 7" x 11" x 14"
Wire harps/platens easily removed and replaced

Two adjustable speed controls
One or two person operation.

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

www.genmac.com

General Machinery Corporation

HYDRAUFLAKER
Reduces Frozen Blocks

Designed to automatically chunk frozen 
blocks of cheese and butter

for further processing.

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

www.genmac.com

New, Refurbished, & Used Dairy Equipment   
Ullmer’s Engineers are on site designing 

to your needs, including: 

 Holding/ Bulk Tanks      Vats
 Cheese Presses/Molds       Butter Churns

 Processors and Mixing tanks

Ullmer’s Dairy Equipment helps their customers 
produce quality products by providing quality 

new, refurbished and used 
dairy processing equipment.

We have our own laser and press brake
on site which helps reduce lead times!

Give us a call for a quote 
on your next project!

920-822-8266
ullmersdairyeqpt@netnet.net 

www.ullmers-dairyequipment.com

Creamery Assistant Manager School of Food Science at Washington State 
University – Pullman is seeking a full time Creamery Assistant Manager.  Re-
sponsibilities include: executing and evaluating shipping, receiving, storage, 
delivery, customer service, quality control, cash control, order taking and fulfill-
ment functions; provide support on special event weekends; establishing train-
ing goals and objectives; preparing sales reports, and participating in strategic 
planning.  

Candidates will possess a Bachelor’s Degree in Food Science, Business, Hotel 
Restaurant Administration or closely related field and two (2) years’ experience 
in dairy or food processing, food service management or business manage-
ment. An equivalent combination of education and work experience may sub-
stitute for the degree requirement on a year-for-year basis.  Must possess valid 
driver’s license. Demonstrated supervisory skills and experience supervising 
people. Demonstrated communication and interpersonal skills. Demonstrated 
computer skills. Must have, or be able to obtain within 14 days of hire, a valid 
Washington State Food Handler’s Permit. Must obtain fork lift operator’s certi-
fication within 6 months.  

To apply, visit www.wsujobs.com .  WSU is an EO/AA Educator and Employer.
Reviewing applications begins January 2, 2019.  Position Open Until Filled.  
WSU is an EO/AA Educator and Employer.

Creamery 
Assistant Manager

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese
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    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 

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

PLEASE SEND ME MORE INFORMATION ON:
___Advertising  ___Subscribing       _____Subscripion Change   ___Other__________________

DAIRY PRODUCT SALES

WEEK ENDING
Style and Region Feb. 2 Jan. 26 Jan. 19 Jan. 12

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.4311 1.4338• 1.4313• 1.4272
Sales Volume  Pounds
US 10,161,803 11,722,354• 11,258,245• 13,946,475

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

Weighted Price  Dollars/Pound  
US 1.3128 1.3558• 1.3857 1.4002
Adjusted to 38% Moisture  
US 1.2502 1.2875• 1.3152 1.3279
Sales Volume  Pounds
US 9,474,832 11,211,739• 13,356,692 11,676,423
Weighted Moisture Content Percent
US 34.90 34.71• 34.68 34.62

Butter

Weighted Price  Dollars/Pound
US 2.2320 2.2673• 2.2278• 2.2459
Sales Volume                                        Pounds
US 8,380,984 3,686,659• 12,150,235• 4,672,079

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.4694 0.4783• 0.4833• 0.4764•
Sales Volume
US 6,992,684 6,050,226• 5,330,526• 4,681,781•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9766 0.9691• 0.9664• 0.9479•
Sales Volume  Pounds
US 22,023,670 20,297,680• 21,403,995• 16,821,114•

Feb. 6, 2019—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

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

‘17 16.19 15.59 14.32 14.01 14.49 15.89 16.60 16.61 15.86 14.85 13.99 13.51
‘18 13.13 12.87 13.04 13.48 14.57 14.91 14.14 14.63 14.81 15.01 15.06 15.09
‘19 15.48  

HISTORICAL MILK PRICES - CLASS IV

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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2017 - Current Buttermilk Prices
High Range (Central and West)
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CME Butter Tracker- 2019 vs. 2018 vs 2017
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40-Pound Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
2-1 February 19 14.03 15.87 45.950 98.850 226.675 1.4070
2-4 February 19 13.94 15.81 45.600 97.800 226.500 1.3990
2-5 February 19 13.93 15.81 45.575 98.225 226.500 1.3970
2-6 February 19 13.94 15.90 45.750 99.100 227.000 1.3970
2-7 February 19 13.98 15.93 45.750 98.800 226.350 1.4000

2-1 March 19 14.39 16.00 43.300 98.700 228.500 1.4560
2-4 March 19 14.23 15.85 43.025 97.600 227.500 1.4460
2-5 March 19 14.20 15.85 43.300 97.550 228.225 1.4410
2-6 March 19 14.36 16.05 43.625 98.950 228.500 1.4510
2-7 March 19 14.56 15.97 43.500 98.300 227.975 1.4750

2-1 April 19 14.62 16.22 41.475 100.100 230.400 1.4900
2-4 April 19 14.51 16.07 41.500 98.625 229.350 1.4810
2-5 April 19 14.48 16.00 41.000 98.500 229.250 1.4770
2-6 April 19 14.63 16.13 41.275 100.000 229.825 1.4910
2-7 April 19 14.79 16.06 41.450 99.275 228.500 1.5090

2-1 May 19 15.14 16.35 40.900 101.825 231.000 1.5500
2-4 May 19 15.05 16.15 40.875 100.025 229.100 1.5430
2-5 May 19 15.00 16.15 40.250 99.775 230.250 1.5380
2-6 May 19 15.13 16.25 40.275 101.400 230.000 1.5460
2-7 May 19 15.25 16.25 40.275 101.225 229.900 1.5610

2-1 June 19 15.56 16.45 39.175 102.850 231.750 1.5980
2-4 June 19 15.52 16.38 39.175 101.475 231.750 1.5940
2-5 June 19 15.42 16.38 38.875 101.225 231.000 1.5870
2-6 June 19 15.51 16.41 39.075 103.000 231.000 1.5940
2-7 June 19 15.59 16.41 39.500 102.625 230.450 1.6020

2-1 July 19 15.97 16.62 39.250 104.800 232.750 1.6410
2-4 July 19 15.95 16.55 39.250 103.000 232.750 1.6390
2-5 July 19 15.87 16.55 39.150 103.050 232.000 1.6310
2-6 July 19 15.88 16.55 39.500 104.600 232.000 1.6360
2-7 July 19 15.93 16.55 39.500 104.500 232.000 1.6400

2-1 August 19 16.26 16.71 38.725 105.700 234.000 1.6750
2-4 August 19 16.23 16.63 38.725 104.500 234.000 1.6710
2-5 August 19 16.15 16.63 38.900 104.225 233.250 1.6710
2-6 August 19 16.17 16.77 39.025 105.550 233.250 1.6710
2-7 August 19 16.24 16.77 39.025 105.575 232.525 1.6760

2-1 September 19 16.45 16.91 38.800 106.450 234.750 1.6950
2-4 September 19 16.42 16.80 38.800 105.775 234.500 1.6910
2-5 September 19 16.35 16.80 38.500 105.500 234.200 1.6900
2-6 September 19 16.38 16.80 38.750 106.125 233.000 1.6900
2-7 September 19 16.41 16.80 38.750 106.500 232.600 1.6900

2-1 October 19 16.39 16.86 39.925 107.000 233.825 1.6980
2-4 October 19 16.42 16.81 39.925 106.375 233.825 1.6980
2-5 October 19 16.32 16.81 38.000 106.000 233.000 1.6930
2-6 October 19 16.36 16.85 38.025 107.600 233.000 1.6930
2-7 October 19 16.39 16.99 38.025 107.250 232.250 1.6930

2-1 November 19 16.23 16.87 36.500 107.500 233.100 1.6950
2-4 November 19 16.37 16.84 36.500 106.725 233.100 1.6940
2-5 November 19 16.27 16.84 38.000 106.450 232.325 1.6880
2-6 November 19 16.31 16.86 38.025 108.100 232.325 1.6890
2-7 November 19 16.34 16.99 38.025 108.000 231.000 1.6890

2-1 December 19 16.23 16.74 30.300 108.000 231.400 1.6800
2-4 December 19 16.23 16.74 38.300 108.000 231.350 1.6800
2-5 December 19 16.21 16.74 38.300 108.000 230.300 1.6760
2-6 December 19 16.23 16.80 38.300 109.000 229.500 1.6780
2-7 December 19 16.23 16.80 38.300 109.000 228.500 1.6780

Interest - Feb. 7 25,816 6,994 3,468 8,391 7,780 22,861
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - FEBRUARY 6
NATIONAL: The polar vortex has not 
stopped the active production of but-
ter. However, some hauling issues were 
reported, such as delays in the delivery of  
print/bulk butter to wholesalers, retailers 
and foodservice. There were also some 
slowdowns on milk/cream shipments from 
dairy operations to manufacturing plants. In 
the West, butter churning remains strong, 
adding to the pile of post-holiday stocks. 

WEST: In the West, churns continue to run 
on busy schedules. Contracted cream sup-
plies are still strong, whereas some reports 
suggest that spot load offers have dropped 
slightly. Nevertheless, butter manufactur-
ers are content with their stocks of butter 
as they have a  lot to offer to potential and 
existing buyers. Sales of butter are good in 
the retail sector, but backed off somewhat 
in the foodservice industry. Wet and snowy 
weather conditions in some areas of the 
West have impacted sale activities. Export 
interest is stable and in line with expecta-
tions. Butter prices are higher than usual.

CENTRAL:  Butter churning in the Cen-
tral region is on par with cream availability. 
Butter plant managers are continuing to build 
stocks for later in the year, and cream sup-
plies are currently readily available. Cream 
multiples mirrored those of last week, and 
regional churners say more offers are com-
ing from the western region now, as well. 
Current demand is also on par with last year, 
meeting expectations. Some butter produc-
ers suggest bulk butter interest is growing. 
Markets remain range-bound and steady.

NORTHEAST: Milk loads are readily 
available in the Northeast. Cream is fol-
lowing suit as supplies are noticeably more 
accessible this week. The cream market 
is soft. Market participants report seeing 
added cream offers on the spot market. But-
ter churns are running fairly heavy currently. 
Eastern manufacturers are making both 
salted and unsalted butter. The demand 
from retailers for regular salted butter is 
stable to a bit lower. Operations’ inventories 
are  balanced to growing. 

NATIONAL - FEB. 1: Cheese market upturns this week have provided some relief to 
cheese makers in all regions. While the CME block to barrel cheese spread remains large 
and concerning, both block and barrel prices have made marked gains. Contacts in the West 
acknowledge heavy inventories, and they are preparing to accept current conditions as the 
new norm. Weather has created some minor hiccups, but cheese plant managers relayed 
only minor issues as contingencies were in place in most cases. Bottling plant closures due 
to weather/maintenance pushed some milk into Class III production at larger discounts than 
in recent weeks. Pizza style cheese orders have been strong early in 2019, as is expected.

NORTHEAST- FEB. 6:  Northeast milk production is level to increasing in some parts 
of the region. Milk volumes are abundant and available for Class III needs. Cheese makers 
are receiving all the milk they need to run full production schedules. Cheddar, Mozzarella and 
Provolone cheese production is strong in the region. Supplies are stable to growing. Some 
manufacturers report stock levels are not alarmingly long, and some operations have lowered 
their inventories. The demand for regular cheese orders is steady to flat. At this time, many 
customers are not arranging additional orders. Current spot market trading activity is steady 
to slower.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.9150 - $2.2000 Process 5-lb sliced: $1.4100 - $1.8900
Muenster:  $1.9000 - $2.2500 Swiss Cuts 10-14 lbs: $3.0550 - $3.3775

MIDWEST AREA - FEB. 6:  A number of midwestern cheese makers suggest demand 
is seasonally slow. Plant breakdowns and weather-related issues caused some extra milk 
to move into cheese production, below Class price in most cases. Reported spot milk prices 
ranged from flat Class to $2 under. Cheese inventories have become burdensome in slower 
moving varieties, but a number of contacts suggest their inventories are balanced. Overall 
cheese production mirrors milk availability, but in some cases production schedules have 
been pared down in order to manage inventories. Cheese markets saw some bearish cor-
rections after last week’s gains.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $1.8225 - $2.2475 Cheddar 40# Block: $1.5500 - $1.9450
Monterey Jack 10#: $1.7975 - $2.0025 Mozzarella 5-6#: $1.6225 - $2.5625
 Muenster 5#  $1.8225 - $2.2475 Process 5# Loaf: $1.3650 - $1.7250
Grade A Swiss 6-9#:  $2.5700 - $2.6875 Blue 5# Loaf: $2.0900 - $3.1600
 
WEST - FEB. 6: Western cheese inventories, like most of the country, remain long. Indus-
try contacts say domestic retail and food service demand is relatively steady. While buyer 
interest has picked up due to lower prices, exports have yet to take off. Market participants 
hope the lower prices will generate buyer activity and draw down cheese stocks. A few 
cheese makers suggest their inventories are in balance. Many manufacturers are running 
full schedules at their cheese facilities, but some contacts suggest a few processors are 
starting to ease back on cheese production and diverting milk intakes toward Class IV uses.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.7625 - $1.9825
Cheddar 40# Block: $1.5825 - $2.0250 Monterey Jack 10#: $1.7725 - $1.9325
Process 5# Loaf:  $1.3525 - $1.6075 Swiss 6-9# Cuts: $2.6525 - $3.0825
 
FOREIGN -TYPE CHEESE - FEB. 6: The European Union (EU) cheese market is 
dynamic. Current prices are competitive worldwide. With the Japan-EU trade treaty that took 
effect last week, EU cheese is likely to have a greater access to the Japanese market com-
pared to US cheese. At this time, global inquiries for EU cheese are mostly stable. However, 
exports to Southern Europe have improved. EU cheese stocks remain lower than processors 
would like. Nonetheless, contractual orders are easily satisfied, while spot buyers cannot 
get all the loads they need in the short-run. Overall, outputs are unchanged from last week.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $1.9675 - 3.4550
Gorgonzola:    $3.6900 - 5.7400 $2.4750 - 3.1925
Parmesan (Italy):  0 $3.3575 - 5.4475
Romano (Cows Milk):  0 $3.1575 - 5.3075
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 $3.0925 - 3.4150
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - FEBRUARY 7
NDM - CENTRAL: Low/medium heat 
NDM trades were somewhat slower in the 
Central region. Prices are slightly down on 
the mostly series and mixed on the range. 
Mexican buying and bullish views from the 
skim milk powder inventories in Europe have 
spurred upward movement in recent weeks. 
Late last week and this week, some mar-
ket momentum has seemed to slow down. 
Condensed skim has been shorter in sup-
ply, and buyers are paying overages. How-
ever, they expect this to change shortly with 
more milk making its way into all production. 
Recently produced NDM is still being sought 
by domestic end users, and buyers and sell-
ers are making more trades around the $1 
range. 

NDM - WEST: In the West, f.o.b. spot 
prices for low/medium NDM are mostly 
mixed. However, since the market tone 
seems stable in terms of supply and demand, 
changes in prices have been minimal, com-
pared to the previous week. According to 
some contacts, recent upward SMP price 
movements in some offshore auctions could 
spur domestic NDM values, at least in the 
short term. At this point, future NDM values 
rebounded for the rest of Q1 and Q2. NDM 

prices remain high for several buyers/end 
users as they await the typical pricing down-
tick that usually happens in the spring each 
year, in order to buy or set a contract. Mean-
while, with Class III prices lower than Class 
IV, several processors with drying capabili-
ties are moving milk into NDM production. 

NDM - EAST: With a lot of milk avail-
able in the East, low/medium heat NDM 
production is active. The focus of a number 
of processors’ manufacturing activities is to 
fill active orders as they don’t have uncom-
mitted offers through the end of this month. 
Inquiries for low/medium heat NDM are gen-
erally even to declining. Some buyers are 
taking a break to reevaluate market condi-
tions. Inventories of low/medium heat NDM 
are flat. Prices are mixed on the range, but 
decreased on the mostly price series.

LACTOSE: While lactose prices are 
largely unchanged, the bottom of the mostly 
price series moved lower. Manufacturers 
maintain that their stocks are largely in 
balance, however some lactose producers 
have growing inventories. Industry contacts 
report no problems moving higher mesh lac-
tose or lactose that is certified by end users.

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

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

02/04/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  31,380 100,381
02/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  31,250 100,185
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  130 196
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional dairy ads decreased by 15 percent, but organic dairy ads 
increased by 32 percent. Conventional half-gallon milk ads saw the largest gain of the week, 
467 percent week over week. Conventional Greek yogurt in 4-6 ounce containers were the 
most advertised dairy item. Half-gallon milk ads were the most advertised of the organic items, 
while 32-ounce organic plain yogurt saw the biggest growth week over week. 

Conventional cheese ad numbers decreased 31 percent, whereas organic cheese ads 
increased 48 percent. The average advertised price for conventional 8-ounce block cheese 
is $5.42, while conventional 8-ounce block cheese is priced at $2.32. The result is an organic 
premium of $3.10. 

The total number of conventional milk ads climbed 157 percent, while the total number of 
organic milk ads declined 4 percent. The average price for organic half-gallon of milk was 
$3.98, compared to $1.54 for conventional half gallons, creating an organic premium of $2.44. 

Total conventional yogurt ads increased 20 percent week, and organic yogurt advertisements 
increased by 157 percent.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.18
Cheese 8 oz block: $5.42
Cottage Cheese 16 oz: $3.99
Cream Cheese 8 oz: $2.99
Sour Cream 16 oz: $2.67

Yogurt 4-6 oz: $1.11
Yogurt 32 oz: $3.61
Greek Yogurt 32 oz: NA
Milk ½ gallon: $3.98
Milk gallon: $5.62
Milk UHT 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 8
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

3.58 4.07 3.05 1.99 2.89 4.52 3.46 

2.32 2.17 2.39 2.28 2.83 NA 2.02 

3.85 3.99 NA 3.49 1.99 4.99 NA

5.83 5.49 NA NA 4.99 5.04 6.99

2.51 2.19 2.78 1.83 2.51 2.50 2.22

3.70 3.44 3.99 NA NA NA NA

2.04 2.22 1.93 1.79 2.00 1.49 NA

1.99 1.94 2.15 1.82 1.91 1.89 1.77

2.21 2.00 2.38 2.26 1.67 NA NA

2.88 NA NA 2.99 NA NA 1.99

2.92 2.77 2.67 3.08 3.80 3.27 2.82

1.54 1.99 .79 .88 1.89 .88 2.59

2.60 4.29 NA 2.50 2.67 2.32 1.99 

1.70 1.69 1.66 .99 2.00 1.29 1.56 

.92 .94 .91 .95 .91 .92 .92

4.16 4.69 3.49 3.67 3.29 4.49 5.00 

.49 .48 .50 .42 .62 .51 NA

2.62 2.59 2.49 NA NA NA NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - FEBRUARY 4 - 8, 2019
Visit www.cheesereporter.com for daily prices 

500-LB 40-LB AA GRADE A DRY   
 CHEDDAR CHEDDAR BUTTER NFDM  WHEY
MONDAY $1.2975 $1.4875 $1.2825 $0.9900 $0.3600
February 4 (-¼) (-1¼) (-¾) (-1¼) (-¼)

TUESDAY $1.2925 $1.4575 $1.2775 $0.9800 $1.3775
February 5 (-½) (-3) (-½) (-1) (+1¾)

WEDNESDAY $1.2925 $1.4575 $2.2850 $1.0000 $0.3900
February 6 (NC) (NC) (+¾) (+2) (+1¼)

THURSDAY $1.3725 $1.5100 $2.2850 $0.9900 $0.3700
February 7 (+8) (+5¼) (NC) (-1) (-2)

FRIDAY $1.3725 $1.5275 $2.2950 $0.9950 $0.3650
February 8 (NC) (+1¾) (+1) (+½) (-½)

Week’s AVG $1.3255 $1.4880 $2.2850 $0.9910 $0.3725
Change (+0.0500) (+0.0270) (+0.0015) (-0.0185) (-0.0160)

Last Week’s $1.2755 $1.4610 $2.2835 $1.0095 $0.3885
AVG

2018 AVG $1.3590 $1.5170 $2.0675 $0.7375 NA
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - FEBRUARY 4 - 8, 2019

Cheese Comment:  No blocks were sold Monday; the price fell on an uncovered 
offer of 1 car at $1.4875. There were no blocks sold again on Tuesday; the price 
declined on an uncovered offer of 1 car at $1.4575. One car of blocks was sold 
Wednesday at $1.4575, which left the price unchanged. Four cars of blocks were 
sold Thursday, the last at $1.5100, which set the price. On Friday, 1 car of blocks 
was sold at $1.5250; an unfilled bid for 1 car at $1.5275 then set the price. The barrel 
price declined Monday on a sale at $1.2975, fell Tuesday on a sale at $1.2925, then 
jumped Thursday on a sale at $1.3725. 

Butter Comment: The butter price fell Monday on an uncovered offer at $2.2825, 
declined Tuesday on a sale at $2.2775, increased Wednesday on a sale at $2.2850, 
and rose Friday on an uncovered offer at $2.2950 (following a sale at $2.2975).

NDM Comment: The price dropped Monday on a sale at 99.0 cents, fell Tuesday on 
a sale at 98.0 cents, increased Wednesday on a sale at $1.0000, fell Thursday on a 
sale at 99.0 cents, then rose Friday on a sale at 99.5 cents.

Dry Whey Comment: The price fell Monday on the sale of 7 cars at 36.0 cents, 
increased Tuesday on an uncovered offer at 37.75 cents (following a sale at 38.0 
cents), rose Wednesday on a sale at 39.0 cents, fell Thursday on a sale at 37.0 
cents, and declined Friday on a sale at 36.5 cents.

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

RELEASE DATE - FEBRUARY 7, 2019

Animal Feed Whey—Central: Milk Replacer:  .3000 (-5) – .3800 (-2) 

Buttermilk Powder:
 Central & East:   .9600 (NC) – 1.0375 (+½) West:  .9200 (+2) – 1.0000 (+1) 
 Mostly:   .9500 (+3) – .9700 (NC)

Casein: Rennet:      2.5250 (+26½) – 2.6125 (+2¼) Acid: $3.0525 (+4¾) - $3.1400 (+3)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3600 (-1) – .5000 (-1)    Mostly: .4325 (-½) – .4800 (-2)

Dry Whey–West (Edible):
 Nonhygroscopic: .3200 (-3) – .5200 (-1¾) Mostly: .4400 (-½) – .4850 (-1½)

Dry Whey—NorthEast:  .4200 (-6) – .5100 (NC) 

Lactose—Central and West:
 Edible:   .2000 (NC) – .4500 (NC)   Mostly:  .3000 (-2) – .4200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9600 (+1) –   1.0300 (-½)  Mostly: .9800 (+½) – 1.0200 (-1)
 High Heat:  1.0700 (+2) – 1.1300 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: .9500 (NC) –    1.0400 (-1½) Mostly: .9700 (-1) – 1.0200 (NC)  
High Heat:  1.1000 (+3) – 1.1650 (-2)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7600 (-4) – 1.0575 (NC)  Mostly: .8350 (NC) – .9625 (NC)

Whole Milk—National:       1.5500 (+5) – 1.6500 (NC)

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

Technically talented people using efficient business processes to deliver
solutions (products and services) to the market from best of class suppliers.
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Price Forecasts
(Continued from p. 1)

record 217.6 billion pounds, up 2.1 
billion pounds from 2017’s record 
output but down 200 million 
pounds from the agency’s Decem-
ber forecast.

The agency’s milk production 
forecast for 2019 is reduced by 500 
million pounds, to a record 220.1 
billion pounds, on lower expected 
first-half dairy cow numbers and 
continued slow growth in milk per 
cow.

The 2018 and 2019 fat basis 
dairy import forecasts are reduced 
from December on recent trade 
data and lower expected cheese 
and butterfat imports. The fat 
basis exports are unchanged for 
2018 but the forecast is raised for 
2019 primarily on strong expected 
demand for butterfat and butterfat 
products.

On a skim-solids basis, the 2018 
imports are raised on current trade 
data, while the 2019 import fore-
cast is unchanged. Skim-solids 
basis exports for 2018 are lowered, 
but the 2019 export forecast is 
raised from December on antici-
pated strong demand for nonfat dry 
milk.

For 2019, USDA’s cheese price 
forecast is lowered, to $1.4800 to 
$1.5500 per pound, after averaging 
just under $1.5400 per pound in 
2018, $1.6344 per pound in 2017 
and $1.6050 per pound in 2016.

Butter, nonfat dry milk and dry 
whey price forecasts are all raised 
from December. For this year, 
USDA now expects butter prices 
to average $2.2300 to $2.3300 per 
pound, compared to just under 
$2.26 per pound in 2018; nonfat 
dry milk prices to average 95.5 
cents to $1.0150 per pound, com-
pared to an average of just over 
79 cents per pound in 2018; and 
dry whey prices to average 43.5 to 
46.5 cents per pound, after averag-
ing just over 34 cents per pound 
last year.

The Class III price forecast for 
2019 is unchanged from December, 
at $14.70 to $15.40 per hundred-
weight, compared to 2018’s aver-
age of $14.61 per hundred. The 
Class IV price average is raised, 
to $15.55 to $16.35 per hundred, 
up from 2018’s average of $14.23 
per hundred, on higher butter and 
NDM prices. 

The 2019 all milk price forecast 
is raised to $16.90 to $17.60 per 
hundred, after averaging $16.20 
per hundred in 2018.

This month’s 2018/19 US corn 
outlook is for lower imports, pro-
duction, food, seed, and indus-
trial use, feed and residual use, 
and stocks. The season-average 
corn price received by producers is 
unchanged at a midpoint of $3.60 
per bushel.

The 2018/19 soybean meal price 
is forecast at $295 to $335 per short 
ton, up $5.00 at the midpoint.


