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Enforce Rules Against Mislabeled
Plant-Based Products, FDA Urged
FDA Receives Over
13,000 Comments On
Labeling Of Plant-Based
Foods With Names Of
Dairy Foods
Rockville, MD—The US Food
and Drug Administration (FDA)
should enforce its existing regulations and no longer allow the use
of dairy terms such as “cheese” or
“milk” to be used by plant-based
alternatives, various dairy industry
organizations and companies have
told the agency.
FDA last September invited
interested parties to provide information on a number of specific
topics related to the labeling of
plant-based products with names
that include the names of dairy
foods. The comment deadline
ended Monday, Jan. 28, and FDA
received over 13,000 comments.
“Clear, accurate labeling is a
fundamental matter of truth and
transparency for consumers,” the
National Milk Producers Federation (NMPF) said in its comments.
“In light of the rampant labeling
abuse by plant-based dairy imitators, it is critical that FDA reas-

sert well-established standards of
identity to guide all actors in the
marketplace.”
NMPF’s comments present evidence of marketplace confusion
regarding the relative nutritional
merits of milk versus its imitators.
According to surveys from the
past six months: 77 percent of buyers of dairy and plant-based beverages think almond-based drinks
have as much or more protein than
dairy; 78 percent thought that
plant-based beverages had at least
as many vitamins and minerals
as dairy; 68 percent thought such
beverages had at least as many “key
nutrients” such as calcium and
potassium; and roughly 25 percent
of consumers were unsure whether
plant-based beverages contained
cow’s milk.
To further FDA’s understanding
of the consumer confusion regarding plant-based dairy imitators,
NMPF said it plans to file a citizen petition with the agency in the
coming weeks calling for prompt
enforcement actions against misbranded plant-based dairy imitators, as well as for FDA to amend
its regulations to codify its long-

standing food labeling policies.
“These policies permit imitation
and substitute foods to use standardized dairy names only under
limited, defined conditions that
directly advance the government’s
substantial consumer-protection
and public-health protection
interests in a well-tailored manner,” NMPF said.
The American Cheese Society
believes that FDA should enforce
its labeling rules and end the
application of the term “milk” or
“cheese” to nutritionally and compositionally different non-dairy
products.
Using “milk” as a descriptor
for non-milk products “blurs the
lines between consumer perceptions of these products’ nutritional
content, as well as their usefulness
as a cooking ingredient, appropriateness as a source of protein, and
other considerations in which an
average consumer may be misled,”
the ACS said.
In order to continue the expansion of the artisan and specialty
cheesemaking sector “and support
the producers and consumers seek
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been protected by relatively high
tariffs compared to other agricultural products, under the CPTPP
and the JEEPA, certain dairy
products will be subject to an
elimination and reduction of tariffs, the study noted. In particular,
tariff elimination for hard-type
natural cheese and certain kinds
of whey products, as well as the
setting up of new tariff-rate quotas (TRQs) for whey and other
products, are unprecedented in
Japan’s trade agreement history.
The CPTPP and the JEEPA
include all major countries
exporting dairy products to Japan,

Washington—President Trump
last Friday signed legislation to
reopen the federal government for
three weeks, ending the longest
partial government shutdown in
history after 35 days.
Trump’s announcement of
the reopening “is welcome news,
as it will bring thousands of our
employees back to work and return
us to our mission of providing our
customers with the services they
rely upon,” said US Secretary of
Agriculture Sonny Perdue.
Also last Friday, National Milk
Producers Federation (NMPF)
urged Perdue to make signup for
the new Dairy Margin Coverage
(DMC) program a “top priority”
for USDA. The new program,
established under the recently
approved 2018 farm bill, gives
dairy farmers access to higher coverage levels at affordable premium
rates, and provides dairy producers
with “important new flexibility to
adopt multiple approaches to risk
management,” NMPF noted in a
letter to Perdue.
“Because the dairy provisions
of the law simply modify the
pre-existing margin program it
is clear from Congress’ direction
that USDA can move forward to
enact the new provisions without
conducting a formal rulemaking process,” NMPF stated. “We
encourage you to utilize this flexibility to help add momentum

Class 3

Hiram, OH—Great Lakes Cheese
this week announced plans to
expand existing manufacturing
operations and build a new corporate headquarters in Geauga
county, OH.
The plant expansion will include
an additional 290,000 square feet
of manufacturing and warehouse
space. Construction is scheduled
to begin in the spring, with the
corporate headquarters construction following in the summer.
Great Lakes Cheese currently
employs more than 650 people in
Ohio, and expects to hire an additional 400 people over the coming
years as a direct resut of the proj-

Arlington, VA—New trade
agreements between Japan and
several key dairy exporting countries will put the US at a “significant disadvantage” against
other suppliers and the US will
lose “critical market share,” if the
US remains without a comparable trade agreement with Japan,
according to a study released this
week by the US Dairy Export
Council (USDEC).
The study was prepared by
Meros Consulting as an analysis of the possible impact of the
Comprehensive and Progressive Trans Pacific Partnership
(CPTTP), which entered into
force on Dec. 30, 2018, and the
Japan-European Union (EU)

Partial Government
Shutdown Ends; Fast
Implementation Of
Farm Bill Urged
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Another frustrating aspect of
these two reports is that they seem
to endorse plant-based diets and
plant-based foods for the simple
reason that they come from plants,
not because they are necessarily
more nutritious or nutrient-dense
than traditional dairy products.

Plant-Based Foods Get Some Nice Endorsements, But...
The dairy business is tough enough
these days without its main competitor, plant-based foods, getting
ringing endorsements from entities that are at least somewhat
respected. But that’s just what’s
happened over the past several
weeks.
Back on Jan. 14, the EAT-Lancet Commission released a report
that promotes diets consisting of a
variety of plant-based foods, with
low amounts of animal-based foods
including dairy (for more details,
please see Transformation Of Global
Food System, Including Less Dairy,
Seen As Urgent,on page 18 of our
Jan. 18th issue by scanning the QR
Code above).
Then last week, Health Canada
released the new Canada’s Food
Guide, which includes advice
for Canadians on “healthy food
choices and healthy eating habits,”
but doesn’t specifically endorse
dairy products. Instead, consumers are advised to eat plenty of
vegetables and fruits; eat protein
foods (which includes lower fat
dairy products such as milk, yogurt,
and lower sodium cheeses); choose
whole grain foods; and make water
“your drink of choice” (for more
details, please see ‘Healthy’ Food
Choices In Canada’s Updated Food
Guide Omit Dairy Foods, on page 9
of our Jan. 25th issue).
Taken together, these two
reports certainly aren’t very positive for dairy, from a nutritional
perspective. Canada’s updated
Food Guide is especially troubling,
given that country’s strong dairy
industry, and the government’s
role in preserving that industry
through various policies.
To further illustrate how ridiculous this new Canadian Food Guide
is, this week, Agriculture and
Agri-Food Canada announced an
investment of up to $2.7 million to
support Dairy Farmers of Canada’s
efforts to enhance public trust in
dairy production. The news release
announcing this investment notes
that Canada’s dairy sector has a
longstanding reputation for producing “high-quality, safe, and

nutritious milk and dairy products
for Canadians,” and Lawrence
MacAulay, Canada’s agriculture
minister, stated that building consumer confidence and trust “helps
ensure the growth and sustainability of Canada’s dairy sector.”
So one Canadian agency downplays the importance of dairy products in the diet, while another
announces an investment aimed at
helping to ensure the growth and
sustainability of Canada’s dairy
sector. Seems a bit inconsistent.
There are at least two really frustrating aspects to these two reports,
from a dairy perspective. First, both
reports are critical of saturated fats,
which seems to ignore a whole lot
of recent research that has found,
at a minimum, that saturated fats
aren’t harmful to health and, possibly, have certain health benefits.
Indeed, it was a case of either
bad timing or good timing to hear
investigative science journalist
Nina Teicholz, author of The Big
Fat Surprise, talk last Monday at
Dairy Forum 2019 about how the
past 60-plus years of lowfat nutrition advocacy has amounted to
an uncontrolled experiment on
the entire population, with disastrous consequences for health;
and then see Health Canada
release its new Food Guide, touting only lowfat dairy products,
the very next day.
Actually, the number of studies
finding health benefits from fullfat dairy products has risen impressively in recent years. These studies
are finding that dairy fats may have
beneficial impacts on cardiovascular disease, stroke and type 2 diabetes, among other positives. But
you’d never know it from Health
Canada’s recommendations.
Another frustrating aspect of
these two reports is that they seem
to endorse plant-based diets and
plant-based foods for the simple
reason that they come from plants,
not because they are necessarily
more nutritious or nutrient-dense
than traditional dairy products.
This point was solidified by a
new survey, conducted by Ravel

and commissioned by Wisconsin
Cheese Makers Association, Dairy
Farmers of Wisconsin and Edge
Dairy Farmer Cooperative, which
found that consumers are confused
about whether plant-based imitation dairy products are in fact dairy
foods and whether they carry the
same nutritional value (for more
details, please see the story on our
front page last week by scanning
the QR Code).
One amazing finding from this
survey is that about one-third
of consumers think that plantbased foods that mimic cheese
contain protein, and 21 percent
think that it is of a higher quality
than dairy even through the imitations have little or no protein
while real dairy cheese has seven
grams of protein.
In fact, two of the three plantbased foods that mimic cheese
that were included in the survey
— Daiya Mozzarella Style Shreds
and Follow Your Heart Mozzarella
Style Slices — contain exactly
zero grams of protein. And Daiya
Medium Cheddar Style Farmhouse
Block (so much for the term “farmhouse” having any actual meaning) has one gram of protein.
So if consumers think switching from real dairy cheese to plantbased “cheese” doesn’t alter their
intake of protein or other nutrients, they will be in for a big, nasty
surprise.
The EAT-Lancet report is
critical of highly processed foods,
which is kind of laughable considering how “highly processed”
many plant-based “dairy” products
are. For example, the aforementioned Daiya Medium Cheddar
Style Farmhouse Block is made
from, among other things, tapioca
starch, coconut oil, vegan natural
flavors, pea protein isolate, chicory
root extract, xanthan gum, tricalcium phosphate, pea starch and
potato protein.
Plant-based diets are gaining
credibility in some quarters, but
from a nutritional perspective, they
remain woefully inadequate compared to traditional dairy foods.
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US Dairy Groups Seek Comprehensive
Trade Pact With UK, Tariff Elimination
Washington—Three US dairy
industry organizations have told
the Office of the US Trade Representative (USTR) that they
support a comprehensive trade
agreement with the United Kingdom that eliminates tariffs and
non-tariff barriers.
The Office of the USTR held
a public hearing here Tuesday
regarding a proposed US-UK trade
agreement. The Trump administration’s aim in its negotiations
with the UK is to address both tariff and non-tariff barriers and to
achieve free, fair, and reciprocal
trade.
Among those testifying at Tuesday’s hearing were Dave Carlin
of the International Dairy Foods
Association (IDFA) and Shawna
Morris of National Milk Producers
Federation (NMPF) and the US
Dairy Export Council (USDEC).
IDFA and NMPF/USDEC had
also separately submitted comments on a possible US-UK trade
agreement prior to this week’s
hearing.
In light of the fact that the UK
market is a prosperous one with
a significant segment of its dairy
consumption coming from imports,
“valuable opportunity exists to use
these negotiations to incentivize the UK to import more dairy
products from the US,” NMPF and
USDEC said in their comments.
“We see opportunities across a
broad spectrum of products including the traditional dairy commodity staples of cheese, butter, whey
and skim milk powder, as well as in
more segmented areas of the market such as cream, yogurt and buttermilk, condensed milk and other
products,” NMPF and USDEC
continued. To be most competitive, however, US suppliers must
ultimately have an even playing
field as compared to European suppliers to the UK market.”
Given that access to the UK
market is currently dictated by
European Union (EU) policies,
priority issues that NMPF and
USDEC said demand resolution in
negotiations with the UK largely
mirror those identified for talks
with the EU, including:
 Remove currently imposed
EU policy restrictions on the use
of common cheese names in the
UK market through the misuse
of geographical indications (GIs)
while also ensuring that a UK GI
system undertakes significant systemic changes from the current EU
system.
 Full recognition of the safety
of the US dairy product system for
food and feed uses coupled with
the removal of current requirements for multiple problematic
certificates pertaining to UK dairy
imports and commitments assur-
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ing that future trade restrictions
unsupported by science will not be
imposed on US dairy exports.
 Enforceable sanitary and
phytosanitary (SPS) and technical
barriers to trade (TBT) commitments to provide enhanced certainty to all US-UK agricultural
trade, building further on those
established in the US-MexicoCanada Agreement.
 Streamlined border administration measures, particularly concerning TRQ administration and
licensing procedures.
 Rules of origin that focus the
benefits of the agreement on the
dairy sectors of the US and the UK
and do not allow for the EU dairy

industry to utilize the UK as a processing hub for exporting EU milk
to the US.
 Provided that these nontariff concerns have been addressed,
dairy tariff elimination that is handled in a coordinated manner.
The UK has the potential to be
a large export market for the US
dairy industry because it is a net
importer of dairy products, IDFA
noted. In 2017, the UK imported
$3.1 billion of dairy products, of
which $3 billion was from the EU
but only $8.8 million was from the
US.
As a member of the EU, the UK
tariffs on US dairy imports “are
significant,” IDFA said. “Assuming tariffs are eliminated, there are
opportunities for the US to export
larger amounts of cheese, butter,
whey and milk powders as well as

cream, yogurt, buttermilk and condensed milk.”
Until the outcome of Brexit is
settled and the customs arrangement between the UK and the EU
is finalized, IDFA said it is difficult to quanitfy the gain in market share for the US. Further, it is
“critical” that an independent UK
not adopt any of the EU regulations that curtail US dairy exports
to the region.
GIs are a “significant market
challenge” for the US dairy industry, according to IDFA, which
urged the US government to
oppose any effort by the UK to
adopt similar GI regulations that
ban US food producers from using
cheese names that have long been
generic internationally and in the
US market and run counter to
international trade commitments.

For more information, visit www.tetrapakusa.com

Page 4

CHEESE REPORTER

WCMA PERSPECTIVES
Study: Dairy Imitators
Confuse Consumers
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

Potato starch, coconut oil and
water smushed into a white block
isn’t mozzarella cheese. And that’s
why Follow Your Heart brand Mozzarella Style Slices and other nondairy “cheeses” are finally under
scrutiny.
The US Food & Drug Administration (FDA) calls this food
category “plant-based products
manufactured to resemble dairy
foods,” and this fall the agency
asked for public comments on
these imitators.
FDA posed dozens of questions
with this goal: “We are interested
in learning whether consumers are
aware of and understand the basic
nature, essential characteristics,
characterizing ingredients, and
nutritional differences between
plant-based products and dairy
foods.”
Wisconsin Cheese Makers
Association, Edge Dairy Farmer
Cooperative and Dairy Farmers of
Wisconsin partnered this winter
on a consumer research study to
discover the objective consumer
data FDA is seeking.
National consumer research
experts at Ravel surveyed 450 consumers identified as purchasers of
dairy products, purchasers of plantbased foods that mimic dairy, or
buyers of both. They asked these
consumers about ingredients in
real cheese vs. these plant-based

products, about nutrients, protein
content, overall nutrition, naturalness and buying habits.
What did the study find? Consumers are confused by these
plant-based foods that borrow standardized words like cheddar and
mozzarella, and display terms like
cheese alternative. Consumers are
confused about what they’re buying, the nutrition they’re expecting and ingredients they never
anticipated.

Consumers are confused
by these plant-based
foods that borrow
standardized words like
cheddar and mozzarella,
and display terms like
cheese alternative.

Here’s some findings Ravel
reported from the study, now in
the hands of FDA:
— One quarter of consumers
mistakenly indicated that pasteurized milk was present in plantbased foods that mimic cheese
and one quarter don’t know what
ingredients are in these mimics.
The high prevalence of ‘don’t
know’ and mistaken responses per-
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haps indicates that the use of traditional dairy names such as cheddar
and mozzarella confuse consumers,
leading to the selection of dairy
ingredients in these plant-based
foods.
— About one-third of consumers
don’t know or think that the plantbased cheese has higher quality
protein, even though plant-based
foods that mimic cheese have little
to no protein content.
—Significantly more consumers
indicate that they would buy one
of the plant-based foods that mimic
cheese because they are low in calories, low in fat, and contain no
additives. In actuality, plant-based
foods that mimic cheese contain
an equal or comparable amount of
fat and calories and contain substantially more additives than dairy
cheeses.
—About half of consumers
say plant-based foods that mimic
cheese are actually cheddar or mozzarella cheese. And compared to
the dairy cheeses, a significantly
higher percentage don’t know if
the plant-based foods are cheddar
or mozzarella cheese. Together,
these answers indicate more than
half of consumers surveyed mistook a plant-based food mimicking
cheddar or mozzarella to be traditional cheddar or mozzarella or
were unclear about applying these
traditional cheese names to plantbased foods.
FDA is America’s food policeman, upholding honesty and fair
dealing in the interest of consumers. A food is misbranded and
prohibited from introduction into
interstate commerce if it purports
to be a food with a standard of
identity and fails to meet that standard.
Foods described as mozzarella or
cheddar style made without dairy
fall clearly outside the federal standard set for these cheese names,
and worse, these foods confuse
consumers who are expecting natural protein and calcium and finding
plant-based mimics with little or
none of these essential nutrients.
Wisconsin Cheese Makers
Association urges FDA to fulfill
its requirement to regulate honesty and fair dealing in foods and
examine the misuse of standard
dairy names. Almond, potato and
tapioca starch-based products are
not cheese, and are not cheddar,
havarti or mozzarella. The deceptive labeling of these products must
stop, because consumers are being
misled for a fast buck.
WCMA thanks our partners at
Edge Dairy Farmer Cooperative
and Dairy Farmers of Wisconsin for
partnering to seek objective consumer data that will aid FDA in
the prosecution of its duties.
John Umhoefer has served as executive director of the Wisconsin Cheese
Makers Association since 1992. You
can phone John at (608) 286-1001 or
e-mail him at jumhoefer@wischeesemakers.org
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from our
archives
50 YEARS AGO

Jan. 31, 1969: San Francisco,
CA—To be successful, packaging will have to increase its
appeal to a growing, youth-oriented market where decisions are
made quickly and capriciously,
giving products little time to
compete with one another. With
psychedelic color combinations,
it seems the well-publicized generation gap not only applies to
politics, poetry and philosophy,
but packaging as well.
Washington—Wisconsin Sen.
William Proxmire introduced
legislation this week to permanently stem the tide of dairy
imports into the US, which
has repeatedly threatened the
stability of the country’s dairy
price support program.

25 YEARS AGO

Jan. 28, 1994: New York—
Despite state-of-the-art packaging, improved quality and a
favorable economic climate, private-label retail sales in supermarkets are expected to grow
only 4 to 5 percent annually
through 1998, totally $40.9 billion.
Washington—More than 150
dairy co-ops, processors, distributors and supermarkets have
pledged not to knowingly sell
milk and dairy products treated
with rBST/rBGH, the Pure Food
Campaign reported this week.
Major brand name companies
including Borden, Colombo
Yogurt, Ben & Jerry’s and Tillamook Cheese have written
suppliers saying they will not
accept milk from cows injected
with rBST/rBGH.

10 YEARS AGO

Jan. 30, 2009: Lake Buena
Vista, FL—Jerome Schuman,
chairman of Arthur Schuman,
Inc., Fairfield, NJ, received the
NCI Laureate Award here this
week from the National Cheese
Institute for innovation and excellence throughout his 63-year
career in the cheese industry.
Green Bay, WI—California is
unlikely to ever see the construction of a completely new cheese
manufacturing plant, a panel discussion here noted this week at
the Dairy Business Association
fourth annual meeting. The recent
monthly double-digit percentage
increases in milk production in
Texas and New Mexico are tied to
production cutbacks in California.
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About 1.3% Of US Population Consumes
Or Serves Raw Milk Each Week: Report
Washington—Each week, an estimated 2 percent of at-home meal
preparers, or 3.2 million people
(1.3 percent of the US population
age 18 or over) consumed or served
raw milk, according to a new report
from USDA’s Economic Research
Service (ERS).
Providing consumers with recommendations on specific practices that reduce food safety risks
could complement or substitute for
additional federal regulations and
be a cost-effective tool for reducing the incidence of foodborne illness, provided consumers follow
the advice, noted the report, Consumer Food Safety Practices: Raw
Milk Consumption and Food Thermometer Use.
To better understand current
food safety behaviors of consumers,
the report examines the food safety
practices of at-home meal preparers in the US by investigating two
recommendations of government
health and safety officials, as well
as the broader food safety community: avoiding the consumption of
raw milk and cooking meat to a
verified recommended temperature using a food thermometer.
The US Food and Drug Administration (FDA) states that pasteurization is necessary to produce
a safe product. And the Centers for
Disease Control and Prevention
(CDC) warns that even healthy
animals raised in sanitary and
humane conditions can still carry
harmful bacteria. FDA and the
CDC both provide warnings and
detailed assessments on raw milk
and unequivocally advise consumers to avoid it.
But despite the health concerns
and the inexpensiveness of pas-

teurization as a preventive solution, the number of states that
permit the sale of raw milk has
increased, the ERS report noted.
From 1993 to 2006, raw milk could
be legally purchased in 25 states,
and by 2012, the number of those
states grew to 30.
As of 2016, raw milk can be
legally purchased in retail stores in
13 states, on farms or via cow-share
agreements in 25 states, but is not
legal for human consumption in 12
states, the report pointed out.
While the sale of raw milk across
state lines by producers remains
illegal, consumers may legally purchase and transport it across state
lines for personal or family consumption, the report noted. The
prevalence of this practice may be
non-trivial; one recent study found
that 45 percent of raw milk drinkers lived in states where the sale of
raw milk is illegal.
To understand current food
safety behaviors and the number
of people possibly exposed to foodborne pathogens by the choices
made by at-home meal preparers, ERS researchers estimated
the prevalence of raw milk use
by at-home meal preparers and
examined regional, economic,
demographic, and health characteristics of at-home meal preparers
who use raw milk, along with their
household size and composition,
the ERS report noted.
From 2014 to 2016, an estimated 161 million people, or 65
percent of the US population age
18 or over, were at-home meal
preparers. During a typical week,
almost 2 percent of at-home meal
preparers (3.2 million people) use
raw milk.

Emmi Sells Trading
And Supply Company
Emmi Frisch-Service
To Transgourmet

competition and cost pressure in
this segment, Emmi noted. Meanwhile, Emmi Frisch-Service AG
has fallen below the critical size
at which the company can be run
independently and efficiently.
Over the past few months,
Emmi has analyzed various options
to ensure the continued existence
of the subsidiary in the long term.
Following consideration of different alternatives, Emmi has decided
to sell this non-strategic business,
which generates sales of around
CHF 110 million.
Emmi Logistics will continue to
offer its supply expertise to larger
customers in the future.
In the Transgourmet Group,
Emmi said it is pleased to have
selected a buyer with the knowhow to integrate the business of
Emmi Frisch-Service AG effectively and continue it successfully
in the long term. All of the business’s 160 employees will also be
transferred.

Lucerne, Switzerland—Emmi
said today it has sold its trading
and supply company Emmi FrischService AG to the Transgourmet
Group.
Emmi Frisch-Service AG is a
national trading company that was
formed from the merger of Burra
and Interfrais. It supplies around
4,000 businesses (foodservice
providers, hospitals and nursing
homes, convenience stores, retailers and wholesalers).
Historically, the purpose of
the business was to supply Emmi
products to the many independent companies that could not be
reached by other means.
New customer needs in particular led to a steady increase in
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By region, 61 percent of athome meal preparers who use raw
milk reside in non-southern states.
By legal access, 28 percent live in
states where retail sale of raw milk
for human consumption is legal;
48 percent live in states where raw
milk sales for human consumption are limited to on-farm sales,
farmers markets, or cow-sharing
agreements; and 24 percent live in
states where the sale of raw milk
for human consumption is not
legal, the report noted.
For at-home meal preparers who
use raw milk, 39 percent have up
to a high school degree; 29 percent have some college experience
or an associate’s degree; and 32
percent have at least a bachelor’s
degree.
In households that use raw
milk, 52 percent earned less than
$50,000 in total household earnings during the last 12 months, and
about 48 percent earned $50,000
or more.
For general health, 44 percent
of at-home meal preparers who
use raw milk believe their physical health is either poor, fair, or
good, and the remainder ranks

their physical health as very good
or excellent.
Over 80 percent of at-home
meal preparers (2.6 million people) who use raw milk live with at
least one other person. Approximately 44 percent of at-home
meal preparers who use raw milk
are married. Of the at-home meal
preparers who use raw milk, 36
percent have at least one child
residing in the household. And 28
percent of at-home meal preparers who use raw milk have at least
one person in the household age
62 years or older.
Because of the few statistical differences, it appears that the demographic characteristics for raw milk
and non-raw milk at-home meal
preparers are similar, the report
said.
This may suggest that raw
milk consumers may be similar in
observable demographic characteristics to pasteurized milk consumers.
Alternatively, the lack of significant differences may reflect
the limited statistical power from
a relatively small sample size of raw
milk users in contrast to non-users.

MULTIPOND Weighing Technology and multihead
weighing systems stand for maximum accuracy,
performance and reliability.

MEET US – ICTE 2018
INTERNATIONAL CHEESE TECHNOLOGY EXPO

Milwaukee, WI | April 17 - 19
MULTIPOND America Booth #733
MULTIPOND America Inc.
Green Bay, WI
920.490.8249

www.multipond.com

For more information,visit www.multipond.com
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Trade With Japan
(Continued from p. 1)

except the US, and “it is expected
that these two major free trade
agreements will have a dramatic
impact on Japan’s dairy market”.
The study investigates how the
CPTPP and JEEPA will impact the
Japanese market for dairy imports
in four key categories (cheese,
whey, lactose and skim milk powder) by analyzing how these provisions are likely to shift trade during
the three different states of implementation (first five years, first 10
years and full implementation),
particularly given the phase-in of
the market access expansion and
the reality that, in some sectors,
new access is limited.
US dairy exports to Japan in
2017 were valued at about $291
million, accounting for around 5
percent of total US dairy exports,
and the country is the fourth largest market destination for US dairy
products on a value basis. Almost
half of the export value is cheese,
and one-fourth is whey. The other
major US dairy products exported
to Japan include lactose and skim
milk powder.
The “tipping point” for the US
will come by Year 5 (2022), at the

latest, when US dairy exports will
start to feel “significant impact,”
the study said. By then, US dairy
exports to Japan could fall by $90
million from the baseline projection, a 19 percent drop compared
to the baseline.
Throughout the first five years,
from 2018 to 2022, the accumulated negative impact on US
dairy exports to Japan would be
$185 million. The cheese sector accounts for 44 percent of the
overall impact. Compared to the
cheese sector, the ingredient sector
(lactose, food whey and whey protein) will feel impact more quickly.
By 2027 (Year 10), almost half
of US dairy exports to Japan are
likely to be replaced by CPTPP/
JEEPA countries, the study predicted. Over the 10 years from 2017
to 2027, the accumulated negative
impact on US dairy exports to
Japan will increase to $1.3 billion.
Cheese will account for 79 percent
of the overall impact.
The accumulated negative
impact on US dairy exports to
Japan would expand to $3.3 billion over the 16 years from 2017 to
2033, and to $5.4 billion over the
21 years from 2017 to 2038.
The cheese sector will feel the
“most significant overall negative
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More precise management of moisture levels
No visible crystals
No eﬀect on taste
Better Slicing and Shredding characteristics
Increased resistance to fracture

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

For more information, visit www.crystalban.com

impact,” the study stated. The
29.8 percent tariff on most cheese
products will be phased out within
16 years. By Year 5, the tariff will
expand to an almost 10 percentage
point difference, which could cause
a 25-percent drop in US share.
US annual cheese exports to
Japan could fall by $62 million,
which would be approximately 354
million pounds of milk equivalent.
This shift could happen earlier if
users see a likelihood of a delay in
US-Japan bilateral negotiations.
By Year 10, when the tariff difference will increase to almost 20
percentage points, importers will
have difficulty justifying the price
differences for most bulk cheeses,
and thus only specific US cheese
products will remain in the market. In this case, annual US cheese
exports to Japan could drop by 80
percent, the study said.
Compared to the cheese sector, the ingredient sector, especially US lactose and food whey,
“will feel an impact even more
quickly,” according to the study.
The extremely high duty (a
29.8-percent ad valorem tariff plus
a specific tariff of JPY 99 to 687
per kilogram) for whey for food
will be phased out over a period
of six to 21 years. While importers are expecting a sizable demand
increase for imported food whey,
the US would lose its competitiveness in this market and would no
longer be considered as a supplier
of food whey.
Japan imported $48 million in
whey protein from the US in 2017.
There could be “some impact” from
the elimination of the 2.9 percent
duty, the study stated.
Since the 8.5-percent duty on
lactose will be eliminated on the
date of enforcement, many Japanese lactose buyers have already
started to seriously look for Euro-
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pean suppliers, the study said.
Thus, the lactose sector will feel
the most immediate impact in
the short term (one to two years).
The US has a 57 percent share of
Japan’s lactose imports on a volume basis, but could lose up to 30
percent of this market by Year 5.
Both agreements keep Japan’s
state trading scheme for skim milk
powder and butter, but provide
additional TRQs of 85,000 metric
tons of milk equivalent. Since most
SMP imports will remain under the
control of the state trading system,
despite the CPTPP and JEEPA, in
general, no impact on SMP trade
is expected, according to the study.
“EU countries are aggressively
pursuing increased market share,
and the US could lose its position
in market without quick action,”
the study said. “Progress on a strong
US-Japan bilateral agreement is
critical for the US dairy industry
to quickly retain competitiveness
in this established and expanding
market.”
“We hope this report provides
fresh ammunition to our negotiators about why a strong US-Japan
agreement is so important for
American agriculture,” said Tom
Vilsack, USDEC’s president and
CEO.

Add Stretch Wrap to Your Delivery
and Improve Your Bottom Line
Stretch wrap technology
is advancing and
Nelson-Jameson has
secured new
suppliers with
improved pricing.

Call today...our Technical
Sales Team can evaluate
your opportunity to save!

1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com
For more information, visit www.nelsonjameson.com
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IDFA, NMPF Back
House Bill To Allow
Whole Milk To Be
Offered In Schools
Washington—US Reps. Glenn
“GT” Thompson (R-PA) and Collin Peterson (D-MN) this week
introduced legislation to allow
unflavored and flavored whole
milk to be offered in school cafeterias.
Under a final rule that became
effective in 2012, schools have
only been allowed to offer fluid
milk that is fat-free (unflavored
and flavored) and lowfat (unflavored only).
Late last year, the US Department of Agriculture (USDA)
announced a final rule that broadens the fluid milk options in the
National School Lunch Program
and School Breakfast Program by
allowing local operators to permanently offer flavored, lowfat milk
(for more details, please see USDA
Approves Final Rule Giving Flexibility To Schools On Milk, on page 1
of our Dec. 7, 2018 issue).
H.R. 832, the Whole Milk for
Healthy Kids Act of 2019, would
allow schools that participate in
the school lunch and breakfast
programs to serve whole milk.
The International Dairy Foods
Association (IDFA) and National
Milk Producers Federation
(NMPF) both support the legislation.
The bill would “allow schools
more flexibility to offer the same
types of milk that children and
teens enjoy at home,” said Michael
Dykes, IDFA’s president and CEO.
“Providing expanded milk options
will help ensure that students get
the nutrients that milk uniquely
provides, including calcium, vitamin D and potassium.”
“Whole milk provides yet
another way for children to receive
dairy’s nutritional benefits as part
of a healthy eating pattern,” said
Jim Mulhern, NMPF’s president
and CEO. “This bill encourages
the proper nutrition they need to
lead healthy lives.”
“Milk is the number one source
of nine essential nutrients in the
diets of our students, but if they
don’t drink it these health benefits
are lost,” Thompson said. “Milk
consumption has been declining
in schools throughout the nation
because kids are not consuming the
varieties of milk being made available to them. It is my hope that the
Whole Milk for Healthy Kids Act
will bring a wider range of milk
options to American lunchrooms
so students can choose the kind
they love best.”
Peterson, who chairs the House
Agriculture Committee, said he is
proud to join Thompson on this
bill that will provide more choices
for milk to kids in schools and a
valuable market for dairy farmers.
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Canadian
Government Invests
In Effort To Enhance
Public Trust In Dairy
Production
St. Albert, Ontario—Canadian
officials on Monday announced an
investment of up to $2.7 million to
support Dairy Farmers of Canada’s
(DFC) efforts to enhance public
trust in dairy production through
the continuation and implementation of Dairy Farmers of Canada’s
quality assurance program, proAction, as well as the pursuit of an
industry environmental sustainability strategy.
Through DFC’s proAction
program, Canadian dairy farmers
collectively demonstrate respon-

sible stewardship of their animals
and the environment, sustainably
producing high-quality, safe, and
nutritious food for consumers.
Building on progress achieved
to date with proAction, the Canadian government’s investment
will help DFC further develop
and implement proAction, pursue
stakeholder engagement, initiate
an industry environmental sustainability strategy, and implement a
plan to communicate with stakeholders, customers, and consumers on Dairy Farmers of Canada’s
quality assurance and sustainability activities.
“Dairy farmers across Canada
are committed to the highest standards in regards to sustainable production. As such, our proAction
program has been instrumental in
demonstrating farmers’ responsible

stewardship in producing milk
that is of the highest quality,” said
Pierre Lampron, president of Dairy
Farmers of Canada.
“This funding will allow for
ongoing improvement of proAction and will ensure that the
industry meets the expectations of
consumers for decades to come,”
Lampron added.
“Our government is pleased to
support Canada’s dairy farmers in
their efforts to demonstrate that
their products meet the highest
standards for quality and safety,
and are produced responsibly
and sustainably,” said Lawrence
MacAulay, Canada’s minister of
agriculture and agri-food. “Building consumer confidence and trust
helps ensure the growth and sustainability of Canada’s dairy sector.”

We look at cheese differently.

At Deville Technologies we do more than
just provide cheese processing companies
with the perfect shred, dice, shave and grate...
we keep the whole solution in mind.

We deliver ultra hygienic food cutting
solutions that operate effectively and
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we see the whole picture.
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Shutdown Ends
(Continued from p. 1)

to the process, especially in light
of the fact that the government
shutdown has delayed the Department’s ability to proceed.”
NMPF urged that the 2019
DMC program sign-up period provide dairy producers with the time
necessary to understand the new
program, talk with their local Farm
Service Agency (FSA) offices, and
make the critical decisions needed
to secure the coverage that best
suits their operation. NMPF is
pleased that, under the law, farmers can obtain coverage effective
Jan. 1, 2019.
The 2018 farm bill fully removes
the restriction on participation
in both the DMC and the Livestock Gross Margin-Dairy (LGMDairy) program, NMPF pointed
out. Therefore, NMPF requested
that Perdue ensure that both FSA,
which will administer DMC, and
the Risk Management Agency
(RMA), which administers LGMDairy, are “fully coordinated and
informed on this point, so that

Great Lakes Cheese
(Continued from p. 1)

ects announced this week.
Matt Wilkinson of Great Lakes
Cheese worked closely with
JobsOhio — a private non-profit
corporation designed to drive job
creation and new capital investment in Ohio through business
attraction, retention and expansion efforts — and their partners
as the company explored multiple
locations before deciding on the
Geauga county location.
“The county and JobsOhio have
been exceptional partners in helping to turn this proposal into reality, enabling us to provide both
capital investment and great jobs

producers do not face any hurdles
in signing up for both programs
should they so choose.”
NMPF also urged to “do everything possible” to ensure a farmerfriendly sign-up process providing
outreach not just to those producers who signed up for the Margin
Protection Program at any point,
but also to those producers who did
not previously sign up.
With the government reopened,
FarmFirst Dairy Cooperative wants
USDA “to keep the 2018 farm bill
as a priority and expedite implementation,” said Jeff Lyon, FarmFirst’s general manager.
Sales resumed Monday for the
Dairy Revenue Protection (DairyRP) policy offered through the
federal crop insurance program
managed by the RMA. Sales had
been suspended during the lapse in
federal funding between Dec. 22,
2018, and Jan. 25, 2019. Livestock
Risk Protection sales also resumed.
Dairy-RP, which was launched
last year, is designed to insure
against unexpected declines in the
quarterly revenue from milk sales
relative to a guaranteed coverage

level. The expected revenue is
based on futures prices for milk and
dairy commodities and the amount
of covered milk production elected
by the dairy producer. The covered
milk production is indexed to the
state or region where the dairy producer is located.

to northeast Ohio,” Wilkinson
said.
Great Lakes Cheese extended
its gratitude for a $10.143 million
assistance package from JobsOhio
and the state of Ohio, without
which these projects could not
have happened.
“Our company has called Ohio
home since the beginning. It is
only fitting that we make these significant investments in our infrastructure here,” said Dan Zagzebski,
president and CEO of Great Lakes
Cheese. “Our legacy of excellence
is innately tied to this community
and our many Ohio employeeowners.”
“Along with our partners at
Team NEO and the Geauga

Growth Partnership, we are excited
to welcome Great Lakes Cheese’s
expansion, which will bring 400
new jobs to Geauga country,”
said Brandon Simmons, JobsOhio
Cleveland area director.
Founded in 1958 by Hans Epprecht, Great Lakes Cheese is an
award-winning manufacturer and
packer of natural and processed
bulk, shredded, and sliced cheeses,
serving grocery, club, and super
stores as well as restaurant chains
and foodservice distributors.
The company has a footprint
with facilities in Ohio, New York,
Wisconsin, Tennessee and Utah.
Great Lakes Cheese remains privately owned by the Epprecht
Family and over 3,000 employees.

Rescheduled USDA Reports
Meanwhile, USDA’s National
Agricultural Statistics Service
(NASS) this week began rescheduling reports that were affected by
the lapse in federal funding. During the lapse, NASS was not able
to collect data nor issue reports.
Among the reports that have
been rescheduled include Dairy
Products, originally scheduled for
Jan. 3, will be released Feb. 4; Milk
Production, originally scheduled
for Jan. 23, will be released Feb.
20; Milk Production, scheduled for
Feb. 21, will be released Mar. 12.
Other reports will be announced
as soon as they are determined.
November agricultural trade
data, originally scheduled to be
released on Jan. 8, will now be
released on Feb. 6.
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The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
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dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
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Global Dairy Trade,
European Energy
Exchange Enter Next
Phase of European
Dairy Auction Project
Auckland, New Zealand, and
Leipzig, Germany—The European Energy Exchange (EEX)
and Global Dairy Trade (GDT)
reported this week that they have
successfully concluded the initial
consultation period regarding the
establishment of a joint venture
to operate a European-based auction mechanism for European dairy
products.
EEX and GDT had signed a letter of intent in September 2017 to
evaluate the possibility of working
together to set up and operate an
auction mechanism for dairy products originating in Europe. After
signing the letter of intent, EEX
and GDT consulted with dairy
product buyers and sellers about
the possibility of jointly offering
price discovery for European dairy
products through a credible auction mechanism designed for the
European market.
The initiative between EEX and
GDT received a high level of interest in the market during the evaluation process, EEX and GDT said.
To date, they have met with more
than 50 key participants in the
dairy value chain, including sellers and buyers across France, Germany, Ireland, the Netherlands,
Scandinavia, Switzerland and the
United Kingdom, as well as buyers
from Asia.
Following the completion of
the market consultation and initial evaluations with potential IT
partners, EEX and GDT will now
enter the next phase of the project
to further develop the scope of possible services, obtain commitments
from potential customers, validate
commercial viability and agree on
a partnership arrangement between
GDT and EEX.
Final decisions by both partners
on the initiative are expected by
mid-2019. If positive, the first auction of the new venture would take
place in 2020.
The European Energy Exchange
is said to be the leading energy
exchange in Europe. Its offering for
European dairy products includes
financially (cash) settled futures
on butter, skimmed milk powder,
whey powder and liquid milk. EEX
is part of Deutsche Borse Group.
Global Dairy Trade is a wholly
owned subsidiary of New Zealand-based Fonterra Cooperative
Group. GDT offers a range of services for dairy buyers, manufacturers and the financial dairy trading
sector, including GDT Events, a
semi-monthly dairy commodity
auction; and GDT Marketplace, a
24/7 e-commerce trading platform
for any dairy product.
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Dairy Imitators
(Continued from p. 1)

ing these products, it is essential
that there is clarity about what differentiates these value-added dairy
products from non-dairy products
in the marketplace,” the ACS
added.
The Cheese Importers Association of America (CIAA) is
concerned about vegan products
being represented as “cheese” in a
fashion it believes to be misleading, and potentially in violation
of FDA regulations regarding standards of identity.
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“Consumers must be
able to discern easily
from the statement of
identity on a vegan
‘cheese’ that it is not a
traditional dairy-based
cheese.”
— Cheese Importers
Association of America
“Many products currently being
marketed as vegan ‘cheese’ do not
provide consumers with a clear and
consistent understanding that they
are, in fact, ‘imitation’ or ‘substitute’ products,” the CIAA said.
“When consumers are currently
and routinely asking for accurate
information regarding foods offered
for sale, CIAA believes it is important that FDA, under existing
legislative and regulatory authority, require clear and standardized
labeling of these imitation/substitute cheese products,” the CIAA
added. “Consumers must be able to
discern easily from the statement
of identity on a vegan ‘cheese’ that
it is not a traditional dairy-based
cheese.”
Dairy Farmers of Wisconsin
(DFW) is “concerned about the
continued erosion in knowledge
and understanding of a product
that is important to not just the
health of our residents here and
across the country, but very literally, to the health of our state,”
DFW said in its comments. Erosion of the economic viability of
the Wisconsin dairy industry has
“very real impacts” on every facet
of the state.
As importantly, misinformation about the nutritional story of
plant-based beverages masquerading as milk “abounds, promulgated
by its manufacturers, resulting in
less than one-third of adult grocery shoppers in the Midwest who
today understand the nutritional
differences between milk and
plant-based beverages,” DFW continued.
A new survey commissioned by
DFW, Wisconsin Cheese Makers
Association (WCMA) and Edge
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Dairy Farmer Cooperative found
that consumers are confused about
whether plant-based foods bearing
the names of dairy products are
indeed dairy foods and whether
they carry the same nutritional
value. The survey was included in
comments that the WCMA and
Edge submitted to FDA.
The so-called “milk” from
plant-based products is misnamed
not just because it doesn’t follow
FDA’s standard of identity — they
in fact have no standard of identity
— “but because these products are
nutritionally inferior to real milk
products, yet trade on milk’s good
reputation, earned over generations,” DFW noted.
Perhaps “most appalling” to dairy
farmers is that plant-based alternative beverages, trading on the hardearned reputation of real dairy milk,
actually costs more per serving
“while offering inferior nutrition
and making claims that it’s as good
as or better,” DFW added.
FDA “should use its authority
to stop the makers of plant-based
foods that mimic dairy products
from using the word ‘cheese’ or the
names of cheese types on packaging or in marketing and advertising,” the WCMA said. “These
products are simply not what they
claim to be, and consumers are
confused and deceived.”
Wisconsin Dairy Products Association (WDPA) requested that
FDA “immediately put an end” to
the application of the term “milk”
to nutritionally inferior non-dairy
products. “We strongly oppose the
practice which some non-dairy
companies engage in by branding
and labeling their non-dairy products as ‘milk’.”
“The misuse of dairy food names
on products that do not originate from a lactating cow must
be addressed by the FDA,” the
National Farmers Organization
(NFO) said. “For too long, plantbased beverages have enjoyed consumer acceptance, largely because
the term milk is used on their
labels. That designation misrepresents their products by associating
the health and protein benefits of
cows milk with their plant-based
product.”
The National Association
of Dairy Regulatory Officials
(NADRO), an organization of
state regulatory officials whose
mission is to protect public health
and promote the uniformity and
efficiency of regulations throughout the dairy industry, asked FDA
to uphold the current and longestablished standards of identity
for milk and milk products and to
provide guidance moving forward
to those firms “pirating the safe
and wholesome track record” of
the US dairy industry.
Clear Labeling Already In Use
Companies selling dairy alternatives “are using easy to understand,
clear, descriptive and truthful lan-

guage on labels,” according to the
Plant Based Foods Association
(PBFA), which represents the
interests of companies producing
plant-based dairy and meat alternatives.
PBFA members, and others in
the dairy alternative category, are
using “common English words”
that consumers understand, such
as cheese, yogurt, milk and butter. To PBFA’s members “and to
consumers, these words represent
functionality, form and taste, not
necessarily the origin of the primary ingredient.” They are also
using qualifiers such as “nondairy”, “dairy-free,” “plant-based”,
and/or “vegan” to make the labels
clear.
Current FDA standards of identity lag behind the rapid innovation now occurring across the food
industry, the PBFA said. FDA
recognized this with its recently
announced plans to modernize
standards of identity, an effort
PBFA fully supports.
“We hope and expect that the
results of FDA’s modernization
effort will encourage the type of
innovation currently taking place
in the plant-based foods industry
and elsewhere,” the PBFA said.
“Today’s consumers are searching
for a range of options to meet their
dietary, social, cultural, and taste
preferences.
“Accordingly, we strongly
encourage FDA to update its regulations to allow plant-based milk

and other dairy alternatives to
continue using the term ‘milk’ and
similar terms, to reflect what is
happening in the market place due
to consumer demand and understanding,” the PBFA added.
The Consumer Federation of
America (CFA) does not support
requirements that would restrict
the use of terms like milk, yogurt,
and cheese on labels of plant-based
food products. To avoid FDA sanctions, manufacturers of plant-based
dairy substitutes should have to use
labeling that clearly indicates the
product’s principal ingredient and
that makes clear, through prominent display of terms such as “dairy
free,” that the product does not
contain milk.
In practice, manufacturers have
an incentive to avoid confusion
because many consumers expressly
seek out “dairy free” products for
various reasons. As a result, CFA
“is not aware of any products on
the markets that pose a risk of misleading a consumer to buy a plantbased product that she believes is
a dairy product.” Consequently,
new labeling requirements to prevent consumer confusion regarding whether plant-based products
contain dairy ingredients “seem
unwarranted.”
The Natural Products Association (NPA) urged FDA to adopt
a policy of enforcement discretion on standards of identity for
products that use dairy names to
describe plant-based products.

For more information, visit www.relco.net/cheesereporter
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Application Period
Opens For ACS CCP
Exam, T.A.S.T.E. Test
Denver, CO—The application
period for the American Cheese
Society’s (ACS’s) 2019 certification exams is now open through
Sunday, March 31.
Qualified cheese professionals can apply online to take the
ninth Certified Cheese Professional Exam or the second ACS
T.A.S.T.E. Test. Both exams will
be held on Wednesday, July 31,
2019 in Richmond, VA, in conjunction with the 36th Annual
ACS Conference & Competition.
ACS first launched its Certified
Cheese Professional (CCP) Exam
in 2012. The exam encourages
high standards of comprehensive
knowledge and service for professionals across the cheese industry,
and encompasses a range of topics:
raw ingredients, the cheesemaking process, storing and handling
cheese, selecting distributors, marketing and communicating about
cheese, nutrition, and regulations
and sanitation.
Individuals who pass the exam
earn the title of ACS Certified
Cheese Professional or ACS CCP.
They also receive an official lapel
pin, patch, and certificate. There

are nearly 1,000 ACS CCPs in the
US, Canada, Mexico, Australia,
and the UK.
Launched in 2018, the ACS
Technical, Aesthetic, Sensory,
Tasting Evaluation (T.A.S.T.E.)
Test is the second industry credential offered by ACS.
It’s a hands-on exam that evaluates cheese professionals’ knowledge and skills in the assessment of
cheese – from determining cheese
condition and quality, to evaluating cheese flavor, body, texture,
and appearance.
Those who pass earn the title
of ACS Certified Cheese Sensory
Evaluator or ACS CCSE, and they
receive an official lapel pin, patch,
and certificate. There are currently
30 ACS CCSEs in the US, Canada, and France.
Exam applications will be
accepted online through March
31, 2019, or until spaces are filled.
In order to be eligible for either
exam, candidates must meet a set
of minimum eligibility requirements including work and/or education hours in the industry.
The fee for each exam is $535
for ACS members and $685 for
non-members.
To learn more about eligibility
criteria and application deadlines
and fees, visit the ACS website at
www.cheesesociety.org/certification.
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For more information, visit www.hadencustance.com

CMAB Presents Florida’s Pinnacle
Food Sales With Gold Seal Award

From left: Bob Constantino, Business Development Retail-Eastern US for CMAB, Mark Finocchio, president, Pinnacle Food Sales; and John Talbot, CEO, CMAB.

San Francisco, CA—Pinnacle
Food Sales of Coconut Creek,
FL, was recognized here recently
by the California Milk Advisory
Board (CMAB) with its Golden
Seal Award for outstanding
achievement in sales and promotion of California cheese in the
southeastern US region.
The award, which lauds individuals and partner organizations
for contributions “above and
beyond” to the California dairy
industry, was presented at the
Winter Fancy Food Show.
John Talbot, CEO of CMAB,
presented Pinnacle Food Sales
president Mark Finocchio with a
wooden plaque featuring a threedimensional depiction of the Real
California Milk seal.
“We appreciate Mark’s hard
work and dedication to building
a home for California cheese and

dairy products in the Southeast,”
Talbot said. “His relationships
with retailers like Harris Teeter,
Lowes, Publix and Winn Dixie
are key to the continued growth
in demand for Real California
dairy in the east.”
The Golden Seal Award was
launched in 2017 to recognize
California dairy processor partners for their rapid and generous
response to hurricane victims in
Texas and Florida. The award is
presented annually to individuals
and organizations for outstanding
contributions to California dairy
farm families and the promotion
of California dairy.
Past recipients of Golden Seal
Awards include Cacique, Inc.; the
California Dairy Quality Assurance Program (CDQAP); FitPro;
Pacific Cheese; Rizo Lopez and
Super Store Industries.

PERSONNEL

this role for the last year following the death of JOHN PAGEL.
Incumbent JIM WINN was also
re-elected and will serve another
three-year term as secretary.
Other appointments include
TODD DOORNICK, vice president; and MITCH DAVIS, treasurer.

The American Cheese Society
(ACS) has hired JOSH HENDRICKSON as its new certification manager, responsible for
overseeing the development, logistics, management, and delivery
of ACS’s current and future professional certification programs,
including the ACS Certified
Cheese Professional (ACS CCP)
Exam and the ACS T.A.S.T.E.
Test. Hendrickson comes to ACS
with almost 10 years of experience
managing projects and programs
from inception to completion for
both nonprofits and the private
sector. Hendrickson has previously worked for Slow Food Denver and served as a US delegate
at the Terra Madre World Food
Conference in 2014.

KAREN GEFVERT has been
promoted to executive director of
governmental relations with the
Wisconsin Farm Bureau Federation (WFBF), succeeding PAUL
ZIMMERMAN.

DEATHS

James “Jim” Mahoney, 81,
died Saturday, Jan. 26 at Oak
Park Place in Burlington, WI.
Mahoney founded Heidi’s Cheese
Products of Libertyville, IL, in
BRODY STAPEL was re-elected 1976. He owned and operated the
president of Edge Dairy Farmer company for over 30 years, retirCooperative. Stapel has served in ing in 2006.
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Favorable Weather USDEC To Receive $5.3 Million Under USDA
Ag Trade Promotion Program
Helped Boost New
Secretary of Southern United States Trade
Zealand’s December Washington—US
Agriculture Sonny Perdue on Association, $12.6 million; and
Thursday announced that the Western Unted States Agricultural
Milk Production
US Department of Agriculture Trade Association, $7.4 million.
Wellington, New Zealand—
Total New Zealand milk production increased 4 percent in
December compared to December 2017, according to Fonterra’s January 2019 Global Dairy
Update.
Favorable weather conditions
supported peak milk collection
with production returning to
more usual production levels following two previous seasons that
were impacted by weather, Fonterra noted.
New Zealand milk production
for the 12 months to December
was 2 percent higher than in
2017, Fonterra reported.
Fonterra’s milk collection
across New Zealand for the
seven months to Dec. 31, 2018,
reached 914 million kilograms
of milk solids, up 4.1 percent
from a year earlier. Fonterra’s
New Zealand milk collections in
December totaled 185.1 million
kilograms of milk solids, up 5.1
percent from a year earlier.
The mix of fine weather and
rain in December saw soil moisture and pasture levels recover
across most of New Zealand, Fonterra noted. Overall good animal
health and favorable weather
resulted in milk volumes ahead
of the previous season, which was
a three-year low where weather
conditions and other factors had
an adverse impact.
Total New Zealand dairy
exports increased by 13 percent,
or 40,000 metric tons, in November compared to November
2017. This was primarily driven
by whole milk powder, up 27,000
tons. Fluid products, anhydrous
milkfat, skim milk powder, milk
protein concentrate and infant
formula were up a combined
22,000 metric tons in November, while butter declined 9,000
metric tons.
New Zealand dairy exports
for the 12 months to November 2018 were up 1 percent, or
43,000 metric tons, on the previous comparable period. This was
driven by fluid products, whole
milk powder, infant formula,
anhydrous milkfat and butter, up
a combined 114,000 metric tons.
This was offset by declines in
cheese, skim milk powder and
cultured products, down a combined 61,000 metric tons, Fonterra reported.
Fonterra’s milk collection
across Australia for the six
months to Dec. 31, 2018, reached
72 million kilograms of milk solids, down 14 percent from the
same period a year earlier.

(USDA) has awarded $200 million to 57 organizations through
the Agricultural Trade Promotion
Program (ATP) to help US farmers and other agricultural entities
identify and access export markets.
Among the award recipients
is the US Dairy Export Council, which will receive a total of
$5,288,194 under the program.
Other award recipients include,
among others: Food Export Association of the Midwest USA,
$13.9 million; Food Export USA
Northeast, $13.9 million; National
Association of State Departments
of Agriculture, $249,295; Organic
Trade Association, $547,085;

The ATP is one of three USDA
programs created last year to mitigate the effects of trade retaliation
by US trading partners against US
farmers and exporters; the other
two programs are the Market Facilitation Program of direct payments
to producers, and the Food Purchase and Distribution Program.
USDA had made $200 million
available under the ATP.
TheForeign Agricultural Service (FAS) accepted ATP applications between Sept. 4 and Nov. 2,
2018 — totaling almost $600 million — from US trade associations,
cooperatives, and other industryaffiliated organizations.

The ATP is a cost-share program
that is designed to reimburse nonprofit US agricultural trade organizations, nonprofit state regional
trade groups, state agencies, US
agricultural co-ops and other entities that conduct approved foreign
market promotion activities and
can demonstrate damages suffered
as a result of tariffs imposed on US
agricultural products in 2018/2019.
When considering eligible
nonprofit US trade organizations,
USDA gave priority to organizations that have the broadest producer representation and affiliated
industry participation of the commodity being promoted.
Participants in the ATP will
be required to contribute a total
amount in goods, services, and/or
cash equal to at least 10 percent
of the value of resources to be provided by USDA for all generic promotion activities proposed to be
undertaken by ATP participants.

CMPB Launches
‘Moo Money’
Consumer Loyalty
Program

real dairy milk. Whenever they
buy real milk, all they have to do is
snap a picture of their receipt and
submit it to www.moomoney.com
to receive points in their account.
Once consumers reach enough
points, they will be able to convert them into Virtual Reward
Cards, which will be delivered to
participants via a link to a Virtual
Reward Card PDF. The Virtual
Reward Cards can be used anywhere MasterCard is accepted at
any time prior to June 1, 2019.
Any gallon, half gallon, or quart,
as well as any non-standard pack
size of real dairy milk purchased at
any retailer (grocery, mass, club,
specialty, et.) in the state of California qualifies for this program.
Alternative “milk” products and
beverages, such as almond, rice,
coconut and other substitutes, are

not eligible.
“For 25 years, we have connected with our consumers in
meaningful ways through some of
the most iconic ad campaigns,”
said Steve James, executive director of the California Milk Processor Board, which created the got
milk? campaign.
Since 1993, the California
Milk Processor Board has been
dedicated to increasing milk consumption throughout the state of
California. The CMPB is funded
by all California fluid milk processors and administered by the California Department of Food and
Agriculture. The got milk? trademark is a federally registered trade
mark and service mark.
For more information, including
recipes and nutrition facts, visit
www.gotmilk.com.

San Clemente, CA—The California Milk Processor Board (CMPB)
this week announced the launch of
its first consumer loyalty program.
Running through Apr. 28, 2019,
“Moo Money” will reward milkloving California consumers for
purchasing real dairy milk at any
participating retail outlet, as well
as online.
Under the program, eligible
California consumers who register online at www.moomoney.
com can immediately begin earning points for every $1.00 spent
towards a qualifying purchase of

Laboratory and In-line
Process Analyzers for Dairy

Bruker Optics’ MPA II with Liquid Sampling Module
delivers excellent precision and accuracy for
determination of constituents in liquids, solids and
powders, and everything in between. You can analyze

MPA II with Liquid
Sampling Module

Matrix-F

Watch the In-line
Process Live Demo

raw milk, cream, ice cream pre-mix, and whey without
dilution or other preparation, and all solid, cultured and
thickened products with only one system – unique
on the market!

3-A Reflectance &
3-A Transmission
Probes

Over 2,000 Matrix-F systems are working hard to profile
Watch the MPA II
Live Demo

Simplify routine testing - shorter learning curve

manufacturing processes all over the world. Now, with
3-A certified transmission and reflectance probes you can
realize the benefits of in-line analysis in your dairy plant.

Realize faster ROI - ALL Products and ALL Parameters
Eliminate the need to cross train on multiple instruments
Obtain data from start to finish to support lean manufacturing and six sigma initiatives
Matrix-F In-line process analyzer with up to six measurement points with a single analyzer
3-A certified reflectance probe for solids, powders and high-solids liquids
3-A certified transmission probe for liquid measurement

Bruker Optics Inc.
Billerica, MA 01821-3991
Tel: +1 (978) 439-9899
+1 (888) 427-8537
www.bruker.com/dairy

Contact us for more details: info.bopt.us@bruker.com

A p plie d Sp e c t r o s c op y

Innovation with Integrity

For more information, visit www.bruker.com/dairy
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Process Expo Adds All-New Dairy
Workshop, Cheese Production Line
Chicago—This year’s Process Expo
will feature a new Dairy Processing
101 workshop as well as a fullyoperational dairy production line
sponsored by Dairy Farmers of
America (DFA).
Process Expo will be held here
Oct. 8-11 at Chicago’s McCormick
Place. The Food Processing Suppliers Association (FPSA), producer of Process Expo, has teamed
up with EAS Consulting Group,
LLC to offer the Dairy Processing
101 course.
The comprehensive, two-day
course for dairy processors will take
place Oct. 7-8, giving attendees the
opportunity to visit the show floor.
Students will get an overview of
the US dairy industry, including
the impact of dairy farm practices
on the quality and composition of
raw milk.
Instructors will cover how raw
milk and dairy product prices are
established, and discuss government requirements for dairy plants
including FSMA’S PCHF regulation.
Speakers will also highlight milk
chemistry and microbiology; dairy
processing technologies related to
milk beverages, cheese, yogurt, ice
cream; membrane processing and
drying technology; and dairy laboratory testing systems and capabilities.

Also new in 2019 will be a working live Dairy Production Line
where suppliers will work together
to run live demonstrations of a
complete dairy line right on the
show floor.
These demonstrations will occur
several times a day throughout the
show.
Attendees will be able to see
how different pieces of equipment can work with connecting
components, learn how they can
incorporate these products into
their own plants, and speak with
suppliers to discuss how they can
customize the equipment for their
specific needs.
The Dairy Production Line will
feature both virtual and physical
aspects and showcase the process
as well as the slicing, dicing, and
packaging of cheese, which will
be donated by Dairy Farmers of
America.
Over 500 Exhibitors To Attend
More than 500 exhibiting companies with manufacturing solutions in processing and packaging
across all segments of the food and
beverage industry are expected to
attend.
Also, the expo includes a range
of show floor activities including
the debut of a new Augmented
Reality Showcase.

Dairy Connection’s Annual Swiss Summit
Features Cheese Maker Chris Roelli
Walnut Grove, OH—Dairy
Connection, Inc. will host its
third annual Swiss Summit here
Wednesday, March
27 at the Carlisle
Inn.
The
annual
Swiss Summit is
a day of seminars,
discussion and
networking specifically focused on
topics related to
the manufacture of
Swiss cheese.
“Cheese makers taking a day
out of the production plant can
be an endeavor, but they value

education as a tool for continuous improvement of their products,” said Emily Harbison, event
organizer as well as
a member of the
Dairy Connection
technical team.
“We’re committed
to helping facilitate
that.”
The well-received
event has proven to
be a valuable forum,
and Dairy Connection is now opening
the formerly invitation-only event
to any interested cheese makers
and creameries.

...because we don’t just
see cheese, we see the
whole picture.
The AR Showcase will feature
demonstrations by participating
exhibitors that will highlight features holographically of equipment
and/or guide attendees through
augmented reality training simulations.
This technology has the potential to revolutionize how suppliers
work with food processors, said
Food Processing Suppliers Association chair Jarrod McCarroll, organizers stated.
Event organizers have likewise
developed educational sessions
on critical topics for the food
and beverage industry, as well as
certification courses in HACCP,
preventive controls for animal
food, and foreign supplier verification.
Early registration runs through
Oct. 7, with most individual fees
priced at $25 per attendee, organizers stated.
Educational courses, including
Dairy Processing 101, Preventive Controls Animal Food to
FSMA Requirements, Preventive
Controls Human Food to FSMA
Requirements, and Foreign Supplier Verification to FSMA
Requirements, are an additional
$550 per student.
For more information or to register online, visit www.myprocessexpo.com.
Cheese Reporter Ad.indd 1

This year’s guest speaker will be
award-winning Wisconsin Master Cheesemaker Chris Roelli,
co-owner of Roelli Cheese Haus
in Shullsburg, WI.
A tentative agenda also
includes discussion on milk composition and considerations; setting up a testing program; cheese
defects; Swiss cheese make procedures; and an overview of cultures and enzymes.
A registration fee of $45 covers instructional materials, breakfast and lunch.
For more details or to make a
reservation, contact Emily Harbison at eharbison@dairyconnection.
com or visit Dairy Connection’s
website: www.dairyconnection.
com/Summit.

For the industry’s supplier directory, historical dairy prices, coming events,
help wanted advertisements, guest columnists and much more,
visit
www.cheesereporter.com

1.866.404.4545 www.devilletechnologies.com

PLANNING GUIDE

2018-01-03 11:52 PM

Feb. 26-28: Dairy Ingredient
Symposium, Hilton Santa Barbara Beachfront Hotel, Santa
Barbara, CA. Visit www.cdrf.org
for more information.
•
March 4-5: New York State
Cheese Manufacturers Association Spring Meeting, DoubleTree 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 Conference, 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 Convention Center, Orlando, FL. Visit
www.iddba.org for details.
•
June 2-5: IFT Annual Meeting &
Expo, Ernest N. Morial Convention Center, New Orleans, LA.
For details, visit www.ift.org.
•
July 15-16: WDPA Dairy Symposium, Door County, WI. See
www.wdpa.net for details.
•
July 31-Aug. 3: American
Cheese Society Annual Conference, Richmond, VA. Visit www.
cheesesociety.org.
•
Aug. 8-9: Idaho Milk Processors Association’s Annual Conference, Sun Valley Resort, Sun
Valley, ID. More details available soon at www.impa.us.
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MARKET PLACE

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

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified ads should be placed by
Thursday for the Friday issue. Classified 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

1. Equipment for Sale

5. Real Estate

10. Cheese & Dairy Products

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

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

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

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

2. Equipment Wanted

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.

3. Products & Services

1820 Single Direction

Cheese
FOR SALE:
1500Cutter
and 1250 cream
Reduces wire cutable product into uniform
tanks. Like New. (800) 558-0112. (262)
portions for dicing, shredding,melting, or blending.
473-3530.

General
Machinery
Corporation
FOR SALE:
Car load
of 300-400-500
Call
1-888-243-6622
late NOW
model at
open
top milk tanks. Like
Email: sales@genmac.com

new. (262)
473-3530
www.genmac.com

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

4. Walls & Ceiling
EXTRUTECH PLASTICS Sanitary
POLY BOARD© panels provide bright
white, non-porous, easily cleanable
surfaces, perfect for non-food contact applications. CFIA and USDA
accepted and Class A for smoke and
General Machinery Corporation
flame. Call EPI Plastics at 888-8180118 or www.epiplastics.com for
more information.

TU-Way

General Machinery Corporation

Call NOW at 1-888-243-6622
TC Strainer Gasket
Email:
Forsales@genmac.com
more info call 608-764-5481
www.genmac.com
Or email:
sales@imexchange.com

FREEZER SPACE available at our
warehouse facilities in Wisconsin and
Utah. We have expanded and have
freezer and cooler space available.
Please contact Bob at MARTIN
WAREHOUSING at 608-435-2029 or
email at bobs@martinmilk.com.
REFRIGERATION, DRY & FROZEN
STORAGE SPACE AVAILABLE:
We’ve added cooler space and a
heated dry storage area. Contact: Eric
at Sugar River Cold Storage 1-877283-5840 or email srcs@tds.net.

13. Testing Services

9. Help Wanted

Plant Manager

Proliant Dairy Ingredients is an established and growing company with an
exciting opportunity!

Ice Cream & Dairy Super Sale
Where: Chicago Area
Locations Catalog on:
Bidspotter.com
When: Opens 1/28/19
Closes 2/6/19

3010

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

12. Warehousing

ST. JOHN’S, MICHIGAN

Online Only Auction

 8 S/S Silo Tanks 3,000-8,000
Gallons & Processors
 Ice Cream Freezers & Accessories
 Ice Cream Packaging
 >20 S/S Pumps; Positive & Centrifugal
 All S/S Ice Builder
 Ammonia Compressors & Condensors
 S/S Pipe, Valves & Fittings
Simultaneously
cuts
either two
40-lb
blocks
 Lots of
General
Plant
Items
or up to four 20-pound Mozz loaves.

8. Promotion & Placement

We are committed to providing the best dairy ingredient options for enhancing the value and effectiveness of our partners’ products. It is our
goal to lead the industry in cost effective, high quality, versatile dairy ingredients for food and feed applications. We know we can only achieve
this through a keen focus on quality. That is why our only value is quality
- Quality People, Products, Service, Environment and Leadership!

3090

Dual Directio
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.

General Machinery Corporation

Very soon, we will break ground on a new plant in St. John’s, Michigan,
and are looking to staff up this new plant with quality people who are
confident, competent, caring, creative and committed. Of course it all
starts with hiring the right Plant Manager; someone with experience building and leading quality teams, someone (preferably) in the food or dairy
industry, someone who is experienced with evaporators and dryers and
someone who has proven experience with either plant expansions or
start-ups.
If this intrigues you and you want to
learn more, please apply through our
website: www.proliantdairy.com

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

Creamery
Assistant Manager
Creamery Assistant Manager School of Food Science at Washington State
UniversityHYDRAUFLAKER
– Pullman is seeking a full time Creamery Assistant Manager. Responsibilities
include:
executing
and evaluating shipping, receiving, storage,
Reduces
Frozen
Blocks
delivery,
customer
service,chunk
quality
control, cash control, order taking and fulfillDesigned
to automatically
frozen
blocks ofprovide
cheese and
butter on special event weekends; establishing trainment functions;
support
further processing.
ing goals andforobjectives;
preparing sales reports, and participating in strategic
planning.

General Machinery Corporation

Call NOW
at 1-888-243-6622
Candidates
will possess
a Bachelor’s Degree in Food Science, Business, Hotel
Email: sales@genmac.com
Restaurant Administration
or closely related field and two (2) years’ experience
www.genmac.com
in dairy or food processing, food service management or business management. An equivalent combination of education and work experience may substitute 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 certification 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.
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DAIRY FUTURES PRICES

Class Milk & Component Prices
January 2019 with comparisons to January 2018
Class III - Cheese Milk Price
PRICE (per hundredweight)
SKIM PRICE (per hundredweight)

2018
$14.00
$5.61

2019
$13.96
$5.41

Class II - Soft Dairy Products
PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
SKIM MILK PRICE (per hundredweight)

2018
$14.11
$2.4601
$5.70

2019
$15.74
$2.5051
$7.22

Class IV - Butter, MP
PRICE (per hundredweight)
SKIM MILK PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
NONFAT SOLIDS PRICE (per pound)
PROTEIN PRICE (per pound)
OTHER SOLIDS PRICE (per pound)
SOMATIC CELL Adjust. rate (per 1,000 scc)

2018
$13.13
$4.71
$2.4531
$0.5235
$1.6612
$0.0787
$0.00076

2019
$15.48
$6.98
$2.4981
$0.7757
$1.1927
$0.2898
$0.00069

2018

2019

AMS Survey Product Price Averages
Cheese, US 40-block, NASS
Butter, CME
Nonfat Dry Milk
Dry Whey

$25.00

$1.5175
$2.1972
$0.6966
$0.2755

SETTLING PRICE
Date
Month
1-25
January
1-28
January
1-29
January
1-30
January
1-31
January

$1.3868
$2.2343
$0.9513
$0.4805

Class II & Class IV Milk Price: January 2008 - 2019

$23.00
$21.00
$19.00
$17.00
$15.00
$13.00
$11.00
$9.00
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DAIRY PRODUCT SALES
Jan. 30, 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

Style and Region

Jan. 26

14

15

16

17

18

19

19
19
19
19
19

Class III* Class IV* Dry Whey*
13.98
15.51
48.350
13.98
15.51
48.350
13.99
15.54
48.350
13.98
15.48
48.050
—
—
—

NDM*
95.250
95.250
95.250
95.130
—

*Cash Settled
Butter* Cheese*
223.500
1.3880
223.500
1.3880
223.500
1.3890
223.430
1.3860
—
—

1-25
1-28
1-29
1-30
1-31

February 19
February 19
February 19
February 19
February 19

13.98
13.98
14.05
14.03
14.02

15.91
15.87
15.93
15.85
15.83

45.850
45.850
46.000
45.950
45.950

99.300
99.600
99.525
98.525
99.725

225.000
225.800
226.000
226.425
226.225

1.4010
1.3980
1.4070
1.4080
1.4040

1-25
1-28
1-29
1-30
1-31

March 19
March 19
March 19
March 19
March 19

14.26
14.24
14.39
14.46
14.36

15.98
16.00
16.06
16.02
15.99

43.100
44.000
44.250
43.800
43.750

100.275
100.000
100.250
99.000
99.150

225.500
226.500
227.750
228.950
224.900

1.4470
1.4380
1.4530
1.4610
1.4470

1-25
1-28
1-29
1-30
1-31

April 19
April 19
April 19
April 19
April 19

14.53
14.48
14.57
14.64
14.53

16.20
16.22
16.26
16.26
16.22

41.225
41.700
41.800
41.800
41.800

101.900
101.875
102.025
100.425
100.425

227.425
228.950
229.500
230.450
228.500

1.4850
1.4780
1.4890
1.4920
1.4790

1-25
1-28
1-29
1-30
1-31

May 19
May 19
May 19
May 19
May 19

15.03
15.00
15.06
15.18
15.04

16.39
16.40
16.40
16.38
16.35

40.125
40.175
40.500
40.500
41.125

103.250
103.325
103.375
102.000
101.850

228.525
229.100
229.850
230.675
230.025

1.5430
1.5360
1.5420
1.5500
1.5370

1-25
1-28
1-29
1-30
1-31

June 19
June 19
June 19
June 19
June 19

15.44
15.43
15.48
15.57
15.48

16.49
16.45
16.50
16.42
16.45

38.725
38.800
39.200
39.275
39.750

104.000
103.725
104.500
102.900
102.900

229.150
229.725
230.500
231.650
230.975

1.5920
1.5880
1.5900
1.6000
1.5910

1-25
1-28
1-29
1-30
1-31

July 19
July 19
July 19
July 19
July 19

15.90
15.87
15.90
15.95
15.97

16.60
16.59
16.61
16.61
16.61

38.775
39.250
39.250
39.250
39.250

105.000
105.250
105.500
104.175
104.525

230.000
230.675
231.450
232.250
231.700

1.6380
1.6380
1.6390
1.6450
1.6410

1-25
1-28
1-29
1-30
1-31

August 19
August 19
August 19
August 19
August 19

16.15
16.16
16.20
16.26
16.25

16.64
16.68
16.73
16.68
16.71

38.500
38.500
38.500
38.500
39.000

105.800
106.000
106.250
105.000
105.200

231.200
232.500
232.950
233.700
232.450

1.6660
1.6660
1.6700
1.6770
1.6750

1-25
1-28
1-29
1-30
1-31

September 19
September 19
September 19
September 19
September 19

16.34
16.36
16.40
16.45
16.43

16.85
16.85
16.84
16.85
16.91

38.850
38.850
39.000
39.000
39.200

107.000
107.000
107.000
106.875
106.450

232.500
233.250
234.000
235.150
234.000

1.6880
1.6880
1.6900
1.6900
1.6890

1-25
1-28
1-29
1-30
1-31

October 19
October 19
October 19
October 19
October 19

16.36
16.34
16.39
16.43
16.43

16.90
16.90
16.90
16.90
16.86

38.200
38.200
38.200
38.200
38.250

107.700
107.700
107.700
107.500
107.000

232.025
233.600
234.000
234.350
233.825

1.6920
1.6920
1.6950
1.6950
1.6850

1-25
1-28
1-29
1-30
1-31

November 19
November 19
November 19
November 19
November 19

16.27
16.29
16.32
16.36
16.36

16.85
16.85
16.91
16.91
16.82

38.000
38.725
38.725
38.725
38.725

108.000
107.600
107.925
107.400
107.500

231.750
233.350
233.700
233.750
233.100

1.6830
1.6830
1.6850
1.6900
1.6900

25,275

6,832

3,271

8,030

7,581

22,251

$1.80

40-Pound Block Avg

$1.75
$1.70
$1.65
$1.60
$1.55

Interest - Jan. 31

$1.50
$1.45

CME vs AMS

CHEESE REPORTER SUBSCRIBER SERVICE

$1.40
$1.35

F

M

WEEK ENDING
Jan. 19

A

M

J

J

A

S

O

N

Jan. 12

D

J

F

Jan. 5

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

40-Pound Block Cheddar Cheese Prices and Sales

11,603,683

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

1.4272
13,946,475

1.4216
11,018,556

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

Weighted Price
US
1.3567
Adjusted to 38% Moisture
US
1.2886
Sales Volume
US
10,963,672
Weighted Moisture Content
US
34.73

Dollars/Pound
1.3857•
1.3152•
Pounds
13,356,692•
Percent
34.68•

1.4002

1.3938

1.3279

1.3266

11,676,423

10,680,619

34.62

34.86

2.2459•

2,2153

Butter

Weighted Price
US
Sales Volume
US

2.2696
3,482,734

Dollars/Pound
2.2280•
Pounds
11,949,065•

4,672,079•

5,308,799

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4798
5,652,851

Dollars/Pounds
0.4835•

0.4762

5,205,576•

4,640,381

0.4829•
3,809,076•

Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9713
18,638,748

Dollars/Pound
0.9652•
Pounds
20,897,197•

0.9472•
16,388,858•

0.9177
17,670,848

New Subscriber Info

1.4323

Dollars/Pound
1.4309•
Pounds
11,219,414•

Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Old Subscriber Info

Weighted Price
US
Sales Volume
US

Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

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

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

Circle, copy and FAX to (608) 246-8431 for prompt response
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 25: Cheese markets are flummoxed. The onset of 2019 has been
tumultuous for barrel markets. Barrel prices last truckled to current midweek price points, at or
around $1.16, on July 23, 2009. Cheese demand is steady to lower nationwide. Northeastern
customer bases experiencing and/or expecting severe winter weather are downsizing orders
from midwestern cheese makers, particularly pizza cheese producers. Western Mozzarella
producers continue to report healthier orders. Production activity is mixed, as well. Active
production on the coastal regions tapers in the middle of the country, where some cheese
plant managers suggest they are at their lightest work-week in years. Other producers in the
Midwest suggest they are back to normal production schedules.
NORTHEAST- JAN. 30: Cheese manufacturers continue to receive heavy milk loads in
the Northeast. This week, the region is experiencing dangerous temperatures. Many market
participants are preparing for some disruptions in transportation. Although there are some
anticipations in driving delays, cheese production schedules are active. Market participants
report many operations are running at capacity. Inventories are stable to growing. Pizzerias’
cheese orders are strong, as the restaurant owners are gearing up for Sunday’s Super Bowl.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.8375 - $2.1225 Process 5-lb sliced: $1.3050 - $1.7850
Muenster:		
$1.8225 - $2.1725 Swiss Cuts 10-14 lbs: $3.1750 - $3.4975

MIDWEST AREA - JAN. 30: A number of midwestern cheese producers reported
slightly higher demand when compared to recent weeks. Football’s finale this weekend,
along with upcoming basketball playoffs, have proven positive for Mozzarella and Provolone
producers in the region. They say despite weather, things are generally running on time and
orders have picked up. Some cheese makers saw more spot milk available this week. Spot
milk loads ranged from $2.75 under to $.50 over Class III. That said, the impact of current
Siberian-like cold weather conditions have some cheese plant managers expecting fewer
discounts near term. Cheese markets are showing some pluckiness this week. Even still,
last week’s woes and general market weakness of late 2018 and early 2019 are fresh in the
minds of contacts in the Midwest.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.7450 - $2.1700
Monterey Jack 10#:
$1.7200 - $1.9250
Muenster 5#		
$1.7450 - $2.1700
Grade A Swiss 6-9#:
$2.6900 - $2.8075

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

$1.4725 - $1.8675
$1.5450 - $2.4850
$1.2600 - $1.6200
$2.0125 - $3.0825

WEST - JAN. 30: Industry contacts acknowledge inventories are long, but there seems to
be a consensus that this may be a new norm. Market participants are eager to get updated
statistics on cheese production and inventories. They expect large cheese stocks in the
warehouse, but are not sure how large and at what point inventories become burdensome.
Some feel the storage numbers are only part of the story. A few contacts say manufacturers are placing a bit more cheese into aging programs to extract greater value out of the
cheese and deal with available milk. The action may move stock numbers higher, but it
better meets consumer demand trends. Cheese makers say domestic demand has been
steady. Lower cheese prices on the CME have generated some interest in export markets.
However, developing new export business is challenging when foreign cheese buyers expect
heavy inventories to automatically mean lower prices. With increasing prices on the CME
this week, a few expect more resistance to US cheese offers.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.5050 - $1.9475 Monterey Jack 10#:
Process 5# Loaf:		
$1.2475 - $1.5025 Swiss 6-9# Cuts:

$1.6850 - $1.9050
$1.6950 - $1.8550
$2.7725 - $3.2025

FOREIGN -TYPE CHEESE - JAN. 30: In the market for semi-hard cheese, demand is
unusually above seasonal norms. Manufacturers are busy fulfilling existing domestic contractual needs as well as orders from other European countries. Stocks of cheese are available
to fulfill recent contractual inquiries. However, they are limited for additional spot requests.
Sellers are demanding higher premiums for present contract discussions.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$1.8900 - 3.3775
$2.3975 - 3.1150
$3.2800 - 5.3700
$3.0800 - 5.2300
0
0
0
$3.2125 - 3.5350
0

WHOLESALE BUTTER MARKETS - JANUARY 30
WEST: Western butter inventories remain
abundant while prices are higher compared
to last year. Industry contacts believe
increased costs of managing inventories
could be a contributing factor for the high
value of butter. Last year’s holiday sales
haven’t been as robust compared to previous years. With easily accessible cream,
butter output continues to be strong, adding
to the pile of post-holiday stocks. Nevertheless, some butter vendors are reporting
solid Q1 sales to the point where their sales
are almost above current production levels. US butter prices are competitive in the
global market, so sellers hope that export
demand will react to the prices.

CENTRAL: Cream remains abundant
for butter producers in the region. Reported
cream multiples are either steady or slightly
lower than last week. Butter plant manag-
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ers report they expect similar availability to
last through February. Butter sales are a
little lower than expected in some cases, but
somewhat steady overall. Butter production
continues apace, as plant managers suggest inventories for spring/summer are building. Fortunately, butter contacts suggest the
frigid conditions in the Midwest have only
slightly impacted production/hauling. Butter
markets are steady, perpetually so.

NORTHEAST: The Northeast region
is undergoing brutally cold and windy climate conditions this week. There are some
reports of slowdowns along transportation
routes, and many market participants are
prepared if power outages occur. At this
time, cream availability is seasonally stronger. Most multiples range in the low to high
teens. Manufacturers are receiving heavy
cream supplies for active butter production.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
Conventional cheese ad numbers increased 22 percent. The average price for conventional
8-ounce shred cheese is $2.11. The average price for organic 8-ounce shred cheese is $3.99,
a $1.88 cent organic price premium. Conventional 8-ounce shred cheese was the second-most
advertised category/size this week. Ad numbers for conventional 8-ounce block cheese, the
single most advertised category/size, increased 42 percent, with an average price of $2.05,
down 23 cents. Ad numbers for conventional 16-ounce sour cream increased 47 percent. The
average advertised price, $1.75, increased 10 cents from last week.
The national weighted average advertised price for conventional milk half-gallons is $2.46,
compared to $3.63 for organic milk half-gallons, an organic price premium of $1.17. Conventional milk ad numbers decreased 75 percent. Organic milk ad numbers increased 68 percent.
There are nearly 18 times more ads for organic half-gallons than conventional half-gallons.
Conventional yogurt ad numbers increased 17 percent. Organic yogurt ads decreased 53 percent. The average advertised price for conventional Greek yogurt in 4- to 6-ounce containers
is $0.96, up 2 cents from last week. The average price for conventional yogurt in 4- to 6-ounce
containers, $0.52, is up 3 cents from last week.

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 1
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.55

3.16

3.99

2.77

3.99

3.80

3.99

Cheese 8 oz block

2.05

2.24

2.03

1.77

1.67

2.60

2.00

Cheese 1# block

3.22

4.49

NA

2.69

NA

3.75

NA

Cheese 2# block

5.08

NA

NA

NA

NA

4.97

5.59

Cheese 8 oz shred

2.11

2.10

2.01

1.99

2.01

2.20

2.64

Cheese 1# shred

2.91

3.99

NA

2.86

2.49

NA

NA

Cottage Cheese

1.84

2.00

1.93

1.30

1.89

1.86

2.06

1.73
Flavored Milk ½ gallon 1.99
Flavored Milk gallon
1.99

1.67

1.72

1.74

1.84

1.69

1.68

2.00

NA

2.00

1.67

NA

2.09

NA

NA

NA

NA

1.99

1.99

Ice Cream 48-64 oz

3.08

3.02

2.99

2.73

3.66

3.56

2.75

Milk ½ gallon

2.46

NA

.NA

NA

2.46

NA

NA

Milk gallon

2.65

3.49

NA

1.98

3.78

2.49

1.99

Sour Cream 16 oz

1.75

1.80

1.89

1.43

1.60

1.91

1.58

Yogurt (Greek) 4-6 oz

.96

.95

1.00

1.00

.90

.95

.96

Yogurt (Greek) 32 oz

4.12

4.42

3.50

3.99

4.49

4.99

3.50

Yogurt 4-6 oz

.52

.52

.49

.55

.51

.50

NA

Yogurt 32 oz

1.95

2.69

NA

2.50

NA

NA

1.67

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		
Cheese 8 oz block:
$3.99
Cheese 8 oz shred:
$3.99
Cottage Cheese 16 oz:
NA
Cream Cheese 8 oz:
$2.99
Sour Cream 16 oz:
NA

Yogurt 4-6 oz:
Yogurt 32 oz:
Greek Yogurt 32 oz:
Milk ½ gallon:
Milk gallon:
Milk UHT 8 oz:

NA
$3.50
$3.00
$3.63
$6.01
$0.92

DRY DAIRY PRODUCTS - JANUARY 31
NDM - CENTRAL:

Low/medium heat
NDM trading remained somewhat busy in
week five. More shipments into Mexico from
the Midwest were reported, and buyers and
sellers have found a near-term agreeable
range at or around $1. Contacts suggest
as long as Mexican buyers are willing to
pay current prices, the markets will remain
steady to bullish. NDM drying is active,
and condensed skim suppliers relay seeing
strengthened demand this week. Some buyers have suggested they are seeing results
of active drying as offers have increased.
That said, producers report generally balanced inventories.

NDM - WEST:

Market conditions are in
good balance, and sellers say that buyers
are responsive to current prices. However,
it seems like some participants are trying
to figure out the future direction of the market as it hasn’t quite been what they are
used to seeing at this time of the year. Low/
medium heat NDM production is ongoing,
supported by abundant milk availability in
the West. Low/medium heat NDM inventories are mixed, going from balanced to
heavy depending on the manufacturers. On
the other hand, high heat NDM prices are

a bit lower at the bottom of the range. Supplies are limited as dryers are running based
on the need to satisfy current contractual
obligations.

NDM - EAST:

Trading activity is stable
to a bit lower at this time. The demand is
steady to a tad weaker, as some traders
have sufficient supplies for the time being.
In general, spot sales have been slower this
week. Drying schedules are fairly heavy in
some operations. Inventories are steady to
lower. Some operations’ current supplies are
committed to customers. The market tone
is steady to a bit weaker. High heat NDM
prices are steady on the bottom, but higher
on the top of the range this week.

LACTOSE: With Chinese New Year
next week, the market in southeast Asia
has gone quiet, and only bargain deals are
moving outside of current contracts. Ironically, 2019 is the year of the pig. Issues with
African swine fever have hammered prices
for whey permeate and lactose destined for
the feed market. Industry contacts suggest
some buyers are taking a myopic view of
feed lactose prices and trying to extend that
to Q2 contract negotiations.

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

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

01/28/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
30,732
22,547
8,185
36

CHEESE
99,399
90,255
9,144
10
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CME CASH PRICES - JAN. 28 - FEB. 1, 2019
Visit www.cheesereporter.com for daily prices

MONDAY
January 28

500-LB
CHEDDAR
$1.2100
(+3)

40-LB
CHEDDAR
$1.3975
(+¾)

AA
BUTTER
$1.2600
(+1½)

GRADE A
NFDM
$1.0200
(+¾)

DRY
WHEY
$0.4000
(-½)

TUESDAY
January 29

$1.2625
(+5¼)

$1.4450
(+4¾)

$1.2850
(+2½)

$1.0175
(-¼)

$1.4000
(NC)

WEDNESDAY
January 30

$1.3025
(+4)

$1.4700
(+2½)

$2.2925
(+¾)

$1.0075
(-1)

$0.3900
(-1)

THURSDAY
January 31

$1.3025
(NC)

$1.4925
(+2¼)

$2.2900
(-¼)

$1.0000
(-1¾)

$0.3900
(NC)

FRIDAY
February 1

$1.3000
(-¼)

$1.5000
(+¾)

$2.2900
(NC)

$1.0025
(+¼)

$0.3625
(-2¾)

Week’s AVG
Change

$1.2755
(+0.1061)

$1.4610
(+0.0785)

$2.2835
(+0.0535)

$1.0095
(+0.0032)

$0.3885
(-0.0378)

Last Week’s
AVG

$1.1694

$1.3825

$2.2300

$1.0063

$0.4263

2018 AVG
Same Week

$1.3215

$1.4635

$2.1305

$0.7095

NA

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold Monday; the price increased on an unfilled
bid for 1 car at $1.3975. Three cars of blocks were sold Tuesday, the last at $1.4300;
an unfilled bid for 1 car at $1.4450 then set the price. Five cars of blocks were sold
Wednesday, the last at $1.4700, which set the price. Three cars of blocks were sold
Thursday, the last at $1.4900; an unfilled bid for 1 car at $1.4925 then set the price.
Three cars of blocks were sold Friday, the last at $1.5000, which set the price. The
barrel price increased Monday on a sale at $1.2100, jumped Tuesday on an unfilled
bid for 1 car at $1.2625, rose Wednesday on the sale of 1 car at $1.3025, then fell
Friday on the sale of 1 car at $1.3000.
Butter Comment: The butter price rose Monday on an unfilled bid for 1 car at
$2.2600, increased Tuesday on an unfilled bid for 1 car at $2.2850, rose Wednesday
on an unfilled bid at $2.2925, then fell Thursday on an uncovered offer at $2.2900.
NDM Comment: The price rose Monday on a sale at $1.0200, fell Tuesday on
an uncovered offer at $1.0175, fell Wednesday on an uncovered offer at $1.0075,
declined Thursday on a sale at $1.0000, then rose Friday an an unfilled bid .
Dry Whey Comment: The price fell Monday on a sale at 40.0 cents, declined
Wednesday on a sale at 39.0 cents, and dropped Friday on a sale at 36.25 cents.

WHEY MARKETS - JAN. 28 - FEB. 1, 2019

Restaurant
Performance Index
Fell Slightly In Dec.;
Operators’ Economic
Outlook Mixed
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood
at 101.6 in December, down from
101.8 in November, the association reported Thursday.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. Index values above 100 indicate that key
industry indicators are in a period
of expansion, while index values
below 100 represent a period of
contraction for key indicators.
The RPI consists of two components: the Current Situation Index
and the Expectations Index. The
Current Situation Index, which
measures current trends in four
industry indicators (same-store
sales, traffic, labor and capital
expenditures), stood at 101.8 in
December, down 0.4 percent from
November.
A majority of restaurant operators reported higher same-store
sales for the third straight month,
with December’s results coming
in similar to November. Some 60
percent of operators reported a
same-store sales increase between

December 2017 and December
2018, compared to 61 percent who
reported higher sales in November. And 21 percent of operators
reported a sales decline in December, up from 18 percent in November.
Restaurant operators reported a
net increase in customer traffic levels in December, although results
were not as strong as their sales
readings. Some 40 percent of operators reported an increase in customer traffic between December
2017 and December 2018, down
from 44 percent in November.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood
at 101.4 in December, unchanged
from November.
Restaurant operators are cautiously optimistic about sales
growth in the months ahead. Some
38 percent expect to have higher
sales in six months (compared to
the same period in the previous
year), up slightly from November.
By contrast, restaurant operators’ outlook for the overall economy is a mixed bag.
Only 19 percent of operators
said they expect economic conditions will improve in six months,
while 16 percent of operators think
economic conditions will worsen
in six months.
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Animal Feed Whey—Central: Milk Replacer:

.3500 (-1) – .4000 (-3)

Buttermilk Powder:
Central & East:
.9600 (NC) – 1.0325 (+1)
Mostly:
.9200 (+2) – .9700 (+1)

West:

Casein: Rennet:

®

.9000 (+3) – .9900 (+1)

The Global Leader in Food Cutting Technology

2.2600 (NC) – 2.5900 (NC) Acid: $3.0050 (NC) - $3.1100 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3700 (NC) – .5100 (-1)

Mostly: .4375 (-¼) – .5000 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.3500 (-3) – .5375 (NC)

Mostly: .4450 (-½) – .5000 (NC)

Dry Whey—NorthEast:

.4800 (+¼) – .5100 (NC)

Lactose—Central and West:
Edible:
.2000 (-8) – .4500 (NC)

Mostly: .3200 (NC) – .4200 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9500 (NC) – 1.0350 (-½)
High Heat:
1.0500 (NC) – 1.1300 (+1)

Mostly: .9850 (+½) – 1.0300 (-½)

Nonfat Dry Milk —Western:
Low/Medium Heat: .9500 (NC) – 1.0550 (NC)
High Heat:
1.0700 (-2) – 1.1850 (NC)

Mostly: .9800 (NC) – 1.0200 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8000 (NC) – 1.0575 (NC) Mostly: .8350 (+½) – .9625 (NC)
Whole Milk—National:

1.5000 (NC) – 1.6500 (NC)

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

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829

For more information,visit www.urschel.com
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