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Enforce Imitation Label Rules For
Non-Dairy Foods, NMPF Tells FDA
NMPF Wants FDA To
Codify Agency Policies
That Permit Use Of Dairy
Name For Non-Dairy
Substitute
Arlington, VA—The National
Milk Producers Federation
(NMPF) on Thursday filed a petition with the US Food and Drug
Administration (FDA) outlining
what it says is a potential labeling
solution to the use of dairy terms
on non-dairy products.
Specifically, NMPF’s petition
asks that the FDA commissioner
take certain actions to:
 Enforce existing “imitation”
labeling requirements against nutritionally inferior non-dairy substitutes for standardized dairy foods
that are named and positioned as
forms of “milk,” “cheese,” “yogurt,”
“butter” or “ice cream,” yet fail to
provide the “imitation” disclosure
statement that is required under
FDA regulations; and
 Amend FDA regulations to
codify in more detailed form longstanding FDA policies that permit
the name of a standardized dairy
food (such as cheese, milk, butter,

ice cream or yogurt) to be used in
the statement of identity of a nondairy substitute for the standardized food only under limited and
defined conditions.
In its petition, NMPF said these
requested actions “are carefully tailored to ensure that these disclosure requirements apply in limited
contexts where the manufacturer
of a non-dairy substitute food has
affirmately chosen to manufacture
and label a food that substitutes
for and resembles a reference standardized dairy food, and has chosen
to employ the standardized dairy
term in the name of the non-dairy
substitute.”
“Imitation” and “Alternative”
or “Substitute” disclosure statements would not be required for
non-dairy foods that do not substitute for and resemble standardized
dairy foods, or that are identified
using distinctive names that do
not reference or incorporate standardized dairy terms and otherwise
comly with FDA regulations.
“Non-dairy, plant-based foods
formulated and labeled to substitute for and resemble standardized
dairy products have been on the

market for some time, but they are
increasingly labeled and marketed
as nutritionally equivalent or even
superior substitutes, notwithstanding that they are almost uniformly
nutritionally inferior to their standardized dairy counterpart,” NMPF
noted in its petition.
In addition to new and “more
brazen” labeling campaigns, these
non-dairy substitutes are now
derived from a “vast and nutritionally diverse array” of plant-derived
ingredients (such as oat, hemp,
pean, rice, cashew, flax and quinoa), the petition continued.
Further, manufacturers of nondairy substitutes have “expanded
their offerings to target replacement of additional dairy products
subject to standards of identity,
such as yogurt and ice cream,”
the petition stated. “These products are intentionally formulated
with added colors, flavors, and
other additives to resemble dairy
products, and are labeled through
use of the standardized dairy term
reserved for the product they are
intended to substitute for and
resemble, notwithstanding that
• See ‘Imitation’ Rules, p. 11

Saputo To Acquire
USDA Hikes Dairy Export Forecast;
UK’s Dairy Crest
Skim-Solids Exports To Grow Faster
Group, Marketer Of
USDA’s forecast for fiscal 2019
Washington—The US Departdairy
imports is unchanged from
of Agriculture (USDA),
Cathedral City, Other ment
in its quarterly Outlook for US three months ago, at $3.4 billion.
Dairy Product Brands Agricultural Trade report released Fiscal 2018 imports were valued
Montreal, Quebec—Saputo Inc.
today announced that it has
reached an agreement with Dairy
Crest Group plc on the terms of a
cash acquisition by which Saputo
will acquire the entire issued and
to be issued ordinary share capital
of Dairy Crest for approximately
CDN $1.7 billion (US$1.3 billion).
Headquartered in the United
Kingdom, Dairy Crest is a leading
UK manufacturer of branded foods
and added-value ingredients.
Dairy Crest manufactures and
markets cheese, butters, spreads
and oils under such British brands
as Cathedral City and Davidstow
• See UK’s Dairy Crest, p. 16

Thursday, raised its fiscal 2019
dairy export forecast while leaving its dairy import forecast
unchanged.
The agency’s dairy export forecast for fiscal year 2019, which
runs from Oct. 1, 2018, through
Sept. 30, 2019, has been raised
$100 million, to $5.4 billion,
as stronger global prices are
expected to more than offset
lower volumes. Dairy exports in
fiscal 2018 were valued at $5.59
billion.
During the first two months of
fiscal 2019 (October and November 2018), dairy exports were valued at $888 million, down $39
million from the first two months
of fiscal 2018.

at $3.39 billion. During the first
two months of fiscal 2019, US
dairy imports were valued at $622
million, up $1 million from the
first two months of fiscal 2018.
The agency’s forecast for
cheese imports for fiscal 2019
is also unchanged from three
months ago, at $1.3 billion.
Cheese imports during fiscal 2018
were valued at $1.28 billion.
During the first two months of
fiscal 2019, cheese imports were
valued at $261 million, down $6
million from the first two months
of fiscal 2018.
Overall fiscal 2019 agricultural
exports are projected at $141.5
• See Trade Outlook, p. 8

Milk Production Rose
0.9% In December;
2018 Output Was A
Record 217.5 Billion
Pounds, Up 0.9%
Washington—US milk production in the 23 reporting states
during December totaled 17.133
billion pounds, up 0.9 percent from
December 2017, USDA’s National
Agricultural Statistics Service
(NASS) reported Wednesday.
November’s milk production
estimate was revised down by 3
million pounds, but output that
month was still up 0.8 percent
from November 2017.
Production per cow in the 23
reporting states averaged 1,966
pounds for December, 23 pounds
above December 2017.
The number of milk cows on
farms in the 23 reporting states in
December was 8.715 million head,
21,000 head less than December
2017 and 2,000 head less than
November 2018.
For the entire US, December
milk production totaled 18.155
billion pounds, up 0.5 percent from
December 2017.
During the fourth quarter of
2018, milk prodution for the entire
US totaled 53.349 billion pounds,
up 0.5 percent from 2017’s fourth
quarter. That was the smallest percentage increase in milk production last year; output had risen 1.5
percent in the first quarter, 0.8 percent in the second quarter and 0.9
percent in the third quarter.
For all of 2018, US milk production totaled a record 217.476
• See Milk Output Up, p. 6
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Lifelong eating habits are being
established in school cafeterias. We
must do a better job of appealing
to our youngest customers and we
need the government to get out of
our way to make that possible.

Whole Milk Option For Schoolkids Good For Kids, Dairy Farmers
If you get a group of dairy farmers
together to discuss the challenges
facing the industry, you won’t
have to wait long before someone
mentions the decline in fluid milk
consumption. There is no doubt
this is a problem for the dairy community. There is also a direct link
behind this and the decline in the
milk check.
Fluid milk’s falling sales have
many causes:
 We have seen the erosion of
our market share by plant-based
beverages, many of which illegally
use the term “milk” to portray their
products as wholesome and nutritious. Edge and many of our members have submitted comments to
the Food and Drug Administration
to help stop this practice.
 Breakfast consumption has
declined and the type of breakfast
many people are having is changing. Milk used to be the co-star
of breakfast along with its beloved
castmate cereal. As cereal sales
slump, fluid milk has done the
same.
 The proliferation of more
beverage choices has also squeezed
fluid milk’s share of that market.
The fact that our marketing and
packaging is often lackluster by
comparison has not helped either.

These issues call for tailored
solutions. This is not a complete
list. There is another significant
one: Fluid milk has not been able
to put its best (tastiest and most
appealing) foot forward with our
youngest customers.
Schoolchildren have access to
fluid milk in cafeterias across the
country, but we generally serve
them skim or unflavored 1 percent milk in difficult-to-open,
often under-chilled cartons.
Where school districts have done
the work of applying for a waiver,
kids might have one or two more
options, but their choices are still
pretty limited.
Lifelong eating habits are being
established in school cafeterias.
We must do a better job of appealing to our youngest customers and
we need the government to get out
of our way to make that possible.
A new bipartisan bill would
allow regular and flavored whole
milk as options for schoolchildren.
The measure was introduced by
US Rep. Glenn “GT” Thompson (R-PA), and chairman of the
House Agriculture Committee
Collin Peterson (D-MN). The
Whole Milk for Healthy Kids Act
of 2019 (H.R. 832) recognizes the
importance of milk as part of a

healthy diet, especially for growing children. It also acknowledges
a growing body of research that
shows that full-fat dairy products
are not to be avoided. In fact, fullfat dairy can help keep certain ailments at bay.
The legislation is primarily
being supported by lawmakers from
the northeastern United States.
Edge is working to draw attention
to the bill and to increase support
for the idea in the Upper Midwest,
where our members farm. Right
now, Chairman Peterson and Rep.
Rodney Davis (R-IL) are the only
legislators from our part of the
country who are cosponsoring the
bill.
Offering whole milk to kids in
school will not alone solve the
problem of low milk prices and it
will not alone reverse the declines
in fluid milk consumption, but
it is one part of a multipronged
strategy to boost domestic consumption that should help with
both issues. Edge is always looking to support opportunities to do
that. It is part of our core mission
to be the voice for our farmers –
the voice of milk.

Editor’s Note: We’d like to thank
John Holevoet for his commentary
on the benefits of offering whole
milk to kids in school. In light of
his comments, we thought it might
be informative to provide a bit of
background about whole milk in
schools.
Congress passed, and President
Harry Truman signed into law, the
National School Lunch Act back
in 1946. Lunches provided under
that law were required to meet
minimum nutritional requirements. There were three types of
lunches that were acceptable to
USDA. The Type A lunch was
designed to meet one-third to onehalf of the minimum daily nutritional requirements of a child 10
to 12 years of age. One-half pint

of whole milk was required for this
lunch.
The Type B pattern was supposed to provide a supplementary
lunch in schools where adequate
facilities for the preparation of a
Type A lunch couldn’t be provided. One-half pint of whole milk
was also required for this lunch.
And the Type C lunch consisted of a half-pint of whole milk
served as a beverage.
By the way, Type A lunches
included two teaspoons of butter
or fortified margarine, while Type
B lunches included one teaspoon
of butter or fortified margarine.
In 1967-68, about 36.8 million
children were enrolled in schools
participating in the National
School Lunch Program, with an

actual average participation in the
program of 18.9 million kids.
To put this in the context of
milk sales and consumption, beverage milk sales in 1968 totaled 52.4
billion pounds, of which 42.7 billion pounds was whole milk. And
per capita consumption of fluid
milk and cream was 282 pounds.
Whole milk hasn’t been allowed
in school meal programs for several years now, and in 2017, whole
milk sales totaled about 15.8 billion pounds, while per capita fluid
milk consumption totaled 149
pounds. DG

John Holevoet
Edge Dairy Farmer Cooperative

The views expressed in the Guest Editorial do not necessarily represent the views of
the Cheese Reporter. We welcome letters to
the editor; comments should be sent to Dick
Groves, at dgroves@cheesereporter.com
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Members Of 2020 Dietary Guidelines
Advisory Committee Announced
Washington—US Secretary of
Agriculture Sonny Perdue and
US Health and Human Services
Secretary Alex Azar on Thursday
announced the appointment of
20 scientists to serve on the 2020
Dietary Guidelines Advisory Committee (DGAC).
The independent advisory committee will review scientific evidence on topics and questions
identified by USDA and HHS
and will provide a report on their
findings to the secretaries. Their
review, along with public and
agency comments, will help inform
development of the 2020-2025
Dietary Guidelines for Americans.
DGAC members include: Jamy
Ard, MD, Wake Forest University; Regan Bailey, PhD, MPH,
RD, Purdue University; Lydia
Bazzano, MD, PhD, Tulane University; Carol Boushey, PhD,
MPH, RD, University of Hawaii;
Teresa Davis, PhD, Baylor College of Medicine; Kathryn Dewey,
PhD, University of California,
Davis; Sharon Donovan, PhD,
RD, University of Illinois; Steven
Heymsfield, MD, Louisiana State
University; Ronald Kleinman,
MD, Harvard University; Heather
Leidy, PhD, University of Texas;
Richard Mattes, PhD, MPH, RD,
Purdue University; Elizabeth
Mayer-Davis, PhD, RD, University of North Carolina; Timothy
Naimi, MD, Boston University;
Rachel Novotny, PhD, RDN,
LD, University of Hawaii; Joan
Sabaté, DrPH, MD, Loma Linda
University; Barbara Schneeman,
PhD, University of California,
Davis; Linda Snetselaar, PhD, RD,
University of Iowa; Jamie Stang,
PhD, University of Minnesota;
Elsie Taveras, MD, MPH, Massachusetts General Hospital, Harvard Medical School, and Harvard
Chan School of Public Health;
Linda Van Horn, PhD, RDN, LD,
Northwestern University.
The DGAC will hold its first
meeting in the coming weeks.
There will multiple opportunities
for public participation before, during, and after the DGAC’s review
of the evidence.
Last year, USDA and HHS
introduced a new step in the
Dietary Guidelines development
process. They asked for public
comments on proposed topics and
scientific questions to be examined
in the review of the evidence supporting the development of the
next edition of the Dietary Guidelines. The scientific expertise on
the DGAC aligns with the topics
and scientific questions.
For full transparency, USDA
and HHS are providing the refined
topics and questions reflecting
USDA and HHS review of comments to the public in two for-
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mats. List A is organized by life
stage, which follows the format of
the topics and questions posted for
public comment.
List B provides the identical
topics and questions, organized to
better reflect how the departments
will ask the DGAC to proceed
with its scientific review. Among
the topics are the following:
Types of dietary fats: What
is the relationship between types
of dietary fat (such as saturated,
omega-3 and omega-6 polyunsaturated, and monounsaturated)
consumed (source, amount, and
replacement) at each stage of life
and: neurocognitive development
or health; risk of cardiovascular

disease; risk of certain types of cancer; and all-cause mortality?
Beverages: What is the relationship between beverage consumption (such as cow’s milk, milk
alternatives, water, 100 percent
fruit fuice, and sugar-sweetened
beverages) during relevant stages
of life and: achieving nutrient and
food group recommendations; and
growth, size, body composition,
and risk of overweight and obesity.
Added sugars: What is the
relationship between added sugars
consumption at each stage of life
and: achieving nutrient and food
group recommendations; growth,
size, body composition, and risk
of overweight and obesity; risk of
cardiovascular disease; and risk of
type 2 diabetes?
Current dietary intake and
nutrients of public health con-

cern. For each stage of life, the following will be described/evaluated:
current dietary patterns and beverage consumption; current intakes
of food groups and nutrients; nutrients of public health concern; and
prevalence of nutrition-related
chronic health conditions.
Dietary patterns: What is the
relationship between dietary patterns (such as Dietary Guidelinesrelated, Mediterranean-style,
vegetarian/vegan, low-carb and
high-fat diets) consumed at each
stage of life and, among other
things, risk of cardiovascular disease, type 2 diabetes and cancer;
bone health; sarcopenia (in older
adults); neurocognitive health;
and all-cause mortality?
For more information about the
Dietary Guidelines process, visit
www.dietaryguidelines.gov.

For more information, visit www.tetrapakusa.com
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Milk Prices To Slowly Increase
Dairy Situation & Outlook by Bob Cropp
USDA released the December
milk production. January milk production will be released on March
12th and February production on
March 19th.
December milk production was
just 0.5 percent higher than a year
ago from 49,000 fewer milk cows
and just 1.1 percent more per cow.
Milk production for the last quarter was just 0.5 percent higher than
a year ago. Milk production for the
year was up 0.9 percent from an
average of 7,000 fewer milk cows
and just 1.0 percent more milk per
cow. Production growth below 1
percent is bullish for milk prices.
Comparing December milk production to a year ago, production
was down 1.4 percent in Arizona,
up 1.7 percent in California from
11,000 fewer cows but 2.3 percent
more milk per cow, up 4.9 percent
in Idaho from 14,000 more cows
and 2.5 percent more milk per cow,
down 2.8 percent in New Mexico
from 7,000 fewer cows, and up 4.8
in Texas from 27,000 more cows.
In the Northeast production was
up 2.1 percent in New York from
the same number of cows, down
6.0 percent in Pennsylvania from
20,000 fewer cows, and down 0.2
percent in Michigan from 6,000
fewer cows. In the Midwest production was down 0.2 percent in
Iowa from less milk per cow, up
1.0 percent in Minnesota from 2.2
percent higher milk per cow more
than offsetting 6,000 fewer cows,
up 1.4 percent in Wisconsin from
1.8 percent higher milk per cow
more than offsetting 5,000 fewer
cows, and up 5.5 percent in South
Dakota from 4,000 more cows and
1.9 percent higher milk per cow.
States with significant declines
in milk production were: Florida

7.2 percent with 8,000 fewer cows,
Virginia 12.3 percent with 8,000
fewer cows, Indiana 3.7 percent
with 6,000 fewer cows and Ohio
4.1 percent with 11,000 fewer
cows. The decline in cow numbers reflects the financial strain on
dairy producers from four years of
low milk prices.
Despite the growth in milk production of less than 1.0 percent
milk prices remain depressed going
into 2019. The January Class III
price was $13.96 and it looks like
February will be around $14.00.
Cheese prices are starting to show
some improvement. The 40-pound
Cheddar block price was as low as
$1.375 per pound in January and
has improved to $1.5950. Cheddar barrels were as low as $1.16
per pound in January and have
improved to $1.4175.
But, dry whey prices have weakened. In mid-January dry whey
was $0.52 per pound, but are now
$0.36 which has reduced the Class
III price about $0.90. With butter holding near $2.25 per pound
and nonfat dry milk near $1.00 the
Class IV price has increased and is
higher than Class III. In January
Class IV was $15.48 and will be
near $15.85 in February.
Looking ahead milk prices
are expected to slowly increase.
Domestic demand has been showing modest growth. Fluid (beverage) milk sales continue the
downward trend falling another
2.0 percent in 2018. But, higher
butter and cheese sales increased
total domestic demand. A similar
trend is expected for 2019.
November dairy exports on a volume basis fell below a year ago, the
first decline since October 2017.
While nonfat dry milk exports
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were up 13 percent to Mexico, the
largest market, exports were down
22 percent to Southeast Asia,
91 percent in the MENA region
and 64 percent to China. Cheese
exports were down 10 percent with
declines of 7 percent to Mexico,
25 percent to China, 24 percent to
South Korea and 20 percent to the
MENA region. Dry whey exports
were down 18 percent mainly due
to a 37 percent drop in exports to
China. Butterfat exports were still
24 percent higher.
On a total solids basis November exports were equivalent to
13.9 percent of US milk production compared to 16.1 percent
a year ago. Unless the trade war
with Mexico and China is resolved
we can expect 2019 exports to be
lower than 2018.
With the government shutdown the latest stock report was
for November 30th. At that time
cheese stocks were a record high
at 7.5 percent higher than a year
ago. Butter stocks were 3.5 percent lower, dry whey stocks 34.6
percent lower and nonfat dry milk
stocks 9.4 percent lower.
Class III futures don’t reach
$15 until May and the $16’s until
August and peak at just $16.35 in
November. But, if the growth in
milk production is no more than
1.0 percent the Class III price
could improve quicker and higher
than this.
USDA is forecasting for the
year that milk production could
increase by 1.1 percent from an
average of 20,000 fewer milk cows
and 1.4 percent more milk per cow.
With the financial stress on dairy
producers and some forage quality
issues until the new crop I could
see even lower cow numbers and
a lower increase in milk production. With a modest growth in
cheese sales the stocks of cheese
will slowly improve.
While dairy exports are expected
to be lower they may still be at a
level to offer support to cheese and
other dairy product prices. With
little growth in world milk production world milk prices should
increase to help US dairy exports.
I could see Class III prices in the
mid-$15’s by second quarter, the
high 15’s and even reaching the
$16’s in the third quarter and the
mid-$16’s in the fourth quarter and
averaging around $15.70 compared
to $14.61 last year. The Class IV
price is expected to do better. Butter prices should stay well above
$2.00 per pound and continued
strong nonfat dry milk exports to
keep nonfat dry milk prices near
$1.00 per pound. Class IV prices
could stay in the higher $15’s first
half of the year and in the $16’s
second half.
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from our
archives
50 YEARS AGO

Feb. 21, 1969: Washington—Milk industry spokesmen
appealed to the House Ag Committee this week for an expanded
special school milk program for
children, rather than dismantling it as proposed by President
Johnson before he left office.
They argue the authorized spending ceiling should be raised to
at least $125 million per year,
in contrast to the $103 million
average of recent years.
Fond du Lac, WI—Pure Milk
Products’ William Eckles has
requested Ag Secretary Hardin
increase the cheese support level
because the present price ratio
puts cheese makers at a disadvantage in competition for fluid
milk supplies. Over the past two
years, farmers shipping to cheese
factories have been paid less than
farmers whose milk has gone to
creameries.

25 YEARS AGO

Feb. 18, 1994: Madison—The
Wisconsin Milk Marketing
Board has been researching the
growth of cheese as an ingredient. WMMB’s Les Lamb said
cheese as an ingredient is growing faster than any other area,
going into a number of foods in
a variety of forms.
Middlefield, OH—Cheesemaking in northeast Ohio received
a big boost here recently when
the Middlefield Original Cheese
Co-op made its first batch
of cheese in its new plant. In
the planning stage for nearly
two years and under construction since April 1993, this new
“cheese house” will receive milk
from over 200 member producers in northeastern Ohio and
western Pennsylvania.

10 YEARS AGO

Feb. 20, 2009: Arlington,
VA—Cooperatives Working
Together announced this week
that it has finished the farm audits
of its most recent herd retirement
program, removing 50,630 dairy
cows that produced almost 1.0 billion pounds of milk.
Scottsdale, AZ—Dairy Management Inc.’s “absolute belief” is
that by working with Domino’s
Pizza on its Domino’s American
Legends pizza project and “many
projects to come, we can stop the
down-slide” in the use of cheese on
pizza, DMI’s CEO Tom Gallagher
announced here this week.
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Global Dairy Trade Price Index Rises
Again; Only Lactose Price Declines
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
increased 0.9 percent from the previous auction, held two weeks ago.
That marked the sixth consecutive increase in the GDT price
index, which is calculated from
the total quantity sold in a trading
event across all products, contract
periods and sellers.
This week’s increase was the
smallest of the six; previous
increases ranged from 1.7 percent
in December’s second auction to
6.7 percent in February’s first auction.
In this week’s auction, which
featured 169 participating bidders
and 120 winning bidders, prices
were higher for Cheddar cheese,
skim milk powder, whole milk
powder, butter, anhydrous milkfat
and rennet casein and lower for
lactose. Buttermilk powder was not
offered at this week’s auction, and
an average price for sweet whey
powder was not available.
Results from this week’s Global
Dairy Trade auction, with comparisons to the auction held two
weeks ago, were as follows:
Cheddar cheese: The average
winning price was $3,667 per met-

Glanbia Nutritionals
Acquires Watson,
Supplier Of Nutrient
Premixes, Ingredients
Kilkenny, Ireland—Glanbia
Nutritionals has acquired Watson
Inc., a US-based manufacturer and
supplier of custom nutrient premix,
bakery ingredient, edible film and
material condition solutions for
the food and beverage, nutrition
and supplement industries.
The transaction strengthens Glanbia’s capability set with
microencapsulation, agglomeration, micronizing, spray drying and
edible film technologies, Glanbia
Nutritionals stated.
The acquisition of Watson
completes a US coast-to-coast
ingredient solutions footprint
with Watson’s two micronutrient
manufacturing facilities in Connecticut and Illinois joining with
Glanbia’s two facilities in California and Missouri, Watson noted.
The Watson leadership team will
remain with the Glanbia Nutritionals organization.
“We are excited to welcome
the 300 employees of Watson
with their established reputation
of expertise, technical capability,
and commitment to excellence,”
said Brian Phelan, CEO of Glanbia Nutritionals, a wholly owned
subsidiary of Glanbia plc.
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ric ton ($1.66 per pound), up 2.9
percent. Average winning prices
were: Contract 1 (March), $4,005
per ton, up 11.9 percent; Contract
2 (April), $3,686 per ton, up 5
percent; Contract 3 (May), $3,590
per ton, up 1.9 percent; Contract 4
(June), $3,552 per ton, was down
1.2 percent; and Contract 5 (July),
$3,870 per ton, reported up 5.4
percent.
Skim milk powder: The average winning price was $2,580 per
ton ($1.17 per pound), up 2.8 percent. Average winning prices were:
Contract 1, $2,680 per ton, down
0.7 percent; Contract 2, $2,564
per ton, up 2.7 percent; Contract
3, $2,599 per ton, up 3.1 percent;
Contract 4, $2,590 per ton, up 3.6

percent; and Contract 5, $2,593
per ton, up 1.7 percent.
Whole milk powder: The average winning price was $3,022 per
ton ($1.37 per pound), up 0.3 percent. Average winning prices were:
Contract 1, $2,998 per ton, down
0.2 percent; Contract 2, $2,992 per
ton, down 0.4 percent; Contract
3, $3,058 per ton, up 1 percent;
Contract 4, $3,101 per ton, up 1.6
percent; and Contract 5, $3,107
per ton, up 2.6 percent.
Butter: The average winning
price was $4,495 per ton ($2.04
per pound), up 1.2 percent. Average winning prices were: Contract
1, $4,335 per ton, down 3.5 percent; Contract 2, $4,525 per ton,
up 1.3 percent; Contract 3, $4,505
per ton, up 1.7 percent; Contract
4, $4,507 per ton, up 1.7 percent;
and Contract 5, $4,485 per ton, up
1.1 percent.

Anhydrous milkfat: The average winning price was $5,620 per
ton ($2.55 per pound), up 0.7
percent. Average winning prices
were: Contract 1, $5,870 per ton,
up 3 percent; Contract 2, $5,603
per ton, up 0.6 percent; Contract
3, $5,616 per ton, up 0.9 percent;
Contract 4, $5,572 per ton, up 0.1
percent; and Contract 5, $5,575
per ton, down 1 percent.
Rennet casein: The average
winning price was $5,740 per ton
($2.60 per pound), up 2.7 percent.
Average winning prices were:
Contract 1, $5,705 per ton, up 1.6
percent; Contract 2, $5,770 per
ton, up 3.3 percent; Contract 3,
$5,663 per ton, up 2 percent; and
Contract 4, $5,845 per ton, up 3.8
percent.
Lactose: The average winning
price was $998 per ton, down 2.9
percent. That was for Contract 2.
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Milk Output Up
(Continued from p. 1)

billion pounds, up 0.9 percent, or
2.01 billion pounds, from 2017’s
record output. US milk production
has not declined since 2009, when
output of 189.2 billion pounds was
down 776 million pounds from
2008.
California’s December milk
production totaled 3.425 billion pounds, up 1.7 percent from
December 2017, due to 11,000
fewer milk cows but 45 more
pounds of milk per cow. California’s fourth-quarter milk production totaled 10.01 billion pounds,
up 2.1 percent from 2017’s fourth
quarter.
The state’s third-quarter output
had been up 1.2 percent from a
year earlier.
Wisconsin’s December milk
production totaled 2.574 billion pounds, up 1.4 percent from
December 2017, due to 5,000 fewer
milk cows but 35 more pounds of
milk per cow. Wisconsin’s October-December milk production
totaled 7.563 billion pounds, up
0.5 percent from the same period
in 2017.
The state’s July-September milk
output had been up 1.5 percent
from a year earlier.
December milk production in
Idaho totaled 1.265 billion pounds,
up 4.9 percent from December
2017, due to 14,000 more milk
cows and 50 more pounds of milk
per cow. Idaho’s fourth-quarter
milk production totaled 3.767 billion pounds, up 4.5 percent from
2017’s fourth quarter. The state’s
third-quarter output had been up
1.2 percent from 2017’s third quarter.
New York’s December milk
production totaled 1.244 billion pounds, up 2.1 percent from
December 2017, due to unchanged
milk cow numbers and 40 more

pounds of milk per cow. New
York’s October-December milk
production totaled 3.692 billion
pounds, up 1.5 percent from the
same period in 2017. The state’s
July-September milk output had
been up 1 percent from a year earlier.
Milk production in Texas during December totaled 1.079 billion pounds, up 4.8 percent from
December 2017, due to 27,000
more milk cows but 10 less pounds
of milk per cow. Fourth-quarter
milk production in Texas totaled
3.149 billion pounds, up 5.8 percent from 2017’s fourth quarter.
The state’s third-quarter output
had been up 8.5 percent from
2017’s third quarter.
Michigan’s December milk
production totaled 931 million
pounds, down 0.2 percent from
December 2017, due to 6,000 fewer
milk cows but 25 more pounds of
milk per cow. Michigan’s OctoberDecember milk production totaled
2.752 billion pounds, down 0.8
percent from a year earlier. The
state’s July-September milk output
had been down 1.1 percent from
the same period in 2017.
Pennsylvania’s December milk
production totaled 856 million
pounds, down 6 percent from
December 2017, due to 20,000
fewer milk cows and 40 less pounds
of milk per cow.
Pennsylvania’s fourth-quarter
milk production totaled 2.527
billion pounds, down 5.6 percent
from 2017’s fourth quarter. The
state’s third-quarter milk output
had been down 2.5 percent from
2017’s third quarter.
December milk production in
Minnesota totaled 833 million
pounds, up 1 percent from December 2017, due to 6,000 fewer milk
cows but 40 more pounds of milk
per cow.
Minnesota’s October-December
milk production totaled 2.438 bil-

US Milk Production

Milk Production by State

2018 vs. 2017
in millions of pounds
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lion pounds, up 0.3 percent from
the same period in 2017. The
state’s July-September milk output
had been up 0.8 percent from a
year earlier.
New Mexico’s December milk
production totaled 670 million
pounds, down 2.8 percent from
December 2017, due to 7,000 fewer
milk cows and 15 less pounds of
milk per cow.
New Mexico’s fourth-quarter
milk production totaled 1.965 billion pounds, down 1.8 percent from
2017’s fourth quarter. The state’s
third-quarter milk output had been
up 0.1 percent from 2017’s third
quarter.
Washington’s December milk
production totaled 567 million pounds, up 4.8 percent from
December 2017, due to 6,000 more
milk cows and 50 more pounds of
milk per cow. Washington’s October-December milk production
totaled 1.68 billion pounds, up 4.4
percent from the same period in
2017.

STATE

Dec
2017

Dec
2018

%
Change
Change
Cows

California

3369 3425

1.7

-11000

Wisconsin

2539 2574

1.4

-5000

Idaho

1206 1265

4.9

14000

New York

1219 1244

2.1

NC

Texas

1030 1079

4.8

27000

Michigan

933

931

-0.2

-6000

Pennsylvania 911

856

-6.0

-20000

Minnesota

825

833

1.0

-6000

New Mexico

689

670

-2.8

-7000

Washington

541

567

4.8

6000

Iowa

442

441

-0.2

NC

Ohio

459

440

-4.1

-11000

Arizona

428

422

-1.4

2000

Colorado

369

391

6.0

12000

Indiana

355

342

-3.7

-6000

Kansas

301

317

5.3

8000

South Dakota 220

232

5.5

4000

Vermont

227

225

-0.9

-2000

Oregon

208

217

4.3

1000

Florida

208

193

-7.2

-8000

Utah

188

192

2.1

3000

Illinois

165

149

-9.7

-8000

Virginia

146

128

-12.3

-8000

millions of pounds

1,000 head

The state’s July-September milk
output had been up 2.2 percent
from a year earlier.
All told for the 23 reporting
states in December, compared
to December 2017, milk production was higher in 12 states, with
those increases ranging from 1 percent in Minnesota to 6 percent in
Colorado; and lower in 11 states,
with those declines ranging from
0.2 percent in both Michigan and
Iowa to 9.7 percent in Illinois.
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IDFA Appoints Cheese, Dairy Leaders
To Five New Industry Segment Boards
Washington—The International
Dairy Foods Association (IDFA)
announced Thursday the names
of nearly 100 dairy executives
who have been selected to serve
as directors on the association’s
newly formed Industry Segment
Boards.
These boards, which will launch
in March, represent cheese, fluid
milk, ice cream, yogurt and cultured products, and dairy-derived
ingredients. The new directors
will provide strategic vision, policy direction and leadership on
segment-specific issues.
Each board will conduct business in coordination with the
IDFA Executive Council, which
includes the chairs and vice chairs
of each individual Industry Segment Board.
The Executive Council, which
was seated in January, focuses on
the business and operations of the
association to carry out its fiduciary responsibilities.
IDFA Cheese Board
Louie Gentine, CEO of Sargento
Foods, Inc., will chair the IDFA
Cheese Board, while Doug Simon,
president of Agropur USA Operations will serve as vice chair. The
full IDFA Cheese board includes
the following directors: Troy
Ammann, Agropur US Operations; Brian Baker, Baker Cheese,
Inc.; Chadwick Baker, Crystal Farms; Michael Brown, The
Kroger Co.; Rob Byrne, Schreiber
Foods, Inc.; Wilf Costello, Glanbia Nutritionals; Kurt Epprecht,
Great Lakes Cheese Co., Inc.; Jeff
Gentine, Masters Gallery Foods,
Inc.; Chris Hoeger, Prairie Farms
Cheese Division; Jeff Kent, Fore-
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most Farms USA; Kim Parks,
Dairy Farmers of America, Inc.; Jeff
Saforek, Agri-Mark, Inc./Cabot;
Jim Sartori, Sartori Company; Sue
Taylor, Leprino Foods Company;
Doug Wilke, Valley Queen Cheese
Factory, Inc.; and Dan Zastoupil,
Marathon Cheese Corporation.
IDFA Fluid Milk Board
The Fluid Milk Board will be
chaired by Jeffrey Kaneb, executive vice president of HP Hood
LLC, and Ed Mullins, executive
vice president & CEO, Prairie
Farms Dairy, Inc., has been tapped
as vice chair. Directors are: Gary
Aggus, Highland Dairy Foods
Co.; Domenic Borrelli, Danone
North America; Brad Cashaw,
Dean Foods Company; Carmine
Catalana, Cumberland Dairy; Paul
Corney, Saputo Dairy Foods USA;
Robin Dubuc, The Kroger Co.;
Miriam Erickson Brown, Anderson
Erickson Dairy Company; Andy
Fish, Readington Farms, Inc.; J.
Mike Giles, Plains Dairy, LLC;
Melissa Hughes, Organic Valley/
CROPP Cooperative; Timothy
Kelly, Shamrock Foods Co.; Brian
Linney, Maryland & Virginia
Milk Producers Cooperative Association; Joe Oberweis, Oberweis
Dairy, Inc.; Pat Panko, DFA; Tony
Sarsam, Borden Dairy Company;
William Schneider, Schneider’s
Dairy, Inc.; and Richard Shehadey,
Producers Dairy Foods, Inc..

includes: Brad Anderson, California Dairies, Inc.; Martin Bates,
DFA; Steven Cooper, Continental
Dairy Facilities, LLC; Rudy Dieperink, FrieslandCampina Ingredients
North America, Inc.; Joe Diglio,
Michigan Milk Producers Association; Kurt Epprecht, Great Lakes
Cheese Co.; Darin Hanson, Foremost Farms USA; Chris Hoeger,
Prairie Farms Cheese Division;
Henrik Hoejen Andersen, Arla
Foods amba; Hoyt Huffman, Bluegrass Dairy & Food, Inc.; Grant
Kadavy, Darigold, Inc.; Niamh
Kelly, Glanbia Nutritionals; Jim
Lees, Fonterra USA, Inc.; Brian
Yogurt & Cultured Products Board
Linney, Maryland & Virginia Milk
This board will be chaired by
Producers; Tony Pallios, Hilmar
Philippe Caradec, NORAM,
Ingredients; Elizabeth Riordan,
Danone North America. The vice
Abbott; Jeff Saforek, Agri-Mark/
chair will be Tim Walls, Schreiber
Cabot; Sue Taylor, Leprino Foods
US, Schreiber Foods, Inc. DirecCompany; Philip Vanderpol, Vitators include: Gary Aggus, Hiland
lus Nutrition, Inc.; and Goedhart
Dairy Foods; Courtney Bidney,
Westers, Grassland Dairy Products.
Yoplait-USA; Mark Broadhurst,
Dan Zagzebski, president and
Chobani, Inc.; Robert Facchina,
CEO of Great Lakes Cheese Co.,
Johanna Foods, Inc.; Pat Panko,
Inc., was named chairman of the
DFA; Michael Peauroi, Scott Bros.
IDFA Executive Council.
Dairy; Vinith Poduval, Schreiber
“Creating a structure with
Foods; and Esteve Torrens, Stonyroom for growth will allow IDFA
field Farm.
to support the changing needs of
its members and the dairy foods
IDFA Dairy Ingredients Board
Andrei Mikhalevsky, president and industry overall,” Zagzebski said.
“I’m honored to serve as the
CEO of California Dairies, Inc.,
inaugural
chairman of the Execuwill lead the Ingredients Board as
chair, and Terry Brockman, presi- tive Council and look forward
dent and chief operating officer to working with IDFA and my
with the US Division of Saputo industry colleagues as we navigate
Cheese USA Inc., has been tapped the next phase of evolution and
Pride_Skill_SeriesFinal.pdf
3
2/8/19
11:27 AM
as vice chair. The full board also growth,” he said.
Gary Aggus, Hiland Dairy Foods
Co.; Luconda Dager, Velvet Ice
Cream Company; Ricky Dickson,
Blue Bell Creameries, Inc.; Crystal Dohner, Crystal Creamery;
Heather Draper, The Ice Cream
Club; Cary Grover, Hudsonville
Creamery & Ice Cream Co.,
George Hugh Holder, Hershey
Creamery Company; Rachel Kyllo,
Kemps LLC; Scott Muyres, International Dairy Queen; Joe Oberweis, Oberweis Dairy, Inc.; Brian
Perry, Perry’s Ice Cream Company;
and Matt Williams, Alta Dena
Certified Dairy, Inc.

IDFA Ice Cream Board
Mike Wells, president and CEO of
Wells Enterprises, Inc., will lead
the Ice Cream Board, and Rich
Draper, CEO of The Ice Cream
Club, Inc., has been named vice
chair. Other directors include:
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Trade Outlook
(Continued from p. 1)

billion, unchanged from the
November forecast as decreases in
grain and oilseed exports are offset by higher dairy and livestock
exports. Fiscal 2018 agricultural
exports were valued at $143.4 billion.
US agricultural imports in fiscal
2019 are forecast at $128 billion,
up $1 billion from the November
forecast.
Agricultural imports during fiscal 2018 were valued at $127.6 billion.
The US agricultural trade surplus for fiscal 2019 is forecast at
$13.5 billion, down $1 billion
from the November forecast. The
ag trade surplus for fiscal 2018 was
$15.8 billion.
Per capita world GDP growth of
1.9 percent in 2018 was the strongest since the post-financial crisis
rebound in 2010-11, the report
noted.
World gross domestic product
growth is expected to slow slightly,
to 1.6 percent, in 2019, due in part
to global trade tensions, but there
is some optimism regarding future
dialogue between the US and
China.
The share of total US agricultural exports to China in value

terms is projected to be 6 percent
in fiscal 2019, down sharply, with
China falling from the top market
in 2017 to fifth place, USDA chief
economist Robert Johansson noted
Thursday at USDA’s 95th Agricultural Outlook Forum in Arlington,
VA.
Several international US
commodity markets “have been
severely disrupted by the ongoing
trade tariff situation,” even though
sales to other countries, including
Canada, Mexico and the European Union (EU), are projected to
increase in 2019 and offset some of
the reduction in exports to China,
Johansson said.
Over the longer term, USDA
projects that US agricultural
exports will continue to grow
over the next 10 years, despite the
assumed continuation of retaliatory tariffs over the forecast period.
“Significant growth” is forecast for
dairy and meat exports, with skim
solids exports exceeding 50 billion
pounds by 2028.
“Growth in skim-solid dairy
exports is significantly higher compared to fat-basis, reflecting strong
domestic demand for high-fat
products such as butter, and growing global demand for lower-fat
products such as skim milk powder and whey,” USDA’s Johansson
explained.
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United States competitivenes in
the global marketplace will depend
in part on market access into key
markets, Johansson pointed out.
In 2017, US agricultural exports
to the top five markets totaled $83
billion.
For markets such as Mexico and
Canada, where the United States
has duty-free access (dairy exports
to Canada are an exception), US
exports make up a large share of
those countries’ imports, Johansson noted. However, the US share
is “much smaller” for China, Japan
and the European Union, where
the US doesn’t have preferential
access.
Better access to customers in
emerging markets in Southeast
Asia, Latin America, Africa, and
the Middle East remains important to expanding United States
exports.
“We’ve seen a proliferation of
trade agreements among our top
trading partners that exclude the
United States,” Johansson said.
“Based on preliminary research we
would expect those trade agreements to result in other countries’
exports crowding out US products
without parallel or similar bilateral agreements with the United
States.”
US agreements, such as the
US-Mexico-Canada Agreement
(USMCA) and new negotiations
notified with Japan, the EU and
the UK, should help preserve and
expand US access, Johannson
indicated. While implementation
will take some time to complete,
the USMCA “will modernize and
strengthen food and agricultural
trade in North America by preserving or expanding access to the
top two US export markets, as well
as stronger rules that address new
trade issues.”
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Lipari Foods
Finalizes
Acquisition Of
Troyer Cheese
Warren, MI—Lipari Foods, a
leading Midwest food distributor,
last Friday closed on the acquisition of Troyer Cheese, Inc.,
Troyer Bros. Trucking, Ltd., and
Amish Wedding Foods, Inc.
The acquisition broadens
Lipari’s manufacturing capabilities along with expanding the
company’s portfolio of deli product offerings, Lipari stated.
Founded in 1959 and located
in the heart of Ohio’s Amish
country, Troyer manufactures
and distributes a full line of
cheese, deli, meats, jar goods,
confections and other specialty
food products. Troyer serves
2,400 grocery retail customers
across 48 states, and offers multiple proprietary brands, including Troyer cheeses, meats and
deli products.
“We are excited about the
addition of Troyer’s unique product offerings into our existing
portfolio. Troyer is an excellent
strategic fit that builds on Lipari’s heritage in deli, dairy, confectionary and other specialty food
categories,” commented Thom
Lipari, president and CEO of
Lipari Foods.
“Additionally, we are eager to
continue building our specialty
food manufacturing capabilities
and look forward to extending
our geographic reach further
across the Midwest,” Thom
Lipari added.
‘We are pleased to support Lipari in its acquisition of
Troyer,” said Justin Reyna, managing director at H.I.G. Capital, LLC, a global private equity
investment firm that acquired
Lipari Foods earlier this year.
“This transaction fits squarely
with the company’s strategy of
acquiring unique and complementary food manufacturing
and distribution businesses in
existing and adjacent markets,”
Reyna continued.
Lipari Foods is a leading independent “perimeter of the store”
distributor in the Midwest,
delivering a wide range of dairy,
deli, bakery, packaging, seafood,
meat, specialty grocery, foodservice, confectionery, and other
products to over 6,000 customers across 14 states.
H.I.G. is a global private
equity and alternative assets
investment firm with over $30
billion of equity capital under
management. H.I.G. specializes in providing both debt and
equity capital to small and midsized companies, using an operationally focused/value-added
approach.
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Australia’s 2018/19 Milk Production
Expected To Decrease By 7-9%
Canberra, Australia—Dairy
Australia’s forecast for Australia’s 2018/19 milk production has
been adjusted to reflect a 7 percent to 9 percent decrease relative to 2017/18, implyng a total
of between 8.45 and 8.65 billion
liters for the full season, Dairy
Australia’s February Situation and
Outlook report noted.
High grain, hay and irrigation
water prices continue to impact
Australian dairy farmers, with consequences for the broader industry.
Across Australia, the combination
of elevated costs and relatively
steady milk prices has eroded profitability, which is driving milk
production lower in year-on-year
terms, as farmers reduce herd sizes,
supplementary feeding rates, and
in some cases exit the industry.
Australia’s milk production
continues to lag behind 2017/18
levels, tracking 4.8 percent lower
for the current season to December. The year-on-year gap has also
increased, with December milk
intakes down 7.8 percent compared to December 2017.
Globally, dairy markets have
entered the new calendar year
“well balanced,” the report said.
Milk production in New Zealand,
Europe and the US continues to
grow, but with signs of slowing in
some areas as economic, environmental and seasonal headwinds
emerge.
New Zealand experienced a
very favorable start to the 2018/19
season, with weather conditions
across most dairy regions remaining supportive of pasture growth
through the spring, the report said.
For the (June to May) season to
December, milk production was up
4.4 percent on a volume basis, and
while November itself slowed to 1
percent growth, December production rebounded to a monthly total
4.4 percent higher than December
2017.
The short-term outlook is for
further, incremental growth in
New Zealand’s milk production. A
January forecast from NZX predicts
a modest full-season increase of 1.9
percent relative to 2017/18, which
implies a total of around 21.8 billion liters, just shy of the 2014/15
record of 21.9 billion liters.
Global dairy demand “appears
robust, with key markets including China, Japan and southeast
Asia continuing to grow imports,
despite the disruption of ongoing
trade disputes,” the report noted.
Global dairy exports from the
six largest suppliers (New Zealand,
the EU, US, Australia, Argentina
and Uruguay) grew 3.9 percent
over the 12 months to October
2018. Healthy demand from China
and the MENA region is keeping
the market fairly balanced.
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In the 12 months to October
2018, 29 percent of the world’s
dairy exports were shipped to
Greater China (the People’s
Republic of China, Macau and
Hong Kong), according to the
report. Greater China’s import
capacity greatly affects the global
market balance due to its position
as the single largest market for
dairy exports.
Greater China is Australia’s
largest export market for dairy
products, the report pointed out.
China’s milk production has
only grown modestly over the 12
months to October 2018 due to
hot summer weather and expensive input costs, the report said.
The US-China trade war has been
challenging for Chinese dairy
farmers as tariffs have increased
the price of feed.
Over the year, exports to the
Chinese market have been sub-

dued, growing 3.4 percent in
volume, which has resulted in a
rundown of stocks, the report continued. However, Greater China
has once again started to increase
imports.
Going forward, dairy demand in
the market is expected to support
ongoing export growth.
Dairy exports to Japan have
continued to increase over the 12
months to October, up 5.3 percent
to 504,000 tons.
Butter exports to the market
expanded significantly, growing 94.8 percent to 16,000 tons
and making up 3 percent of total
exports.
Cheese accounted for over 50
percent of dairy exports to Japan
and over the year cheese exports
grew 7.5 percent.
Japan’s dairy market is highly
developed and significant for
major exporters due to the nature
of the products sold to this market, the report said. These products are usually premium priced
and over the year the value of dairy

exports to Japan grew 6.9 percent
to US$1.7 billion.
Since abolishing milk production quotas, the European Union
has become the largest dairy
exporter to the Japanese market,
the report noted.
A new EU-Japan free trade
agreement, which entered into
force on Feb. 1, 2019, will give the
EU favorable tariffs for many major
dairy products.
Over the past 12 months, the
EU’s exports to Japan increased 5.3
percent.
Japan’s dairy industry is heavily
protected with a complex network
of laws and quotas controlling
production and importation, the
report said.
In December 2018, the Comprehensive and Progressive Agreement for Trans-Pacific Partnership
entered into force.
This agreement includes Australia, New Zealand and Japan and
will expand existing dairy quotas
in Japan and lower tariffs on dairy
imports.
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CFTC Requesting
Nominations For Ag
Advisory Panel
Washington—The Commodity Futures Trading Commission
(CFTC) is requesting nominations
for membership on the Agricultural Advisory Committee (AAC)
and is also inviting the submission
of potential topics for discussion at
future AAC meetings.
The deadline for submitting
nominations and topics is Mar.
1, 2019. Nominations and topics
should be emailed to aac@cftc.gov.
The AAC was established to
assist the CFTC in assessing issues
affecting ag producers, processors,
lenders, and others interested in by
the ag commodity derivatives markets through meetings and committee reports and recommendations.

The duties of the AAC are advisory and include calling for reports
and/or recomendations by the
AAC or AAC subcommittee(s),
adopting reports and/or recommendations, transmitting reports
to the CFTC, and making recommendations to the CFTC. Determinations of actions to be taken
and policy to be expressed with
respect to the reports and/or recommendations of the AAC will be
made solely by the CFTC.
The AAC has differed from
the CFTC’s other federal advisory
committees in that it has consisted
of member organizations appointed
by the Commission who, in turn,
nominate individuals to serve as
representatives on the AAC. The
CFTC is opening up the AAC
member identification process
so that all interested individuals,
firms, or organizations have the

opportunity to express interest in
serving on the AAC.
The AAC has had between 30
and 40 members representing the
following viewpoint categories: ag
producers and/or direct and indirect users/consumers; providers of
credit; other market participants,
including derivatives intermediaries, buy-side representatives from
other government agencies; and
academia or public interest groups.
The CFTC is inviting submissions regarding the topics on which
the AAC should focus. Topics
that: reflect matters of public concern to agricultural derivatives
markets, such as price discovery
and exchange rules; and are important to otherwise assist the CFTC
in identifying and understanding
the impact and implications of the
evolving market structure of the
agricultural derivatives markets.

DEATHS
James Burish, 88, longtime
Wisconsin cheese maker, died
Monday, Jan. 28, 2019 at Ascension Saint Clare’s Hospital in
Weston, WI. Burish began his
cheese industry career at the
Albert Mandel Cheese Factory
in Colby, WI. Burish also worked
at the Seeman Cheese Factory
in Loyal, WI, and Zimmerman’s
Cheese in Marathon, WI. In
1951, Burish joined Pine Valley
Cooperative in Edgar, WI, followed by a year of cheesemaking
at the Pauly Cheese Company.
In 1962, James and his wife, Lillian, bought their own cheese
factory about four miles south of
Marathon, WI, and changed the
name to Marathon Cheese Factory. Burish owned and operated
Marathon Cheese Factory until
1978 when he switched from
cheesemaking to growing and
harvesting ginseng.

PERSONNEL
MARK ALEXANDER has been
tapped as the new CEO of Icelandic Provisions, succeeding
STEVE PLATT, who will retain
an advisory position with the
company. Prior to joining Icelandic Provisions, Alexander
held several executive positions
at The Campbell Soup Company over a 29-year period. Most
recently, he served as senior vice
president, president Americas,
leading the company’s largest
division. He also was part of
Campbell’s International division, serving as chief customer
officer and several other leadership positions.

DEFINING A NEW ERA IN
DAIRY PROCESSING
SEE MACHINERY IN ACTION
KEEP UP WITH INDUSTRY TRENDS
DISCOVER CROSSOVER SOLUTIONS

400

exhibitors

7,000

processing
professionals

125,000

net square feet
of exhibits

“We have met
with quality suppliers
and had a chance to sit
in on educational
sessions - which were
all very insightful.”
– Hunter Braun,
Senior Laboratory Technician,
Purple Cow Creamery

FREE

education in ProFood Tech’s
Knowledge Hub,
produced by IDFA

100

top dairy
suppliers

REGISTER BY MARCH 1 FOR ONLY $30

PROFOODTECH.COM

SELIM BASSOUL is retiring from his role as chairman,
president and CEO of the Middleby Corporation. Bassoul will
be succeeded by TIMOTHY
FITZGERALD, who has been
named CEO and member of
Middleby’s board of directors.
FitzGerald first joined the company in 1998, and has served
as chief financial officer since
2003. Foodservice industry veteran DAVID BREWER been
promoted to executive vice president and chief operating officer
for Middleby. Brewer has served
as chief operating officer of the
Middleby Commercial Foodservice Group since 2009. He
joined the company in 2007
as president of Middleby’s
Pitco division. Middleby chief
accounting officer BRYAN
MITTELMAN has been promoted to chief financial officer, and GORDON O’BRIEN,
who has served as lead independent director of the Middleby Board since 2010, has
been named Middleby’s board
chairman.
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‘Imitation’ Rules
(Continued from p. 1)

they do not contain that food as a
primary or even subsidiary ingredient.”
FDA’s failure to enforce existing regulations and policies against
these non-dairy substitutes “has
emboldened the industry and contributed to the current disarray of
non-dairy substitutes purporting to
be something they are not,” the
petition said. An attachment to
the petition provided examples of
products that are named to capitalize on the “healthy halo” associated with dairy foods through the
use of standardized dairy terms in
the statement of identity.
“These products are unmistakably manufactured, labeled,
and marketed to resemble dairy
products,” and thus constitute
“substitute” products subject to
“imitation” labeling requirements
if nutritionally inferior, and “the
vast majority of these products are
nutritionally inferior,” the petition
said.
“Some labeling for these products are more egregious than others
— with terms such as ‘non-dairy’
or ‘vegan’ haphazardly and inconsistently used to varying degrees of
effectiveness,” the petition continued. Irrespective of whether
these modifiers are included on
the labels, these products are misbranded because they are held out
as nutritionally equivalent substitutes in violation of the federal
Food, Drug, and Cosmetic Act
(FDCA) and FDA implementing
regulations and “to the detriment
of public health.”
NMPF said it recognizes that
there are consumers who prefer to
include non-dairy substitutes in
their diet in addition to or in lieu
of their standardized dairy counterparts.
NMPF isn’t seeking to prevent
these products from being marketed and sold, but rather “asks
that FDA ensure that the products
are labeled consistent with longstanding law and prevent labeling
that falsely suggests the products
to be nutritionally equivalent substitutes of the same basic nature

and characterizing properties of
their dairy counterparts that have
comprised a central food group of
American nutrition for centuries.”
Protecting Consumer Health
The harms associated with naming food products in violation of
the FDCA and FDA regulations
are not purely hypothetical or academic, the petition noted. These
regulations are grounded in important consumer and public health
protection objectives that discourage the gradual nutritional degradation of the US diet through
the introduction of products that
replace traditional products but are
nutritionally inferior to them.
These public health goals are
directly at stake here, the petition
pointed out. “Specifically, because
non-dairy substitutes are almost
uniformly nutritionally inferior
to the standardized dairy products they resemble and substitute
for, consumers may unknowingly
reduce consumption of nutrients
vital to a healthy diet based on the
false assumption that the non-dairy
substitute is nutritionally equivalent to the reference standardized
dairy food.”
The risk applies irrespective of
whether a consumer understands
that the non-dairy substitute food
is not comprised in whole or in
part of the reference standardized
dairy food, the petition added.
At the same time, even surveys
funded by the non-dairy substitute
industry have found that a “significant proportion” of consumers
either affirmatively believe or do
not know whether non-dairy substitutes contain dairy, according to
the petition.
Even if consumers did understand that non-dairy substitutes
do not contain the reference standardized dairy food misleadingly
used in their names, FDA regulatory requirements governing food
standards and names of foods are
grounded not only in preventing consumer deception but also
protecting consumer and public
health by establishing nutritional,
quality, and compositional benchmarks, the petition explained.
This is “precisely why” FDA
long ago decided to define “imi-

Cheese
Mould
Rotators
Ideal for Blue, Muenster, Brick or any cheese
ese
requires rotation.
Kusel Cheese Mould Rotators are engineered for labor-saving production.

www.kuselequipment.com
sales@kuselequipment.com
920-261-4112-phone

For more information, visit www.kuselequipment.com

tation” products by reference to
nutritional inferiority; consumers are likely to assume that substitute products are nutritionally
equivalent to the products they
resemble and substitute for, the
petition noted. This is especially
the case in this instance because
non-dairy substitutes are marketed
as healthy, nutritious alternatives
to their dairy counterparts and are
labeled with explicit references to
the traditional standardized dairy
food.
But studies confirm that consumers “wrongly assume that nondairy, plant-based substitutes are
nutritionally equivalent or even
superior to their dairy counterparts,” the NMPF petition pointed
out.
“The inconsistency between
consumer perception and reality of
the nutritional profiles of dairy and
plant-based substitutes has potentially grave consequences given
the important role that dairy plays
in contributing to human nutritional needs,” the petition stated.
“Many scientists, doctors, and
even some in the non-dairy substitute industry have recognized the
risks to consumer health and public health that are presented by the
proliferation of these misbranded
imitation products.”

PepsiCo Acquires
Cytosport Business
From Hormel
Austin, MN—Hormel Foods Corporation announced Tuesday that
it has entered into a definitive
agreement to sell its CytoSport
business to PepsiCo, Inc.
CytoSport’s brands include
Muscle Milk, which produces and
markets ready-to-drink protein
beverages, protein powders and
protein bars.
“PepsiCo has deep expertise
and experience in the sports nutrition category and has been a longstanding distribution partner for
CytoSport and the Muscle Milk
brand, which puts them in a strong
position to grow this dynamic business,” said Jim Snee, chairman of
the board, president and chief
executive officer at Hormel Foods.
Among PepsiCo’s current beverages: Gatorade and Propel.
“We look forward to working
with PepsiCo to ensure a smooth
transition for our team members,
suppliers, customers and consumers,” Snee added.
The transaction is subject to
customary closing conditions and
expected to be completed in 30 to
60 days.
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CrystalBanTM allows for a more precise management
of moisture levels. This allows you to convert blocks
into thinner cheese slices and longer shreds
without fracturing the cheese.






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

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

For more information, visit www.crystalban.com
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Registration Now Open For Penn State
2019 Cultured Dairy Products Course
University Park, PA—Online
registration is open for Penn State
University’s Cultured Dairy Products Short Course here Sept. 24-26
at the Erickson Food Science
Building on campus.
Students attending the threeday course will learn about the
materials and processes used to
make cultured dairy products. It
begins with an overview of cultured product processing, dairy
ingredients and starter cultures.
These principles are then applied
in lectures on the manufacture of
buttermilk, Cottage cheese, cream
cheese, sour cream, yogurt, Greekstyle yogurt, cultured milk drinks
and novel products.
Students will learn through
classroom lectures, demonstrations
and hands-on lab sessions.
Penn State’s Kerry Kaylegian
will kick off the program Tuesday
morning with an introduction to
cultured product manufacturing
Penn State’s John Coupland and
Ed Dudley will cover the function
of milk proteins in dairy products
and an introduction to milk microbiology, respectively.
Mirjana Curic-Bawden of Chr.
Hansen, Inc. will talk about starter
culture systems and factors affecting starter culture performance,
and Crest Foods’ Herb Wykoff
will cover the use of stabilizers in
cultured dairy products, and factors affecting starter culture performance.
Tuesday will wrap up with a
welcome reception beginning at
5:30 p.m.
The second day of the short
course begins with a session on

yogurt led by Penn State’s Bob
Roberts and Curic-Bawden of
Chr. Hansen, followed by sessions
on Cottage cheese and buttermilk
led by DuPont’s Doug Vargo and
Crest Foods’ Wyckoff, respectively.
Wyckoff will also cover a session
on sour cream.
The afternoon lab sessions will
focus on cultured dairy products
manufacturing and commercial
product evaluation.
The final day will kick off with
Mirjana Curic-Bawden on Cream
cheese and Meera Crain of Zentis
North America on flavoring cultured dairy products.
After lunch, Penn State’s Federico Harte will talk about assessing rheological properties of
cultured dairy products. Kaylegian,
Vargo and Wykoff will also lead a
second lab exercise on commercial
product evaluation.
The workshop will conclude
with a session on the latest innovations in cultured dairy products,
and a review of cultured product
manufacturing and troubleshooting.
The registration fee is $1,200
per person if paid by Aug. 30,
2019. For registrations received
after Aug. 30, the registration fee
is $1,350 per person. Walk-in registrants will be accepted as space
allows.
Registration includes course
materials, three continental
breakfasts, three lunches, welcome
reception, afternoon refreshments
and a fleece vest.
For full details or to register
online, visit www.foodscience.psu.
edu/workshops/cultured-products.

New Venue For 15th Oregon Cheese
Festival March 16-17 In Central Point
Central Point, OR—The 15th
annual Oregon Cheese Festival
will feature a new venue with
expanded space and more vendors
to accommodate a growing number
of festival-goers.
Traditionally held at Rogue
Creamery, this year’s event will
be held here March 16-17 at the
newly-refurbished CraterWorks
MakerSpace.
To kick off the festival, guests are
invited to The Cheesemaker Dinner March 15 at Lark’s Restaurant
in nearby Medford, OR. Tickets
are $125 per person and proceeds

benefit the Oregon Cheese Guild,
festival host.
This year’s special guest will be
Steve Jones, proprietor of Portland’s Chizu and The Cheese
Bar. Jones will introduce course
pairings during the Cheesemaker
Dinner and will lead two Master
Classes over the weekend. He will
be joined by Adam Lindsley, coauthor of their newest book Cheese
Beer Wine Cider: A Field Guide to
75 Perfect Pairings.
International cheese judge
Michael Landis will also guide
attendees through the tasting and

...because we don’t just
see cheese, we see the
whole picture.

Registration Opens
For IDF World Dairy
Summit Sept. 23-26
In Istanbul, Turkey
Cheese Reporter Ad.indd 1

Istanbul, Turkey—Registration
for the International Dairy Federation’s (IDF) World Dairy Summit
2019 has just opened online.
The four-day event will be held
here Sept. 23-26 at the Hilton
Istanbul Bomonti Hotel & Conference Center. More than 3,000
representatives of dairy processing
companies, dairy farmers, suppliers
to the dairy industry, academicians
and governmental representatives
are expected to attend.
The Summit is composed of a
series of scientific and technical
conferences; social events including a welcome reception, farmer
dinner, gala dinner; and both technical and social tours.
This year’s theme is “Milk for
Life,” and will cover dairy-related
topics like food safety, sustainable
farm management and environmental efforts, nutrition, dairy policies, economics, and the impact
of the global dairy industry on economics and rural development.
The early registration deadline
for WDS 2019 is May 30, and cost
to attend prior to the deadline is
$1,135 per person. A student fee
of $340 is also available. After the
deadline, cost is $1,248 and $397,
respectively. Day passes are also
available
For complete registration details
and event overview, visit www.idfwds2019.com.
evaluation of five different styles
of cheese, helping them to understand the technical characteristics
and flavor profiles of each type of
cheese.
Cheese companies from Oregon
and beyond will be sampling and
selling at the festival along with
specialty food and beverage manufacturers – over 100 companies in
all. New in 2019, attendees will
have complimentary parking at
nearby Crater High School, which
will also host an FFA-sponsored
student fair.
Tickets purchased in advance
are $15 per person and $20 at the
door. For full details or to buy tickets online, visit www.orgeoncheesefestival.com.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE

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

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.
ALFA-LAVAL SEPARATOR: Model
MRPX 518 HGV hermetic separator.
Can be set up for warm or cold. Call
GREAT LAKES SEPARATORS at
(920) 863-3306 or e-mail drlambert@
dialez.net.
FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530

1. Equipment for Sale

12. Warehousing

5. Real Estate

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.

SEPARATOR NEEDS - Before you buy DAIRY PLANTS FOR SALE:
http://dairyassets.webs.com/acquia separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines sitions-mergers-other. Contact Jim
at 608-835-7705; or by email at jimat the lowest prices. Call Dave Lamcisler7@gmail.com
bert, Great Lakes Separators at (920)
1820
Single Direction
Cheese Cutter
863-3306; drlambert@dialez.net for
Reduces wire cutable product into uniform
more information.
8. Promotion & Placement
portions for dicing, shredding,melting, or blending.

2. Equipment Wanted

13.
Testing
Services
General
Machinery
Corporation

General
Machinery
CorporationJob
ing Tom
Sloan & Associates.

PROMOTE YOURSELF - By contact-

Advertise here by calling Cheese
Reporter at 608-246-8430

Call
NOW at 1-888-243-6622
enhancement
thru results oriented
WANTED TO BUY: Westfalia or AlfaEmail: sales@genmac.com
professionals.
We place cheese makLaval separators. Large or small. Old or
www.genmac.com
ers, production, technical, maintenance,
new. Top dollar paid. Call Great Lakes
engineering and sales management
Separators at (920) 863-3306 or email
people. Contact Dairy Specialist David
drlambert@dialez.net
Sloan, Tom Sloan or Terri Sherman.
TOM SLOAN & ASSOCIATES, INC.,
4. Walls & Ceiling
PO Box 50, Watertown, WI 53094.
Phone: (920) 261-8890 or FAX: (920)
EXTRUTECH PLASTICS Sanitary
261-6357; or by email: tsloan@tsloan.
POLY BOARD© panels provide bright
com.
white, non-porous, easily cleanable
surfaces, perfect for non-food con9. Help Wanted
tact applications. CFIA and USDA
accepted and Class A for smoke and
Looking for qualified people? Advertise
flame. Call EPI Plastics at 888-818here by calling Cheese Reporter at
0118 or www.epiplastics.com for
608-246-8430
more information.
3010 TU-Way

3090

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.

Simultaneously cuts either two 40-lb blocks
10. Cheese & Dairy Products
or up to four 20-pound Mozz loaves.

KEYS
MANUFACTURING:
Machinery
Corporation
New, Refurbished, & Used Dairy EquipmentGeneral
Dehydrators of scrap cheese for the

General Machinery Corporation

Ullmer’s Engineers are on site designing Call NOW at 1-888-243-6622
animalsales@genmac.com
feed industry. Contact us for
Email:
to your needs, including:
yourwww.genmac.com
scrap at (217) 465-4001 or email



 Holding/ Bulk Tanks  Vats
Cheese Presses/Molds  Butter Churns
 Processors and Mixing tanks

Ullmer’s Dairy Equipment helps their customers
produce quality products by providing quality
new, refurbished and used
dairy processing equipment.
We have our own laser and press brake
on site which helps reduce lead times!
Give us a call for a quote
on your next project!

920-822-8266
ullmersdairyeqpt@netnet.net
www.ullmers-dairyequipment.com

Dual Direction
Directio
Cheese Cutter

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

keysmfg@aol.com.

Dairyfood USA, Inc.

Sales & Marketing Manager

Plant Controller

Dairyfood USA, Inc., a SQF certified market leader in specialty cheese producDairyfood
USA,
certified
market leader inManager
specialty for
cheese
production
for over
60Inc.,
yearsa SQF
is seeking
a Sales/Marketing
its Western
Dairyfood
USA,
Inc.,
a Region
market
leaderManager
specialty
production
for
over
60 years,
tion
for The
over
60
years
is seeking
ainSales/Marketing
Manager
Eastern
Region.
Western
Sales
willcheese
develop
strategyfor
andits
organize
is
currently
seeking
a
Plant
Controller
to
provide
oversight
of
the
accounts
payable,
Region
responsible
to develop
strategy
and program
to organize
and diversified
execute a dynamic
and
execute
a dynamic
marketing
and sales
serving
markets
accounts receivable and overall general ledger functions. Based in our production facility
marketing
and
sales
program
serving
diversified
markets
such
as
Food
Service,
such
FoodofService,
Private
Label,Blue
Grocery,
Snack
Retail.
in theasheart
America’s
Dairyland,
Mounds,
WI, Companies
this position and
reports
to the VP of
Private
Label, Grocery, Snack Companies and Retail.
Administration.
Develops and manages Broker network. Develops and executes general sales
Develops
and
manages
network.
Develops
executes
general
salesand
This position
assist Broker
with
the
implementation
ofand
new
ERP
manufacturing
promotion
andwill
advertising
strategy.
Coordinates
and
directs
meetings,
conferpromotion
and
advertising
strategy.
Coordinates
and
directs
meetings,
conferaccounting
software inprograms
addition totoachieve
planning,
directingdirect
and product
formulating
financial
ences
and convention
maximum
exposure
ences
and
convention
programs
totoachieve
maximum
direct
product
exposure
policies,
providing
analysis
management,
and
analyzing
manufacturing
and
promote
sales.financial
Represents
Company
at regional
and
national
trade
shows.data
and promote
maintaining
reports.
Ideal candidate
will
a Bachelor’s
degree
in Accounting,
and
sales.
Represents
Company
at have
regional
and national
trade
shows.
Business
or ahave
related
field,
a minimum
of 10
years of accounting,
payroll
The
idealAdministration
candidate will
sales
and
marketing
experience
in the Food
The
ideal candidate
willmanagement
have sales experience
and marketing
experienceorganization
in the Food
administration
andinoffice
in manufacturing
and a
Industry
and live
the region.
Industry
in of
the
region. with ERP and cost accounting systems.
minimumand
of 5live
years
experience
Dairyfood
USA,
Inc.
an
salary
and comprehensive
benefit
Dairyfood
USA,
Inc. offers
offers
an excellent
excellent
salary
comprehensive benefits
benefit packpackThe position
offers
a competitive
salary
andand
a comprehensive
package.
age.
age.
Interested applicants should email a cover letter, resume and salary requirements to
humanresources@dairyfoodusa.com
For
confidential consideration,please forward resume to:
ory to:
Dairyfood
USA, Inc.
Peggy White
2819
CountyResources
Road F, BlueManager
Mounds, WI 53517
Human
(Corner
of 18/151 &USA,
County Inc.
Rd F)
Dairyfood
608-437-5598
pwhite@dairyfoodusa.com
www.dairyfoodusa.com
Equal Opportunity Employer

Western Repack
We Purchase Fines and Downgraded Cheese

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

Handling cheese both as a
service and on purchase.
Bring us your special projects

Western Repack, LLC
(801) 388-4861
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Federal Order Class 1 Minimum Prices &
Other Advanced Prices - March 2019
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .
Base Skim Milk Price for Class I. . . . . . . . . . . . . . . . . . .
Advanced Class III Skim Milk Pricing Factor . . . . . . . . .
Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .
Advanced Butterfat Pricing Factor . . . . . . . . . . . . . . . . .
Class II Skim Milk Price . . . . . . . . . . . . . . . . . . . . . . . . .
Class II Nonfat Solids Price . . . . . . . . . . . . . . . . . . . . . .

$15.98 (cwt)
$7.25 (cwt)
$4.97 (cwt)
$7.25 (cwt)
$2.5670 (lb.)
$7.95 (cwt)
$0.8833 (lb.)

Two-week Product Price Averages:
Butter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dry Whey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

$2.2912 lb.
$0.9811 lb.
$1.3769 lb.
$0.4616 lb.

Class I Milk Prices:

Federal Order Minimum 2018 vs. 2019
$20.00

$18.00

$16.00

$14.00

$12.00
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HISTORICAL MILK PRICES - CLASS I
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

17.45 16.73 16.90 16.05 15.20 15.31 16.59 16.72 16.71 16.44 16.41 16.88

‘18

15.44 14.25 13.36 14.10 14.44 15.25 15.36 14.15 14.85 16.33 15.52 15.05

‘19

15.12 15.30 15.98

DAIRY PRODUCT SALES
Feb. 20, 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

Feb. 16

1.4662
10,997,388

$1.70
$1.65
$1.60
$1.55

$1.45

40-Pound Block Avg

$1.40

CME vs AMS

$1.35

F

M

WEEK ENDING
Feb. 9
Dollars/Pound
1.4352•
Pounds
11,923,189•

Weighted Price
US
1.3653
Adjusted to 38% Moisture
US
1.2969
Sales Volume
US
13,199,079
Weighted Moisture Content
US
34.73

Dollars/Pound
1.3300

Weighted Price
US
Sales Volume
US

Dollars/Pound
2.2859•
Pounds
5,731,928•

A

M

J

J

A

S

O

N

D

Feb. 2

J

Jan. 26

1.4310
11,178,752

1.4338
11,722,354

1.2639
Pounds
12,260,514
Percent
34.76

1.3129

1.3558

1.2492

1.2875

9,878,100

0.4537
7,157,123

34.84

34.71

2.2339•
9,182,577•

2.2680
3,852,004

Dollars/Pounds
0.4686•

0.4669

8,152,757•

6,635,814

0.4790
6,009,736

Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9809
17,861,504

14.53
—
14.70
14.60
14.72

15.80
—
15.80
15.86
15.92

41.375
—
41.750
42.800
42.800

98.225
—
98.250
98.750
98.775

225.975
—
225.550
226.500
226.500

1.4840
—
1.4950
1.4850
1.4930

2-15
2-18
2-19
2-20
2-21

April 19
April 1960
April 19
April 19
April 19

14.43
—
14.55
14.50
14.67

15.99
—
15.99
16.10
16.10

38.825
—
39.425
40.750
41.500

99.025
—
99.600
100.650
99.975

227.500
—
227.300
228.025
228.150

1.4850
1.4970
1.4850
1.4930

2-15
2-18
2-19
2-20
2-21

May 19
May 19
May 19
May 19
May 19

14.80
—
14.87
14.83
14.99

16.13
—
16.14
16.33
16.30

38.375
—
39.150
40.250
40.850

101.050
—
101.475
102.800
101.900

227.500
—
227.500
228.525
228.625

1.5280
—
1.5340
1.5220
1.5330

2-15
2-18
2-19
2-20
2-21

June 19
June 19
June 19
June 19
June 19

15.30
—
15.35
15.30
15.42

16.43
—
16.43
16.52
16.52

37.775
—
38.500
39.025
39.525

102.525
—
102.925
104.725
103.850

229.675
—
229.500
229.625
230.000

1.5820
—
1.5890
1.5720
1.5830

2-15
2-18
2-19
2-20
2-21

July 19
July 19
July 19
July 19
July 19

15.78
—
15.80
15.80
15.92

16.62
—
16.60
16.70
16.68

38.000
—
38.250
39.250
40.000

104.000
—
104.500
106.350
105.750

230.450
—
230.250
230.400
230.750

1.6280
—
1.6310
1.6210
1.6290

2-15
2-18
2-19
2-20
2-21

August 19
August 19
August 19
August 19
August 19

16.05
—
16.05
16.03
16.11

16.83
—
16.82
16.85
16.85

38.400
—
38.400
39.000
39.400

105.800
—
105.675
107.475
107.100

231.525
—
231.325
231.750
231.575

1.6600
—
1.6600
1.6580
1.6630

2-15
2-18
2-19
2-20
2-21

September 19
September 19
September 19
September 19
September 19

16.32
—
16.34
16.32
16.34

16.90
—
16.90
16.95
16.95

38.750
—
38.750
39.000
39.500

106.525
—
106.750
108.525
105.800

232.500
—
232.500
232.550
232.550

1.6820
—
1.6820
1.6770
1.6800

2-15
2-18
2-19
2-20
2-21

October 19
October 19
October 19
October 19
October 19

16.26
—
16.30
16.32
16.36

16.90
—
16.90
17.00
17.00

38.400
—
38.400
38.400
38.750

107.900
—
107.650
108.750
108.750

232.025
—
232.025
232.275
232.075

1.6830
—
1.6850
1.6810
1.6850

2-15
2-18
2-19
2-20
2-21

November 19
November 19
November 19
November 19
November 19

16.23
—
16.23
16.25
16.25

16.90
—
16.94
17.00
17.00

38.000
—
38.000
38.000
38.750

108.125
—
108.125
109.200
109.200

231.400
—
231.400
231.500
231.500

1.6720
—
1.6830
1.6800
1.6830

2-15
2-18
2-19
2-20
2-21

December 19
December 19
December 19
December 19
December 19

16.06
—
16.08
16.13
16.13

16.78
—
16.78
16.85
16.85

38.000
—
38.000
38.000
38.750

108.475
—
108.475
109.550
109.550

229.750
—
229.750
228.775
229.775

1.6720
—
1.6700
1.6700
1.6700

26,386

7,576

3,722

9,127

8,237

23,908

Dollars/Pound
0.9814•
Pounds
16,256,172•

0.9764•
22,499,200•

CHEESE REPORTER SUBSCRIBER SERVICE
PLEASE SEND ME MORE INFORMATION ON:
___Advertising ___Subscribing
_____Subscripion Change ___Other__________________
If changing subscription, please include your old and new address below

11,211,739

Dry Whey Prices

Weighted Price
US
Sales Volume
US

*Cash Settled
Butter* Cheese*
226.000
1.4000
—
—
226.000
1.4020
226.000
1.4020
226.000
1.4010

March 19
March 19
March 19
March 19
March 19

F

Butter

4,689,415

NDM*
98.250
—
98.050
98.050
98.300

2-15
2-18
2-19
2-20
2-21

Interest - Feb. 21

$1.50

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

2.2977

19
19
19
19
19

Class III* Class IV* Dry Whey*
13.97
15.85
46.000
—
—
—
13.98
15.85
46.000
14.01
15.85
46.000
14.00
15.85
46.000

$1.75

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

SETTLING PRICE
Date
Month
2-15
February
2-18
February
2-19
February
2-20
February
2-21
February

New Subscriber Info

F

DAIRY FUTURES PRICES

0.9691
20,297,294

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

Old Subscriber Info

J

‘17

February 22, 2019

CHEESE REPORTER

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

February 22, 2019
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - FEB. 15: Milk supplies continue to meet cheesemaking needs in all regions
of the country. Fewer milk spot loads were reported by Midwestern cheese producers, those
prices range from $1 to $2 under Class. Cheese demand is in an ebb and flow position with
recently increasing market prices. Western contacts suggest Q4 cheese consumption bettered expectations. However, some suggest demand is not meeting current expectations, and
inventories are undoubtedly long. Midwestern producers relay they are slowing production
to manage inventory levels. Some eastern producers also report shaving down inventories.
Cheese market tones have shown some improvements. That said, some contacts relay that
without some recent market data it has been difficult to grasp recent market conditions.
NORTHEAST- FEB. 20: A snow storm is making its way to the Northeast. Some market
participants are anticipating potential transportation disruptions. Milk production is picking up in
parts of the Northeast. Milk loads are keeping manufacturers’ intakes fairly full. Cheese makers
are clearing all the milk they need to run full production schedules. Cheddar, Mozzarella and
Provolone cheese production is active in the region. Inventories are stable to growing. A few
operations have decreased their supplies currently. Cheddar cheese block and barrel spot
prices have somewhat strengthened. Spot trading activity is steady to a bit increased. Also,
Cheddar cheese prices on the GDT event are showing signs of strength.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
The total number of conventional dairy ads decreased by 1 percent, but organic dairy ads
increased by 34 percent. Conventional Greek yogurt in 4- to 6-ounce containers was the most
advertised dairy item, followed by conventional ice cream in 48- to 64-ounce containers and
conventional regular yogurt in 4- to 6-ounce containers. Half-gallon milk ads was the most
advertised organic dairy item.
Conventional cheese ad numbers increased 11 percent and organic cheese ads increased 39
percent. The weighted average advertised price for organic 8-ounce block cheese is $4.84,
while conventional 8-ounce block cheese is priced at $2.36. The result is an organic premium
of $2.48.
Total number of conventional milk ads dropped 72 percent, while the total number of organic
milk ads increased 52 percent. The average price for organic half-gallon of milk was $4.07,
compared to $1.89 for conventional half-gallons, creating an organic premium of $2.18. The
average price for organic yogurt in 4- to 6-ounce containers is $.79, while conventional yogurt
in 4- to 6-ounce pack size is priced at $.52, an organic premium of $.27. Total conventional
yogurt ads increased 19 percent, but organic yogurt ads decreased by 18 percent.

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 22
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.32

2.98

2.99

NA

3.39

3.19

3.78

Cheese 8 oz block

2.36

2.40

2.42

2.18

2.46

2.26

2.33

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0300 - $2.3150 Process 5-lb sliced: $1.5575 - $2.0375
Muenster:		
$2.0150 - $2.3650 Swiss Cuts 10-14 lbs: $3.0550 - $3.3775

Cheese 1# block

3.83

2.99

3.11

3.33

NA

4.99

NA

Cheese 2# block

5.63

NA

NA

4.99

4.99

6.44

5.39

Cheese 8 oz shred

2.39

2.40

2.34

2.15

2.40

2.64

2.55

MIDWEST AREA - FEB. 20:

Cheese 1# shred

3.23

NA

3.11

3.40

NA

NA

NA

Cottage Cheese

1.66

1.75

1.25

1.32

1.99

2.09

NA

Cream Cheese

1.85

1.83

1.92

1.88

1.88

1.87

1.80

Flavored Milk ½ gallon 3.26
Flavored Milk gallon
3.03

NA

NA

NA

1.67

3.99

NA

NA

NA

3.39

NA

NA

1.99

Ice Cream 48-64 oz

2.98

2.72

2.63

2.91

3.74

3.04

3.00

Milk ½ gallon

1.89

NA

NA

NA

1.89

NA

NA

Milk gallon

2.24

NA

NA

1.99

1.99

2.59

1.99

Sour Cream 16 oz

1.59

1.68

1.65

1.31

1.68

1.87

1.34

Yogurt (Greek) 4-6 oz

.95

.95

.95

1.00

.88

.92

.95

Yogurt (Greek) 32 oz

4.08

4.09

3.49

NA

3.89

4.67

5.00

Yogurt 4-6 oz

.52

.52

.43

.57

.50

.53

.47

Yogurt 32 oz

2.66

2.74

NA

NA

NA

2.50

NA

Midwestern cheese makers’ demand reports run the
gamut this week. Some pizza cheese makers relayed sales were a little ahead of expectations, while curd and barrel cheese producers are hopeful for some summer demand
increases before production increases will be scheduled. Milk remains plentiful, and nearly
all Class III spot loads were reported at discounted prices: flat to $2 under Class. Cheese
makers in rural areas of the upper Midwest remain concerned about smaller dairy farms
shuttering. They relay closures are not a matter of if, but when, for a growing number of
sub-100 cow herds. Cheese market tones are displaying positivity after a somewhat bleak
fall 2018/winter 2019.

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.9375 - $2.3625
Monterey Jack 10#:
$1.9125 - $2.1175
Muenster 5#		
$1.9375 - $2.3625
Grade A Swiss 6-9#:
$2.5700 - $2.6875

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

$1.6600 - $2.0600
$1.7375 - $2.6775
$1.5125 - $1.8725
$2.2050 - $3.2750

WEST - FEB. 20: Western cheese makers report mixed demand. Some contacts suggest
there is strong cheese demand domestically and in select international markets, in particular,
some parts of the Middle East. Others imply cheese interest to be adequate, ok, but not
great, and any new business is generally hard to get. Contacts say contracted cheese orders
are steady. There is plenty of milk to be made into cheese, and vats are running at or near
full capacity. However, as stocks are already heavy, cheese manufacturers are careful to
not build inventory.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.6975 - $2.1400 Monterey Jack 10#:
Process 5# Loaf:		
$1.5000 - $1.7550 Swiss 6-9# Cuts:

$1.8775 - $2.0975
$1.8875 - $2.0475
$2.6525 - $3.0825

FOREIGN -TYPE CHEESE - FEB. 20: German cheese sales remain good, with tight
inventories handy at processing facilities for the fulfillment of current orders. Spot demand on
short notice can hardly be satisfied, but contractual sales are ongoing and prioritized. In fact,
second quarter negotiations have already started. There is currently a modest increase in EU
cheese interest from the international market. Altogether, cheese production is unchanged
from last week. In the past weeks, cheese prices have been mainly stable in the EU. On the
other hand, in Germany, the price tendency is firmer for the forthcoming month.
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
$2.0825 - 3.5700
$2.5900 - 3.3075
$3.4725 - 5.5625
$3.2725 - 5.4225
0
0
0
$3.0925 - 3.4150
0

WHOLESALE BUTTER MARKETS - FEBRUARY 20
WEST: Production is solid despite the
cold temperatures reported last week and
partly this week. Milkfats and other milk
components have decreased in the affected
zones, whereas in other areas, they have
remained strong. Cream cheese production is becoming more active. However,
throughout the West, cream is still readily
available for the making of butter. Both print
and bulk butter markets are in good standing. Bulk butter inventories continue to build
up, but according to manufacturers, they
are not overwhelming. On the other hand,
there was a seasonal slowdown in butter
requests from the foodservice market as
trips to eateries decline due to the weather,
but demand from the retail sector has maintained its strength.
CENTRAL:

Butter analysts continue
to point out the range-bound nature of
the butter markets since, and throughout
much of, 2018. They suggest it is difficult

to anticipate any nuanced market dynamics
until butter markets drop below $2.1750 or
rise above $2.32. Furthermore, they think
spring holidays could be a potential catalyst for a market shift. Butter producers also
suggest similar situations week over week.
Demand is steady, while production continues actively in order to pack away inventories. Cream accessibility is unchanged, as
butter churners are clearing plentiful cream
supplies. Producers also report little difficulty
in securing cream at reasonable prices.

NORTHEAST: Hazardous weather conditions are hitting the Northeast. There are
little reports of operational issues, yet market
participants are prepared for disruptions in
the region. Cream availability is unchanged,
as supplies are accessible for production
needs. The cream demand is steady to soft.
Some butter manufacturers are not purchasing on the spot market, as heavy milk volumes are clearing into their intakes.

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:		
Butter 1 lb:
$4.99
Cheese 8 oz block:
$4.84
Cheese 8 oz shred:
NA
Cottage Cheese 16 oz:
$3.99
Cream Cheese 8 oz:
NA

Sour Cream 16 oz:
Yogurt 4-6 oz:
Yogurt 32 oz:
Greek Yogurt 32 oz:
Milk ½ gallon:
Milk gallon:

$2.71
$0.79
$3.76
NA
$4.07
$5.31

DRY DAIRY PRODUCTS - FEBRUARY 21
NDM - CENTRAL:

Low/medium heat
NDM prices were mixed this week, as markets were somewhat quiescent. As Central
region prices in recent weeks have made
their above $1, this week, $.98 and $.99
trades were more heavily reported. Production is expected to increase as a number of
contacts relay condensed skim markets are
about to open up. Producers say demand
has backed off slightly. Although a number
of contacts suggest Mexican buying has
slowed, some sellers suggest they are still
sending block volumes to the border. High
heat NDM markets remained slower in the
Central region. High heat demand is present, but spot inventories remain light. NDM
market tones lack certainty.

NDM - WEST:

Compared to the previous week, NDM spot values are mixed as
some sales pulled up the bottom price of the
range and mostly series, following upward
SMP pricing movements in some auctions
abroad and an increase in the domestic
NDM futures values for Q1 and Q2. Albeit
the market has been described as silent,
ambiguity prevails among several buyers/
end users as their market expectations differ from most NDM processors. On the one

hand, some buyers are adopting a wait-andsee approach, since, according to them,
NDM inventory levels are readily available,
above their immediate needs, thus, prices
should decrease very soon. In addition, the
supply of NDM should continue to increase,
especially during spring flush, while demand
is expected to remain relatively stagnant. On
the other hand, in the short term, some NDM
processors anticipate a general improvement in NDM demand and prices ahead of
the upcoming spring baking season needs.

NDM - EAST: The low/medium heat NDM
price range and mostly price series both widened a bit, deciphering a mixed market condition. The manufacturing of low/med heat
NDM is ongoing, but focuses on the fulfillment of current needs. Spot transactions are
lower as buyers wait to see the direction of
the market. Supplies of low/med heat NDM
are stable to increasing, and processors
are looking for additional sale opportunities wherever they can find them. High heat
NDM spot prices are stable, but inventories
are very tight. Demand is also weaker, keeping a balance between sales and offerings.
Production of high heat NDM is intermittent
and based on contractual orders.

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

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

02/18/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
02/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER

CHEESE

31,385
31,250
135
0

97,663
100,185
-2,522
-3
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UK’s Dairy Crest

CME CASH PRICES - FEBRUARY 18 - 22, 2019

(Continued from p. 1)

Visit www.cheesereporter.com for daily prices

MONDAY
February 18

500-LB
CHEDDAR
No
Trading

40-LB
CHEDDAR
No
Trading

AA
BUTTER
No
Trading

GRADE A
NFDM
No
Trading

DRY
WHEY
No
Trading

TUESDAY
February 19

$1.4325
(-¼)

$1.5950
(+1½)

$2.2500
(NC)

$0.9875
(NC)

$0.3550
(+¼)

WEDNESDAY
February 20

$1.4175
(-1½)

$1.5950
(NC)

$2.2575
(+¾)

$0.9875
(NC)

$0.3600
(+½)

THURSDAY
February 21

$1.4050
(-1¼)

$1.5950
(NC)

$2.2500
(-¾)

$0.9975
(+1)

$0.3525
(-¾)

FRIDAY
February 22

$1.4050
(NC)

$1.5950
(NC)

$2.2600
(+1)

$0.9975
(NC)

$0.3475
(-½)

Week’s AVG
Change

$1.4150
(-0.0090)

$1.5950
(+0.0205)

$2.25438
(+0.00188)

$0.9925
(NC)

$0.35375
(+0.00825)

Last Week’s
AVG

$1.4240

$1.5745

$2.2525

$0.9925

$0.3455

2018 AVG
Same Week

$1.47938

$1.52875

$2.16563

$0.67813

NA

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Tuesday, 1 car of blocks was sold at $1.5900; an unfilled
bid for 1 car at $1.5950 then set the price. Two cars of blocks were sold Wednesday,
one at $1.5975 and the other at $1.6000; an uncovered offer of 1 car at $1.5950 then
left the price unchanged. Thursday’s block market activity was limited to an uncovered offer of 1 car at $1.5950, which left the price unchanged. No blocks were sold
Friday, and the price was again unchanged. Friday’s block market activity included
an unfilled bid for 1 car at $1.5850, and uncovered offers of 1 car each at $1.5950,
$1.6200 and $1.6350. The barrel price declined Tuesday on an uncovered offer at
$1.4325, fell Wednesday on a sale at $1.4175, then dropped Thursday on an uncovered offer at $1.4050.
Butter Comment: The butter price increased Wednesday on a sale at $2.2575, fell
Thursday on a sale at $2.2500, then increased Friday on an unfilled bid at $2.2600.
A total of 29 truckloads of butter moved this week at the CME.
NDM Comment: The price increased Thursday on a sale at 99.75 cents. A total of
4 truckloads of NDM were traded this week at the CME.
Dry Whey Comment: The price increased Tuesday on a sale at 35.50 cents, rose
Wednesday on a sale at 36.0 cents, declined Thursday on a sale at 35.25 cents, and
fell Friday on a sale at 34.75 cents.

WHEY MARKETS - FEBRUARY 18 - 22, 2019

cheese, Clover dairy spread, Country Life butter and Frylight cooking
spray.
According to Dairy Crest’s
2017/18 annual report, Cathedral
City is the UK’s largest Cheddar
brand, accounting for 20 percent of
total Cheddar sales but 55 percent
of the branded market. The UK
cheese market generates US$3.5
billion of sales each year, approximately half of which are Cheddar.
The UK butters and spreads
market totals US$1.7 billion of
retail sales. Dairy Crest’s five
brands make up 17 percent of that
market by volume, the company’s
2017/18 annual report noted.
Dairy Crest also produces ingredients for the global infant formula
market, including demineralized
whey powder and galacto-oligosaccharides (GOS).
Dairy Crest employs approximately 1,100 people in seven locations across the United Kingdom.
For the year ended Mar. 31,
2018, Dairy Crest had revenues
of approximately CDN$786.3
million (US$596.5 million) and
profit after tax for the period of
approximately CDN$257.3 million (US$195.2 million).
This acquisition would enable
Saputo to expand its international
presence and enter the UK mar-
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ket by acquiring and investing in
a well-established and successful
industry player with a solid asset
base and an experienced management team, Saputo stated in a news
release. Dairy Crest is an attractive
platform which fits with Saputo’s
growth strategy.
The board of directors of Dairy
Crest intends to unanimously recommend to shareholders of Dairy
Crest to vote in favor of this transaction, Saputo noted.
The transaction, which is
expected to close in the second quarter of 2019, is subject to
approval by Dairy Crest’s shareholders, the court’s sanction of the
scheme of arrangement as well as
other conditions customary for this
type of transaction.
Saputo produces, markets and
distributes a wide array of dairy
products, including cheese, fluid
milk, extended shelf-life milk and
cream products, cultured products
and dairy ingredients.
The company is one of the top
10 dairy processors in the world,
and said it is the largest cheese
manufacturer and the leading
fluid milk and cream processor in
Canada, the top dairy processor in
Australia and the second largest in
Argentina.
In the US, Saputo said it ranks
among the top three cheese producers and is one of the largest producers of extended shelf-life and
cultured dairy products.
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Animal Feed Whey—Central: Milk Replacer:

.3000 (NC) – .3800 (NC)

Buttermilk Powder:
Central & East:
.9600 (NC) – 1.0375 (NC)
Mostly:
.9500 (NC) – .9700 (NC)

West: .9200 (NC) – 1.0000 (NC)

Casein: Rennet:

2.5675 (+4¼) – 2.6175 (+1½) Acid: $3.0250 (+1) - $3.1400 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3600 (NC) – .4900 (NC)

Mostly: .3800 (-2) – .4800 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.2900 (NC) – .5300 (NC)

Mostly: .4000 (NC) – .4700 (NC)

Dry Whey—NorthEast:

.3700 (-5) – .5025 (NC)

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

Mostly: .3100 (NC) – .4200 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9600 (NC) – 1.0275 (+¾)
High Heat:
1.0700 (NC) – 1.1300 (NC)

Mostly: .9800 (-½) – 1.0100 (NC)

Nonfat Dry Milk —Western:
Low/Medium Heat: .9500 (+5) – 1.0300 (NC)
High Heat:
1.1000 (+3) – 1.1650 (NC)

Mostly: .9700 (-+) – 1.0200 (NC)

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

1.5500 (NC) – 1.6500 (NC)

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

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

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.2246
1.1096
1.3950
2.0345
1.5077
1.4933
1.7756
1.5714
2.1214
2.2393
2.1587
2.2481

1.2088
1.1097
1.3560
2.0622
1.4273
1.5713
1.8047
1.7293
2.0840
2.1534
2.1211

1.3454
1.1770
1.4641
2.0863
1.4895
1.6241
1.9145
1.7166
1.9605
2.1392
2.2011

1.3905
1.2050
1.5460
1.9970
1.4136
1.7197
1.9357
1.7937
2.0563
2.0992
2.3145

1.4750
1.2526
1.5896
2.0724
1.3531
1.5997
2.1713
1.9309
2.0554
2.2684
2.3751

1.5001
1.2235
1.6380
2.1077
1.4774
1.5105
2.2630
1.9065
2.2640
2.5688
2.3270

1.5385
1.2349
1.7787
2.0443
1.5831
1.4751
2.4624
1.9056
2.2731
2.6195
2.2361

1.6279
1.2000
1.9900
2.0882
1.7687
1.4013
2.5913
2.1542
2.1776
2.6473
2.3009

1.6973
1.2199
2.2262
1.8724
1.8803
1.5233
2.9740
2.6690
1.9950
2.4370
2.2545

1.7320
1.2830
2.1895
1.8295
1.9086
1.5267
2.3184
2.4757
1.8239
2.3293
2.2600

1.6165
1.5008
1.9295
1.7356
1.7910
1.6126
1.9968
2.8779
1.9899
2.2244
2.2480

Dec
1.2007
1.3968
1.6327
1.6119
1.4848
1.5963
1.7633
2.3318
2.1763
2.2078
2.2071

For info, visit www.kelleysupply.com/Documents/LuperoxEZ9sProductBulletin.pdf

