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Cheese Exports Rose 7%, Cheese Imports Fell 13%; 
Lactose Exports Up 24%, Butter Imports Dropped 40%

Views On Proposed Tariffs On French 
Cheese Imports Aired At Hearing

the first 11 months of 2019, with 
comparisons to the first 11 months 
of 2018, were: Mexico, 190.1 mil-
lion pounds, down 2 percent; South 
Korea, 127.6 million pounds, up 
11 percent; Japan, 72.8 million 
pounds, up 7 percent; Australia, 42 
million pounds, down 17 percent; 
Chile, 22.6 million pounds, up 4 
percent; Saudi Arabia, 19.7 mil-
lion pounds, up 14 percent; Gua-
temala, 18.5 million pounds, up 15 
percent; and Canada, 18 million 
pounds, up 16 percent.

Nonfat dry milk exports dur-
ing November totaled 148.6 mil-
lion pounds, up 41 percent from 
November 2018. 

Nonfat dry milk exports dur-
ing the January-November 2019 
period totaled 1.4 billion pounds, 
down 5 percent from the same 
period in 2018.

Dried whey exports in Novem-
ber totaled 27.2 million pounds, 
down 25 percent from November 
2018. Dried whey exports during 
the first 11 months of 2019 totaled 
311.9 million pounds, down 32 
percent from the first 11 months 
of 2018.

• See Nov. Dairy Trade, p. 8

US Dairy Exports Jumped 22% In 
Nov.; Dairy Imports Declined 6%
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Cheese Production 
Rose 0.5% In Nov.; 
Cheddar Output Fell 
1.2%; Butter Output 
Increased 4.4%
Washington—US cheese produc-
tion during November totaled 1.1 
billion pounds, up 0.5 percent from 
November 2018, USDA’s NASS 
reported Monday.

Cheese production during the 
first 11 months of 2019 totaled 
12.0 billion pounds, up 0.8 percent 
from the first 11 months of 2018.

Regional cheese production in 
November, with comparisons to 
November 2018, was: Central, 
507.4 million pounds, up 1.5 per-
cent; West, 460.1 million pounds, 
down 0.3 percent; and Atlantic, 
133.7 million pounds, down 0.7.

November cheese production in 
the states broken out by NASS, 
with comparisons to November 
2018, was: Wisconsin, 284.4 mil-
lion pounds, up 0.3 percent; Cali-
fornia, 217.6 million pounds, up 
0.6 percent; New Mexico, 80.4 
million pounds, up 1.9 percent; 
Idaho, 77.1 million pounds, up 0.1 
percent; New York, 69.6 million 
pounds, up 1.6 percent; Minnesota, 
58.2 million pounds, down 5 per-
cent; Pennsylvania, 35.3 million 
pounds, down 5 percent; South 
Dakota, 32.8 million pounds, up 
27.9 percent; Iowa, 29.5 million 
pounds, up 19.9 percent; Ohio, 19 
million pounds, down 2.4 percent; 
Oregon, 17 million pounds, down 
6 percent; Vermont, 12.4 million 
pounds, down 5.2 percent; Illinois,

• See Cheese Output Up, p. 6

Washington—US dairy exports 
during November were valued at 
$530 million, up 22 percent from 
November 2018, according to fig-
ures released Tuesday by USDA’s 
Foreign Agricultural Service 
(FAS).

That marked the third straight 
month in which the value of US 
dairy exports topped $500 million.

During the first 11 months of 
2019, the value of US dairy exports 
was $5.4 billion, up 7 percent from 
the first 11 months of 2018.

US dairy exports are on pace 
to top $5.8 billion in 2019, which 
would be their highest level since 
reaching a record $7.1 billion in 
2014.

US dairy imports during Novem-
ber were valued at $241.5 million, 
down 6 percent from November 
2018. Dairy imports during the 
first 11 months of 2019 were val-
ued at $2.9 billion, up 8 percent 
from the first 11 months of 2018.

Leading markets for US dairy 
exports during the first 11 months 
of 2019, on a value basis, with 

comparisons to the first 11 months 
of 2018, were: Mexico, $1.4 bil-
lion, up 10 percent; Canada, $620 
million, up 5 percent; China, 
$342.9 million, down 26 percent; 
South Korea, $312.1 million, up 
17 percent; Japan, $259.9 million, 
up 4 percent; Philippines, $248.1 
million, up 11 percent; Indone-
sia, $217.8 million, up 35 percent; 
Vietnam, $151.1 million, up 8 
percent; Australia, $136.2 mil-
lion, down 5 percent; Colombia, 
$117 million, up 103 percent; and 
Malaysia, $101.7 million, up 8 per-
cent.

Cheese exports during Novem-
ber totaled 62.6 million pounds, 
up 7 percent from November 2018. 
The value of those exports, $137.9 
million, was up 20 percent.

Cheese exports during the first 
11 months of 2019 totaled 729.9 
million pounds, up 4 percent from 
the first 11 months of 2018. The 
value of those exports, $1.42 bil-
lion, was up 6 percent.

Leading markets for US cheese 
exports, on a volume basis, during 

Borden Dairy Files 
For Chapter 11 
Bankruptcy
Dallas, TX—Borden Dairy Com-
pany on Sunday announced that it 
and certain affiliates have initiated 
voluntary reorganization proceed-
ings in the District of Delaware 
under Chapter 11 of the Bank-
ruptcy Code.

The company listed estimated 
assets of $100 million to $500 mil-
lion, and estimated liabilities of 
$100 million to $500 million.

Borden stated that it continues 
to be impacted by the rising cost 
of raw milk and market challenges 
facing the dairy industry. These 
challenges have contributed to 
making its current level of debt 
unsustainable.

The company, which was 
acquired in 2017 by ACON 
Investments, LLC, said it intends

• See Borden Bankruptcy, p. 9
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Washington—Opposition to and 
support for proposed tariffs on 
imports of cheese and other prod-
ucts from France in response to 
France’s recently enacted Digital 
Services Tax (DST) were aired at 
a hearing here this week.

Late last year, the Office of 
the US Trade Representative 
(USTR) found that France’s DST 
is unreasonable or discrimina-
tory and burdens or restricts US 
commerce, and proposed action 
in the form of additional duties 
of up to 100 percent on products 
of France to be drawn from a 
preliminary list released in early 
December.

That list included 63 tariff 
subheadings, including over 20 
subheadings for various cheese 
products as well as several other 
subheadings for products such as 
butter and yogurt.

The Office of the USTR 
sought comments on the pro-
posed tariffs, with a deadline of 
Jan. 6, 2020; and held a hearing 
on Jan. 7 and 8 to receive testi-
mony on the proposed action.

Imposing these tariffs on goods 
covered under the tariff subhead-
ings covering French cheese “will 
harm cheese importers and pro-
cessors, wholesalers, retailers, 
restaurants and consumers that 
purchase these products,” the 
Cheese Importers Association of 
America (CIAA) commented. 
The proposed tariffs will “directly 
and negatively impact or even 
eliminate” US jobs through-
out the entire US supply chain 
dependent on imports of French 
cheeses covered under the tariff 
subheadings identified.

• See Proposed Tariffs, p. 7
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“we sit at the beginning of 2020, 
with a federal order system that last 
underwent significant reforms 20 
years ago. And it seems like we’re 
long overdue for another round of 
reforms,...”
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20 Years Of Reformed Federal Orders: Time For Another Round

D I C K  G R O V E S

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

EDITORIAL COMMENT

It’s kind of hard to believe, but 
the beginning of 2020 marked the 
20th anniversary of the implemen-
tation of federal milk marketing 
order reforms. This anniversary 
serves as yet another reminder that 
another round of order reforms is 
long overdue.

By way of brief background, the 
last round of federal order reforms 
had its origins in the 1996 farm 
bill. That legislation called for 
both consolidation and reform of 
federal orders. 

Regarding consolidation specifi-
cally, USDA was required to limit 
the number of federal orders to not 
less than 10 and not more than 
14 orders (there were 31 federal 
orders in the late 1990s; federal 
order consolidation whittled that 
down to 11 federal orders starting 
on Jan. 1, 2000).

As far as other reforms were 
concerned, under the 1996 farm 
bill, among the issues USDA was 
authorized to implement as part of 
the consolidation of federal orders 
were the following: the use of uti-
lization rates and multiple basing 
points for the pricing of fluid milk; 
and the use of uniform multiple 
component pricing when devel-
oping one or more basic formula 
prices for manufacturing milk.

Under the 1996 farm bill, USDA 
was required to implement federal 
order reforms within three years; 
however, Congress later extended 
the deadline and the reforms were 
implemented on Jan. 1, 2000. 

In addition to consolidating 
the orders, the order reform final 
rule set forth a replacement for the 
Class I price structure and replaced 
the basic formula price (the pre-
decessor of the current Class III 
price) with a multiple component 
pricing system.  The final rule also 
established a new Class IV which 
includes milk used to produce 
nonfat dry milk, butter, and other 
dry milk powders; reclassified egg-
nog; and addressed other minor 
changes.

Since order reforms were imple-
mented, they’ve been “tweaked” 
several times, perhaps most nota-

bly in the area of make allowances, 
which were increased in 2008 as a 
result of a proceeding that actu-
ally was launched in 2005 and was 
finally, mercifully terminated in 
2013.

On the consolidation front, as 
noted earlier, there were 11 federal 
orders when order reforms became 
effective 20 years ago. That num-
ber fell to 10 when the old West-
ern order was terminated in 2004, 
but went back up to 11 when the 
California federal order became 
effective in late 2018.

While federal order regulations 
have changed somewhat over the 
years, it could be argued that the 
dairy industry has changed consid-
erably more. Among other things, 
Class I utilization was over 40 per-
cent in 1999, the year the order 
reform final rule was approved, but 
was under 30 percent in 2018.

So that’s where we sit at the 
beginning of 2020, with a federal 
order system that last underwent 
significant reforms 20 years ago. 
And it seems like we’re long over-
due for another round of reforms, 
for at least a couple of reasons.

First, the US dairy industry is 
considerably different now than 
in the late 1990s. Among other 
things, as mentioned earlier, Class 
I utilization continues to decline. 
The Class I utilization percentage 
isn’t always an accurate indicator 
of how low Class I use really is, 
due to depooling, but with Cali-
fornia and its low Class I use (12.8 
percent in 2017, the last full year 
the California State Order was in 
effect) joining the federal order 
system in late 2018, it’s safe to 
say Class I utilization in federal 
orders won’t be above 30 percent 
again anytime soon (barring large 
volumes of milk being depooled, 
which was the case late last year).

Second, the aforementioned 
make allowances haven’t been 
adjusted for more than a decade. 
The cheese make allowance, 20.03 
cents per pound, is based on Cali-
fornia manufacturing cost data 
from 2007. In 2016, the weighted 
average cost for making a pound of 

Cheddar cheese in California was 
24.54 cents, or more than 4.5 cents 
higher than the current federal 
order make allowance for cheese.

So at a minimum, it would seem 
like now is as good a time as any to 
adjust make allowances for cheese, 
as well as for butter, dry whey and 
nonfat dry milk.

But it’s also a good time to 
reconsider the wisdom of using 
product pricing formulas at all in 
federal orders. After all, among the 
conclusions the dairy industry has 
probably reached over the past 20 
years is that there is no completely 
fair and reasonable way to use 
product pricing formulas that will 
satisfy all industry participants.

There are numerous examples 
of the problems with product price 
formulas, but we’ll mention just 
two. In 1999, when order reforms 
were finalized, Cheddar cheese 
accounted for more than 35 per-
cent of US cheese production. In 
2018, Cheddar accounted for less 
than 30 percent of cheese output. 
But it’s the price of Cheddar that’s 
used in the Class III price formula.

Also in 1999, dry whey (human) 
production totaled just under 1.1 
billion pounds, and dry whey was 
included in the Class III price 
formula. But in 2018, despite the 
fact that US cheese production 
has grown by more than 5 bil-
lion pounds since 1999, dry whey 
(human) output had actually 
declined to under 1 billion pounds.

With all of these problems with 
current federal order pricing regu-
lations, is there any hope for sig-
nificant reforms in the future? Yes, 
there is. The International Dairy 
Foods Association and American 
Farm Bureau Federation are con-
ducting reviews of the federal order 
system and, last fall, AFBF released 
a federal order reform proposal (for 
details, please see the story in our 
Oct. 4th issue). That’s a start.

The next round of federal order 
reforms can’t come soon enough.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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Global Dairy Trade Price Index Rises 
2.8%; Prices Up For All Products Traded
FAO Dairy Price Index 
Increases 3.3% From Nov.
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 2.8 percent from the 
previous auction, held three weeks 
ago.

In this week’s auction, which 
featured 188 participating bidders 
and 123 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milkfat, 
rennet casein, lactose and butter-
milk powder. An average price for 
sweet whey powder wasn’t avail-
able.

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

Cheddar cheese: The aver-
age winning price was $4,015 per 
metric ton ($1.82 per pound), 
up 3.7 percent. Average winning 
prices were: Contract 1 (Febru-
ary), $4,008 per ton, up 5.1 per-
cent; Contract 2 (March), $3,957 
per ton, up 1.9 percent; Contract 
3 (April), $4,071 per ton, up 5 
percent; Contract 4 (May), $3,998 
per ton, up 2.8 percent; and Con-
tract 5 (June), $4,091 per ton, up 
6.9 percent.

Skim milk powder: The aver-
age winning price was $3,026 per 
ton ($1.37 per pound), up 5.4 per-
cent. Average winning prices were: 
Contract 1, $3,295 per ton, up 
11.7 percent; Contract 2, $2,977 
per ton, up 5.3 percent; Contract 
3, $3,048 per ton, up 4.1 percent; 
Contract 4, $3,182 per ton, up 4.4 
percent; and Contract 5, $3,200 
per ton, up 7.6 percent.

Whole milk powder: The aver-
age winning price was $3,150 per 
ton ($1.43 per pound), up 1.7 
percent. Average winning prices 
were: Contract 1, $3,148 per ton, 
up 1.3 percent; Contract 2, $3,138 
per ton, up 1.8 percent; Contract 
3, $3,150 per ton, up 1.8 percent; 
Contract 4, $3,174 per ton, up 1.9 
percent; and Contract 5, $3,194 
per ton, up 1.9 percent.

Butter: The average winning 
price was $4,029 per ton ($1.83 
per pound), up 3.7 percent. Aver-
age winning prices were: Contract 
1, $3,990 per ton, up 5.1 percent; 
Contract 2, $4,205 per ton, up 4 
percent; Contract 3, $4,055 per 
ton, up 4.5 percent; Contract 4, 
$4,005 per ton, up 1.6 percent; and 
Contract 5, $4,035 per ton, up 3.2 
percent.

Anhydrous milkfat: The aver-
age winning price was $4,929 per 
ton ($2.24 per pound), up 2.3 
percent. Average winning prices 
were: Contract 1, $5,004 per ton, 
up 3.7 percent; Contract 2, $4,921 

per ton, up 2.7 percent; Contract 
3, $4,935 per ton, up 3.4 percent; 
Contract 4, $4,888 per ton, up 0.2 
percent; and Contract 5, $4,954 
per ton, up 1.1 percent.

Rennet casein: The average 
winning price was $8,973 per ton 
($4.07 per pound), up 8.6 percent. 
Average winning prices were: 
Contract 1, $8,975 per ton, up 9.2 
percent; Contract 2, $9,002 per 
ton, up 9.2 percent; Contract 3, 
$8,945 per ton, up 7.7 percent; and 
Contract 4, $8,910 per ton, up 7 
percent.

Lactose: The average winning 
price was $798 per ton (36.2 cents 
per pound), up 2.1 percent. That 
was for Contract 2.

Buttermilk powder: The aver-
age winning price was $3,040 per 
ton ($1.38 per pound), up 7.4 
percent. Average winning prices 
were: Contract 1, $3,280 per ton, 
up 9.5 percent; Contract 2, $2,905 
per ton, up 4.9 percent; Contract 
3, $3,210 per ton, up 7.7 percent; 
Contract 4, $3,280 per ton, up 13.9 
percent; and Contract 5, $3,285 
per ton, up 11.5 percent.

In other international dairy 
price developments, the UN Food 
and Agriculture Organization 
(FAO) on Thursday reported that 
the FAO Dairy Price Index aver-
aged 198.9 poinds in December, 
up 6.3 points, or 3.3 percent, from 
November. 

Cheese price quotations surged 
the most in December, increas-
ing by almost 8 percent follow-
ing three months of continuous 

decline, underpinned by strong 
global import demand amidst 
tighter export availabilities from 
the EU and Oceania.

After a sharp increase already 
in November, quotations for skim 
milk powder continued to point 
higher in December, supported 
by limited availability of spot sup-
plies, especially from the EU, the 
FAO noted. 

By contrast, weak global demand 
resulted in lower butter and whole 
milk powder values.

For all of 2019, the FAO Dairy 
Price Index averaged almost 199 
points, up 5.8 points (3 percent) 
from 2018, with skim milk pow-
der prices registering the sharpest 
year-on-year increase, followed 
by cheese and whole milk pow-
der, while butter values averaged 
lower.



CHEESE REPORTERPage 4 January 10, 2020

from our 
archives

50 YEARS AGO
Jan. 9, 1970: Aarhus, Den-
mark—While Danish agricul-
ture is still a mainstay of the 
economy, the industry is under-
going far-reaching adjustments 
and many farms are going out 
of business – roughly 20 farms 
every day, according to the Dan-
ish government.

Washington—Consumers look-
ing to lose a few pounds in the 
new year can be prey for food 
faddists, the National Dairy 
Council  reported. “Reach for a 
pill and diet; shake it off, roll it 
off or steam it off,” NDC said. 
“Don’t fall for this glib nonsense. 
Take some time to learn the basis 
of a good diet.”

25 YEARS AGO
Jan. 6, 1995: Madison—Bill 
Schlinsog will serve as chief judge 
of the 1995 US Championship 
Cheese Contest, assisted by con-
test chairman Brian Eggebrecht 
of Welcome Dairy in Colby, WI. 
The judging panel also includes 
Greg Anderson, Pace Dairy; 
Marc Bates, WSU Creamery; 
Tim Czmowski, Valley Queen 
Cheese Factory; Deborah Haws, 
DKH Marketing Services; Allen 
Hendricks; Harvey Jensen, Sim-
plot Dairy; Michael Lensmire, 
DATCP; John McGregor, LSU; 
Steven Schenkoske, Green Bay 
Cheese Co.; and retired cheese 
grader Don VanWagnen.

New York—More than 20 
top-name celebrities, including 
Lauren Bacall, Joan Rivers and 
Naomi Campbell, will be sport-
ing milk mustaches in a new 
$52 million education program 
designed to inform consumers 
about the health, nutrition and 
taste benefits of milk.

10 YEARS AGO
Jan. 8, 2010: Northfield, IL—
Nestlé this week agreed to acquire  
the assets of Kraft Foods’ North 
American pizza business for $3.7 
billion. Kraft estimates that its 
pizza business generated 2009 net 
revenues of $1.6 billion. The sale 
includes the Tombstone, Jack’s 
and DiGiorno brands in the US, 
the California Pizza Kitchen trade-
mark, and the Delissio brand.

Irvine, CA—Taco Bell, which 
does roughly 70 percent of its busi-
ness via the drive-thru, is intro-
ducing its Drive-Thru Diet Menu, 
which features seven Fresco-style 
menu offerings with nine grams of 
fat or less.

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

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

Dairy Sustainability is 
Continuously Improving

WCMA PERSPECTIVES

As dairy farms continuously 
improve to release the genetic 
potential of their dairy cows, all 
aspects of sustainability improve. 
It’s that simple.

And it’s that difficult to get 
quality dairy research data in front 
of media and influencers that may 
be leaning against animal agricul-
ture.

Take Melissa Clark, food colum-
nist with The New York Times. On 
December 31, her column “The 
Meat-Lover’s Guide to Eating Less 
Meat” stated: “Meat and dairy, par-
ticularly from cows, have an outsize 
impact, with livestock accounting 
for around 14.5 percent of the 
world’s greenhouse gases each year. 
That’s roughly the same amount 
as the emissions from all the cars, 
trucks, airplanes and ships com-
bined in the world today.”

Clark cites the World Resource 
Institute, an environmental 
research group, which “recom-
mends that wealthy nations cut 
their beef, lamb and dairy con-
sumption by 40 percent to meet 
global emissions goals for 2050.”

But no, they didn’t. The report 
from the World Resource Institute 
doesn’t mention dairy products 
in the recommendation quoted 
by Melissa Clark. It speaks only 
of meat. The report, “Creating a 
Sustainable Food Future,” released 
in Dec. 2018, states exactly this: 
“Ruminant livestock (cattle, sheep, 
and goats) use two-thirds of global 

agricultural land and contribute 
roughly half of agriculture’s pro-
duction-related emissions. Rumi-
nant meat demand is projected to 
grow by 88 percent between 2010 
and 2050. Yet, even in the United 
States, ruminant meats (mostly 
beef) provide only 3 percent of cal-
ories. Closing the land and GHG 
mitigation gaps requires that, by 
2050, the 20 percent of the world’s 
population who would otherwise 
be high ruminant-meat consumers 
reduce their average consumption 
by 40 percent relative to their con-
sumption in 2010.”

So, to be clear, US dairy indus-
try’s carbon footprint is this: the 
entire dairy industry, from farm to 
manufacturer, contributes about 2 
percent of total US greenhouse gas 
(GHG) emissions.

A new research study in the 
October 2019 Journal of Animal 
Science finds dairy improving its 
sustainability even in a time frame 
as recent as 2007 to 2017.

In earlier work, these research-
ers, Judith Capper and Roger Cady, 
looked at dairy improvements from 
a historical perspective. Compar-
ing 1944 to 2007, the US dairy 
industry achieved a 63 percent 
decrease in the GHG emissions per 
kilogram of milk produced.

Their October paper finds that 
recent improvements in milk yield 
per cow continue to improve dairy 
sustainability. From 2007 to 2017, 
milk yield per cow increased 13.6 

percent and milkfat rose 12.1 
percent; protein, 10.3 percent.  
Also, reduced somatic cell count, 
reduced intervals between calving, 
and slightly reduced dry period 
lifted milk yield and the efficiency 
of feed use.

The study finds several aspects of 
sustainability improving for dairy:

Land Use: Fewer cattle were 
needed in 2017 to produce an 
equivalent amount of milk, milk-
fat and protein compared to 2007. 
Growth in dairy herd productivity 
means fewer feedstuffs are needed 
to reach a given level of milk pro-
duction: an associated reduction 
in land use for milk production of 
20.8 percent. The researchers add 
an analogy: the total land freed 
by dairy for other food production 
purposes is equivalent to the land 
required to produce 127,000 loaves 
of (wheat) bread.

Energy Use:  With milk yields 
up, researchers reported reduced 
fertilizer use and reduced fossil 
fuel use to reach a similar target of 
milk production in 2017 vs. 2007. 
For comparison they state: “The 
former resource savings is equiva-
lent to the energy consumption of 
3,380 residential US households.”

Water Use: Water use in the 
dairy industry is heavily weighted 
toward irrigated crop production vs. 
the water farms use for their cows 
and clean up. In 2017, research-
ers noted that only 3.26 percent of 
water use in their dairy modeling 
was used for watering cows. Water 
use reduction created by increased 
milk yields in the 10-year period 
was equivalent to annual water 
use by 34,800 US households, the 
researchers stated.

Greenhouse Gas/Carbon Foot-
print:  “From a food industry stake-
holder, media, and governmental 
perspective,” the researchers noted, 
“GHG emissions appear to be the

• See Umhoefer, p. 5

For more information, visit www.ivarsoninc.com
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Continued from p. 4

most important environmental 
impact metric under current dis-
cussion.” 

The considerable gains in cattle 
productivity in combination with 
improved cropping yields between 
2007 and 2017 mean an equivalent 
amount of milk could be produced 
with total GHG emissions falling 
by 19.2 percent. 

Researchers then weighed this 
improved efficiency against the 
higher volume of milk the US 
is making: Their metric of milk, 
milkfat and protein production 
increased by 24.9 percent in the 
decade from 2007 to 2017, and the 
total GHG emissions arising from 
this production increased by 1.0 
percent. “This remarkable result,” 
the researchers state, “especially in 
light of the milking cow popula-
tion increasing by 2.1 percent, is 
primarily due to increased produc-
tive efficiency in both feed and 
milk production.”

Dairy’s efficient use of land, 
water, energy and carbon is con-
tinuously improving. Learn more 
good news at CheeseExpo in April 
as the Innovation Center for US 
Dairy hosts “Messaging Dairy Sus-
tainability to the Millennial Mar-
ket.”   JU

Coca-Cola Co. Acquires Remaining 
Stake In Fairlife From Select Milk 
Atlanta, GA—The Coca-Cola 
Company announced that it has 
acquired the remaining stake in 
Fairlife LLC from its joint venture 
partner, Select Milk Producers.

Fairlife will continue to operate 
as a standalone company with the 
support and expertise of the Coca-
Cola Company behind it.

“We are excited for the next 
chapter of Fairlife’s growth and 
innovation and look forward to 
continuing to work with our part-
ners across the Coca-Cola system 
to meet fast-changing consumer 
needs in a vibrant category,” Tim 
Doelman, Fairlife CEO, said in a 
statement. 

“Our innovative product lines 
will continue to grow and improve 
with the strength and scale of the 
Coca-Cola Company,” Doelman 
added.

“This is a natural next step in a 
relationship between our compa-
nies that goes back almost eight 
years,” commented Jim Dinkins, 
president of Coca-Cola North 
America. 

In early 2012, Coca-Cola 
entered into a national distribu-
tion deal with Select Milk Produc-
ers to distribute a product called 

the food items they choose, and 
the dairy category is no excep-
tion,” Doelman noted. “Since the 
launch of Fairlife ultrafiltered milk 
in 2014, the value-added dairy 
category has grown significantly in 
the United States.

“Fairlife has reported strong 
growth each year since launch and 
surpassed $500 million in retail 
sales last year,” Doelman said.

Having Fairlife continue to 
operate as a standalone business, 
based in Chicago, will continue to 
give Doelman and his team “the 
space and running room they need 
to innovate and build the Fairlife 
brand in a unique and fast-chang-
ing category,” Dinkins said. “From 
our side, we will continue to ensure 
that Fairlife has the best distribu-
tion possible and will be here to 
provide resources and expertise 
in areas such as sustainability and 
supply chain management to make 
the brand stronger and better for 
the future.”

Fairlife launched in Canada in 
2018 and will begin local produc-
tion and sourcing in Ontario in 
the coming months. Fairlife is also 
continuing to expand production 
capability in the US by comple-
menting production in Coopers-
ville, MI, and Waco, TX, with a 
new facility under construction in 
Goodyear, AZ.

Athletes HoneyMilk, which later 
was rebranded and relaunched as 
Core Power. That early distribu-
tion agreement led to the joint 
venture that would later become 
Fairlife. Fairlife ultrafiltered milk 
debuted in 2014.

“We’ve had a great relationship 
since the beginning, and believe 
this agreement helps ensure that 
we continue to build on Fairlife’s 
success by combining its entrepre-
neurial spirit with the resources, 
reach and expertise of Coca-Cola,” 
Dinkins said. “Fairlife also plays an 
important part in our strategy to 
continue growing as a total bev-
erage company as we innovate to 
bring people more new products 
that meet their changing lifestyles 
and needs.”

“Coca-Cola has given us the 
space and reach to make an inno-
vative start-up brand become a 
national household name. We 
couldn’t have done that on our 
own,” Doelman added.

While sales of traditional fluid 
milk have been declining, con-
sumer interest in value-added 
dairy products such as Fairlife “is 
on the rise. People are looking for 
better taste and more nutrition in 
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Cheese Output Up
(Continued from p. 1) 

6.1 million pounds, down 15.2 per-
cent; and New Jersey, 5.3 million 
pounds, down 5 percent.

American-type cheese produc-
tion during November totaled 
434.8 million pounds, up 0.2 per-
cent from November 2018. Amer-
ican-type cheese output during the 
January-November period totaled 
4.76 billion pounds, down 0.9 per-
cent from a year earlier.

November production of Ameri-
can-type cheese, with comparisons 
to November 2018, was: Wiscon-
sin, 83.5 million pounds, up 1.1 
percent; Minnesota, 51.6 million 
pounds, up 1.2 percent; California, 
49.1 million pounds, down 7.1 per-
cent; Idaho, 48.6 million pounds, 
up 0.7 percent; Iowa, 17.9 million 
pounds, up 2.3 percent; Oregon, 
16.9 million pounds, down 5.9 per-
cent; and New York, 12.1 million 
pounds, up 3.8 percent.

Cheddar cheese production 
during November totaled 310.3 
million pounds, down 1.2 percent 
from November 2018. Cheddar 
output during the first 11 months 
of 2019 totaled 3.4 billion pounds, 
down 2.5 percent from the first 11 
months of 2018.

Production of other American-
type cheeses during November 
totaled 124.6 million pounds, up 
3.8 percent from November 2018.

Italian And Other Cheeses
November production of Italian-
type cheeses totaled 473.8 mil-
lion pounds, up 1 percent from 
November 2018. During the first 
11 months of 2019, Italian cheese 
output totaled 5.2 billion pounds, 
up 2.3 percent from the first 11 
months of 2018.

November Italian cheese pro-
duction with comparisons to 
November 2018, was: California, 
147.8 million pounds, up 4.5 per-

cent; Wisconsin, 139.7 million 
pounds, down 1.2 percent; New 
York, 31.3 million pounds, down 
0.8 percent; Idaho, 23.7 million 
pounds, up 7.3 percent; Pennsylva-
nia, 21 million pounds, down 7.8 
percent; and Minnesota, 6.3 mil-
lion pounds, down 36.4 percent.

Mozzarella production during 
November totaled 377.6 million 
pounds, up 2 percent from Novem-
ber 2018. Mozz output during the 
January-November 2019 period 
totaled 4.12 billion pounds, up 3.7 
from the same period in 2018.

Production of other Italian 
cheese varieties during November, 
with comparisons to November 
2018, was: Parmesan, 31.2 million 
pounds, down 4 percent; Provo-
lone, 29.4 million pounds, down 
5.8 percent; Ricotta, 23.7 million 
pounds, up 2.1 percent; Romano, 
5.6 million pounds up 9.2 percent; 
and other Italian types, 6.4 million 
pounds, down 8.9 percent.

November production of other 
cheese varieties, with comparisons 
to November 2018, was:

Swiss cheese: 26.7 million 
pounds, down 4.1 percent.

Cream and Neufchatel: 86.3 
million pounds, up 0.6 percent.

Brick and Muenster: 15.5 mil-
lion pounds, down 3.4 percent.

Hispanic cheese: 28.6 million 
pounds, up 4.5 percent.

Blue and Gorgonzola: 7.6 mil-
lion pounds, up 2.1 percent.

Feta: 10 million pounds, up 
18.9 percent.

Gouda: 4.2 million pounds, 
down 34.2 percent.

All other types of cheese: 13.6 
million pounds, up 3 percent.

Whey Products Production
November production of dry 
whey, human, totaled 73.9 million 
pounds, up 4 percent from Novem-
ber 2018. Manufacturers’ stocks of 
dry whey, human, at the end of 
November totaled 78.2 million 

pounds, up 16.4 percent from a 
year earlier and 0.4 percent higher 
than a month earlier.

Lactose production, human and 
animal, during November totaled 
90.2 million pounds, down 12.5 
percent from November 2018. 
Manufacturers’ stocks of lactose, 
human and animal, at the end of 
November totaled 116.7 million 
pounds, up 32.4 percent from a 
year earlier and 7.5 percent higher 
than a month earlier.

Production of whey protein 
concentrate, human and animal, 
during November totaled 40.3 
million pounds, down 1.5 percent 
from November 2018. Manufac-
turers’ stocks of WPC, human and 
animal, at the end of November 
totaled 68.3 million pounds, up 6.2 
percent from a year earlier and up 
2.3 percent from a month earlier.

November production of whey 
protein isolates totaled 9.2 mil-
lion pounds, down 4.5 percent 
from November 2018. Manufac-
turers’ stocks of WPI at the end 
of November totaled 17.8 million 
pounds, down 25.6 percent from a 
year earlier but up 3.8 percent from 
a month earlier.

Butter And Dry Milk Products
November butter production 
totaled 156 million pounds, up 
4.4 percent from November 2018. 
Butter output during the January-
November period totaled 1.73 bil-
lion pounds, up 0.5 percent from 
the same period in 2018.

Regional butter production in 
November, with comparisons to 
November 2018, was: West, 76.9 
million pounds, up 7.4 percent; 
Central, 64.8 million pounds, up 
2.8 percent; and Atlantic, 14.3 
million pounds, down 3.3 percent.

Nonfat dry milk production dur-
ing November totaled 142.1 mil-
lion pounds, up 5.7 from November 
2018. NDM output during the first 
11 months of 2019 totaled 1.68 

billion pounds, up 3.1 percent from 
the first 11 months of 2018.

Manufacturers’ shipments of 
nonfat dry milk during November 
totaled 138.7 million pounds, up 
32.7 percent from November 2018. 
Manufacturers’ stocks of NDM at 
the end of November totaled 223.1 
million pounds, down 22.8 percent 
from a year earlier but up 2.4 per-
cent from a month earlier.

November production of other 
dry milk products, with compari-
sons to November 2018, was: skim 
milk powder, 43.7 million pounds, 
up 3 percent; dry whole milk, 10.4 
million pounds, up 62.2 percent; 
milk protein concentrate, 10.1 
million pounds, down 0.6 percent; 
and dry buttermilk, 8.9 million 
pounds, down 10 percent.

Yogurt And Other Dairy Products
November production of yogurt, 
plain and flavored, totaled 308.5 
million pounds, down 0.8 percent 
from November 2018. Yogurt out-
put during the first 11 months of 
2019 totaled 3.92 billion pounds, 
down 3.1 percent from the first 11 
months of 2018.

Sour cream production during 
November totaled 128.6 million 
pounds, down 1.7 percent from 
November 2018. Sour cream out-
put during the January-November 
2019 period totaled 1.29 billion 
pounds, up 1 percent from the 
same period in 2018.

Cream cottage cheese produc-
tion during November totaled 26.7 
million pounds, down 1.1 percent 
from November 2018. Lowfat cot-
tage cheese output in November 
totaled 24 million pounds, down 
4.8 percent from a year earlier.

November production of regular 
ice cream totaled 48.9 million gal-
lons, up 1.8 percent from Novem-
ber 2018. Lowfat ice cream output 
in November totaled 27.3 million 
gallons, down 9.5 percent from a 
year earlier.
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Proposed Tariffs
(Continued from p. 1)

US cheese importers are facing 
“substantial uncertainty” due to 
these proposed tariffs as well as the 
tariff action related to the Airbus 
dispute, the CIAA pointed out. 
All of the cheese subheadings pro-
posed in the French DST action 
are also currently under consider-
ation for being added to the list of 
affected goods in the Airbus dis-
pute.

The CIAA does not believe that 
USTR should force cheese import-
ers, and ultimately US consumers, 
to pay multiple Section 301 duties 
on identical goods, which happen  
to be covered under separate Sec-
tion 301 actions.

“The uncertainty of the impo-
sition of these tariffs has caused 
many CIAA members to put a hold 
on captial investments in their US 
operations and implement hir-
ing freezes, as the imposition of 
additional tariffs requires them to 
divert funds to pay duties instead 
of investing in their US businesses 
or paying wages to employees,” the 
CIAA said. 

The USTR’s preliminary list 
of 63 tariff subheadings “contains 
products that have nothing to do 
with digital services,” the Specialty 
Food Association (SFA) noted 
in its comments. SFA supports 
the taxation of services of France 
rather than consumer goods pro-
duced in France. 

USTR is proposing tariffs on 
specialty foods from France, par-
ticularly cheeses and other dairy 
products, many of which “are pro-
duced by small farmers in France, 
brought to the US by small import-
ers and sold to consumers by small 
retailers and independent restau-
rants,” SFA pointed out. “Small 
and very small businesses would be 
affected along the supply chain in 
this retaliation for taxes on digital 
service giants.”

Cheese is the highest volume 
category in specialty foods, while 
yogurt and butters are also large 
categories with significant growth, 
SFA noted. 

“These foods are sold by small 
retailers who distinguish them-
selves in part by their selection and 
mix of high quality and trending 
foods, often combining domestic 
and imported foods,” SFA stated. 
“The proposed increased duties on 
French cheeses and dairy products 
will have an adverse effect on US 
small food businesses, decreas-
ing sales and adversely affecting 
employment.”

Savencia Cheese USA LLC, 
a wholly owned subsidiary of 
France’s Savencia Fromage & 
Dairy, opposes the additional 
duties on cheese and other dairy 
imports from France “because 
they would undermine our ability 
to continue to increase the sales 
and market share of our operations 

in the United States. This would 
have a negative effect on revenues 
that support continued direct and 
indirect foreign investment in the 
United States and the creation and 
maintenance of jobs for thousands 
of Americans.”

Although Savencia Cheese 
USA’s primary business is the 
domestic production of cheese, 
the company also imports a “sig-
nificant amount” of cheese that 
is manufactured by its affiliates in 
France. 

“These imports create a direct, 
positive impact on our sales, 
responding to specific demand for 
high-end specialty imported cheese 
from France,” Savencia Cheese 
USA commented. “They also 
impact sales indirectly, by allow-
ing us an opportunity to introduce 
customers to our broad range of 
cheeses produced right here in the 
United States.”

Further, these premium imported 
cheeses rely on “very specific and 
unique recipes and processes that 
are not fully mastered” in the US, 
Savencia Cheese USA continued. 
“For us, importing products is an 
opportunity to test market poten-
tial and then decide if the trans-
fer of production to the US would 
make sense.”

Additional duties “will nega-
tively impact our market approval 
process and curtail technology 
transfer and production of French 
cheeses to the US,” Savencia 
Cheese USA said. “Conversely, 
the more our products (especially 
those that are imported) are rec-
ognized by the US consumer, the 
more likely will be our parent com-
pany to continue its investment 
in manufacturing facilities in the 
US.”

Zuercher & Co., based in Niles, 
IL, employs 30 people and has 
been a distributor of specialty 
cheese since 1921. The company 
has always sold both domestic and 
imported varieties of cheese.

“To ship in a cost-effective man-
ner, we need the weight that comes 
from having both imported and 
domestic cheese varieties to sell,” 
the company said in its comments. 
“When higher duties force us to 
increase our prices, this reduces our 
sales of imported cheese,” which in 
turn harms its ability to sell domes-
tic cheese.

INTERVAL USA is the export 
sales agent for 12 small and medium 
sized French dairies and cheese 
makers. In 2018, the company sold 
6 million pounds of French cheeses 
and butters in the US.

“French specialty cheeses sold 
in the US market are very specific 
in taste, unique in their process-
ing, expensive and do not compete 
with domestic cheeses,” INTER-
VAL commented. Increasing tariffs 
on these cheeses “would only take 
away these specific gastronomic 
products from US consumers, with 
no possibility of replacement.”

Without imports of specialty 
cheese from France, the US 
“cannot meet current consumer 
demand,” according to Murray’s 
Cheese, LLC, which is owned by 
The Kroger Company. “The lack 
of an alternative supply to French 
cheese means that such import 
duties would lead to significant 
increases in the price of various 
French cheeses for consumers, food 
retailers, food manufacturers, res-
taurants, and many others in the 
supply chain.”

Tariffs ‘Entirely Justified’
The National Milk Producers Fed-
eration (NMPF) commended the 
USTR for the inclusion of dairy 
products in the preliminary list of 
French goods eligible for retalia-
tory measures in the DST dispute.

“Given France’s and the EU’s 
long history of discouraging dairy 
imports via a complex web of trade 
barriers, the addition of French 
cheeses, yogurt, whey protein 
and butter on the list is entirely 
justified,” NMPF said. The US 
imported nearly $261 million of 
French dairy products but exported 
only $4 million of dairy products to 
France in 2018.

“This disproportionate trade bal-
ance is largely a result of France’s 
high tariffs and convoluted non-
tariff barriers, established as part of 
the EU’s trade mechanisms, that 

put American dairy producers at 
a clear competitive disadvantage,” 
NMPF said.

Most notably, France has been 
a “strong proponent” of the EU’s 
“trade-distorting approach” to 
geographical indications (GIs) in 
a manner that targets cheeses are-
lying on common product names 
for restriction, NMPF said.

“The EU’s prohibition on the 
use by US food makers of com-
monly used terms such as muenster, 
gruyers and neufchatel, unfairly 
blocks US companies from export-
ing their cheeses to France if they 
are accurately labeled using the 
same familiar terms that consum-
ers know and love,” NMPF stated. 
“Despite the US providing a large 
and lucrative market to French 
cheese exports to this country.”

NMPF is encouraging the US to 
“ensure that the tariff codes under 
which French cheeses with unrea-
sonable GI protection fall are ade-
quately captured on USTR’s final 
retaliation list, in addition to the 
dairy product tariff lines already 
included. 

“We believe France’s strong com-
mercial interests in the dairy mar-
ket will pressure officials to address 
the concerns USTR has identified 
through its Section 301 process and 
recognize the vast inequity within 
the US-France dairy trading rela-
tionship,” NMPF added.
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Nov. Dairy Trade
(Continued from p. 1)

November exports of whey pro-
tein concentrate totaled 25.5 mil-
lion pounds, up 18 percent from 
November 2018. WPC exports 
during the January-November 
period totaled 249.6 million 
pounds, down 21 percent from the 
same period in 2018.

Lactose exports during Novem-
ber totaled 70.5 million pounds, up 
24 percent from November 2018. 
Lactose exports during the first 11 
months of 2019 totaled 768.8 mil-
lion pounds, down 4 percent from 
the first 11 months of 2018.

Butter exports during November 
totaled 3.1 million pounds, down 
11 percent from November 2018. 
Butter exports during the first 11 
months of 2019 totaled 38.5 mil-
lion pounds, down 29 percent from 
the first 11 months of 2018.

November ice cream exports 
totaled 10 million pounds, up 3 
percent from November 2018. 
January-November 2019 ice cream 
exports totaled 140.8 million 
pounds, down 5 percent from the 
same period in 2018.

Cheese Import Volume, Value Fall
November US cheese imports 
totaled 32.3 million pounds, down 
13 percent from November 2018. 

The value of those imports, $100.6 
million, was down 17 percent.

US cheese imports from the EU 
totaled 22.9 million pounds, down 
18 percent, or more than 5 mil-
lion pounds, from November 2018, 
and the lowest level of US cheese 
imports from the EU in the month 
of November since 2009. Novem-
ber was the first full month that 
the US was imposing 25 percent 
tariffs on numerous cheese and 
other dairy imports from the EU. 

US cheese imports during the 
first 11 months of 2019 totaled 
364.8 million pounds, up 4 percent 
from the first 11 months of 2018. 
The value of those imports, $1.2 
billion, was also up 4 percent.

Leading sources of US cheese 
imports during the January-
November 2019 period with com-
parisons to in 2018, were:

Italy: 76.8 million pounds, up 
20 percent.

France: 45.3 million pounds, 
down 5 percent.

Netherlands: 30.1 million 
pounds, up 6 percent.

Spain: 21 million pounds, down 
10 percent.

Switzerland: 17.9 million 
pounds, down 6 percent.

Ireland: 16.9 million pounds, up 
42 percent.

Germany: 16.8 million pounds, 
down 10 percent.

United Kingdom: 15.9 million 
pounds, up 3 percent.

Denmark: 14.4 million pounds, 
down 15 percent.

Norway: 13.4 million pounds, 
down 6 percent.

Nicaragua: 12.3 million pounds, 
up 2 percent.

Lithuania: 10 million pounds, 
up 45 percent.

Butter Imports Drop
The value of other (non-cheese) 
US dairy imports was $140.9 mil-
lion, up 3 percent from November 
2018. During this January-Novem-
ber, other US dairy imports were 
valued at $1.7 billion, up 11 per-
cent from the same period in 2018.

Sources of other US dairy exports 
during the first 11 months, with 
comparisons to the same period of 
2018, were: New Zealand, $372.8 
million, up 1; Ireland, $324.1 mil-
lion, up 16; Canada, $196 million, 
up 16 percent; Mexico, $146.6 mil-
lion, up 26; and Netherlands, up 
18 percent.

US imports of butter and related 
butterfat-based products (primarily 
anhydrous milkfat) during Novem-
ber totaled 9.1 million pounds, 
down 11 percent from Novem-
ber 2018. Butter imports during 
November totaled 4.4 million 
pounds, down 40 percent from 

November 2018.
Imports of butter and related 

butterfat-based products during 
the first 11 months of 2019 totaled 
124.5 million pounds, up 18 per-
cent from the first 11 months of 
2018. Butter imports during this 
period totaled 81.7 million pounds, 
up 14 percent from a year earlier.

Casein imports during the Janu-
ary-November 2019 period totaled 
81.5 million pounds, up 14 percent 
from the same period last year.

November imports of Chap-
ter 4 milk protein concentrates 
totaled 9.1 million pounds, down 
3 percent from November 2018. 
Imports of Chapter 4 MPCs during 
the first 11 months of 2019 totaled 
86.1 million pounds, up 12 percent 
from the first 11 months of 2018.

Imports of caseinates during 
November totaled 3.6 million 
pounds, up 4 percent from Novem-
ber 2018. January-November 2019 
imports of caseinates totaled 38.3 
million pounds, down 6 percent 
from a year earlier.

November imports of Chap-
ter 35 MPCs totaled 1.7 million 
pounds, up 158 percent from 
November 2018. Imports of Chap-
ter 35 MPCs during the first 11 
months of 2019 totaled 15.1 mil-
lion pounds, down 18 percent from 
the first 11 months of 2018.At H&C we are constantly 

developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

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

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

For more information, visit www.hadencustance.com
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Salvadorean String 
Cheese Recalled Due 
To Potential Listeria 
Contamination
Palm Springs, FL—Limena, LLC, 
of Palm Springs, FL, is recalling 
its one-pound (16-ounce) blocks 
of Salvadorean String Cheese 
(Quesillo Cheese) semi-soft cheese 
because it has the potential to be 
contaminated with Listeria mono-
cytogenes.

The recalled cheese was distrib-
uted to retail stores and through 
mail order. The product has a blue 
and white label and comes in a 
one-pound clear plastic vacuum 
package marked with lot #1041020 
on the top. The expiration date 
is blank. No illnesses have been 
reported to date with this problem, 
according to the company.

The potential for contamina-
tion was noted after routine testing 
by the Florida Department of Agri-
culture and Consumer Services 
revealed the presence of Listeria 
monocytogenes in one sample of 
one-pound blocks of Salvadorean 
String Cheese. 

The production of the product 
has been suspended while the US 
Food and Drug Administration 
(FDA) and the company continue 
to investigate the source of the 
problem.

Borden Bankruptcy
(Continued from p. 1)

to use the court process to pursue a 
financial restructuring designed to 
reduce its current debt load, maxi-
mize value and position the com-
pany for long-term success. Borden 
plans to continue operating in the 
ordinary course of business, under 
the court’s supervision.

Headquartered in Dallas, TX, 
Borden Dairy Company operates 
12 milk processing plants and 
almost 100 branches across the 
US. The company’s product line 
includes fluid milk, cream, cottage 
cheese, dips and sour cream, juices, 
teas, and seasonal products such as 
eggnog.

“Borden is EBITDA-positive 
and growing, but we must achieve a 
more viable capital structure,” said 
Tony Sarsam, Borden CEO. “This 
reorganization will strengthen our 
position for future prosperity.”

For the last few months, Borden 
has engaged in discussions with 
its lenders to evaluate a range of 
potential strategic plans for the 
company, Sarsam noted.

Stating that it is “business as 
usual,” Sarsam noted that Borden 
had filed expected motions as part 
of the court-supervised process, 
which allow it to continue day-to-
day operations. 

Borden is the second major milk 
processor to file for Chapter 11 
reorganization in recent months. 

Dean Foods Company had filed 
for reorganization in November 
2019.

Borden stated that the two com-
panies’ situations are “very dif-
ferent. We believe that, from an 
operational standpoint, we are in 
a much better position than Dean 
Foods. Borden is EBITDA-positive 
and growing, which means we have 
solid earnings and are healthy. 
Dean Foods is not profitable. 

“Borden intends to continue 
operations and strengthen our 
position to achieve long-term 
prosperity, whereas Dean Foods 
announced its intention to sell 
substantially all of its assets. We 
are confident that, once we fix our 
balance sheet, we will be equipped 
to win together in the market,” 
Borden added.

For more information about 

the bankruptcy proceedings, visit 
www.bordenfinancialreorg.com. 

Borden’s Long Dairy History
The history of Borden dates back 
to the 1850s. In 1856, Gail Bor-
den, Jr., received a patent for his 
process of condensing milk and 
soon began opening milk factories. 
After some initial financial diffi-
culties, Borden founded the New 
York Condensed Milk Company 
with his partner, Jeremiah Mil-
bank, and opened the first success-
ful plant in Wassaic, NY, in 1861. 

Following Borden’s death in 
1874, the New York Condensed 
Milk Company continued produc-
ing new products and added pro-
cessed milk and evaporated milk to 
its offerings. In 1919, the company 
changed its name to Borden Com-
pany, to honor its founder. 

Between 1927 and 1930, Bor-
den Company bought more than 
200 companies around the US and 
became the country’s largest dis-
tributor of fluid milk.

By the late 1980s, Borden was 
the world’s largest dairy operator, 
with sales exceeding $7.2 billion. 
By the early 1990s, Borden’s net 
income fell, leading to several 
business units becoming divested. 
In 1995, Kohlberg Kravis Roberts 
(KKR) acquired Borden for $2 bil-
lion and took the company private 
after 68 years of public trading.

Borden Inc. underwent a series 
of reorganizations. In 2009, Grupo 
Lala purchased the dairy busi-
ness, National Dairy LLC, and 
later established its US operations 
under the name Borden Dairy 
Company. In 2017, ACON Invest-
ments acquired Borden.

FS40 line with powder dispenser, 
tumble drum and conveyor

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

                          We deliver ultra hygienic food cutting 
                        solutions that operate effectively and
                   efficiently. We partner with our clients to
           custom design the solution that best meets their
 food cutting needs...because we don’t just see cheese, 
 we see the whole picture.

We look at cheese differently.

                          We deliver ultra hygienic food cutting 
                        solutions that operate effectively and
                   efficiently. We partner with our clients to

                          We deliver ultra hygienic food cutting 

                   efficiently. We partner with our clients to
           custom design the solution that best meets their
 food cutting needs...

                        solutions that operate effectively and
                   efficiently. We partner with our clients to

                          We deliver ultra hygienic food cutting 

1 .866.404.4545      www.devi l letechnologies .comCome see us at: 
ICTE – April 17-19, 2018
Milwaukee, WI – Booth 801

Ad – Cheese Reporter-REV.indd   1 2018-03-02   9:09 AM
For more information, visit www.devilletechnologies.com
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Scottsdale, AZ—In an effort to 
increase the presence and influ-
ence of women in the dairy indus-
try, the International Dairy Foods 
Association (IDFA) has launched 
a new initiative for mentorship, 
collaboration and support among 
women in the dairy industry.

IDFA’s new platform brings 
together dairy industry leaders 
with young professionals to cre-
ate a forum that fosters mentor-
ing, supports development, builds 
networking opportunities, and 
encourages leadership. 

Specifically, the Women in 
Dairy Network will provide a 
venue for women to support each 
other as they advance or start their 
careers in dairy. Women in all sorts 
of venues – from virtual to in-per-
son – are invited to learn, mentor 
and share best practices. 

The network also offers women  
the opportunity to discuss unique 
or similar challenges, and to work 
together to create shared strategies 
for advancing their careers.

The concept for the Women 
in Dairy Network began at Dairy 
Forum 2019 during a discussion 
spearheaded by Cary Frye, IDFA’s 
senior vice president of regulatory 
affairs. Since that time, dozens 
of leaders and professionals from 
across the dairy industry have 
offered their time and expertise. 

The Network will be guided 
by an advisory council of industry 
leaders from IDFA member compa-
nies and partners, including: Patty 
Andersen, Delkor Systems, Inc.; 
Courtney Bidney, Yoplait-USA; 
Abigail Blunt, The Kraft Heinz 
Company; Lynne Bohan, HP Hood; 
Miriam Erickson Brown, Anderson 
Erickson Dairy Company; Mirjana 

Curic-Bawden, Chr. Hansen, Inc.; 
Luconda Dager, Velvet Ice Cream 
Company; Crystal Dohner, Crystal 
Creamery; Heather Draper, The 
Ice Cream Club, Inc.; Rita Dag-
delen-Keskinyan, Oppenheimer & 
Co. Inc.; Betsy Erdelyi, BMO Har-
ris Bank; Ann Gent, Ecolab; Julie 
Kanak, Diversified Search; Niamh 
Kelly, Glanbia Nutritionals; Rachel 
Kyllo, Kemps LLC; Mary Ledman, 
Rabobank – Chicago; Karen Olks, 
Chr. Hansen, Inc.; Autumn Price, 
Land O’Lakes, Inc.; Elizabeth Rior-
dan, Abbott; Shelley Roth, Pierre’s 
Ice Cream Company; Erin Sharp, 
The Kroger Co.; Patricia Stroup, 
Nestle S.A.; Sue Taylor, Leprino 
Foods Company; Amy Vodraska, 
Dairy Foods; and Tristan Zuber- 
Hrobuchak, Chr. Hansen, Inc.

“IDFA is proud to launch the 
Women in Dairy Network to build 
a stronger, more resilient and 
more diverse dairy industry for the 
future,” said Tracy Boyle, director 
of employee relations and adminis-
trative services at IDFA and coor-
dinator for the Network. 

IDFA is “pleased to offer the 
Women In Dairy Network as a 
platform to move our industry for-
ward in a collaborative way,” said 
Michael Dykes, IDFA’s president 
and CEO.

The Women in Dairy Network 
will mark its formal launch at 
Dairy Forum 2020,  with a series of 
sessions and events for the Women 
in Dairy Network Advisory Coun-
cil and others interested in joining.

More information about IDFA’s 
Women in Dairy Network, includ-
ing how to join, can be found at 
www.idfa.org/womenindairy or by 
contacting Network coordinator 
Tracy Boyle at tboyle@idfa.org.

IDFA Launches Women In Dairy Network    
To Expand Presence, Influence In IndustryCARLOS ABRAMS-RIVERA

will join the senior leader-
ship team of The Kraft Heinz 
Company as its new US Zone 
president. Effective Feb. 3, 2020, 
Abrams-Rivera will lead all US 
business operations, the com-
pany’s largest business. Abrams-
Rivera comes to his new role 
with more than 20 years of food 
industry experience at compa-
nies including Campbell Soup 
Company, Mondelez Interna-
tional, and Kraft Foods. Abrams-
Rivera began his career at Kraft 
Foods and held numerous senior 
roles from 1998 to 2012, lead-
ing the development of brands in 
cheese, enhancers, frozen pizza, 
and Oscar Mayer businesses. He 
held senior positions at Mondelez 
International from 2012 to 2015 
and before that, Abrams-Rivera 
was president of Campbell’s Pep-
peridge Farm subsidiary. 

JIM STERBENZ has joined Tur-
key Hill LLC as chief commer-
cial officer. In this newly-created 
position, Sterbenz will oversee  
all commercial operations at 
Turkey Hill, including sales, con-
sumer marketing, and product 

PERSONNEL

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

Nutricepts, Inc. 

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

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

Convertability
CrystalBanTM Enhances The 

Quality & Body of Your Cheese

For more information, visit www.crystalban.com

Prevent Cross-Contamination 
with a Boot & Scrubber Program

Our NEW Boot & Scrubber Selection Guide can help determine 
what boots and scrubbers are best suited for your application.

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

Request your FREE copy today!

For more information, visit www.nelsonjameson.com

development. Sterbenz comes to 
Turkey Hill with over 30 years 
of experience in the consumer 
packaged goods industry, most 
recently serving as senior vice 
president of US sales with The 
Campbell Soup Company.  

JASON VIETH has joined 
Sovos Brands as senior vice 
president and general manager 
of Noosa Yogurt. Vieth brings 
years of food and beverage indus-
try experience to his new role, 
most recently serving as CEO of 
poppi, a beverage startup funded 
by CAVU Venture Partners. 
Prior to joining poppi, Vieth was 
president of Life Time Fitness’ 
Life Cafe. Before that, he spent 
nine years at WhiteWave Foods, 
most recently as senior vice pres-
ident and general manager of the 
company’s yogurt business that 
included Horizon Organic, Wal-
laby Organic, Silk and So Deli-
cious.

BRYAN BILLMYER has been 
promoted to senior business 
development leader for Central 
States Industrial Equipment & 
Service, Inc. (CSI), specializing 
in fabrication. 
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Harrisburg, PA—Farmer Rudolph’s 
Creamery of Lebanon, PA, won 
Best in Show here recently in 
the sixth annual Pennsylvia Farm 
Show Cheese Competition.

Farmer Rudolph’s winning Sir 
Farmer entry put an end to a five-
year consecutive Best of Show 
streak by The Farm at Doe Run in 
Coatesville, PA. 

Sir Farmer topped the Cow’s 
Milk Cheese category, taking first 
place in the Semi Soft, Semi Hard 
& Hard Cheese class.

Oak Shade Cheese LLC of Kirk-
wood, PA, earned first place in the 
Cheddar, Colby & Monterey Jack 
class for its Conebella Farm Sharp 
Cheddar, while Goat Rodeo Farm 
& Dairy of Allison Park topped the 
Goat’s Milk Semi Soft, Semi Hard 
& Hard class with Hootenanny.

Cheryl Cook, deputy secretary 
for market development with the 
Pennsylvania Department of Agri-
culture, was on hand to announce 
the winners.

This year’s contest drew a total 
of 57 entries in 15 categories from 
18 Pennsylvania creameries. Judg-
ing took place in December and 
contest winners were announced 
January 5 at the 104th Farm Show. 

Cheese makers submitted cheese 
entries in whole wheels or blocks, 
which were judged by a team of 
six technical and aesthetic judges 
on flavor, aroma, appearance and 

packaging, body and texture and 
other specific characteristics.

First, second and third place 
winners in each of the contest 
classes are as follows:

COW’S MILK CHEESES
Cheddar, Colby & Monterey Jack

First place: Oak Shade Cheese, 
Kirkwood, Conebella Farm Sharp 
Cheddar
Second place: Oak Shade Cheese, 
Kirkwood, Green Tree Colby
Third place: Kirchenberg Farm, 
Fleetwood, Conebella Farm 
Cheese Curds

Flavored Cheddar, Colby & 
Monterey Jack

First place: Calkins Creamery, 
Honesdale, Hop & Spicy Curdz
Second place: Penn Dairy, Win-
field, Garlic & Chive Cheddar

Soft Cheeses
First place: Valley Milkhouse, 
Oley, Clover
First place: Keswick Creamery at 
Carrock Farm, Newburg, Quark
Second place: Keswick Creamery 
at Carrock Farm, Newburg, Whole 
Milk Ricotta

Mold-Ripened Cheeses
First place winner: Clover Valley 
Creamery, Quarryville, Blooming 
Clover
Second place: The Farm at Doe 
Run, Coatesville, Hummingbird

Farmer Rudolph’s Creamery Wins Best      
Of Show At PA Farm Show Cheese Contest

Third place: Valley Milkhouse 
LLC, Oley, Thistle

Semi-Soft, Semi-Hard & Hard
First place: Farmer Rudolph’s 
Creamery, Sir Farmer
Second place: Farmer Rudolph’s 
Creamery, Cape Cod
Third place: Farmer Rudolph’s, 
Lebanon, Baby Gouda

GOAT’s MILK CHEESES
Soft Cheese

First place: Cheese Goatees, 
Waynesboro, Chevre
Second place: Goat Rodeo Farm & 
Dairy, Allison Park, Fresh Chevre

Mold Ripened Cheese
First place: Clover Valley Cream-
ery LLC, Quarryville, Milky Way

Semi Soft, Semi Hard Cheese
First place winner: Goat Rodeo 
Farm and Dairy, Allison Park, 
Hootenanny

SHEEP’S MILK
Open Class

First place: Revittle LLC, Harris-
bur, Olivia’s Smile Tomme
Second winner : Clover Valley 
Creamery LLC, Quarryville, Sheep 
Dreams

ALL MILK CHEESES              
Pasta Filata

First: Caputo Brothers Creamery 
LLC, Spring Grove, Fior de Pizza

Blue Veined Cheese
First place: Birchrun Hills Farm, 
Chester Springs, Birchrun Blue
Second place: Valley Milkhouse, 
Oley, Blue Bell
Third place: Clover Creek Cheese 
Cellar, Williamsburg, Pirate Blue

Washed Rind, Smear Ripened
First place: The Farm at Doe Run, 
Coatesville, Battled in Victory
Second place: Goat Rodeo Farm 
& Dairy, Allison Park, Bamboozle
Third place: Calkins Creamery, 
Honesdale, Elsa Mae

Flavored Cheese - All Milks
First place: Goat Rodeo Dairy, 
Allison Park, Wild Rosemary
Second place: Birchrun Hills 
Farm, Chester Springs, Figgy Blue
Third place: Calkins Creamery, 
Honesdale, Hot & Spicy Cheese 
Curds.

The 2020 Pennsylvania Farm 
Show ran through Jan. 11. It’s one 
of the largest ag expos in the US, 
featuring nearly 12,000 competi-
tive exhibits. 

www.multipond.com

MULTIPOND America Inc.
Green Bay, WI
920.490.8249

   

   

MULTIPOND Weighing Technology and multihead 
weighing systems stand for maximum accuracy, 
performance and reliability.
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and packaging solutions. 
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MAXIMIZE EFFICIENCIES
WITH RELCO DRYERS & EVAPORATORS.

You need 24/7 e�ciency in your powder process. RELCO’s 
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basic principles. Our systems provide innovative solutions for 
evaporation, drying, powder handling, packaging, and automation 
for milk, whey, lactose, permeate and WPC. RELCO designs 
put you in control of a trouble-free process that will allow you to 
produce more at less cost all day, every day.

Learn more about RELCO solutions at
relco.net/cheesereporter. 

Contact a RELCO expert today:

320.231.2210
sales@relco.net
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Jan. 19-21: Winter Fancy Food 
Show, Moscone Center, San 
Francisco, CA. For details, visit 
www.specialtyfood.com.

•
Jan. 26-29: Dairy Forum 2020, 
The Westin Kierland Resort & 
Spa, Scottsdale, AZ. Details and 
registration information avail-
able at www.idfa.org.

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

•
March 17-19: 22nd Dairy Ingre-
dients Symposium, Santa Bar-
bara Hilton Beachfront Resort, 
Santa Barbara, CA. Visit www.
adpi.org for more details.

•
March 29-April 1: International 
Pizza Expo, Las Vegas Conven-
tion Center, Las Vegas, NV. Visit 
www.pizzaexpo.com.

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

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

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

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

PLANNING GUIDE

AWI MANUFAWI MANUFA AWI MANUFAWI MANUF CTURING
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  Standard size junction boxes
or custom enclosures

  Fabricated to NEMA Standard
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increased sanitation
  Piano-hinged or Tear-drop hinged doors
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Superior Solutions

ENCLOSURES
CONTROL CABINETS,
JUNCTION BOXES,
ELECTRICAL
  ENCLOSURES

Guelph, Ontario—The Univer-
sity of Guelph will hold its annual 
Cheesemaking Technology Short 
Course here April 27-May 1, 2020 
on campus.

Students will learn the scien-
tific principles of cheesemaking 
through lectures and hands-on lab 
sessions. The course is designed 
for production and research dairy 
personnel; dairy processors and 
ingredient suppliers; government 
officials and anyone else interested 
in learning about cheesemaking.

Led by professor Arthur Hill, 
labs will explore the manufactur-
ing of Cheddar, Provolone, Gouda, 
Colby, Havarti, Ricotta, Feta, 

Camembert, Romano, Swiss style, 
frying and processed cheese.

Hill will also cover milk quality, 
treatment and chemistry; process-
ing, cheese ripening and packag-
ing; calculating yield and setting 
benchmarks; sanitation and qual-
ity control; and cheese grading.

Cost to attend is $2,300 CAD 
per student, and includes course 
manual, lab supplies and lunches. 
A special teaching luncheon will 
take place on Friday at Cutten 
Fields.

Class size is limited to 24 stu-
dents. Registration will kick off 
later this month online at www.
uoguelph.ca/foodscience.

Annual University Of Guelph Cheesemaking 
Course Scheduled For April 27-May 1 

San Diego, CA—The educational 
lineup for the Research Chefs 
Association (RCA) Conference & 
Expo will cover topics from global 
trends slated to impact US menus, 
to how cognitive function issues 
for each generation impact food 
choices.

The three-day event will be 
held here April 15-17 at the Hard 
Rock Hotel. This year, sessions 
have been grouped into catego-
ries, based on roles in the industry. 
Content has been curated specifi-
cally for chefs, culinologists and 
trend-focused professionals.

Wednesday will feature RCA’s 
annual Evolution of Food Waste 
Product Development Student 
Competition, followed by a session 
on product innovation with Maeve 
Webster, president, Menu Matters.

Webster will look at how the 
industry grapples with labor short-
ages, increased labor costs, diversi-
fied competition, and the growth 
of delivery-only concepts. 

Zak Weston, foodservice ana-
lyst, Good Foods Institute, will 
explore the evolution of the plant-
based category and consumers. 

In addition to hearing GFI’s pre-
dictions for the future of the plant-
based category in foodservice, 
operators will learn how demand 
for plant-based is expanding into 
new categories.

On Thursday, Culinary Tides’ 
president Suzy Badaracco will look 
at how research has uncovered 
which foods and nutrients aid in 
coping with or alleviating cogni-
tive function issues, and why cog-

nitive function trends extend into 
the food industry.

Ann Barrett with the US 
Army will talk about its new-
est program, the Close Combat 
Assault Ration (CCAR), provid-
ing a week’s worth of sustenance 
to soldiers within a weight con-
straint of seven pounds.

RCA member chef Robert 
Danhi and culinary anthropologist 
Ken Rubin will also lead a session 
on techniques and technology tools 
to develop new menu items and 
products that satisfy emotional, 
physiological and nutritional needs 
of your customers.

The final day of the conference 
will look at the new role of chief 
culinary officers (COO) in food-
service operations. 

A panel discussion will look at 
how product developers can learn 
from CCOs, and how that role can 
be formed into a similar strategic 
leadership position in food manu-
facturing.

The event wraps up with a look 
at trends in 2020 and beyond. 
Speakers will present the latest 
data on health trends, includ-
ing the future of plant-based cui-
sine, meat alternatives, lab-grown 
meats, and special diets. 

The annual flavor and ingredi-
ent report will also share predic-
tions regarding which flavors and 
concepts will grow on menus and 
in products in the next four years.

Abstracts are due Wednesday, 
Jan. 15, 2020. To register online 
for the event and for more details, 
visit www.culinology.org.

RCA Expo To Cover Plant-Based Trend, Best 
Functional Foods, Global Trends Hitting US

FSMA Preventive 
Controls For Human 
Food Course Is Feb. 
25-27 In Albany, NY
Albany, NY—Cornell will host 
its Preventive Controls for Human 
Food FSMA Qualified Individual 
Training course here Feb. 25-27 at 
the New York State Department of 
Agriculture & Markets.

Participants will receive a cer-
tificate issued by the Association of 
Food and Drug Officials certifying 
their training as a Preventive Con-
trols Qualified Individual.

The course will be led by staff 
from Cornell Dairy Foods Exten-
sion and the Cornell Institute for 
Food Safety. Cornell’s Rob Ralyea 
and Steve Murphy will cover top-
ics like food safety plans, GMPs, 
and biological food safety hazards, 
along with chemical, physical and 
economically-motivated hazards.

Students will go through the 
exercise of developing a food safety 
plan and hazard analysis/preven-
tive controls determination.

The second day will be devoted 
to process preventive controls, 
food allergen preventive controls 
determination, sanitation controls, 
environmental monitoring and 
supplier preventive controls.

The final day of the course will 
wrap up with verification and vali-
dation procedures, record-keeping 
procedures and establishing a recall 
plan. A final course wrap-up will 
be followed by the exam.

Class size is limited, and Cornell 
will host three more workshops in 
2020 to accommodate students. 
They will be held June 16-18 in 
East Aurora, NY; Sept. 1-3 in 
Brooklyn, NY; and Dec. 8-10 in 
Ithaca, NY.

To register, visit www.dairyexten-
sion.foodscience.cornell.edu.
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1. Equipment for Sale

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

WESTFALIA SEPARATORS: New 

arrivals!  Great condition. Model num-

bers 120, 130, 170 and 200. All water 

savers. Call GREAT LAKES SEPA-

RATORS at (920) 863-3306 or e-mail 

drlambert@dialez.net.

FOR SALE: 1500 and 1250 cream 

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

473-3530. ALFA-LAVAL SEPARATOR:

Model MRPX 518 HGV hermetic sepa-

rator. Can be set up for warm or cold. 

Call GREAT LAKES SEPARATORS at 

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

dialez.net.

1. Equipment for Sale

FOR SALE: 1500 and 1250 cream 

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

473-3530.

SEPARATOR NEEDS - Before you buy 

a separator, give Great Lakes a call. 

TOP QUALITY, reconditioned machines 

at the lowest prices. Call  Dave Lam-

bert, Great Lakes Separators at  (920) 

863-3306; drlambert@dialez.net for 

more information.

2. Equipment Wanted

WANTED TO BUY: Westfalia or Alfa-

Laval separators. Large or small. Old or 

new. Top dollar paid. Call Great Lakes 

Separators at (920) 863-3306 or email 

drlambert@dialez.net

3. Products, Services

Looking for hard to find products or 

services? Advertise your search for 

those products and services here. Call 

Cheese Reporter at 608-246-8430 

for more information or email info@

cheesereporter.com for advertis-

ing opportunities here and on www.

cheesereporter.com

4. Real Estate

DAIRY PLANTS FOR SALE:            

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

sitions-mergers-other. Contact Jim 

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

cisler7@gmail.com

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

5. Walls & Ceiling

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

6. Promotion & Placement

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

7. Help Wanted

10. Cheese & Dairy Products

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

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

14. Conversion Services

Promote your shredding, dicing, pack-
aging and other conversion services 
here. Call Cheese Reporter at 608-
246-8430 for more information or email 
info@cheesereporter.com for advertis-
ing opportunities here and on www.
cheesereporter.com

15. Warehousing

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

FREEZER SPACE available at our 
warehouse facilities in Wisconsin and 
Utah. We have expanded and have 
freezer and cooler space available. 
Please contact Bob at MARTIN 
WAREHOUSING at 608-435-2029 or 
email at bobs@martinmilk.com.

16. Analytical Services

Promote your microbiological, nutritional  
or food sample testing services here. 
Call 608-246-8430 for more information.

Gaskets 

New CNC Gasket Cutting  
Custom Sizes 

Food Grade Materials 
Evaporator Dryer Technologies, Inc. 
         www.evapdryertech.com  

Located in Litchfield, MN, FDA is on of the
largest dairy processing facilities in the
Upper Midwest. FDA creates a sustainable
market for dairy products and allows family
farms to prosper in their time honored Midwest
dairy traditions.

Through significant growth, best in class
quality and operational excellence, our
commitment to the nutritious and wholesome
dairy products we bring to your table has not
wavered. We attribute our success to our
devoted dairy farmers, loyal employees and
our stakeholders who share our history, core
core values and social responsibility.

We have a comprehensive benefits package
and excellent compensation. We would like
to hear from you for your next career move!

POSITIONS AVAILABLE

Plant Services Manager
Direct supervision and responsibi l i ty for overal l  
management, direction, and coordination of day to day  
plant services departments and their operations. Includes
annual reviews, goals and objectives and budgets.

Maintenance Supervisor
Oversee all the facility and its utility systems. Manage and
direct the maintenance and boiler departments. Maintain
and manage plant systems, compressed air, water, HVAC,
industrial ammonia, hydraulic, buildings and grounds.

Boiler Operator
Monitor, support, maintain and ensure the safe and 
proper operation of facility high pressure boiler systems.

Prefer that all positions have dairy processing experience,
Chief/Class B Boilers license, ammonia refrigeration experience
and Water Operators license as well as effective leadership skills
and ability to work well with others. Responsible for maintaining
food safety and food quality standards.

A True Grassroots Cooperative Committed To
Serving Upper Midwest Dairy Farmers Since 1921

101 South Swift Avenue
Litchfield, MN 55355

Phone: 320-693-3236
ejohnson@firstdistrict.com

www.firstdistrict.com

Sawatch Artisan Foods

Immediate Opening For Plant Supervisor
Founded in 2018, we have a newly constructed state-of-the-art butter 
and cheese facility located in Hugoton, Kansas. At Sawatch, we pride 
ourselves in making the highest quality farm-to-table dairy products, such 
as European-style Artisan Butter and Cheeses.

The Plant Supervisor provides key support for the Production department. 
They will oversee the production systems and support personnel operating 
equipment to achieve process targets in accordance to production plans.

Experience and Qualifi cations:
 2+ years of demonstrated work experience in production in a Food   
 Manufacturing or Food Processing environment, preferably dairy.
  2+ years of supervisory experience.

This position is full time with a competitive benefi ts package.

To apply, please submit your application to:
Sawatch Artisan Foods,
1010 E. 10th Street, Hugoton, KS 67951
or via email to: careers@sawatchartisan.com  
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DAIRY PRODUCT SALES

 Jan. 4 Dec. 28 Dec. 21 Dec. 14
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8879 1.9023• 1.9536 1.9466 
Sales Volume  Pounds
US 12,004,252 10,777,940• 12,399,215 11,877,906

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

Weighted Price  Dollars/Pound  
US 1.8439 2.0224• 2.2131 2.3691 
Adjusted to 38% Moisture  
US 1.7511 1.9194• 2.1028 2.2486 
Sales Volume  Pounds
US 12,715,515 9,791,389• 12,264,111 11,766,776 
Weighted Moisture Content Percent
US 34.71 34.67 34.75 34.56

Butter

Weighted Price  Dollars/Pound
US 1.9815 1.9628 1.9984• 1.9605•
Sales Volume                                        Pounds
US 3,595,601 3,228,535 2,318,303• 4,398,054•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3333 0.3341 0.3368• 0.3342•
Sales Volume
US 3,468,550 3,843,985 5,710,879• 6,517,154•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.2355 1.2358• 1.2185• 1.2124•
Sales Volume  Pounds
US 10,730,305 10,245,142• 21,599,345• 20,885,946• 
  

January 8, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

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

‘16 14.19 14.30 13.57 13.54 13.53 14.12 15.16 15.21 14.66 14.09 14.60 15.26
‘17 16.36 16.52 16.21 14.81 14.84 16.15 17.48 17.56 16.80 15.95 15.32 14.49
‘18 14.11 13.44 13.88 14.03 14.47 15.48 15.20 15.07 15.13 15.54 15.63 15.67
‘19 15.74 16.13 16.61 16.38 16.48 17.30 17.61 17.60 16.93 16.68 16.85 16.81 

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

Circle, copy and FAX to (608) 246-8431 for prompt response

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
1-3 January 20 16.93 16.96 34.000 123.000 201.500 1.7900
1-6 January 20 16.97 16.79 34.000 122.975 197.825 1.7950
1-7 January 20 17.10 16.80 34.000 123.950 197.025 1.8100
1-8 January 20 17.00 16.79 34.000 123.725 195.850 1.8010
1-9 January 20 16.95 16.79 34.000 123.875 196.475 1.7950

1-3 February 20 17.02 17.18 35.975 123.500 206.350 1.7890
1-6 February 20 17.01 17.03 35.125 123.350 201.700 1.7900
1-7 February 20 17.19 17.06 35.750 125.175 200.325 1.8070
1-8 February 20 17.09 16.98 35.800 125.200 198.000 1.7980
1-9 February 20 16.98 16.98 36.150 125.325 197.775 1.7850

1-3 March 20 17.25 17.36 37.250 124.000 209.700 1.8000
1-6 March 20 17.24 17.28 37.000 123.750 206.250 1.8010
1-7 March 20 17.41 17.36 37.750 125.675 205.475 1.8130
1-8 March 20 17.34 17.27 37.750 125.700 202.500 1.8090
1-9 March 20 17.25 17.27 37.800 125.800 202.775 1.7970

1-3 April 20 17.23 17.57 39.050 124.900 212.500 1.7870
1-6 April 20 17.20 17.48 39.050 125.175 209.300 1.7860
1-7 April 20 17.34 17.63 39.100 127.250 209.050 1.7990
1-8 April 20 17.35 17.56 39.100 126.525 206.750 1.7980
1-9 April 20 17.26 17.55 39.125 126.900 207.000 1.7910

1-3 May 20 17.21 17.78 39.500 126.100 215.500 1.7850
1-6 May 20 17.21 17.72 39.500 126.350 212.500 1.7830
1-7 May 20 17.30 17.86 39.600 128.375 212.000 1.7910
1-8 May 20 17.32 17.83 39.900 128.150 210.450 1.8090
1-9 May 20 17.28 17.80 39.900 128.100 210.900 1.7890

1-3 June 20 17.32 17.93 40.025 127.250 217.300 1.7920
1-6 June 20 17.31 17.93 39.375 127.500 215.300 1.7920
1-7 June 20 17.39 18.03 40.075 129.625 215.000 1.7970
1-8 June 20 17.41 18.03 40.075 128.150 213.200 1.7980
1-9 June 20 17.37 18.01 40.450 128.775 214.000 1.7960

1-3 July 20 17.48 18.06 40.875 128.175 217.500 1.8020
1-6 July 20 17.44 18.06 40.875 128.225 216.500 1.8010
1-7 July 20 17.53 18.17 41.450 130.500 216.000 1.8080
1-8 July 20 17.53 18.17 41.450 129.000 215.000 1.7950
1-9 July 20 17.53 18.17 41.450 129.825 215.500 1.8090

1-3 August 20 17.56 18.21 41.500 129.125 218.025 1.8050
1-6 August 20 17.56 18.16 41.500 129.125 216.525 1.8040
1-7 August 20 17.62 18.21 41.500 130.775 216.525 1.8110
1-8 August 20 17.65 18.21 41.775 129.850 216.250 1.7980
1-9 August 20 17.64 18.21 41.775 128.275 216.250 1.8110

1-3 September 20 17.57 18.22 42.125 129.725 218.500 1.8140
1-6 September 20 17.55 18.22 42.125 129.725 216.750 1.8120
1-7 September 20 17.66 18.24 42.125 131.500 216.300 1.8140
1-8 September 20 17.65 18.24 42.125 130.000 216.025 1.8050
1-9 September 20 17.67 18.24 42.500 130.850 216.025 1.8150

1-3 October 20 17.48 18.20 42.200 129.900 217.550 1.8060
1-6 October 20 17.52 18.19 42.200 130.000 215.350 1.8080
1-7 October 20 17.62 18.25 41.900 132.250 215.200 1.8130
1-8 October 20 17.63 18.25 42.225 130.725 215.000 1.8080
1-9 October 20 17.66 18.25 42.000 131.250 215.225 1.8140

1-3 November 20 17.56 18.14 41.950 130.000 216.100 1.7820
1-6 November 20 17.56 18.14 41.950 130.025 215.000 1.8040
1-7 November 20 17.59 18.23 42.150 132.175 214.250 1.8080
1-8 November 20 17.62 18.23 42.000 131.225 214.100 1.8120
1-9 November 20 17.62 18.23 42.000 132.000 214.250 1.8060

Interest - Jan. 9 16,071 7,766 1,835 7,593 9,868 16,525
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JANUARY 8
WEST: Heavy milk production, high compo-
nents, and the pull back of Class II dairy pro-
duction following the holidays have yielded a 
surfeit of cream for the churns. Butter mak-
ers report active butter production. Without 
any surprise, retail butter orders are slow 
except for the regular refill of store shelves. 
Industry contacts say brokers and end users 
have interest in laying on coverage of bulk 
butter at the current price levels. However, 
bulk butter overages are steady to higher. 
Manufacturers are content with lower inven-
tory levels and the solid amount of orders 
on the books.

CENTRAL: Butter producers are churn-
ing ahead of the spring demand season, but 
some say they cannot churn fast enough 
with the current availability of cream supplies. 
Cream multiples, in some cases, are finding 
their way toward holiday-wrought flat Class 
levels. Organic cream supplies are heavier 
than expected, as well. The butter market 
elevated slowly throughout the first half of 
2019, but began to descend significantly in 
Q3 and Q4. Early 2020 has butter prices at 
their lowest point since fall 2016. Market ana-

lysts expect butter to hold  in its range this 
year, but the goalposts have been adjusted 
from the $1.80s into the $2 area.

NORTHEAST: Prompted by heavy milk 
intakes and abundant regional cream sup-
plies, major butter plants in  the East con-
tinue to run heavy schedules. Cream sellers 
are petitioning manufacturers daily to grab 
additional loads. Some manufacturers are 
taking advantage of the discounted offer-
ings in order to maximize churning capacity. 
Cream is trading at multiples in the flat to 
1.15 range this week. However, market par-
ticipants expect multiples to advance higher 
without much resistance. Print demand var-
ies. Processors see orders as very good 
from foodservice, but not quite following the 
norm, for this time of year, in retail markets. 
Import/export activity also limits the current 
market’s equilibrium. The Foreign Agricul-
tural Service noted that imports are up 18 
percent compared to last year, but export 
activity has dropped 63 percent compared 
to the previous year. Unquestionably, but-
ter stocks are developing and pressuring 
domestic butter prices lower.

NATIONAL - JAN. 3: Cheese production is in the mixed variety again as the market experi-
ences back-to-back holiday shortened weeks. A few plants are running strong, while others are 
less cheesy as they invoke holiday downtime. The impetus for pushes in cheese production 
is the availability of discounted milk throughout all regions. Meanwhile, retail and foodservice 
supports a sufficient amount of the current interest, as holiday demand fizzles. Mozzarella and 
Provolone complements year-end festivities and football playoffs through feel-good  foods, in 
the vein of pizza. Cheese stocks are overall in good balance with customer needs. Wholesale 
cheese prices are generally higher, barring the unchanged Swiss price.

NORTHEAST- JAN. 8:  Northeast cheese makers are receiving heavier milk supplies 
for stronger cheese production this week. Mozzarella and Provolone cheese markets are 
healthy in some retail sectors, as several grocers are advertising cheese for the remainder 
of the football season. Cheddar cheese barrel and block prices are unchanged to a bit lower 
on the CME Group currently. At this time, spot load trading activity is mixed, as market par-
ticipants are at the beginning of the New Year and are working through new Q1 contracts. 
The Class III skim milk price for December 2019 saw a 67 cents decline.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3475 - $2.6350 Process 5-lb sliced: $1.8075 - $2.2875
Muenster:  $2.3350 - $2.6850 Swiss Cuts 10-14 lbs: $3.5375 - $3.8600

MIDWEST AREA - JAN. 8: Midwestern cheese makers are sending positive reports 
on demand. Cheese demand upticks are factored by somewhat lighter market prices when 
compared to late 2019 and football playoff season. Production is ongoing and picking up 
(across the board) after the holiday season is now in the rear view mirror. That said, at this 
point in the week, spot milk supplies are ample and solely at discounted rates. Cheese stores 
are generally balanced in the region. According to cheese makers here, they say most loads 
are spoken for ahead of production. Cheese market tones are trying to find a home. The 
block to barrel price gap is and has been  hovering around a quarter, which is not symbolic 
of what contacts believe to be stable markets. They prefer the price gap to be under a dime.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2625 - $2.6875 Cheddar 40# Block: $1.9850 - $2.3850
Monterey Jack 10#: $2.2375 - $2.4425 Mozzarella 5-6#: $2.0625 - $3.0075
 Muenster 5#  $2.2625 - $2.6875 Process 5# Loaf: $1.7375 - $2.0975
Grade A Swiss 6-9#:  $3.0525 - $3.1700 Blue 5# Loaf: $2.5300 - $3.6000
 
WEST - JAN. 8:  In the West, cheese price volatility is affecting buyers’ behaviors. Some 
of them are taking a break while monitoring market conditions, looking for the right time to 
buy. Several retailers are replenishing their stocks in the aftermath of the holidays. With the 
football season just a few weeks away, the hope is that there will be a revival in cheese 
sales  Meanwhile, cheese production is ongoing, stirred by strong milk availability in the 
region. There is also a good equilibrium between the quantity of cheese requested and 
stocks at hand.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2225 - $2.4225
Cheddar 40# Block: $1.9750 - $2.4650 Monterey Jack 10#: $2.2100 - $2.4850
Process 5# Loaf:  $1.7550 - $2.0100 Swiss 6-9# Cuts: $3.1350 - $3.5650
 
FOREIGN -TYPE CHEESE - JAN. 8: In 2019, the European Union (EU) cheese mar-
ket grew. Exports of EU cheese to other countries have reached an estimated new record 
of 870,000 tons. The largest EU cheese importers were the US, Japan, Switzerland, South 
Korea, and Saudi Arabia. Since the beginning of October 2019, the US has implemented 
higher tariffs on EU cheese. EU cheese production is stable compared to the previous week, 
but it is expected to increase throughout the new year. Stocks are in good balance with sales.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4075 - 3.8950
Gorgonzola:    $3.6900 - 5.7400 $2.9150 - 3.6325
Parmesan (Italy):  0 $3.7950 - 5.8850
Romano (Cows Milk):  0 $3.5975 - 5.7525
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.5750 - 3.8975
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - JANUARY 9
NDM - CENTRAL: Low/medium heat 
NDM prices were steady, although trad-
ing activity was markedly busier after the 
holiday weeks wrapped up. Contacts say 
production has increased, and that will not 
change as long as condensed skim milk 
remains as available as it is now. That said, 
they say demand is increasing as well. High 
heat NDM prices came down on the top 
end, which could be a result of a post-hol-
iday trading repose. All said, NDM mar-
kets are steady to bullish. Analysts point 
out that two years ago at this time, market 
prices were half of what they are now. They 
expect 2020 to remain steadily bullish

NDM - WEST:  Within a bullish market 
status, western free on board cash prices 
for low/medium heat NDM are mostly 
higher, in line with recent upward pricing 
trends for SMP at the GDT. In the same 
fashion, at the CME, NDM futures values 
for the first quarter of the year increased, 
with a fair volume of contracts. As reported 
by some industry participants, the domestic 
trading activity for NDM is active with strong 
demands from Class III. Large volumes of 
skim milk continue clearing into dryers. 
Nevertheless, NDM supplies are reported  

as tight. With the new year starting, NDM 
stocks are pretty committed through con-
tractual needs for Q1 and Q2. High heat 
NDM prices are up this week, following low/
medium heat NDM price movements. Pro-
duction is sporadic, based on contractual 
requirements. Inventories are very short.

NDM - EAST: Spot trading is steady  to a 
bit busier as the holidays have passed and 
some market participants are purchasing 
more loads. Heavy milk volumes continue 
to clear to balancing operations. Drying 
schedules are active. Manufacturers’ sup-
plies are increasing at this time. High heat 
NDM prices are steady  to a bit lower. Pro-
duction rates are fairly light.

LACTOSE: Quarter 1 contract agree-
ments are in full effect and some market 
participants think the lactose market may 
be firming. A few manufacturers suggest, 
in hindsight, they should have pushed for 
higher quarterly contract prices in negotia-
tions last fall. However, other contacts are 
more cautious. They have concerns that if 
there is another flare up of African swine 
fever this  year, the lactose market recovery 
could falter.

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

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

01/06/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  52,716 69,301
01/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  50,940 74,756
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1,776 -5,455
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 -7

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional dairy product ads increased 21 percent, whereas the total 
number of organic dairy product ads decreased 10 percent. Conventional 8-ounce shred 
cheese moved from being the third-most advertised dairy product last week, to the most 
advertised dairy item this week, with a 60 percent increase in ad numbers. Among organic 
dairy products, milk in half-gallons was the most advertised item, with a 41 percent increase 
in ads numbers. 

The average price for conventional 8-ounce shred cheese is $2.33, and $3.59 for organic. The 
average price for conventional 8-ounce block cheese is $2.29. There were no ads for organic 
8-ounce block cheese this week. Total conventional and organic cheese ads increased 12 
percent and 16 percent, respectively.

The national average advertised price for conventional milk in half-gallons is $3.00, compared 
to $3.66 for organic milk half-gallons, representing an organic premium value of $0.66. The total 
ad numbers for conventional half-gallon milk increased 40 percent. The total number of ads for 
conventional yogurt increased 19 percent, but declined 67 percent for organic ads. 

National Weighted Retail Avg Price:  
Butter 1 lb: $5.49
Cheese 8 oz shred: $3.59
Cream Cheese 8 oz: $2.76
Cottage Cheese 16 oz: $3.50
Yogurt 32 oz: $4.29

Greek Yogurt 32 oz: $3.39
Milk ½ gallon: $3.66
Milk gallon: $5.99
UHT Milk 8 oz: $1.00
Ice Cream 48-64 oz: $5.02
Sour Cream 16 oz: $2.61

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 10
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.40 3.42 3.86 2.94 4.49 2.49 3.09 

2.29 2.40 2.22 1.96 2.62 2.19 1.67 

3.77 3.14 NA 1.99 4.88 3.91 NA

6.37 5.00 NA NA NA 7.17 5.78

2.33 2.18 2.28 2.52 2.38 2.38 2.20

3.91 3.99 NA NA 3.99 3.86 NA
1.78 2.08 1.59 .89 .89 2.15 1.50

1.86 1.89 1.80 2.18 1.84 1.78 1.64

2.92 NA 3.00 2.29 NA NA 2.75

2.86 NA NA 2.99 NA NA NA 

3.16 2.91 2.85 3.30 4.07 3.28 2.62

3.00 2.50 3.00 NA 3.28 NA NA 

3.09 3.49 NA 2.50 3.99 NA 2.75 

1.60 1.91 1.60 1.14 1.11 1.75 1.64 

.97 .97 .95 1.04 1.00 .96 .97 

4.09 3.99 3.92 4.99 4.58 3.49 3.89

.49 .50 .49 .38 .47 .49 .53

2.41 2.09 2.99 1.99 NA 2.79 1.67

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - JANUARY 6 - 10, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.6425 $1.8800 $1.8950 $1.2325 $0.3150
January 6 (NC) (-1) (-5½) (NC) (NC)

TUESDAY $1.6425 $1.8800 $1.8800 $1.2550 $0.3250
January 7 (NC) (NC) (-1½) (+2¼) (+1)

WEDNESDAY $1.5800 $1.8425 $1.8700 $1.2600 $0.3225
January 8 (-6¼) (-3¾) (-1) (+½) (-¼)

THURSDAY $1.5175 $1.8250 $1.9125 $1.2675 $0.3375
January 9 (-6¼) (-1¾) (+4¼) (+¾) (+1½)

FRIDAY $1.5225 $1.8700 $1.9200 $1.2725 $0.3475
January 10 (+½) (+4½) (+¾) (+½) (+1)

Week’s AVG $1.5810 $1.8595 $1.8955 $1.2575 $0.3295
Change (-0.0709) (-0.0336) (-0.0670) (+0.0287) (+0.0182)

Last Week’s $1.65188 $1.89313 $1.9625 $1.22875 $0.31125
AVG

2019 AVG $1.2615 $1.3900 $2.2375 $1.0045 $0.4870
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - JANUARY 6 - 10, 2020

Cheese Comment: Five cars of blocks were sold Monday, all at $1.8800, which set 
the price. There were no block sales Tuesday, and the price was unchanged. A total 
of 8 cars of blocks were sold Wednesday, the last at $1.8425, which set the price. 
Eight cars of blocks were sold Thursday, the last at $1.8250, which set the price. 
Three cars of blocks were sold Friday, the last at $1.8700, which raised the price. 
The barrel price dropped Wednesday on a sale at $1.5800, fell Thursday on a sale 
at $1.5175, then rose Friday on a sale at $1.5225.

Butter Comment: The price dropped Monday on a sale at $1.8950, fell Tuesday 
on a sale at $1.8800, declined Wednesday on an unfilled bid at $1.8700 (following 
a sale at $1.8575), increased Thursday on a sale at $1.9125, and rose Friday on a 
sale at $1.9200.

Nonfat Dry Milk Comment: The price increased Tuesday on a sale at $1.2550, rose 
Wednesday on a sale at $1.2600, increased Thursday on a sale at $1.2675, and rose 
Friday on a sale at $1.2725.

Dry Whey Comment: The price increased Tuesday on a sale at 32.50 cents, fell 
Wednesday on a sale at 32.25 cents, increased Thursday on an unfilled bid at 33.75 
cents, and rose Friday on a sale at 34.75 cents.

RELEASE DATE - JANUARY 9, 2020

Animal Feed Whey—Central: Milk Replacer:  .2800 (NC) – .3000 (NC) 

Buttermilk Powder:
 Central & East:   1.1200 (+2) – 1.1650 (+1½) West: 1.0550 (NC) – 1.1500 (NC) 
 Mostly:   1.1000 (+1) – 1.1350 (+1½)

Casein: Rennet:  4.0550 (+32¾) – 4.0850 (+31¾)  Acid: $3.5125 (+4¾) – $3.7225 (+1¾)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2850 (NC) – .3900 (-1)    Mostly: .3200 (NC) – .3600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2550 (NC) – .4000 (-½) Mostly: .3175 (NC) – .3800 (NC)

Dry Whey—NorthEast: .3075 (NC) – .3800 (-¼) 

Lactose—Central and West:
 Edible:   .2400 (+6) – .4000 (+3)   Mostly:  .2650 (+1½) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.2200 (NC) – 1.2900 (NC)   Mostly: 1.2300 (NC) – 1.2600 (NC)
 High Heat:  1.2500 (NC) – 1.3800 (-4) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1775 (NC) – 1.2975 (+1)   Mostly: 1.2300 (+2) – 1.2700 (+1)
 High Heat:  1.3400 (+7) – 1.4075 (+½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8500 (+2½) – 1.1500 (NC) Mostly: .9350 (NC) – 1.0500 (NC)

Whole Milk—National:  1.7500 (NC) – 1.8000 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073   1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478    1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764

HISTORICAL AVG BLOCK CHEESE PRICES

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com  |  www.urschel.com

The Global Leader in Food Cutting Technology

®

Amplify 
Your Cheese 
Shredding

The new U.S.D.A., Dairy Division accepted MicroAdjustable 
SH-14 Shred Head features 14 cutting stations, in place of 
the standard 8, for nearly double the throughput. New 
technology offers 5 preset cut sizes to produce full and 
reduced shreds — no gauge required. Fits on standard 
self-locking support rings. 

Visit www.urschel.com to learn more. 

MEET THE NEW 14-STATION 
MICROADJUSTABLE® (SH-14) HEAD

1971SH14CheeseShredding_qtrpgCheeseRptr.indd   1 10/22/19   10:23 AM
For more information, visit www.urschel.com

USDA Lowers 2020 
Milk Production 
Forecast, Also Cuts 
Most Dairy Product 
Price Forecasts
Madison—The USDA, in its 
monthly supply-demand estimates, 
lowered its milk production fore-
cast and reduced most of its dairy 
product and milk price forecasts.

USDA actually lowered its milk 
production forecasts for both 2019 
and 2020 from December due to 
slower expected growth in milk 
per cow. USDA now projects that 
2019 milk production totaled a 
record 218.3 billion pounds, up 
700 million pounds from 2018 but 
down 300 million pounds from last 
month’s forecast; and that 2020 
milk production will total 222.0 
billion pounds, down 400 million 
pounds from last month’s forecast.

The 2019 fat basis dairy import  
forecast is unchanged from last 
month, but the 2020 import fore-
cast is reduced on lower expected 
cheese and butterfat imports.  The 
fat basis export forecasts for 2019 
and 2020 are raised on recent trade 
data and strong sales of cheese and 
other dairy-containing products.

On a skim-solids basis, the 
2019 and 2020 import forecasts 

are unchanged. Skim-solids basis 
export forecasts for 2019 and 2020 
are raised on strong global demand 
for nonfat dry milk.

For 2020, cheese, butter, and dry 
whey price forecasts are reduced on 
demand weakness and relatively 
high stocks, while the nonfat dry 
milk price forecast is raised from 
December on continued strength 
in demand from export markets.

USDA’s 2020 dairy product 
price forecasts are now as follows: 
cheese, $1.8350 per pound; butter, 
$1.9600 per pound; dry whey, 34.0 
cents per pound; and nonfat dry 
milk, $1.2550 per pound.

The Class III and Class IV price 
forecasts are lowered from last 
month, to $17.35 per hundred-
weight and $16.90 per hundred, 
respectively. The Class III price 
averaged $16.96 per hundred in 
2019, while the Class IV price 
averaged $16.30 per hundred.

USDA’s 2020 all milk price fore-
cast is reduced to $19.25 cwt.

This month’s 2019/20 US corn 
outlook is for greater beginning 
stocks, slightly higher production, 
reduced food, seed, and industrial 
use, larger feed and residual use, 
lower exports, and smaller ending 
stocks. 

The season-average corn price 
received by producers is unchanged 
from last month.




