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Precise shreds with Urschel

IDDBA Engaging Younger Members, 
Veterans In A Fast-Paced Digital Age

cent from 2018’s fourth quarter. 
The state’s third-quarter milk out-
put had been up 1.9 percent from 
a year earlier.

Wisconsin’s December milk 
production totaled 2.545 billion 
pounds, down 1.1 percent from 
December 2018, due to 8,000 
fewer milk cows and 10 less pounds 
of milk per cow. 

Wisconsin’s October-December 
milk production totaled 7.5 billion 
pounds, down 0.6 percent from the 
same period in 2018. The state’s 
third-quarter production had been 
down 0.4 percent from 2018’s third 
quarter.

December milk production in 
Idaho totaled 1.305 billion pounds, 
up 3.2 percent from December 
2018, due to 21,000 more milk 
cows but five less pounds of milk 
per cow. Idaho’s fourth-quarter 
milk production totaled 3.9 bil-
lion pounds, up 3.3 percent from 
2018’s fourth quarter. The state’s 
July-September milk output had 
been up 3.5 percent from a year 
earlier.

New York state’s December 2019 
milk production totaled 1.268 bil-

• See Record Milk Output, p. 14
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Madison—Over the last 50 years, 
the International Dairy-Deli-
Bakery Association (IDDBA) 
has helped support the US food 
industry by investigating trends, 
sharing information, and pro-
moting the process from start-up 
to store shelf.

Looking back over five decades 
of industry service, one of today’s 
most critical challenges is staying 
relevant to multiple generations 
of both customers and clients 
with specific needs and ambi-
tions.

IDDBA, a non-profit trade 
association for food retailers, 
manufacturers, wholesalers, 
brokers, distributors, and other 
industry professionals, was origi-
nally founded in 1964 as the 
Wisconsin Cheese Seminar. 

The name changed to the 
International Cheese & Deli 

Association in 1980 and the 
International Dairy-Deli Asso-
ciation in 1985, before assuming 
its current name in 1991.

Its vision is to be the essential 
resource for relevant information 
and services, adding value across 
all food channels for the dairy, 
deli, and bakery categories.

IDDBA recognizes six key 
factors as industry influencers: 
people, community, technol-
ogy, consolidation, food safety 
and competition. Year-round 
work and resources are dedicated 
to provide member companies, 
associates and industry leaders 
with tools needed to grow their 
respective business.

Membership now includes 
more than 2,000 companies, 
ranging from small independents

• See IDDBA Engaging, p. 12

Output Rose Less Than 1 Billion Pounds From 
2018; December Milk Production Was Up 0.9%

Washington—US milk produc-
tion during 2019 totaled a record 
218.322 billion pounds, up 0.3 per-
cent, or 747 million pounds, from 
2018, USDA’s National Agricul-
tural Statistics Service (NASS) 
reported Thursday.

That was the 10th consecu-
tive increase in US milk produc-
tion, which hasn’t declined since 
2009, when output of 189.2 bil-
lion pounds was down 0.4 percent 
from 2008. Last year’s production 
increase was the second-smallest 
since then on a volume basis, trail-
ing only 2013’s increase of 618 mil-
lion pounds from 2012.

In December, milk production 
in the 24 reporting states totaled 
17.435 billion pounds, up 0.9 per-
cent from December 2018. Produc-
tion per cow in the 24 reporting 
states averaged 1,978 pounds 
in December, 14 pounds above 
December 2018. 

The number of milk cows on 
farms in the 24 reporting states in 
December was 8.814 million head, 
16,000 head more than in Decem-

ber 2018, but unchanged from 
November 2019.

For the US as a whole, milk 
production during the October-
December 2019 quarter totaled 
53.822 billion pounds, up 0.8 per-
cent from 2018’s fourth quarter. 
That was the largest quarterly milk 
production increase last year; pro-
duction had been up just 0.1 per-
cent in 2019’s first quarter, down 
0.1 percent in the second quarter 
and up 0.6 percent in the third 
quarter.

The average number of milk 
cows in the US during the fourth 
quarter of 2019 was 9.34 million 
head, 18,000 head more than the 
July-September quarter but 22,000 
head less than the fourth quarter 
of 2018.

California’s December milk 
production totaled 3.424 bil-
lion pounds, up 0.5 percent from 
December 2018, due to 5,000 fewer 
milk cows but 15 more pounds of 
milk per cow. California’s fourth-
quarter milk production totaled 
10.04 billion pounds, up 0.4 per-
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USDA Proposes More 
Flexibility For School 
Meal Programs; 
Some Changes Could 
Affect Fluid Milk
Washington—USDA’s Food and 
Nutrition Service (FNS) on Thurs-
day published a proposed rule that 
is intended to simplify meal pat-
tern and monitoring requirements 
in the National School Lunch and 
School Breakfast Programs.

Section 201 of the Healthy, 
Hunger-Free Kids Act of 2010 
required USDA to update the 
meal patterns and nutrition stan-
dards for school meals. 

A final rule published in 2012, 
among other things, allowed only 
flavored and unflavored fat-free 
and unflavored lowfat milk; estab-
lished calorie and sodium limits; 
and permitted meats/meat alter-
nates to be offered in place of 
grains in the SBP, provided that 
minimum daily grain requirements 
were met.

In the seven years following the 
2012 rulemaking, some program 
operators have experienced chal-
lenges with specific requirements. 
In May 2017, US Secretary of 
Agriculture Sonny Perdue issued a 
proclamation emphasizing USDA’s 
commitment to provide opera-
tional flexibilities to help schools 
offer wholesome and appealing 
meals that students want to eat.

The proclamation precipitated 
an interim final rule that provided 
short-term operational flexibilities 
for flavored lowfat milk, sodium, 
and whole grains for school year

• See Milk In Schools, p. 18

Cairns Group Wants 
To Halve All Forms Of 
Trade And Production 
Distorting Ag 
Subsidies By 2030
Davos, Switzerland—The Cairns 
Group of agricultural export-
ing countries this week called for 
World Trade Organization (WTO) 
members to commit to negotiate a 
multilateral agreement that would 
cap and reduce the current sum of 
global agricultural trade and pro-
duction-distorting domestic sup-
port entitlements by at least half 
by 2030.

Cairns Group members include 
New Zealand, Australia, Argen-
tina, Brazil, Canada, Chile, 
Colombia, Costa Rica, Guatemala, 
Indonesia, Malaysia, Pakistan, Par-
aguay, Peru, the Philippines, South 
Africa, Thailand, Uruguay and

• See Halve Subsidies, p. 11
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Dairy Price Volatility Returns With A Vengeance

D I C K  G R O V E S

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

EDITORIAL COMMENT

Just over two years ago in this 
space (Dec. 22, 2017, to be exact), 
we noted that there had been a 
“relative lack of price volatility” in 
2017, with, among other things, 
a range of less than 50 cents from 
low to high for the Cheddar block 
price on the CME cash market. 
That year also saw a narrow range 
for the federal order Class III price, 
with a low of $15.22 per hundred-
weight and a high of $16.88 per 
hundred.

The following year also saw a 
relative lack of price volatility in 
the dairy markets. The CME Ched-
dar block price in 2018 ranged 
from a low of $1.33 per pound to 
a high of $1.7475 a pound, or a 
range of less than 42 cents from 
low to high. CME butter prices in 
2018 fell into a fairly narrow, albeit 
relatively high, range of $2.0275 
to $2.4500 per pound. And the 
Class III price ranged from a low 
of $13.40 per hundred to a high of 
$16.09 per hundred, a range of less 
than $3.00.

What about 2019? By pretty 
much any measure, dairy price vol-
atility returned, with a vengeance.

Let’s start with the CME Ched-
dar block price. Last year, that 
price ranged from a low of $1.3750 
to a high of $2.2375, a range of 
86.75 cents. Notably, just from 
Aug. 1 to Sept. 16, the block price 
increased 41.75 cents, equal to the 
block price range for all of 2018.

But CME barrel cheese price 
volatility greatly exceeded block 
price volatility last year, with bar-
rel prices ranging from a low of 
$1.16 per pound to a high of $2.39 
per pound, a range of $1.23. 

And the Class III price saw 
considerable volatility last year, 
ranging from a low of $13.89 per 
hundred in February to a high of 
$20.45 per hundred in November, a 
range of $6.56. The last time there 
was more volatility in the Class III 
price was in 2014, when it ranged 
from a low of $17.82 per hundred 
to a high of $24.60 per hundred (a 
record that still stands).

Another way to look at cheese 
price volatility in 2019 is to look 

at monthly averages. For blocks, 
the monthly average rose from a 
low of $1.4087 per pound in Janu-
ary to a high of $2.0703 a pound 
in October, a range of more than 
66 cents a pound. By contrast, in 
2018, the monthly average block 
price ranged from a low of $1.3764 
per pound in December to a high 
of $1.6438 per pound in Septem-
ber, a range of less than 27 cents.

When it comes to monthly aver-
ages, it was the barrel price, again, 
that really exhibited volatility last 
year, ranging from a low of $1.2379 
a pound in January to a high of 
$2.2554 a pound in November, a 
difference of over a dollar a pound 
($1.0175, to be exact).

To put that in some histori-
cal perspective, the last time the 
monthly barrel price average var-
ied by more than a dollar during a 
single year was...never. The aver-
age monthly barrel cheese price 
had never varied by more than a 
dollar a pound from low to high in 
a single year, until 2019. 

There are a couple of additional 
points worth noting about 2019’s 
extreme dairy price volatility. First, 
while prices were indeed very vola-
tile, they actually moved in a fairly 
“smooth” manner; that is, once 
they started going up, they kept 
going up for a number of months.

For example, the CME Ched-
dar block price averaged  $1.4087 
a pound in January, then increased 
for nine straight months, to 
$2.0703 a pound in October, 
before falling for two consecutive 
months to close out the year. 

How does that compare with 
some previous years? In 2018, when 
the monthly block price average 
ranged from $1.3764 a pound to 
$1.6438 a pound, the block price 
average was above $1.60 a pound 
in both April and May and then 
again in August and September. In 
other words, the price reached two 
“peaks” that year. 

The previous year saw two block 
price “troughs.” After averaging 
almost $1.69 a pound in January 
2017, the block price average fell to 
$1.4342 a pound in March before 

rising (with a couple of dips along 
the way) to  $1.7305 per pound 
in October, then falling again to 
$1.4900 a pound in December. 

Another point to keep in mind 
when examining 2019 price vola-
tility is that the dairy industry saw 
several “extremes” that hadn’t 
been reached in several years, 
which sort of guaranteed that vola-
tility would be greater than it had 
been for a few years.

For example, both block and 
barrel cheese cash market prices at 
the CME topped $2.00 a pound last 
year, something that hadn’t been 
seen since 2014. Closely related to 
that point is that the federal order 
Class III price topped $20.00 per 
hundredweight last year, the first 
time that happened since 2014.

On the flip side of that, the 
CME butter price fell below $2.00 
a pound last year for the first time 
since November of 2016. And 
the monthly average CME but-
ter price in December 2019 was 
$1.9736 a pound, the first time the 
monthly butter average was under 
$2.00 a pound since November 
2016. That’s a remarkable run of 
36 straight months in which the 
CME butter price averaged above 
$2.00 a pound.

Finally, all this discussion about 
price volatility reminds us of some 
comments made by then-US Sec-
retary of Agriculture Clayton 
Yeutter at the 1990 Dairy Forum. 
Dairy producers will generally real-
ize higher overall prices in a vola-
tile market, whereas with greater 
stability they’ll probably wind up 
with lower overall prices, he noted.

Recent history would appear to 
back up that observation. Just to 
cite one illustration of this: the 
Class III price in 2014 and in 2019 
had far wider ranges than the years 
in between, and also averaged 
higher in those two years than the 
years in between.

Price volatility certainly has its 
downsides, but lower overall prices 
doesn’t appear to be one of them.

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 
1.7%; Only AMF Price Declines
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade dairy 
commodity auction increased 1.7 
percent from the previous auction, 
held two weeks ago.

That marked the second con-
secutive increase in the GDT price 
index. 

The index had declined in the 
last two auctions of 2019.

In this week’s auction, which fea-
tured 191 participating bidders and 
143 winning bidders, prices were 
higher for Cheddar cheese, skim 
milk powder, whole milk powder, 
butter, rennet casein and lactose 
and lower for anhydrous milkfat. 
Buttermilk powder and sweet whey 
powder weren’t offered.

Results from this week’s GDT 
auction, with comparisons to the 
auction two weeks ago, were as fol-
lows:

Cheddar cheese: The average 
winning price was $4,048 per ton 
($1.84 per pound), up 0.6 percent. 
Average winning prices were: 
Contract 1 (February), $4,170 
per ton, up 3.9 percent; Contract 
2 (March), $4,060 per ton, up 
2.5 percent; Contract 3 (April), 
$4,021 per ton, down 1.5 percent; 
Contract 4 (May), $3,970 per ton, 
down 1 percent; and Contract 5 
(June), $4,173 per ton, up 1.3 per-
cent.

Skim milk powder: The aver-
age winning price was $3,036 per 
ton ($1.38 per pound), up 0.7 per-
cent. Average winning prices were: 
Contract 1, $3,101 per pound, 
down 5.2 percent; Contract 2, 
$3,017 per ton, up 1.6 percent; 
Contract 3, $3,054 per ton, up 0.4 
percent; Contract 4, $3,095 per 
ton, down 1.5 percent; and Con-
tract 5, $3,086 per ton, down 2.2.

Whole milk powder: The aver-
age winning price was $3,233 per 
ton ($1.47 per pound), up 2.4 
percent. Average winning prices 
were: Contract 1, $3,226 per ton, 
up 2.2 percent; Contract 2, $3,231 
per ton, up 2.5 percent; Contract 
3, $3,225 per ton, up 2.3 percent; 
Contract 4, $3,252 per ton, up 2.6 
percent; and Contract 5, $3,257 
per ton, up 2 percent.

Butter: The average winning 
price was $4,250 per ton ($1.93 
per pound), up 5.5 percent. Aver-
age winning prices were: Contract 
1, $4,225 per ton, up 5.9 percent; 
Contract 2, $4,250 per ton, up 5.6 
percent; Contract 3, $4,250 per 
ton, up 4.8 percent; Contract 4, 
$4,275 per ton, up 6.7 percent; and 
Contract 5, $4,230 per ton, up 4.8.

Anhydrous milkfat: The aver-
age winning price was $4,821 per 
ton ($2.19 per pound), down 2.6 
percent. Average winning prices 
were: Contract 1, $4,783 per ton, 
down 3.8 percent; Contract 2, 
$4,776 per ton, down 3.6 percent; 

contract 3, $4,783 per ton, down 
3.4 percent; Contract 4, $4,862 
per ton, down 0.7 percent; and 
Contract 5, $5,019 per ton, up 0.2 
percent.

Rennet casein: The average 
winning price was $9,375 per ton 
($4.25 per pound), up 4.7 percent. 
Average winning prices were: 
Contract 1, $9,535 per ton, up 6.2 
percent; Contract 2, $9,297 per 
ton, up 3.4 percent; Contract 3, 
$9,280 per ton, up 3.7 percent; and 
Contract 4, $9,480 per ton, up 6.4 
percent.

Lactose: The average winning 
price was $806 per ton (36.6 cents 
per pound), up 0.5 percent. That 
was for Contract 2.

Meanwhile, following this 
week’s GDT auction, Westpac 
Institutional Bank revised up its 
farmgate milk price forecast for the 
current season from $7.10 per kilo-
gram of milk solids to $7.40 per 
kilogram of milk solids. 

Stronger than expected dairy 
prices so far this season have 
boosted the outlook for this year’s 
payout, and dry weather is creat-
ing a risk that prices could go even 
higher in the  short term, Westpac 
explained in its “Dairy Update” 
dated Jan. 22, 2020. However, 
Westpac’s forecast still allows for 
some easing in world prices over 
this year as China’s economic 
growth slows and trade tensions 
remain high.

There’s a risk that world prices 
could be squeezed higher in the 
near term, as dry weather restricts 

the global milk supply, Westpac 
noted. That’s especially the case 
for New Zealand. Data from Dairy 
Companies Association of New 
Zealand (DCANZ) shows that 
milk collections in November were 
up slightly from the previous year, 
and are up 0.5 percent for the sea-
son to date. But a lack of rain over 
the summer period has seen a rapid 
drying-out across many regions, 
which means that milk production 
could fall short over the tail end of 
the season.

It’s not clear to what extent 
the Australian bushfires will also 
impact the global milk supply, 
Westpac said. 

The Australian dairy indus-
try has already been hit hard by 
drought in recent times; milk col-
lections over 2019 were down 7 
percent on the previous year.
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from our 
archives

50 YEARS AGO
Jan. 23, 1970: Washington—
Two members of the US Senate 
voiced strong opposition this 
week to efforts of FDA allow-
ing imitation milk products to 
sell on the retail market. Sena-
tors George Aiken and Wil-
liam Proxmire of Vermont and 
Wisconsin, respectively, oppose 
FDA’s decision to permit “fake 
milk” products on the retail mar-
ket, which also “undercuts the 
sale of real milk.”

Washington—The FDA has 
published an order with respect 
to standards of identity for low 
sodium Cheddar and low sodium 
Colby. The petition allows the 
use of substitutes instead of salt, 
and the level of moisture be 
increased from 39 percent to 40 
percent for Cheddar and Colby.

25 YEARS AGO
Jan. 20, 1995: La Quinta, 
CA—With free trade in dairy 
and other farm products, Ameri-
can agriculture might well enter 
a golden age, with more farms, 
more farm-related businesses, 
and more economic growth in 
America’s rural communities, 
said Dennis Avery, director of 
global food issues for the Hudson 
Institute, in a presentation here 
this week at the US Dairy Forum.

Augusta, ME—Rejecting asser-
tions it is just another tax in dis-
guise, Gov. Angus King (D-ME) 
said he will sign a bill to restore 
fees consumers must pay on milk 
purchases. “It’s not a new tax. It’s 
not a new fee,” King said. “To 
not have this in the short run 
could be catastrophic for many 
small dairy farmers in Maine.”

10 YEARS AGO
Jan. 22, 2010: Phoenix, AZ—
When it comes to how the US 
dairy industry best deals with 
globalization and the global dairy 
market, the most viable option is 
to be a consistent exporter, said 
Bain & Company partner Clinton 
Anderson here this week at the 
Dairy Forum. 

Phoenix, AZ—The National 
Cheese Institute this week 
bestowed its highest honor, the 
NCI Laureate Award, on Mark 
Johnson, senior scientist at the 
UW-Madison Center for Dairy 
Research (CDR). Johnson cur-
rently holds four patents, including 
one for the process to manufacture 
reduced-fat Cheddar and Wiscon-
sin-style Havarti cheeses.

The Bakery Methods of 
Accounts Receivable:
To Collect...Take a Number

JEN PINO-GALLAGHER,
Director of Food & Agribusiness Practice
M3 Insurance
jen.pinogallagher@m3ins.com

The recent announcements that 
two of the largest dairy processors 
in the US filed for bankruptcy are 
causing industry insiders to worry 
about the ripple effect that the 
bankruptcies will have on the sup-
ply chain.

A supplier to a company that 
goes into receivership can suddenly 
feel like they are waiting in line 
for a doughnut at the corner bak-
ery as they navigate the accounts 
receivable process. The supplier is 
essentially asked to “take a num-
ber”, and is at the mercy of the 
appointed receiver and the liquida-
tion process.

In today’s uncertain dairy cli-
mate, a proactive approach to 
managing supply chain financial 
risk is the best approach. Proactiv-
ity begins with your board of direc-
tors. One of the cornerstone duties 
of the board is financial oversight, 
which, in addition to reviewing 
internal financial reports, includes 
analyzing industry trends and 
financial outlooks to ensure the 
organization has adequate cash 
flows and financial resources to 
weather anticipated storms. 

During such times, proactive 
boards create audit committees of 
individuals with greater financial 
expertise and skill to handle the 
situation. 

There are two insurance-spe-
cific tools that a dairy processor 
can turn to in order to relieve the 
financial impact and the worry 

caused by a supply chain upheaval: 
credit insurance and Directors and 
Officers coverage.

Credit Insurance – What it is and
what it can do for your business
Simply put, credit insurance is a 
financial tool used to cover a com-
pany’s commercial accounts receiv-
ables should the buyer become 
insolvent. Sometimes referred to as 
“bad-debt” coverage, the average 
policy will reimburse the insured 
85 percent-95 percent of their 
invoice amount. 

Businesses with credit 
insurance can expand 
into new markets and 

new customer bases by 
minimizing concerns of 

non-payment. 

A major benefit to purchasing 
credit insurance is that you, the 
insured, has an insurance company 
on your side that continuously 
monitors the financial health of 
your buyers and alerts you to any 
changes. 

Options include coverage for 
the non-reimbursement of advance 
payments made to suppliers, non-
payment due to political events, 
disputed debts, and even natural 
disasters.

However, a savvy purchaser of

credit insurance can find many 
ways to leverage the policy to not 
only protect the bottom line, but 
grow the top line. How so? Busi-
nesses with credit insurance can 
expand into new markets and new 
customer bases by minimizing con-
cerns of non-payment. Companies 
looking to grow international sales 
can even utilize trade credit insur-
ance in non-domestic markets. By 
offering flexible credit terms, a 
company can become the supplier 
of choice – gaining a competitive 
edge.

Finally, with the accounts 
receivables covered by insurance, 
a company may have leverage 
to access working capital from a 
lender. 

Directors and Officers Liability
Coverage
Should my organization consider 
purchasing director’s and officer 
liability policy at a time of antici-
pated financial stress in the indus-
try? The simple answer is yes. If 
your organization hasn’t purchased 
a D&O policy in the past, it’s possi-
ble - and wise - to pursue one now. 

D&O coverage is the primary 
defender of management decisions 
including those of your creditor 
committee. 

Lenders like to see companies 
purchase both credit insurance 
and Director’s and Officer’s liabil-
ity insurance as proactive tools in 
managing financial risks.

In a time of upheaval for the 
dairy industry, adding your insur-
ance broker to your financial risk 
management team, along with your 
banker and accountant, is a smart 
move for your organization. By tak-
ing this proactive approach, you’ll 
have access to the right financial 
risk management tools for your 
unique operation, when you need 
them.  JP-G

agropuringredients.com
customsolutions@agropur.com
(800) 359-2345

Capstone® 

anti-caking agents
No clumping • Excellent adhesion • Extend shelf-life • Custom 

to your process • Minimize browning • Minimal dust

Improves stability • Produces optimal mouth feel • Synergistic 
blends • Increases moisture retention • Viscosity & gelling

Keystone® 

stabilizer systems

Superior ingredients. Innovative solutions. ©2019 Agropur MSI LLC

Agropur Ingredients
2340 Enterprise Ave
La Crosse, WI 54603

For more information, visit www.agropuringredients.com
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Controls & Automation

 Delivering leading edge solutions and high quality cheese making equipment 
proven to produce higher yields and higher consistency with higher profits. 

Engineering Services

Custom Fabrication

Today’s demanding processing environment requires innovative automation that deliver results and 
ensure maximum uptime. At its core, our strategy is driven by ease of use and flexibility, 

implementing your system standards, or our proven ones, and ensuring control of your production 
down to the smallest details.

Complete Installation
For every installation, our experienced technicians and project superintendents are on site to 

ensure your project meets the standards you expect within the timeline you have budgeted. Our 
commitment to your complete customer satisfaction is backed by our dedication to product and 

service quality, on-time delivery, and support and service after project’s completion.

Relentless customer satisfaction is what APT’s experienced engineering team does best. 
Our team of 30+ engineers create custom equipment designs that not only deliver, 

but exceed, our customer’s specific expectations.

Plant Layout | Process | Mechanical | Electrical | Software

Hands-on expertise | Layout | Project Coordination

Start-up and Commissioning | 24/7 Controls Support Number

We fabricate a broad range of high-quality specialized equipment for our customers 
using precision stainless steel construction and unparalleled design expertise. From a 

single tank to a total system, our in-house fabrication team has the experience, knowledge and 
equipment to deliver durable, quality products that perform and last.

Custom | Specialized | Quality Assurance Standards

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

ADVANCED PROCESS TECHNOLOGIES

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

Senators Ask New FDA Head To Halt 
Use Of Dairy Terms On Non-Dairy Items
Washington—A bipartisan group 
of US senators this week asked Dr. 
Stephen Hahn, the new commis-
sioner of the US Food and Drug 
Administration (FDA), to combat 
the misuse of dairy terms on non-
dairy products.

The letter to Hahn was signed 
by US Sens. Tammy Baldwin 
(D-WI), Jim Risch (R-ID), Mike 
Crapo (R-ID), Patrick Leahy 
(D-VT), Tina Smith (D-MN), 
Susan Collins (R-ME) and Angus 
King (I-ME).

“Dairy farmers across our nation 
work hard to ensure their products 
are healthy, nutrient-dense, and in 
compliance with FDA regulations  
regarding the use of dairy terms,” 
the senators wrote. “However, 
there are many non-dairy imita-
tion products in the marketplace 
using dairy terms. This represents 
a clear violation of existing FDA 
rules.

“When non-dairy alternatives 
use dairy terms to describe their 
imitation products, the imitators 
are often assumed to have the 
same health benefits and nutrient 
levels as real dairy products. This 
is both unfair to our hardwork-
ing dairy farmers and problematic 
for consumers, making it harder 
for Americans to make educated 
decisions regarding what they feed 
themselves and their families,” the 
letter continued.

Hahn was asked, during his 
recent confirmation hearing in 
the Senate Committee on Health, 
Education, Labor, and Pensions, 
about the mislabeling of non-dairy 
products with dairy terms.

“We were pleased to hear you 
speak about this issue as a public 
health and nutrition matter, since 
dairy terms convey specific infor-
mation to consumers on nutri-
tional content and ingredient 
performance,” the letter said.

Under Scott Gottlieb, who 
served as FDA commissioner from 
2017 until last year, FDA began 
a process of reviewing how to 
enforce regulations defining what 
may be labeled a dairy product, the 
letter pointed out. That process 
included a public comment period 
that ended about a year ago. 

FDA received more than 13,000 
comments in response to its request 
for input on specific topics related 
to the labeling of plant-based 
products with names that include 
the names of dairy products.

“Dairy farmers are now waiting 
for action from FDA,” the letter 
stated. “We encourage you to move 
swiftly to address this unfairness 
and ensure that dairy terms may 
only be used to describe products 
that include dairy. Imposter prod-
ucts should no longer be able to get 
away with violating law and taking 
advantage of dairy’s good name.”

Baldwin and Risch are also lead 
cosponsors of the DAIRY PRIDE 
Act of 2019, which would require 
non-dairy products made from 
nuts, seeds, plants, and algae to 
no longer be mislabeled with dairy 
such as milk, yogurt or cheese.

Current Food and Drug Admin-
istration (FDA) regulations define 
dairy products as being from dairy 
animals. Although existing federal 
regulations are clear, FDA has not 
enforced these labeling regulations 
and the mislabeling of products 
as “milk”, “yogurt” and “cheese” 
has increased rapidly, Risch and 
Baldwin noted. This has also led 
to the proliferation of mislabeled 
alternative products that contain 

a range of ingredients and nutri-
ents that are often not equivalent 
to the nutrition content of dairy 
products.

The DAIRY PRIDE Act, which 
has also been introduced in the 
House, would require FDA to issue 
guidance for nationwide enforce-
ment of mislabeled imitation dairy 
products within 90 days and require 
the agency to report to Congress 
two years after enactment to hold 
the agency accountable for this 
update in its enforcement obliga-
tions.

The National Milk Producers 
Federation reported  that the House 
and Senate included language 
in the report accompanying the 
final fiscal year 2020 government 
funding measure to urge FDA to 
complete its job and enforce dairy-
product standards. Both the House 

and Senate versions of the Agri-
culture-FDA bill report included 
language reaffirming bipartisan 
congressional concern with misla-
beled imitation dairy products and 
directing FDA to enforce its own 
rules on labeling.

According to NMPF, the report 
reaffirms Congress’s concern 
“about the proliferation of prod-
ucts …. that include the names of 
dairy products that do not contain 
milk or ingredients derived from 
milk,” as stated in Senate lan-
guage. To address the problem, 
the Senate asks FDA to report 
on “steps taken to enforce against 
dairy imitation products marketed 
using dairy names,” while House 
language “urges the FDA to con-
tinue its work toward ultimately 
enforcing standards of identity for 
dairy products.”
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Milk prices normally decline in 
January following the seasonal 
high sales period for butter and 
cheese during the holidays and this 
year is no exception. Milk prices 
during the last quarter of 2019 had 
improved significantly from earlier 
in the year. Class III hit a high of 
$20.45 in November and declined 
to $19.37 in December but aver-
aged $16.96 for the year, $2.35 
higher than the 2018 average of 
$14.61.

But, it look like Class III for Jan-
uary will be more than $2 lower 
than December around $17.00 due 
to much lower cheese prices. On 
the CME Cheddar barrels were 
as high as $2.39 per pound early 
November of 2019 and stayed 
above $2.00 until early Decem-
ber. During January barrels were 
a low of $1.4675 per pound and 
as high as $1.6425 per pound and 
as of today barrels are $1.63. The 
40-pound Cheddar block price was 
a high of $2.175 per pound the end 
of October 2019 and stayed above 
$2.00 until November 12th. Dur-
ing January blocks were a low of 
$1.825 per pound and as of today 
are at a high of $2.0025. The 
Class III price is getting some sup-
port from higher dry why prices. 
January started off with dry whey 
at $0.3125 per pound and has 
improved to 0.36 per pound.

Higher nonfat dry milk prices 
more than offset lower butter 
prices in 2019 resulting in Class 
IV averaging $16.30 for the year 
$2.07 higher than the $14.23 aver-
age in 2018. Class IV was $16.70 
in December and will be about 
the same in January. CME but-

ter was above $2.00 per pound 
from November of 2016 up until 
November of 2019. Butter was 
high as $1.95 per pound in January 
and as of today it is $1.8675. But, 
nonfat dry milk started the year at 
$1.2275 per pound and continued 
to increase to $1.29.

The big question is where are 
milk prices headed for the rest of 
the year? Milk prices are so sen-
sitive to relatively small changes 
in milk production, milk and dairy 
product sales and dairy exports. 
As of now these factors all appear 
positive for milk prices to average 
higher for the year than 2019. 

Milk production for December 
was 0.7 percent higher than a year 
ago, the net result of 0.1 percent 
fewer cows and 0.8 percent more 
milk per cow. For the year cow 
numbers averaged 67,000 fewer or 
-0.7 percent. Milk per cow aver-
aged  1.1 percent higher netting an 
increase of just 0.3 percent.

December compared to a year 
ago saw milk production up 0.5 
percent in California, 3.2 percent 
in Idaho, 8.6 percent  in Texas, 
1.9 percent in New Mexico, 3.9 
percent in South Dakota, 1.9 per-
cent in New York and 1.2 percent 
in Michigan. But December milk 
production was 1.1 percent lower 
in Wisconsin, 0.4 percent in Min-
nesota and 0.9 percent in Iowa.

USDA is forecasting 2020 milk 
production to be 1.7 percent higher 
than 2019, the result of just an 
average of 5,000 more milk cows 
and 1.7 percent more milk per cow. 
Dairy farmers lost a lot of equity 
from very low milk prices from all 
of 2015 until the last half of 2019.

Dairy farmers will need to 
recover from this before we see 
much dairy herd expansions. So 
USDA’s forecast for the number of 
cows seems reasonable but I ques-
tion the increase in milk per cow. 
The very wet crop year in 2019 
resulted in lower quality hay, hay-
lage and corn silage which is bound 
to impact milk per cow. We may 
see the increase in milk per cow 
closer to 1.3 percent to 1.4 percent 
which would be more positive for 
milk prices.

Fluid (beverage) milk sales will 
likely continue the downward 
trend, but this should be more than 
offset by higher cheese sales.

November dairy exports were 
above year ago levels for the third 
straight month driven by nonfat dry 
milk/skim milk powder exports 41 
percent higher than a year ago and 
cheese exports 7 percent higher. 
However, butter exports and whey 
product exports were 63 percent 
and 25 percent lower respectively. 

There are positives for exports to 
be higher for 2020, particularly for 
nonfat dry milk/skim milk powder, 
cheese and whey products. While 
it takes time for the full effects 
of trade agreements are realized 
2020 exports may get some help 
from the recently signed USMCA, 
phase one China agreement and a 
phase one Japan agreement. 

But, a major factor for higher 
exports is an expected a growth 
in world milk production of less 
than 1 percent. Milk production 
amongst the major dairy exporters, 
the EU, New Zealand, Australia

• See Cropp, p. 14

Key Factors Appear Positive For Prices by Dr. Bob Cropp
Dairy Situation & Outlook: January 23, 2020

For more information, visit www.ivarsoninc.com

Olam International 
Reorganizes; Dairy 
To Be Part Of Olam 
Food Ingredients
Singapore—Global food and agri-
business company Olam Interna-
tional on Monday announced that 
it has reorganized its business into 
two new, distinct operating groups.

Olam Food Ingredients (OFI) 
consists of Olam’s businesses of 
dairy, cocoa, coffee, edible nuts, 
and spices; and Olam Global Agri 
(OGA) will include the differenti-
ated businesses of grains and ani-
mal feed, edible oils, rice, cotton, 
and commodity financial services.

In dairy, Olam offers a full range 
of products, including milk pow-
ders, cheese, butter, and whey pro-
tein to customers across Africa, the 
Middle East, Latin America and 
Asia. It is present across more than 
20 countries, including extensive 
import and distribution operations 
in China, Brazil, Russia and Nige-
ria. It has a large-scale dairy farm-
ing and integrated dairy processing 
facility in Russia, and it operates 
a manufacturing facility in Johor, 
Malaysia, producing dairy ingredi-
ents.

A. Shekhar has been appointed 
as the CEO of OFI and will there-
fore step down from his current 
role as group chief operating offi-
cer of Olam with immediate effect. 
Sunny Verghese, co-founder, will 
hold charge as CEO of OGA and 
Olam International, in addition to 
continuing as group CEO.

“Over the past 30 years, Olam 
has built a valuable portfolio of 
businesses that have achieved 
leadership positions,” Verghese 
said. “By simplifying our businesses 
across two distinct and coherent 
groups, each with a clear vision for 
profitable growth, it sharpens our 
focus and provides opportunities 
to capitalize on key market trends, 
while continuing to leverage the 
benefits of the Olam Group.

“We believe this will enable us 
to explore potential carve-outs and 
IPOs in a sequential manner and 
attract additional investors who 
are aligned with the vision of these 
two new groups in order to maxi-
mize the value of our business,” 
Verghese added.

Olam’s board of directors 
“believes that the reorganization 
will enable each operating group 
to pursue its own vision, take 
advantage of new market oppor-
tunities, optimize resources and 
attract new talent,” commented 
Lim Ah Do, Olam’s chairman of 
the board. “The board has every 
confidence that this significant 
step forward will allow the com-
pany to strengthen and capitalize 
on its strong foundation to achieve 
higher growth and value creation, 
which we believe will be welcomed 
by our stakeholders.”
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False Claims About Dairy Products 
Have ‘Confused And Scared’ Consumers
Houston, TX—Misleading claims 
about dairy products “have con-
fused and scared the public for 
years using weak studies based on 
questionable scientific methods 
and preyed on the media’s prefer-
ence for controversy,” according to 
Cary Frye, senior vice president of 
regulatory affairs with the Inter-
national Dairy Foods Association 
(IDFA).

Frye was slated to make her com-
ments today at the fourth Dietary 
Guidelines Advisory Committee 
(DGAC) meeting in Houston. 
The meeting is part of a multi-
year-long process to develop the 
next edition of the Dietary Guide-
lines for Americans (DGAs).

“Good nutrition is the foun-
dation of health and wellness for 
adults and children alike, and 
dairy is a crucial part of a healthy 
diet beginning at a very young 
age,” Frye commented. “There is 
no equal replacement for cow’s 
milk, which provides significant 
nutrients including high quality 
protein, calcium, vitamin D, and 
potassium, and health benefits 
including better bone health and 
lower risk for type 2 diabetes and 
cardiovascular disease.”

The US Departments of Agri-
culture (USDA) and Health and 
Human Services (HHS), which 
develop the Dietary Guidelines, 
continue to hold that American 
children and adolescents over 
four years old are not consuming 
enough dairy to meet the DGAs, 
Frye pointed out. 

“Lactose-free and reduced lac-
tose products offer these nutri-
tional benefits to consumers who 
have sensitivities to lactose, and 
are accessible today at any super-
market, making moot any argu-
ments that the small percentage of 
people who have sensitivity to lac-
tose must adopt a non-dairy diet,” 
Frye stated. 

“Lactose reduced milk accounts 
for 5 percent of milk sales, and 
virtually all cheeses are naturally 
lactose free,” she added.

Since the last DGAs, three 
things have occurred that should 
cement dairy’s place within the 
DGA, Frye said. 

First, a panel of health experts 
from organizations including the 
Academy of Nutrition and Dietet-
ics, the American Academy of 
Pediatrics, and the American 
Heart Association recommended 
children under the age of five 
consume just two beverages: cow’s 
milk and water, she noted. 

Second, dietary advice in other 
countries have recommended 
full-fat dairy products as part of 
dietary patterns. And third, sev-
eral meta-analyses indicate there is 
no negative effect on heart health 
from consuming dairy, no matter 
whether those dairy products were

Advisory Committee is made 
up of 20 individuals of diverse 
backgrounds who are regarded as 
national thought leaders in the 
areas of nutrition and health. 
The independent advisory com-
mittee’s review, along with public 
and agency comments, will help 
inform USDA and HHS as the 
departments develop the 2020-
2025 Dietary Guidelines for Amer-
icans.

“Science-based dietary guid-
ance is vital to our nation’s future 
health,” said Brett P. Giroir, assis-
tant secretary for health, HHS. 

The Dietary Guidelines for 
Americans serve as the corner-
stone of federal nutrition programs 
and policies, providing food-based 
recommendations that help pre-
vent diet-related chronic diseases 
and promote overall health. 

As required by the National 
Nutrition Monitoring and Related 
Research Act of 1990, the guide-
lines are published jointly by 
USDA and HHS every five years. 
In addition to co-developing the 
Dietary Guidelines for Americans, 
USDA’s Food and Nutrition Ser-
vice (FNS) administers 15 nutri-
tion assistance programs that 
leverage America’s agricultural 
abundance to ensure children and 
low-income individuals and fami-
lies have nutritious food to eat.

USDA and HHS said they look 
forward to robust public participa-
tion in the dietary guidelines pro-
cess. An ongoing public comment 
period initiated in March 2019 
will remain open throughout the 
committee’s deliberations, which 
are expected to conclude in May 
2020.

full fat or low fat, Frye said.
IDFA’s members have three 

requests of the Dietary Guidelines 
Advisory Committee, Frye said:
 First, dairy should continue 

as a separate food group in the 
2020-2025 Dietary Guidelines for 
Americans.
 Second, the DGAs must 

preserve the recommended three 
servings of dairy per day in dietary 
patterns to ensure consumers meet 
their recommended intakes of 
essential nutrients.
 Third, the committee should 

embrace the evidence showing 
dairy foods at all fat levels are part 
of a nutritious diet.

The 2020 Dietary Guidelines
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Cottage Cheese Reimagined Is Grab & Go: 
Bento Boxes, Power Proteins & Desserts
Chicago—The versatility and 
healthy profile of Cottage cheese 
makes it an excellent primary 
ingredient in grab-and-go snack-
ing, especially among younger con-
sumers hungry for easily accessible 
protein.

Trend forecaster Culinary 
Visions recently presented 2,000 
US consumers with photographs 
and descriptions of 25 chef-inspired 
Cottage cheese food creations for 
evaluation. Research showed that 
many of the menu items consumers 
loved most were also ideal for grab-
and-go foodservice.

“The study was inspired by the 
idea that time-honored staple 
items in the American pantry can 
become some of the most cravable 
new menu items with a little culi-
nary inspiration,” said Culinary 
Visions’ executive director Sharon 
Olson.

“Cottage cheese is a perfect 
example of a classic ingredient 
with tremendous versatility that is 
often overlooked,” Olson said. 

Along with being fresh and 
healthy, Cottage cheese presents 
an endless source of creative menu 
applications, making it an excel-
lent offering for consumers looking 

for a quick snack or meal they can 
take on the go, she continued.

Culinary Visions highlighted  
five ways Cottage cheese can be 
revolutionized for grab-and-go 
foodservice:

Versatile Base Ingredient For Dips
Dips were among the highest-scor-
ing concepts studied, including the 
Warm Queso Dip, Cottage Cheese 
Based Dip and Roasted Red Pepper 
and Cottage Cheese Dip. 

The Warm Queso Dip took the 
top spot overall, with 64 percent 
of consumers surveyed saying they 
would be likely to try the menu 
item, described as a melted Cot-
tage cheese and Cheddar base 
mixed with pico de gallo. 

Sixty-two percent of consumers 
stated that they would be likely to 
try a Cottage Cheese based dip, 
and 56 percent expressed their 
interest in the Roasted Red Pep-
per & Cottage Cheese Dip. 

Last September, Midwest-area 
Prairie Farms Dairy launched a 
new line of five-ounce Small Batch 
Cottage Cheese cups in seven fla-
vors, including Garden Veggie and 
Zesty Fiesta. Cottage cheese-based 
dips are also well-suited for grab-

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

and-go foodservice as part of a 
compartmentalized snack box.

Portable Protein, Bento Boxes
Fifty-six percent of all consumers 
surveyed stated that they would 
be likely to try the High-Protein 
Snack Box, described as a box con-
taining a serving of Cottage cheese, 
slices of smoked turkey jerky and 
unsalted toasted almonds. Among 
younger consumers, high protein 
proved to be an even higher prior-
ity, with 66 percent of consumers 
ages 18 to 34 stating their interest 
in the concept. A pre-made box 
also helps consumers streamline 
their decision-making process by 
containing a variety of products 
inside of one, the study found.

Fifty-nine percent of consum-
ers stated they would be likely to 
try a lunch box with individual 
compartments containing a serv-
ing of Cottage cheese and two to 
three additional protein, fruit or 
vegetable options. Moreover, 52 
percent of the consumers surveyed 
agreed they would be likely to try 
the Healthful Bento Lunch Box, 
containing a sandwich, Cottage 
cheese and crudités. 

Super Bowls, Sweeter Options
Consumers demand the conve-
nience of products that can be easi-
carried and scooped with a spoon, 
like Culinary Visions’ Salad Bowl 
and the Hearty & Healthful Bowl. 

Fifty-seven percent of consum-
ers stated that they would be likely 
to try the Salad Bowl, made with 
a savory Cottage cheese base and 
a choice of protein, fresh vegeta-
bles and dressing. About 55 per-
cent responded that they would be 
likely to try the Hearty & Health-
ful Bowl, a bowl containing Cot-
tage cheese and the consumer’s 
choice of protein, vegetables and 
avocado.

For more information, visit www.dairyconnection.com

Concepts like the Cottage 
Cheese Parfait and Superfood 
Cottage Cheese Parfait are created 
to offer consumers a grab-and-go 
snack on the sweeter side.

Fifty-three percent of consum-
ers stated that they would be likely 
to try the Cottage Cheese Parfait, 
a parfait featuring layers of Cot-
tage cheese and fruits, nuts and 
sauces. Fifty percent of consumers 
were interested in the Superfood 
Cottage Cheese Parfait, which fea-
tures layers of blueberries, acai ber-
ries and chia seeds. The fact that 
menu items like these can be car-
ried makes them even more desir-
able.

Last March, Dean Foods Com-
pany added new flavors and options 
to its line of DairyPure Mix-ins 
Cottage cheese. The initial rollout 
featured four fruit flavors: Blue-
berry, Peach & Pecan, Pineapple, 
and Strawberry & Almond, and 
now has been expanded to include 
Blackberries & Granola, as well as 
two new savory flavors: Creamy 
Jalapeño & Tortilla Strips and 
Sundried Tomato & Croutons.

In October, Dean introduced 
DairyPure Smooth Cottage Cheese, 
which includes a decadent S’mores 
variety: 4 percent milkfat smooth 
Cottage cheese with marshmallow 
crème on the bottom and a dome 
of fudge chips and Graham pieces 
as mix-ins.
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Led By Butter And Cheese, Ireland’s 
Dairy Exports Increased 11% In 2019
Dublin, Ireland—Ireland’s dairy 
sector maintained its position as 
a pillar of Irish food and drink 
exports last year, growing in value 
by 11 percent to 4.4 billion euros 
(US$4.9 billion), according to a 
new report from Bord Bia (the 
Irish Food Board).

This was the third straight year 
in which the value of Ireland’s 
dairy exports exceeded the 4-bil-
lion-euro mark and was achieved 
despite weakening prices for key 
dairy categories internationally, 
the report noted.

Butter is the largest category 
within Ireland’s dairy export port-
folio, and in 2019 accounted for 
1.1 billion euros, or one-quarter of 
the total dairy export value. Last 
year was the second year in which 
Irish butter exports surpassed the 
1-billion-euro value mark, which 
was achieved as a result of a 22 
percent increase in volume, which 
was up 48,000 tons from 2018, 
and despite downward pressure on 
prices.

“Irish butter has enjoyed 
unprecedented demand in recent 
years, particularly in the US,” the 
report noted. Kerrygold is now the 
number two butter brand in the 
US, and the US is Ireland’s second 
largest overall market for butter. 
Exports worth 218 million euros 

represented 28 percent growth 
from 2018.

While consumer demand 
“undoubtedly” played a part in 
this, growth was also attributable 
to stocking measures undertaken 
to mitigate against prospective 
tariffs on EU dairy products, the 
report stated. This proved far-
sighted as, following a WTO rul-
ing, a 25 percent ad valorem tariff 
impacting Irish butters and cheeses 
was imposed by the US starting on 
Oct. 18, 2019.

Irish butter exports also grew in 
Japan and in South East Asia in 
2019, with markets such as Sin-
gapore, Indonesia, and the Phil-
ippines all showing increased 
demand. Butter is a relatively new 
export product to China, where the 
bakery sector is the main consump-
tion driver. Irish butter exports 
increased from an extremely small 
base in 2019 to be worth 2.23 mil-
lion euros, with continued growth 
expected in 2020, the report said.

Ireland’s Cheese Exports Growing
Cheese was Ireland’s second-larg-
est dairy export category in value 
terms in 2019. While Brexit pres-
ents a “distinct concern” for sup-
pliers, 2019 was largely positive in 
terms of both ongoing UK market 
receptivity and the broader story 

For more information, visit www.bruker.com/dairy
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Evaporator Dryer Technologies, Inc.
715.796.2313 • 715.796.2378 - FAX
E-mail: info@evapdryertech.com •
1805 Ridgeway Street • Hammond, WI 54015

www.evapdryertech.com

Powder Processing
Evaporator and Spray Dryer Systems
for Safe, Efficient, Sanitary Processing

Engineering solutions and exceptional
technical support is what we
provide when it comes to your
evaporator and spray dryer system.

EDT innovative technologies -
designed to handle today’s process
requirements for safe, efficient,
sanitary processing.

 Whey and Whey Permeate
 Lactose
 WPC
 Milk Powders
 Cheese Powders
 Infant Formula

For more information, visit www.evapdryertech.com

of diversification, the report said. 
A volume increase of some 26 per-
cent fed into the value of cheese 
exports increasing by 22 percent to 
998 million euros.

In the context of expected 
increases in milk production and 
a strategic requirement to defend 
existing market share while pursu-
ing new opportunities, investment 
in innovation and new cheese pro-
duction facilities will be pivotal, 
the report said. 

Markets in Asia represent a key 
target and Japan has been iden-
tified as an opportunity for dairy 
growth through Bord Bia’s “Priori-
tizing Markets” study. This is due to 
its affluent and informed consumer 
base and ongoing dependence on 
imported dairy ingredients and 
products. The Japan-EU economic 
partnership has created the con-
text for Irish cheese exporters to 
expand market share and capitalize 
on new opportunities in the years 
ahead.

The UK accounted for 45 per-
cent of Irish cheese exports in 
2019, down from 50 percent in 
2016. As with other food catego-
ries, some activity in 2019 can 
be attributed to shipments being 
maximized in response to Brexit. 
EU markets accounted for 32 per-
cent of cheese exports by value, 
with strong performances in Ger-
many and France in particular, 

where exports increased by 40 per-
cent and 23 percent, respectively.

The dynamic in the UK, 
whereby space in chilled and fro-
zen warehouses was short, drove 
some of the increase in supply into 
continental Europe, the report 
explained.

Irish cheese exports to the US 
increased by an estimated 36 per-
cent last year to 9,500 tons and 
a value of 51 million euros. From 
a small base, cheese exports to 
China continued to grow and were 
worth 5 million euros in 2019. 
The foodservice channel is driving 
demand, with the opportunity for 
Mozzarella, as a key pizza ingredi-
ent, leading to considerable invest-
ment in production facilities by 
international suppliers, including 
Ireland. Two Irish processors are 
set to release new products target-
ing this and other Asian markets 
in 2020.

Dairy Powders And Whey
After a number of years of rela-
tive stagnation, the value of Ire-
land’s skim milk powder exports 
increased by 55 percent in 2019 
to 331 million euros. This was 
achieved with volume growth of 
30.2 percent to 172,000 tons.

A successful year for SMP 
exports was reflected in increases 
in most key export markets and 

• See Ireland Exports, p. 23
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GREG POLLESCH announced 
Monday plans to retire as presi-
dent of Galloway Company, 
effective May 1, 2020. Pollesch 
will be succeeded by current 
chief operating officer KEVIN 
BEAUCHAMP. Pollesch joined 
Galloway 12 years ago, serving as 
president for the past four years. 
As president, Pollesch led the 
development of the bag-in-box 
2X milk and dairy blend products, 
continuous process improvement 
formalization, critical real estate 

a c q u i s i -
tions, and 
i n c r e a s e d 
r e v e n u e . 
After May 
1, Pollesch 
will con-
tinue to 
serve on the 
company’s 
board of 
d i r e c t o r s , 

work as lead negotiator for Gal-
loway’s Union Contract Nego-
tiations Team, and continue to 
serve on the Wisconsin Dairy 
Products Association (WDPA) 
board of directors. Beauchamp 
has been with Galloway for 14 
years, serving as the company’s 
engineering manager for 10 years 

PERSONNEL before being promoted to chief 
operating officer in 2017. 

LIZ MATZKE has joined the 
Wisconsin State Fair Dairy 
Promotion Board in the newly-
created position of program 
assistant. Matzke will provide 
support to executive director 
KATY KATZMAN by helping 
with volunteers, sponsorships 
and marketing materials. 

Mona Marie Macy, 87, a 20-year 
veteran with the National Dairy 
Council (NDC), died Jan. 
10, in Fort Collins, CO. Macy 
began her career as a professor 
of nutrition at the University of 
Northern Colorado, and leading 
sessions as a nutrition professor 
at the University of Wyoming. 
Macy also served as a nutrition 
eductor for the Dairy Council 
of Colorado, Inc. She joined 
NDC in Chicago, traveling the 
US to educate elementary and 
junior high school students on 
the importance of a balanced 
diet. Macy worked with NDC for 
almost 20 years. She was honored 
with CSU’s Legacy Award from 
the College of Health & Human 
Services, and the CSU Distin-
guished Alumni Award in 2017.

Kevin Beauchamp

Willmar, MN—Steve Ennenga 
has been tapped to succeed Loren 
Corle as president and chief oper-
ating officer of RELCO, LLC, the 
company announced Monday.

Corle founded RELCO here in 
1982, and has served as president 
for the past 38 years. With Ennen-
ga’s new appointment, Corle will 
transition to CEO.

Ennenga joined RELCO in 
1998 as a drafter and information 
technology administrator. During 
his 20-plus years with the com-
pany, he has served as manufac-
turing manager, general manager, 
sales manager, and most recently 
as vice president and chief operat-
ing officer. 

Ennenga also gained industry 
experience as general manager for 
Advanced Process Technologies 
Inc., and sales manager at Dahmes 
Stainless, Inc.

“Steve knows this company bet-
ter than anyone and is the right 

person to lead RELCO into the 
future,” Corle said. “We’re on a 
positive growth trajectory and are 
well-positioned to continue build-
ing on our strong momentum.

“After serving as president for 
38 years, I’m proud to hand the 
torch to Steve, and anticipate a 
seamless transition for customers 
and employees,” Corle continued.

While at RELCO, Ennenga has 
successfully led the organization in 
standardizing business functions, 
maximized resource utilization 
through implementation of com-
pany-wide production planning, 
and standardized engineering prac-
tices internationally. 

He played a role in driving 
customer satisfaction and sales 
effectiveness worldwide. Ennenga 
has fostered team effectiveness 
and employee engagement, and 
increased company awareness of 
business objectives through strate-
gic planning and execution.

DEATHS

Steve Ennenga Loren Corle

Steve Ennenga Will Succeed Loren Corle    
As RELCO President

Starbucks Aims To 
Be Resource-Positive 
Company, Expand 
Plant-Based Options
Seattle, WA—Kevin Johnson, 
chief executive officer of Star-
bucks, announced a multi-decade 
commitment to be a resource-
positive company, aspiring to give 
more than it takes from the planet.

The announcement included 
preliminary targets for the reduc-
tion of carbon emissions, water use 
and waste by 2030, and outlined 
five strategies the company has 
identified to move toward them.

Those five strategies include:
—Expanding plant-based 

options, migrating toward a more 
environmentally friendly menu.

—Shifting from single-use to 
reusable packaging.

—Investing in innovative and 
regenerative agricultural practices, 
reforestation, forest conservation 
and water replenishment in Star-
bucks supply chain.

—Investing in better ways to 
manage waste, both in Starbucks 
stores and in its communities, to 
ensure more reuse, recycling and 
elimination of food waste. 

—Innovating to develop more 
eco-friendly stores, operations,

manufacturing and delivery.
The company’s aspiration is to 

become resource-positive, storing 
more carbon than it emits, elimi-
nating waste, and providing more 
clean, fresh water than it uses. 

Johnson also outlined three pre-
liminary targets for 2030:

—A 50-percent reduction in 
carbon emissions in Starbucks 
direct operations and supply 
chain.

—50 percent of water with-
drawal for direct operations and 
coffee production will be con-
served or replenished with a focus 
on communities and basins with 
high water risk.

—A 50-percent reduction 
in waste sent to landfill from 
stores  and manufacturing, 
driven by a shift toward a cir-
cular economy.

According to Starbucks’ 2018 
Environmental Baseline Report, 
dairy and coffee are the highest 
contributors to the company’s car-
bon footprint due to their produc-
tion stage.

“It is encouraging to see Star-
bucks embrace a data-driven and 
team-driven approach to creating a 
resource positive future. I am con-
fident that they will succeed and 
that this will have a huge impact,” 
commented Mark Lee, executive 
director, SustainAbility. 

USDA News
A New Product that is officially accepted*

for use in Dairy Plants inspected by the
United States Department of Agriculture (USDA)

under the Dairy Plant Survey Program.
*USDA Project Number 13377

 
 

TC Strainer Barrier          TC Elastomer Gasket       TC Strainer Gasket 

No perforations
in this area

Elastomer ID

  

 

The Strainer Barrier can be, but is not limited to, Stainless Steel Grade 304, 304L, 316 and 316L and is 
bonded to an elastomer to form a Strainer Gasket. The Strainer Barrier consists of a circular disk with a 

plurality of perforations of various diameters** in a specific pattern that are completely within a specific sized 
circle that is concentric to the OD of the disk. The circle diameter is less than that of the ID of the elastomer 
gasket portion so there can be no chance of the elastomer migrating into any particular perforation during

the molding process which would create crevices. In addition, there are a plurality of specific sized holes in a 
radial pattern between the OD of the disk and the cylindrical ID of the elastomer gasket. In the molding 

process, the elastomer will fill in these holes from both sides yielding a much more secure adhesion between 
the strainer disk and the elastomer gasket portion. **The holes could also be oblong, rectangular or square in 
various dimensions. Fluoropolymer is also available, e.g. PTFE, Strainer Barrier/Gasket and any other 3-A 

Strainer  Barrier/Gasket Material. TC = Tri-Clover®, formerly Tri-Clamp®, Style shown. BSI, DIN & ISO Styles 
are also available.

 

Product Materials are compliant with the following applicable 3-A Sanitary Standards:
• 42-02 In-Line Strainers for Milk and Milk Products.  • 63-03 Sanitary Fittings.
• 18-03 Multiple Use Rubber and Rubber-Like Materials. 
• 20-17, currently 20-27, Multiple-Use Plastic Materials.
Product Materials are also compliant with the following applicable Standards:
• ASTM A240/A240M, Stainless Steel AISI 300 Series.
• US FDA 21CFR177.2600, Rubber Articles Intended for Repeated Use.
• US FDA 21CFR177.1550, Fluoropolymers For Use as Basic Components of Single and Repeated Use.
• USP Class VI Tests, 2004: USP 27, NF 22, 2004, <88> Biological Reactivity, In Vivo.
• USP MEM Elution Cytotoxicity, 2004: USP 27, NF 22, 2004, <87> Biological Reactivity, In Vitro.
• EU 1935/2004(3)EC, Food Contact Regulations.  • EU 2011/65/EC, ReCast of EU 2002/95/EC RoHS Directive

Patent Pending: B1527.101.101, August 17, 2016
Licenses issued by the Provisional Patent Holder 
for the manufacturing, marketing and sale of the 
Strainer Barrier and Strainer Gasket to:

G-M-I, Inc.®
4822 East 355th Street, Willoughby, Ohio 44094-4634 USA

Fon/Fax: 440-953-8811/-9631   
Email: gmiinc@msn.com  •   Url: www.gmigaskets.com
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For more information, visit www.gmigaskets.com
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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

Halve Subsidies
(Continued from p. 1)

Vietnam. They met this week dur-
ing the World Economic Forum in 
Davos.

The Cairns Group proposed a 
new “Framework for Negotiations 
on Domestic Support” to achieve 
its goal. The Framework outlines 
that the negotiations must take 
into consideration all forms of 
trade and production-distorting 
agricultural domestic support.

In addition, the contributions 
by individual WTO members need 
to be proportionate to the size of 
their current entitlements and 
their potential impact on global 
markets to ensure the global “cap 
and reduce” target is reached by 
2030, the Cairns Group said.

“The multilateral trading sys-
tem embodied by the WTO is at 
a critical juncture and all mem-
bers need to step up to preserve its 
credibility,” a statement from the 
Cairns Group said. “In this regard, 
we reaffirm our full commitment 
to agriculture as a fundamental pil-
lar of the WTO negotiations and 
the reform process. Agriculture 
remains the most important unfin-
ished business of the WTO and 
needs to be at the heart of ongoing 
reform efforts.

“With half the world’s popu-
lation involved in agriculture, 
including many of the worlds’ poor-
est and most food insecure com-
munities, achieving more robust 
rules for agricultural trade would 
be an important contribution to 
addressing global inequality, pro-
viding sustainable economic devel-
opment opportunities, addressing 
overall global food security needs 
and building an inclusive and 
effective global trading system,” 
the statement said.

“We remain committed to fun-
damental reforms resulting in sub-
stantial progressive reductions in 
agricultural support and protection 
that creates a level playing field 
for international trade in agricul-
tural products,” the statement said. 
“That requires additional progress 
on market access, export competi-
tion and domestic support, as well 
as on specific sectors like cotton.” 

The Cairns Group statement 
added that “concrete steps” must 
be taken towards negotiations 
to achieve “substantial improve-
ments in market access for agricul-
tural products, which continue to 
be particularly affected by tariffs 
and other market access barriers, 
in order to create more equitable 
conditions for international trade 
across the board.

“We must address the unfinished 
business in export competition, 
strengthening existing disciplines 
so that the historic elimination 
of export subsidies is not under-
mined,” the statement said.

“Achieving meaningful results 
on domestic support is urgent,” the 

statement added. “Trade and pro-
duction distortions in large markets 
fueled by subsidies has a significant 
spillover effect into global mar-
kets and hurts trade-exposed and 
unsubsidized producers.”

The Cairns Group also reaf-
firmed that development lies at 
the heart of the multilateral trad-
ing system and agricultural trade 
reforms must continue to support 
the economic development needs 
of developing countries.

The Cairns Group proposal was 
welcomed by the Dairy Compa-
nies Association of New Zealand 
(DCANZ).

“The need for further reform of 
domestic support rules has long 
been a key trade concern for unsub-
sidized dairy producers and export-
ers who bear a disproportionate 
cost associated with the distortions 

subsidies cause in agricultural mar-
kets,” commented Malcolm Bailey, 
DCANZ’s chairman.

“The broad global commit-
ment that already exists for the 
UN Sustainable Development 
Goals should form a solid founda-
tion enabling WTO membership 
to accept and move forward with 
the Cairns Group proposal,” Bailey 
said. 

“The Sustainable Development 
Goals include correcting and pre-
venting trade restrictions and 
distortions in world agricultural 
markets as a key action to assist in 
ending hunger,” Bailey continued. 

It is important that capping and 
halving trade and production dis-
torting agricultural subsidies occurs 
both in aggregate across all agricul-
tural production and at a product 
specific level, DCANZ said.  

In the absence of product-spe-
cific caps there is a risk that the 
current pattern of subsidy concen-
tration for certain products, like 
dairy, continuing, DCANZ said. 

“An absence of product-specific 
caps could mean outcomes that fall 
short of their intent” Bailey com-
mented. “We encourage all WTO 
members to further consider the ben-
efits of product-specific outcomes, 
as an essential means of delivering 
increased certainty for farmers and 
the wider agriculture sector.”

A range of dairy industry par-
ticipants recognized the Sustain-
able Development Goals as “the 
overarching framework to guide 
actions towards sustainable devel-
opment from an economic, social 
and environmental perspective” in 
the 2016 Global Dairy Declaration 
of Rotterdam, DCANZ noted. 



CHEESE REPORTERPage 12 January 24, 2020

IDDBA Engaging
Continued from p. 1

to the world’s largest corporations.
“We’re focused on provid-

ing networking opportunities for 
member companies throughout our 
industry that will help them drive 
business growth,” said Whitney 
Atkins, IDDBA vice president of 
marketing. “We work to connect 
buyers and sellers of products and 
services.”

Member Benefits, Training  
An IDDBA membership comes 
with year-round benefits that 
continue to evolve, providing rel-
evant resources for innovation and 
growth. The latest information is 
now available online in IDDBA’s 
all-digital What’s in Store 2020.

With insight from more than 
100 reputable industry experts and 
observers,  including Acosta, IRI/
FreshLook, Nielsen Fresh, and the 
US Census Bureau, members will 
receive more figures, increased 
accessibility, and concise content, 
along with advanced features such 
as book-marking and highlighting.

What’s in Store Live is all about 
hands-on engagement, Atkins 
said, from the latest and most-
relevant products, to packaging 
and merchandising, trends and 
research. Sessions present the lat-
est food trends, from pairing ideas 
to customized meal kit options, 
and attendees experience out-of-
the-box approaches and learn new 
ways to engage customers.

Historically, IDDBA published 
its annual What’s In Store report 
in print version, highlighting con-
sumer trends and habits, combined 
with vital industry and business 
statistics.

“We were excited to launch 
What’s in Store 2020 in a digital 
format this year”, said Atkins.

“With our ever-changing indus-
try, it allows for IDDBA to provide 
quarterly updates to our members 
on growing and emerging trends,” 
she said.

Financial Resources 
IDDBA also continues to develop 
programs that not only provide 
guidance to members, but also 
provide financial support. In 2019 
alone, the Association awarded 
more than $316,000 in scholar-
ships to aspiring young profession-
als.

IDDBA also provides financial 
assistance for non-degree programs 
that contribute to professional 
growth and education for those 
currently working for IDDBA 
members. 

Created especially for students 
pursuing careers in the food indus-
try, IDDBA offers opportunities 
to experience business-to-business 
networking at the largest dairy, deli 
and bakery food show in America, 
Atkins said.

Experience includes guidance 
from industry professionals, expo-
sure to the newest product con-
cepts and more at the annual trade
show.

This year, we’re taking our six 
influencers and building action 
around their foundation, Atkins 
said. They include empower-
ing people, fostering food safety, 
embracing technology, recognizing 
consolidation, overcoming compe-
tition and cultivating community.

Food Safety Summit Scheduled
The Association also offers its 
members guidance to better 
understand legislation like the 
Food Safety Modernization Act 
(FSMA), with updates on news 
and compliance assistance. 

IDDBA spearheads industry ini-
tiatives on menu calorie labeling 

compliance, and food safety issues 
targeting allergens, listeria and 
proper handwashing.

New this year, IDDBA will host 
a live, interactive summit focused 
on the provisions of the FSMA. 
Experts from the US Food and 
Drug Administration (FDA) will 
present and answer questions on 
FSMA provisions that impact a 
business and how to achieve com-
pliance. The summit will be held 
Tuesday, April 7 in Washington, 
DC.

Projects under IDDBA’s Career 
Opportunities segment feature 
events like the Retail Management 
Forum scheduled for Feb. 22-24 in 
San Francisco, CA. The small, 
interactive meeting will include a 
variety of educational opportuni-
ties offered both through presenta-
tions and store visits in South San 
Francisco and San Jose, CA.

For those members in between 
jobs, the IDDBA Member Transi-
tion Program was created to help 
ease the stress of job hunting. 
Members will continue to receive 
services free for one year while 
seeking employment. 

IDDBA also provides resources, 
management tools, executive 
recruiter contacts, and other infor-
mation to help keep skills sharp 
while job hunting. Likewise, the 
IDDBA Career Center also offers 
lists of available positions and 
internships, along with the oppor-
tunity to post positions and recruit 
workers.

Grants, Scholarships To Help
Bridge Generation Gap
Scholarships and grants are another 
important facet to IDDBA. The 
IDDBA Mentor Grant offers 
grants up to $1,000 to employees 
of member companies who have 
or are beginning a mentor relation-
ship with emerging professionals in 
the business. IDDBA encourages 
professionals to be mentors and 
to share their experience with the 
next generation.

The Professional Development 
Scholarship is for non-degree 
programs that contribute to pro-
fessional growth and education 
for those currently working for 
IDDBA members. 

Its Scholarship for Growing the 
Future is available for students of 
member companies and includes 
up to $4,000 for tuition.

IDDBA’s Food Safety Certifi-
cation Reimbursement Program 
(FSCRP) is available to retail 
member companies whose workers 
achieve food safety certification.

The Association’s program, 
Fresh Careers, offers students pur-
suing careers in the food industry 
the chance to experience business-
to-business networking at IDDBA’s 
annual trade show.

Students network with indus-
try professionals from around the 
world, see new product innova-
tion, and explore career options 
they will consider following gradu-

ation. Each student will be paired 
with an “industry ambassador” to 
explore the trade show floor, and 
meet other professionals.

“Our show...is three 
days a year, and a lot 

of work goes into that. 
We also do so much 
during the other 362 
days, from education 
and training to being 
an industry resource 
through webinars and 

proving information on 
trends.”

—Whitney Atkins, IDDBA

In 2019, IDDBA partnered 
with the University of Wiscon-
sin  School of Business, Center for 
Professional &Executive Develop-
ment, to offer its first Advanced 
Management and Leadership Cer-
tificate Program. 

The inaugural year was an unde-
niable success and the program 
returns this August. During the 
week-long program, participants 
are immersed with knowledge and 
leadership  development to support 
their personal and professional 
growth and advancement.

Trade Show Set For Indianapolis
Registration for one of the Asso-
ciation’s farthest-reaching endeav-
ors, IDDBA’s annual conference 
and expo, opened recently. The 
three-day event will take place 
May 31-June 2 in Indianapolis, IN.

“We understand how crucial 
show location is for our attend-
ees, which is why we’re bringing 
IDDBA 2020 to America’s heart-
land,” Atkins said.

The annual trade show attracts 
more than 10,000 registrants, 
includes more than 800 exhibit-
ing companies. New this year is 
the Visionary Pavilion, offered 
exclusively for exhibitors new to 
IDDBA. This cost-effective option 
was created for smaller companies 
with new products and services. 

The show’s General Session 
speaker lineup is beginning to 
build, and includes author Kindra 
Hall, CNN speaker and commenta-
tor Mel Robbins, and motivational 
speaker Simon Sinek, among other 
influencers slated to attend.

“Our show – the best in the 
industry – is three days a year, and 
a lot of work goes into that,” said 
Whitney Atkins, said. “We also do 
so much during the other 362 days, 
from education and training to 
being an industry resource through 
webinars and proving information 
on trends.”

For more information about 
IDDBA or to register for the show 
online, visit www.iddba.org.For more information, visit www.wowlogistics.com
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Wisconsin Governor Calls Special 
Legislative Session On Dairy, Ag Bills
Madison—Wisconsin Gov. Tony 
Evers this week called a special 
session of the state legislature to 
consider several bills relating to 
the dairy industry specifically and 
agriculture in general.

Evers calls for a special session 
of the legislature to convene on  
Jan. 28, solely to consider and act 
upon several bills, including:
 LRB-5439/1 and 5420/1, 

relating to grants to dairy process-
ing plants and making an appropri-
ation. According to the Wisconsin 
Cheese Makers Association, this 
would increase state funding by 
$1 million for the dairy processor 
grant program.
 LRB-5434/1 and 5414/1, 

relating to the Wisconsin Initia-
tive for Dairy Exports and making 
an appropriation. This would pro-
vide $1 million to support agency 
partnership with the dairy industry 
to increase US dairy exports to 20 
percent of the nation’s milk supply 
by 2024, the WCMA noted.
 LRB-5433/1 and 5413/1, 

relating to providing planning 
assistance to farmers and making 
an appropriation.
 LRB-5432/1 and 5412/1, 

relating to promoting production 
of value-added ag products; creat-
ing an organic farming education 
grant program, a grazing education 
grant program, and a farm to fork 
grant program; providing resource 
conservation technical assistance; 
granting rulemaking authority; and 
making an appropriation.

The Wisconsin Cheese Makers 
Association (WCMA) said it sup-
ports Evers’ call for a special ses-
sion of the legislature to boost the 
state’s dairy industry.

“We are very pleased to see 
the support for the rural Wiscon-
sin communities with the focus 
on dairy and farming in the State 
of the State message,” said Jeff 
Schwager, president of Sartori 
Cheese, Plymouth, WI. The drive 
to increase dairy exports to 20 per-
cent “is a catalyst for Wisconsin. 
For us to achieve this goal, cheese 
will be leading the way and the 
assistance from the state will be 
key for our farm families.”

“We strongly support proposals 
that invest in dairy processing and 
dairy market export efforts along 
with value-added provisions that, 
for example, elevate grazing and 
organic agriculture options for 
farmers,” said Adam Warthesen, 
director of government and indus-
try affairs for Organic Valley, La 
Farge, WI. “This package of agri-
culture bills and the intentional 
focus on rural prosperity is just 
what we need in Wisconsin — it’s 
an investment worth making.”

“Demand for value-added 
organic dairy products continues to 
grow, but most farmers don’t have 
the capital to expand or convert 

“The governor has been listen-
ing to cheese makers like me, and 
my farmer partners in industry, 
and it’s encouraging to see those 
conversations lead to action. We 
welcome the opportunity to work 
together to build up rural commu-
nities and strengthen Wisconsin’s 
dairy industry now and for genera-
tions to come,” said Steve Bechel, 
vice president of operations at Eau 
Galle Cheese in Durand, WI, and 
the WCMA’s first vice president.

A separate executive order issued 
creates the Governor’s Blue Ribbon 
Commission on Rural Prosperity. 
The commission will hold listen-
ing sessions and meetings around 
the state to learn about the issues 
affecting farmers, the agricultural 
industry, and rural businesses and 
communities; gather input from 
stakeholders on current and future 

challenges facing the agricultural 
industry and rural business and 
communities, ideas for addressing 
these challenges, and other means 
of partnering with and supporting 
agricultural industry and rural busi-
nesses and communities; based on 
information learned from commu-
nities and stakeholders, develop a 
plan to invigorate the agricultural 
industry and rural businesses and 
communities throughout Wiscon-
sin; report to Evers by the end of 
this year with the Commission’s 
findings and plan; and provide 
additional reports and recommen-
dations to at the request of Evers.

The Commission will be 
attached to the Wisconsin Depart-
ment of Administration. Members 
will include people representing 
the interests of the ag industry and 
rural businesses and communities.

EXPANDED OFFERING OF 
DRAINING, MATTING, AND 
CHEDDARING BELTS 
First RELCO revolutionized cheese tables with the TRU-Finish. Now 
RELCO has turned its attention to cheese belts in partnership with 
the leading supplier in the Southern Hemisphere. The build quality 
reflects the decades of experience with the toughest cheeses and 
unique insights into the needs of cheesemakers. Producers can now 
have the industry’s most efficient draining, matting and cheddar 
belts, whether combined in one frame or separated, featuring: 

Fully enclosed machine for controlled cheese environment.

Removable panel on one end for maintenance.

Adjustable “Wedge Wire Screen” de-wheying system for maximum 
solids retention in the cheese curds.

Tempered water addition maximizes lactose removal from curd.

Vertical peg stirring for effective curd agitation and maximum  
curd solids retention.

“Herring Bone” belt bed design maximizes belt life and performance.

CIP shut-off device between Draining & Matting Belt #1 and  
Matting Belt #2 allows faster CIP turnaround.

email: sales@relco.net  |  visit: www.relco.net  |  offices: USA, The Netherlands, Brazil & New Zealand

ROBUST PERFORMANCE WITH 
RELCO CHEESE BELT SYSTEMS

RELCO_CheeseBeltAd_7x10_2019Nov_CR.indd   1 10/31/19   11:12 AM

For more information, visit www.relco.net

their operations,” said Bob Wills, 
owner of Cedar Grove Cheese 
in Plain, WI, and Clock Shadow 
Creamery in Milwaukee. “Targeted 
investments in organic dairying 
would boost farm profitability in 
Wisconsin and help to secure our 
status as a leader in this field.” 

 “Rural Wisconsin has competi-
tive advantages. Its milk is the best. 
Its cheese is the best. The people 
who live here make both of those 
possible. I am pleased the governor 
sees the opportunity for the state 
to invest in our rural communities 
and their dairy opportunities,” said 
Paul Scharfman, president of Spe-
cialty Cheese Company in Reese-
ville, WI. 
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STATE Dec Dec % Change
2018 2019 Change Cows

California 3408 3424 0.5 -5000

Wisconsin 2574 2545 -1.1 -8000

Idaho 1265 1305 3.2 21000

New York 1244 1268 1.9 1000

Texas 1080 1173 8.6 34000

Michigan 931 942 1.2 5000

Pennsylvania 856 843 -1.5 -22000

Minnesota 833 831 -0.1 -5000

New Mexico 670 683 1.9 5000

Washington 567 564 -0.5 2000

Ohio 450 456 1.3 -1000

Iowa 448 444 -0.9 -5000

Colorado 391 412 5.4 11000

Arizona 422 395 -6.4 -12000

Indiana 342 335 -2.0 -5000

Kansas 317 332 4.7 6000

South Dakota 232 241 3.9 5000

Vermont 225 224 -0.4 -2000

Oregon 217 217 - 2000

Florida 193 195 1.0 NC

Utah 192 185 -3.6 -3000

Georgia 147 148 0.7 NC

Illinois 150 148 -1.3 -3000

Virginia 128 124 -3.1 -5000

millions of pounds  1,000 head

Milk Production by State

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.

TESTING AND SHOWROOM FACILITY                
JUST A SHORT DRIVE AWAY

For over 70 years we have been o�ering weighing 
and packaging solutions. 

Call today to schedule your product trial!

For more information, visit www.multipond.com

Record Milk Output
(Continued from p. 1)

lion pounds, up 1.9 percent from 
December 2018, due to 1,000 more 
milk cows and 35 more pounds of 
milk per cow. New York’s October-
December milk production totaled 
3.743 billion pounds, up 1.9 per-
cent from a year earlier. The state’s 
third-quarter milk output had been 
up 0.8 percent from 2018’s third 
quarter.

December milk production in 
Texas totaled 1.17 billion pounds, 
up 8.6 percent from December 
2018, due to 34,000 more milk 
cows and 45 more pounds of milk 
per cow. Texas’s fourth-quarter 
milk production totaled 3.44 bil-
lion pounds, up 9.2 percent from 
2018’s fourth quarter. The state’s 
July-September milk output had 
been up 6.6 percent from a year 
earlier.

Michigan’s December milk 
production totaled 942 mil-
lion pounds, up 1.2 percent from 
December 2018, due to 5,000 more 
milk cows and unchanged output 
per cow. Michigan’s October-
December milk production totaled 
2.8 billion pounds, up 2 percent 

from the same period in 2018. The 
state’s third-quarter output had 
been up 2.3 percent from 2018’s 
third quarter.

Pennsylvania’s December milk 
production totaled 843 million 
pounds, down 1.5 percent from 
December 2018, due to 22,000 
fewer milk cows but 50 more 
pounds of milk per cow. Pennsyl-
vania’s fourth-quarter milk produc-
tion totaled 2.478 billion pounds, 
down 2.1 percent from 2018’s 
fourth quarter. The state’s July-
September milk output had been 
down 5.9 percent from a year ear-
lier.

December milk production in 
Minnesota totaled 832 million 
pounds, down 0.1 percent from 
December 2018, due to 5,000 fewer 
milk cows but 20 more pounds of 
milk per cow. Minnesota’s Octo-
ber-December milk production 
totaled 2.448 billion pounds, up 
0.4 percent from a year earlier. 
The state’s third-quarter milk out-
put had been up 1.2 percent from 
2018’s third quarter.

New Mexico’s December milk 
production totaled 683 mil-
lion pounds, up 1.9 percent from 
December 2018, due to 5,000 more 

milk cows and 10 more pounds of 
milk per cow. New Mexico’s fourth-
quarter milk production totaled 2.0 
billion pounds, up 2.1 percent from 
2018’s fourth quarter. The state’s 
July-September milk output had 
been down 0.1 percent from the 
same period in 2018.

Washington’s December milk 
production totaled 564 million 
pounds, down 0.5 percent from 
December 2018, due to 2,000 more 
milk cows but 25 less pounds of 
milk per cow. Washington’s Octo-
ber-December milk production 
totaled 1.675 billion pounds, down 
0.3 percent from a year earlier. The 
state’s third-quarter output had 
been up 2.2 percent from 2018’s 
third quarter.

All told for the 24 reporting 
states in December, compared 
to December 2018, milk produc-
tion was higher in 12 states, with 
those production increases ranging 
from 0.5 percent in California to 
8.6 percent in Texas; lower in 11 

states, with those declines rang-
ing from 0.1 percent in Minnesota 
to 6.4 percent in Arizona; and 
unchanged in Oregon.

For all 50 states during the 
fourth quarter of 2019, compared 
to the fourth quarter of 2018, milk 
production was higher in 19 states, 
lower in 29 states and unchanged 
in two states.

16,500

17,000

17,500

18,000

18,500

19,000

19,500
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Total US Milk Production
2018 vs. 2019

(in millions of pounds)
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and Argentina are forecast to be up 
1 percent or less and in the case of 
Australia lower. This will open up 
opportunities for US dairy exports. 
US dairy products have been 
higher than world prices, but world 
prices are strengthening which will 
help to make US products more 
competitive. 

Also positive for higher milk 
prices is dairy stocks. Decem-
ber 31st American cheese stocks 
increased some from November to 
December, but were 7.1 percent 
lower than a year ago. The stocks 
of other cheese varieties were 6.5 
percent higher, but total cheese 
stocks were still 2.2 percent lower. 
Butter stocks however grew by 5.2 
percent from November to Decem-
ber with December stocks 5.9 per-
cent higher than a year ago. This 
is a factor for lower butter prices.

As of now I could see first quar-

ter Class III averaging around 
$17.55, second quarter $17.65, 
third quarter $18.35 and fourth 
quarter $18.95 for an average of 
$18.15 to $18.40 for the year or 
about $1.20 to $1.30 higher than 
2019. Butter prices could go above 
$2 per pound second half of the 
year. 

This along with forecasted 
nonfat dry milk prices well above 
$1.00 per pound could result in the 
Class IV price averaging $17.80 to 
$17.85 per pound , about $1.20 to 
$1.25 higher than 2019. 

But, all of this could change. 
A couple of potential clouds are 
a slower growing US and world 
economy. China is facing its worst 
GDP growth in 30 years and Euro-
pean economies are showing slow 
growth. Current Class III futures 
are fairly optimistic for 2020. Dairy 
farmers may want to consider pro-
tecting some of their milk with 
dairy futures and options or the 
Revenue Protection option.
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April 14 Special Events
April 15-16 Exhibits & Seminars

Milwaukee, Wisconsin, USA

North America’s largest cheese, butter and whey processing expo

April 14April 14 Special Events

2020

Hosted by

World Class Seminars
• After the Make: The Role of Brines and 

Curing in Cheese Quality
• Where Efficiency Meets Excellence: 

Maintaining Quality in Modern 
Manufacture
• Messaging Dairy Sustainability to the 

Millennial Market
• New Findings and Guidance for 

Pathogen Control
• New Tools for Marketing Specialty 

Cheese and Dairy Ingredients 
Worldwide
• Dairy Manufacturer Panels: How We 

Made the World our Customer
• Change is Here: Milk Pricing and Milk 

Procurement
• Water Quality and Conservation in 

Dairy Processing

Exhibits are free for 
dairy processors
• Over 600 supplier booths
• 200,000 sq. ft. exhibit hall

Networking And More
• Collegiate Dairy Products 

Evaluation Contest
• Auction of Champion Cheeses
• Recognition Breakfast
• World Champions Awards 

Banquet
• WCMA Young Professionals
• Workforce Connections Job Fair
• Ideas Showcase
• Complimentary Lunches
• And More!

Register by February 20 and Save!

Register now at 
CheeseExpo.org

For more information, visit www.CheeseExpo.org

Canada’s Farmgate 
Milk Price To Rise 
1.93% On Feb. 1; 
Butter Storage Fees 
Will Also Increase
Ottawa, Ontario—Canada’s farm-
gate milk price will increase by 
1.93 percent effective Feb. 1, 2020, 
the Canadian Dairy Commission 
(CDC) announced recently after 
conducting a review of Canadian 
farmgate milk prices and various 
other costs used in administering 
the country’s supply management 
system.

The farmgate milk price increase  
is the result of a formula that takes 
into account dairy farmers’ costs of 
production as well as the consumer 
price index. 

This increase in producers’ 
revenues will partially offset pro-
duction costs, which have risen 
by 2.8 percent since 2018 despite 
productivity gains. The increase in 
the cost of production is mainly 
related to livestock feed costs and 
other variable costs, according to 
the CDC.

The CDC’s butter storage fees 
will also be increased because of 
the need for higher levels of butter 
stocks to satisfy demand. The CDC 
stores a certain quantity of butter 
in order to guarantee an adequate 
supply throughout the year, and to 
prevent shortages.

In the case of butter sold at retail, 
for example, these fees will now 
represent one cent per pound of 
butter (454 grams). This increase, 
combined with the increase in the 
price of raw milk, results in an 
average increase of 1.97 percent 
in the price charged to processors.

The CDC has also recognized 
a 4 percent increase in milk pro-
cessing costs. It will take this into 
account in its transactions with 
butter manufacturers in the con-
text of its storage programs. 

The impact of these adjust-
ments on retail prices will depend 
on many factors, such as manufac-
turing, transportation, distribution 
and packaging costs throughout 
the supply chain. However, the 
CDC noted that the consumer 
price index for dairy products has 
risen by only 1.6 percent since 
2014, whereas the index for food 
in general has increased by 11.2 
percent.

In order to reflect these changes, 
the support price for butter used by 
the CDC in its storage programs 
will increase from $8.3901 per 
kilogram to $8.6034 per kilogram 
on Feb. 1, 2020.

The Canadian Dairy Commis-
sion was established in 1966 with 
the mandate of coordinating fed-
eral and provincial dairy policies 
and creating a control mechanism 
for milk production which would 
help stabilize revenues and avoid 
surpluses.

Washington—The US Depart-
ments of Agriculture (USDA) 
and Health and Human Services 
(HHS) last week announced their 
intention to renew the charter for 
the National Advisory Commit-
tee on Microbiological Criteria for 
Foods (NACMCF).

The purpose of NACMCF is to 
provide impartial, scientific advice, 
and peer reviews to federal food 
safety agencies for use in the devel-
opment of an integrated national 
food safety systems approach that 
assures the safety of domestic, 
imported, and exported foods.

The NACMCF was established 
in 1988 in response to a recom-
mendation of the National Acad-
emy of Sciences for an interagency 

approach to microbiological crite-
ria for foods, and in response to an 
appropriations bill for fiscal 1988.

The NACMCF provides scien-
tific advice and recommendations 
to USDA and HHS on public 
health issues relating to the safety 
and wholesomeness of the US food 
supply, including development of 
microbiological criteria and review 
and evaluation of epidemiological 
and risk assessment data and meth-
odologies for assessing microbio-
logical hazards in foods.

According to USDA and HHS, 
the renewal of NACMCF’s charter 
is necessary and in the public inter-
est because of the need for exter-
nal expert advice on the range of 
scientific and technical issues that 

Charter Renewed For National Advisory 
Committee On Microbiological Criteria For Foods

must be addressed by the agencies 
to ensure the safety of foods.

Members of NACMCF will be 
appointed by the secretary of agri-
culture after consultation with an 
executive committee that repre-
sents five participating agencies in 
NACMCF: the US Food and Drug 
Administration, USDA’s Food 
Safety and Inspection Service, 
Centers for Disease Control and 
Prevention, the National Marine 
Fisheries Service, and the Depart-
ment of Defense’s Defense Logis-
tics Agency.

NACMCF’s membership will 
consist of not more than 30 indi-
viduals. Members of the Commit-
tee will be chosen based on their 
expertise in microbiology, risk 
assessment, epidemiology, public 
health, food science, and other 
relevant disciplines. 
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Belletoile Semi Soft 
French Cheese Slices 
Arrive In US
San Francisco, CA— Belletoile, 
described as the first triple-creme 
Brie imported to the US, is now 
available in versatile, semi soft 
Creamy Slices.

Belletoile’s Creamy Slices made 
its debut here at the Winter Fancy 
Food Show, reflecting the growing 
trend toward convenience and dif-
ferentiation in the specialty cheese 
deli case. Made with only three 
ingredients, including fresh cow’s 
milk delivered daily from neighbor-

ing dairies in France’s northeastern 
Lorraine region, the creamy cheese 
slices are sold in a 5.29-ounce re-
sealable package, 
allowing con-
tinued freshness 
once opened. 

Due to the 
product’s versatile 
texture, Creamy 
Slices can be used 
for both hot and 
cold dishes such 
as burgers, bowls, 
sandwiches, or salads.

“Certified Non-GMO, our 
Creamy Slices product brings 
high-quality cheese in a format 

that provides convenience to the 
consumer and a multitude of uses,” 
said Christel Vibrac, export man-

ager of Fromagerie 
Henri Hutin, pro-
ducer of the Bel-
letoile brand. 

“We aspire to 
please as many 
palates as possible 
with our Creamy 
Slices, yet remain 
true to our mis-
sion of offering 

only the highest quality of French 
cheeses,” Vibrac continued.

For more information visit www.
belletoile.us.

Vermont Creamery 
Launches New Line 
Of Goat Cheese Dips
Websterville, VT—Vermont 
Creamery here is expanding its 
line of premium goat cheese prod-
ucts with the introduction of Goat 
Cheese Dips. 

Hitting stores this spring, Ver-
mont Creamery’s new trio of Goat 
Cheese Dips feature herb and veg-
etable flavors mixed with mild, 
creamy goat cheese.

The new product line, intro-
duced for the first time this month 
at the Winter Fancy Food Show 
in San Francisco, CA, also sports 
“clean ingredient labels and sus-
tainable packaging.”

“We have seen incredible 
growth in the goat cheese category 
over the past couple of years,” said 
Adeline Druart, president of Ver-
mont Creamery. 

“Goat cheese can be used in so 
many ways – from cheeseboards 
to crumbled on a salad and as 
centerpieces on a party spread,” 
Druart said. “Fostering the grow-
ing excitement for new usage 
occasions and flavors is our pas-
sion, and we saw an opportunity 
to add a fresh new offering to the 
cheese dip category by blending 
fresh, creamy goat cheese with 
unique flavors.”

The trio of flavors includes Clas-
sic, Red Pepper & Lemon, and Gar-
lic & Herb, sold in 5-ounce tubs. 

For information, visit www.ver-
montcreamery.com.

V&V Supremo Rolls 
Out New Packaging 
For Shreds, Crumbles
Chicago—V&V Supremo Foods, 
Inc. will roll out new packaging in 
2020, created with a common look 
and feel for better product recogni-
tion.

One of the company’s first 
product lines to feature the new 
design is V&V Supremo’s Mexi-
can shredded cheese. The entire 
line of shreds includes Chihuahua 
Quesadilla, Chihuahua Quesadilla 
with Jalapeño, Oaxaca, Mexican 
Three Cheese and Sierra Cotija, 
now packaged in a simplified ver-
sion of V&V Supremo’s iconic red 

bag. The new packaging features 
improved food photography that 
shows the product in use and a 
larger window, which allows for 
more product visibility at 
shelf.  In addition, a color 
bar indicator will allow 
shoppers to easily differenti-
ate among the product SKUs 
and enhance shopability.

Another line that will 
feature the new packaging 
is Queso Fresco fresh crum-
bling cheese. It will remain 
in primarily green packaging 
with an added window to 
showcase the product. Like 
the shreds, packaging will feature 
simplified messaging and updated 
visuals for a modern look.

The new packaging was tested 
alongside other design options by 
more than 400 general market and 
Hispanic consumers. The majority 

of consumers 
said the new 
p a c k a g i n g 
would help 
them locate 
the prod-
ucts easier on 
shelf, and that 
it communi-
cates the look 
of high-qual-
ity authen-
tic Mexican 

products. More details are avail-
able online at www.vvsupremo.
com.

New Products
New Dairy Products, Packaging, Promotions

New Fairlife Real 
Dairy Creamers Now 
Sold In Four Flavors
Chicago—Fairlife, LLC, known for 
its premium products made with 
ultrafiltered milk, has made its 
debut in the growing coffee seg-
ment with new Fairlife creamers.

The launch of these real dairy 
coffee creamers, available in Hazel-
nut, Caramel, Vanilla and Sweet 
Cream flavors, marks Fairlife’s first 
venture into the creamer category 
at a time when more and more 
adults are drinking coffee.

“Today, the creamer category is 
dominated by choices that lean 
heavily on indulgent flavors,” said 
Fairlife chief marketing officer Bill 
Kelly. “As sales of premium cof-
fee grow, our research shows that 
many consumers want to enhance 
the taste of their coffee, not cover 
it up.” 

“We created Fairlife creamers to 
provide these coffee drinkers with 
a great-tasting option that offers 
real dairy with a hint of flavor” 
Kelly continued.

Fairlife creamers are sold in 
16-ounce bottles in the refrigerated 
dairy aisles of grocery and retail 
stores. Visit www.fairlife.com.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App
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Two Food Industry Trade Associations, 
GMA And FMI, Launch New Identities
Arlington, VA—Two longtime 
food industry trade associations 
have recently launched new iden-
tities.

FMI, formerly known as the 
Food Marketing Institute, has 
launched a renewed brand iden-
tity as FMI — The Food Industry 
Association, reflecting its strategy 
to more broadly represent the food 
marketplace and embrace a more 
interconnected supply chain.

FMI, which was created more 
than 40 years ago when the Super 
Market Institute and the National 
Association of Food Chains 
merged, views retail as the heart 
of the food industry and recently 
expanded its membership in 
response to retailers’ needs, help-
ing them facilitate access and con-
nectivity with suppliers and other 
business partners.

“FMI provides the most pro-
ductive forum for connecting and 
holding constructive dialogue 
across the food industry,” com-
mented Leslie Sarasin, FMI’s 
president and CEO. “Driven by 
consumer relevance, we are in 
the business of food, wherever it 
is bought, sold or produced, and 
we are well-positioned to represent 
everything in the shopping basket, 
and work closely with every par-
ticipant in the marketplace.”

“Over the last two years, we’ve 
inspired a recommitment, a 
renewal of vows among the FMI 
membership. We’ve even changed 
who can be a member in the asso-
ciation as a logical step in a direc-
tion we’ve been traveling for years, 
offering greater parity between 
retailers and their product supplier 
partner members at the board of 
directors level,” said Joe Sheridan, 

chairman of FMI’s board of direc-
tor and president and COO of 
Wakefern Food Corp.

“As our customers change, so do 
our industry and our association 
to better serve and reflect their 
needs,” Sheridan added.

FMI maintains its position in 
the following strategic areas: effec-
tiveness on public policy; com-
mitment to the issues that matter, 
such as food safety; a forum for 
high-impact industry dialogue; and 
dedication to consumer and opera-
tional insights.

For more information about 
FMI — The Food Industry Asso-
ciation, visit www.fmi.org.

Meanwhile, the Consumer 
Brands Association (CBA), for-
merly the Grocery Manufacturers 
Association (GMA), launched ear-
lier this month, marking a new era 
for the consumer packaged goods 
(CPG) industry and the consumers 
it serves. GMA itself was the prod-
uct of a merger between the old 
Food Products Association (for-
merly the National Food Proces-
sors Association) and the Grocery 
Manufacturers of America.

“The Consumer Brands Asso-
ciation is an entirely new organi-
zation with a focused, compelling 
agenda that establishes the indus-
try as a champion of the billions 
of consumers it serves daily,” said 
Geoff Freeman, the CBA’s presi-
dent and CEO. 

“Today’s business and policy 
environment requires a strong, 
strategically aligned industry orga-
nization guided by a consumer-first 
mindset,” said Jeff Harmening, 
chairman of the board and CEO, 
General Mills, and chairman, 
Consumer Brands Association. 

CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

  12 gauge single piece,
seamless construction on body

  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
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baskets & covers available
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  USDA Approved
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A Better Process
for industrial
wastewater
treatment.

Our pre-engineered compact 
evaporators are designed with 
your wastewater solution in 
mind. You can rely on Caloris’ 
innovative technologies, 
available in a wide array of 
configurations and sizes, to 
tatake on virtually any industrial 
wastewater challenge. What’s 
your challenge?

Find out how Caloris can 
custom design a cost-effective 
and energy-efficient 
wastewater evaporation 
system for your disposal 
challenges at caloris.com or 
call 410-822-6900.

Caloris Concentrix® MVR Evaporator

For more information, visit www.caloris.com

Those interests are reflected 
in findings from a new survey of 
industry executives, released earlier 
this month. The inaugural “Indus-
try View 2020” shows that the 
vast majority (86 percent) of CPG 
executives cite consumer expecta-
tions as the most influential force 
shaping industry decision-making 
and long-term success.

CPG leaders identified an 
inconsistent regulatory environ-
ment created by state-by-state 
policies as their concern, ranking 
“complying with patchwork state 
regulations” as the number one 
issue impacting their business. 

The survey findings also show 
increasing concerns among CPG 
leaders regarding transportation 
costs and growing investment and 
prioritization around sustainability.

The Consumer Brands Asso-
ciation champions the industry 
whose products consumers depend 
on every day, from food and bev-
erage products to household and 
personal care. 

The CPG industry supports one 
in 10 US workers (20.4 million 
jobs) and is the largest manufac-
turing employer in the US, gener-
ating $1.1 trillion in labor income 
and contributing $2 trillion to the 
nation’s GDP, according to the 
Consumer Brands Association. 

Visit its new website, at www.
consumerbrandsassociation.org.

General Machinery 
Corporation 
Purchased By 5 Point 
Fabrication
Green Bay, WI—After more 
than 70 years in business, General 
Machinery Corporation has been 
purchased by 5 Point Fabrication 
LLC, Green Bay, WI.

Over the past seven years, 5 
Point Fabrication has been Gen-
eral Machinery’s top fabricating 
vendor. This change will bring the 

two companies under one roof and 
will enable Genmac to provide its 
customer base with a product made 
front to back in-house, Genmac 
noted.

Michael Horwitz and his fam-
ily have owned Genmac, which 
is based in Sheboygan, WI, since 
1949. Horwitz, along with Marsha 
Binversie and Greg Rechlicz, will 
be following Genmac to Green 
Bay to ensure a seamless transi-
tion.

For more information, visit 
www.5pointfab.com.
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For more information, visit www.sanchelimaint.com

1933 Cofrin Drive  Green Bay, WI 54302          Ben@fiberglasssolutions.us
920.468.6261                                                                www.fiberglasssolutions.us

● Brining Systems & Design
● Fiberglass Tanks
● Sanitary Wall & Ceiling Systems
● Spray Systems
● Brine Tank Ladders & Covers
● Refurbish & Repairs
● Solutions through Fiberglass

For more information, visit www.fiberglasssolutions.us

Milk In Schools
(Continued from p. 1) 

2018-19. These flexibilities were 
codified in a final rule published in 
December of 2018.

The rule published this week 
proposes additional flexibilities 
that support state, tribal, and local 
program operators. The flexibili-
ties aim to facilitate the service 
of wholesome meals within the 
operational constraints of schools; 
support foodservice efficiency; and 
ease monitoring burdens.

The proposed changes and flex-
ibilities are grouped into three 
broad categories: proposals to sim-
plify monitoring; proposals to sim-
plify meal service; and proposals 
to simplify competitive foods (i.e., 
foods sold a la carte).

Milk Type Violations
Among the proposals to simplify 
monitoring: set consistent fiscal 
action for repeated meal pattern 
violations. Fiscal action is the 
recovery of federal funds provided 
for reimbursable meals when there 
is an overpayment due to noncom-
pliance or ineligible meals served.

Fiscal action plays a key role in 
maintaining the integrity of the 

NSLP and SBP, FNS noted. Reim-
bursement claims made by school 
food authorities (SFAs) must accu-
rately reflect the number of reim-
bursable meals served to eligible 
children, by type, for each day 
meals are served.

Currently, state agencies must 
take fiscal action for missing food 
components, and for repeated vio-
lations of milk type and vegetable 
subgroup requirements.

The proposed rule would no 
longer require fiscal action for 
repeated violations of milk type 
and vegetable subgroup require-
ments. Instead, state agencies 
would have discretion to take fiscal 
action for repeated violations of 
milk type and vegetable subgroup 
requirements.

Fluid Milk Substitutions
Among the proposals to simplify 
meal service is one that would 
update meal modifications for dis-
ability and non-disability reasons. 

Schools participating in the 
NSLP and SBP are required to 
ensure that children with disabili-
ties have an equal opportunity to 
participate in, and benefit from, the 
NSLP and SBP. Current regulations 
describe exceptions and variations 

in reimbursable meals, including 
exceptions due to a disability that 
restricts a participant’s diet.

Current regulations also describe 
“medical or other special dietary 
needs” that are not considered dis-
abilities, but prevent a program 
participant from consuming the 
regular meal. Current regulations 
require schools, institutions, and 
facilities to obtain a written state-
ment signed by a recognized medi-
cal authority in order to make a 
substitution due to a participant’s 
“medical or other special dietary 
need,” except for fluid milk substi-
tutions. Schools, institutions and 
facilities have discretion to provide 
fluid milk substitutions with a note 
from a medical authority, a note 
from the child’s parent or guardian, 
or a note by, or on behalf of, an 
adult participant.

This rule proposes removing 
the term “medical or other special 
dietary needs” from the regula-
tions.”  To better align the non-
disability fluid milk substitution 
regulations with disability modi-
fication regulations and current 
policy guidance, FNS is proposing 
to remove language describing the 
process to revoke a non-disability 
fluid milk substitution request.

FNS expects this change will 
allow more flexibility for local 
program operators to manage 
fluid milk substitution requests in 
a way that meets their communi-
ties’ needs and reduces burden for 
households.

The proposed regulations do 
maintain several requirements 
regarding fluid milk substitutions 
for non-disability reasons. The pro-
posed rule maintains the options 
for schools to provide fluid milk 
substitutions for non-disability rea-
sons, and continues to allow SFAs 
to select nondairy beverage(s) that 
meet FNS nutrition standards.

For schools that opt to provide 
fluid milk substitutions, the pro-
posed rule maintains the require-
ment that they obtain a written 
request from a parent or guardian, 
or by, or on behalf of, an adult par-
ticipant to support a request for 
a substitution in a non-disability 
situation. The proposed rule also 
maintains the nutrition standards 
for fluid milk substitutions.

More Flavored Waters Available
In the area of simplifying com-
petitive foods, FNS is proposing to 
expand the ability to sell calorie-free, 
naturally flavored waters with or 
without carbonation in middle and 
elementary schools. Currently, only 
high schools can sell these products.

This proposed change would 
increase the types of beverages 
local program operators may offer 
a la carte. It may, however, impact 
the amount of milk purchased 
through a la carte sales; milk was 
the most commonly offered a la 
carte item at lunch (73 percent of 
all schools offered milk as an a la 
carte item at lunch), followed by 
water and 100 percent juice (48 
percent of all schools).

Local program operators have 
also requested flexibility to offer 
naturally flavored noncarbonated 
water to meet the potable require-
ment. The rule proposes to allow 
the flexibility to offer this type of 
water to meet the requirement.

The addition of naturally fla-
vored potable water may impact 
milk consumption if students 
choose to consume water in lieu of 
milk, FNS said.

Also in the area of simplifying 
competitive foods, FNS is pro-
posing to ease requirements and 
exempt SBP and NSLP entrees 
from the competitive food nutri-
tional standards for one additional 
school day. It is proposed that SBP 
and NSLP entrees be exempt from 
the competitive food standards on 
the day the entree is offered on the 
SBP and NSLP menu, and for two 
school days after.

Currently, schools have the 
flexibility to sell SBP and NSLP 
entree items as a la carte foods 
exempt from the competitive food 
standards on the day the entree is 
offered on the SBP or NSLP menu, 
and on the next school day (e.g., 
students can buy a piece of pizza 
separately on the day the pizza is 
also served as part of the unitized 
school lunch, and the day after). 
This flexibility was particularly 
designed to account for leftovers 
and reduce food waste.

“If finalized, this would create 
a huge loophole in school nutri-
tion guidelines, paving the way for 
children to choose pizza, burgers, 
French fries, and other foods high 
in calories, saturated fat or sodium 
in place of balanced school meals 
every day,” said Colin Schwartz, 
deputy director of legislative affairs 
for the Center for Science in the 
Public Interest (CSPI).
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Madison—World Championship 
Cheese Contest organizers on 
Thursday announced the largest-
ever lineup of international judges 
set to evaluate entries here Mar. 
3-5 at the Monona Terrace Con-
vention Center.

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

International Judges
 Keith Glewis, FoodPlus 
 Consultants,  Australia
 Russell Smith,    

 Dairy Australia, Australia
 Kurt Kroissl, Berglandmilch,  

 Austria
 Mucio Furtado, DuPont, 
Brazil
 Thierry Martin, Agropur   

 Canada, Canada
 Gurth Pretty, Consultant,  

 Canada
 Samir Kalit, University of  

 Zagreb, Croatia
 Per Oleson, St. Clemens   

 Food Products, Denmark
 Dieter Koch- Hartke,   

 Deutsches Milchkontor, 
Germany
 Enda Howley, Ornua, Ireland
 Giuseppe Rostiti, Mofin   

 ALCE group, Italy
 Takayuki Miura, Nippon   

 Veterinary and Life Science  
 University, Japan
 Luis Jiménez-Maroto, Center  

 for Dairy Research, Mexico
 Arnoldo Lopez-Hernandez, 
University of Wisconsin-
Madison, Mexico
 Douwe Dijkstra, Rouveen  

 Kaasspecialiteiten, Netherlands
 Gerrit Jansen,    

 FrieslandCampina, Netherlands

 Neil Willman, New Zealand  
 Cheese School, New Zealand
 Miguel Rolo, Etapa   

 Improvável, Portugal
 Kobus Mulder, Mulder 
Consult, South Africa
 María Martín Ganado, 
Quesos Ilbesa, Spain
 Christian Schmutz,   

 FROMARTE, Switzerland
 Stefan Truttman,    

 FROMARTE, Switzerland
 Adrian Fowler, Fowler’s
Forest Dairies, Ltd., UK
 Sarah Stewart, Neal’s Yard  

 Dairy, United Kingdom

United States Judges
 Jill Allen, Tillamook, Oregon
 Greg Anderson, Kroger 
Company, Minnesota
 Marc Bates, 
Bates Consulting, Oregon
 Larry Bell, 
Bell Consulting, Wisconsin
 K.J. Burrington, CDR
Wisconsin 
 Richard Dargan, Dargan 
Dairy Consulting, Florida
 Dominique Delugeau, 
Saputo Cheese USA, Wisconsin
 MaryAnne Drake, North 
Carolina State University
 Nana Farkye, California 
Polytechnic State University
 Chad Galer, 
Dairy Management Inc., Illinois
 Craig Gile, Cabot Creamery, 
Vermont
 Glenn Hatcher, Pacific 
Cheese Co., California
 John Jaeggi, CDR
 Mark Johnson, CDR
 Andy Johnson, CDR
 Dan Konz, DairiConcepts, 
Minnesota
 Drew Kordus, 
Great Lakes Cheese, Ohio

World Championship Cheese Contest         
To Feature 55 Judges From 19 Countries

 Laura Laehn-Block, Masters 
Gallery, Wisconsin
 Susan Larson, CDR
 Terry Lensmire, Lensmire  

 Dairy Consulting, Wisconsin
 Charles Lindberg, NYS Dept. 
of Agriculture and Markets
 Christophe Megevand, 
Schuman Cheese, New Jersey
Virgil Metzger, Cheese & 
Dairy Consultant, Illinois
 Lloyd Metzger, South Dakota 
State University, South Dakota
 Mike Pederson, WI DATCP, 
 David Satterness, 
Chr. Hansen, South Dakota
 Dean Sommer, CDR
 Cathy Strange, Whole Foods 
Market, Texas
 Randy Swensen, WI Aging 
and Grading, Wisconsin
 Steve Zeng, 
Langston University, Oklahoma
 Matt Zimbric, Foremost   

 Farms, Wisconsin

The judging panel will work 
under the guidance of chief judge 
Jim Mueller of Mueller Consulting 
in Green Bay, WI.

The revered “Red Hats” team 
of assistant chief judges includes: 
Tim Czmowski of Agropur, Inc.; 
Stan Dietsche of Oshkosh Cheese 
Sales & Storage; Josef Hubatschek 
of ALPMA; Mariana Marques de 
Almeida of Ms. J and Co.; and 
Sandy Toney of Masters Gallery 
Foods.  Robert Aschebrock and 
Bill Schlinsog will serve as chief 
judges emeriti.

The also-revered Brian Egg-
ebrecht will again lead his team 
of volunteers, known as the 
“B-Team”, to assist judges and 
coordinate efforts behind the 
scenes.

To enter the contest, visit www.
WorldChampionCheese.org.  Entry 
forms and fees are due Jan. 31, 
2020.
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International judge Mucio Furtado, Brazil, and United States judge Christophe Megevand, New 
Jersey, will be two of 55 experienced cheese judges who will evaluate entries from around the 
globe at the World Championship Cheese Contest, set for March 3 - 5 in Madison, WI.
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For more information, visit www.cdr.wisc.edu/shortcourses

Sponsored by: Center for Dairy Research & 
Department of Food Science, University of Wisconsin-Madison

Detailed information on each short course: 
www.cdr.wisc.edu/shortcourses  |  *www.dairyfoods.wisc.eduCDR
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Milk Pasteurization Æ January 7-8*
Certificate in Dairy Processing Æ January 9
Successful Ice Cream Retailing Æ January 13-14*
Batch Freezer Æ January 15-17*
Supercharge your Food Business for Financial Success
      February 4-5, & February 25-26
Ice Cream Makers Workshop Æ February 12-14*
Wisconsin Process Cheese Seminar Æ February 18-20
Cheese Technology Short Course Æ March 9-13
World of Cheese Æ April 27 – May 1
CIP Æ May 5*
Food Safety (HACCP) Æ May 6
Certificate in Dairy Processing Æ May 7
Applied Dairy Chemistry Æ May 12-13*
Cheese Grading Æ June 2-4
Buttermakers Short Course Æ June 16-17
Buttermaker Apprenticeship Workshop Æ June 22-26
Milk Pasteurization Æ August 4-5*
Certificate in Dairy Processing Æ September 3
Dairy Protein Beverage Applications Æ September 15-16
Master Artisian Course Æ September 22-24
Cheese Tech Short Course Æ October 5-9
Dairy Ingredient Manufacturing Æ October 20-21
Cheese Grading Short Course Æ November 4-6
Ice Cream Æ December 1-3*
For the most current short course schedule see our website.

2020 DAIRY SHORT COURSES
Continuing Education Opportunities for the Dairy Industry  

Researchers Develop 
Process That Can 
Speed Production 
Of Tagatose, A Dairy 
Derived Sweetener
Medford, MA—Researchers at 
Tufts University have developed 
a process that may unlock the 
commercial potential of tagatose, 
a low-calorie, low-glycemic sugar 
that’s derived from fruits and dairy 
products.

Tagatose is not abundant and 
is difficult to extract from fruits 
and dairy products, researchers 
noted. The manufacturing process 
involves a conversion from more 
easily obtained galactose to taga-
tose and is highly inefficient, with 

yields that may reach only 30 per-
cent.

But in a recent study in Nature 
Communications, Assistant Prof. 
Nikhil Nair and postdoctoral fel-
low Josef Bober, both from the Tufts 
University School of Engineering, 
describe an innovative way to pro-
duce tagatose using bacteria as tiny 
bioreactors that encapsulate the 
enzymes and reactants. Using this 
approach, they achieved yields up 
to 85 percent. 

Although there are many steps 
from the lab to commercial pro-
duction, yields this high could lead 
to large-scale manufacturing and 
getting tagatose into more prod-
ucts, the researchers said.

The enzyme of choice to make 
tagatose from galactose is called 
L-arabinose isomerase (LAI). 
However, galactose is not the main 

target for the enzyme, so the rates 
and yields of the reaction with 
galactose are less than optimal.

In a solution, the enzyme itself 
is not very stable, and the reac-
tion can only push forward until 
about 39 percent of the sugar is 
converted to tagatose at 37 degrees 
C (about 99 degrees F), and only 
up to 16 percent at 50 degrees C 
(about 122 degrees F), before the 
enzyme degrades.

Nair and Bober looked to 
overcome each of those hurdles 
through biomanufacturing, using 
Lactobacillus plantaram to make 
large quantities of the LAI enzyme 
and keep it safe and stable within 
the confines of the bacterial cell 
wall. 

They found that when expressed 
in L. plantarum, the enzyme kept 
converting galactose to tagatose 

and pushed the yield to 47 percent 
at 37 degrees C. But now that the 
LAI enzyme was stabilized within 
the cell, it could increase yield 
to 83 percent at the higher tem-
perature of 50 degrees C without 
degrading significantly, and it was 
producing tagatose at a much faster 
rate.

To determine if they could push 
the reaction even faster, Nair and 
Bober examined what might still 
be limiting it. They found evidence 
that the transport of the starting 
material, galactose, into the cell 
was a limiting factor.

To resolve that issue, they 
treated the bacteria with very low 
concentrations of detergents, just 
enough to make their cell walls 
leaky, the researchers explained. 
The galactose was able to get in 
and tagatose released from the 
cells, allowing the enzyme to con-
vert galactose to tagatose at a faster 
rate, shaving a couple hours off the 
time needed to get to 85 percent 
yield at 50 degrees C.

Encapsulating the enzyme for 
stability, running the reaction at 
higher temperature, and feeding 
it more starting material through 
leaky cell membranes are all 
“siphons” used to pull the reaction 
forward.

Scientists Develop 
Vitamin Drink Made 
With Whey, Juice And 
Seagrass
Vladivostok, Russia—Scientistss 
in the department of food science 
and technology at Far Eastern Fed-
eral University (FEFU) here have 
developed a drink rich in vitamins 
and minerals that is based on whey, 
pectin from seagrass Zostera, and 
fruit juice or nectar.

The drink helps to quench thirst, 
stave off hunger, and recharge the 
body after fitness or illness, the sci-
entists said. Scientists propose to 
release the product in three flavors: 
apricot, peach, and pineapple.

Due to the sea pectin zosterin 
obtained from Zostera seagrass, the 
drink has a saturated, dense struc-
ture. Gel-like inclusions formed in 
it are said to be similar to those in 
the aloe vera drink, which is popu-
lar in the Far East.

“Whey is a very valuable prod-
uct rich in biologically complete 
proteins and minerals that are eas-
ily absorbed by the human body. 
Whey contains useful milk sugar 
lactose, which is also completely 
absorbed, and, very importantly, 
contains no fats,” said Oksana 
Tabakaeva, professor in the food 
science technology department of 
the FEFU School of Biomedicine.

“However, there is a problem. A 
taste of a pure whey leaves much to 
be desired, so people usually don’t 
want to drink it,” Tabakaeva con-
tinued. 



CHEESE REPORTERJanuary 24, 2020 Page 21

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

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your  
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com

Raleigh, NC—North Carolina 
State University’s Department of 
Food, Bioprocessing and Nutrition 
Sciences recently launched an 
online certification course specifi-
cally to help dairy processors with 
developing and implementing 
environmental monitoring pro-
grams (EMPs).

The course is funded by the 
North Carolina Dairy Foundation 
to better assist the state’s dairy 
industry to get ahead and resolve 
issues prior to federal inspections. 
However, the concepts taught in 
the course can be applied to any 
field and to anyone in the food 
manufacturing and processing 
industry.

For many facilities producing 
products that are exposed to the 
environment between processing 
and packaging steps, the US Food 
and Drug Administration (FDA) 
is requiring an EMP to be in place 
to make sure that their cleaning 
and sanitation practices are actu-
ally being performed correctly and 
effectively. An EMP is a systematic 
approach to finding niches in food 
processing where environmental 
pathogens exist so that companies 
can then reduce the effects of their 
presence.

The course itself takes about 
eight hours to complete and is 
available to anyone in the food 
manufacturing industry. The 
course is online and self-paced, 
with each lesson taking between 
25 and 40 minutes to complete.

The course is designed to meet 
students where they are using adap-
tive learning, and includes differ-
ent interactive learning activities 
that make it relatable for dairy 
processors. Graduate teaching 
assistant Stephanie Maggio and 
Clint Stevenson, associate profes-

sor, are teaching professionals how 
to know whether Listeria monocy-
togenes or other pathogens are in 
their environment. Essentially, an 
EMP is a way to help verify that 
facilities and plants are hygienic 
and free of pathogens.

Maggio actually designed and 
implemented the EMP for Howling 
Cow ice cream, which is made on 
the NCSU campus at the Depart-
ment of Food, Bioprocessing and 
Nutrition Science’s Feldmeier 
Dairy Processing Lab in Schaub 
Hall. When she first joined the 
team, they had a basic food safety 
plan in place and needed to add an 
EMP to this plan in order to com-
ply with new FDA requirements.

“I went around and looked for 
the most appropriate sites to sam-
ple based on where Listeria mono-
cytogenes would likely hide in the 
facility. I’m looking at difficult-to-
clean paces that get wet and might 
stay wet for a long time,” Maggio 
explained.

After developing the plan, iden-
tifying sample sites, Maggio wrote 
the sampling schedule of how 
frequently to collect samples, the 
number of samples to collect, and 
which surfaces to get samples from. 
Then she implemented her work, 
collecting 15 samples every two 
weeks and sending them to a lab 
for analysis.

Howling Cow doesn’t run every 
day, but Maggio said larger proces-
sors who run every day, all day, 
should collect more samples and 
more frequently.

Currently, a discount code 
(EMP75) is available to save 75 
percent on the course for dairy  
processors outside of North Caro-
lina. To receive that code, North 
Carolina processors should contact 
Maggio at samaggio@ncsu.edu. 

Singapore-Based 
Company Secures 
Funding For Creating 
Milk From Cells
Singapore—TurtleTree Labs, a 
Singapore-based company work-
ing with biotechnology to create 
the full nutritional content of 
milk, this week announced that it 
has completed its pre-seed funding 
round.

Co-founded by CEO Fengru 
Lin, CSO Rabail Toor, and chief 
strategist Max Rye, TurtleTree 
Labs describes itself as the world’s 
first cell-based milk company using 
technology to create real milk 
from animal cells, with no animal 
needed.

TurtleTree said its breakthrough 
is quite significant; it allows for not 
just the full functionality of dairy 
milk but will disrupt the existing 
baby formula industry.

The pre-seed round, led by 
Lever VC, a venture capital fund 
specializing in alternative protein 
investments, includes KBW Ven-
tures and K2 Global.

“What TrutleTree Labs is doing 
is fascinating, and their technology 
could be a serious disruptor in the 
global dairy industry,” said Nick 

Cooney, founder and managing 
partner at Lever VC. 

“KBW Ventures’ interest in 
TurtleTree stems from both the 
team vision and the company’s 
strategic approach to the future 
of food using stem cell technol-
ogy. Having spent time with the 
founding team in Singapore, 
we have a lot of confidence in 
TurtleTree’s progress as a biotech 
company and in the direction 
they are taking from a business 
perspective,” said Prince Khaled 
bin Alwaleed bin Talal Al Saud, 
founder and chief executive offi-
cer, KBW Ventures.

TurtleTree has developed what 
is described as a unique proprietary 
technology that uses mammary 
cells to produce real milk in clean 
food production facilities. The 
end product is the same as human 
breast milk and cow milk and will 
be sold as a food product.

“TurtleTree Labs plans to pub-
licly debut the world’s first culti-
vated milk products in the Spring,” 
Rye said.

The focus now is to bring in the 
right talent during the company’s 
early stage to provide TurtleTree 
the support needed for rapid accel-
eration, thereby contributing to 
the global change the company is 
passionate about.

NCSU Online Course To Help Processors 
Create Environmental Monitoring Program



CHEESE REPORTERPage 22 January 24, 2020

New Slate UF Chocolate Milk In Cans 
Is Modern, Sustainable Beverage Line
Boston, MA—Through a combi-
nation of sustainable packaging, 
minimal ingredients and clean 
branding, a new company has 
managed to overshadow the plant-
based dairy trend and make real 
chocolate milk cool for every age.

After years of waiting for a 
‘modern’ chocolate milk to hit the 
market, Slate co-founders Manny 
Lubin and Josh Belinsky “decided 
to take action and fix everything 
wrong with this classic, naturally 
protein-rich category.”

Lubin and Belinsky have always 
loved chocolate milk; not just 
since they were kids, but well into 
adulthood.

Both are also somewhat lactose 
intolerant, and still “dabble in a 
little bit of lactose here and there, 
but always drink lac-
tose-free milk,” Lubin 
said.

“There were one or 
two brands we’d buy, 
but most were really 
high in sugar and not 
something we would 
feel comfortable con-
suming into adult-
hood,” Lubin said. 

As graduates of 
Boston’s Northeastern 
University, Belinsky 
and Lubin ended up meeting in 
the same technical start-up sphere, 
and wanted to create something 
tangible.

“It started kind of sarcastically 
at the beginning and we sort of 
stumbled into it, but we wanted to 
create a modern chocolate milk,” 
Lubin said.

It was then that Lubin and 
Belinsky did a deeper dive into the 
“real milk” market.

“There’s plenty of milk alterna-
tives out there, but we just pre-
ferred the taste of real, lactose-free 
milk,” Lubin said. “It tastes better 
and has more protein. We started 
digging into the real milk space 
and uncovered these trends in all 
foods that we can apply to milk – 
lower sugar, more protein and for 
ourselves, lactose free.”

“We looked at the way the mar-
ket is going, and realized there’s 
a brand opportunity – a kind of 
white space for real chocolate 
milk,” Lubin said. “It actually 
started with a lot of Googling.”

“We’ve began selling online 
through a kickstarter last February, 
and have been delivering online 
since late October,” he said.

Just a few years after the ini-
tial concept stage, 
Slate milk is now sold 
at Whole Foods Mar-
ket, Harris Teeter, and 
Roche Bros.

Products are also sold 
through Amazon and on 
the Slate website.

All Slate products are 
lactose-free and ultra-
filtered. Flavors include 
Classic Chocolate Milk, 
Dark Chocolate Milk 
and Espresso Chocolate 

Milk.
We’re always thinking about 

innovation and just asked our 
Kickstarter backers about what fla-
vor they want next, Lubin said. We 
always want to look at new flavors, 
new lines and new SKUs based on 
what the market wants.

“At this point, we don’t know 
when or what that will be,” he said. 

Another noticeable trend was 
a shift towards aluminum packag-

ing – eateries and grocery stores are 
moving towards aluminum, Lubin 
said.

Aluminum cans are the most 
recycled type of packaging, the 
company reported. According to 
the Aluminum Association, 75 
percent of all aluminum ever pro-
duced is still being used today.

Like milk-based cold brew cof-
fees and lattes on stores shelves, 
being in an aluminum can doesn’t 
impact the taste, according to 
Slate.

“For us, we know the process has 
been tried and tested in the past,” 
Lubin said. “We realized there was 
going to be kind of a mental hur-
dle, and we thought about that a 
lot.”

“We had people try it out of 
the can; try it out of a glass,” he 
continued. “At the end of the day, 
genuinely what’s best for the planet 
is for us to be in an aluminum can.”

“We also realized that the 
sooner we put our chocolate milk 
in aluminum cans, the sooner con-
sumers will be okay with it,” Lubin 
continued.

As far as we’re concerned, we’re 
the first true chocolate milk in a 
can, and that mental hurdle is just 
something we’re going to have to 
work with people on, he said.

I think we’ll see a shift towards 
many products being packaged in 
aluminum, and I think we’ll set a 
trend in the dairy space, he con-
tinued.

Slate produces its products 
through a New York area manu-
facturer, and milk is sourced from 
30 family-owned, New York State 
dairy farms.

The company also works with a 
team of local Boston distributors, 
and its products are now available 
in cafés, convenience stores and 
other QSR eateries. Another ini-
tiative will put Slate milk in 300 
to 400 healthy vending machines 
throughout the greater Boston 
area.

The team driving Slate also 
includes Anna Carr and Jacob Bill-
ings, along with a dedicated group 
of partners and associates.

“We have a ton of team mem-
bers who helped us square the busi-

ness, and we wouldn’t be where we 
are without them,” Lubin said.

While Slate marketing and 
theology certainly appeals to a 
younger audience, the company 
isn’t looking to target any specific 
consumer group.

“We live a day where a lot of 
brands that simply just say what 
they are and what’s in their prod-
uct – here we are; come drink it 
–  is the best message to send,” he 
said, “better than all these claims 
that come splashing across a label.”

“We looked at the 
way the market is 
going, and realized 

there’s a brand 
opportunity – a kind 

of white space for 
real chocolate milk. It 
actually started with a 

lot of Googling.”

—Manny Lubin, Slate

“We just want to be simple, to 
the point and very clean,” Lubin 
said. “A lot of people in the dairy 
space right now – especially the 
chocolate milk space – their pack-
ages are very busy. We want to be 
minimalistic and stand out.”

Consumers are smart – they 
have access to their cell phones 
at all times. If they want specific 
information, they can Google it, 
he said. Marketing wise, we say 
we’re a chocolate milk for every-
one.

We want to make a product 
people feel they can drink every 
day, Lubin said. We think of our-
selves as an “athlesiure” brand – 
we have a functional purpose as 
a post-workout recovery beverage, 
but kids can also drink it before 
bed every night.

“We want to be part of the every-
day diet, and be part of this wave 
making chocolate milk acceptable 
for adults,” he said. 

For more information, visit 
www.slatemilk.com.

Slate co-founders Josh Belinsky (left) and Manny Lubin (right) have created modern chocolate 
milk in sustainable aluminum cans that is lactose free, high in protein and low in sugar.

Stop Contamination at 
the Door with our 

Disinfectant Mat™ Options

The High-Wall Disinfectant Mat measures 32” x 39” x 2” deep, 
to ensure that footwear is sanitized by eliminating both 
bacteria and soil. When placed in a doorway, employees can 
step out clean and sanitary. Holds up to 20 quarts of 
sanitizing solution.

Call us for more information!

The Standard Disinfectant Mat measures 24” x 32” x 7⁄8” deep, 
a convenient size for cleaning and maintaining. It also �ts 
most doorways. For larger doorways, place two or more mats 
together. Each mat holds up to 5 quarts of sanitizer.

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

For more information, visit www.nelsonjameson.com
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Parmigiano Reggiano 
Consortium Signs 
Deal To Increase 
Cheese’s Presence In 
Whole Foods Market
Reggio Emilia, Italy—The Parmi-
giano Reggiano Consortium has 
signed an agreement with Whole 
Foods Market to increase the pres-
ence of Parmigiano Reggiano PDO 
in the retailer’s more than 500 
stores in the US, Canada and the 
United Kingdom.

The agreement marks a step 
by the Consortium to increase 
its presence within the Ameri-
can market, the second-largest 
importer of Parmigiano in the 
world (after France). By partnering 
with Whole Foods Market, Parmi-
giano Reggiano will gain increased 
distribution in the US across the 
retailer’s 487 stores.

In addition to carrying Parmi-
giano Reggiano in stores, Whole 
Foods Market is committed to 
increasing awareness and educa-
tion for “The King of Cheese” to 
gastronomes and mainstream con-
sumers alike, the Consortium said. 
Whole Foods Market will kick off 
the partnership with two annual 
events, each featuring the ceremo-
nial cracking of a full wheel of 
Parmigiano Reggiano by an expert 
cheese monger followed by edifi-
cation on its rich heritage, qual-
ity and unique attributes. Whole 
Foods Market and the Parmigiano 
Reggiano Consortium will also 
partner to create in-store materi-
als to provide shoppers with more 
information about the cheese.

“Our agreement with Whole 
Foods Market is unprecented in 
the history of European PDO prod-
ucts,” said Nicola Bertinelli, presi-
dent of the Parmigiano Reggiano 
Consortium. “Taken in concert 
with our work to promote authen-
ticity and traceability, Whole 
Foods Market gives us the opportu-
nity to bring Parmigiano Reggiano 
to more epicures in international 
markets.”

In 2018 (the most recent year 
for which statistics are available), a 
total of 3,699,695 wheels of Parmi-
giano Reggiano were produced, up 
1.35 percent from 2017. This cor-
responded to 147,692 tons (325.7 
million pounds) of cheese.

Italy accounts for 60 percent of 
the Parmigiano Reggiano market, 
while the export share is 40 percent, 
the Consortium reported. France is 
the largest market (11,333 tons), 
followed by US (10,493 tons), 
Germany (9,471 tons), United 
Kingdom (6,940 tons) and Canada 
(3,030 tons).

For more than 900 years, Parmi-
giano Reggiano has been produced 
exclusively in the Italian provinces 
of Parma, Reggio Emilia, Modena 
and parts of the provinces of Man-
tua and Bologna. For more information, visit www.loosmachine.com

Ireland Exports
Continued from p. 9

across Europe in general, the report 
noted. 

As reflected in the growth 
of value over volume, EU pric-
ing for SMP is currently strong, 
and increased by 41 percent in 
the period January 2018 to June 
2019. The pricing dynamic was 
positive and primarily shaped by 
exceptional demand from China 
through 2019, the report said.

A category that incorporates a 
growing range of high specification 
products, whey powder exports for 
2019 increased by 31 percent to 
131 millio euros in value, with a 
volume increase of 20 percent. 
Recent value growth has been 
driven by demand in Asia for spe-
cialized demineralized whey pow-
der, which is used in a number of 
specialized applications and is a 

product with significant opportu-
nity for value capture.

It was a more nuanced year in 
the specialized nutritional powders 
category, which includes infant 
formula, and where a decline of 
10.2 percent in value saw exports 
valued at 929 million euros. Con-
tinued changes in accounting 
processes by a key multinational 
manufacturer contributed to this 
decline, the report explained.

More Export Growth Expected
The Irish dairy sector is well posi-
tioned to grow exports further in 
2020, the report said. At produc-
tion level, conditions at the start 
of the pasture season will be crucial 
to determining the overall perfor-
mance of the sector for the remain-
der of the year.

Brexit will also continue to 
be “the great uncertainty on our 
doorstep,” and there remain per-
mutations and possible outcomes 

in 2020 that could seriously impact 
the performance of the Irish dairy 
sector, the report noted. The tariffs 
impacting Irish butters and cheeses 
in the US will also have an impact 
on the market performance there.

Despite many caveats, 2020 
offers the prospect of “strong, con-
tinued growth,” albeit at lower 
levels than seen in the last few 
years, based on ongoing demand 
in Europe and key international 
markets for Irish powder-based 
products, butter and cheese, the 
report said.

Looking to the future, the Irish 
dairy industry can continue to dif-
ferentiate itself from the larger 
global players, according to the 
report. Key to its success will be 
identifying and pursuing value-
adding opportunities that show an 
understanding of the needs of the 
supply chain and a keen focus on 
end applications.
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www.cheesereporter.com/events.htmSUPPLIER NEWS

COMPANY NEWS

PEOPLE 

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 Joint Annual 
Meeting, Hyatt Regency Chi-
cago, Chicago, IL. For informa-
tion, 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.

•
July 22-25: American Cheese 
Society’s Annual Cheese Con-
ference & Competition, Port-
land, OR. Registration will soon 
be available online at www.
cheesesociety.org.

•
Aug. 6-7: Idaho Milk Processors 
Association’s Annual Meeting, 
Sun Valley Resort, Sun Valley, 
ID. For info, visit www.impa.us/
conference-information.

PLANNING GUIDE

Registration Open For NYS Cheese Makers 
Spring Meeting March 2-3 In Syracuse, NY
Syracuse, NY—The New York 
State Cheese Manufacturers Asso-
ciation (NYSCMA) opened reg-
istration this week for its annual 
spring meeting here March 2-3 at 
the Doubletree Hotel.

Nathan Pistner of Great Lakes 
Cheese will deliver the opening 
address Monday, followed by a 
business meeting.

Ed Gallagher of Dairy Farmers 
of America (DFA) will provide an 
update and outlook on New York 
State’s dairy industry, and Cornell 
University’s Christopher Wolf will 
lead a session entitled “US Con-
sumer Dairy Prod-
uct Demand: What 
Does the Economic 
Literature Tell Us?”

T h e  a n n u a l 
cheese  judg ing 
contest and clinic 
will be led by Cor-
nell ’s  Rob Ral-
yea and Heather 
Spraker with the New York 
State Department of Agricul-
ture & Markets.

The morning session will also 
feature updates on cheese and 
other dairy-related food safety 
issues by Cornell’s Aljosa Trmcic.

Lunch begins at noon, and com-
pany exhibits and student poster 
discussions kick off at 1 p.m.

Cornell University’s Alina Ste-
lick will lead attendees in a cheese 
immersive sensory experience, fol-
lowed by Cornell’s David Barbano 
on the use of microfiltration for 
whey protein removal in cheese-
making.

After a short break, Casey 
McCue with the New York State 
Ag Department’s Division of Milk 
Control will provide regulatory 
updates, followed with a NYSCMA 
board of directors meeting.

Monday wraps up with a special 
cheese reception featuring student 
posters.

The second day of the con-
ference is dedicated to company 
exhibits, followed with a special 
panel discussion on cleaning and 
sanitation moderated by Cornell’s 
Rob Ralyea. Panelists include Jeff 
Faulks, Hydrite Chemical Co.; 

Eric van der Beek, 
Diversey, Inc.; and 
Dan Seitzer, Ecolab.

The morning ses-
sion will also include 
Cornell’s Samuel 
Alcaine on the latest 
findings by Alcaine 
Research Group. The 
meeting will wrap up 

with a company story and awards 
luncheon.

The deadline to register is 
Monday, Feb. 17.  Cost to attend 
is $325 per for members and $425 
for non-members. The fee covers 
lunch on Monday, the cheese and 
wine event Monday evening, and 
the awards luncheon on Tuesday.

A block of rooms has been 
reserved at the Doubletree Hotel, 
and the booking cut-off date is Feb. 
7, 2020.

Registration and complete 
agenda for the meeting is now 
available online at www.nyschee-
semakers.com

“New Era of Smarter Food Safety.”
Don’t miss tools and tips you need to make your products 
safer and smarter as we move into the next decade.
Join us and discuss the topics everyone is talking about.
- Creating a Food Safety Culture   
- Cybersecurity
- Recall Preparedness
- Featured Speaker - Angela Miller, Consider Bardwell
     

Be a Sponsor for WSCI 2020 
Contact Joanne Gauthier
wsciexecdir@gmail.com

Register 
Today!!!

wispecialtycheese.org

California Artisan 
Cheese Festival Set 
For March 27-29 In 
Santa Rosa, Sonoma
Santa Rosa, CA—Tickets are 
now on sale for the 14th annual 
California Artisan Cheese Festival 
here March 27-29 at the Sonoma 
County Fairgrounds and historic 
Flamingo Hotel.

Tours will feature trips to Cali-
fornia’s newest cheese and butter 
manufacturer, Bivalve Creamery in 
Point Reyes Station. Guests will 
also have the opportunity to tour 
Cowgirl Creamery, also located 
in Point Reyes Station. Each tour 
includes round-trip transportation.

Author and cheese expert Clark 
Wolf will highlight California’s 
newest cheese makers, and author 
Laura Werlin will lead a session on 
building the perfect cheese board.

Cheese writer Janet Fletcher will 
pair local cheeses with sparkling 
wines, while author Lassa Skinner 
will help de-mystify the universe of 
bitters and pick out ideal cheeses 
to serve with cocktails.

Nicole Easterday, founder of 
FARMcurious, will lead a three-
hour workshop on how to make 
Mozzarella, Chevre and Burrata. 
Chef Tracey Shepos will also guide 
attendees through a five-course 
cheese and wine pairing. 

Online registration is available 
at www.artisancheesefestival.com.

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

For more information, visit www.wispecialtycheese.org
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1. Equipment for Sale

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

FOR SALE: 1500 and 1250 cream 

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

473-3530. ALFA-LAVAL SEPARATOR:

Model MRPX 518 HGV hermetic sepa-

rator. Can be set up for warm or cold. 

Call GREAT LAKES SEPARATORS at 

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

dialez.net.

FOR SALE: 1500 and 1250 cream 

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

473-3530.

SEPARATOR NEEDS - Before you buy 

a separator, give Great Lakes a call. 

TOP QUALITY, reconditioned machines 

at the lowest prices. Call  Dave Lam-

bert, Great Lakes Separators at  (920) 

863-3306; drlambert@dialez.net for 

more information.

1. Equipment for Sale

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

2. Equipment Wanted

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

3. Products & Services

Looking for hard to find products or 
services? Advertise your search for 
those products and services here. Call 
Cheese Reporter at 608-246-8430 
for more information or email info@
cheesereporter.com for advertis-
ing opportunities here and on www.
cheesereporter.com

4. Walls & Ceiling

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

5.  Real Estate

DAIRY PLANTS FOR SALE:            

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

sitions-mergers-other. Contact Jim 

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

cisler7@gmail.com

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

6. Promotion & Placement

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

7. Consultants

SQF CONSULTANT +               
IMPLEMENTATION ASSISTANT: Do 
you wish to obtain SQF Certification 
for your facility? Could you benefit from 
the use of a local, industry experienced 
SQF Consultant?  I have assisted many 
small and mid-sized cheese manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, and I want to help you too.  I can 
navigate the process, provide various 
templates, training, and personalized 
guidance to make the process easier.  
I am based out of Madison, WI.  Call 
Brandis Wasvick at 651-271-0822 or 
Email: bluecompasscompliance@
gmail.com  or or visit BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

8. Help Wanted

Have you recently lost your job or 
down-sized from your position? Would 
you like the ability to stay in touch with 
the latest job offerings?  Apply for a 
free 3-month subscription to Cheese 
Reporter by calling 608-316-3792 or 
visit www.cheesereporter.com.

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

10. Cheese & Dairy Products

VINTAGE CHEDDAR CHEESE:  Aged 
premium Cheddar cheese from 7 years 
to 22 years old. Made in Black Creek, 
WI. White and colored. Available in pallet 
or individual 40-pound blocks. Call 715-
735-6922.

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

14. Conversion Services

Promote your shredding, dicing, pack-
aging and other conversion services 
here. Call 608-246-8430 for more infor-
mation or email info@cheesereporter.
com for advertising 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.

17. Analytical Services

Promote your microbiological, nutritional  
or food sample testing services here. 
Call 608-246-8430 for more information 
on reaching the largest weekly reader-
ship of dairy manufacturers and whey 
processors.

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

Questions? Call 320-243-3794

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

Apply online: www.ampi.com

Manways & 
Inspection Ports 

Sanitary, Heavy-Duty  
Prevents CIP Solution, 

Air and Powder Leakage 
Evaporator Dryer Technologies, Inc. 
         www.evapdryertech.com  

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

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

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

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

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

Call Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

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

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

 Jan. 18 Jan. 11 Jan. 4 Dec. 28
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8887 1.8765 1.8873 1.9023 
Sales Volume  Pounds
US 11,977,593 13,406,607 12,004,252 10,777,940

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

Weighted Price  Dollars/Pound  
US 1.7707 1.8022• 1.8439 2.0224 
Adjusted to 38% Moisture  
US 1.6858 1.7115• 1.7511 1.9194 
Sales Volume  Pounds
US 11,240,423 12,704,097• 12,715,515 9,791,389 
Weighted Moisture Content Percent
US 34.88 34.71• 34.71 34.67

Butter

Weighted Price  Dollars/Pound
US 1.9549 1.9206• 1.9835• 1.9636•
Sales Volume                                        Pounds
US 2,447,857 5,579,224• 3,694,807• 3,537,123•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3342 0.3256• 0.3339• 0.3341
Sales Volume
US 6,634,6561 7,841,558• 3,506,400• 3,843,985

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.2427 1.2335• 1.2357 1.2358
Sales Volume  Pounds
US 25,038,765 18,116,434• 10,856,005 10,245,142 
   

January 22, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

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

Circle, copy and FAX to (608) 246-8431 for prompt response
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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 Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  December 31, 2019 Warehouse
 Warehouses as a % of Stocks 
  

Dec 31 Nov 30 Dec 31 Dec 31 Nov 30 Dec 31 
 2018 2019 2019 2018 2019 2019

Butter  179,333 180,637 189,987 106 105 178,832 

Cheese
 American  800,336 740,367 743,530 93 100 
 Swiss 29,775 24,540 24,177 81 99 
 Other  514,683 557,575 547,908 106 98 

Total 1,344,794 1,322,482 1,315,615 98 99 1,035,663

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - February 2020
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $17.55 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $10.46 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $9.90 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $9.54 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $2.1309 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $10.24 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.1378 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.9311 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.2388 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.8081 lb.
 Cheese, US 40-pound blocks . . . . . . . . . . . . . . . . .  $1.8823 lb.
 Cheese, US 500-pound barrels  . . . . . . . . . . . . . . .  $1.6994 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.3295 lb.
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American-Type Cheese Stocks
December 31 of Select Years; million lbs
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

1-17 Jan 20 17.01 16.77 33.600 124.000 — 1.8040 193.800
1-20 Jan 20 — — — — — — —
1-21 Jan 20 17.03 16.73 33.625 124.300 — 1.7930 193.350
1-22 Jan 20 17.05 16.71 33.575 124.450 — 1.8080 192.875
1-23 Jan 20 17.00 16.71 33.575 124.450 — 1.8040 192.875

1-17 Feb 20 17.43 17.12 36.500 127.775 1.8870 1.8300 197.175
1-20 Feb 20 — — — — — — —
1-21 Feb 20 17.54 17.12 36.500 128.250 1.8970 1.7530 196.250
1-22 Feb 20 17.80 16.95 35.300 127.250 1.9310 1.8770 194.600
1-23 Feb 20 17.98 16.95 35.100 126.850 1.9530 1.8940 194.150

1-17 Mar 20 17.62 17.53 40.575 126.475 1.8690 1.8260 201.250
1-20 Mar 20 — — — — — — —
1-21 Mar 20 17.76 17.49 40.000 129.850 1.8790 1.7720 200.825
1-22 Mar 20 17.95 17.42 38.850 128.675 1.9110 1.8660 199.500
1-23 Mar 20 18.17 17.33 38.250 128.025 1.9450 1.8940 199.450

1-17 Apr 20 17.51 17.79 42.250 131.000 1.8410 1.8030 205.525
1-20 Apr 20 — — — — — — —
1-21 Apr 20 17.69 17.81 42.250 131.650 1.8500 1.7660 205.400
1-22 Apr 20 17.78 17.76 41.500 130.550 1.8230 1.8400 204.500
1-23 Apr 20 17.91 17.66 40.525 129.600 1.8860 1.8540 204.500

1-17 May 20 17.48 18.02 42.350 131.800 1.8160 1.7960 210.000
1-20 May 20 — — — — — — —
1-21 May 20 17.62 18.13 42.500 133.075 1.8410 1.7670 209.750
1-22 May 20 17.74 18.06 42.000 131.825 1.8720 1.8270 208.825
1-23 May 20 17.81 17.96 41.250 131.075 1.8650 1.8350 208.525

1-17 June 20 17.58 18.18 43.300 132.475 1.8230 1.7940 212.900
1-20 June 20 — — — — — — —
1-21 June 20 17.73 18.31 43.375 133.750 1.8430 1.7770 212.500
1-22 June 20 17.83 18.25 43.100 132.375 1.8570 1.8340 211.450
1-23 June 20 17.82 18.16 41.375 132.000 1.8780 1.8360 211.450

1-17 July 20 17.73 18.30 43.725 132.750 1.8230 1.8070 214.250
1-20 July 20 — — — — — — —
1-21 July 20 17.85 18.34 43.725 133.800 1.8480 1.7950 213.750
1-22 July 20 17.98 18.34 43.650 133.425 1.8610 1.8410 213.550
1-23 July 20 17.99 18.34 42.350 132.875 1.8840 1.8450 213.300

1-17 Aug 20 17.80 18.39 44.000 133.500 1.8170 1.8120 215.800
1-20 Aug 20 — — — — — — —
1-21 Aug 20 17.95 18.40 44.000 134.000 1.8600 1.8040 214.500
1-22 Aug 20 18.05 18.40 43.750 134.050 1.8670 1.8440 214.500
1-23 Aug 20 18.05 18.40 42.775 133.500 1.8880 1.8490 214.300

1-17 Sept 20 17.89 18.39 43.900 134.000 1.7930 1.8140 215.000
1-20 Sept 20 — — — — — — —
1-21 Sept 20 18.05 18.45 43.900 134.500 1.8700 1.8080 214.575
1-22 Sept 20 18.09 18.45 43.900 134.175 1.8690 1.8420 213.750
1-23 Sept 20 18.12 18.45 42.775 134.450 1.8730 1.8480 214.900

1-17 Oct 20 17.81 18.36 43.500 134.000 1.8510 1.8140 213.950
1-20 Oct 20 — — — — — — —
1-21 Oct 20 18.01 18.40 43.525 134.650 1.8670 1.8080 213.750
1-22 Oct 20 18.09 18.40 43.525 134.250 1.8710 1.8420 213.750
1-23 Oct 20 18.10 18.40 42.775 134.575 1.8750 1.8430 214.300

1-17 Nov 20 17.63 18.25 43.75 134.500 1.7500 1.8060 213.050
1-20 Nov 20 — — — — — — —
1-21 Nov 20 17.95 18.37 43.750 135.000 1.8590 1.8030 213.050
1-22 Nov 20 18.07 18.37 43.750 134.825 1.8730 1.8370 213.050
1-23 Nov 20 18.10 18.37 43.450 134.825 1.8700 1.8400 214.900

Interest -          17,834 8,690 1,953 8,663 19 17,055 10,894
Jan. 23
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JANUARY 22
WEST: Western butter makers say buy-
ers are placing orders, but are making their 
purchases in a bit of a pell-mell fashion. 
In some cases, retailers are replenishing 
stocks following the winter holidays and pre-
paring for the spring holidays. Bulk butter 
buyers, prompted by lower prices, are laying 
on coverage for near-term needs. But other 
end users are slow to go after  butter offers, 
feeling content with their current holdings 
and noting the wide availability of cream. 
Manufacturers report cream multiples are 
low. However, they are passing on some of 
the cream. Processors are using this time 
between holidays to do necessary mainte-
nance and are controlling inventories where 
possible. Butter stocks are comfortable and 
can cover most any request.

CENTRAL: There is plenty of cream, 
and more than enough is coming from the 
Western/mountain states regions at afford-
able prices still. Butter plant managers say 
the affordable cream rates are expected  to 
continue into next week. Aptly, churning rates 
are very active. Butter churning is directed 
for spring demand increases, as demand is 

expectantly/seasonally quieter in current mar-
kets. Speaking of quiet, butter market tones 
are somewhat hushed early in the week. Most  
contacts do expect the range-bound status 
to remain this year. However, as has been 
noted, the goalposts have been readjusted to 
a sub-$2 average that emerged in December.
The last time the monthly average on the 
CME butter price was below $2, prior to last 
month, was in November of 2016.

NORTHEAST: Butter manufacturing is 
fairly steady, as plants continue to produce 
at above average rates. While manufactur-
ers’ stocks are mostly in balance with needs, 
supplies are steadily increasing based on 
the volume of output at some of the major 
butter operations in the region. Meanwhile, 
some buyers are looking to get their retail 
butter orders established, well in advance of 
the spring holidays. Bulk butter, both salted 
and unsalted, is being made and cleared 
into freezer programs. Sources have sug-
gested that print orders are to some extent 
still at post-holiday levels. Foodservice sales 
are good. The butter market undertone dis-
plays weakness.

NATIONAL - JAN. 17: Cheese markets have created some anxiety for cheese producers 
and contacts in the region. The elephant (or bear) in the room is the $.40+ price gap between 
blocks and barrels on the CME. Contacts are acutely aware that this price gap is assuredly 
going to correct, and  history shows the correction may end up being a block price plummet.
Milk availability for cheese producers is ample nationwide. Some Midwestern producers say 
cheesemaking is a seven-day/week process currently. Western contacts say the abundance 
of milk has led to shifts in barrels, which is a potential factor in the current bearishness on the 
barrel side of the market. Central spot milk prices ranged from $3.50 under to $1 under Class. 
All said though, even with markets in flux, on-the-ground cheese buying is holding its own. 
Undoubtedly,  playoff football season is helping out in the retail sector and foodservice sector, 
particularly for Mozzarella and Provolone makers.

NORTHEAST- JAN. 22:  Northeast cheese makers are receiving stable to higher milk 
volumes. Market participants relay some manufacturers’ Class III sales are fully committed. 
Cheese production is strong in the region. Mozzarella and Provolone demands are steady at 
this time. Cheddar markets are somewhat unsettled as prices are mixed on various spot mar-
kets and forward contracting. Spot  trades are a bit more active on the CME Group currently.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3625 - $2.6500 Process 5-lb sliced: $1.6700 - $2.1500
Muenster:  $2.3500 - $2.7000 Swiss Cuts 10-14 lbs: $3.5375 - $3.8600

MIDWEST AREA - JAN. 22: Cheese makers of multiple varieties, including barrel 
producers, say cheese demand is meeting expectations so far in 2020. Barrel producers 
say they are not building inventories and/or focusing on the production of other varieties. 
That said, they say they are clearing out some holiday inventories (of process cheese) at 
the moment. Regionally, contacts say  inventories are in good balance. That said, more 
cheese has been and is being produced with milk at post-holiday availability levels. Cur-
rently, however, milk prices have come up as some cheese makers reported flat Class III 
spot purchases, although there are still discounts  being reported. Cheese market tones are 
still in a state of unease with the large block over barrel price spread on the CME. However, 
this week the markets are showing some positive tones as block prices budged just over $2 
for the first time since Nov. 11 of last year. Something of note: prices of barrels are currently 
in the low $1.60s. On that same day in November, barrel prices were $2.33.

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:  $2.2775 - $2.7025 Cheddar 40# Block: $2.0000 - $2.4000
Monterey Jack 10#: $2.2525 - $2.4575 Mozzarella 5-6#: $2.0775 - $3.0225
 Muenster 5#  $2.2775 - $2.7025 Process 5# Loaf: $1.6000 - $1.9600
Grade A Swiss 6-9#:  $3.0525 - $3.1700 Blue 5# Loaf: $2.5450 - $3.6150

WEST - JAN. 22: Barrels are more available than blocks. This is because some proces-
sors have changed their production emphasize from blocks to barrels. Sales for both blocks 
and barrels are active. However, some buyers are taking a breather from purchasing as they 
hope that cheese prices might decline. Inventories remain available to fulfill all anticipated 
orders that might come in. Cheese outputs are in line with seasonal norms. Many processing 
plants are being operated close to full performance levels to clear milk loads.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2375 - $2.4375
Cheddar 40# Block: $1.9900 - $2.4800 Monterey Jack 10#: $2.2250 - $2.5000
Process 5# Loaf:  $1.6175 - $1.8725 Swiss 6-9# Cuts: $3.1350 - $3.5650

FOREIGN -TYPE CHEESE - JAN. 22: Demand for sliced cheese remains good, both 
within and outside the EU. Sliced cheese inventories are in good balance with contractual 
obligations, but are limited for spot needs fulfillment.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4225 - 3.9100
Gorgonzola:    $3.6900 - 5.7400 $2.9300 - 3.6475
Parmesan (Italy):  0 $3.8100 - 5.9000
Romano (Cows Milk):  0 $3.6125 - 5.7675
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 23
NDM - CENTRAL: Low/medium heat 
NDM prices shifted higher on the bottom 
of the range and both ends of the mostly 
series. Trading was active. There are some 
expectations that market trades will slow 
down next week during some large industry 
conferences, but this week powder markets 
were active, regionally. Condensed skim is 
easy to locate and as long as powder mar-
kets maintain their current strength, pro-
duction will remain active. Some end users 
suggest their options are limited, because 
WPC 34% and other high protein markets 
are firming, also. High heat prices dipped 
on the bottom of the range, while maintain-
ing the top of the range. 

NDM - WEST:  The bulk of NDM stocks 
are highly committed thru Q1 and Q2 con-
tracts, which is limiting the availability in 
the regional cash market and, therefore, 
increasing prices. Higher manufacturing 
costs to NDM processors for raw material, 
such as Class IV milk, are also contributing 
to higher NDM spot prices as several pro-
cessors are selling NDM more  expensively 
in order to mitigate such costs. Meanwhile, 
NDM requests from bakers are active as 
the spring baking season approaches. The 

production of low/medium heat NDM is 
very active, supported by heavy farm milk 
intakes. However, in the case of high heat 
NDM, drying schedules for condensed skin 
milk are sporadic, mainly dictated by con-
tractual needs.

NDM - EAST: Low/medium heat NDM 
prices are mostly higher. The top end of 
the price range remained unchanged. Spot 
trading is fairly stable in the domestic mar-
ket. There are reports export interest has 
grown and could potentially tighten the 
market. Low/medium heat NDM market 
conditions are strengthening. High heat 
prices are mostly unchanged.  Manufactur-
ers’ inventories are limited. A few opera-
tions have spots available priced at the 
higher end of the range.

LACTOSE: Lactose is moving well 
through current contracts, and many manu-
facturers report having committed invento-
ries through the first quarter. Processors 
say they are getting a large amount of inter-
est. Demand is strong. Some contacts say 
buyers from China have also been making 
inquiries, but this has diminished with the 
onset of the Chinese New Year.

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

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

01/20/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  58,014 67,718
01/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50,940 74,756
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7,074 -7,038
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14 -9

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional dairy product advertisements decreased 2 percent, but the 
total number of organic dairy product ads increased 25 percent. Conventional ice cream in 
48- to 64-ounce containers was the most advertised dairy product this week, with a 19 percent 
increase in ad numbers. Conventional butter ads increased by 26 percent. The average price 
for conventional 1-pound butter packages is $3.80, compared to $5.29 for organic 1-pound 
butter packages. 

Total conventional and organic cheese ads decreased 5 percent and 76 percent, respectively. 
The average price for conventional 8-ounce shred cheese is $2.43 and $2.99 for organic. The 
average price for conventional 8-ounce block cheese is $2.38. There were no organic 8-ounce 
block cheese ads this week. 

The national average advertised price for conventional milk in half-gallons is $1.59, compared 
to $3.57 for organic milk half-gallons, resulting in an organic premium of $1.98. Conventional 
milk ads increased by 66 percent, while organic milk ads increased by 37 percent. Milk in half-
gallons are the most advertised organic item this week.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.29
Cheese 8 oz shred: $2.99
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.76
Yogurt 4-6 oz: $1.32

Yogurt 32 oz: $2.77
Greek Yogurt 32 oz: NA
Milk ½ gallon: $3.57
Milk gallon: $5.87
UHT Milk 8 oz: $0.87
Ice Cream 48-64 oz: $5.99

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 24
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 

3.80 3.59 4.33 2.84 3.63 2.10 2.59

2.38 2.35 2.31 2.50 3.00 NA 1.49

4.22 3.28 4.89 4.38 2.99 NA 2.99

5.69 4.49 NA NA 5.49 6.24 5.99

2.43 2.40 2.41 2.44 2.69 2.35 2.23

4.13 4.06 4.89 2.99 2.99 NA 2.99

2.05 2.21 2.00 1.72 NA 1.76 1.50

1.80 1.63 1.59 2.22 2.11 1.89 1.64

1.45 NA NA 1.56 1.50 NA .99

3.99 NA NA NA NA 3.99 1.99 

3.04 3.01 2.94 2.70 3.02 3.46 3.61

1.59 NA NA NA 1.92 NA .99 

3.36 4.49 NA 2.50 NA 2.99 1.99 

1.88 1.94 1.95 1.96 1.85 1.67 1.49 

.96 .99 1.00 .89 .95 .94 .94 

4.06 3.96 4.50 4.11 4.25 4.11 3.53

.53 .53 NA .61 .50 .50 .51

2.29 2.84 2.00 2.50 NA 2.27 2.48

Butter 1# 3.80 3.59 4.33 2.84 3.63 2.10 2.59

Cheese 1# block 4.22 3.28 4.89 4.38 2.99 NA 2.99

Cheese 8 oz shred 2.43 2.40 2.41 2.44 2.69 2.35 2.23

Cottage Cheese 2.05 2.21 2.00 1.72 NA 1.76 1.50

Flavored Milk ½ gallon 1.45 NA NA 1.56 1.50 NA .99

Ice Cream 48-64 oz 3.04 3.01 2.94 2.70 3.02 3.46 3.61

Milk gallon 3.36 4.49 NA 2.50 NA 2.99 1.99 

Yogurt (Greek) 4-6 oz .96 .99 1.00 .89 .95 .94 .94 

Yogurt 4-6 oz .53 .53 NA .61 .50 .50 .51

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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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - JANUARY 20 - 24, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY No No No No No
January 20 Trading Trading Trading Trading Trading

TUESDAY $1.5975 $1.9650 $1.8800 $1.2950 $0.3625
January 21 (+3½) (+¼) (NC) (+½) (-½)

WEDNESDAY $1.6250 $2.0025 $1.8650 $1.2975 $0.3575
January 22 (+2¾) (+3¾) (-1½) (+¼) (-½)

THURSDAY $1.6300 $2.0025 $1.8675 $1.2900 $0.3600
January 23 (+½) (NC) (+¼) (-¾) (+¼)

FRIDAY $1.6100 $1.9950 $1.8600 $1.2875 $0.3650
January 24 (-2) (-¾) (-¾) (-¼) (+½)

Week’s AVG $1.61563 $1.99125 $1.86813 $1.2925 $0.36125
Change (+0.10113) (+0.08525) (-0.03087) (+0.0120) (-0.00025)

Last Week’s $1.5145 $1.9060 $1.8990 $1.2805 $0.3615
AVG

2019 AVG $1.2050 $1.4090 $2.2515 $1.0350 $0.5130
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - JANUARY 20 - 24, 2020

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410

Cheese Comment: Three cars of blocks were sold Tuesday, 2 at $1.9475 and 1 at 
$1.9550; an unfilled bid at $1.9650 then set the price. Two cars of blocks were sold 
Wednesday, 1 each at $2.0075 and $2.0150; an uncovered offer at $2.0025 then 
set the price. Two cars of blocks were sold Thursday at $2.0025, which left the price 
unchanged. Nine cars of blocks were sold Friday, the last at $1.9950, which set the 
price. The barrel price increased Tuesday on a sale at $1.5975, rose Wednesday on 
a sale at $1.6250, increased Thursday on a sale at $1.6300, then declined Friday 
on a sale at $1.6100.

Butter Comment: The price declined Wednesday on a sale at $1.8650, rose Thurs-
day on a sale at $1.8675, then fell Friday on a sale at $1.8600. 

Nonfat Dry Milk Comment: The price increased Tuesday on an unfilled bid at 
$1.2950, rose Wednesday on a sale at $1.2975, declined Thursday on a sale at 
$1.2900, and fell Friday on a sale at $1.2875. 

Dry Whey Comment: The price declined Tuesday on a sale at 36.25 cents, fell 
Wednesday on a sale at 35.75 cents, increased Thursday on a sale at 36.0 cents, 
and rose Friday on an unfilled bid at 36.50 cents. 39 carloads of Dry Whey were 
traded this week at the Chicago Mercantile Exchange.
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Animal Feed Whey—Central: Milk Replacer:  .2800 (NC) – .3000 (NC) 

Buttermilk Powder:
 Central & East:   1.1200 (NC) – 1.1900 (+¾) West: 1.1000 (+4½) – 1.1900 (+2) 
 Mostly:   1.1300 (+3) – 1.1700 (+2)

Casein: Rennet:  4.2075 (+14¾) – 4.3250 (+24)     Acid: $3.6000 (+5) – $3.8050 (+½)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3100 (+2) – .3900 (NC)    Mostly: .3375 (+1¾) – .3700 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3050 (+1¼) – .4200 (+1) Mostly: .3300 (+1) – .3825 (NC)

Dry Whey—NorthEast: .3075 (NC) – .3850 (+½) 

Lactose—Central and West:
 Edible:   .2400 (NC) – .4000 (NC)   Mostly:  .2700 (+½) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.2300 (+1) – 1.3200 (NC)    Mostly: 1.2500 (+2) – 1.2900 (+1)
 High Heat:  1.2700 (-1) – 1.3800 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.2050 (+½) – 1.3300 (+2¼)   Mostly: 1.2500 (+2) – 1.2900 (+1)
 High Heat:  1.3500 (+1) – 1.4075 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8500 (NC) – 1.1650 (+1½) Mostly: .9400 (+½) – 1.0725 (NC)

Whole Milk—National:  1.7500 (-5) – 1.9000 (NC)

Visit www.cheesereporter.com for dairy, cheese, butter, and whey 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)
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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
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For more information, visit www.urschel.com

USDA Issues 
Trade Mitigation 
Solicitations For 
More Than 4 Million 
Pounds Of Cheese
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
this week issued two separate 
solicitations seeking bids for more 
than 4 million pounds of cheese 
for delivery in April, May and June 
2020.

These invitations for bids are 
part of the Food Purchase and Dis-
tribution Program (FPDP) under 
the authority of the Commodity 
Credit Corporation (CCC), with 
the purpose of assisting farmers 
in response to trade damage from 
retaliatory tariffs being imposed by 
some US trading partners.

Under one invitation, USDA is 
seeking a total of 3,990,000 pounds 
of natural Cheddar cheese, includ-
ing 1,738,800 pounds of 12/1-
pound yellow Cheddar chunks and 
2,251,200 pounds of yellow shred-
ded Cheddar 6/2-pound packages. 

The delivery period for this nat-
ural Cheddar cheese is April, May 
and June.

Offers are due by 1:00 p.m. Cen-
tral time on Tuesday, Feb. 4. The 
contract type is firm fixed price. 

The cheese will be used in The 
Emergency Food Assistance Pro-
gram.

For more information, contact 
Jenny Babiuch, at (816) 823-1145; 
or email jenny.babiuch@usda.gov.

Under a second invitation, 
USDA is seeking a total of 831,600 
pounds of 12/2-pound process 
cheese loaves, also for delivery in 
April, May and June.

Offers are due by 1:00 p.m. Cen-
tral timeon Tuesday, Feb. 4. The 
contract type is firm fixed price. 
The cheese will be used in The 
Emergency Food Assistance Pro-
gram.

For more information, contact 
Caroline Russell, at (202) 720-
8764; email Caroline.Russell@usda.
gov.

Last July, US Secretary of Agri-
culture Sonny Perdue announced a 
$16 billion trade aid package aimed 
at supporting US dairy and other 
agricultural producers in response 
to trade damage from retaliatory 
tariffs. 

AMS is planning to purchase 
an estimated $68 million in milk, 
cheese and other dairy products 
through the Food Purchase and 
Distribution Program. The agency 
is buying affected products in four 
phases, starting after Oct. 1, 2019, 
with deliveries beginning in Janu-
ary 2020.




