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USDA To Buy $1.5 Billion Worth Of 
Food Under Food Box Program
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More Cheese Varieties Now Acceptable; USDA 
Also Seeking Butter, Fluid Milk, String Cheese

US Dairy Exports Declined 6% In 
November; Dairy Imports Rose 14%

by the Families First Coronavirus 
Response Act, USDA partnered 
with national, regional and local 
distributors, whose workforces 
were significantly impacted by the 
closure of restaurants, hotels and 
other food service businesses, to 
purchase and distribute agricul-
tural products to Americans in 
need.

The fourth round of the pro-
gram was announced on Oct. 23, 
2020, and purchased a total of 
$463 million worth of food deliv-
ered between Nov. 1 and Dec. 31, 
2020. 

The fourth round was funded by 
an additional $500 million made 
available through supplemental 
appropriations provided to the 
US secretary of agriculture in the 
CARES Act.

The third round of the Food Box 
program was announced July 24, 
2020, and Trump announced on 
Aug. 24, 2020, that up to an addi-
tional $1 billion was being made 
available for deliveries through 
Oct. 31, 2020. 

USDA announced contracts for 
the third round on Sept. 17, 2020.

• See More Food Boxes, p. 11

Cheese Exports Fell 
16%, Cheese Imports 
Rose 14%
Washington—US dairy exports 
during November 2020 were val-
ued at $500.6 million, down 6 
percent from November 2019, 
according to figures released 
Thursday by USDA’s Foreign 
Agricultural Service (FAS).

That was the 15th straight 
month in which the value of 
US dairy exports topped $500 
million, but it was also the low-
est value for dairy exports since 
August 2019, when they were 
valued at $486.3 million.

Dairy exports during the first 
11 months of 2020 were valued 
at $5.95 billion, up 10 percent 
from the first 11 months of 2019 
and also almost $29 million 

above the value of dairy exports 
for all of 2019.

US dairy imports during 
November were valued at $274.4 
million, up 14 percent from 
November 2019. During the 
January-November 2020 period, 
dairy imports were valued at 
$2.91 billion, up 0.3 percent 
from the same period in 2019.

Leading markets for US dairy 
exports, on a value basis, dur-
ing the first 11 months of 2020, 
with comparisons to the first 11 
months of 2019, were: Mexico, 
$1.3 billion, down 8 percent; 
Canada, $622.9 million, up 0.3 
percent; China, $491.6 mil-
lion, up 44 percent; Philippines, 
$387.8 million, up 56 percent; 
South Korea, $341.5 million, up 
10 percent; Indonesia, $330.7 

• See Nov. Dairy Trade, p. 10

Cheese Production 
Rose 0.6% In Nov.; 
Cheddar Output Rose 
3.7%, Mozzarella 
Production Fell 3.3%
Washington—US cheese produc-
tion during November totaled 1.1 
billion pounds, up 0.6 percent from 
November 2019, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Wednesday.

Cheese production during the 
first 11 months of 2020 totaled 
12.1 billion pounds, up 0.4 percent 
from the first 11 months of 2019.

Regional cheese production in 
November, with comparisons to 
November 2019, was: Central, 
515.2 million pounds, up 3.1 per-
cent; West, 452.1 million pounds, 
down 1.7 percent; and Atlantic, 
132.9 million pounds, down 0.6 
percent.

November cheese production in 
the states broken out by NASS, 
with comparisons to November 
2019, was: Wisconsin, 275.5 mil-
lion pounds, down 1.4 percent; 
California, 200.7 million pounds, 
down 7.7 percent; Idaho, 83 mil-
lion pounds, up 7.6 percent; New 
Mexico, 78.6 million pounds, 
down 2.3 percent; New York, 69.2 
million pounds, down 0.5 percent; 
Minnesota, 62.2 million pounds, 
up 6.7 percent; South Dakota, 
40.5 million pounds, up 22.5 per-
cent; Pennsylvania, 34.5 million 
pounds, down 2.5 percent; Iowa, 
31.9 million pounds, up 11.4 per-
cent; Oregon, 20.2 million pounds, 
up 18.8; Ohio, 19.1 million up

• See Cheese Output Up, p. 6
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Canada Seeking 
Input On Options For 
Dairy TRQ Allocation, 
Administration Policy
Ottawa, Ontario—Global Affairs 
Canada this week announced 
that it has resumed consultations 
under Phase II of its comprehen-
sive review of the allocation and 
administration of tariff-rate quotas 
(TRQs) for dairy, poultry and egg 
products.

Implemented and administered 
by Global Affairs Canada, TRQs 
for dairy, poultry and egg products 
are a key pillar of Canada’s supply 
management system.

With the implementation of 
the Comprehensive and Progres-
sive Agreement for Trans-Pacific 
Partnership (CPTPP) and the 
US-Mexico-Canada Agreement 
(USMCA, known as the Canada-

• See Canada’s Dairy TRQs, p. 9

Washington—US Secretary of 
Agriculture Sonny Perdue on 
Monday announced that the 
US Department of Agriculture 
(USDA) will purchase an addi-
tional $1.5 billion worth of food for 
nationwide distribution through 
the Farmers to Families Food Box 
Program.

Under the Food Box Program, 
USDA has distributed more than 
132 million food boxes since last 
May in support of US farmers and 
families affected by the coronavi-
rus pandemic.

The additional funding for the 
Farmers to Families Food Box Pro-
gram was included in legislation 
passed by Congress and signed 
into law by President Trump last 
month.

In this fifth round of purchases, 
USDA will again purchase combi-
nation boxes to ensure all involved 
recipient organizations have access 
to dairy products, fluid milk, meat 
products, fresh produce, and sea-
food products will also be included 
in this round.

The solicitation will be issued to 
over 240 organizations that have 
previously received Basic Order-
ing Agreements (BOA). Solicita-
tions to existing BOA holders were 
expected to be issued by the end 
of this week, with contract awards 
expected to be made by Jan. 19. 

Deliveries will begin shortly 
after awards are issued and con-
tinue through the end of April, 
USDA said. Additional BOA pro-
posals will not be reviewed nor 
accepted at this time.

USDA noted that other hard, 
semi-firm or semi-soft cheese, for 
example, Blue, Brick, Colby, Edam, 
Gorgonzola, Gouda, Gruyere, 
Monterey, Muenster, Parme-
san, Provolone and Romano, are 
acceptable in addition to Cheddar 
and other cheeses specified in the 
solicitation.

The Farmers to Families Food 
Box program is part of the Coro-
navirus Food Assistance Program 
(CFAP), which was developed 
last year in response to the pan-
demic. Using authority provided 

https://www.urschel.com/machines/Affinity174-IntegraD-Dicer/
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obviously the government’s 
view of dietary fat has changed 
over the past four decades, from 
avoiding too much fat and satu-
rated fat to just avoiding satu-
rated fat specifically.

But this dietary fat advice is 
still misguided...
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New Dietary Guidelines As Anti-Milkfat As Ever
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EDITORIAL COMMENT

The federal government released 
the latest edition of the Dietary 
Guidelines for Americans last 
week, and when it comes to dairy-
specific recommendations, the gov-
ernment is sticking with the same 
outdated advice it’s been touting 
for 40 years: consume mostly fat-
free or lowfat dairy products.

Unfortunately, that advice 
ignores a growing body of evidence 
that concludes just the opposite: 
that the milkfat in dairy products 
actually offers, potentially, a vari-
ety of health benefits.

Back in 1980, the Dietary 
Guidelines advised consumers to 
avoid too much fat, saturated fat 
and cholesterol by, among other 
things, limiting their intake of but-
ter, cream and “foods made from 
such products.” 

In 2020, for the food category 
dairy and fortified soy alternatives 
(part of the guideline to meet food 
group needs with nutrient-dense 
foods and beverages from five food 
groups), most choices “should be 
fat-free or low-fat,” the Dietary 
Guidelines advise. 

Just in case consumers didn’t 
get that message, the fourth and 
final guideline is to limit foods and 
beverages higher in saturated fat, 
sodium and added sugars. Intake of 
saturated fat should be limited to 
less than 10 percent of calories per 
day by replacing them with unsatu-
rated fats, particularly polyunsatu-
rated fats.

Top sources of saturated fat 
include higher fat milk and yogurt, 
6 percent; cheese, 4 percent; pizza, 
5 percent; spreads, 3 percent; des-
serts and sweet snacks (including 
ice cream and frozen dairy des-
serts), 11 percent; and sandwiches, 
19 percent. 

Interestingly, while being highly 
critical of milkfat specifically and 
saturated fats more generally, the 
Dietary Guidelines actually has 
some nice things to say about oils, 
which “are important to consider 
as part of a healthy dietary pat-
tern as they provide essential fatty 
acids.” Commonly consumed oils 

include canola, corn, olive, pea-
nut, safflower, soybean, and sun-
flower oils. Also, the government 
used to advise consumers to limit 
their intake of “hydrogenated 
margarines”, but as of June 2018, 
partially hydrogenated oils are no 
longer generally recognized as safe 
(GRAS).

So obviously the government’s 
view of dietary fat has changed 
over the past four decades, from 
avoiding too much fat and satu-
rated fat to just avoiding saturated 
fat specifically.

But this dietary fat advice is still 
misguided, as a number of stud-
ies help illustrate. Just to cite one 
example: back in 2016, an editorial 
in The BMJ noted that a new study 
published in that journal “adds to 
the doubts around the health ben-
efits of replacing saturated fat with 
polyunsaturated fats,” and notes 
that  the benefits of choosing poly-
unsaturated fat over saturated fat 
“seem a little less certain than we 
thought.”

More recently, a group of US and 
international nutrition scientists, 
including three former members of 
different Dietary Guidelines Advi-
sory Committees (which examines 
the evidence on specific nutrition 
and public health topics and pro-
vides independent, science-based 
advice to the federal government 
as it develops the Dietary Guide-
lines) last August asked key con-
gressional leaders to encourage the 
US Departments of Agriculture 
and Health and Human Services 
to give “serious and immediate 
consideration” to lifting the lim-
its placed on saturated fat intake 
for the next edition of the Dietary 
Guidelines.

These nutrition scientists noted 
that a “critically important con-
sideration” is the growing recogni-
tion that the effect of saturated fats 
on health “cannot be considered 
in isolation but instead must be 
analyzed as part of the larger food 
matrix” in which these fats exist.

And they concluded that “there 
is no strong scientific evidence 

that the current population-wide 
upper limits on commonly con-
sumed saturated fats in the US 
will prevent cardiovascular disease 
or reduce mortality. A continued 
limit on these fats is therefore not 
justified.”

Unfortunately, USDA and HHS 
stuck with tradition, and recom-
mended primarily lowfat and fat-
free dairy products as well as limits 
on saturated fat intake.

Another frustrating point about 
the continuing emphasis on low-
fat and fat-free dairy products is 
that these products are touted as 
being more nutrient-dense than 
their full-fat counterparts. The 
Dietary Guidelines document pro-
vides examples of calories in food 
choices that are not nutrient dense 
and calories in nutrient-dense 
forms of these foods. 

In the case of fluid milk, one 
cup of fat-free milk has 83 calories, 
while the milkfat in whole milk 
adds 63 calories, so a cup of whole 
milk has 146 total calories. 

But skim milk isn’t really as 
nutrient-dense as whole milk, 
since it contains about 3 percent 
more water and no fat compared 
to about 3.25 percent fat. Dietary 
fat is in fact essential; therefore, 
replacing fat with water would 
seem to make a food less nutrient-
dense, not more.

When it comes to saturated fat 
and lowfat and fat-free dairy prod-
ucts, the dairy industry seems to be 
stuck in a five-year cycle. For five 
years, we read and hear about new, 
promising health benefits from 
milkfat, and then we anxiously 
and optimistically await the next 
edition of the Dietary Guidelines.

And every five years, we’re dis-
appointed because the federal gov-
ernment continues to peddle the 
same advice: consume mostly low-
fat and fat-free dairy products, and 
limit your saturated fat intake to 
10 percent or less of total calories.

And now it looks like it will 
be 2025 at the earliest before the 
Dietary Guidelines reflect the 
truth about full-fat dairy.
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Global Dairy Trade Price Index Climbs 
1.3%; Butter, Cheddar Lead Price Rises
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 3.9 percent from the 
previous auction, held three weeks 
ago.

That was the fourth straight 
increase in the GDT price index.

In this week’s auction, which 
featured 178 participating bidders 
and 110 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milk-
fat, lactose and buttermilk powder. 
Sweet whey powder wasn’t offered.

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

Cheddar: The average win-
ning price was $4,078 per metric 
ton ($1.85 per pound), up 5 per-
cent. Average winning prices were: 
Contract 1 (February), $4,097 
per ton, up 5.7 percent; Contract 
2 (March), $4,061 per ton, up 
4.2 percent; Contract 3 (April), 
$4,055 per ton, up 4 percent; Con-
tract 4 (May), $4,093 per ton, up 
5.9 percent; and Contract 5 (June), 
$4,190 per ton, up 7.9 percent.

Skim milk powder: The aver-
age winning price was $3,044 per 
ton ($1.38 per pound), up 4.1 
percent. Average winning prices 
were: Contract 1, $3,127 per ton, 
up 6.6 percent; Contract 2, $3,001 
per ton, up 3.9 percent; Contract 
3, $3,073 per ton, up 3.8 percent; 
Contract 4, $3,094 per ton, up 4.6 
percent; and Contract 5, $3,084 
per ton, up 3.6 percent.

Whole milk powder: The aver-
age winning price was $3,306 per 
ton ($1.50 per pound), up 3.1 
percent. Average winning prices 
were: Contract 1, $3,307 per ton, 
up 3 percent; Contract 2, $3,299 
per ton, up 3.1 percent; Contract 
3, $3,299 per ton, up 2.8 percent; 
Contract 4, $3,335 per ton, up 3.9 
percent; and Contract 5, $3,352 
per ton, up 4 percent.

Butter: The average winning 
price was $4,526 per ton ($2.05 
per pound), up 7.2 percent. Aver-
age winning prices were: Contract 
1, $4,520 per ton, up 7.1 percent; 
Contract 2, $4,520 per ton, up 7.5 
percent; Contract 3, $4,520 per 
ton, up 6.4 percent; Contract 4, 
$4,530 per ton, up 6.6 percent; and 
Contract 5, $4,550 per ton, up 8.9.

Anhydrous milkfat: The aver-
age winning price was $4,604 per 
ton ($2.09 per pound), up 5.5 
percent. Average winning prices 
were: Contract 1, $4,674 per ton, 
up 8.5 percent; Contract 2, $4,614 
per ton, up 6.7 percent; Contract 
3, $4,575 per ton, up 4.1 percent; 
Contract 4, $4,607 per ton, up 4.9 
percent; and Contract 5, $4,580 
per ton, up 3.8 percent.

Lactose: The average winning 
price was $1,099 per ton (49.8 
cents per pound), up 7.4 percent 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,876 per 
ton ($1.30 per pound), up 6.9 
percent. Average winning prices 
were: Contract 1, $2,995 per ton, 
up 7.5 percent; Contract 2, $2,771 
per ton, up 7.1 percent; Contract 
3, $2,970 per ton, up 6.1 percent; 
Contract 4, $2,980 per ton, up 6.2 
percent; and Contract 5, $3,015 
per ton, up 8.3 percent.

Whole milk prices on the GDT 
auction have now “edged comfort-
ably ahead” of where they were a 
year ago, ASB Bank noted. The 

contract curve remains flat and 
stable, so price gains aren’t being 
driven by short-term supply fears.

Data released in late December 
by the Dairy Companies Associa-
tion of New Zealand (DCANZ) 
showed New Zealand milk output 
in November was down 2.5 per-
cent on a tonnage basis and down 
2.7 percent on a milk solids basis. 
However, for the season to date, 
New Zealand milk production was 
up 0.8 percent on a tonnage basis 
and 0.6 percent on a milk solids 
basis by the end of November.

In other international dairy 
price news, the UN Food and 
Agriculture Organization (FAO) 
Dairy Price Index averaged 108.8 
points in December, up 3.4 points 
(3.2 percent) from November 
and the seventh straight monthly 
increase. International prices for 

all dairy products that comprise 
the index increased in Decem-
ber, underpinned by strong global 
import demand, mostly induced by 
concerns over the adverse impacts 
of drier and warmer weather con-
ditions on Oceania’s milk produc-
tion. High international demand 
and lagging production of some 
milk products in Western Europe 
also provided support.

However, for 2020 as a whole, 
the FAO Dairy Price Index aver-
aged 101.8 points, down 1.0 point 
(1.0 percent) from 2019. Among 
the different milk products, butter 
prices registered the sharpest fall, 
followed by whole milk powder, 
while prices of cheese and skim 
milk powder increased. 

The FAO Dairy Price Index has 
now averaged above 100 for four 
straight years.

For more information, visit www.tetrapakusa.com
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from our 
archives

50 YEARS AGO
Jan. 8, 1971: Washington—
President Nixon’s proclama-
tion on New Year’s Eve setting 
import quotas on dairy products 
was called a “cruel insult to the 
US dairy industry,” WCMA 
representative Robert Lewis 
reported. The quotas he set will 
allow annual imports as much as 
30 times greater than the aver-
age quantities imported over the 
past three years.

Gillett, WI—After 46 years of 
continuous operation, the Valley 
Line Cheese Factory here closed 
this week. Owner Henry Sylves-
ter recalled running the plant 
during the Great Depression, 
when company records listed 
cheese at nine cents per pound 
and butter at 20 cents per pound.

25 YEARS AGO
Jan. 5, 1996: Fort Sumner, 
NM—Construction has begun 
on a new $12 million cheese 
plant is set to begin, Lou Keat-
ing, president of Santa Fe Cheese 
Company announced this week. 
The plant will use 1.2 million 
pounds of milk to produce Ched-
dar, American, Colby, Monterey 
Jack and a popular Hispanic vari-
ety, Oaxaca.

Washington—The fourth edition 
of the “Dietary Guidelines for 
Americans” was released, which 
suggests consumers “choose 
a diet with most of its calories 
coming from grain products, veg-
etables, fruits, low-fat dairy prod-
ucts, lean meats, fish, poultry and 
dry beans. Choose fewer calories 
from fats and sweets.”

10 YEARS AGO
Jan. 7, 2011: Petaluma, CA—
Marin French Cheese Company 
will begin the new year with a 
new management team put in 
place by owner Jim Boyce before 
his recent death. The new team is 
headed by president Maxx Sher-
man and national sales manager 
Suzanne Reifers.

Washington—President Obama 
signed the most significant over-
haul of the US food safety sys-
tem in over 70 years, as some 
lawmakers complained that the 
measure is too expensive. Some 
Republican lawmakers say the 
$1.4 billion, five-year price tag 
is too much and requires scru-
tiny, and that FDA is doing “a 
very decent job on food safety 
already.”

Lineage Logistics 
Buys Cryo-Trans, 
Provider Of 
Refrigerated And 
Insulated Railcars
Novi, MI—Lineage Logistics, 
LLC,  announced the acquisition 
of Cryo-Trans, a provider of refrig-
erated and insulated railcars and 
rail management solutions.

Cryo-Trans, which is located in 
Reisterstown, MD, manages more 
than 40,000 annual rail shipments 
and owns over 2,200 refrigerated 
and insulated railcars, which Lin-
eage Logistics said is the largest 
private fleet of its kind in North 
America. Since designing its first 
temperature-controlled railcar in 
1985, Cryo-Trans has partnered 
with its customers to develop sus-
tainable and cost-efficient long-
haul rail transportation solutions.

“We are honored to bring our rail 
experience and premium railcars 

to the world’s leading temperature-
controlled logistics company,” said 
Herman Haksteen, chief executive 
officer of Cryo-Trans. 

“Welcoming the dynamic team 
from Cryo-Trans further diversifies 
Lineage’s comprehensive suite of 
multi-modal services and creates 
a unique, under-one-roof solution 
for our customers in which ware-
housing and transportation are 
seamlessly integrated,” said Greg 
Lehmkuhl, Lineage’s president and 
CEO. “Combining our leading 
facility footprint, a railcar network 
and data-driven transportation 
management systems enables us 
to further optimize freight, cre-
ate greater efficiencies, generate 
unprecedented supply chain vis-
ibility and provide a new ease of 
doing business for our customers.”

Lineage represents what it calls 
the largest network of temperature-
controlled warehouses globally, 
with more than 330 strategically 
located facilities offering nearly 2 
billion cubic feet of capacity.

Neogen Acquires 
Ireland-Based Food 
Quality Diagnostics 
Company Megazyme
Lansing, MI—Neogen Corpora-
tion this week announced that it 
has acquired Ireland-based Mega-
zyme, Ltd., a supplier of analytical 
solutions used by quality control 
laboratories in the global food and 
beverage industries.

Megazyme will continue to oper-
ate as a standalone business, and 
will be managed through Neogen’s 
European operations in Scotland.

Megazyme was founded in 1988 
with the core mission of develop-
ing and refining analytical methods 
used to measure the carbohydrates 
and enzymes in grain and cereal 

products that affect quality. The 
company’s interests expanded to 
the dairy, wine and food industries.

Megazyme was founded in 
Sydney, Australia, and has been 
based in Bray, Ireland, since 1996. 
Since its beginning, Megazyme has 
focused on the development of test 
kits and reagents for use in analyti-
cal and research laboratories.

“After more than 30 years of 
building Megazyme to a leading 
food diagnostics company, I’m very 
pleased to see the company becom-
ing a part of Neogen’s comprehen-
sive solution for food security and 
quality,” said Dr. Barry McCleary, 
Megazyme’s co-founder and CEO, 
who will continue to be a strategic 
advisor to Neogen in the area of 
food quality diagnostics.

“Neogen has had a long relation-
ship with Megazyme and highly 

respects the business and products 
Dr. McCleary has developed and 
built,” commented Dr. Jason Lilly, 
Neogen’s vice president of interna-
tional business. 

“The integration of the Mega-
zyme product line into Neogen’s 
traditional food safety products will 
allow us to expand our commercial 
relationships across food compa-
nies and ensure not only safe food, 
but the highest quality and nutri-
tional content,” Lilly added.

“Neogen’s acquisition of Mega-
zyme provides a natural and com-
plementary expansion of our food 
diagnostics portfolio while aligning 
with a mission of providing com-
prehensive leading solutions to 
global food producers,” said Doug 
Hopek, Neogen’s senior director 
and heat of corporate develop-
ment. 

Diversey Acquires 
Poland-Based 
SaneChem
Warsaw, Poland—Diversey has 
announced the acquisition of 
SaneChem, a Poland-based sup-
plier of specialist hygiene solutions 
for the food and beverage industry.

“Diversey’s acquisition of 
SaneChem is a significant moment 
for both companies,” commented 
Phil Wieland, Diversey’s CEO. 
“There is considerable synergy 
between us that reflects more than 
just our respective market shares, 
and which also goes beyond the 
common ground of our range of 
products, services and solutions.”

SaneChem’s experience and 
reputation in export markets “offer 
considerable growth potential. In 
particular, by providing an existing 
gateway to extend our reach in the 
markets of Eastern Europe and as a 
key part of our continuing global 
growth plans,” Wieland added.

I V A R S O N I N C . C O M

W I S C O N S I N  P R O U D .  Q U E S T I O N S  O R  I N Q U I R I E S . . .  G I V E  U S  A  C A L L !  4 1 4 - 3 5 1 - 0 7 0 0

The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com
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Maple Leaf Cheese Co-Op Plant

Bob Wolter
M&A Advisor 
c: 312.576.1881
o: 432.1166 ext 31

● Established dairy co-op in Monroe,
  WI seeking a buyer for specialty
  cheese or dairy production 

● 22 Dairy farm families 

● Plant has a capacity of 75 million   
  pounds per year

● Total of 25,000 SFBusiness Brokers/M&A Consultants to the Dairy Industry Since 1979

For more information, visit www.cbs-global.com

Consensus Definition Of ‘Fermented 
Foods’ Created; Most Cheeses Included
Sacramento, CA—Thirteen inter-
disciplinary scientists from the 
fields of microbiology, food science 
and technology, family medicine, 
ecology, immunology, and micro-
bial genetics have come together 
to create what is said to be the first 
international consensus definition 
of “fermented foods.”

The consensus panel was orga-
nized in 2019 under the auspices 
of the International Scientific 
Association for Probiotics and 
Prebiotics (ISAPP), a non-profit 
organization whose mission is to 
provide objective, science-based 
information on probiotics, prebi-
otics and related health topics.

Their paper, published in Nature 
Reviews Gastroenterology & Hepa-
tology, defines fermented foods 
as: “foods made through desired 
microbial growth and enzymatic 
conversions of food components.”

This definition of fermented 
foods and beverages accommodates 
the many products made globally 
from diverse starting materials, the 
paper explained. The definition 
includes foods and beverages that 
are produced by fermentation but 
might not have living microorgan-
isms at the time of consumption, 
such as leavened breads, which are 
baked after fermentation, effec-
tively killing the fermentation 
microorganisms.

Fermented foods in which 
live microorganisms are present 
include most cheeses, yogurt, sour 
cream and kefir, the paper noted.

Some salad dressing, mustard 
and other condiments might 
include ingredients made by fer-
mentation such as sour cream or 
vinegar. But in the view of the 
consensus panel, these foods would 
not satisfy the definition of a fer-
mented food, even if they con-

tained an appreciable amount of a 
fermented ingredient, nor would a 
non-fermented food supplemented 
with added microorganisms be 
considered fermented.

Also, there are chemically 
derived versions of fermented 
foods, the paper noted; these foods 
are not fermented. For example, 
some soft cheeses can be made by 
chemical acidification and fruits 
and vegetables are often preserved 
by “pickling” processes that do not 
require the presence of live micro-
organisms.

Fermented foods and bever-
ages are sometimes characterized 
or labeled as “probiotic foods” or 
“contains probiotics,” the paper 
said. As noted in a previous ISAPP 
consensus statement published in 
2014, the term “probiotic” should 
only be used when there is a dem-
onstrated health benefit conferred 
by well-defined and characterized 
live microorganisms.

In the absence of strain-specific 
evidence of a health benefit for the 
live microorganisms in a fermented 
food, some fermented foods could 
be appropriately labeled as “con-
tains probiotics,” the paper said. 
This statement is only supported 
if at least one of the strains in the 
food meets the criteria implicit 
in the term probiotic and if the 
strain is a member of a well-studied 
species known to confer probiotic 
health benefits via the principle of 
“shared benefits.”

This principle is based on the 
knowledge that certain bacte-
rial species that are consistently 
active in human studies have con-
served, or core, properties associ-
ated with improving health, the 
paper explained. These bacterial 
species are sufficiently well studied 
such that most strains of that spe-

cies can be reasonably expected to 
confer a health benefit.

Consistent with this view, cer-
tain jurisdictions recognize several 
common species for which the term 
“probiotic” can be used in foods. 
For example, Health Canada rec-
ognizes more than 20 species of the 
Lactobacillus genus complex and 
Bifidobacterium provided they are 
delivered at a specified minimum of 
colony-forming units per serving.
In Europe, health claims related to 
live yogurt cultures and improved  
lactose digestion are approved by 
the European Food Safety Author-
ity based on the core presence of 
the lactase enzyme in yogurt cul-
tures (Lactobacillus delbrueckii 
subsp. bulgaricus and Streptococ-
cus thermophilus).

Consumer interest in fermented 
foods has been driven in large part 
by their suggested nutritional ben-
efits, and this interest has led to 
renewed popularity of these foods 
on nearly every continent. How-
ever, except for yogurt and cultured 
dairy products, few human clinical 
studies have been performed to 
verify their benefits.

Yogurt consumption is associ-
ated with reductions in adiposity 
factors, type 2 diabetes and car-
diovascular disease, among other 
positive indications, the paper 
noted.Although much of this evi-
dence is based on prospective or 
epidemiological studies, more than 
20 randomized controlled trials 
(RCTs) with yogurt and cultured 
milk products have been reported 
for both healthy individuals and 
patient population groups.

The paper’s authors expect 
that, in the years ahead, scientists 
will undertake more hypothesis-
driven research on how different 
fermented foods from around the 
world — derived from dairy prod-
ucts, fruit, vegetables, grains and 
meats — affect human physiology 
and enhance human health.

FDA Establishes Jan. 
1, 2024, As Uniform 
Compliance Date For 
Food Labeling Regs
College Park, MD—The US Food 
and Drug Administration (FDA) 
this week announced that it is 
establishing Jan. 1, 2024, as the 
uniform compliance date for food 
labeling regulations that are pub-
lished on or after Jan. 1, 2021, and 
on or before Dec. 31, 2022.

FDA periodically issues regu-
lations requiring changes in the 
labeling of food. If the compliance 
dates of these labeling changes 
were not coordinated, the cumula-
tive economic impact on the food 
industry of having to respond sepa-
rately to each change “would be 
substantial,” the agency noted.

Therefore, FDA periodically 
has announced uniform compli-
ance dates for new food labeling 
requirements. Most recently, FDA 
established Jan. 1, 2022, as the 
uniform compliance date for food 
labeling regulations that are pub-
lished on or after Jan. 1, 2019, and 
on or before Dec. 31, 2020.

Use of a uniform compliance 
date provides for an orderly and 
economical industry adjustment 
to new labeling requirements by 
allowing sufficient lead time to 
plan for the use of existing label 
inventories and the development 
of new label materials, FDA said.

This action is not intended to 
change existing requirements for 
compliance dates contained in 
final rules published before Jan. 
1, 2021. Therefore, all final rules 
published by FDA in the Federal 
Register before Jan. 1, 2021, will 
still go into effect on the date 
stated in the respective final rule.

FDA generally encourages 
industry to comply with new label-
ing regulations as quickly as fea-
sible, however. 

Thus, when companies vol-
untarily change their labels, it is 
appropriate that they incorporate 
any new requirements that have 
been published as final regulations 
up to that time.

FDA has found good cause for 
this final rule to become effective 
on the date of publication of the 
final rule. A delayed effective date 
is unnecessary in this case because 
the establishment of a uniform 
compliance date does not impose 
any new regulatory requirements 
on affected parties.

Comments on the final rule 
must be submitted by Mar. 8, 2021. 
Comments may be submitted at 
www.regulations.gov. The docket 
number is FDA-2000-N-0011.

In rulemaking that began in 
1996, FDA has provided an oppor-
tunity to comment on the practice 
of establishing uniform compliance 
dates. The agency said it received 
no comments objecting to this 
practice during that rulemaking.
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Cheese Output Up
(Continued from p. 1)

18.8 percent; Ohio, 19.1 million 
pounds, up 0.5 percent; Vermont, 
13 million pounds, up 4.6 percent; 
Illinois, 5.3 million pounds, down 
14 percent; and New Jersey, 5.1 
million pounds, down 3.8 percent.

American-type cheese produc-
tion totaled 449.2 million pounds, 
up 3.9 percent from November 
2019. During the first 11 months, 
American-type cheese output 
totaled 4.9 billion pounds, up 2.2  
from the first 11 months of 2019.

November production of 
American-type cheese, with com-
parisons to November 2019, was: 
Wisconsin, 87.3 million pounds, 
up 4.5 percent; Idaho, 54.5 million 
pounds, up 12.1 percent; Minne-
sota, 51.8 million pounds, up 0.2; 
California, 49 million pounds, 
down 0.2 percent; Oregon, 20.1 
million pounds, up 19 percent; 
Iowa, 18.2  million pounds, up 1.2 
percent; and New York, 11.4 mil-
lion pounds, down 4.2 percent.

Cheddar production totaled 
320.7 million pounds, up 3.7 
percent from November 2019. 
Cheddar output during the Janu-
ary-November period totaled 3.5 
million pounds, up 2.8 percent 
from the same period in 2019.

Production of other American-
type cheeses during November 
totaled 128.5 million pounds, up 
4.3 percent from November 2019.

Italian & Other Cheeses
November production of Italian-
type cheeses totaled 457.5 million 
pounds, down 3.1 percent from 
November 2019. Italian cheese 
output during the first 11 months 

of 2020 totaled 5.1 billion pounds, 
down 1.4 percent from the first 11 
months of 2019.

Italian cheese output with com-
parisons to November 2019, was: 
Wisconsin, 131.3 million pounds, 
down 4.3; California, 130.1 million 
pounds, down 12.2 percent; New 
York, 31 million pounds, down 0.9; 
Idaho, 23.3 million pounds, down 
1.8 percent; Pennsylvania, 20.2 
million pounds, down 3.8; Minne-
sota, 10.2 million pounds, up 61.9 
percent; and New Jersey, 2.9 mil-
lion pounds, down 3.4 percent.

Mozzarella production during 
November totaled 362.8 million 
pounds, down 3.3 percent from 
November 2019. 

November production of other 
Italian cheeses, with comparisons 
to November 2019, was: Parme-
san, 33.4 million pounds, up 10.3 
percent; Provolone, 28.3 mil-
lion pounds, down 6.2; Ricotta, 
21.9 million pounds, down 8.6; 
Romano, 4.4 million pounds, 
down 21; and other Italian types, 
6.7 million pounds, down 0.9.

Other varieties, with compari-
sons to November 2019, was:

Swiss cheese: 27.9 million 
pounds, up 6.9 percent.

Cream and Neufchatel: 90 mil-
lion pounds, up 5.8 percent.

Brick and Muenster: 16.4 mil-
lion pounds, up 3.9 percent.

Hispanic cheese: 27.7 million 
pounds, down 0.7 percent.

Blue and Gorgonzola: 5.7 mil-
lion pounds, down 25.4 percent.

Feta: 8.3 million pounds, down 
0.2 percent.

Gouda: 3.7 million pounds, 
down 10.2 percent.

All other types of cheese: 13.7 
million pounds, down 1.6 percent.

Whey Products Output
November production of dry 
whey, human, totaled 69.5 million 
pounds, down 5.9 percent from 
November 2019. 

Lactose production, human and 
animal, during November totaled 
89.8 million pounds, up 1.6 per-
cent from November 2019. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of Novem-
ber totaled 113.8 million pounds, 
down 2.3 percent from a year ear-
lier but 9 percent higher than a 
month earlier.

WPC production, human, dur-
ing November totaled 39.6 million 
pounds, down 0.7 percent from 
November 2019. Manufacturers’ 
stocks of WPC, human, at the end 
of November totaled 63.3 million 
pounds, down 5.5 percent from a 
year earlier but 1.5 percent higher 
than a month earlier.

Production of WPI during 
November totaled 8.8 million 
pounds, down 6.1 from Novem-
ber 2019. Manufacturers’ stocks 
of WPI at the end of November 
totaled 14.8 million pounds, down 
16 percent from a year earlier but 
up 0.4 from a month earlier.

Butter & Dry Milk Products
Butter production totaled 168.3 
million pounds, up 4 percent from 
November 2019. Output during 
the first 11 months of 2020 totaled 
1.9 billion pounds, up 5.8 percent 
from the first 11 months of 2019.

Regional production with com-
parisons to November 2019, was: 
West, 86.8 million pounds, up 
4.3 percent; Central, 66.7 mil-
lion pounds, up 3.8 percent; and 
Atlantic, 14.8 million pounds, up 
3.5 percent.

NDM output during November 
totaled 151.7 million pounds, up 
9.2 percent from November 2019. 
NDM output during the January-
November period totaled 1.7 bil-
lion pounds, up 2.7 percent from 
the same period in 2019.

Manufacturers’ shipments of 
nonfat dry milk during November 
totaled 141.6 million pounds, up 1 
percent from November 2019. 

November production of other 
dry milk products, with compari-
sons to November 2019, was: skim 
milk powder, 54.4 million pounds, 
up 6.8 percent; dry whole milk, 
12.8 million pounds, up 30.3; 
MPC, 12.9 million pounds, up 
24.8 percent; and dry buttermilk, 
10.3 million pounds, up 15.5.

Yogurt, Other Dairy Products
Production of yogurt, plain and 
flavored, totaled 317.7 million 
pounds, down 0.6 percent from 
November 2019. Yogurt output 
during the first 11 months totaled 
4.1 billion pounds, up 2.2 percent 
from the first 11 months of 2019.

Sour cream production dur-
ing November totaled 132 mil-
lion pounds, up 1.7 percent from 
November 2019. Sour cream out-
put during the January-November 
period totaled 1.34 billion pounds, 
up 3.2 percent from a year earlier.

Cream cottage cheese produc-
tion during November totaled 29.4 
million pounds, up 8.8 percent 
from November 2019. Lowfat cot-
tage cheese output during Novem-
ber totaled 24.1 million pounds, up 
0.4 percent from a year earlier.

Production of regular ice cream 
during November totaled 53 mil-
lion gallons, up 13 percent from 
November 2019. 
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Weighted Average Hauling Charges For 
Upper Midwest Order Drop Slightly
Minneapolis, MN—The weighted 
average hauling charge for the 
Upper Midwest federal milk mar-
keting order in May 2020 was 
28.15 cents per hundredweight, 
down from 29.55 cents per hun-
dred in May 2019, according to a 
recently released study.

Milk Hauling Charges in the Upper 
Midwest Marketing Area, May 2020
was written by Dr. Corey Freije, 
an agricultural economist with the 
Upper Midwest market adminis-
trator’s office.

The study analyzes hauling 
charges for May 2020. The pay-
roll data for 10,406 producers who 
were associated with the Upper 
Midwest order were examined.

The Upper Midwest market 
administrator’s producer database 
allows options for handlers to 
report a line item fee for hauling 
that can include, but is not limited 
to, stop charges, fuel charges, or 
a flat fee. Some handlers will do 
a combination of charges, neces-
sitating calculations to arrive at a 
hauling charge from the database.

A flat fee structure leads to a 
decreasing average hauling charge 
when viewed on a per hundred-
weight basis, the study explained. 

The possibility also exists that 
the hauling charge relationship 
for large producers may differ on 
a handler-by-handler basis. This 
relationship may mean the pro-
ducer pays all charges external to 
the handler’s payroll or may haul 
their own milk.

Previous analysis has indicated 
that hauling charges are a function 
of producer pounds, the farm’s dis-
tance to plants, the farm’s distance 
to population centers, competition 
among handlers, and the concen-
tration of dairy farms in the local 
market.

In May 2020, dairy producers 
from three states delivered the 
vast majority of the milk associated 
with the Upper Midwest order. 
Wisconsin producers delivered the 
largest volume of any of the states, 
supplying 61 percent of the total 
milk volume associated with the 
market. Producers from Minnesota 
and Iowa were second and third, 
respectively, in milk volume sup-
plied to the order, at 20.4 percent 
and 10.2 percent, respectively.

Michigan’s Upper Peninsula had 
the highest simple average hauling 
charge in May 2020, at $1.0384 per 
hundredweight. Michigan UP has 
a low number of farms, the longest 
distance from high demand areas, 
and less handler competition, the 
study noted.

Minnesota, by contrast, had 
the lowest simple average haul-
ing charge in May 2020, at 45.13 
cents per hundred; Minnesota has 
a higher number of farms generally 
in close proximity to high demand 
areas.

Weighted average hauling 
charges in May 2020 ranged from 
a low of 24.69 cents cwt for Wis-
consin to a high of 67.93 cents per 
hundred for Michigan UP.

The relationship between farm 
location and distances to com-
peting dairy plant manufacturing 
operations doesn’t explain all of 
the variation in average hauling 
charges. The study found that 
even though a specific dairy pro-
ducer may be located a very long 
distance from the Upper Midwest 
market’s largest fluid milk dispo-
sition area, it doesn’t necessarily 
mean that this producer will pay 
the market’s highest rate per hun-
dredweight for hauling.

Other factors exist, including 
the fact that a dairy producer’s 
herd size or milk volume influences 
the producer’s cost of hauling, the 
study pointed out. 

The study breaks out the Upper 
Midwest order’s producers in 10 
size ranges, or producer milk vol-
ume categories, and found that as 
milk volume increases, the average 
hauling charge per hundredweight 
declines. The average hauling 
charge for producers with a size 
range up to 49,999 pounds is 72.66 
cents cwt, while the average haul-
ing charge for 5 million pounds or 
more is 17.36 cents per hundred.

There are several major fac-
tors causing differences in haul-
ing charges between individual 
producer sizes. The most obvious 
factor responsible for influencing 
the producer’s hauling rate per 
hundredweight, by herd size range, 
is that many Upper Midwest han-
dlers use a fixed hauling charge, 
regardless of the volume of milk 
the particular producer is market-
ing. Therefore, as one of these pro-
ducer’s milk production increases, 
the hauling charge per hundred-
weight will automatically decline.

Further, 81.4 percent of the pro-
ducer milk in the Upper Midwest 
order is procured from Minnesota 
and Wisconsin, both of which have 
many small dairy producers. Many 
of these producers are generally 
located within the vicinity of mul-
tiple milk processors. Therefore, 
these producers will apparently 
pay for shorter hauling distances, 
and their hauling charges on a per 
hundredweight basis, therefore, are 
going to be less than similar size 
producers located in other parts of 
the market’s procurement area.

The study also found that lower 
hauling charges in Wisconsin and 
Minnesota reflect strong procure-
ment competition accompanied by 
shorter hauling distances between 
dairy farm operations and dairy 
manufacturing plants.

Zero Hauling Charges For Some
A small percentage of producers 
on the Upper Midwest order have 

zero hauling charges listed in han-
dlers’ payroll records. 

Reasons for this lack of deduc-
tion, according to the study, 
include use of waiving the hauling 
charge as a milk procurement tool, 
hauling for the producer may be 
self-funded separate from the han-
dler, or the handler may pay for 
the hauling via a third-party hauler 
that is not reflected in the payroll 
records submitted to the market 
administrator’s office.

“Substantial anecdotal evi-
dence” indicates that the latter 
two situations account for nearly 
all the zero hauling deductions.

Producers with zero hauling 
charges are spread among all the 
size categories, with more produc-
ers not paying hauling in the more 
plentiful small size categories. 
More farms are charged no haul-
ing in states with more farms, such 
as in Wisconsin and Minnesota.

The milk farms for which there 
was no hauling deduction on the 
producer payroll accounted for 
882.4 million pounds in May. 
Recalculating the weighted aver-
age hauling charges entails divid-
ing the total hauling charges by 
the production on the order, less 
the production of the dairy farms 
with zero hauling charge.

Making this recalculation, the 
weighted average hauling charge 
per hundredweight increases from 
28.15 cents to 35.79 cents.

For more information, visit www.bruker.com/dairy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

Faster, simpler, and easier to use - with TANGO 
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Babybel Launches 
New Babybel Plus+ 
Probiotic Snacks
Chicago— Created to meet rising 
consumer demand for functional 
products in 2021,  Babybel will 
introduce a new range of func-
tional dairy snacks this month 
available in two varieties – Baby-
bel Plus+ Probiotic and Babybel 
Plus+ Vitamins.

Babybel Plus+ Probiotic con-
tains billions of live and active cul-
tures of the LGG 
probiotics strain, 
with evidence to 
suggest immune 
health benefits 
when consumed 
as part of bal-
anced diet.

Babybel Plus+ Vitamins pro-
vides a good source of Vitamins A 
and B12, which are known to sup-
port eye health and metabolism, 
respectively. Both are sold in six-
count packages.

“We’re excited to plus up the 
goodness of Babybel with an exten-
sion that offers families an easy 
way to get the added nutrients they 
are looking for in the same play-
ful format they love,” said Mela-
nie Nemoy, Babybel USA brand 
director.  

Visit Babybel.com for more 
information.
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PERSONNEL

Veteran CNN and Bloomberg 
Television correspondent CRIS-
TINA ALESCI has been tapped 
by Chobani as the company’s 
new chief corporate affairs offi-
cer (CCAO). In her newly-
created role, Alesci will lead 
external and internal communi-
cations; government and com-
munity relations; social impact 
and philanthropy. Chobani also 
announced veteran finance 
executive JODY MACEDONIO
has joined the company as chief 
financial officer.

The Dairy Business Association 
(DBA) has elected AMY PEN-
TERMAN, a dairy farmer from 
Thorp, WI, as its next president. 
She succeeds outgoing president 
Tom Crave, who becomes presi-
dent emeritus. Penterman was 
first elected to the DBA board 
of directors in 2017. She was 
chosen as DBA’s president elect 
in 2019 and previously served 
as secretary. LEE KINNARD of 
Kinnard Farms, Casco, was cho-
sen as president-elect, and GREG 
SIEGENTHALER of Grande 
Cheese was re-elected and will 
serve as secretary. PAUL FETZER
was also re-elected, along with 
other incumbents STEVE BOD-
ART, treasurer; KEVIN COL-
LINS, BOB NAGEL and JACK 
HIPPEN. Newcomer SPENCER 
FROST of Frost Farms, Water-
ford, has joined the board and 
will be involved in DBA policy 
advocacy efforts.

WCMA Scholarship 
Applications Due 
Feb. 17
Madison—The application 
deadline for student scholarships 
offered by Wisconsin Cheese 
Makers Association (WCMA) is 
Feb. 17, 2021. 

Two students can earn the 
WCMA Myron P. “Mike” Dean 
Cheese Industry Student Schol-
arship, worth $3,000. Any 
employee or child of an employee 
at a manufacturing, processing or 
marketing member company may 
apply. 

Employees or children of 
employees at WCMA supplier 
member companies may apply 
for the WCMA Cheese Indus-
try Supplier Student Scholar-
ship. Three students will receive 
scholarship awards of $3,000 
each. 

Forms and application require-
ments may be found at online at 
www.WisCheeseMakers.org or 
can be directly requested from 
WCMA office and member ser-
vice manager Sara Schmidt at 
(608) 217-2181 or via email: 
sschmidt@wischeesemakers.org. 

ADPI Adds Three 
Subject Matter 
Experts To Its 
Center Of Excellence
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
this week announced the addition 
of three subject matter experts to 
its Center of Excellence (COE) 
resource group for members.

The three new subject matter 
experts are:

TERRY LENSMIRE, a Wis-
consin Master Cheesemaker who 
recently retired from Agropur 
and is now the principal of Lens-
mire Dairy Consulting.

TOM SUBER, retired presi-
dent of the US Dairy Export 
Council (USDEC) and now 
principal of Suber Global LLC, 
a strategic trade consulting firm.

MARYANNE DRAKE
leads the Southeast Dairy Foods 
Research Center at North Caro-
lina State University and is rec-
ognized as one of the leading 
dairy sensory and flavor science 
experts in the US and interna-
tionally.

“ADPI is excited to offer our 
members access to these individ-
uals who are widely recognized in 
the industry and easily acknowl-
edged as subject matter experts,” 
said Blake Anderson, ADPI’s 
president and CEO.

“All three of these individuals 
have been engaged with ADPI 
and many of our members dur-
ing their careers and we feel their 
addition to the program will 
complement the existing panel 
of experts, providing ADPI mem-
bers with a wide range of experts 
on various topics,” Anderson 
added.

ADPI’s Center of Excellence is 
a unique benefit of ADPI mem-
bership, and the non-staff subject 
matter experts are contracted on 
an annual basis. COE profession-
als operate under confidentiality 
agreements to ensure that any 
interactions with a member are 
protected no matter whether it’s 
an opportunity, an issue, or ser-
vice-oriented. 

Meanwhile, as announced 
last October, 2020, K.J. BURR-
INGTON joined ADPI’s 
full-time staff this week as direc-
tor-training, education, and tech-
nical development.

Prior to joining ADPI, Burr-
ington was the dairy ingredient 
applications program coordina-
tor for the Wisconsin Center for 
Dairy Research (CDR) for over 
23 years. 

In that role, she provided 
technical support for US dairy 
processors and end-users on dairy 
ingredient functionality and 
applications, cultured products, 
and beverages.

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

Allergen Testing 
Designed for your Lab

3M™ Allergen Testing Kits were 
designed to simplify work�ow and 
provide con�dence in your allergen 
testing process. 

Supported by 3M scientists and 
engineers, these test kits provide 
the reliability and e�ciency you 
have come to expect from 3M.

Contact our lab specialists 
or request a copy of our 
NEW 3M Allergen Testing 
Flyer today!

For more information, visit www.nelsonjameson.com

Dairy Australia 
Exploring Potential 
Partnerships With 
India’s Dairy Industry
Southbank, Australia—Dairy 
Australia announced this week 
that it is exploring opportunities to 
develop long-term strategic part-
nerships with India’s dairy industry 
across science, capability develop-
ment, policy, and trade.

To help with this undertaking, 
Dairy Australia has been awarded 
a $76,400 grant under the Agri-
cultural Trade and Market Access 
Cooperation (ATMAC) program 
to build a long-term engagement 
plan with Indian dairy sector coun-
terparts.

India is the world’s largest milk 
producer, accounting for 22 per-
cent of global milk production, 
according to an overview of India’s 
dairy industry prepared for Dairy 
Australia by Beanstalk. More than 
50 percent of India’s milk produc-
tion is buffalo milk. 

India’s dairy sector is largely 
self-sufficient in milk production, 
with 80 million rural households 
engaged in milk production, and 
about 10 million employed full-
time in milk production, 71 per-
cent of which are women, the 
overview noted.

In addition to being the world’s 
biggest producer of milk, India is 
also the world’s biggest consumer 
of milk, according to the overview. 
Its per capita dairy consumption is 
above the world average, but well 
below that of other major markets 
at, 394 grams per day.

India’s dairy demand is expected 
to grow in the future due to popu-
lation increase and the large pro-
portion of vegetarians, as well 
as rising incomes, the overview 

stated. With almost half of India’s 
population in urban areas in the 
next 10 years, urban demand for 
dairy is also expected to grow. 

Total dairy consumption is 
expected to reach 267 million tons 
per year in 2030, with per capita 
consumption rising to 468 grams 
per day, the overview said.

Liquid milk is the largest con-
sumed dairy product in India. But 
there has been a dramatic shift 
toward consumption of value-
added products such as cheese, 
yogurt, UHT milk, flavored milk, 
and whey over the last 10 years, 
the overview explained.

The ATMAC project will sup-
port long-term strategic engage-
ment between the Australian and 
Indian dairy sectors to explore 
ways to improve collaboration and 
identify mutually beneficial oppor-
tunities.

The project is taking a long-
term focus and aims to position 
Australian dairy farmers, proces-
sors and supply chains are preferred 
partners for their Indian counter-
parts into the future.

According to David Nation, 
Dairy Australia’s managing direc-
tor, the agreement will provide 
long-term opportunities for the 
industry.

“Dairy Australia recognizes the 
importance of long-term partner-
ships in trade that include both 
government and industry support. 
The ATMAC project is timely to 
help focus Australian dairy busi-
nesses on possible areas for coop-
eration and relationships,” Nation 
said. “Joint activities are supporting 
trade to India, with comprehen-
sive research into the Indian dairy 
market to gain an understanding 
of India’s supply chain, state of 
the industry, key stakeholders and 
consumer behaviors,” Nation con-
tinued.
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Canada’s TRQs
(Continued from p. 1)

United States-Mexico Agreement 
in Canada), the number of supply-
managed TRQs administered by 
Global Affairs Canada increased 
from 18 to 54, including 14 dairy-
related TRQs under the USMCA. 
Given the significant increase, the 
department undertook a broad-
based engagement exercise to hear 
from stakeholders.

Last month, US Trade Repre-
sentative Robert Lighthizer said 
that the US is challenging Can-
ada’s allocation of dairy TRQs 
under the USMCA. Canada’s dairy 
TRQ allocation measures set limits 
on the quantities of certain dairy 
products that may be imported at a 
lower (within access) rate of duty. 
Through the dairy TRQ alloca-
tion measures, Canada sets aside 
and reserves a percentage of those 
within-access quantities for par-
ticular importer groups.

For all of its dairy TRQs, Canada 
sets aside and reserves a percent-
age of the quota for processors, and 
for 10 of the 14 dairy TRQs, an 
additional percentage is reserved 
for so-called “further processors.” 
This appears to be inconsistent 
with several USMCA provisions, 
according to the Office of the US 
Trade Representative’s (USTR) 
consultation request.

Global Affairs Canada had 
launched Phase I of its TRQ allo-
cation and administration policy 
review in May 2019. Phase II was 
initiated in February 2020 but sus-
pended in May due to the corona-
virus situation.

The department has now 
resumed Phase II of the review, 
which will be held for eight weeks, 
from Jan. 6 to Mar. 5, 2021. The 
feedback received from Phase II of 
the consultations will inform the 
decisions of the minister of small 
business, export promotion and 
international trade in developing 
long-term TRQ policies.

During Phase I of the review, 
Global Affairs Canada received 
approximately 200 submissions, 
almost half of which were from the 
dairy sector, including nearly 150 
responses submitted through an 
online questionnaire and just over 
50 submissions received by email. 

In addition to the online pro-
cess, the department engaged with 
multiple stakeholders including 
business representatives working 
in supply-managed sectors, indus-
try associations representing pro-
ducers, processors, retailers and 
importers and international trade 
partners.

The majority of respondents 
were businesses operating in sup-
ply-managed sectors (75 percent); 
national associations, provincial 
governments and trade partners, 
comprised the remainder.

In Phase I of the review, there 
was an overall recognition by a 

majority of respondents that rap-
idly changing markets have made 
it necessary for Canada to adjust 
policies in order to remain com-
petitive in today’s evolving agri-
culture and agri-food economy. 
The need to protect Canadian 
business investments, value-added 
production, innovation, and job 
creation were also reoccurring 
themes throughout the spectrum 
of respondent feedback.

On the allocation of quota, mar-
ket-share, equal-share, or a com-
bination of both were identified 
by the majority of respondents as 
a preferred method of allocating 
TRQ. Support for the continued 
use of historical TRQ allocation 
was mixed, while allocation of 
TRQ on a first-come, first-served 
or auction method, generally did 
not garner support from respon-

dents.
On eligibility criteria, the 

majority of respondents identi-
fied as being “active in the mar-
ket” with production facilities, and 
value-added goods as being a core 
requirement for TRQ allocation—
rather than by sales only.

Regarding the utilization/
underutilization of quota, respon-
dents were supportive of having 
clear utilization and underutiliza-
tion policies in place, citing that 
they were essential tools for TRQ 
administration.

Global Affairs Canada has cre-
ated a consultations website pro-
cess, which includes the proposed 
TRQ allocation and administra-
tion policy options, background 
information and frequently asked 
questions. To participate in Phase 
II of the consultations, interested 

parties are asked to review the pol-
icy options and provide comments 
before the close of the consultation 
period ending on Mar. 5, 2021.

As an example of policy options 
for the allocation of industrial 
cheese, under Option 1, 80 per-
cent is allocated to processors on a 
market-share basis and 20 percent 
is allocated to further processors on 
a market-share basis; under Option 
2, 50 percent is allocated to pro-
cessors on a market-share basis and 
50 percent is allocated to further 
processors on a market-share basis; 
and under Option 3, 100 percent 
is allocated on-demand to any 
registered client of Global Affairs 
Canada’s Export and Import Con-
trol System.

For more information on the 
consultation, visit https://www.
international.gc.ca.
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Nov. Dairy Trade
(Continued from p. 1)

million, up 52 percent; Japan, 
$298.4 million, up 15 percent; 
Vietnam, $173 million, up  15 per-
cent; and Australia, $161.2 mil-
lion, up 19 percent.

Cheese exports during Novem-
ber totaled 52.7 million pounds, 
down 16 percent from Novem-
ber 2019 and the lowest volume 
of monthly cheese exports since 
January 2017, when they totaled 
49.8 million pounds. The value 
of those November 2020 cheese 
exports, $118.3 million, was down 
14 percent from November 2019.

Cheese exports during the 
January-November period totaled 
726.7 million pounds, down frac-
tionally from the same period in 
2019. The value of those cheese 
exports, $1.47 billion, was up 4 
percent.

Leading markets for US cheese 
exports during the first 11 months 
of 2020, on a volume basis, with 
comparisons to the first 11 months 
of 2019, were: Mexico, 188.1 mil-
lion pounds, down 1 percent; South 
Korea, 146.6 million pounds, up 
16 percent; Japan, 74.3 million 
pounds, up 3 percent; Australia, 
50.6 million pounds, up 21 per-
cent; Chile, 22.8 million pounds, 
up 1 percent; and Canada, 20.4 
million pounds, up 13 percent.

Nonfat dry milk exports dur-
ing November totaled 137.1 mil-
lion pounds, down 8 percent from 
November 2019. NDM exports 
during the January-November 
period totaled 1.66 billion pounds, 
up 19 percent from the same period 
in 2019.

Dry whey exports during Novem-
ber totaled 37 million pounds, up 
36 percent from November 2019. 
Dry whey exports during the first 
11 months of 2020 totaled 434.3 

million pounds, up 40 percent 
from the first 11 months of 2019.

November whey protein con-
centrate exports totaled 27.8 mil-
lion pounds, up 10 percent from 
November 2019. WPC exports dur-
ing the January-November period 
totaled 289.3 million pounds, 19 
percent higher than during the 
same period in 2019.

Lactose exports during Novem-
ber totaled 60.8 million pounds, 
down 14 percent from November 
2019. Lactose exports during the 
first 11 months of 2020 totaled 
772.2 million pounds, 1 percent 
higher than during the first 11 
months of 2019.

Butter exports during Novem-
ber totaled 3 million pounds, down 
3 percent from November 2019. 
January-November butter exports 
totaled 40.5 million pounds, up 5 
percent from the same period in 
2019.

November ice cream exports 
totaled 12.2 million pounds, up 23 
percent from November 2019. Ice 
cream exports during the first 11 
months of 2020 totaled 139.3 mil-
lion pounds, down 1 percent from 
the first 11 months of 2019.

Cheese Imports Increase
November cheese imports totaled 
36.9 million pounds, up 14 per-
cent from November 2019 and the 
highest level of monthly cheese 
imports since October 2019, when 
they totaled 42.3 million pounds.

The value of November’s cheese 
imports, $122.4 million, was up 22 
percent from November 2019.

Cheese imports during the first 
11 months of 2020 totaled 329.4 
million pounds, down 9 percent 
from the first 11 months of 2019. 
The value of those cheese imports, 
$1.08 billion, was down 11 per-
cent.

Leading sources of US cheese 
imports during the January-

November period, on a volume 
basis, with comparisons to the 
same period in 2019, were: Italy, 
58.5 million pounds, down 24 per-
cent; France, 38.1 million pounds, 
down 16 percent; Netherlands, 
30.4 million pounds, up 1 percent;  
Switzerland, 19.2 million pounds, 
up 8 percent; Spain, 17.3 million 
pounds, down 18 percent; Nica-
ragua, 15.6 million pounds, up 27 
percent; and Ireland, 14.2 million 
pounds, down 14 percent.

Butter Imports Drop
The value of other (non-cheese) 
US dairy imports during Novem-
ber was $152 million, up 8 percent 
from November 2019. During the 
first 11 months of 2020, the value 
of other dairy imports was $1.83 
billion, up 9 percent from the first 
11 months of 2019.

Leading sources of other US 
dairy imports during the January-
November period, on a value 
basis, with comparisons to the 
same period in 2019, were: New 
Zealand, $409.6 million, up 10 per-
cent; Ireland, $327.2 million, up 1 
percent; Canada, $245.2 million, 
up 25 percent; Mexico, $177.8 
million, up 21 percent; and the 
Netherlands, $95.6 million, down 
21 percent.

November imports of butter and 
other milkfat products (primarily 

anhydrous milkfat) totaled 7.2 mil-
lion pounds, down 20 percent from 
November 2019. Butter imports 
during November totaled 4 mil-
lion pounds, down 9 percent from 
a year earlier.

Imports of butter and other 
milkfat products during the Janu-
ary-November period totaled 130.5 
million pounds, up 5 percent from 
a year earlier. Butter imports dur-
ing the January-November period 
totaled 79.5 million pounds, down 
2 percent from a year earlier.

Casein imports during Novem-
ber totaled 8.3 million pounds, up 
47 percent from November 2019. 
Casein imports during the first 11 
months of 2020 totaled 77.4 mil-
lion pounds, down 5 percent from 
the first 11 months of 2019.

Imports of caseinates during 
November totaled 3.2 million 
pounds, down 11 percent from 
November 2019. January-Novem-
ber imports of caseinates totaled 
41.3 million pounds, up 8 percent 
from the same period in 2019.

November imports of Chap-
ter 4 milk protein concentrates 
totaled 4.5 million pounds, down 
51 percent from November 2019. 
Imports of Chapter 4 MPCs during 
the first 11 months of 2020 totaled 
85.9 million pounds, down 0.3 per-
cent from the first 11 months of 
2019.
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Knott’s Foods Unveils 
Knott Yo Grandma’s 
Pimento Cheese
Paris, TN— Knott’s Foods, Inc. 
here has expanded its popular line 
of pimento cheese and spreads with 
the introduction of two varieties 
of Knott Yo Grandma’s Pimento 
Cheese.

The Knott Yo Grandma’s 
Pimento Cheese and Knott Yo 
Grandma’s Jalapeno Pimento 
Cheese contain no preservatives, 
are gluten-free, and feature the 
primary ingredients of shredded 
Cheddar cheese, cream cheese and 
mayonnaise.

“Knott Yo Grandma’s Pimento 
Cheese is more than a sandwich 
spread,” said Josh Knott, president 
of Knotts Food, Inc. “It provides 
today’s families with the simple 
goodness they enjoyed at their 

grandmother’s table with ingredi-
ents they can feel good about eat-
ing.” 

“We see people enjoying it as a 
burger top-
per, add-
ing zest to 
vegetable 
trays and 
using it as 
a dip for 
p a r t i e s , ” 
Knott con-
tinued.

Knott Yo Grandma’s Pimento 
Cheese is sold in Alabama, Arkan-
sas, Florida, Georgia, Illinois, 
Indiana, Kentucky, Louisiana, Mis-
sissippi, Missouri, North Carolina, 
Ohio, Oklahoma, South Carolina, 
Tennessee, Texas, Virginia and 
West Virginia. 

Full details and foodservice 
options are available online at 
www.knottsfoods.com.
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More Food Boxes 
(Continued from p. 1)

By the end of the third round on 
Oct. 31, the USDA purchased 
more than $3.566 billion worth of 
food.

In the second round of purchas-
ing and distribution, which began 
July 1 and concluded September 
18, 2020, the USDA purchased 
more than $1.781 billion of food 
through extended contracts of 
select vendors from the first round 
of the program as well as new 
contracts focused on Opportunity 
Zones in order to direct food to 
reach underserved areas, places 
where either no boxes have yet 
been delivered, or where boxes are 
being delivered but where there is 
additional need.

The first round of purchases 
occurred from May 15 through 
June 30, 2020 and saw more than 
35.5 million boxes delivered dur-
ing that period.

In other commodity procure-
ment developments, USDA this 
week issues solicitations for butter 
and fluid milk for delivery in Feb-
ruary and March.

USDA in early December had 
announced plans to purchase $60 
million in fresh fluid milk and $50 
million in butter in 2021 for dis-
tribution to various food nutrition 
assistance programs. Purchases are 
being made under the authority of 
Section 32 of the Act of August 
24, 1935. 

USDA is buying the butter and 
fluid milk for delivery in each of 
2021’s four quarters.

Under the butter solicitation, 
USDA is seeking to buy a total of 
5,253,120 pounds of salted print 
butter, 36/1-pound cartons, for 
delivery between Feb. 16 and Mar. 
31. 

Offers are due by Thursday, Jan. 
21, at 1:00 p.m. Central time. For 
more information, email Jenny.
Babiuch@usda.gov.

USDA issued two separate 
solicitations for fluid milk this 
week. Bids under both inviations 
are due on Friday, Jan. 15, by 1:00 
p.m. Central time. Deliveries are 
to be made from Feb. 22 to Mar. 
31, 2021.

Under one solicitation, USDA 
is seeking a total of 3,622,500 
containers of fluid milk, including 
187,200 gallons and 486,000 half 
gallons of 1 percent milk; 612,000 
gallons and 1,174,500 half gallons 
of 2 percent milk; and 417,600 gal-
lons and 745,200 half gallons of 
whole milk.

Under the other solicitation, 
USDA is seeking a total of 134,400 
containers of fluid milk, including 
10,800 half gallons of 1 percent 
milk; 58,800 gallons and 54,000 
half gallons of 2 percent milk; and 
3,600 gallons and 7,200 half gal-
lons of whole milk.

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

Finally, USDA is seeking 75,600 
pounds of String cheese for deliv-
ery in April and June. 

Offers are due by 1:00 p.m. Cen-
tral time on Friday, Jan. 22. For 
more information, contact Caro-
line Russell.

New Zealand’s Dairy Exports Forecast 
To Fall 4.6% For Year Ending June 2021
Wellington, New Zealand—New 
Zealand’s dairy exports are forecast 
to decline 4.6 percent to $19.2 bil-
lion for the year ending June 2021, 
according to the latest situation 
and outlook for primary industries, 
which was released last month by 
the Ministry for Primary Industries 
(MPI).

Expectations for another strong 
production season are expected 
to be offset by weaker global 
dairy prices, as markets continue 
to deal with the impacts of the 
coronavirus pandemic, the report 
said. However, strong underlying 
demand, particularly from New 
Zealand’s largest trading partner, 
China, should support strong sec-
tor profitability over the medium 
term. China accounts for about 
one-third of New Zealand’s dairy 
exports.

Dairy exports in 2022 are fore-
cast to rise 4.8 percent to $20.14 
billion.

Strong pasture growth from July 
to August has alleviated the pres-
sures caused by the drought earlier 
in the year and has set up the New 
Zealand dairy sector with a strong 
start to the season, the report said. 
Total milk solids production for 
the first five months to October 
2020 was 1.9 percent ahead of the 
same period in 2019, represent-
ing a record start for New Zealand 
milk production. 

MPI is forecasting milk solids 
production to be up 0.4 percent 
for the 2020/21 season compared 
to the record result in the previous 
year.

Despite the strong start to the 
season, overall export volume 
growth has been relatively mixed 
for the September quarter, com-
pared to the same period in 2019, 
the report noted. Volume growth 
for whole milk powder (up 13.2 
percent) and liquid milk prod-
ucts (up 4.8 percent) was offset by 
declines in cheese (down 6 per-
cent), skim milk powder (down 
13.2 percent) and infant formula 
(down 20.3 percent).

Combined with weakness in 
export prices across some key cat-
egories, including butter (down 
22.4 percent) and whole milk pow-
der (down 10.4 percent), this has 
resulted in a 6.1 percent decline 
in overall export revenues for the 
September quarter relative to the 
same quarter in 2019, according to 
the report.

The impact of the pandemic has 
resulted in significant volatility in 
dairy export revenues, driven by 
both fluctuations in exchange rates 
and commodity prices, the report 
said. Dairy commodity prices weak-
ened significantly at the beginning 
of last year, as pandemic-induced 
lockdowns disrupted supply chains 
and reduced demand for dairy 

products, particularly in the food 
service sector.

This was followed by a recovery 
in demand, especially from China, 
New Zealand’s key market. How-
ever, despite this improved trad-
ing environment, dairy commodity 
prices still remain below the aver-
ages experienced over the previous 
year. In particular, weighted aver-
age Global Dairy Trade auction 
prices, as at the middle of Novem-
ber 2020, sat 9.3 percent below 
their peak in November 2019.

Despite the negative impacts 
that the pandemic has had on 
global markets, the underlying 
drivers of export demand for New 
Zealand’s dairy products remain 
strong, the report said. This has 
allowed dairy prices to perform 
much better relative to many other 
agricultural commodity products 
throughout the coronavirus crisis. 
This resilience has been supported 
in large part by the swift and strong 
recovery in demand from China.

Still, over the short term, 
dairy export prices are expected 
to remain relatively constrained, 
the report noted. Expectations of 
increasing New Zealand milk solids 
production growth this season will 
feed into an international global 
dairy supply chain that is currently 
experiencing supply pressures.

Seasonal milk production 
growth in Europe, the US and 
Australia is also expected to tem-
per any upward pressure over the 
coming months. And, if the recent 
strengthening of the New Zealand 
dollar relative to the US is main-
tained, this will also act as a drag 
on New Zealand’s dairy export rev-
enue growth.

For dairy farmers, these weaker 
prices are expected to flow through 
to reduced farmgate returns, with 
New Zealand’s all company aver-
age milk solids payout (including 
dividend) for the 2020-21 season 
forecast, as of last month, at $6.90 
per kilogram of milk solids. 

This forecast is based on the 
assumption that there will be no 
further major negative shocks to 
commodity pricing from the global 
economic effects of the pandemic 
in New Zealand’s key dairy export 
markets.

Despite this downside risk, 
the strong underlying drivers for 
demand for New Zealand’s dairy 
products still supports MPI’s expec-
tation of ongoing strength in dairy 
payouts, and therefore profitability, 
over the next few years. 

However, the downside risks to 
future payouts beyond the current 
season will depend on the finely 
balanced nature of global markets, 
with the risk that rising global milk 
production may exceed any recov-
ery in global demand, the report 
stated.
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Cornell Releases 2021 Course Calendar; 
Online, Hybrid, In-Person Classes Available
Ithaca, NY—Cornell University 
Dairy Foods Extension has recently 
released its 2021 draft calendar of 
cheese and dairy courses, including 
online, hybrid, teleconference and 
in-person educational options.

“As the food industry rapidly 
adjusted to the punches thrown 
by 2020, so has our extension pro-
gram, said program coordinator 
Louise Felker.

“We have adapted many of our 
workshops to virtual platforms to 
meet industry needs,” Felker said.

Rolling courses on HACCP,  
Vat Pasteurization, and Dairy Sci-
ence & Sanitation are now avail-
able online. 

A self-paced course on Improv-
ing Audit Outcomes has been 
scheduled for April 1.

Hybrid classes starting in the new 
year include: 

Feb. 1-March 2: Fluid Milk for 
Quality & Safety

April 1-29: Introduction to 
Artisan Ice Cream & Frozen Des-
serts

April 12-May 10: The Science 
of Yogurt – Basic Level

June 24-July 22: SOP & Tech-
nical Writing

Sept. 23-Oct. 21: Science of 
Cheese – Basic Level

Oct. 7-Nov. 4: Pathogen Envi-
ronmental Monitoring

Live Teleconference classes for 
2021 include: 

Feb. 2-5: Preventive Control 
for Human Food               

April 4-8: Implementing SQF 
Systems-Conversion to Version 9

April 13-15: HTST
April 20: Dairy Lab Seminars
May 11-14: Preventive Con-

trols for Human Food
June 8-9: Intentional Adultera-

tion-Food Defense
June 15-18: Leadership Skills 

for Success 

July 13-15: HTST Pasteuriza-
tion         

Aug. 10-13: Preventive Con-
trols for Human Food

Aug. 23-26: Implementing 
SQF Systems

Aug. 27: SQF Quality Manage-
ment Systems

Sept. 14-15: Science of Yogurt-
Advanced

Aug. 12-15: HTST
Oct. 19-20: Science of Cheese-

Advanced
Nov. 9-12: Preventive Controls 

for Human Food

In-person classes for 2021 include: 
July 26-29: Certified Milk 

Inspectors School
Nov. 16-17: Membrane Filtra-

tion & Evaporation Drying Tech-
nology

For full agenda, more informa-
tion or to register online, visit 
www.cals.cornell.edu/dairy-exten-
sion/course-calendar.

Ice Cream Technology, Yogurt & Cultured 
Innovation Conferences To Be March 16-17
Bonita Springs, FL—The Inter-
national Dairy Foods Association 
(IDFA) will host its Ice Cream 
Technology and Yogurt & Cul-
tured Innovation Conferences here 
March 16-17, 2021 at the Hyatt 
Regency Coconut Point Resort.

The Yogurt & Cultured Innova-
tion Conference will feature recent 
developments in the category, 
including what’s new in ingredi-
ents, cultures, processing technol-
ogy and packaging. Attendees will 

also be introduced to new ingredi-
ents and products presented during 
the Innovative Product Contest.

The two-day event is designed 
for professionals in the yogurt 
and cultured dairy products field, 
including executives, marketers, 
plant operations, research and 
development, and quality assur-
ance staff. Suppliers to the industry 
are also encouraged to attend.

IDFA’s Ice Cream Technology 
Conference, held in tandem with 

the Yogurt & Cultured Innovation 
Conference, will focus specifically 
on innovations in frozen dessert 
research, technology and new mar-
ket trends. 

Attendees will be able to learn 
from experts on food safety, label-
ing and regulation concerns that 
affect the industry, along with 
technical and practical processing 
issues in the frozen dessert industry. 

The two-day conference features 
networking opportunities, hands-
on sessions and product tasting, 
including the annual Innovative 
Ice Cream Flavor Competition.

More information on conference 
agendas, speakers, sponsorship and 
logistics information will soon be 
available online at www.idfa.org.

Penn Dairy
Honest, Dependable.

We work with Private Label customers and partner in co-packing. 
Penn Dairy custom formulates or manufactures to speci�ications.

570-524-7700   • Sales@penndairy.com  
www.penndairy.com • Winfield, PA 17889

Co-Packing & Private Label 
Manufacture In Our 
Award-Winning Tradition

 Specializing in co-packing yogurt & kefir

 Known for our famous Swiss cheese, we 
 also cra� Cheddar, Colby, Jack, Gouda, 
 Mozzarella, Muenster, Paneer, & Labneh

 SQF Cer�fied; IMS Grade A ra�ng 
 Non-GMO Project Verified, Organic, 
 Halal Circle K Kosher, Super Kosher

For more information, visit www.penndairy.com

IAFP Conference Set 
For July 18-21, 2021 
In Phoenix, AZ
Des Moines, IA—The Interna-
tional Association for Food Pro-
tection (IAFP) will host its annual 
food safety conference here July 
18-21, 2021 at the Phoenix Con-
vention Center in Phoenix, AZ.

Participants will hear the latest 
on current and emerging food safety 
issues, along with cutting-edge sci-
entific and innovative solutions to 
new and recurring problems.

More details, will soon be avail-
able at www.foodprotection.org.

Jan. 19-22, 2021: New Date & 
Format - Specialty Food Live! 
Virtual Show. More information 
available online at www.special-
tyfood.com.

•
Jan. 25-28, 2021: New Virtual 
Format - Dairy Forum, Virtual 
For details, visit www.idfa.org.

•
Feb. 1-5- New Date: PLMA 
Private Label Week Virtual 
Meeting. For more details and 
registration information, visit 
www.plma.com.

•
April 6-8: New Virtual Format 
- CheeseExpo Global Online. 
Registration starts Dec. 1, 2020 
at www.cheeseexpo.org.

•
June 6-8: IDDBA 2021, George 
R. Brown Convention Center, 
Houston, TX.  For registration 
and show information, visit 
www.iddba.org.

•
July 18-21: IAFP Food Safety 
Conference, Phoenix Con-
vention Center, Phoenix, AZ. 
Details soon available online at 
www.foodprotection.org.

•
July 29-31: 38th Annual Ameri-
can Cheese Society Conference 
& Competition, Des Moines, IA. 
Visit www.cheesesociety.org.

•
Aug. 12-13: Idaho Milk Proces-
sors Association Annual Meet-
ing, Sun Valley, ID. Visit www.
impa.us.

•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference, 
Hyatt Regency Downtown, Chi-
cago, IL. Visit www.adpi.org.

•
Sept. 10-14: Tentative New 
Date - National Conference 
on Interstate Milk Shipments, 
Indianapolis, IN. More informa-
tion is available online at www.
ncims.org. 

•
Oct. 25-28: ADPI Dairy Technol-
ogy Week, Peppermill Resort & 
Casino, Reno, NV. For details, 
visit www.adpi.org.

PLANNING GUIDE
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1. Equipment for Sale

MODIFIED ATMOSPHERIC 
PACKAGING MACHINE - PROMAX
VT-400 220 volt, 3 phase 60 Hertz, 
20 AMPS currently configured for 
4 - 6 ounce ProKal cups. Dye can 
be changed to accommodate other 
packaging. $9,500 OBO. Call (360) 
880-7782.

RE-USEABLE PLASTIC CHEESE 
BOX: For 40lb cheese block 
storage.  New, never used.  Contact            
Caleb Schneider at 608-739-3134 or 

cschneider@meistercheese.com.

EQUIPMENT FOR SALE: Cryovac 
Rotary Chamber Vac. Model 8610-14. 
4 chambers with 14” dual seal wire set-
up. Chamber product size is 12”x14” 
or 6”x18”. Machine is 460 volt 3 phase. 
Completely refurbished. Call 608-437-
5598 x 2344 or email: akosharek@
dairyfoodusa.com

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. Call GREAT LAKES        
SEPARATORS at (920) 863-3306 or 
e-mail drlambert@dialez.net.

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.

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

1. Equipment for Sale

SOLD: ALFA-LAVAL SEPARATOR: 
Model MRPX 518 HGV hermetic 
separator. JUST ADDED: ALFA-LAVAL 
SEPARATOR: Model MRPX 718. 
Call Dave Lambert at Great Lakes        
Separators 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. Replacement Parts

FBF HOMOGENIZERS: For service, 
support, replacement parts or new 

homogenizers, contact GD 
PROCESS DESIGN at 
262-361-4080 or  Sales@
gdprocessdesign.com

5. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 
40 pound hoops available. Contact  

KUSEL EQUIPMENT at 
(920) 261-4112 email: 
sales@kuselequipment.com. 

CHEESE FORMS, LARGEST   
SELECTION EVER: Includes 
perforated forms! Rectangular sizes:   
11” x 4’ x 6.5” •  10.5” x 4” 6.5” •        
10” x 4” x 4” Round sizes: 4.75” x 18” 
•  7.25” x 5” • 7.25” x 6.75”. Many new 
plastic forms and 20# and 40# Wilsons. 
Call INTERNATIONAL MACHINERY 
EXCHANGE for your cheese forms and 
used equipment needs. 608-764-5481 
or email sales@imexchange.com for 
more information.

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

6. Interleave Paper, Wrapping

SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper, 
butter wrap, box liners, and other cus-
tom coated and wax paper products. 

Made in USA. Call Melissa at 
BPM Inc., 715-582-5253 or 
visit www.bpmpaper.com. 

7. Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-
facturer specializing in the co-packing 
and private label manufacture of yogurt, 
kefir, Swiss cheese and other varieties 
has extra production capacity. SQF cer-
tified, IMS Grade A Rating. Non-GMO 
project certified, organic, Kosher. Call 
Penn Dairy at 570-524-7700 or visit 
www.penndairy.com

PRODUCTION CAPACITY FOR 
ORGANIC, KOSHER, OR SPECIALTY 
CHEESE PRODUCTION.  Award-
winning cheese manufacturer has small 
batch production capacity available. 
Specializing in American-styles in 
40-pound blocks. Contact Phil at 920-
564-3242 or sales@gibbsvillecheese.
com

8. Cheese & Dairy Products

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

10. Promotion & Placement

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

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

11. Walls & Ceiling

EXTRUTECH PLASTICS NEW!  Anti-
microbial  POLY BOARD-AM sanitary 
panels provide non-porous, easily 
cleanable, bright white surfaces, perfect 
for incidental food contact applications. 
CFIA and USDA accepted, and Class 
A for smoke and flame. Call Extrutech 
Plastics at 888-818-0118 or www.epi-
plastics.com for more information.

12. Real Estate

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

13. Warehousing

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has space 
available in it’s refrigerated buildings. 
Temp’s are 36, 35 and 33 degrees. 
We are SQF Certified and work with 
your schedule. Contact Kody at 608-
938-1377 or visit our website www.
sugarrivercoldstorage.com.

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

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

www.genmac.com1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

 Stainless Steel Air Cylinders
 Enhanced Sanitary Aspects
 Formed Frame Eliminates Tubing!

GENMAC'S 
Model 3005-LD
Tu-Way is designed 
to automatically 
cut cheese or 
wire cuttable product
prior to packaging
or further processing.

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         CAREERS

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

We offer the following services:We offer the following services:We offer the following services:We offer the following services:

    Paul:      paul@ullmers.com
   Contact Us Today!  Trevor:    trevor@ullmers.com
  www.ullmers.com Or call:     920-822-8266
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DAIRY PRODUCT SALES

Week Ending Jan. 2 Dec. 26 Dec. 19 Dec. 12
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6639 1.6639• 1.6959 1.7524
Sales Volume  Pounds
US 11,019,418 10,270,992• 11,762,574 12,322,993

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

Weighted Price  Dollars/Pound  
US 1.5885 1.5525• 1.5317 1.5509 
Adjusted to 38% Moisture  
US 1.5107 1.4773• 1.4566 1.4773
Sales Volume  Pounds
US 13,225,823 9,933,441• 13,979,774 12,209,507 
Weighted Moisture Content Percent
US 34.81 34.84 34.80 34.91

AA Butter
Weighted Price  Dollars/Pound
US 1.5281 1.4840 1.4794• 1.4391
Sales Volume                                     Pounds
US 2,482,890 2,810,794 3,106,826• 2,549,803

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.4385 0.4203• 0.4267 0.4088
Sales Volume
US 3,506,579 3,318,209• 6,031,407 5,585,881

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.1091 1.1089 1.1048• 1.1011
Sales Volume  Pounds
US 12,675,114 13,906,901• 19,156,523• 19,813,407• 
     
     

January 6, 2021—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. 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.   

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

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

1-1 Jan 21 — — — — — — —
1-4 Jan 21 15.42 13.79 44.025 112.900 1.670 1.6080 147.500
1-5 Jan 21 16.17 13.85 44.025 113.250 1.722 1.7050 147.500
1-6 Jan 21 16.66 13.85 44.000 113.250 1.757 1.7270 148.500
1-7 Jan 21 16.85 13.85 44.500 113.275 1.779 1.7370 149.000

1-1 Feb 21 — — — — — — —
1-4 Feb 21 17.12 14.15 44.200 114.250 1.850 1.7650 151.250
1-5 Feb 21 18.87 14.41 44.825 117.000 1.925 1.8400 155.475 
1-6 Feb 21 19.04 14.61 46.250 116.775 2.020 1.9550 155.000
1-7 Feb 21 19.46 14.59 46.875 117.675 2.080 1.9990 152.750

1-1 Mar 21 — — — — — — —
1-4 Mar 21 17.28 14.63 44.000 115.725 1.849 1.7890 161.000
1-5 Mar 21 18.03 15.08 45.000 118.450 1.890 1.8640 168.000
1-6 Mar 21 18.92 15.28 46.000 118.700 1.990 1.9430 169.000
1-7 Mar 21 19.13 15.21 47.050 120.250 2.017 1.9610 167.000

1-1 Apr 21 — — — — — — — 
1-4 Apr 21 17.23 14.92 43.500 116.650 1.822 1.7830 166.000
1-5 Apr 21 17.98 15.33 44.300 120.225 1.880 1.8580 173.500
1-6 Apr 21 18.26 15.45 45.500 120.250 1.930 1.8700 172.050
1-7 Apr 21 18.41 15.57 46.250 122.000 1.938 1.8820 172.500

1-1 May 21 — — — — — — —
1-4 May 21 17.24 15.23 43.200 117.425 1.818 1.7770 170.750
1-5 May 21 17.99 15.58 44.225 121.000 1.880 1.8520 178.000
1-6 May 21 17.86 15.72 45.025 120.875 1.880 1.8380 179.000
1-7 May 21 17.96 15.81 45.600 122.000 1.880 1.8410 177.000

1-1 June 21 — — — — — — —
1-4 June 21 17.24 15.42 42.250 118.600 1.810 1.7870 173.025
1-5 June 21 17.99 15.77 44.025 121.925 1.875 1.8620 180.000
1-6 June 21 17.73 15.92 45.375 123.000 1.875 1.8300 179.000
1-7 June 21 17.77 16.05 46.000 123.000 1.875 1.8250 177.000

1-1 July 21 — — — — — — —
1-4 July 21 17.26 15.74 43.000 120.000 1.813 1.7940 176.000
1-5 July 21 17.81 15.97 44.375 123.000 1.813 1.8380 183.500
1-6 July 21 17.72 16.16 45.000 123.200 1.832 1.8150 181.000
1-7 July 21 17.62 16.16 45.750 —124.850 1.832 1.8040 180.500

1-1 Aug 21 — — — — — — —
1-4 Aug 21 17.32 15.74 43.625 121.100 1.813 1.7900 178.000
1-5 Aug 21 17.70 16.16 44.625 124.000 1.813 1.8260 182.975
1-6 Aug 21 17.70 16.16 44.900 124.000 1.828 1.8130 184.000
1-7 Aug 21 17.62 16.16 45.800 125.375 1.828 1.8080 182.000

1-1 Sept 21 — — — — — — —
1-4 Sept 21 17.53 15.93 43.500 122.225 1.822 1.8070 179.250
1-5 Sept 21 17.82 16.21 44.000 125.000 1.822 1.8250 181.525
1-6 Sept 21 17.77 16.21 44.525 125.000 1.829 1.8140 184.000
1-7 Sept 21 17.76 16.21 45.250 126.000 1.829 1.8090 183.000

1-1 Oct 21 — — — — — — —
1-4 Oct 21 17.29 16.10 43.525 123.500 1.821 1.7980 181.000
1-5 Oct 21 17.56 16.35 43.525 126.000 1.821 1.8150 181.025
1-6 Oct 21 17.59 16.35 43.800 126.000 1.827 1.8130 184.000
1-7 Oct 21 17.61 16.35 45.250 127.000 1.827 1.7990 184.000

1-1 Nov 21 — — — — — — —
1-4 Nov 21 17.21 16.31 42.975 124.400 1.810 1.7840 181.750
1-5 Nov 21 17.41 16.39 43.000 124.750 1.810 1.8100 182.900
1-6 Nov 21 17.41 16.39 44.500 124.750 1.817 1.8060 183.025
1-7 Nov 21 17.44 16.39 45.000 127.525 1.817 1.7750 183.025

Interest -          18,964 2,455 3,184 5,281 477 20,654 7,681
Jan. 7
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JANUARY 6
NATIONAL:  Milk/cream supplies are 
aplenty across the nation. As so, butter mak-
ers are working strong churning schedules 
through the last week of 2020. Nevertheless, 
some plant managers allotted multiple days 
off this week, so cream handlers continue to 
relay snags in finding homes for their cream. 

WEST:  Butter sales activity has quieted 
following the winter holidays. Retailers are 
still restocking shelves, but orders are com-
ing in sporadically. Foodservice demand is 
weak. Butter production is active. Manu-
facturers say they have ample supplies of 
cream for the churns. Cream multiples cover 
a wide range below and above flat market, 
depending on volume and location. Butter 
stocks are heavy, especially for bulk butter.

CENTRAL: Butter markets, among oth-
ers, got a boost on Tuesday after news of 
the continuation of governmental food box 
programs was announced. In the region, 

churning has resumed apace following the 
holidays. There is a lot of available cream 
on the market. Butter makers say  they are 
turning down spot prices around flat market. 
Additionally, they are finding western cream 
offers at values. Some plant managers say 
cream trucks are lined up, in some cases, 
outside their plants. Butter plant managers 
relay foodservice sales are well below last 
year’s figures, but they are waiting for custom-
ers to settle in following the holiday season.

NORTHEAST: Eastern milk supplies are 
abundant in the region. For the start of the 
new year, butter makers are receiving strong 
cream supplies for active churning sched-
ules. Some manufacturers’ print stocks are 
outweighed by current bulk supplies. Cream 
supplies are aplenty for spot/contract needs. 
Some butter manufacturers are not purchas-
ing spot cream supplies at  this time. Several 
operations are starting new cream contracts 
this week. Retail butterm orders are steady.

NATIONAL - JAN. 6: Cheese production is busy throughout the holiday season. Milk is 
widely available in all regions. Spot milk prices ranged from $5 to $10 under Class in the 
Midwest. Throughout most regions, the general demand picture is similar. Retail demand 
has been steady. Pizza cheese is a little lighter during the holidays, and foodservice buying 
has been sporadic. Cheese inventories are balanced to long in the West, but eastern and 
midwestern producers report mostly balanced inventories. Some producers have shifted 
production to cheeses that can age longer in order to maintain inventory levels. Cheese 
market tones are steadier after a choppy previous week.

NORTHEAST - JAN. 6: Northeastern cheese makers are running strong production 
schedules. Milk volumes are seasonally abundant in the region. Some Class III plants are 
operating near or at capacity. Manufacturers’ cheese inventories are slightly increasing, 
although there are no reports of supplies being burdensome. Spot market activities are 
somewhat mixed. Foodservice sales are slower. Mozzarella and Provolone cheese orders 
from pizzerias/restaurants are steady to decreased. Retail sales are reportedly steady for 
the near term. There are reports the Farmers to Families Food Box program has plans to 
continue and provide dairy products in food boxes. Cheese markets are unsettled.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0875 - $2.3750 Process 5-lb sliced: $1.6025 - $2.0825
Muenster:  $2.0750 - $2.4250 Swiss Cuts 10-14 lbs: $3.8725 - $4.1950

MIDWEST AREA - JAN. 6: Cheese producers are very busy in the region. Some plant 
managers report staffing shortages. Particularly plants in more rural areas are having trouble 
thoroughly maintaining full work crews. Interestingly, the shortages are not solely due to 
COVID-19. Contacts suggest  running six- and seven-day work-weeks over the holidays 
has been a hurdle. There are few options for producers with the surplus of milk. Spot milk 
prices are at or near holiday levels. Some good news came in regarding demand: although 
some cheese makers reported softening demand from eastern customers due to COVID-19 
related restrictions, some other producers say interest levels have shifted higher. Curd mak-
ers reported being booked through most of Q1. Cheese market tones are positive after some 
news regarding continuation of food box programs surfaced early this week.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0025 - $2.4275 Cheddar 40# Block: $1.7250 - $2.1250
Monterey Jack 10#: $1.9775 - $2.1825 Mozzarella 5-6#: $1.8025 - $2.7475
 Muenster 5#  $2.0025 - $2.4275 Process 5# Loaf: $1.5875 - $1.9475
Grade A Swiss 6-9#:  $3.3875 - $3.5050 Blue 5# Loaf: $2.2700 - $3.3400
 
WEST - JAN. 6:  Sales for western cheese going into pizza has been strong throughout 
the fall and winter. Industry contacts think this will continue for the near term. In addition, 
retail orders are firm as grocers restock the shelves following the winter holidays. While 
foodservice demand is still sluggish, some contacts think the announcement earlier this 
week pledging more money for the farmers to families food box program will help clear 
cheese stocks. Inventories are balanced to heavy. Following the program announcement, 
block and barrel pries moved higher within some cash markets. Some contacts think market 
speculators are making purchases and putting the cheese into storage within a cash and 
carry strategy. Manufacturers say production is active with plenty of milk for the cheese vats.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.9625 - $2.1625
Cheddar 40# Block: $1.7150 - $2.2050 Monterey Jack 10#: $1.9500 - $2.2250
Process 5# Loaf:  $1.6050 - $1.8600 Swiss 6-9# Cuts: $3.6800 - $4.1100
 
FOREIGN -TYPE CHEESE - JAN. 6:  Prices in Western Europe are not moving very 
much. Much Q1 2021 ordering is believed to have been finalized, but some late buyers will 
be working to finalize deals soon. This all is as was expected. Cheese manufacturers con-
tinue to shift their focus to making cheese for retail sale, away from foodservice.
     
Selling prices, delivered, dollars per/lb:  Imported Domestic

Blue:   $2.6400 - 5.2300 $2.0950 - 3.5825
Gorgonzola:    $3.6900 - 5.7400 $2.6025 - 3.3200
Parmesan (Italy):  0 $3.4825 - 5.5725
Romano (Cows Milk):  0 $3.2850 - 5.4400
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 $3.9075 - 4.2325
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JANUARY 7
NDM - CENTRAL: Low/medium heat 
NDM prices shifted higher in every facet 
this week. There is a lot of condensed 
skim, and minus some plant disruptions 
due to COVID-19 and/or other mainte-
nance issues, production is busy. How-
ever, contacts relay lighter offers or offers 
at increasing price points. Export interests 
are and have been a factor in keeping  
markets strong. Condensed skim avail-
ability is noted as plentiful. High heat NDM 
prices shifted higher on the bottom of the 
range, on quiet trading. 

NDM - WEST: Low/medium heat NDM 
prices shifted higher on the top of the range 
and top and bottom of the mostly prices 
series. Low/medium heat NDM markets 
are firming. Trading activities are moderate 
for the near term. International demands 
are fairly stable. In the West, low/medium 
heat NDM production is strong. Manu-
facturers’ inventory levels are currently 
available for spot/contract requests. The 
market undertone has firmed. High heat 
NDM prices are higher. Scheduled drying 
time is mostly limited. Trading activities 
slightly picked up this week. In general, 
high heat NDM markets are fairly steady.

NDM - EAST: Low/medium heat NDM 
prices shifted higher on the range and 
mostly price series. Market participants 
relay NDM markets are somewhat firming. 
Low/medium heat NDM production sched-
ules are active. Condensed skim volumes 
are readily available for processing needs. 
Inventory levels are steady to slightly 
declining from healthy spot/contract 
demands. High heat NDM prices shifted 
higher on the bottom of the price range. 
Although trading activities are light, buyers 
are purchasing within a tighter range. Dry-
ing schedules are fairly short in the region. 

LACTOSE: Contacts note prices have 
eased back as the market transitions into 
Q1. While price pressures remain, a few 
contacts think the market is stabilizing. 
Some manufacturers report moving heavy 
volumes late in 2020 and now have better 
balanced stocks. Others suggest they are 
committed well into 2021. Lactose sup-
plies are available for most buyer needs, 
but some brands can be more difficult to 
find. Lactose demand for standardization 
has been high. Inquiries for other uses are 
common but subdued compared to last 
summer. Lactose production is steady.

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

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

01/04/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  46,084 78,630
01/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  45,415 77,986
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  669 644
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1

ORGANIC DAIRY - RETAIL OVERVIEW 

The first week of the year provided an expected increase in retail dairy ads after the holiday 
weeks. Total conventional ad numbers increased 29 percent, while organic dairy ads jumped 
115 percent in total. Conventional 8-ounce shred cheese was the most advertised dairy item 
this week, while half-gallon milk was the most advertised organic dairy item.
 
Cheese ads increased 27 percent on the conventional aisle, while the total number of organic 
cheese ads remained steady. The average advertised price for 8-ounce shred cheese was 
$2.24, unchanged from last week. The average price for conventional butter in 1-pound con-
tainers was $2.77, compared to $4.99 for organic butter, an organic premium of $2.22.

Conventional bottled milk ad numbers decreased 52 percent, while organic milk ad totals 
increased 70 percent week over week. The average advertised price for conventional half-
gallon milk was $1.99, compared to $4.03 for organic half-gallons, an organic premium of 
$2.04. Yogurt ads increased for both conventional and organic items, 62 percent and 135 
percent, respectively.

National Weighted Retail Avg Price:  
Butter 1 lb: $4.99
Cheese 8 oz shred: $3.79
Cheese 1 lb block: NA
Cream Cheese 8 oz: $3.00
Cottage Cheese 16 oz: $3.64 
Yogurt 4-6 oz: $1.50

Yogurt 32 oz: $3.42
Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $3.99
Milk ½ gallon: $4.03
Milk gallon: $5.79
Sour Cream 16 oz: $2.39
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 8

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 - CONVENTIONAL DAIRY PRODUCTS

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 

2.77 2.99 2.49 2.39 2.35 3.49 3.00 

2.39 2.26 2.56 2.37 2.31 2.78 1.72 

3.44 3.49 4.29 2.99 NA NA NA

6.11 5.00 NA 6.99 6.27 5.67 5.86

2.24 2.39 2.27 2.25 2.12 2.24 1.92 

3.22 2.99 4.29 2.99 NA 3.50 NA

2.16 2.27 2.12 NA NA NA 1.67 

1.93 1.90 1.91 1.49 2.04 NA 2.01

NA NA NA NA NA NA NA 

4.99 NA NA NA NA NA NA

2.99 2.94 2.77 3.15 3.28 3.03 2.66 

1.99 NA NA NA 1.99 NA NA 

3.51 4.00 NA NA NA NA 2.50 

1.70 1.75 1.46 1.77 1.99 1.99 1.85 

.96 .94 1.00 .91 .98 .92 .93

3.98 4.08 3.99 NA 3.85 NA 3.69

.49 .57 .49 .45 .43 .50 .43 

2.44 2.34 NA 2.29 3.37 2.49 1.79
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - JANUARY 4 - 8, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4825 $1.6175 $1.3950 $1.1475 $0.4650
January 4 (-6) (-3¼) (-2½) (+½) (+¼)

TUESDAY $1.5550 $1.6775 $1.4475 $1.1750 $0.4800
January 5 (+7¼) (+6) (+5¼) (+2¾) (+1½)

WEDNESDAY $1.6400 $1.7850 $1.4350 $1.1900 $0.4850
January 6 (+8½) (+10¾) (-1¼) (+1½) (+½)

THURSDAY $1.6525 $1.8975 $1.3900 $1.1950 $0.5000
January 7 (+1¼) (+11¼) (-4½) (+½) (+1½)

FRIDAY $1.6525 $1.9175 $1.3800 $1.1900 $1.5000
January 8 (NC) (+2) (-1) (-½) (NC)

Week’s AVG $ $1.5965 $1.7790 $1.4095 $1.1795 $0.4860
Change (+0.0934) (+0.1440) (-0.0536) (+0.0395) (+0.0197)

Last Week’s $1.5031 $1.6350 $1.4631 $1.1400 $0.4663
AVG

2020 AVG $1.5810 $1.8595 $1.8955 $1.2575 $0.3295
Same Week

MARKET OPINION - CHEESE REPORTER

 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
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609 

Cheese Comment: On Monday, 11 cars of blocks were sold, the last at $1.6175, 
which set the price. Six cars of blocks were sold Tuesday, the last at $1.6775, which 
set the price. On Wednesday, 16 cars of blocks were sold, the last at $1.7850, which 
set the price. No blocks were sold Thursday; the price jumped on an unfilled bid for 
1 car at $1.8975. Three cars of blocks were sold Friday at prices between $1.9075 
and $1.9150; an unfilled bid for 1 car at $1.9175 then set the price. The barrel price 
increased Tuesday on a sale at $1.5550, jumped Wednesday on a sale at $1.6400, 
and rose Thursday on a sale at $1.6525.

Butter Comment: The price declined Monday on a sale at $1.3950, increased Tues-
day on a sale at $1.4475, fell Wednesday on an uncovered offer at $1.4350, dropped 
Thursday on a sale at $1.3900, and fell Friday on a sale at $1.3800.

Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.1475, 
jumped Tuesday on a sale at $1.1750,  increased Wednesday on a sale at $1.1900, 
rose Thursday on a sale at $1.1950, then fell Friday on a sale at $1.1900.

Dry Whey Comment: The price rose Monday on a sale at 46.50 cents, increased 
Tuesday on an unfilled bid at 48.0 cents, rose Wednesday on a sale at 48.50 cents, 
and increased Thursday on an unfilled bid at 50.0 cents.

WHEY MARKETS - JANUARY 4 - 8, 2021
RELEASE DATE - JANUARY 7, 2021

Animal Feed Whey—Central: Milk Replacer:  .3400 (+2) – .3800 (NC) 

Buttermilk Powder:
 Central & East:   1.0000 (NC) – 1.1000 (+6) West: 1.0100 (+1) – 1.0500 (NC)
 Mostly:   1.0300 (+1½) – 1.0400 (+1½)

Casein: Rennet:   3.4700 (+¾) – 3.4975 (NC) Acid: 3.5000 (+4½) – 3.7000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4050 (+½) – .5000 (+1½)    Mostly: .4400 (+2) – .4625 (+1¼)

Dry Whey–West (Edible):
Nonhygroscopic: .4100 (+¼) – .5200 (-3) Mostly: .4500 (+2½) – .4700 (-2)

Dry Whey—NorthEast: .4100 (+1) – .4700 (NC) 

Lactose—Central and West:
 Edible:   .3100 (+1) – .5500 (-5)   Mostly:  .3500 (NC) – .4600 (-3)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.1300 (+4) – 1.2000 (+4½)  Mostly: 1.1400 (+3) – 1.1625 (+2½)
 High Heat:  1.2000 (+3) – 1.3000 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1000 (NC)  – 1.2175 (+5¾)    Mostly: 1.1300 (+2) – 1.1600 (+2)
 High Heat:  1.2100 (+1)  – 1.3450 (+2)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8300 (-6) – 1.1025 (+½)  Mostly: .9100 (+1) –  .9700 (+1½)

Whole Milk—National:  1.4500 (-2¼) – 1.6000 (+5)

Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices
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Upper Midwest 
Order Extends 
Authorization For 
Pooling Of Dumped 
Milk Through Jan. 18
Minneapolis, MN—Victor Halvor-
son, market administrator of the 
Upper Midwest federal milk mar-
keting order, this week extended 
the authorization for the pooling of 
milk disposed of or dumped at the 
farm or other non-plant location 
through Jan. 18, 2021.

Last month, Dairy Farmers of 
America (DFA) requested the 
temporary authorization to pool 
dumped milk for the period of 
Dec. 23, 2020, through Jan. 4, 
2021. Halvorson agreed to that 
temporary authorization, which 
was supported by Associated Milk 
Producers, Inc. (AMPI), Foremost 
Farms USA, and Land O’Lakes.

DFA requested an extension 
through Jan. 18, which Halvorson 
approved on Tuesday. 

The same conditions apply that 
have been in effect since the origi-
nal authorization:
 The milk should be mea-

sured and tested as circumstances 
and conditions allow. If need be, 
methods such as the following may 
be used: most recent test; recent 
period average; or average of tests

before or after dumping.
 Notification should be given 

to the market administrator’s office 
as soon as possible when the milk 
is dumped. At pool time, a separate 
list must be submitted of all produc-
ers whose milk was dumped along 
with the component tests of the 
applicable milk (if available), and 
the physical location and address 
of where the milk was dumped.
 Any such requested dumps 

that are pooled will be subject to 
audit verification by the market 
administrator.
 Milk that is dumped and 

requested to be pooled is still sub-
ject to volume limitations.

The Upper Midwest agreed in 
recent weeks to temporarily autho-
rize the pooling of milk disposed 
or “dumped” at the farm or other 
non-plant locations over the holi-
day period.

Shawn M. Boockoff, mar-
ket administrator of the North-
east order, agreed to temporarily 
authorizing the pooling of dumped 
milk through Jan. 9, 2021; Sha-
ron R. Uther, market administra-
tor for the Mideast order, agreed 
to temporarily authorize the pool-
ing of dumped milk for the period 
through Jan. 9, 2021; and Todd 
Wilson, market adminstrator for 
the Central order, agreed to tem-
porarily authorize the pooling of 
dumped milk through Jan. 4, 2021.




