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Food Safety Concerns Aired As
Government Shutdown Continues
Deadline Extended
For Ag Producers
To Apply For Trade
Mitigation Payments
Washington—The partial US
government shutdown continued
this week, with a consumer group
saying the shutdown has put the
US food supply at risk and the
Alliance for a Stronger FDA saying that food safety “will be particularly hard-hit” by the shutdown.
Also, US Secretary of Agriculture Sonny Perdue on Tuesday
extended the deadline for agricultural producers to apply for
payments under the Market Facilitation Program as provided by the
trade mitigation program administered by USDA.
The original deadline had been
Jan. 15, 2019, but farmers have
been unable to apply for the program since the government shutdown caused the closure of USDA
Farm Service Agency (FSA)
offices at the end of business on
Friday, Dec. 28, 2018.
FDA had noted three weeks ago
that, during the partial shutdown,

Peterson Elected
Chairman Of House
Ag Committee; Sen.
Roberts Won’t Run
Again In 2020
Washington—Following a vote by
his Democratic colleagues last Friday, US Rep. Collin C. Peterson
(D-MN) was elected chairman of
the House Agriculture Committee.
US Rep. Mike Conaway (R-TX)
has chaired the House Ag Committee over the past four years.
This is Peterson’s second stint
as the committee’s chairman, having first served from 2007 to 2011,
when Democrats last controlled
the House. From early 2011 until
last week, he had served as the
committee’s top Democrat.
“I look forward to continuing
the important work of the commit
tee to address the many challenges
• See Ag Committees, p. 8

it would be continuing “vital activities,” to the extent permitted by
the law, that are critical to ensuring public health and safety in
the US. The public health activities that have continued include,
among other things, monitoring
for and quickly responding to outbreaks related to foodborne illness,
supporting high-risk food product
recalls, and screening food products that are imported to the US.
But the ongoing government
shutdown has halted FDA’s regular
food inspections, which “puts our
food supply at risk,” commented
Sarah Sorscher, deputy director
of regulatory affairs at the Center
for Science in the Public Interest
(CSPI).
“Regular inspections, which
help stop foodborne illness before
people get sick, are vital,” Sorscher
stated. “Work to finish rules under
the Food Safety Modernization
Act has also ground to a halt,
impairing efforts to improve produce safety, recall communication,
and outbreak tracing.”
FDA said it’s working to bring
back about 150 employees to
inspect riskier foods, including

some cheese plants, infant formula
and produce.
FDA Commissioner Scott Gottlieb said FDA inspections would
have ramped up this week for the
first time since the holidays, so
the lapse in inspections of highrisk foods will not be significant
if they resume soon. He said his
concern would grow if those insections were halted for several weeks.
The Alliance for a Stronger
FDA, a multi-stakeholder coalition that educates and advocates
for increased appropriated funding
for FDA, noted in an “FDA Shutdown Toolkit” released Monday
that, of FDA’s 17,397 employees,
41 percent (7,053) will be furloughed, according to US Health
and Human Services (HHS) documents.
Some of those employees who
are furloughed were with the
agency for the first day or two of
the shutdown, but only to carry out
the orderly shutdown of activities
funded by appropriated monies.
Most individuals involved in
the development of regulations or
the conduct of administrative or
• See Shutdown Concerns, p. 7

Producers Believe Herd Contraction
More Likely In 2019 Than Expansion
West Lafayette, IN, and Chicago—Producers indicated last
month that contraction of both
the dairy and beef herds is more
likely in 2019 than expansion,
according to results from the purdue University/CME Group Ag
Economy Barometer, which was
released this week.
Producers overwhelmingly
expect the dairy herd to contract
during 2019, with 83 percent of
respondents expecting herd contraction to take place during 2019
versus just 17 percent of respondents that expect the US dairy
herd to increase this year.
There was a modest drop in
agricultural producer sentiment
in December as farmers’ perception of both current and future
economic conditions weakened, the barometer found. The
December barometer reading of

127 was seven points lower than
November and nine points below
October.
The barometer is based on 400
survey responses from agricultural
producers across the US.
The December decline in the
Ag Economy Barometer occurred
because producers’ perceptions of current conditions and
their expectations for the future
both drifted lower compared to
November. The Index of Current
Conditions declined six points in
December to 109 and the Index
of Future Expectations fell to 135
compared to 143 in November.
It should be noted that the survey was completed before President signed the 2018 farm bill
into law, so it remains to be seen
what impact, if any, passage of
• See Herd Contraction, p. 8

Dairy CPI Increased
0.4% In December,
Fell 0.1% In 2018;
Retail Cheddar Price
Rose In December
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 216.652 in
December (1982-84=100), up 0.4
percent from November but down
0.1 percent from December 2017,
the US Bureau of Labor Statistics
(BLS) reported today.
The dairy CPI was extremely
stable in 2018, ranging only from
a low of 215.622 in July to a high
of 217.897 in January.
December’s CPI for all items was
251.233, down 0.3 percent from
November but 1.9 percent higher
than in December 2017. This was
the first time the 12-month change
has been under 2.0 percent since
August 2017, the BLS noted.
The CPI for food at home in
December was 239.989, up 0.3 percent from November and up 0.6
percent from December 2017.
December’s CPI for cheese and
related products was 227.539, up
0.1 percent from November but
0.4 percent lower than in December 2017. During 2018, the cheese
CPI ranged from a low of 227.412
in November to a high of 230.961
in June.
The average retail price for a
pound of natural Cheddar cheese
in December was $5.36, up more
than 13 cents from November and
up 41 cents from December 2017.
That was the highest average
retail Cheddar price reported by
• See Retail Dairy Prices, p. 5
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milk with an extended shelf life
might come with a higher price tag.
But if food banks have more time
to distribute these products there
would probably be less milk being
wasted, making the higher price
worthwhile in the long run.

USDA Should Buy Milk With Extended Shelf Life
Last August, the US Department
of Agriculture announced plans to
purchase fresh fluid milk in halfgallon containers for distribution
to The Emergency Food Assistance Program.
This was described as the first
time ever that USDA was going
to buy fresh fluid milk for distribution under TEFAP. And so, understandably, the agency encountered
a couple of problems.
First, USDA had a little trouble
getting all the milk it was trying to
buy, at least initially. Specifically,
USDA’s Ag Marketing Service in
late August issued three separate
solicitations for a total of about
82.8 million pounds of fluid milk.
The agency ended up accepting
bids for a total of about 62.9 million pounds of milk. And the three
purchase awards specifically mentioned that no offers were received
for about 8.1 million pounds, 3.5
million pounds and 8.3 million
pounds of fluid milk under the
three solicitations.
Then, in October, the agency
announced plans to purchase fresh
fluid milk, targeting certain orders
for milk in half-gallons that were
not fulfilled under contracts that
had been awarded in late September. Before it issued solicitations for
that milk, AMS sought comments
from fluid milk industry suppliers
regarding the earlier procurement
of fluid milk.
Then, in late October, AMS
issued a solicitation seeking a total
of about 15.7 million pounds of
fluid milk, for delivery between
late 2018 and March 2019. The
agency ended up accepting bids for
a total of 13.4 million pounds of
milk; no offers were received for
about 2.2 million pounds of milk.
Beyond the problem of buying
the quantities it is seeking to buy,
USDA appears to be running into
another problem with its fluid milk
purchases: at least some food banks
can’t handle all the milk they are
receiving under this program.
Late last month, it was widely
reported that food pantries in eastern Iowa and western Illinois were

being flooded with milk donated
by USDA.
Mike Miller, CEO of the River
Bend Foodbank in Davenport, IA,
told the Quad-City Times, also of
Davenport, that the milk was “a
huge help for hungry people in our
community,” but that moving all
that milk (about 80,000 half-gallons of milk will be distributed to
food pantries across the Quad-City
region through March) “has been
challenging. Milk has a limited
shelf life, so we have to move it
quickly.”
Miller added that food banks
lack adequate storage for the milk
donations, and noted that some
areas of the US have had to decline
these milk donations “because it’s
too much to handle and milk is not
usually donated.”
Handling fluid milk should
become easier for food banks as
they become accustomed to receiving it. But it would seem that there
are a couple of other solutions here.
First, USDA could switch from
buying fluid milk to buying cheese
for donation under TEFAP. The
agency already buys a lot of cheese
every year, primarily for use in
the National School Lunch and
School Breakfast programs. During fiscal year 2018, for example,
USDA bought some 183 million
pounds of Mozzarella, natural
American and processed cheese.
So not only does industry have
considerable experience in selling
cheese to USDA, this cheese in
turn has a longer shelf life, so food
pantries won’t be fighting the calendar as much when they receive
shipments.
The biggest problem with this
solution is that milk is one of the
most requested items among families and individuals served in Feeding America’s network.
Feeding America, if you’re not
familiar with it, is the largest hunger-relief organization in the US.
Through a network of 200 food
banks and 60,000 food pantries
and meal programs, the organization provides meals to more than
46 million people each year.

So what’s the solution to this
dilemma of high demand for fluid
milk but inadequate resources to
handle fluid milk at the food-bank
level? How about buying milk with
extended shelf life?
This could take at least two different forms. First, USDA could
buy fluid milk that requires refrigeration but has a shelf life of two or
three months rather than two or so
weeks. There are fluid milk companies around the US who produce
ESL milk.
Second, USDA could buy UHT
milk, which doesn’t require refrigeration and has a shelf life of several months. Actually, the agency
already buys millions of pounds
of UHT milk every year, so it’s
already familiar with acquiring and
distributing it.
These ideas might solve the
problem of short shelf life for fluid
milk, but they might present their
own set of problems. For example,
milk with an extended shelf life
still has to be refrigerated, so it
would still challenge food banks
that have limited refrigerated
space.
Also, milk with an extended
shelf life might come with a higher
price tag. But if food banks have
more time to distribute these
products, and consumers can store
them for a longer period of time,
there would probably be less milk
being wasted, making the higher
price worthwhile in the long run.
As far as UHT milk is concerned, it’s worth noting that
USDA, in both its August and
its October 2018 announcements,
referred to a fresh fluid milk purchase program, so it would have to
tweak its future announcements.
And US consumers aren’t all that
familiar with UHT milk, at least
not yet.
USDA’s fluid milk purchase
program is a good idea, and can
be improved by offering milk with
a longer shelf life.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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National Yogurt Association Dissolves;
IDFA Assumes Its Assets, Operations
Live & Active Cultures
Seal Program To IDFA
Washington—The International
Dairy Foods Association (IDFA)
has expanded its focus on the
yogurt and cultured dairy products
category by assuming the assets and
operations of the National Yogurt
Association (NYA) and creating a
new segment board with a strategic
focus on the category.
IDFA said it now represents the
vast majority of companies making
and selling yogurt, cottage cheese
and other cultured products.
These steps will increase IDFA’s
effectiveness on Capitol Hill and
within regulatory agencies when it
addresses issues to the yogurt and
cultured products industry.
Last month, the NYA board
of directors voted to dissolve and
transition its assets over to IDFA,
including the Live and Active
Cultures (LAC) Seal Program.
This move aligned with IDFA’s
change to a more streamlined and
efficient governance structure. On
Jan. 1, 2019, IDFA introduced a
new Executive Council and created five Industry Segment Boards,
including one dedicated to yogurt
and cultured products.
“The NYA board members
recognized that pursuing priorities as one advocacy organization
would srengthen our voice in
Washington, especially with our
new strategic focus on yogurt and
cultured products,” said Michael
Dykes, IDFA’s president and CEO.
“IDFA’s new governance structure
and our Yogurt and Cultured Products Industry Segment Board will
enhance our legislative, regulatory
and communications efforts to
promote the value of these products to consumers and policymakers alike.”
Updating Yogurt Standards
IDFA, Dykes added, “has been
a vocal advocate for increasing
innovation in our industry, and we
strongly support updating regulations that will provide a path for
continued growth.”
Federal standards of identity
for yogurt, for example, currently
don’t reflect or accommodate new
processing methods and new food
ingredients, IDFA noted. The outdated standards hinder innovation,
impede the production of healthier
products and thwart efforts to meet
changing consumer preferences.
The National Yogurt Association had submitted a petition in
February 2000 requesting that the
US Food and Drug Administration (FDA) revoke the standards
of identity for lowfat yogurt and
nonfat yogurt, amend the current
standard of identity for yogurt, and
amend the standard of identity for
cultured milk. Three years later,
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FDA published an advance notice
of proposed rulemaking on that
petition and asked for public input
on whether the actions requested
by the petition would promote
honesty and fair dealing in the
interest of consumers.
In its comments submitted to
FDA in early 2004, IDFA said it
“strongly supports” the agency’s
actions to move forward with
updating the existing federal standards of identity for yogurt, stating that the existing standards
“are outdated and need revision
to reflect and accommodate new
technology for food ingredients
and processing methods as well as
current consumer preferences.”

Ten years ago, in January 2009,
FDA published a proposed rule to
revoke its regulations on the standards of identity for lowfat yogurt
and nonfat yogurt and amend the
standard of identity for yogurt in
numerous respects.
In February 2015, IDFA wrote
to FDA, urging it to move forward
with finalizing the 2009 proposed
rule But the agency has never
finalized the standards of identity
for yogurt.
FDA had expressed interest in
moderning the yogurt standards
as part of its Nutrition Innovation
Strategy and IFDA and its new
segment board members will continue to urge the agency to make
the effort a top priority.
LAC Seal Program
IDFA now leads the Live and Active

Cultures (LAC) Seal Program for
the industry.
The LAC Seal, which was
launched by the NYA in 1993, is a
registered certification mark that
helps consumers identify yogurt
products that contain significant
amounts of live and active cultures.
It is a voluntary identification
available to manufacturers of reffrigerated and frozen yogurt that
meet the seal’s strict specifications,
as verified by independent laboratories.
“Working on standards of identity, pursuing opportunities for
innovation and providing more
information to consumers through
the LAC Seal Program are just a
few of the many priorities we’re
going to tackle in the year ahead,”
Dykes said.

LIKE CHEESE,
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BETTER WITH AGE.
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•
•
•
•
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WCMA PERSPECTIVES
Dairy And The Evers
Administration
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

This week, Wisconsin welcomed a
new governor and state leadership
in key roles. What will Gov. Tony
Evers mean for Wisconsin’s dairy
industry?
Agriculture was not the key
focus in the governor’s race, but
since the November election,
Gov. Evers has noted his belief in
investment in rural communities,
including education, transportation and broadband access. He
expressed interest in supporting
and expanding the dairy industry,
while protecting Wisconsin’s natural resources.
And his first job was with a
cheese converter in Plymouth.
A look at new leadership in
state agencies can further define
the governor’s agriculture priorities.
Wisconsin DNR
Preston Cole, Gov. Evers’ selection
for secretary of Natural Resources
in Wisconsin, has called for a
renewed emphasis on science and
research for the 2,500-employee
state agency.
In 2007, Governor Jim Doyle
appoint Cole to the state Natural Resources Board, the citizen
board which reviews and advances
regulations for approval by the
state legislature. Governor Scott
Walker reappointed Cole in 2013,
giving Cole – now chairman of the

board – 12 years of experience in
the workings of the agency.
Cole grew up in Benton Harbor, MI, and participated in Future
Farmers of America. He earned a
degree in forest management and
worked as a forester in the Missouri Department of Conservation
before moving to Milwaukee in
1991. He reached the role of city
forester in 1998 and entered the
Department of Public Works in
2003.

What can the dairy industry expect from Secretary Cole?
The incoming secretary’s call for
renewed funding for scientists
within DNR and research-driven
policy aligns with WCMA’s expectations that regulations be based in
sound data and uniform application. In initial conversations with
WCMA staff, Cole has acknowledged the need to balance environmental and dairy interests in
Wisconsin.

Wisconsin Department of
Agriculture
Brad Pfaff, Gov. Evers’ selection to
head the Wisconsin Department
of Agriculture, Trade & Consumer
Protection, brings strong policy
and government experience to the
role of secretary. His highest profile position has been leadership
of USDA’s Farm Service Agency
in Wisconsin during the Obama
Administration. Before taking
USDA’s top government post in
the state in 2009, Pfaff worked for
US Rep. Ron Kind in western WisAgriculture was not
consin.
the key focus in the
Rep. Kind noted recently “Brad
governor’s race, but
Pfaff has dedicated his life to ensursince the November
ing Wisconsin’s farmers, workers
and families have the resources and
election, Gov. Evers has
tools they need to succeed.” Pfaff
... expressed interest in
supporting and expanding returned to Kind’s office in 2017
before being tapped by Governor
the dairy industry, while
Evers to lead state agriculture proprotecting Wisconsin’s
grams.
Born on a Wisconsin dairy farm
natural resources.
in Mindoro, Pfaff will enter his role
with extensive knowledge of dairy
programs, but also the struggles
Interestingly, both sides of Wis- dairy farms have faced with prodconsin’s political spectrum, from uct prices, labor and regulation.
environmental advocate and former DNR Secretary George Meyer Budget Priorities
on the left to Governor Scott Gov. Evers has the immediate
Walker on the right have praised opportunity to present a two-year
the work of Cole and his selection
• See Umhoefer, p. 6
as DNR chief.

from our
archives
50 YEARS AGO

Jan. 10, 1969: New York—
Two of the leading processed
food product companies in the
US and Japan this week signed
an agreement for the proposed
formation of a new jointlyowned MK Cheese Company,
Ltd., which will produce processed cheese products in Japan.
National Dairy Products Corporation and Morinaga Milk Industry Co., Ltd. will each own 50
percent of MK Cheese Company.
Washington—New quotas on
dairy products imported into
the US were described by Sen.
Gaylord Nelson (D-WI) as a diplomatic effort by USDA to maintain good foreign relations at the
expense of American farmers.

25 YEARS AGO

Jan. 14, 1994: Monroe, WI—
It will be known as the “Historic
Cheesemaking Center,” and will
be ready for its grand opening
during Monroe Cheese Days
weekend here in September if
fund-raising efforts are successful. John Bussman of Warren
Cheese, Warren, IL, was elected
president of the heritage project,
and Richard McKnight of South
Wayne, WI, is vice president.
Washington—The USDA has
established new quality standards for the grading of whipped
butter. Previously, the quality
of whipped butter was evaluated prior to the whipping process, using the US Standards for
Grades of Butter.

10 YEARS AGO
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Jan. 9, 2009: Madison—Two
well-known Wisconsin dairy businesses have new owners. Lucerne,
Switzerland-based Emmi has
acquired specialty cheese company
Roth Kase USA Ltd. of Monroe,
WI, thereby expanding its position
in the US cheese industry. Meanwhile, Tayt and Trevor Wuethrich
this week purchased Graf Creamery, Zachow, WI, from the Bleick
family.
Tillamook, OR—This year marks
a century of cheesemaking for
the Tillamook County Creamery Association – from its modest beginnings as the county’s
first commercial cheese factory to
one of the largest specialty cheese
manufacturers in the US. The
company will offer a limited edition Three-Year Vintage White
Extra Sharp Cheddar to celebrate
100 years of operation.
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Private Equity Firm
Acquires Lipari
Foods With Lipari
Family, Management
San Francisco, CA—H.I.G. Capital, a global private equity investment firm, this week announced
that one of its affiliates has
acquired from Sterling Investment
Partners and certain other selling shareholders, their interests in
Lipari Foods Operating Company.
H.I.G. said it is partnering with
the Lipari family and the current
management team to grow Lipari’s
distribution and manufacturing
platform.
Founded in 1963 and headquartered in Warren, MI, Lipari is a
distributor of perimeter-of-thestore, specialty, and branded foods,
including a wide variety of imported
and domestic cheeses along with
various other dairy products, serving over 6,300 customers throughout the Midwest and beyond. Lipari
generates approximately $1 billion
in net sales annually, serving its
customers via its state-of-the-art,
725,000-square-foot distribution
and food manufacturing facility
just outside Detroit, MI.
“We are very excited about
partnering with H.I.G. to support
Lipari’s strategic growth plan,”
commented Thom Lipari, president and CEO of Lipari Foods.
“The company continues to
have numerous opportunities to
expand and H.I.G.’s experience
and resources, particularly around
M&A, will help us continue our
successful growth trajectory.
“We remain committed to providing outstanding service to our
longstanding, blue-chip customers,” Lipari added.
“Lipari is an impresssive platform that has grown significantly
over the years by expanding upon
its midwestern roots,” said Justin Reyna, managing director at
H.I.G. “We are very excited to
partner with the Lipari management team, who has a proven track
record of profitable growth.
The company’s significant customer value proposition, diverse
product portfolio, and unparalleled
distribution capabilities uniquely
position it to capitalize on growth
opportunities within the food distribution, import, and manufacturing markets.
“We look forward to supporting Lipari and investing in both
organic and acquisition-driven
growth in its next stage of evolution,” Reyna added.
Sterling Investment Partners
made its initial investment in
Lipari Foods in 2014. Since then,
Lipari has made several acquisitions, including, among others,
Jim’s Cheese of Waterloo, WI;
Heagy Foods, Lancaster, PA; and
several assets of Dairy Fresh Foods,
Taylor, MI.
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Retail Dairy Prices
(Continued from p. 1)

the BLS since May of 2016, when
the average retail Cheddar price
was $5.365 per pound. In 2017, the
retail Cheddar price had averaged
under $5.00 per pound in all but
two months, October and November, when it averaged about $5.03
and $5.01 per pound, respectively.
Average retail Cheddar prices
by region in December were as follows: Northeast, $5.664 per pound;
Midwest, $5.054 per pound; South,
$5.43 per pound; and West, $5.39
per pound.
The average retail price for
American processed cheese in
December was $3.94 per pound,
up more than eight cents from
November but down more than 18
cents from December 2017.

December’s CPI for whole milk
was 196.2, down 0.1 percent from
November and 1.8 percent lower
than in December 2017. The
whole milk CPI was under 200
every month last year, the first
time that’s happened since 2010.
December’s CPI for “milk” was
137.852 (December 1997=100),
down 0.5 percent from November and 1.2 percent lower than in
December 2018. December’s CPI
for milk other than whole was
143.55, down 0.3 percent from
November and down 0.1 percent
from December 2017.
The average retail price for a
gallon of whole milk in December
was $2.853, down more than two
cents from November and down
more than 30 cents from December
2017. The retail whole milk price
averaged under $3.00 per gallon

every month this year, including a
low of $2.84 per gallon in July.
The last time retail whole milk
prices averaged under $3.00 per
gallon for the year was in 2003.
December’s CPI for butter was
237.725, down 1.9 percent from
November and down 0.2 percent
from December 2018. During
2018, the butter CPI ranged from
a low of 237.725 in December to a
high of 248.25 in September.
The CPI for ice cream and
related products in December
was 224.125, up 1.1 percent from
November and 1.2 percent higher
than in December 2017.
The average retail price for a
half-gallon of regular ice cream was
$4.812 in December, up almost
three cents from November and up
more than five cents from December 2017.

ENTRY DEADLINE: January 31, 2019
March 5–7, 2019
Lambeau Field Atrium | Green Bay, Wisconsin

USCHAMPIONCHEESE.ORG
For more information, visit www.uschampioncheese.org
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Farm At Doe Run Wins Fifth Consecutive
Best Of Show At PA Farm Show Contest
Harrisburg, PA—Seven Sisters
and St. Malachi made at The Farm
at Doe Run, Coatesville, PA, took
home Best of Show honors at the
fifth annual Pennsylvania Farm
Show Cheese Competition.
This marks the fifth consecutive
Best in Show for Doe Run. Goat
Rodeo Farm & Dairy of Allison
Park, PA, also won a Best of Show
award for its Hootenanny entry.
This year’s contest, which was
chaired by Dr. Kerry Kaylegian
of Penn State, drew a total of 49
entries in 20 categories from 16
Pennsylvania creameries.
Winners included:
COW’S MILK CHEESES
Cheddar, Colby & Monterey Jack
First place: Alpine Heritage
Creamery, Paradise Reserve
Second place: Alpine Heritage
Creamery, Paradise Cheddar
Third: Clover Creek Cellar, Williamsburg, Four Leaf Clover
Flavored Cheddar, Colby &
Monterey Jack
First place: Calkins Creamery,
Honesdale, Hop & Spicy Curdz
Second place: Penn Dairy, Winfield, Garlic & Chive Cheddar

Swiss & Alpine Style
First place: St. Malachi, Farm at
Doe Run
Second: Penn Dairy, Winfield
Soft Cheeses
First place: Valley Milkhouse,
Oley, Clover
Second: Lamagna Cheese, Verona,
Lamagna Ricotta Whole Milk
Third place: Keswick Creamery at
Carrock Farm, Newburg, Whole
Milk Ricotta
Mold-Ripened Cheeses
First place: Aaron Glick, Quarryville, Blooming Clover
Second place: Calkin’s Creamery,
Honesdale, Noble RD
Third place: Calkin’s Creamery,
Honesdale, Noblette
Semi-Soft, Semi-Hard & Hard
First place: Farm at Doe Run,
Seven Sisters
Second place: Goat Rodeo Farm
& Dairy, More Cowbell
Third place: Farmer Rudolph’s,
Lebanon, Sir Farmer
GOAT’S MILK CHEESES
Soft Cheese
First place: Linden Dale Farm
LLC, Ronks, Chevre

y
t
i
l
i
b
a
t
Convernhances The

Second place: Goat Rodeo Farm & Umhoefer
Dairy, Fresh Chevre
Continued from p. 4
Third place: Little Antietam Goat
Dairy, Waynesboro, Chevre
budget to the state legislature this
Surface Ripened Cheese
winter.
First: Aaron Glick, Milky Way
The WCMA has reached out
Second: Yellow Springs Farm, to the Evers administration seekChester Springs, Black Diamond
ing reasonable, tangible improveThird place: Linden Dale Farm, ments for dairy manufacturers,
Dalencay
including:
 Support for a member proMIXED MILK, ALL MILK CHEESES
posal, now being considered by a
Blue Veined
state dairy task force, to increase
First place: Birchrun Hills Farm, access to capital for rural dairy
Chester Springs, Birchrun Blue
plant development.
 Additional staff at University
Washed Rind, Smear Ripened
First place: Birchrun Hills Farm, of Wisconsin-River Falls to lead
operations and training at the new
Red Cat
Second place: Keswick Creamery dairy pilot plant funded by state
at Carrock Farm, Ploughman Cider dairy processors and suppliers.
 Support for continuing WisWash Tomme
consin’s Manufacturing and AgriSmoked Cheese
culture Tax Credit.
First place: Farmer Rudolph’s,
 Added funds for WDATCP
Lebanon, Smoked Gouda
sanitarians to bring this inspection
Second: Alpine Heritage Cream- program back to full strength. And
ery, Paradise, Applewood Cheddar adequate funding for the wastewater program at Wisconsin DepartSemi-Soft, Semi-Hard, Hard Goat,
ment of Natural Resources.
Sheep & Mixed Milk
 Support for increased reveFirst place: Goat Rodeo Farm &
nue, including a higher fuel tax or
Dairy, Hootenanny
registration fees, to improve roads
Second place: Farm at Doe Run,
in Wisconsin and keep farm milk
Creamery Collection Batch #1
and finished dairy products movThird place: Little Antietam Goat
ing.
Dairy, Feta
 Additional positions in state
government to support dairy and
Flavored Cow, Goat, Sheep
First place: Goat Rodeo Farm & food exports.
Dairy, Cowboy Coffee
 Added funds for an existSecond place: Penn Dairy, Win- ing state dairy processing grant
field, Cran Apple Vache
program to spur new production
Third place: Birchrun Hills Farm, capacity.
Tomme Mole.
Dairy is Wisconsin’s single largThe top scoring cheese in each est business sector – the economic
class was entered in the Best of engine that drives rural commuShow competition. Judges ranked nities throughout the state – and
their top three cheeses from all 20 WCMA looks forward to strengthcategories, and the top three ranked ening our industry and our comcheeses overall were awarded prizes munities under the new Evers
for Best of Show.
administration. JU

Superior Solutions

FLOW PLATES
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 Welds polished on front,
cleaned on back
 T-304 or T-316 Stainless
Construction
 Constructed on 3/16” or 1/4”
thick plate

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






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

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

For more information, visit www.crystalban.com

 Fabricated with Tri-Clamp, Bevel Seat
or John Perry ferrules
 1 1/2” formed lip on all four sides
or with side tabs
 3” long butt weld tube or
on back
AWI
A
WI MANUF
MANUFA
Afitting
CTURING
You can count on
AWI Manufacturing to
provide high quality
flow plates
when you need them.

CIP TANKS,
T
BALANCE TANKS
T
STORAGE
Tper your design.
We fabricateTANKS

E: sales@awimfg
wimf .com
www.awimfg
wimf .com
wimfg
Tel: 888.272.2600
Tel:
E: sales@awimfg.com
Winsted,
, MN 55395
www.awimfg.com
Tel: 888.272.2600
Winsted, MN 55395

For more information, visit www.awimfg.com
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Greek Yogurt Leader
Chobani Launches
Non-Dairy Chobani
Norwich, NY—Chobani, LLC,
which claims to be the maker of
the number one Greek yogurt
brand and the second largest overall yogurt manufacturer in the US,
this week announced the launch
of its first plant-based recipe, NonDairy Chobani.
Starting this month, Chobani
is rolling out nine new Non-Dairy
Chobani cultured organic coconut
products that will be available at
retailers nationwide. The NonDairy Chobani platform includes
Blueberry, Peach, Slightly Sweet
Plain, Strawberry and Vanilla
single-serve cups; and Mango,
Slightly Sweet Plain, Strawberry
and Vanilla Chai single-serve
drinks.
Ingredients in the Non-Dairy
Chobani Slightly Sweet Plain
single-serve cup include: cultured
coconut blend (water, coconut,
tapioca flour, agar, cultures), cane
sugar, water, chicory root fiber,
fruit pectin, natural flavors, and
lemon juice concentrate. The label
notes that the product is manufactured in a facility that also handles
milk.
Suggested retail prices for NonDairy Chobani, according to a
company press release, are $1.99
per 5.3-ounce single-serve cup and
$2.49 per seven-ounce single-serve
drink.
“We have a belief: if we can’t
make something better, we don’t
make it at all. And for some time,
we’ve felt that people deserve better non-dairy options,” said Hamdi
Ulukaya, Chobani’s founder and
CEO. “We’ve come up with something that’s much better than
what’s out there: a new recipe
that’s absolutely delicious, but also
meets our food philosophy of being
nutritious, made with only natural ingredients and at a price that’s
accessible to all.
“Most importantly, this isn’t
a replacement to dairy, but it’s
a game-changer for plant-based
products,” Ulukaya added.
Non-Dairy Chobani name and
packaging also represent the company’s advocacy for transparency
as it pertains to better aligning
food standards of identity. Chobani said it is taking a leadership
role in advocating for transparency in dairy and clear distinctions
between milk-based foods, such
as yogurt, and other options like
its Non-Dairy Chobani cultured
organic coconut purees (which
don’t use the term “yogurt” on
their labels).
Chobani believes consumers are
more empowered when food companies accurately describe foods
and the nutritional benefits they
offer.
For details, visit www.chobani.
com.
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Shutdown Concerns
(Continued from p. 1)

policy work are furloughed, the
Alliance noted. Food programs
(nearly 5,000 employees in the
Center for Food Safety and
Applied Nutrition and the Center for Veterinary Medicine) are
“thinly-staffed,” apart from import
inspectors, individuals working
on recalls, and other front-line
employees needed to address essential duties that protect human and
animal health and safety.
Food safety “will be particularly
hard-hit,” including the furloughing of workers in charge of routine
inspections, guidance development
and also, the Alliance assumes,
those staffing training and technical assistance programs (such as
assistance to industry in complying
with FSMA requirements). These
functions are almost exclusively
funded by appropriations.
CSPI’s Sorscher urged FDA to
publish more information about
the impact of the shutdown on the
safety of the food supply, including more about which types of
inspection, import screening, and
enforcement activities are considered “critical” and which have
been suspended.
USDA’s Market Facilitation
Program (FMP) has been making
payments directly to farmers who
have suffered trade damage, Perdue
noted. He had launched the second and final round of trade mitigation payments, aimed at assisting
dairy and other farmers suffering
from damage due to retaliatory tariffs, last month.
Producers of certain commodities, including milk, are now eligible to receive MFP payments for
the second half of their 2018 production.
Dairy and other producers need
only sign up once for the MFP to
be eligible for the first and second

payments. The MFP sign-up period
had opened in September 2018.
“Using existing funds, we were
able to keep FSA offices open as
long as possible, but unfortunately
had to close them when funding
ran out,” Perdue explained. “We
will therefore extend the application deadline for a period of time
equal to the number of business
days FSA offices were closed.”
Farmers who have already
applied for the program and certified their 2018 production have
continued to receive payments,
Perdue pointed out.
He continued to urge members
of Congress to “redouble their
efforts to pass an appropriations
bill that President Trump will sign
and end the lapse in funding so
that we may again provide full services to our farmers and ranchers.”

US Sen. Debbie Stabenow
(D-MI), the top Democrat on the
Senate Agriculture Committee,
told Perdue in a letter Wednesday
that she is “deeply concerned that
the shutdown is having a devastating impact on USDA’s operations,
hurting many American farmers
and families.”
The 2018 farm bill “makes
many improvements and will
help farmers struggling with low
prices, growing trade concerns,
and unpredictable weather,” Stabenow wrote. “This shutdown will
greatly slow implementation of
this important bill.”
The farm bill’s “significant
improvements and premium
refunds for dairy farmers are effective at the beginning of 2019, but
implementation is being delayed by
the shutdown,” Stabenow noted.

For more information, visit www.dairyconnection.com

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

I VA R S O N I N C . C O M

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.
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

WISCONSIN PROUD. QUESTIONS OR INQUIRIES... GIVE US A CALL! 414-351-0700

For more information, visit www.ivarsoninc.com
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Ag Committees
(Continued from p. 1)

JOIN US

facing our producers, our rural communities, and our working families across the country,” Peterson
said. “There is growing economic
storm in farm country to address,
the ongoing harm of a trade war to
alleviate, not to mention the range
of unforeseen issues.”
In the last Congress, the Republican majority had more seats on
the House Ag Committee than did
the Democratic minority, but that
will change this year. That will
also be the case with the panel’s
subcommittees.
Meanwhile, US Sen. Pat Roberts (R-KS), who this week was
once again tapped to be chairman
of the Senate Agriculture Committee, announced last Friday that

he will not seek re-election to the
Senate in 2020 and will retire at
the end of this term.
Roberts is the first member of
Congress to chair both the House
and Senate Agriculture Committees; he chaired the House Ag
Committee from early 1995 until
early 1997, when he moved to the
Senate. He also served as the top
Republican on each committee.
Roberts served eight terms in
the House, from 1981 to 1997, and
is currently serving his fourth Senate term.
“I am honored to be chosen to
lead the Agriculture Committee
for another two years,” Roberts
said. “We just succeeded in passing the bipartisan, bicameral 2018
farm bill, and I look forward to
overseeing the Agriculture Department’s implementation.”

Republican members of the
Senate Agriculture Committee
include Mitch McConnell of Kentucky, John Boozman of Arkansas,
John Hoeven of North Dakota,
Chuck Grassley and Joni Ernst of
Iowa, Cindy Hyde-Smith of Mississippi, Mike Braun of Indiana,
David Perdue of Georgia, John
Thune of South Dakota and Deb
Fischer of Nebraska.
US Sen. Debbie Stabenow
(D-MI) will continue as the ag
committee’s top Democrat. Other
Democrats on the panel include
Patrick Leahy of Vermont, Sherrod
Brown of Ohio, Amy Klobuchar
of Minnesota, Michael Bennet of
Colorado, Kirsten Gillibrand of
New York, Robert P. Casey, Jr.,
of Pennsylvania, Tina Smith of
Minnesota, and Richard Durbin of
Illinois.

,
Make plans to join us for the NATION S PREMIER
cheese, butter and whey industry event

Register by Jan. 31 for Big Savings

2019

cheese
industry
conference
April 17 _ 18, 2019
Exhibits: April 17
Alliant Energy Center
Madison, Wisconsin

Seminar
Partners

www.cheeseconference.org

Hosted by
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For more information, visit www.cheeseconference.org

Herd Contraction
(Continued from p. 1)

that legislation has on US farmer
sentiment.
Over the past year, a shift in producer perceptions has taken place
regarding both current conditions
and future expectations.
The December 2018 Index of
Current Conditions was substantially below a year earlier, registering a year-to-year decline of 30
points. By contrast, the Index of
Future Expectations was actually
15 points higher in December 2018
than in December 2017.
Producer interest in making large
investments in their farm operations waned somewhat in December as the Large Farm Investment
Index fell to a reading of 51, five
points below a month earlier but
still nine points higher than in September, when it reached its lowest
reading in the last three years.
The investment index remains
well below a year earlier, when it
reached a reading of 70, suggesting
farmers are wary of making substantial farm investments given
current financial conditions on
their farms.
Concerns about agricultural
trade continue to dominate headlines.
To track farmers’ perceptions
about future agricultural exports,
they were asked whether they
expect US ag exports to increase
or decrease in the next five years.
Responses to this question
became more positive from April
through November 2018, but that
changed on the December survey as
the percentage of producers expecting exports to increase declined
from 66 percent in November to
59 percent in December, and the
percentage expecting exports to
decrease increased from 10 percent in November to 26 percent in
December.
Each December, producers are
asked whether now is a good time
to bring a new generation into
their family’s farming operation.
In both 2016 and 2017, responses
were split down the middle, with
approximately 50 percent of
respondents saying yes, it is a good
time, and 50 percent saying no, it
is not a good time.
Responses on the December
2018 survey differed from the previous two years as just 42 percent
of respondents indicated now is a
good time to bring a new generation on board and 58 percent saying now is not a good time.
When a follow-up question
was posed asking whether they
expected five years from now to be
a more favorable time to bring a
new generation on board, responses
were much more positive, with 65
percent of respondents expecting
conditions five years from now to
be more favorable to onboarding a
new generation.
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MARKET PLACE

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

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified ads should be placed by
Thursday for the Friday issue. Classified ads charged $.75 per word.
Classified ads payable in advance.
Display Classifieds charged per
column inch. For information, call
608-246-8430.

1. Equipment for Sale
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.
ALFA-LAVAL SEPARATOR: Model
MRPX 518 HGV hermetic separator.
Can be set up for warm or cold. Call
GREAT LAKES SEPARATORS at
(920) 863-3306 or e-mail drlambert@
dialez.net.
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.

Gasket Material
for the
Dairy Industry
A New Product that
is officially
accepted*
for use in Dairy
Plants inspected
by the USDA
under the Dairy
Plant Survey
Program.

TC Strainer Gasket

*USDA Project
Number 13377

440-953-8811
TC Strainer Gasket
gmiinc@msn.com
www.gmigaskets.com

1. Equipment for Sale

5. Real Estate

12. Warehousing

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

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

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

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

8. Promotion & Placement

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

3. Products & Services
Looking for hard to find supplies or
ingredients? Advertise your search
here and on www.cheesereporter.com.
For information on costs and options,
contact Cheese Reporter at 608-2468430 or info@cheesereporter.com.

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

5. Real Estate
SMALL CHEESE PRODUCER wishes
to relocate to a central California
cheese factory. Send replies to Box
J-180, c/o Cheese Reporter, 2810
Crossroads Drive, Suite 3000, Madison,
WI 53718. Or send email to BoxJ180@
cheesereporter.com

Creamery
Assistant Manager
Creamery Assistant Manager School of Food Science at Washington State
University – Pullman is seeking a full time Creamery Assistant Manager. Responsibilities include: executing and evaluating shipping, receiving, storage,
delivery, customer service, quality control, cash control, order taking and fulfillment functions; provide support on special event weekends; establishing training goals and objectives; preparing sales reports, and participating in strategic
planning.
Candidates will possess a Bachelor’s Degree in Food Science, Business, Hotel
Restaurant Administration or closely related field and two (2) years’ experience
in dairy or food processing, food service management or business management. An equivalent combination of education and work experience may substitute for the degree requirement on a year-for-year basis. Must possess valid
driver’s license. Demonstrated supervisory skills and experience supervising
people. Demonstrated communication and interpersonal skills. Demonstrated
computer skills. Must have, or be able to obtain within 14 days of hire, a valid
Washington State Food Handler’s Permit. Must obtain fork lift operator’s certification within 6 months.
To apply, visit www.wsujobs.com . WSU is an EO/AA Educator and Employer.
Reviewing applications begins January 2, 2019. Position Open Until Filled.
WSU is an EO/AA Educator and Employer.

6. Consultants

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.

REFRIGERATION, DRY & FROZEN
STORAGE SPACE AVAILABLE:
We’ve added cooler space and a
heated dry storage area. Contact: Eric
at Sugar River Cold Storage 1-877283-5840 or email srcs@tds.net.

Manways &
Inspection Ports

9. Positions Wanted
10. Cheese & Dairy Products
KEYS MANUFACTURING:
Dehydrators of scrap cheese for the
animal feed industry. Contact us for
your scrap at (217) 465-4001 or email
keysmfg@aol.com.

Sanitary, Heavy-Duty
Prevents CIP Solution,
Air and Powder Leakage
Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

Plant Manager

ST. JOHN’S, MICHIGAN

Proliant Dairy Ingredients is an established and growing company with an
exciting opportunity!
We are committed to providing the best dairy ingredient options for enhancing the value and effectiveness of our partners’ products. It is our
goal to lead the industry in cost effective, high quality, versatile dairy ingredients for food and feed applications. We know we can only achieve
this through a keen focus on quality. That is why our only value is quality
- Quality People, Products, Service, Environment and Leadership!
Very soon, we will break ground on a new plant in St. John’s, Michigan,
and are looking to staff up this new plant with quality people who are
confident, competent, caring, creative and committed. Of course it all
starts with hiring the right Plant Manager; someone with experience building and leading quality teams, someone (preferably) in the food or dairy
industry, someone who is experienced with evaporators and dryers and
someone who has proven experience with either plant expansions or
start-ups.
If this intrigues you and you want to
learn more, please apply through our
website: www.proliantdairy.com

Cheese Maker/Plant Manager
Experienced cheesemaker with some management and sales experience to be
lead cheesemaker/plant manager for a proposed new cheese plant in South
Central Kansas. We will provide you an opportunity to showcase your cheese
making ability, management capability and your input.
CHEESEMAKER/PLANT MANAGER EXPECTATIONS:
n Ability to recognize and solve potential problems in production; know product

n
n
n
n

safety procedures, regulatory compliance and have good communication skills.
Be accurate in production record keeping.
Ability to teach cheese making procedures, sanitation and quality assurance to
selected employees.
Ability to represent company and market products to prospective clients.”
Working knowledge of Microsoft Word, Excel and PowerPoint
Salary dependent on experience with a health insurance plan and bonus package.

Send confidential résumé with cover letter to ron.hirst@yahoo.com or if you
would like to visit about this opportunity email your contact information and I
will contact you or phone 620-921-0128.
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DAIRY FUTURES PRICES

We look at cheese differently.

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

SETTLING PRICE
Date
Month
1-4
January
1-7
January
1-8
January
1-9
January
1-10
January

1.866.404.4545 www.devilletechnologies.com

Cheese Reporter Ad.indd 1
$2.20

$1.95

2018-01-03 11:52 PM

CME 500-Pound Barrel Average
Yearly Prices: Since 2004

$1.70

$1.45

$1.20

$2.20

$1.95

2004

2009

2013

2018

CME 40-Pound Block Average
Yearly Prices: Since 2004

$1.70

$1.45

$1.20
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2004

2009

2013

DAIRY PRODUCT SALES
Jan. 9, 2019—AMS’ National Dairy Products
Sales Report. Prices included are provided
each week by manufacturers. Prices collected are for the (wholesale) point of sale
for natural, unaged Cheddar; boxes of butter meeting USDA standards; Extra Grade
edible dry whey; and Extra Grade and USPH
Grade A nonfortified NFDM. •Revised

Style and Region

Jan. 5

2018

19
19
19
19
19

Class III* Class IV* Dry Whey*
14.25
15.39
47.900
14.25
15.39
48.125
14.08
15.39
47.851
14.05
15.39
48.200
14.08
15.42
49.000

NDM*
92.750
95.425
94.725
93.750
95.050

*Cash Settled
Butter* Cheese*
224.250
1.4160
223.900
1.4040
223.300
1.3990
223.450
1.3940
223.450
1.3920

1-4
1-7
1-8
1-9
1-10

February 19
February 19
February 19
February 19
February 19

14.74
14.74
14.41
14.32
14.45

15.69
15.75
15.65
15.73
15.77

46.500
47.000
46.750
47.000
48.000

95.575
98.975
97.700
96.125
99.500

225.000
223.250
221.875
222.700
222.000

1.4740
1.4570
1.4420
1.4310
1.4370

1-4
1-7
1-8
1-9
1-10

March 19
March 19
March 19
March 19
March 19

15.15
15.15
14.88
14.88
14.96

16.00
16.04
15.90
16.03
16.03

44.700
45.000
45.225
45.375
46.375

96.650
101.000
99.875
97.975
102.500

226.625
225.000
223.300
224.250
223.750

1.5240
1.5070
1.4980
1.4970
1.5010

1-4
1-7
1-8
1-9
1-10

April 19
April 19
April 19
April 19
April 19

15.52
15.52
15.31
15.32
15.42

16.29
16.32
16.24
16.27
16.32

44.000
44.100
44.250
44.300
45.000

98.500
103.000
102.000
100.150
104.075

228.975
227.850
225.625
226.000
225.650

1.5710
1.5570
1.5470
1.5510
1.5530

1-4
1-7
1-8
1-9
1-10

May 19
May 19
May 19
May 19
May 19

15.86
15.86
15.70
15.72
15.81

16.40
16.48
16.44
16.44
16.47

42.875
43.000
43.000
43.000
44.150

99.800
105.075
102.050
101.950
105.525

229.825
228.000
226.400
227.000
227.000

1.6100
1.6000
1.5910
1.5940
1.5960

1-4
1-7
1-8
1-9
1-10

June 19
June 19
June 19
June 19
June 19

16.09
16.09
15.93
15.96
16.04

16.60
16.68
16.58
16.58
16.64

42.025
42.025
42.050
42.250
43.075

101.500
105.650
103.475
103.525
107.000

230.500
229.975
228.200
228.500
229.000

1.6380
1.6290
1.6220
1.6250
1.6280

1-4
1-7
1-8
1-9
1-10

July 19
July 19
July 19
July 19
July 19

16.41
16.41
16.26
16.30
16.36

16.78
16.75
16.77
16.77
16.81

42.300
42.300
42.300
42.150
42.375

103.000
107.250
104.975
106.225
107.500

232.300
231.250
229.625
230.100
230.000

1.6680
1.6620
1.6570
1.6600
1.6610

1-4
1-7
1-8
1-9
1-10

August 19
August 19
August 19
August 19
August 19

16.56
16.56
16.46
16.49
16.51

16.91
16.88
16.88
16.88
16.88

42.300
42.300
42.300
42.300
42.300

104.025
108.250
106.150
107.500
108.500

233.950
231.500
231.000
231.000
231.000

1.6890
1.6870
1.6830
1.6850
1.6860

1-4
1-7
1-8
1-9
1-10

September 19
September 19
September 19
September 19
September 19

16.77
16.77
16.65
16.67
16.72

16.96
16.87
16.87
16.87
16.90

41.525
41.525
41.525
41.525
42.075

105.500
108.975
107.300
108.500
109.800

233.350
232.000
231.050
231.500
231.200

1.7050
1.7040
1.6990
1.7050
1.7080

1-4
1-7
1-8
1-9
1-10

October 19
October 19
October 19
October 19
October 19

16.63
16.63
16.59
16.57
16.65

16.99
16.92
16.92
16.92
16.93

41.575
41.575
41.575
41.575
41.700

106.150
109.500
108.300
109.000
109.600

232.450
231.500
231.025
231.500
231.500

1.7070
1.7050
1.7020
1.7030
1.7010

1-4
1-7
1-8
1-9
1-10

November 19
November 19
November 19
November 19
November 19

16.52
16.52
16.49
16.49
16.51

16.93
16.95
16.95
16.95
16.96

40.525
40.525
41.000
41.200
41.575

110.000
110.675
108.750
109.200
109.800

232.000
232.000
230.000
231.025
231.025

1.6940
1.6900
1.6890
1.6890
1.6900

25,629

5,447

3,398

7,383

7,122

22,993

$1.80

40-Pound Block Avg

$1.75
$1.70
$1.65
$1.60
$1.55

Interest - Jan. 10

$1.50
$1.45

CME vs AMS

CHEESE REPORTER SUBSCRIBER SERVICE

$1.40
$1.35

J

F

WEEK ENDING
Dec. 29

M

A

M

J

J

A

S

O

Dec. 22

N

D

J

Dec. 15

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

40-Pound Block Cheddar Cheese Prices and Sales

10,995,619

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

1.3947
11,886,415

1.3979
12,064,453

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

Weighted Price
US
1.3934
Adjusted to 38% Moisture
US
1.3263
Sales Volume
US
10,640,443
Weighted Moisture Content
US
34.86

Dollars/Pound
1.3898•
1.3228•
Pounds
10,446,461•
Percent
34.86•

1.3735

1.3800

1.3080

1.3122

13,125,039
34.89

12,273,519
34.80

Butter

Weighted Price
US
Sales Volume
US

2,2168
4,980,755

Dollars/Pound
2.2168•
Pounds
2,757,411•

2.2566•
1,973,564•

2.2575•
3,694,929•

New Subscriber Info

1.4212

Dollars/Pound
1.3979
Pounds
9,935,425•

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

Old Subscriber Info

Weighted Price
US
Sales Volume
US

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

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4843
3,501,555

Dollars/Pounds
0.4702•

0.4727

3,333,885•

5,735,652

0.4672
5,955,268

Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9165
17,412,501

Dollars/Pound
0.9017
Pounds
26,103,395•

0.9054
17,680,038•

0.9058•
19,973,505•

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

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

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

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 4:

Holiday milk levels are adding to increasing cheese production
nationally. One slight deviation from that norm is Central contacts reported maintenance issues
impeding production at multiple plants. Spot milk prices in the Midwest were reported from $2
to $4 under Class, and contacts suggest late last week’s prices brought heavier discounts.
Pizza cheese producers are somewhat busy with orders in the Midwest, while western Mozzarella and Provolone makers are hopeful for increasing demand ahead related to the culminating football season/playoffs. Cheese markets have been quiet during the holidays. Contacts
suggestholiday-level cheese production, along with generally long inventories, will do little to
bulwark buyer urgency in the near future.

NORTHEAST- JAN. 9: Cheese production is active in the region, as milk continues to be
readily accessible for cheese makers. Some operations are at full capacity currently. Supplies
are stable to growing, as cheese production schedules have increased. Pizzerias’ Mozzarella
orders are strong, as educational institutions are back from holiday break. Moreover, retail
cheese demand is stable, as various grocers are revving up for the Super Bowl next month.
Spot market trading activity is steady to a bit slower right now due to many market participants
adjusting to Q1 2019 contracts.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.8750 - $2.1600 Process 5-lb sliced: $1.4350 - $1.9150
Muenster:		
$1.8600 - $2.2100 Swiss Cuts 10-14 lbs: $3.1750 - $3.4975

MIDWEST AREA - JAN. 9:

Cheese production continues apace, as post-holiday milk
loads make their way into the vats. That said, the milk price narrative has changed since
week one. This week’s spot milk prices ranged from $2 under to $1 over, whereas last week
they were wholly discounted. Cheese sales reports from most producers point to a bullish
push. That said, some expect schools and restaurants are simply refilling their stocks, and
the uptick may be short lived once establishments/schools are replenished. Cheese markets
remain somewhat quiet. Regarding inventories, although some regional producers relay their
inventories are balanced, nationally stores are heavy.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.7825 - $2.2075
Monterey Jack 10#:
$1.7575 - $1.9625
Muenster 5#		
$1.7825 - $2.2075
Grade A Swiss 6-9#:
$2.6900 - $2.8075

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

$1.5100 - $1.9050
$1.5825 - $2.5225
$1.3900 - $1.7500
$2.0500 - $3.1200

WEST - JAN. 9: Western cheese inventories remain abundant for the most part, except
for a few processors who report having tight inventories. Cheese sales are quiet to very
active depending on the processors. More Mozzarella is clearing through the retail channels
for pizza manufacturing. Cheese export sales to Asia are up while orders from Mexico are
stable. Nevertheless, supplies exceed current orders. With higher components in farm milk
and plenty of milk in the West, cheese productivity is boosting, adding more to current stocks.
Outputs of cheese are likely to further increase in the near future, so market players hope to
see livelier spot trading activities in the forthcoming football season.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.5425 - $1.9850 Monterey Jack 10#:
Process 5# Loaf:		
$1.3775 - $1.6325 Swiss 6-9# Cuts:

$1.7225 - $1.9425
$1.7325 - $1.8925
$2.7725 - $3.2025

FOREIGN -TYPE CHEESE - JAN. 9: In Germany, cheese production schedules are
active. However, the expansion in volumes produced was somewhat restrained by limited
milk accessibility. In the coming months, more milk is expected to go to the manufacturing of
cheese. Current growing competition in the export market is affecting Germany international
sales as cheese is the most important exported dairy product in the country. Nonetheless,
global demand is still lively. Germany cheese imports from other countries have diminished
due to their higher domestic supplies.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$1.9275 - 3.4150
$2.4350 - 3.1525
$3.3175 - 5.4075
$3.1175 - 5.2675
0
0
0
$3.2125 - 3.5350
0

WHOLESALE BUTTER MARKETS - JANUARY 9
NATIONAL: Cream supplies are readily
available for butter churning and some other
cream-based manufacturing needs. In fact,
some processors are trying to reduce some
cream loads in different regions of the country by offering it at discount prices. Having
said this, butter production is ongoing across
the country, while inventories continue building into cold storage. Interest from the bakery sector has somewhat slowed down.
Some buyers are getting a head start on
replenishing their print butter inventories for
use later in the year. Connections report that
current prices are higher than anticipated.

CENTRAL: Post-holiday level cream
availability has butter churns across the
region fully engaged, as producers work to
build springtime inventories. Some producers suggest the amount of cream clearing
into plants this week is higher than it has
been in three years. Butter market analysts
suggest butter prices were expected to be
slightly lower than they currently are, as
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market prices hold in/around the low $2.20s.
Early year positivity have some contacts
suggesting 2019 may be as bullish, if not
more so, than 2018.

NORTHEAST:

The quantity of regional
cream supplies continues to merit active
butter production. However, schools are
projected to begin next week and will likely
impact butter churning outputs. Meanwhile,
a major butter producing plant is down for
maintenance this week, which adds cream
to the region’s available supply. Cream
multiples range in the low to upper teens,
although, exchanges at market price have
taken place.

WEST:

Inventories are in build stage as
the winter holiday season passes. Butter
makers are shifting into more bulk butter
production, but they also suggest they have
gotten significant orders from retailers refilling the store shelves. Demand is seasonal
strong for both bulk and print butter.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
The average price for conventional 8-ounce shred cheese is $2.32 The average price for
organic 8-ounce shred cheese is $2.49, a 17 cent organic price premium. There are over 61
times more ads for conventional than organic 8-ounce shred. This size of shred cheese was
the second-most advertised category/size this week. Ad numbers for conventional 8-ounce
block cheese increased 25 percent, with an average advertised price of $1.91. This size of
block cheese registered more ads than any other category/size this week.
Early January ad numbers for conventional 48- to 64-ounce ice cream declined 23 percent.
The average advertised price, $3.05, decreased 21 cents from last week. Organic 48- to
64-ounce ice cream averages $5.99, a $2.94 organic price premium. The total number of
conventional dairy ads decreased 10 percent from last week. Organic dairy ads decreased
17 percent.
The national weighted average advertised price for conventional milk half gallons is $2.25,
compared to $3.84 for organic milk half gallons, an organic price premium of $1.59. Conventional milk ad numbers decreased 10 percent. Organic milk ad numbers decreased 9 percent.

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 11
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.47

3.67

3.94

2.99

3.33

2.50

2.50

Cheese 8 oz block

1.91

2.16

1.86

1.78

1.61

2.30

2.42

Cheese 1# block

3.94

3.99

3.88

3.79

3.99

3.99

3.99

Cheese 2# block

6.60

NA

NA

NA

NA

NA

5.99

Cheese 8 oz shred

2.32

2.55

2.28

2.08

2.25

2.14

2.65

Cheese 1# shred

3.83

NA

2.99

NA

3.99

NA

NA

Cottage Cheese

2.04

2.09

2.50

1.95

1.68

1.99

1.99

2.19
Flavored Milk ½ gallon 2.26
Flavored Milk gallon
3.41

2.15

2.37

1.79

1.87

2.09

1.99

1.99

2.50

1.99

NA

NA

1.99

NA

5.00

NA

NA

NA

2.75

Ice Cream 48-64 oz

3.05

2.78

2.72

3.04

4.30

3.22

3.21

Milk ½ gallon

2.25

NA

NA

NA

1.84

NA

NA

Milk gallon

2.95

3.49

NA

2.50

3.13

NA

2.58

Sour Cream 16 oz

1.72

1.85

1.55

1.50

1.56

1.99

1.89

Yogurt (Greek) 4-6 oz

.98

.98

1.00

.98

.95

.89

.93

Yogurt (Greek) 32 oz

4.44

4.40

4.61

4.49

3.99

4.99

3.50

Yogurt 4-6 oz

.48

.51

.48

.53

.41

.41

.47

Yogurt 32 oz

2.35

2.34

2.99

1.67

2.92

NA

1.67

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		
Butter 1#:
$5.29
Cheese 8 oz shred:
$2.49
Cream Cheese 8 oz:
$1.99
Sour Cream 16 oz:
$2.50
Yogurt 4-6 oz:
$1.50

Yogurt 32 oz:
Greek Yogurt 32 oz:
Ice Cream 48-64 oz:
Milk ½ gallon:
Milk gallon:
Milk UHT 8 oz:

$2.62
$3.12
$5.99
$3.84
$5.65
$0.83

DRY DAIRY PRODUCTS - JANUARY 10
NDM - CENTRAL:

Regional low/
medium heat NDM sales took off this week
after an extended, seasonal quiescence.
Low/medium heat NDM prices shifted up
in all facets. Producers are maintaining a
condensed skim drying push, as demand
has picked up both domestically and from
Mexico. Inventories are tighter than some
contacts expected them to be. High heat
NDM prices rose considerably, falling in line
with low/medium heat prices. Demand for
high heat NDM is steady, and inventories
are balanced to tight. Although experiencing
some marked weakness in 2018, contacts
point out that NDM prices slowly moved up
throughout the year, and year-end prices
were roughly $.20 to $.30 higher than at the
onset of the year.

NDM - WEST: Free on board spot prices
for low/medium heat NDM shifted sharply up
on moderate to strong trading. NDM futures
values for the first two quarters of the year
inched up, too. The main question this week
is whether NDM cash values bounced too
quickly during the past few days. There are
some main reasons according to several
market participants. First, the US dollar continues to decrease, particularly, compared to

Mexican currency, therefore, in theory, it’s
cheaper for Mexican buyers to acquire NDM/
SMP from western US. However, knowing this, some NDM processors are taking
advantage of this opportunity, increasing
their prices to maximize profits. Second, with
the new year starting, NDM stocks are pretty
committed through contractual needs for Q1
and Q2, thus, supplies are less available in
the spot market. Finally, some manufacturers are holding several NDM loads in order
to sell it at higher prices in the future, creating an apparent lower supply in the market.

NDM - EAST: Coming off the holidays,
many buyers are back on the spot market
and willing to purchase loads at current market prices. Spot load availability is steady to
somewhat tight in the East, as some manufacturers are not offering on the spot market.
Drying schedules have increased in many
balancing operations due to more available
milk in the area. However, inventories are
fairly short and the majority of supplies are
committed to contracts currently. High heat
NDM prices have increased this week. A few
manufacturers are taking some time to dry
high heat, but other operations are focused
on drying low/medium heat currently.

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

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

01/07/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
23,537
22,547
990
4

CHEESE
91,344
90,255
1,089
1
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Over 80,000 Tons
Of EU Skim Milk
Powder Sold,
Remaining Stock Cut
To 22,000 Tons

CME CASH PRICES - JANUARY 7 - 11, 2019
Visit www.cheesereporter.com for daily prices

MONDAY
January 7

500-LB
CHEDDAR
$1.2925
(-1)

40-LB
CHEDDAR
$1.4000
(-1¾)

AA
BUTTER
$2.2300
(-2)

GRADE A
NFDM
$0.9750
(NC)

DRY
WHEY
$0.4825
(-¾)

TUESDAY
January 8

$1.2775
(-1½)

$1.3800
(-2)

$1.2300
(NC)

$0.9900
(+1½)

$1.4825
(NC)

WEDNESDAY
January 9

$1.2450
(-3¼)

$1.3700
(-1)

$2.2350
(+½)

$1.0025
(+1¼)

$0.4875
(+½)

THURSDAY
January 10

$1.2475
(+¼)

$1.3900
(+2)

$2.2350
(NC)

$1.0250
(+2¼)

$0.4875
(NC)

FRIDAY
January 11

$1.2450
(-¼)

$1.4100
(+2)

$2.2575
(+2¼)

$1.0300
(+½)

$0.4950
(+¾)

Week’s AVG
Change

$1.2615
(-0.0379)

$1.3900
(-0.0306)

$2.2375
(+0.0037)

$1.0045
(+0.0476)

$0.4870
(+0.0020)

Last Week’s
AVG

$1.29938

$1.42063

$2.23375

$0.95688

$0.4850

2018 AVG
Same Week

$1.2855

$1.4555

$2.1705

$0.6700

NA

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold on Monday; the price declined on an
uncovered offer of 1 car at $1.4000. No blocks were sold on Tuesday, either; the
price fell on an uncovered offer of 1 car at $1.3800. There were no blocks sold
Wednesday; the price declined on uncovered offers of 2 cars at $1.3700. Two
cars of blocks were sold Thursday, the last at $1.3900, which set the price. Four
cars of blocks were sold Friday, the last at $1.4100, which set the price.The barrel
price decreased Monday on uncovered offers of 2 cars at $1.2925, fell Tuesday
on a sale at $1.2775, dropped Wednesday on the sale of 1 car at $1.2450, rose
Thursday on an unfilled bid for 1 car at $1.2475, then fell Friday on an uncovered
offer at $1.2450.
Butter Comment: The butter price declined Monday on a sale at $2.2300, increased
Wednesday on the sale of 1 car at $2.2350, and rose Friday afernoon on a sale at
$2.2575.
Nonfat Dry Milk Comment: The NDM price increased Tuesday on the sale of 1 car
at 99.0 cents, rose Wednesday on the sale of 1 car at $1.0025, increased Thursday
afternoon on the sale of 1 car at $1.0250, and rose Friday afternoon on a sale at
$1.0300.
Dry Whey Comment: The price fell Monday on the sale of 3 cars at 48.25 cents,
increased Wednesday on an unfilled bid for 1 car at 48.75 cents, and rose Friday on
an unfilled bid for 1 car at 49.5 cents.

to avoid any kind of disruption or
negative effect on dairy producers.
“The latest tender is further
evidence that the Commission’s
measures, put in place since the
2015-2016 milk crisis, have been
effective and are paying off,” EU
Agriculture Commissioner Phil
Brussels, Belgium—A total of Hogan said. “I decided on this
80,424.05 tons (177.3 million course of action with the clear
pounds) of the skim milk powder aim that we would get rid of most
bought into public stock by the stocks without putting pressure
European Commission since 2015 on prices and that we would conwas sold in the latest tender sale, solidate the recovery for European
dairy farmers.
the Commission reported today.
“Market balance has always
That brings the remaining stock
been
our priority in this process
to around 22,000 tons (48.5 miland
we
see now that our storage
lion pounds) out of the original
warehouses
are getting empty,
380,000 tons (838 million pounds)
stockpiled since the crisis that hit without weighing on the market,
the European Union (EU) dairy as many had predicted,” Hogan
added.
sector in 2015.
Thursday’s bids also reached
In effect, almost 95 perent of the
higher
prices, further reflecting the
original stock has now been dismarket
recovery, with the miniposed of, the Commission stated.
Public intervention, managed mum price at 155.4 euros per 100
by the European Commission, kilograms, compared with a minihelped to remove surpluses in mum price of 145.1 euros per kiloan imbalanced market scenario, gram at the last sale in December
playing a role in stabilizing prices 2018, the Commission stated.
The next sale will be organized
between 2015 and 2017, the Comon
Jan. 24, 2019.
mission said. This led to a total of
Last April, the European Asso380,000 tons of skim milk powder
being stored in warehouses across ciation of Dairy Trade (Eucolait) had encouraged moving to
the European Union.
At the end of 2016, the commis- bimonthly tendering of skim milk
sion opened a process of monthly powder to keep the selling process
and later bimonthly public tenders in constant motion. Only 10,248
to gradually and cautiously put tons of skim milk powder had been
Koss_Pride_Ad.pdf
3
7/30/18
PM at that time.
these stocks
back into the
market12:23
sold

WHEY MARKETS - JANUARY 7 - 11, 2019
RELEASE DATE - JANUARY 10, 2019
Animal Feed Whey—Central: Milk Replacer:

.3000 (NC) – .3550 (NC)

Buttermilk Powder:
Central & East:
.9400 (+2) – .9900 (+1)
Mostly:
.9000 (+3) – .9600 (+3)

West:

Casein: Rennet:

.8650 (+2) – .9800 (+2)

2.3125 (NC) – 2.6900 (NC) Acid: $3.0150 (NC) - $3.1400 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3800 (NC) – .5500 (+4)

Mostly: .4400 (NC) – .5000 (+3)

Dry Whey–West (Edible):
Nonhygroscopic:
.4000 (+2¼) – .5350 (NC)

Mostly: .4350 (+¼) – .4900 (+1)

Dry Whey—NorthEast:

.4725 (NC) – .5050 (+¾)

Lactose—Central and West:
Edible:
.2900 (NC) – .4500 (NC)

Mostly: .3200 (NC) – .4200 (NC)

C

M

Y

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .8900 (+2) – 1.0000 (+5)
High Heat:
1.0400 (+2) – 1.1200 (+8)

Mostly: .9400 (+2) – .9750 (+3½)

Nonfat Dry Milk —Western:
Low/Medium Heat: .9300 (+5½) – 1.0000 (+3)
High Heat:
1.0900 (+9) – 1.1500 (+5¼)

Mostly: .9400 (+4) – 1.0000 (+5)CMY

CM

MY

CY

K

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8300 (+2¼) – 1.0450 (NC) Mostly: .8375 (NC) – .9350 (NC)
Whole Milk—National:

1.4800 (-2) – 1.6500 (+5)

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

HISTORICAL MONTHLY AVERAGE BLOCK PRICES
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18

PRIDE

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928

1.4526
1.9064
1.4793
1.6420
2.1945
1.5382
1.4744
1.6199
1.5157

1.2976
1.8125
1.5193
1.6240
2.3554
$1.5549
1.4877
1.4342
1.5614

1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062

1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397

1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617

1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364

1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341

1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438

1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874

1.4619
1.8716
1.9073
1.8478
1.9513
1.6175
1.8775
1.6590
1.3951

Dec
1.3807
1.6170
1.6619
1.9431
1.5938
1.4616
1.7335
1.4900
1.3764

It’s in everything we do.
From large custom
equipment installs to
CIP systems to fixing
your broken pump.
Let us take pride
in your next
project.

kossindustrial.com | Green Bay, WI | 1-800-844-6261
For more information, visit www.KOSSindustrial.com

