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FDA To Resume Some Inspections
As Food Safety Concerns Continue
Safe Food Coalition
Urges Trump, Congress
To End Partial Shutdown
Of Food Safety System
Washington—As food safety concerns continue to grow with the
partial government shutdown
about to enter its fifth week, the
US Food and Drug Administration
(FDA) said it will resume inspections of some of the riskiest foods,
including certain cheeses, as early
as this week.
On Monday, FDA Commissioner Scott Gottlieb said the
agency is bringing back about
150 unpaid employees for the
inspections. Riskier foods account
for about a third of the agency’s
roughly 8,400 routine inspections
each year.
It’s “not business as usual at the
FDA,” Gottlieb noted last Friday.
“To the extent that a lot of our
work is not going on, and many of
our people are furloughed, important activities are not occurring.”
FDA’s leadership team is committed to exploring ways to mitigate the impacts of the shutdown,
however they can, for furloughed,

Global Dairy Trade
Price Index Posts
Fourth Straight
Increase; Only
Casein Price Falls
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
increased 4.2 percent from the previous auction, held two weeks ago.
That was the fourth consecutive
increase in the GDT price index,
and the largest percentage increase
of the four. The GDT price index
had risen 2.2 percent in December’s first auction, 1.7 percent in
December’s second auction and
2.8 percent in January’s first auction.
Prior to December, the GDT
price index hadn’t increased since
the second auction in May. After
• See Price Index Rises, p. 6

excepted and exempt employees,
Gottlieb continued. Last week
the agency was able to take a “few
small steps” toward mitigating
the impact of travel costs on its
excepted-unpaid employees who
need to travel to conduct inspections.
On Monday, members of the
Safe Food Coalition expressed
concern that the ongoing government shutdown may result in an
increase in foodborne illness.
Not only has FDA suspended
about two-thirds of its inspections,
concentrating on high risk facilities, and staffing only emergency
response teams, the agency “has
stopped posting letters warning
companies to correct violations
since the shutdown started, which
raises concerns that officials may
not be enforcing the law to the
same extent as before the shutdown,” said the Safe Food Coalition, whose members include
consumer and food safety organizations.
“The shutdown does not mean
consumers should panic: the
chances of any specific food you
may eat being impacted by the

shutdown are still very small,” the
Safe Food Coalition said. “But as
the shutdown drags on, more and
more people will be eating food
from facilities that are not seeing
the same level of oversight, a fact
that should concern all Americans.”
Also concerning, the Coalition
continued, is how inspectors and
other food safety workers will be
affected by intensifying financial
stress.
As of last Friday, both FDA and
USDA food safety inspectors have
all now missed a paycheck. The
reality is setting in now that they
have expenses that they may not
be able to cover, and that stress
may bleed over into their work.
“The longer the shutdown continues to drag on, the more dangerous the situation becomes,” said
Thomas Gremillion, director of
food policy at the Consumer Federation of America. “Consumers
deserve better assurance than this
that their food is being kept safe.”
“We want this shutdown over”
so inspectors “can focus on keeping our food clean, not on how
• See Shutdown Concerns, p. 4

Specialty Cheese Growth Continues, But
Profit Margins Remain A Concern: ACS
Denver, CO—Artisan cheese
continues to top specialty food
sales annually, but many cheese
companies still struggle to maintain even the slimmest of profit
margins.
This is one of several key findings in a new US Artisan/Specialty Cheese Industry Report
released this week by the American Cheese Society (ACS). This
latest edition builds on the inaugural report prepared in 2016,
and works to identify potential
trends and provide information
about the artisan, farmstead and
specialty cheese sector in the US.
Researchers at the University
of Missouri conducted the 2018
survey on behalf of ACS, and
many findings are similar to comparative data reported in 2016.
Researchers analyzed key findings in six areas: demographics –

location, years in business, facility
size, profitability, employees and
business operating expenditures;
production – volume, cheese
styles, milk types and sources,
and aging; marketing – labeling
and distribution; food safety –
microbial and pathogen testing,
inspections, audits and sourcing;
industry participation – state,
regional and national guild membership; and attitudes – perceptions regarding cheese makers’
own operations and the wider
industry.
There are nearly 1,000 artisan and specialty cheese makers
in the US, researchers found –
a number which has increased
significantly over past decades.
Seventy-six percent of cheese
makers reported annual cheese
• See New ACS Report, p. 23

Less Milk Pooled
On New California
Federal Order In
December; Class IV
Use Fell To 3.1%
Woodland, CA—A total of 2.038
billion pounds of milk was pooled
on the new California federal milk
marketing order in December,
down 42.3 million pounds from the
volume of milk pooled in November, statistics recently released by
the California market administrator’s office show.
Among the 11 federal orders,
California in December ranked
third in the volume of milk pooled,
trailing the Upper Midwest order,
where 2.95 billion pounds of milk
was pooled in December; and the
Northeast order, where 2.22 billion pounds of milk was pooled
in December. California had also
ranked third in the volume of milk
pooled in November, also trailing
the Upper Midwest and Northeast
orders.
California’s November 2018
milk production had totaled about
3.3 billion pounds, and 2.08 billion pounds of milk was pooled on
the California order that month,
meaning that over 1 billion pounds
of milk was likely depooled in
November.
December milk production figures haven’t been released yet, but
in recent years California’s December milk production has topped its
November output by more than
100 million pounds, implying
December 2018 milk production
of around 3.4 billion pounds.
• See Depooling In CA, p. 12
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anything that can enhance the
dairy processing industry’s legislative, regulatory and communication
efforts in the future is a good thing.

A Fond Farewell To NCI, MIF, IICA And NYA
In the dairy industry, as well as
pretty much every other industry,
trade associations come and trade
associations go. This is a particularly notable “trade associations
go” period for the dairy industry;
at the beginning of 2019, the
industry bid a fond farewell to four
trade associations that had capably
served the industry for many, many
years.
As we reported two weeks ago,
the International Dairy Foods
Association has consolidated the
governance structure of its constituent organizations — the National
Cheese Institute, Milk Industry
Foundation and International Ice
Cream Association — under one
central organization, IDFA. As of
Jan. 1, 2019, those three longtime
dairy organizations no longer exist.
And as we reported last week,
the National Yogurt Association
board of directors voted last month
to dissolve and transition its assets
over to IDFA. So the NYA also no
longer exists.
Each of these four trade associations has had a rich and colorful
history of serving the dairy industry. The oldest of the four organizations was the International Ice
Cream Association, which was
founded in 1900 and was known
for many years as the International
Association of Ice Cream Manufacturers.
Next came the Milk Industry
Foundation, founded in 1908. The
National Cheese Institute was
founded in 1927, and finally the
National Yogurt Association came
along in 1986.
NCI, MIF and IICA have been
constituent organizations of IDFA
since 1990. Prior to that MIF and
IICA were co-managed and had
been based in Washington, DC,
for many years.
The National Cheese Institute
was a relative newcomer to Washington when it joined MIF and
IICA in IDFA. NCI was actually
founded in Plymouth, WI, back
when that city was first becoming
known as the Cheese Capital of
the World.

At that time, Plymouth was
home to a number of cheese companies (although some of the companies now most associated with
Plymouth, including Sargento,
Sartori, Masters Gallery and Great
Lakes Cheese, didn’t exist back
then), and was also home to the
Wisconsin Cheese Makers Association (which moved to Madison
in 1962) as well as the old Wisconsin Cheese Exchange (which
moved to Green Bay in 1956, later
changed its name to the National
Cheese Exchange, and closed its
doors in 1997).
NCI later moved to Chicago,
and for many years was co-managed with the American Butter
Institute. In a nice illustration of
how dairy trade associations have
come and gone over the years, NCI
and ABI used to have their annual
meetings in April in the same location and in the same week as the
American Dry Milk Institute and
Whey Products Institute; ADMI
and WPI merged in 1986 to form
the American Dairy Products Institute (another now-defunct group,
the Evaporated Milk Association,
merged into ADPI in 1997).
NCI moved to Washington in
the late 1980s (shortly after the
NYA was formed), and then joined
MIF and IICA in forming IDFA in
1990. Meanwhile, the NYA was
managed for a number of years by
the American Frozen Food Institute.
With IDFA hosting its annual
Dairy Forum starting on Sunday,
Jan. 20th, it’s worth noting that
the Dairy Forum hasn’t always
been hosted by IDFA. The annual
gathering, which was known as the
“US Dairy Policy Forum” when it
was first held back in 1985, was
originally sponsored by MIF and
IICA (which was then still known
as IAICM). They continued to
sponsor the Dairy Forum up until
1990.
Obviously there is a lot of history involved in the four organizations that no longer exist. And
that raises the question: Is this
really a good idea, to consolidate

NCI, MIF, and IICA under one
central organization, IDFA, and
also to bring in another organization’s assets and operations, NYA?
Yes, this would appear to be a
very good idea, for at least two reasons. First, IDFA is now operating
under one set of bylaws and financial reporting requirements, as well
as one budget.
Prior to Jan. 1, 2019, NCI, MIF
and IICA each operated on a separate budget, and IDFA also had
its own budget. And IDFA, along
with its three constituent organizations, all had their own boards of
directors.
Logic would suggest that operating under one set of bylaws and
financial reporting requirements,
as well as just one budget, would
simply be a more efficient way to
operate a trade association.
The other way in which this
change appears to be a very good
idea is in the area of industry advocacy. As Michael Dykes, IDFA’s
president and CEO, noted, under
its new structure, IDFA “will be
more nimble, inclusive and effective in representing the interests
of all segments of the dairy processing industry.” This foundation will
allow IDFA to “enhance our legislative, regulatory and communication efforts and increase the return
on investment for our members.”
Basically, anything that can
enhance the dairy processing
industry’s legislative, regulatory
and communication efforts in the
future is a good thing.
The National Cheese Institute,
Milk Industry Foundation, International Ice Cream Association
and National Yogurt Association
no longer exist, but they all left
rich legacies spanning many, many
years.
More importantly, they left in
their place a stronger International
Dairy Foods Association, which
bodes well for the dairy industry in
the years ahead.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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US Includes Agriculture In Negotiating
Objectives With EU, But EU Doesn’t
Washington and Brussels—
Agriculture is among the Trump
administration’s specific negotiating objectives for a potential trade
agreement with the European
Union (EU), but it’s not an objective of the EU.
Last July, President Trump and
European Commission President
Jean-Claude Juncker agreed to
pursue negotiations to strengthen
their trade relationship to the benefit of all US and European citizens.
The European Commission
today adopted proposals for negotiating directives for its trade talks
with the US. Those negotiating
directives cover two potential
agreements with the US, including
a trade agreement strictly focused
on the removal of tariffs on industrial goods, excluding agricultural
products; and a second agreement,
on conformity assessment, that
would help address the objective
of removing non-tariff barriers, by
making it easier for companies to
prove their products meet technical requirements on both sides of
the Atlantic.
“Our aim in negotiations with
the EU is to address both tariff and
non-tariff barriers and to achieve
fairer, more balanced trade,” the
Office of the US Trade Representative (USTR) said in a summary
of specific negotiating objectives
released earlier this month.
As part of the process of formulating these objectives, the USTR
late last year solicited public comments and also held a public hearing last month.
In the area of agricultural goods,
specific negotiating objectives of
the US, according to the USTR’s
summary, include:
 Securing comprehensive
market access for US agricultural
goods in the EU by reducing or
eliminating tariffs.
 Providing reasonable adjustment periods for US import-sensitive agricultural products, engaging
in close consultation with Congress on such products before initiating tariff reduction negotiations.
 Eliminating practices that
unfairly reduce US market access
opportunities or distort agricultural markets to the detriment of
the US, including non-tariff barriers that discriminate against US
agricultural goods; and restrictive
rules in the administration of tariff-rate quotas.
 Promoting greater regulatory
compatibility to reduce burdens
associated with unnecessary differences in regulations and standards,
including through regulatory cooperation where appropriate.
 Establishing specific commitments for trade in products
developed through agricultural
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biotechnologies, including on
transparency, cooperation and
managing low level presence issues,
and a mechanism for exchange of
information and enhanced cooperation on ag biotechnologies.
In the area of sanitary and phytosanitary (SPS) measures, specific
US negotiating objectives include,
among others:
 Providing for enforceable
and robust SPS obligations that
build upon WTO rights and obligations, including with respect to
science-based measures, good regulatory practice, import checks,
equivalence, regionalization, certification, and risk analysis, making clear that each party can set

for itself the level of protection
it believes to be appropriate to
protect food safety and animal
health.
 Establishing a mechanism to
remove expeditiously unwarranted
barriers that block the export of
US food and agricultural products in order to obtain more open,
equitable, and reciprocal market
access.
 Establishing rules that further
encourage the adoption of international standards that strengthen
implementation of the obligation
to base SPS measures on science
if the measure is more restrictive
than the applicable international
standard.
 Establishing new and enforceable rules to eliminate unjustified
trade restrictions or unjustified
commercial requirements, includ-

ing unjustified labeling, that affect
new technologies.
 Obtaining commitment that
the EU will not foreclose export
opportunities to the US with
respect to third-country export
markets, including by requiring third countries to align with
non-science based restrictions and
requirements or to adopt SPS measures that are not based on ascertainable risk.
In the area of intellectual property, one negotiating objective of
the US is to prevent the undermining of market access for US
products through the improper use
of a country’s system for protecting
or recognizing geographical indications (GIs), including any failure
to ensure transparency and procedural fairness, or adequately protect generic terms for common use.

For more information, visit www.tetrapakusa.com

Page 4

January 18, 2019

CHEESE REPORTER

Shutdown Concerns
(Continued from p. 1)

they’ll manage to put food on their
own tables,” commented Sarah
Sorscher, deputy director of regulatory affairs at the Center for Science in the Public Interest (CSPI).
Safe Food Coalition members
expressed additional concern that
federal agencies have not published
more information about how the
shutdown is affecting the food system. Aside from knowing whether
inspections are taking place, the
public has been largely kept in the
dark on the other important food
safety activities performed by the
two agencies.
The coalition urged FDA and
USDA to disclose more information about what the agencies are
doing to respond to consumer complaints that may help to identify an
outbreak source, emergency contingency plans — including each
agency’s procedures for calling up
needed employees that are currently furloughed in the event of
a major foodborne illness outbreak
and recall — and enforcement
activities that have been curtailed,
including follow-up inspections
and intensified sampling that normally take place in response to
inspection results.
The shutdown “is putting our
nation’s food supply at risk,” US
Rep. Rosa DeLauro (D-CT) said
following a House Congressional
Food Safety Caucus briefing this
week. “FDA inspectors are still
working without pay, and they are
only able to carry out one third of
regular inspections. At the same
time, the status of FDA’s work
finalizing guidance and implementing rules related to the Food
Safety Modernization Act remains
uncertain,” DeLauro continued,

who chairs the Congressional
Food Safety Caucus and is a senior
Democrat on the House agriculture appropriations subcommittee. “To fully protect families from
unsafe and contaminated foods,
there is only one answer: end the
shutdown.”
“Most Americans support more
inspections, not to mention other
food safety protections,” CFA’s
Gremillion said. “This shutdown
is putting stress on an already
overburdened system. Consumers
deserve better assurance than this
that their food is being kept safe.”
FDA “should be focused right
now on finding solutions to make
our food safer,” CSPI’s Sorscher
said. “Instead, they’re scrambling
just to staff basic inspection duties,
making consumers even less confident in our food system.”
But the Grocery Manufacturers
Association (GMA) noted on its
blog that food safety does not stop
with FDA and USDA inspections.
Consumers should be confident
that they are being protected in
several key ways:
—Food safety is the top priority
of manufacturers who have countless experts on the job every day
to ensure consumers have access
to safe products. Every registered
food manufacturer is required to
have one, and most have multiple,
food safety plans for the products
they produce. The presence of
an inspector does not affect the
extensive and constant monitoring processes that continue at all
times.
—FDA and USDA inspections
are only one part of the food safety
system, and most lines of defense
are unchanged. The job of food
safety is largely in the hands of
manufacturers, and it is a job they
do very well. The government’s

role is oversight and determining
violations. It is a necessary role,
but even in its absence, all other
safety practices continue.
—In the event of a threat to
food safety, FDA and USDA have
a process in place and a team that
will be activated.
Despite myriad protections still
in place to protect public health,
the shutdown is having “some very
real and damaging effects” and it is
imperative that Congress and the
White House resolve this issue,
GMA stated on its blog.
Consumer confidence has
become a casualty of the shutdown, GMA pointed out.
“The American people deserve
to have confidence in their food
and every day that goes by without these routine inspections that
confidence erodes,” GMA noted.
“The public reaction to the shutdown reinforces the importance of
a sound partnership between food
manufacturers and government
regulators, one that needs to be
fully reinstated as soon as possible.”
FDA’s Gottlieb and Secretary
of Agriculture Sonny Perdue have
communicated with the public
throughout the shutdown to help
quell the alarm over food safety,
GMA pointed out. They have
been clear in their assurances that
consumer protection remains a
top priority and that responding to
outbreaks is an excepted activity.
Another threat is to the morale
and retention of FDA and USDA
staff, GMA said.
“The dedicated staff at these
agencies should be commended
for continuing to work unpaid
throughout this shutdown in the
interest of public health,” GMA
said. “The question is how long
they will be able to stay on the
job.”

Superior ingredients. Innovative solutions.

©2018 Agropur MSI LLC

from our
archives
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Jan. 17, 1969: Washington—
Wisconsin Senator Gaylord Nelson reacted angrily this week to
the Johnson administration’s
proposal to end the federal program of free milk for children.
The program, funded at $103.5
million for the current fiscal year,
provides free milk for schoolchildren and as a result, aids the dairy
industry proportionately.
Green Bay, WI—Sales figures
of cars traded and tonnage of
cheese which moved through
the Wisconsin Cheese Exchange
sessions during 1968 more than
doubled those of the previous
year. However, 1968 sales didn’t
match record high totals set
in 1965 when 286 carloads of
7,807,320 pounds of Wisconsin
cheese were sold.

25 YEARS AGO

Jan. 21, 1994: Rosemont,
IL—National Dairy Council
members gave strong testimony
here this week on behalf of the
nutritional aspects of dairy products in school feeding programs,
which represent potential consumption of more than 3 billion
pounds of milk each year. The
USDA late last year released
a report on the fat content of
school meals, putting much of
the blame on full fat dairy.
Glen Ellyn, IL—A study for
the Chicago Regional and Indiana marketing areas concluded
that due to the declining price
of butterfat in whey and sweet
cream, there is a significant tendency to utilize excess butterfat
in manufacturing cheese rather
than sales of butterfat to butter
manufacturers.

10 YEARS AGO
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Jan. 16, 2009: Washington—
The FDA this week published a
long-awaited proposed rule to
amend the federal standards of
identity for yogurt. Overall, comments from industry broadly supported the need to modernize
the yogurt standards to allow for
recent technological advances in
food processing.
Washington—The European
Commission will reintroduce
export refunds for cheese, butter, and whole and skimmed milk
powder. The EU had halted export
refunds for dairy products in June
2007 as global dairy prices soared.
Following the price rise, the dairy
situation has been the reverse.
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UK Rejects Brexit Withdrawal Deal;
No-Deal Brexit Scenario Seen As Likely
Hard Brexit Could Mean
Full Tariffs Applied To Both
Dairy Exports From EU Into
UK, Exports From UK To EU
Brussels, Belgium—The United
Kingdom’s House of Commons
this week rejected Prime Minister
Theresa May’s withdrawal agreement with the European Union,
which some observers said makes
a so-called hard Brexit more likely.
The risk of a “disorderly withdrawal” of the UK from the EU
increased with the vote, European Commission President JeanClaude Juncker said.
The European Dairy Association (EDA) urged decision-makers
both in the UK and the EU to act
responsibly. An increasingly likely
“no deal” Brexit scenario would
bring a completely new scale of a
milk crisis.
Alexander Anton, the EDA’s
secretary general, has called for a
relationship between the EU and
the UK that remains as close as
possible to the status quo after
Brexit and throughout a transition
period. This would secure the free
movement of milk and dairy products between the EU and UK with
no tariffs or quotas from either side
for milk and dairy products, and
limit non-tariff barriers to trade as
much as possible.
The UK’s exit from the EU
without a deal “will inevitably lead
to significant trade disruption and
a lose-lose situation for the entire
agri-food chain,” FoodDrinkEurope, CELCAA and Copa-Cogeca
said in a joint statement.
The UK is scheduled to take
its leave from the EU at midnight
on Mar. 29, 2019, according to
Eucolait (European Association of
Dairy Trade). With the rejection
of the withdrawal agreement by
the UK and the repeated EU statements by the EU saying that the
withdrawal agreement is its best
and final offer, an orderly Brexit
now seems “increasingly unlikely.”
This leaves two main options
on the table, Eucolait noted: a disorderly withdrawal (hard Brexit)
on Mar. 29, or a prolongation of
the two-year negotiating period.
The latter option would require a
unanimous decision by the European Council. If the negotiation
period is prolonged, the UK will
remain a full member of the EU
during that time, Eucolait said.
In the event that the withdrawal
agreement will still be approved,
there will be no changes in trade
conditions during a transitional
period.
Assuming there is neither prolongation of the negotiations, nor
adoption of the withdrawal agreement, the UK will exit the EU on
Mar. 29 without any deal. In the
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event of this hard Brexit, “we will
face a cliff-edge scenario whereby
from one day to the next, the rules
of trade and movement between
the EU and the UK will have
changed entirely,” Eucolait said.
Should there be a hard Brexit,
one of the likely outcomes is that
full tariffs will be applied to both
exports from the EU into the UK
and exports from the UK into the
EU, Eucolait noted.
With respect to the tariff schedule of the UK post-Brexit, the UK
has unilaterally taken the decision to copy and paste the EU’s
external tariffs (i.e., the MFN tariffs applied to imports from third
countries).

The EU has already indicated
that in the event of a hard Brexit,
the full MFN duties will apply to
imports from the UK. This is logical, Eucolait said, as the EU would
not want to open the door to dairy
imports from WTO countries simply because the UK is leaving.
For most product lines, including all the main dairy products and
ingredients such as cheese, butter, skim milk powder and whole
milk powder, the applicable tariffs
would render trade “prohibitively
expensive,” Eucolait said.
In percentage terms, most tariffs are between 40 percent and 80
percent. As far as the preferential
concessions under WTO are concerned, the dairy import quotas
will be split between the EU and
UK according to use rates over the
last three years.

A hard Brexit would mean that
trade between the EU and the UK
would be subject to the same customs procedures which apply to
trade between the EU and a third
country, Eucolait said.
For those exporting products
to the UK, the UK has indicated
that it will consider EU products as
being equivalent during an interim
period, i.e. probably at least in the
first months after Brexit.
The EU is the sole successor
to its existing trade agreements,
meaning all free trade agreements
will cease to apply in relation to
the UK after Brexit.
In the event of there being no
agreement, the UK aims to have
provisions in place with third
countries to ensure that there will
be bilateral deals as close to Brexit
day as possible.

For more information, visit www.loosmachine.com
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Price Index Rises
(Continued from p. 1)

that increase of 1.9 percent, the
GDT price index fell 11 times and
was unchanged once.
In this week’s GDT auction,
which featured 191 participating
bidders and 123 winning bidders,
prices were higher for Cheddar,
skim milk powder (SMP), whole
milk powder (WMP), butter,
anhydrous milkfat and lactose and
lower for rennet casein.
Results from this week’s Global
Dairy Trade auction, with comparisons to the auction held two
weeks ago, were as follows:
Cheddar cheese: The average
winning price was $3,504 per metric ton ($1.59 per pound), up 4.2
percent. Average winning prices
were: Contract 1 (February),
$3,476 per ton, down 0.6 percent;
Contract 2 (March), $3,550 per
ton, up 5.5 percent; Contract 3
(April), $3,482 per ton, up 3.7 percent; Contract 4 (May), $3,496 per
ton, up 6.2 percent; and Contract 5
(June), $3,486 per ton, unchanged.
SMP: The average winning
price was $2,405 per ton ($1.09 per

pound), up 10.3 percent. Average
winning prices were: Contract 1,
$2,643 per ton, up 10.6 percent;
Contract 2, $2,377 per ton, up
10.4 percent; Contract 3, $2,421
per ton, up 10.1 percent; Contract
4, $2,460 per ton, up 10.3 percent;
and Contract 5, $2,466 per ton, up
9.1 percent.
WMP: The average winning
price was $2,777 per ton ($1.26
per pound), up 3 percent. Average winning prices were: $2,783
per ton, up 4.1 percent; Contract
2, $2,755 per ton, up 3.2 percent;
Contract 3, $2,785 per ton, up 2.3
percent; Contract 4, $2,801 per
ton, up 2 percent; and Contract
5, $2,817 per ton, up 2.7 percent.
Butter: The average winning
price was $4,262 per ton ($1.93
per pound), up 4.6 percent. Average winning prices were: Contract
1, $4,270 per ton, up 1.8 percent;
Contract 2, $4,270 per ton, up 4.9
percent; Contract 3, $4,280 per
ton, up 4.9 percent; Contract 4,
$4,250 per ton, up 4.9 percent; and
Contract 5, $4,235 per ton, up 3.8.
Anhydrous milkfat: The average winning price was $5,294 per
ton ($2.40 per pound), up 3.2
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percent. Average winning prices
were: Contract 1, $5,301 per ton,
up 2.7 percent; Contract 2, $5,248
per ton, up 2.9 percent; Contract
3, $5,322 per ton, up 3.3 percent;
Contract 4, $5,308 per ton, up 3.9
percent; and Contract 5, $5,340
per ton, up 2.8 percent.
Rennet casein: The average
winning price was $5,047 per ton
($2.29 per pound), down 1.4 percent. Average winning prices were:
Contract 1, $5,025 per ton, down
2.3 percent; Contract 2, $4,987 per
ton, down 3.1 percent; Contract 3,
$5,105 per ton, up 0.2 percent; and
Contract 4, $5,200 per ton, up 2.9.
Lactose: The average winning
price was $1,032 per ton (46.8
cents per pound), up 7.9 percent.
That was for Contract 2.
In other international dairy
product price news, the UN’s
Food and Agriculture Organization (FAO) reported late last week
that global food prices held broadly
stable in December.
The FAO Food Price Index
averaged 161.7 points in December, compared to a revised level
of 161.6 points in November. The
index averaged 168.4 points for all
of 2018, 3.5 percent lower than in
2017 and almost 27 percent below
the high point reached in 2011.
The FAO Dairy Price Index
averaged 170 points in December,
down 5.9 points (3.3 percent) from
November, marking the seventh
consecutive month of decline after

peaking at 215.2 points in May.
The index fell to 213.2 points in
June and hasn’t been above 200
since then.
In December, international
price quotations for cheese, butter
and whole milk powder declined,
underpinned by increased availability of export supplies, especially
from New Zealand. However, skim
milk powder prices increased marginally on stronger world import
demand.
For all of 2018, the FAO Dairy
Price Index averaged 192.9 points,
down 4.6 percent from 2017, as a
result of declines in price quotations for all dairy products included
in the index during the second half
of the year.
The FAO Dairy Price Index
consists of cheese, butter, skim
milk powder and whole milk powder price quotations; the average is
weighted by world average export
trade shares for 2002-2004.
Over the last 10 years, the
FAO Dairy Price Index has averaged above 200 points five times,
including a record-high average of
242.7 points in 2013, and below
200 points five times, including
not only in 2018 but also in 2015
(160.3 points) and 2016 (153.8
points). During that same period,
the FAO Food Price Index averaged above 200 points four times,
most recently in 2014, when it
averaged 201.8 points, and below
200 points six times.
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China’s Food, Agribusiness Sector Will
Remain Volatile; Dairy Imports To Rise
Utrecht, Netherlands—China’s
food and agribusiness (F&A) sector will continue to be volatile in
2019, according to the RaboResearch China F&A Outlook 2019
report, which was released this
week by Rabobank.
Urbanization and rural upgrading are still providing a base for
growth in the service sector and
increasing food spend, but China’s
F&A sector is facing a slowing
economy “beset with uncertainties and headwinds, including
US-China trade negotiations,
tightening consumer wallets, weak
financial and real estate markets,
and manufacturing slowdown.”
China’s F&A sector is also confronted with potential disruptions
from diseases, and ongoing structural changes as a result of industry consolidation, environmental
policies, and rapidly changing consumer trends.
US-China trade relations and
the outcome of negotiations remain
the millstone around the neck of
industries, influencing prices, supply chains, and global trade flows.
Even with a trade detente, China
will seek alternate supplies or use
this episode to upgrade domestic
operations.
Production or supply-side reform
and upgrading is ongoing in grain
and livestock farming, either due
to policies or a natural progression.
Productivity and yield improvement are the key focal points,
and size is increasing as farms and
industries consolidate.
Environmental protection and
sustainability efforts will continue.
These are mainly state-led, as consumers are aware but not willing to
pay for it yet, the report said.
The milk production index by
the Chinese Ministry of Agriculture saw a 4 percent year-over-year
increase in November 2018, which
resulted in a 2.4 percent YOY production growth between January and November 2018, slightly
ahead of expectations.
Rabobank is forecasting a 1
percent milk production growth
in 2019, but with rising prices of
corn, corn silage, and other feed
prices (US alfalfa, for example), an
absence of a sustained milk price
increase should impart downside
on milk production in 2019.
Rabobank is forecasting a resilient liquid milk equivalent (LME)
consumption growth of 1.5 percent
YOY in 2019.
Demand growth in 2019 is
uncertain due to the potential
slowdown in the general economy.
Rabobank has lifted its dairy
import growth forecast in 2019
to 11 percent YOY while revising
down estimated import growth in
2018 to 8 percent.
This largely reflects a timing difference in the arrival of dairy
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imports at the beginning of 2019.
Low inventory levels in China
required more significant dairy
imports in the fourth quarter of
2018, but some of the increased
imports moved into January 2019,
as importers are taking advantage
of lower tariff-rate quotas on dairy
products from New Zealand, Rabobank pointed out.
The import situation has played
out as expected, with November
bulk-powder imports growing 43
percent YOY. In the meantime,
bulk-powder import volumes from
New Zealand going through customs grow by 38 percent YOY
when the quotas on this category
were filled as early as Jan. 2, 2019.

China’s packaged food retail
value growth is expected to slow
down slightly in 2019, at 6.5 percent YOY. Though slower, overall
growth at 6 percent to 7 percent is
still a healthy outlook compared
to other non-food categories, the
report noted. Packaged food sales
seemed to be relatively resilient
amid a weakening economy.
Rabobank expects a few key
themes to impact packaged food
in 2019:
 Consumers in China will continue to look for a fresh, healthy,
and nutritious diet. This trend is
likely to impact the packaged food
industry in 2019, with categories
perceived to be unhealthy, like
confectionary, recording lower
growth rates.
 The increasing penetration of e-commerce, especially

through cross-border e-commerce
platforms, will continue to boost
imported packaged food sales.
 The growing consumer preference for western cuisine will
drive retail value sales of westernstyle packaged food products such
as baked goods. Baked goods will
continue their dynamic growth
trend in 2019, with artisanal/fresh
bakery sales going mainstream.
Consumer demand for high
quality and diverse baked goods
remains high, which leads to product diversification.
To get in on this trend, upstream
players, such as manufacturers
of baking oils/fats, will need to
upgrade production techniques
and, more importantly, provide a
one-stop shop for their target audience in the downstream bakery
industry, the report said.
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In 2018, Ireland’s Butter Exports
Topped 1 Billion Euros For First Time
Dublin, Ireland—The strongest
performer in Ireland last year in
terms of export volume growth
was the dairy sector, with export
volumes up 5 percent compared to
2017 and the value of dairy exports
exceeding 4 billion euros for the
second straight year, according to
a report released recently by Bord
Bia (Irish Food Board).
Ireland produced more dairy
products and exported more volume in 2018 than in any previous year, the report said. Exports
to continental Europe were valued
at 1.35 billion euros, up 6 percent
from 2017.
To the UK, exports were valued at 1.03 billion euros, which
was also up 6 percent from 2017.
The increase in exports to the UK
was due to large increases in the
amount of liquid milk and cream
being processed in Northern Ireland and a significant rise in the
volume of skim milk powder,
whole milk powder and whey.
The North American market
for Irish dairy exports grew by 36
percent to 366 million euros last
year. This was driven by growth in

the US economy. Butter exports
increased by 90 percent to 161
million euros. The value of cheese
exports to the US grew by 20 percent in 2018.
Irish butter had an “exceptional
year” in the US and continental
Europe and Ireland’s butter exports
were, for the first time, worth more
than 1 billion euros in 2018, up
22 percent from 2017, as prices
stayed near record highs throughout the first three quarters of the
year, the report noted. Also, Irish
manufacturers are moving up the
value chain by developing capacity to export butter pre-packed in
alufoil rather than in the bulk formats that were previously the only
option.
The buoyant prices that sustained the 2018 value increase in
Ireland’s butter exports retracted
in the last quarter of 2018 and
will continue to do so in 2019, the
report said.
Cheese is Ireland’s largest dairy
export in terms of volume and
exports in 2018 were valued at 800
million euros, a 2 percent reduction from 2017, with a 4.5 percent
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reduction in volumes shipped.
Cheese production figures have
not dropped and this suggests that
the decline is due to stock holding
in Ireland.
Irish cheese producers who have
traditionally used UK facilities to
age their cheese chose last year, as
a result of currency concerns and
costs, to age it in Ireland, particularly in the first half of the year.
Reports suggested a significant
move of stocks to the UK towards
the end of 2018 but this did not
counter the overall volume reduction. Overall, cheese exports to the
UK were down 9 percent last year.
Almost half the Cheddar
exported from Ireland (83 percent of Ireland’s cheese exports are
Cheddar) is exported to the UK
and the industry is particularly
exposed to conditions in that one
destination, the report pointed out.
Exporters are working to expand
the range of destinations for Irish
Cheddar exports, with some success in Asia.
Japan is now the fourth largest destination for Irish Cheddar
exports, importing over 27 million
euros worth in 2018, a 49 percent
increase over its 2017 imports.
Also, consumer insight work
is being undertaken in China to
understand the needs of consumers there and it is hoped that work
will yield significant opportunities
for Irish cheese producers. Last
year, China was a destination for
less than 1,000 tons of Irish cheese.
With its overall cheese import
quantities increasing from 80,000
tons in 2015 to over 120,000 tons
in 2018, the scope for significant
increases in the Irish proportion of
that import mix is significant, the
report said.
Irish producers this year will be
producing an increasing quantity
of non-Cheddar cheeses, recog-
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nizing the tastes and needs of the
emerging markets in South East
Asia and elsewhere, according to
the report. Mozzarella exports, particularly into the foodservice channel, have potential to become an
important part of the cheese export
mix in the coming years.
At the end of 2018 there were
not yet any significant Mozzarella
production facilities online, but at
least two of the major Irish producers are currently in the process of
building facilities to produce Mozzarella, the report noted.
Ireland’s skim milk powder production and exports have increased
in line with butter production. The
volume of SMP exports last year
was up 30 percent from 2017. The
Netherlands is the largest destination for Irish SMP, with 25 percent
of total exports going there.
One of the most valuable components of Irish dairy exports in
recent years has been specialized
nutritional powders. The value
of exports for this product has
increased from less than 600 million euros in 2010 to $1.1 billion
euros last year.
This product has been most successful in exports to China, where
Irish dairy’s safety and outdoorreared credentials have particular
salience, the report said. China was
the destination for 50 percent of
the specialized nutritional powders
exported by Ireland in 2018.

Parmalat Canada To
Manufacture siggi’s
Icelandic Style
Yogurt In Canada
Toronto, Ontario—siggi’s this
week is introducing Canadians to
its line of Icelandic skyr yogurt,
which is being manufactured by
Parmalat Canada.
The siggi’s brand was born in
2005 when Siggi Hilmarsson felt
homesick for a staple of his childhood diet, skyr, a thick, creamy,
high-protein yogurt from his native
Iceland. His mother sent him a recipe and with that, he began making
skyr in his small New York City
kitchen.
Within a few months, Hilmarsson refined his technique, quit his
day job and moved his skyr-making
operation from his home kitchen
to a full-scale dairy plant in upstate
New York.
For the Canadian market, all
siggi’s products will be produced in
Canada using 100 percent Canadian milk.
The initial Canadian product
launch will include five varieties in
500-gram tubs including: 0% Plain,
0% Vanilla, 2% Strawberry, 2%
Blueberry and 2% Black Cherry.
“We know Canadians value
authentic nutrition, so we’re
excited for them to discover siggi’s
yogurt,” Hilmarsson said.
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Under The USMCA, United States Will Export
More Dairy Products To Canada
But Agreement Won’t
Be Major Market Mover
New Orleans, LA—While the
US-Mexico-Canada Agreement
(USMCA) is positive in that the
US will be exporting more dairy to
Canada, it isn’t going to be a major
mover of the market as Canada’s
total population is 36 million and
the country has a strong domestic
dairy industry, according to Veronica Nigh, director of congressional
relations for the American Farm
Bureau Federation (AFBF).
But the USMCA is a positive
sign for US agriculture, Nigh noted
during a workshop at AFBF’s 100th

Page 9

CHEESE REPORTER

annual convention this week in
New Orleans.
If USMCA is implemented, it
will increase quota access for US
dairy products into Canada and
end Canada’s Class 7 pricing,
noted David Salmonsen, senior
director of congressional relations
for American Farm Bureau Federation.
It will also keep agricultural tariffs between the US and Mexico
at zero.
The USMCA ratification process “could be quick or it could be
slow, but there is a timeline that
has to be followed,” Salmonsen
pointed out.
The diverse impacts of tariffs,

the outcomes of free trade agreement negotiations and the future
of relations with China are all
critical for the future of agricultural exports and the growth of US
agriculture, Salmonsen said.
Beyond the USMCA, the
United States has also begun
trade negotiations with Japan,
the European Union (EU) and
the UK, although the start of
United Kingdom (UK) negotiations depends on when the UK
completes the process of leaving
the EU (Brexit).
A US delegation went to China
to negotiate last week, but there
have been no formal announcements yet from the Trump administration, and talks are continuing,
Salmonsen said.
“All of these negotiations are
with major trading partners,”

Salmonsen noted. “These are
substantive and important negotiations that we will be following
very closely throughout the coming year.”
Citing the impact of Chinese
tariffs, Nigh said that ag exports
to China were down by $2 billion in 2018, and the United
States Department of Agriculture (USDA) forecasts exports to
decline by an additional $7 billion
in 2019.
Summing up the impact of the
trade disputes with China, Veronica Nigh said that the biggest concern is that many countries grow
soy and corn, and now there’s
room in China’s markets for these
commodities.
The United States could lose
the market even if the tariffs go
away.

Vets Plus, Inc.,
Acquires Merrick’s
Menomonie, WI—Vets Plus, Inc.,
a Wisconsin-based manufacturer
of animal and nutrition products,
recently announced that it has
acquired Merrick’s Inc., maker of
tablets, powders, boluses and electrolytes serving the production
animal industry.
The new entity, known as
Merrick’s Animal Health, LLC,
acquired the assets of Merrick’s
effective Dec. 14, 2018. It will be
a wholly owned subsidiary of Vets
Plus, Inc.
Merrick’s Animal Health will
continue to manufacture and sell
its full line of products from its
manufacturing plant in Wonewoc,
WI. Sales and customer service
oeprations will remain at its Middleton, WI, office. All Merrick’s
employees will stay with the new
entity.
“We are thrilled to expand our
offerings with this acquisition.
Merrick’s has been a household
name in the dairy industry since
1959,” said Rajiv Lall, chief executive officer of Vets Plus. “Merrick’s
products and customer portfolio
are complementary to our existing business and allow us to leverage our strength as one company
in expanding relationships with
existing customers and creating
new ones.”
David Nelson, president of Vets
Plus, said the company’s senior
management team will serve as
the management team of Merrick’s Animal Health. Johanna
Kuehn will continue as director of
food animal sales representing the
expanded product line.
Dan Shields will continue to
lead the Wonewoc operations,
including quality control and
nutrition.
“We are experiencing rapid
growth as a company and see Merrick’s as a great addition to our
product offerings and manufacturing capacity,” Nelson said.
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Nominations For 3-A
SSI Service Awards
Due March 29
McLean, VA–3-A Sanitary Standards, Inc. (3-A SSI) is currently
taking nominations for its 2019
Volunteer Service Awards to recognize the dedication and commitment of those who contribute to
the mission of 3-A SSI.
Nominations for the three
annual awards are due March 29.
They include:
 Leadership Service Award
is presented to an individual or
group who demonstrates a record
of significant contribution to 3-A
SSI voluntary standards development and who has demonstrated

NDB Scholarship
Applications Sought
Rosemont, IL—Applications
are now being accepted for college scholarships awarded by the
National Dairy Promotion and
Research Board (NDB).
Eleven scholarships worth
$2,500 each will be awarded, along
with NDB’s $3,500 James H. Loper
Jr. Memorial Scholarship for one
outstanding recipient. NDB funds,
in part, Dairy Management Inc.
(DMI).
Scholarships are awarded based
on academic achievement, an

outstanding service in enabling
3-A SSI to attain its objectives.
 3-A SSI Advancement Award
honors outstanding accomplishments performed by any individual
or group on behalf of 3-A SSI, like
advancing the use or industry recognition of 3-A Sanitary Standards
or 3-A Accepted Practices.
 Next Generation Award
honors an individual who has
been engaged in 3-A SSI standards
development activities for fewer
than five years and has demonstrated leadership, dedication and
contributions to the development
of 3-A Sanitary Standards or 3-A
Accepted Practices.
More details and nomination forms are available online at
www.3-a.org.

interest in a career in a dairyrelated discipline, and demonstrated leadership, initiative and
integrity.
Applications can be downloaded at www.dairy.org/about-dmi/
scholarship-program or by sending
an email to DMI’s Nate Janssen at
nate.janssen@dairy.org.
Completed applications must be
postmarked no later than April 26.
Applications should be submitted to the National Dairy Board
c/o Nate Janssen, Dairy Management Inc., 10255 W. Higgins
Road, Suite 900, Rosemont, IL
60018-5616.

Powder Processing

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

Engineering solutions and exceptional
technical support is what we
provide when it comes to your
evaporator and spray dryer system.
EDT innovative technologies designed to handle today’s process
requirements for safe, efficient,
sanitary processing.








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

Evaporator Dryer Technologies, Inc.
715.796.2313 • 715.796.2378 - FAX
E-mail: info@evapdryertech.com •
1805 Ridgeway Street • Hammond, WI 54015
www.evapdryertech.com

For more information, visit www.evapdryertech.com

PERSONNEL
Dean Foods Company has
appointed CHRIS FINCK as
senior vice president, chief sales
officer. In this role, Finck will lead
Dean Foods’ national sales team
to drive the company’s brands and
optimize its go-to-market strategies. With more than 30 years of
sales and marketing experience,
Finck brings an extensive background in corporate strategy and
expertise in the food and beverage
industry. Most recently, Finck was
chief customer officer for TreeHouse Foods. He also held positions of increasing responsibility
at Sara Lee Corporation, Grupo
Bimbo, PepsiCo and Nestlé.
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Adesina also served as legislative
director for US Rep. Marcia Fudge
(D-OH), legislative counsel for
US Rep. Judy Chu (D-CA), and
in various roles for US Sen. Robert Menendez (D-NJ).
LAURA STRANGE has been
promoted to senior vice president
of communications and external
affairs for the National Grocers
Association (NGA). Strange first
joined NGA in 2013 as director
of communications, having previously served as a communications
director for a member of Congress
and in political affairs for the Fortune 500 company. Laura Strange
most recently worked as NGA’s
vice president of industry relations, marketing and communications. In her new expanded role,
Strange will continue to oversee
industry relations, marketing and
communications departments,
while taking on new responsibilities for retail and wholesale membership.

CHAD ZULEGER has joined the
policy team of the Dairy Business Association (DBA), responsible for helping meet the needs
of Wisconsin’s dairy industry.
Zuleger has 22 years of experience in government affairs. He
most recently served as research
assistant and committee clerk for
PHIL RYBINSKI has been named
former state Rep. Kathy Bernier.
chief technical officer for the a2
Milk Company, effective April
VERONIQUE PENCHIENATI2019. In his new role, Rybinski
BOSETTA
will
succeed
will be in charge of quality, reguBRIDGETT HELLER as execulatory affairs and product develtive vice president, specialized
opment teams across all products
nutrition for Danone. Heller will
and markets. Rybinski brings
leave the company after three
over 30 years of dairy industry
years of service. Penchienatiexperience to his new job, havBosetta has been with Danone for
ing worked in regulatory and
20 years, most recently serving as
product development roles with
executive vice president of growth
Dairy Farmers, Fonterra and most
and innovation, and member of
recently, as head of research and
Danone’s executive committee.
development/quality for Parmalat
Australia. MELANIE KANSIL
JAISEN KOHMUENCH has
has been named chief commerbeen promoted to the newlycial officer for a2 Milk. Kansil
created position of senior direcwill be responsible for emerging
tor of Asia-Pacific operations and
markets in the UK, and work
strategy at Eriez. Kohmuench
with a2’s senior leadership team
has been with Eriez for almost
to help grow the business. She
20 years, most recently completjoins a2 with diverse experience
ing a three-year post as managing
across a range of consumer-driven
director of Eriez-Australia. In his
industries as a management connew role, Kohmuench will be in
sultant, entrepreneur and general
charge of operational and stratemanager.
gic leadership for all Eriez-Pacific
subsidiaries, including Australia,
JASON LILLY has been proChina and Japan.
moted to the newly-created
SHARON OLSON was elected position of vice president of intertreasurer of the Les Dames national business at Neogen Cord’Escoffier
International poration. Lilly joined Neogen in
(LDEI), an international organi- 2005, and has spent the past eight
zation of 2,300 women leaders in years as vice president of corpofood, fine beverage, and hospital- rate development. In his new
ity whose mission is education and role, Lilly will be responsible for
philanthropy. Olson is president maximizing revenues and profits
and founder of Olson Commu- for Neogen’s operations outside
nications and executive director the US and Canada.
of Culinary Visions and Y-Pulse
headquartered in Chicago.
PERSONNEL
KELLIE ADESINA has been promoted to chief counsel for the
House Agriculture Committee.
Adesina had previously served as
senior counsel on the Committee
since 2016. Before that, she was
senior counselor with the USDA.

Paul Koll, 92, of Theresa, WI,
died Thursday, Jan. 3, 2019 at
the St. Francis Home in Fond
du Lac, WI. Koll farmed in the
township of Theresa and hauled
milk for over 40 years for Widmer’s Cheese Cellars.
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Cheese, Dairy Firms
Lauded With 2019
Good Food Awards
San Francisco, CA—A number
of cheese, dairy and confection
companies were honored here this
week at the 9th annual Good Food
Awards for their commitment to
creating delicious products in a
responsible way.
The annual recognition program features 16 categories – beer,
charcuterie, cheese, chocolate,
cider, coffee, confections, elixirs,
fish, honey, oils, pantry, pickles,
preserves, snacks, and spirits.
The contest began with a blind
tasting in September, where a
panel of 262 judges evaluated a
total of 2,035 entries.
The highest-scoring products
were then verified to meet sustainability and social responsibility criteria required to become an award
winner.
Of the 220 winners selected
from 324 finalists, 55 percent are
first-time winners.
A total of 18 cheese and yogurt
companies across the US earned
Good Food Awards, including:
Bellwether Farms, Petaluma, CA,
San Andreas; Boxcarr Handmade Cheese, Cedar Grove, NC,
Rocket’s Robiola; Briar Rose
Creamery, Dundee, OR, Fromage
Blanc; Canal Junction Farmstead,
Defiance, OH, Charloe; Chapel
Hill Creamery, Chapel Hill, NC,
Danziger; Cowgirl Creamery,
Petaluma, CA, Wagon Wheel;
Face Rock Creamery, Bandon,
OR, Clothbound Cheddar; Firefly Farms Creamery, Accident,
MD, Mountain Top; Green Dirt
Farm, Weston, MO, Dirt Lover;
Lark’s Meadow Farms, Rexburg, ID, El Bosque; Point Reyes
Farmstead Cheese Company,
Point Reyes, CA, Original Blue
and Gouda; Spring Brook Farm
Cheese, Reading, VT, Ashbrook;
St. Benoit Creamery, Sonoma,
CA, Plain Yogurt; Sweet Grass
Dairy, Thomasville, GA, Griffin;
Tomales Farmstead Creamery,
Tomales, CA, Kenne; Uplands
Cheese, Dodgeville, WI, Pleasant Ridge Reserve; and Vermont
Creamery, Websterville, VT, St.
Albans.
In the Snack category, Fuller
Foods of Portland, OR, earned a
Good Food Award for its Sriracha
& Cheddar Serious Cheesy Puffs.
Artisan caramels in the Confection category were big winners,
with awards going to: Big Picture
Farm, Townshend, VT, Maple
Milk Caramels; Bee Ranch, Littleton, CO, Honey Salted Caramels;
Kakao Chocolate, Maplewood,
MO, Raspberry Goat Cheese
Truffle; Madison Chocolate Company, Madison, WI, Ghost Pepper
Caramel; and Roots Chocolates,
Wisconsin Dells, WI, CarmatoHeirloom Tomato Caramel.
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Canada Announces
Investment To Help
Quebec Cheese
Maker Modernize

ern Townships. With its beautiful
architectural elements and magnificent site, where visitors can
enjoy the surrounding landscape,
the monastery attracts many visitors and tourists to the region,”
said Father Abbot Dom André
Laberge, Saint-Benoît-du-Lac
Abbey. “Cheese production is a
key component of their economy
and people from the region are able
to find work in line with monastic
management values.”
The Fromagerie de Saint-Benoît-du-Lac, located in the Eastern Township area of Québec,
is a small-scale specialty cheese
producer operating since 1943. It
specializes in 13 different types of
blue-veined and Swiss-type cheese
including the Mont-Saint-Benoît,
Frère Jacques and Ermite.
“Quebec’s dairy sector has grown

Saint-Benoit-du-Lac, Quebec—
Canadian officials announced an
investment of over $1.6 million
under Canada’s Dairy Processing
Investment Fund to La Corporation des Moines Benedictins (Fromagerie de Saint-Benoit-du-Lac).
This project enabled Fromagerie de Saint-Benoît-du-Lac to
purchase and install modern
automation equipment in its new
plant, leading to lower operation
costs, increased production, higher
demand for milk and job creation.
“The Saint-Benoît-du-Lac
Abbey is well-known in the East-

significantly in the last 10 years.
The investment announced today
is one of the many examples of our
government working hand in hand
with dairy farmers and processors to
foster growth and competitiveness
of the sector,” said Jean-Claude
Poissant, parliamentary secretary
to the minister of agriculture and
agri-food and member of Parliament for La Prairie.
“This funding will help the Fromagerie de Saint-Benoît-du-Lac
boost their production of awardwinning specialty cheese and
increase milk inputs,” said- MarieClaude Bibeau of Parliament for
Compton-Stanstead.
The Dairy Processing Investment Fund is a $100 million, fouryear program designed to help
dairy processors modernize their
operations.
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Missouri-Based
Osage Food Products
Purchases Former
Lake Country Foods

JOIN US

Racine, WI—Business Lending
Partners (BLP) recently announced
that Osage Food Products (OFP)
has purchased the former Lake
Country Foods site in Oconomowoc, WI. OFP is remodeling the
existing building and returning
manufacturing to the site.
Osage Food Products is an
ingredient producer and supply
company with a primary focus on
the dairy industry. The company,
based in Washington, MO, offers a
wide range of whey proteins, milk
proteins and protein blends for the
food and nutrition industries.

Osage also provides dairy blends,
cheese and milkfat products along
with a variety of custom manufactured dairy products. Along with
its expertise in the dairy industry
OFP also supplies a variety of other
ingredients, including plant-based
proteins, for the food industry.
BLP, a US Small Business
Administration (SBA) Certified
Development Company (CDC)
specializing in processing and servicing SBA 504 loans throughout
the state of Wisconsin, partnered
with Capitol Bank to finance the
project. Funds will be used for
equipment, land, renovations and
new construction.
A proven track record of success,
the experience of the management
team, and its existing customer
base all helped OFP secure financing, BLP stated. The SBA 504

program helped lower down payment costs, and the 25-year option
means long-term financing at a
low fixed rate.
“The facility in Oconomowoc provides a great opportunity
for us to expand our operations
and provide superior products to
our customers,” commented Bill
Dickinson, owner and president
of OFP.
The new Oconomowoc site will
expand OFP’s manufacturing capabilities, according to BLP, which
is headquartered in southeastern
Wisconsin and is a division of the
Racine County Economic Development Corporation.
Proprietary technology already
at the site attracted OFP’s attention because it will help create
products their competitors do not
offer, BLP added.
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Depooling In CA
(Continued from p. 1)

Thus, it appears that in December,
more than 1 billion pounds of milk
was again depooled from the California federal order.
To ensure an orderly transition to the federal order system,
USDA’s Agricultural Marketing
Service has waived the repooling percentages for the first three
months of the new California federal order. The normal stated levels
will apply thereafter.
Utilization statistics indicate
that most of the milk depooled in
California in December was Class
IV milk, as appears to also have
been the case in November. In
December, 63.4 million pounds of
milk was pooled in Class IV, which
accounted for just 3.1 percent of
California’s total pooled milk utilization.
In November, 184.6 million
pounds of was pooled in Class IV,
which accounted for 8.9 percent of
the state’s total pooled milk utilization.
In 2017, California’s Class 4a
(the old California State Order’s
equivalent to the federal order
Class IV) utilization was 32.5 percent, up from 32.3 percent in 2016.
Among the other 10 federal
orders in December, only the
Florida order had a lower Class IV
utilization percentage than did the
California order, at 2.48 percent.
The Upper Midwest order’s Class
IV utilization percentage was identical to California’s, at 3.1 percent.
Producer milk used in the other
three classes of milk in December,
with comparisons to the other 10
federal orders, was as follows:
Class I: 459.6 million pounds,
for a utilization percentage of 22.6
percent. Among the other 10
federal orders, Class I utilization
ranged from a high of 81.3 percent
in the Florida order to a low of 7.9
in the Upper Midwest order.
Class II: 103.2 million pounds,
for a utilization percentage of 5.1
percent. Among the other 10
federal orders, Class II utilization
ranged from a high of 21 percent in
the Northeast order to a low of 1.5
in the Upper Midwest order.
Class III: 1.411 billion pounds,
for a utilization percentage of 69.3
percent. Among the other 10 federal orders, Class III utilization
ranged from a high of 87.5 percent
in the Upper Midwest order to a
low of 3.5 in the Florida order.
The producer price differential
(PPD) for California’s federal order
in December was $1.13 cwt, up
from $1.00 cwt in November, and
the statistical uniform price was
$14.91 per hundred, down from
$15.44 per hundred in November.
Class prices for the California
federal order in December were:
Class I, $17.15 cwt; Class II,
$15.67 cwt; Class III, $13.78 cwt;
and Class IV, $15.09 per hundred.
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Number Of Both Small, Large Wisconsin
Cheese Plants Continues To Increase
Madison—Over the 2007-2017
period, the number of both the
smallest and largest cheese plants
in Wisconsin increased, according
to the Wisconsin 2018 Agricultural
Statistics and the Wisconsin 2008
Agricultural Statistics reports.
The reports are published by the
Wisconsin Field Office of USDA’s
National Agricultural Statistics
Service (NASS) and the Wisconsin Department of Agriculture,
Trade and Consumer Protection.
There were a total of 132 cheese
plants in Wisconsin in 2017, up
from 124 cheese plants in 2007.
The state’s cheese production grew
from 2.45 billion pounds in 2007
to 3.37 billion pounds in 2017.
The reports break down cheese
production by annual plant production range, as follows:
Less than 1 million pounds per
year: There were 25 plants in this
category in 2007; they produced
a total of 6.9 million pounds of
cheese. In 2017, there were 35
plants in this category, and they
produced a total of 5.5 million
pounds of cheese.
1.0 to 4.99 million pounds:
There were 31 plants in this category in 2007, and they produced
72 million pounds of cheese. In
2017, there were 23 plants in this
category, and they produced 63.6
million pounds of cheese.
5.0 to 9.99 million pounds:
There were 16 plants in this category in 2007, and they produced
114.3 million pounds of cheese. In
2017, there were also 16 plants in
this category, and they produced
113.7 million pounds of cheese.
10.0 to 24.99 million pounds:
There were 17 plants in this category in 2007, and they produced

270.4 million pounds of cheese. In
2017, there were also 17 plants in
this category, and they produced
246.1 million pounds of cheese.
25.0 million pounds and over:
There were 35 plants in this category in 2007, and they produced
1.99 billion pounds of cheese. In
2017, there were 41 plants in this
category, and they produced 2.94
billion pounds of cheese.
In 2017, the 41 cheese plants
producing 25 million pounds
of cheese or more accounted for
87.3 percent of Wisconsin’s total
cheese production. By comparison,
in 2007, the 35 cheese plants producing 25 million pounds of cheese
or more accounted for 81.1 percent
of the state’s total cheese output.
Looked at another way, the 91
cheese plants not in the largest
plant category in 2017 produced
a total of 428.9 million pounds
of cheese. In 2007, the 89 cheese
plants not in the largest plant category produced a total of 463.6
million pounds of cheese.
The 41 cheese plants in this
production category in 2017 produced 486.3 million more pounds
of cheese than all 124 cheese plants
in the state produced in 2007.
More Small Cheddar
Wisconsin’s Cheddar cheese production increased from 626.6 million pounds in 2007 to 704 million
pounds in 2017, and the number of
plants producing Cheddar cheese
in the state rose from 57 to 70.
Cheddar production in 2007
and 2017 was as follows:
Less than 1 milion pounds:
There were 31 plants in this category in 2007; they produced 6.9
million pounds of Cheddar. In

2017, there were 42 plants in this
category, and they produced 7.5
million pounds of Cheddar.
1.0 to 9.99 million pounds:
There were 13 plants in this category in 2007; they produced 38.6
million pounds of Cheddar. In
2017, there were 12 plants in this
category, and they produced 30.1
million pounds of Cheddar.
10 million pounds and over:
There were 13 plants producing
581 million pounds of Cheddar. In
2017, there were 16 plants in this
category, and they produced 666.4
million pounds of Cheddar.
Wisconsin’s Italian, Mozz Output
Wisconsin’s production of Italiantype cheese increased from 1.167
billion pounds in 2007 to 1.702
billion pounds in 2017, and the
number of plants producing Italian
cheeses increased from 52 to 63.
Italian cheese production in
2007 and 2017 was as folows:
Less than 1 million pounds:
There were 17 plants in this category in 2007; they produced 3.6
million pounds of Italian cheese. In
2017, there were 27 plants in this
category, and they produced 4.6
million pounds of Italian cheese.
1.0 to 19.99 million pounds:
There were 14 plants in this category in 2007; they produced 125.8
million pounds of Italian cheese.

In 2017, there were eight plants in
this category, and they produced
59.6 million pounds.
20 million pounds and over:
There were 21 plants in this category in 2007, and they produced
1.04 billion pounds of Italian
cheese. In 2017, there were 28
plants in this category, and they
produced 1.64 billion pounds.
Wisconsin’s Mozz output
increased from 853.1 million
pounds in 2007 to 1.11 billion in
2017, but the number producing
Mozz was unchanged, at 39 plants.
Mozzarella production in 2007
and 2017 was as follows:
Less than 1 million pounds:
There were 13 plants in this category in 2007; they produced 3.4
million pounds of Mozzarella. In
2017, there were 16 plants in this
category, and they produced 2.8
million pounds of Mozzarella.
1.0 to 19.99 million pounds:
There were nine plants in this category in 2007; they produced 93.3
million pounds. In 2017, there
were seven plants producing 55.5
million pounds of Mozzarella.
20 million pounds and over:
There were 17 plants producing
756.3 million pounds of Mozzarella. In 2017, there were 16 plants
in this category, and they produced
1.05 billion pounds of Mozzarella.

Streamlined membrane
efficiency for a variety
of processes.

Superior Solutions

FLOOR DRAINS
Caloris membrane systems – clean and pure.

 12 gauge single piece,
seamless construction on body
 T-304 or T-316 Stainless Construction
 Rated for heavy equipment - 10,000#
 Standard size 4” sch.-10 outlet
(2”, 3”, 6” also available)
 Many styles of bodies,
baskets & covers available
 Glass beaded finish
 USDA Approved

Stainless
Steel Floor
CIP TANKS,
T
P-Trap
Drains,
BALANCE
T
TANKS
&
Clean-Outs
STORAGE
T
TANKS
and
Accessories

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

For more information, visit www.awimfg.com

You can trust our membrane systems for a variety of
your treatment processes involving concentration,
separation and purification. Together with our
thermal processing systems, our membrane systems
help generate high value for your product and clean
water for reuse. And our skidded systems arrive preassembled, ready to plug into your operation. How’s
that for streamlining your capital and operating costs?
Find out how we can custom design a cost-effective
and energy-efficient membrane filtration system for
your challenges at caloris.com or call 410-822-6900.

For more information, visit www.caloris.com

Page 14

CHEESE REPORTER

January 18, 2019

Despite Major Contest Wins, Farm At
Doe Run Will Stay Small, Sustainable
Unionville, PA—The combined talents and imagination of
two Pennsylvania cheese makers
has elevated a historic farmstead
operation into an award-winning,
nationally-recognized artisan
cheese company.
Cheese makers Matthew Hettlinger and Samuel Kennedy lead
operations at Doe Run. Hettlinger
learned cheesemaking at Ohio
State University and before joining Doe Run in 2013, worked for
Canal Junction Farmstead Cheese
in Defiance, OH.
With a background in culinary arts, Kennedy has a four-year
degree from the Culinary Institute
of America in Hyde Park, NY. He’s
been making cheese for roughly
a decade, starting in New Jersey
at grass-based farmstead facility
Cherry Grove Farm.
The historic, 700-acre Doe
Run Farm was purchased in 2008
by Richard Hayne, Pennsylvania
native and founder of trendy clothing retailer Urban Outfitters.
Originally settled in the 1920s,
it wasn’t until two years later that
the Farm at Doe Run creamery was
built from the ground up. Since
then, the company has added
larger equipment like bulk milk
tanks and bigger cheese vats, and
increased aging capacity with renovated caves and more shelving,
creating better humidity and aging
conditions for the cheese.
“Throughout the years, we’ve
really streamlined the operation so
we’re able to produce high-quality
cheese as efficiently as possible
with the staff we’ve got,” Kennedy
said.
Owner Richard Hayne is primarily hands-off when it comes to

cheesemaking, “allowing us to do
what we do,” Kennedy said. “He
doesn’t stifle our creativity.”
Hayne does have input into who
we might sell to or new regions to
sell into if he sees a void, or knows
a customer base that’s desiring
of our product and the market is
there, he said.
Awards and Successes
The number of customers familiar with and desiring of Doe Run
cheeses continues to grow with the
company’s accumulation of awards.
For the past five years, Doe Run
has earned consecutive Best in
Show honors at the Pennsylvania
Farm Show Cheese Competition.
The fifth annual contest took place
earlier this month in Harrisburg.
Along with high honors at the
American Cheese Society (ACS)
Cheese Competition over the past
few years, demand for Doe Run
cheeses has pretty much exploded.
“Everything is sold out within a
week,” Kennedy said. “We could
absolutely produce more cheese,
but we really want to make sure
we’re not losing quality if we do
that. Right now, we’re kind of
holding steady, and we’ve got a
really great team in place that’s
producing high-quality cheese.”
“The demand is there to produce
more cheese, but we’re probably
not going to do it,” he continued.
“We attribute a lot of our success to is the cows and the land,”
Hettlinger said. “Being grass-fed in
a classic, grass-growing region is a
huge benefit.”
The area has quite a lineage of
growing high-quality grass. That’s
a huge contributor to our success
and flavor profile.

For more information, visit www.dairyconnection.com

Cheese makers Matthew Hettlinger (left) and Samuel Kennedy (right) head up artisan cheesemaking operations at Pennsylvania’s Farm at Doe Run.

Doe Run’s farmstead operation
features a herd of roughly 20 cows,
primarily Jersey with four or five
Normande cows.
The cheese company makes
between 40,000 to 45,000 pounds
of cheese each year, selling its artisan cheese to local specialty retailers – places where the cheese isn’t
going to get lost on the shelf and
there’s staff on hand to share our
story, Kennedy said.
Philadelphia is a major focus,
but we’re also in New York, Nashville, in the South, and lately
along the West Coast, he continued. Retailers that offer Doe Run
cheeses online are Pastoral Artisan
Cheese, Bread & Wine in Chicago;
Philadelphia’s DiBruno Bros.; and
Murray’s Cheese in New York.
Doe Run is staffed by Hettlinger
and Kennedy, along with two parttime staffers that help with makes,
sanitation and affinage responsibilities, as well as a sales manager, full-time sales assistant and a
whole dairy crew outside the plant.
Hettlinger and Kennedy work
together to develop new recipes and variations on Doe Run’s
award-winning flagship cheeses:
St. Malachi, Seven Sisters and
Hummingbird.
“Between the two of us, we’ve
probably got a cheese line that’s at
least 13 or 14 varieties deep, and
we’ve probably got the knowledge
base to make about 20 or so total,”
Kennedy said.
Over the years, the cheesemaking duo has dealt with a lot
of challenges – renovations and
expansion, upgrading the company’s affinage program – and
through these hurdles the team
has discovered what’s necessary
and what’s not necessary.
“There’s so many variables in
cheesemaking, it’s hard to see the
forest from the trees,” Hettlinger
said. “But as you understand your
facility and gain more experience,
all that starts to narrow and you
begin to realize the things you
need to focus on to make the best
possible cheese. It’s a continuing
process.”
Luckily, both Matt and I are
extremely interested in food safety
and food science, so we had that

ground floor, base knowledge
needed to be able to swim in those
waters of the FDA, Kennedy said.
“It’s been a constant effort to
try and keep ourselves highly
educated, whether it be through
classes at Penn State Extension or
the American Cheese Society –
everything that’s needed to keep
this facility run as something that’s
much larger than it really is,” Kennedy said. “We run like we’re making 100,000 pounds of cheese as far
as food safety goes, but we’re really
only making 45,000 pounds.”

“We could absolutely
produce more cheese,
but we really want to
make sure we’re not
losing quality.”
—Samuel Kennedy, Farm at
Doe Run
Pennsylvania is a tough state
for artisan cheesemaking, Kennedy
continued. There’s not as much
camaraderie, but with the formation of the Pennsylvania Cheese
Guild and Chester County Cheese
Artisans, it’s definitely helped to
level the field as well as spread the
idea that the rising tide raises all
boats.
“We’re all trying to obtain a
goal to better the industry and as
long as that’s on the forefront, the
competition stays a little for fun,”
Kennedy said.
We’d also like to continue to
streamline operations to be more
efficient, and just bringing more
recognition to smaller cheese makers, he said.
“We want to try and make the
best possible cheese, and in five
years I’d like to see us at the top of
our game, producing some of the
highest quality cheeses in the US,”
Hettlinger said. “I think the US
and Pennsylvania are on the verge
of really great things in the cheese
industry.”
For more information, contact
Farm at Doe Run at (610) 3841900 or visit www.facebook.com/
TheFarmAtDoeRun.
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Australia Releases Draft Mandatory
Dairy Code Of Conduct For Comment
Processors Would Be
Required To Publicly
Release Standard Form
Agreement, Minimum
Prices On Set Date
Canberra, Australia—Australia’s Department of Agriculture
and Water Resources this week
released a draft mandatory dairy
code of conduct for public comment, following a series of consultations last year.
While a mandatory code of conduct is developed, a voluntary code
will remain in place.
The Australian dairy industry
was deregulated in 1999, according
to a regulation impact statement
that was also released this week.
Since then, the industry’s structure has changed significantly as a
result of the consolidation of dairy
farms and widespread privatization
of processors.
At the time of deregulation,
more than 75 percent of milk processing was controlled by farmerowned cooperatives, the impact
statement noted.
The industry has now mostly
transitioned away from co-ops,
with most major processors now
multinational or publicly traded
companies.
Dairy processors “have significant bargaining advantage” over
dairy farmers, the impact statement stated.
Dairy farm businesses are typically small operations, while
processors are much larger and
financially stronger.
Four processors account for 55
percent of the milk-processing
market, with another 70 accounting for the remaining 45 percent,
the impact statement said.
The current operation of the
dairy industry has led to market
failures because of the imbalance
in bargaining power between
farmers and processors, the impact
statement said.
Addressing market failures in
the dairy industry could improve
the overall efficiency of the supply

chain and improve the total welfare of supply chain participants.
Addressing Market Imbalance
It is not expected that a mandatory
dairy code of conduct will perfectly
rebalance the bargaining power
between farmers and processors.
However, according to the impact
statement, a mandatory code could
include measures to deal with some
of the significant negative consequences that arise because of such
an imbalance, by addressing transparency issues and unfair contract
terms, and by removing barriers to
switching processors which will
increase competition for raw milk.
The draft mandatory code of
conduct would apply to all farmers
and first purchasers of milk, and
cover agreements of any length.
The draft clauses would lead to
changes to industry practice,
including:
—Preventing unilateral changes
to agreements;
—Requiring that on a set date
each year dairy processors publicly
release a standard form agreement
that includes the minimum price
(and a pricing mechanism for longer-term agreements) and covers
the term of the agreement;
—Preventing retrospective
price step downs;
—Preventing arrangements
with exclusive supply and two-tier
pricing;
—Prohibiting processors from
withholding loyalty payments if a
farmer switches processors; and
—Introducing a dispute resolution process.
The requirement for all processors to release a standard form
agreement and minimum prices at
the same time would improve farmers’ ability to compare prices and
conditions, according to a department overview of the draft clauses
for farmers. A standard form would
benefit farmers by including a base
offer they could accept or use to
negotiate with processors.
The code would require that
agreements provide a minimum
price for the first year, and for lon-
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ger-term agreements a method for
determining the minimum price
over subsequent years of the agreement. This change would mainly
affect longer-term agreements
where farmers agree to supply milk
for several years but are not advised
of the price for the full agreement
period.
A code would allow farmers to
supply multiple processors and prevent farmers from having exclusive
supply arrangements with a twotier pricing model, the overview
noted. However, agreements could
be negotiated to have exclusive
supply arrangements.
The dispute resolution process
included in the draft code would
support farmers or processors to
address contractual issues that may
arise, such as when either party has
breached agreed contract terms.
Costs for the dispute resolution
process would be at a determined
rate and each party would pay its
own costs. A mediator or arbitrator would not be able to direct one
party to pay the other’s costs.
The Australian Consumer and
Competition Commission (ACCC)
would only become involved in disputes if a breach of the code may
have occurred. The ACCC would
assess alleged breaches and award
penalties if allowed and relevant
under the code.

Industry codes of conduct are
used to manage the development and operation of contracts
between two parties. Some issues
raised during consultations were
outside the scope of a code of conduct and could not be addressed in
the draft code, including: re-regulating farmgate prices; addressing
pricing and contract arrangements
between processors and retailers;
addressing milk swaps between processors; developing multiple codes
depending on geographic location or whether processors supply
domestic or export markets; and
establishing an independent milk
ombudsman to regulate aspects of
the industry.
The Australian Dairy Industry
Council (ADIC), which represents all sectors of the industry on
national and international issues,
welcomed the release of the draft
clauses for a dairy code of conduct.
Generally, the draft clauses proposed by the Department of Agriculture and Water Resources “are
consistent with the draft clauses
released by ADIC” last November, said Terry Richardson, ADIC
chair. “We commend the department for recognizing our industry
code of practice review work by
using our draft code as a basis for
its industry consultation and analysis.”
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Louis Dreyfus
Company Decides To
Exit Dairy Business
By Mid-2019
Rotterdam, Netherlands—Louis
Dreyfus Company (LDC), a merchant and processor of agricultural
goods, on Wednesday announced
its decision to exit its dairy business by mid-2019.
The move is in line with the
company’s strategy over the past
three years to exit non-core areas
and refocus on its core businesses,
including investments in origination markets and expansion along
the value chain in its key product
lines.
LDC has been in the dairy business since 2009, originating from
key suppliers in North America,

Europe, Oceania and South America. The company had acquired
Ecoval Dairy Trade in 2012. LDC
delivers mainly milk powders,
lactose and whey products to key
demand markets, including Asia,
Mexico, North America, the Middle East and Africa.
“LDC’s dairy platform was identified as non-core in 2017 due to
its lack of critical mass within the
company’s portfolio,” said Federico Cerisoli, chief financial officer. “The business accounted for
roughly 1 percent of our revenues
in 2018 and demanded substantial
working capital resources.
“LDC has been evaluating the
best way to exit the business, either
through an orderly wind down or
a sale to potential buyers; these
efforts are continuing and an exit
will be implemented by the middle
of this year,” Cerisoli continued.

“The exit will have practically no
impact on our global sales, which
continue to grow overall, and is
expected to have a slight positive
effect on working capital from
2019 onwards.”
“We worked hard to separate the business from the rest of
LDC’s portfolio and will be working equally hard with our customers and suppliers over the coming
months to ensure a smooth exit,”
said Jean-Marc Foucher, head of
LDC’s dairy platform.
“LDC’s only exposure to dairy
will be a non-controlling stake in a
dairy processing plant in Australia,
operated by a joint venture partner,” Foucher added.
Founded in 1851, LDC’s portfolio has grown to include oilseeds,
grains, freight, global markets, coffee, cotton, sugar, rice, juice and
dairy.
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Finland’s Valio Gets
Export Permit From
Chinese Authorities
For Infant Formulas
Helsinki, Finland—Valio said its
consumer-packaged infant formulas have received an export permit from the Chinese authorities,
opening up China’s growing infant
formula market to the Finnish
dairy cooperative.
These new export permits allow
Valio to export its powdered infant
formulas, manufactured at the Lapinlahti plant, and ready-to-feed
liquid infant formula, made at the
Turenki plant, to China.
Valio has exported milk powders and demineralized Valio Demi
whey powders for industrial use
in China since the 1990s. Finnish milk powders have been used,
among other things, as ingredients
for local baby food. In 2017, Valio
also started to export consumerpackaged milk powder to China.
“We want to strengthen our
position in China as a trusted
supplier of high-quality industrial
ingredients. At the same time,
we are building a consumer product market,” said Jussi Mattsson,
Valio’s category SVP.
“Naturally, we are looking to
generate new revenue, but profitable growth does not happen in
the blink of an eye. Valio is, as of
yet, an unknown brand in China,
so there is a lot to do. In the first
phase, we are engaging in negotiations with potential customers,”
Mattsson continued.
“Competition for consumer
attention between dairies is heated.
In China, online stores, markets
and baby supply store shelves are
filled with choices from dozens of
manufacturers,” Mattsson pointed
out. “Valio’s strengths include Finland’s pure natural environment
and extremely high-quality milk,
provided directly by our owners,
5,000 Finnish dairy farms. Chinese
parents want, most of all, safe food
for their children.”
Valio has invested in producing
high-quality powders and infant
formulas for several decades. In
2014, a new powder plant was
opened at Lapinlahti, meeting the
most stringent of quality criteria,
the co-op noted.
In the 2010s, China has been
revamping its food legislation and
permit procedures for imported
food products. Many Valio production plants have already received
approvals to manufacture milk
powder, cheese and butter for the
Chinese market.
Founded in 1905 by farmers,
Valio is the biggest dairy company
in Finland.
The co-op produces a wide range
of consumer products, including
cheese and butter, and also ingredients such as milk and whey powders.
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To Meet Evolving Consumer Demands,
Dairy Supply Chains Will Be Reshaped
Denver, CO—Dairy consumers
are increasingly removed from the
farm and are seeking transparency
when it comes to how and where
their food was made and are forming opinions about farm practices
such as animal welfare and the
use of GMO feed, according to a
report from CoBank’s Knowledge
Exchange Division.
To meet these demands, brands
and retailers are seeking certifications and adding labels touting
claims like non-GMO and organic.
But procuring the milk that meets
these standards often requires contracting with farms directly and
offering a premium to incentivize
farmers to alter their practices.
This is a shift from the traditional model of buying from a
larger pool of commoditized milk
from dairy cooperatives.
Short of seeking specific information about farming practices,
some consumers want to feel a
stronger connection to the farms
that produce their milk. Some coops have been able to tap into this
demand by highlighting their family farm members and co-op ownership structure, and some farms
have been able to benefit from
direct marketing to consumers.
Producers, co-ops and processors
adept at marketing, advertising,
and supply chain logistics, and who
are in close proximity to the consumer, stand to benefit the most
from these constantly evolving
and growing transparency trends.
Challenges In Milk Sourcing
As consumers indicate preferences
for specific and often costly farm
management practices, sourcing
milk that fits those preferences
presents challenges, the report
noted. One example is organic
milk, which involves a three-year
transition period for a conventional farm followed by ongoing
higher feed costs.
In order to incentivize a producer to go through this transition,
buyers of organic milk typically pay
a higher and less volatile milk price
than conventional milk, driven by
the higher price organic milk captures at the retail level.
Non-GMO dairy products are
another category that is gaining
traction, according to the report.
Danone North America is one of
the largest examples, seeking to
provide yogurt made from milk
from cows fed non-GMO feed in
three of its largest US brands: Dannon, Oikos, and Danimals.
Due to the higher costs and
greater uncertainty non-GMO
milk are set on a cost-plus basis in
which the farm is paid a fixed premium over their production cost.
One of the newest and fastest
growing milk brands in the US
that reflects the trend for transpar-
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ency at a genetic and micronutrient level is a2 milk. In the second
half of 2018, US distribution of a2
milk increased to more than 9,000
stores. The a2 Milk Company plans
to spend $22 million on marketing
in fiscal 2019 to rapidly build distribution and brand awareness.
Some farms have already begun
transitioning the genetics of their
herds in anticipation of continued
growth in the a2 milk market, the
report said. Depending on existing herd genetics, the transition
to a2-only production can be less
burdensome and expensive than
organic or non-GMO.
With any of these specific new
product categories, the challenge
to the supply chain is that there is
no longer one commoditized pool
of milk to be distributed efficiently
into different products and brands,
the report explained. Rather, there
are a number of brands which now
need to work back to the farm level
to contract directly for a segregated
milk supply.
As a result, co-ops may see
members seeking out these direct
contracts for a premium elsewhere.
Many farms will still prefer the stability of co-op membership in the
wake of highly publicized contract
cancellations in the past between
producers and the milk processors
who had contracted directly with
them for their milk.
Some co-ops may look for
opportunities to segment portions
of their member milk supply which
can meet some of these new criteria and handle premiums internally, adding a logistical benefit to
customers.
Often, a consumer’s ability to
buy directly from a farm overrides

their concerns about many other
labels they may seek out because
of the trust and direct connection
they feel to the farm, the report
stated.
Many metro areas now have
at least one farm or milk bottler
engaged in home delivery of milk
in glass bottles. While this can
command a substantial premium,
it connects the consumer to a nostalgic sense of directly supporting
local farms.
Another growing direct marketing opportunity for producers
or artisan cheese makers is farmers
markets, which are concentrated
in urban centers, the report said.
While often commanding a premium price, farmers markets have
grown in popularity as an opportunity for consumers to interact
directly with farmers, ask ques-

tions, build trust and feel a connection.
In 2015, there were 8,750 dairy
operations with sales directly to
consumers, representing nearly
20 percent of the 43,584 licensed
dairy farms in the US that year, the
report noted.
Co-ops often benefit from being
able to tap into existing value in
their family farm owned structure
and story.
Cabot Cheese, Tillamook,
and Prairie Farms Dairy are three
examples of cooperative-owned
brands that have benefited from
actively promoting their farmerowner structure and highlighting
their farmer members in advertising, promotions, and product
labels.
The report is available at www.
cobank.com.
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Transformation Of Global Food System,
Including Less Dairy, Seen As Urgent
London, England—Transformation of the gobal food system is
urgently needed as more than 3
billion people are malnourished,
including people who are undernourished and overnourished,
and food production is exceeding
planetary boundaries, according
to findings from the EAT-Lancet
Commission, released this week.
The report provides what it says
are the first scientific targets for
a healthy diet from a sustainable
food production system that operates within planetary boundaries
for food.
While human diets inextricably
link health and environmental sustainability, and have the potential
to nurture both, current diets are
pushing the Earth beyond its plan-

etary boundaries, while causing ill
health, the report stated. To meet
the challenge of providing healthy
diets from sustainable food systems,
dietary changes must be combined
with improved food production
and reduced food waste.
The report promotes diets consisting of a variety of plant-based
foods, with low amounts of animalbased foods including dairy, refined
grains, highly processed foods, and
added sugars, and with unsaturated
rather than saturated fats.
High intake of dairy products,
at least three servings per day, has
been widely promoted in western
countries for bone health and fracture prevention, primarily because
of their high calcium content,
the report noted. However, the

optimum calcium intake remains
uncertain.
Recommendations in the US of
1,200 milligrams are derived from
balance studies lasting three weeks
or less, the report said. A World
Health Organization (WHO)
review concluded that 500 milligrams per day is adequate and lower
intakes might be adequate in areas
with low fracture rates. The UK
has concluded that 700 milligrams
per day is an adequate intake.
Prospective studies do not show
a significant increase or decrease
in risk of overall mortality or cardiovascular disease with increasing consumption of dairy foods,
although overall and cardiovascular mortality “is likely to decrease
if dairy foods are replaced with nuts
and other plant sources of protein,”
the report stated.
Although lowfat dairy foods
might be preferable to high-fat
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dairy foods for health, nearly all
the fat in milk that is produced
remains in the food supply, often
as butter or cream.
Because a clear association does
not exist between intake of milk
or its derivatives greater than zero
to 500 grams per day and major
health outcomes, and competing
risks for some types of cancer, “a
wide range of intakes are compatible with good health,” the
report said. Because consumption
of unsaturated plant oils conveys
lower risks of cardiovascular disease than does dairy fat, optimal
intake will usually be at the lower
end of this range, and the report
has used 250 grams per day for the
reference diet.
According to Tammy AndersonWise, CEO of the Dairy Council
of California, this amount would
equate to roughly one serving of
milk and dairy foods per day.
Dairy is one of the basic building blocks of a sustainable diet in
most countries, the International
Dairy Federation (IDF) and Global
Dairy Platform (GDP) pointed out.
Dairy foods provide many essential
nutrients, including high-quality
protein; they are accessible convenient and affordable.
Moreover, dairy cows convert
often inedible or less nutritious
foodstuffs and by-products from
other food production into “highly
nutritious food” that helps people
thrive, IDF and GDP noted. In
addition to being a regular source
of nutrition to 6 billion consumers around the world, with 150
million dairy farms globally, the
United Nations estimates that 1
billion people rely on the dairy sector to support their livelihoods and
to sustain their local communities.
“The dairy sector has an established record of embracing new
practices and is an active participant in implementing innovative
solutions to feed the world,” IDF
and GDP stated. “As stewards of
the planet, dairy farmers are constantly seeking ways to efficiently
produce better food while reducing environmental impacts, caring
responsibly for their animals and
making the land better for the next
generation.”
“The food we eat and how we
produce it determines the health
of people and the planet, and we
are currently getting this seriously
wrong,” said one of the report’s
authors, Prof. Tim Lang, University of London.
“The world’s diets must change
dramatically,” commented co-lead
commissioner Dr. Walter Willett
of Harvard University.
“To be healthy, diets must have
an appropriate calorie intake and
consist of a variety of plant-based
foods, low amounts of animalbased foods, unsaturated rather
than saturated fats, and few refined
grains, highly processed foods, and
added sugars,” Willett added.
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Retail Whole Milk Prices In Federal
Orders Averaged $3.28 A Gallon In ‘18
Washington—Retail prices for
conventional whole milk averaged
$3.28 per gallon in 2018, down 11
cents from 2017’s average, according to figures recently released by
USDA’s Agricultural Marketing
Service (AMS).
Federal milk order market
administrators conduct a fluid milk
price survey between the 1st and
10th of each month in 29 metro
areas located in federal order marketing areas. One outlet of the
largest and second largest food
store chains and the largest convenience store chain are surveyed.
The price obtained from the survey is for the most common brand,
based on shelf space, and does
not represent a temporary special
price, or one that is dependent on
the purchase of other food items or
the use of a cents-off coupon.
Retail price data for select cities
in California, where a new federal
order became effective in November 2018, is not yet available.
During 2018, average retail
whole milk prices ranged from a
low of $3.23 per gallon in July to
a high of $3.33 per gallon in February. In December, retail whole
milk prices averaged $3.27 per gallon, unchanged from November.
Among the 29 cities surveyed by
federal order market administrators, Louisville, KY, reported the
lowest average retail whole milk
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price for 2018, at $1.85 per gallon. Retail whole milk prices averaged under $2.00 per gallon every
month last year in Louisville.
No other city reported an average
retail whole milk price under $2.00
per gallon for 2018, but eight cities
reported an average retail whole
milk price under $3.00 per gallon,
including Cincinnati, $2.47; Dallas, $2.39; Detroit, $2.51; Houston, $2.84; Indianapolis, $2.20;
Phoenix, $2.59; Syracuse, $2.87;
and Wichita, KS, $2.49.
Retail whole milk prices averaged $4.07 per gallon in Minneapolis and $4.06 per gallon in Kansas
City, MO. No other city reported
an average retail whole milk price
above $4.00 per gallon last year,
although Chicago was close, with
an average price of $3.99 per gallon.
Retail prices for conventional
reduced fat (2 percent) milk in
2018 averaged $3.21 per gallon,
down 12 cents from 2017. During
2018, average retail reduced fat
milk price ranged from a low of
$3.16 per gallon in July to a high
of $3.26 per gallon in both January
and February. In December, retail
reduced fat milk prices averaged
$3.21 per gallon, down one cent
from November.
Among the 29 cities surveyed,
average retail prices for reduced fat
milk last year ranged from a low of

$1.85 per gallon in Louisville to a
high of $4.01 per gallon in Minneapolis. No other city reported
an average retail reduced fat milk
price under $2.00 per gallon or
above $4.00 per gallon last year.
Retail prices for organic whole
milk averaged $4.06 per half gallon
in 2018, down 17 cents from 2017.
For this price series, federal
order market administrators survey one outlet of the largest and
second largest food store chains in
29 cities or metro areas located in
federal order marketing areas. The
survey is conducted between the
1st and 10th of each month.
During 2018 average retail
prices for organic whole milk
ranged from a low of $3.90 per half
gallon in July to a high of $4.15
per half gallon in January. Average
retail prices for organic whole milk
were under $4.00 per half gallon in
three months (May, June and July)
and above $4.00 per half gallon in
nine months. In December, retail
organic whole milk prices averaged
$4.08 per half gallon.
Retail prices for organic whole
milk ranged from a low of $3.17
per half gallon in Houston to a
high of $5.43 per half gallon in
Pittsburgh.
Retail prices for organic whole
milk averaged slightly above those

of Houston last year in Louisville
and Wichita, at $3.18 per half gallon each.
At the other extreme, no other
city besides Pittsburgh reported
an average retail price for organic
whole milk above $5.00 per half
gallon; the closest was St. Louis,
MO, at $4.83 per half gallon.
Retail prices for organic reduced
fat (2 percent) milk averaged $4.06
per half gallon in 2018, down 17
cents from 2017. During 2018,
average retail prices for organic
reduced fat milk ranged from a low
of $3.90 per half gallon in July to
a high of $4.16 per half gallon in
January. In December, retail prices
for organic reduced fat milk averaged $4.08 per half gallon.
Among the 29 cities surveyed
by market administrators, average
retail prices for organic reduced fat
milk last year ranged from a low of
$3.17 per half gallon in Houston
to a high of $5.43 per half gallon
in Pittsburgh.
Average retail prices for organic
whole milk and organic reduced
fat milk have have been exactly
the same in each of the last four
years, including $4.06 per half gallon in 2018, $4.23 per half gallon
in 2017, $4.31 per half gallon in
2016 and $4.29 per half gallon in
2015.
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Arla Foods Creates
New Product
And Innovation
Organization
Viby J, Denmark—As Arla Foods
continues its pursuit to becoming
one of the leading global dairy
innovators, it is taking a new
approach to innovation and new
product development, including
creating a new product and innovation organization.
Bring together Arla’s current
product management and research
and development functions, which
includes new product development, will better leverage Arla’s
technologies and competencies and
develop its competitive strengths,
according to Hanne Sondergaard,
the company’s executive vice pre-

sicent and CMO.
Going forward, the new organization will be responsible for all
product-related activities, which
encompasses research and technology development, product development and management of all
product and packaging changes.
“The new set-up will enable
closer collaboration with our commercial zones, markets and supply
chain, ensuring that we are driving
our global innovation and product
agendas from the strongest possible
position to maximize the value of
our products,” Sondergaard said.
“With the aim for half of our
growth to come from innovation,
it’s a key element of our strategy
and an essential element in our
mission to create the highest possible value for the milk supplied by
our cooperative owners,” Sondergaard added.
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Heading up the new organization, starting on April 1, will be
Lars Dalsgaard, who is appointed
SVP, product and innovation.
With 35 years of experience in
Arla, including six years in the UK,
Dalsgaard has been instrumental
in developing Arla’s footprint in
cheese, ingredients and the United
Kingdom.
Complementing the creation of
the organization is the implementation of a new innovation model,
which Sondergaard said will double the impact in half the time.
In May 2017, Arla opened a
global center for innovation in
Denmark, and then last August
it announced a 36.3 million euro
investment to create a second
innovation center in Denmark
dedicated to research and development innovation within whey
and milk-based ingredients.
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Virginia Launches
Statewide Milk
Purchase Program
To Benefit Food
Insecure Families
Charlottesville, VA—The launch
of the “Milk for Good” campaign,
described as the first Virginia-wide
milk purchase program to benefit food insecure families, was
announced recently by Bettina
Ring, Virginia’s secretary of agriculture, and Dr. Jewel Bronaugh,
commissioner of the Virginia
Department of Agriculture and
Consumer Services (VDACS).
Milk for Good is an initiative
of the Federation of Virginia Food
Banks in partnership with The
Dairy Alliance, the American
Dairy Association North East, and
the Virginia Dairymen’s Association.
Starting this month, each of the
seven food banks which comprise
the Federation of Virginia Food
Banks will receive 200 half-gallons
per week over a 24-week period.
The pilot phase is supported by a
$50,000 grant from Colonial Farm
Credit, Farm Credit of the Virginias, and MidAtlantic Farm Credit.
“Food banks are on the front
lines of the battle against hunger in
Virginia,” Ring said. “Their efforts
to secure more locally processed
milk will not only strengthen
access to quality nutrition for food
insecure families, but our agriculture economy will benefit as well.”
According to Feeding America’s “Map the Meal Gap” report,
nearly 894,000 Virginians, including 249,000 children, experience
food insecurity, which means they
struggle to afford enough food at
any point throughout the year.
The 2014 Hunger Study, described
as the most comprehensive survey
of food pantry clients conducted
in Virginia, found that 43 percent
of respondents (more than 57,000
people) said they would like access
to more dairy products in their
local pantries.
“Dairy products, and fluid milk
in particular, are among the most
in-demand items at our 2,000 partner agencies,” said Eddie Oliver,
executive director of the Federation of Virginia Food Banks. “This
program will put fresh milk in
the hands of families who need it
most and will advance our efforts
to increase the availability of
nutritious products on our pantry
shelves.”
Cold storage capacity has long
been one of the greatest barriers to
providing milk through the food
bank network. In response, The
Dairy Aliance granted $49,000 in
new refrigeration units to 18 pantries throughout the state, and the
American Dairy Association North
East granted $8,250 for new coolers
at three Alexandria pantries.
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Dairy Co-op Revenue Rose 6.3% In
2017 To $42.3 Billion: USDA Report
Washington—Overall gross business volume for agricultural cooperatives increased by 3.2 percent,
or $6.1 billion, in 2017 to $197.1
billion, according to Agricultural
Cooperative Statistics 2017, which
was released by USDA’s Rural
Business-Cooperative Service.
Dairy co-op revenue in 2017
totaled $42.3 billion, up 6.3 percent, or $2.5 billion, from 2016.
There were 124 co-ops that had
dairy sales of $1 million or more in
2017; 106 of these derived a majority of their sales from dairy. There
were a total of 45,114 dairy co-op
members in 2017, and dairy co-ops
employed a total of 25,769 people.
Total agricultural co-op assets
were a record $93.5 billion in 2017,
the fourth straight year of record
assets. Property, plant, and equipment of $27.8 billion increased 4.8
percent from 2016. Investments in
other co-ops were $9 billion, a 1
percent decline from 2016.
Co-ops that marketed primarily
grain and oilseeds had $21.9 billion in assets in 2017, while dairy
co-ops had $10.5 billion, and fruit
and vegetable co-ops $6.1 billion
of assets. The largest co-ops (sales
of more than $1 billion) accounted
for $44.6 billion (47.7 percent) of
all co-op total assets in 2017.
Total co-op liabilities decreased
by $284 million to $50.9 billion
in 2017. Total equity was a record
$42.6 billion, up $1.7 billion from
2016.
Dairy Co-ops In Top 100
The 100 largest ag co-ops (ranked
by total gross business volume) had
gross business volume of $143.7
billion in 2017, up $7.4 billion, or
5 percent, from 2016.
Total gross business volume of
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the Top 100 ag co-ops accounted
for 73 percent of business volume
of all ag co-ops in 2017.
CHS Inc., a fuel, grain and
food co-op based in Inver Grove
Heights, MN, remains the largest
US agricultural co-op, with $32.2
billion in total revenue in 2017, up
from $30.5 billion in 2016.
CHS was followed by Dairy
Farmers of America (DFA), which
had 2017 revenue of $14.8 billion,
up from $13.6 billion in 2016.
Land O’Lakes, which is a “mixed”
co-op (dairy, food, farm supply)
was third, with 2017 revenue of
$13.8 billion, up from $13.3 billion
in 2016.
Dairy Co-ops in the Top 20
California Dairies, Inc., ranked
sixth, unchanged from 2016, with
2017 revenue of $3.2 billion, up
from $3.0 billion in 2016.
Northwest Dairy Association/Darigold ranked seventh,
unchanged from 2016, with 2017
revenue of $2.134 billion, up from
$2.106 billion in 2016.
Prairie Farms Dairy ranked
eighth, up from ninth in 2016,
with 2017 revenue of $1.88 billion,
up from $1.69 billion in 2016.
Associated Milk Producers,
Inc., ranked ninth, up from 12th
in 2016, with 2017 revenue of
$1.7 billion, up from $1.5 billion
in 2016.
Select Milk Producers Inc.
ranked 10th in 2017, up from 14th
in 2016, with 2017 revenue of
$1.7 billion, up from $1.4 billion
in 2016.
Foremost Farms USA ranked
12th in 2016, up from 13th in
2016, with 2017 revenue of $1.61
billion, up from $1.5 billion in
2016.
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Dairy Co-ops in the Top 50
First District Association ranked
Cooperative Regions of Organic 49th in 2017, up from 55th in
Producer Pools (CROPP/Organic 2016, with 2017 revenue of $610
Valley) ranked 24th in 2017, down million, up from $553 million in
from 22nd in 2016, with 2017 2016.
revenue of $1.08 billion, up from
Dairy Co-ops in the Top 100
$1.06 billion in 2016.
Maryland & Virginia Milk Pro- NFO Inc. ranked 56th in 2017,
ducers Co-op Association ranked up from 57th in 2016, with 2017
26th in 2017, up from 27th in revenue of $559 million, up from
2016, with 2017 revenue of $1.003 $525 million in 2016.
Lone Star Milk Producers
billion, up from $956 million.
Agri-Mark Inc. ranked 27th in ranked 88th in 2017, down from
2017, up from 28th in 2016, with 74th in 2016, with 2017 revenue
2017 revenue of $993 million, up of $344 million, down from $395
million in 2016.
from $915 million in 2016.
St. Albans Cooperative CreamUpstate Niagara Cooperative
ranked 35th in 2017, up from 36th ery ranked 93rd in 2017, up from
in 2016, with 2017 revenue of 100th in 2016, with 2017 revenue
$895 million, up from $791 mil- of $319 million, up from $303 million in 2016.
lion in 2016.
Of all the co-ops in the Top 100
Michigan Milk Producers Association ranked 38th, down from listing, 63 had revenue increases
35th in 2016, with 2017 revenue from 2016 to 2017, while 37 had
of $865 million, up from $805 mil- declines.
Iowa is home to more Top 100
lion in 2016.
Tillamook County Creamery ag co-ops than any other state,
Association ranked 40th in 2017, with 16, followed by Minnesota
down from 37th in 2016, with with 12 and Nebraska with eight.
2017 revenue of $827 million, up Illinois has six and Wisconsin and
California each have five Top 100
from $778 million in 2016.
United Dairymen of Arizona ag co-ops, while Kansas and Texas
ranked 41st in 2017, down from each have four.
Information for this report was
39th in 2016, with 2017 revenue
of $826 million, up from $758 mil- collected by a mail survey of all
organizations identified by USDA
lion in 2016.
Bongards Creameries ranked Rural Development’s Cooperative
48th in 2017, up from 52nd in Programs as farmer, rancher, or
2016, with 2017 revenue of $611 fisher co-ops.
The report is available at: www.
million, up from $568 million in
Koss_Skill_Ad.pdf
4
7/30/18
12:23 PM
rd.usda.gov.
2016.
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It’s in everything we do.
From full-plant installations
to pasteurization systems to
fabricating a culture tank.
Doesn’t your next
project deserve
the skill of true
craftsmanship?

Suspended Ceiling Panels
and Doors also Available

EXTRUTECH PLASTICS, INC.

Extrutech Plastics, Inc.TM

5902 West Custer St., Manitowoc, WI 54220
Phone: 888-818-0118 • Fax: 920-684-4344
www.epiplastics.com • E-mail: info@epiplastics.com
ISO 9001-2008 QMS Certified

P240
0 - 24
” Pan
el

For more information,visit www.epiplastics.com

MADE IN THE

USA

kossindustrial.com | Green Bay, WI | 1-800-844-6261
For more information, visit www.KOSSindustrial.com
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Emmi Introduces
Kaltbach Cave-Aged
Gouda; Roth Green
Goddess Gouda

New Products
New Dairy Products, Packaging, Promotions

Schuman Cheese
Offers New Snacking
Option With Copper
Kettle Chisel Cups
San Francisco, CA—Schuman
Cheese debuted a new snacking
option available in its flagship line
of Cello cheeses here this week at
the Winter Fancy Food Show.
Schuman’s Copper Kettle Chisels are bite-size pieces of Copper
Kettle Parmesan, made in copper vats with 9 grams of protein
and 110 calories per serving. The
5-ounce cups are ergonomically
designed and re-sealable, created
for on-the-go snacking.

Danone Launches
Greek Yogurt With
85% Less Sugar
White Plains, NY— Danone
North America is introducing two
new product innovations – a low
sugar, lowfat Greek yogurt and
dairy-free Almondmilk Alternative Yogurt – both supported by a
“Do Good By You” campaign and
brand mantra.
Danone’s new Two Good Greek
Lowfat Yogurt contains 85 percent less sugar than average Greek
yogurt – the result of a new slow-

January 18, 2019

“The Cello brand is all about
discovery, and about making highquality, distinctive cheeses more
approachable and accessible,” said
Jim Low, executive vice president, sales and marketing for
Schuman Cheese.
When people see new
products like our Copper
Kettle Chisels in a convenient snack-friendly format,
we think they’ll be intrigued
to explore, Low continued.
Chisels are the latest addition to the Cello lineup,
which also features Parmesan,
Romano, Asiago and Fontal
cheeses.
Premium new packaging,
including easy-open wedges and

tinted cups, along with a new logo
and brand identity coincide with
the launch.
“It’s not a quest to be better, but
a desire
for distinction,
t h a t
ensures
e a c h
of our
Cello
cheeses
a r e
tuned to perfection,” said Schuman
head cheese maker Christophe
Megevand.
More details are available online
at www.CelloCheese.com.

straining process. Specifically, it
contains 2 grams of total sugar, 3
grams of carbs, 12 grams of protein
and 80 calories per 5.3-ounce cup.
The Two Good recipe came
about with the discovery of a novel
slow-straining process, which is
now patent-pending. Slow-straining allows the company to remove
most of the sugar from the milk
before the yogurt is made.
Each cup is slow-strained down
to 2 grams of total sugar, and the
result is a thick, creamy Greek
yogurt that is rich in protein with
85 percent less sugar than average
yogurts, Danone reported.

Two Good has no added sugar
per serving, with sweetness naturally derived from the 2 grams of
total sugar coming from the milk,
paired with flavor blends and a
touch of stevia. The new yogurt
line is also gluten-free, Non-GMO
Project Verified, and available in
five flavors including, Strawberry,
Blueberry, Vanilla, Peach and
Mixed Berry.
Danone North America has also
recently introduced Good Plants
dairy-free Almondmilk Probiotic
Yogurt Alternative. For more
information visit www.lightandfit.
com/two-good.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App

Monroe, WI and Fitchburg, WI—
Two new specialty Goudas hit the
market this week
Roth Cheese has added Green
Goddess Gouda to its line of
Dutch-style Goudas. Green Goddess is a traditional Gouda infused
with herbs like tarragon, chives,
parsley and garlic.
To mark the debut of Green
Goddess Gouda, Roth Cheese
will donate a portion of its retail
sales to The Goddess Project, a
new organization created by Roth
Cheese to help community leaders
turn their ideas into actions.
“We know there are amazing
individuals looking to make a difference in their communities,” said
Emmi Roth vice president of marketing Heather Engwall. “With the
launch of Green Goddess Gouda
and The Goddess Project, we hope
to provide these community leaders with the financial assistance
they need to turn an idea into reality.”
Roth Green Goddess Gouda is
now being sold at retail locations
nationwide in 7.5-pound loaves
and 6-ounce retail cuts.
Emmi also announced a new
addition to its Kaltbach line of
cheeses for the US market with its
new Kaltbach Cave-Aged Gouda.
Made with milk from dairy farmers
in central Switzerland, the cheese
ripens for three months before
curing in the sandstone Kaltbach
Caves.
Once inside the cave, the Gouda
is placed on a wooden board and
hand-smeared with a saltwater
wash. The result is a cheese with a
pale yellow hue, dark brown rustic
rind, and a nutty caramel flavor
with a hint of pear on the finish,
Emmi said.
“Kaltbach cave-aged Gouda
matures alongside hundreds of
other wheels inside the Kaltbach
caves,” said Emmi cheese maker
and project leader Franz Kottmann. “The natural environment
of the cave and flora from the
other cheeses gives it its distinctive
rind and a flavor unlike any other
Gouda cheese.”
Other cheeses in the Kaltbach
cave-aged range include Emmentaler, Le Crémeux, and Le Gruyere.
The launch comes as Emmi
unveils new packaging for its
entire Kaltbach line, and releases
new 5-ounce portions of Kaltbach
cheeses for retailers.
Quarter wheels of the new
Gouda will be available for foodservice professionals this spring
and whole wheels will be available
for retailers this fall.
For information, visit www.
emmiusa.com.
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New ACS Report
(Continued from p. 1)

production of 50,000 pounds or
less, indicating that this growing
industry largely consists of smaller
businesses.
Cheese continues to top US specialty food sales at more than $4
billion in 2017, according to the
Specialty Food Association. Yet
the artisan and specialty cheese
industry is not without challenges
– despite overall growth, just 80
percent of cheese makers operated
profitably in 2017, and average
profit margins were slim.
Ninety-two percent of cheese
makers reported that maintaining
profitability is an area of concern.
Cheese makers that reported a
higher production volume averaged higher gross revenue, but
strong revenue doesn’t necessarily
translate to profit.
More Products Doesn’t Always
Mean Higher Profits
According to the report, the higher
the cheese maker’s gross revenue,
the lower the profit margin on
average – evidence that bigger
isn’t necessarily better in the artisan and specialty cheese industry.
Continuing the finding from the
2016 study, there was also a negative relationship between average
profit margin and the number of
cheese products made. This means
that average profit margin tends
to decrease as cheese makers add
cheeses to their range of products.
Regarding demographics, cheese
makers who use sheep milk were
more likely to be located in the
West and Northeast regions of the
US.
Cheese makers using unpasteurized milk with no heat treatment
were more likely to be located

in the Northeast than any other
region, and they’re more likely
to use a higher percentage of this
milk in their cheesemaking than
producers in other regions.
The report found that 75 percent of cheese makers used pasteurized milk to make cheese; half
used unpasteurized milk with no
heat treatment; and 17 percent
used unpasteurized milk with some
heat treatment.
Cheese makers most commonly
noted aging cheese from 60 days
to 89 days, with 59 percent noting
that they age cheese for this time
range. Cheese makers were also
less likely to age cheese for longer
than nine months.
The majority of cheese makers
involved in government or government-sponsored programs in the
previous three years were located
in the Midwest and Northeast
regions. The average production
volume of these cheese makers in
2017 was 63,000 pounds.
Cheese makers in the Northeast
and West were also more likely to
be members of a cheese guild than
those located in the South or Midwest regions.
Significantly More Cheese Makers
Have Food Safety Plans In 2018
According to the report, a total
of 81.5 percent of cheese makers
reported having a current food
safety plan in place at the time
when they responded to the survey – a significant increase from
the 2016 report. At that time, just
59 percent of participating cheese
makers reported operating with a
food safety plan.
Cheese makers who are ACS
members are more likely to have
a written food safety plan in place.
In 2016, 72 percent of members
indicated they had a plan compared with 89 percent in 2018.

CUT RIGHT

Model 3090

dUAL dIRECTION
hORIZONTAL
cHEESE cUTTER

See it in action by
visiting
our website or on
YouTube.com

Features:
 Designed to cut 40# cheese blocks 7" x 11" x 14"
 Wire harps and platens easily removed and replaced
 Two adjustable speed controls
 Uses 4 CFM at 80 PSI of air to operate
 Product load and discharge height at 35" with casters or leveling pads

 Leveling pads and casters are adjustable to accommodate various discharge methods

GENERAL mACHINERY cORP
1-888-243-6622

Email: sales@genmac.com
Web: www.genmac.com

For more information, visit www.genmac.com

such testing at a rate of 58 percent
compared with 27 percent for nonmembers.
Use of pathogen testing
increased from 2016 to 2018. In
2018, 45 percent of cheese makers reported that they conducted
pathogen testing, compared with
39 percent of cheese makers in
2016.
Also, 63 percent of cheese
makers reported that they had
previously had an FDA audit
or inspection, and 37 percent
reported that they had never been
audited or inspected. This is consistent with results reported in
2016, ACS noted.
Finally, of the cheese makers surveyed, 59 percent strongly
disagreed or somewhat disagreed
that information regarding FDA’s
regulatory requirements is easy to
understand.
“Cheese makers put an incredible amount of passion into creating
their products, and these in-depth
surveys show just how challenging
that work can be,” said ACS executive director Nora Weiser.
Digital copies of the American
Cheese Society survey, including the Report of Key Findings,
Benchmarking Report and Food
Safety Report are now available
for purchase online at www.cheesesociety.org.

USDA News

A New Product that is officially accepted*
for use in Dairy Plants inspected by the
United States Department of Agriculture (USDA)
under the Dairy Plant Survey Program.
*USDA Project Number 13377
TC Strainer Barrier

Elastomer ID

...TO YOUR
PROFIT LINE

GenMac specializes in the design
and manufacture of quality built,
rugged stainless steel cheese cutters.

Just 37 percent of cheese makers who weren’t ACS members
reported having a written food
safety plan in place in 2016; however, 70 percent of non-members
said they had a plan in 2018.
Cheese makers who didn’t have
a food safety plan were more likely
to operate smaller cheesemaking
businesses; approximately 25 percent of cheese makers producing
less than 20,001 pounds of cheese
per year did not have a food safety
plan.
The majority of cheese makers’
food safety plans included sanitation, standard operating procedures, and good manufacturing
practices, the survey found.
Other top components included
in their plans were chemical use,
traceability, product recall, and
employee health and hygiene,
ACS found.
It was much less common that
cheese makers included a crisis
management component in their
plans.
Researchers found 59 percent
of cheese makers reported that
they conducted microbial testing
– down from the 2016 report in
which 71 percent indicated that
they conducted microbial testing.
ACS members were also more
likely to conduct microbial testing than non-members, indicating

TC Elastomer Gasket

TC Strainer Gasket

No perforations
in this area

The Strainer Barrier can be, but is not limited to, Stainless Steel Grade 304, 304L, 316 and 316L and is
bonded to an elastomer to form a Strainer Gasket. The Strainer Barrier consists of a circular disk with a
plurality of perforations of various diameters** in a specific pattern that are completely within a specific sized
circle that is concentric to the OD of the disk. The circle diameter is less than that of the ID of the elastomer
gasket portion so there can be no chance of the elastomer migrating into any particular perforation during
the molding process which would create crevices. In addition, there are a plurality of specific sized holes in a
radial pattern between the OD of the disk and the cylindrical ID of the elastomer gasket. In the molding
process, the elastomer will fill in these holes from both sides yielding a much more secure adhesion between
the strainer disk and the elastomer gasket portion. **The holes could also be oblong, rectangular or square in
various dimensions. Fluoropolymer is also available, e.g. PTFE, Strainer Barrier/Gasket and any other 3-A
Strainer Barrier/Gasket Material. TC = Tri-Clover®, formerly Tri-Clamp®, Style shown. BSI, DIN & ISO Styles
are also available.
Product Materials are compliant with the following applicable 3-A Sanitary Standards:
• 42-02 In-Line Strainers for Milk and Milk Products. • 63-03 Sanitary Fittings.
• 18-03 Multiple Use Rubber and Rubber-Like Materials.
• 20-17, currently 20-27, Multiple-Use Plastic Materials.
Product Materials are also compliant with the following applicable Standards:
• ASTM A240/A240M, Stainless Steel AISI 300 Series.
• US FDA 21CFR177.2600, Rubber Articles Intended for Repeated Use.
• US FDA 21CFR177.1550, Fluoropolymers For Use as Basic Components of Single and Repeated Use.
• USP Class VI Tests, 2004: USP 27, NF 22, 2004, <88> Biological Reactivity, In Vivo.
• USP MEM Elution Cytotoxicity, 2004: USP 27, NF 22, 2004, <87> Biological Reactivity, In Vitro.
• EU 1935/2004(3)EC, Food Contact Regulations. • EU 2011/65/EC, ReCast of EU 2002/95/EC RoHS Directive
Patent Pending: B1527.101.101, August 17, 2016
Licenses issued by the Provisional Patent Holder
for the manufacturing, marketing and sale of the
Strainer Barrier and Strainer Gasket to:

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

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

SUPPLIER NEWS

www.cheesereporter.com/events.htm

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

More Educational Sessions Than Ever
Set For Cheese Industry Conference
Madison—The 2019 Cheese
Industry Conference (CIC), taking place here April 17-18 at the
Alliant Energy Center, will feature
more educational programming
than ever before.
The two-day event is hosted
by the Wisconsin Cheese Makers
Association (WCMA) and Center for Dairy Research (CDR), in
partnership with Dairy Farmers of
Wisconsin (DFW), the Innovation
Center for US Dairy, and the US
Dairy Export Council (USDEC).
Seminar topics will focus on five
main issues: business development
and workforce retention, global
cheese sales, food safety, quality
cheesemaking, and new industry
technology and design practices.
The conference kicks off
Wednesday with a keynote address
by Chris McChesney, co-author of

The 4 Disciplines of Execution, and
general manager of FranklinCovey,
a global consultancy for strategic
business execution. McChesney
will focus on tools for employee
retention and motivation.
After the keynote, CIC offers
concurrent seminars: Dry Dairy
Foods Safety Panel and Best Practices by the Innovation Center for
US Dairy; and CDR’s Quality Swiss
Cheese Production and Essential
Principles of Cheesemaking.
CIC will open its tabletop
exhibits, with booths showcasing
the cheese and dairy industry’s supplier partners on Wednesday.
Thursday features 11 seminars,
including Opportunities for Global
Cheese Sales; The Latest Research
in Pathogen Control; and presentations on Intentional Adulteration
and Quality Tools for Artisans.

Other sessions include: Quality Improvements for 640-pound
Cheddar Block Production; New
Applications of Membrane Technology in Cheesemaking; and
Best Practices in Plant Design and
Sanitation. WCMA and CDR will
also co-present on artificial Intelligence, blockchain and the industrial internet.
Attendees can select their
choice of interactive workshops,
with CDR presenting private “Ask
the Cheese Expert” sessions for a
limited number of participants and
WCMA offering a cheese and butter grading clinic for all.
The early registration deadline
is January 31.
The full registration fee, conference agenda and exhibit information, are available online at
CheeseConference.org.

Artisan Dairy Food
Safety Workshop Set
For Plattsburgh, NY

Development Institute and led by
Cornell University dairy processing specialist Barb Williams.
The two-day course is designed
to provide coaching sessions that
guide attendees through each step
in the food safety plan development process in accordance with
the Food Safety Modernization
Act (FSMA).
PCQI lead trainers will be present to review topics and answer
questions.
Templates – both digital and
paper – will be provided to facilitate plan development, and attendees are encouraged to bring their
current or in-progress plans.

The course is not intended to
provide PCQI certification, and
it’s strongly recommended that
attendees complete an FSPCA
PCQI certification course or similar program before attending this
workshop.
Registration is limited to the
first 20 students. Additional registrants will be added to a wait list
and additional workshops scheduled as needed to meet demand.
Cost to attend is just $49 per
student.
For more information on the
workshop or to register online, visit

Plattsburg, NY—A coaching
workshop for artisan cheese and
dairy food producers looking to
create or develop a regulatorycompliant, preventive controlbased food safety plan will take
place here Feb. 26-27, 2019.
Made possible through support
of a USDA grant obtained in collaboration with North Carolina
State University, the University of
Connecticut, and the Innovation
Center for US Dairy, the workshop will be held at the Workforce

Cheese Reporter Ad.indd 1

www.dairyextension.foodscience.
cornell.edu.

2019 Washington State University Creamery

Educational Opportunities
Basic-Plus Cheese Making Short Course
February 5 - 7, 2019
Mount Vernon,Washington

33rd Advanced Cheese Making Short Course
February 26 - 28, 2019
Pullman,Washington

For more information contact:

John Haugen
WSU Creamery Manager
jfhaugen@wsu.edu
509.335.5737

Pasteurization Workshop
April 16 - 18, 2019
Pullman, Washington
Register at:

https://creamery.wsu.edu/upcoming

For more information, visit https://creamery.wsu.edu/upcoming

1.866.404.4545 www.devilletechnologies.com

PLANNING GUIDE

2018-01-03 11:52 PM

Jan. 20-23, 2019: The US
Dairy Forum 2019, Ritz-Carlton
Grande Lakes, Orlando, FL. For
more information, visit www.
idfa.org.
•
March 4-5: New York State
Cheese Manufacturers Association Spring Meeting, DoubleTree Hotel, East Syracuse, NY.
Visit www.nyscheesemakers.
com.
•
March 5-7: US Championship
Cheese Contest, Lambeau
Field, Green Bay, WI. Visit www.
uschampioncheese.org.
•
March 26-28: ProFood Tech,
McCormick Place, Chicago,
IL. For more information, visit
www.profoodtech.com.
•
April 17-18: Cheese Industry
Conference, Alliant Energy
Center, Madison, WI. More
details available online at www.
cheeseconference.org.
•
April 26-May 1: NCIMS Conference, Hyatt Regency St. Louis
at the Arch, St. Louis, MO. Visit
www.ncims.org.
•
May 5-7: ADPI/ABI Joint Annual
Meeting, Chicago Marriott
Downtown, Chicago, IL. For
details, visit www.adpi.org.
•
June 2-4: IDDBA Conference &
Expo, Orange County Convention Center, Orlando, FL. Visit
www.iddba.org for details.
•
June 2-5: IFT Annual Meeting &
Expo, Ernest N. Morial Convention Center, New Orleans, LA.
For details, visit www.ift.org.
•
July 31-Aug. 3: American
Cheese Society Annual Conference, Richmond, VA. Visit www.
cheesesociety.org.
•
Aug. 8-9: Idaho Milk Processors Association’s Annual Conference, Sun Valley Resort, Sun
Valley, ID. Visit www.impa.us.
•
Nov. 4-6: NMPF, UDIA, NDB
2019 Joint Annual Meeting,
Hyatt Regency New Orleans,
New Orleans, LA. For information, visit www.nmpf.org.
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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

12. Warehousing

5. Real Estate

1. Equipment for Sale

SEPARATOR NEEDS - Before you buy DAIRY PLANTS FOR SALE:
1820
Single Direction
http://dairyassets.webs.com/acquia separator, give Great Lakes a call.
Cheese
Cutter . Contact Jim
TOP QUALITY, reconditioned machines sitions-mergers-other
Reduces wire cutable product into uniform
at 608835shredding,melting,
-7705; or by email
at jimat the lowest prices. Call Dave Lam- portions
for dicing,
or blending.
cisler7@gmail.com
bert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.
8. Promotion
& Placement
Call
NOW at 1-888-243-6622

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
General Machinery
Corporation
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

17. Laboratory Services

General Machinery Corporation

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

Email: sales@genmac.com

PROMOTE
YOURSELF - By contactwww.genmac.com
ing 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.

Looking for hard to find supplies or
ingredients? Advertise your search
3090
Dual Directio
Direction
here and on www.cheesereporter.com.
9. Positions Wanted
Cheese
Cutter
3010 TU-Way
For information on costs and options,
Designed to cut 40# blocks 7" x 11" x 14"
Simultaneously cuts either two 40-lb blocks
Wire harps/platens easily removed and replaced
contact Cheese Reporter at 608-246Dairy
or10.
up to Cheese
four 20-pound&
Mozz
loaves. Products
Two adjustable speed controls
8430 or info@cheesereporter.com.
One or two person operation.
KEYS MANUFACTURING:
CallDehydrators
NOW at 1-888-243-6622
of scrap cheese for the
4. Walls & Ceiling
Email:
animalsales@genmac.com
feed industry. Contact us for
Call NOW at 1-888-243-6622
www.genmac.com
EXTRUTECH PLASTICS Sanitary
Email: sales@genmac.com
your
scrap
at
(217)
465-4001
or
email
POLY BOARD© panels provide bright
www.genmac.com
keysmfg@aol.com.
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 888-818ST. JOHN’S, MICHIGAN
0118 or www.epiplastics.com for
more information.
Proliant Dairy Ingredients is an established and growing company with an
exciting opportunity!

General Machinery Corporation

General Machinery Corporation

Plant Manager

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.

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.

Ge

C
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Federal Order Class 1 Minimum Prices &
Other Advanced Prices - February 2019
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .
Base Skim Milk Price for Class I. . . . . . . . . . . . . . . . . . .
Advanced Class III Skim Milk Pricing Factor . . . . . . . . .
Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .
Advanced Butterfat Pricing Factor . . . . . . . . . . . . . . . . .
Class II Skim Milk Price . . . . . . . . . . . . . . . . . . . . . . . . .
Class II Nonfat Solids Price . . . . . . . . . . . . . . . . . . . . . .

$15.30 (cwt)
$6.80 (cwt)
$5.47 (cwt)
$6.80 (cwt)
$2.4962 (lb.)
$7.50 (cwt)
$0.8333 (lb.)

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

$2.2328 lb.
$0.9315 lb.
$1.3930 lb.
$0.4793 lb.

Base Class I Price was $15.30 per hundredweight for the month of February
2019. The price per hundredweight increased $0.18 from the previous month.
Base Skim Milk Price for Class I was $6.80 per hundredweight for the month of
February 2019. The price per hundredweight increased $0.28 from the previous month.

CME Block Volatility: High Low Prices 2011 - 2018
$2.45
$2.25
$2.05
$1.85
$1.65
$1.45
$1.25

2011

2012

2013

2014

2015

2016

2017

2018

HISTORICAL MILK PRICES - CLASS IV
Jan
‘16
‘17
‘18

January 18, 2019

CHEESE REPORTER

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

13.31 13.49 12.74 12.68 13.09 13.77 14.84 14.65 14.25 13.66 13.76 14.97
16.19 15.59 14.32 14.01 14.49 15.89 16.60 16.61 15.86 14.85 13.99 13.51
13.13 12.87 13.04 13.48 14.57 14.91 14.14 14.63 14.81 15.01 15.06 15.09

DAIRY PRODUCT SALES
Jan. 16, 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. 12

DAIRY FUTURES PRICES
SETTLING PRICE
Date
Month
1-11
January
1-14
January
1-15
January
1-16
January
1-17
January

19
19
19
19
19

Class III* Class IV* Dry Whey*
14.07
15.43
49.000
14.07
15.45
49.000
14.05
15.51
49.200
14.06
15.51
48.975
14.00
15.51
48.325

NDM*
95.050
95.050
95.050
94.825
95.000

*Cash Settled
Butter* Cheese*
224.250
1.3910
224.250
1.3900
224.250
1.3900
224.000
1.3880
224.000
1.3870

1-11
1-14
1-15
1-16
1-17

February 19
February 19
February 19
February 19
February 19

14.49
14.30
14.34
14.27
14.14

15.86
15.85
15.89
15.87
15.87

48.000
47.950
48.025
48.175
47.550

99.250
99.150
99.775
98.800
99.025

224.750
224.750
224.750
225.975
225.750

1.4420
1.4200
1.4230
1.4180
1.4090

1-11
1-14
1-15
1-16
1-17

March 19
March 19
March 19
March 19
March 19

15.06
14.93
14.93
14.82
14.63

16.18
16.19
16.26
16.18
16.04

46.750
46.800
46.800
46.625
45.875

103.125
102.600
102.750
102.000
100.300

225.025
225.500
225.500
226.400
225.500

1.5060
1.4900
1.4982
1.4810
1.4700

1-11
1-14
1-15
1-16
1-17

April 19
April 19
April 19
April 19
April 19

15.51
15.40
15.40
15.29
15.14

16.43
16.49
16.43
16.40
16.22

45.450
46.150
46.150
45.500
44.624

104.650
104.625
104.600
103.825
102.375

227.075
227.500
227.800
228.200
227.000

1.5610
1.4870
1.5450
1.5350
1.5250

1-11
1-14
1-15
1-16
1-17

May 19
May 19
May 19
May 19
May 19

15.90
15.82
15.82
15.72
15.56

16.60
16.62
16.55
16.55
16.37

44.600
45.250
45.200
44.750
43.750

105.975
105.800
106.220
105.375
103.650

227.650
228.700
228.725
229.000
228.125

1.6060
1.5960
1.5970
1.5870
1.5770

1-11
1-14
1-15
1-16
1-17

June 19
June 19
June 19
June 19
June 19

16.12
16.08
16.07
16.01
15.88

16.69
16.71
16.70
16.70
16.47

43.700
43.700
43.700
43.100
42.425

107.400
106.400
106.600
105.850
105.000

228.525
229.250
229.500
230.000
228.525

1.6380
1.6290
1.6320
1.6240
1.6150

1-11
1-14
1-15
1-16
1-17

July 19
July 19
July 19
July 19
July 19

16.44
16.38
16.40
16.35
16.26

16.82
16.87
16.87
16.87
16.60

42.775
43.475
42.975
42.975
41.950

107.750
107.600
107.525
107.250
106.250

231.000
230.500
230.750
232.000
229.825

1.6660
1.6650
1.6690
1.6590
1.6560

1-11
1-14
1-15
1-16
1-17

August 19
August 19
August 19
August 19
August 19

16.59
16.58
16.58
16.52
16.41

16.92
16.98
16.98
16.98
16.80

42.325
42.325
42.500
42.500
41.325

108.750
108.500
109.000
108.250
106.900

231.900
232.000
232.000
232.500
231.125

1.6880
1.6880
1.6900
1.6870
1.6820

1-11
1-14
1-15
1-16
1-17

September 19
September 19
September 19
September 19
September 19

16.77
16.75
16.74
16.69
16.60

16.99
17.06
17.04
17.04
17.01

42.575
42.575
42.575
42.575
41.900

109.800
109.250
109.355
108.750
107.725

231.075
232.475
232.475
232.000
232.000

1.7050
1.7030
1.7050
1.7000
1.6960

1-11
1-14
1-15
1-16
1-17

October 19
October 19
October 19
October 19
October 19

16.70
16.69
16.69
16.65
16.59

17.02
17.02
17.04
16.98
16.97

41.800
41.800
41.800
41.800
41.800

110.200
109.500
109.975
109.000
108.000

231.500
231.775
232.250
232.500
231.100

1.7050
1.7010
1.7010
1.7010
1.6920

1-11
1-14
1-15
1-16
1-17

November 19
November 19
November 19
November 19
November 19

16.52
16.53
16.53
16.53
16.47

17.04
17.04
17.00
16.98
16.98

41.775
41.775
41.775
41.775
41.350

110.500
110.000
110.000
109.400
108.700

231.025
231.000
231.000
232.000
231.100

1.6900
1.6900
1.6900
1.6900
1.6880

26,507

6,372

3,469

8,197

7,619

23,975

$1.80

40-Pound Block Avg

$1.75
$1.70
$1.65
$1.60
$1.55

Interest - Jan. 17

$1.50
$1.45

CME vs AMS

CHEESE REPORTER SUBSCRIBER SERVICE

$1.40
$1.35

J

F

WEEK ENDING
Jan. 5

M

A

M

J

J

A

S

O

N

Dec. 29

D

J

Dec. 22

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

40-Pound Block Cheddar Cheese Prices and Sales

13,907,494

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

1.3979
9,935,425

1.3947
11,886,415

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

Weighted Price
US
1.3996
Adjusted to 38% Moisture
US
1.3279
Sales Volume
US
11,308,543
Weighted Moisture Content
US
34.65

Dollars/Pound
1.3938•
1.3266•
Pounds
10,680,619•
Percent
34.86

1.3898

1.3735

1.3228

1.3080

10,446,461
34.86

13,125,039
34.89

Butter

Weighted Price
US
Sales Volume
US

2.2496
4,355,446

Dollars/Pound
2,2185•
Pounds
5,148,965•

2.2171•
2,776,701•

2.2567•
2,014,901•

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4769
4,529,938

Dollars/Pounds
0.4823•

0.4702

3,634,355•

3,333,885

0.4727
5,735,652

Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9481
14,906,699

Dollars/Pound
0.9175•
Pounds
17,585,066•

0.9017
26,061,232•

0.9053•
17,595,712•

New Subscriber Info

1.4268

Dollars/Pound
1.4216•
Pounds
11,018,556•

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 _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

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

January 18, 2019
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL - CONENTIONAL DAIRY PRODUCTS
The total number of conventional dairy ads decreased 3 percent, while organic dairy ads
increased 4 percent. Conventional Greek yogurt in 4- to 6-ounce containers was the most
advertised item of the week, while conventional 2-pound cheese block ads increased by the
largest percentage. In the organic aisle, half-gallon milk ads were the most advertised item.

NATIONAL - JAN. 11: Post-holiday milk availability has kept cheese production apace
in all regions nationally. Nationally, inventories are heavy. However, some individual cheese
plants in the Midwest and western regions report respective inventories are tight to balanced.
Mozzarella demand is strong ahead of the Super Bowl. Other types of cheese producers
report steady to good demand. That said, some expect it is a short-term upsurge as schools
replenish their depleted stores following the holiday break. Cheese markets, particularly barrel
markets, are struggling to regain some of the steam lost in the fourth quarter of 2018.

Total conventional yogurt ads declined by 6 percent week over week. Resolutions push retail
trends, so while conventional and organic egg nog ads dwindle to zero, organic yogurt ads
increased 45 percent. Organic yogurt in 32-ounce containers was the second-most organic
dairy item advertised, just ahead of organic cream cheese in 8-ounce containers.
The total number of conventional milk ads decreased 19 percent. Total organic milk advertisements decreased 8 percent. The weighted average price for organic half gallons was $3.72,
compared to $1.70 for conventional half-gallons, an organic premium of $2.02.

NORTHEAST- JAN. 16:

Conventional cheese ad numbers decreased 11 percent, while no ads were reported for
organic cheese this week. The average advertised price for conventional 8-ounce block
cheese is $2.15, while conventional 8-ounce shred cheese registers at the same price, $2.15.

Cheese production continues to be strong in the Northeast.
Milk is available in the region, and extra loads are clearing into manufacturers’ intakes. Many
operations are at full capacity at this time. Inventories are fairly stable to growing at a steady
rate. Retailers’ regular cheese orders are good; however, there are some reports of weaker
domestic demand as holiday sales have passed. Currently, the CME Cheddar block and
barrel price spread is very wide. Market participants report there is heavy cheese production
and lower demand. Overall, prices are weakening. Furthermore, there are some reports of
decreased export interest from some markets. However, many dairy contacts relay they are
not purchasing on the spot market and waiting to see where the prices lead.

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 18
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.23

3.15

3.34

3.38

3.18

2.47

2.88

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.8450 - $2.1300 Process 5-lb sliced: $1.3975 - $1.8775
Muenster:		
$1.8300 - $2.1800 Swiss Cuts 10-14 lbs: $3.1750 - $3.4975

Cheese 8 oz block

2.15

2.43

1.95

2.28

2.19

2.39

2.23

Cheese 1# block

3.43

3.43

NA

NA

NA

NA

NA

Cheese 2# block

5.13

NA

NA

5.99

4.99

4.99

4.99

MIDWEST AREA - JAN. 16:

Cheese 8 oz shred

2.15

2.28

2.07

2.06

1.71

2.60

2.78

Cheese 1# shred

3.99

3.99

NA

NA

NA

NA

NA

Cottage Cheese

2.14

2.31

NA

1.89

1.79

1.97

1.99

1.80
Flavored Milk ½ gallon 2.02
Flavored Milk gallon
2.72

1.91

1.72

1.82

1.64

1.90

1.50

1.99

NA

.99

NA

2.50

1.99

NA

NA

2.99

NA

NA

1.99

Ice Cream 48-64 oz

2.89

2.69

2.64

2.97

3.23

3.20

3.18

Milk ½ gallon

1.70

1.99

NA

NA

1.52

NA

NA

Milk gallon

2.79

3.49

NA

2.31

3.17

NA

1.99

Sour Cream 16 oz

1.70

1.72

1.75

1.38

1.60

1.49

1.99

Yogurt (Greek) 4-6 oz

.95

.97

.95

.92

.95

.98

.87

Yogurt (Greek) 32 oz

4.18

4.10

4.57

3.99

4.41

4.99

3.83

Yogurt 4-6 oz

.49

.52

.47

.43

.59

.50

.45

WEST - JAN. 16: With plenty of milk available, western cheese makers continue to run

Yogurt 32 oz

2.47

3.17

2.24

NA

2.30

2.99

1.81

cheese vats at or near capacity. Mozzarella demand is solid due to pizza season. However,
processed cheese demand continues to struggle. The retail cheese market is seasonally
slower, and some industry contacts suggest sales are lagging. Others say demand is as
would be expected, but production is outpacing demand. There are ample amounts of block
and barrel cheese in the warehouse. The stocks are weighing heavily on cheese prices and
end users report getting many offers for consideration. Meanwhile, the spread between block
and barrel prices remains above the typical 3 to 4 cent spread. Manufacturers are adapting
to this through a number of means, using risk management strategies, or offsetting the milk
intake costs with greater value generation in the whey protein complex.

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

Cheese production has scaled back since the holidays,
as regional producers manage post-holiday inventories. Some have reported that stores
are back to normal. Plant managers who typically run a six- or seven-day workweek have
reported limiting work to five days when possible, depending on milk availability. More spot
milk prices are zeroing in toward flat Class this week, while some discounts and overages
were reported. Barrel producers who can shift production to other varieties and/or sell milk
back on the spot market are doing so. Additionally, block producers are concerned while
the large market price chasm exists. They suggest even though there is a chance barrel
prices could ascend to meet block prices, the inverse possibility of block prices declining to
converge with barrel prices creates hesitant buyers and a generally inferior market dynamic.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.7525 - $2.1775
Monterey Jack 10#:
$1.7275 - $1.9325
Muenster 5#		
$1.7525 - $2.1775
Grade A Swiss 6-9#:
$2.6900 - $2.8075

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

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.5125 - $1.9550 Monterey Jack 10#:
Process 5# Loaf:		
$1.3400 - $1.5950 Swiss 6-9# Cuts:

$1.4800 - $1.8750
$1.5525 - $2.4925
$1.3525 - $1.7125
$2.0200 - $3.0900

$1.6925 - $1.9125
$1.7025 - $1.8625
$2.7725 - $3.2025

Cream Cheese

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		
Cottage Cheese 16 oz:
$3.99
Cream Cheese 8 oz:
$2.10
Sour Cream 16 oz:
$2.49
Yogurt 4-6 oz:
$0.69
Yogurt 32 oz:
$2.65

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

$4.56
NA
$3.72
$5.99
$0.88
NA

FOREIGN -TYPE CHEESE - JAN. 16: Sales of cheese to the retail sector and to
processors have currently a good tone. Deliveries of cheese to Southern Europe are maintained within the seasonal norms. On the other hand, price discussions for sliced cheese
have calmed down and the price trend has stabilized. In general, milk volumes produced in
Germany, the UK and France are lower than expected. As the result, cheese output cannot
be significantly increased.
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
$1.8975 - 3.3850
$2.4050 - 3.1225
$3.2875 - 5.3775
$3.0875 - 5.2375
0
0
0
$3.2125 - 3.5350
0

WHOLESALE BUTTER MARKETS - JANUARY 16
CENTRAL:

Cream situations are similar to last week Cream prices have been
reported at or near the same range as last
week, therefore butter churning remains
active. Butter plant managers are preparing
for the spring push, and multiple contacts
have said this is the peak of butter production for the year. Butter demand remains
healthy, as well as the butter market tone.
Contacts suggest with bullish powder markets, dryers will be more active, and this
could weigh on butter markets. However,
they also point out the resiliency of recent
butter markets, and their tendency to ignore
otherwise bearish indicators.

NORTHEAST:

Eastern cream supplies
continue to be available on the spot market
for market participants’ immediate needs.
Some butter operations are purchasing
cream spot loads for production needs.

Current cream multiples range in the low to
upper teens. Although the holidays are past,
butter churns are fairly active in the region at
this time. Inventories are stable to somewhat
limited. Moreover, a few manufacturers are
churning to cover customers’ requests. Butter spot market prices are stable right now,
and trading activity is steady to a bit higher.

WEST:

Butter churns are full of cream
as processors take advantage of cheap
cream prices to seasonally build their butter inventories for use later in the year. Currently, stocks of butter are heavy and will
likely get heavier in the coming months.
However, processors are comfortable with
their holdings. Print and bulk butter orders
from retailers are surprising stronger than
expected. Most bulk butter buyers are looking to satisfy their first and second quarters’
needs. Export demand is currently stable.

DRY DAIRY PRODUCTS - JANUARY 17
NDM - CENTRAL:

Low/medium heat
NDM prices continue in a bullish fervor.
Prices in the Central region are aggressively reaching over $1. Undoubtedly, Mexican demand has propelled the market early
this year. Some contacts suggest Mexican
importers are looking to add to NDM stores
through Q1 and Q2. Hence, production is
picking up while inventories head south and
therefore are tight, particularly in recently
produced powders. Regional buyers suggest they are stocked, and those who can
use WPC blends are choosing to, as those
prices are more favorable. High heat trading
within the region was slow, after those price
pushed higher in week two. NDM markets
are bullish with markedly increased interest
from south of the US border.

NDM - WEST: Western low/medium heat
NDM prices have moved up on both the
range and the mostly price series. The market has been showing signs of strength for
the past three weeks. According to industry
contacts, this is because domestic and international demands are both robust. In addition, with the decrease in the EU intervention
stocks of skim milk powder (SMP), global
NDM/SMP powder inventories are shrinking,

and positively affecting prices worldwide. In
the West, low/medium heat NDM production
is active, prompted by heavy milk availability. However, supplies of low/medium heat
NDM seem to be in good balance with inquiries, with a minor tightness reported in some
areas. High heat NDM prices are up at the
top of the range while remaining stable at
the bottom. Inventories are very tight, but
enough to satisfy all customers’ requests.

NDM - EAST: Low/medium NDM prices
in the region continue to heighten on all four
sides of the range and mostly prices series.
Many buyers are willing to purchase spot
loads at current market prices. Manufacturers’ spot offers are steady to somewhat limited at this time. Drying schedules are active
to short, as a few balancing operations are
not receiving enough milk for production
needs. Most supplies are committed to contracts currently. However, some manufacturers are able to offer available loads. High
heat NDM spot trades are few, and many
manufacturers are not offering on the spot
market. When available, some buyers are
purchasing spot loads for their immediate
needs. There are a few operations taking the
time to dry high heat NDM.

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

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

01/14/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
25,103
22,547
2,556
11

CHEESE
92,429
90,255
2,174
2
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CME CASH PRICES - JANUARY 14 - 18, 2019
Visit www.cheesereporter.com for daily prices

MONDAY
January 14

500-LB
CHEDDAR
$1.2300
(-1½)

40-LB
CHEDDAR
$1.4225
(+1¼)

AA
BUTTER
$2.2575
(NC)

GRADE A
NFDM
$1.0425
(+1¼)

DRY
WHEY
$0.5050
(+1)

TUESDAY
January 15

$1.2100
(-2)

$1.4175
(-½)

$1.2575
(NC)

$1.0450
(+¼)

$1.5100
(+½)

WEDNESDAY
January 16

$1.2000
(-1)

$1.4175
(NC)

$2.2625
(+½)

$1.0300
(-1½)

$0.5250
(+1½)

THURSDAY
January 17

$1.1850
(-1½)

$1.3875
(-3)

$2.2400
(-2¼)

$1.0275
(-¼)

$0.5200
(-½)

FRIDAY
January 18

$1.2000
(+1½)

$1.4000
(+1¼)

$2.2400
(NC)

$1.0300
(+¼)

$0.5050
(-1½)

Week’s AVG
Change

$1.2050
(-0.0565)

$1.4090
(+0.0190)

$2.2515
(+0.0140)

$1.0350
(+0.0305)

$0.5130
(+0.0260)

Last Week’s
AVG

$1.2615

$1.3900

$2.2375

$1.0045

$0.4870

2018 AVG
Same Week

$1.32313

$1.52625

$2.14063

$0.7050

NA

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Tuesday, the last at $1.4125; an
unfilled bid for 1 ar at $1.4175 then set the price. Wednesday’s block market activity
was limited to uncovered offers of 1 car each at $1.4300 and $1.4400, which left the
price unchanged. On Thursday, the block price declined on an uncovered offer of
1 car at $1.3875; that was the only activity. On Friday, 1 car of blocks was sold at
$1.4000, which raised the price. The barrel price decreased Monday on the sale of
1 car at $1.2300, fell Tuesday on sales of 2 cars at $1.2100, declined Wednesday
on a sale at $1.2000, dropped Thursday on an uncovered offer of 1 car at $1.1850,
then rose Friday on the sale of 1 car at $1.2000.
Butter Comment: The butter price increased Wednesday on an unfilled bid for 1 car
at $2.2625, then fell Thursday on the sale of 1 car at $2.2400.
NDM Comment: The price increased Monday on an unfilled bid for 1 car at $1.0425,
rose Tuesday on the sale of 2 cars at $1.0450, declined Wednesday on a sale at
$1.0300, fell Thursday on a sale at $1.0275,and rose Friday on a sale at $1.0300.
Dry Whey Comment: The price rose Monday on the sale of 1 car at 50.5 cents,
increased Tuesday on an unfilled bid for 1 car at 51.0 cents, rose Wednesday on a
sale at 52.50 cents, fell Thursday on uncovered offers of 2 cars at 52.0 cents, and
dropped Friday on an uncovered offer of 1 car at 50.5 cents.

FPSA Foundation
Develops Food
Industry Technician
Certification Program
McLean, VA—The Foundation
of the Food Processing Suppliers
Association (FPSA) is recognizing the first students of its recently
developed Food Industry Technician (FIT) Certification Program,
which was created to prepare future
technicians for careers in the food
and beverage processing, packaging and equipment manufacturing
industry.
The certification program being
piloted at Lincoln Tech’s Union,
NJ, campus is in response to the
technical complexity of food processing and equipment manufacturing and the growing need for
technicians with a specific skill set
in the food and beverage industry.
Nine students were selected
for the FIT pilot program and
will graduate this month. The
12-week/360-hour program focuses
on mechanical, electrical and
manufacturing automation and
is being taught by Ernesto Reina,
who has experience in teaching a
heating ventilation air conditioning (HVAC) program along with
the electronics systems technician
program and has previous food
industry work experience.

“The FIT Certification is a way
for students entering the workforce
and current manufacturing workers to gain new skills and qualify
for technician roles. Students in
the FIT program focus on mechanics, electronics, freestanding and
integrated processing equipment
and advanced manufacturing in
the food and beverage processing
packaging industry,” said Gil Williams, chairman of the Foundation
of the FPSA.
FPSA members will have
the opportunity to interview
the graduating students “and fill
much-needed positions within
their organizations,” Williams
continued. “Several FPSA members donated equipment to the
program, giving the students real
world work experience.”
“We at Lincoln Tech could not
be more excited about the prospects of helping to connect so
many of the nation’s leading food
processors and distributors with
skilled graduates who can transform this industry’s workforce,”
said Scott Shaw, Lincoln Tech’s
president and CEO.
“We thank the Food Processing Suppliers Association for the
opportunity to join this partnership and look forward to its success,” Shaw added.
For more information about the
FIT certification program, visit
www.foodindustrytechnician.com.

WHEY MARKETS - JANUARY 14 - 18, 2019

®

RELEASE DATE - JANUARY 17, 2019

The Global Leader in Food Cutting Technology

Animal Feed Whey—Central: Milk Replacer:

.3600 (+6) – .4300 (+7½)

Buttermilk Powder:
Central & East:
.9600 (+2) – 1.0050 (+1½)
Mostly:
.9000 (NC) – .9600 (NC)

West: .8700 (+½) – .9800 (NC)

Casein: Rennet:

2.2600 (-5¼) – 2.5900 (-10) Acid: $3.0050 (-1) - $3.1100 (-3)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3700 (-1) – .5200 (-3)

Mostly: .4400 (NC) – .5000 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.4300 (+3) – .5450 (+1)

Mostly: .4500 (+1½) – .5000 (+1)

Dry Whey—NorthEast:

.4775 (+½) – .5175 (+1¼)

Lactose—Central and West:
Edible:
.2800 (-1) – .5000 (+5)

Mostly: .3200 (NC) – .4200 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9300 (+4) – 1.0300 (+3)
High Heat:
1.0500 (+1) – 1.1200 (NC)

Mostly: .9800 (+4) – 1.0150 (+4)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8000 (-3) – 1.0475 (+¼) Mostly: .8300 (-¾) – .9625 (+2¾)
1.5500 (+7) – 1.6500 (NC)

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

HISTORICAL MILK PRICES - CLASS III
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

10.78
14.50
13.48
17.05
18.14
21.15
16.18
13.72
16.77
14.00

9.31
14.28
17.00
16.06
17.25
23.35
15.46
13.80
16.88
13.40

10.44
12.78
19.40
15.72
16.93
23.33
15.56
13.74
15.81
14.22

10.78
12.92
16.87
15.72
17.59
24.31
15.81
13.63
15.22
14.47

9.84
13.38
16.52
15.23
18.52
22.57
16.19
12.76
15.57
15.18

9.97
13.62
19.11
15.63
18.02
21.36
16.72
13.22
16.44
15.21

9.97
13.74
21.39
16.68
17.38
21.60
16.33
15.24
15.45
14.10

11.20
15.18
21.67
17.73
17.91
22.25
16.27
16.91
16.57
14.95

12.11
16.26
19.07
19.00
18.14
24.60
15.82
16.39
16.36
16.09

12.82
16.94
18.03
21.02
18.22
23.82
15.46
14.82
16.69
15.53

14.08
15.44
19.07
20.83
18.83
21.94
15.30
16.76
16.88
14.44

Cutting Edge
with Urschel
YOUR PARTNER
IN PRODUCTIVITY

Nonfat Dry Milk —Western:
Low/Medium Heat: .9300 (NC) – 1.0650 (+4½) Mostly: .9475 (+¾) – 1.0400 (+4)
High Heat:
1.0900 (NC) – 1.1950 (+4½)

Whole Milk—National:

STAY ON THE

Dec
14.98
13.83
18.77
18.66
18.95
17.82
14.44
17.40
15.44
13.78

Urschel collaborates with
processors to deliver optimal
cutting solutions — from our freeof-charge test cutting services to
delivering just the right machine
based on your set-up.
Seamless integration of
rugged, sanitary stainless steel
shredders and dicers; designed
for continuous, uninterrupted
production to keep tempo with
your line and minimize costly
downtime.

Operation at a push of a button
simplifies time and labor costs.
Parts on-demand crafted with
close tolerances to fit and
function parallel to the originals.
Rely on Urschel as your partner
in productivity to determine
long-range operational goals
and for the life of your machine.

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com
® Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information, visit www.urschel.com

