Serving the

Since 1876

ry Weekly
ust

's Dairy I
nd
orld
W

CHEESE REPORTER

Outshred Your Competition

www.URSCHEL.com

Vol. 143, No. 32 • Friday, January 25, 2019 • Madison, Wisconsin

Consumers Confused Over Labels
On Plant-Based Foods: Surveys
Consumers Believe
Plant-Based Foods Are
Actually Dairy Products,
Have Similar Nutrition
Madison—Consumers are confused about whether plant-based
foods bearing the names of dairy
products are indeed dairy foods
and whether they carry the same
nutritional value, results of a new
survey show.
The research evaluated three
plant-based foods that mimic real
cheese to understand if the packaging and descriptions are confusing. The survey, conducted by
Ravel, was commissioned by Wisconsin Cheese Makers Association (WCMA), Dairy Farmers of
Wisconsin (DFW) and Edge Dairy
Farmer Cooperative.
The prevalence of plant-based
foods that mimic dairy products
continues to increase, the research
noted. Some of these plant-based
foods use terms such as Cheddar/
Gouda style, milk, or cheese alternative, which may be misleading
to consumers.
The three dairy gruops undertook this survey because they want

Glanbia Ireland,
Dutch Firm Royal
A-Ware To Build
New Cheese Facility
In Belview, Ireland

• See Label Confusion, p. 5

Industry, FDA Consequences Worsen
As Shutdown Continues: Ostroff

Average Retail
Cheddar Prices
December 2008 - 2018
Price per pound

$5.87
$5.36

$5.33
$5.44
$5.39
$4.95
$4.90

• See Consequences, p. 4

• See Growth Strategies, p. 11

$5.43

and he was involved in making
decisions about what sorts of
activities would continue.
Activities that Ostroff and
others decided were the types of
things that needed to continue
were: continuing to work on outbreak response and emerging food
safety issues (recalls); adverse
event monitoring; high-risk
domestic food facility inspections;
and international inspections and
monitoring of food that is coming
in at the port of entry.
These activities are being performed by those people who are
not being paid, Ostroff noted.
What’s not happening at FDA
is “actually a pretty long list,”
Ostroff said. Commodities that
are considered low-risk domestic
inspections have been put on

$4.55

Orlando, FL—Every week the
partial government shutdown
continues, the consequences “are
worse and worse,” not only for
the regulatory agencies but also
for the food industry, according
to Dr. Stephen M. Ostroff, former
deputy commissioner for foods
and veterinary medicine at the
US Food and Drug Administration (FDA).
Ostroff retired a couple of
weeks ago, which is why he was
able to speak at Dairy Forum
2019 here Monday.
“If I was still at FDA, I wouldn’t
have been able to participate,”
Ostroff pointed out.
The government shutdown
is “really, really unfortunate,”
Ostroff said. He left FDA two
weeks ago, so the shutdown
started before he left the agency

Orlando, FL—Modest growth forecasts, shifting consumer tastes and
increased domestic competition
mean dairy companies will need to
look for new models at home and
abroad to capture growth, according to research from McKinsey &
Company that was released here
Wednesday at Dairy Forum 2019.
McKinsey consultants concluded that future growth in the
competitive dairy landscape will
require a bold outlook and a winning combination of new strategies.
The Dairy Forum presentation,
“Resilience and Growth: Perspectives from McKinsey & Company,”
revealed independent research
that McKinsey conducted last fall,
in partnership with the International Dairy Foods Association
(IDFA). It captures insights from
in-depth interviews with 30 CEOs
of international dairy companies
and findings from a survey of more
than 1,000 American households
to chart the consumer preferences
that are shaping the US dairy market.
“With the right mix of scale
and innovation, the industry can
use these data-driven strategies
to transform opportunities into
advantages, secure new pockets of
US market growth and prepare for
long-term success in international
markets,” said Roberto Uchoa de

$4.93

• See New Irish Plant, p. 7

About one-third of consumers
indicated that the plant-based food
that mimics Mozzarella slices (Follow Your Heart Mozzarella Style
Slices) has protein (34 percent)
and calcium (37 percent), when in
reality it does not contain either of
these nutrients, the research noted.
A significantly greater percentage
of consumers indicated that they
don’t know which nutrients are in
the plant-based foods.
About half of consumers say
plant-based foods that mimic
cheese are actually Cheddar or
Mozzarella cheese, the survey
found. And compared to the dairy
cheeses, a significantly higher
percentage don’t know if the
plant-based foods are Cheddar or
Mozzarella.
Together, these answers indicate more than half of consumers
surveyed mistook a plant-based
food mimicking Cheddar or Mozzarella to be traditional Cheddar or
Mozzarella or were unclear about
applying these traditional cheese
names to plant-based foods, the
study noted.

$4.95

Almere, Netherlands, and
Kilkenny, Ireland— Royal
A-ware, a leading global cheese
and dairy producer in the Netherlands, and Glanbia Ireland, Ireland’s largest dairy processor, on
Tuesday announced plans to enter
a strategic partnership that proposes to build a new continental
cheese manufacturing facility in
Belview, Ireland.
It is proposed that a total of 140
million euros ($159.4 million) will
be invested in the facility, which
is scheduled for commissioning in
2022 and will produce continental
cheeses in various formats.
Once fully commissioned, the

to understand: why consumers
purchase plant-based foods that
mimic cheese; what consumers
believe the ingredients of plantbased foods that mimic cheese are,
and if that is influenced by the
terminology/labeling; consumer
perception of the nutritional value
of plant-based foods that mimic
cheese compared to dairy, and if
perceptions are influenced by the
terminology/labeling; and how
consumers perceive plant-based
foods that mimic cheese perform
in various eating and cooking tasks
(vs. dairy).
Products evaluated were three
dairy cheeses and three plantbased foods that mimic cheese.
Over one-quarter of the consumers surveyed indicated that
they don’t know what ingredients
are in the plant-based foods that
mimic cheese. About one-quarter
mistakenly indicated that pasteurized milk was present.
The high prevalence of “don’t
know” and incorrect responses
perhaps indicates that the use of
traditional dairy names such as
Cheddar and Mozzarella confuse
consumers, the research noted.

Dairy Companies
Need To Look For
New Models To
Capture Growth,
Research Finds
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As long as the shutdown continues, FDA’s work on dairy and
food standards will go absolutely
nowhere.

Enough Is Enough; Time To End The Government Shutdown
The partial shutdown of the US
government entered its second
month this week (it started back
on Dec. 22, 2018), and as this
idiotic political battle continues
its destructive path, it’s time to
declare that enough is enough,
Washington. End this shutdown,
once and for all, and get on with
the business of governing.
We make this recommendation
after listening to Dr. Stephen M.
Ostroff, former deputy commissioner of the US Food and Drug
Administration, at this week’s
Dairy Forum 2019 in Orlando, FL.
There were at least two interesting aspects to Ostroff’s presentation before even getting into the
details of why it’s vitally important to end this shutdown quickly.
First, Ostroff had more time than
expected to speak Monday because
the speaker who was scheduled to
appear ahead of him, Greg Ibach,
under secretary, marketing and regulatory programs, USDA, couldn’t
attend due to the shutdown.
And second, Ostroff has a unique
perspective on the shutdown, having served as deputy commissioner
for foods and veterinary medicine
until retiring just a couple of weeks
ago. In other words, Ostroff was
working for FDA when the shutdown started, knows a lot about
the shutdown’s impact because of
that, and was only able to appear at
the Dairy Forum because he’s now
retired from FDA.
From Ostroff’s perspective,
there are plenty of negative consequences stemming from the
shutdown, some short-term and
some long-term. In the area of
short-term impacts, Ostroff mentioned several FDA functions that
aren’t currently happening, including low-risk inspections, guidance
and regulatory work, food additive/GRAS (generally recognized
as safe) reviews, nutrition-related
work, labeling and standards work,
and communication and consumer
information.
Let’s look at just one of those
areas: standards work. FDA’s
Nutrition Innovation Strategy,

announced last March by FDA
Commissioner Scott Gottlieb,
includes modernizing standards of
identity as one of its five key elements. This could include specific
standards-related “modernization,”
such as finalizing a proposed rule,
published 10 years ago this month,
that would revise the standards of
identity for yogurt.
It will also include reopening
the comment period for a proposal,
released by FDA in 2005, that
would establish a set of general
principles for standards of identity.
As long as the shutdown continues, FDA’s work on dairy and
food standards will go absolutely
nowhere.
Ostroff also mentioned some
long-term ramifications of the
shutdown, including such things
as consumer confidence and
employee morale. In that latter
category, he noted that, thanks
to the shutdown (which isn’t the
first and probably won’t be the last,
and is also now the longest ever),
there will be a loss of talented and
skilled personnel at FDA and also
more challenges in recruiting and
retaining needed talents.
Every week the shutdown drags
on, the consequences are worse,
Ostroff said. So just from the perspective of the dairy industry needing a fully functioning FDA, it’s
time to end this shutdown.
Meanwhile, over at USDA,
the dairy industry has now gone
more than a month since the last
key dairy report was released. The
monthly “Milk Production” was
supposed to be released Wednesday, giving the dairy industry an
idea of how milk cow numbers,
milk per cow and overall milk production fared in December.
One day before that, the
monthly “Cold Storage” report was
supposed to be released, giving the
dairy industry some hard figures on
cheese and butter inventories at
the end of December.
And a couple of weeks ago, the
monthly “Dairy Products” report
was supposed to have been released,
giving the industry important data

on November cheese, butter, whey
products, dry milk products, and
other dairy products output.
But USDA’s National Ag Statistics Service hasn’t been open since
the shutdown started, so none of
these reports have been released
as scheduled. The NASS website
includes the following “slogan”:
“Providing Timely, Accurate and
Useful Statistics in Service to US
Agriculture.”
Indeed it does, except when
it’s not operating. Eventually, the
dairy industry will once again have
access to accurate and useful statistics, but initially they won’t be
as timely, thanks to the shutdown.
In recent years, the US dairy
industry has become more and
more reliant on the export market, while also importing around
$3 billion in dairy products every
years. Back in November, the US
exported, well, we don’t know,
because those numbers aren’t
available due to the shutdown.
Looking ahead, USDA has a lot
of work to do in implementing the
2018 farm bill. That piece of legislation ran a total of 807 pages, but
the hard work really doesn’t begin
until USDA starts writing the rules
for implementation.
For example, the farm bill
(which was signed into law by
President Trump just a couple of
days before the shutdown started)
establishes a new Milk Donation
Program, and gives USDA 180
days to establish the program. At
this point, about 35 of those days
are behind us, and our guess is that
work on this new program is going
nowhere fast, thanks to the shutdown.
So enough is enough. It’s time
for Congress and the President to
start acting like grown-ups, and
get the federal government up and
running again. As Stephen Ostroff
said, every week the shutdown
continues, the worse the consequences are.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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Leprino’s Mike Reidy Receives Inaugural
IDFA Legends In Leadership Award
Rich And Heather Draper
Of The Ice Cream Club
Receive IDFA’s 2019 Food
Safety Leadership Award
Orlando, FL—Mike Reidy, senior
vice president of corporate affairs
for Leprino Foods Company and
outgoing chairman of the International Dairy Foods Association
(IDFA), received a standing ovation when he accepted the inaugural IDFA Legends in Leadership
Award at IDFA’s Dairy Forum
2019 here this week.
Reidy has been a leader in the
cheese industry since 1994 when
he joined Leprino Foods Company
in Denver, as senior vice president
and chief financial officer. He has
been an active participant in IDFA
since 2000, including not only
serving as board chairman of IDFA
but also chair of the National
Cheese Institute when it was an
IDFA constituent organization
“Mike served as our chairman
for three years and has successfully
driven improvements in IDFA’s
overall administrative processes,
including compensation plans,
financial management and strategic planning,” said Michael Dykes,
president and CEO of IDFA. “He
has also made significant contributions to the delivery of IDFA’s
message in Washington, DC, particularly among key congressional
and administration leaders.”
“For his service to our industry
and to IDFA, we are proud to present Mike Reidy with the very first
Legends in Leadership Award,”
Dykes continued.
Food Safety Leadership Award
Rich and Heather Draper of The
Ice Cream Club, Inc., received
IDFA’s 2019 Food Safety Leadership Award.
Now in its third year, the award
honors an individual, group or
organization for demonstrating
outstanding leadership directed at
enhancing food safety within the
dairy products industry.
Rich Draper serves as CEO
and Heather Draper is director of
the company, which is located in
Boynton Beach, FL.
“Rich and Heather were vital
contributors to IDFA’s ice cream
food safety task force, which developed a set of resources for the ice
cream industry,” said John Allan,
IDFA vice president of regulatory
affairs and international standards.
“Most recently, they’re guiding
IDFA’s efforts to develop a website
that will provide food safety guidance and resources for small-scale
and artisan ice cream producers,”
Allan said. “They’ve also shared
their time and talents in an industry effort to educate artisan cheese
makers on food safety practices.”
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The Drapers understand that a
culture of food safety starts at the
top, and have worked tirelessly
within The Ice Cream Club to
define and implement strong food
safety practices and ensure that all
employees recognize the importance of food safety to the company and its customers, he said.
Innovative Farmer Of The Year
Foster Brothers Farms/Vermont Natural Ag Products, Inc.
(VNAP), of Middlebury, VT, was
recognized at the Dairy Forum as
the 2019 Innovative Dairy Farmer
of the Year. The award celebrates
US dairy producers that have
embraced innovation and technol-

ogy, as well as industry collaboration and partnerships, to achieve
greater on-farm productivity and
improved milk marketing.
Robert Foster, president of Foster Brothers Farms and VNAP, and
his wife, Nancy, attended Dairy
Forum to accept the award, which
is co-sponsored by IDFA and Dairy
Herd Management.
Foster Brothers Farms, now
nearly 2,000 acres, dates back
to the 1930s when it had only a
single-story barn and herringbone
parlor. Today the farm has a 475cow “Cow Palace” that features
robotic milkers, freestall water
beds, rubber mats and cow brushes
and is climate controlled with a
special ventilation system.
The Fosters also were the first
in the state to install and operate
a methane digester.

In 1992, they formed Vermont Natural Ag Products, Inc.
to compost manure and other
agricultural residuals to produce
compost soil.
They follow several operational
principles where their objective
is to practice sustainable methods
and techniques that lead to a more
holistic approach to human interaction with the environment.
“The ‘Cow Palace’ incorporates
the latest in robotic milkers, and the
owners use a unique heat recovery
system they designed themselves
along with Agrilabs Technologies
to produce energy and more efficiently compost manure solids in
its second business that includes
Moo Organic Manure Compost
Products,” Dykes said.
Foster Farms is a truly innovative dairy operation, he continued.

For more information, visit www.tetrapakusa.com
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Consequences
(Continued from p. 1)

hold; there’s no work going on in
guidance development and regulations; food additive and GRAS
determinations are on hold, which
could “potentially cost some of you
money because you’re waiting for
those approvals to come through”;
all of the work related to labeling and standards of identity; any
routine communications and consumer information; there are no
meetings going on, no stakeholder
engagement going on; and all of
the research has been put on hold.
The bottom line, with this
much activity on hold, is that this
“will inevitably lead to delays and
missed deadlines” in a number of
areas that I think are very important to both the dairy industry as
well as the entire food industry,
Ostroff said.
There are a number of “really
significant concerns” about this
shutdown, he said. One of them is
financial and budgetary; FDA will
end up having to pay everybody
for work that wasn’t performed.
There are “serious financial ramifications,” not only for the regulatory agencies but also for the food
industry.
“This is going to cost you
money,” due to delayed inspections, delayed food additive and
GRAS petitions, the work on
nutrition, and more, Ostroff said.
It will cause slowdowns in productivity and missed deadlines; “it’s
really a bad way to run our government.”
Ostroff thinks the shutdown has
consequences for consumer confidence; “we have heard for weeks
stories about whether or not the
food supply is safe during the shutdown.”
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There’s no international engagement going on, Ostroff continued.
There are several “very important
meetings” of food regulators internationally that are to take place
in February; even if the shutdown
was to end next week, it’s “very
unlikely,” because of the long lead
times that are necessary to attend
those types of meetings, that the
US is going to be able to participate in some of them.
Codex-related work was
exempted from the shutdown, so
that work is continuing, he noted.
Another issue is employee
morale. Everybody that Ostroff
worked with in his office was furloughed. He’s had a number of
conversations with these people,
“and I can’t tell you what this does
for the morale of the employees”
that are working not only at FDA
but also at other parts of the government that are shut down.
Ostroff thinks there are two consequences of the shutdown which
are “really, really consequential”:
—The inevitable loss of talented and skilled personnel, and
many of them will be opportunities for the dairy industry because
these are people who are “incredibly frustrated” that they can’t do
their work.”
—There’s no question that it
was hard enough, because of salaries and other factors involved in
working in a federal agency, to
attract great talent to a place like
FDA. “But if it was hard before, it’s
going to be even harder now.”
If and when the shutdown ends,
Ostroff looked at what’s coming
up in 2019 in the food safety area.
There are a couple of things related
to the Food Safety Modernization
Act (FSMA).
The first is that there is unfinished business in terms of regulations that needed to be developed

under FSMA; the one that was
“really close to getting out” before
the shutdown started was the rule
for lab accreditation.
The Food Safety Modernization
Act stipulates certain circumstances in which any testing that
gets done on a food product needs
to be done by a laboratory that’s
been accredited.
FDA has been working for a
while on putting out the draft of
that regulation; it’s pretty close to
getting there once the shutdown
ends.
The second is that 2019 is the
compliance date for the intentional adulteration or food defense
rule. Its compliance date is July
of this year. The Food and Drug
Administration did put out part
one of the draft guidance; part two
was imminently coming out before
the shutdown but is now on hold,
as is part three.
Another issue Ostroff mentioned is the traceability rule.
FDA had been working on this
but was then sued last year; that
suit is under discussion, but there’s
no question that that lawsuit will
prompt work on the traceability
rule.
The Food and Drug Administration also committed last year to do
more disclosure of retail locations
in the context of recalls.
In the area of Listeria, revised
draft guidance on management of
Listeria in manufactured food was
issued at the beginning of 2017.
But there are two “very important” other components of Listeria
that have yet to come out. One of
them is how you define ready-toeat food/not ready-to-eat food.
The other document FDA is
waiting to get out is the compliance policy guide on Listeria,
Ostroff said.
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from our
archives
50 YEARS AGO

Jan. 24, 1969: Washington—
Declining US production and
reduced stockpiles coupled with
keen price competition have
diminished the US role as a major
exporter of dairy products. This
lost ground in the foreign market
has been more than taken up by
other top producers, particularly
France and other EEC members.
Washington—The FDA issued
a regulation this week that will
permit the use of liquid smoke
as an optional ingredient in Provolone and Pasta Filata cheeses.
Now, use of the word “smoked”
in connection with the name
of the food will continue to be
optional rather than mandatory,
as proposed.

25 YEARS AGO

Jan. 28, 1994: Madison—The
DATCP will allow dairy plants
to voluntarily label their products so they can represent cheese
and dairy items to be from herds
not treated with BST/BGH.
When FDA approved Monsanto’s BST/BGH product late
last year, it said food companies
may voluntarily label their products, provided the information is
truthful and not misleading.
Arlington, VA—While the
recent passage of NAFTA is
opening many doors for US dairy
processors to export to Mexico,
it does not open the border for
free flow of goods, the National
Dairy Board reported this week.
NAFTA does not change or
eliminate any of the documentation required to export product
into Mexico, NDB noted.

10 YEARS AGO

Jan. 23, 2009: Madison—A
panel of judges for the 2009 US
Championship Cheese Contest
has swelled to 22 industry experts,
up from a selection of 12 judges in
2007. The panel will evaluate an
estimated 1,300 cheese and butter
entries.

For more information, visit www.drtechinc.com

Bothell, WA—Approximately
150 dairy farmers in Washington,
Oregon and northern Idaho want
the Pacific Northwest federal milk
marketing order’s market administrator to investigate the impact
of the large volume of milk being
pooled on the order from southern Idaho. Producers servicing
the Class I market of the Pacific
Northeast order “have been financially impacted by this large, erratic
volume of ‘out of order’ milk.”
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Plastics, Consumer
Goods Value Chains
Partner To Eliminate
Environmental Waste
Washington—An
alliance
of global companies recently
launched a new organization to
help eliminate plastic waste in
the environment, especially in the
ocean.
The new Alliance to End Plastic
Waste (AEPW), currently made
up of nearly 30 member companies, has committed over $1.0 billion with the goal of investing $1.5
billion over the next five years to
help end plastic waste in the environment.
It was created to develop solutions that will minimize and manage plastic waste and promote
solutions for used plastics by helping to enable a circular economy.
“This new alliance is the most
comprehensive effort to date to end
plastic waste in the environment,”
said David Taylor, president and
CEO of Procter & Gamble, and
AEPW chair. “I urge all companies, big and small and from all
regions and sectors, to join us.”
Membership represents global
companies and located throughout
North and South America, Europe,
Asia, Southeast Asia, Africa, and
the Middle East.
The initial set of projects and
collaborations include partnering
with cities to design integrated
waste management systems in large
urban areas where infrastructure is
lacking, especially those along rivers which transport vast amounts
of unmanaged plastic waste from
land to the ocean.
AEPW will also help fund technologies, business models and
entrepreneurs that prevent ocean
plastic waste and improve waste
management and recycling, with
the intention of creating a pipeline
of projects for investment, with an
initial focus on Southeast Asia.
Initiatives also include plans to
develop an open source, sciencebased global information project
to support waste management
projects globally with reliable data
collection, metrics, standards, and
methodologies to help governments, companies, and investors
focus on and accelerate actions to
stop plastic waste from entering
the environment.
AEPW plans on collaborating
with intergovernmental organizations such as the United Nations
to conduct joint workshops and
trainings for government officials
and community-based leaders to
help them identify and pursue solutions in the highest priority areas.
The Alliance will also support the Renew Oceans initiative
to capture plastic waste before it
reaches the ocean from the ten
major rivers shown to carry landbased waste to the ocean.
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Label Confusion
(Continued from p. 1)

A statistically greater percentage
of all consumers surveyed believe
that dairy cheese is more nutritious
than plant-based food that mimics cheese, versus consumers who
believe the opposite. However,
ths varies by food type purchased.
Consumers who buy plant-based
foods that mimic cheese are significantly more likely to believe that
these foods are more nutritious
than dairy cheese.
About one-third of consumers
don’t know or think that the plantbased cheese has higher quality
protein, even though plant-based
foods that mimic cheese have little
to no protein content, the study
noted. The percentage of consumers who indicate that the plantbased foods have higher quality
protein is significantly greater
among plant-based food buyers.
A statistically greater percentage of consumers believe that dairy
cheese is more natural than plantbased foods that mimic cheese,
although this varies by food type
purchased. Consumers who buy
plant-based foods that mimic
cheese are significantly more likely
to believe that these foods are more
natural than dairy cheese.
Almost one in five dairy buyers
said they would buy a plant-based
food based on the front label, even
though these consumers do not
purchase plant-based dairy products, the survey found.
“Consumers deserve complete
clarity as they choose what to eat,
and how to feed their families. Our
research proves that mislabeling
leads people to believe that the
nutritional content of plant-based
products is equivalent to that of
dairy, which is simply not true
and potentially harmful to public
health,” said Rebekah Sweeney,
director of communications, education and policy for the WCMA.
“WCMA members encourage
the Food and Drug Administratio to enforce labeling standards
to help consumers make wellinformed choices at the grocery
store,” Sweeney added.
“The Ravel survey findings are
similar to other consumer surveys
pertaining to food; consumers
don’t know what’s in the food they
eat regardless of what they hear,”
said Patrick Geoghegan, senior
vice president, marketing and
industry relations at Dairy Farmers
of Wisconsin.
“These misperceptions about
non-dairy foods are real. The imitations confuse customers who rely
on names and product packaging
to make judgments about a food.
Those customers deserve transparency,” said Brody Stapel, president
of Edge Dairy Farmer Cooperative,
which represents its member farmers throughout the Midwest on
federal policy.

“Our dairy farmers and processors work hard to produce incredible food. Milk and dairy products
— real dairy foods — offer almost
unbeatable nutritional value,
and customers deserve to know
this,” Stapel continued. “The
FDA should move to aggressively
enforce its existing regulations,
which clearly define milk, cheese
and other dairy foods as originating
from a cow, not a plant.”
The survey was included in
comments that the WCMA and
Edge submitted to the FDA, which
is collecting public input on the
labeling of plant-based products
with names that include the names
of dairy products.
Comments are due by Monday,
Jan. 28, 2019, and may be submitted electronically at www.regulations.gov. The docket number os
FDA-2018-N-3522.
An online IPSOS poll commissioned by Dairy Management Inc.
found that consumers disapprove
of dairy terms being appropriated
by producers of plant-based products, and also found confusion on
the nutritional content of milk
versus plant-based imitators.
The national survey found:
 Only 20 percent of all consumers said plant-based beverages
should be labeled milk; even when
limited to buyers of plant-based

drinks, support for mislabeling rose
to only 41 percent.
 About half of consumers perceive that the main ingredient of
a plant-based beverage is the plant
itself; such drinks are mostly flavored water, the National Milk
Producers Federation noted.
 More than one-third of consumers believe plant-based beverages have the same or more protein
than dairy milk. Milk has up to
eight times more protein than its
imitators, NMPF said.
“This new data is more proof that
the plant-based food and beverage
industry is exploiting consumer
confusion to boost their bottom
line, and consumers don’t like it,”
said Jim Mulhern, NMPF’s president and CEO. “Plant-based beverage brands that sell nutritionally
inferior products under the health
halo of milk mislead consumers.”
The new data builds on previous surveys, including one from
August showing that 53 percent
of all consumers said they believed
that plant-based food manufacturers labeled their products “milk”
because their nutritional value
is similar, even though products
widely vary in content. And an
October poll found that one-quarter of consumers either thought
almond drinks contained cow’s
milk or weren’t sure, NMPF noted.

S
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Flaws In Food Safety System Have Led
To Jump In Food Recalls Since 2013
In New Report, US Pirg
Backs ‘Serious Boost’ To
US Food Safety System

Denver, CO—Fundamental flaws
in the current US food safety system have led to a jump in food
recalls since 2013, according to a
new report from US PIRG’s Education Fund.
“Our findings make it clear that
our food safety defenses need an
across the board upgrade,” the
report stated. “Gaps in public
health protections, enforcement
and inspection make it too likely
that dangers will reach Americans
plates with potentially disastrous
consequences.
“And, when these dangers are
identified through analysis of disease vectors and health impacts,
our recall system often allows hazards to continue to impact people’s
health,” the report added.
The US made “significant
upgrades” to its food system by
signing into law the Food Safety
Modernization Act (FSMA) in
2011, the report said. This law was
supposed to help identify additional dangers by ensuring modern techniques were being used to
track outbreaks of contamination,
improve regulatory oversight of the
food production system to minimize contamination, and update
recall laws.
Evaluating recalls since 2013
can, therefore, provide insight into
whether food is getting safer and
can expose critical holes in the
food safety infrastructure. Unfortunately, US PIRG’s research based
on recall data from the US Food
and Drug Administration (FDA)
and USDA’s Food Safety and
Inspection Service (FSIS) shows
that the number of food recalls
increased from 2013 to 2018.

The ability to link infections
together and trace them back to
the source has improved “significantly” in the last decade through
new technology such as whole
genome sequencing (WGS), the
report said. This may explain some
of the report’s findings.
“But whether we’ve always had
a food safety problem and now we
can see it, or the problem is getting
worse in recent years, misses the
point,” the report said. “Americans
should be confident that our food
is safe and uncontaminated from
dangerous bacteria like E. coli and
Salmonella.”
Often the cause of recalls can
be traced back to contamination
during production, the report said.
For example, 3 million packages of
popular snacks including Goldfish
and Ritz crackers were recalled due
to possible Salmonella contamination of the whey used in production.
When risky products make it
to stores, “we need to ensure that
removing products from shelves,
company stocks, and consumers’
homes happens completely and at
lightning speeds,” the report said.
But recent examples make it clear
that improvements are needed.
Ultimately, the report said,
any additional policy action must
address four areas:
Food production and inspection: The first lines of defense are
efforts to limit contamination of
the food supply during production
and ensuring any contamination is
caught prior to leaving the facility.
Blockchain: The recent
romaine lettuce recalls show the
need to have a system that makes
recalls faster, more effective, and
increases transparency and traceability in the food supply chain.
One potential solution that is

gaining popularity is blockchain,
a decentralized cloud-based ledger.
Each time there is a transaction
in a food’s journey, information
about it is added as a “block” to
the online nework ledger.
Traceability: Tracing the cause
of outbreaks or identifying contaminated food in the market often
takes too long. To improve traceability, US PIRG recommends:
implementing network-based food
tracking technologies from farm to
fork; and amending the FSMA to
require the collection of data during every part of the food supply
chain.
Recall effectiveness: An effective recall system will help ensure
that if foodborne disease outbreaks
occur, their public health impact
can be minimized or prevented.
To make sure the United States
recall system is effective, US PIRG
recommends, among other things,
that FDA makes its final guidance on naming retailers during
food recalls more comprehensive;
and the Food and Drug Administration ensures enforcement of
recalls by increasing consequences
for companies continuing to sell
products.
Marler Clark, a well-known food
safety law firm, commended US
PIRG’s research on the US food
safety system. Marler Clark represents hundreds of individuals who
were affected by food poisoning in
2018 alone.
“I commend PIRG for laying
bare the need for a more aggressive stand to protect our food supply from contamination,” said Bill
Marler, managing partner at Marler Clark.
“The FDA needs to look hard at
regulating environmental contamination of ready to eat products, like
leafy greens, and it is past time that
FSIS determine that beef and poultry contaminated with Salmonella
are adulterated,” Marler added.

Lifeway Teams With
A-Rod’s TruFusion
Fitness Studios For
Protein Kefir Drink
Morton Grove, IL—Lifeway
Foods, Inc. announced a partnership with Alex Rodriguez’s TruFusion Fitness Studios to launch
a co-branded probiotic protein
smoothie, TruEnergy.
TruEnergy is an eight-ounce
kefir drink with 21 grams of protein and 12 live and active probiotic cultures to help meet exercise
recovery needs.
Lifeway Foods is a leading supplier of kefir – a probiotic, fermented beverage and a functional
wellness drink slated to be one of
the biggest food trends in 2019.
The drink was created as a grab
and go offering for TruFusion members. Founded three years ago in
Las Vegas, TruFusion is a boutique
fitness studio chain with more than
96 franchises in cities across the
US, including New York, Austin,
Los Angeles, and Philadelphia.
TruFusion is the latest fitness
studio investment of the A-Rod
Corp owned by Alex Rodriguez.
“It’s an honor to partner with
TruFusion to provide their members with a convenient, on-the-go
probiotic protein solution that’s
formulated to nourish the whole
body,” said Julie Smolyansky, CEO
of Lifeway Foods.
The product will officially
launch next month at TruFusion
studios in Las Vegas and Atlanta.
Gym members, celebrities and athletes will get a first taste of vanillaflavored TruEnergy.
In addition to its line of drinkable kefir, Lifeway also makes
cupped kefir and cheese, frozen
kefir, specialty cheeses, probiotic
supplements and a ProBugs line for
kids. For full details, visit www.lifewaykefir.com.
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facility will have a production
capacity of 450 million liters of
milk per annum. Approximately
80 full time jobs will be created at
the facility.
Milk used in the production
process on site will be sourced from
local suppliers and the cheese will
be marketed and sold to global customers.

“Investments...are
a critical response to
the challenges posed
by Brexit, in terms
of developing...new
markets.”

American Pasteurization Co. Acquires
Milwaukee-Based FreshCo Foods
Milwaukee, WI—American Pasteurization Company (APC), a
leader in high pressure processing (HPP), has acquired FreshCo
Foods, a Milwaukee-based end-toend co-manufacturer of premium
and specialty food products.
As part of the acquisition,
FreshCo has been renamed APC
Manufacturing.
Established in 2004 and based
in Milwaukee, APC and its portfolio company, APC Manufacturing,
provide end-to-end co-packing,
HPP processing, package assembly and direct-to-consumer shipping services to a broad spectrum
of clients in various food and beverage categories, including cheese
and other dairy products and cold-

www.americanpasteurizationcompany.com.
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The proposed new facility will
be located at a greenfield site
near the site of Glanbia Ireland’s
infant nutrition plant at Belview.
First opened in 2015, the Glanbia
infant nutrition plant at Belview
is a flagship manufacturing site for
Glanbia Ireland and is currently
the subject of a 130 million euro
investment to install a third dryer
and expand production capacity.
“We are delighted to partner
with Royal A-ware, a leading global
producer of continental cheeses, to
build a world-class cheese plant in
the south-east of Ireland,” said Jim
Bergin, chief executive of Glanbia
Ireland. “This new partnership will
create a new route to market for
Glanbia Ireland suppliers’ milk and
diversify our portfolio of consumer
dairy products and ingredients.”
Since 2014, Glanbia Ireland
has invested 343 million euros to
facilitate a 42 percent increase in
milk production by Glanbia farmers, Bergin noted. “This proposed
new investment is now required to
diversify our product mix and to
ensure that our suppliers have the
opportunity to fulfill their growth
ambitions.”
“With this announcement,
Royal A-ware is taking another
step towards achieving its goals of
working with strategic partners to
build innovative and sustainable
agri-food chains and offering its
customers an enhanced product
portfolio,” said Jan Anker, chief
executive of Royal A-Ware Group.
“It also gives our company access
to additional volumes of highquality cheese through a local supply chain.”
“Investments like this cheese
manufacturing facility in Belview
are a critical response to the challenges posed by Brexit, in terms of
developing new products and new
markets,” commented Michael
Creed, Ireland’s agriculture minister.

JOIN US

—Michael Creed, Ireland’s
agriculture minister.

brewed coffee and specialty beverages.
APC Manufacturing was
founded in 2017 and has been adding capabilities and expanding its
portfolio of business for the past
year. The company’s packaging
capabilities currently include bag,
squeeze pouch and container filling of almost any shape or size and
induction seal application.
“APC Manufacturing was originally established as a stand-alone
company to provide co-packing
services to clients of APC. Its
rapid growth has required an infusion of capital that’s best delivered by APC,” said Justin Segel,
co-founder and CEO of American
Pasteurization Company.

The majority of APC Manufacturing’s clients utilize HPP provided by APC.
High pressure processing is a
cold pasteurization technique in
which products that are already
sealed in their final package are
pasteurized by applying extreme
hydrostatic pressure.
HPP kills bacteria that can cause
spoilage and foodborne illness and
greatly extends a product’s shelf
life, APC noted.
Applying HPP to foods and
beverages, rather than heat pasteurization or synthetic preservatives, results in products that have
a fresher taste and better appearance, texture and nutritional composition.
For more information, visit

Seminar
Partners

New Irish Plant
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Panel Of Judges Announced For March 5-7
US Championship Cheese Contest
Entry Deadline For Contest
Is January 31
Green Bay, WI—The Wisconsin Cheese Makers Association
(WCMA) this week announced
the panel of cheese judges from
around the US to evaluate entries
in the 2019 United States Championship Cheese Contest (USCCC),
slated for March 5-7 in the Lambeau Field Atrium in Green Bay,
WI.
The contest entry deadline is
Jan. 31, 2019. Products must be
shipped to arrive no later than
February 20, 2019 (February 26,
2019 for fresh cheese and yogurt).
Online entry is available at www.
uschampioncheese.org.

Judges for this year’s contest
include cheese graders, cheese
buyers, dairy science professors
and researchers, and hail from 20
states. They include:
 Jill Allen, Tillamook Creamery, Oregon
 Greg Anderson, Kroger Company, Minnesota
 Kirk Baldwin, Valley Queen
Cheese, South Dakota
 Marc Bates, Bates Consulting, Oregon

 Larry Bell, LBell Consulting,
Wisconsin
 Ted Brown, Cabot Creamery
Cooperative, Vermont
 K.J. Burrington, Center for
Dairy Research, Wisconsin
 Allison Butterbaugh, Clemson University, South Carolina
 Benedicte Coude, Schuman
Cheese, California
 Michael Comotto, DairiConcepts, Missouri
 Richard Dargan, Dargan
Dairy Consulting, Florida
 Dominique Delugeau, Saputo
Cheese USA, Wisconsin
 MaryAnne Drake, North
Carolina State University
 Chris Eckerman, Agropur,
Inc., Iowa
 Nana Farkye, Cal Poly
 Chad Galer, Dairy Management Inc., Illinois
 Jane Gau, Sargento Foods,
Inc., Wisconsin
 Eric Goan, Bluegrass Dairy &
Food, Kentucky
 John Jaeggi, Center for Dairy
Research, Wisconsin
 Aileen Kacvinsky, Schuman
Cheese, Wisconsin
 Kerry Kaylegian, Penn State
University, Pennsylvania
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Jill Allen, Tillamook Creamery and Virgil Metzger, cheese and dairy consultant, are two of the
over 50 expert judges and contest assistant chief judges participating in the 2019 US Championship Cheese Contest, March 5 - 7, at Lambeau Field in Green Bay, WI

 Greg Kinate, Winona Foods,
Wisconsin
 Kyle Koll, Sargento Foods,
Inc., Wisconsin
 Dan Konz, DairiConcepts,
Minnesota
 Laura Laehn, Masters Gallery
Foods, Wisconsin
 Susan Larson, Center for
Dairy Research, Wisconsin
 Terry Lensmire, Agropur,
Wisconsin
 Charles Lindberg, New York
State Department of Agriculture
 Neville McNaughton, CheezSource, Missouri
 Christophe
Megevand,
Schuman Cheese, New Jersey
 Virgil Metzger, Cheese &
Dairy Consultant, Illinois
 Gina Mode, Center for Dairy
Research, Wisconsin
 Ben Novak, Novak’s Cheese
of Wisconsin, Wisconsin
 Mike Pederson, Wisconsin
Department of Agriculture
 Dave Potter, Dairy Connection, Inc., Wisconsin
 David Satterness, Chr. Hansen, South Dakota
 John Simpson, U.S. Department of Agriculture, Illinois
 Marianne Smukowski, Center for Dairy Research, Wisconsin
 Dean Sommer, Center for
Dairy Research, Wisconsin
 Cathy Strange, Whole Foods
Market, Texas
 Randy Swensen, Wisconsin
Aging and Grading, Wisconsin
 Don Tribby, DuPont Nutrition and Health, Kansas
 Eric Vorpahl, Masters Gallery
Foods, Wisconsin
 Nial Yager, Washington
State University, Washington
 Steve Zeng, Langston University, Oklahoma
 Matt Zimbric, Foremost
Farms USA, Wisconsin
“US Championship Cheese
Contest judges are nationallyrenowned for their ability to evaluate cheese and other dairy products
on their technical merits,” said
Kirsten Strohmenger, events manager for WCMA, contest host
organization.
The judging panel will work
under the guidance of chief judge

Jim Mueller of Mueller Consulting
in Green Bay, WI, Strohmenger
noted, along with the revered “Red
Hats,” the contest’s elite team of
assistant chief judges, including:
Tim Czmowski of Agropur, Inc. in
Hull, IA; Stan Dietsche of Oshkosh Cheese Sales & Storage in
Oshkosh, WI; Josef Hubatschek of
ALPMA, an international supplier
to the dairy processing industry;
Mariana Marques de Almeida of
Ms. J and Co. in Monroe, WI; and
Sandy Toney of Masters Gallery
Foods in Plymouth, WI.
Bob Aschebrock of Stratford,
WI, and Bill Schlinsog of Middleton, WI, will serve as chief judges
emeritus.
Contest organizers also acknowledged the efforts of contest chairman Brian Eggebrecht of Welcome
Dairy, and contest committee
members: Greg Alberts of Kelley
Supply; Dave Buholzer of Klondike
Cheese; Bob Ehrenberg of Taylor
Cheese; Gary Grossen of Babcock
Hall Dairy Plant; Steve Krause;
Craig Linz of Tetra Pak; Dan Stearns of Agropur; Steve Stettler of
Decatur Dairy; Randy Swensen
of Wisconsin Aging and Grading
Cheese; Kevin Thome of Cheese
Reporter; Richard Wold; and Bruce
Workman of Edelweiss Creamery.
B-Team Volunteers Needed
Strohmenger also announced the
need for volunteers for the contest.
Volunteers – referred to as the
B-Team, a tribute to contest committee chairman Eggebrecht of
Welcome Dairy – are also encouraged to help with entry sorting in
advance of the contest at WOW
Logistics in Little Chute, WI.
Shifts are available during judging on March 5 and 6 at the Lambeau Field Atrium in Green Bay,
WI, and on March 7 in advance of
the Cheese Champion reception at
the KI Center.
“As the United States Championship Cheese Contest grows,
so too does our need for helping
hands,” said WCMA events manager Kirsten Strohmenger.
Volunteer sign-up is open now
at www.USChampionCheese.org/
Volunteer.
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‘Healthy’ Food Choices In Canada’s
Updated Food Guide Omit Dairy Foods
Consumers Urged To
Choose Protein Foods That
Come From Plants
Montreal, Quebec—The new
Canada’s Food Guide launched
this week by Health Canada
includes advice for Canadians on
“healthy food choices and healthy
eating habits,” but the advice
doesn’t specifically include dairy
products.
According to a Health Canada
news release, the advice includes:
eating plenty of vegetables and
fruits; eating protein foods; choosing whole grain foods; and “making water your drink of choice.”
Consumers should choose protein foods that come from plants
“more often,” the guide advises.
Plant-based protein foods can provide more fiber and less saturated
fat than other types of protein
foods, which “can be beneficial to
your heart health.”
The guide suggests trying to eat
protein foods such as eggs; lean
meats and poultry; nuts and seeds;
fish and shellfish; lower fat dairy
products such as milk, yogurt, and
lower sodium cheeses; beans, peas
and lentils; and fortified soy beverages tofu, soybeans and other soy
products.
Protein foods make “healthy
and delicious snacks,” according
to the guide, which suggests trying
these “quick and tasty” options:
nuts and seeds, hard-boiled eggs,
oven roasted chickpeas, hummus
with fresh veggies, peanut butter on celery sticks, and lower fat
yogurt with fresh fruit.
Choosing foods that contain
mostly healthy fats instead of foods
that contain mostly saturated fat
“can help lower your risk of heart
disease,” according to the food
guide. Foods containing healthy
fats include nuts, seeds, avocado,
fatty fish, vegetable oils and soft
margarine.
Foods that contain saturated fat
include high fat dairy products,
fatty meats, some highly processed
foods, and some tropical oils such
as palm oil and coconut oil.
When preparing foods, the
food guide suggests using oils with
healthy fats, such as corn, olive,
canola, peanut, sesame, soybean,
flaxseed, safflower, and sunflower.
Consumers should try nut butters
such as peanut, almond or walnut.
Also, the food guide recommends limiting the amount of
foods containing saturated fat,
such as “cheeses and foods containing a lot of cheese,” as well as
cream, some frozen desserts like
ice cream, higher fat meats, processed meats, canned coconut milk
or cream, some desserts and bakery products, and most deep fried
foods, like French fries.
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When preparing foods, consumers should try to limit the amount
of saturated oils and fats, such as
butter, ghee, hard margarine, lard,
palm oil and coconut oil, the guide
stated.
And the guide suggests trying
the following “swaps” to replace
saturated fat with healthy fats: on
toast, replace cream cheese with
nut butters; and on bread or rolls,
replace butter with olive oil flavored with balsamic vinegar.
Preparing foods with healthy
ingredients and choosing healthier menu options are ways to limit
“highly processed foods,” according to the guide.
Highly processed foods are processed or prepared foods and drinks
that add excess sodium, sugars and
saturated fat to the diets of Canadians, and can include, among
other things, ice cream and frozen
desserts, frozen entrees like pasta
dishes and pizzas, fast foods like
French fries and burgers, sugary
drinks, and chocolate and candies.
The new Food Guide is an integral part of Canada’s Healthy Eating Strategy, which aims to make
the healthier choice the easier
choice for consumers.
Reaction To New Food Guide
Plant-Based Foods of Canada, a
division of Food and Consumer
Products of Canada (FCPC), welcomed the updated Canada’s Food
Guide.
“The changes we’re seeing in
the updated Canada Food Guide
reflect a broader societal trend
towards greater consumption of
plant-based foods that promises
to continue in the years to come,”
said Beena Goldenberg, CEO,
Hain Celestial Canada.
“Public health research shows
that the key to better eating is
changing the food environment,
which means not just educating
people about what they should eat
but also ensuring that great tasting
plant-based goods are widely available, convenient and affordable,”
Goldenberg said. “Plant-Based
Foods of Canada is well positioned
to work with government and key
stakeholders to make that happen.”
Dairy Farmers of Canada (DFC)
is concerned that the updated food
guide does not reflect the most
recent and mounting scientific
evidence available.
There is abundant research that
shows that milk products with various fat contents can be part of a
healthy diet.
“While the food guide has
changed, milk products continue
to play a valuable role in helping
Canadians make healthy-eating
decisions on a daily basis,” said Isabelle Neiderer, director-nutrition
and research at DFC.

“The scientific evidence supporting the nutritional benefits of
milk products in the promotion
of bone health and prevention of
chronic diseases, for instance, is
stronger than ever, and new evidence continues to accumulate,”
Neiderer continued. “Current and
emerging scientific evidence does
not support a continued focus on
lower fat milk products as it reveals
that milk products that contain
more fat are not associated with
harmful health effects and could
even provide benefits.”
Long recognized as an important
part of a balanced diet, independent studies published as recently
as November 2018 have associated
dairy with a reduced risk of heart
disease, hypertension, stroke, type
2 diabetes, colorectal cancer, and
improved bone health, the Dairy
Processors Association of Canada
(DPAC) pointed out.
“The science in favor of the
nutritional benefits of dairy has
never been more compelling,”
DPAC said. “As Canadians familiarize themselves with the new
Food Guide, it is important to
remember that research continues
to support the place of dairy in a
balanced diet.”
“We are concerned that objective science has been ignored in
some areas of the new Food Guide,”
said the Saskatchewan Milk Marketing Board (SaskMilk), a provincial producer marketing board.
While dairy is still featured in the
protein category, “its lesser empha-

sis and the recommendations for
lower-fat dairy are troubling.”
Research shows that dairy “has
some of the highest-quality protein
available due to its higher protein
content by volume, better protein
digestibility, and a more balanced
content of essential amino acids,”
SaskMilk pointed out.

“The changes
we’re seeing... reflect
a broader societal
trend towards greater
consumption of plantbased foods...”
—Beena Goldenberg
Hain Celestial Canada.
“Nobody will convince me
that dairy products can’t be part
of a healthy diet,” said Francois
Laporte, president of Teamsters
Canada, a union representing
5,000 dairy workers and 125,000
workers overall in Canada. “The
new food guide only shows how
unreliable the government is when
it comes to nutrition advice.”
“If the government is going to
issue guidelines minimizing milk,
which could affect our health and
the thousands of people employed
in the dairy industry, I would at
least expect that they be based
on scientific evidence,” said Paul
Barton, director of the Teamsters
Canada Dairy Division.

Divert your product particulate quickly and effortlessly!
We incorporate a unique sanitary design that is both tool-less and
dimensionally consistent for easy change over.
This product is available in sizes 4” – 10” & great for Curd, Powder & IQF Products.
Pneumatic or electric actuation options available.

For more information, visit www.loosmachine.com

Page 10

CHEESE REPORTER

Caloris Engineering Receives Patent For
Low-Spore Powder Production Process
Easton, MD—The US Patent
and Trademark Office (USPTO)
awarded a patent to Caloris Engineering for the Caloris Low-Spore
Powder Production Process.
The patent number is
10,182,580. The inventor is Artur
G. Zimmer, founder of Caloris
Engineering and the company’s
chief technology officer.
The patent details a robust
processing sequence that eliminates an increase in spore counts
throughout the critical processing
steps, while maintaining continuity of the production process.
“The Caloris Low-Spore Process
is a valuable investment for processors looking to achieve the lowest
possible spore levels in their produced powder,” said Jim Peterson,
Caloris president and CEO. “We
are excited by the results we’ve
seen with our customers.”
Processors face the challenge of
achieving consistently low spore

counts throughout a production
day, Caloris noted. In a typical
process, the spore-forming microorganisms (present in the raw
milk) begin to establish biofilms
in the course of a production day.
In particular, the feed preheating and initial product concentration sections of the evaporator
provide ideal growth conditions for
biofilms generated by spore-forming bacteria, Caloris explained.
These biofilms, after a maturing
period of 10 hours or so, begin to
release spores into the milk, resulting in significantly increased spore
counts through the remainder of
the production run.
The Caloris Low-Spore Process, in an efficient manner, simply takes away the opportunity for
the microorganisms to establish a
biofilm that contributes to higher
spore levels in finished products.
The key to the Caloris LowSpore Process is well-timed evaporator system CIP cycles, which
Caloris said eliminate the presence
of mature biofilms during operation and thereby prevent contami-

nation of the milk product with
spores. The configuration of the
Caloris Low-Spore Process allows
for these CIP cycles to occur without interrupting the powder production of the spray dryer system.
Thorough cleaning just as the
biofilms begin to reach maturity
prevents any significant contamination of the product with spores
from biofilms, Caloris noted. This
also provides the added benefits of
cleaning evaporator surfaces before
they develop any significant solids
fouling, allowing the evaporator
to operate at highest energy efficiency throughout the day, minimizing the soiling of recovered
CIP chemicals and requirements
for fresh make-up chemicals, and
reducing the daily loading of waste
solids discharged to the plant waste
treatment systems.
To avoid any disruption to
downstream spray dryer systems
from frequent evaporator CIP
cleanings, the Caloris Low-Spore
Process separates the initial preevaporator systems from the
subsequent high concentration
evaporator and spray drying systems. These pre-evaporator systems operate at approximately 20
percent above the capacity of the
downstream high concentrator and
spray dryer systems, producing an
inventory of skim condensed sufficient to maintain uninterrupted
spray dryer operation for two hours.
After a specific period of operation on product, the pre-evaporator
systems undergo a complete CIP
cycle (product-to-product) within
a period of two hours, returning
to production of skim condensed
before the inventory supplying the
spray dryer system is depleted.
Last spring, Caloris Engineering
LLC and Lone Star Dairy Products (LSDP) received the 2018
American Dairy Products Institute
(ADPI) Breakthrough Award. The
Breakthrough Award recognized
the implementation of the Caloris Low-Spore Process at the LSDP
plant in Canyon, TX.
For details about the Caloris
Low-Spore Process, call (410) 8226900; or email problem.solved@
caloris.com.
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PERSONNEL
ADOLFO ORIVE has been
appointed president and CEO
of Tetra Pak, effective April 1,
2019. His appointment by the
Tetra Laval Group board follows
the decision by DENNIS JONSSON to step down from his position after 14 years as president
and CEO and 36 years with the
company. Orive, currently cluster
vice president North Central and
South America, joined Tetra Pak
in 1993. Prior to his present position, he has had several managerial
positions in the Group, including
managing director of Colombia,
Spain and cluster vice president
North and Central Europe. Orive
joined the Tetra Pak global leadership team in 2014.
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administrator.
Sara Walling, Division of
Agricultural Resource Management administrator. Walling
returns to WDATCP as the division administrator for the Agricultural Resource Management
Division.
Grace Colás, communications
director. Colás comes to DATCP
from the office of State Rep. Dave
Considine.

Food Safety Net Services
(FSNS) has promoted Victoria
Frazier to vice president of sales.
Frazier began her career with
FSNS over seven years ago, starting as a temp employee at the
FSNS Phoenix laboratory. She
most recently served as director
of corporate sales and training.
JEFF DAWSON has joined
Dean Foods Company as senior
vice president and chief accounting officer, succeeding SCOTT
VOPNI, who has left to pursue
other opportunities. In his new
role, Dawson will be responsible
for all accounting operations,
Madison—Brad Pfaff, secretaryincluding internal and external
designee, last Friday named
financial reporting, as well as SarRandy Romanski as deputy secrebanes-Oxley compliance.
tary of the Wisconsin Department
of Agriculture, Trade and Consumer Protection (DATCP), and
Angela James as the new assistant
deputy secretary.
Romanski has held leadership
roles at multiple state agencies.
He previously served as DATCP’s
deputy secretary and secretary Middleton, WI—The Wisconunder Gov. Jim Doyle, working sin Dairy Products Association
on issues like farmland preserva- (WDPA) will offer its Robtion, local foods, farm-to-school, ert L. Bradley Scholarship, and
and renewable energy. Roman- the Wisconsin Dairy Products
ski has also served as the execu- Association Scholarship, worth
tive assistant for the Wisconsin $2,000 each.
The scholarships are awarded
Department of Natural Resources
and Wisconsin Department of to two deserving college students
pursuing careers in the dairy
Transportation.
Before joining the department, industry. Funding comes from
Angela James was an attorney in proceeds of the World Dairy
Expo Championship Dairy Prodprivate practice.
Pfaff has also named six mem- uct Contest.
Scholarships are available to
bers of his management team,
including division administrators any student attending a Univerand the communications director. sity of Wisconsin system school.
Graduating high school seniors
Steve Ingham, Division of
Food and Recreational Safety and college freshman, sophoadministrator. Ingham was origi- mores, juniors, and seniors are
nally appointed administrator eligible for these scholarships. No
from November 2008 until July grad students are eligible.
Students must be attending
2010. He returned as administrator in March 2011 and has served a UW school or planning to
attend; should be enrolled in a
ever since.
Krista Knigge, Division food science, dairy science, or a
of Agricultural Development dairy industry related program;
administrator. Knigge was first and must be in good academic
appointed division administrator standing.
Winning students will be recin June 2018.
Kelly Smithback, Division of ognized at the World Dairy Expo
Management Services administra- Championship Dairy Product
tor. Smithback was first appointed Contest auction on Oct. 1, 2019.
Applications can be sent to:
administrator of the Division of
Management Services in May WDPA, 8383 Greenway Blvd.,
2018. Smithback has been at Middleton, WI 53562 or info@
wdpa.net before March 30. For
DATCP for 25 years.
Lara Sutherlin, Division of more information or for applicaTrade and Consumer Protection tion forms, visit www.wdpa. net.

Pfaff Names DATCP
Deputy, Assistant
Deputy Secretaries,
Appoints Chiefs

WDPA Offers Two
Scholarships;
Application Deadline
Is March 30

January 25, 2019

Valcour Process
Technologies To
Provide Aquionics
UV Technology To
Cheese Makers
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Growth Strategies
(Continued from p. 10

Companies must also play
consultants, include a focus on
identifying growth spaces through offense, capturing growth not only
analytics, making quick and small by focusing on growing exports but
investments instead of big bets also by devising a long-term stratand investing in new supply chain egy for developing capital, talent
and prodcapabilities.
ucts.
H o w W h e n
ever, even
“With
the
right
mix
of
defensive
the most
risk manageimpressive
scale and innovation, the
ment and
innovators
industry can use these
proactive
will be hard
data-driven
strategies
to
investment
pressed to
transform opportunities into
are
comgain major
growth at advantages, secure new pockets bined, the
consultants
home, the
of US market growth and
consultants
prepare for long-term success said, companies can
said. Their
in international markets.”
unlock a posfindings
itive cycle
revealed
Roberto Uchoa de Paula, McKinsey
of
global
that globMcKinsey & Company
growth.
ally focused
“The succ o m p a cess of our
nies have
increased their revenues signifi- industry lies in our ability to partcantly from 2007 to 2018, while ner together to move dairy forward.
those active in local markets have Sharing these findings at IDFA’s
Dairy Forum, the industry’s largest
seen their revenues fall.
Dairy’s future is global, the con- gathering, provided an excellent
sultants stressed, and the greatest capstone to our deep discussion of
gains lie in markets beyond Amer- dairy’s future,” said Michael Dykes,
ican borders, primarily in Africa IDFA’s president and CEO. “This
is just the start of the way we’ll
and Asia.
US dairy companies with an use these findings to transform our
international presence will need industry for continued prosperity.”
McKinsey & Company will
to pursue a two-pronged strategy
to expand their global footprint, soon release a white paper titled
“A winning growth formula for
the consultants said.
Dairy companies must first dairy” that highlights the research
adopt a strong defensive strategy findings and suggested responses in
to maintain their footholds abroad, more detail.
Contact Heather Soubra, IDFA
proactively managing risk with
a robust toolkit of financial and chief of staff, at hsoubra@idfa.org,
to request a copy.
demand-hedging tools.

Paula, senior partner at McKinsey
and a Dairy Forum presenter.
Uchoa de Paula, along with
Ludovic Meilhac, partner, and
Christina Adams, associate partPeru, NY—Aquionics has entered ner, told Dairy Forum attendees
into a partnership agreement with that US dairy manufacturers have
What’s
NewProcess
in X-Ray Technologies
Inspection Systems?
Valcour
the option of chasing international
for the distribution of its ultravi- opportunities or competing for
olat (UV) disinfection
systems
to share in their home market, which
Introducing the
Shield Allegro
PECO-Inspx.
cheese makers from
in the
Upper Mid- is increasingly competitive and
Optimized for Cheese Production and Converting
west.
growing slowly.
Applications, the Shield Allegro Features:
The agreement enables ValBased on the research, the con• The Latest X-Ray
Inspection
cour Process Technologies
to
offer
sultants
believe US dairy compaTechnology
Aquionics UVEO •and
UVEO
H
Sanitary Design Standard – nies should consider four strategic
products for pasteurized
equivalent responses — innovating to capture
3-A Optional
water applications across
• DevelopedWiscon& Made in the U.S.A.
domestic growth, revamping the
sin, Minnesota Iowa
and Remote
South
• Exceptional
&
supply chain to serve a new type of
Regional Service
Dakota.
demand, exporting to markets with
Valcour Process Technologies high projected dairy deficits and
specializes in providing production, attractive trade agreement groundTo learn more and see the system live at ICTE –
converting,
packaging, inspection, work, and investing directly in
visit the Valcour Process Technologies booth 404
and process sustainability solutions deficit markets to maximize longto
t h e term success — to create a winning
US and growth formula for dairy.
“Enabling Extraordinary Cheese
Production,
Converting, Packaging,
Canadian
Dairy companies are better posiInspection, Sustainability, and
c
h
e
e
s
e
Project Solution Opportunities
tioned to compete in the domestic
for
p ourr oCustomers.”
d u c - dairy environment, the consultants
tion and said, if they adopt a strategy that
converting combines innovation that sup518.561.3578 • ValcourProcessTech.com
market.
The company said it has ports a diverse range of consumer
significant experience implement- preferences along with a revamped
ing UV systems within cheese supply chain to serve new types of
production and has long-term demand.
relationships with cheese makDairy companies can meet
ers, OEMs ad system integrators these new demands by strategically
throughout the US.
responding to six major factors
The Aquionics UV systems will shaping the market, the consulcomplement these solutions by tants said:
helping to improve water disinfec—consumers’ desire to explore
tion processes in terms of increased new or different brands and experiperformance and throughput and ences;
reduced maintenance and lifecycle
—the growing volume of con
costs, Valcour said.
sumer data and highly personalized
 
“Cheese production is a very microsegments;
    
important market for Aquionics,
—the proliferation of smaller
with significant opportunities for brands;
   
growth as producers look to imple—consumers’ focus on health
Quality Stainless
ment UV systems to help them and wellness;
Machines
Custom
LLC
optimize their processes, meet
& Fabricating
—the shifting retail landscape;
tighter FDA standards and improve and
5241 Harding Avenue, Plover, WI 54467

final product quality and safety,”

TOLL FREE 1-866-841-7704 or 715-295-0220
—rising commercial costs.
 
Fax 715-295-0226 www.philquip.com
said Ken Kershner, regional direcTactics that comprise a wintor, Aquionics.
ning strategy, according to the
For more information,visit www.philquip.com
“Cheese producers are increasingly adopting UV disinfection
2019 Washington State University Creamery
technology to provide safer process
and cleaning water within their
plants. UV water disinfection is
a more cost-effective, energy efficient, and on-demand solution
Basic-Plus Cheese Making Short Course
for creating pasteurized equivaFebruary 5 - 7, 2019
lent water,” said Norm LaVigne,
Mount Vernon,
Washington

founder of Valcour Process Tech 
nologies.
33rd Advanced Cheese
Making
Short

 
  Course
“Aquionics has the latest UV
February
- 28,
2019
 26

platform design in the market for
Pullman,Washington
dairy applications with the lowest
Quality Stainless
Machines
total cost of ownership,” LaViFor more information contact:
Custom
LLC
Pasteurization Workshop
& Fabricating
gne continued. “I look forward to
John Haugen
working with Aquionics to offer
April 5241
16 -Harding
18, 2019
Avenue, Plover, WI 54467

TOLL
FREE
1-866-841-7704
or 715-295-0220
their world leading UV disinfec
Pullman, Washington
WSU Creamery Manager
Fax 715-295-0226 www.philquip.com
 
tion systems to our customers in
jfhaugen@wsu.edu
Register at:
the cheese market.”
For more information, visit
509.335.5737
https://creamery.wsu.edu/upcoming
www.valcourprocesstech.com ; or
www.aquionics.com.
For more information, visit https://creamery.wsu.edu/upcoming

Philquipp
Philqui

Educational Opportunities

Philquip
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Educational Lineup Released For
NYS Cheese Manufacturers Meeting
culture & Markets.
Sysco’s John De Rosier will
cover staffing needs within the
dairy industry. After lunch, Cheese
Reporter’s Dick Groves will discuss
dairy industry happenings in the
US and around the world.
Cornell’s David Barbano will
lead a session on mid-infrared
testing for herd management and
dairy product analysis, and Casey
McCue with NYSDAM’s Division
of Milk Control will talk about
changes to the 21 CFR 133.
A board of directors meeting
will wrap up Monday’s agenda, followed by a cheese reception and
cocktail party.
The meeting continues Tuesday
morning with a panel discussion
on the latest microbiology test-

Syracuse, NY—Online registration is open for the New York State
Cheese Manufacturers Association’s annual meeting, to be held
here March 4-5 at the Doubletree
Hotel Syracuse.
The two-day meeting starts
Monday morning with a presidential address and business meeting
led by Tim Reagan, followed by a
New York State dairy industry outlook by Ed Gallagher, Dairy Farmers of America (DFA).
Cornell University’s Andrew
Novakovic will cover challenges
and opportunities for the dairy
industry, followed by the yearly
cheese judging contest and clinic
led by Cornell’s Rob Ralyea and
Heather Spraker with the New
York State Department of Agri-

WSCI’s Annual Meeting To Cover
Culinary Trends, Business Education

issues, including immigration status verification, attendance policies impacting unemployment
compensation, sexual harassment,
and workplace violence training.
Following a networking lunch,
WSCI’s afternoon session features
motivational speaker and author
Rudy Ruettiger, inspiration for the
1993 film “Rudy.”
“We always try to offer an
agenda that resonates with the
needs and interests of our members at the annual February meeting,” said Beth Crave, president of
WSCI’s board of directors.
The registration deadline is Feb.
8, and cost to attend is free for
WSCI members and $75 for nonmembers.
For more details or to make a
reservation, contact WSCI’s Kathy
Brown at (262) 740-2180 or via
email: Kathy@planningoptionsinc.
com.

Wisconsin Dells, WI—The Wisconsin Specialty Cheese Institute’s
(WSCI) annual meeting, open to
members and non-members alike,
will take place here Friday, Feb. 15
at the Chula Vista Resort.
The program kicks off with
“Cheese Café: What’s on the
Menu?” – a culinary and cheese
trends panel moderated by food
writer Lindsay Christians. Panelists include Quinn Adkins, Culver’s Franchising System; Justin
Carlisle, chef-owner of Ardent,
Red Light Ramen and Laughing
Taco restaurants in Milwaukee and
2018 James Beard Award finalist
for Best Chef Midwest; and Peter
Testory, director of dining and
culinary services at the University
of Wisconsin-Madison.
Also on the morning agenda is
Mary Felton, president and owner
HR Business Partners LLC. Felton
will address important HR-related

Western Repack
We Purchase Fines and Downgraded Cheese

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

Handling cheese both as a
service and on purchase.
Bring us your special projects

Western Repack, LLC
(801) 388-4861

...because we don’t just
see cheese, we see the
whole picture.
Cheese
Reporter Ad.indd 1Panelists include
ing
technologies.
Cornell’s Martin Wiedmann; Danielle Wellington, Neogen; and representatives from Biomerieux and
Hygiena.
Cornell University’s Samuel
Alcaine will give an update on
current research by the Alcaine
Research Group, including the latest information on fermented dairy
beverages, “glowing” cheese and
other experiments.
The meeting will conclude
with a company story and awards
luncheon. Exhibit hours will be 8
a.m. to 7:30 p.m. on Monday, and
9 a.m. to 1 p.m. on Tuesday.
The registration deadline is February 18.
Online registration is available
at www.nyscheesemakers.com.

CDR Short Course On
Growing A Beverage,
Food Business To
Be Held March 5-6
Madison, WI—A short course
on “How to Develop a Winning
Game Plan to Grow Your Food or
Beverage Business” will take place
here March 5-6 at Babcock Hall
on the University of WisconsinMadison campus.
Hosted by the Center for Dairy
Research (CDR) TURBO program, the two-day course is open
to anyone interested in developing
a food or beverage product. CDR
created its TURBO program, to
offer companies the opportunity to
work with CDR to license or learn
a new technology.
Specifically, CDR’s TURBO
program can help entrepreneurs
and businesses develop an idea
through technical assistance, business planning, regulatory, and
financial resources.
The upcoming course will cover
a range of relevant topics and provide strategies to maximize a business’s growth. Lecturers include
Tera Johnson, University of Wisconsin-Extension Food Finance
Institute; Cecily Brose and Abram
Becker, UW-Madison’s Discovery
to Product; Jeff Glazer, UW-Madison’s Law & Entrepreneurship
Center; and Vic Grassman, CDR
TURBO.
Full details and registration is
currently available online at www.
cdr.wisc.edu/shortcourses.

1.866.404.4545 www.devilletechnologies.com

PLANNING GUIDE

2018-01-03 11:52 PM

Feb. 26-28: Dairy Ingredient
Symposium, Hilton Santa Barbara Beachfront Hotel, Santa
Barbara, CA. Visit www.cdrf.org
for more information.
•
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 15-16: WDPA Dairy Symposium, Door County, WI. See
www.wdpa.net for details.
•
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. More details available soon at www.impa.us.
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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

1. Equipment for Sale

8. Promotion & Placement

12. Warehousing

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

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

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

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

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

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

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

5. Real Estate
5. Real Estate

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

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

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

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

Online Only Auction

Ice Cream & Dairy Super Sale
Where: Chicago Area
Locations Catalog on:
Bidspotter.com
When: Opens 1/28/19
Closes 2/6/19
 8 S/S Silo Tanks 3,000-8,000
Gallons & Processors
 Ice Cream Freezers & Accessories
 Ice Cream Packaging
 >20 S/S Pumps; Positive & Centrifugal
 All S/S Ice Builder
 Ammonia Compressors & Condensors
 S/S Pipe, Valves & Fittings
 Lots of General Plant Items

TC Strainer Gasket

For more info call 608-764-5481
Or email:
sales@imexchange.com

Plant Manager

ST. JOHN’S, MICHIGAN

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

New, Refurbished, & Used Dairy Equipment
Ullmer’s Engineers are on site designing
to your needs, including:



 Holding/ Bulk Tanks  Vats
Cheese Presses/Molds  Butter Churns
 Processors and Mixing tanks

Ullmer’s Dairy Equipment helps their customers
produce quality products by providing quality
new, refurbished and used
dairy processing equipment.
We have our own laser and press brake
on site which helps reduce lead times!
Give us a call for a quote
on your next project!

920-822-8266
ullmersdairyeqpt@netnet.net
www.ullmers-dairyequipment.com
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DAIRY FUTURES PRICES

2017 - Current Dry Whey Prices
High Range (Central and West: Mostly)

SETTLING PRICE
Date
Month
1-18
January
1-21
January
1-22
January
1-23
January
1-24
January

$0.55
Central High

$0.50

West High

$0.45

15.97
—
15.94
15.75
15.82

47.500
—
47.000
48.175
45.900

100.500
—
100.500
99.025
99.200

225.000
—
224.500
223.750
224.000

1.4140
—
1.4110
1.4000
1.3970

1-18
1-21
1-22
1-23
1-24

March 19
March 19
March 19
March 19
March 19

14.64
—
14.49
14.22
14.12

16.06
—
16.00
15.89
15.84

45.700
—
44.500
45.600
43.050

101.500
—
101.375
99.000
99.500

224.975
—
224.400
224.475
224.900

1.4690
—
1.4620
1.4410
1.4330

1-18
1-21
1-22
1-23
1-24

April 19
April 19
April 19
April 19
April 19

15.05
—
14.88
14.60
14.46

16.29
—
16.22
16.02
16.07

44.350
—
43.725
43.225
41.025

103.275
—
103.325
100.500
100.500

227.000
—
227.000
228.200
226.625

1.5180
—
1.5060
1.4900
1.4780

1-18
1-21
1-22
1-23
1-24

May 19
May 19
May 19
May 19
May 19

15.53
—
15.40
15.11
14.98

16.45
—
16.39
16.28
16.21

43.500
—
42.325
41.850
40.000

105.000
—
104.950
102.300
102.400

227.650
—
227.500
226.225
228.000

1.5730
—
1.5650
1.5490
1.5410

1-18
1-21
1-22
1-23
1-24

June 19
June 19
June 19
June 19
June 19

15.85
—
15.76
15.52
15.42

16.58
—
16.58
16.44
16.36

42.220
—
40.900
40.675
38.625

106.200
—
106.050
103.500
103.275

228.500
—
228.525
227.150
228.775

1.6150
—
1.6100
1.5980
1.5920

1-18
1-21
1-22
1-23
1-24

July 19
July 19
July 19
July 19
July 19

16.22
—
16.14
15.98
15.87

16.67
—
16.67
16.62
16.48

41.950
—
40.750
39.375
38.675

107.000
—
106.250
107.250
104.875

229.825
—
230.000
229.200
229.200

1.6560
—
1.6500
1.6400
1.6330

2019

1-18
1-21
1-22
1-23
1-24

August 19
August 19
August 19
August 19
August 19

16.41
—
16.35
16.52
16.13

16.78
—
16.78
16.77
16.77

41.325
—
41.000
39.700
38.500

107.250
—
107.250
105.200
105.200

231.125
—
231.025
230.850
230.850

1.6820
—
1.6800
1.6720
1.6660

Dec

1-18
1-21
1-22
1-23
1-24

September 19
September 19
September 19
September 19
September 19

16.57
—
16.51
16.23
16.13

16.86
—
16.86
16.86
16.86

41.650
—
40.750
39.500
38.850

108.100
—
107.750
106.100
106.100

232.125
—
232.500
232.025
232.025

1.6960
—
1.6910
1.6880
1.6840

1-18
1-21
1-22
1-23
1-24

October 19
October 19
October 19
October 19
October 19

16.54
—
16.50
16.42
16.33

16.95
—
16.95
16.94
16.94

41.250
—
41.000
39.900
38.200

108.625
—
108.600
107.000
107.000

231.000
—
232.025
231.900
231.900

1.6940
—
1.6940
1.6920
1.6890

1-18
1-21
1-22
1-23
1-24

November 19
November 19
November 19
November 19
November 19

16.45
—
16.40
16.43
16.34

16.93
—
16.93
16.89
16.89

41.325
—
40.750
40.125
38.500

108.650
—
108.300
107.050
107.050

231.000
—
231.400
231.300
231.300

1.6880
—
1.6880
1.6840
1.6800

27,985

6,924

3,766

8,735

8,032

25,152

$0.25

Since 2014

High Range (Low/Medium Heat): Mostly
$2.20
$2.10

Central & East

$1.90
$1.80

Western

$1.70
$1.60
$1.50
$1.40
$1.30
$1.20
$1.10
$1.00
$0.90
$0.80
$0.70
$0.60

2018

HISTORICAL MILK PRICES - CLASS IV
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

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. 24, 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. 19

*Cash Settled
Butter* Cheese*
223.525
1.3870
—
—
223.500
1.3870
223.500
1.3870
223.500
1.3870

14.22
—
14.13
13.97
13.94

$0.30

$2.00

NDM*
95.000
—
95.000
95.000
95.000

February 19
February 19
February 19
February 19
February 19

$0.35

NDM Prices

19
19
19
19
19

Class III* Class IV* Dry Whey*
13.99
15.51
48.325
—
—
—
13.99
15.51
48.325
13.98
15.51
48.250
13.98
15.51
48.325

1-18
1-21
1-22
1-23
1-24

$0.40

‘16
‘17
‘18
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$1.80

40-Pound Block Avg

$1.75
$1.70
$1.65
$1.60
$1.55

Interest - Jan. 24

$1.50
$1.45

CME vs AMS

CHEESE REPORTER SUBSCRIBER SERVICE

$1.40
$1.35

J

F

WEEK ENDING
Jan. 12

M

A

M

J

J

A

S

O

N

Jan. 5

D

J

Dec. 29

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

40-Pound Block Cheddar Cheese Prices and Sales

11,178,698

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

1.4216
11,018,556

1.3979
9,935,425

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

Weighted Price
US
1.3877
Adjusted to 38% Moisture
US
1.3170
Sales Volume
US
13,110,777
Weighted Moisture Content
US
34.67

Dollars/Pound
1.4002•
1.3279
Pounds
11,676,423•
Percent
34.62•

1.3938

1.3898

1.3266

1.3228

10,680,619

10,446,461

34.86

34.86

2,2153•

2.2171

Butter

Weighted Price
US
Sales Volume
US

2.2402
6,055,013

Dollars/Pound
2.2486•
Pounds
4,470,909•

5,308,799•

2,776,701

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4833
4,913,990

Dollars/Pounds
0.4762•

0.4827•

4,640,381•

3,766,576•

0.4698•
3,444,005•

Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9663
19,963,195

Dollars/Pound
0.9478•
Pounds
15,962,616•

0.9177•
17,670,848•

0.9010•
26,105,324•

New Subscriber Info

1.4346

Dollars/Pound
1.4272•
Pounds
13,946,475•

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
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 18: In the coastal regions, cheese production continues actively. While
still active in the Central region, producers are reining in manufacturing levels following typically heavy post-holiday inventories. Milk availability, although readily accessible, has settle
somewhat as bottlers are taking priority. Spot milk prices ranged from $.50 over to $2 under
Class. Post-holiday cheese demand is expectedly softer. Western cheese contacts report
production is outpacing demand. Undoubtedly, there are ample amounts of cheese in the
warehouse. Cheese markets in the US are somewhat shaky. The large block to barrel CME
price gulf adversely affects most producers. Contacts suggest the possibility of block prices
descending toward an expected proximity, most suggest $.05, creates buyer hesitancy.

NORTHEAST- JAN. 23: Eastern cheese makers continue to clear strong milk volumes
into their intakes. Many operations are running at full capacity. Cheddar, Mozzarella and
Provolone cheese production is strong in the region currently. Cheese supplies are steadily
increasing at this time. Customers’ regular cheese orders are steady to fairly healthy currently.
Spot market trading activity is mixed on various pricing indices. Right now, the block and barrel
Cheddar cheese price spread has lengthened on the CME. There are reports of increased
cheese production and lower domestic demand on the spot market. Some market participants
are not purchasing spot loads as their immediate needs are currently filled.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
The total number of conventional dairy ads increased by 8 percent, but organic dairy ads
decreased by 22 percent. Conventional ice cream 48- to 64-ounce containers were the most
advertised dairy item this week, while conventional 1-pound shred cheese ads had the largest
percentage increase compared to the previous week. In the organic aisle, half-gallon milk was
the most advertised dairy product of the week.
Conventional cheese ad numbers increased 12 percent, but no ads were reported for organic
cheese this week. The average advertised price for conventional 8-ounce block cheese is
$2.28, while conventional 8-ounce shred cheese is priced at $2.23.
The total number of conventional milk ads climbed 311 percent while the total number of
organic milk ads declined 22 percent. The average price for organic half-gallon of milk was
$3.98, compared to $1.00 for conventional half-gallons, creating an organic premium of $2.98.
Total conventional yogurt ads declined by 34 percent, and organic yogurt ads also decreased
by 43 percent. The average price for organic yogurt in 4-6 ounce containers is $.72, while
conventional yogurt in 4-6 ounce pack size is priced at $.49, an organic premium of $.23.

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 25
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.30

3.59

3.22

2.86

2.99

4.00

2.82

Cheese 8 oz block

2.28

2.30

2.62

1.48

1.71

2.47

2.75

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.8650 - $2.1500 Process 5-lb sliced: $1.3400 - $1.8200
Muenster:		
$1.8500 - $2.2000 Swiss Cuts 10-14 lbs: $3.1750 - $3.4975

Cheese 1# block

3.64

3.56

3.89

NA

2.99

3.99

2.99

Cheese 2# block

5.40

NA

5.98

NA

NA

4.99

4.99

Cheese 8 oz shred

2.23

2.33

1.99

2.34

2.30

2.33

2.61

MIDWEST AREA - JAN. 23:

Cheese 1# shred

3.64

3.99

2.97

2.99

3.36

3.99

2.99

Cottage Cheese

1.85

2.11

1.99

1.38

1.02

1.74

1.99

Cream Cheese

1.73

1.60

1.70

1.92

1.67

2.16

1.55

Flavored Milk ½ gallon 1.69
Flavored Milk gallon
3.49

NA

NA

1.88

NA

NA

1.62

NA

NA

NA

NA

3.49

NA

Ice Cream 48-64 oz

3.05

2.88

2.63

3.01

3.68

3.00

2.80

Milk ½ gallon

1.00

1.88

.84

.86

1.01

.98

.99

Milk gallon

2.65

1.99

NA

2.53

3.17

2.85

.99

Sour Cream 16 oz

1.65

1.81

1.84

1.46

1.32

1.35

1.34

Yogurt (Greek) 4-6 oz

.94

.93

.99

.90

.92

.88

.93

Yogurt (Greek) 32 oz

4.20

4.29

NA

3.99

4.00

4.99

3.50

Yogurt 4-6 oz

.49

.51

.50

.50

.36

.60

.46

Yogurt 32 oz

2.08

NA

2.26

2.14

NA

2.99

1.67

Some cheese plant managers report bringing production
schedules back to normal, while others relay lighter workweeks. Winter weather, particularly
at customer bases in the Northeast, has impacted demand for a number of regional contacts.
Generally, demand is slow for most types of cheese producers. Reported spot milk intakes
were light this week. Most spot prices range from $.50 under to $1.00 over Class. Undoubtedly, cheese barrel inventories are heavy nationwide. This has impacted markets negatively,
as barrel prices fell to under $1.20 early in the week.

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.7725 - $2.1975
Monterey Jack 10#:
$1.7475 - $1.9525
Muenster 5#		
$1.7725 - $2.1975
Grade A Swiss 6-9#:
$2.6900 - $2.8075

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

$1.5000 - $1.8950
$1.5725 - $2.5125
$1.2950 - $1.6550
$2.0400 - $3.1100

WEST - JAN. 23: Western cheese makers report mixed cheese demand. While markets
for Mozzarella are strong, as expected near the apex of the football and pizza seasons, other
signals suggest total cheese demand is missing its mark. Industry contacts indicate retail
demand has been adequate, but exports have yet to take off. Cumulated together, the pull
from cheese buyers has not been able to overtake active cheese production. As a result,
industry contacts say there has been little substantive effect on drawing down the large
cheese inventories. Until improved cheese demand or reduced production can bring cheese
stocks into better balance, low prices will be a symptom of those heavy supplies.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.5325 - $1.9750 Monterey Jack 10#:
Process 5# Loaf:		
$1.2825 - $1.5375 Swiss 6-9# Cuts:

$1.7125 - $1.9325
$1.7225 - $1.8825
$2.7725 - $3.2025

FOREIGN -TYPE CHEESE - JAN. 23: In Germany, sliced cheese stocks are at the
typical January seasonal level. Sales are good both in the domestic and global markets.
There are more inquiries for German cheese due to limited cheese inventories in the EU
countries surrounding Germany. Lower qualities/quantities of feeds are becoming more
noticeable in Germany. This is contributing to an increased uncertainty about future milk
output and that would likely impact the cheese market conditions. Cheese prices are currently stable, but they are expected to move up in the coming months.
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
$1.9175 - 3.4050
$2.4250 - 3.1425
$3.3075 - 5.3975
$3.1075 - 5.2575
0
0
0
$3.2125 - 3.5350
0

WHOLESALE BUTTER MARKETS - JANUARY 23
NATIONAL:

Throughout the country,
butter output is active as processors capitalize on discounted cream values. Therefore,
most churns are full of cream, while butter
makers continue seasonally building their
stocks for later use, especially in summer.
Print and bulk butter orders from retailers
are stronger than expected in some regions.

WEST:

Processors are actively running
butter churns as there is plenty of cheap
cream available to them. Production is
mainly focused on bulk with a bit of print
being made to meet current requests.
Some contacts say that Q1 sales are relatively stronger than usual. Retail orders are
good, while demand from foodservice businesses is very good. With the decreasing
price trends in the butter market, sellers are
hoping that more orders will come through.

CENTRAL:

Little has changed as far as
access to cream for butter producers. If anything, butter plant managers suggest more

cream is expected in upcoming weeks. Winter weather in the Midwest and Northeast
has bottlers busier, thus cream availability
is steadily increasing. Churning continues
apace, as butter stocks push up ahead of
upcoming spring demand. Butter markets
are steadily bullish. Contacts suggest butter markets were expected to dip earlier in
the year, but now expectations have shifted
toward continued steady-bullishness.

NORTHEAST: Wintry weather is hitting
parts of the Northeast, causing cold and
rainy climate conditions. There are little to no
reports of power outages or transportation
issues right now. Butter churns are active as
cream supplies are accessible in the region.
Some manufacturers are focused on salted
butter production. Cream is available on the
market, and butter makers are purchasing
spot loads for production needs. Butter supplies are balanced to growing a bit right now.
Moreover, some manufacturers’ stocks are
clearing to immediate needs.

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		
Butter 1lb:
$5.29
Cheese 8 oz shred:
$3.49
Cottage Cheese 16 oz:
$3.13
Cream Cheese 8 oz:
$1.99
Sour Cream 16 oz:
NA

Yogurt 4-6 oz:
Yogurt 32 oz:
Greek Yogurt 32 oz:
Milk ½ gallon:
Milk gallon:
Milk UHT 8 oz:

$0.72
$3.50
$5.99
$3.98
$6.85
$1.10

DRY DAIRY PRODUCTS - JANUARY 24
NDM - CENTRAL: Although low/medium
heat NDM markets have had a bearish
stumble, spot trading in the Midwest has
failed to get the memo. Reported spot prices
continue to trade at over $1 in the region.
Recently produced loads are still hard to
come by, and some suppliers report being
sold out through Q1. Even so, trading was
a bit slower than last week as dairy conferences have taken some industry participants
out of the trading picture this week. Regionally, market tones are holding firm,

NDM - WEST: For most processors, market conditions continue balanced, and for
many customers, the market tone remains
unsettled without a logical economic basis
to sustain current values - large stocks are
still available throughout the region to coverany spot need. However, most of these
stocks are highly committed thru Q1 and Q2
contracts. Demands from the bakery sector are active as the spring baking season
approaches. Exports to Mexico are strong,
while competition from the EU is imminent.
Renegotiations of the Free Trade Agreement
between the EU and Mexico (TLCUEM) are
being carried out, and Mexico opened its
doors for the first year with quotas of up

to 100 thousand liters in the importation of
dairy products, including SMP and WMP.

NDM - EAST:

Low/medium heat NDM
prices are trending higher on both ends of
the range and at the top of the mostly price
series. Inventories are generally minimal to
balanced. Therefore, processors are focusing their production schedules on first fulfilling contractual orders before serving spot
buyers. Several industrial facility managers
plan on producing more low/medium heat
NDM for storage whenever possible, but
right now they don’t have the time and milk
necessary to do that. Spot trading is also
restricted as purchasers wait to see in which
direction the prices will move. High heat
NDM prices are stable. Production is done
as needed; therefore, there is not a lot of
stocks on hand.

LACTOSE: At this point, it is unclear
whether the lactose market will continue to
slowly strengthen or stall out. Market participants seem to be separated into two camps.
Manufacturers of higher mesh and infant
formula lactose expect continued strength.
However, others suggest it is becoming
more difficult to sell lactose.

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

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

01/21/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
26,838
22,547
4,291
19

CHEESE
93,759
90,255
3,504
4
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CME CASH PRICES - JANUARY 21 - 25, 2019
Visit www.cheesereporter.com for daily prices

MONDAY
January 21

500-LB
CHEDDAR
No
Trading

40-LB
CHEDDAR
No
Trading

AA
BUTTER
No
Trading

GRADE A
NFDM
No
Trading

DRY
WHEY
No
Trading

TUESDAY
January 22

$1.1775
(-2¼)

$1.3900
(-1)

$1.2325
(-¾)

$1.0150
(-1½)

$1.4650
(-4)

WEDNESDAY
January 23

$1.1600
(-1¾)

$1.3750
(-1½)

$2.2200
(-1¼)

$0.9900
(-2½)

$0.4200
(-2½)

THURSDAY
January 24

$1.1600
(NC)

$1.3750
(NC)

$2.2225
(+¼)

$1.0075
(+1¾)

$0.4150
(-½)

FRIDAY
January 25

$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

$1.2050

$1.4090

$2.2515

$1.0350

$0.5130

2018 AVG
Same Week

$1.3460

$1.5145

$2.1215

$0.7140

NA

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Tuesday, 1 car of blocks was sold at $1.3900, which lowered the price. One car of blocks was sold Wednesday at $1.3750, which reduced
the price. There were no blocks sold on Thursday, and the price was unchanged.
Five cars of blocks were sold Friday, the last at $1.3900, which set the price.The
barrel price fell Tuesday on the sale of 1 car at $1.1775, dropped Wednesday on the
sale of 2 cars at $1.1600, then rose Friday on sales of 2 cars at $1.1800. 18 cars
of blocks have been traded on the CME so far this month, while 54 cars of barrels
have been traded.
Butter Comment: The butter price declined Tuesday on an uncovered offer of 1 car
at $2.2325, fell Wednesday on the sale of 1 car at $2.2200, increased Thursday on
an unfilled bid for 1 car at $2.2225, and rose Friday on sales of 2 cars at $2.2450.
NDM Comment: The price fell Tuesday on the sale of 1 car at $1.0150, declined
Wednesday on the sale of 1 car at 99.0 cents, rose Thursday on a sale at $1.0075,
and increased Friday on an uncovered offer at $1.1025 (following a sale at $1.0150).
44 cars of NDM have been traded on the CME so far this month.
Dry Whey Comment: The price dropped Tuesday on the sale of 1 car at 46.50
cents, fell Wednesday on the sale of 1 car at 42.0 cents, declined Thursday on sales
of 2 cars at 41.5 cents, and fell Friday on sales of 2 cars at 40.50 cents.

WHEY MARKETS - JANUARY 21 - 25, 2019
RELEASE DATE - JANUARY 24, 2019
Animal Feed Whey—Central: Milk Replacer:

.3600 (NC) – .4300 (NC)

Buttermilk Powder:
Central & East:
.9600 (NC) – 1.0225 (+1¾)
Mostly:
.9000 (NC) – .9600 (NC)

West: .8700 (NC) – .9800 (NC)

Casein: Rennet:

2.2600 (NC) – 2.5900 (NC) Acid: $3.0050 (NC) - $3.1100 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3700 (NC) – .5200 (NC)

Mostly: .4400 (NC) – .5000 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.3800 (-5) – .5375 (-¾)

Mostly: .4500 (NC) – .5000 (NC)

Dry Whey—NorthEast:

.4775 (NC) – .5100 (-¾)

Lactose—Central and West:
Edible:
.2800 (NC) – .4500 (-5)

Mostly: .3200 (NC) – .4200 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9500 (+2) – 1.0400 (+1)
High Heat:
1.0500 (NC) – 1.1200 (NC)

Mostly: .9800 (NC) – 1.0350 (+2)

Nonfat Dry Milk —Western:
Low/Medium Heat: .9500 (+2) – 1.0550 (-1)
High Heat:
1.0900 (NC) – 1.1850 (-1)

Mostly: .9800 (+3¼) – 1.0200 (-2)

European
Commission Sells
18,514 Tons Of Skim
Milk Powder, Only
4,000 Tons Left
Brussels, Belgium—The latest
successful tender sale of the European Union’s (EU) skim milk powder public stocks means that 99
percent of the total stocks bought
and managed by the European
Commission have now been sold.
With Thursday’s sale of 18,514
tons (40.8 million pounds), 1
percent of the original, overall
stock of skim milk powder is now
left, with 4,000 tons (8.8 million
pounds) remaining out of the
original 380,000 tons (838 million
pounds).
Out of the 14 EU member countries that were storing skim milk
powder on behalf of the Commission, only four are now left with
small stocks, including the United
Kingdom, Finland, Slovakia and
Spain.
The next tender will take place
on Feb. 7, 2019.
In total, 380,000 tons of skim
milk powder were bought by the
European Commission between
2015 and 2017 through public
intervention to stabilize the market and support dairy farmers’
income. A process of monthly and
later semi-monthly public tenders

was opened by the European Commission at the end of 2016 to carefully sell the products back into the
market.
“The latest tender is a clear
vindication of the Commission’s
prudential approach to the management of the stock of skimmed
milk powder, 99 percent of which
has now been successfully placed
back on the market,” commented
Phil Hogan, the EU’s agriculture
commissioner.
“My objective, at all times, has
been to use public intervention
as a measure to protect farmers’
incomes and, to that extent, we
resisted calls over the last three
years to reduce stocks through a
number of ways or even by simply
destroying the stocks. None of these
options would have achieved the
outcome we have now achieved,
Hogan said.
“Instead, our patient approach
ensured that not only were European dairy farmers’ incomes protected, but so too were the interests
of the European taxpayer,” Hogan
continued.
“Public intervention of skimmed
milk powder has proven to be an
effective tool, especially when
used in a responsible and effective
manner and today’s and previous
tenders are a clear demonstration
of the European Commission’s
commitment to support European
farmers when the circumstances
demand it,” Hogan added.

THE RIGHT
PIECES

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8000 (NC) – 1.0575 (+1) Mostly: .8300 (NC) – .9625 (NC)
Whole Milk—National:

1.5000 (-5) – 1.6500 (NC)

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

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100

Focusing collaboratively on your goals and objectives. Providing a
proven process and structure for sustainable success with a customerfocused approach for long term strategy and business solutions.

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829

Technically talented people using efficient business processes to deliver
solutions (products and services) to the market from best of class suppliers.
SEE WHAT SETS US APART

800-782-85873

www.KelleySupply.com

For more information, visit www.kelleysupply.com

