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Milk Production Reached Record
223.1 Billion Pounds In 2020
December Milk Production Increased 3.2%;
Texas Topped New York In December Output
Washington—US milk production during 2020 totaled a record
223.1 billion pounds, up 2.1 percent, or 4.7 billion pounds, from
2019’s record output, USDA’s
National Agricultural Statistics
Service (NASS) reported Monday.
US milk production hasn’t
declined since 2009, when output
of 189.2 billion pounds was down
0.4 percent, or 776 million pounds,
from 2008.
Last year’s 4.7-billion-pound
milk production increase was the
second-largest since 2009, eclipsed
only by the 4.8-billion-pound
incease in 2014. In 2019, milk
production increased by just 814
million pounds from 2018; that
was the smallest increase since
2013, when output of 201.3 billion
pounds was up 618 million pounds
from 2012.
In December, milk production
in the 24 reporting states totaled
18.1 billion pounds, up 3.2 percent from December 2019. NASS
revised November’s milk production estimate up by 56 million

CDFA Schedules
Referendum
On Petition To
Amend, End Quota
Implementation Plan
Sacramento, CA—Karen Ross,
secretary of the California Department of Food and Agriculture
(CDFA), on Monday signed an
order to hold a referendum on a
petition to amend, and eventually
terminate, the state’s Quota Implementation Plan (QIP).
The referendum voting period
will be Mar. 4 through June 1,
2021, the maximum time allowed
for a producer referendum, the
CDFA noted.
Last month, Administrative
Law Judge Timothy J. Aspinwall
issued a decision recommending
holding a referendum vote among
eligible dairy producers on a peti• See QIP Referendum, p. 11

pounds, so output was up 3.5 percent from November 2019, rather
than up 3.1 percent as originally
estimated.
Production per cow in the 24
reporting states averaged 2,027
pounds for December, 40 pounds
above December 2019.
The number of milk cows on
farms in the 24 reporting states in
December was 8.923 million head,
107,000 head more than December 2019 and 12,000 head more
than November 2020.
Milk production for the entire
US during December totaled 18.9
billion pounds, up 3.1 percent from
December 2019.
During 2020’s fourth quarter,
US milk production totaled 55.6
billion pounds, up 3 percent from
2019’s fourth quarter. That was
the largest quarterly percentage
increase in milk output since the
first quarter (which included an
extra day due to leap year) when
production was up 3.1 percent
from 2019’s first quarter. Secondquarter milk production was up

0.5 percent from a year earlier, and
third-quarter output was up 2 percent from 2019’s third quarter.
The average number of milk
cows in the US during the fourth
quarter of 2020 was 9.43 million
head, 59,000 head more than the
third quarter and 81,000 head
more than in the fourth quarter
of 2019.
California’s December milk production totaled 3.5 billion pounds,
up 3.2 percent from December
2019, due to 5,000 fewer milk
cows but 70 more pounds of milk
per cow. California’s fourth-quarter
milk production totaled 10.2 billion pounds, up 2.2 percent from
2019’s fourth quarter. The state’s
July-September milk output had
been up 1.9 percent from a year
earlier.
Wisconsin’s December milk
production totaled 2.6 billion
pounds, up 2.6 percent from
December 2019, due to 2,000
fewer milk cows but 55 more
pounds of milk per cow. Wisconsin’s
October-December 2020 output
totaled 7.7 billion pounds, up 2.5
• See Record Milk Output, p. 6

Indiana Should Recruit Expanded
Dairy Processing Capacity: Study
Indianapolis, IN— A new Indiana Dairy Strategy 2.0 unveiled
Wednesday by the Indiana State
Department of Agriculture
(ISDA) recommends educating
potential new milk processors on
the business climate in the state
to recruit expanded dairy processing capacity.
The Indiana Dairy Strategy 2.0
report is a five-year refresh of the
previous dairy strategy, released
in 2015, which was intended to
analyze new business opportunities, trends and challenges the
industry faces and to develop
recommendations for big thinking and identifying ways Indiana
can better expand the economic
viability of the dairy industry..
The dairy industry in Indiana
and across the US was “dramatically impacted” by the coronavirus pandemic and subject to

disrupted supply chains, shifts
in consumer demand and an
“unprecedented level of market
uncertainty and volatility,” the
report noted. Due to pandemicrelated disruptions, 2021 will
be a recovery year, but the dairy
industry “is poised to grow over
the long term.”
There have been a number of
key developments and investments in milk processing capacity
in Indiana since the 2015 strategy was developed and adopted,
including: in 2015, Dairy Farmers of America (DFA) expanded
operations in Goshen; in 2018,
Walmart opened a new milk bottling plant in Fort Wayne; in
2019, Golfo di Napoli opened an
Italian cheese plant in Huntington county; and in 2020, Dreyer’s
• See Indiana Dairy, p. 14

Trade Agreements
Help Boost EU Dairy
Exports, Limit Import
Growth: Study
Brussels, Belgium—Trade agreements are due to result in substantial increases in European Union
(EU) agri-food exports, with
more limited increases in imports,
according to a study released this
week.
The study builds on a previous
study published by the European
Commission’s Joint Research Center (JRC) in 2016 and analyzes
the cumulative economic impacts
on the EU’s agricultural sector of
a series of concluded and negotiated free trade agreements (FTAs)
between the EU and 12 trading
partners.
Specifically, the study considers the FTAs recently concluded
or implemented by the EU, i.e.,
those with Canada, Japan, Mercosur (Argentina, Brazil, Uruguay
and Paraguay), Vietnam, and the
modernization of the agreement
with Mexico, as well as trade agreements under negotiation (Australia, New Zealand, Malaysia, the
Philippines, and Thailand). The
modernization of the agreement
with Chile is included to complete
the picture.
Some of the trade deals considered in the previous study have
since entered into force (e.g., Canada, Japan, and Vietnam) and are
gradually being phased in. Regarding the US, and contrary to the
2016 study, this new update does
• See EU Dairy Exports, p. 12
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Milk production has considerable momentum here in the first
month of 2021, meaning that
there could be a fair amount of
milk looking for a home in the
next few months.

US Dairy Farmers Can Really Crank Out The Milk
US dairy farmers are, to understate
things a bit, a mighty productive
group. As it turns out, this is the
case in both good times and bad.
And their productivity seems to
pretty much guarantee that the
future will continue to include
both good times and bad.
As reported on our front page
this week, US milk production
in 2020 reached a record high of
223.1 billion pounds, up 2 percent,
or 4.7 billion pounds, from 2019’s
record output.
US milk production has now
increased every year since 2009,
when output of 189.2 billion
pounds was down 0.4 percent, or
776 million pounds, from 2008.
That point is noteworthy
because it helps illustrate that
declines in US milk production
appear to be getting more and more
rare. Prior to that decline in 2009,
the previous drop in US milk production occurred in 2001, when
output of 165.3 billion pounds was
down about 2.1 billion pounds
from 2000.
And that’s been it for milk production declines here in the 21st
century. To put this in some historical context, in the last decade
of the 1990s, US milk production
actually declined three times: in
1991, in 1993 and in 1996.
There were also multiple years
in the 1980s when milk production declined, but at least two of
those declines come with an asterisk because of government policies.
Specifically, Congress passed legislation in 1983 that created the
Milk Diversion Program, which
was aimed at encouraging dairy
farmers to reduce production from
a historical base. The program ran
for all of 1984 and the first part
of 1985, and apparently achieved
its goal, as 1984 milk production
dropped 4.2 billion pounds from
1983.
Then, the 1985 farm bill
included the Dairy Termination
Program, better known as the
whole herd buyout program, which
bought entire dairy herds from

farmers. That program ran for parts
of 1986 and 1987, and as a result
milk production in 1987 was down
415 million pounds from 1986.
From this brief history, we can
conclude that declines in milk
production are occurring less frequently early in the 21st century
than they did in the late 20th century.
One other interesting note
about US milk production: it first
topped 120 billion pounds back in
1953, at 120.2 billion pounds, and
25 years later, in 1978, it had actually increased by just 1.3 billion
pounds, to 121.5 billion pounds.
Milk production over the past 25
years increased from 155.3 billion
pounds in 1995 to 223.1 billion
pounds in 2020, an increase of 67.8
billion pounds.
It’s safe to conclude that the US
dairy industry has been in growth
mode for the past quarter-century
or so.
Getting back to 2020, there are a
couple of points worth noting about
the milk production increase. First,
at 4.7 billion pounds, that increase
was the largest, on a volume basis,
since 2014’s 4.8-billion-pound rise.
In fact, on a volume basis, it was
the second-largest over the past
decade, topped only by that 2014
increase.
Second, that impressive increase
in milk production occurred during a pandemic. And it’s safe to
say nobody in the dairy industry
had any previous experience in
managing milk production during
a pandemic.
The pandemic’s impact on milk
production was at least twofold.
First, once lockdowns were initiated starting last March, a number
of milk buyers started instituting
programs to incentivize their producers to reduce milk production.
And second, milk prices crashed
during the second quarter of 2020,
with the Class III price dropping
from $17.00 per hundredweight in
February to $12.14 per hundred in
May and the average mailbox milk
price in federal order areas drop-

ping from $18.87 per hundred in
January to $12.90 per hundred in
May.
These two factors had quite
an impact on US milk production. After rising by 3.1 percent
in the first quarter of 2020 (which
included an extra day due to
leap year), US milk production
increased by just 0.5 percent in
the second quarter. That included
a 0.5-percent drop in May milk
production.
Also, milk cow numbers for the
entire US fell by 10,000 head in
April, 15,000 head in May and
10,000 head in June.
But pretty much everything
rebounded after that. For starters,
the Class III milk price rebounded
from $12.14 per hundred in May to
$24.54 per hundred in July — just
six cents shy of the record high, set
back in September 2014.
As milk prices bounced back,
so too did milk cow numbers, rising by an eye-opening 93,000 head
during the second half of 2020.
More than half of that increase
came during the fourth quarter.
And milk production increased
impressively during the second
half of 2020, especially during the
fourth quarter, which saw milk production for the entire US increase
2.4 percent in October, 3.4 percent
in November and 3.1 percent in
December.
Those last two increases were
the largest percentage increases of
the entire year (February’s 5.4-percent was actually 2 percent when
adjusted for the extra day).
US dairy producers proved to be
remarkably resilient and productive in 2020. Milk production has
considerable momentum here in
the first month of 2021, meaning
that there could be a fair amount
of milk looking for a home in the
next few months.
And that likely means relatively
low milk prices for the next several months. That in turn could
put some downward pressure on
production, but 2021 will still in
all likelihood see a new record.
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USDA Buys Cheese, Butter, Fluid Milk;
Seeks Pepper Jack, Butter Yogurt
Washington—The US Department of Agriculture (USDA) this
week announced purchase contract awards for several dairy products, and also issued an invitation
to buy Pepper Jack cheese, butter
and yogurt.
USDA awarded a contract to
Miceli Dairy Products Company
for 75,600 pounds of String cheese
for delivery Apr. 1 through June
30, 2021. The price range for
the String cheese was $2.5983 to
$2.6454 per pound; the total contract value was $198,211.86.
The String cheese acquired by
USDA under this solicitation is
intended for use in the National
School Lunch Program and the
Child and Adult Care Feeding
Program.
Contracts were awarded to
three companies for a total of
5,253,120 pounds of salted butter
for delivery Feb. 16 through Mar.
31, 2021. The price range for the
butter, which is intended for use in
The Emergency Food Assistance
Program, was $1.7106 to $1.9041
per pound; the total contract value
was $9,551,441.60.
Contracts were awarded to:
Challenge Dairy Products:
2,462,400 pounds at a total price
of $4,476,845.55.
Grassland Dairy Products:
1,805,760 pounds at a total price
of $3,321,367.20.
West Point Dairy Products:
984,960 pounds at a total price of
$1,753,228.80.
USDA also awarded contracts
to a number of companies for fluid
milk for delivery from Feb. 22
through Mar. 31, 2021. Under one
solicitation, the agency awarded
contracts to 19 companies for
a total of 3,622,500 containers
including both gallons and halfgallons, of fluid milk. The total
contract value was $7,365,880.09.
Contracts were awarded to:
Anderson Erickson Dairy:
81,000 containers, at a total price
of $131,952.40.
Cream-O-Land Dairy: 124,200
containers, at a total price of
$252,378.18.
Dairy Farmers of America:
1,394,100 containers, at a total
price of $2,775,622.70.
Darigold: 43,200 containers, at
a total price of $113,996.16.
De Lune Corp.: 61,200 containers, at a total price of $206,964.00.
Foster Dairy Farms: 81,000
containers, at a total price of
$138,105.00.
GH Dairy: 208,800 containers,
at a total price of $360,338.04.
GH Dairy El Paso: 122,400
containers, at a total price of
$250,224.00.
Hiland Dairy Foods Company:165,600 containers, at a total
price of $401,940.36.
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Hollandia Dairy: 129,600 containers, at $215,176.50 total.
McArthur Next: 94,500 containers, at $190,785.78 total.
Milkco: 255,600 containers of
milk, at a total price of $511,927.56.
Prairie Farms Dairy: 616,500
containers, at a total price of
$1,387,056.60.
Royal Crest Dairy: 11,700
containers, at a total price of
$23,913.00.
Shamrock Foods Company:
32,400 containers, at a total price
of $49,248.00.
Smithfoods Inc.: 36,000 containers, at a price of $105,251.40.
Turner Dairy Farms: 24,300
containers, at $34,392.60.

Upstate Niagara Cooperative:
140,400 containers, at a total price
of $216,607.83.
Under a second solicitation,
USDA awarded contracts to four
companies for a total of 134,400
containers of fluid milk; the total
contract value was $280,479.24.
Contracts were awarded to:
Dairy Farmers of America:
15,600 containers, at a total price
of $40,230.00.
Darigold: 48,600 containers, at
a total price of $121,125.24.
HP Hood: 59,400 containers, at
a total price of $94,284.00.
Smith Brothers Farms: 10,800
containers, at a total price of
$24,840.00.
On Tuesday, USDA issued a
solicitation for Pepper Jack cheese,
butter, and yogurt for delivery
between Apr. 1 and June 30, 2021.

The commodities being procured under this solicitation are
for the National School Lunch
Program and the Food Distribution
Program on Indian Reservations.
USDA is specifically seeking
38,800 pounds of shredded Pepper
Jack cheese, 4/5-pound packages;
82,080 pounds of salted print butter, 36/1-pound cartons; 45,678
pounds of high protein blueberry
yogurt, 24/4-ounce cups; 74,736
pounds of high protein strawberry
yogurt, 24/4-ounce cups; 10,734
pounds of high protein vanilla
yogurt, 24/4-ounce cups; and 4,200
pounds of high protein vanilla
yogurt, 6/32-ounce tubs.
The contract type is firm fixed
price. Offers are due by 1:00 p.m.
Central time on Feb. 9. For details,
contact Jenny Babiuch, at (816)
823-1145.

For more information, visit www.tetrapakusa.com
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Production Putting Pressure On Prices by Dr. Bob Cropp
Dairy Situation & Outlook: January 25, 2021
Milk production continues to run
well above a year ago. December
milk production was 3.1 percent
higher than a year ago marking the
second straight month above 3 percent. Milk cow numbers have been
increasing since July with another
12,000 in December bringing the
total increase to 100,000. December cow numbers were 1.1 percent
higher than a year ago. Of the 24
selected states just eight had fewer
milk cows than a year ago. Milk
per cow continues well above the
normal trend being up 2.0 percent.
Each of the five top dairy states
that produce over half of the
milk production had relatively
strong increases in December.
The increases were: California 3.2
percent, Wisconsin 2.6 percent,
Idaho 1.2 percent, Texas 7.5 percent and New York 2.2 percent.
South Dakota led all states with an
increase of 11.9 percent followed
by Indiana 9.8 percent, Colorado
6.3 percent, Kansas 5.1 percent,
Michigan 4.9, Illinois and Minnesota 4.7 percent, Iowa 4.3 percent
and New Mexico 3.7 percent.
With this relatively high milk
production dairy stocks are building. Butter and cheese stocks
both built from November 30th
to December 31st. Compared to a
year ago December 31st stocks of
butter were 44.4 percent higher,
American cheese stocks 6.8 percent higher, and total cheese stocks
5.7 percent higher.
Relatively high milk production
and higher dairy stocks are putting
downward pressure on the price of
cheese and butter. In early January
40-pound Cheddar cheese blocks
were $1.6175 per pound and barrels $1.4825 per pound. Then it
was announced that a fifth round
of the Farmers to Families Food
Box Program would run from
January through April of 2021.
The cheese market responded

with blocks reaching $1.9625 per
pound by January 11th and barrels
$1.6525 by January 7th.
But realizing cheese purchases
under the program probably can
not hold prices at these levels,
prices fell with today blocks at
$1.61 and barrels at $1.3925.
Butter showed similar price
moves starting in January at
$1.29 per pound reaching $1.4550
by January 20th and has fallen
to $1.36. Nonfat dry milk has
shown strength starting January
at $1.1475 per pound and reaching $1.2150 before falling to now
at $1.1625 per pound. Dry whey
continued to strengthen in January
starting at $$0.4650 per pound to
now at $$0.54 per pound.
With some strengthening in
dairy product prices the Class III
price will be near $16.15 in January
compared to $15.72 in December
and the Class IV price near $13.80
compared to $13.36 in December.
The outlook for milk prices
remains uncertain. With the
growth in production improved
domestic sales of milk and dairy
products and favorable dairy
exports will be needed to maintain
and to increase milk prices. Until
COVID-19 comes more under
control dairy product sales will
be dampened. Hopefully with the
vaccine things will be different and
sales will improve by the second
half of the year with restaurants
more fully opened and schools
returned to in-person learning.
After 14 months of year-overyear volume growth November
exports were down slightly, 0.2
percent. Compared to a year ago,
dry whey exports were 27 percent
higher due to continued strong
sales to China, but nonfat dry
milk/skim milk powder exports
were 8 percent lower, cheese 16
percent lower and butterfat 3 percent lower.

Looking ahead exports going
into next year could remain positive for milk prices especially for
NDM/SMP, whey products and
butterfat as prices remain competitive with world prices. Milk
production for 2021 by the five
largest dairy exporters (EU-28,
New Zealand, US, Argentina and
Australia) is forecasted to be up
about 1 percent. COVID-19 continues to restrict domestic demand
in each of these exporters so most
of increased milk production will
be available for export. Also, it
will take time for the world economies to recover from the recession
caused by COVID-19.
Government purchases of dairy
products will provide support to
milk prices. There is $400 million
under the Dairy Donation Program
to pay for milk to be processed
into dairy products and donated
to nonprofit entities. There will
be purchases of fluid milk, butter
and cheese under Section 32 of the
Act of August 24,1935. And from
January through April there will
be purchases under the Farmers to
Families Food Box Program. It is
not certain that the new administration will continue this program
beyond April.
So, with the current amount
of milk being produced we could
see the Class III price in the $16’s
first half of the year and the $17’s
the second half if COVID-19 is
more under control and things
turn more to normal. The Class
IV price could be in the $14’s and
$15’s first half of the year and the
$16’s the second half.
But none of this is certain and
a lot could change this forecast.
USDA in their last forecast was not
quite this optimistic. USDA forecasted Class III to average $16.90
compared to $18.25 last year and
Class IV to average $14.10 compared to $13.48 last year. BC
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from our
archives
50 YEARS AGO

Jan. 29, 1971: Washington—
President Nixon’s recent proposal
that USDA, one of eight existing cabinet level departments,
be abolished, quickly drew opposition from congressional farm
leadership and national farm
groups. The proposal would wipe
out existing departments and
redistribute their agencies into
four larger, new departments.
Madison—International Multifoods, which operates a feed mill
here, announced plans to acquire
Kaukauna Dairy Company of
Kaukauna, WI, a major manufacturer and marketer of specialty
cheese products. Kaukauna Dairy
has annual sales of more than $8
million, and is widely recognized
for its cold pack cheese spreads.

25 YEARS AGO

Jan. 26, 1996: Warren, NJ—
Fromartharie, Inc., a specialty
food sales and marketing agency,
has announced the opening of its
Midwestern office in Louisville,
KY. Fromartharie will celebrate
its fifth birthday this spring, with
a list of partners including Tillamook Creamery, Sonoma Cheese
Factory, G&G Specialty Foods,
and Woolwich Dairy.
Washington—Richard Robinson, chairman of the board which
directs the National Fluid Milk
Processor Education Program,
and Herman Brubaker, chairman of Dairy Management, Inc.,
announced that their respective
boards have approved a joint
planning process for coordinating the fluid milk programs of
each organization, effective with
the 1997 plan.

10 YEARS AGO

Jan. 29, 2011: Sonoma, CA—
Laura Chenel’s Chevre took the
first step of its transition into a
new, state-of-the-art facility here
with a ribbon-cutting celebration. For the past 16 years, Laura
Chenel’s has been making cheese
at the historic Stornetta Dairy,
located in Sonoma County’s
Carneros region.
Rosemont, IL—The Innovation Center for US Dairy hosted
over a dozen cheese companies
united at a Best Practices Task
Force meeting to work proactively addressing opportunities
and challenges associated with
reducing the sodium content of
cheese products.
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US, EU Associations Ask Leaders To
Remove Or Suspend Retaliatory Tariffs
Washington and Brussels, Belgium—Some 72 associations from
the US and the European Union
(EU) this week called on US
President Biden and EU President
Ursula von der Leyen to remove,
or at least suspend, all additional
and retaliatory tariffs affecting or
threatening Trans-Atlantic trade
in sectors unrelated to the WTO
large civil aircraft and steel and
aluminum disputes immediately.
“Suspending these tariffs is
urgently needed to address the
economic harms our industries are
currently facing and will also be a
positive step to help re-establish a
cooperative Trans-Atlantic trading
relationship,” said the letter, which
was signed by, among others, the
Cheese Importers Association of
America, European Dairy Association, Eucolait (European Association of Dairy Trade), American
Frozen Food Institute, National
Council of Farmer Cooperatives,
FMI-The Food Industry Association, National Confectioners
Association, and Sweetener Users
Association.
“Since 2018, our industries, suppliers and supply chains have been
negatively impacted by the imposition or threat of tariffs in these disputes, which are wholly unrelated
to our sectors,” the organizations
wrote.
In the ongoing Airbus dispute,
the US has, since October 2019,
been imposing tariffs of 25 percent on a wide variety of imports
from the EU, including numerous
cheeses and other dairy products.
In the ongoing Boeing dispute
the EU has, since last November,
been imposing tariffs of 25 percent
on a wide variety of imports from
the US, including several tariff
lines for cheese.
The coronavirus pandemic and
the necessary closings of nonessential businesses continue to
affect the global economy, including the sectors represented by the
organizations that signed the letter.
“The ongoing EU-US trade disputes and additional tariffs which
continue to plague Trans-Atlantic
trade have made a bad situation
worse,” the letter continued. “With
the damages we have suffered last
year and are still suffering, the current situation cannot be allowed
to go on any longer. We believe
immediate suspension of these tariffs is a necessary and fundamental
action, which will provide an economic stimulus at a time when it is
needed most.
“Our industries support a constructive and flourishing trade and
economic relationship between
the US and EU,” the letter added.
“Removal of these tariffs will provide the positive momentum to
reset the important bilateral relationship and cooperative efforts
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to address global economic challenges. In addition, a shared commitment to avoid new additional
tariffs will create the necessary certainty and stability needed to grow
the Trans-Atlantic economy.”
In other trade-related news,
more than 100 dairy, farm and
food industry organizations this
week urged leaders of the Senate
Finance Committee to confirm
Katherine Tai to be the new US
Trade Representative.
The letter was signed by, among
others, USDEC, American Dairy
Products Institute, National Milk
Producers Federation, International Dairy Foods Association,
Colorado Dairy Farmers, Dairy

Producers of New Mexico, Indiana Dairy Producers, Iowa State
Dairy Association, Kansas Dairy
Association, Maryland & Virginia
Milk Producers, Milk Producers
Council, Oregon Dairy Farmers
Association, South Dakota Dairy
Producers, South East Dairy Farmers Association, American Farm
Bureau Federation, Global Cold
Chain Alliance, National Council of Farmer Cooperatives, and
National Association of State
Departments of Agriculture.
Tai is “eminently qualified and
deeply familiar with the mission of
the Office of the US Trade Representative in opening foreign markets and reducing barriers for US
food and agriculture workers and
exporters for the benefit of consumers in the US and across the
globe,” the letter stated.

The organizations added that
they “especially value” Tai’s demonstrated ability to build bipartisan
support for trade policies.
“We submit that these capabilities are essential to the success of
the next Trade Representative in
addressing the most pressing trade
policy issues, including trade relationship challenges with China
and the European Union, as well
as enforcement of existing trade
agreements and tackling non-tariff
barriers to trade,” the letter stated.
The organizations believe
that Tai “has the experience and
expertise to secure greater market
access for US products and ensure
enforcement of clear and fair rules
with our trade partners so US food
and agriculture workers and our
industry sectors may fairly compete
in the global economy.”

APT-INC.com | 877-230-5060 | Employee Owned and Operated
For more information, visit www.APT-Inc.com
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Record Milk Output
(Continued from p. 1)

percent from a year earlier. The
state’s third-quarter output had
been up 0.2 percent from 2019’s
third quarter.
Idaho’s December milk production totaled 1.34 billion pounds,
up 1.2 percent from December
2019, due to 11,000 more milk
cows but 10 less pounds of milk
per cow. Idaho’s fourth-quarter
milk production totaled 4 billion
pounds, up 1.9 percent from the
fourth quarter of 2019. The state’s
July-September milk output had
been up 3.3 percent from the same
period in 2019.
Texas moved past New York and
into the number four spot in milk
production in December; Texas’s
output of 1.3 billion pounds was up
7.5 percent from December 2019,
due to 33,000 more milk cows and
35 more pounds of milk per cow.
October-December milk production in Texas totaled 3.8 billion
pounds, up 8.5 percent from the
same period in 2019.
The state’s third-quarter milk
output was up 6 percent from
2019’s third quarter.
New York’s December milk
production totaled 1.296 bil-

Introducing the

lion pounds, up 2.2 percent from
December 2019, due to unchanged
milk cow numbers and 45 more
pounds of milk per cow. New
York’s fourth-quarter milk production totaled 3.81 billion pounds,
up 1.9 percent from 2019’s fourth
quarter. The state’s July-September
production had been up 0.9 percent from a year earlier.
December milk production
in Michigan totaled 997 million pounds, up 4.9 percent from
December 2019, due to 12,000
more milk cows and 45 more
pounds of milk per cow. Michigan’s fourth-quarter milk production totaled 2.9 billion pounds, up
4.1 percent from the fourth quarter
of 2019.
The state’s July-September output had been up 2.8 percent from
the same period in 2019.
Minnesota’s December milk
production totaled 871 million pounds, up 4.7 percent from
December 2019, due to 10,000
more milk cows and 45 more
pounds of milk per cow. Minnesota’s October-December milk production totaled 2.6 billion pounds,
up 4.7 percent from a year earlier.
The state’s third-quarter output
had been up 2.6 percent from
2019’s third quarter.

PEOPLE
PROGRAMS
PRODUCTS
SERVICES

Kelley
Advantage
Supporting our customers with unparalleled technical
support and best-in-class products to maximize your
performance, productivity and profitability.

Total US Milk Production

STATE

Dec
2019

California

3407 3517

3.2

-5000

18,900

Wisconsin

2543 2608

2.6

-2000

18,700

Idaho

1324 1340

1.2

11000

18,500

Texas

1209 1300

7.5

33000

18,300

New York

1268 1296

2.2

NC

18,100

Michigan

950

997

4.9

12000

17,900

Minnesota

832

871

4.7

10000

Pennsylvania 843

856

1.5

-5000

New Mexico

683

708

3.7

7000

Washington

564

559

-0.9

-3000

Ohio

456

480

5.3

6000

Iowa

447

466

4.3

5000

Colorado

413

439

6.3

12000

Arizona

408

411

0.7

2000

Indiana

338

371

9.8

15000

Kansas

336

353

5.1

6000

South Dakota 244

273

11.9

14000

Vermont

224

217

-3.1

-4000

Oregon

209

206

-1.4

-2000

Florida

202

192

-5.0

-5000

Utah

185

184

-0.5

-2000

Illinois

148

155

4.7

2000

Georgia

152

151

-0.7

NC

Virginia

119

121

1.7

NC

19,500
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Pennsylvania’s December
milk production totaled 856 million pounds, up 1.5 percent from
December 2019, due to 5,000 fewer
milk cows but 45 more pounds of
milk per cow. During the fourth
quarter of 2020, Pennsylvania’s
milk production totaled 2.5 billion pounds, up 2.2 percent from
the fourth quarter of 2019. The
state’s July-September output had
been up 2.5 percent from the same
period in 2019.
December milk production
in New Mexico totaled 708 million pounds, up 3.7 percent from
December 2019, due to 7,000 more
milk cows and 30 more pounds of
milk per cow. New Mexico’s October-December milk production
totaled 2.06 billion pounds, up 2.7
percent from a year earlier.
The state’s third-quarter output
had been down 2.6 percent from
2019’s third quarter.
Washington’s December milk
production totaled 559 million
pounds, down 0.9 percent from
December 2019, due to 3,000 fewer
milk cows but five more pounds of
milk per cow. Washington’s fourthquarter milk production totaled 1.7

billion pounds, down 0.6 percent
from 2019’s fourth quarter. The
state’s July-September milk output had been 0.8 percent from the
same period in 2019.
All told for the 24 reporting
states in December, compared to
December 2019, milk production
was higher in 18 states, with those
production increases ranging from
0.7 percent in Arizona to 11.9 percent in South Dakota; and down in
six states, with those declines ranging from 0.5 percent in both Utah
and Oregon to 5 percent in Florida.

Penn Dairy
Honest, Dependable.

specialized manufacturer with large
co-packing & private label production capacity.
highly
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Call Now: 1-800-782-8573
www.KelleySupply.com

For more information, visit www.kelleysupply.com

%
Change
Change
Cows

millions of pounds 1,000 head

PRODUCTS!

Diverse product portfolio
Sourced domestically
Drive innovation & technology

Dec
2020

19,300

PEOPLE!

Team of technical problem solvers
Years of experience in the food industry
Key categories led by product managers

Milk Production by State

2020 vs. 2019
(in millions of pounds)



Specializing in co-packing yogurt
& keﬁr
Known for our famous Swiss cheese,
we also cra� Cheddar, Colby, Jack,
Mozzarella, Gouda, Muenster,
Paneer & Labneh
SQF Cer�ﬁed; IMS Grade A ra�ng
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Licensed US Cheese Imports Fell In
2020 To Lowest Level Since 2011
Washington—Licensed US cheese
imports in 2020 totaled 169.4 million pounds, down 26.1 million
pounds, or 13.4 percent, from
2019, according to figures released
this week by USDA’s Foreign Agricultural Service (FAS).
That’s the lowest level of licensed
cheese imports since 2011, when
they totaled 162.4 million pounds.
Licensed cheese imports over the
past decade peaked at 231.2 million pounds in 2016.
The current tariff-rate quota for
cheese is 298.3 million pounds. In
2020, that TRQ was 56.8 percent
filled, down from fill rates of 65.4
percent in 2019, 65.3 percent in
2018, 68 percent in 2017 and 77.5
percent in 2016.
Monthly licensed cheese
imports in 2020 ranged from a low
of 10.2 million pounds in January
to a high of 18.3 million pounds in
September.
Licensed imports of other
cheese-not specifically provided
for (nspf) in 2020 totaled 71.1
million pounds, down 13.4 million pounds from 2019. Licensed
imports of Swiss and Emmenthaler
cheese in 2020 totaled 39.4 million pounds, down 7.6 million
pounds from 2019.

300

Licensed US Cheese Imports
2004 - 2020; Millions of pounds

Last year, licensed Cheddar
cheese imports totaled 14.2 million pounds, down 571,503 pounds
from 2019.
There were no licensed imports
of American-type cheeses including Colby in 2020, compared to
licensed imports totaling 135,457
pounds in 2019.
Licensed imports of Italian-type
cheese in 2020 totaled 20.8 million pounds, down 333,324 pounds
from 2019.
Licensed Edam and Gouda
imports last year totaled 14.3 million pounds, down 590,872 pounds
from 2019.
In 2020, licensed imports of
Blue Mold cheese totaled 3.7 million pounds, down 2.4 million
pounds from 2019.
Licensed imports of Gruyereprocessed last year totaled 5.7
million pounds, down 1.3 million
pounds from 2019.
And licensed imports of other
cheese-nspf-lowfat in 2020 totaled
225,271 pounds, up 218,079
pounds from 2019.
Licensed Butter Imports Decline
In 2020, licensed butter imports
totaled 14.8 million pounds, down
280,148 pounds from 2019.
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During 2020, licensed butter
imports ranged from a low of
481,745 pounds in December to
a high of 1.96 million pounds in
May.
The annual tariff-rate quota for
butter is 15.3 million pounds. Last
year, that TRQ was 96.7 percent
filled, down from a fill rate of 98.5
percent in 2019 and 99 percent in
2018.
Licensed imports of butter substitutes last year totaled 12.5 million pounds, down 808,460 pounds
from 2019.
Monthly licensed imports of butter substitutes during 2020 ranged
from a low of 365,913 pounds in
February to a high of 2.5 million
pounds in December.
The annual tariff-rate quota for
butter substitutes is 13.4 million

2012

2014

2016

2018

2020

pounds. Last year, that tariff-rate
quotawas 93.7 percent filled, down
from a fill rate of 99.7 percent in
2019 but up from a fill rate of 92.2
percent in 2018, the FAS report
found.
Licensed imports of dried whole
milk last year totaled 6.8 million
pounds, up 2.9 million pounds
from 2019.
During 2020, licensed dried
whole milk imports ranged from a
low of 132,059 pounds in February
to a high of 1.2 million pounds in
November.
The annual tariff-rate quota for
dried whole milk is 7.3 million
pounds.
Last year, that tariff-rate quota
was 92.7 percent filled, up from a
fill rate of 52.9 percent in 2019 and
43.6 percent in 2018.

“Collaboration allows us to know more
than we are capable of knowing by ourselves.”*

From Our Team To Yours
We just don’t make cookie cutter equipment - together we solve problems.
Increasing Safety 

Cutting Costs 

Increasing Efficiencies 

Raising Productivity

*Paul Solarz

Happy New Year
For more information, visit www.drtechinc.com





800-815-6761
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www.drtechinc.net/
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Chobani Cold Brew
Enters Ready-ToDrink Category
Norwich, NY—A new line of
ready-to-drink coffees made with
single-origin cold brew and both
oat- and dairy-based creamers is
now available from Chobani.
The Chobani line is one of the
newest products in the growing
ready-to-drink category. Starting
this month, Chobani will offer
consumers four new Chobani Coffee flavors: Cold Brew Pure Black
with no sugar or dairy; Cold Brew
with Sweet Creamer and Cold

Stonyfield Launches
Lactose Free, Single
Serve UHT Milk Line
Londonderry, NH—A new line of
organic, shelf-stable, lactose-free,
single-serve milk is now available
from Stonyfield Organic.
Because the new organic milk
singles are shelf stable, they’re a
convenient option for lunch boxes
and on-the-go snacking, the company noted.
Each single also offers nutritional benefits, including eight
grams of protein and nine essential

Brew with Vanilla, each made with
milk; and Cold Brew with Oatmilk
made with gluten-free oats.
The new line features single-origin Arabica beans, geared for coffee drinkers looking for cold-press
brews who love the added taste of
creamers made from milk and oats,
said Peter McGuinness, president
and chief operating officer of Chobani.
The cold brew coffees are also
made with Tetra Top packaging,
making them widely recyclable
across the US. Chobani Coffees
are available at grocery and retail
stores nationwide. For details, visit
www.chobani.com.
nutrients. The new line is likewise
USDA certified organic and made
with milk from pasture-raised cows.
Consumers have the option of
purchasing individual 8-ounce
bottles or a 12-pack format. Flavors include 2% Reduced Fat
Chocolate Milk and 2% Reduced
Fat Plain Milk.
The new line is now available
nationwide at Walmart stores and
regionally at select Tops Markets,
Winco supermarket, Shaw’s supermarkets, and Big Y markets.
For more information about
Stonyfield’s latest product, visit
www.stonyfield.com.

Food & Dairy

Gaskets

Extruded Rubber Gaskets

Rogue Creamery Marks Cheese Lover’s
Day With ‘Love Cheddar’ Donation Drive
Central Point, OR—Rogue
Since the beginning of the
Creamery celebrated National COVID pandemic, demand for
Cheese Lover’s Day with a special cheese donations has grown to
Cheddar made to help stave off 1,000 pounds, donated every
hunger throughout Rogue’s South- other week through ACCESS and
Rogue Food Unites.
ern Oregon community.
Rogue Creamery partnered with
The Creamery’s new “Cheese
is Love” Cheddar has been avail- Airstream Adventures to proable for sale starting Jan. 20 at the vide seed money to kick-start the
Rogue Creamery Cheese Shop Cheese is Love campaign.
here, the Rogue Creamery Farm Stand in Grants
Pass, OR, and online.
For every pound of
extra-mature “Cheese
is Love” Cheddar purchased, a pound will be
donated to the families
in need.
The
combined
impacts of Covid-19 and
the Almeda fire last fall
have caused thousands of
Oregon residents to lose David Gremmels, president of Rogue Creamery, will lead
their homes and liveli- the ‘Love Cheddar’ Donation Drive, with the company’s
hoods, and the commu- new “Cheese is Love” Cheddar.
nity has expressed a need for food.
Oregon-based Taylor Made
For months, Rogue Creamery Labels and West Coast Paper have
has donated thousands of pounds both donated some of the packagof cheese to non-profits and food ing materials required to share this
banks, but as a small, artisan cheese cheese with the community.
company, it needed a way to keep
“We can definitely see the posiup with demand.
tive long-term effects this will have
“We saw cheese makers creat- on our community and surrounding short-term solutions through ing areas,” Gremmels said.
programs like GoFundMe and a
“As a B-Corp, we have a culture
Farm-to-Box program, but these of giving back,” he said.
efforts weren’t sustainable for the
“The pandemic and wildfires
long-term,” said Rogue Creamery have made business difficult for
president David Gremmels.
many, but it hasn’t stopped Rogue
The campaign will provide a from finding ways to provide for
simple pay-it-forward concept the community,” Gremmels conwhere people can purchase cheese tinued.
and know all the proceeds are
For more information and to
going to those who need it most, purchase Cheese is Love Cheddar,
Gremmels continued.
visit www.roguecreamery.com.

Plus Many More Proﬁles

Inﬂatable Seals
for Variable Capacity Tanks:

Molded Gaskets & O-Rings
For Sealing & Screening:
Veal Rennet
2x

RENCO Veal Rennet
95% Pure
No Preservatives
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The Cheese Connection provides the freshest, quality ingredients
for all level of cheese makers from the artisan and farmstead
cheesemaker to the larger specialty cheesemakers.
Visit www.cheeseconnection.net or
call 206.307.7224 or e-mail kallijah@cheeseconnection.net.
For more information, visit www.cheeseconnection.net
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New Model Challenges Idea That
Saturated Fats Cause Heart Disease
Bergen, Norway—It has long
been thought that saturated fats
in the diet promote heart disease
by increasing blood cholesterol,
but a new model explains why this
so-called “diet-heart hypothesis”
may have an alternative explanation.
In an article published this
month in the American Journal of
Clinical Nutrition, three scientists
have raised a question that challenges the diet-heart hypothesis:
Why do saturated fats increase
blood cholesterol, and why should
this be dangerous? After all, saturated fats occur naturally in a wide
variety of foods, including breast
milk.
“Cholesterol is a critically important molecule for all cells in the
body,” explained Associate Prof.
Marit Zinöcker, the lead author at
Bjørknes University College, Oslo,
Norway. “A cell is surrounded by a
fluid membrane that controls cell
function, and the cells depend on
the ability to incorporate a certain
amount of cholesterol molecules,
so that their membranes don’t
become too stiff or too fluid.”
“The basis of the model is that
when saturated fats replace polyunsaturated fats in the diet, less
cholesterol is needed in the cell
membranes,” Zinocker noted.
The opposite is true when eating more polyunsaturated fatty
acids, which include omega-3 and
omega-6 fatty acids. This is because
polyunsaturated fats from the diet
enter cell membranes and make
them more fluid. The cells adjust
the fluidity of their membranes by
incorporating cholesterol recruited
from the bloodstream.
According to the model presented by the researchers, this can
explain why blood cholesterol levels decrease when people eat more
polyunsaturated fats.
The authors have named the
model the “Homeoviscous Adaptation to Dietary Lipids” (HADL)
model.
“Cells need to adjust their membrane fluidity according to changes
in their environment, such as the
access to different types of fat”,
said co-author Simon N. Dankel,
researcher at the department of
clinical science at the University
of Bergen, Norway.
“This phenomenon is called
homeoviscous adaptation, and has
been described in both microorganisms, vertebrates and in human
skin cells. We argue that this is a
critical principle in human physiology,” Dankel continued. “Our cells
are normally capable of adjusting
their cholesterol content according to changes in dietary fats.”
“Nutrition research often focuses
on what changes in the body, but
the question of why something,
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such as the blood cholesterol,
changes, is of equal importance”,
said co-author Karianne Svendsen,
postdoctoral fellow in the department of nutrition at the University
of Oslo in Norway.
This is where the new HADL
model comes into play, providing
an explanation based on adaptive
human physiology.
“From the perspective of the
HADL model, we find logical
explanations for why cells need to
change their cholesterol content,
and thereby the blood cholesterol,
when fats in the diet change,”
Zinöcker said.
In the paper, other reasons for
elevated LDL-cholesterol in people

with cardiovascular disease are discussed, such as low-grade inflammation and insulin resistance.
This indicates that elevated
blood cholesterol caused by
metabolic disruptions must be
uncoupled from elevated blood
cholesterol caused by a major
change in intake of dietary saturated fatty acids.
It also questions the benefit of
lowering blood cholesterol by adding polyunsaturated fatty acids to
the diet, and not addressing the
root cause.
“There is at best weak evidence
that a high intake of saturated
fat causes heart disease,” Dankel
commented. “The overall data
are inconsistent and unconvincing, not to mention the lack of a
logical biological and evolutionary
explanation.”

“Also, people with metabolic
disorders often do not show the
expected changes in blood cholesterol when changing their fat
intake, suggesting loss of the
normal response,” Dankel continued.
“The research and reasoning
that the HADL model is based on
indicates that the effect of dietary
fats on blood cholesterol is not a
pathogenic response, but rather
a completely normal and even
healthy adaptation to changes in
diet.” Zinöcker concluded.
The authors state that although
the model is based on existing
knowledge of cellular mechanisms,
the model still needs to be verified. The authors therefore urge
researchers to discuss the HADL
model using #HADLmodel and to
test the model.
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Leprino’s Sue Taylor Receives IDFA
Laureate Award; DFA Also Recognized
Washington—Sue Taylor, vice
president of dairy economics and
policy for Leprino Foods Company,
was honored this week by the International Dairy Foods Association
(IDFA) with its Laureate Award
for remarkable leadership.
Now in its second year, the
IDFA Laureate Award is given to
a leader in the dairy industry who
has made significant, prolonged
contributions to the development
and growth of dairy.
Candidates from across the
dairy industry as well as suppliers
and academics are eligible, and the
awardee is chosen by a panel of
industry professionals.
Taylor grew up on a dairy farm
and has spent more than 30 years
in the industry. Her responsibilities
at Leprino included leading the
company’s economic, legislative
and regulatory dairy policy efforts.
She managed the company’s milk
procurement function for 20 years.
During that time, Taylor served
on the boards of several organizations, including on the IDFA
Executive Council, IDFA Cheese
Board, and the board of the US
Dairy Export Council, among others. She recently chaired IDFA’s
Economic Policy Committee.
Prior to joining Leprino Foods,
Taylor was a principal in a dairy
economics consulting business and
held various positions related to
milk procurement, dairy economics, and agricultural lending.
Taylor retired from Leprino
Foods at the end of 2020 after
more than 25 years.
“In selecting Sue for this award,
our panel recognized a mentor and
leader in the dairy industry, someone who has positively influenced
the careers of so many young economists and policy analysts,” said IDFA

president and CEO Michael Dykes.
“This is truly an amazing honor
for me because it represents the
culmination of a very full and satisfying career in the dairy industry,”
Taylor said.
“I’ve been privileged to have
had so many fascinating opportunities to work with the great people
across this wonderful industry,” she
said. “I appreciate this recognition
and thank the IDFA members and
staff for the opportunities and support throughout my career.”
DFA Dairy Brands Earn Food
Safety Leadership Award
Dairy Farmers of America (DFA)
was this year’s recipient of the Food
Safety Leadership Award, honoring an individual, group or organization for outstanding leadership
directed at enhancing food safety
within the dairy products industry.
The award, now in its fifth year,
was presented to the DFA Dairy
Brands Division Food Safety &
Quality Assurance Team and was
accepted by Roger Hooi, DFA’s
vice president of quality assurance,
food safety and regulatory.
“The members of this DFA Dairy
Brands team, led by Roger Hooi,
are well-respected and recognized
across the dairy industry and have
contributed greatly to advancing
food safety for the broader dairy
industry,” said John Allan, IDFA
vice president of regulatory affairs
and international standards.
“Facing a global pandemic, in
addition to working through the
transition of facilities from Dean
Foods to Dairy Farmers of America,
created a challenging environment
this year for everyone in the Dairy
Brands division,” said Alan Bernon, president and chief executive
officer of the Dairy Brands division.

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

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

PERSONNEL

Vander Veldon New
Sales Director At
AGC Heat Transfer
Bristow, VA—Penny Vander
Velden has been named sales and
marketing director at AGC Heat
Transfer, Inc. here.
Vander Velden brings industry
experience on the dairy production and the sales side, the company reported.
“We look forward to putting
Penny’s food and beverage expertise to work on behalf of our customers, who have come to rely
on AGC for plate heat exchangers specifically designed for sanitary applications,” said George
Adams, president of AGC Heat
Transfer.
Vander Velden joined AGC
earlier in November as director
of sales and marketing, following more than 15 years in the
production of dairy products for
organizations including Lallemand, Foremost Farms, Sartori
Company and Kerry.
“It’s an exciting time to be
in the dairy industry,” Vander
Velden said. “Our customers have
goals to become more efficient,
operate safely and sustainably.”
“AGC products are designed
to deliver on their needs through
engineering expertise, technology and sanitary standards,” she
continued.
In her new role, Vander Velden
will coordinate a team of 15 sales
engineers, and inspection and
testing teams throughout the US
and worldwide.
“I’m thrilled to represent AGC
and look forward to working with
this impressive team to share
insights and advance AGC’s
quality products,” she said.
AGC Heat Transfer is a leading supplier of sanitary plate heat
exchangers in North America.
Vander Velden will focus on
AGC’s heat exchangers services,
including new frames, upgraded
plate packs, gaskets, and spare
parts that work with frames from
the majority of manufacturers.
The company also offers field
PlateCheck testing and inspections of plate heat exchangers
that meets the 3-A sanitary standard.
To contact Vander Velden or
to learn about AGC products,
visit www.agcheattransfer.com.
DANIEL PERTTULA has been
promoted to sales manager for
Idaho Milk Products (IMP),
responsible for developing sales
strategies for IMP milk protein
concentrate/isolate and milk
permeate powder. Perttula joined
Idaho Milk in 2017 as an account
manager, and most recently
served as lead account manager.

CARLOS ALTSCHUL has been
named CEO of NICK’s Swedishstyle light ice cream, succeeding
company founder TONY DAVIS,
who will become Nick’s president and chief operating officer.
Altschul joins Nick’s with over
15 years of consumer packaged
goods experience, holding multiple strategic roles at Danone,
Stonyfield Farm, and Procter
and Gamble. He also previously
served as CEO of Siggi’s, where
he led Siggi’s launch of a new
coconut-based non-dairy line, as
well as the expansion of its dairy
portfolio into new formats, segments, and channels.
QUENTEN WENTWORTH
has been tapped as CEO of
GoodWest Industries, LLC, succeeding RICK LAWLOR, who
becomes executive chairman.
Wentworth has over 30 years of
senior leadership experience at
companies including US Foods,
PepsiCo and Aramark. He joins
GoodWest from Aramark, where
he served as president of the
Healthcare & Dining segment.
Wentworth was division president at US Foods; president and
CEO of Natural Sweet Ventures;
and held various executive positions at PepsiCo and Altria.
The Global Cold Chain Alliance
(GCCA) has named JORDAN
BONFITTO director of government affairs. Before joining
GCCA, Bonfitto was director of
external and intergovernmental
affairs at the US Department of
Agriculture (USDA). He also
served on the White House
National Economic Counsel
as a policy advisor and worked
on Capitol Hill. RACHAEL
OURY has been tapped to sever
as GCCA’s senior manager of
industry promotion. Oury comes
to GCCA from the US Department of Energy, where she was a
senior communications and digital specialist. She also worked as
a special advisor to the director at
the Centers for Disease Control
during the COVID-19 pandemic.
Prior to her work in the federal
government, Oury managed
marketing at the Transportation
Intermediaries Association.

PERSONNEL
Neal Jorgensen, 85, an emeritus
professor of dairy science who
served the University of Wisconsin–Madison College of Agricultural & Life Sciences (CALS) in
numerous leadership positions
including dean, died Dec. 22,
2020. Jorgensen joined the UW–
Madison department of animal
and dairy sciences as a dairy
nutritionist in 1968. He went
on to serve CALS as associate
dean, executive associate dean
and dean before retiring in 1998.
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New Zealand’s Dairy
Exports Rose 8.7%
In Nov., Led By WMP
Exports To China,
South East Asia
Auckland, New Zealand—
Total New Zealand dairy exports
increased by 8.7 percent, or
32,823 metric tons, in November
2020 compared to a year earlier,
Fonterra reported this week in its
Global Dairy Update report.
Record volumes of whole milk
powder (WMP) to China and
South East Asia of 31,421 metric
tons led this increase, the report
noted. This was offset by declines
in butter and fluid milk products,
down a combined 6,852 tons.
China’s dairy import volumes
increased by 10 percent, or 28,565
metric tons in November, compared to November 2019, the
report said. Import volumes of fluid
milk products, up 23,401 metric tons, from Germany and New
Zealand continued to increase as
dairy consumption is being widely
promoted to boost immunity.
China’s whey imports were
also up, by 19,739 metric tons in
November, primarily from the US,
as China continues to rebuild its
hog herds using whey as feed, the
report noted.
China’s dairy imports for the 12
months to November were up 10.4
percent, or 325,647 metric tons,
driven by whey, fluid milk products, butter and lactose, according
to the report.
New Zealand dairy exports for
the 12 months to November were
down by 2.3 percent, or 81,486
metric tons, in the previous comparable period. This was primarily
driven by butter, infant formula,
skim milk powder and cheese.
New Zealand’s milk production was relatively flat in December compared to December 2019,
increasing by 0.7 percent on a
liters basis and up 1.0 percent on a
milk solids basis, according to the
report.
Following a 2.5 percent drop
year-on-year in November, driven
by challenging weather conditions, milk production growth has
improved in December as milder
and drier weather settled in, the
report explained.
New Zealand milk production
for the 12 months to December
was also relatively flat on the previous year, at 0.4 percent higher.
Fonterra’s New Zealand milk
collection for December was 183.1
million kilograms of milk solids,
down 0.7 percent from December
2019. Season-to-date collection
to the end of December was 902.8
million kilograms of milk solids,
down 0.7 percent from the previous season. December saw a wide
range of weather conditions across
New Zealand.
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QIP Referendum
(Continued from p. 1)

tion to amend and terminate the
Quota Implementation Plan that
was submitted last June by the
United Dairy Families of California
(UDFC). The petition proposes to
change the regional quota adjusters such that the quota premium
in all California counties equals
$1.43 per hundredweight.
The petition also proposes to
terminate (or sunset) the QIP
effective Mar. 1, 2025.
Under the Quota Implementation Plan, California dairy producers are paid a higher amount for
raw milk covered by quota than
for milk not covered by quota,
Aspinwall explained in his recommended decision. The premium for
quota holders is funded by dairy
producers through deductions from
the California milk pool.
The QIP took effect as of Nov.
1, 2018, at the time the new California federal milk marketing order
became effective. Shortly thereafter, opposition to the quota program began to surface in the dairy
producer community, due in part
to the federal order requirement
that the quota assessment appear
as a line-item authorized deduction on producers’ milk checks.
In an effort to bring unity to
the producer community, UDFC
formed in early 2019 for the purpose of providing a forum to discuss the future of quota. UDFC
facilitated a process led by Dr.
Marin Bozic and Matt Gould. In
Phase 1 of that process, 11 initial
reform proposals were discovered.
Eventually, those proposals were
narrowed down to just one.
Under the UDFC petition that
will be the subject of the upcoming
referendum, sunsetting the QIP
effective Mar. 1, 2025, provides

a duration of five years (UDFC
initially submitted its proposal to
phase out the California quota
program in early 2020), recognizing that many dairy producers will
need to adjust their business models and possibly change the location of their operations.
A five-year sunset provides time
for producers to prepare for termination of the QIP, as opposed to a
sudden termination, which would
have “major negative economic
impacts” on California’s dairy
industry, the petition continued.
A sunset will provide certainty
regarding the program duration
and could stabilize the market
price for quota for the remainder
of the program.
The proposal provides a cumulative payment of $300 per pound of
quota, distributed over 60 months.
Also under the UDFC petition,
regional quota adjusters (RQAs)
would be equalized such that the
quota premium in all counties
throughout California equals $1.43
per hundredweight. This change
would cause QIP assessments to
decrease by approximately three
cents per hundred.
RQAs were originally developed
in the 1980s to address equity issues
resulting from the elimination of
location differentials in California, the petition noted. They were
designed alongside a system of
transportation credits to reflect the
location value of fluid milk based
on the distance to cities.
With the adoption of the California federal order, location differentials were reinstated, and
transportation credits were eliminated, the petition explained.
Hence, the geographic variation
in pricing provided by RQAs no
longer serves the original purpose.
The original purpose of California’s dairy quota program was to

provide a stable and adequate supply of fluid milk, Bozic and Gould
noted in one of the documents
they produced for the UDFC. The
two believe the rules of the California federal order are satisfactory
to achieve this purpose and the
QIP in its current form does not
contribute to that purpose.
When the Gonsalves Milk Pooling Act introduced milk pooling in
California in 1967, 62 percent of
the state’s milk was used for fluid
milk. Today, only 13 percent of
the milk produced in California is
processed into beverage milk products, Bozic and Gould noted.
The purpose of the federal milk
marketing order is to ensure orderly
marketing of milk, and stability
and adequacy of a fluid milk supply
to California residents. Even if QIP
were to be terminated, the federal
order provisions ensure that fluid
milk plants would have the right
to call upon pooled supply plants
for as much milk as necessary to
meet consumer demand. In the
opinion of Bozic and Gould, the
original purpose of quota is thus
achieved, and indefinite existence
of the quota is no longer necessary
on those grounds.
Bozic and Gould also recognize
that, for over half a century, California dairy producers have exercised their legal right to purchase
quota and have built businesses
around quota’s value. Quota has
allowed for regional opportunities to produce milk in areas with
higher production costs. Also,
many farms chose to maintain the
profitability of their farms by purchasing quota rather than growing.
The quota program increases
net farm income on farms that own
sufficiently high levels of quota,
while directly reducing net farm
income on all other Grade A dairies, according to Bozic and Gould.

For more information, visit www.ivarsoninc.com
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EU Dairy Exports
(Continued from p. 1)

not contemplate a bilateral FTA,
in line with the most recent EU
trade policy orientations.
The study considers trade liberalization scenarios, a conservative
and an ambitious one, and compares them with the situation in
2030 without the implementation
of the selected FTAs (baseline).
In both scenarios, concluded
negotiations (with Canada, Japan,
Mercosur, Mexico, and Vietnam)
were modeled based on their actual
outcome, in terms of tariff concessions and bilateral tariff-rate quotas (TRQs).
For the other FTAs covered
(with Australia, New Zealand,
Chile, Indonesia, Malaysia, the
Philippines, and Thailand), the
following theoretical concessions
were implemented: in the conservative scenario, full tariff liberalization of 97 percent of HS 6-digit
lines and a partial tariff cut for the
other lines (sensitive products);
and, in the ambitious scenario, full
tariff liberalization for 98.5 percent
ofHS 6-digit lines, and a partial
(50 percent) tariff cut for the other
lines (sensitive products).
The study results show a positive cumulative impact on the
overall EU agri-food trade balance,
thanks to the capacity of the EU

to strongly increase its exports to
the 12 FTA partners (29-percent
increase in exports in the ambitious scenario, compared to a
13-percent increase in imports).
Overall increases in exports and
imports are quite balanced and
comparable, with a slightly higher
impact on exports, and moderate
impacts on production and producer prices.
Dairy Export Opportunities
Largely consistent with the 2016
study, the results of this study show
“substantial trade opportunities”
for certain agricultural sectors,
including dairy, pork meat, wheat,
and wine and beverages. Exports
of processed agricultural products
increase by 3.1 percent in the
ambitious scenario.
EU dairy products and pork
show particularly significant
increases in exports, production,
and producer prices. Dairy exports
(cheese, butter, skim milk powder,
whey) increase by 7.3 percent in
the ambitious scenario (1.3 billion
euros), with Japan as the main
destination of these additional
exports.
The effect of higher trade on
the dairy complex is an increase
in EU milk production of about
0.2 percent and in milk prices
(1.3 percent), altogether adding
890 million euros to the market
receipts of milk producers in 2030.

For this study, the dairy aggregate is composed of a broad range
of products, including cheese, milk
and cream, butter, whey, and ice
cream. Cheese is the main component of the export aggregate,
accounting for about 45 percent of
EU dairy exports (in average value
during the 2017-2019 period), and
butter is the main component of
the import aggregate, acccounting
for 70 percent of EU dairy imports.
“The EU dairy sector is very
competitive and enjoys a substantial tariff protection, which leads to
limited imports,” the study noted.
Despite the “drastic reduction”
of import tariffs from the 12 FTA
countries, dairy imports from those
12 FTA countries are expected to
remain low in absolute terms.
The only exception is New
Zealand, which under the ambitious scenario could expand dairy
exports to the EU by around 100
million euros thanks to the 50 percent cut of the initial tariff, set at
around 46 percent.
By contrast, dairy exports to the
12 FTA partners show a significant
positive development, the study
found. The final effect of liberalization is an improvement of the
EU dairy trade balance by more
than 1.1 billion euros under both
scenarios, showing a relevant competitiveness advantage of the EU
and export potential of the dairy
sector.
EU dairy exports, particularly
to Japan, increase “significantly,”
and exports to Canada, Indonesia,
Mexico, and the Philippines show
“very positive outcomes,” according to the study.
To quantify and qualify the perspectives of EU dairy exports from
selected FTA partners, the study
shows their estimated growth
between 2020 and 2030 and their
share among the 12 FTA coun-

tries according to the ambitious
and conservative scenarios. Japan
increases the share of EU exports,
reaching almost one-third of all
dairy exports to the 12 FTA countries.
Increased export opportunities
for EU dairy commodities to FTA
partners are projected to improve
trade balances throughout. Cheese
and skim milk powder are expected
to display “major export growth,”
the study said.
The study “confirms that the
EU trade agenda has the potential
to be beneficial for the EU agrifood sectors,” the study stated.
For trade agreements to remain
acceptable, both economically
and socially, and tenable for the
most sensitive EU agricultural
sectors, the study indicates that
improved market access in the
form of TRQs “would be considered a safer choice.”
“The EU has always stood
for open and fair trade which
has enormously benefitted our
economy, including agricultural
producers,” commented Valdis
Dombrovskis, the EU’s trade commissioner. “This study shows that
we have been able to strike the
right balance between offering
more export opportunities to EU
farmers, while protecting them
from potential harmful effects of
increased imports.
“Supporting the EU agri-food
sector will continue to be a key element of the EU’s trade policy, be it
through market opening, protecting traditional EU food products
or defending it against dumping or
other forms of unfair trade,” Dombrovskis added.
“The success of EU agricultural
trade reflects the competitiveness of our sector,” said Janusz
Wojciechowski, the EU’s agriculture commissioner.
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Blackberry Farm Wins Three Good Food 3-A SSI Invites
Applications For
Awards; Online PopUp Shop Opens
San Francisco, CA—Black- Prairie Fruits Farm & Creamery, 2021 Student
berry Farm of Walland, TN, led Champaign, Fleur du la Prairie and
a select group of artisan cheese Pelota Roja; Redhead Creamery, Participation Award
makers earning 2021 Good Food
Awards, taking home three wins in
the Cheese category for its Ramp
Brebis, Singing Brook and Magnolia entries.
Cheese and dairy manufacturers
were recognized in a live stream
ceremony here recently to honor
the Good Food Award Winners.
The virtual format showcased
photos and films of the winners, as
well as congratulatory videos from
luminaries like Alice Waters, Dana
Cowin, Bryant Terry, Nell Newman and Amanda Hesser.
“By fermenting, curing, and
crafting truly nourishing food, you
create healthy communities better
able to face both once in a century
pathogens and the strains of everyday life,” said Good Food Awards
founder Sarah Weiner.
Winners in 17 categories come
from operations across the US, rising to the top from 1,928 entries in
a September blind tasting.
Good Food Awards Pop Up Shop
From now through Sunday, Feb.
4, consumers can find 100 of the
newly-minted winners at the first
online Good Food Awards Pop Up
Shop at shop.goodfoodfdn.org.
Award winners in the Cheese
category include: Blackberry
Farm, Walland, TN, Ramp Brebis,
Singing Brook and Magnolia; Cascadia Creamery, Trout Lake, WA,
Cloud Cap; Cowgirl Creamery,
Petaluma, CA, Mt. Tam; Crooked
Face Creamery, Skowhegan, ME,
Pressed Herbed Ricotta; Ferndale
Farmstead, Ferndale, WA, Smoky
Scamorza and Fontina; Laura Chenel, Sonoma, CA, Creamy Brie;

Brooten, MN, North Fork Whiskey Washed Muenster; Samish Bay
Cheese, Bow, WA, Vache; Spring
Brook Farm Cheese, Reading, VT,
Ashbrook; Tomales Farmstead
Creamery, Petaluma, CA, Atika;
and Tulip Tree Creamery, Indianapolis, IN, Milkweed.
In the Confectionery category,
Table Mountain Farm of Longmont, CO, took home three
awards for its Goat Milk Caramel
Sauce in Salted Dark Chocolate
Cinnamon, Vanilla Bean and Cinnamon Vanilla flavors.
Other winning confections
include Sapore della Vita, Sarasota, FL, Keto Paleo Caramel
Sauce; Ex Voto Chocolates &
Confections, Ventura, CA, Apple
Cider Caramel; Blissfully Better,
Chester, NJ, Sea Salt Caramel
Thins; Chocolatay Confections,
Chapel Hill, NC, Coffee Caramel
Bar; and Phillip Ashley Chocolates, Memphis, TN, French Bleu
Cheese Bon Bon.
Wheyward Spirit of Portland,
OR, won an award in the Spirit
category for its whey-based namesake Wheyward Spirit, and Potter’s Crackers of Madison, WI,
earned an award in the Snack category for its Wisconsin Cheddar
Oyster Crackers.
Fuller Foods of Portland, OR,
and Gluten Free Kingdom, Beaverton, OR, won awards for Sriracha & Cheddar Serious Cheesy
Puffs and Cracker King Cheddar
N’ Pepper Gluten Free Crackers,
respectively.
For the full list of this year’s winners, visit www.goodfoodfdn.org/
awards.

McClean, VA—3-A Sanitary
Standards, Inc. (3-A SSI) is inviting applications for the 2021 Student Participation Award, which is
intended to help motivated, careeroriented students to participate in
the annual education program of
3-A SSI and gain valuable insights
on hygienic equipment design.
The program enables dedicated
students with a record of achievement to gain comprehensive firsthand knowledge about hygienic
design for food processing equipment and systems. The entire
program will be held in a virtual
format on May 17-18, 2021.
The 3-A SSI Student Participation Award provides an opportunity for qualified full-time students
enrolled in a relevant field of study
to present a poster and participate
in the two-day education program.
The first day will explore 3-A
SSI for Beginners and the Basics
of Sanitary Design and the second day will feature The Role of
Hygienic Design in Food Safety
Plans.
This program is geared to provide students with greater practical knowledge about all aspects of
hygienic design for equipment and

systems used in food processing.
Participation in the program will
also provide exposure to a professional audience of hygienic equipment fabricators, processors and
regulatory sanitarians from across
the US and around the world, 3-A
SSI noted.
Candidates for the 2021 awards
must be enrolled full-time in a food
technology, food science, dairy science or other closely related program (undergraduate or graduate
level) at a college or university
in the US or Canada. Candidates
must demonstrate a career interest and commitment to food safety
and quality. Award recipients will
be selected on the basis of a personal essay and a letter of recommendation from a faculty member
or department head. The application deadline is Mar. 26, 2021.
“We support hygienic design
education because it is a fundamental element of assuring food
safety,” said 3-A SSI Chair Chris
Hylkema of the New York State
Department of Agriculture and
Markets. “The 3-A SSI program
gives these future food industry
professionals a great opportunity
to gain in-depth knowledge about
hygienic equipment design in the
real world and network with a truly
diverse group of industry leaders.”
For more information about the
awards or the 2021 program, contact Timothy Rugh, 3-A SSI executive director, at trugh@3-a.org.

Superior Solutions

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

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

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

For more information, visit www.awimfg.com

For more information, visit www.FlairPackaging.com

Page 14

CHEESE REPORTER

Indiana Dairy
(Continued from p. 1)

announced an expansion of an
additional ice cream production
line at its Fort Wayne plant. Also,
MWC — a joint venture between
Glanbia Nutritionals, DFA and
Select Milk Producers — opened a
new cheese plant in St. John, MI,
in late 2020 which will utilize Indiana milk.
In 2019, Indiana ranked 15th
in milk production in the US;
the state’s output of 4.07 billion
pounds was up 1.1 percent from
2015, but down 4.5 percent from
2017, when production reached a
record 4.26 billion pounds. The
number of milk cows in the state
has declined since 2017 at a faster
rate than the number of farms,
indicating more concentration
within the dairy farm sector, which
is consistent with national trends.
Indiana is in two federal milk
marketing orders, the Mideast
and Appalachian orders. Milk
shipped from Indiana outside of
those orders moves primarily to
the Southeast order, where there is
higher Class I utilization and thus
a price premium, the report noted.
However, being the westernmost state in the Mideast order,
some milk also moves into the
Upper Midwest and Central orders,
and some moves to the Northeast
federal order region. A small, typically unreported, annually variable
amount of milk also moves to the
Florida federal order.
Approximately 1.8 million
pounds per day of Indiana milk
leaves the Mideast and Appalachian order regions, and therefore
the state, according to the report.
According to The McCully
Group, a consulting and dairy market analytical firm, there is an estimated 2.75 billion pounds of milk

processing capacity located within
Indiana. With annual milk production just over 4 billion pounds,
it can be estimated that there is
a net supply of about 3.5 million
pounds of milk per day in the state
which new or expanding processing capacity could draw on, the
report said.
New or expanded plants would
have to compete for this milk, but
basis would be in favor of a local
Indiana plant as opposed to the
net price of shipping fluid milk to
Georgia, Florida, New York, and
elsewhere, the report stated.
Attracting Processing Capacity
“While Indiana is not a traditional dairy state, it provides an
extraordinarily compelling profile
to attract further dairy processing
and production,” the report said.
The following actions are recommended to execute the Indiana
Dairy Strategy 2.0:
Recruit dairy capacity: Develop
a profile of Indiana’s attributes as a
dairy state.
While dairy-specific information is fundamental to such a
communique, Indiana’s greatest strength against other states,
including larger dairy states in the
region such as Michigan and Ohio,
is its overall ag and business climate. As identified in the report,
tax, labor, infrastructure and other
such non-dairy-related business
issues are equally critical to attract
more processing.
Recruitment efforts should have
the objective of identifying and
engaging: innovative processors,
efficient and pioneering producers,
and include a broad agriculture/
food industry approach for sectors
that support dairy production and
expansion. Recruitment should
also encompass in-state players
willing to expand.

Position Indiana as the most
desirable location for sustainable
milk production. A dominant
trend and goal in the dairy industry
is sustainability. Indiana should be
positioned as the preferred location for sustainable milk production to benefit from this trend.
Wisconsin has adopted this
approach at the producer, land
grant university, and state government level, the report noted. For
Indiana, the effort should include
developing the presentations of
some highlighted success stories,
such as Fair Oaks Farm or Natural Prairie Dairy’s manure to fertilizer and water recycling, and other
identified projects.
Policy development: Indiana
has a suite of conventional economic development policy tools
and a positive regulatory and tax
environment for dairy.
There are specific areas where
further refinement and reform
could yield benefits for the Indiana dairy industry which are worth
exploring, including: consider a
“regulatory certain” program for
both producers and processors;
consider grant funding for dairyspecific research and development
to spur innovation in value-added
dairy products; and review tax
incentives for new or upgraded
processing capacity.
Provide industry support: The
state of Indiana has a number of
ways that it can support the dairy
industry, including, among others: work with both processors and
producers to determine the types
of job skills and training necessary
for the dairy industry; direct instate research on food technology
innovation, dairy processing and
product development; and procure
dairy products through a number
of state institutions and programs.
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Small and medium sized dairies: These dairies face a number
of economic hurdles to stay viable.
Indiana should provide policy and
producer education support for onfarm processing, direct to consumer
marketing, and local food system
networks; search for opportunities
to facilitate direct dedicated supply of milk from smaller farms to
smaller and medium sized processors; and fully integrate appropriate
small and medium dairy operations
in the state’s Agritourism and Culinary Tourism Strategic Plan.
Export development: The
ISDA should engage and leverage
the expertise and export development support resources that are
available through the US Dairy
Export Council and Food Export
Midwest USA.
Advocacy and promotion: Indiana dairy already has one of the
best-known marketing and promotion platforms in the Indianapolis 500 Winner’s Circle tradition
of drinking a bottle of milk. That
forms the basis for the “Winners
Drink Milk®” campaign. The
engagement campaign through
the American Dairy Association
Indiana is a complete repository
of research, facts and promotional
concepts for promotion. ISDA can
seek ways to supplement those.
It is recommended that the
ISDA chronicle the recommendations it adopts from this report,
along with other tactics, objectives
and actions that are ultimately
incorporated into its dairy industry
development strategy for the following purposes:
—To communicate with local
governments and economic development authorities to pursue a
coordinated approach to developing the dairy industry in the state.
Local authorities play a key role in
the expansion of the industry.
—To conduct an annual review
over each of the next five years with
the ISDA Steering Committee on
the progress made to date, any lessons learned from implementation
efforts, as well as assessing the relevance and priority of the report’s
recommendations over time given
the dynamics of the dairy industry.
“This updated dairy strategy
highlights our strengths as an
agriculture-focused state along
with our unprecedented business
climate,” said Indiana Lt. Gov.
Suzanne Crouch.
“This updated strategy is a
big step forward in making more
opportunities available for Hoosier
dairy farmers,” said Doug Leman,
executive director of the Indiana
Dairy Producers.
“Our dairy farmers are committed to their profession and we are
proud to support them on the state
level and will continue to do everything we can to increase milk processing in our state and add value
to our dairy products,” commented
Bruce Kettler, ISDA director.
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Restaurant, Food Service Industry Sales
Declined By $240 Billion In 2020
Washington—Restaurant and food
service industry sales fell by $240
billion in 2020 from an expected
level of $899 billion, according to
the National Restaurant Association’s 2021 “State of the Restaurant Industry Report,” which was
released this week.
The report, which measures the
impact of the coronavirus pandemic on the restaurant industry
and examines the current state of
key pillars, is based on a survey
of 6,000 restaurant operators and
consumer preferences from a survey of 1,000 adults.
As of Dec. 1, 2020, more than
110,000 eating and drinking places
were closed for business temporarily, or for good, the report noted.
The eating and drinking place sector finished 2020 nearly 2.5 million jobs below its pre-pandemic
level.
The pandemic induced a widespread adoption of technology and
off-premises use among groups that
may not have otherwise engaged
in off-premises, according to the
report.
Takeout and delivery have
become a part of people’s routines,
with 68 percent of consumers more
likely to purchase takeout from a
restaurant than before the pandemic and 53 percent of consum-
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ers that say takeout and delivery is
essential to the way they live.
Of the restaurants that closed
for good in 2020, the majority were
well-established businesses and fixtures in their communities. These
operators had been in business, on
average, for 16 years, and 16 percent of them had been open for at
least 30 years.
Some 72 percent of restaurant
owners who closed for good say it’s
unlikely they’ll open another restaurant concept in the months or
years ahead. Only 48 percent think
they’ll stay in the restaurant industry in some form in the months or
years ahead.
While restaurants continue to
optimize and streamline operations, their menus prove no exception with 63 percent of fine dining
operators and half of casual and
family dining operators saying they
have fewer items on the menu than
before the pandemic.
Consumers are equally influenced to choose one restaurant
over another if the restaurant
offers a good selection of comfort foods and/or dishes on the
healthier side, but the availability
of diet-specific fare such as vegan
or gluten-free plays a lesser role
in restaurant-choice criteria, the
report noted.

Consumers are finding new ways
to enjoy their favorite restaurants,
such as embracing bundled meals,
restaurant subscription services,
and meal kits.
Key data points on food and
beverage trends include:
—38 percent of on-premises
and 33 percent of off-premises customers say their restaurant choices
will be influenced by whether the
menus include the comfort foods
they crave.
—38 percent of on-premises customers say healthy choices would
impact their restaurant choice.
—35 percent of off-premises
customers—with millennials leading the category at 53 percent—are
more likely to choose a restaurant
if it offers the option of including
alcoholic beverages with the to-go
order.
There is no doubt consumers are
ready to return to restaurants, the
report said.
Restaurants are an integral
part of our social fabric, and six
in 10 adults say restaurants are an
essential part of their lifestyle, the
Report found.
In late April 2020, 83 percent
of adults said they were not eating
on-premises at restaurants as often
as they’d like, a big jump from the
45 percent reported in January
2020.
Baby Boomers really want to
return to restaurants, beating out
Gen Z adults and Millennials who

say they are not eating on-premises
at restaurants as often as they’d
like.
“Restaurants are the cornerstone of our communities, and
our research shows a clear consumer desire to enjoy restaurants
on-premises more than they have
been able to during the pandemic,”
said Hudson Riehle, senior vice
president, Research and Knowledge Group, National Restaurant
Association.
Additional data that validate
pent-up demand include:
—88 percent of adults enjoy
going to restaurants and 85 percent of them say going out to a
restaurant with family or friends is
a better way to spend their leisure
time than cooking (and cleaning)
at home.
—Nearly eight in 10 adults
say their favorite restaurant foods
deliver flavor and taste sensations
that just can’t be duplicated in the
home kitchen.
—A majority of adults across all
generations say they are not eating at restaurants as often as they
would like.
“We’ve also found that even as
the vaccine becomes more available and more social occasions
return to restaurants, consumers
will continue to desire expanded
off-premises options going forward.
Both will continue to be key for
industry growth,” said Hudson
Riehle.
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WISCONSIN CHEDDAR

Try Our
Clean Label
Cold Pack
Cheese Spreads
NO Preservatives
NO Artiﬁcial Colors
NO Artiﬁcial Flavors
NO Added Hormones

Gourmet Cheese Spread Crafted One Batch at a Time
2020 World Championship
Cheese Contest Winners

@PineRiverPrePack
@PRColdPack
@PRColdPack

pineriver.com
pineriver@pineriver.com (800) 722-4217 x122
For more information, visit www.pineriver.com

• Jalapeno - Best In Class
• Pepper Jack - Best In Class
• Aged Asiago - 2nd Place
• Spicy Beer - 2nd Place
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

IDFA Sweetener Colloquium Moves Online;
Registration Open For The March 2-3 Event
Washington—In light of ongoing
developments with COVID-19,
the 2021 International Sweetener
Colloquium will be a fully virtual experience, the International
Dairy Foods Association (IDFA)
announced recently.
The two-day, online event will
take place March 2-3, kicking off
with a panel discussion on factors shaping this year’s sweetener
markets. Experts in the combined
international and North American
sweetener markets will outline the
latest supply, demand and pricing
forecasts.
The afternoon agenda will feature a discussion highlighting the
new administration, new dietary
guidelines, and unfinished nutrition policy agenda at the Food and
Drug Administration. Speakers
Beth Johnson, Food Directions,
LLC, and Joe Scimeca, IDFA
senior vice president, regulatory
and scientific affairs, will address
issues like warning labels on food
packages that contain added sugar,
and the impact on food demand,
organizers stated.
The second day begins with a
discussion on the new administra-

tion, and leadership changes in
both the House and Senate Ag
Committees. Attendees will get
a glimpse into the perspectives of
key leaders who will be working on
the next farm bill.
Rick Pasco, president of the
Sweetener Users Association, will
moderate a session on the sugar
program administration and trade
policy landscape in 2021.
Speakers include Barb Fesco,
USDA Farm Service Agency,
and Erin Nicholson, director of
ag affairs, Office of the US Trade
Representative.
The event will wrap up with
a discussion on how historic US
stimulus, COVID-19 developments, trade with China, inflationary pressures and other factors will
impact commodity markets and
the economy in 2021.
Cost to participate is $250 per
person. Registration cancellations received in writing will be
accepted prior to Feb. 16 for a full
refund. Substitutions may also be
made without penalty, organizers
stated.
To sign up online, visit www.
www.idfa.org/events.

Who You Gonna Call: CDR Experts On
Call Will Debut At CheeseExpo Online
Madison—Expert staff from the
Center for Dairy Research (CDR)
will host “on call” private consultations with dairy processors as
part of CheeseExpo Global Online
April 6-8, 2021.
Sessions will take place between
10 a.m. and noon CST each day of
the event.
Offered to full registrants in the
dairy processing industry,
CDR Experts
on Call are
live and private appointments.
Expert teams will be ready to discuss dairy production, safety issues,
product yield, quality defects, brining, curing and a host of additional
issues sought by attendees, organizers said.
Attendees signing up for full
registration online will see a popup box offering CDR Experts on
Call sessions. Those interested
should check the box and CDR
staff will follow up to schedule a

specific time for a private appointment.
Dairy processor attendees who
have already signed up for a full
registration can contact WCMA
events director Judy Keller at
jkeller@wischeesemaker.org to sign
up for CDR Experts on Call.
Participants are also encouraged to register for these limited
time slots
before
early registration
pricing
ends Feb.
1.
First Look At Seminar Topics
WCMA this week released the
educational lineup for CheeseExpo
Global, highlighting the latest
dairy processing technology and
food science, along with guidance
for crisis management and workforce development.
Concurrent seminars kick off
each day at 1:30 p.m. CST with
four different offerings. Tuesday’s

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter Ad.indd 1

Fancy Food Show
Set For Sept. 27-29,
2021 In New York
New York—The Specialty Food
Association (SFA) announced
Tuesday that its in-person trade
show for 2021 will take place here
Sept. 27-29 at the Javits Convention Center.
The SFA recently decided on a
modified, late third-quarter Fancy
Food Show.
Due to pandemic restrictions in
place since last March, both the
2020 Summer Fancy Food Show
and 2021 Winter Fancy Food Show
were canceled.
In the absence of traditional inperson trade shows, SFA produced
several digital marketplace events,
virtual tasting events, webinars
and Infinite Aisle – an online market connecting makers and buyers.
The Association currently anticipates a return to its Winter and
Summer Show schedule for 2022.
For updates and questions, visit
www.specialtyfood.com.
agenda features Optimizing Cheese
Yield & Mass Balance; Negative
PPDs and Positive Change for Federal Milk Marketing Orders; Data
Debut: Cheese Usage in Foodservice Channels 2020; and Crisis
Preparedness and Crisis Management: National FARM Program
Solutions.
Wednesday’s lineup includes:
Practical Application of Process
Data in Dairy Plants; Export
Market Outlook in a Recovering
Global Economy; Artisan Focus:
Surface Microflora in Cave-Aged
Cheeses & CDR’s New Affinage
Capabilities; and Dairy 2050
Environmental Goals and the Net
Zero Initiative for Carbon Emissions.
The final day of the event
will look at Microbes that Negatively Impact Cheese Quality
and Advances in their Identification; Peer Learning: Strategies to
Recruit and Motivate Your Workforce; Succeeding with Online
Dairy Product Sales; and Whey
and Dairy Powder Pathogen Control Best Practices.
For full details surrounding the
event and to sign up online, visit
CheeseExpoGo.org.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE
April 6-8: New Virtual Format
- CheeseExpo Global Online.
Registration now open at www.
cheeseexpo.org.
•
June 6-8: IDDBA 2021, George
R. Brown Convention Center,
Houston, TX. For registration
and show information, visit
www.iddba.org.
•
July 18-21: IAFP Food Safety
Conference, Phoenix Convention Center, Phoenix, AZ.
Details and registration will be
available soon online at www.
foodprotection.org.
•
July 18-21: IFT Annual Meeting
& Food Expo, McCormick Place,
Chicago, IL. More information
will be available online at www.
iftevent.org.
•
July 29-31: Canceled - 38th
Annual American Cheese Society Conference & Competition,
Des Moines, IA. Virtual educational session slated for July.
Visit www.cheesesociety.org
for updates.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference,
Hyatt Regency Downtown, Chicago, IL. Visit www.adpi.org for
details.
•
Sept. 10-14: Tentative New
Date - National Conference on
Interstate Milk Shipments, Indianapolis, IN. Updates available
online at www.ncims.org.
•
Sept. 27-29: New Date - Fancy
Food Show 2021, Javits Convention Center, New York, NY. Visit
www.specialtyfood.com.
•
Oct. 25-28: ADPI Dairy Technology Week, Peppermill Resort &
Casino, Reno, NV. For details,
visit www.adpi.org.

d's Dairy In
orl
d
W
Since 1876

ee
ry W kly
ust

Serving the

January 29, 2021

Page 17

CHEESE REPORTER

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

1. Equipment for Sale

1. Equipment for Sale

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

SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.

RE-USEABLE PLASTIC CHEESE
BOX: For 40lb cheese block
storage. New, never used. Contact
Caleb Schneider at 608-739-3134 or
cschneider@meistercheese.com.
EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, GREAT LAKES SEPARATORS at
(920) 863-3306; drlambert@dialez.net
for more information.

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

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

TC Strainer Gasket

*USDA Project
Number 13377

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

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. Replacement Parts
FBF HOMOGENIZERS: For service,
support, replacement parts or new
homogenizers, contact GD
PROCESS DESIGN at
262-361-4080 or Sales@
gdprocessdesign.com

5. Cheese Moulds, Hoops
WILSON HOOPS: NEW! 20 and
40 pound hoops available. Contact
KUSEL EQUIPMENT at (920) 2614112 email: sales@kuselequipment.
com.
CHEESE FORMS, LARGEST
SELECTION EVER: Includes
perforated forms! Rectangular sizes:
11” x 4’ x 6.5” • 10.5” x 4” 6.5” •
10” x 4” x 4” Round sizes: 4.75” x 18”
• 7.25” x 5” • 7.25” x 6.75”. Many new
plastic forms and 20# and 40# Wilsons.
Call INTERNATIONAL MACHINERY
EXCHANGE for your cheese forms and
used equipment needs. 608-764-5481
or email sales@imexchange.com for
more information.

6. Interleave Paper, Wrapping
SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper,
butter wrap, box liners, and other custom coated and wax paper products.
Made in USA. Call Melissa at
BPM Inc., 715-582-5253 or
visit www.bpmpaper.com.

8. Cheese & Dairy Products

13. Warehousing

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.

COLD STORAGE SPACE
AVAILABLE: Sugar River Cold
Storage in Monticello, WI. has space
available in it’s refrigerated buildings.
Temp’s are 36, 35 and 33 degrees.
We are SQF Certified and work with
your schedule. Contact Kody at 608938-1377 or visit our website www.
sugarrivercoldstorage.com.

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

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

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

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

PNEUMATIC HAMMER
Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

1820 Single Direction
Cheese Cutter

► Impact provides enough vibration to
remove powder deposits

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

► Maintains product flow by dislodging
blockages

GENMAC A Division of 5 Point Fabrication LLC.

► Special mount and short duration
pulses limit fatigue on metal skins

1-888-243-6622

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

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

Western Repack

We Purchase Fines and Downgraded Cheese
1800 Champ
Champ
7. Co-Packing, Manufacturing 1810
Reclamation
Services
Cheese Cutter
Cheese Cutter
CO-PACKER: Award-Winning manufacturer specializing in the co-packing
and private label manufacture of yogurt,
kefir, Swiss cheese and other varieties
has extra production capacity. SQF certified, IMS Grade A Rating. Non-GMO
project certified, organic,
Kosher. Call Penn Dairy at
570-524-7700 or visit www.
penndairy.com

• Cheese Salvage/Repacking

 Cuts cheese economically
• 640#
Block Cutting
 Optional
one or
two-wire cross cut

 Capacity of up to

7” x 11” x 14”
 Air-operated down feed
 Optional swing harp
and leveling pads

7” x 11” x 14”
Handling
cheese both as a
 Air-operated down feed
service
andswing
onharp
purchase.
 Optional
and leveling pads
Bring us your special projects

GENMAC A Division of 5 Point Fabrication LLC.
1-888-243-6622

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

 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to

GENMAC ARepack,
Division of 5 PointLLC
Fabrication LLC.
Western
(801)1-888-243-6622
388-4861

Email: sales@genmac.com
www.genmac.com
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses

December 31, 2020
as a % of

Dec 31
2019

Nov 30
2020

Dec 31
2020

Dec 31
2019

Nov 30
2020

Butter

189,655

251,820

273,790

144

109

Cheese
American
Swiss
Other

749,886
24,178
547,950

762,041
20,063
564,688

801,207
19,848
576,886

107
82
105

105
99
102

1,322,014

1,346,792

1,379,941

106

104

Total

American-Type
Cheese Stocks
820

Public
Warehouse
Stocks
Dec 31
2020

256,022

1,052,001

Butter Stocks

End of Dec; million lbs

End of Dec, million lbs.

275

795

250

770

225

745

200

720
175

695

150

670

125

645
620

2014

15

2016

17

2018

19

100

2020

2014

15

2016

17

2018

19

2020

8%

6%

4%

Milk Production

Percent Changes from
Select States
December 2020 vs 2019

2%

0%
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CA

WI

ID

NY

TX

DAIRY PRODUCT SALES

NM

Jan 23

MI

OH

40-Pound
Block Avg

$2.40
$2.20
$2.00
$1.80

SETTLING PRICE

Date Month

$1.40

CME vs AMS

$1.20
J

F

M

Jan. 16
Dollars/Pound
1.6992
Pounds
14,704,578

A

M

J

J

A

S

O

N

Jan. 9

D

J

Jan. 2

Dollars/Pound
1.6627

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.4633•
Pounds
3,734,877

1.6677
13,827,541

1.6639
11,019,418

1.5818
Pounds
14,938,757
Percent
34.83

1.6023

1.5885

1.5260

1.5107

13,832,157
34.90

13,225,823
34.81

1.4895•
3,355,418•

1.5281
2,482,890

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4727

Dollars/Pounds
0.4577•

0.4404•

5,591,664

5,190,272•

5,101,959•

0.4385
3,506,579

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.1521
18,210,355

Block
Cheese

Cheese*

Butter*

13.80
13.80
13.80
13.80
13.80

45.600
45.500
45.500
45.500
45.500

113.900
113.800
113.800
113.800
113.800

1.750
1.750
1.750
1.750
1.740

1.6670
1.6630
1.6640
1.6630
1.6590

146.000
146.000
146.000
146.200
146.200

1-22
1-25
1-26
1-27
1-28

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.46
15.96
15.37
15.52
15.52

14.16
13.87
13.71
13.71
13.75

49.400
49.000
47.000
48.100
48.675

118.250
116.750
116.000
116.525
116.525

1.770
1.730
1.660
1.685
1.685

1.6780
1.6300
1.5780
1.5810
1.5840

144.500
142.000
137.700
137.725
137.725

1-22
1-25
1-26
1-27
1-28

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.54
17.04
16.56
16.65
16.72

14.72
14.42
14.22
14.23
14.30

50.075
49.500
46.800
48.000
49.250

119.775
117.775
116.525
117.250
117.675

1.820
1.780
1.740
1.740
1.760

1.7770
1.7300
1.7020
1.7000
1.7000

155.750
152.525
149.175
149.525
149.525

1-22
1-25
1-26
1-27
1-28

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

17.54
17.31
16.81
16.76
16.80

15.31
15.10
14.75
14.79
14.92

50.000
49.000
45.550
47.025
48.600

120.500
119.250
118.250
118.050
120.000

1.831
1.831
1.785
1.785
1.785

1.7700
1.7580
1.7280
1.7150
1.7090

166.500
164.000
160.850
162.000
162.000

1-22
1-25
1-26
1-27
1-28

May 21
May 21
May 21
May 21
May 21

17.42
17.35
16.85
16.91
16.95

15.60
15.41
15.06
15.08
15.22

49.600
48.400
44.525
46.500
47.750

121.800
120.125
119.550
119.500
122.100

1.815
1.815
1.795
1.795
1.795

1.7650
1.7640
1.7350
1.7300
1.7300

171.000
168.725
165.500
165.100
165.025

1-22
1-25
1-26
1-27
1-28

June 21
June 21
June 21
June 21
June 21

17.59
17.44
16.96
17.05
17.19

15.96
15.71
15.34
15.41
15.45

49.500
48.500
45.200
46.000
47.475

123.750
122.150
122.000
122.000
122.200

1.820
1.820
1.805
1.805
1.805

1.7730
1.7730
1.7460
1.7490
1.7500

174.500
172.075
169.000
169.000
169.000

1-22
1-25
1-26
1-27
1-28

July 21
July 21
July 21
July 21
July 21

17.70
17.60
17.20
17.30
17.35

16.20
16.02
15.70
15.70
15.81

49.250
48.500
45.000
45.750
47.000

125.625
124.000
121.000
121.000
123.350

1.833
1.833
1.833
1.833
1.833

1.7850
1.7880
1.7700
1.7700
1.7650

178.000
176.000
172.025
173.500
173.000

1-22
1-25
1-26
1-27
1-28

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

17.77
17.70
17.32
17.38
17.43

16.33
16.19
15.90
15.90
15.99

49.275
49.275
45.525
45.225
46.650

127.350
125.050
123.350
123.350
124.500

1.828
1.828
1.828
1.828
1.828

1.7970
1.7970
1.7830
1.7840
1.7800

179.025
178.725
174.000
175.250
175.000

1-22
1-25
1-26
1-27
1-28

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

17.75
17.70
17.39
17.39
17.45

16.48
16.27
16.05
16.00
16.06

48.475
48.475
45.000
45.275
46.175

128.750
126.750
125.000
125.000
126.000

1.829
1.829
1.829
1.829
1.829

1.8000
1.8000
1.7860
1.7860
1.7860

179.500
178.500
175.250
176.000
176.000

1-22
1-25
1-26
1-27
1-2

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

17.76
17.72
17.33
17.42
17.47

16.55
16.37
16.15
16.10
16.18

48.250
48.250
46.150
45.750
46.550

129.600
127.400
125.875
126.025
127.500

1.835
1.835
1.835
1.835
1.835

1.7960
1.8010
1.7930
1.7890
1.7890

179.250
177.725
175.000
175.000
175.000

1-22
1-25
1-26
1-27
1-28

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

17.58
17.52
17.21
17.55
17.30

16.61
16.46
16.15
16.15
16.21

48.250
48.250
45.150
45.800
46.150

130.525
128.500
127.950
127.500
127.975

1.817
1.817
1.817
1.817
1.817

1.7820
1.7820
1.7790
1.7760
1.7700

179.025
177.000
177.000
176.000
176.000

22,503

2,570

3,946

6,816

748

24,794

9,618

Interest Jan. 28

CHEESE REPORTER SUBSCRIBER SERVICE CARD

Dollars/Pound
1.1337•
Pounds
21,338,820•

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

AA Butter

4,071,704

NDM

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

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

Weighted Price
US
1.7074
Adjusted to 38% Moisture
US
1.6256
Sales Volume
US
13,696,160
Weighted Moisture Content
US
34.88

1.4194

Dry
Whey

16.16
16.16
16.13
16.14
16.12

New Subscriber Info

11,818,969

Class
IV

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

1.1244•
15,088,466•

1.1091
12,719,114

Old Subscriber Info

1.7836

Class
III

1-22
1-25
1-26
1-27
1-28

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

*Cash Settled

$1.60

$1.00

Week Ending

MN

$2.80
$2.60

January 27, 2021—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.

PA

DAIRY FUTURES PRICES

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

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

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

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

January 29, 2021
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 22: Cheese production has regained momentum in the third week
of the year. Growing milk supplies, with lighter Class I demand than in previous years, kept
spot milk at steep discounts. Typically, schools returning from holiday breaks would spread
milk a little thinner. However, with limited in-person activity at schools throughout the country, more milk is bound for the cheese vat. Additionally, a fairly mild winter in many parts
of the country has milk levels higher ahead of the spring. Cheese inventories have grown,
and even with the food box continuation announced, market tones have responded more
to active production/heavy milk supplies than they have to the governmental program news.

NORTHEAST - JAN. 27: Cheese makers are close to or at full capacity. Milk supplies
are aplenty in the region. As January is coming to a close, cheese production continues to
be steadily strong. Cheddar manufacturers are running on active production schedules. Mozzarella and Provolone cheese operations are clearing heavy milk volumes for strong cheese
processing. Current inventory levels are stable to shortening. On the spot market, cheese
trading activities are mixed. There are several buyers not purchasing on the spot market.
Retail demands are fairly steady with little to no reports of a change in orders. Foodservice
sales are soft. Pizzerias and eateries are ordering some cheese supplies and working
through capacity restrictions and service options. Cheese markets are somewhat softening.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
There were only slight changes on dairy retail trends from last week. Total conventional dairy
ads shifted higher by a single percent, while organic ad numbers moved lower by the same
margin. Shredded cheese in 8-ounce packs were the most advertised dairy item on the
conventional aisle, slightly edging out conventional ice cream in 48- to 64-ounce containers.
Total conventional cheese ads increased 8 percent. Organic cheese in 8-ounce shreds held a
weighted average price of $3.79, compared to $2.50 for conventional cheese, representing an
organic premium of $1.29. Conventional butter ad numbers grew by 13 percent, while organic
butter ads dropped 68 percent. The average advertised price for conventional butter in 1-pound
packages, was $3.15, compared to $5.79 for organic butter, an organic premium of $2.64.
Conventional bottled milk ad numbers dropped 5 percent, while organic milk numbers declined
28 percent. Conventional yogurt ads slipped 32 percent, while organic numbers for yogurt
slipped 36 percent. Organic yogurt in 4- to 6-ounce containers’ weighted average price was
$1.25, compared to $.47 for conventional yogurt, an organic premium of $.78.

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 29
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.15

3.44

2.56

2.52

2.49

NA

4.19

Cheese 8 oz block

2.45

2.51

2.63

2.56

2.15

2.09

2.41

Cheese 1# block

4.06

4.07

3.99

NA

NA

NA

NA

Cheese 2# block

7.08

NA

8.03

6.34

6.57

NA

7.94

Cheese 8 oz shred

2.50

2.47

2.58

2.49

2.27

1.99

2.77

Cheese 1# shred

3.79

3.37

NA

NA

NA

NA

NA

MIDWEST AREA - JAN. 27: Cheese sales vary by type. Contacts have reported stron-

Cottage Cheese

2.37

2.51

2.41

1.79

1.95

1.40

1.29

ger Cheddar sales into retail outlets, while some Mozzarella producers are reporting softer
customer interest. East Coast customers are definitely hit and miss, with restricted access
to restaurants and other foodservice entities. Production remains busy. A few plant managers have reported demand is hearty enough to outdo production capacity, while there are
concerns elsewhere that inventories are growing/expected to grow while customers wait out
some sentiment of market stability. Plenty of milk remains to be the story in the Midwest.
Current spot milk load prices are similarly discounted to previous weeks, but cheese makers
did relay they are receiving fewer offers week to week.

Cream Cheese

1.77
Flavored Milk ½ gallon 2.34
Flavored Milk gallon
NA

1.46

1.88

1.78

1.89

NA

2.04

2.89

NA

2.00

1.89

NA

NA

NA

NA

NA

NA

NA

NA

Ice Cream 48-64 oz

2.99

2.94

3.03

2.70

3.23

3.19

2.37

Milk ½ gallon

2.71

NA

NA

NA

2.07

NA

NA

Milk gallon

3.15

4.49

NA

NA

2.87

2.79

1.99

Sour Cream 16 oz

1.90

1.76

2.00

2.01

2.16

1.49

1.86

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.0650 - $2.4900
Monterey Jack 10#:
$2.0400 - $2.2450
Muenster 5#		
$2.0650 - $2.4900
Grade A Swiss 6-9#:
$3.3875 - $3.5050

Yogurt (Greek) 4-6 oz

.97

.96

.98

.95

.98

.89

.97

Yogurt (Greek) 32 oz

4.65

4.81

4.99

4.99

3.82

4.29

3.69

Yogurt 4-6 oz

.47

.51

NA

.48

.49

.43

.43

Yogurt 32 oz

2.74

2.61

2.99

NA

2.79

1.99

3.99

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1500 - $2.4375 Process 5-lb sliced: $1.5450 - $2.0250
Muenster:		
$2.1375 - $2.4875 Swiss Cuts 10-14 lbs: $3.8725 - $4.1950

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

$1.7875 - $2.1875
$1.8650 - $2.8100
$1.5300 - $1.8900
$2.3325 - $3.4025

WEST - JAN. 27:

Cheese manufacturers are working hard to process the ample supply
of milk and to find markets in which to move cheese. However, there is a lot of milk and a lot
of cheese available. Cheese inventories are heavy. Converters and end users relay getting
multiple offers from manufacturers. But buyers are still cautious. Market price volatility is
creating significant challenges to forecasting cheese needs. Market participants do not want
to get on the wrong end of a swing in market prices. Industry contacts suggest demand is all
over the place. Retail demand is holding but losing a little steam from the pre-winter holiday
season. Mozzarella demand is starting to slow as the football playoffs draw to a close. While
cheese demand from some fast-food chains is strong, foodservice sales are still way down.
Cheese sellers are hoping that shuttered restaurants in the US may be able to reopen soon.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.7775 - $2.2675 Monterey Jack 10#:
Process 5# Loaf:		
$1.5475 - $1.8025 Swiss 6-9# Cuts:

$2.0250 - $2.2250
$2.0125 - $2.2875
$3.6800 - $4.1100

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:		 Yogurt 32 oz:
Butter 1 lb:
$5.79
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$3.79
Milk UHT 8 oz:
Cheese 8 oz block:
$7.69
Milk ½ gallon:
Cream Cheese 8 oz:
NA
Milk gallon:
Cottage Cheese 16 oz:
$3.86
Sour Cream 16 oz:
Yogurt 4-6 oz:
$1.25
Ice Cream 48-64 oz:

NDM PRODUCTS - JANUARY 28

FOREIGN -TYPE CHEESE - JAN. 27:

The US continues to be the main importer of
cheese from the EU, yet those imports have been declining during 2020. Looking ahead,
cheese makers in the EU expect to maintain substantial exports of cheese to US customers.
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
$2.1575 - 3.6450
$2.6650 - 3.3825
$3.5450 - 5.6350
$3.3475 - 5.5025
0
0
0
$3.9075 - 4.2325
0

WHOLESALE BUTTER MARKETS - JANUARY 27
WEST:

Production is active at seasonal
levels. Milk supplies remain heavy, keeping plants running at full capacity. Cream
picked up, but multiples did not take the
dive some expected. Multiples range 1.051.19, depending on the distance and location of the plant. On the demand side, retail
sales are flat, following a brisk two-day order
cycle after the Food Box announcement.
Manufacturers anticipate that once the new
crop deadline passes, the market should
see renewed interest. On the other hand,
the Cold Storage report could potentially
suppress orders. Bulk butter interest has
erupted as buyers look for multiple loads.

CENTRAL:

Cream remains plentiful in
the Midwest for butter churning. Butter plant
managers say multiples ticked up slightly, but
cream offers remain aplenty from both local
and western sources. Cream suppliers are
working out trucking hiccups in order to get
cream from the West, where it is reportedly
abundant. Naturally, churning is and has been

very busy early in the year. Retail sales are
strong, better than expected according to
some contacts this week. Still, the elephant in
the room remains to be foodservice sales, or
a lack thereof. Generally, markets remain in a
bearish shadow coming into the last month of
“old crop” butter trading on the CME market.

NORTHEAST: Churns continue to run on
heavy schedules at most balancing plants.
International buyers’ interests are steady.
Some plants with cream contract obligations
have sold occasional loads of cream on the
spot market, but supplies have tightened
this week. In general, the market is willing to pay in the low to mid 120s for cream
loads. Sources see inventories as normal
for this time of year. For many buyers, current orders are being placed for near term
needs, while others continue to procure for
the future. Foodservice activity is up as the
box program drives purchases. Bulk butter
activity is thriving as end-users in the baking
sector seize on current market prices.

$3.59
$3.50
NA
$4.37
$5.53
$2.29
NA

NDM - CENTRAL: Low/medium NDM
markets felt some turbulence this week.
Prices shifted lower on all facets. There
are a number of bearish factors overshadowing the NDM markets: from the NASS
report pointing to higher overall milk production to notably abundant condensed
skim supplies to reports of flatter export
purchasing south of the border. NDM production has been strong in the Midwest
and throughout the country. Some producers relay they have been actively drying
NDM since November and are unsurprised
by the correction of the markets.
NDM - WEST: Low/medium heat NDM
prices shifted lower on the range and
mostly price series this week. Several buyers are purchasing spot loads around the
mid to high $1.10s this week. Spot prices
are somewhat mixed on various market exchanges. Low/medium heat NDM
production is strong. Manufacturers are
working through very heavy amounts of
milk/condensed skim in the region. Low/
medium heat NDM inventory levels are
steady to growing. The market presents a
slightly softer tone. High heat NDM prices
are steady to lower on the price range.

Some buyers are purchasing spot loads
for their immediate demands. Trades
areoccurring on a narrower price range.
Offers on the spot market continue to be
light. Scheduled drying time is intermittent.

NDM - EAST: Eastern low/medium heat
NDM prices shifted lower on slower trading this week. Inventories are adequate,
while waning export interests had producers more open to bids from domestic
end users. Growing bearish factors, such
as plentiful condensed skim supplies, for
months, have created a crossroads for
bulls and bears this week. Short term market tones remain in limbo. Some end users
relay plants in the western region have
come online in recent weeks, and they are
no longer seeking loads elsewhere.
LACTOSE: Lactose prices are steady to
higher this week, moving upwards at the
bottom of the mostly price series. While
there is still a note of uncertainty in the
market, manufacturers are a bit more optimistic than they were several months ago.
They say demand has picked up over the
last few weeks. Contacts suggest EU lactose supplies are very tight.

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

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

01/25/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
56,055
45,415
10,640
23

CHEESE
85,078
77,986
7,092
9
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CME CASH PRICES - JANUARY 25 - 29, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
January 25

$1.3925
(NC)

$1.6100
(NC)

TUESDAY
January 26

$1.4000
(+¾)

WEDNESDAY
January 27

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.3600
(-4¼)

$1.1625
(-1)

$1.5400
(NC)

$1.5925
(-1¾)

$1.2800
(-8)

$1.1375
(-2½)

$0.4975
(-4¼)

$1.4000
(NC)

$1.5925
(NC)

$1.2800
(NC)

$1.1650
(+2¾)

$0.5100
(+1¼)

THURSDAY
January 28

$1.3900
(-1)

$1.5750
(-1¾)

$1.2675
(-1¼)

$1.1725
(+¾)

$0.5300
(+2)

FRIDAY
January 29

$1.3900
(NC)

$1.5750
(NC)

$1.2450
(-2¼)

$1.1725
(NC)

$0.5350
(+½)

Week’s AVG $
Change

$1.3945
(-0.0511)

$1.5890
(-0.1091)

$1.2865
(-0.1298)

$1.1620
(-0.0305)

$0.5225
(-0.0150)

Last Week’s
AVG

$1.4456

$1.6981

$1.4163

$1.1925

$0.5375

2020 AVG
Same Week

$1.5580

$1.9225

$1.8325

$1.2650

$0.3730

MARKET OPINION - CHEESE REPORTER
Cheese Comment: There was no block market activity at all on Monday. Tuesday’s
block market activity was limited to an uncovered offer of 1 car at $1.5925, which
reduced the price. Wednesday’s block market activity was limited to an unfilled bid
for 1 car at $1.3000, which left the price unchanged at $15925. No blocks were sold
Thursday; the price declined on an uncovered offer of 1 car at $1.5750. No blocks
were sold Friday, and the price was unchanged. The barrel price increased Tuesday
on a sale at $1.4000, then fell Thursday on a sale at $1.3900.
Butter Comment: The price dropped Monday on a sale at $1.3600, fell Tuesday
on a sale at $1.2800, declined Thursday on an uncovered offer at $1.2675, and fell
Friday on an uncovered offer at $1.2450.
Nonfat Dry Milk Comment: The price fell Monday on an uncovered offer at $1.1625,
dropped Tuesday on a sale at $1.1375, increased Wednesday on a sale at $1.1650,
and rose Thursday on a sale at $1.1725.
Dry Whey Comment: The price declined Tuesday on a sale at 49.75 cents,
increased Wednesday on a sale at 51.0 cents, rose Thursday on a sale at 53.0
cents, and increased Friday on a sale at 53.50 cents.

WHEY MARKETS - JANUARY 25 - 29, 2021

Restaurant
Performance Index
Rose 1.1% In Dec.;
Operators Becoming
More Optimistic
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood at
98.6 in December, up 1.1 percent
from November, the association
reported today.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. Index values above 100 indicate that key
industry indicators are in a period
of expansion, while index values
below 100 represent a period of
contraction.
The RPI consists of two components: the Current Situation
Index and the Expectations Index.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 94.9 in
December, down 0.2 percent from
November and the third straight
decline.
Restaurant operators reported
worsening same-store sales readings for the third consecutive
month. Only 17 percent of operators reported a same-store sales
increase between December 2019

and December 2020, the lowest
reading since May. Eight in 10
operators reported lower samestore sales in December.
Similarly, an increasing proportion of operators reported negative
customer traffic levels in December.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions) stood at
102.4 in December, up 2.4 percent
from November.
A majority of operators expect
their sales to be higher in six
months, a sentiment that can be
partially attributed to easier comparables, the association noted. Some
54 percent of operators expect
their sales volume in six months
to be higher than it was during the
same period in the previous year,
while 28 percent expect their sales
in six months to be lower.
Operators continue to become
more optimistic about the overall economy. Some 60 percent of
operators said they expect economic conditions will improve
in six months, a reading that
nearly doubled during the last two
months.
Only 18 percent of restaurant
operators said they think economic conditions will worsen in
six months, the lowest level since
last February.

RELEASE DATE - JANUARY 28, 2021
Animal Feed Whey—Central: Milk Replacer:

.3600 (NC) – .4100 (NC)

Buttermilk Powder:
Central & East:
1.0500 (+1) – 1.1200 (+1)
Mostly:
1.0600 (NC) – 1.0900 (-1)

West: 1.0500 (+1) – 1.1100 (-2)

Casein: Rennet:

3.5875 (+12½) – 3.6525 (+15¾) Acid: 3.6425 (+12½) – 3.9500 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.4700 (+4) – .5400 (-1)

Mostly: .4800 (NC) – .5100 (+1)

Dry Whey–West (Edible):
Nonhygroscopic:
.4550 (+1½) – .5500 (NC)

Mostly: .4900 (+2) – .5100 (+½)

From Conveyors
to Carts
Koss has you covered.

Dry Whey—NorthEast: .4700 (NC) – .5300 (+1)
Lactose—Central and West:
Edible:
.3100 (NC) – .5500 (NC)

Mostly: .3800 (+3) – .4600 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.1000 (-5) – 1.2000 (-4)
High Heat:
1.2500 (-1) – 1.3000 (-2)

Mostly: 1.1500 (-3) – 1.1800 (-3)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.1000 (-6) – 1.2075 (-2)
High Heat:
1.2600 (NC) – 1.3250 (-3)

Mostly: 1.1500 (-2½) – 1.1800 (-2)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .9100 (NC) – 1.1400 (NC)

Leading manufacturer of
custom stainless steel
processing equipment
for the dairy industry.
You dream it, we build it!

Mostly: .9700 (+2) – 1.0150 (NC)

Whole Milk—National: 1.5500 (NC) – 1.7000 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

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
1.2379
1.5721
1.5140

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910
1.4399

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925
1.0690

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278
1.5980

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258
2.3376

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343
2.4080

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081
1.4937

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463
1.6401

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224
2.2213

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554
1.8437

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410
1.4609

Preferred provider of quality
products, parts, components,
spares and service kits.
You need it? We’ve got it.

kossindustrial.com | 800-844-6261

For more information, visit www.kossindustrial.com

