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USDA Announces Third Round Of 
Food Box Program Purchases

      Vol. 145, No. 7  •  Friday, July 31, 2020   • Madison, Wisconsin

Purchases Will Spend Balance Of $3 Billion 
Authorized; Over 50 Million Boxes Distributed

Bright Spots For Butter, Dairy Exist 
Amidst Overall Pandemic Uncertainty 

ers to Families Food Box Program 
website, at www.usda.gov/farmers-
to-families. Questions regarding the 
program may be directed to FFFB-
questions@usda.gov.

“This third round of Farmers to 
Families Food Box Program pur-
chases is a testament to the great 
work done by vendors in support 
of American agriculture and the 
American people,” Perdue com-
mented. “It is also a testament that 
the program is accomplishing what 
we intended: supporting US farm-
ers and distributors and getting 
food to those who need it most. 
It’s a real trifecta, which is why we 
call it a win-win-win.”

In the ongoing second round of 
purchasing and distribution under 
the FFFB program, which began 
July 1 and will conclude Aug. 31, 
2020, USDA aims to purchase up 
to $1.47 billion of food for the 
program. For the second round, 
USDA extended contracts of 
select vendors from the first round 
of the program worth up to $1.27 
billion. 

Some contracts were not 
extended at the vendors’ request 

• See Food Box Purchases, p. 6

Elmhurst, IL—While the coro-
navirus pandemic has blanketed 
the entire dairy industry with 
stress and uncertainty, bright 
spots and new opportunities have 
broken through the din and pro-
vide hope for a return to “nor-
mal.”

The virtual annual meeting 
this week of the American Dairy 
Products Institute (ADPI) and 
American Butter Institute (ABI) 
invited leaders from the supply 
chain to share their biggest chal-
lenges over the past six months, 
along with suggestions for suc-
cess and predictions for what lies 
ahead.

Farmers, processors and mar-
keters shared stories about the 
changes they’ve made to ensure 
the flow of milk and dairy prod-
ucts continues.

There’s still hope that 2020

might go down as a “not so bad 
year for dairy, said ABI senior 
vice president of communications 
and moderator Alan Bjerga. 

There’s a lot of uncertainty, but 
there’s also a lot of bright spots 
all across dairy, Bjerga said. Retail 
sales of butter are up 31 percent 
as people rediscover baking and 
at-home meals. 

On the processing end, James 
“Cricket” Jacquier, board chair, 
Agri-Mark, Inc., viewed coro-
navirus looming on the horizon 
earlier this year as the possible 
end of his family’s 72-year farm-
ing history.

I remember testifying before 
the House Agriculture Commit-
tee on March 10 in Washington, 
DC, Jacquier said. That was the 
last normal day of 2020.

• See Bright Spots Exist, p. 12

Washington—US Secretary of 
Agriculture Sonny Perdue last Fri-
day announced that USDA will 
launch a third round of Farmers 
to Families Food Box (FFFB) Pro-
gram purchases, with distributions 
to occur beginning by September 
1 with completion by October 31, 
2020.

The purchases will spend the 
balance of $3 billion authorized for 
the program.

In this third round of purchases, 
USDA plans to purchase combina-
tion boxes to ensure all recipient 
organizations have access to fresh 
produce, dairy products, fluid milk, 
and meat products. 

Eligibility in the third round will 
be open to entities who can meet 
USDA’s requirements and specifi-
cations. Proposals will be expected 
to illustrate how coverage will 
be provided to areas identified as 
opportunity zones, detail subcon-
tracting agreements, and address 
the “last mile” delivery of products 
into the hands of the food-insecure 
population.

USDA held a webinar Tuesday 
that addressed technical details of 
agency’s solicitation for the third 
round of purchases for the food 
box program. USDA intends to 
issue Basic Ordering Agreements 
(BOAs) to multiple vendors for 
FFFB deliveries. 

Boxes with a net weight ranging 
from 30 to 40 pounds are required 
under the BOAs. The dairy con-
tent has to be five to six pounds of 
at least two dairy items, including 
at least one from Group A (Ched-
dar cheese, Swiss cheese, Pepper 
Jack cheese and Mozzarella) and 
one from Group B (Cottage cheese, 
Cream cheese, yogurt, butter and 
sour cream) plus the equivalent of 
one gallon of milk (2 percent or 
whole).

Fluid milk or other temperature 
sensitive items may be provided 
either physically in the box or 
provided simultaneously with the 
other box contents.

More information about the 
third round of food box purchasing 
will be made available on the Farm-

AFBF Milk Pricing 
Reform Report Calls 
For Expanded Price 
Discovery, Review Of 
Federal Orders
Washington—The American 
Farm Bureau Federation (AFBF) 
this week released its final report 
on its priorities for milk pricing 
reform, calling for expanded price 
discovery and a review of federal 
milk marketing orders, among 
other things.

Following a year-long debate 
among Farm Bureau dairy farmer 
members from across the US, 
farmer and rancher delegates 
convened at AFBF’s annual con-
vention earlier this year to adopt 
policies to guide the organization’s 
work to improve federal dairy pol-
icy and milk pricing provisions.

AFBF supports expanded price

• See Pricing Reform, p. 4

Possible Changes 
To US Tariffs On 
EU Cheese, Dairy 
Imports Debated
Washington—Continued and pos-
sibly modified tariffs on imports of 
cheese, dairy and other products 
from the European Union (EU) in 
the Airbus dispute are being criti-
cized by several US dairy associa-
tions and companies, but the tariffs 
are supported by the National Milk 
Producers Federation (NMPF).

The US began applying tariffs 
on a number of imports from the 
EU, including numerous cheese 
and other dairy products, last 
October. Although the US Trade 
Representative (USTR) had the 
authority to apply a 100 percent 
tariff on affected products, at that 
time the tariff increases were lim-
ited to 25 percent on agricultural 
and other products and 10 percent 
on large civil aircraft.

Late last month, the USTR 
announced that it was conducting 
a review of those tariffs, and was 
considering modifying the list of 
products that are currently subject 
to additional tariffs. The deadline 
for submitting comments on pos-
sible changes to the tariffs was July 
26, 2020.

Last Friday, the governments 
of France and Spain agreed with 
Airbus to modify the terms of the 
Repayable Launch Investment 
granted by them for the develop-
ment of the A350 aircraft to reflect 
market conditions, which means 
that the EU and the member coun-

• See Tariffs On EU Dairy, p. 6
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Ah, yes, the nutritional content. 
Every time we read or hear about 
some new dairy alternative, we 
have to check the nutritional con-
tent, to see how it compares with 
its real dairy counterpart.

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

Non-Dairy Alternatives On A Roll, But It’s Not All Rosy

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

You know your industry is on a roll 
when it starts to attract interest, 
and more importantly money, from 
celebrities. Such is the case with 
dairy alternative company Oatly, 
which offers a range of oat-based 
products, such as Oatmilk, Oatly 
frozen dessert, and Oatgurt.

Earlier this month, the Swed-
ish company announced that it has 
further bolstered its plant-based 
movement through an agreement 
to invest $200 million in equity led 
by Blackstone Growth. Additional 
investors in the funding round 
include Oprah Winfrey, Natalie 
Portman, and Howard Schultz, 
the former chairman and CEO of 
Starbucks.

The injection of capital will 
fund the company’s overall growth 
plans, which include expansion 
in current markets and new pro-
duction plants in the US, Europe 
and Asia. Oatly states that its pat-
ented original oatmilk created the 
fast-growing oatmilk category and 
that the company is a leader in 
the plant-based food space, with 
its products available in more than 
50,000 locations in 20 countries.

Oatly’s press release announc-
ing the $200 million investment 
noted that, as part of the compa-
ny’s mission to reduce the “CO2e” 
footprint of the food industry by 
shifting consumers’ consumption 
choices, the company last year 
added a carbon footprint label 
to its products in Europe, so now 
consumers can consider the carbon 
footprint of their food choices, just 
as they do with nutritional con-
tent.

Ah, yes, the nutritional con-
tent. Every time we read or hear 
about some new dairy alternative, 
we have to check the nutritional 
content, to see how it compares 
with its real dairy counterpart.

To keep this brief, we’ll just note 
that Oatly’s Low-Fat Oatmilk con-
tains three grams of protein per 
one-cup (eight-ounce) serving. 
Meanwhile, regular lowfat milk 
contains eight grams of protein per 
serving, and a product like fairlife’s 

lowfat milk contains 13 grams of 
protein per serving. 

Notably, the first ingredient in 
Oatly’s product is “Oatmilk (water, 
oats),” which doesn’t tell you how 
much water and oats are used to 
produce “Oatmilk.” With just 
three grams of protein per eight-
ounce serving, it seems like “Oat-
milk” is quite a bit of water and 
maybe not all that many oats.

Then there’s the cost of Oatly’s 
products. You can order a six-pack 
of 32-ounce cartons of the compa-
ny’s Low-Fat Oatmilk for $32.00, 
which includes shipping. That will 
get you 24 servings of a product 
that contains three grams of pro-
tein per serving. 

Or, you could buy a gallon of 
milk, for an average of around 
$3.25 these days, and get 16 serv-
ings of a product that contains 
eight grams of protein per serving.  

Elsewhere on the plant-based 
food front, we note with interest 
that the Food Safety Authority of 
Ireland recently published a report 
outlining food-based dietary guide-
line recommendations for children 
aged one to five. Water and milk 
are the only drinks recommended 
for this age group.

Parents and guardians are 
warned in the FSAI’s guidance 
against using some beverages, such 
as almond “milk,” coconut “milk” 
and rice “milk” as milk substitutes 
as these are nutritionally inad-
equate. 

Speaking of coconut milk, there 
was an interesting perspective 
published in JAMA (the Journal 
of the American Medical Associa-
tion) earlier this year that started 
off as follows: “Clinical trials don’t 
support the public’s positive per-
ception of coconut oil, a recent 
systematic review and meta-anal-
ysis suggests.” 

The study referenced in the 
JAMA perspective, published in 
Circulation (an American Heart 
Association journal), found that, 
compared with other vegetable 
oils, coconut oil increases LDL 
(bad) cholesterol, while offering 

no improvements to weight, blood 
glucose, or inflammation markers.

And, as that JAMA perspective 
added, here’s what the authors of 
the study published in Circulation
stated: “Despite the rising popu-
larity of coconut oil because of 
its purported health benefits, our 
results raise concerns about high 
coconut oil consumption. Coconut 
oil should not be viewed as healthy 
oil for cardiovascular disease risk 
reduction and limiting coconut oil 
consumption because of its high 
saturated fat content is warranted.”

Why should the dairy indus-
try care about this? Because there 
are several companies producing 
plant-based alternatives that use 
coconut oil or other derivatives in 
their products. Among these are 
Follow Your Heart’s vegan “cheese” 
products, Good Karma Foods’ sour 
“cream”, Kite Hill’s Blissful Coco-
nut Milk Yogurts, Kube Ice Cream, 
Coconut Bliss frozen dessert, and 
Nutpods creamers.

One other interesting note 
about coconut oil (or water, or 
cream, or milk; it’s listed on ingre-
dient statements under several dif-
ferent terms): PETA (People for 
the Ethical Treatment of Animals) 
recently announced that Cost Plus 
World Market has banned Chao-
koh coconut milk after the brand’s 
supplier was implicated in PETA 
Asia’s first-ever undercover inves-
tigation into the use of monkeys in 
Thailand’s coconut industry. In a 
press release, PETA said its inves-
tigation “reveals that monkeys 
are chained, confined to cramped 
cages, and forced to climb trees 
and pick coconuts in Thailand to 
be used in products like coconut 
milk.” Interesting.

The dairy industry continues to 
face competition from plant-based 
alternatives, and it’s hard to argue 
that these products are enjoying a 
“moment” right now. But as they 
continue to grow in popularity, 
they will also undergo more scru-
tiny, and it’s safe to say that the 
results of that additional scrutiny 
won’t be all positive.
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Pace Of US Dairy Farm Consolidation 
Far Exceeds Rest Of US Agriculture
Washington—The pace of con-
solidation of US dairy farms “far 
exceeds the pace of consolidation 
seen in most of US agriculture,” 
according to a new study from 
USDA’s Economic Research Ser-
vice (ERS).

Consolidation in US Dairy 
Farming was written by James M. 
MacDonald, Jonathan Law, and 
Roberto Mosheim. The study 
relied on farm-level records drawn 
from two USDA sources: the Cen-
sus of Agriculture and the Agri-
cultural Resource Management 
Survey (ARMS).

In 1987, half of all cows in the 
US were in herds of 80 or more, 
and half were in herds of 80 or 
fewer. Since then, the midpoint 
has risen consistently, and by 2017, 
the midpoint was 1,300 cows.

The number of US dairy farms 
has been shrinking, even as milk 
production continues to increase, 
the study noted. There were 74,100 
licensed dairy herds in the US in 
2002; the number of licensed herds 
fell to 34,187 by 2019.

The number of licensed dairy 
herds fell in each year between 
2002 and 2017, at an average 
annual rate of 4 percent. However, 
that rate of decline accelerated in 
2018 and 2019, the study pointed 
out. The number of licensed dairy 
herds fell by 2,731 farms in 2018 
alone, or 6.8 percent of the 2017 
total, and then fell another 8.8 
percent in 2019 as the total fell by 
3,281 farms.

Fewer Farms Have Milk Cows
Structural change was occur-
ring before 2002, when USDA’s 
National Agricultural Statistics 
Service (NASS) began publishing 
estimates of the number of licensed 
dairy herds. 

For a longer timespan, the 
number of farms with milk cows, 
as reported in the Census of Agri-
culture, can be tracked. This num-
ber has been declining for many 
years, from over 333,000 in 1978 
to 54,599 in 2017.

However, there is an impor-
tant difference between the two 
sources, the study noted. The 
number of farms with milk cows, 
as reported in the census, exceeds 
the number of licensed dairy herds. 
For example, the most recent cen-
sus reported 54,599 farms with 
milk cows in 2017, while NASS 
reported 40,199 licensed dairy 
herds. The difference lies in farms 
that produce milk for their own 
consumption but do not sell milk. 
These farms tend to own just one 
or two cows.

The distinction matters when 
assessing structural change, the 
study explained. The financial 
pressures facing small commercial 
dairy farmers — those who sell 
milk, and for whom dairy produc-

their own consumption. 
After 2007, however, the 

trend reversed, and the number 
of herds with one to nine cows 
began to rise, reflecting a modest 
increase in the number of farm-
ers who keep cows for their own 
consumption. 

Focusing just on farms with at 
least 10 cows, which corresponds 
closely to farms that sell milk, 
the census series declines at an 
average annual rate of 4.2 percent 
from 1978 through 2017, and at 
4.1 percent annually from 2002 
to 2017, closely matching the 4.0 
percent annual rate of decline of 
licensed dairy herds over 2002 to 
2017.

The number of commercial 
dairy farms has been declining for 
many years, at a persistent aver-
age rate of just about 4 percent per 
year. Given this persistent long 

trend of decline, “there is good 
reason to expect continued exit in 
the future,” the study stated.

Cows Shift To Largest Farms
With fewer dairy farms, average 
farm size has increased, measured 
either by milk production or herd 
size, the study noted. The average 
number of cows per herd, accord-
ing to census estimates, increased 
from 50 in 1987 to 99 in 2002 and 
finally to 175 in 2017 (this aver-
age includes all farms with milk 
cows).

Over the same 1987-2017 
period, average milk production 
per farm rose more than five-fold, 
reflecting more cows per farm and 
more milk per cow. However, these 
simple averages understate the 
“striking nature” of consolidation

• See Farm Consolidation, p. 10 

tion provides a livelihood — do 
not necessarily apply to operations 
that produce milk only for home 
consumption.

Developments among these very 
small noncommercial producers 
affect the census series, as can be 
seen when tracking the number of 
farms with at least 10 cows. From 
1978 through 2007, the number of 
farms with any cows substantially 
exceeded the number of farms with 
at least 10 cows, and also clearly 
declines more rapidly, according to 
the study. 

This is because farms with fewer 
than 10 cows exited at a relatively 
rapid rate (7.5 percent) per year 
over the period, as many farm fam-
ilies stopped producing milk for
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from our 
archives

50 YEARS AGO
July 31, 1970: Washington—
Stricter regulations to prevent 
unsanitary or badly contami-
nated foreign dairy products 
from entering the US market was 
called for this week by Sen. Gay-
lord Nelson (D-WI). He charged 
that “Our customs officials often 
check less than 10 percent of 
incoming shipments of foreign 
dairy products” and still find con-
taminated items.

Madison—The use of computers 
is a rapidly growing field in every 
part of the world economy, par-
ticularly the food industry. How-
ever, use of the term electric data 
processing (EDT) still sends cold 
shivers down the backs of many 
who have yet to experience this 
new marvel of technology.

25 YEARS AGO
July 28, 1995: Madison—Since 
it was launched in February, the 
Wisconsin Master Cheese Maker 
Program has received inquiries 
from over 15 percent of Wis-
consin cheese factories. The 
new program is similar to master 
cheese maker programs found in 
several European countries.

Madison—The Internet, a 
much-hyped worldwide network 
of computers that’s become a 
focal point of activity, is also 
gaining attention among a few 
cheese marketers as a possible 
new “superhighway” for boost-
ing cheese sales. At least three 
cheese companies have their 
own “home page” on the World 
Wide Web, including Kutter’s 
Cheese, Corfu, NY; Williams 
Cheese, Linwood, MI; and Sug-
arbush Farm, Woodstock, VT.

10 YEARS AGO
July 30, 2010: Rosemont, IL—
Dairy Management, Inc. and the 
Innovation Center for US Dairy 
this week announced the forma-
tion of the Dairy Research Insti-
tute, a nonprofit organization 
intended to strengthen the dairy 
industry’s access to and invest-
ment in technical research to 
drive demand for dairy products.

West Allis, WI—Mike 
Matucheski of Sartori Foods, 
Plymouth, WI, was named Wis-
consin’s Grand Master Cheese 
Maker for the second consecu-
tive year. Matucheski triumphed 
this year with his Rosemary-
Olive Oil Rubbed Asiago.

For more information, visit www.drtechinc.com
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Pricing Reform
(Continued from p. 1)

discovery for dairy products, milk 
and milk components. Currently, 
federal milk marketing order pric-
ing relies on the survey prices of four 
finished dairy products — Cheddar, 
butter, NDM and dry whey — to 
determine the baseline value of 
milk and milk components.

These prices are surveyed weekly 
through USDA’s mandatory price 
reporting and are included in the 
National Dairy Product Sales 
Report. An analysis of the data in 
that report found that less than 10 
percent of the milk solids produced 
in the US are captured in the sur-
vey process.

AFBF’s report listed solutions 
that are available to improve the 
price discovery process, including:
 Congressional authorization 

and funding of a pilot program to 
expand mandatory price reporting 
for select dairy products such as 
Mozzarella cheese, dry whole milk, 
whey protein concentrates and 
products sold under the terms of 
a forward contract and delivered 
that week.
 Require more detail on the 

existing National Dairy Prod-
uct Sales Report such as regional 
variations and the observed price 
distributions. Currently, only the 
average weekly price is reported.

 Consider changing product 
specifications so that more Ched-
dar cheese, butter and milk powder 
sales are captured in the existing 
survey.
 Expand the USDA AMS’ 

mailbox milk price report to include 
more disaggregated regions, state 
mailbox milk prices based on the 
order where the milk was pooled 
and report the value paid for milk 
components.

Any new information surfaced 
during an expanded price discov-
ery process should be separate from 
existing end-product milk pric-
ing formulas and minimum price 
enforcement, the report said.

AFBF also supports revisions to 
the federal order program through 
the normal USDA channels with 
thorough economic analysis and 
public hearings that allow produc-
ers to be engaged. AFBF doesn’t 
support legislative override.

The fundamental principles of 
federal orders are revenue sharing 
among all farmers participating in 
a pool, classified pricing and mini-
mum price enforcement, the report 
noted. As the dairy industry con-
tinues to evolve and consolidate, 
a more comprehensive, industry-
wide review of the merits, successes 
and challenges of federal orders is 
necessary.

To that end, Farm Bureau grass-
roots leaders have identified pri-

orities for consideration, including 
policies related to the adoption of 
component pricing of milk, modifi-
cations to milk pricing formulas for 
both beverage and manufacturing 
classes of milk, the elimination of 
transportation subsidies, increased 
performance standards for produc-
ers and handlers and a retooling 
of milk price make allowances to 
facilitate improved risk sharing 
between dairy farmers and milk 
processors.

AFBF also supports dairy farmers 
being able to vote independently 
and confidentially during a federal 
approval or referendum process. 
Currently, the report explained, 
only independent (i.e., non-
cooperative-member) dairy farm-
ers may cast an individual ballot. 
Dairy farmers who are members of 
a co-op may not cast an individual 
ballot unless the co-op elects to 
allow all the dairy farmer members 
to vote independently.

During referendums on the 
checkoff program, dairy farmers 
who are members of a co-op may 
elect to vote independently while 
the co-op may bloc vote for any 
farmers not electing to cast an 
individual ballot. This is called 
modified bloc voting.

Modified bloc voting preserves 
dairy farmers’ ability to vote indi-
vidually and confidentially on reg-
ulations that impact their farms’ 
profitability while still allowing a 
co-op to vote on behalf of all mem-
bers of the co-op who do not elect 
to cast an individual ballot.

AFBF said it will now engage 
with dairy industry stakeholders 
and lawmakers to communicate 
and achive the policies that will 
help it reach its overall objective 
to better position the US dairy 
farmer and the rest of the indus-
try for success by modernizing and 
improving federal farm policy.
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World Milk Production Expected To 
Increase 1.6% Per Year Through 2029
India, Pakistan To 
Contribute Over Half 
Of Global Growth
Paris, France—World milk pro-
duction is projected to grow by 1.6 
percent per annum through 2029, 
faster than most other main agri-
cultural commodities, according 
to a new report from the Organi-
zation for Economic Cooperation 
and Development (OECD) and 
the UN Food and Agriculture 
Organization (FAO).

In contrast to the previous 
decade, the projected growth of 
cow herds is slightly higher than 
the projected average yield growth, 
as cow herds are expected to grow 
faster in countries with low yields, 
according to the joint OECD-FAO 
Agricultural Outlook 2020-2029.

It is expected that India and 
Pakistan will contribute more than 
half of the growth in world milk 
production over the next 10 years, 
and will account for more than 30 
percent of global production in 
2029. 

Production will occur mostly in 
small herds of a few cows or buf-
faloes.

In both countries, the vast 
majority of production will be con-
sumed domestically as few fresh 
products and dairy products are 
traded internationally, the report 
said.

It is projected that less than 
30 percent of milk will be further 
processed into products such as 
cheese, butter, skim milk powder, 
whole milk powder, or whey pow-
der. 

There is considerable direct food 
demand for butter and especially 
cheese, and they currently account 
for a large share of consumption of 
milk solids in Europe and North 
America. SMP and WMP are 
highly traded and largely produced 
for trade only.

Over the projection period, but-
ter production is projected to grow 
at 1.6 percent per annum, SMP at 
1.6 percent per annum, and WMP 
at 1.7 percent; all at similar growth 
rates as overall milk production. 
Only cheese production is pro-
jected to grow slower at 1.2 per-
cent per annum. 

The slower growth rate for 
cheese is due to the importance 
of slow-growing food markets in 
Europe and North America.

Fresh Dairy Consumption To Rise
Most of the global dairy produc-
tion is consumed in the form of 
fresh dairy products, including pas-
teurized and fermented products, 
the report noted. 

The share of fresh dairy prod-
ucts in world dairy consumption 
is expected to increase over the 
coming decade due to stronger 

demand growth in India and Pak-
istan in particular, which in turn 
is driven by income and popula-
tion growth.

In Europe and North America, 
overall per capita demand for 
fresh dairy products is stable to 
declining, but the composition of 
demand has been shifting over the 
last several years towards milkfat, 
such as full-fat fluid milk and 
cream.

The largest percentage of total 
cheese consumption occurs in 
Europe and North America, where 
per capita consumption is expected 
to continue to increase. 

Cheese consumption will also 
increase where it was not tradi-
tionally part of the national diet, 
the report said. This is the case, 
for example, in South East Asian 
countries where urbanization and 
income increases have resulted 
in more away-from-home eating, 
including fast food such as burgers 
and pizzas.

The dominant use of skim milk 
powder and whole milk powder 
will continue to be in the manu-
facturing sector, notably in confec-
tionary, infant formula, and bakery 
products.

Dairy Trade Projections
While some regions are self-suffi-
cient in dairy, such as India and 
Pakistan, total dairy consump-
tion in Africa, South East Asian 
countries, and the Middle East and 
North Africa is expected to grow 
faster than production, leading to 
an increase in dairy imports.

Approximately 8 percent of 
global milk production is trad-
ing internationally, primarily due 
to the perishability of milk and 
its high water content. However, 
imports of liquid milk by China 
from the European Union and 
New Zealand have increased con-
siderably in recent years, the report 
pointed out. 

China’s net imports of fresh 
dairy products are projected to 
increase over the projection period 
by 3.6 percent per annum.

The three major exporters of 
dairy products in the base period 
(2017-2019) are the EU, New Zea-
land and the US. 

These three countries are pro-
jected to jointly account for around 
65 percent of cheese, 68 percent of 
WMP, 76 percent of butter, and 
77 percent of skim milk powder 
exports in 2029.

Australia, another exporter, 
has lost market shares although 
it remains a notable exporter of 
cheese and SMP, the report noted. 
In the case of WMP, Argentina 
is also an important exporter and 
is projected to account for 5 per-
cent of world exports by 2029. In 
recent years, Belarus has become 
an important exporter, orientating 

its exports primarily to the Russian 
market.

The EU will continue to be the 
main world cheese exporter, fol-
lowed by the United States and 
New Zealand, the OECD-FAO 
report projected. 

It is projected that the European 
Union’s share of global cheese 
exports will be around 44 percent 
by 2029, sustained by increased 
cheese exports to Canada via the 
Comprehensive Economic and 
Trade Agreement (CETA) and to 
Japan following the ratification of 
the bilateral trade agreement last 
year.

The United Kingdom, Russia, 
Japan, the EU, and Saudi Arabia 
are projected to be the top five 
cheese importers in 2029.

New Zealand remains the pri-
mary source for butter and WMP 
on the international market, and 
its market shares are projected to 
be around 42 percent and 52 per-
cent, respectively, by 2029. 

In the case of WMP, trade 
between New Zealand and China, 
the principle importer of WMP, 
is projected to be considerably 
less dynamic over the projection 
period.

The expected growth in domes-
tic milk production in China lim-
its the growth in WMP imports. 
It is expected that New Zealand 
will diversify and slightly increase 

its cheese production over the out-
look period.

Dairy imports are spread more 
widely across countries, with the 
dominant destinations for all dairy 
products being the Middle East and 
North Africa, developed countries, 
South East Asia, and China. China 
is expected to continue to be the 
world’s major dairy importer, par-
ticularly for WMP. Most of its 
dairy imports come from Oceania, 
although in recent years the EU 
has increased its butter and SMP 
exports to China.

Imports by the Middle East and 
North Africa are expected to origi-
nate primarily from the EU, while 
the United States and Oceania are 
expected to be the main suppli-
ers of milk powders to South East 
Asia.

Developed countries import a 
high level of cheese and butter, 
around 54 percent and 39 percent, 
respectively, of world imports in 
2017-19. These percentages are 
expected to decline slightly by 
2029.

Among the main dairy issues 
and uncertainties noted in the 
report are the coronavirus pan-
demic, unforeseen weather events, 
environmental legislation, plant-
based dairy substitutes, changes 
in domestic policies, and changes 
to or the creation of trade agree-
ments.

For more information, visit www.bruker.com/dairy
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Tariffs On EU Dairy
(Continued from p. 1)

tries involved are in full compli-
ance with the rulings of the World 
Trade Organization (WTO) in the 
Airbus case, according to the Euro-
pean Commission.

The Cheese Importers Associa-
tion of America (CIAA) “strongly” 
urged the USTR to no longer 
impose additional tariffs related to 
cheeses and other specialty dairy 
products in the Airbus dispute for 
several reasons, including:
 The current 25 percent tar-

iffs placed are “causing severe 
economic harm” to US cheese 
importers, as well as the businesses 
and employees in the US imported 
cheese supply chain.
 The potentially ever-chang-

ing nature of the tariffs causes “sub-
stantial uncertainty” for US cheese 
importers and limits their ability to 
make investments in their compa-
nies and employees.
 Placing these additional tariffs 

on imported EU cheeses has upset 
USDA’s Dairy Import Licensing 
Program, causing “immense uncer-
tainty” among US importers and 
upsetting the current allocation of 
quota under that system.

The International Dairy Foods 
Association (IDFA) understands 
and supports USTR’s efforts to 
obtain a more balanced trade rela-
tionship with the EU, particularly 
for the US dairy sector. US dairy 
exports to the EU are and have 
been “exponentially lower” than 
the EU’s dairy exports to the US 
for many years, due mostly to the 
wide-ranging protectionist mea-
sures in the EU. And US dairy 
products are even more endan-
gered by the EU’s geographical 
indication (GI) policies. 

However, IDFA has concerns 
about the retaliatory actions and 

the generaly strategy employed for 
seeking a correction of the trade 
imbalance. IDFA urged caution 
when considering whether to add 
dairy products to the retaliatory 
list or increase existing retaliatory 
duties on EU dairy products. The 
retaliatory actions taken by the US 
last year “have already had unfore-
seen, ongoing, and detrimental 
impact on US jobs, including to 
some of IDFA’s members in impor-
tant dairy producing states.”

There are “a number of inter-
connected businesses in which 
the success of US dairy processing 
companies, dairy importers, dairy 
transportation companies, and 
others may be further negatively 
impacted by extending the retalia-
tory duties,” IDFA stated. 

The announcement of contin-
ued retaliatory tariffs is “welcome 
news for dairy producers facing a 
widening dairy trade deficit with 
the EU, a dynamic exacerbated by 
a complex web of EU trade barriers 
including ones especially intended 
to target our dairy exports not only 
to the EU but also to third-country 
markets around the world,” NMPF 
said in its comments.

Most notable among the numer-
ous trade-distorting policies that 
the EU regularly uses to restrict 
imports is the EU’s aggressive pur-
suit of de facto trade barriers via the 
misuse of GIs, NMPF said. Europe 
has long blocked the importation 
of US-made cheeses by prohibit-
ing US producers from exporting 
their products to the EU if they are 
accurately labeled and using com-
monly used terms such as “asiago,” 
“feta” and “havarti,” among others.

“To date, these protectionist 
EU GI policies — together with 
the actions of some institutions 
such as the Consorzio del Formag-
gio Parmigiano Reggiano and the 
Consorzio del Asiago, among oth-

ers — have impaired US export 
opportunities in Canada, Mex-
ico, Central America, Colombia, 
Peru, South Africa, China, Japan, 
Korea, Vietnam and Singapore,” 
NMPF commented. Further, the 
US continues to be a “large and 
lucrative” market to EU exports 
for those same products that are 
prevented from entering Europe 
and other markets when produced 
in the US. 

Given this “clearly disparate 
treatment,” NMPF “strongly” rec-
ommended that USTR maintain 
at least 25 percent ad valorem 
duties on all dairy products listed 
in Annex I of last month’s Federal 
Register notice. Of this list of prod-
ucts, NMPF encouraged USTR 
to prioritize 10 HTS lines under 
which Parmigiano Reggiano from 
Italy is imported.

For cheeses with GI restric-
tions, prioritization should be 
placed on the primary country of 
origin and/or the designated GI 
location. As such, NMPF strongly 
encouraged USTR to  maintain 
punitive duties on approximately 
31 HTS codes from several EU 
member countries.

FrieslandCampina Consumer 
Dairy North America believes 
it is “patently unfair” that dairy 
products produced by farmers and 
factory workers from EU dairy pro-
ducing regions should be used as 
retaliation in a dispute over sub-
sidies received by one of Europe’s 
largest non-food companies.

These “misplaced tariffs are hav-
ing a dramatic negative effect on 
unrelated American import, distri-
bution, and transportation workers 
in the supply chain of food prod-
ucts,” the company said.

This process “is an extremely 
stressful and unnecessary burden 
for Columbia Cheese Importing 
Co. Inc.,” the firm said. 

Food Box Purchases
(Continued from p. 1)

or reduced based on information 
provided by the contractor.

Also, in the second round, 
USDA approved up to $202 mil-
lion in new contracts, via a new 
acquisition activity, with select 
vendors whose offers were not pre-
viously accepted due to various 
issues in their proposals. 

These distributors were selected 
to increase the focus on Opportu-
nity Zones in order to direct food 
to reach underserved areas, places 
where either no boxes have yet 
been delivered, or where boxes are 
being delivered but where there is 
additional need.

The first round of FFFB pur-
chases totaling more than $947 
million occurred from May 15 
through June 30.

On Wednesday, Perdue 
announced that the Farmers to 
Families Food Box Program has dis-
tributed over 50 million food boxes 
since the program was launched.

“The delivery of 50 million 
food boxes has helped an incred-
ible number of Americans in 
need,” Perdue said. “The Farmers 
to Families Food Box Program got 
off to a strong start, delivering 
over 35.5 million boxes in the 
first 45 days, and has now reached 
over 50 million boxes delivered 
— a testament to everyone’s hard 
work.

“I have been meeting with food 
banks and recipients across the 
country and it’s been heartening 
to hear all the positive feedback on 
how the program has saved busi-
nesses and fed Americans in need,” 
Perdue continued. 

“We’re in a position to help 
those in need with food. We have 
supported over 50 nonprofit orga-
nizations through the program so 
far, and more are being added 
every day,” said Chris Edmonds, 
branch manager with Prairie 
Farms Dairy.

“We are so grateful because we 
know food is desparately needed 
by so many people in the bi-state 
region right now and will continue 
to be for the foreseeable future,” 
said Meredith Knopp, president 
and CEO of the St. Louis Area 
Foodbank. “A big part of that 
poundage increase was nutritious 
food the St. Louis Area Foodbank 
received through the USDA’s 
Farmers to Families Food Box Pro-
gram.”

“This initiative provides relief to 
farmers and distributors who lost 
demand for their food products. It 
provides relief to food banks and 
other nonprofits by making sure 
the products are made available 
already packed in boxes, which 
reduces the number of volunteers 
needed to work at each event,” said 
Joy Standridge, nutrition services 
deputy director of the Chickawaw 
Nation.
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Senators Urge USTR, USDA To Protect 
Exporters Using Common Food Names
Washington—A bipartisan group 
of 61 US senators requested that 
the Office of the US Trade Rep-
resentative (USTR) and USDA 
establish as a core US policy objec-
tive in all trade-related discussions 
the goal of securing concrete mar-
ket access assurances regarding 
specific common food names.

The senators thanked USTR 
Robert Lighthizer and US Secre-
tary of Agriculture Sonny Perdue 
for working on the modernized 
United States-Canada-Mexico 
Agreement (USMCA), which 
“includes important safeguards 
intended to protect products using 
certain common food names or 
labeled with traditional terms.

“Unfortunately, countries out-
side of North America exploit 
protections meant for valid geo-
graphical indications to limit com-
petition and block imports,” the 
letter stated. “These trade barriers 
have a harmful effect on the entire 
agriculture and food value chain.”

US competitors “continue to 
employ trade negotiations around 
the world to prohibit American-
made products from using common 
food names and wine grape varietal 
designations or traditional terms, 
such as bologna, parmesan, cha-
teau, and feta,” the letter noted. 

“Due to this continued practice 
by our competitors, we urge the 
administration to improve upon 
the template established in the 
USMCA negotiations and con-
tinue to prioritize market access 
and the ability of US producers to 
use common food names in ongo-
ing and future trade negotiations,” 
the letter added.

Several dairy, farm and agri-
cultural organizations praised the 
bipartisan Senate letter.

The US has been fighting the 
European Union’s (EU) unfair GI 
trade policies “with one hand tied 
behind its back while the EU has 
been battling with its full force. 
This unbalanced approach has 
helped the EU in its efforts to block 
US exports of products using com-
mon food and wine terms, causing 
serious harm to America’s farmers, 
ranchers, food manufacturers and 
exporters,” said Jaime Castaneda, 
executive director of the Consor-
tium for Common Food Names. 

“We encourage USTR and 
USDA to immediately establish 
the explicit protection of com-
mon food names as a primary 
policy objective in all trade discus-
sions,” said Tom Vilsack, president 
and CEO of USDEC. “The over-
whelming bipartisan support dem-
onstrated by the US Senate for this 
goal underscores the importance 
of breaking down these GI-related 
barriers and achieving greater 
export safeguards for US cheeses 
and other common name products. 

in the export of high-quality 
American agricultural products 
around the world. We applaud the 
US government for their efforts to 
remove trade barriers that block 
our exports,” said Zippy Duvall, 
president of the American Farm 
Bureau Federation.

“Securing clear assurances from 
trading partners that preserve the 
value of US market access must 
be an integral part of US trade 
policy,” said Dr. Barb Glenn, CEO 
of the National Association of 
State Departments of Agricul-
ture. “NASDA looks forward to 
supporting our federal partners as 
they continue to seek trade deals 
that increase sales of US products 
around the globe.”

“We have watched time and 
again as the EU has gone well 
beyond protecting legitimate GIs 

to erect trade barriers that benefit 
their own producers at our expense. 
The recent EU-China agreement 
on GIs is a perfect example of how 
the EU abuses GIs for their own 
gain,” said Bobby Koch, president 
and CEO of the Wine Institute. 

The EU has for too long “unjus-
tifiably and erroneously attempted 
to restrict trade in common food 
name products, including meat 
exports from the US,” said Julia 
Anna Potts, CEO of the North 
American Meat Institute. The 
policy advocated in the Senate let-
ter “will advance critical safeguards 
for common food name products in 
international trade and will enable 
America’s meat and poultry pack-
ers and processors, agricultural pro-
ducers and food manufacturers to 
compete on a level playing field 
with their counterparts in the EU.”

By putting protections for com-
mon food and wine terms first, we 
will ensure that American-made 
products do not come in last.”

“Europe has demonstrated it will 
not yield in its efforts to erect trade 
barriers and limit fair competition 
from high-quality American-made 
food and wine products, including 
US cheeses,” said Jim Mulhern, 
president and CEO of the NMPF. 

“A comprehensive long-term 
US trade strategy is required to 
protect American farmers and food 
producers,” Mulhern continued. 
The Senate letter “is a critical step 
forward for advancing freer trade.”

“Protection for the use of com-
mon food names will greatly assist 
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Bert Sartori Named  
Sartori President; 
Jeff Schwager Will 
Transition To CEO
Plymouth, WI—Fourth genera-
tion family member Bert Sartori 
has been promoted to president 
of Sartori Cheese, succeeding Jeff 
Schwager, who has led the com-
pany as president since 2009.

Schwager will transition to 
CEO, and third generation 
owner and CEO Jim Sartori will 
transition to chair of the board.

A licensed cheese maker, Bert 
Sartori has over 15 years of expe-
rience in finance, operations, 
and business development. He 
most recently served as the com-
pany’s executive vice president, 
sales and marketing.  

“It’s energizing to take on 
this new leadership role while 
we have the business in such a 
healthy position,” he said.

In 1986 when my father, Joe, 
handed me the keys to Sartori 
Cheese, I remember how signifi-
cant that moment was for both of 
us, Jim Sartori commented.  

It became my passion to, one 
day, be able to pass the business 
to my children, Jim Sartori said. 
I have tremendous confidence in 
Bert and his team as they con-

tinue our company’s vision.
Looking ahead, we want to 

continue our mission of striving 
to make the best cheese in the 
world by investing in our team 
members, Bert Sartori added. 

PETE SPANEDDA has been 
tapped as the new senior vice 
president of sales at HP Hood, 
LLC. He suceeds JIM WALSH, 
who most recently served as 
executive vice president of sales 
and recently announced plans 
to retire after 20 years with the 
company. Spanedda came to HP 
Hood in 2004 as director of sales, 
and was later promoted to vice 
president of sales.  

Ernest Gudenschwager, Jr., 86, 
died June 22. Gudenschwager, Jr. 
began his lifelong cheese indus-
try career in 1951 at the Butch 
Suemnicht cheese factory in 
Plain, WI. After relocating to 
Iowa, he joined partner John 
Kiley to established the Orchard 
Creamery and Orchard Cheese 
Factory in Renwick, IA. He sold 
the cheese factory in 1972 and 
five years later, built the Cor-
sica Cheese Factory in Corsica, 
SD. He and his wife ran Corsica 
Cheese until they sold it in 1987, 
ultimately retiring in 1995.

PERSONNEL

DEATHS

Craig Linz, Tetra Pak, 
Industry Contributor, 
B-Team Leader 
Passes Away
Buffalo, MN—Craig Michael 
Linz, age 47, passed away here 
Thursday, July 23.

After graduating form St. Cloud 
Technical College in 1991, Linz 
began a 26 year career at one loca-
tion - Winsted, MN - working at 
Tetra Pak, (formerly Scherping 
Systems and Carlisle Process Sys-
tems).

While holding various positions 
at Tetra Pak, serving most recently 
as Customer and Category Manager 
for Cheese and Whey, Linz helped 

design, engi-
neer and sell 
some of the 
largest, most 
p r o d u c t i v e 
cheese and 
dairy manu-
f a c t u r i n g 
o p e r a t i o n s 
th roughout 
the world. 

R e c o g -
nizing his 

relationships, knowledge, and 
experience, Linz volunteered and 
served on the board of directors of 
several dairy associations.

Most notably, Linz has served 
since 2016 on the board of direc-
tors of the Wisconsin Cheese Mak-
ers Association (WCMA). Linz 
also served on the WCMA’s sup-
plier committee, the recognition 
committee, and the association’s 
cheese contest committee.

 For his time serving the WCMA 
and the international cheese com-
munity, Linz recently received 
unaminous nomination for the 
WCMA’s highest honor bestowed 
on people in the supplier category: 
the Distinguished Service Award.

Linz was also on the board of 
directors at the North Central 
Cheese Industries Association 
(NCCIA), serving as the supplier 
director for many years, and sup-
ported the association’s cheese 
grading contest. 

Linz will receive the NCCIA’s 
honorary member award for sig-
nificant contributions and service 
to the cheese industry in October 
2020.

Linz was a valuable contributor 
to the World and US Champion-
ship Cheese Contests and earned 
the Eggebrecht Award earlier this 
year for his work on the “B-Team” 
for 15 years and as “Table Mas-
ter” for nearly 10 years - roles that 
assisted internationally renowned 
cheese judges and graders.

From New York to California, 
Tetra Pak, through Linz, supported 
state and national association’s 
events and ancillary events, such 
as, first, the Bud Light, then the 
Coors Light, golf outing at the 
Idaho Milk Processors Associa-
tion’s annual convention. 

“Craig was a major contributor to 
the success of Tetra Pak. He loved 
his job, but more importantly he 
was a devoted husband and father, 
and he valued the friendships he 
developed with co-workers, cus-
tomers, and colleagues.” said Gra-
ham Archer, processing director 
Cheese Evaporation & Drying of 
Tetra Pak. “It’s an understatement 
to say that Craig will be missed by 
those he met and influenced, but 
the memories made throughout a 
lifelong career will carry on and 
bring laughs to last an eternity.”

Craig’s friends have put together 
a page to share thoughts and mem-
ories and make monetary contri-
butions in his name. The page 
can be found at: https://paypal.me/
pools/c/8qQ2Camun0. 

“You don’t know it’s a gravel road 
until you get there.”

What we have once enjoyed, 
we can never lose*

Thank you for all of your 
contributions and for 
recognizing the importance 
of the work we do.
                   Rest in peace, dear friend!
                 

             * Helen Keller

Craig Linz

For more information, visit www.kuselequipment.com

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’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.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

Processors Association (IMPA), 
inducted into the IMPA Hall 
of Fame in 
2016. 

T h o m a s 
l i k e w i s e 
served on 
the board 
of the Inter-
n a t i o n a l 
Dairy Foods 
A s s o c i a -
tion (IDFA) 
and ADPI, 
wrapping up his distinguished 
dairy career as CEO of ADPI 
from 2012 to 2018.

Milk Specialties Global Earns 
Breakthrough Award
Milk Specialties Global was also 
honored by ADPI and Dairy 
Foods with the 2020 Break-
through Award for Dairy Ingre-
dient Innovation for its PRObev 
– a heat-stable whey protein iso-
late that is clear in solution over 
a wide pH range. 

Introduced in food markets in 
2017, the product is made by uti-
lizing a proprietary filtration pro-
cess that isolates whey proteins 
in a highly concentrated form to 
provide maximum functionality. 

PRObev delivers a strong 
nutritional profile to several 
water-based beverages and gel 
applications, including RTD, pro-
tein waters, clear RTM shakes, 
gummies and frozen desserts.

Dave Thomas, Milk 
Specialties Global 
Lauded By ADPI For 
Service, Innovation
Elmhurst, IL—Lifelong pro-
cessed dairy products industry 
leader Dave Thomas has earned 
the 2020 Award  of Merit from 
the American Dairy Products 
Institute (ADPI).

Thomas has served the US 
dairy industry for more than 40 
years, including operations man-
agement roles at Western Gen-
eral Dairies, Gossner Foods and 
15 years as president and CEO of 
Glanbia Foods. 

He was instrumental in the 
growth of Glanbia Foods as he 
spearheaded several investment 
and expansion phases.There 
Thomas lead the company to 
become one of the largest pro-
ducers of American-style cheese 
and nutritional products derived 
from whey in the country. 

Over the course of his career, 
Thomas also played a key role 
in helping to oversee one of the 
largest Cheddar cheese plants in 
the world with construction of 
Southwest Cheese Company in 
Clovis, NM.

He is also past president and 
board member of the Idaho Milk 

Dave Thomas
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Glasgow, KY—Bluegrass Dairy 
and Food, Inc., late last week 
announced that it has changed its 
name to Bluegrass Ingredients.

The updated name is part of a 
larger rebrand and leadership ini-
tiative that reflects the company’s 
evolution from a dairy powder pro-
ducer to a research-driven specialty 
ingredient provider. The company 
said its Agile Innovation™ Model 
offers a formalized approach to 
delivering a wide range of prod-
ucts and solutions for customers, 
including citrus powders, vegan 
and clean-label formulations and 
custom ingredients.

The new name and brand iden-
tity will be implemented across 

Bluegrass Dairy Updates Name To Bluegrass 
Ingredients Reflecting Company’s Evolution

processes allow a team of flavor 
engineers to rapidly prototype new 
products to match customer speci-
fications or introduce new formu-
lations into the marketplace, the 
company said. Bluegrass Ingredi-
ents has continued to expand its 
product offering beyond dairy pow-
ders including non-dairy, vegan 
and clean-label formulations.

“We’ve seen a tremendous 
increase in market demand for a 
broader range of ingredient solu-
tions that serve several key con-
sumer segments for our customers,” 
said David Cantrell, vice president 
of sales at Bluegrass Ingredients. 

Bluegrass Dairy was founded in 
1995 when Billy Joe Williams and 
his wife, Debbie, purchased a dairy 
factory in Glasgow, KY. Four years 
later, Bluegrass purchased a second 
factory in Springfield, KY. 

all company materials and assets, 
including a new website.

“We have a long, proud heritage 
in the dairy  industry and we will 
continue to deliver high quality 
cheese, dairy powders and other 
dairy-based formulations to our 
customers,” said Hoyt Huffman, 
CEO of Bluegrass Ingredients. 

Huffman joined Bluegrass in 
2017 and, under his leadership, the 
company has brought on several 
additional experienced food indus-
try professionals to help develop 
and execute an ambitious plan to 
expand the business using its inno-
vation-driven approach. 

Proprietary spray drying, blend-
ing and product development 

House Bill Would 
Temporarily Provide 
Free School Meals 
For All Students
Washington—US Rep. Robert C. 
“Bobby” Scott (D-VA), chairman 
of the House Education and Labor 
Committee, on Thursday intro-
duced legislation to make all stu-
dents eligible for free school meals 
during the 2020-21 school year in 
response to the coronavirus pan-
demic.

Under the Pandemic Child 
Hunger Prevention Act:

—All students will temporar-
ily be made eligible for free school 
meals during the 2020-21 school 
year through the School Breakfast 
Program and the National School 
Lunch Program. Due to the flex-
ibility granted to USDA under 
the Families First Coronavirus 
Response Act, free school meals 
will be available to students during 
remote learning through “grab and 
go” or meal delivery. All school 
districts, including those operating 
off-site services, can serve all chil-
dren without having to certify the 
eligibility of each individual child.

—Anywhere in the US, schools 
and nonprofit community partners 
can operate meal services, includ-
ing off-site, under the Summer 
Food Service Programs and the 
Summer Seamless Option, where 
they can serve all children without 
having to certify the eligibility of 
each individual child.

—Anywhere in the US, schools 
and nonprofit community partners 
will be able to serve afterschool 
meals and snacks under the Child 
and Adult Care Food Program at-
Risk Afterschool Program or the 
NSLP Afterschool Snack Program 
without having to certify the eligi-
bility of each individual child.

—All Child and Adult Care 
Food Program day care homes will 
be eligible for reimbursement at 
the Tier 1 level.

The legislation is endorsed 
by, among others, the American 
Academy of Pediatrics, Feeding 
America, the School Nutrition 
Association, Hunger Free Amer-
ica, UConn Rudd Center for Food 
Policy & Obesity, the Academy of 
Nutrition and Dietetics, Center 
for Science in the Public Inter-
est, Food Research and Action 
Center, American Commodity 
Distribution Association, Trust 
for America’s Health, National 
Farm to School Network, and the 
American Public Health Associa-
tion.

“The Pandemic Child Hunger 
Prevention Act would help address 
the child hunger crisis, make it 
easier for schools to operate school 
meal programs, and provide finan-
cial relief to school meal programs 
that have suffered heavy losses 
during the pandemic,” Scott com-
mented. 
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Farm Consolidation
Continued from p. 3

that has occurred, as much larger 
farms — with herds of 5,000 cows, 
and some with 10,000 or more — 
have entered the industry.

Summarizing Census of Agricul-
ture data from six successive cen-
suses (1992-2017), the study noted 
the following developments as far 
as the number of farms and the 
share of the US milk cow inven-
tory are concerned:
 The number of farms in the 

smallest herd size class (one to 
nine cows) fell from 1992 to 2007, 
and so did the share of cow inven-
tory for farms of that size class.
 There were “large and per-

sistent declines” in the number of 
farms with 10 to 99 cows: a decline 
of over 80 percent in 1992-2017 
for farms with 10 to 49 cows, and 
over 70 percent for those with 50 to 
99. These were typical dairy farms 
in 1992, when they accounted for 
almost half (48.5 percent) of all 
US milk cows. By 2017, that share 
had fallen to 12.6 percent.
 In 1992, a dairy farm with 

100 to 199 cows was a relatively 
large farm. Over the next 25 years, 
farms in that class saw their num-
bers, and their share of inventory, 
fall by more than half.
 These three classes of small 

commercial farms (10 to 199 cows) 
collectively accounted for over 68 
percent of all US milk cows in 
1992, but just 22 percent in 2017. 
Even by 2017, there were still 

30,373 of these small commercial 
operations, three-quarters of all 
licensed dairy herds.
 Dairy cow inventory has 

shifted to the largest size class. In 
1992, the census counted 564 farms 
with at least 1,000 cows, and those 
farms accounted for less than 10 
percent of all cows. Some 25 years 
later, nearly 2,000 farms had herds 
of that size, and they accounted for 
55 percent of US inventory.

Production Costs Vary Widely
While scale is important, there 
are variations in production costs 
and net returns within size classes, 
so that well-run smaller farms can 
achieve positive net returns, and 
poorly run larger farms can realize 
net losses. Those differences affect 
the pace of structural change.

Prodution costs vary widely, 
even after accounting for herd size. 
The study reports production costs 
(per hundredweight of milk sold) 
for the median farm in each herd 
size class, and for a low-cost pro-
ducer and a high-cost producer.

Size advantages are still quite 
clear when the estimates are 
reported in this way: costs of pro-
duction at the median farm fall as 
herd sizes get larger, and the differ-
ences are large. 

High-cost producers realize costs 
that exceed those of low-cost pro-
ducers by 25 to 30 percent among 
all size classes with 200 or more 
cows, and by 40 to 60 percent 
among small commercial opera-
tions. 
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Powder 
Processing
Solutions
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engineered solutions and
exceptional technical support
for powder processing systems.

  Whey, Whey Permeate
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  Whey Protein Concentrate
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  Infant Formula
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to completion - a sanitary,
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www.evapdryertech.com
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Evaporator Dryer
Technologies, Inc.

FDA Amends Export 
Listing Procedures 
For Dairy, Infant 
Formula Firms 
Exporting To China
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
this week announced changes to 
its export listing procedures for 
dairy and infant formula compa-
nies seeking to export their prod-
ucts to China.

In a January 2020 economic and 
trade agreement between the US 
and Chinese governments, China 
agreed to recognize the US dairy-
safety system as providing at least 
the same level of protection as 
China’s dairy-safety system.

As a result of that agreement, 
facilities seeking to be listed as eli-
gible to export dairy and infant for-
mula products to China should no 
longer provide to FDA, and FDA 
will no longer provide to China, 
confirmation that a third-party 
auditor has found the firm in com-
pliance with the relevant standards, 
laws, and regulations of China for 
dairy and infant formula firms.

Last month, also as a result of 
the US-China economic and trade 
agreement, USDA’s Agricultural 
Marketing Service announced 
that it will eliminate plant audits 

for dairy and infant formula firms 
seeking to export to China as of 
July 1, 2020.

FDA reminded companies 
intending to export dairy and 
infant formula products to China 
that the agency will include firms 
on export lists only if the firm is in 
substantial compliance with appli-
cable FDA regulations. 

Firms may apply to be included 
on these lists via FDA’s Export 
Listing Module (ELM).

This process applies to all 
Export Listing Module applica-
tions received for these export lists 
on or after July 1, 2020.

China is one of the leading mar-
kets for US dairy exports. In recent 
years, US dairy exports to that 
country have ranged in value from 
$237.2 million in 2010 to $706.2 
million in 2013.

Last year, US dairy exports to 
China were valued at $372.6 mil-
lion, down 25 percent from 2018 
and the lowest value since 2011’s 
$362.2 million. China was a top 
market for US dairy exports on a 
value basis in 2019, trailing only 
Mexico ($1.55 billion) and Can-
ada ($667.3 million).

During the first five months 
of this year, US dairy exports to 
China were valued at $190.5 mil-
lion, up 16 percent, or $26.8 mil-
lion, from the first five months of 
last year.
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For more information, visit www.loosmachine.com

USDA Announces Award For Pilot 
Program To Encourage Milk In SNAP
Washington—The US Depart-
ment of Agriculture (USDA) on 
Thursday announced the award of 
almost $1 million for a pilot pro-
gram designed to encourage Sup-
plemental Nutrition Assistance 
Program (SNAP) participants to 
purchase and consume milk as part 
of a healthy, balanced diet.

Through a cooperative agree-
ment with the Baylor University 
Collaborative on Hunger and Pov-
erty, SNAP participants shopping 
at select grocery stores in Texas 
will receive incentives for purchas-
ing qualifying milk.

The Healthy Fluid Milk Incen-
tive (HFMI) pilot was established 
by the 2018 farm bill to encourage 
milk consumption. The program is 
expected to be fully operational by 
May 2021, and incentives will be 
tested for one year. 

The pilot is part of the USDA 
Food and Nutrition Service’s 
(FNS) commitment to employ-
ing innovative techniques to help 
make nutritious foods more acces-
sible for low-income Americans. 

Baylor University Collaborative 
on Hunger and Poverty received 
this $930,000 award through a 
competitive process and will be 
partnering with South Plains Hun-
ger Solutions Coalition and Lowe’s 
Supermarkets to develop and test 
incentives at local Food King gro-
cery stores in Littlefield, Lubbock, 
and San Angelo, TX. 

Once the HFMI pilot is opera-
tional, shoppers using SNAP ben-
efits at these locations to purchase 
qualifying fluid milk (pasteurized, 
unflavored and unsweetened cow’s 
milk — skim or 1 percent) will 
receive a coupon for additional 
free milk. FNS will conduct an 
evaluation of the pilot results.

The International Dairy Foods 
Association (IDFA) is “pleased 
to see the Healthy Fluid Milk 
Incentive program take flight 
through this important partner-
ship between USDA and the Bay-
lor University Collaborative on 
Hunger and Poverty,” commented 
Michael Dykes, IDFA’s president 
and CEO. “Today, more than 
43 million people receive criti-
cal assistance through the SNAP 
program, with the number of food 
insecure Americans growing each 
day due to the pandemic. 

“Roughly 43 percent of SNAP 
households have children, and 
IDFA wants to remove barriers 
so participants and their children 
can get at least the minimum num-
ber of daily dairy servings recom-
mended by the Dietary Guidelines 
for Americans,” he added.

As Congress considers appro-
priations bills to fund USDA 
programs in fiscal year 2021, 
which starts Oct. 1, 2020, “IDFA 
strongly encourages Congress to 

for both participants’ diets and 
America’s dairy farmers.”

The HFMI pilot builds on the 
success of previous incentive pro-
grams, which have been shown 
to impact households’ purchasing 
decisions and diet, according to 
the FNS. 

The Healthy Incentive Pilot 
found that SNAP participants 
receiving incentives for purchasing 
fruits and vegetables consumed 26 
percent more fruits and vegetables 
per day than those who did not 
receive an incentive. 

The Healthy Incentive Pilot 
was a precursor to the Food Inse-
curity and Nutrition Incentive 
grant program, which has since 
been renamed the Gus Schum-
acher Nutrition Incentive Program 
(GusNIP). GusNIP is administered 
by FNS and USDA’s National 

Institute of Food and Agriculture 
(NIFA) and supports projects to 
increase the purchase of fruits and 
vegetables among SNAP recipi-
ents.

Baylor University’s Texas Hun-
ger Initiative (THI) last Septem-
ber announced the official launch 
of the Baylor Collaborative on 
Hunger and Poverty, which brings 
together efforts to address hunger 
in Texas and beyond. The Collab-
orative has become the umbrella 
entity for THI.

Since its founding in 2009, THI 
has grown from a small group of 
dedicated people with a vision to 
connect food resources to the peo-
ple who need them most to a larger 
network of researchers and practi-
tioners working on a national scale 
to find innovative hunger and pov-
erty solutions. 

significantly increase the level of 
funding beyond the current $1 mil-
lion for this important program,” 
Dykes said. “As a bipartisan effort 
embraced by Congress and the 
administration, the Healthy Fluid 
Milk Incentive program is a ray 
of light in our battle against food 
insecurity and undernutrition.”

“Making nutritious foods more 
accessible is a USDA priority, and 
we are always looking for ways 
to leverage innovative strategies 
to help achieve that goal,” said 
Pam Miller, FNS administrator. 
“Today’s grant award will test the 
use of incentives in encouraging 
SNAP households to purchase and 
consume more milk — a win-win 
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Bright Spots Exist
Continued from p. 1

From there, milk price futures 
were dropping dramatically with a 
35 percent decrease in our prices, 
and we were seeing milk being 
dumped very quickly, Jacquier said. 
I was looking at a $1,300-per cow 
loss, which gets into the millions 
quickly.

We were coming off some five-
year lows in milk prices, and our 
family was looking forward to the 
price forecast at the beginning of 
the year, which looked pretty opti-
mistic for 2020, he said.

“The breath and depth of the 
impact of this pandemic on the 
industry, my farm and my family 
was overwhelming, both emo-
tionally and mentally to say the 
least,” Jacquier said. “I’ve never 
experienced this level of market 
destruction intensity so quickly 
and powerfully.”

I could see how easily we could 
see 25 percent of farms disappear 
here in the Northeast, he said.

Quarantine Baking Is A Thing
At the same time, very different 
situations were going on with farm-
ers and cooperatives trying to right 
the supply/demand balance, with 
retail butter usage way up at retail.

Due to the shift of eating at 
home, butter usage has been up 53 
percent through the beginning of 
June. From March to May, there’s 
an estimated one billion incre-
mental butter occasions that were 
absorbed as lost restaurant transac-
tions were replaced by purchases 
of in-home foods for cooking and 
baking, according to Catherine 
Fox, vice president, brand and 
product marketing/dairy foods, 
Land O’ Lakes, Inc.

In the beginning, consumers 
were buying butter to cook, and 
then they bought butter to stock 

as panic ensued and shoppers saw 
that the shelves were empty, Fox 
said.

“Baking was also part of it, but it 
was much less expected due to con-
sumer concerns that they weren’t 
able to get more butter due to the 
out-of-stocks,” she said.

“As consumers got more com-
fortable and started seeing prod-
ucts on the shelves, ‘quarantine 
baking’ is a thing,” Fox said. “Peo-
ple are using baking as a way to 
entertain the kids; consumers need 
to enjoy indulges they previously 
purchased in restaurants; and bak-
ing also became a way to kill time 
and cope with depression.”

For dairy, sales gains have been 
double-digits over the compara-
ble weeks in 2019, driven by this 
increased demand for baking prod-
ucts like milk, cheese, eggs, but-
ter,  and creamers, Fox said. These 
items have been in high demand 
since the panic-week buying circa 
mid-March.

However, stock-ups on dairy 
have since slowed down, Fox con-
tinued. From early May to early 
June, stock-up behavior declined 
10 percent specifically on dairy.

The good news is that consump-
tion behavior is improving, she 
said. Almost one-third of those we 
poll on a regular basis say they will 
consume more than they stock, 
which is really good for sales.

“It’s been a roller coaster,” Fox 
continued.

Milk Disposal As A Last Resort
Gains at retail, however, don’t 
necessary benefit farmers right 
away. Early on in the crisis, Dairy 
Farmers of America (DFA) asked 
its members to dispose of milk.

Milk disposal is considered a last 
resort, said Dennis Rodenbaugh, 
executive vice president and presi-
dent, council operations, DFA.

“It’s a painful, personal thing to

ask producers to do – only in the 
most dire situation,” he said. 

Before the pandemic, we were 
already dealing with a supply 
chain challenge, with our largest 
customer (Dean Foods) declar-
ing bankruptcy, Rodenbaugh said. 
Prior to the beginning of the year, 
the potential risk of 60 manufac-
turing plants going lights-out, not 
receiving any milk, had us put con-
tingency plans in place as a risk 
mitigation.

As we were watching COVID-
19 out of the corner of our eye 
in late January and February, we 
were already making plans trying 
to keep our supply chain intact, 
he said.

As we began to see foodservice 
sales implode – there were trucks 
on the road that effectively just 
turned around – we had no choice 
but to use that last resort option, 
Rodenbaugh said.

As a matter of magnitude, at the 
peak of the pandemic, DFA had 
surplus milk in excess of roughly 
200 loads per day, he said, so we 
worked together as an industry to 
develop support and assistance.

“I’m so proud of this industry,” 
Rodenbaugh. “In a crisis, you see 
the best and worst of people and 
in this industry, I’ve only seen the 
best.”

Agri-Mark’s Jacquier agreed 
that US dairy farmers stepped up 
to the plate and addressed the issue 
together.

“This was a pandemic that 
threatened food security, and our 
livelihoods as dairymen,” he said. 
“Early adoption of communication 
and safety measures was so impor-
tant during a time like this at all 
of the plants, keeping the plants 
running smoothly and meeting our 
retail demands.”

Everyone in the co-op stepped 
up to this “new normal,” because 
we had to react, he said. All 900 

For more information, visit www.ivarsoninc.com

employees running to their jobs 
gave new meaning to “essential 
workers,” Jacquier said.

All it takes is one broken link in 
the supply chain to cause massive 
destruction at the farm level, he 
continued.

The acquisition by DFA of most 
of the assets of Dean Foods May 
1 also complicated coronavirus 
response. As we entered COVID-
19, DFA would’ve had roughly 
8,500 employees, Rodenbaugh 
said. 

Now, we have about 20,000. It 
wasn’t until after May 1 that we 
could integrate the business with 
our own and share best practices, 
beginning to track and do all the 
things we were doing across our 
own organization.

“What we found through this 
transaction was the enormous tal-
ent in this business unit, and we’re 
proud to have them on the DFA 
team,” Rodenbaugh continued.

We integrated with a positive 
approach, and were able to work 
remotely without a glitch, he said. 
We’re very pleased and almost sur-
prised at how well the integration 
has gone.

Lopsided Nature Between Retail, 
Foodservice
Meanwhile, management at Land 
O’Lakes was trying to figure out the 
shifting dynamic between foodser-
vice and retail sales.

April saw a decrease of over 54 
percent in foodservice sales, Fox 
said. That has steadily increased 
since May and in June, restaurant 
sales growth has climbed about 
20 percent on a month-by-month 
basis. That’s still down 26 percent 
year-over-year, and the pace of 
growth is slated to slow down fur-
ther in July.

“This is going to continue to 
impact our dairy businesses, both 
on the retail and foodservice lev-
els,” Fox said. “While consumers 
are excited about going back to 
restaurants, they still continue to 
be apprehensive.”

About half of consumers say they 
won’t return any time soon, but 
this is down about 10 points from 
early May. This is also a 20-point 
improvement from mid-April, she 
continued.

“There’s some bright spots,” she 
said. “It’s going to continue to be 
important for restaurants to focus 
and promote delivery, take-out and 
curb-side. Consumers are loving to 
limit their exposure.”

As we look towards the school 
year, it’s going to continue to be 
interesting at best, Fox said. How 
schools return in the fall will con-
tinue to impact dairy.

We’re just watching all the 
trends like the rest of the industry, 
she said. It’s still up in the air how 
it’s all going to play out. 

Things change every day, Fox 
said, and we need to change with 
the trends in order to move for-
ward.
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fairlife Introduces 
Light Ice Cream
Chicago—fairlife, LLC, in partner-
ship with Boardwalk Frozen Treats, 
LLC, is introducing fairlife Light 
Ice Cream at select retail stores.

fairlife Light Ice Cream is made 
from ultrafiltered milk to deliver a 
product with a creamy texture and 
a strong nutrition profile compared 
to traditional ice cream, fairlife 
stated. 

The lactose-free ice cream is 
available in seven flavors, includ-
ing Vanilla, Chocolate, Cookies & 
Cream, Chocolate Peanut Butter, 
Double Fudge Brownie, Java Chip 
and Mint Chip.

Depending on the flavor, fair-
life Light Ice Cream has eight or 
nine grams of protein and 40 per-
cent less sugar than traditional ice 
cream, the company said.

“Consumers see ice cream as 
an indulgent treat. Many are 
intrigued and excited by frozen 
dessert options with less sugar but 
are skeptical that they can also 
taste good,” said David Owens, 
chief executive officer at Board-
walk Frozen Treats, a sales, mar-
keting and distribution partner for 
national ice cream brands.

“However, fairlife is a pioineer 
in the dairy industry. They have 
consistently introduced a variety 
of innovative milk-based prod-
ucts that have nutritional attri-
butes consumers are seeking and 
taste great,” Owens continued. 
“Our team was eager to work with 
fairlife because we knew the new 
line of light ice creams would be 
no different. We are proud to be 
aligned with fairlife as they make 
this leap into the world of ice 
cream, a major milestone for their 
company.”

Ames, IA—Dairy goat producers 
in Iowa see their herds as profit-
able, plan to continue to stay in 
the business, and expressed needs 
for enhanced education and ser-
vice, according to a recent sur-
vey.

Last year, the Iowa State Uni-
versity Extension and Outreach 
Dairy Team contracted the Center 
for Survey Statistics and Method-
ology (CSSM) at ISU to survey 
dairy goat farmers in Iowa to learn 
more about their operation, cur-
rent needs, and expectations for 
the future.

The survey was part of a 
research effort coordinated by Leo 
Timms, emeritus professor of ani-
mal science and retired extension 
dairy specialist at Iowa State, and 
Jenn Bentley, dairy specialist with 
ISU Extension and Outreach, who 
served as principal investigators on 
this project.
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Although there has been lim-
ited growth in larger operations, 
small to medium sized operations 
have increased herd size over the 
last five years.

The Saanen breed is the pre-
dominant breed on 34 percent of 
dairy goat operations, with Alpine 
next at 27.3 percent (99 percent 
and 97 percent of herds have Saa-
nen and Alpine, respectively), the 
survey found. 

Over 60 percent of all herds had 
annual milk production between 
2,000 and 3,000 pounds per doe. 
Average fat content is 3.03 per-
cent, average protein content is 
2.69 percent, and average somatic 
cell count in milk for all herds is 
986,000.

When selling milk, 48 percent 
of producers market milk through 
an independent processor, 44 per-
cent market through a dairy coop-
erative, and 5 percent market to an 
organic dairy co-op.

Ninety percent of producers 
responded that dairy goats are 
profitable at current prices. The 

current (at the time of the sur-
vey, in fall 2019) average price per 
hundredweight of dairy goat milk 
received was $37.91, with a range 
of $25 to $57.

Dairy goat producers indicated 
that commodity prices, bacteria 
count, and somatic cell count are 
the top three conditions that have 
significant impact and concern on 
their dairy goat business.

Survey participants were asked 
about the future of their dairy goat 
operation. 

Some 49 percent indicated they 
plan to expand their herd in the 
next five years. 

Herd expansion equaled average 
growth by 88 milking does. 

Thirty percent of respondents 
projected updating facilities and 
equipment during the next 15 
years.

Today’s dairy goat operators 
plan to stay in the business as the 
majority of survey respondents 
do not plan to retire, discontinue 
milking, or sell the operation in 
the next 15 years.

Iowa has 214 licensed dairy 
goat herds and had 29,000 milk 
goats as of Jan. 1, 2020, according 
to USDA’s National Agricultural 
Statistics Service (NASS). 

Only Wisconsin (82,000 head) 
and California (43,000 head) had 
more milk goats as of that date, 
while Texas also had 29,000 head, 
according to NASS.

Some 49 percent of Iowa’s dairy 
goat farmers who participated in 
the survey got started in the dairy 
industry by previously milking 
cows, with the remaining a com-
bination of either having parents 
or family members already working 
with dairy goats or a family mem-
ber recommending raising and 
milking dairy goats.

While most operations are less 
than 350 head, the largest segment 
of goat operations has a herd size 
between 100 and 199 head (55 
percent). 

Iowa Dairy Goat Producers Are Profitable, 
To Stay In Business; Half Plan To Expand
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Maryland’s South 
Mountain Creamery 
Acquires Trickling 
Springs Creamery
Middletown, MD—South Moun-
tain Creamery, a family-owned 
farm and creamery in Middletown, 
MD, recently announced the 
acquisition of Trickling Springs 
Creamery in Chambersburg, PA.

The acquisition of Trickling 
Springs Creamery and its process-
ing plant, which closed its doors 
last September, will enable South 
Mountain Creamery to keep up 
with rapid growth, the company 
said.

“When Trickling Springs 
closed, farmers had to scramble 
and find a new home for their 
milk,” said Tony Brusco, owner, 
South Mountain Creamery. “We 
have the skillset to run a success-
ful production plant and can use 
our experience and knowledge to 
help reopen the Trickling Springs 
Creamery plant.

“At the same time, we’re reach-
ing capacity at our current plant in 
Middletown,” Brusco continued. 
“Best of all, we’ll also be able to 
offer a truly local, grass-fed, organic 
bottled milk to our customers.”

Under South Mountain Cream-
ery’s ownership, the business will 
be relaunched as Trickling Springs 
Organic and the retail storefront 
will be known as The Market at 

Trickling Springs. Trickling Springs 
Organic will produce organic milk 
as well as South Mountain Cream-
ery products, all of which will be 
available for purchase at The Mar-
ket at Trickling Springs. The Mar-
ket at Trickling Springs is expected 
to reopen in August, and the plant, 
Trickling Springs Organic, will 
begin bottling operations in Octo-
ber.

South Mountain Creamery is 
said to be Maryland’s first on-the-
farm dairy processing plant, starting 
operations in 2001. The company 
owns and farms roughly 3,000 acres 
in Frederick county, MD, where it 
milks around 600 dairy cows. 

The company’s products include 
bottled milk, ice cream, yogurt, 
and butter.

Since the spread of the corona-
virus, South Mountain Creamery 
said it has grown its home deliv-
ery service as the demand for local 
products and customers’ desire to 
know where their food comes from 
has increased.

“Dairy farmers are sticking 
together. It’s an opportunity for 
us, for the community, and for 
these other farmers to get back 
to our roots. The previous owners 
of Trickling Springs built a solid 
brand backed by quality, organic 
products,” Brusco said. “We want 
to return to a sense of wholesome-
ness. When customers come into 
The Market, and when wholesalers 
work with our salespeople, they’ll 
see that and feel that.”
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Philquip Moves Operations, Doubles 
Improved Manufacturing Area

Bancroft, WI—Philquip, LLC, a 
supplier of stainless steel cheese 
cutting and handling equipment 
for cheese manufacturers and 
packaging companies, has moved 
its operations here and doubled 
capacity in order to better serve its 
existing customers and increased 
business.

Well-known for its 640- and 
40-pound cheese cutters, Philquip 
also specializes in vacuum trans-
fer systems; portable overhead 
A-frames; tumble drums; convey-
ors and other innovative handling 
solutions that meet manufactur-
ing needs, said Rick Phillips, man-
ager and owner of Philquip.

“We’ve been doing a lot of 
640 equipment over the last two 
years,” Phillips said. “We were 
getting tight in the old building 
and this one provides a bigger and 
better work environment.”

Phillips said the company dou-
bled the size of the manufacturing 
area to get more room as well as 
to buy new machining equipment 
that will also expand offerings as 
well as become more self-suffi-
cient and reduce lead times.

“I went 21 years in the Plover 
building and then all of a sudden 
we got really busy and we needed 
the space,” Phillips said.  

Sons Shane and Adam are now 
at the company and Rick Phillips 
said that while he’ll be hanging 
around, he wanted to provide a 
new location for them to eventu-
ally take over.

Shane works more closely with 
his dad on the designing of the 
equipment, while Adam handles 
the shop area and production.

“I enjoy having them here and 
they have caught on quickly,” 
Rick Phillips said. “I imagine one 
day they will be running the place 
by themselves. It was just a good 
time to build,” Phillips said.

Phillips said he has seen a lot of 
growth, primarily in the 640 cut-
ting and 640 handling area.

“We’re doing a lot of custom 
cutting and handling equipment. 

We’re seeing businesses wanting 
to do more things, like cutting 
smaller portions out of the 640,” 
Phillips said. 

He said while the main design 
of his cutters remains the same, 
they’ve evolved for cleanability 
and safety.

“We’ve always tried to keep 
our designs as simple as possible,” 
Phillips said. “The maintenance 
team at most operations can 
adjust things and they can clean 
it easily. We’ve made improve-
ments in safety and guard-
ing and the ability to clean it.  
Our 640 cutters can be pulled 
apart without any tools. We’ve 
made improvements in those 
areas over the years.”

There are no other major break-
throughs although the cheeses 
in 640s have changed from the 
Cheddar to harder Italian variet-
ies and cheese with flavors, Phil-
lips said. 

We just try to get the most 
yield out of the block no matter 
what kind of cheese is in there,  
in the shape and configuration for 
further processing, he said.

The company also manufactur-
ers a 200 and 100 pound Swiss 
cheese cutter.

“It’s a unique process that 
involves taking the packaging off 
the cheese block so it could be cut. 
It was a lot of work, a lot of trial 
and error but we got it resolved 
and it works nicely now,” Phillips 
said.

Philquip has a good reputation 
in the industry for hanging around 
until the job is done and done to 
the buyer’s satisfaction.

“With 640s, we’ve done so 
many of them that you really 
know what we’re doing. And if 
something goes a little off, we 
make it work. That’s a pretty good 
reputation to have; you can live 
off a reputation like that,” Phil-
lips said. “If something’s wrong, 
we’ll fix it.”

For more information on 
Philquip, visit www.philquip.com. 

When Philquip moved its operations to Bancroft, WI, it doubled its production area to add new 
machining equipment and improve the work environment. Above, Adam Phillips works on a 
640-pound cheese cutter for a cheese processor located in Wisconsin.
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CDFA Not Required To Hold Hearing On 
Stop QIP Petition To Halt Quota Program
Sacramento, CA—The secretary 
of the California Department of 
Food and Agriculture (CDFA) is 
not required to conduct a referen-
dum on a petition from the Stop 
QIP Tax Coalition to terminate 
California’s Quota Implementa-
tion Plan (QIP), also known as the 
Quota Administration Program 
(QAP), Administrative Law Judge 
Timothy J. Aspinwall concluded in 
a decision last Friday.

The Stop QIP Tax Coalition, a 
coalition of dairy producers, sub-
mitted a petition earlier this year 
to suspend Chapter 3.5 of the Food 
and Agricultural Code, which 
would also terminate the QAP. 
The CDFA conducted a hearing 
last month on whether a producer 
referendum should be conducted 
pursuant to Chapter 3.5.

The parties and members of the 
public provided extensive testi-
mony and documentation regard-
ing the costs and benefits of quota, 
Aspinwall noted in his decision. 
Dairy producers who do not own 
quota “clearly experience substan-
tial financial burdens” as a result of 
the deductions to fund quota. 

Conversely, dairy producers who 
own quota “very often depend 
upon the enhanced revenue as part 
of a well-developed business plan,” 
Aspinwall added.

The parties also presented tes-
timony of experts who advanced 
competing conclusions regarding 

the costs and benefits of quota, and 
whether it continues to serve its 
original purpose. 

“This evidence, though impor-
tant and compelling, did not factor 
into this decision which is based 
primarily on statutory require-
ments for a referendum,” Aspin-
wall stated.

The Stop QIP Tax Coalition 
argued that the primary issue is 
whether the hearing officer in this 
matter should apply the plain lan-
guage of Chapter 3.5, and recom-
mend that the CDFA conduct a 
referendum on the petition under 
Chapter 3.5, Aspinwall explained. 

Petitioners, he continued, 
advanced three primary arguments 
that the hearing officer should 
recommend a Chapter 3.5 refer-
endum. First, the CDFA must or 
at least should order a referendum 
on the petition. Second, the refer-
endum should be conducted using 
the simple majority vote threshold 
pursuant to Chapter 3.5, and not 
the supermajority vote threshold 
under Chapter 3. Third, the QIP 
is economically disruptive and bur-
densome to the California dairy 
industry.

Save QIP, a coalition of dairy 
producers argued that: the petition 
is procedurally and legally invalid 
and must be set aside; a Chap-
ter 3.0 supermajority vote is, and 
always has been, required to ter-
minate quota; termination of the 
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quota would have devastating con-
sequences; and, the CDFA secre-
tary should exercise her discretion 
to deny petitioners’ request for a 
Chapter 3.5 referendum.

United Dairy Families of Cali-
fornia (UDFC), another coalition 
of dairy producers, argued that the 
only issue in this matter is whether 
the CDFA should hold a referen-
dum on the petition, and that 
based on the facts and applicable 
law the CDFA should not do so.

“This ruling ends a cynical back 
door attempt to illegally take assets 
from dairy farmers,” commented 
Niall McCarthy, an attorney with 
Cotchett, Pitre, and McCarthy, 
LLP, who represented Save QIP.

Petition To Amend QIP
Meanwhile, United Dairy Families 
last month petitioned the CDFA 
to amend the QIP to suspend the 
QIP effective Mar. 1, 2025, and to 
equalize regional quota adjusters 
such that the quota premium in 
all counties equals $1.43 per hun-
dredweight.

The CDFA has completed the 
process of verifying the signatures 
on the petition, and found that 
the necessary threshold required 
to conduct a review of the petition 
has been achieved. The signatures 
used in reaching this determina-
tion represented over 28 percent 

of the number of market milk pro-
ducers operating in California in 
May 2020.

The CDFA anticipates holding 
a Producer Review Board (PRB) 
meeting in August to review the 
petition. This will be followed by a 
public hearing to consider the peti-
tion, according to Donald Shippel-
houte, special assistant, Division of 
Marketing Services, CDFA.

The petition is the result of a 
year-long producer-led process 
to discover a consensus plan for 
quota, the UDFC noted. Sunset-
ting the QIP effective Mar. 1, 
2025, provides an equitable dura-
tion of five years, 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 termi-
nation of the QIP, as opposed to a 
sudden termination, which would 
have major negative economic 
impacts on California’s dairy indus-
try, the petition continued. A sun-
set will provide certainty regarding 
the program duration and could 
stabilize the market price for quota 
for the remainder of the program. 

The UDFC proposal provides a 
cumulative payment of $300 per 
pound of quota, distributed over 
60 months.
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August 6 - 7: Cancelled- Idaho 
Milk Processors Association 
annual meeting, Sun Valley, ID. 
Visit www.impa.us for details.

•
Sept. 29-Oct. 3: Cancelled-
World Dairy Expo, Madison, WI

•
Oct. 5 -6: Wisconsin Dairy Prod-
ucts Association’s Dairy Sympo-
sium, Landmark Resort, Door 
County, WI. For more informa-
tion, visit www.wdpa.net

•
Oct. 6 -7: PLMA Virtual Wash-
ington Conference. For details 
and registration, visit www.
plma.org.

•
Oct. 14: New Date and Format
– NCCIA Virtual Conference.
Visit www.northcentralcheese.
org for more details. 

•
Oct. 25-28: NMPF, UDIA, NDB 
Joint Annual Conference, Rosen 
Shingle Creek, Orlando, FL. For 
updates, visit www.nmpf.org.

•
Oct. 25-28: New Date - IAFP 
2020, Huntington Convention 
Center, Cleveland, OH. Visit 
www.foodprotection.org.

•
Nov. 4: Eastern Wisconsin 
Cheesemakers & Buttermak-
ers Association Fall Conven-
tion, Waverly Beach, Menasha, 
WI. Contact Barb Henning at 
kbhenning@tm.net.

•
Nov. 5: Cancelled- World 
Cheese Awards, Oviedo, Spain. 
Visit www.gff.co.uk/awards/
world-cheese-awards.

•
Nov. 16-17: PLMA Private Label 
Trade Show, Rosemont Conven-
tion Center, Rosemont, IL. For 
details, visit www.plma.com.

•
Feb. 17-19, 2021: World Cham-
pionship Cheese Contest, Wis-
consin Center, Milwaukee, WI. 
Visit www.worldchampion-
cheese.org.

Cheese Reporter encourages 
you to contact associations 

for details, updates or possible 
cancellations.

PLANNING GUIDE
Madison— The 2020 Master Arti-
san Short Course hosted by the 
Center for Dairy Research (CDR) 
will explore Swiss style cheese pro-
duction, focusing on Emmentaler 
and other Swiss-type cheeses. 

The course will be available 
online beginning Sept. 28 and is  
offered on-demand, where students 
can take the course at their own 
pace. Industry experts will discuss 
all aspects of production of these 
Swiss style cheeses, from initial 
milk quality and culture selection, 

to curd handling, salting, curing, 
converting and packaging, organiz-
ers stated. 

To complement lectures, CDR 
staff and presenters will also lead 
virtual sensory sessions to evaluate 
cheeses and discuss defects related 
to these styles. 

Specific topics include history 
and origins; milk microbiology and 
quality; traditional and modern 
cheese technologies; starter and 
adjunct cultures; and CO2 impact 
on eye formation.

WCMA Cancels Sept. 16 Golf Outing, 
Trap Shoot; Looks Ahead At 2021

Instructors will also highlight 
propionic bacteria, curing and 
aging, conversion, packaging, 
defects, equipment such as cop-
per vats, and the latest research on 
Swiss style varieties.

The registration fee is $600, and 
it takes at least seven days after 
registration to get logged into the 
learning management system and 
receive the course binder in the 
mail. To register, visit www.cdr.
wisc.edu.

Online CDR Master Artisan Short Course On 
Swiss Style Cheese Available September 28

Cornell To Offer New Science Of Yogurt 
Hybrid Course This August, September
Ithaca—A hybrid course on the 
science of yogurt will soon be avail-
able next month through Cornell 
University Dairy Foods Extension.

The course begins with an online 
lecture component available Aug. 
10, followed by an instructor-led 
live video conference session 
onSept. 10. 

The workshop was created to 
provide students with information 
in key areas related to milk quality 
and its impact on finished dairy 
products; product evaluation and 
defects; ingredients in cultured 
dairy products; and product pro-
cessing and formulation. 

Created for those involved in 
production, quality assurance/
quality control and maintenance, 
the workshop is a required part of 
Cornell’s Dairy Extension Basic 
Yogurt and Fermented Dairy Prod-
ucts Certificate Program.  

It can also be taken as a stand-
alone Science of Yogurt and Fer-
mented Dairy products training, 
organizers said. 

 Tuition is $600 for New York 
State registrants and $725 for out 
of state registrants. 

To sign up online and for more 
information, visit www.dairyexten-
sion.foodscience.cornell.edu.

Madison—The Wisconsin 
Cheese Makers Association 
(WCMA) announced Tuesday 
the cancellation of its annual 
Golf Outing and Trap Shoot 
event scheduled for Sept. 16, 
2020.

The decision to cancel the 
event, which had previously been 
postponed, was not made lightly, 
WCMA noted.

The Association sought input 
from dairy processing companies 
that regularly participate in the 
event, as well as evolving health 
and safety recommendations.

With the goal of protecting 
the health and well-being of 
our friends and partners in the 
dairy industry, and with under-
standing of heightened workforce 
demands, WCMA ultimately 
made the decision to cancel.

“The dairy industry is prudently 
taking precautions to limit the 

spread of COVID-19, including 
reducing travel and face-to-face 
interactions,” WCMA executive 
director John Umhoefer said. 

“While we look forward to 
this popular event every sum-
mer, our input from members 
indicates that now is not the 
right time for a large gathering,” 
Umhoefer continued.

The WCMA Golf Outing and 
Trap Shoot will return July 21, 
2021, based at Lake Arrowhead 
Resort near Nekoosa, WI.

In addition, WCMA staff is 
looking ahead to the 2021 World 
Championship Cheese Contest, 
set for Feb. 17-19 in Milwaukee.

The 2021 CheeseExpo, sched-
uled for April 6-8, will also take 
place in Milwaukee at the Wis-
consin Center. 

More about WCMA’s upcom-
ing events will be available at
www.WisCheeseMakers.com.

Penn State Scraps, 
Postpones Dairy 
Courses For 2020
University Park, PA—Penn State 
University recently announced the 
cancellation and postponement of 
several dairy short courses this fall, 
organizers said.

Visit www.agsci.psu.edu for more 
information. 

The list of courses cancelled or 
postponed for a later date yet to be 
determined include:

Sept. 15-17: Preventive Con-
trols Workshop for Small-Scale 
Dairy Processors

Sept. 22-24: Cultured Dairy 
Products Short Course

Oct. 6: Dairy Basics – Funda-
mentals of Quality & Safety

Oct. 27-29: Pasteurizer Opera-
tors Workshop

Nov. 9-12: The Science and 
Art of Cheese making.

2020 Edition Of SIAL 
Paris Rescheduled 
For Oct. 15-19, 2022
Paris, France—SIAL Paris 2020 
is one of the latest international 
food shows to be postponed due to 
travel restrictions and public safety 
concerns amidst the pandemic.

The show was set for Oct. 18-22  
at Parc des Expositions de Vil-
lepinte. It will instead take place 
Oct. 15-19, 2022. 

Event organizers will subse-
quently offer a series of new ini-
tiatives beginning in October that 
deal with major global issues, trends 
and innovation that are predicted 
to shape the future food industry, 
organizers said.

For information and updates, 
visit www.sialparis.com.
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1. Equipment for Sale

FOR SALE: 2-DAMROW 10,000   
GALLON MILK SILOS. Serial numbers 
117435 and 117436. Approximately 
12-foot diameter. Good Tanks, Good 
Alcoves with Andersen Level sensors. 
$20,000 for the pair. Call 920-564-3242. 
Ask for Phil.

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. WEST-
FALIA SEPARATOR: Model MSA 200. 
Call Great Lakes Separators at (920) 
863-3306 or e-mail drlambert@dialez.
net.

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

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

1. Equipment for Sale

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 Lam-
bert, GREAT LAKES SEPARATORS at  
(920) 863-3306; drlambert@dialez.net 
for more information.

2. Equipment Wanted

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

4. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 40 
pound hoops available. Contact KUSEL 
EQUIPMENT CO. at (920) 261-4112 or              
sales@kuselequipment.com.

5. Walls & Ceiling

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

6.  Real Estate

DAIRY PLANTS FOR SALE:            
http://dairyassets.webs.com/acqui-
sitions-mergers-other. Contact Jim 
at 608-835-7705; or by email at jim-
cisler7@gmail.com

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

10. 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 manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, 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 BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

13. Cheese & Dairy Products

VINTAGE CHEDDAR CHEESE:  Aged 
premium Cheddar cheese from 7 years 
to 22 years old. Made in Black Creek, 
WI. White and colored. Available in pallet 
or individual 40-pound blocks. Call 715-
735-6922.

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

General Machinery Corporation

Lower Discharge 
Cheese Portioner

Cuts blocks or any wire-cuttable product 
into uniform pieces prior to further processing.

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

www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

TU-WAY
3000LD

     

General Machinery Corporation

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

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

www.genmac.com

General Machinery Corporation

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

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

www.genmac.com

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

www.genmac.com

General Machinery Corporation

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

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

www.genmac.com

13. Cheese & Dairy Products

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

16. Warehousing

COLD STORAGE SPACE AVAIL-
ABLE: 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 Eric at 608-938-1377 or visit 
our website sugarrivercoldstorage.
com.

17. Promotion & Placement

PROMOTE  YOURSELF - By contact-
ing Tom Sloan & Associates. Job 
enhancement thru results oriented 
professionals. We place cheese mak-
ers, 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.

Come Join Our Team!

Schoep’s Ice Cream

A 92 year old ice cream 
producer in Madison, WI. 

A great company with 
a great history and 
a great future.

Come Join Our Team!

Schoep’s Ice Cream

A 92 year old ice cream 
producer in Madison, WI. 

A great company with 
a great history and 
a great future.

We are looking to hire for the following 
posi�ons in our Madison, WI plant:

• Produc�on Managers
• Shi� Managers
• Maintenance Associates
• Produc�on Associates
• Warehouse/Forkli� Associates

Ice Cream/Dairy experience preferred.

Interested in applying?
Apply online at: schoeps.us/careers.html
Or submit your resume to: vnebl@schoeps.us

Why Buy An “AS IS” Separator
At Auction...When you can buy the same
model already rebuilt and ready to ship?

MSA 200

  Model MSA 200 Westfalia Separator: Priced to Move at $139,500
  Includes: New Controls  New Water Manifold Water Saving System
   Pit Free, Reset, Balanced and Test Ran

Call the Separator Experts: 
   Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.

IN 
STOCK:

“AS IS” Separators, as a rule, are not inspected, not rebuilt, have
outdated controls, have not been reconditioned and priced wrong. 
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DAIRY PRODUCT SALES

Week Ending July 25 July 18 July 11 July 4 
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.7737 2.7134• 2.6359 2.5946 
Sales Volume  Pounds
US 14,135,893 12,015,521 12,666,650 12,392,537

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

Weighted Price  Dollars/Pound  
US 2.5886 2.5575 2.5495 2.5190 
Adjusted to 38% Moisture  
US 2.4592 2.4307 2.4226 2.3927 
Sales Volume  Pounds
US 11,272,481 11,992,343 12,416,817 11,230,606 
Weighted Moisture Content Percent
US 34.74 34.77 34.75 34.73

AA Butter
Weighted Price  Dollars/Pound
US 1.7572 1.7675 1.8103 1.7988 
Sales Volume                                        Pounds
US 1,360,419 857,174 3,474,260 1,753,529

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3596 0.3461 0.3470• 0.3341
Sales Volume
US 5,543,515 4,910,676 5,7521,767• 5,368,521

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 0.9767 0.9647 0.9687 0.9763
Sales Volume  Pounds
US 14,026,993 18,409,871 16,557,276 15,338,763 
     
     

July 29, 2020—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of 
sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade 
and USPH Grade A nonfortified NFDM.   
   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Block over Barrel Spread: Cents Difference
January 2, 2019 – July 30, 2020

July 13

$10.00

$12.00

$14.00

$16.00

$18.00

$20.00

$22.00

J F M A M J J A S O N D

Class I Milk Prices: Federal Order Minimum 
2020 vs. 2019

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

$1.00
$1.10
$1.20
$1.30
$1.40
$1.50
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$1.70
$1.80
$1.90
$2.00
$2.10
$2.20
$2.30
$2.40
$2.50
$2.60
$2.70
$2.80
$2.90

J A S O N D J F M A M J J

40-Pound 
Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

7-24 July 20 24.41 13.65 34.300 97.900 2.705 2.5780 174.800
7-27 July 20 24.41 13.65 34.175 98.275 2.705 2.5780 175.250
7-28 July 20 24.42 13.65 34.200 98.275 2.705 2.5780 175.000
7-29 July 20 24.42 13.65 34.200 98.275 2.705 2.5790 174.300
7-30 July 20 24.54 13.66 34.775 97.975 2.704 2.5880 175.300

7-24 Aug 20 21.75 13.76 32.250 98.100 2.488 2.3160 176.975
7-27 Aug 20 22.11 13.72 32.300 97.200 2.400 2.3410 176.500
7-28 Aug 20 21.91 13.63 33.000 99.600 2.346 2.3240 175.000
7-29 Aug 20 21.16 13.39 33.000 96.800 2.271 2.2490 169.400
7-30 Aug 20 20.80 13.33 33.775 97.000 2.233 2.2050 170.000

7-24 Sept 20 20.15 14.15 32.000 101.350 2.315 2.1550 179.250
7-27 Sept 20 20.49 14.15 31.150 101.500 2.253 2.1830 176.550
7-28 Sept 20 20.09 14.03 32.000 104.250 2.215 2.1480 175.750
7-29 Sept 20 19.34 13.77 31.500 101.000 2.140 2.0730 169.750
7-30 Sept 20 18.76 13.65 32.250 100.000 2.017 2.0100 169.750

7-24 Oct 20 18.77 14.44 33.500 103.500 2.114 1.9950 180.000
7-27 Oct 20 18.90 14.39 33.000 103.900 2.084 2.0110 178.000
7-28 Oct 20 18.61 14.27 33.000 107.000 2.033 1.9880 177.000
7-29 Oct 20 17.86 14.02 32.425 103.200 1.958 1.9130 172.250
7-30 Oct 20 17.82 14.02 32.600 102.350 1.941 1.9060 172.000

7-24 Nov 20 17.49 14.58 34.000 106.200 1.959 1.8630 180.000
7-27 Nov 20 17.53 14.58 34.000 106.000 1.928 1.8680 179.975
7-28 Nov 20 17.24 14.54 33.500 109.100 1.889 1.8390 178.000
7-29 Nov 20 16.69 14.34 33.500 105.000 1.889 1.7840 175.000
7-30 Nov 20 16.75 14.17 33.500 104.350 1.841 1.7890 173.500

7-24 Dec 20 16.55 14.79 34.700 108.450 1.862 1.7670 180.800
7-27 Dec 20 16.49 14.79 34.700 108.050 1.821 1.7560 180.000
7-28 Dec 20 16.31 14.75 34.250 111.500 1.794 1.7400 180.000
7-29 Dec 20 16.12 14.61 33.750 107.050 1.794 1.7270 177.000
7-30 Dec 20 16.18 14.27 34.000 106.575 1.780 1.7300 174.000

7-24 Jan 21 16.35 15.05 35.000 110.275 1.770 1.7400 182.975
7-27 Jan 21 16.29 15.04 35.000 109.750 1.770 1.7360 182.000
7-28 Jan 21 16.18 14.85 35.000 113.350 1.770 1.7100 180.025
7-29 Jan 21 15.97 14.76 35.000 109.600 1.766 1.7100 180.025
7-30 Jan 21 15.94 14.70 35.000 107.525 1.758 1.7050 177.050

7-24 Feb 21 16.37 15.25 34.250 112.400 1.765 1.7390 182.500
7-27 Feb 21 16.34 15.20 34.250 110.400 1.765 1.7390 182.500
7-28 Feb 21 16.18 15.02 34.250 110.400 1.765 1.7100 182.500 
7-29 Feb 21 16.05 15.02 34.250 110.400 1.765 1.7100 178.025
7-30 Feb 21 16.05 14.96 34.250 108.875 1.765 1.7150 178.050

7-24 Mar 21 16.40 15.51 35.050 113.850 1.769 1.7400 186.000
7-27 Mar 21 16.35 15.41 35.050 110.750 1.769 1.7400 185.000
7-28 Mar 21 16.19 15.25 35.050 110.750 1.769 1.7210 185.000
7-29 Mar 21 16.12 15.25 35.050 110.750 1.769 1.7210 183.500
7-30 Mar 21 16.17 15.20 35.050 110.750 1.769 1.7280 182.025

7-24 Apr 21 16.44 15.87 34.800 114.550 1.772 1.7520 188.000
7-27 Apr 21 16.33 15.87 34.800 113.900 1.772 1.7500 188.000
7-28 Apr 21 16.25 15.68 34.800 112.025 1.772 1.7200 188.000
7-29 Apr 21 16.19 15.55 34.800 112.075 1.772 1.7200 188.000
7-30 Apr 21 16.19 15.50 34.800 111.000 1.772 1.7310 188.000

7-24 May 21 16.53 16.05 35.250 116.350 1.771 1.7600 190.950
7-27 May 21 16.50 16.05 35.250 114.000 1.771 1.7610 190.000
7-28 May 21 16.29 15.94 35.250 114.075 1.771 1.7250 190.000
7-29 May 21 16.20 15.80 35.250 113.225 1.771 1.7260 190.000
7-30 May 21 16.32 15.75 35.250 113.225 1.771 1.7320 190.000

Interest -          28,299 6,116 3,685 8,704 225 23,578 9,756
July 30
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JULY 29
WEST: The butter market is a bit unsettled 
due to uncertainties about how the corona-
virus might affect it. In the past several days, 
there has been a surge in demands for print 
butter. As the result, processors are actively 
running as much butter as possible to meet 
the growing demands. Despite strong cream 
requests for ice cream production, proces-
sors are still finding enough cream for butter 
manufacturing. However, there have been 
reports of machine time issues for print 
butter production. Foodservice demands 
for butter have declined because of new 
restrictions put in place to control COVID-19 
cases. Although bulk butter outputs are lim-
ited, there are enough supplies in storages. 
Print butter inventories are mostly limited to 
what is needed in the short term.

CENTRAL: In recent weeks, butter 
makers have given mixed reports on cream 
availability. This week, however, more are in 
agreement that cream is available. Cream 
multiples are in the low 1.20s in the Midwest. 
Some are securing cream loads out of the 

West and locally. Butter demand has ebbed 
in recent weeks. Contacts say although still 
robust, retail demand has steadied somewhat 
since last month. Foodservice demand has 
inched its way back up since the early days 
of the COVID-19 outbreak, but it remains 
short of previous years. Butter market tones 
remain somewhat soft. That said, contacts 
have relayed they think the butter market is 
close to its basement.

NORTHEAST: Milk supplies are steady 
to somewhat lower into most butter plants. 
Butter makers who were  offered cream last 
week are not seeing those offers this week. 
Class II production continues to absorb 
available cream, therefore, surplus volumes 
for churning are lighter. Generally, there is a 
combination of how the regions’ butter mak-
ers handle the unpredictable cream supply. 
Courses of action tend to vary: not churn 
at all, churn for immediate sale, sell cream, 
inventory rebuilding. Retail butter orders 
picked up slightly this week following a short-
lived decline. 

NATIONAL - JULY 24: As buyers are waiting out potentially lower prices, cheese makers 
have ebbed production slightly. Additionally, cheese demand is slightly lower due to uncer-
tainties of both grocers and foodservice customers related to COVID-19 measures. Some 
cheese makers reported focusing production on contractual obligations, while milk remains 
somewhat plentiful. Cheese market tones lack certainty.

NORTHEAST - JULY 29: Eastern cheese production is stable. Milk is available for 
cheese makers’ needs. There are reports Mozzarella and Provolone demands from piz-
zerias are healthy. Inventory levels are fairly adequate for spot/contract requests. Market 
participants note manufacturers’ orders are flattening out. Foodservice sales are steady to 
lower in some areas. Also, some retailers have pulled back a bit on orders. Early in the week, 
CME Group cheese block and barrel prices are at similar price points. Market participants 
are speculating if cheese markets will soften.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.0650 - $3.3525 Process 5-lb sliced: $2.5550 - $3.0350
Muenster:  $3.0525 - $3.4025 Swiss Cuts 10-14 lbs: $2.9000 - $3.2225

MIDWEST AREA - JULY 29:  Cheese production is mostly busy in the Midwest. Milk 
supplies are aplenty. After a fire at a plant in the region, a ripple effect has added to more 
production elsewhere. Some contacts expected with block price drops on the CME, cheese 
production would slow, but most producer contacts suggest they are remaining busy. Some 
relay they are turning customers away. Curd production and demand is strong. Block and 
barrel availability is reported as tight to nonexistent. Cheese markets remain robust. Even 
as cheese blocks have dropped, block and barrel prices are in the same tight area. Most 
contacts agree that a similar block/barrel price is a benchmark of steadying market tones.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.9800 - $3.4050 Cheddar 40# Block: $2.7025 - $3.1025
Monterey Jack 10#: $2.9550 - $3.1600 Mozzarella 5-6#: $2.7800 - $3.7250
 Muenster 5#  $2.9800 - $3.4050 Process 5# Loaf: $2.5400 - $2.9000
Grade A Swiss 6-9#:  $2.4150 - $2.5325 Blue 5# Loaf: $3.2475 - $4.3175
 
WEST - JULY 29: The western cheese market conditions haven’t changed much from 
last week. Although some cheese prices have seen recent declines, US prices are not very 
competitive in the international market. Domestic retail demands for cheese are stronger, 
whereas intakes from  the foodservice industry have declined a bit. According to the weekly 
retail survey data, nationwide advertisements for conventional cheese increased from 16,125 
last week to 21,993  this week. Cheese production remains active throughout the West. 
Inventories are sufficient to meet current needs.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.9400 - $3.1400
Cheddar 40# Block: $2.6925 - $3.1825 Monterey Jack 10#: $2.9275 - $3.2025
Process 5# Loaf:  $2.5575 - $2.8125 Swiss 6-9# Cuts: $2.4975 - $2.9275
 
FOREIGN -TYPE CHEESE - JULY 29:  Currently, the sliced cheese market is in good 
balance. Domestic sales are flat. Retail orders are at seasonal levels. Demands from large 
consumers are above expectations partly due to many Germans spending their vacations 
in their country instead of travelling to other countries. Exports to southern Europe vary 
by country. While some of the countries have higher orders, others, especially those with 
increasing cases of coronavirus are waiting to see how market conditions will evolve in the 
future. Other non-European countries are taking  contracted loads of sliced cheese. Nego-
tiations for the fourth quarter needs are underway. Compared to last month, sliced cheese 
prices are higher this month. Manufacturers are requesting higher prices for the month of 
August deliveries. In the US, domestic prices for Blue, Gorgonzola, Parmesan, and Romano 
have decreased $.2175 compared to the previous week. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $3.1250 - 4.6125
Gorgonzola:    $3.6900 - 5.7400 $3.6325 - 4.3500
Parmesan (Italy):  0 $4.5125 - 6.6025
Romano (Cows Milk):  0 $4.3150 - 6.4700
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $2.9375 - 3.2600
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JULY 30
NDM - CENTRAL: Low/medium heat 
NDM prices slipped in all facets. Availabil-
ity has increased, while demand is steady 
to lighter. Buyers/end users in the region 
are under little pressure, as WPC 34% and 
other high protein blends are experiencing 
price drops week to week. Additionally, 
with plentiful milk supplies, cheese makers 
are ebbing fortification in production. High 
heat NDM prices slipped on the bottom 
of the range, while increasing sharply on 
the top. As prices in the West have been 
higher than in the Central/East region, 
buyers have fewer options. Both Central 
and Eastern producers of high heat NDM 
have found buyers willing to pay up for 
high heat NDM spot loads. Low/medium 
heat NDM market tones are softening.

NDM - WEST: Low/medium heat NDM 
prices are lower on the range, but steady 
on the mostly series. International sale 
volumes, especially those to Mexico, are 
steady. According to industry participants, 
they are also close to historical numbers. 
Domestic demands, on the other hand, 
are active. Production and supplies are 
stable. Cheese processors are still using 
low/medium heat NDM for fortification.

NDM - EAST: The low/medium heat 
NDM price is undergoing a downward 
trend, as prices weaken in the f.o.b. spot 
market. In general, NDM market activity 
continues to be light. Buyers are taking 
some loads, but are not seeing the need 
to make large purchases at this time. NDM 
production is inevitably lighter, as hot and 
humid conditions encourage the move-
ment of milk to Class I operations in other 
parts of the region. Offerings are limited 
at some plants, as those manufacturers 
evaluate current stock levels against future 
NDM production needs. High heat NDM 
prices are mixed. Supplies are mostly tight 
in the spot market. However, a few brokers 
are more than willing to pay higher prices, 
in order to meet customers’ requirements 
for a particular brand.

LACTOSE: Some contacts share there is 
a notable loss of steam regarding demand 
for lactose. Lactose is one of the firmer 
dairy commodity markets at the moment, 
but there is a sentiment that the wind in the 
market sails is waning, as Southeast Asian 
customers have fulfilled most of their 2020 
needs and cheese production is, and has 
been, robust.

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

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

07/27/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,619 78,624
07/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  81,623 80,344
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1,004 -1,720
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 -2

ORGANIC DAIRY - RETAIL OVERVIEW 

Dairy retail ad totals decreased in the conventional sector, although totals are higher in the 
organic sector. Conventional retail ads decreased by 19 percent, while organic ads increased 
by 52 percent. As July comes to a close, conventional ice cream, in 48- to 64-ounce contain-
ers, was the most advertised dairy item this week. Organic milk, in half-gallon containers, was 
the most advertised organic item.
 
Conventional cheese in 8-ounce shred packaging was the most advertised cheese item. 
Conventional cheese ads in 1-pound block and 1-pound shred packaging were both higher by 
120 percent and 920 percent, respectively. The average price of 8-ounce shred cheese was 
$2.39, compared to $2.20 last week.
 
Organic milk in half-gallon containers saw a 38 percent gain. The average price for conven-
tional milk in half-gallon containers was $1.98, compared to $3.79 for organic milk, an organic 
premium of $1.81. Organic yogurt in 32-ounce containers held a weighted average price of 
$2.99, compared to the conventional average price of $2.67, an organic premium of $.32.

National Weighted Retail Avg Price:  

Butter 1 lb: $6.99
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.50
Yogurt 4-6 oz: NA

Yogurt 32 oz: $2.99
Greek Yogurt 32 oz: $4.99
Ice Cream 48-64 oz: $6.99
Milk ½ gallon: $3.79
Milk gallon: $6.99
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 31

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

2.71 2.69 NA 2.66 2.49 NA 3.99 

2.51 2.23 2.65 2.48 2.34 3.00 2.74 

3.45 3.74 3.00 NA NA NA 3.99

6.15 NA 5.43 NA 6.85 6.70 5.99

2.39 2.36 2.37 2.43 2.23 2.56 2.50

3.66 4.06 3.50 NA NA NA 3.99

1.78 2.18 1.91 1.23 1.83 NA NA 

2.14 2.04 2.17 2.64 1.99 NA NA

1.49 NA NA 1.49 NA NA NA 

NA NA NA NA NA NA NA

3.00 3.14 2.34 2.98 3.32 3.28 2.98 

1.98 NA .99 1.02 .90 3.55 NA 

2.15 NA NA 1.67 2.99 NA NA 

1.74 1.96 1.84 1.06 1.70 1.99 1.94 

.93 .95 .94 .89 .74 1.00 .96

4.40 4.13 5.00 4.99 NA 3.099 3.49

.51 .55 .49 .52 .48 .43 .54 

2.67 2.76 NA 2.50 NA NA NA

 

 



CHEESE REPORTERPage 20 July 31, 2020

 CME CASH PRICES - JULY 27- JULY 31, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.4500 $2.4800 $1.7275 $0.9900 $0.3425
July 27 (NC) (-6) (-¼) (NC) (+¼)

TUESDAY $2.4400 $2.4400 $1.7100 $0.9900 $0.3425
July 28 (-1) (-4) (-1¾) (NC) (NC)

WEDNESDAY $2.4400 $2.3200 $1.5550 $0.9925 $0.3425
July 29 (NC) (-12) (-15½) (+¼) (NC)

THURSDAY $2.3600 $2.2950 $1.6075 $0.9900 $0.3400
July 30 (-8) (-2½) (+5¼) (-¼) (-¼)

FRIDAY $2.2350 $2.2525 $1.6075 $0.9775 $0.3425
July 31 (-12½) (-4¼) (NC) (-1¼) (+¼)

Week’s AVG $2.3850 $2.3575 $1.6415 $0.9880 $0.3420
Change (-0.0680) (-0.2565) (-0.0480) (-0.0045) (+0.0020)

Last Week’s $2.4530 $2.6140 $1.6895 $0.9925 $0.3400
AVG

2019 AVG $1.7050 $1.8210 $2.3375 $1.0295 $0.3400
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Five cars of blocks were sold Monday, all at $2.4800, which 
lowered the price. Two cars of blocks were sold Tuesday, 1 each at $1.4500 and 
$2.4475; an uncovered offer at $2.4400 then set the price. On Wednesday, 1 car 
of blocks was sold at $2.3200, which lowered the price. Four cars of blocks were 
sold Thursday, 1 at $2.2800 and 3 at $2.2850; an unfilled bid at $2.2950 then set 
the price. Three cars of blocks were sold Friday, 2 at $2.2575 and 1 at $2.2900; an 
uncovered offer at $2.2525 then set the price. The barrel price declined Tuesday 
on an uncovered offer at $2.4400, dropped Thursday on a sale at $2.3600, and fell 
Friday on an uncovered offer at $2.2350.

Butter Comment: The price declined Monday on a sale at $1.7275, fell Tuesday on 
a sale at $1.7100, dropped Wednesday on a sale at $1.5550, then rose Thursday 
on a sale at $1.6075.

NDM Comment: The price rose Wednesday on a sale at 99.25 cents, fell Thursday 
on an uncovered offer at 99.0 cents, and declined Friday on a sale at 97.75 cents.

Dry Whey Comment: The price rose Monday on a sale at 34.25 cents, fell Thursday 
on an uncovered offer at 34.0 cents, then rose Friday on a sale at 34.25 cents.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466

HISTORICAL CME AVG BLOCK CHEESE PRICES

WHEY MARKETS - JULY 20 - JULY 24, 2020
RELEASE DATE - JULY 23, 2020

Animal Feed Whey—Central: Milk Replacer:  .2500 (NC) – .2700 (NC) 

Buttermilk Powder:
 Central & East:   .9500 (NC) – 1.0500 (-3) West: .8500 (NC) – .9850 (NC)
 Mostly:   .9000 (NC) – .9300 (+1)

Casein: Rennet:   3.4975 (NC) – 3.7900 (NC) Acid: 3.8000 (NC) – 3.9000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2500 (NC) – .3600 (-1)    Mostly: .2950 (NC) – .3350 (-½)

Dry Whey–West (Edible):
Nonhygroscopic: .2850 (+1½) – .4000 (NC) Mostly: .3400 (+1½) – .3700 (NC)

Dry Whey—NorthEast: .3200 (NC) – .3875 (+¾) 

Lactose—Central and West:
 Edible:   .4000 (NC) – .6300 (NC)   Mostly:  .4600 (NC) – .5800 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9500 (-4) – 1.0400 (-2½) Mostly: .9900 (-1) – 1.0250 (-1½)
 High Heat:  1.0700 (-5) – 1.2500 (+10) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:   .9350 (-1½) – 1.0650 (-1) Mostly: .9800 (NC) – 1.0300 (NC)
 High Heat:  1.0800 (NC) – 1.2100 (-1)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7100 (NC) – 1.0700 (-1½) Mostly: .7400 (-1) – 1.0200 (-1)

Whole Milk—National:  1.6000 (NC) – 1.8500 (+10)

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

USDA Announces 
Cheese Buys; More 
Cheese, Other Dairy 
Products Sought
Washington—The USDA on 
Thursday awarded a contract to 
Miceli Dairy Products Company 
for 567,000 pounds of low moisture 
part skim Mozzarella String cheese 
for delivery Oct. 1-Dec. 31, 2020.

The price range of the purchase, 
which is in support of USDA 
domestic food distribution pro-
grams, was $1.9723 to $2.2483 per 
pound,  and the total price of the 
purchase was $1,192,185.50.

USDA said 37,800 pounds were 
not awarded due to a change in 
program requirements.

Earlier this month, USDA 
announced the Section 32 pur-
chases of 8,222,400 pounds of 
Cheddar cheese for delivery 
between Aug. 16 and Nov. 30, 
2020. The total price of the pur-
chases was $24,721,494.76.

Contracts were awarded to 
Great Lakes Cheese, Dairy Farmers 
of America, Associated Milk Pro-
ducers, Inc., Winona Foods, Dari-
gold, and Masters Gallery Foods.

In its original solicitation, 
USDA had sought a total of 
17,395,800 pounds of Cheddar 

cheese. Thus, the agency’s awards 
came up almost 9.2 million pounds 
short of what USDA sought.

USDA issued a solicitation for 
74,880 pounds of yellow Cheddar, 
0.75-ounce sliced, 12-pound pack-
age; 194,400 pounds of shredded 
Pepper Jack, 4/5-pound packages; 
98,280 pounds of salted printed 
butter, 36/1-pound cartons; 91,590 
pounds of high protein blueberry 
yogurt, 24/4-ounce cups; 123,270 
pounds of high protein strawberry 
yogurt, 24/4-ounce cups; 64,194 
pounds of high protein vanilla 
yogurt, 24/4-ounce cups; and 
28,896 pounds of high protein 
vanilla yogurt, 6/32-ounce tubs. 

Offers are due by 1:00 p.m. CST 
on Aug. 12. The delivery period is 
October, November and Decem-
ber. The contract type is firm fixed. 

For information on this solici-
tation, contact Jenny Babiuch, at 
email jenny.babiuch@usda.gov.

Finally, USDA last Friday issued 
a solicitation for 2,257,200 pounds 
of salted print butter, 36/1-pound 
cartons, for delivery in October, 
November and December. This 
invitation for bids is part of the 
trade mitigation Food Purchase 
and Distribution Program.

Bids are due by 1:00 p.m. CST 
on  Aug. 10. For information, con-
tact Jenny Babiuch, at the above 
email address.

Small evaporator.
Big performance.
A Better Process.

You can rely on Caloris to
provide an innovative
evaporation system designed
to improve your product,
processes and profitability. All
while maintaining concentrate
quality and liquid purity.

Find out how Caloris can
custom design a cost-
effective and energy-efficient
evaporation system for your
challenges at caloris.com or
call 410-822-6900.

For more information, visit www.caloris.com




