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Negative PPDs As Low As $7.91
Posted By Seven Orders In June
Class III Volume Is 12 Million Pounds On CA
Order, 542 Million Pounds On Upper Midwest
Folsom, CA—Producer price differentials (PPDs) in the seven
federal milk marketing orders that
pay dairy producers based on milk
components were “significantly
negative” and reached new lows
in most of those orders, according to the California order market
administrator’s June 2020 bulletin
as well as statistical uniform price
announcements from those orders.
Negative PPDs for June ranged
from $7.91 per hundredweight for
the California order to $3.81 per
hundredweight for the Upper Midwest order.
Large volumes of milk were also
depooled from Class III in June.
For the seven orders that pay producers a PPD, Class III volume in
June totaled 1.62 billion pounds,
down from 4.38 billion pounds in
May and down from 7.2 billion
pounds in June 2019.
On the California order, the
statistical uniform price for June
was $13.13 per hundred. The Class
III price was $21.04 per hundred,
while the Class I price was $13.52,

Dairy CPI Dropped
0.8% In June; Retail
Cheddar Price Rose,
Whole Milk Fell
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 228.437 in
June (1982-84=100), down 0.8
percent from May but 5.1 percent
higher than in June 2019, the US
Bureau of Labor Statistics (BLS)
reported Tuesday.
That was the first decline in the
dairy CPI since June of 2019, when
the CPI of 217.433 was down 0.2
percent from May 2019.
During the first half of this year,
the dairy CPI averaged 226.744,
up 4.3 percent from the first half
of last year.
The CPI for all items in June
was 257.8, up 0.5 percent from
May and 0.6 percent higher than
in June 2019. June’s CPI for food
• See Retail Dairy Prices, p. 6

the Class II price was $12.99 and
the Class IV price was $12.90.
Class III volume on the California order in June totaled just 12.0
million pounds, down from 53.4
million pounds in May and 1.38
billion pounds in June 2019. Class
III utilization was just 0.7 percent,
down from 2.8 percent in May and
58.0 percent in June 2019.
June of 2019 was the last month
in which more than 1.0 billion
pounds of milk was pooled in Class
III on the California order. June
2020 was the first time less than 20
million pounds of milk was pooled
in Class III on the order.
On the Upper Midwest order in
June, the statistical uniform price
was $17.23 per hundred, by far the
highest among the seven orders
that pay a PPD.
Class III volume on the Upper
Midwest order in June totaled
542.2 million pounds, down from
2.33 billion pounds in May and
down from 2.92 billion pounds in
June 2019. Class III utilization was
49.9 percent, down from 83.9 per-

cent in May and 89.8 percent in
June 2019.
The Southwest order’s PPD in
June was a negative $7.62 per hundred, and the statistical uniform
price was $13.42 per hundred.
Class III volume on the Southwest order in June totaled 4.6
million pounds, down from 45.8
million pounds in May and down
from 491 million pounds in June
2019. Class III utilization was 0.56
percent, down from 4.95 percent
in May and down from 43.8 percent in June 2019.
On the Central order in June,
the PPD was a negative $7.51 per
hundred and the statistical uniform price was $13.53 per hundred.
The Central order’s Class III
volume in June totaled 57.3 million pounds, down from 548.4
million pounds in May and down
from 805 million pounds in June
2019. Class III utilization was 6.9
percent, down from 39.35 percent
in May and 52.2 percent in June
2019.
The Mideast order’s PPD in
June was negative $7.05 per hun• See Class III Depooling, p. 11

DGAC Backs 2-3 Dairy Servings
Per Day, Lower Saturated Fat Intake
Comments On
Panel’s Report Due
By Aug. 13
Washington—Two to three cup
equivalents of total dairy foods
are recommended for consumption each day; the recommendation is three cups for most age-sex
groups, according to the final scientific report of the 2020 Dietary
Guidelines Advisory Committee
(DGAC), released Wednesday.
The DGAC also concluded
that reducing saturated fat intake
and replacing it with unsaturated
fats, particularly polyunsaturated
fat, lowers the incidence of cardiovascular disease (CVD) in
adults.
Comments on the DGAC’s scientific report are being accepted
through Aug. 13, 2020. The pub-

lic will also have an opportunity
to provide oral comments on the
report to the US Departments of
Agriculture (USDA) and Health
and Human Services (HHS) at a
public meeting on Aug. 11, 2020.
Comments may be submitted at
www.regulations.gov; the docket
number is FNS-2020-0015.
USDA and HHS established
the 2020 DGAC for the task of
examining the evidence on specific nutrition and public health
topics and providing independent, science-based advice to
the federal government as the
agencies develop the next edition of the Dietary Guidelines for
Americans.
The DGAC found consistent
evidence that certain dietary pat
tern components are associated

CME Block Cheddar
Price Hits $3.00 Per
Pound, Then Drops
34 Cents In 4 Days
Chicago—The CME cash (spot)
market price for 40-pound Cheddar blocks reached a new record
high of $3.00 per pound on Monday before declining a total of 34
cents over the next four days, settling today at $2.6600 per pound.
Block Cheddar thus becomes
the second dairy commodity to
reach the $3.00 mark on the CME
spot dairy markets.
In both 2014 and 2015, AA
butter topped $3.00 per pound,
peaking at $3.0600 per pound
in September of 2014 and then
reaching $3.1350 per pound in
September of 2015.
This week, the block Cheddar
price reached $3.00 per pound no
Monday on the sale of two cars at
that price.
The block price then fell one
cent on Tuesday on an uncovered offer of one car at $2.9900 a
pound, following the sale of two
cars at $3.00 a pound.
On Wednesday, no blocks were
sold; the price dropped 19 cents
on uncovered offers of two cars at
$2.8000 a pound.
Two cars of blocks were sold
Thursday at $2.7100 a pound,
which lowered the price by nine
cents.
And today, five cars of blocks
were sold, the last at $2.6600 a
pound, which reduced the price
another five cents a pound.
Meanwhile, 500-pound barrels
settled today at $2.4300 per pound,
meaning the block-barrel spread as
of today is 23 cents a pound, down
from 57.5 cents last Friday.

Average Cheddar
Cheese Price

Retail vs. CME 40-pound Block
June: 2011 – 2020;
Price per pound

Retail

$6.00

CME

$5.50
$5.00
$4.50
$4.00
$3.50
$3.00
$2.50
$2.00
$1.50

• See DGAC Report, p. 10
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these companies and their investors are, well, they’re not exactly
fans of animal agriculture, to put
it mildly.

Cow-Free ‘Dairy’ Attracting Plenty Of Money
Companies that are seeking to
replace traditional dairy products
with animal-free products have, at
this point, not yet proven themselves in the marketplace, but they
appear to have proven themselves
in another arena: raising lots and
lots of money. Whether this assures
their success in the future remains
to be seen.
As we reported last week, Perfect
Day, which utilizes fermentation
in microflora to create proprietary
“flora-made” dairy protein, has
expanded its Series C funding to
$300 million. That includes $50
million from the Canada Pension
Plan Investment Board, a professional investment management
organization that invests around
the world in the best interests of
the more than 20 million contributors and beneficiaries of the
Canada Pension Plan.
Last month (as we reported in
our June 26th issue), Singaporebased biotech company TurtleTree
Labs announced that it has raised
$3.2 million from global investors
in its latest funding round. TurtleTree Labs describes itself as the
world’s first cell-based biotechnology company creating real milk
from mammalian cells.
So, what conclusions can be
drawn from all of this money flowing to companies that are out to
replace the dairy industry, or at
least reduce the industry’s role in
the food business?
For one thing, interest in creating dairy products and dairy ingredients in the lab is international in
scope. That’s obvious, given that
TurtleTree Labs is based in Singapore, not to mention that the company has, according to the press
release announcing that it has
raised $3.2 million, the full support
of the Singaporean government.
Other global investors participating in TurtleTree’s most recent
funding round included Artesian,
a full-stack venture capital firm
with a portfolio that comprises
over 400 investments across Australia, China, South East Asia,

South Asia and the Americas;
Green Monday Ventures, which is
based in Hong Kong; CPT Capital, which is based on London; and
KBW Ventures, which was founded
by Prince Khaled bin Alwaleed bin
Talal Al Saud.
Also, as noted earlier, Perfect
Day’s enlarged Series C funding
round was led by $50 million from
the Canada Pension Plan Investment Board, which invests around
the world. And at least one of the
companies taking part in the TurtleTree seed round, CPT Capital,
has also invested in Perfect Day.
For another thing, these companies and their investors are, well,
they’re not exactly fans of animal
agriculture, to put it mildly. This
can be illustrated in a couple of
ways.
Perfect Day, for example, said
its “ingenious animal-free protein”
can be used across a range of dairy
products “to deliver the same taste
and texture of dairy with none of
the environmental, animal welfare or food safety concerns.” And
TurtleTree Labs says its “proprietary cell-based processes of creating clean milk completely bypass
the environmental degradation
and animal welfare issues of industrial dairy, nourishing individuals
and societies and reducing environmental, social, and economic
stressors.”
Further, some (most?) of the
companies investing in Perfect
Day and/or TurtleTree Labs are also
investing in companies involved
in the dairy and meat alternative
businesses. For example, plantbased “milk” brand Califia Farms
recently announced that it has
completed a $225 million financing in its latest Series D funding
round; the investment was led by
the Qatar Investment Authority
alongside others including Hong
Kong-based Green Monday Ventures.
Meanwhile, CPT Capital’s
investments include not only Perfect Day and TurtleTree Labs, but
also companies such as Kite Hill,

whose products include plantbased alternatives to milk, cheese,
yogurt and sour cream; and Yofix
probiotics, which makes “clean
label plant-based dairy alternatives.”
With all of this money and
momentum behind them, what’s
the future for these companies and
their products? That’s impossible
to say, but it’s interesting to look
at how the companies themselves
are viewing their future.
Perfect Day notes that its protein can be used across a range of
products, from ice cream and milk
to cheese and butter. The company recently teamed up with Bay
Area favorite Smitten Ice Cream
to create something called Smitten N’Ice Cream, which Perfect
Day describes as the “first regionally available, high-quality, freshchurned ice cream” made in
partnership with Perfect Day. It
also refers to Smitten as a “vegan
and plant-based ice cream.”
Smitten N’Ice Cream’s first five
ingredients are water, sugar, coconut oil, sunflower oil and “nonanimal whey protein isolate,” so
whether or not consumers flock to
such a product remains to be seen.
TurtleTree Labs appears to
be taking a somewhat different
approach. Singapore is a food-deficit country, so TurtleTree Labs’ goal
of creating milk from animal cells
would “help to strengthen Singapore’s long-term food diversification efforts,” according to Bernice
Tay, director, Food Manufacturing
Division, Enterprise Singapore.
So while Perfect Day attempts
to make inroads in a market that
has an abundance (and often an
over-abundance) of dairy products as well as most other foods,
TurtleTree is based in a country
that imports the vast majority of
its food products.
Perfect Day, TurtleTree Labs
and others will face obstacles ranging from government approvals to
consumer acceptance, but the way
things look now, they won’t face
problems due to a lack of money.
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USDA Buys Process Cheese, Butter,
Yogurt; Seeks To Buy String Cheese
Washington—The US Department of Agriculture (USDA)
last Friday announced that it had
awarded contracts to two companies for a total of 3,920,400 pounds
of yellow process cheese slices, 6/5pound loaves, for delivery from
Oct. 1 through Nov. 15, 2020.
The price range for the process
cheese was $2.1210 to $2.3654 per
pound.
The total price of the purchase, which was made under
the authority of Section 32, was
$8,902,646.28.
No offers were received for
7,444,800 pounds of process
cheese, USDA noted.
The process cheese is being procured for The Emergency Food
Assistance Program (TEFAP).
Contracts were awarded as follows:
Associated Milk Producers,
Inc.: 2,376,000 pounds, at a total
price of $5,553,040.71.
Bongards’
Creameries:
1,544,400 pounds, at a total price
of $3,349,605.60.
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On Monday, the USDA
announced the awarding of contracts to six companies for butter
and yogurt. Deliveries are to be
made from Aug. 16 through Nov.
30, 2020.
Purchases, which are also being
made under the authority of Section 32, include 8,002,800 pounds
of salted print butter, 36/1-pound
cartons, at a price range of $1.9100
to $3.0200 per pound and a total
price of $20,288,173.25; 20,772
pounds of high protein blueberry
yogurt, 24/4-ounce cups, at a
price of $1.2000 per pound and a
total price of $24,926.40; 25,398
pounds of high protein strawberry yogurt, 24/4-ounce cups, at

a price of $1.2000 per pound and
a total price of $30,477.60; 10,902
pounds of high protein vanilla
yogurt, 24/4-ounce cups, at a price
of $1.2000 per pound and a total
price of $13,082.40; and 65,329
pounds of high protein vanilla
yogurt, 6/32-ounce tubs, at a price
of $1.2500 per pound and a total
price of $81,660.00.
The butter and yogurt are being
procured for TEFAP. Contracts
were awarded as follows:
Associated Milk Producers,
Inc.: 5,253,120 pounds of butter,
for a total price of $13,620,256.85.
Challenge Dairy Products:
1,190,160 pounds of butter for a
total price of $2,778,432.65.
Chobani: 122,400 pounds of
high protein yogurt for a total price
of $150,146.40.
Darigold: 533,520 pounds of

butter for a total price of
$1,246,507.92.
Prairie Farms Dairy: 615,600
pounds of butter for a total price of
$1,859,112.00.
West Point Dairy Products:410,400 pounds of butter for
a total price of $783,864.00.
Finally, USDA on Thursday
issued a bid solicitation for 604,800
pounds of low moisture part skim
Mozzarella String cheese for delivery from Oct. 1 through Dec. 15,
2020. The String cheese is being
procured for the National School
Lunch Program.
Offers are due by 9:00 a.m. Central time on Tuesday, July 28.
The contract type is firm fixed
price.
For more information, contact
Mary Mahoney, at (816) 926-2501;
email mary.mahoney@usda.gov.

FDA Launches
New System For
Searching Grade A
Milk Memo Database
Silver Spring, MD—The US Food
and Drug Administration (FDA)
this week announced the launch
of the Grade A Milk Search
(GAMS) System, a new tool that
allows stakeholders to easily search
FDA’s online Grade A Milk Memoranda database.
The new searchable inventory
contains all active memoranda
issued by FDA related to oversight
of the Grade A program, including Memoranda of Conference
Actions (IMS-a), Memoranda of
Information (M-I), Memoranda of
Interpretation (M-a) and Memoranda of Milk Ordinance Equipment Compliance (M-b).
The search capabilities of the
GAMS System include both basic
and advanced functions, with
options to allow for additional
search fields, including document
title/subject, type of memoranda
and specific date ranges.
The new database serves as a
resource to state and local milk
regulatory and rating agencies, the
dairy industry, and other interested
parties in the safe production of
milk and milk products through
the application of science-based
food safety principles on the farm
and at all stages through the processing chain, FDA said.
For questions about the GAMS
System, email CFSANDairy@fda.
hhs.gov. The website for the new
GAMS System can be viewed at
https://gams.fda.gov/.

For more information, visit www.tetrapakusa.com
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Taco Bell Teams With DMI To Launch
Grilled Cheese Burrito, First Dairy Drink
Irvine, CA—Social-distancing
consumers will be able to enjoy
new comfort food items from Taco
Bell this summer, including a
Grilled Cheese Burrito, and dairybased Pineapple Whip Freeze.
Mike Ciresi, a senior dairy scientist for Dairy Management, Inc.
(DMI) who works at Taco Bell
headquarters here, co-managed
both projects.
The Grilled Cheese Burrito,
which was unveiled earlier this
month, resulted from a brainstorming session at company headquarters. The burrito features a blend
of Mozzarella, Cheddar and Pepper Jack cheeses in addition to
sour cream, beef, rice, crunchy red
strips and chipotle sauce. A layer
of cheese is then grilled around the
tortilla.

“Bringing solutions to
the table and identifying
new opportunities is
really what benefits the
dairy industry.”
—Mike Ciresi, Dairy
Management, Inc.

Taco Bell faced initial challenges
in finding heat-resistant paper that
the cheese wouldn’t stick to, but
Ciresi led efforts to identify a solution that allowed the chain to successfully launch the product.
The Pineapple Whip, released
two months ago, is the chain’s first
beverage to contain dairy since
Taco Bell and DMI formed a partnership in 2012.

Ciresi said the beverage also
faced several hurdles that needed
to be addressed, beginning with
Taco Bell restaurants not having
refrigeration capacity near their
drink stations to store dairy products.
Ciresi and Emil Nashed, who
leads DMI’s Global Innovation
Partnerships science team, joined
DMI’s Product Research Team and
the Midwest Dairy Center at the
University of Minnesota to collaborate on a solution.
The team worked to create a
dairy-based, shelf-stable creamer
that consists of real cream and met
Taco Bell’s product requirements.
“Taco Bell has always wanted an
indulgent beverage to fill a menu
gap, but the setup of its restaurants
made it challenging,” Ciresi said.
“That caused us to think differently because we knew we could
make a delicious dairy beverage
that didn’t need refrigeration. We
were convinced there was a way to
do it and our work with the Midwest Dairy Center proved that it
was possible.”
Ciresi also credited Taco Bell for
having an abundance of patience
during the formulation stage.
“It took three years and lot of
companies might have said, ‘OK,
we’re done. Let’s move on’,” he
said. “Taco Bell also could have
gone with a non-dairy creamer,
but they had a lot of passion for
real dairy that brought us across
the finish line.”
The Pineapple Whip Freeze has
exceeded the chain’s expectations.
It is available for a limited time or
until supplies run out. The Grilled
Cheese Burrito also is a limited
time offering.

These projects show the benefit
of having dairy scientists on site at
a major chain’s headquarters, Ciresi
said. DMI’s team of dairy scientists
also support foodservice partners
including McDonald’s, Domino’s,
Pizza Hut and KFC.
“Having scientists on site every
day is valuable because we hear
the conversations; we understand
not just the product development
direction, but the brand overall,”
Ciresi said. “We can leverage our
resources and dairy knowledge to
help solve problems because we
know firsthand where the limitations and hurdles exist.
“Bringing solutions to the table
and identifying new opportunities
is really what benefits the dairy
industry,” Ciresi continued.
Taco Bell Cheddar Crisps At Retail
Earlier this year, Taco Bell introduced its keto-friendly Cheddar
Crisps made with 100 percent baked
cheese at Kroger and 7-Eleven
retail stores across the US. Amazon
also sells the product online.
The Cheddar Crisps are available in three varieties and two
sizes, all inspired by Taco Bell flavors: Nacho, Mild Sauce and Fire
Sauce.
“From the classic Cheesy Gordita Crunch to the Toasted Cheddar Chalupa, we’ve been giving
fans new and exciting ways to satisfy their cheesy cravings for years,”
said Taco Bell senior director of
brand marketing Taylor Montgomery.
“Cheddar Crisps are the next
evolution to give our fans a new
way to satisfy their Taco Bell cravings,” Montgomery said. “Our ability to package up the bold Taco
Bell flavors fans love into these
new crisps is our distinct advantage
when it comes to entering this new
crisps category.”

July 17, 2020

from our
archives
50 YEARS AGO

July 17, 1970: Clayton, MO—
Appearing at the ffederal milk
marketing hearing here this
week, NCI executive secretary
Robert Anderson declared that
the National Cheese Institute
opposes the proposed establishment of separate classes of milk
for cheese – one for Cheddar and
another for “all other cheese.”
Instead, NCI proposes that milk
used in producing all natural
cheese be classified as the lowest
class established, Anderson said.
Bongards, MN—Completion
of a switch in equipment from
20,000 to 30,000-pound vats
in the make room of Bongards’
Creameries was announced this
week by Kusel Dairy Equipment
Co., makers of the new Cheddar
King vats just installed.

25 YEARS AGO

July 14, 1995: Chicago—Three
nutrition and food science societies this week told FDA that the
scientific evidence on trans fatty
acids is insufficient to justify any
further changes in food labeling
regulations. From a public health
perspective, it’s important to
avoid unwarranted food scares.
Washington—It’s been just two
weeks since USDA announced
three-month interim allocations
under the Dairy Export Initiative
Program, but brisk DEIP activity has resulted in some of those
allocations already being filled.
The largest allocation filled thus
far is Asia’s nonfat dry milk allocation of 5,030 metric tons.

10 YEARS AGO

July 16, 2010: Denver, CO—
Using milk from Jerseys rather
than Holsteins to make cheese
results in reductions in water and
land use, fuel consumption, waste
output, and greenhouse gas emissions, according to a new report.
The study was led by Jude Capper
of Washington State University,
and was based on a year of dairy
herd performance from nearly
2.0 million dairy cows.

For more information, visit www.drtechinc.com

Cokato, MN—Celebrating
10 years in business this year,
Advanced Process Technologies
(APT), announced that it has
merged with Advanced Automation Systems, Page, NE, in a
move Craig Campbell, president
of APT, says strengthens both
companies.
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FDA Planning To
Restart On-Site
Inspections During
Week Of July 20
Silver Spring, MD—The US
Food and Drug Administration
(FDA) is working toward the goal
of restarting on-site inspections
during the week of July 20, FDA
Commissioner Stephen M. Hahn
announced last Friday.
However, resuming prioritized
domestic inspections will depend
on the data about the trajectory
of coronavirus in a given state
and locality and the rules and
guidelines that are put in place
by state and local governments,
Hahn stated. In order to move
to the next phase, FDA must see
downward trends in new coronavirus cases and hospitalizations in
a given area.
FDA has also determined that,
for the foreseeable fiture, prioritized domestic inspections will be
pre-announced to FDA-regulated
businesses.
“This will help assure the safety
of the investigator and the firm’s
employees, providing the safest
possible environment to accomplish our regulatory activities,
while also ensuring the appropriate
staff are on-site to assist FDA staff
with inspection activities,” Hahn
said.
FDA will ensure that its investigators are outfitted with personal protective equipment and
are equipped with other necessary equipment to carry out their
work while adhering to state and
local guidance as well as applicable
CDC guidance, Hahn continued.
Despite pausing on-site surveillance inspections in the US in
March, “our investigators have
conducted mission critical inspections and other activities to ensure
FDA-regulated industries are
meeting applicable FDA requirements,” Hahn noted. “We have
had great success by using a number of tools as part of the agency’s
risk-based approach to ensuring
quality, including remote assessments and import alerts as well as
other compliance requirements.”
As the coronavirus pandemic
continued, the FDA adjusted its
processes and guidance as necessary to maintain the appropriate
level of review to ensure the safety
of consumer products, Hahn continued.
At the same time, FDA has
been closely monitoring reopening
criteria established at the federal,
state or county levels and planning to identify when and where
to resume domestic inspections. To
arm its investigators with the most
reliable and accurate information,
FDA has developed a rating system
to help determine when and where
it is safest to conduct prioritized
domestic inspections.
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FDA’s New Era Of Smarter Food Safety
Blueprint Has Strong Tech Emphasis
Silver Spring, MD—US Food
and Drug Administration (FDA)
Commissioner Stephen M. Hahn
announced the release of the “New
Era of Smarter Food Safety” blueprint, which outlines a path forward that builds on the work the
agency has already done through
implementation of the Food Safety
Modernization Act (FSMA).
FSMA has been a centerpiece
of FDA’s work to help ensure food
safety and prevent foodborne illnesses through the use of science
and risk-based standards, Hahn
noted. The authority granted by
FSMA “enables a flexible framework that is adaptable to the
changing food environment as science and technologies evolve.”
The blueprint released Monday
represents the next stage in this
process: a commitment FDA is
making to the American people
“that we will work as fast and effectively as we can” to help ensure
that we have the safest food system in the world, Hahn continued.
“And we’ll do this in part by incorporating the use of the most modern technologies that are already
in use in society and the business
sector.”
While the New Era of Smarter
Food Safety has a “strong emphasis”
on the application of new technology, it’s not just about technology,
Hahn pointed out. It’s about using
that technology to build and put
in place more effective approaches
and processes.
The Blueprint represents the
thinking of FDA food safety
experts, the food industry, consumers, technology firms, federal and
state regulatory partners, FDA’s
regulatory counterparts in other
nations, and academia. Together,
they envision a framework that
will enable food to be traced to its
source in seconds and will utilize
new data analytical techniques
to strengthen prevention of foodborne illnesses.
The New Era of Smarter Food
Safety Blueprint is centered around
four core elements:
Tech-enabled Traceability:
The records involved in moving
food through the supply chain are
still largely paper-based, which creates a system in which it is necessary to take one step forward to
identify where the food has gone
and one step back to identify the
previous source. This, along with
insufficient data identifying the
product along the supply chain,
creates an inability to rapidly track
and trace food.
Technology already assists outbreak response: Whole genome
sequencing allows the identification of illness clusters when they
are smaller. Public health agencies
increasingly rely on electronic data
in outbreak investigations—e.g.,

shopper card data; the bar code
from a food package; supplier-customer data; purchase orders; bills
of lading for shipments of goods.
Yet the quality and compatibility
of this data is highly variable. FDA
wants to tap into new technologies and integrate data streams to
identify outbreaks and trace the
origin of a contaminated food to
its source in minutes, speeding its
response when public health is at
risk.
Smarter Tools and Approaches
for Prevention and Outbreak
Response: With better traceback,
FDA’s ability to conduct root-cause
analyses will be greater, and findings from this work can be used to
better inform the prevention-based
framework that FSMA established.
To fully realize a preventive controls system that rapidly
incorporates new knowledge, it
is important to ask how processes
and communications can be made
more effective, efficient, and in
some cases, simpler.
New Business Models and
Retail Modernization: Industry
is inventing new ways to produce
and distribute food. Before the
coronavirus pandemic, research

indicated that online grocery
shopping would have a 20 percent
share of consumer food spending
within the next few years. However, online shopping has taken on
a new importance for consumers
sheltering in place.
What approaches can the Food
and Drug Administration take to
help ensure food safety? How does
the agency educate distributers,
manufacturers, and retailers on
the importance of temperature
control, cross-contamination, and
other safety issues? The FDA will
also explore how to adapt its oversight to help ensure the safety of
novel ingredients, new foods, and
new food production methods.
Food Safety Culture: A food
safety culture should be fostered,
supported and strengthened on
farms, in food facilities, and in
homes. Dramatic improvements
will not be made in reducing the
burden of foodborne disease without doing more to influence and
change human behavior, addressing how employees think about
food safety and how they demonstrate a commitment to this goal
in how they do their job.
“I am very excited about the
New Era of Smarter Food Safety,
the potential it offers, and I look
forward to helping advance it to
the next stages,” Hahn said.

Powder
Processing
Solutions
Offering highly specialized
engineered solutions and
exceptional technical support
for powder processing systems.
 Whey, Whey Permeate
 Lactose
 Whey Protein Concentrate
 Milk Powders
 Infant Formula
 Cheese Powders
 Protein
 Flavors

Whether you need an upgrade
to existing equipment or a new
processing system, EDT is
ready to provide - from concept
to completion - a sanitary,
efficient, system.

Evaporator Dryer
Technologies, Inc.
www.evapdryertech.com
info@evapdryertech.com
715.796.2313
For more information, visit www.evapdryertech.com
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Retail Dairy Prices
(Continued from p. 1)

at home was 255.04, up 0.5 percent
from May and 5.6 percent higher
than in June 2019.
June’s CPI for cheese and related
products was 242.2, down 0.2 percent from May but 6.1 percent
higher than in June 2019. June was
the third straight month in which
the cheese CPI was above 240.
The average retail price for a
pound of natural Cheddar cheese
in June was $5.62, up more than
six cents from May and up more
than 36 cents from June 2019.
That’s the highest average retail
Cheddar price since April 2014,
when it was $5.73 a pound.
Average retail Cheddar cheese
prices in June in the four major
regions reported by the BLS, with
comparisons to a month earlier
and a year earlier, were as follows:
Northeast: $6.78 per pound, up
almost seven cents from May and
more than 79 cents higher than in
June 2019.
Midwest: $5.08 per pound, up
more than 10 cents from May and
up more than 21 from June 2019.
South: $5.80 per pound, down
more than one cent from May but
up almost 42 cents from June 2019.
West: $5.32 per pound, up
almost 11 cents from May and up
16 cents from June 2019.
The average retail price for
a pound of processed American
cheese in June was $4.22, up more
than 12 cents from May and up
almost 38 cents from June 2019.
Retail Whole Milk Price Falls
June’s CPI for whole milk was
207.3, down 0.4 percent from May
but up 3.9 percent from June 2019.
The whole milk CPI has now been
above 200 for 12 consecutive
months.

June’s CPI for “milk” was 145.5
(December 1997=100), down 1
percent from May but up 4.3 percent from June 2019. The CPI for
milk other than whole in June was
150.5, down 1.2 percent from May
but up 4.4 percent from June 2019.
The average retail price for a
gallon of whole milk in June was
$3.20, down more than one cent
from May but up more than 14
cents from June 2019.
Average retail whole milk prices
in the three major regions reported
by the BLS (no price was reported
for the Midwest) in June, with
comparisons to a month earlier
and a year earlier where available,
were as follows:
Northeast: $3.57 per gallon,
down four cents from May.
South: $3.26 per gallon, down
almost five cents from May and
down almost six cents from June
2019.
West: $3.40 per gallon, up more
than 10 cents from May and up
almost 34 cents from June 2019.
Butter CPI Declines
June’s CPI for butter was 246.01,
down 2.4 percent from May but 0.5
percent higher than in June 2019.
During the first half of 2020, the
butter CPI averaged 250.4, 1 percent higher than during the first
half of 2019.
June’s CPI for ice cream and
related products was 231.8, down
0.7 percent from May but 8.1 percent higher than in June 2019.
The average retail price for a
half-gallon of regular ice cream in
June was $5.09, up more than 15
cents from May and up more than
45 cents from June 2019.
June’s CPI for other dairy and
related products was 153.738
(December 1997=100), down 1.3
percent from May but up 2.8 percent from June 2019.

For more information, visit www.dairyconnection.com

Vermont Announces
$25 Million Grant
Program For Dairy
Farmers, Processors
Montpelier, VT—Vermont
Gov. Phil Scott and the Vermont Agency of Agriculture,
Food and Markets (VAAFM) on
Tuesday announced the Vermont
COVID-19 Agriculture Assistance Program for dairy producers
and processors who have experienced income loss, additional
expenses and market disruption
due to the coronavirus pandemic.
The application period opens
today, with an available $25 million in federal coronavirus relief
funds for qualified applicants.
The grants are intended to
provide relief for dairy producers
as well as processors who make
cheese, butter, yogurt, and other
value-added dairy products and
lost markets when restaurants
and other outlets were closed in
response to the pandemic.
“Every dairy farmer and processor should look at this grant
opportunity,” said Anson Tebbetts, VAAFM secretary.
“COVID-19 has hit our dairy
industry hard. These assistance
dollars will help our dairy businesses recover from staggering
losses due to this pandemic.”

DATCP Accepting
Applications For
Food Security And
WI Products Grant
Madison—The Wisconsin
Department of Agriculture,
Trade and Consumer Protection (DATCP) is inviting food
banks and others to apply for the
COVID-19 Food Security and
Wisconsin Products Grant program until July 29, 2020.
This is the second grant available under the Food Security Initiative, the DATCP noted.
On Wednesday, the DATCP
released a Request for Proposals
(RFP) for an estimated $10 million in grants to help food banks
and other eligible nonprofits purchase Wisconsin food products
for distribution to people experiencing food insecurity. Applications can be completed online at
FoodSecurity.wi.gov.
Grant funds will be distributed
through a competitive review
process, and will be awarded for
costs that are related to the pandemic and are incurred between
Mar. 1 and Dec. 30, 2020. Payments are estimated to be issued
beginning in mid-August.
Among other materials,
applications must include a letter documenting a commitment
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VAAFM will oversee grant
applications, which are open
to applicants who can demonstrate economic losses and costs
incurred since Mar. 1, 2020, that
are related to the pandemic.
“While we know there is still
much more to do to help our dairy
industry recover, these grants will
provide much-needed relief to
businesses as we work together to
recover and rebuild,” Scott said.
For details about the application process, requirements and
qualifications, and to apply, visit
https://agriculture.vermont.gov.
VAAFM will also provide
grants to other agricultural and
working lands producers and processors, and to Vermont’s agricultural fairs, through the Vermont
COVID-19 Agriculture Assistance Program.
These additional grant programs for those who have experienced economic losses and
costs due to the pandemic will be
available soon and many will be
administered in partnership with
the Vermont Economic Development Authority (VEDA), which
is Vermont’s statewide economic
development finance lender.
In collaboration with Vermont
financial institutions and other
partners throughout the state,
VEDA’s diverse loan programs
aim to help businesses and farmers grow and prosper.
to provide a specific Wisconsin
food product for purchase by
the applicant. For the purposes
of the COVID-19 Food Security
and Wisconsin Product Grants,
a “Wisconsin food product” is
defined as at least 50 percent of
the value of the product or service being attributable to Wisconsin ingredients, production,
or processing activities.
DATCP is encouraging food
pantries and ineligible organizations, such as Tribal Nations or
ag commodity groups, to work
through their respective food
banks to ensure their needs demonstrate partnerships.
If an organization needs assistance connecting with eligible
organizations, they should email
DATCPFoodSecurityInitiative@
wisconsin.gov with their contact
information.
The COVID-19 Food Security
and Wisconsin Products Grants
are part of the Food Security Initiative, made possible by funding provided by Gov. Tony Evers
through the federal Coronavirus
Aid, Relief, and Economic Security (CARES) Act.
The first round of grants, called
the COVID-19 Food Security
Network Support Grants, were
designed to help food banks and
pantries pay for adaptations they
have had to make to respond to
COVID-19.
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Ireland’s Ornua
Invests $10 Million
To Upgrade Cheese
Ingredient Facility In
Hilbert, WI
Hilbert, WI—Irish dairy cooperative Ornua has announced a major
expansion of its Ornua Ingredients
North American division with a
$10 million investment upgrading
its Hilbert, WI, cheese ingredients
operation.
Ornua said the facility already
boasts some of the most advanced
dairy processing equipment in the
US dairy sector and includes a
state-of-the-art innovation center
that provides functional cheese
solutions to Ornua’s US food ingredient and foodservice customers.
That innovation center is
part of a $12 million facility that
Ornua, then known as the Irish
Dairy Board, had opened at Thiel
Cheese & Ingredients in 2014.
Ornua had acquired the Thiel
business in 2011.
Ornua Ingredients North America operates two cheese ingredient
facilities, the Hilbert plant and
another in Byron, MN.
The expansion plans for Hilbert
will add a further 22,000 square
feet of warehousing and cooling
infrastructure to the operation,
unlocking an additional 30 percent
growth in production capacity.
Construction of the site’s new
infrastructure is being carried out
by Wisconsin building firm Bayland Construction and is expected
to be completed in February 2021.
Ornua Ingredients North America specializes in producing customized, functional cheese products for
US food manufacturing and foodservice customers. The division is
a leader in functional cheese solutions for applications in the meat,
frozen meals, egg dishes, soups and
sauces, bakery and pizza cheese
categories.
This latest investment is a result
of a period of exceptional multiyear growth in the division, Ornua
said.
“Ornua Ingredients’ core ethos
revolves around creating and
maintaining long-term partnerships with our customers through
innovation, best-in-class technical
expertise and a true spirit of collaboration that delivers functional
cheeses that meet the demands of
brands and consumers,” said Rick
Pedersen, president, Ornua Ingredients North America.
“The capacity and flexibility
enabled by this latest investment
will allow us to deliver the scale
and breadth of product portfolio
required to maintain our position
as the leading partner in our customers’ ambitious growth plans,”
Pedersen added.
For more information, visit
www.ornua.com.
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Ohio’s Superior
Dairy Plans To Add
New Processing,
Packaging Lines
Canton, OH—Superior Dairy
recently announced plans to
expand in Canton, resulting in 123
new jobs and the retention of 313
jobs.
The expansion is necessary to
support new aseptic processes and
packaging lines that will enable
the company to expand into new
markets that complement its fluid
dairy component.
Superior Dairy will also implement new manufacturing lines,
which will include growth in its
cottage cheese, sour cream and
cream product lines as well as the

preliminary implementation of a
new caseless line.
“Our family has called Canton
and Ohio home for 100 years. This
investment continues our focus on
innovation and technology that
will help us expand beyond the
US and ultimately feed the world
with the highest quality products
from Superior Dairy,” said Greg
Soehnlen, Superior Dairy’s president.
Ohio State Sen. Kirk Schuring, Stark Economic Development
Board, JobsOhio and Team NEO
worked together to ensure Superior
Dairy landed in Canton despite
competition from other states.
“The Soehnlen family has been
a blessing to Canton, Ohio and
Stark county for 100 years,” said
Ray Hexamer, president of the
Stark Economic Development

Board. “Their investment in technology and innovation has made
them experience amazing growth
which continues to create good
jobs for Stark county.”
Food manufacturing is a thriving cluster in northeast Ohio, with
more than 370 food processing and
manufacturing establishments supplying food and beverages to consumers worldwide.
“Our region has a competitive
advantage for the food and beverage industry due to our proximity to market, skilled talent and
supply-chain access,” said Bill
Koehler, chief executive officer of
Team NEO, a business and economic development organization
focused on accelerating economic
growth and job creation throughout the 18 counties of Northeast
Ohio.

How ﬂexible is your cheesemaking process?

Today’s demanding processing environment requires innovative automation solutions that
deliver results and ensure uninterrupted uptime.
At its core, our design strategy is driven by ease of use and flexibility, with open
architecture that puts you in control of your production down to the smallest details.
Completely custom designed & fabricated based on your needs.

NFPA friendly panel design

Easy to follow operator
control graphic screen

Engineered custom enclosure to
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Skid assembly and complete
testing prior to shipping
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Employee Owned and Operated with locations in Minnesota | Idaho | California
For more information, visit www.APT-Inc.com
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DFW Re-elects Jeff
Strassburg As Chair;
Seats Directors
Madison—Fifth-generation dairy
farmer Jeff Strassburg was reelected chair of the Dairy Farmers of Wisconsin (DFW) board of
directors here Monday.
Strassburg represents District
9, which includes Menomonee,
Shawano and Waupaca counties.
He, along with the newly-elected
executive committee, will lead
DFW through June 30, 2021.
Board members elected to
serve on the executive committee include: Janet Clark, Rosendale, District 16, vice chair; Julie
Maurer, Newton, District 17, secretary; and Jay Stauffacher, Darlington, District 23, treasurer.
Also elected to serve on the
executive committee are Steven
Sternweis, Marshfield, District
8, chair, communications committee; David Bangart, Greenwood, District 7, chair, channel
management committee; and
Kay Zwald, Hammond, District
5, chair, policy/bylaw committee.
DFW selected Mike Verhasselt
of Kaukauna, District 11, to serve
as chair of the Center for Dairy
Research liaison committee.
Before the election of officers, newly-elected directors
were seated on the board. Brenda
Schloneger represents District
1, Ashland, Bayfield, Burnett,
Douglas, Iron, Rusk, Sawyer and
Washburn counties; Sara Behgat-Eggert represents District 4,
Barron and Polk counties; Tasha
Schleis represents District 10,
Brown, Door and Kewaunee
counties; and Mark Crave, District 19, Columbia and Dodge
counties.

PARAG CHITNIS will serve
as acting director of USDA’s
National Institute of Food and
Agriculture (NIFA), following the departure of SCOTT
ANGLE, who has accepted a
position at the University of
Florida-Gainesville. Chitnis
brings over 31 years of scientific
research and experience to his
role. He has served as deputy
director for NIFA’s Institute of
Food Production and Sustainability and, prior to joining
NIFA in 2014, was a research
administrator at the National
Science Foundation’s Division of
Molecular and Cellular Biosciences. Chitnis was a professor at
Iowa State University, and was
an assistant professor at Kansas
State University. BRYAN KAPHAMMER, associate area director for the Agricultural Research
Service’s Plains region, will serve
as NIFA acting associate director
of programs to provide executive
leadership during this transition.
KATY KATZMAN has stepped
down as executive director of
the Wisconsin State Fair Dairy
Promotion Board after 14 years
of service. Katzman joined the
board in 2006, and will now turn
her attention to her family dairy
farm near Whitewater, WI.
MIKE OPPERMAN has been
tapped as executive director for
National Dairy Shrine, effective Aug. 1. Opperman succeeds
DAVID SELNER, who will
retire after leading operations
since 2008. Opperman comes
to National Dairy Shrine with
more than 30 years of dindustry
experience, including 15 years
with marketing communications
agency Charleston/Orwig, and
nearly four years as director of
dairy content for Farm Journal.

Dairy Innovation Center Lauds US Dairy
Outfits For Sustainability, Conservation
Rosemont, IL—Six US dairy operations were honored recently with
US Dairy Sustainability Awards for
their forward-thinking practices
improve the well-being of people,
animals and the environment.
The program is managed by the
Innovation Center for US Dairy.
Winners represent a commitment
to sustainability and demonstrate
how transparency and ingenuity
lead to sustainable and scalable
practices that benefit their businesses, communities and the environment.
The awards are judged by an
independent panel of dairy and
conservation experts who consider
innovation, scalability and replicability when choosing winners.
Among the criteria to apply is
participation and good standing
in the Farmers Assuring Responsible Management (FARM) animal care program and use of the
FARM Environmental Stewardship online tool for determining
their GHG and energy footprint.
Both initiatives are part of the US
Dairy Stewardship Commitment.
Award winners for Outstanding
Dairy Farm Sustainability are:
Twin Birch Dairy
Skaneateles, NY
Dirk Young relies on a combination of practices to maximize his
operation’s resources – from using
an anaerobic digester to make cow
bedding and crop fertilizer out of
cow manure, to using no-till and
strip cropping in his fields.
Young explores ways to better
adapt to climate change, and the
results of his work are evident. He
partnered with an environmental
group to ensure good water quality
in New York’s Finger Lakes.
Rosy-Lane Holsteins
Watertown, WI

Healthy cows and a healthy planet
are in tandem at Wisconsin’s RosyLane Holsteins dairy. Emphasis on
cow health started with incorporating cattle genetic technologies:
breeding cows that live longer and
are less susceptible to disease and
illness.
Genetics has helped the farm
produce 1.7 pounds of milk for
every 1 pound of feed for the milking herd, while the average US
dairy attains 1.5 pounds.

TRUSTED SOLUTIONS
Whether you’re conducting R&D for a pilot plant or
releasing a limited batch of gorgonzola for your artisanal
cheese operation, Kusel’s 4MX Vat will meet your exacting
standards. With a complete line of cheese-making equipment
for large and small operations, count on Kusel to always have
a trusted solution that gets the job done right.
KuselEquipment.com

4MX Vat

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com
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Threemile Canyon Farms,
Boardman, OR
Oregon’s largest dairy farm produces food with little waste, thanks
to its closed-loop system. This has
been achieved in part by setting
high standards in animal care and
ensuring the well-being of Threemile’s employees and their families.
The operation’s system features
mint harvest by-products that are
included in the cows’ feed; manure
is used as fertilizer; and the meth-

ane digester produces renewable
natural gas, which in turn powers
natural gas vehicles.
Turkey Hill Clean Water
Partnership, Pennsylvania
The award for Outstanding Supply
Chain Collaboration went to Turkey Hill Dairy, partnered with the
Alliance for the Chesapeake Bay
and the Maryland & Virginia Milk
Producers Cooperative.
Runoff and pollution from six
states including Pennsylvania was
severely affecting the Chesapeake
Bay’s habitat. The partnership
brought together local farms, the
private and public sectors to help
dairy farmers develop and adopt
conservation plans to better manage soil and water on their farms.
Solutions like modern housing for cows, manure storage, tree
planting, stream fencing, cover
crops, conservation tillage and
nutrient management will improve
the farms’ soil, water and manure
management, improving local
waterways and the Bay.
Sustainable Conservation,
Netafim, De Jager & McRee
Dairies, and Western United
Dairies of California
The award for Outstanding Community Impact was given to several dairy outfits whose partnership
created ways to re-use water.
In 2014, Sustainable Conservation, Netafim and De Jager Dairy
developed a sub-surface drip irrigation that uses manure effluent.
This system means crops can benefit from manure’s nutrients, which
are applied closer to the root zone
for improved growth. It also means
less water is applied and drinking
water is protected.
Leprino Foods, Greeley, CO
Leprino Foods’ facility in Greeley,
CO, earned the award for Outstanding Dairy Processing and
Manufacturing.
This dairy plant exemplifies
environmental sustainability with
replicable processes that ensure all
precious resources are maximized.
Built on an abandoned sugarprocessing factory’s site, it relies on
a combined heat and power system
with electricity from two natural
gas turbines – meeting about 75
percent of the plant’s power needs.
The plant also employed technology that uses water from milk
during the cheesemaking process
to clean the facility, reducing the
need for fresh water. Further, that
recycled water goes through treatment that results in feedstock for
the plant’s anaerobic digester,
which in turn creates renewable
biogas. This and more adds up to
$4.5 million in estimated annual
energy cost savings from on site
natural gas turbines after a fiveyear payback.
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Pennsylvania Milk
Marketing Board
Issues Dean Foods
Bond Claim Orders
Harrisburg, PA—The Pennsylvania Milk Marketing Board
(PMMB) last week issued four
orders making claims against Dean
Foods Company bonds.
The bond claims cover non-payment to Dairy Farmers of America (DFA) for Pennsylvania milk
shipped to Dean plants in April
2020, as well as limited underpayments for milk delivered prior to
April.
The bond coverage was enough
to compensate DFA for all the
Pennsylvania milk it delivered to
Dean Foods plants, according to
the PMMB.
“The Pennsylvania Milk Producers’ Security Act requires dealers to
provide bonds or other security to
protect about one month’s worth
of milk receipts. We never want
to have to use those bonds to pay
producers, but when it’s necessary
we’re glad that the governor and
the legislature have provided that
protection,” said Robert Barley,
PMMB chair.
“We were able to implement
the bond claim hearing process
very efficiently because of the
cooperation and assistance we
received from all involved. The
Dean Foods estate, Dairy Farmers
of America, and the Pennsylvania
attorney general all contributed
to this effort,” commented Carol
Hardbarger, PMMB secretary, “and
I am also pleased by the work of
Board staff to secure this positive
outcome for Pennsylvania dairy
farmers.”
Last month, the PMMB confirmed that the former Dean Foods
Company and its subsidiaries had
paid Pennsylvania independent
dairy farmers all amounts owed
for milk shipments to Dean Foods
plants, but dairy cooperatives with
Pennsylvania members were not
paid.
The Pennsylvania Milk Marketing Board staff had to complete
audits to determine the amount
owed to cooperatives. Once those
amounts owed were finalized, the
Board was able to proceed with
bond claims to recover the money
owed to co-ops.
Dean Foods filed for Chapter 11
bankruptcy protection in November 2019.
The company continued to pay
dairy farmers during the bankruptcy proceedings.
However, after the sale of Dean
Foods assets was completed on
April 30, 2020, the final payment
for April milk was made late, the
PMMB noted.
Board audits confirmed, though,
that all independent Pennsylvania
dairy farmers had been paid, the
PMMB added.
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National Restaurant Association Sends
Its Blueprint For Revival To Congress
Washington—The National Restaurant Association on Wednesday
sent its “Blueprint for Restaurant
Revival” to Congress.
The policy and legislative plan
outlines specific and immediate
action the government should
take to stabilize the industry in the
short-term and set the foundation
for long-term rebuilding.
“In just the past two weeks, state
and local government mandates
have shut down almost 100,000
restaurants,” said Sean Kennedy,
executive vice president of public
affairs for the National Restaurant
Association. “Since the restaurant
industry was first shuttered, the
National Restaurant Association
and our state restaurant association partners have led the call at
the federal, state, and local level
for policies that will allow us not
to profit, but simply to survive this
pandemic.

“Congress has chosen not to
advance a recovery package that is
tailored for the unique challenges
of a restaurant on the cusp of bankruptcy,” Kennedy said.
The Blueprint focuses on three
main areas where the association
feels Congress can act to make significant changes that would support restaurants of every size and
operational model communities
across the US.
These areas include:
Short-term relief to restart the
restaurant industry by: creating
a targeted Restaurant Recovery
Fund for structured relief to foodservice establishments (a Senate
bill would establish a $120 billon recovery and revitalization
fund for food service or drinking
establishments devastated by the
coronavirus pandemic); ceating a
mechanism for restaurants to access
a second round of Paycheck Pro-

Reduce Your Costs with Free Flow®
At two to three times your current application rate, Free Flow
anti-caking agents can reduce your costs dramatically.

Free Flow® looks better
than cellulose at twice
the application rate.
3% Cellulose

®

tection Program (PPP) loans, with
a qualifying revenue loss for PPP
funds tied to a 20 percent reduction in gross receipts; addressing
liability protections for businesses;
create a long-term loan program
that would provide at least six
months of operating costs, including payroll, and allow for partial
forgiveness; provide liability protections for businesses; and other
tax, insurance and loan needs.
Ensuring the stability of the
US food supply chain from farm
to table by prioritizing food and
agriculture employees for testing
and receipt of a coronavirus vaccine and providing payroll tax
relief for restaurant employees as
essential workers.
Helping restaurants support
at-risk communities by providing
federal funding to programs accessible by states and localities to
partner with restaurants and nonprofits to prepare meals for vulnerable populations; and providing
greater access to restaurant meals
for low-income Americans.
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DGAC Report
(Continued from p. 1)

with beneficial outcomes for allcause mortality, CVD, overweight
and obesity, type 2 diabetes, bone
health, cancer (breast, colorectal,
and lung), and neurocognitive
health.
Common characteristics of
dietary patterns associated with
positive health outcomes, including higher intake of low- or nonfat dairy, lean meat and poultry,
vegetables, fruits, legumes, whole
grains, seafood, nuts, and unsaturated vegetables and low consumption of red and processed meats,
sugar-sweetened foods and drinks,
and refined grains.
Two to three cup equivalents of
total dairy foods are recommended
for consumption each day; the
recommendation is three cups for
most age-sex groups, regardless of
activity level. However, only 2 percent of the US population meets
the recommendation. Although
almost 10 percent of Americans
exceeded recommended intakes,
88 percent consume too little dairy,
the report stated.
Dairy intake is highest in young
children, and decreases with age.
The percentage of youth with dairy
intakes below recommended levels
“increases dramatically” starting at
nine years of age, with 79 percent
or more between ages nine and 13
years falling below recommended
6
6/6/19
2:26
intakes, KossProducts.pdf
the report noted.

Dairy intake has declined over
time among youth, but the only
statistically significant change has
been among children ages two
to five years. Because dairy foods
are a significant source of many
nutrients, particularly calcium,
phosphorous, and vitamin D, “this
downward trend among youth
should be monitored,” the report
said.
In general, the majority of
Americans are meeting recommended intakes for a number of
food components, including most
B vitamins, iron, copper, selenium,
and zinc.
However, many food components are currently underconsumed
from foods and beverages, either
among all Americans or within
certain population subgroups, the
report said.
Food components underconsumed by the entire population
include calcium, magnesium,
potassium, choline, dietary fiber,
and vitamins A, C, D, E and K,
according to the report.
On the issue of dietary fats,
the report said strong evidence
demonstrates that replacing saturated fatty acids with polyunsaturated fatty acids in adults reduces
the risk of coronary heart disease
events and cardiovascular disease
mortality.
Insufficient evidence is available
to determine whether replacing
saturated fatty acids with polyPM
unsaturated fatty acids in adults
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affects the risk of stroke or heart
failure.
Insufficient evidence is also
available to determine whether
replacing saturated fatty acids with
different types of carbohydrates
(e.g., complex, simple) in adults
affects the risk of cardiovascular
disease.
The DGAC found insufficient
evidence published since 2010 to
determine an independent relationship between dietary cholesterol and blood lipids given the
co-occurrence of cholesterol and
saturated fat in foods.
Nevertheless, because dietary
patterns associated with reduced
risk of CVD are characterized by
lower levels of both saturated fat
and dietary cholesterol, “it seems
prudent to recommend lower
intake of foods high in dietary cholesterol as well,” the report stated.
“The US dairy industry is
pleased to see that the science has
once again affirmed the unmatched
health and nutrition benefits that
dairy products provide to people of
all ages,” the International Dairy
Foods Association (IDFA) commented. The conclusions offered
by the DGAC “firmly establish
dairy as one of the most nutritionally beneficial foods in dietary
patterns alongside fruits and vegetables, legumes, and whole grains.”
However, IDFA is “disappointed” that the DGAC did not
include relevant information on
scientific studies which show the
benefits of dairy at each fat level.
“There is robust evidence to
support the inclusion of dairy foods
at all fat levels in recommended
food patterns,” IDFA said. “IDFA
encourages USDA and HHS to
remedy this oversight in the final
guidelines to be released by the end
of the year.”
The DGAC, in its final report,
“restated what consumers already
know: that regular dairy consumption offers essential nutrition that
nourishes people throughout their
lives,” said Jim Mulhern, president
and CEO of the National Milk
Producers Federation (NMPF)>
“Across different types of diets and
throughout all stages of life, dairy
products provide the nutrients people need to be healthy.”
But Mulhern said it was disappointing that the DGAC largely
reflected long-held assumptions
on saturated fat, despite numerous
studies that have called traditional
anti-fat guidance into question.
“We repeatedly called on the
committee to take a fresh look at
multiple studies that show beneficial or neutral effects of dairy on
chronic disease risk at all fat levels,” Mulhern said. “Unfortunately,
the DGAC report does not reflect
this newer science.”
The Physicians Committee for
Responsible Medicine (PCRM)
faulted the DGAC for failing to
warn against dairy products.
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World Dairy Expo
Championship Dairy
Product Contest
Cancelled
Madison—The Wisconsin Dairy
Products Association (WDPA)
announced Wednesday the cancellation of its 2020 World Dairy
Expo Championship Dairy Product Contest.
Entry information for the
contest was due July 17, with a
shipping deadline of Aug. 10.
Products were set to be judged
here Aug. 18-20. The auction was
slated to coincide with WDPA’s
Dairy Symposium, slated for Oct.
5-6 at the Landmark Resort in
Door county.
After a great deal of discussion
and deliberation among industry members, a vote was taken
by the WDPA board of directors.
It was noted that WDPA had
secured contest judges, had a tremendous number of volunteers to
be contest assistants, had secured
a judging site in Wisconsin Dells
and received a sizeable amount
of contest entry forms.
The months-long preparation
for the contest judging week had
been completed and everything
was set to proceed.
However, there were numerous and legitimate concerns
shared by WDPA directors concerning how coronavirus pandemic might affect the judging
week and the contest.
Many businesses and organizations have been forced to cancel
events due to the pandemic.
WDPA worked to make the
contest happen, but with the July
17 entry deadline looming and
with coronavirus still wreaking
havoc, WDPA made the difficult
decision to cancel the event.
“This decision was finalized
based solely on our great concerns for the health and safety of
the 100-plus contest judges and
assistants who volunteer each
year,” said WDPA executive
director Brad Legreid.
“Because of the strong
response we were receiving in
entry forms, we know that the
2020 contest was going to be
another extremely successful
event,” he said. “However, people come first, and our sole focus
is ensuring our association does
not contribute, in any way, to the
increased anxieties, and possible
infections, due to COVID-19.
“Due to the current health
environment in America, cancellation of the contest was the
prudent thing to do,” Legreid
said. WDPA looks forward to an
even bigger and better contest
in 2021.
For more information, visit
www.wdpa.net or contact WDPA
at (608) 836-3336.

July 17, 2020

WI Cheese Factory
Owner Pleads Guilty
To Felony Theft
Wisconsin Rapids, WI—Michael
J. Moran, owner of Wisconsin Dairy
State Cheese Company, Rudolph,
WI, pleaded guilty to felony theft
from more than 80 farmers and
was sentenced to one year of probation, 100 hours of community,
and almost $10,000 in fines and
other costs, Wisconsin Attorney
General Josh Kaul announced last
Friday.
Earlier this year, Moran had been
charged with one count of felony
theft. The complaint alleged that
Moran forged the names of farmers
on underpayment checks and converted the funds for his own use
or the use of others. Processors,
such as cheese plants, write underpayment checks to dairy producers when USDA sets the price of
milk higher than what a processor
initially paid for the milk. USDA
auditors determine the amount of
underpayment and order processors to issue the underpayment
checks.
The complaint claimed that
after Moran would forge the payees’ signatures on the back of the
checks, he would then place them
in the cash register at the cheese
store, thereby converting them for
his own use, all without the consent of the payees. The checks
from the register would then be
taken together to the bank at the
end of the week and deposited.
Approximately 83 milk producers are reported to have been victimized.
The total losses for those producers amounts to $21,250.97, according to the Wisconsin Department
of Justice (DOJ).
Moran pre-paid restitution in
the amount of $21,250.98, which
the state agreed is the correct
amount. This money has been paid
to the clerk of courts, which will
distribute the restitution to the
victims.
The state and Moran jointly
recommended to the court a sentence including a $5,000 fine, plus
all applicable fees, costs, and surcharges, at a minimum totaling
$9,442.65. The court also added
one year of probation and 100
hours of community service.
The case was prosecuted by the
DOJ Division of Legal Services
(DLS) Criminal Litigation Unit
Assistant Attorney General Dan
Lennington.
The investigation was led by
the DOJ Division of Criminal
Investigation, with assistance from
USDA’s Office of Inspector General.
“This case has ensured that 83
farmers got the money they were
owed and hopefully will deter
future theft from Wisconsin dairy
farmers,” Kaul said.
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Class III Depooling
(Continued from p. 1)

dred, and the statistical uniform
price was $13.99 per hundred.
Class III volume on the Mideast
order in June totaled 126.8 million
pounds, down from 592 million in
May and down from 647 million
pounds in June 2019. Class III
utilization was 9.8 percent, down
from 33.1 percent in May and 38.2
percent in June 2019.
On the Pacific Northwest order
in June, the PPD was a negative
$5.87 per hundred, and the statistical uniform price was $15.17 cwt.
The Pacific Northwest order’s
Class III volume in June totaled
178.1 million pounds, down from
184 million pounds in May and
down from 319 million pounds in
June 2019. Class III utilization was
29 percent, up from 28.6 percent
in May but down from 41.9 percent in June 2019.
The Northeast order’s PPD in
June was a negative $5.38 per hundred, and the statistical uniform
price was $15.66 per hundred.
Class III volume on the Northeast order in June totaled 343.8
million pounds, down from 625
million pounds in May and down
from 644 million pounds in June
2019. Class III utilization was 18.5
percent, down from 27.1 percent
in May and 28.7 in June 2019.
Also in June on the seven federal orders that pay producers
a PPD, the total volume of milk
pooled was 8.21 billion pounds,
down from 11.74 billion pounds
in May and down from 13 billion
pounds in June 2019.
On the California order in
June, the volume of milk pooled
totaled 1.71 billion pounds, the
lowest volume pooled on the order
since November 2019’s 1.66 billion pounds. The volume of milk
pooled on the California order

has topped 2.0 billion pounds just
twice this year: in January (2.34
billion pounds) and in March
(2.04 billion pounds).
A total of 1.15 billion pounds of
milk was pooled in Class IV on the
California order in June, and Class
IV utilization was 67.2 percent.
Also in June on the California
order, 418.1 million pounds of milk
was pooled in Class I, and Class I
utilization was 24.4 percent; and
131.1 million pounds of milk was
pooled in Class II, and Class II utilization was 7.7 percent.
On the Upper Midwest order in
June, the volume of milk pooled
totaled 1.1 billion pounds, down
from 2.8 billion pounds in May
and down from 3.25 billion pounds
in June 2019.
Class I volume on the Upper
Midwest order in June totaled
211.9 million pounds, and Class I
utilization was 19.5 percent; Class
II volume was 188.6 million pounds
and Class II utilization was 17.3
percent; and Class IV volume was
144.2 million pounds and Class IV
utilization was 13.3 percent.
The volume of milk pooled
on the Southwest order in June
totaled 813.8 million pounds,
down from 925.1 million in May
and down from 1.12 billion pounds
in June 2019. Class I volume on
the Southwest order in June
totaled 333.3 million pounds, and
Class I utilization was 41 percent;
Class II volume was 125.9 million
pounds and Class II utilization was
15.5 percent; and Class IV volume
was 350 million pounds and Class
IV utilization was 43 percent.
On the Central order in June,
the volume of milk pooled totaled
833.9 million pounds, down from
1.4 billion pounds in May and
down from 1.54 billion pounds in
June 2019.
June Class I volume on the
Central order totaled 359 million

For more information, visit www.ivarsoninc.com
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pounds, and Class I utilization was
43.1 percent; Class II volume was
148.6 million pounds and Class II
utilization was 17.8 percent; and
Class IV volume was 269 million
pounds and Class IV utilization
was 32.25 percent.
On the Mideast order in June,
the volume of milk pooled totaled
1.29 billion pounds, down from
1.79 billion pounds in May and
down from 1.69 billion pounds in
June 2019.
Class I volume on the Mideast
order in June was 522.6 million
pounds, and Class I utilization was
40.4 percent; Class II volume was
333.9 million pounds and Class II
utilization was 25.8 percent; and
Class IV volume was 309.8 million pounds and Class IV utilization was 24 percent.
On the Pacific Northwest order
in June, the volume of milk pooled
totaled 614.4 million pounds,
down from 641.8 million pounds
in May and 761.5 million pounds
in June 2019.
June Class I volume on the
Pacific Northwest totaled 135.4
million pounds, and Class I utilization was 22 percent; Class II
volume was 38.6 million pounds
and Class II utilization was 6.3
percent; and Class IV volume was
262.3 million pounds and Class IV
utilization was 42.7 percent.
On the Northeast order in June,
the volume of milk pooled totaled
1.86 billion pounds, down from
2.31 billion pounds in May and
down from 2.25 billion pounds in
June 2019.
Class I volume on the Northeast
order in June was 646.5 million
pounds, and Class I utilization was
34.9 percent; Class II volume was
504.8 million pounds and Class II
utilization was 27.2 percent; and
Class IV volume was 360.6 million pounds and Class IV utilization was 19.4 percent.
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

ProFood Tech 2021 Scrapped Due To
Heavy Trade Show Schedule Next Year
Chicago—ProFood Tech 2021,
originally scheduled to take place
here April 13-15 at McCormick
Place in Chicago, has been cancelled due to the unusually crowded
trade show lineup next spring,
event organizers announced Monday.
ProFood Tech producers, Koelnmesse, the Association for Packaging and Processing Technologies
(PMMI) and the International
Dairy Foods Association (IDFA)
collectively decided to cancel ProFood Tech 2021 due to the multitude of rescheduled events caused
by the coronavirus pandemic.
In order to provide exhibitors with advanced notice and
to relieve them of the burden of
planning for another show this
spring, we have agreed to cancel
the event, organizers noted.
“To those of you who’ve engaged
with IDFA and supported our
efforts on ProFood Tech – either in
planning, attendance or financial
support – we are grateful for your
understanding and commitment to
the dairy industry and to your trade
association,” said IDFA president
and CEO Michael Dykes.
As for 2023, ProFood Tech
partners will continue to serve
the needs of the processing industry independently through events
and trade shows, including PACK

EXPO, Anuga FoodTec and Dairy
Forum.
ProFood Tech first debuted in
2017 as a new trade show focused
on processing technologies serving the food and beverage industry. The show, which was also held
in 2019, featured new solutions to
everyday challenges on the plant
floor, and was designed to provide
suppliers with opportunities to
break into new markets, and reach
a large group of customers at once.
Educational programming and
an expansive show floor was provided by IDFA, showcasing innovations and crossover technologies
from multiple vertical markets
within the food and beverage
industry.
With all partners in play, the
event looked at issues facing food
and beverage processing operations
in North America, including sustainability, improved operations,
and food safety.
PMMI will contact all exhibitors to refund any space deposits
made for ProFood Tech 2021, organizers said.
For questions regarding refunds,
contact the PMMI Show Department at (571) 612-3200 or via
email: expo@pmmi.org. Specific
questions for IDFA should be
directed to Neil Moran at (202)
220-3541 or nmoran@idfa.org.

New ISU Creamery Offering Cheesemaking
Workshop Online; To Be Held July 23-24
Ames, IA—The newly-completed
micro-creamery at Iowa State
University is offering a virtual
Basic Cheesemaking Workshop
designed for beginning artisan
cheese makers July 23-24.
Those not available for the live
event can register by July 22 to
gain access to the recordings and
resource materials.
The class was specifically created for those who have never
made cheese, as well as professional cheese makers who want to
improve their make procedures.
Both days will include learning
and discussion in a virtual classroom setting.
Participants can expect to learn
the microbiology and chemistry
behind milk and cheese, how to
select specific cultures for different
cheese varieties, and helpful tips
from a regulator.

Students will also learn about
cheesemaking through videos of
four varieties of cheese now being
manufactured in the ISU microcreamery.
The day-and-a-half workshop kicks off Thursday, July 23
with welcome remarks from ISU
Creamery assistant coordinator
Sarah Canova, followed by a live
session on milk microbiology and
chemistry led by Stephanie Clark,
professor in ISU’s department of
food science and human nutrition.
After a short break, students
will participate in a live discussion
on dairy cultures and cheese supplies with featured speaker Dave
Potter of Dairy Connection, Inc.
Clark returns for the afternoon
session to demonstrate virtual pasteurization and goat milk cheesemaking. Students will have the
opportunity to ask questions, and

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

Food Safety Summit
Slated For Oct. 19-22
In Rosemont, IL
Rosemont, IL—Registration is
now open for the Food Safety Summit here Oct. 19-22 at the Donald
E. Stephens Convention Center.
With an overall theme of the
“new normal” for the food industry,
the conference covers issues from
managing allergens and sanitation
in food processing facilities, to
internal audits for food processors.
Attendees will hear about food
fraud prevention, and how to successfully link suppliers and copackers for optimal food safety.
Wednesday will be dedicated to
community discussion groups for
foodservice, retail and processors,
highlighting regulatory considerations for non-traditional food
operations.
Other key issues include food
safety challenges in a changing
world; management in the face
of uncertainty; how to control
allergens; process HACCP; supply
chain traceability; food outbreaks
in the news; and novel processing
technologies.
Various registration packages are
available online at www.foodsafetystrategies.com.
the first day will wrap up around
3 p.m.
Friday’s agenda begins with
opening remarks by ISU’s Sarah
Canova, followed by a live session
on the cheese industry’s relationship with state and federal regulatory agencies led by Kate Ehlts,
state sanitation rating officer with
the Iowa Department of Agriculture & Land Stewardship.
Virtual cheesemaking videos
will be shared at 10 a.m., featuring the manufacture of Cheddar,
Monterey Jack and Mozzarella
cheeses.
Instructors will then take live
questions from students. The
workshop concludes at noon.
Cost to attend the workshop
is $199 per student. To sign up
for the course and more details,
visit www.eventbrite.com/e/basiccheesemaking-workshop-registration-99080840461.
For questions, contact Sarah
Canova at scanova@iastate.edu.

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

PLANNING GUIDE
July 22-25: Cancelled- 37th ACS
Annual Conference & Competition. For conference updates,
visit www.cheesesociety.org.
•
July 27-31: ADPI, ABI Virtual
Joint Annual Conference. More
details at www.adpi.org/events.
•
August 6 - 7: Cancelled- Idaho
Milk Processors Association
annual meeting, Sun Valley, ID.
Visit www.impa.us for details.
•
Sept. 29-Oct. 3: CancelledWorld Dairy Expo, Madison, WI
•
Oct. 5 -6: Wisconsin Dairy Products Association’s Dairy Symposium, Landmark Resort, Door
County, WI. For more information, visit www.wdpa.net
•
Oct. 13-15: NCCIA Annual Conference, Wilbert Square Events
Center, Brookings, SD. 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 & Buttermakers Association Fall Convention, Waverly Beach, Menasha,
WI. Contact Barb Henning at
kbhenning@tm.net.
•
Nov. 5: 33rd Annual World
Cheese Awards, Oviedo, Spain.
Visit www.gff.co.uk/awards/
world-cheese-awards.
•
Nov. 16-17: PLMA Private Label
Trade Show, Rosemont Convention Center, Rosemont, IL. For
more details, visit www.plma.
com.
Cheese Reporter encourages
you to contact associations
for details, updates or possible
cancellations.

d's Dairy In
orl
d
W
Since 1876

ee
ry W kly
ust

Serving the

July 17, 2020

Page 13

CHEESE REPORTER

MARKET PLACE

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

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified Advertisements should be placed
by Thursday for the Friday issue. Classified ads
charged at $0.75 per word. Display Classified
advertisements charged at per column inch
rate. For more information, call 608-316-3792
or email kthome@cheesereporter.com

1. Equipment for Sale

4. Cheese Moulds, Hoops

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.

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

ALFA-LAVAL SEPARATOR: Model
MRPX 518 HGV hermetic separator.
Can be set up for warm or cold. WESTFALIA 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

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

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

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

7. Positions Wanted

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.

9. Promotion & Placement
PROMOTE YOURSELF - By contact-

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

ing Tom Sloan & Associates. Job

2. Equipment Wanted

TOM SLOAN & ASSOCIATES, INC.,

Separators at (920) 863-3306 or email
drlambert@dialez.net

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

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

16. Warehousing
COLD STORAGE SPACE AVAILABLE: Sugar River Cold Storage in
Monticello, WI. has space available in
it’s refrigerated buildings. Temp’s are
36, 35 and 33 degrees. We are SQF
Certified and work with your schedule.
Contact Eric at 608-938-1377 or visit
our website sugarrivercoldstorage.
com.

17. Analytical Services
PNEUMATIC HAMMER
Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

13. Cheese & Dairy Products
FOR SALE: 2 - 6 year old RAWMILK AGED CHEDDAR. Available in
40-pound blocks or retail packs. Large
quantities available. Made by a cheesemaker with 40 years experience. Call
717-715-5300 for details.

► Impact provides enough vibration to
remove powder deposits

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 715735-6922.

► Maintains product flow by dislodging
blockages
► Special mount and short duration
pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

ers, production, technical, maintenance,
engineering and sales management
people. Contact Dairy Specialist David
Sloan, Tom Sloan or Terri Sherman.

Phone: (920) 261-8890 or FAX: (920)

Laval separators. Large or small. Old or

13. Cheese & Dairy Products

professionals. We place cheese mak-

PO Box 50, Watertown, WI 53094.

WANTED TO BUY: Westfalia or Alfanew. Top dollar paid. Call Great Lakes

enhancement thru results oriented

10. Consultants

261-6357; or by email: tsloan@tsloan.
com.

10. Consultants

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

Come Join Our Team!
Schoep’s Ice Cream
A 92 year old ice cream
producer in Madison, WI.

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.

A great company with
a great history and
Interested in applying?
a great future.

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

Western Repack
We Purchase Fines and Downgraded Cheese

We offer the following services:
Laser Cutting
Bending
Rolling
Custom Fabrication & Welding

Contact Us Today!

www.ullmers.com

Paul:
paul@ullmers.com
Trevor: trevor@ullmers.com
Or call: 920-822-8266

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

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

Western Repack, LLC
(801) 388-4861
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Block over Barrel Spread: Cents Difference
January 2, 2019 – July 17, 2020
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DAIRY FUTURES PRICES

July 13

SETTLING PRICE

Date Month

Current

F

M

A

M

J

J

A

S

O

Class 2 Milk Price

$18.00

N

D

J

$17.00

$17.00

$16.00

$16.00

$15.00

$15.00

$14.00

$14.00

$13.00

$13.00

$12.00

$12.00

$11.00

$11.00

F

M

A

M

J

J

Class 4 Milk Price

$18.00

2020 vs. 2019

2020 vs. 2019

$10.00

$10.00

J

F M A M J

J

J

A S O N D

F M A M J

J

A S O N D

*Cash Settled

Class
III

Class
IV

Dry
Whey

NDM

Block
Cheese

Cheese*

Butter*

7-10
7-13
7-14
7-15
7-16

July 20
July 20
July 20
July 20
July 20

24.20
24.34
24.34
24.31
24.23

14.04
14.03
14.03
13.99
13.82

32.850
32.750
32.750
33.675
33.900

101.500
102.000
101.750
100.975
99.875

2.682
2.697
2.697
2.697
2.694

2.5660
2.5780
2.5780
2.5740
2.5650

172.500
175.000
175.000
173.025
174.000

7-10
7-13
7-14
7-15
7-16

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

23.04
23.40
23.09
22.34
22.69

14.45
14.35
14.51
14.42
14.23

30.050
30.525
30.525
30.500
31.075

103.000
104.500
104.250
103.025
103.000

2.585
2.585
2.632
2.557
2.462

2.4610
2.4970
2.4600
2.3850
2.4150

176.500
182.225
182.225
179.500
176.500

7-10
7-13
7-14
7-15
7-16

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

20.28
20.71
20.23
19.48
20.03

14.72
14.72
14.85
14.68
14.62

31.000
32.250
32.025
31.075
31.450

106.500
107.950
107.475
105.900
106.150

2.236
2.300
2.300
2.225
2.225

2.1670
2.2050
2.1620
2.0870
2.1330

178.125
183.000
183.000
180.750
178.750

7-10
7-13
7-14
7-15
7-16

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

18.51
18.76
18.40
17.85
18.32

15.03
15.07
15.07
14.92
14.86

32.900
33.925
33.350
33.325
33.250

108.450
109.600
109.225
108.350
108.050

1.950
2.043
2.043
2.043
2.043

1.9690
1.9990
1.9550
1.9010
1.9500

181.500
184.250
184.250
182.725
181.250

7-10
7-13
7-14
7-15
7-16

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

17.57
17.73
17.44
17.01
17.37

15.31
15.31
15.31
15.07
15.07

34.250
34.250
33.850
33.725
34.075

110.500
111.000
111.475
110.050
110.000

1.902
2.000
2.000
1.949
1.949

1.7820
1.8910
1.8600
1.8140
1.8480

183.475
185.500
185.500
183.500
181.500

7-10
7-13
7-14
7-15
7-16

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

16.64
16.85
16.63
16.42
16.64

15.50
15.50
15.53
15.25
15.25

33.775
33.775
33.775
34.050
34.075

112.150
112.875
113.500
112.250
112.500

1.807
1.862
1.862
1.862
1.862

1.7710
1.7910
1.7740
1.7510
1.7710

183.050
186.500
186.500
185.625
180.500

7-10
7-13
7-14
7-15
7-16

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

16.40
16.48
16.31
16.19
16.20

15.73
15.73
15.73
16.69
15.53

35.725
35.725
35.725
34.500
34.525

113.975
114.675
115.375
114.225
113.775

1.744
1.756
1.756
1.756
1.756

1.7310
1.7350
1.7330
1.7200
1.7200

187.000
189.300
189.300
185.000
182.500

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.35
16.44
16.39
16.25
16.17

15.83
15.83
15.83
15.83
15.81

36.000
36.000
36.000
36.000
35.900

114.725
115.750
115.925
115.000
114.750

1.744
1.751
1.751
1.751
1.751

1.7230
1.7310
1.7280
1.7280
1.7280

188.000
188.025
188.025
188.025
185.500

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

7-10
7-13
7-14
7-15
7-16

.3210
.2061
.3718
.2146
.3700
.2979

.2870
.2166
.3750
.2159
.3639
.3043

.2472
.2280
.3826
.2200
.3650
.3107

.2370
.2408
.4038
.2333
.3525
.3467

.2354
.2551
.4100
.2573
.3339
.4018

.2170
.2616
.3998
.2796
.3150
.4618

.1995
.2769
.3745
.3099
.3085

.1912
.2948
.3435
.3254
.2973

.1893
.3208
.2958
.3363
.2919

.1850
.3416
.2633
.3475
.2809

.1851
.3525
.2417
.3510
.2884

.1914
.3633
.2208
.3580
.2900

7-10
7-13
7-14
7-15
7-16

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.35
16.35
16.32
16.32
16.30

15.96
15.96
15.96
15.96
15.96

36.025
36.025
36.025
35.000
35.125

115.700
115.975
116.100
115.500
115.500

1.746
1.752
1.752
1.752
1.752

1.7260
1.7320
1.7320
1.7360
1.7360

188.000
189.000
189.000
188.000
188.000

7-10
7-13
7-14
7-15
7-16

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.40
16.39
16.36
16.32
16.32

16.00
16.00
16.00
16.00
16.00

36.250
36.250
36.250
35.250
35.250

116.250
117.000
117.000
116.000
116.000

1.760
1.760
1.760
1.760
1.760

1.7250
1.7320
1.7300
1.7340
1.7340

190.000
190.275
190.275
190.275
190.275

7-10
7-13
7-14
7-15
7-16

May 21
May 21
May 21
May 21
May 21

16.30
16.33
16.39
16.35
16.38

16.05
16.05
16.05
16.05
16.05

36.500
36.500
36.500
35.250
35.300

116.750
117.050
117.050
115.975
116.525

1.755
1.755
1.755
1.755
1.755

1.7250
1.7370
1.7350
1.7390
1.7390

193.000
193.000
194.500
193.000
193.000

25,667

5,627

3,435

8,149

200

22,925

9,283

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

July 15, 2020—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of
sale for natural, unaged Cheddar; boxes
of butter meeting USDA standards; Extra
Grade edible dry whey; and Extra Grade
and USPH Grade A nonfortified NFDM.
•Revised

Week Ending

July 11

$2.90
$2.80
$2.70
$2.60
$2.50
$2.40
$2.30
$2.20
$2.10
$2.00
$1.90
$1.80
$1.70
$1.60
$1.50
$1.40
$1.30
$1.20
$1.10
$1.00

40-Pound
Block Avg

Interest July 16

CME vs AMS
J

A

S

O

July 4

N

D

J

F

M

A

M

June 27

J

J

June 20

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

2.6358
12,666,650

Dollars/Pound
2.5946•
Pounds
12,392,537•

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

2.5328
11,066,799

2.4282
11,023,308

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

Weighted Price
US
2.5496
Adjusted to 38% Moisture
US
2.4228
Sales Volume
US
12,377,149
Weighted Moisture Content
US
34.76

Dollars/Pound
2.5190
2.3927
Pounds
11,230,606
Percent
34.73

2.4980

2.4047

2.3748

2.2867

1.8104
3,434,027

Dollars/Pound
1.7988•
Pounds
1,753,529•

34.78

11,215,598
34.80

1.8244
2,415,546

1.8427
2,890,749

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3467

Dollars/Pounds
0.3341•

0.3648

5,722,197

5,368,521•

4,993,473

0.3553
6,972,651

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9675
16,502,301

Dollars/Pound
0.9763•
Pounds
15,338,763•

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

12,853,438

AA Butter

Weighted Price
US
Sales Volume
US

CHEESE REPORTER SUBSCRIBER SERVICE CARD
New Subscriber Info

DAIRY PRODUCT SALES

0.9583
18,118,531

0.9202
17,216,750•

Old Subscriber Info

‘15
‘16
‘17
‘18
‘19
‘20

July 17, 2020

CHEESE REPORTER

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

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

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

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

July 17, 2020
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JULY 10: Throughout

the country, cheese production has declined, in
line with lower seasonal farm milk intakes. Sales into the retail and foodservice sectors are
mixed, as these sectors continue facing unique situations with COVID-19. Nevertheless, the
start of the second phase of the food box program is helping to boost the cheese industry,
according to some cheese market stakeholders. Some producers continue to rely on cheese
curd sales; thus, curd production has been the current productive focus for these cheese
makers. The market tone is unsettled. Cheese inventories are steady to tight.

NORTHEAST - JULY 15: Eastern cheese manufacturers report the demand from
customers is solid. Mozzarella and Provolone orders are positively stable from various
foodservice sectors in these unique market conditions. Plants are working through strong
production schedules. Manufacturers’ stable orders are keeping stocks at healthy levels.
CME Group cheese prices are supported by some buyers purchasing for their immediate
needs. However, some market participants are waiting to see if prices will turn to a different
direction, or if prices will remain at current price points.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional retail ad numbers this week increased 12 percent. Organic retail ad numbers
increased 110 percent. The most advertised single category/size is 48- to 64-ounce conventional ice cream. Ad numbers increased 44 percent from last week. The average advertised
price, $3.12, increased 5 cents from last week. There are no ads for organic ice cream.
Ads for conventional 1-pound butter increased 141 percent. The average advertised price,
$3.70 increased 63 cents. Conventional cheese ads increased 26 percent. There are no ads
for organic cheese. Ads for 8-ounce block increased 25 percent. The average advertised price,
$2.56, decreased $0.29.
Conventional yogurt ads declined 5 percent. Ads for conventional 4- to 6-ounce Greek yogurt
decreased 21 percent. The average price, $0.97, decreased 8 cents. The national average
advertised price for conventional milk in half-gallons is $2.42, compared with $4.01 for organic
milk half-gallons. This results in an organic premium of $1.59. Conventional milk ads decreased
35 percent, while organic milk ads increased 160 percent.

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 10
Commodity

US

NE

SE

MID

SC

SW

NW

3.19

NA

2.50

2.50

3.25

10.60

2.89

1.92

1.99

2.49

2.99

Butter 1#

3.70

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.2300 - $3.5175 Process 5-lb sliced: $2.4775 - $2.9575
Muenster:		
$3.2175 - $3.5675 Swiss Cuts 10-14 lbs: $2.9000 - $3.2225

Cheese 8 oz block

2.56

2.25

Cheese 1# block

3.92

3.79

NA

3.59

3.49

4.99

NA

Cheese 2# block

6.15

NA

5.34

NA

6.96

5.99

6.42

MIDWEST AREA - JULY 15:

Cheese 8 oz shred

2.23

2.20

2.23

1.99

2.35

2.21

2.69

Cheese 1# shred

4.01

3.91

NA

3.63

3.49

4.99

NA

Cottage Cheese

1.89

2.06

1.76

NA

NA

1.50

1.67

1.57
Flavored Milk ½ gallon 2.50
Flavored Milk gallon
3.22

1.68

2.00

1.00

1.67

2.50

1.54

NA

2.50

NA

NA

NA

1.99

NA

NA

3.99

NA

3.99

NA

Ice Cream 48-64 oz

3.12

2.90

3.04

3.17

3.42

3.36

2.99

Milk ½ gallon

2.42

2.89

NA

NA

1.99

1.99

NA

Milk gallon

2.08

NA

NA

NA

NA

NA

1.99

Sour Cream 16 oz

1.78

1.87

1.69

1.99

NA

1.73

1.60

Yogurt (Greek) 4-6 oz

.97

.96

1.00

.96

.98

.99

.92

Yogurt (Greek) 32 oz

4.35

4.99

3.50

4.99

4.99

3.99

4.39

Yogurt 4-6 oz

.48

.51

.50

NA

.43

.41

NA

Yogurt 32 oz

2.48

1.99

2.89

1.98

NA

1.99

2.69

Midwestern cheese producers continue to relay demand
is strong. Curd producers say buyers are very active. Barrel cheese makers relay similar
notes and say supplies are moving. Some producers relay due to cheese market prices, buyers are only taking on necessary loads. Production, in general, is running apace as milk is
available. High temperatures in the region have some contacts expecting lower milk supplies
for Class III production, but spot milk prices, at this point in the week, are still under Class,
although not as discounted as previous weeks. Monday’s CME closing price for blocks was
$3. Barrel prices are strong as well, but a $.50+ price difference, between barrels and blocks,
remains on the minds of cheese contacts. All said, cheese markets are in rarefied air.

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$3.1450 - $3.5700
Monterey Jack 10#:
$3.1200 - $3.3250
Muenster 5#		
$3.1450 - $3.5700
Grade A Swiss 6-9#:
$2.4150 - $2.5325

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

$2.8675 - $3.2675
$2.9450 - $3.8900
$2.4625 - $2.8225
$3.4125 - $4.4825

WEST - JULY 15: Spurred on by government purchases and the ongoing refill of foodservice pipelines, western cheese production is active. Some manufacturers say they are
running above design capacities for their facilities. In addition, fortification is commonplace.
Processors seem eager to fill demand, especially at record high prices for block cheese.
However, higher prices may be cooling retail sales demand, and renewed social distancing
requirements in parts of the West may dampen foodservice demand. Some buyers report
getting many offers from international cheese sellers, looking to bring cheese into US markets. Without major discounting, the buyers are hesitant to take on the risk. There is too much
uncertainty within the market to make a purchase that may take 30 to 60 days to complete
and have delivered into their U.S. warehouse. Industry contacts report inventories for blocks
remain tight, but barrels are more available.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.8575 - $3.3475 Monterey Jack 10#:
Process 5# Loaf:		
$2.4800 - $2.7350 Swiss 6-9# Cuts:

$3.1050 - $3.3050
$3.0925 - $3.3675
$2.4975 - $2.9275

FOREIGN -TYPE CHEESE - JULY 15: The sliced cheese market is strengthening in Germany, but inventories are at low levels. Orders from grocery stores are steady.
Although restaurants, hotels and canteens are not running at full capacity yet, their intakes
are steadily increasing. Bulk consumption varies from one region to another. Cheese export
sales to southern Europe are good, but remain below pre-pandemic levels. Existing domestic
and international contractual loads are moving without any issue to their final destinations.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$3.2900 - 4.7775
$3.7975 - 4.5150
$4.6775 - 6.7675
$4.4800 - 6.6350
0
0
0
$2.9375 - 3.2600
0

WHOLESALE BUTTER MARKETS - JULY 15
WEST: Western butter production is active
despite many loads of cream going to ice
cream production. In some parts of the
West, cream sellers are offering a bit more
loads in the spot market at affordable prices,
which some butter makers are taking. In
other areas, a few butter manufacturers are
opting to sell their cream even if multiples
are a bit lower. Some processors are using
microfixing techniques to meet the needs
of their customers. Rises in the number of
coronavirus cases are forcing some businesses to reclose, while limiting dine-ins.
Take-out orders are still high. These scenarios have caused a few butter/cream order
cancellations or reductions.
CENTRAL:

Butter plant managers report
cream spot loads were more available this
week. They say bids in the 1.20s, which had
been fruitless in recent weeks, were getting
traction from suppliers this week. Bulk butter is also somewhat available. Some but-

ter makers relay fall churning preparations
are underway, albeit later than normal. Butter
market analysts relay market prices are still
somewhat rangebound and the current $1.75
area is likely to be near the basement. They
expect $1.90 to $1.95 to be the high end of
said range moving into the fourth quarter, with
some bullishness related to the limited cream/
lighter churning since the height of COVID-19
closures in March/April. This week, demand
has slid a little on the retail side.

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Greek Yogurt 32 oz:
Greek Yogurt 4-6 oz:
Butter 1 lb:
NA
Ice Cream 48-64 oz:
Cheese 8 oz shred:
NA
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cream Cheese 8 oz:
$2.50
Sour Cream 16 oz:
Yogurt 32 oz:
NA

$5.99
NA
NA
$4.01
$6.16
NA

NDM PRODUCTS - JULY 16
NDM - CENTRAL: Low/medium heat
NDM prices slipped on the range and bottom of the mostly series this week. Market
contacts say more offers are available,
and markets are slightly softer. More contacts suggest Mexico’s current COVID-19
situation has quieted buyers from south of
the border. Cheese makers are still taking on NDM loads to fortify, but demand
into other outlets has slowed. Condensed
skim, in recent weeks and months, has
become widely available. As a result, production is brisk.
NDM - WEST: In the West, f.o.b. prices
for low/medium heat NDM increased at the
bottom of the range and at the top of the
mostly series. According to contacts, at
some localities, skim milk powder production is more lively than usual, and this is
impacting how much low/medium heat is
being produced. Low/medium heat NDM
inventories are mixed. While some processors have tight inventories, others report
that their supplies are plentiful. Domestic
sales are steady, whereas international
demands are slightly stronger. There are
currently more interests from Mexico, however current higher prices are preventing

some customers from buying as much as
they would like to. Despite an increase in
the numbers of COVID-19 cases, there
were no reports of low/medium heat NDM
transportation issues. High heat NDM
prices are stable. Outputs are irregular,
while sales are unchanged from a week
ago. Supplies are tight.

NDM - EAST:While the majority of NDM
moves through contracts, domestic NDM
spot purchases are being carried out in
hand-to-mouth fashion. Markets were
fairly quite this week, as some buyers limit
purchasing, while waiting for markets to
become more favorable. Noted improvements in cheese production have led to
heavier pulls on NDM stocks. Inventories
are hefty. High heat prices are mixed.

LACTOSE: Lactose prices are steady to
higher, moving up at the bottom of both the
price range and mostly price series. Some
industry contacts suggest the industry may
have reached the peak for lactose prices.
They think buyers in Southeast Asia have
much of their lactose needs covered
through the end of the year and will slow
up on their purchases.

NORTHEAST: Butter churns are running
slower, a result of the usual seasonal factors. Manufacturers are comfortable with inhouse cream levels and see no reason to
purchase additional cream. Based on that
premise, there is plenty of butter in inventories to meet the near-term demand. Retail
butter sales are fairly steady, but COVID19 conditions continue to detain the sales
volume from sit-down restaurants. Domestic
demand is fairly modest.

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

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

07/13/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
07/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
81,695
81,623
72
0

CHEESE
79,513
80,344
-831
-1

Page 16

July 17, 2020

CHEESE REPORTER

CME CASH PRICES - JULY 13 - JULY 17, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
July 13

$2.4025
(+6¼)

$3.0000
(+8½)

TUESDAY
July 14

$2.4200
(+1¾)

WEDNESDAY
July 15

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.7275
(+3¾)

$1.0150
(NC)

$0.3175
(+3)

$2.9900
(-1)

$1.7450
(+1¾)

$1.0150
(NC)

$0.3200
(+¼)

$2.4200
(NC)

$2.8000
(-19)

$1.6925
(-5¼)

$1.0100
(-½)

$0.3200
(NC)

THURSDAY
July 16

$2.4175
(-¼)

$2.7100
(-9)

$1.6900
(-¼)

$1.0000
(-1)

$0.3325
(+1¼)

FRIDAY
July 17

$2.4300
(+1¼)

$2.6600
(-5)

$1.6900
(NC)

$1.0000
(NC)

$0.3350
(+¼)

Week’s AVG
Change

$2.4180
(+0.0420)

$2.8320
(+0.0535)

$1.7090
(-0.0005)

$1.0080
(-0.0170)

$0.3250
(+0.0325)

Last Week’s
AVG

$2.3760

$2.7785

$1.7095

$1.0250

$0.2925

2019 AVG
Same Week

$1.7005

$1.7745

$2.4175

$1.0190

$0.3285

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Seven cars of blocks were sold Monday, the last at $3.0000,
which raised the price to a new record high. On Tuesday, 2 cars of blocks were sold
at $3.0000; an uncovered offer of 1 car at $2.9900 then lowered the price. No blocks
were sold Wednesday; the price fell on uncovered offers of 2 cars at $2.8000. On
Thursday, 2 cars of blocks were sold at $2.7100, which lowered the price. Five cars
of blocks were sold Friday, the last at $2.6600, which set the price. The barrel price
jumped Monday on a sale at $2.4025, rose Tuesday on a sale at $2.4200, declined
Thursday on an uncovered offer at $2.4175, and rose Friday on a sale at $2.4300.
Butter Comment: The price increased Monday on a a sale at $1.7275, rose Tuesday on a sale at $1.7450, dropped Wednesday on a sale at $1.6925, and declined
Thursday on an unfilled bid at $1.6900 (following a sale at $1.6675).
Nonfat Dry Milk Comment: The price declined Wednesday on a sale at $1.0100,
and fell Thursday on a sale at $1.0000.
Dry Whey Comment: The price jumped Monday on an unfilled bid at 31.75 cents,
increased Tuesday on an unfilled bid at 32.0 cents, rose Thursday on an unfilled bid
at 33.25 cents, and increased Friday on a sale at 33.50 cents.

WHEY MARKETS - JULY 13 - JULY 17, 2020
RELEASE DATE - JULY 16, 2020
Animal Feed Whey—Central: Milk Replacer:

.2500 (-2) – .2800 (-1)

Buttermilk Powder:
Central & East:
.9800 (+3) – 1.1000 (+5)
Mostly:
.9000 (NC) – .9500 (NC)

West: .8500 (NC) – 1.0200 (NC)

Casein: Rennet:

Acid: 3.8000 (NC) – 3.9000 (NC)

3.4975 (NC) – 3.7900 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2500 (-3) – .3600 (+½)

Mostly: .3100 (NC) – .3350 (-½)

Dry Whey–West (Edible):
Nonhygroscopic:
.2375 (-1¾) – .4000 (NC)

Mostly: .3200 (-1) – .3700 (NC)

USTR To Impose
25% Tariffs On Some
Imports From France,
But Not Cheese Or
Other Dairy Products
Washington—The Office of the
US Trade Representative has
decided to impose additional duties
of 25 percent on some imports
from France, but not cheese or
other dairy products, in a dispute
over France’s Digital Services Tax.
Last year, the USTR determined
that France’s Digital Services Tax
(DST) discriminates against US
digital companies, and proposed
retaliatory action against the DST,
including additional duties of up
to 100 percent on certain imports
from France, including a variety of
cheese products as well as butter,
yogurt and WPCs.
None of those dairy products
are included in the list of products released this week that will
be subject to additional duties of
25 percent. The USTR has further
determined to suspend application
of the additional duties for a period
of up to 180 days.
USTR initiated the investigation of France’s DST a year ago.
A notice published in the Federal
Register on July 16, 2019, invited
public comment on France’s DST,
including whether the tax would
discriminate against US companies, the retroactive application of
the new tax, and whether France’s
DST diverged from norms reflected

in the US and international tax
system.
USTR published a report on
France’s DST on Dec. 2, 2019,
and less than a week later, based on
the information obtained during
the investigation and the advice
of the Section 301 Committee,
determined that France’s DST is
unreasonable or discriminatory
and burdens or restricts US commerce, and is therefore actionable
under the Trade Act.
The Dec. 6 notice proposed that
appropriate action would include
additional ad valorem duties of
up to 100 percent on products of
France to be drawn from a list of 63
tariff subheadings of the Harmonized Tariff Schedule (HTS) of the
US included in the annex to that
notice. That list included 22 subheadings for cheese and five subheadings for other dairy products.
The Dec. 6 notice requested
comments on the proposed action.
In January, USTR and the Section 301 Committee held a hearing regarding the proposed action.
Some 37 witnesses provided testimony and interested persons filed
almost 3,800 written comments.
The additional tariffs on cheese
and other dairy imports from
France were supported by the
National Milk Producers Federation (NMPF), which stated that,
given France’s and the European
Union’s “long history” of discouraging dairy imports via a complex
web of trade barriers, the addition
of French dairy products on the list
“is entirely justified.”

Surrounding our Customers
with Quality Solutions

Dry Whey—NorthEast: .3200 (NC) – .3675 (-¼)
Lactose—Central and West:
Edible:
.3450 (+1½) – .6400 (NC)
Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9800 (-2) – 1.0650 (-½)
High Heat:
1.1200 (+4) – 1.1500 (-10)

Mostly: .4600 (+1) – .5800 (NC)

Mostly: 1.0000 (-1) – 1.0400 (NC)

SERVICE

SAFETY

Nonfat Dry Milk —Western:
Low/Medium Heat: .9700 (+1½) – 1.0925 (NC) Mostly: 1.0100 (NC) – 1.0500 (+1½)
High Heat:
1.0800 (NC) – 1.2200 (NC)
Whey Protein Concentrate—Central and West:
Edible 34% Protein: .7000 (NC) – 1.0900 (-3) Mostly: .7600 (-3) – 1.0275 (NC)

SUPPLY CHAIN
PROCESS

CUSTOMER

QUALITY

Whole Milk—National: 1.6000 (+5) – 1.8000 (NC)
Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619
1.1019

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799
1.6704

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906
2.5620

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764

DELIVERY

TRAINING

COMPETITIVE
PRICING
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SUPPORT

www.kelleysupply.com
info@kelleysupply.com

For more information, visit www.kelleysupply.com

