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Global Trade Turbulence Continues
As New Restrictions Introduced
Dairy, Other Trade Policies
Implemented By G20
Members Questioned At
WTO Ag Panel Meetings
Geneva, Switzerland—The trade
coverage of new import-restrictive
measures introduced during the
October 2018 to May 2019 period
was more than 3.5 times the average
since May 2012, when the World
Trade Organization’s (WTO)
Monitoring Report on G20 trade
measures started including trade
coverage figures, the WTO’s 21st
Monitoring Report shows.
The report, released Monday, found that trade coverage of
$335.9 billion during the October
2018 to May 2019 period was the
second-highest figure on record,
after the $480.9 billion reported
in the previous period. Together,
these two periods represent a dramatic spike in the trade coverage
of import-restrictive measures.
“This report provides further
evidence that the turbulence generated by current trade tensions is
continuing, with trade flows being
hit by new trade restrictions on a
historically high level,” said WTO

New House, Senate
Bills Would Create
Single US Food
Safety Agency
Washington—Legislation introduced in both the House and
Senate this week would transfer and consolidate federal food
safety authorities for inspections,
enforcement and labeling into a
single food safety agency.
The Safe Food Act of 2019 was
introduced in the House by US
Rep. Rosa DeLauro (D-CT), and
in the Senate by US Sen. Dick
Durbin (D-IL). They first introduced similar leglislation in 1999,
and have introduced similar bills
several times since then.
The Safe Food Act would establish a single agency, to be known
as the Food Safety Administration to: regulate food safety and
• See Food Safety Agency, p. 9

Director-General Roberto Azevedo. “The stable trend that we
saw for almost a decade since the
financial crisis has been replaced
with a steep increase in the size
and scale of trade-restrictive measures over the last year. This will
have consequences in increased
uncertainty, lower investment and
weaker trade growth.”
In terms of the number of traderestrictive measures introduced
between October 2018 and May
2019, G20 economies implemented 20 new trade-restrictive
measures, including tariff increases,
import bans and new customs procedures for exports. While fewer
measures were introduced during
this review period than in previous
periods, the scale of those measures
was much increased in terms of
their trade coverage and the level
of tariffs imposed, the report said.
G20 economies also implemented 29 new measures aimed at
facilitating trade, including eliminating or reducing import tariffs,
export duties and eliminating or
simplifying customs procedures for
exports. The trade coverage of the
import-facilitating measures imple-

mented during the review period is
estimated at $397.2 billion.
In the area of agriculture, policies by G20 economies attracted
the majority (69 percent) of questions raised under the review
process of the WTO Committee on Agriculture (CoA). These
questions were mainly related to
domestic support policies, followed
by subsidized exports and measures
that restrict or have the potential to restrict trade of agricultural
products, the report said.
During the November 2018
and February 2019 meetings of the
CoA, 27 out of the 44 implementation-related issues raised concerned policies implemented by
G20 members. There has been an
increasing trend since 2011 in the
average number of questions raised
per meeting concerning policies
maintained by G20 economies,
according to the report.
Some of the issues raised in
these meetings were discussed for
the first time, whereas others had
been discussed one or more times
in previous years.
• See Trade Turbulence, p. 11

Wisconsin Dairy Task Force 2.0
Unanimously Adopts Final Report
Madison—The Wisconsin Dairy
Task Force 2.0 voted unanimously
last Friday to adopt its final report,
which includes the 51 recommendations approved by the task force
at previous meetings.
Last Friday’s meeting was
the final meeting for the task
force; the adoption of the final
report and its recommendations
concludes the charge given to
the group, noted Dr. Mark Stephenson, director of dairy policy analysis at the University of
Wisconsin-Madison and the task
force’s executive director.
The Wisconsin Dairy Task
Force 2.0 was created a year ago
as a joint effort between the
Wisconsin Department of Agriculture, Trade and Consumer
Protection (DATCP) and the
UW System to study the Wisconsin dairy industry, with the goal of

recommending actions to maintain a viable and profitable dairy
industry in Wisconsin.
The task force included 31 voting members, including 14 members representing dairy farms,
seven members representing milk
processors and marketers, and 10
members representing allied organizations such as lending institutions and input suppliers.
Members of the full task force
volunteered to serve on one or
more subcommittee working
groups. Recommendations of the
nine subcommittees were brought
forward to be explained and voted
on at two meetings of the full task
force, one last December and one
in March.
A total of 53 recommendations
were brought forward for consider• See WI Dairy Task Force, p. 10

St. Albans Co-op
Creamery Board
Recommends Merger
With DFA
St. Albans, VT—The board of
directors of St. Albans Cooperative Creamery (SACC) has voted
unanimously to recommend to its
membership a merger with Dairy
Farmers of America (DFA).
The merger proposal, discussed
by SACC members at an informational member meeting Monday,
reflects a desire to position SACC
members for a secure, long-term
future amid rapidly changing market dynamics. The proposed merger
requires approval by SACC’s members, who will be asked to vote during a special member meeting late
next month.
“Our board has been working
nearly two years to strategically
plan for the future of our members,” said Harold J. Howrigan,
Jr., chairman of SACC’s board of
directors. “With increasing shifts
in customer needs, an imbalance
in supply and demand and a volatile milk price cycle, it is clear
change is needed for our cooperative; however, with change comes
great opportunity.
“DFA offers increased value to
our members with the ability to
make continued investments in
operations, a clear vision for the
future and the depth of leadership
to carry out that vision,” Howrigan
added.
SACC has been part of the Vermont dairy community for the past
century, and a member cooperative
of DFA since 2003. As a national
• See SACC-DFA Merger, p. 5
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It’s difficult if not impossible to
imagine a growing and prosperous
US dairy industry that isn’t focused
on innovation, which is why the
task force’s focus on innovation
also has national implications.

Some Implications Of Wisconsin Dairy Task Force’s Final Report
The Wisconsin Dairy Task Force
2.0 wrapped up its work last Friday, voting unanimously to adopt
its final report, which includes
51 recommendations approved by
the 31 voting members (for more
details, please see the story beginning on our front page this week).
So what are the takeaways from
the task force’s final report? For one
thing, this might have been a Wisconsin task force, but many of its
recommendations have national
implications and/or applications.
We make that observation for
two reasons. First, the task force’s
recommendations have different
levels of where or how they would
be implemented, and several have
a national implementation level.
For example, one recommendation is to reduce the number of
federal order milk classes from the
current four to two. This would
obviously require a federal order
hearing, or perhaps federal legislation along the lines of what
Congress required for federal order
reforms in the 1996 farm bill. And
it would certainly have national
implications, given that federal
orders accounted for 65 percent of
all milk sold in the US last year
(and that was with the new California federal order in effect for just
the last two months of the year).
Another recommendation is
encouraging the US Food and
Drug Administration to update
and modernize its standards of
identity for dairy products. FDA
has stated its intention to do just
that, at least in the case of yogurt
or, more generally, to look at establishing a set of general principles
for food standards.
Second, while many of these
recommendations are intended
to be implemented in Wisconsin,
they could also be implemented
elsewhere. This point is very obvious for one specific recommendation, which is to become one of
the three new dairy product and
business innovation centers.
It may be recalled that the 2018
farm bill contained language and
authorization to establish not less

than three dairy product and business innovation initiatives.
The task force wants the state of
Wisconsin to prepare and submit
a proposal to become one of the
regionally located dairy product
and business innovation centers,
which would still leave two other
centers to be located elsewhere
around the US (if in fact Wisconsin’s effort is successful).
It’s also worth noting the task
force’s emphasis on innovation.
Indeed, one of the task force subcommittee working groups was
“Research and Innovation.” Two
of this subcommittee’s recommendations received a “very high”
priority ranking by the task force:
one was the aforementioned dairy
product and business innovation
centers; the other was reestablishing the University of Wisconsin as
the Dairy Innovation Hub.
It’s difficult if not impossible to
imagine a growing and prosperous
US dairy industry that isn’t focused
on innovation, which is why the
task force’s focus on innovation
also has national implications.
While the task force’s report is
clearly focused on the future, we
couldn’t help but look back, for
comparison purposes, at the previous Wisconsin Dairy Task Force,
known formally as the Wisconsin
Dairy Task Force 1995, which was
established in 1985 and submitted
its final report in 1987.
It would be impossible to list
all the similarities and differences
between that 1987 report and the
new report, but we’ll mention a
few of them. Perhaps the biggest
difference is the environment in
which each task force was established.
Back in the 1980s, Wisconsin
still led the US in milk production
(California first topped Wisconsin in 1993 and has ranked first
ever since), but as that 1987 report
pointed out, major regional shifts in
milk production had already taken
place during the 1972-86 period,
and some studies had concluded
that further regional shifts would
occur within the next decade. It

was this challenge that prompted
the appointment of the Wisconsin
Dairy Task Force 1995.
Wisconsin’s milk production
reached a record high of 25 billion pounds in 1988, the year after
the original task force completed
its work. That record stood until
2009, and new milk production
records have been set every year
since then.
Today, according to the new task
force report, Wisconsin “is one of
the major milk surplus states of the
US,” and, more broadly, the Upper
Midwest “has a large and growing
surplus.”
The very first recommendation
in that original task force was as
follows: “Anticipated growth in
cheese sales in general and for nonAmerican varieties in particular
offers an excellent growth opportunity for Wisconsin’s dairy industry.
Wisconsin should strongly emphasize and commit resources to producing and marketing cheese and
expanding cheese varieties.”
Seven years after that report was
released, the Wisconsin Specialty
Cheese Institute was formed. And
between 1993 and 2018, Wisconsin’s specialty cheese production
grew from 83 million pounds to
802.7 million pounds.
Notably, in the new task force
report, the “highest priority for
research and innovation within
the Wisconsin dairy industry is
specialty cheese and other valueadded dairy products.”
Finally, the first task force report
concluded that it would be “difficult to increase commercial
exports since US support prices
of cheese, butter and nonfat dry
milk are at least two-to-three times
higher than subsidized world market prices.” Today, there are no
US support prices, the US exports
over 600 million pounds of cheese
every year, and two of the new task
force’s six “very high” priorities
specifically mention exports.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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New Zealand Proposes Changes To
Dairy Industry Restructuring Act
Wellington, New Zealand—
New Zealand Agriculture Minister Damien O’Connor earlier
this month announced proposed
changes to the legislation governing the country’s dairy industry.
Changes will be made to the
Dairy Industry Restructuring Act
2001 (DIRA) and the Dairy Industry Restructuring Raw Milk Regulations 2012.
The DIRA allowed the creation of Fonterra through a merger
between the two largest New Zealand dairy cooperatives at the time
and the New Zealand Dairy Board.
The DIRA provides a framework
to regulate the activities of Fonterra as a dominant dairy processor,
including monitoring of its farmgate milk price-setting processes.
It also provides for the dairy export
quota management system and
regulates herd testing and the dairy
core database.
The following changes are being
proposed to the DIRA and the raw
milk regulations:
 Retain the open entry and
exit provisions, including the nondiscrimination requirement, to
manage ongoing risks arising from
Fonterra’s large size and scale in
New Zealand dairy markets.
 Allow Fonterra to refuse milk
supply from farmers in circumstances where milk is not compliant or unlikely to comply with
Fonterra’s terms and standards of
supply or is supplied from newly
converted dairy farms.
 Clarify that Fonterra’s terms
of supply can relate to, and price
differentiate on the basis of, various on-farm performance matters,
including environmental, animal
welfare, climate change and other
sustainability standards.
 Limit Fonterra’s discretion in
regard to setting a key assumption
in calculating the base milk price,
the asset beta.
 Require Fonterra to appoint
one member of its milk price panel
on the nomination of the minister
of agriculture.
 Clarify that Fonterra can pay
a farmgate price that differs from
the calculated base milk price.
 Remove the requirement for
Fonterra to supply regulated milk
to independent processors with
their own supply of 30 million
liters or more in a single season.
 Update the terms on which
Fonterra supplies regulated milk to
Goodman Fielder for the benefit of
domestic consumers.
 The DIRA regime will be
reviewed on a six-yearly basis, to
provide regulatory certainty.
John Monaghan, Fonterra’s
chairman, said that while the New
Zealand government has recommended tweaks to the rules under
which Fonterra has to give its
farmers’ milk, effectively at cost
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price to foreign-backed competitors, the playing field is still tipped
against New Zealand dairy farmers.
“Given the significant increase
in competition within the New
Zealand dairy industry, we’re disappointed the government did not
recommend removing the requirement for us to supply our farmers’
milk to large, export-focused businesses altogether,” Monaghan said.
“We welcome the government’s
decision to give Fonterra the right
to refuse membership to our co-op
where a farm is unlikely to comply
with our terms of supply, or where
the farm is a new conversion,”
Monaghan continued.
Fonterra supports greater pricing
transparency across the industry

and noted with interest the government’s decision that the minister of agriculture will be able to
nominate one person to sit on Fonterra’s milk price panel. Fonterra
is encouraging the government
to extend this transparency and
require all processors to publish the
average price they pay to farmers,
the key parameters of their milk
price and examples showing the
payout that would be received for
different parameters.
“All efforts to bring greater
pricing transparency into the dairy
industry should be encouraged,”
Monaghan said. “There’s no downside in farmers having clear, consistent information from which to
compare processors.”
Federated Farmers of New Zealand sees useful changes and a
missed opportunity in the decisions
on amendments to the DIRA.

“We’re disappointed that open
entry provisions won’t be changed,
other than relating to new conversions,” said Chris Lewis, Federated
Farmers dairy industry group chairperson.
“It’s nearly 20 years since this
leglsiation was passed to ensure
that with the formation of Fonterra, competition for farmer milk
supply, and dairy product choice
for consumers, was preserved. The
market is now mature enough, and
competition among a host of processing companies robust enough,
for Fonterra to be given some discretion over who it is required to
pick up milk from,” Lewis commented.
The proposed changes will give
Fonterra some leeway over accepting milk from land newly converted to dairy, “and that’s good,”
Lewis added.

For more information, visit www.tetrapakusa.com
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Pacific Northwest Order Reduces
Shipping Percentage From 20% To 15%
Bothell, WA—The Pacific Northeast federal milk marketing order is
reducing the percentage of a cooperative association’s producer milk
that must be delivered to pool distribution plants to qualify its manufacturing plant for pool status on
the order.
Effective July 1, 2019, through
June 30, 2020, the minimum shipping percentage under this revision
is 15 percent, down from the current 20 percent.
The order states that a specified
percentage of producer milk must
be delivered to pool distributing
plants during either the current
month, or the immediately preceding 12-month period ending
with the current month, to qualify
a cooperative’ s plant.
The purpose of this standard
is to assure an adequate supply of
milk for fluid consumption while
enabling the continued pooling
of producer milk that currently
is pooled without the need for
uneconomic movements of milk,
which would result in disorderly
marketing, according to Alyce L.

Owen, acting Pacific Northwest
market administrator.
The proposed reduction in shipping percentages was requested by
Cooperative Regions of Organic
Producer Pools (CROPP), a handler regulated under the Pacific
Northwest federal order, Owen
noted. CROPP requested the
decrease of the percentage of
producer milk that a cooperative
association must ship to pool distributing plants to qualify its manufacturing plant for pool status
from 20 percent to 15 percent.
CROPP’s request also stated
that with Class I sales dropping,
the handler has “struggled to meet
this requirement without changing
routes and moving milk around”.
Late last month, the market
administrator’s office notified
Pacific Northwest order handlers of
this proposed revision and invited
comments, data or views on the
request by no later than June 25.
One comment was received. In
addition, an analysis of the current
and projected Pacific Northwest
order marketing conditions was
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performed by the market administrator’s office.
The comment received from
Dairy Farmers of America (DFA)
did not oppose reducing the current
shipping percentages. However,
DFA does not support reducing the
shipping percentages “until further
notice.” DFA stated that the marketing conditions that exist today
may not exist in the future, and
feels the change should be limited
to one year and reviewed annually
by the market administrator.
Current market conditions indicate that the pool status of manufacturing plants in the order may
not be maintained without costly
and uneconomical movements of
milk that would have to be made
to maintain the pool status of producers who have historically supplied the market and to prevent
disorderly marketing in the Pacific
Northwest order, Owen noted.
Therefore, reducing the shipping standard is “reasonable and
necessary” to ensure that such producers’ milk will not have to be
moved in an uneconomic and inefficient manner, Owen continued.
In addition, reducing the shipping standard will also serve to
ensure orderly marketing conditions that may otherwise be eroded
if the shipping standard is not lowered, Owen added.
Owen has determined that the
percentage of producer milk that
a cooperative association must
deliver to pool distributing plants
during the current month, or the
immediately preceding 12-month
period ending with the current
month, be reduced to 15 percent
from July 1, 2019 through June
30, 2020, at which point, marketing conditions will be reviewed to
determine if 15 percent continues
to be appropriate.
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from our
archives
50 YEARS AGO

June 27, 1969: Madison—The
UW-Madison is studying interest in the development of a lecture series on cheesemaking at
regional locations around the
state. The original course in 1967
drew enough men in the cheese
industry to possibly repeat the
course this year.
Ames, IA—Consumers don’t
see much Iowa-labeled Cheddar
in supermarkets, but they eat 71
million pounds annually of this
Iowa-produced variety, said Iowa
State University extension specialist Earl Wright. Nearly all
of Iowa’s cheese production is
sold outside the state for packaging and processing and when it
comes back for retail sales, has an
out-of-state label.

25 YEARS AGO

June 24, 1994: Washington—The USDA this week
announced that the US government has determined that Swiss
(Emmentaler) cheese imported
from Austria, Denmark and
Germany is being subsidized
by these governments and is
unfairly undercutting the price
of US-produced Swiss cheese. If
these nations don’t resolve the
issue within 15 days, the next
step would be possible import
fees imposed to offset the price
of undercutting.
Washington—The US Supreme
Court has ruled that Massachusetts may not require milk
processors to pay an assessment
on all milk sold in the state and
then distribute the money only
to in-state dariy farmers. The
decision said such an assessment
discriminates unlawfully against
dairy farmers in other states.

10 YEARS AGO

June 26, 2009: Washington—
The National Milk Producers
Federation has asked USDA to
temporarily increase the CCC purchase prices for cheese and nonfat
dry milk under the dairy price support program. NMPF also wants
USDA to offer to purchase cheese
that meets commercial standards
for use in food assistance programs.

For more information, visit www.ivarsoninc.com

Montreal, Quebec—Saputo,
Inc. has just acquired the activities
of F&A Dairy of California, Inc.
F&A is headquartered in Irvine,
CA, and has a production facility
in Newman, CA, where it manufacturing principally Mozzarella,
Provolone and whey products.
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Quebec’s Fromagerie
Les Rivieres
Receives Government
Investment To Boost
Production
Quebec City, Quebec—JeanClaude Poissant, Parliamentary
secretary to Canada’s minister of
agriculture and agri-food, recently
announced an investment of up to
$361,743 under the Dairy Processing Investment Fund to Fromagerie Les Rivieres.
The investment will enable Fromagerie Les Rivieres to improve
production efficiencies and modernize operations to increase production. It will also help reduce
water usage and costs and minimize environmental impacts.
The project consists of the purchase and installation of processing and packaging equipment and
more efficient refining equipment.
The funding will allow Fromagerie Les Rivieres to offer more
specialty cheeses for Canadian
consumers, while sourcing more
milk from Canadian dairy farmers.
The company expects to double its
quantity of milk requirements by
next year.
Fromagerie Les Rivieres is a
small, family-owned artisanal
cheese maker located in Quebec
City. The company produces Cheddar, Swiss and specialty cheeses
and employs over 45 people.
The Dairy Processing Investment Fund was established to provide funding to dairy processors
for investments that will improve
productivity and competitiveness,
and help them prepare for market changes resulting from the
Canada-European Union Comprehensive Economic and Trade
Agreement (CETA). The program
provides non-repayable contributions to support projects through
capital investment or access to
expertise.
“This program supports growth
and protects jobs created by small
businesses like ours. Fromagerie
Les Rivieres is a young, familyowned business and the only
dairy processing company located
within Quebec City, which represents a large pool of consumers,”
said Gerry Dansereau, president,
Fromagerie Les Rivieres.
“The increased productivity
resulting from this funding will
enable us to respond to growing
demand and meet our customers’
expectations,” Dansereau added.
In addition to the Dairy Processing Investment Fund, Canada’s
dairy sector is also supported by the
associated Dairy Farm Investment
Program. To date, 1,900 dairy projects have been approved for funding support valued at $129 million,
in a wide array of projects ranging
from cow comfort equipment to
automated milking systems.
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SACC-DFA Merger
(Continued from p. 1)

dairy marketing cooperative,
DFA offers SACC members milk
market security, investments in
a nationwide network of manufacturing facilities, access to
patronage dividends and valuable
member programs and services,
according to a joint SACC-DFA
press release.
Conversely, the merger provides
DFA members with established
customer relationships, investments in critical hauling and manufacturing assets in the Northeast
and increased milk marketing
activities in the region, the release
added.
“DFA and St. Albans have
always had closely aligned philosophies and values, with both coop-

eratives focused on providing value
to members and committed to preserving the Northeast tradition of
family dairy farming for years to
come,” said Brad Keating, senior
vice president and chief operating
officer of DFA’s Northeast Area.
“With our strong history of working together, a merger is a natural
evolution of our partnership.”
As part of the merger, McDermotts, a hauling company currently
owned and operated by SACC,
would become a wholly owned
subsidiary of DFA, as would the
St. Albans Cooperative Store and
St. Albans Cooperative Creamery
Plant.
St. Albans Cooperative Creamery sells a variety of dairy products
to its dairy processing plant customers, including raw whole milk,
skim milk, cream, condensed skim

milk, condensed skim blends, lactose reduced milk products, ice
cream mix (both hard ice cream
and soft serve mix) and nonfat dry
milk.
“I have seen the dairy industry
evolve and the continued need
for dairy farmers to work together.
DFA has been a strategic partner
and I am very enthusiastic about
what they will bring to our members, community and state,” said
Leon Berthiaume, St. Albans
Cooperative Creamery chief executive officer.
Dairy Farmers of America is the
largest US dairy co-op, and was
the fourth-largest dairy company
in the world in 2017, with dairy
turnover of $14.7 billion, according to Rabobank’s annual survey
of the world’s largest dairy companies.
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Meyer Gouda, Mahoe Cumin Gouda
Top NZ Champions Of Cheese Contest
Auckland, New Zealand—A
Goat’s Milk Gouda entry by Waikato’s Meyer Cheese won the Countdown Champion of Champions
Award for Commercial Cheese at
the 16th New Zealand Champions
of Cheese Contest here recently.
In this year’s Artisan category,
Mahoe Farmhouse Cheese of Pakaraka took home the Puhoi Valley
Champion of Champions Award
for its Cumin Gouda entry.
Both top awards for Dutch-style
cheeses reflect the quality of these
cheeses in New Zealand, said master judge Russell Smith.
“Kiwis are fortunate to have a
handful of brilliant cheese makers here making these types of
cheeses,” Smith said. “I judge
across the world and Dutch-style
cheeses made in New Zealand are
as good as anywhere in the world.”
Meyer Cheese is a family-owned
company established in Waikato
in 1976 by Fieke and Ben Meyer.
Their son Miel took over as general manager in 2007 and four years
later, the couple’s eldest son Geert
was named head cheese maker.
Geert Meyer was also named the
2019 Milk Test NZ Champion
Cheesemaker – the second year in
a row he has won the title.

Meyer Goat Milk Gouda also
won the Champion Goat Cheese
Award. According to Smith, “It
doesn’t come any better than this.”
Westgold Salted Butter won the
title for Champion Butter. Westgold butter has been sold throughout the world by Westland Milk
Products. Until just three years
ago, it was only sold in New Zealand as a bulk product for use as an
ingredient by bakeries and other
large-scale food producers.

Thermaflo Champion Washed
Rind Cheese: Over the Moon
Dairy, Galactic Gold
Caspak Champion Packaging Award: Puhoi Valley, Wainui
Creamy White
Eurofins Champion European
Style: Waimata Cheese Company,
Waimata Cracked Pepper Haloumi
Delta Wines Champion Flavoured Cheese: Barrys Bay Cheese,
Barry’s Bay Peppered Havarti
Sacco System Champion Fresh
Italian Style Cheese: Viavio Limited, Viavio Burrata
Tetra Pak Champion Cheddar
Cheese: Fonterra NZMP, Fonterra
Hautapu NZMP Noble Cheddar
Big Chill Distribution Champion Farmhouse Cheese: Clevedon Buffalo Co
Good George Brewing Champion Goat Cheese: Meyer Cheese,
Meyer Cheese Goats Milk Gouda
Renco New Zealand Champion
Export Cheese: Fonterra NZMP,
Fonterra Lichfield NZMP Cheddar
NZSCA Champion Dutch
Style Cheese: Mahoe Farmhouse
Cheese, Cumin Gouda
Curds & Whey Champion
Homecrafted Cheesemaker and
Cheese: Jennifer Rodrige, Belle
Chevre Flat White

Top Category Winners
Fonterra Champion Original
Cheese: Fonterra Brands NZ,
Kapiti Kahurangi Creamy Blue
NZ Food Safety Champion
New Cheese: Puhoi Valley
Cheese, Wainui Creamy White
Ecolab Champion Blue Cheese:
Fonterra Brands NZ, Kapiti
Kahurangi Creamy Blue
Chr. Hansen Champion Soft
White Rind Cheese: Puhoi Valley
Cheese, Te Muri Triple Cream
Kiwi Labels Champion Feta
Cheese: Clevedon Buffalo Co
Green Valley Dairies Champion Fresh Unripened: Zany Zeus,
Zany Zeus Cream Cheese
Special Awards
Sheep Milk NZ Champion New World Cheese Lovers’
Cheese: Thorvald, Thorvald Feta Choice: Kapiti Kahurangi Blue
Innovative Packaging Aspiring
Cheesemaker: Barrys Bay
All Systems Go Auditing

Champion Butter: Westland Milk
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Dietary Guidelines
Advisory To Meet
July 10-11; Future
Meeting Dates Set
Washington—The US Departments of Agriculture (USDA)
and Health and Human Services
(HHS) last week announced the
second and subsequent meetings of
the 2020 Dietary Guidelines Advisory Committee (DGAC).
The DGAC, which was established earlier this year, had held
its first meeting in late March. Its
second meeting will be held July
10-11 in Washington, DC, at the
USDA South Building.
The DGAC’s third meeting will
be held Oct. 24-25 in Washington,
DC; its fourth meeting will take
place Jan. 23-24, 2020, in Houston, TX; and its fifth meeting will
be held Mar. 12-13, 2020, in Washington.
All meetings will be open to
the public. The public is invited to
present up to three minutes of oral
comments on July 11, 2019, and
Jan. 24, 2020.
The period for written public
comments to the DGAC, which
opened on Mar. 12, 2019, will
remain open throughout the committee’s deliberations. Written
comments may be submitted at
the federal e-rulemaking portal,
at www.regulations.gov; the docket
number is FNS-2019-0001.
USDA and HHS appointed the
2020 Dietary Guidelines Advisory
Committee to conduct an independent scientific review that
will help inform the departments’
development of the next edition of
the Dietary Guidelines for Americans.
The work of the DGAC is solely
advisory in nature and time-limited. The committee will examine
the current Dietary Guidelines
for Americans, take into consideration new scientific evidence
and current resource documents
and, based on the preponderance
of current scientific and medical
knowledge, develop a report to the
secretaries of USDA and HHS that
outlines its science-based assessment and rationale.
Specific agendas for each
upcoming DGAC meeting will be
announced in advance at www.
dietaryguidelines.gov. The full
committee will review the work
since the last public meeting and
plan for future committee work.
At each meeting, the full committee will deliberate on presentations made by the following
subcommittees outlining the
approaches and findings from their
scientific reviews: dietary patterns,
pregnancy and lactation, birth to
24 months, beverages and added
sugars, dietary fats and seafood, frequency of eating, and food pattern
modeling and data analysis.
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Pesticide, Antibiotic Residues Found In
Conventional But Not Organic Milk
Data Must Be Considered
‘Highly Questionable’:
Dairy Groups
Washington—Residues of current-use pesticides and antibiotics
appear to be common in conventional but not organic milk sold
through retail stores across the
US, according to a study published
online this week in Public Health
Nutrition.
Further research is needed to
understand the impact of these
differences, if any, on consumers,
added the study, which was conducted by researchers at Emory
University in collaboration with
The Organic Center.
For the study, milk samples were
collected in August 2015 from each
of nine regions across the US. In
each region, eight half-gallon milk
cartons were obtained from one
or more retail stores selected by a
volunteer for their convenience. A
total of 69 samples were collected,
including 34 organic and 35 conventional. Eight samples from
seven of the nine study regions
were available for analysis.
Residues of several currently
used pesticides, including atrazine,
chlorpyrifos, cypermethrin, diazinon, hexachloro-benzene, and permethrin, were detected in many
of the conventional milk samples
(26-60 percent) but in none of the
organic samples. Pesticide levels

in the conventional samples were
below the FDA limit for all with
established limits.
All samples, conventional and
organic, were free of detectable
levels of several other pesticides.
Legacy pesticides, those now prohibited but that remain environmentally persistent, were detected
in nearly all of the organic as
well as the conventional samples.
ppDDT was the only legacy pesticide to have a median level that
was not statistically significantly
higher in conventional compared
with organic samples.
While USDA standards for
organic feed production prohibit
the use of synthetic pesticides on
the land for three years prior to
certification, the half-life of some
of these legacy pesticides, such as
the once commonly used organochlorines, is 15 years. This persistence in the soil on which food
for organic milk-producing cows
is grown could be the mechanism
through which they are exposed to
these pesticides.
While residues of at least one
antibiotic were found in a majority
of the conventional samples, none
were detected in any of the organic
samples. Estimated median levels
of amoxicillin, oxytetracycline,
sulfamethazine, sulfadimethoxine
and sulfathiazole were all statistically higher in conventional compared with organic milk.

One of the 35 conventional
samples had an amoxicillin residue level that exceeded the FDA
limit. In addition, residues of two
sulfonamides with a zero tolerance
level for use in lactating cattle,
sulfamethazine and sulfathiazole,
were detected in 37 percent and 26
percent of the conventional milk
samples, respectively.
Median levels of BGH and IGF-1
in conventional milk samples were
approximately 20 and three times
higher, respectively, then in the
organic samples. As growth hormones are produced naturally by
dairy cows, some level of BGH is
to be expected in all milk samples,
whether produced organically or
using conventional methods. This
study’s researchers found that the
levels of BGH and IGF-1 in conventional milk were “significantly
greater” than those in the samples
produced organically.
One limitation of this study
is that the lack of a laboratory
method capable of differentiating
the synthetic from the naturally
occurring growth hormone limited
researchers to an examination of
total BGH levels. The difference
between levels in conventional
and organic milk was used as an
estimate of the synthetic rBGH.

Also, the use of conveniencebased sampling methodology limits researchers’ ability to generalize
their findings, the study noted.
“Regarding this new study, it is
very important to note that information about the methodology
used is so scant that serious flaws
are likely to exist,” the National
Dairy Council, International Dairy
Foods Association and National
Milk Producers Federation said in
a statement released in response to
the study.
“Many of the key results raise
red flags and leave more questions
than answers, including a sample
size that is not statistically valid, a
four-year lag between data collection and published analysis, and
results that are so far out of line
with federal government data that
they seem implausible,” the statement continued.
“Given these facts, combined
with the historical testing data
using FDA-approved methodology that clearly demonstrates the
occurrence of residues for several
of the antibiotics in question is
extremely rare, the data underlying
this recent study must be considered highly questionable and not
a true reflection of the US milk
supply,” the statement concluded.
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PERSONNEL
RAFAEL JIMÉNEZ-FLORES,
the J. T. Parker Endowed Chair
in Dairy Foods at Ohio State
University, was elected president of the American Dairy Science Association (ADSA) for
a one-year term. Jiménez-Flores
served as ADSA vice president
for the past year, and has been
chair of the association’s Milk
Protein and Enzyme Committee
for 15 years, chair of the Milk
Protein and Enzyme Symposium,
and director on the ADSA board
for five years. His first academic
position was as assistant professor at the University of Illinois in
the department of food science
and nutrition. After five years,
Jiménez-Flores moved to Cal Poly
State University, where he was
part of the Dairy Products Technology Center. Jiménez-Flores
was part of the outreach effort at
Cal Poly for 23 years, where he
taught courses on cheesemaking,
cleaning and sanitation in dairy
plants, ice cream, milk powder
and rehydration.

MICHAEL BARRETT, president
and CEO of Gay Lea Foods Cooperative Ltd., has been elected
chair of the Dairy Processors
Association of Canada (DPAC).
Barrett, who brings with him 20
years of dairy industry experience,
succeeds CARL COLIZZA, who
served as chair of the DPAC board
of directors since March 2017.
ZACH BEARSON has joined
Weber, Inc. as the company’s new
packaging product line manager.
Weber is a global manufacturer of
slicing machinery for the cheese
and meat industries. The company also produces skinners and
de-rinders. Weber’s North American Technology Center is located
in Kansas City, MO. Bearson
brings over nine years of international business-to-business sales
and marketing experience to his
new role. He most recently served
as product and area sales manager
for GEA Group.
COLE TAUTGES has joined Food
Safety Net Services (FSNS) as
vice president of chemistry opera-
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tions. Tautges most recently
worked at Covance in the company’s nutritional chemistry
and food safety department. He
also led the creation of Reference Standard Services group.
TIMOTHY CONNOLLY has
joined US Foods Holding
Corp. as executive vice president and chief supply chain
officer. In his new role, Connolly will oversee the US Foods’
supply chain organization,
including safety, warehousing,
transportation, supply chain
strategy, operations, continuous
improvement, and labor relations. Connolly had served as
senior vice president of operations at Uline and, prior to that,
he was employed as chief operating officer at Essendant.
STEVE HYDE has joined Great
Northern Corporation as vice
president of information technologies. Hyde most recently
served as chief information officer and director of IT consulting services for Schenck SC, in
charge of manufacturing, trucking/logistics, and serving government clients.
JOHN BLICHA has been promoted from director of global
marketing and communications at Eriez to senior director of global marketing and
communications. He will take
on an elevated role within the
company’s corporate executive
team, developing and executing
global market growth strategies
while continuing to provide
strategic and operational direction to Eriez-USA and all Eriez
global subsidiaries.
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Dr. Eric Bastian
Named Director Of
Western Dairy Center
Logan, UT—Utah State University this week announced Dr. Eric
Bastian as the new director of the
Western Dairy Center (WDC).
As vice president of industry
relations for Dairy West, Bastian
worked with former WDC director Donald McMahon in 2012
to develop the BUILD (Building
University and Industry Linkages
through learning and Discovery)
program.
Bastian, who led the research
and development team at Glanbia
Nutritionals for 18 years and hired
many WDC graduates, became
acutely
aware of the
decline in
dairy scientists as he
was trying
to fill roles
that were
often open
for a year
due to a
Eric Bastian
lack of candidates. He
also found that recruiting students
from the Midwest or eastern part of
the US didn’t fully compensate for
the need, especially when many of
those people returned “home” after
a few years of working.
After helping to secure $2.3
million in funding by 2018, Bastian helped increase the number
of USU student-researchers and
research projects through the
BUILD Dairy program.
Bastian said he is excited to
continue working with high-quality students in dairy research and
developing future innovators and
leaders in the dairy industry.
“I believe that the dairy industry
will flourish as it embraces innovation in products, processes and
packaging,” Bastian said. “Those
innovations will depend on future
leaders that we are developing in
the BUILD Dairy program which
operates within the Western Dairy
Center.”
Karianne Fallow, Dairy West’s
CEO, said Bastian’s work with
local processors and universities in
bringing funding, projects and students to the Western Dairy Center
is invaluable.
“We are thrilled that Eric has
been named the center’s incoming director and look forward to
the increased benefit this center
and the BUILD Dairy program can
offer to the dairy industry, regionally, nationally and globally,” Fallow commented.
Charles Carpenter, professor
and head of USU’s department of
nutrition, dietetics and food sciences, said he is excited to continue working with an innovative
leader such as Bastian.
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Food Safety Agency
(Continued from p. 1)

related labeling; ensure that food
facilities fulfill their responsibility to produce food in a manner
that protects the public health of
all people; lead an integrated, systemwide approach to food safety
and to make more effective and
efficient use of resources to prevent
foodborne illness; provide a single
focal point for food safety leadership, both nationally and internationally; and provide an integrated
food safety research capability.
Under the legislation, the following agencies and offices would
be transferred to the new Food
Safety Administration: the Center for Food Safety and Applied
Nutrition (CFSAN) of the Food
and Drug Administration (FDA);
FDA’s Center for Veterinary Medicine; FDA’s Office of Food Policy and Response; the resources
and facilities of FDA’s Office of
Regulatory Affairs that administer
and conduct inspections of food
and feed facilities and imports;
the Food Safety and Inspection
Service (FSIS) of the US Department of Agriculture (USDA);
the part of USDA’s Animal and
Plant Health Inspection Service
(APHIS) related to the management of animals going into the
food supply; the part of USDA’s
research, education and economics mission area related to food
and feed safety; the part of USDA’s
Agricultural Marketing Service
that administers shell egg surveillance services established under
the Egg Products Inspection Act;
the part of the National Marine
Fisheries Service of the Commerce
Department’s National Oceanic
and Atmospheric Administration that administers the seafood
inspection programs; and such
other offices, services, or agencies as the President designates by
executive ofder to carry out this
legislation.
The proposed Food Safety
Administration would be headed
by the administrator of food safety,
who would be appointed by the
President, by and with the advice
and consent of the Senate.
The administrator would
administer a national food safety
program to protect public health.
That program would be based on a
comprehensive analysis of the hazards associated with different food
and with the processing of different food, including the identification and evaluation of: the severity
of the health risks; the sources and
specific points of potential contamination extending from the
farm or ranch to the consumer that
may render food unsafe; the potential for persistence, multiplication, or concentration of naturally
occurring or added contaminants
in food; opportunities across the
food production, processing, distri-
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bution and retail system to manage
and reduce potential health risks;
and opportunities for intentional
contamination.
In carrying out this national
food safety program, the administrator would, among other things:
—Adopt and implement a
national system for the registration of food facilities and regular
unannounced inspection of food
facilities;
—Verify and enforce the adoption of preventive process controls
in food facilities;
—Establish and enforce sciencebased standards for substances that
may contaminate food, and safety
and sanitation in the processing
and handling of food;
—Implement a statistically valid
sampling program to ensure that
industry programs and procedures

that prevent food contamination
are effective on an ongoing basis;
—Implement procedures and
requirements to ensure the safety
and security of imported food;
—Coordinate with other agencies and state or local governments in carrying out inspection,
enforcement, research and monitoring; and
—Access the surveillance data
of the Centers for Disease Control and Prevention (CDC), and
other federal agencies, in order to
develop and implement a national
surveillance system to assess the
health risks associated with the
human consumption of food or to
create surveillance data and studies to mitigate food threats or to
identify the ways that food contamination spreads through environments.

Late last week, DeLauro had
held a Congressional Food Safety
Caucus briefing with the Center
for Science in the Public Interest
(CSPI) and the Consumer Federation of America on the current
state of food safety in the US and
the urgency of creating a single
food safety agency.
“Our bill ensures we have a
single agency accountable for
food safety, research, prevention,
inspections, investigations and
labeling,” DeLauro said. “We need
a commonsense, 21st century way
of ensuring food safety and a single
food safety agency is it.”
The organization of the US food
safety system has been debated on
and off since FDA was removed
from USDA in the 1940s, according to the Congressional Research
Service (CRS).
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WI Dairy Task Force
(Continued from p. 1)

ation and 51 of those recommendations were accepted by the full
task force.
After the recommendations
were accepted by majority vote,
task force members used a “dot voting” method to select their priority
recommendations. The following
six recommendations were given a
“very high” priority ranking:
Feasibility study for Wisconsin
Cheese Brand and Export Board.
The problem identified in this area
is that it is challenging for Wisconsin’s small and medium-sized dairy
plants to have the resources and
expertise to develop relationships
with overseas buyers, understand
all export requirements and have
sufficient product on their own for
effective shipping and distribution.
The recommendation solution
is to initiate a feasibility study on
the development of a Wisconsin
Cheese Brand to be sold internationally in the same vein as the
Irish Dairy Board (now known
as Ornua) did with Kerrygold.
In addition to a single brand, a
Wisconsin Export Board could be
responsible for logistics, buyer relations, collating loads, etc.
Staffing analysis at the Wisconsin Center for Dairy Research
(CDR) and additional state funds
for full-time positions.
A new state-of-the-art research
and training facility for CDR is
now under construction, but no
new state funding has been proposed to expand the number of
researchers, food technologists,
trainers and outreach personnel
for CDR. Currently, only about
4 percent of the CDR’s operating
budget comes from state funding.
The task force recommended
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that the state of Wisconsin devote
significant additional funding to
the CDR for additional faculty
and staff at the UW to accelerate
value-added cheese and dairy product research and development.
Recognize the importance of
exports to Wisconsin dairy.
The US exports only about
5 percent of its cheese; exports
are viewed as a huge, virtually
untapped growth opportunity for
the cheese industry.
The task force recommended
that Wisconsin develop a plan
and strategies to help cheese makers produce new products successfully targeted for export markets,
to provide smaller plants with the
logistical support needed for the
transportation of their products
to distant markets, and to obtain
greater consumer insights on the
types of products required in these
key overseas markets.
Become one of the dairy product
and business innovation centers.
The 2018 farm bill contained
language and authorization to
establish not less than three dairy
product and business innovation
initiatives.
The task force recommended
that, coordinating across the UW,
WDATCP, industry associations
and others, a proposal be prepared
and submitted to become one of
the regionally located dairy product and business innovation centers.
Dairy Innovation Hub.
A vibrant research effort is the
edge Wisconsin dairy needs to stay
one step ahead in the global dairy
marketplace. To maintain a sustainable competitive advantage,
the state must consistently attract
the best talent and consistently be
the first to adopt new innovations.
Sustaining Wisconsin’s dairy
industry requires a rededication

to the state’s history of innovation. It will demand collaboration between farmers, processors,
industry, environmentalists and
other stakeholders. An investment
of $7.6 million across three campuses — UW-Madison, UW-River
Falls and UW-Platteville — will
reestablish the UW as the Dairy
Innovation Hub.
Reduce the number of milk
classes from the current four to
two.
Pooling of milk values across the
current four classes renders dairy
plants relatively indifferent to giving up milk to the highest and best
use of milk and diminishes the
overall value of the pool.
‘High’ Priority Recommendations
In addition, 14 task force recommendations were given a “high”
priority ranking, including, among
others:
Regulatory changes needed to
FDA product standards of identity. FDA is encouraged to update
and modernize its standards of
identity for dairy products which
hinder product innovation, such
as recent technologies for milk
concentration and membrane filtration.
Truth in food labeling. The task
force “strongly” encouraged the
DATCP and Wisconsin Department of Justice to do all they
can to work with state attorneys
general as well as Congress, FDA
and USDA to implement truth in
labeling laws.
Create a cheese export program at CDR with technical staff
support. This would be modeled
after the CDR’s successful specialty
cheese program, and provide funding for the additional technical stff
needed to support such a program.
Emphasis on value-added and
specialty cheese in Wisconsin.
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The task force recommended an
in-depth consumer study be conducted to uncover innovative new
products, and new uses and preparations for cheese, with results
shared with all processors in the
state; an economic and engineering study to evaluate methods for
shared cheese production spaces
for startup operations enabling
new ideas and new cheese makers to enter the dairy market; and
a distribution analysis to conceive
and construct an infrastructure to
consolidate multiple companies’
products for joint freight, cold storage and distribution in key markets
within US population centers.
Mandatory pooling. The task
force supports mandatory pooling
of all classes of milk in a federal
order market area.
Address regulations impacting milk haulers. There are
many places where Wisconsin
regulations do not align with
neighboring states, or the dairy
industry is treated differently
from other industries operating
in the same geography within the
state. These regulations should
be harmonized.
Increasing milk quality standards. The current upper legal
limit of 750,000 somatic cells
per milliliter of milk has been in
place since 1993. The task force
recommended changes to the Pasteurized Milk Ordinance (PMO)
to harmonize the US legal SCC
level to that of the EU standard
of 400,000.
Rural processors access to
capital. The task force recommended that Wisconsin Gov.
Tony Evers request the Wisconsin
Housing and Econoic Development Authority (WHEDA) create a pilot loan guarantee program
under the existing Agribusiness
Guarantee program.
Support H.R. 832, Whole
Milk for Healthy Kids Act of
2019. This federal legislation
would allow flexibility for school
lunch programs to offer a variety of
choice in flavored and unflavored
milk, including whole milk.
Other high priority recommendations of the task force include
requiring animal official identification; solutions for local road infrastructure support and maintenance
funds; educational programming
for non-farm audiences; capital for
new and emerging technology; and
beginning farmer program modernization.
Other Recommendations
Some 17 task force recommendations were given a “moderate”
priority ranking, including, among
others:
Increased collaboration in the
UW system and with private
industry. The task force encourages greater engagement between
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• See WI Dairy Task Force, p. 11

June 28, 2019

Page 11

CHEESE REPORTER

Trade Turbulence
(Continued from p. 1)

Of the 27 implementation-related
issues concerning policies implemented by G20 economies, 15 were
discussed for the first time during
the November 2018 and February
2019 CoA meetings. Nearly half
of the questions raised related to
domestic support policies targeting
producers of dairy products.
Members also raised questions
concerning domestic support policies implemented by G20 members
of a broader scope, such as China’s
credit program, the EU’s drought
support to farmers and the 2018
US farm bill. Some of the questions raised sought clarification on
policies that potentially subsidized
exports of wheat, rice, oilseeds, and
agricultural products in genera.
Three of the issues raised related
to measures that restricted, or had
the potential to restrict, trade of
agricultural products, including
dairy products (i.e., India’s whey
milk powder duty) and policies
affecting market access of more
than one specific product (.
Other measures that were discussed related to follow-up questions on “persistent areas of
concern,” the WTO report continued. A number of these issues
have been raised in multiple CoA
meetings.
Two have been raised in 12
meetings, including Canada’s relatively new milk ingredient class
and its wine sale policy. Four issues
were brought up again concerning US policies, including dairy

policies, skim milk powder export
subsidies and proposed domestic
support measures. The EU’s Common Agricultural Policy (CAP)
reform was discussed for the second
time in a CoA meeting.
This is the 21st WTO Monitoring Report on G20 trade measures.
These reports have been prepared
in response to a request by G20
leaders to monitor and report on
trade and investment measures
implemented by G20 economies.
Trade growth slowed in the
second half of 2018, particularly
toward the end as trade tensions
remained high and GDP growth
weakened in major economies, the
report noted. Leading trade-related
indicators suggested that trade
would continue to lose momentum
in the first half of 2019.
During the review period covered by the report, trade tensions
continued to dominate the headlines and added to the uncertainty
surrounding international trade
and the world economy. The trade
coverage of new import-restrictive measures introduced by G20
economies during this period was
more than three-and-a-half times
the average since May 2012 when
the report started including trade
coverage figures.
The report also noted that several significant trade-restrictive
measures either will be implemented shortly after the period
covered by the report or remain
under consultation for potential
later implementation, suggesting
that the precarious situation in
global trade will persist.

WI Dairy Task Force
(Continued from p. 10)

researchers within the UW system
and the dairy industry, so that their
research quickly benefits processors and farmers.
Need for a consistent industry
message. The task force recommended creating a one-page reference sheet with key messages
related to different facets of dairy
to be distributed to key players
to ensure that when the industry
talks about dairy, it speaks with a
united voice and sends a consistent, positive message to consumers.
Increasing demand for fluid
milk consumption in schools.
Dairy product vending machines
should be placed in every school
in Wisconsin, including universities, for students to purchase
milk.
Need to have and understand a
contract/member agreement. The
task force “strongly” encourages all
milk producers and buyers to have
a current contract/member agreement with the organization marketing the farm’s milk.
Bulk milk weighers and samplers license reciprocity. The task
force recommended that Wisconsin recognizes and passes occupational licensing reciprocity dealing
with agricultural services which
would include, but not be limited
to, bulk milk weighers and samplers.

Other recommendations with a
moderate priority ranking include,
among others: work to conduct
detailed consumer preferences and
insight studies; increase in dairy
processor grant funding; and help
farms develop and market agritourism.
“We at DATCP are already
finding ways to implement these
recommendations,” said Brad Pfaff,
DATCP secretary-designee. “Our
state’s dairy farmers are facing a triple whammy of low prices, uncertain international trade markets,
and wet weather. Enacting policies
that assist them in both the short
and long term is of paramount
importance.”
“While the group’s work has
completed, it is now time for all
of us to consider how these recommendations could be implemented
to maintain Wisconsin’s world
leadership in dairy,” Evers continued.
An earlier dairy task force, Wisconsin Dairy Task Force 1995, was
established in 1985 and issued its
final report in 1987.
That report included a total of
75 recommendations in areas such
as milk processing and milk and
dairy product marketing, farm milk
pricing, education, research, animal health, dairy farm structure,
financing, and farm management
practices.
To access the Dairy Task Force
2.0 final report, visit dairytaskforce.
wi.gov.

REPLACEMENT
PARTS
OEM AND CUSTOM-FABRICATED PARTS
RELCO provides a wide variety of cheese making equipment and
systems for a comprehensive cheese plant design. Our cheesetechnology experts will design a process that is customized to meet
your specific needs. We focus on alternative thinking to ensure our
customers experience superior results.

Keep It Moving with HyFlow

™

Speed up your production with HyFlow™, the cheese anti-caking agent that’s specifically designed for
quicker bag filling, including narrow opening gusseted bags. HyFlow™ is formulated to virtually
eliminate cheese clumping, helping you increase line speeds while avoiding costly downtime. And
HyFlow™ can match your current agent’s profile – no need to alter your ingredient listings.

relco.net/orderparts..
relco.net/orderparts

Contact a RELCO
expert today:

HyFlow™ benefits:
•
•
•
•
•
•

Place your order at:

Optimized for gusseted bag systems
No bridging or clumping of cheese shreds in hopper
No impact on cheese melt or browning
Less dust and lower visibility than competitive products
Dramatic leaker reduction - less waste of bags and cheese products
Excellent carrier for antimycotics and oxygen-scavenging systems

+1.320.222.0252
parts@relco.net

Ready to maximize the speed of your packaging line?
Try HyFlow™ from Allied Blending.
Level 2 Certified

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com

For more information, visit www.alliedblending.com

All rights reserved.

For more information, visit www.relco.net/cheesereporter
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Rutgers Introduction
To Food Science
Course Is Aug. 19-23

New Brunswick, NJ—Rutgers
University will host a five-day food
science course here Aug. 19-23 at
the New Jersey Institute for Food,
Nutrition & Health.
The course may be taken as an
individual one-day session or as a
complete five-day program.
It kicks off with an introduction
to chemical properties and lipids.
Instructors will look at the structures, properties and functions of
food molecules, including polarity,
acidity, reactivity and alkalinity.
The second day will be devoted
to analyzing the characteristics
that proteins bring to foods and
raw materials needed for flavor
reactions and nutrients. Applications of carbohydrates in food production will also be covered.
Other highlights include the
scientific basis for the determination of coloration in food, along
with different types of natural and
artificial food coloring; microbes
that play critical roles in the food
industry; factors that influence
microbial growth and how to
implement good manufacturing

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

processes, HACCP and microbial
sampling plans.
1.866.404.4545 www.devilletechnologies.com
Day four is devoted to nutrition
theory. Students will learn about
Cheese Reporter Ad.indd 1
2018-01-03 11:52 PM
the principles of human nutrition,
including essential macro nutrients, vitamins and minerals.
Teachers will cover how nutri- Burr Ridge, IL—A special joint of existing literature and prediction plays an integral role in food symposium entitled “Managing tive modeling for validation, and
science, including information on Microbiological Testing as a Pre- responses to findings.
the field of nutraceuticals.
ventive Control Verification” will
Case studies will be presented
Through discussion of impor- be held here Oct. 24 at the Chi- and attendees will be engaged in
tant flavor molecules and flavor cago Marriott Southwest Hotel.
break-out groups to discuss strateperception – taste and aroma –
The event will be co-sponsored gies in developing effective testpartcipants will be able to develop by the University of Wisconsin- ing programs. The four break-out
techniques for flavor profiling and Madison Food Research Institute groups include refrigerated RTE
description.
(FRI) and the Illinois Institute foods, low moisture foods like dry
The final day of the course for Food Safety & Health (IFSH). dairy powders, and frozen RTE
will be dedicated to food process- Speakers from government, indus- items like frozen desserts.
ing and engineering. Students try, and academia will address conThe early registration deadline
will learn the various operations siderations of environmental and is June 30. For questions, contact
and systems used to manufacture product microbiological testing.
Cindy Koschetz at (708) 563-8152
and process food, and food ingreSpecific topics include where to or via email: ckoschet@iit.edu.
dients, to achieve desired quality test, testing frequency, rapid methRegistration and complete symand safety. Examples of current and ods, statistical process control, posium details are now available
technologies will be described.
role of environmental testing, role online at www.ifsh.iit.edu.
Following Friday’s half-day lec- Cheese Curd Capital®
ture, attendees are invited to participate in an optional tour of the
facilities and labs that make up
Wohlt Creamery LLC
Rutgers University’s Department
of Food Science.
A subsidiary of Ellsworth Coopera�ve Creamery
For complete course details and
online registration, visit www.cpe.
At Ellsworth Coopera�ve Creamery, pride is the most important ingredient in the prodrutgers.edu/courses.
ucts we make. We are 300+ patron dairy-families strong, with each of our member farms

Symposium On Microbiological Testing As
Preventive Control Verification To Be Oct. 24

Director of Opera�ons

Director of Operations Opening

commi�ng 365-days-a-year to producing the highest quality milk. And then there’s the
dedica�on of our cheesemakers, produc�on and packaging teams, pu�ng out the best
product possible. It’s that sense of pride and commitment that makes our cheeses taste
so good and making us dairy proud for over 100 years.

For Wohlt Creamery LLC in

PLANNING GUIDE
July 15-16: WDPA Dairy Symposium, Door County, WI. See www.
wdpa.net for details.
•
July 16-18: Second Annual Dairy
Experience Forum, Saint Paul
RiverCentre. For details, visit
www.dairyexperienceforum.com.
•
July 21-24: IAFP Annual Meeting,
Kentucky International Convention Center, Louisville, KY. For
more information, visit www.
foodprotection.org.

As Director
of Operations for Wohlt Creamery you will:
a team environment.

Western Repack
We Purchase Fines and Downgraded Cheese

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

N

July 31-Aug. 3: American Cheese
A subsidiary of Ellsworth
Co
Society Conference, Richmond,
VA. Visit www.cheesesociety.org.
As part of our growth, we are seeking an experienced, Director of Opera�ons to
•
At
Ellsworth
Cooperative
Creamery
add to our team
at Wohlt Creamery
in New London WI. Where we process, pack- pride is
Aug. 8-9: Idaho Milk Processors
age,
and
distribute
our
award-winning
processed cheeses.
ingredient
in
the
products
we
make.
We are 3
Association’s Conference, Sun
strong,
with of
each
ofons
ourformember
farms
committ
As Director
Opera�
Wohlt Creamery
you will:
Valley, ID. See www.impa.us.
 Develop
execute the
company’s
business strategies in order to a�ain the goals
•
producing
theand
highest
quality
milk.
And the
of the board
Sept. 8-10: NYSCMA Meeting, our cheesemakers, production and
packagin
 Prepare and implement comprehensive business plans to facilitate achievement by
Watkins Glen Harbor Hotel. Visit productplanning
possible.
It’s
that
sense
of
pride
and
commitment
that
makes
our ch
cost-eﬀec�ve opera�ons and market development ac�vi�es
www.nycheesemakers.com.

Communicate
and
maintain
trust
rela�
onships
with
Customers,
Vendors,
and
all
making us dairy proud for over 100 years.
•
levels of staﬀ at all facili�es
 Direct
produc�
on control
ons to ensure
opera�ng needs Director
of the
of our
growth,
weopera�
are seeking
anthe
experienced,
of Operations
Sept. 23-26: IDF World Dairy As part
company
are
met.
Summit, Hilton Istanbul Bomonti Creamery
in New London WI. Where we process, package, and distribute ou
 Support and ini�ate change in the produc�on and produc�on control to promote
Hotel & Conference Center, cheeses.
con�nuous improvement. Manage the evalua�on of con�nuous improvement and
Istanbul, Turkey. Visit www.idfrecommend capital requirements as jus�ﬁed by the business plan.
wds2019.com.
 Inspire conﬁdence within all employees and overcome resistance while promo�ng

Cheese
Curd Capital®
•To beDevelop
and
execute
the company’s business strategies in order to attain
232 t
our Director of Opera�ons you will need:
P.O.
•  Prepare
implement
business
plans
to facilitate achieve
Bachelor’s and
degree
preferred withcomprehensive
advanced knowledge
of processed
cheese
Ellsw
Phon
manufacturing
effective
operations and market development activities
Fax:
 A minimum of 5-7 years of job-related experience in the industry
•  Communicate
and
maintain
trust
relationships
with
Customers,
Vendors,
www
A proven record of leading opera�onal teams and the development and
facilities
achievement of strategic corporate goals
Unques�production
onable Integritycontrol operations to ensure the operating needs of the c
•  Direct
 Above average organiza�onal and interpersonal skills as well as above average
Director
of Operations
Opening
• Support
and initiate change in the
production,
production control
to prom
communica�on skills including wri�en, verbal and computer programs knowledge
For
Wohlt
Creamery
LLC
in
New
Manage the evaluation of continuous improvement and recommend capita
For the
considera�
on,
please
email
resume
and
cover
subsidiary of Ellsworth
Coope
businessAplan.
le�er with salary requirements to Human Resources
•at: lynnb@eccreamery.net
Inspire confidence within all employees and overcome resistance while pr

Handling cheese both as a
At Ellsworth Cooperative Creamery
pride is the m
service and on purchase.
ingredient in the products we make.
We are 300+
Bring us your special projects To be
Chosen
candidates
must
pass
a of our member farms
our
Director
ofeach
Operations
you will need:
strong,
with
committing 3
drug
andthe
alcohol
screening.
producing
highest
quality
And then
the
Western Repack, LLC
•pre-employment
Bachelor’s
degree
preferred
with milk.
advanced knowledge of processed
chees
our
cheesemakers,
packaging te
Wohlt Creamery
LLC
is an EOE production and
(801) 388-4861
• A minimum
of 5-7
years
job-related
experience
in thethat
industry
product
possible.
It’sof
that
sense of pride
and commitment
makes our cheese
making
us
dairy
proud
for
over
100
years.
• A proven record of leading operational teams and the development and ac
part of our growth, we are seeking an experienced, Director of Operations to a
corporateAsgoals

Creamery in New London WI. Where we process, package, and distribute our aw

d's Dairy In
orl
d
W
Since 1876

ee
ry W kly
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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

5. Real Estate

10. Cheese & Dairy Products

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

AGED CHEDDAR FOR SALE: 4 year
old Sharp White Cheddar 40# blocks.
Produced August-December 2014 in
Wisconsin. Available in full truckload or
pallet quantities in Wisconsin. Please
call Zach at 847-573-4982 or email
him at z.mills@hoogwegtus.com with
inquiries.

1. Equipment for Sale

1. Equipment for Sale

6. Positions Wanted

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac Model 8610-14. 4
chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

ALFA-LAVAL SEPARATOR: Model
MRPX 518 HGV hermetic separator.
Can be set up for warm or cold. Call
GREAT LAKES SEPARATORS at
(920) 863-3306 or e-mail drlambert@
dialez.net.

7. Help Wanted

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.
FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530

Manways &
Inspection Ports

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

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

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

4. Walls & Ceiling

Sanitary, Heavy-Duty
Prevents CIP Solution,
Air and Powder Leakage

8. Promotion & Placement

EXTRUTECH PLASTICS Sanitary
POLY BOARD© panels provide bright
white, non-porous, easily cleanable
surfaces, perfect for non-food contact
applications. CFIA and USDA accepted
and Class A for smoke and flame. Call
EPI Plastics at 888-818-0118 or www.
epiplastics.com for more information.

Plant Manager - Malone, WI
Come join our team! Mosaic Meadows is bringing together the finest artisanal
creameries in the world. Our products have won top honors at the U.S. Cheese
Championship, World Cheese Championship, Good Food Awards and more…
and we’re just getting started! We are in growth mode and expanding our
processing capabilities. Our cheesemakers benefit from an experienced sales,
marketing and service team as well as a coast-to-coast broker-and-distribution
network. Join the best and make us even better.

Overall responsibilities: Manage all Chevre operations and Hard Cheese
make production, product safety, quality, consistency and standardizing
production process. Direct safety program, production efficiency and assist with
expansion projects. Meet customer expectations and sales volumes.

Preferred experience: Experience in Chevre operations and Hard Cheese
make production preferred. Experience leading and supervising others.
Knowledge of cheese affinage process, food safety controls and sanitation
programs. Familiar with FMO/FDA compliance and State and Federal
regulations. Working knowledge of lean production, shrink reduction, and
pasteurization concepts and regulatory requirements.

If interested, please send resumes to:
Mosaic Meadows, LLC
Attn: Human Resources
N3569 Vanden Bosch Rd.
Kaukauna, WI 54130
Or apply online at: www.indeed.com by
searching Plant Manager in Malone, WI
Mosaic Meadows, LLC and its subsidiaries will consider applicants for any position
without regard to any applicant’s race, color, religion, creed, gender, national origin, age,
disability, marital or veteran status, sexual orientation, or any other legally protected status.

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

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

Lead Licensed Cheesemaker
Door Artisan Cheese Company, LLC, is located in the heart of Door County Wisconsin in beautiful Egg Harbor, WI. We are looking to add a Licensed Cheesemaker to
our team. Our company is rapidly becoming recognized for producing Championship quality Artisan Cheeses. In our two years of operation we have been awarded
4 major awards for the quality of our diverse Artisan cheese varieties.
With a new state of the art production facility, including three aging caves, we are
able to craft the most unique Artisan cheeses in the Industry.
We are seeking to hire a Licensed Cheesemaker to produce and oversee all Cheese
Production Activities. The candidate must have the following:
n
n
n
n

5 years as Licensed Cheesemaker
HTST Operators License
Working knowledge of HACCP and Food Safety Plans
Experience in leading a small cheesemaking team in the manufacture of
our cheeses.

We offer a competitive salary, and a benefit package that includes Major Medical
Health Insurance; employee supported Dental Plan; vacation; and Performance bonus plan. If interested in this dream opportunity, please submit resume to:
Michael C. Brennenstuhl

Door Artisan Cheese Company, LLC
8103 N Hwy 42, Egg Harbor, WI 54209
Email: mike@doorartisancheese.com
Cell: (920) 883-5340

COME TO THE EXPERTS
WHEN YOU'RE TALKING
SEPARATORS & CLARIFIERS
80 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clarifiers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

Call Dave Lambert at (920) 863-3306
or Dick Lambert at (920) 825-7468

GREAT
GREAT LAKES
LAKES SEPARATORS,
SEPARATORS, INC.
INC.
P: (920) 863-3306 • F: (920) 863-6485
E: drlambert@dialez.net

Page 14

Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses

Public
Warehouse
Stocks

May 31, 2019
as a % of

May 31,
2018

April 30,
2019

May 31,
2019

May 31,
2018

April 30,
2019

May 31,
2019

Butter

338,492

290,836

313,972

93

108

273,677

Cheese
American
Swiss
Other

804,075
31,424
549,441

782,634
28,176
588,026

784,817
24,659
576,527

98
78
105

100
88
98

1,384,940

1,398,836

1,386,003

100

99

American-Type
Cheese Stocks

993,912

Butter Stocks

May 31 of Select Years, million lbs

May 31 of Select Years; million lbs
350

850
825

325

800
775

300

750
275

725
700

250

675
650

225

625

33
31

14

2015

16

2017

18

200

2019

2013

14

2015

16

2017

18

2019

Swiss Cheese Stocks

May 31 of Select Years; million lbs

29
27
25
23
21
19
17
15

2013

14

2015

16

DAIRY PRODUCT SALES

2017

$1.85

June 22

2019

40-Pound
Block Avg

$1.80
$1.75

June 26, 2019—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of sale
for natural, unaged Cheddar; boxes of butter meeting USDA standards; Extra Grade
edible dry whey; and Extra Grade and USPH
Grade A nonfortified NFDM. •Revised

18

$1.70

1.7546
11,795,116

2.3593
4,354,519

$1.50

0.3578
5,953,626

1.0425
23,889,154

17.08
17.08
17.04
17.04
17.18

17.10
17.10
17.06
17.06
17.06

35.500
35.500
36.000
36.000
35.500

104.500
104.500
104.500
104.575
104.750

241.300
241.500
240.975
242.000
241.500

1.7800
1.7800
1.7720
1.7730
1.7920

6-21
6-24
6-25
6-26
6-27

August 19
August 19
August 19
August 19
August 19

17.35
17.44
17.44
17.44
17.47

17.29
17.31
17.25
17.32
17.43

34.925
35.175
36.250
36.250
35.325

105.650
105.500
105.700
106.125
107.000

243.125
244.750
245.000
245.525
245.100

1.8110
1.8160
1.8100
1.8090
1.8160

6-21
6-24
6-25
6-26
6-27

September 19
September 19
September 19
September 19
September 19

17.55
17.64
17.68
17.68
17.71

17.38
17.51
17.46
17.53
17.64

34.900
35.125
36.000
36.000
35.500

107.000
106.900
107.000
107.550
108.800

244.250
246.000
246.475
247.400
246.825

1.8300
1.8340
1.8340
1.8350
1.8420

6-21
6-24
6-25
6-26
6-27

October 19
October 19
October 19
October 19
October 19

17.60
17.64
17.71
17.69
17.71

17.49
17.53
17.61
17.65
17.75

34.600
35.100
35.900
35.900
35.175

108.700
108.700
108.900
109.150
110.750

243.500
240.500
246.300
246.750
246.550

1.8360
1.8360
1.8450
1.8440
1.8440

6-21
6-24
6-25
6-26
6-27

November 19
November 19
November 19
November 19
November 19

17.49
17.49
17.56
17.55
17.56

17.44
17.44
17.45
17.52
17.63

34.600
34.775
35.500
35.500
35.000

110.000
110.050
110.350
110.950
111.350

239.700
240.500
240.750
241.750
241.700

1.8280
1.8280
1.8310
1.8310
1.8330

6-21
6-24
6-25
6-26
6-27

December 19
December 19
December 19
December 19
December 19

17.10
17.10
17.10
17.10
17.09

17.21
17.32
17.35
17.45
17.57

34.525
35.000
35.750
35.750
35.250

110.925
111.150
111.450
111.950
112.000

234.000
234.800
235.050
237.000
236.750

1.7900
1.7920
1.7880
1.7860
1.7880

6-21
6-24
6-25
6-26
6-27

January 20
January 20
January 20
January 20
January 20

16.68
16.68
16.68
16.68
16.64

17.18
17.18
17.18
17.25
17.35

35.000
35.000
35.500
35.500
35.500

111.750
112.250
112.250
112.975
113.275

229.150
229.750
229.750
230.700
230.700

1.7400
1.7400
1.7350
1.7390
1.7410

6-21
6-24
6-25
6-26
6-27

February 20
February 20
February 20
February 20
February 20

16.55
16.59
16.58
16.58
16.60

17.21
17.16
17.16
17.26
17.33

35.000
35.000
35.500
35.500
35.025

112.800
113.250
113.250
113.875
114.100

228.250
228.250
228.250
228.750
228.750

1.7370
1.7370
1.7300
1.7340
1.7350

6-21
6-24
6-25
6-26
6-27

March 20
March 20
March 20
March 20
March 20

16.62
16.62
16.58
16.61
16.62

17.33
17.33
17.33
17.40
17.44

35.000
35.000
35.500
35.500
35.500

113.900
114.250
114.250
114.550
115.000

229.000
229.000
229.000
229.475
229.475

1.7470
1.7470
1.7410
1.7440
1.7450

6-21
6-24
6-25
6-26
6-27

April 20
April 20
April 20
April 20
April 20

16.70
16.70
16.70
16.70
16.70

17.36
17.36
17.36
17.44
17.50

35.375
35.375
35.375
35.375
35.025

114.750
114.750
114.750
115.600
116.000

229.025
229.025
229.025
229.500
229.500

1.7500
1.7500
1.7500
1.7510
1.7510

23,390

8,856

2,958

9,747

8,517

20,659

CME vs AMS

$1.40
$1.35

J

J

June 15

A

S

O

N

D

J

F

M

A

June 8

M

J

May 25

Dollars/Pound
1.7259•
Pounds
13,380,651•

1.7093
11,702,686

Dollars/Pound
1.6657
1.5845
Pounds
13,937,581
Percent
34.82

1.7092
11,139,315

1.7058

1.7439

1.6227

1.6626

12,068,982
34.83

Dollars/Pound
2.3805•
Pounds
3,285,054•

2.3484
4,121,059

Dollars/Pounds
0.3676•

0.3667

6,557,381•

5,372,228

Dollars/Pound
1.0450•
Pounds
21,427,329•

1.0407•
22,625,599•

PLEASE SEND ME MORE INFORMATION ON:
___Advertising ___Subscribing
_____Subscripion Change ___Other_________________
If changing subscription, please include your old and new address below

11,343,395
34.97

2.3476•
4,343,977•

0.3714
5,494,127

Nonfat Dry Milk

Average Price
US
Sales Volume
US

July 19
July 19
July 19
July 19
July 19

CHEESE REPORTER SUBSCRIBER SERVICE CARD

$1.45

Dry Whey Prices

Weighted Price
US
Sales Volume
US

*Cash Settled
Butter* Cheese*
237.500
1.6950
237.500
1.6960
237.500
1.6960
237.500
1.6960
237.200
1.6930

$1.55

Butter

Weighted Price
US
Sales Volume
US

NDM*
104.100
104.100
104.100
104.225
104.225

6-21
6-24
6-25
6-26
6-27

Interest - June 27

$1.60

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

Weighted Price
US
1.6689
Adjusted to 38% Moisture
US
1.5852
Sales Volume
US
12,484,114
Weighted Moisture Content
US
34.73

Class III* Class IV* Dry Whey*
16.30
16.86
36.250
16.30
16.86
36.250
16.31
16.86
36.250
16.31
16.86
36.250
16.27
16.86
36.250

$1.65

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

SETTLING PRICE
Date
Month
6-21
June 19
6-24
June 19
6-25
June 19
6-26
June 19
6-27
June 19

1.0329
21,907,274•

New Subscriber Info

35

2013

DAIRY FUTURES PRICES

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

Old Subscriber Info

Total

600

June 28, 2019

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

June 28, 2019
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JUNE 21: Cheese production is at full speed now. School hiatuses have
diverted more fluid milk into Class III and other processing facilities in all regions. After weeks
of historically puny Class III spot milk discounts, midwestern prices reached $3 under Class.
That said, most pricing fell closer to the $1 under Class point. More milk and active production
will add to inventories, which contacts, even in the West, are stating are less abundant than they
have been. There is no dearth of cheese, but any reports of tightening supplies are only positive
for market conditions. Block prices have remained strong, continuing their bullish trajectory.
Meanwhile, barrels have vacillated since early May. Current markets have cheese producers
feeling a little less pressure, as buying interest has steadied and/or improved across the US.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
Conventional dairy ad numbers increased 12 percent this week, while organic dairy ad numbers decreased 31 percent. The most advertised dairy item this week is conventional ice cream
in 48- to 64-ounce containers. Ads for conventional Cottage cheese in 16-ounce containers
and conventional 8-ounce cream cheese had the largest percentage increases in ad numbers
this week, 156 percent and 108 percent respectively.
Conventional cheese ad numbers increased 21 percent. The average price for conventional
8-ounce shred cheese is $2.12, down 17 cents from last week. The average price for conventional 8-ounce block cheese is $2.10. There were no reported organic cheese ads this week.

NORTHEAST- JUNE 26: Domestic Cheddar spot prices and trades have increased on

Conventional milk ad numbers decreased by 57 percent. Organic milk ad numbers decreased
29 percent. The national average advertised price for conventional milk half-gallons is $1.97,
compared to $4.08 for organic milk half-gallons, an organic price premium of $2.11. Organic
half-gallon milk was the most advertised organic dairy item and had over twice the number of
ads that conventional gallons and half gallons had combined. Conventional yogurt ad numbers
decreased 25 percent and organic yogurt ads decreased 21 percent.

various market exchanges. Cheese production schedules in the Northeast are fairly busy.
Available milk supplies are keeping plants operating at/near capacity. Most manufacturers’
inventories are sufficient for filling near-term orders. Some plants are building inventories.

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 28
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.48

3.26

3.78

3.06

3.76

3.82

3.27

Cheese 8 oz block

2.10

2.35

2.08

1.88

1.94

1.64

1.88

Demand reports from Midwestern cheese producers are
mixed this week. Some suggest improved market prices have buyers a little more enticed to
enter the fray. However, some specialty cheese makers relay a slowdown week over week.
Milk availability is mixed in the region. Upper Midwestern states are seeing some spot milk
availability. That said, when you start to move East, milk availability begins to lighten and
therefore pull from local activity. Spot milk prices ranged from Class to $1.50 under Class.
The $3.00 discounts from last week disappeared on slower spot milk trading in general.
Cheese producers are maintaining a somewhat busy work schedule. Some report a sevenday work-week, expected to last into next month. Cheese market tones are continue to firm.

Cheese 1# block

3.51

3.28

NA

NA

3.99

NA

NA

Cheese 2# block

6.57

NA

NA

NA

NA

5.00

7.03

Cheese 8 oz shred

2.12

2.24

2.05

2.15

2.00

2.03

2.24

Cheese 1# shred

4.99

4.99

NA

4.99

NA

NA

NA

Cottage Cheese

2.01

2.20

1.99

1.57

1.89

1.65

1.69

1.68
Flavored Milk ½ gallon 2.74
Flavored Milk gallon
3.99

1.88

1.72

1.40

1.74

1.62

1.49

1.99

NA

NA

NA

NA

3.04

NA

NA

NA

3.99

NA

NA

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.1625 - $2.5875
Monterey Jack 10#:
$2.1375 - $2.3425
Muenster 5#		
$2.1625 - $2.5875
Grade A Swiss 6-9#:
$2.6400 - $2.7575

Ice Cream 48-64 oz

2.89

2.69

3.06

2.81

3.08

2.79

2.49

Milk ½ gallon

1.97

NA

NA

NA

NA

NA

.99

Milk gallon

2.54

3.69

NA

2.06

2.46

1.99

NA

Sour Cream 16 oz

1.86

1.95

1.99

1.55

1.65

1.84

1.50

Yogurt (Greek) 4-6 oz

.96

.95

.98

.92

1.00

.95

.83

Yogurt (Greek) 32 oz

3.67

3.97

3.47

3.72

3.50

3.48

3.47

Yogurt 4-6 oz

.53

.53

.52

.60

.40

.52

.54

Yogurt 32 oz

2.84

3.21

NA

NA

2.50

NA

NA

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2500 - $2.5350 Process 5-lb sliced: $1.8375 - $2.3175
Muenster:		
$2.2350 - $2.5850 Swiss Cuts 10-14 lbs: $3.1250 - $3.4475

MIDWEST AREA - JUNE 26:

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

$1.8850 - $2.2850
$1.9625 - $2.9075
$1.7675 - $2.1275
$2.4300 - $3.5000

WEST - JUNE 26: Interests for cheese are steady to increasing throughout the West, with
shipments keeping processors busy. There was a noticeable surge in demand coming from
southern Asia and Mexico. Mexico block cheese demand is back up with tariff reductions.
The uptick in South Asia purchases of US cheese is quite surprising to some contacts as
they mentioned that EU prices are lower than those of the US. Current lower EU stocks could
signify that they can’t satisfy all their international requests, explaining the jump in US cheese
requests. On the other end, although barrels are more prevalent in the market, the inventories of both blocks and barrels are adequate to satisfy current needs. Production of cheese
is steady, but a few manufacturers are considering a reduction of output due to pricy milk.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.9225 - $2.3650 Monterey Jack 10#:
Process 5# Loaf:		
$1.7850 - $2.0400 Swiss 6-9# Cuts:

$2.1025 - $2.3225
$2.1125 - $2.3850
$2.7225 - $3.1525

FOREIGN -TYPE CHEESE - JUNE 26: The German cheese market is in equilibrium,
with stable demand from domestic buyers and active sales to Southern Europe. Altogether,
global requests are unchanged from previous weeks. Milk outputs are not permitting an
increase in the volume of cheese produced. Nonetheless, cheese processors can maintain
their outputs at stable levels. They can fulfill contractual demand, but spot buyers can’t
always get what they need due to lower inventories.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.3075 - 3.7950
$2.8150 - 3.5325
$3.6950 - 5.7850
$3.4975 - 5.6525
0
0
0
$3.1625 - 3.4850
0

WHOLESALE BUTTER MARKETS - JUNE 26
WEST:

While cream supplies are tight,
butter makers relay spot cream loads that
are within their price range are hard to
come by. Butter churns are as active as the
supplies of cream allow. However, some
butter processors say they have idled a few
churns. A lot of cream is getting pulled into
Class II and ice cream manufacturing. Butter makers suggest the need to make butter
supersedes any thought of selling cream.
Butter demand is steady and inventories
have not grown as much as some processors would expect. Butter makers are
hesitant to sell butter to any puckish offer
received. Instead, they are being selective
in which bids to accept.

CENTRAL:

Butter makers are bidding
for cream, but most say prices are moving
out of their fiscal reach. Some butter plant
managers report butter churning/production
is generally slower this year. Others, however, have reported steady production but
say their inventories are more diverse than
in previous years. Salted, unsalted, organic

and conventional inventories are evidence
of a steady demand in varying retail and
food service segments. Regional contacts
have mixed expectations of butter markets
moving into the second half of the year.

NORTHEAST:

In addition to butter
stocks for May 2019 settling 7 percent
lower than they were at the end of May
2018, chattering of depressed milk production contributes to the optimistic trending
in current butter prices. The eastern wholesale bulk prices range 5 cents to 8 cents
over the CME. While churns operate at
seasonal levels, farm milk volumes trickle
on the downside of the spring flush, thereby
marginalizing available cream for churning. With the good demand, loads are hard
to come by as multipliers range 1.28-1.33.
Cream availability is expected to exceed
the demand, sending more to the churns,
as a result of the approaching July 4 holiday. With that said, sources suggest manufacturers are currently exchanging butter
specifically off their contracts.

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 4-6 oz:
Butter 1 lb:
$5.49
Greek Yogurt 32 oz:
Cream Cheese 8 oz:
$2.99
Flavored Milk ½ gallon:
Cottage Cheese 16 oz:
NA
Milk ½ gallon:
Yogurt 4-6 oz:
$1.13
Milk gallon:
Yogurt 32 oz:
$3.00
Sour Cream 16 oz:

$1.25
$5.99
NA
$4.08
$5.00
$2.50

DRY DAIRY PRODUCTS - JUNE 27
NDM - CENTRAL:

Low/medium heat
NDM prices slipped on the mostly price
series. Trading activity was moderate, but
busy when compared to other dairy powders
trading. Contacts say Mexican demand is
still present, although quieter than earlier in
the month and in May. More loads are being
dried, as condensed skim is widely available
and attainable at noticeable discounts. Also,
some producers who were producing dry
whole milk/whole milk powder have shifted
back to drying NDM. More loads are available and expected to be so for the near
term. High heat NDM trading was busier in
the East than in the Central region, as those
prices remain steady ahead of the holiday.

NDM - WEST: For some buyers, the
regional NDM market tone is less firm than
the previous week as stock levels from
recent spring flush production are above
their immediate needs. On the other hand,
several NDM manufacturers think that the
cash market seems to be irregular this
week, as several industry participants are
focusing their efforts on finalizing contract
negotiations for Q3 instead of selling on the
spot market, which resulted in mixed spot
prices this week. According to them, NDM

values should bounce again as regional farm
milk intakes are steadily decreasing, while
NDM inventories are highly committed to
meet contractual needs.

NDM - EAST: Eastern low/medium NDM
sales are trading around the $1.05-$1.07
range. Overall, spot loads are steady to lackluster as some buyers are not purchasing
beyond contract agreements. Low/medium
NDM production schedules vary from
full to limited. High heat NDM prices are
unchanged. Some operations are taking the
time to dry for immediate needs.

LACTOSE:

Lactose continues to move
well through contracts, but spot market activity is relatively quiet. The exception is that
a few large volume sales made by processors to clear blocks of inventory. Throughout the industry, inventories have grown, but
stocks vary widely from one manufacturer to
another. While some manufacturers report
heavy inventories, others suggest they are
sold out in the near term. Production is generally steady, aside from a few processing
hiccups. Some contacts think lower prices
showing up for higher whey protein concentrations may help slow lactose production.

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

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

06/24/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
06/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
41,002
38,572
2,430
6

CHEESE
90,989
94,438
-3,449
-4
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CME CASH PRICES - JUNE 24 - JUNE 28, 2019
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
June 24

$1.7200
(-1¾)

$1.8400
(+1½)

TUESDAY
June 25

$1.7200
(NC)

WEDNESDAY
June 26

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.4025
(+1¼)

$1.0400
(-½)

$0.3525
(+1)

$1.8450
(+½)

$2.4175
(+1½)

$1.0350
(-½)

$0.3550
(+¼)

$1.7200
(NC)

$1.8425
(-¼)

$2.4200
(+¼)

$1.0450
(+1)

$0.3550
(NC)

THURSDAY
June 27

$1.7650
(+4½)

$1.8375
(-½)

$2.4100
(-1)

$1.0500
(+½)

$0.3425
(-1¼)

FRIDAY
June 28

$1.7900
(+2½)

$1.8575
(+2)

$2.4100
(NC)

$1.0500
(NC)

$0.3350
(-¾)

Week’s AVG
Change

$1.7430
(+0.0635)

$1.8445
(+0.0450)

$2.4120
(+0.0335)

$1.0440
(-0.0025)

$0.3480
(+0.0030)

Last Week’s
AVG

$1.6795

$1.7995

$2.3785

$1.0465

$0.3450

2018 AVG
Same Week

$1.2780

$1.4925

$2.2540

$0.7465

$0.4025

MARKET OPINION - CHEESE REPORTER
Cheese Comment: A total of 10 cars of blocks were sold Monday, the last at
$1.8400, which set the price. On Tuesday, 1 car of blocks was sold at $1.8450, which
raised the price. One car of blocks was sold Wednesday at $1.8425, which lowered
the price. Eight cars of blocks were sold Thursday, the last at $1.8375, which set the
price. Four cars of blocks were sold Friday, the last at $1.8575, which set the price.
The barrel price declined Monday on an unfilled bid at $1.7200 (following a sale at
$1.7100), increased Thursday on a sale at $1.7650, and rose Friday on a sale at
$1.7900.
Butter Comment: The butter price increased Monday on an unfilled bid at $2.4025,
rose Tuesday on an uncovered offer at $2.4175 (following a sale at $2.4200),
increased Wednesday on a sale at $2.4200, then fell Thursday on a sale at $2.4100
(a total of 23 cars of butter were sold Thursday).
NDM Comment: The price declined Monday on a sale at $1.0400, fell Tuesday on
a sale at $1.0350, increased Wednesday on a sale at $1.0450, and rose Thursday
on an unfilled bid at $1.0500.
Dry Whey Comment: The price increased Monday on a sale at 35.25 cents, rose
Tuesday on a sale at 35.50 cents, fell Thursday on a sale at 34.25 cents, and
declined Friday on a sale at 33.50 cents.

WHEY MARKETS - JUNE 24 - JUNE 28, 2019
RELEASE DATE - JUNE 27, 2019
Animal Feed Whey—Central: Milk Replacer:

.2500 (NC) – .2900 (NC)

Buttermilk Powder:
Central & East:
1.0200 (-1) – 1.1025 (+¾)
Mostly:
1.0300 (+3) – 1.0500 (NC)

West: 1.0000 (+2) – 1.0650 (NC)

Casein: Rennet:

Acid: $3.1425 (NC) – $3.2650 (NC)

3.2950 (NC) – 3.6300 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2900 (NC) – .4200 (+2)

Mostly: .3300 (NC) – .3750 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.2900 (-1¼) – .4200 (-¾)

Mostly: .3200 (NC) – .3900 (NC)

Dry Whey—NorthEast:

.3200 (NC) – .4100 (-1)

Lactose—Central and West:
Edible:
.2000 (NC) – .4500 (-3)

Mostly: .2500 (NC) – .3700 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0250 (NC) – 1.0800 (NC)
High Heat:
1.1525 (NC) – 1.2000 (NC)

Mostly: 1.0325 (-¼) – 1.0600 (-1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0000 (NC) – 1.0925 (-½)
High Heat:
1.1500 (NC) – 1.2500 (-½)

Mostly: 1.0350 (+½) – 1.0550 (-1½)

Restaurant
Performance Index
Rose In May As
Same-Store Sales,
Traffic Increased
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI), which
tracks the health of and outlook
for the US restaurant industry,
stood at 101.6 in May, up 1.5 percent from April, the association
reported today.
The RPI is constructed so that
the restaurant industry’s health is
measured in relation to a neutral
level of 100. Index values above
100 indicate that key industry
indicators are in a period of expansion, while index values below 100
represent a period of contraction
for key industry indicators.
The Restaurant Performance
Index consists of two components:
the Current Situation Index and
the Expectations Index.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 101.5
in May, up 1.8 percent from
April.
A majority of restaurant operators reported higher same-store
sales in May; specifically, 56 percent reported a same-store sales
increase between May 2018 and
May 2019, up from 44 percent
who reported higher sales in April.

Some 30 percent of restaurant
operators reported a sales decline
in May, down from 39 percent in
April.
Restaurant operators also
reported stronger customer traffic
levels in May. Some 44 percent
of operators reported an increase
in customer traffic between May
2018 and May 2019, up from 28
percent who reported higher traffic
in April.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood at
101.7 in May, up 1.1 percent from
April.
Restaurant operators are more
optimistic about both sales growth
and the economy in the months
ahead.
Some 48 percent of operators
expect to have higher sales in six
months (compared to the same
period in the previous year), up
from 34 percent who reported similarly in April.
Restaurant operators are also
slightly more bullish about the
direction of the economy compared to recent months, although
their overall outlook remains
mixed.
Some 21 percent of operators
said they expect economic conditions will improve in six months,
up from 16 percent who reported
similarly in May. And 18 percent
of operators think economic conditions will worsen.

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

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8000 (NC) – 1.0800 (NC) Mostly: .8500 (-½) – 1.0000 (NC)
Whole Milk—National:

1.6500 (NC) – 1.7000 (-1)

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

AVERAGE DRY BUTTERMILK MOSTLY PRICES
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

1.2295
1.2058
1.3345
1.4671
1.8919
.9840
.8300
.9913
.7074
.9286

.9726
1.3486
1.2884
1.4266
1.9367
.8993
.8018
1.0000
.7150
.9592

.8976
1.4796
1.2410
1.3814
1.9543
.8965
.7613
.9457
.7036
.9600

1.0048
1.5131
1.1586
1.4457
1.9348
.8775
.7283
.8425
.7136
.9807

1.1975
1.5006
1.0624
1.5185
1.8914
.8433
.7136
.8352
.7445
1.0105

1.2963
1.4978
1.0443
1.5622
1.8198
.8175
.7023
.8920
.7550

1.2704
1.4619
1.1202
1.6114
1.7687
.7914
.7720
.9115
.7483

1.2009
1.3598
1.2113
1.6795
1.6908
.7561
.8404
.9167
.8111

1.2338
1.2740
1.3747
Govt
1.5729
.7936
.8469
.9150
.8350

Oct

Nov

1.2395 1.2043
1.2839 1.3300
1.4495 1.4661
Shutdown 1.7589
1.3887 1.2708
.8898 .9071
.8570 .8716
.8702 .8069
.8589 .8919

Dec
1.1717
1.3664
1.4894
1.8376
1.0527
.8675
.9120
.7398
.9000

For more information, visit www.loosmachine.com

