
Impact Of Dairy Components Exported On 
All-Milk Price Is 10 Cents Per Hundred

FDA Leaders Describe New Steps 
To Boost Food Safety Programs
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safety system as part of an inte-
grated national food safety system. 
To advance these goals, FDA is 
proposing new resources to fund 
human and animal preventive 
controls and produce safety inspec-
tions through the State Coopera-
tive Agreement Program.

The Food and Drug Admin-
istration’s funding supports the 
states in conducting more than 
half of the domestic food and 
more than 80 percent of animal 
feed facility inspections required 
by FSMA, Gottlieb and Yiannas 
pointed out.

“We also recognize that our 
most effective toolkit for domes-
tic food safety is not identical to 
the optimal toolkit for imported 
food safety. Our budget request 
reflects those differing needs. Our 
proposed budget makes other criti-
cal investments to help the FDA 
ensure a more secure and mod-
ern food safety framework,” they 
added.

But the work under FSMA is 
“just one part of our food safety 
net. We also need to invest in 
and further modernize our ability 

• See Boost Food Safety, p. 20

Milk Production Rose 
0.6% In February In 
23 Reporting States, 
0.2% For Entire US
Washington—US milk production 
in the 23 reporting states during 
February totaled 16.037 billion 
pounds, up 0.6 percent from 
February 2018, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Tuesday.

January’s milk production 
estimate was revised down by 7 
million pounds by NASS, but was 
still 1.3 percent higher than in 
January 2018.

In February, production per cow 
in the 23 reporting states averaged 
1,838 pounds, 21 pounds above 
February 2018.

The number of milk cows on 
farms in the 23 reporting states in 
February was 8.723 million head, 
47,000 head less than February 
2018 but unchanged from January 
2019.

For the entire US, February 
milk production totaled 17.015 
billion pounds, up 0.2 percent from 
February 2018. Production per cow 
in the entire US averaged 1,818 
pounds for February, 19 pounds 
above February 2018.

The number of milk cows on 
farms in the entire US in February 
was 9.359 million head, 77,000 
head less than February 2018, but 
unchanged from January 2019.

California’s February milk 
production totaled 3.235 billion 
pounds, up 0.1 percent from 
February 2018, due to 8,000 fewer 
milk cows but 10 more pounds of 
milk per cow. 

• See More Milk In Feb., p. 6

On California Federal 
Order, More Than 
1 Billion Pounds Of 
Milk Was Depooled 
In February
Woodland, CA—A total of 1.83 
billion pounds of milk was pooled 
on the new California federal milk 
marketing order in February, the 
first time that less than 2 billion 
pounds of milk has been pooled 
in the four months that the Cali-
fornia federal order has been in 
effect, figures recently released by 
the Caifornia market administra-
tor’s office show.

According to USDA’s National 
Agricultural Statistics Service 
(NASS), California’s milk produc-
tion totaled 3.235 billion pounds 
in February. Thus, it appears that 
about 1.4 billion pounds of milk  
was depooled from the California

• See Depooled Milk, p. 8

Washington—As part of President 
Trump’s 2020 budget proposal, 
leaders of the US Food and Drug 
Administration (FDA) have pro-
posed new funding across multiple 
aspects of the federal food safety 
system, according to a statement 
released Tuesday by FDA Com-
missioner Scott Gottlieb and Dep-
uty Commissioner Frank Yiannas.

“We must invest to prevent 
problems from happening by solid-
ifying the agency’s tools” under 
the Food Safety Modernization 
Act, Gottlieb and Yiannas stated. 
“We must also embrace new inno-
vations to improve our ability to 
secure the food supply chain and 
engage in more effective tracking 
and tracing of food from farm to 
fork.”

The fiscal year 2020 (which 
begins Oct. 1, 2019) budget 
request for FDA is $6.1 billion, an 
overall increase of 12 percent or 
$643.1 million compared to the 
fiscal 2019 continuing resolution, 
the US Department of Health and 
Human Services (HHS), FDA’s 
parent agency, noted in its “Justifi-
cation of Estimates for Appropria-
tions Committees” document  that 

was released earlier this month. 
The fiscal 2020 budget provides 
$1.4 billion for food safety, an 
increase of $67 million from fiscal 
2019.

“The funds we’re requesting for 
food safety represent the FDA’s 
commitment to the promises we’ve 
made to help keep people and ani-
mals safe from contaminated food, 
and our vision of a future in which 
both human and animal health 
is protected and strengthened by 
new and emerging technologies 
that will create a more digital, 
traceable, diverse, and safer food 
system,” Gottlieb and Yiannas 
explained.

A smarter, more technologi-
cally advanced food safety system 
will always stand on the shoulders 
of the preventive framework of 
FSMA, the leaders noted. 

“This landmark piece of legisla-
tion represented a sea change in 
food safety. It moved the FDA from 
a posture of response to one that 
prevents problems from occurring 
in the first place,” Gottlieb and 
Yiannas said.

States are critical partners in 
creating a prevention-based food 

Ithaca, NY—The impact of the 
dairy components exported by 
the US on the all-milk price is 
positive, but likely only about 
10 cents per hundred for each 
additional 1 percent of compo-
nents produced that are exported, 
according to a new “Information 
Letter” written by Charles Nich-
olson, agricultural economist at 
Cornell University.

The likely reason for this rela-
tively small price impact is that as 
component exports have grown, 
milk supply growth has main-
tained an approximate supply-
demand balance, the information 
letter explained.

It seems to have become an 
article of faith that US dairy 
product exports have a large 
impact on farm milk prices, the 
information letter noted. This is 
reflected in the attention paid to 

export data, ongoing trade nego-
tiations or disputes, and the reac-
tion of the futures markets when 
the trade dispute with China 
arose last year.

The value of exports is often 
discussed in terms of the propor-
tion of solids exported — some-
times differentiated between the 
fat and nonfat solids — but also 
in terms of the total value of dairy 
product exports.

The pattern of US dairy 
exports from 2000 to 2018 is 
similar whether expressed in the 
total volume of components or 
the proportion of components in 
US farm milk that is exported, 
the information letter noted. 
Both have grown substantially, 
especially since 2005, and the 
percentage exported of combined

• See Exports And Prices, p. 16
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it’s worth remembering that 
cheese stocks represent only part 
of the supply-demand equation. 
What’s happening on the demand 
side is equally if not more impor-
tant. And in that context, the 
record level of cheese stocks makes 
more sense.
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EDITORIAL COMMENT

Why Dairy Product Stocks Have To Be So Large
In recent years, warehouse stocks 
of American-type cheese, other 
cheese and total natural cheese 
have risen to levels that have 
prompted some general-interest 
media outlets to report that Ameri-
ca’s stockpile of cheese has reached 
record highs. Publications ranging 
from The Washington Post to The 
Guardian (based in London) have 
covered this record cheese stock-
pile, often reported as a cheese 
“surplus,” over the past year.

One issue worth noting when it 
comes to any discussion of cheese 
stocks is that the nature of these 
stocks has changed dramatically 
over the past 30 to 40 years. Back 
in the 1980s, USDA’s Commod-
ity Credit Corporation was buying 
hundreds of million of pounds of 
surplus cheese, as well as surplus 
butter and nonfat dry milk, under 
the dairy price support program.

So, for example, at the end of 
1983, CCC stocks of American 
cheese totaled 793 million pounds, 
while cheese production that year 
totaled 4.8 billion pounds (the 
CCC bought 833 million pounds 
of cheese that year). And the lat-
est “Cold Storage” report from 
USDA’s National Ag Statistics 
Service notes that the record high 
for American cheese stocks at the 
end of January, just under 1.1 bil-
lion pounds, was set in 1984, when 
the majority of those stocks were 
government-owned and did indeed 
represent “surplus” product.

Yes, there is certainly a lot of 
cheese being stored in commercial 
warehouses around the US these 
days. As of Jan. 31, natural cheese 
stocks totaled 1.36 billion pounds, 
a record high for that date.

But it’s worth remembering 
that cheese stocks represent only 
part of the supply-demand equa-
tion. What’s happening on the 
demand side is equally if not more 
important. And in that context, 
the record level of cheese stocks 
makes more sense.

Back in 2011, the April edi-
tion of the Market Administrator’s 
Bulletin for the Northeast federal 
milk marketing order included an 

article entitled “A Closer Look 
at Cheese Stocks.” That article 
pointed out that total cheese stocks 
had exceeded 1 billion pounds in 
March 2010 and had remained 
above that mark through March 
2011. 

“Though current total cheese 
stocks over a billion pounds sounds 
like a very big number historically, 
it has to be viewed in context with 
current historically strong cheese 
production and commercial dis-
appearance numbers,” the article 
explained. And that point is worth 
keeping in mind when pondering 
the enormity of today’s cheese 
stocks.

Back in 2010, the year before 
that article appeared, US cheese 
production totaled 10.4 billion 
pounds, or about 870 million 
pounds per month. For the previous 
two decades, that article pointed 
out, the cheese industry had held 
the equivalent of a month’s pro-
duction in stock. 

But by January 2011, the per-
cent of stocks over production, 
118.7 percent, was as big as it had 
been since 1987 (when the CCC 
held a fair amount of cheese), the 
article noted.

What about January 2019? 
Cheese production totaled 1.1 
billion pounds and cheese stocks 
totaled 1.36 billion pounds, so 
stocks were 123.6 percent of pro-
duction. That’s up a fair amount 
from 2011.

But what about commercial dis-
appearance? Back in 2011, domes-
tic commercial disappearance of 
cheese totaled about 10.4 billion 
pounds, or around 866 million 
pounds per month. So the industry 
was holding more than a month’s 
equivalent of domestic disappear-
ance in cold storage.

In 2018, as we report on page 15 
of this week’s issue, domestic com-
mercial disappearance of cheese 
totaled about 12.4 billion pounds, 
or just over 1 billion pounds per 
month. So again, the industry 
was holding more than a month’s 
equivalent of domestic disappear-
ance in cold storage.

But there are also commer-
cial exports to consider. Back in 
2010, the US exported 115 mil-
lion pounds of American cheese 
and 267 million pounds of other-
than-American cheese, or around 
382 million pounds total.

As that 2011 article pointed 
out, US cheese exports had grown 
to about 5 percent of total produc-
tion in 2011, up from about 1.5 
percent five years earlier. 

In 2018, US cheese exports 
totaled 768 million pounds, 
roughly twice the 2010 level. US 
cheese exports last year included 
165 million pounds of American 
cheese and 603 million pounds of 
other-than-American cheese.

As that 2011 article explained, 
as the export market “has become 
a more consistent and significant 
demand point for US cheese, 
inventory requirements to sup-
ply such a market may impact, to 
some degree, the level of stocks the 
industry may hold.”

Adding up domestic disappear-
ance plus exports, we come up 
with total commercial disappear-
ance in 2018 of about 13.2 billion 
pounds, or an average of 1.1 billion 
pounds per month. Interestingly, 
as noted earlier, that’s exactly how 
much cheese the US produced in 
January.

Finally, it’s worth noting that 
more and more cheese is being 
aged before it “disappears.” So, for 
example, stocks of other natural 
cheese (besides American and 
Swiss) totaled 525 million pounds 
at the end of January, up about 200 
million pounds from Jan. 31, 2009.

But, just to cite one example, 
US Parmesan production grew by 
more than 200 million pounds 
from 2008 to 2017, and none of 
that Parm was sold fresh.

Thanks to strong produc-
tion as well as domestic and for-
eign demand, high stock levels 
shouldn’t be any more concerning 
than low stock levels.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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Auckland, New Zealand—The 
price index on this week’s Global 
Dairy Trade (GDT) dairy com-
modity auction increased 1.9 per-
cent from the previous auction, 
which was held two weeks ago.

That marked the eighth consec-
utive increase in the GDT price 
index. The last price index decline 
was in November’s second auction.

In this week’s auction, which 
featured 174 participating bidders 
and 112 winning bidders, prices 
were higher for Cheddar cheese, 
whole milk powder, butter and 
rennet casein and lower for skim 
milk powder, anhydrous milkfat 
and lactose. 

Buttermilk powder wasn’t 
offered at this week’s auction, and 
an average price wasn’t available 
for sweet whey powder.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were 
as follows:

Cheddar cheese: The average 
winning price was $4,036 per met-
ric ton ($1.83 per pound), up 3.9 
percent. Average winning prices 
were: Contract 1 (April), $4,086 
per ton, down 1.2 percent; Con-
tract 2 (May), $4,126 per ton, up 
8.1 percent; Contract 3 (June), 
$4,030 per ton, up 4.9 percent; and 
Contract 4 (July), $3,945 per ton, 
up 1.9 percent.

Skim milk powder: The aver-
age winning price was $2,405 per 
ton ($1.09 per pound), down 2.4 
percent. Average winning prices 
were: Contract 1, $2,586 per ton, 
down 10.4 percent; Contract 2, 
$2,357 per ton, down 2.7 percent; 
Contract 3, $2,483 per ton, down 
1.4 percent; Contract 4, $2,436 per 
ton, down 1.9 percent; and Con-
tract 5 (August), $2,445 per ton, 
down 3.2 percent.

Whole milk powder: The aver-
age winning price was $3,317 
per ton ($1.50 per pound), up 4 
percent. Average winning prices 
were: Contract 1, $3,300 per ton, 
up 4.4 percent; Contract 2, $3,298 
per ton, up 3.6 percent; Contract 
3, $3,398 per ton, up 3.8 percent; 
Contract 4, $3,415 per ton, up 3.9 
percent; and Contract 5, $3,436 
per ton, up 6.2 percent.

Butter: The average winning 
price was $5,089 per ton ($2.31 
per pound), up 9.3 percent. Aver-
age winning prices were: Contract 
1, $5,100 per ton, up 8.4 percent; 
Contract 2, $5,180 per ton, up 
10.8 percent; Contract 3, $5,120 
per ton, up 10.1 percent; Contract 
4, $5,010 per ton, up 5.5 percent; 
and Contract 5, $4,920 per ton, up 
9.3 percent.

Anhydrous milkfat: The aver-
age winning price was $5,662 per 
ton ($2.57 per pound), down 3.1 
percent. Average winning prices 
were: Contract 1, $5,885 per ton, 

cents per pound), down 1 percent. 
That was for Contract 2.

In response to this week’s GDT 
price index increase, ASB lifted its 
2018/19 milk price forecast by 35 
cents per kilogram of milk solids, 
to $6.60 per kilogram. For com-
parison, that puts ASB at the top 
end of Fonterra’s $6.30 to $6.60 
per kilogram of milk solids forecast 
range, announced several weeks 
ago.

Overall prices on GDT have 
lifted 21.4 percent since the start 
of the year, ASB said in a “Rural 
Economic Note” released Wednes-
day.

Much of this week’s GDT price 
lift can be put down to recent dry 
and hot New Zealand weather 
Indeed, the lift in whole milk pow-
der and butter — products that 
New Zealand dominates the global 

export market in — is consistent 
with this recent move being a New 
Zealand story. 

With the dry weather in mind, 
ASB has cut its nationwide 
2018/19 milk production growth 
forecast to 3 percent from 5 per-
cent previously.

Looking further ahead, ASB 
continues to note that slowing 
New Zealand production growth is 
compounding sluggish production 
offshore. Milk production is falling 
in Australia, while US and Euro-
pean Union production growth is a 
modest 1 percent per annum or so.

Moreover, global dairy stocks 
are now much lower than in previ-
ous years, ASB pointed out. Lower 
stocks means less of a buffer for 
dairy markets in the event of any 
supply shock. Meanwhile, global 
demand is also firm. 

down 0.8 percent; Contract 2, 
$5,677 per ton, down 3.3 percent; 
Contract 3, $5,630 per ton, down 
2.7 percent; Contract 4, $5,662 per 
ton, down 2.7 percent; and Con-
tract 5, $5,586 per ton, down 4.4 
percent.

Rennet casein: The average 
winning price was $6,190 per ton 
($1.81 per pound), up 9.7 percent. 
Average winning prices were: 
Contract 1, $6,870 per ton, up 
19.3 percent; Contract 2, $6,340 
per ton, up 11.3 percent; Contract 
3, $5,990 per ton, up 4 percent; 
and Contract 4, $6,130 per ton, up 
11.8 percent.

Lactose: The average winning 
price was $1,000 per ton (45.4 

Global Dairy Trade Price Index Rises 
1.9%; Majority Of Product Prices Rise
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Slowing Production Leads To Improved Prices
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50 YEARS AGO
March 21, 1969: Washing-
ton—The Nixon administra-
tion has decided not to shift 
food programs from USDA to 
the Health, Education & Wel-
fare Department (HEW). Some 
critics say programs to feed the 
nation’s poor would be pushed 
harder if controlled by HEW and 
other congressional committees 
that oversee health and welfare 
legislation.

East Lansing, MI—More whey 
should be used for human con-
sumption instead of for animal 
feeds or wasted down the drain, 
Michigan State University food 
scientist J. Robert Brunner 
reported this week. MSU scien-
tists have come up with a combi-
nation of whey and orange juice 
that is a complete, one-meal 
drink.

25 YEARS AGO
March 18, 1994: Green Bay, 
WI—Jens Jensen of MD Foods, 
Hogelund Mejeri, Vojens, Den-
mark, is the winner of this 
year’s World Championship 
Cheese Contest with a Danish 
Blue entry. First runner-up was 
Charley Malkassian of Vella 
Cheese, Sonoma, CA, with a 
Dry Monterey Jack, and Dairy-
world Foods’ Jim McDowell of 
Armstrong Cheese, Abbotsford, 
British Columbia, was second 
runner-up with a Cheddar entry.

Washington—The outlook for 
1994 dairy trade in selected 
countries points to an increase 
in cheese, nonfat dry milk and 
whole milk powder, while trade 
in butter is expected to decline.

10 YEARS AGO
March 20, 2009: Green Bay, 
WI—John Griffiths of Sartori 
Foods, Antigo, WI, was named 
US Champion Cheese Maker this 
week for his SarVecchio Parme-
san. First runner-up was a Clas-
sico Hard Goat’s Milk Cheese 
by Tumalo Farms of Bend, OR, 
and second-runner up was a New 
York Medium Cheddar made by 
Pat Whelan of McCadam Cheese, 
Chateaugay, NY.

Madison—Almost 60 percent of 
Wisconsin dairy processors plan to 
increase their volume by 1 to 25 
percent over the next five years, 
USDA reported this week. Over 
one-fifth of the plants indicated 
that they would increase their 
product volume by more than 25 
percent over the next five years.

For more information, visit www.ivarsoninc.com

Good news for improved milk 
prices is milk production continues 
to slow. For the last quarter of 
2018 milk production was just 
0.5 percent above a year earlier. 
January’s production was up 0.9 
percent, and February was up just 
0.2 percent. 

The number of milk cows 
started to decline last June, and 
while there was no change from 
January to February, cow numbers 
had declined 63,000 head and were 
now 77,000 head or 0.8 percent 
lower than a year ago. The increase 
in milk per cow continues below 
trend being up 1.0 percent in 2018 
and 1.1 percent in February.

Of the 23 reporting states, 13 
had fewer cows in February than 
a year ago, six had lower milk per 
cow and eight had lower total milk 
production. States with big losses 
in cow numbers were Pennsylvania 
25,000, New Mexico 12,000, 
Virginia and Ohio both 9,000, 
Arizona, California and Florida 
8,000, and Minnesota, Illinois, 
Indiana and Wisconsin down 
5,000. States with major increases 
in cow numbers were Texas 20,000, 
Colorado 12,000, South Dakota 
5,000 and New York 2,000.

States with significant declines 
in February milk production from a 
year ago were Virginia 11.7 percent, 
Illinois 7.1 percent, Florida 6.2 
percent, Pennsylvania 6.0 percent, 
New Mexico and Ohio 3.9 percent 
and Arizona 3.4 percent. 

States with significant increases 
in milk production were Colorado 
8.3 percent, Texas 7.7 percent, 
Oregon 7.3 percent, South Dakota 
6.4 percent, and Idaho 2.1 percent. 
Other increases were California 

0.1 percent, New York 2.8 percent, 
Iowa 0.5 percent, Minnesota 1.6 
percent, Michigan 1.0 percent and 
Wisconsin 1.5 percent.

Domestic demand continues on 
the soft side. Fluid beverage milk 
sales declined another 2.0 percent 
last year with modest growth in 
butter and cheese sales. This type 
of pattern is expected to continue 
in 2019. 

Dairy exports were a record high 
in 2018 being equivalent to 15.8 
percent of milk production on a 
total milk solids basis compared to 
14.5 percent in 2017. Compared 
to 2017 exports of cheese were 2 
percent higher, butterfat 61 percent 
higher, nonfat dry milk/skim milk 
powder 18 percent higher and no 
change in total whey products. 

But, exports were robust for the 
first half of the year and dampened 
the second half of the year after 
China, Mexico and Canada 
imposed retaliatory tariffs on US 
dairy products. On a milkfat milk 
equivalent basis exports in the first 
half of 2018 grew by 18.9 percent 
over that of 2017, but declined 
to 8.0 percent for the second 
half of the year. On a skim-solids 
milk equivalent basis, exports in 
the first half of the year grew by 
19.8 percent over 2017, but in the 
third quarter the growth declined 
to 12.8 percent, and in the fourth 
quarter exports were below 2017 
by 12.2 percent.  By December of 
2018 exports on a total milk solids 
basis had declined to 12.8 percent 
of milk production. 

Looking into 2019 there are 
some positive factors for exports. 
Milk production is expected to 
show only a modest increase in the 

EU, lower production in Australia 
and a possible drought in New 
Zealand could dampen their milk 
production. World dairy product 
prices are increasing. But, as long 
as retaliatory tariffs exist exports 
will be hindered. USDA forecasts 
2019 exports on a milkfat basis to 
be down 3.8 percent and on a skim-
solids basis up just 1.0 percent.

Cheese stocks remain at rather 
higher levels holding down cheese 
prices. January 31st cheese stocks 
grew a little from December with 
American cheese stocks 8.6 percent 
higher than a year ago and total 
cheese stocks 6.4 percent higher. 
Butter stocks normally increase 
as we move towards summer as 
cream supplies are more available 
than when ice cream production 
picks up for summer sales. January 
31st butter stocks were 6.9 percent 
lower than a year ago. January 31st 
stocks of dry whey were 12 percent 
lower than a year ago and nonfat 
dry milk stocks 7.6 percent lower.

Despite a slower growth in 
milk production ample cheese 
stocks, modest growth in domestic 
demand and reduced growth in 
dairy exports has kept milk prices 
from showing much improvement. 
The Class III price was $13.89 in 
January and $13.96 in February. 
Earlier in the month barrel cheese 
was just $1.365 per pound and 
40-pound blocks were $1.52 per 
pound. Prices have improved 
to $1.51 for barrels and $1.5825 
for blocks. But, dry whey prices 
continue to weaken from $0.36 per 
pound early in the month to now 
$0.305. To get $16 Class III prices

• See Cropp, p. 6
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Annual Average Butterfat, Protein Tests 
Have Risen Recently In Central Order
Shawnee Mission, KS—The Feb-
ruary 2019 Marketing Service Bulle-
tin published by the Central federal 
milk marketing order examines 
component levels in Central order 
producer milk since the inception 
of the order in January 2000.

Specifically, average annual 
content data for each priced com-
ponent and the somatic cell count 
(SCC) are examined. 

Provisions of the Central federal 
order specify minimum payments 
to dairy producers based on the 
volume of milk marketed — the 
producer price differential (PPD) 
— along with payments based on 
the amount of components in milk 
marketed. Component payments 
to producers include those for but-
terfat, protein and other solids, as 
well as an adjustment based on the 
SCC of marketed milk.

Over time, the combined value 
for these individual components 
have accounted for approximately 
90 percent of the total minimum 
amount due to producers under the 
Central order, the Bulletin noted.

Annual butterfat tests for the 
Central order producer milk were 
relatively flat in the order’s early 
years before beginning an over-
all downward trend that persisted 
through 2010. Average annual but-
terfat tests bottomed out at 3.601 
percent in 2010, and have exhib-
ited substantial upward movement 
since then, posting a record high of 
3.892 percent last year.

With the exception of 2014, 
annual butterfat averages have 
increased every year since 2010, 
and have been at or above the 
19-year average of 3.701 percent 
each year since 2013.

Over the past 19 years, butterfat 
tests have bottomed out in July at 
an average of 3.548 percent, while 
continuing to rise in value each 
month through December’s 3.847 
percent peak. Conversely, the 
average butterfat content declined 
each month between December 
and July during this period.

Although changes in protein 
and butterfat content in producer 
milk typically follow similar pat-
terns, data for the Central order 
indicates that this correlation is far 
from perfect, the Bulletin noted. 
Average annual protein tests have 
exhibited an overall increasing 
trend on the Central order, with a 
few “bumps” along the way.

Protein tests were relatively flat 
during the early 2000s (2000-2005) 
and again from 2006 through 2010, 
with the latter period at an overall 
higher plateau. Protein tests have 
increased in six of the eight years 
since 2010, peaking at 3.177 per-
cent in 2018. The 19-year average 
was 3.090 percent.

The seasonal trend for protein 
is similar to butterfat, with some 

minor idiosyncrasies. The lowest 
monthly average protein test over 
the past 19 years occurred in July, 
identical to butterfat.

Protein tests have peaked a 
month earlier than butterfat, 
however, with the highest levels 
recorded in November. Similar 
to butterfat, protein tests decline 
each month after the peak and 
bottom out in July. July’s protein 
test over this timeframe averaged 
2.967 percent, while the Novem-
ber peak averaged 3.195 percent.

The variation in other solids 
content is smaller than the vari-
ance for butterfat or protein. The 
highest average other solids test 

occurred in 2018 at 5.771 percent, 
while the low of 5.696 percent was 
recorded in 2000. This reveals a 
high to low variance of just 0.075 
percentage points compared with 
0.289 for butterfat and 0.146 for 
protein during this period.

Annual other solids tests have 
demonstrated an overall increasing 
tendency over the past 19 years.

Central order monthly other 
solids tests show a seasonal pattern 
dissimilar to those for butterfat and 
protein. The peak month for other 
solids tests over the past 19 years 
has been May, at 5.751 percent, 
while October registered the low-
est average, at 5.721 percent.

Also, other solids tests have not 
exhibited the consistent “stair-
step” up and down pattern, nor the 
amount of high to low variation, 

characterized by butterfat and pro-
tein average monthly tests.

The trend in SCCs has been 
substantially downward over the 
past 19 years, with a few prominent 
“non-conforming” years along the 
way. After starting the new millen-
nium with several years in excess 
of 300,000, including a 19-year 
high of 340,000 in 2001, Central 
order SCCs decreased substantially 
through 2012. Annual averages 
then hovered around 220,000 dur-
ing the 2012 through 2016 period, 
before declining in each of the last 
two years, falling to an all-time low 
of 195,000 in 2018.

Since its 2000 inception, the 
Central order SCC has averaged 
263,000. SCCs peak during sum-
mer months and are at their lowest 
during late fall and early winter.

For more information, visit www.APT-Inc.com
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STATE Feb Feb % Change
2018 2019 Change Cows

California 3233 3235 0.1 -8000

Wisconsin 2327 2362 1.5 -5000

Idaho 1138 1162 2.1 8000

New York 1128 1160 2.8 2000

Texas 978 1053 7.7 20000

Michigan 860 869 1.0 -3000

Pennsylvania 856 805 -6.0 -25000

Minnesota 760 772 1.6 -5000

New Mexico 660 634 -3.9 -12000

Washington 509 509 nc 3000

Ohio 436 419 -3.9 -9000

Iowa 409 411 0.5 nc

Arizona 416 402 -3.4 -8000

Colorado 337 365 8.3 12000

Indiana 327 320 -2.1 -5000

Kansas 284 290 2.1 6000

South Dakota 202 215 6.4 5000

Vermont 208 210 1.0 -2000

Oregon 191 205 7.3 3000

Florida 211 198 -6.2 -8000

Utah 174 176 1.1 1000

Illinois 155 144 -7.1 -8000

Virginia 137 121 -11.7 -9000

millions of pounds     1,000 head

Milk Production by State

Cropp
Continued from p. 4

cheese needs to get above $1.70 
per pound. It looks like March 
Class III will increase to about 
$14.95. Dairy futures continues to 
show very slow price recovery with 
Class III reaching the low $15’s in 
April  and not reaching the $16’s 
until August and only topping out 
in the low $16’s in October. 

But, I look for the Class III 
price to do better than this. After 
four years of low milk prices and 
starting 2019 with low milk prices 
the growth in milk production is 
likely to stay below 1 percent for 
a while. 

The number of licensed dairy 
herds in 2018 declined 2,731 or 6.8 
percent. Herd numbers continue 
to decline. Cow numbers will 
likely continue to decline through 
at least the first half of the year. 
Slaughter cow numbers continue 
to run above a year ago and the 
number of dairy replacements 
expected to enter the dairy herd 
during the year are down 1 percent 
from a year ago. 

And with some forage issues 
until a new crop and lower 
returns over feed cost the 
increase in milk per cow is likely 
to be dampened. 

So I see the possibility of much 
stronger Class III prices for the last 
six months and reaching the mid 
to high $16’s by fourth quarter.

Butter prices have been staying 
around $2.28 per pound and should 
hold around there and strengthen 
some by fourth quarter. Nonfat 
dry milk prices should hold close 
to $0.95 per pound and higher 
for most of the year. The Class 
IV price was $15.98 in January, 
$15.86 in February and should be 
about $15.80 in March. By May 
the Class IV price should reach 
$16’s and could be in the high 
$16’s by fourth quarter.

In 2018 the average all milk 
price was $16.18 compared to 
$17.65 in 2017 and the lowest 
average since $12.85 back in 2009. 
So while milk prices will improve 
in 2019 over that of 2018 they will 
keep operating margins for dairy 
farmers rather tight until at least 
the last quarter of the year.  For info, visit www.kelleysupply.com/Documents/LuperoxEZ9sProductBulletin.pdf

More Milk In Feb.
(Continued from p. 1)

California’s January milk output 
had been up 0.8 percent from 
January 2018.

Wisconsin’s February milk 
production totaled 2.362 billion 
pounds, up 1.5 percent from 
February 2018, due to 5,000 fewer 
milk cows but 35 more pounds of 
milk per cow. 

Wisconsin’s January milk 
production estimate was revised 
down by 7 million pounds, so 
output was up 2.6 percent from 
January 2018, rather than up 2.9 
percent as initially estimated.

February 2019 milk production 
in Idaho totaled 1.162 billion 
pounds, up 2.1 percent from 
February 2018, due to 8,000 more 
milk cows and 15 more pounds of 
milk per cow. 

Idaho’s January milk production 
estimate was revised down by 9 
million pounds, so output was up 
2.9 percent from January 2018, 
rather than up 3.6 percent as 
originally estimated.

New York’s February milk 
production totaled 1.16 billion 
pounds, up 2.8 percent from 
February 2018, due to 2,000 more 
milk cows and 45 more pounds of 
milk per cow. 

New York’s January milk output 
had been up 3.4 percent from 
January 2018.

Milk production in Texas 
during February totaled 1.053 
billion pounds, up 7.7 percent from 
February 2018, due to 20,000 more 
milk cows and 70 more pounds of 
milk per cow. 

Texas’s January milk production 
had been up 7.3 percent from 
January 2018.

Michigan’s February milk 
production totaled 869 million 
pounds, up 1 percent from February 
2018, due to 3,000 fewer milk cows 
but 35 more pounds of milk per 
cow. 

Michigan’s January milk 
production estimate was revised 
up by 5 million pounds, so output 
was up 1.6 percent from January 
2018, rather than up 1.1 percent 
as initially estimated.

Pennsylvania’s February milk 
production totaled 805 million 
pounds, down 6 percent from 
February 2018, due to 25,000 fewer 
milk cows and 20 less pounds of 
milk per cow. Pennsylvania’s 
January milk output had been 
down 5.5 percent from January 
2018.

February milk production in 
Minnesota totaled 772 million 
pounds, up 1.6 percent from 
February 2018, due to 5,000 fewer 
milk cows but 45 more pounds of 
milk per cow. 

Minnesota’s January 2019 milk 
output was revised up by 5 million 
pounds, so output was up 2.2 

percent from January 2018, rather 
than up 1.6 percent as originally 
estimated.

New Mexico’s February milk 
production totaled 634 million 
pounds, down 3.9 percent from 
February 2018, due to 12,000 fewer 
milk cows and five less pounds 
of milk per cow. New Mexico’s 
January milk production had been 
down 3.5 percent from a year 
earlier.

Washington’s February milk 
production totaled 509 million 
pounds, unchanged from February 
2018, due to 3,000 more milk 
cows but 20 less pounds of milk 
per cow. 

Washington’s January milk 
production estimate was revised 
down by 4 million pounds, so 
output was up 2.7 percent from 
January 2018, rather than up 3.4 
percent as initially estimated.

All told for the 23 reporting 
states in February, compared to 
February 2018, milk production 

was higher in 14 states, with those 
production increases ranging from 
0.1 percent in California to 8.3 
percent in Colorado; down in 
eight states, with those production 
declines ranging from 2.1 percent in 
Indiana to 11.7 percent in Virginia; 
and unchanged in Washington.

16,500

17,000

17,500

18,000

18,500

19,000

19,500

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

Total US Milk Production
2018 vs. 2019
in mill ions of pounds
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Petition Asks FDA To Update Regulatory 
Framework For Nutrient Content Claims
Rockville, MD—Kind Healthy 
Snacks filed a citizen petition ear-
lier this month that asks the US 
Food and Drug Administration 
(FDA) to update its framework for 
regulating nutrient content claims.

Specifically, Kind is request-
ing that FDA take the following 
actions:
 Revise its nutrient content 

claim regulations to only allow a 
food to bear a nutrient content 
claim highlighting the presence or 
absence of a nutrient if the food 
contains a meaningful amount 
of at least one health-promoting 
food, such as: vegetables, fruits 
(especially whole fruits), whole 
grains, legumes, nuts, and seeds.
 Amend the regulations to 

include disclosure levels for added 
sugar and trans fat and to remove 
disclosure levels for total fat and 
cholesterol.
 Revise its nutrient content 

claim regulations to disqualify 
foods, other than meal products or 
main dish products, that contribute 
more than 25 percent of the daily 
value for saturated fat, sodium, or 
added sugar or more than 1.0 gram 
of trans fat from bearing nutrient 
content claims.
 Revise its nutrient content 

claim regulations to require that, 
where a nutrient content claim is 
based on a nutrient that has been 
added to a food, such fortification 
is in accordance with the Food and 
Drug Administration’s policy on 
the fortification of foods.

Nutrient content claims are 
misused on a variety of products, 
including sugary cereals and snacks 
and sodium-packed frozen dishes, 
which highlight beneficial nutri-
ents but avoid calling out other 

less appealing aspects of the food, 
according to Kind, which produces 
and markets a family of more than 
70 snack products, including fruit 
and nut bars.

“Dressing up empty calorie 
products by emphasizing a singular 
nutrient, like protein or fiber, ver-
sus the overall quality of the food 
is unfair to consumers,” said Dan-
iel Lubetzky, Kind’s founder and 
CEO. “By bringing greater rigor to 
the use of nutrient claims, FDA 
can increase label transparency 
and help people better identify 
foods that contribute to a healthy 
diet, which Kind has long advo-
cated for.”

Congress first allowed the use 
of nutrient content claims in food 
labeling in 1990, via the Nutri-
tion Labeling and Education 
Act (NLEA). FDA established 
requirements for the use of nutri-
ent content claims shortly there-
after, “based entirely on prevailing 
dietary recommendations at that 
time — in particular, that consum-
ers should focus on reducing the 
fat, saturated fat, cholesterol, and 
sodium in their diets,” the petition 
noted.

“This regulatory framework is 
now significantly outdated as a 
result of scientific progress in the 
nutrition space, but it does not 
reflect key principles of today’s 
evidence-based dietary guidance,” 
the petition continued. 

“This regulatory framework is 
also demonstrably not effective in 
actually helping consumers make 
appropriate dietary choices, but 
instead allows the use of nutrient 
content claims that mislead con-
sumers to believe that the products 
bearing such claims provide use-

ful evidence-based dietary value, 
when they do not,” the petition 
continued

The Food and Drug Adminis-
tration ’s general framework for 
nutrient content claims focuses 
solely on the quantity of nutri-
ents in a food product rather than 
also requiring consideration of the 
quality of the food in the overall 
diet, the petition stated. 

This framework reflects fed-
eral dietary recommendations in 
the early 1990s, when the Food 
and Drug Administration  imple-
mented the NLEA. 

However, federal dietary recom-
mendations have “shifted signifi-
cantly” since then.

Consumer research consis-
tently demonstrates that the use 
of a nutrient content claim alone 
causes consumers to believe that a 
food is more healthful or provides 
greater nutritional value than a 
comparable product marketed 
without a claim, the petition said. 

Without appropriate consid-
erations for the overall quality of 
a food that bears a nutrient con-
tent claim, there is material risk 
that nutrient content claims will 

encourage consumption of foods 
that are not recommended by cur-
rent dietary recommendations and 
mislead consumers, according to 
the petition.

For example, for most nutrients, 
a food can bear a “good source” or 
“excellent source” claim, regardless 
of whether the highlighted nutri-
ent is naturally occurring or was 
added through fortificaiton, and 
regardless of whether the food is 
otherwise nutrient-dense, the peti-
tion noted. 

So FDA’s nutrient content 
claim regulations allow a food to 
bear a “good source” or “excellent 
source” of protein claim so long as 
the food contains at least 10 per-
cent or 20 percent, respectively, 
of the daily value for protein per 
reference amount customarily con-
sumed (RACC). 

Under this provision, a cookie 
or brownie could be fortified with 
protein and marketed as a “good 
source of protein,” even though 
the cookie or brownie is not oth-
erwise nutrient-dense and does 
not contain any health-promoting 
foods, the citizen petition contin-
ued.
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Depooled Milk
(Continued from p. 1)

order last month.
That follows the pattern of the 

previous three months, as the fol-
lowing figures show:
 California’s November 2018 

milk production totaled 3.272 bil-
lion pounds, while the total pro-
ducer milk pooled was 2.08 billion 
pounds.
 California’s December 2018 

milk production totaled 3.408 
billion pounds, while the total 
producer milk pooled was 2.038 
billion pounds.
 California’s January 2019 

milk production totaled 3.512 bil-
lion pounds, while the total pro-
ducer milk pooled was 2.02 billion 
pounds.

During the startup of the Cali-
fornia federal order, certain provi-
sions related to  the pooling of ilk 
on the order were waived to allow 
the California dairy industry extra 
flexibility to adjust to new market-
ing rules without causing unneces-
sary producer milk movements, it 
was noted in the California Market 
Administrator’s Bulletin in January.

Specifically, during the first 
three months of the new Califor-
nia federal order, limitations on 

how much additional milk a han-
dler could pool from one month to 
the next were waived,.

The volume of milk pooled by a 
handler on the February California 
federal order pool will set a han-
dler’s base volume from which the 
amount of milk they can pool in 
subsequent months will be deter-
mined, as follows:
 Up to 125 percent of the 

volume of producer milk receipts 
pooled by a handler in the previ-
ous month for the period April 
through February.
 Up to 135 percent of the 

volume of producer milk receipts 
pooled by a handler the previous 
month for March.

As was also the case in Novem-
ber, December and January, it 
appears that most of the milk 
depooled in February in the Cali-
fornia federal order was Class IV 
milk. The volume of milk pooled 
in Class IV during February totaled 
53.1 million pounds, and the Class 
IV utilization percentage was just 
2.9 percent.

Previous Class IV utilization 
percentages were 8.9 percent in 
November (184.6 million pounds), 
3.1 percent in December (63.4 
million pounds), and 2.6 percent 
in January (53 million pounds).

In 2017, California’s Class 4a 
(the former California State Order’s 
equivalent to the federal order Class 
IV) utilization was 32.5 percent, up 
from 32.3 percent in 2016.

California continues to rank 
third among the 11 federal orders 
in terms of the volume of milk 
pooled, trailing only the Upper 
Midwest order (2.77 billion pounds 
of milk were pooled on that order 
in February) and the Northeast 
order (2.086 billion pounds were 
pooled on that order in February).

In February, California’s Class 
IV utilization percentage of 2.9 
percent was lower than every 
order except the Upper Midwest 
(0.9 percent), the Southwest (1.02 
percent), and the Florida (0.56 
percent) orders. The Arizona order 
had the highest Class IV utiliza-
tion percentage, at 38.98 percent.

Producer milk used in the other 
classes in February in the Califor-
nia  order, with comparisons to the 
other federal orders, was as follows:

Class I: 420.5 million pounds, 
for a utilization percentage of 23 
percent. Among the other 10 
federal orders, Class I utilization 
ranged from a high of 84.32 per-
cent on the Florida order to a low 
of 7.8 percent on the Upper Mid-
west order.

The volume of milk pooled in 
Class I during February ranged 
from a high of 655.9 million 
pounds on the Northeast order to 
a low of 97.6 million pounds on 
the Arizona order.

Class II: 93.6 million pounds, 
for a utilization percentage of 5.1 
percent. Among the other orders, 
Class II utilization ranged from a 
high of 24.6 percent on the North-
east order to a low of 1.3 percent 
on the Upper Midwest order.

The volume of milk pooled in 
Class II during February ranged 
from a high of 513.2 million 
pounds on the Northeast order to 
a low of 25.2 million pounds on 
the Florida order.

Class III:  1.263 billion pounds, 
for a utilization percentage of 69 
percent. Among the other 10 fed-
eral orders, Class III utilization 
ranged from a high of 90 percent 
on the Upper Midwest order to a 
low of 2.94 percent on the Florida.

The volume of milk pooled in 
Class III during February ranged 
from a high of 2.494 billion pounds 
on the Upper Midwest to a low of 
6.1 million on the Florida order.

The producer price differential 
for the California federal order in 
February was $1.23 per hundred-
weight, up 10 cents from January. 
The PPD on the California federal 
order has been $1.00 or higher per 
hundredweight in all four months 
that the order has been in effect. 

The statistical uniform price 
for the California federal order 
in February was $15.12 per hun-
dred, up three cents from January. 
That’s the highest statistical uni-
form price for the California order 
since November 2018, when it was 
$15.44 per hundred.
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Cheese, Dairy Outfits Can Capitalize 
Under The ‘Healthy Halo’ Of Plants
Chicago—With a bit of imagina-
tion and innovation, cheese and 
dairy manufacturers can monetize 
their products by keeping up with 
food trends like the demand for 
new and novel foods, quest for 
better health and even that vex-
ing plant-based dairy alternative 
movement.

Lu Ann Williams, director of 
innovation with Innova Market 
Insights, recently spotlighted the 
10 biggest food trends for 2019 
and offered cheese and other dairy 
makers ways to capitalize on each 
trend.

“...lemon flavored 
black cheese that looks 
so weird, but tastes so 
good. Just imagine if 

you had this on top of 
pizza, everyone would 

want to try it.”

Lu Ann Williams,           
Innova Market Insights

Specifically, manufacturers need 
to offer new and unique products 
for serious snackers; infuse those 
products with herbs, nuts, fruits 
or vegetables to be sold under 
the “healthy halo” of plants; and 

finally – package those products in 
an ecologically sustainable way.

Buzz-Worthy ‘Discovery’
The trend of more adventurous 
consumers around the world and 
the discovery of new flavors is a big 
trend for 2019, particularly with 
more people traveling and being 
introduced to new foods.

Innova has seen a 19 percent 
average annual growth of dairy 
launches tracked with the “discov-
ery” claim, Williams said. 

A lot of the product marketing 
and messaging is around this whole 
idea of helping shoppers discover 
and explore something new, she 
said. 

“Black cheese is a perfect exam-
ple of this – it’s a lemon flavored 
black cheese that looks so weird, 
but tastes so good,” Williams said.

One variety of “black cheese” is 
made by Holland’s Van der Heiden 
Kaas B.V. Inspired by the “black-
ened food movement,” the Black 
Lemon cheese has a mild, lemon 
flavor, enriched with vitamin D 
and finished off with charcoal.

“Just imagine if you had this on 
top of pizza, everyone would want 
to try it,” Williams said. “We took 
it to an exhibition and had it on a 
tasting bar, and it was a huge hit 
that created a lot of buzz.”

Find something that’s buzzable 
about your product that also deliv-

ers on taste, and gives your con-
sumers something new to discover, 
she said.

Dairy launches tracked with 
ethnic flavors have seen a 6 per-
cent average growth over 2018, 
which represents nice, healthy 
growth, Williams said. 

You can also experiment with 
ways to entice consumers to try 
something different, she said. For 
example, a new savory yogurt is 
branded with the message: Ready 
to Eat, Use in Sauces or as a Dip.

I think all the messaging there 
really supports the things I’ve 
been saying about discovery, Lu 
AnnWilliams said. It’s also for 
foodies – Red Pepper with Zing is 
something I would definitely try to 
find out what it is.

Limited editions are also a nice 
way to introduce new flavors, like 
a winter-flavored processed cheese 
spread with honey mustard, Wil-
liams said.

The anti-processed food trend 
has been around for almost 10 
years, but manufacturers have the 
opportunity to showcase “posi-
tively processed” – making the pro-
cessing part of a company’s story, 
she continued.

Selling Traditional Dairy Products 
Using ‘Allure Of Plants’
Plant-based dairy alternatives is 
one of those huge trends that’s 
a big part of Innova’s endless 
research, and it’s moving much 
more mainstream.

When we ask consumers how 
they are working to become 
healthier, a very significant num-
ber say “by increasing fruit and 
vegetables,’” Williams said. 

Everyone’s looking for ways to 
“green out” their portfolio,  she 
said. For example, a typical lac-
tose-free yogurt from Arla made 

• See Snacking, p. 10

Consumers’ quest for new and unusual foods is a driving trend for the coming year, according 
to Innova Market Insights. A prime example is Dilano’s charcoal infused “Black Lemon” cheese. 

For more information, visit www.loosmachine.com
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with apples, spinach and lem-
ons described as “green” – a tra-
ditional yogurt product using 
the allure of plants to attract 
consumers interested in a more 
plant-based diets.

Other examples include cheese 
made with figs or other botani-
cals that impart flavor, she said. 
Both herbs and nuts are consid-
ered plants, so there’s many ways 
to add botanical ingredients to 
existing dairy products – use a bit 
of creativity to find new opportu-
nities.

“Additions like nuts and seeds 
in dairy launches is the fastest 
growing plant ingredient, followed 
by grains, vegetables, and fruits 
– things like raspberry, cranberry 
and beet root juice used in smooth-
ies,” Williams said. “Pumpkin 
cream cheese spread and processed 
cheese with mushrooms are some 
other examples.”

Consumers Turn To Alternatives 
When Seeking Variety, Novelty
When Innova asked consumers 
why they opt for dairy, meat or 
bread alternatives, 50 percent of 

respondents say “for health rea-
sons.”

Specifically, consumers are 
looking for more variety in their 
diets, sustainability, and novelty – 
which links back to the discovery 
trend, Williams said.

“Especially if you look at cat-
egories that are mature or maybe 
even declining, and you look at 
consumers who are increasing their 
consumption in those categories, 
the number one reason is increased 
novelty and variety,” she contin-
ued. 

“Wake up a category – it’s a great 
opportunity to bring some buzz to 
it,” she said. “If we look at dairy 
alternatives and dairy-free items, 
we still see very strong growth in 
terms of product launches.”

Examples include almond yogurt 
as a fermented, plant-based dessert 
– that’s going to be a huge trend, 
Lu AnnWilliams said – moving 
these products closer to traditional 
yogurt.

However, vegan cheese is a 
hard product to sell, she contin-
ued. Domino’s in the Netherlands 
is offering vegan pizzas using vegan 
cheese, and it’s not quite there yet. 
But still, this is a huge opportunity 
for whoever can crack that nut.

“We’re seeing increases 
in dairy-free cheeses as 
well,” Lu Ann Williams 
said. 

Overall, the vegan 
movement in terms of 
penetration is still quite 
small, with 6 percent of 
products in the dairy cat-
egory with a vegan claim, 
but it’s growing quite fast 
– from a small base, but 
fast growth, she said.

“There’s a lot of inno-
vation in the vegan cheese 
base and to me, it’s one of 
the most interesting cat-
egories to watch,” Williams said.

Green Initiatives Are ‘A
Must’
Everything involved in sustain-
ability and transparency is very 
important, Williams said. A lot of 
companies have made great strides 
in this regard, but are still looking 
towards the next step.

“We say the initiatives are a 
must. Two-thirds of US, UK and 
Chinese consumers expect com-
panies to invest in sustainability. 
Everyone has to do something, 
and consumers expect you to do 
the best you can with the resources 
you have,” she said.

One of the most challenging 
aspects of sustainability is packag-
ing, Williams said. 

We see ethical packaging claims 
continuing to grow – those claims 
as a percentage of dairy launches 
is up to 52 percent, growing at 18 
percent every year from 2014 to 
2018.

Williams again looked at Arla’s 
packaging, and how the company 
takes an entire side of its pack-
age to explain how it’s the most 
nature-friendly packaging ever.

“This is going to be definitely 
one of the big stories, because com-

panies have to look at costs of the 
packaging versus what your cus-
tomers expect,” she said. 

Snacking As An Occasion
Snacking has become a definitive 
occasion – consumers are planning 
their snacks the same way they 
plan for their meals, according to 
Innova research. 

“we’re seeing a lot of 
innovation in terms of 
making products more 
snackable. There’s lots 
of different ways to do 
it for yogurt, cereal and 
cheese. Cheese snacking 

is a huge thing, and 
there’s still a lot of 

opportunity out there.

—Lu Ann Williams

Data from different countries 
worldwide – the US, UK, Brazil, 
France and Germany –found that 
63 percent of Millennials say they 
replace meals with snacks because 
they’re busy, and 50 percent of 
Gen X consumers say they’re cut-
ting down on consumption of 
sweet snacks. Finally, two-thirds of 
Baby Boomers are making changes 
to their diets to become healthier. 

“As a result of all of this, we’re 
seeing a lot of innovation in terms 
of making products more snack-
able,” Williams said.

“There’s lots of different ways to 
do it for yogurt, cereal and cheese. 
Cheese snacking is a huge thing, 
and there’s still a lot of opportunity 
out there,” she said.

Innova has seen a 13 per-
cent average growth rate of dairy 
launches tracked with a snacking 
claim.

“Chobani has done a great job 
with the positioning, flavors and 
inclusions with their products to 
make them indulgent, but also a 
filling snack with a healthy side to 
it as well,” Williams said. 

As for pricing, consumers will 
often pay for convenience, she said.

Full data and other market 
reports are available for purchase 
at www.innovamarketinsights.com.

Serious snacking is another major trend for 2019, 
with Innova singling out Chobani Flips as an 
excellent example of a “snackified” product that 
is convenient, indulgent and healthy.
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USDA Final Rule Updates Scrapie Regs, 
Program Standards For Sheep, Goats
Washington—USDA’s Animal 
Plant Health and Inspection Ser-
vice (APHIS) today released a 
final rule that amends the agency’s 
scrapie regulations in several ways.

Specifically, APHIS is chang-
ing the risk groups and categories 
established for individual animals 
and for flocks, increasing the use 
of genetic testing as a means of 
assigning risk levels to animals, 
reducing movement restrictions 
for animals found to be genetically 
less susceptible or resistant to scra-
pie, and simplifying, reducing, or 
removing certain recordkeeping 
requirements. 

APHIS is also providing desig-
nated scrapie epidemiologists with 

more alternatives and flexibil-
ity when testing animals in order 
to determine flock designations 
under the regulations. The agency 
is changing the definition of high-
risk animal, which will change the 
types of animals eligible for indem-
nity, and to pay higher indemnity 
for certain pregnant ewes and does 
and early maturing ewes and does.  

The changes will also make the  
identification and recordkeeping 
requirements for goat owners con-
sistent with those for sheep own-
ers, APHIS noted.

This final rule is scheduled to 
be published in the Federal Register
on Monday, Mar. 25, 2019, and is 
effective 30 days later.

Number Of Milk 
Goats And Kids Up 
2% From Year Earlier
Washington—As of Jan. 1, 2019 
there were 430,000 milk goats and 
kids in the US, up 2 percent, or 
10,000 head, from Jan. 1, 2018, 
according to a recent report from 
USDA’s NASS.

Wisconsin was home to 72,000 
milk goats and kids as of Jan. 1, 
2019, up 7 percent, or 5,000 head, 
from a year earlier, the Sheep and 
Goats report showed. There were 
42,000 milk goats and kids in Cali-
fornia as of Jan. 1, up 5 percent, or 
2,000 head, from Jan. 1, 2018.

In Iowa, there were 32,000 milk 
goats and kids as of Jan. 1, 2019, 
up 3 percent, or 1,000 head, from 
a year earlier. There were 27,000 
milk goats and kids in Texas as of 
the beginning of this year, 7 per-
cent, or 2,000 head, less than at 
the beginning of last year.

There were 19,000 milk goats 
and kids in New England (which 
includes Vermont, Connecti-
cut, Maine, Massachusetts, New 
Hampshire and Rhode Island) as 
of Jan. 1, 2019, up 12 percent, or 
2,000 head, from Jan. 1, 2018.

Additional states with 10,000 
or more milk goats and kids as of 
Jan. 1, 2019, with comparisons 
to Jan. 1, 2018, were: Colorado, 
10,000 head, up 11 percent; Illi-
nois, 11,000 head, up 10; Indiana, 
12,000 head, up 9 percent; Michi-
gan, 12,000 head, up 9 percent; 
Minnesota, 13,000 head, down 7 
percent; Missouri, 12,000 head, 
unchanged; New York, 12,000 

head, down 8 percent; Ohio, 
12,000 head, unchanged; Oregon, 
13,000 head, down 7 percent; 
and Pennsylvania, 15,000 head, 
unchanged.

States with 5,000 or more milk 
goats and kids as of Jan. 1, 2019, 
with comparisons to Jan. 1, 2018, 
were: Florida, 8,500 head, down 
15 percent; Georgia, 8,500 head, 
up 20 percent; Idaho, 7,000 head, 
down 12; Kentucky, 6,000 head; 
North Carolina, 6,000 head, down 
14 percent; Oklahoma, 8,000 head, 
up 14; Tennessee, 7,000 head, 
down 7 percent; Virginia, 5,000 
head, down 9 percent; and Wash-
ington, 8,000 head, up 14 percent.
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Scrapie is a degenerative and 
eventually fatal disease affecting 
the central nervous systems of 
sheep and goats. Scrapie belongs 
to the family of diseases known as 
transmissible spongiform encepha-
lopathies (TSEs).

To control the spread of scrapie 
within the US, APHIS adminis-
ters regulations which restrict the 
interstate movement of certain 
sheep and goats. 

APHIS also has regulations 
which describe a voluntary scrapie-
free flock certification program.

The changes APHIS is making 
in this final rule to update the pro-
gram are supported by the sheep 
and goat industry and incorpo-
rate the latest science to provide 
APHIS with increased flexibility

• See Scrapie Regs, p. 25



CHEESE REPORTERPage 12 March 22, 2019

For more information, visit www.sanchelimaint.com

Global Market 
For Milk Proteins 
Expected To Continue 
Volume Growth
Aarhus, Denmark—The global 
market for milk proteins will 
continue its volume growth in 
the coming years, according to 
The World Market for Milk Proteins 
2018-2022, a new report from 3A 
Business Consulting here.

The world market for milk 
proteins continues to grow by 2 to 3 
percent annually in volume terms, 
whereas the value has declined 
given the price reduction over the 
2014-2018 period, 3A Business 
Consulting noted. 

However, prices of the higher 
added-value milk ingredients, such 
as milk protein isolates and milk 
protein hydrolysates, have not 
shown the same reduction as the 
milk protein commodities such as 
casein and lower grades of milk 
protein concentrates.

Currently, it is estimated 
that the world market for milk 
proteins is worth approximately 
US$3.5 billion and amounted to 
approximately 675,000 metric 
tons (1.5 billion pounds) in 2018. 
The largest product categories are 
casein/caseinates, followed by milk 
protein concentrates 42-85.

“The main drivers for dairy 
remain intact: the world’s 
population continues to grow, 
living standards are improving, 
dairy consumption is increasing 
especially in the Asian region, and 
consumers are increasingly being 
motivated to buy products from a 
health and nutrition perspective 
including products with a higher 
protein content,” said Tage 
Affertsholt from 3A Business 
Consulting.

The new report provides an 
overview of the current and 
expected future global market for 
milk proteins. It specifically covers 
casein and caseinates, milk protein 
concentrates, milk protein isolates, 
total milk proteins, hydrolyzed 
milk proteins, micellar casein, milk 
permeate powder as well as milk-
derived native whey proteins.

Asia including China is the 
single major dairy market for 
traditional milk powders in the 
world; however, China is also 
rapidly catching up with the 
European Union (EU) and the 
US regarding casein/caseinates 
and milk protein concentrates/
isolates, according to 3A Business 
Consulting. Consumption of real 
high-end milk proteins is still 
dominated by the EU and the 
US. Production of milk powders 
is huge in Oceania, the EU and 
the US, and the production of 
casein/caseinates and the other 
milk proteins is also the domain of 
Oceania, the EU and the US.

For more information, visit 
www.3abc.dk.
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Lion Dairy Tops Australian Grand 
Dairy Awards With Roaring Forties
Melbourne, Australia—Tasma-
nia’s Lion Dairy & Drinks-King 
Island took home the Grand Cham-
pion Cheese title here recently at 
the 20th annual Australian Grand 
Dairy Awards (AGDA) for its 
Roaring Forties Blue.

Roaring Forties is a waxed, full-
flavored Blue with a fruity charac-
ter. It’s named after the infamous 
Roaring Forties gales that fre-
quently whip around King Island.

Cheese maker Ueli Berger 
matures the cheese in a wax coat-
ing, which cuts off the oxygen 
supply and encourages sweet and 
fruity flavors. 

Lion Dairy’s Roaring Forties also 
topped the Blue Cheese category 
two years ago at AGDA 2017.

The Grand Champion Dairy 
Product went Western Australian 
producer Mundella Foods for its 
popular Greek Honey Yogurt.

The public was given the oppor-
tunity to determine the People’s 
Choice Award for best dairy prod-
uct, which was bestowed upon 
Maleny Dairies for its Farmers 
Choice Non-Homogenized Milk.

A panel of 12 judges was led by 
chief judge Russell Smith and fea-
tured judge Mariah Christensen, a 
US-based specialty cheese buyer.

The team tasted over 400 dairy 
food entries assessing flavor, aroma, 
texture, body and appearance. The 
top 18 Australian Grand Dairy 
Awards Champions for cheese and 
dairy products include:

Champion Cheeses
Fresh Unripened: Montefiore 
Trecce, Montefiore Australia
White Mold Cheese: Southern 
Briez, Apostle Whey Cheese
Semi-Hard Cheese: Torndirrup 
Appenzelle, Delldale Creamery
Hard Cheese: Pecorino Pepato, 
Floridia Cheese
Cheddar: Heritage Reserve Vin-
tage Cheddar, Bega Cheese Ltd.
Blue Cheese: Roaring Forties Blue, 
Lion Dairy & Drinks-King Island
Washed Rind Cheese: Tasmanian 
Heritage Red Square, Lion Dairy 
& Drinks-Burnie
Flavored Cheese: Torrdirrup 
Native Herb, Dellendale Creamery
Goat’s or Sheep’s Milk:  Buffalo 
Ricotta, That’s Amoré Cheese

Champion Dairy Products
Natural Yogurt: Biodynamic 
Organic Whole Milk Yogurt, Jalna 
Dairy Foods
Flavored Milk: Ice Break Bold 
Espresso, Parmalat Australia-Nam-
bour
Modified Milk: Brambah Organics 
Light Milk, Barambah Organics
Cream: Tweedvale Pure Double 
Cream, Tweedvale Milk
Butter: Western Star Salted But-
ter, Fonterra Brands (Aust) Pty 
Ltd-Cobden
Flavored Yogurt: Mundella Greek 
Honey Yogurt, Mundella Foods
Ice Cream: Premium Chocolate 
Ice Cream, Dooley’s Ice Cream
Dairy Gelato: Hazelnut, Fritz 
Gelato
Milk: Harvey Fresh Farmhouse 
Gold Full Cream Milk, Parmalat 
Australia-Harvey Fresh.
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Specialty Cheese, Exports, Standards 
Changes Backed By WI Task Force
Sheboygan, WI—The Wisconsin 
Dairy Task Force 2.0 approved 49 
recommendations, dealing with 
everything from specialty cheese 
and exports to federal standards of 
identity and labeling laws, at its 
meeting here last Friday.

The task force, which was estab-
lished last year by then-Gov. Scott 
Walker, held its first meeting last 
August, and then a second meeting 
in December. It will schedule its 
next meeting in the coming weeks, 
and a final report is expected to be 
completed this summer.

An earlier state dairy task force, 
known as the Wisconsin Dairy 
Task Force 1995, was established 
in 1985 and issued its final report 
in July 1987.

One recommendation approved 
by the task force is an emphasis on 
value-added and specialty cheese 
in Wisconsin. 

High-volume cheeses such as 
Cheddar and Mozzarella are cru-
cial commodities for Wisconsin’s 
large, efficient processing compa-
nies and cooperatives, but there 
is increasing pressure on this seg-
ment of the dairy market, with a 
number of large-scale processing 
plants being built across the US.

With Wisconsin’s strength in 
innovation, and an existing spe-
cialty cheese infrastructure, the 
task force believes research and 
innovation in specialty and value-
added cheese is vital to the stabil-
ity and growth of the state’s dairy 
industry.

The highest priority for research 
and innovation within the Wis-
consin dairy industry is specialty 
cheese and other value-added 
dairy products, according to the 
task force. The recommended solu-
tion to this is:
 Market understanding is 

critical to innovation. The task 
force recommends 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.
 Access to production for 

startups and innovative concepts. 
The task force recommends an 
economic and engineering study to 
evaluate methods for shared cheese 
production spaces for startup oper-
ations enabling new ideas and new 
cheese makers to enter the dairy 
market.
 Innovation in distribution 

to East and West Coast markets. 
The task force recommends a dis-
tribution analysis to conceive and 
construct an infrastructure to con-
solidate multiple companies’ prod-
ucts for joint freight, cold storage 
and distribution in key markets 
within US population centers.

Related to that last point, the 
task force also recommends explor-
ing the need and funding for cold 
storage facilities to aggregate loads 
to full containers, ready for domes-
tic and international transport. 
The task force also recommends 
continued collaboration with the 

Wisconsin Department of Trans-
portation (DOT) and other public 
and private partners to develop a 
logistics plan to provide more cost-
competitive freight/shipping.

More CDR Faculty, Staff Needed
In 2012, dairy processors and the 
state of Wisconsin partnered to 
raise funds to construct an inde-
pendent home — a state-of-the-
art research and training facility 
— for the University of Wisconsin 
Center for Dairy Research (CDR) 
in Madison. That facility is now 
under construction.

This new facility offers enor-
mous promise, yet no new state 
funding has been proposed to 
expand the number of research-
ers, food technologists, trainers 
and outreach personnel for CDR, 
the task force noted. Currently, 
only about 4 percent of the CDR’s 
operating budget comes from state 
funding.

The task force recommends the 
state of Wisconsin devote signifi-
cant additional funding to the CDR 
for additional faculty and staff at 
the UW to accelerate value-added 
cheese and dairy product research 
and development. More specifi-
cally:

—The task force recommends 
that CDR leadership prepare an 
analysis of staffing needs to opti-
mize the capability of the new 
facility and share this report with 
industry and legislators to guide 
the implementation of additional 
funds.

—The task force recommends 
that additional funds be allocated 
in Wisconsin’s state budget to sup-

port new full-time staff positions at 
the CDR. In its new facility, CDR 
will expand research and develop-
ment in specialty cheese, begin 
aseptic milk processing, explore 
new fluid milk packaging and 
execute cutting-edge dairy ingre-
dient and product development. 
Additional expert staff is needed 
to execute this expanded mission 
for the CDR.

Wisconsin should 
consider developing its 
own Wisconsin Cheese 

Brand and a dairy export 
board that specifically 

helps grow and supports 
the state’s dairy export 

business.

There are world-class scientists 
within the University of Wiscon-
sin system, including experts on 
cheese science, microbial fermen-
tation, cattle genetics and con-
sumer science. However, some 
funding programs like the dairy 
producer checkoff make it difficult 
to do some types of collaboration 
between these experts.

The task force feels that fund-
ing opportunities need to be 
explored/developed that allow for 
new, unique, impactful ideas to 
be explored which could provide 
significant benefits to the dairy 
industry by leveraging the cross-
disciplinary expertise within the

• See Taskforce, p. 14

For more information, visit www.wdsconstruction.net
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UW system. 
The task force encourages 

greater engagement between 
researchers within the University 
of Wisconsin system and the dairy 
industry, so that their research 
quickly benefits these farmers and 
processors.

The 2018 farm bill contained 
language and authorization requir-
ing USDA to establish not less 
than three dairy product and busi-
ness innovation initiatives for 
the purposes of diverisfying dairy 
product markets to reduce risk 
and develop higher-value uses for 
dairy products, promoting busi-
ness development that diversifies 
farmer income through processing 
and marketing innovation, and 
encouraging the use of regional 
milk production. 

Coordinating across the UW, 
the Wisconsin Department of 
Agriculture, Trade and Consumer 
Protection (WDATCP), industry 
associations and others, the task 
force recommends that a pro-
posal be prepared and submitted 
to become one of the regionally 
located dairy product and business 
innovation centers.

The WDATCP currently 
awards dairy processor grants 
annually on a competitive basis. 
The task force recommends that 

the state increase funding for the 
dairy processor grant program from 
$200,000 to $400,000 annually. 

Dairy Export Board, Cheese Brand 
Exports are viewed as a huge, virtu-
ally untapped growth opportunity 
for the Wisconsin cheese indus-
try. The task force recommends 
that the state develop a plan and 
strategies that help cheese makers 
produce new products successfully 
targted for export markets, provide 
smaller plants with the logistical 
support needed for the transpor-
tation of their products to distant 
markets, and to obtain greater 
consumer insights on the types 
of products required in these key 
overseas markets.

Wisconsin should consider 
developing its own Wisconsin 
Cheese Brand and a dairy export 
board that specifically helps grow 
and supports the state’s dairy 
export business, the task force said.

A related recommendation is 
to initiate a feasibility study on 
the development for a Wisconsin 
Cheese Brand to be sold interna-
tionally in the same vein as the 
Irish Dairy Board (now known 
as Ornua) did with Kerrygold. In 
addition to a single brand, this 
Wisconsin Export Board could be 
responsible for logistics, buyer rela-
tions, collating loads, etc.

And the task force recom-
mended the creation of a cheese 
export program at CDR, modeled 

after the Center’s successful spe-
cialty cheese program, and provide 
funding for the additional techni-
cal staff needed to support such a 
program. These staff would support 
innovation around developing new 
cheese varieties and other value-
added dairy products, optimizing 
performance/shelf life, developing 
new training programs, participa-
tion in overseas trade missions, and 
more.

Standards And Labels
Federal standards of identity tightly 
regulate ingredients and how prod-
ucts like cheese, milk and yogurt 
are made. Most of these stan-
dards have not been substantially 
changed in decades, and do not 
take into account the new process-
ing technologies and innovations 
that are now widely available.

The task force encourages the 
FDA to update and modernize its 
standards of identity for dairy prod-
ucts which hinder product innova-
tion, such as recent technologies 
for milk concentration and mem-
brane filtration.

Also, the task force strongly 
encourages the WDATCP 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. 
The task force encourages the 
WDATCP and Wisconsin DOJ to 
encourage labeling requirements 
that better inform consumers about 
the differences between dairy prod-
ucts and plant-based beverages and 
products as well as beef products 
that come from cattle and those 
that were created in a laboratory.

In the area of milk marketing, 
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. It is 
further encouraged that the pro-
ducer and buyer understand and 
communicate: the notice period in 
which either party can exit, the 
policies/requirements that either 
party must meet to be in compli-
ance, and the actions that can be 
enforced if either party is in breach 
of the contract/agreement.

The highest priority for 
research and innovation 

within the Wisconsin 
dairy industry is specialty 
cheese and other value-

added dairy products. 

Also, the task force recommends 
that all dairy farmers develop a gen-
eral understanding of how federal 
milk marketing orders work, and 
that the number of milk classes in 
the federal order system be reduced 
from the current four to only two 
classes. The task force also supports 
mandatory pooling of all classes of 
milk in a federal order area.

The current upper legal limit of 
750,000 somatic cells (SCC) per 
milliliter of milk has been in place 
since 1993. The legal limit for milk 
in the EU is currently 400,000 
SCC and dairy products exported 
from the US to the EU must also 
meet this more restrictive level. 
The current average SCC in the 
Upper Midwest is below 200,000.

The task force recommends 
changes to the Pasteurized Milk 
Ordinance to harmonize the US 
legal SCC level to that of the EU 
standard of 400,000. This would 
mean that exporters would not 
have to certify that each farm from 
which they procure milk meets the 
lower limit.
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At H&C we are constantly 
developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

Reduced work injuries
Increased running times
Increased product quality
Reduced wastage
Smaller footprint

US Toll Free  800-351-1745
NZ Phone +64 6 872 7140
Email enquiries@hadencustance.com

For more information, visit www.hadencustance.com

Domestic, Total Disappearance Of 
Cheese, Other Products Rose In 2018
Washington—Domestic and 
total commercial disappearance 
of cheese, butter and other dairy 
products increased last year, 
in many cases to record highs, 
statistics released this week by 
USDA’s Economic Research 
Service (ERS) show.

ERS provides commercial 
disappearance tables for seven 
categories: American cheese, 
other-than-American cheese, 
butter, nonfat dry milk/skim milk 
powder, dry whey, whey protein 
concentrate, and lactose. Data 
are also provided for commercial 
disappearance of milk in all dairy 
products on a milk-equivalent 
milk-fat basis, milk-equivalent 
skim-solids basis, as well as for 
milkfat and for skim solids.

Total commercial disappearance 
is defined as the total commercial 
supply (beginning stocks plus 
production plus imports), minus 
USDA net removals (including 
CCC donations) and ending 
stocks. Domestic commercial 
disappearance equals total 
commercial disappearance minus 
commercial exports.

USDA net removals formerly 
included purchases under the Dairy 
Product Price Support Program plus 
Dairy Export Incentive Program 
exports minus unrestricted sales of 
stocks held by Commodity Credit 
Corporation.

Total commercial disappearance 
of American cheese (which 
includes Cheddar, Colby and 
Monterey Jack) was a record 
5.136 billion pounds last year, 
up 1 percent, or 53.3 million 
pounds, from 2017. Commercial 
disappearance of American cheese 
has risen by almost 2 billion pounds 
since 1995.

The total 2018 supply of 
American cheese was 5.936 billion 
pounds, including beginning stocks 
of 747 million pounds, production 
of 5.16 billion pounds, and imports 
of 29 million pounds. Domestic 
commercial disappearance was a 
record 4.97 billion pounds, up 0.7 
percent from 2017, while exports 
totaled 165.3 million pounds, up 
14.5 percent from 2017 and the 
highest level since 2014.

Total commercial disappearance 
of other-than-American cheese 
last year was a record 8.035 

billion pounds, up 3 percent, 
or 237.5 million pounds, from 
2017. Commercial disappearance 
of other-than-American cheese 
has increased by almost 4 billion 
pounds since 1995.

The total 2018 supply of 
other-than-American cheese was 
8.579 billion pounds, including 
beginning stocks of 534 million 
pounds, production of 7.77 billion 
pounds and imports of 275.8 
million pounds (imports exclude 
cheese for which the Harmonized 
Tariff Schedule indicates that the 
cheese is not made from cow’s 
milk).

Domestic disappearance of 
other-than-American cheese last 
year was a record 7.432 billion 
pounds, up 3.4 percent from 2017, 
while exports totaled 603.2 million 
pounds, down 0.7 percent from 
2017’s record level.

Total commercial disappearance 
of butter last year was 1.95 billion 
pounds, up 2.6 percent, or about 
50 million pounds, from 2017 and 
up 768 million pounds from 1995.

In 2018, the butter supply 
totaled 2.132 billion pounds, 
including beginning stocks of 169 
million pounds, production of 
1.88 billion pounds and imports 
of 78.8 million pounds. Domestic 
commercial disappearance totaled 
1.894 billion pounds, up 2.1 
percent from 2017, while exports 
totaled 58 million pounds, up 24.5 
percent from 2017.

Commercial disappearance of 
nonfat dry milk and skim milk 
powder in 2018 totaled 2.334 
billion pounds, up 2.7 percent from 
2017 and up more than 1.4 billion 
pounds from 1995.

The supply of NDM and SMP 
last year totaled 2.61 billion 
pounds, including beginning stocks 
of 320 million pounds, combined 
production of 2.3 billion pounds 
and imports of 2.7 million pounds. 
Domestic disappearance totaled 
761.9 million pounds, down 18.6 
percent from 2017, while exports 
totaled a record 1.572 billion 
pounds, up 17.7 percent from 2017.

Total commercial disappearance 
of dry whey last year was 1.042 
billion pounds, up 3.8 percent from 
2017 and the highest level since 
2008, when disappearance totaled 
1.084 billion pounds.

In 2018, the total supply of dry 
whey was 1.11 billion pounds, 
including beginning stocks 
of about 99 million pounds, 
production of 1 bilion pounds, 
and imports of 1.2 million pounds. 
Domestic disappearance last year 
totaled 560.2 million pounds, up 5 
percent from 2017, while exports 
totaled 481.5 million pounds, up 
2.3 percent from 2017.

In 2018,  commercia l 
disappearance of whey protein 
concentrate was a record 585.8 
million pounds,  up 10.2 percent, 
or 54.1 million pounds, from 2017.

The total supply of WPC last 
year was 651.2 million pounds, 
including beginning stocks of 84.6 
million pounds, production of 
498 million pounds and imports 
of 69 million pounds. Domestic 
disappearance was 251.6 million 
pounds, up 19.2 percent from 2017, 
while exports totaled 334.2 million 
pounds, up 4.2 percent from 2017.

Total commercial disapperance 
of lactose last year was a record 
1.166 billion pounds, up 5.4 
percent, or 59.3 million pounds, 
from 2017.

The total lactose supply in 2018 
was 1.271 billion pounds, including 
beginning stocks of 135.4 million 
pounds, production of 1.13 billion 
pounds and imports of 6 million 
pounds. Domestic disappearance 

totaled 301.8 million pounds, 
down 2.9 percent from 2017, 
while exports totaled 864.6 million 
pounds, up 8.6 percent from 2017.

On a milk-equivalent, milkfat 
basis, commercial disappearance 
last year totaled a record 222.4 
billion pounds, up 1.2 percent, or 
2.6 billion pounds, from 2017.

The total supply on a milk-
equivalent milkfat basis in 
2018 was 236.3 billion pounds, 
including beginning stocks of 13.4 
million pounds, marketings of 
216.5 billion pounds and imports 
of 6.3 billion pounds. Domestic 
disappearance totaled 211.9 billion 
pounds, up 0.7 percent from 2017, 
while exports totaled 10.5 billion 
pounds, up 13.4 percent from 2017.

On a milk-equivalent, 
skim-solids basis, commercial 
disappearance in 2018 was a 
record 223.3 billion pounds, up 
2.3 percent, or 5 billion pounds, 
from 2017.

The total supply on a milk-
equivalent, skim-solids basis was 
233.7 billion pounds, including 
beginning stocks of 11.8 billion 
pounds, marketings of 216.5 billion 
pounds and imports of 5.5 billion 
pounds. Domestic disappearance 
was a record 178.7 million pounds, 
up 0.7 percent from 2017, while 
exports totaled a record 44.6 billion 
pounds, up 9.5 percent from 2017.
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Fluid Milk
Our strategy for buying and selling
has your best interests in mind.

Cream & Butter
It’s about balancing supply and demand. 

Dairy Powders
Logistically speaking,
We’ve got your bottom line.

Cheese
We don’t make cheese,
we bring cheese solutions
to the table.

Utilizing farm to market expertise to create 
a profitable future for the dairy industry.

Call 314-822-5960
For our latest market reports, articles and podcasts

 visit the Learning Center at www.jacoby.com.

Exports And Prices
(Continued from p. 1)

fat and nonfat components has 
exceeded 15 percent in recent 
years.

Despite the growth in the 
importance of exports for the US 
dairy industry, there has been lim-
ited empirical analysis to date of 
the price impacts of exports, the 
information letter pointed out. 

The patterns of behavior over 
time for the all-milk price and US 
dairy component exports might 
suggest that the price impact of 
exports is less than often imagined. 

After all, if dairy component 
exports have such a large impact 
on price, why is it the case that 
while dairy exports have grown 
rapidly since 2004, there is no 
notable trend in the all-milk price 
during this time?

With this as background, Nich-
olson’s information letter assesses 
the impact of component exports 
on the US all-milk price using an 
econometric model that combines 
structural variables (the cost of 
feed and components exported) 
with time series variables (trend, 
seasonal effects and cycles).

A number of alternative vari-
ables representing components 
exported were assessed in develop-

ing this analysis, as were different 
time periods. 

Neither the total amount of 
exported components (both fat 
and nonfat solids) nor the pro-
portion of farm milk components 
exported in the same month as the 
milk price had a ststistically signifi-
cant effect.

The patterns of behavior 
over time for the all-

milk price and US dairy 
component exports might 

suggest that the price 
impact of exports is less 

than often imagined. 

The analysis suggests that the 
impact of dairy component exports 
is statistically significant, at least for 
this way of measuring the impact 
and for this time period.  However, 
a number of points merit further 
discussion, the information letter 
said. First is that finding no impact 
for other time periods or measures 
of components tends to suggest a 
less strong relationship than might 
be commonly assumed—it is only 
for a very specific way of measuring 
components and for one assumed 

time period (albeit the most recent 
11 years) that the effect of compo-
nent exports is statistically signifi-
cant.  Second, the estimated impact 
appears relatively small, given that 
a 1 percent increase in total com-
ponent exports (i.e., a relatively 
large volume of exported product) 
would result in a price increase of 
12 cents per hundredweight.  

Measured as an elasticity at the 
mean of the data for the all-milk 
price and proportion exported dur-
ing 2008 to 2018, the value is 0.09, 
suggesting that the sensitivity of 
the milk price to exports, although 
positive, is relatively low.  

Finally, component exports 
should not be considered a “cause” 
of cycles in the milk price. The 
analysis controls for the propor-
tion of exports and indicates a 
high-amplitude cycle that occurs 
due to other factors, which Nich-
olson and Dr. Mark Stephenson of 
the University of Wisconsin-Mad-
ison hypothesized several years ago 
to the nature of producer supply 
response behavior.

Why might the price impact of 
exports be small when estimated 
with this approach? One explana-
tion is that this analysis focuses on 
the longer-term, when the impact 
of steady growth in component 
exports can be accommodated 
with growth in milk production.  
This may maintain an approxi-
mate balance between milk supply 
and demand, mitigating to a large 
extent impact of the increase in the 
demand for components for export.  

This type of analysis may not be 
representative of the impacts of sud-
den large changes in components 
exported (e.g., rapid decreases in 
exports to China or Mexico). 
Large abrupt changes may result 
in larger impacts because they are 
more disruptive of the current sup-
ply-demand balance for milk.  This 
analysis is thus more useful for the 
assessment of strategic initiatives 
to grow dairy exports.  

Moreover, price may not be 
the best metric for evaluating the 
impacts of growing trade. An anal-
ysis of dairy markets with a global 
dairy supply chain model by Nich-
olson and Stephenson suggests 
that the price impacts of steadily 
growing trade will be minimal (and 
is thus consistent with this econo-
metric analysis) but that aggregated 
industry revenues and earnings are 
enhanced as more components are 
exported.

This analysis should be con-
sidered preliminary and could 
undoubtedly be refined but pro-
vides a relevant initial estimate of 
the size of the impact of dairy com-
ponent exports on farm milk prices, 
the information letter noted.

Pending further evidence from 
additional analyses, it would be 
appropriate to be cautious in esti-
mating the magnitude of price 
impacts from US dairy exports, the 
information letter concluded.

Rumiano Cheese 
Debuts Grass-Fed 
Ghee, Regenerative 
Butter
Crescent City, CA—The 
Rumanio Cheese Company 
here is celebrating its centen-
nial year with the launch of a 
brand new performance product 
line designed to boost energy and 
cognitive performance: Grass-
Fed Ghee and Regenerative But-
ter.

Rumiano Grass-Fed Ghee 
will be available in three flavors: 
Plain, Turmeric Black Pepper 
and Honey, and is made from 
organic, highly-clarified, grass-
fed butter. 

Rumiano Regenerative But-
ter is an organic, grass-fed butter 
designed to boost energy, focus 
and brain function. 

The nutrient-dense but-
ter is infused with functional 
ingredients including Lion’s 
Mane Mushroom, collagen and 
MCT oil to reduce inflamma-
tion, improve joint health and 
increase nutrient absorption.

Rumiano Regenerative Butter 
can also be added to coffee, tea 
and smoothies, spread on snacks, 
or eaten directly from the jar.

For more details, visit www.
rumaniocheese.com.

Clover Sonoma 
Expands Organic 
Cheese Line, New 
Flavored Butters
Anaheim, CA—Clover Sonoma  
has introduced a line of flavored 
butter spreads, Organic Omega-
3+ Milk, and more forms and 
flavors of its organic cheese line.

Clover Sonoma’s organic 
8-ounce blocks and slices will 
include Sharp White Ched-
dar, Medium White Cheddar, 
Monterey Jack and Pepper Jack. 
The company will offer 6-ounce 
organic shreds in Medium White 
Cheddar and Mexican Blend.

The company is now selling 
Organic Omega-3+ Milk, and 
has created a new line of 3.5-
ounce flavored butter spreads 
in three flavors: Garlic & Herb, 
Lemon Garlic & Herb, and Cin-
namon & Brown Sugar.

The 2019 product lineup fea-
turing new and expanded SKUs 
further cements Clover Sonoma 
as a company that rises to and 
surpasses the standards of quality 
and sustainability, said chairman 
and CEO Marcus Benedetti.

For more information, visit 
www.cloversonoma.com.

New Products

For more information,visit www.jacoby.com
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For more information, visit www.caloris.com

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

Find out how we can 
custom design a cost-
e�ective & energy-
e�cient evaporation 
system for your 
challenges at caloris.com 
or call 410-822-6900.

Small 
evaporator. 
Big 
performance.

New Zealand’s Dairy Export Revenue 
Expected To Grow 5.5% In Current Year
Higher Milk Solids Output, 
Rising Prices, Weak New 
Zealand Dollar Boosting 
Export Revenue Prospects
Wellington, New Zealand—New 
Zealand’s dairy export revenue is 
forecast to increase 5.5 percent to 
$17.6 billion for the year ending 
June 2019, according to the Situ-
ation and Outlook report released 
earlier this month by the Ministry 
for Primary Industries (MPI).

New Zealand’s dairy export 
revenue for the year ending June 
2020 is then expected to decline 
to $17.2 billion, down 2.3 percent 
from the 2019 season.

The strong start to the New 
Zealand dairy season has contin-
ued, with fine weather and sum-
mer rainfall across many dairying 
regions maintaining soil moisture 
levels and pasture growth, the 
report noted. Milk solids produc-
tion for the season to date through 
January 2019 was up 5.6 percent 
compared to the previous year and 
3 percent ahead of the five-year 
average.

Although some dairying regions 
are now beginning to dry out, rela-
tively benign weather conditions 
are still forecast for the next three 
months and on-farm feed levels 
remain relatively strong. Accord-
ingly, MPI has increased its fore-
cast milk solids production for the 
2018/19 season to a record 1.908 
billion kilograms, a 3.7 percent 
increase over the previous year.

Despite the continued strength 
in New Zealand production, 
global dairy prices have risen since 
December due to a lower supply 
outlook in Australia, the United 
States and the European Union 
(EU). 

Although the global milk sup-
ply remains higher than last year, 
sustained global demand has facili-
tated a recovery in dairy commod-
ity prices during December and 
January, the report noted. 

Despite these gains, US dollar 
prices for most dairy commodities 
remain lower than at the begin-

ning of the current New Zealand 
dairy season. Skim milk powder 
prices are currently the exception 
to this trend. Efforts by the Euro-
pean Commission to sell down 
large quantities of SMP interven-
tion stocks are all but complete. 

This stockpile had depressed 
SMP prices since 2015. As a regult, 
Global Dairy Trade (GDT) SMP 
prices have lifted 31 percent since 
the beginning of December and are 
now 25.8 percent above the price 
at the start of the season, the MPI 
released.

Total New Zealand dairy 
exports for the six months ended 
December 2018 grew 3.8 percent 
compared to the previous year to 
$8.7 billion. Much of New Zea-
land’s production growth has been 
absorbed by increased demand 
from China. 

Dairy exports to New Zealand’s 
largest trading partner were up 
16.6 percent to $3.2 billion for the 
six months ended December 2018 
compared to the previous year.

More specifically, the change 
in New Zealand dairy export vol-
umes to China for the six months 
ended December 2018 were as fol-
lows: whole milk powder, up 30.9 
percent; casein and protein prod-
ucts, up 23.9 percent; cheese, up 
16 percent; infant formula, up 3.9 
percent; skim milk and buttermilk 
powder, up 2.6 percent; butter, 
anhydrous milkfat and cream prod-
ucts, down 6 percent; and other 
dairy products (which include liq-
uid milk and cream, UHT milk, 
yogurt and ice cream), up 28.2 
percent.

Market reports indicate that the 
increased Chinese demand may be 
due to slowing domestic produc-
tion driven by hot weather and 
increased feed costs influenced by 
the tariffs imposed on imported US 
feed.

Looking ahead, the Ministry 
for Primary Industries  is forecast-
ing flat to moderate export price 
growth over the coming 12 to 18 
months, although a weaker New 
Zealand dollar outlook will help 

buffer some of this effect for New 
Zealand exporters.

Slowing global economic indi-
cators, rising protectionist senti-
ment, and outbreaks of African 
Swine Fever (ASF) are yet to have 
a direct impact on New Zealand’s 
primary industry exports, but these 
issues do provide an increasingly 
uncertain backdrop to the other-
wise positive outlook for New Zea-
land’s primary industry exports, 
the report noted.

Trade tensions between the 
United States and China, and 
the UK’s separation from the EU 
represent the greatest risk factors 
for international trade and global 
economic growth. Adding to this 
uncertainty, ASF outbreaks in 
China and Europe are looming 
over global protein markets and 
present a significant risk to the 
New Zealand pork industry.

For New Zealand, however, 
these factors are counterbalanced 
by increased opportunities associ-
ated with the Comprehensive and 
Progressive Trans-Pacific Partner-
ship (CPTPP), which came into 
force at the end of 2018. This 
agreement has the potential to 
deliver an estimated $222 million 
of tariff savings annually to export-
ers and open up new export desti-
nations.

With revolutionary agitators, fewer mechanical parts and a 
knowledgeable support team, Kusel Finishing Tables are 

customized to your exact requirements.

www.kuselequipment.com    
sales@kuselequipment.com   
920-261-4112-phone  

With revolutionary agitators, fewer mechanical parts and a 

Finishing
Tables
Custom-Designed

With revolutionary agitators, fewer mechanical parts and a 

For more information, visit www.kuselequipment.com

Nestle Argentina 
Inaugurates Liquid 
Milk Production Line 
At Villa Nueva Plant
Cordoba, Argentina—Nestle 
recently inaugurated a new pro-
duction line at its Villa Nueva fac-
tory in the province of Cordoba, 
Argentina.

This project will enable the 
company to start production of 
liquid milk. The project had an 
investment of more than CHF 12 
million (US$12 million) to acquire 
a new sterilization plant, state-of-
the-art technology, an adaptation 
for packing line, the renovation of 
existing boilers and the cold system 
for the whole plant and a modern 
and automated deposit.

The new production line allows 
manufacturing 10 million liters per 
year of value-added liquid products 
with UHT (ultra-high tempera-
ture) technology. Although Nestle 
is already an important player in 
the Argentine dairy market, this 
new production line will allow the 
company to expand its presence in 
the sector, producing liquid ver-
sions of value-added products with 
brands such as Nesquik, Nido and 
NAN.
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518.561.3578  • ValcourProcessTech.com

Latest Lamp Technology
     • One Lamp utilized instead of multiple at higher flow rates.
     • 9000 Hrs Lamp life compared to 4000 Hrs in competitors

Optimized Flow Chamber
     • System can be installed without straight pipe runs to meet validation requirements.
     • EPA validated and FDA PMO 2017 compliant for Pasteurized Equivalent 
         Water Applications.

PLC Controls
     • AB 850 Series PLC as standard for ease of process integration.

Dramatically Lower Cost of Ownership
     • Reduced downtime – fewer lamps and lamp changes

Contact the experts at Valcour Process Technologies and Aquionics to discuss your 
UV water disinfection application.

“Enabling Extraordinary Cheese
Production, Converting, Packaging,
Inspection, Sustainability, and 
Project Solution Opportunities 
for our Customers.”

What’s New in UV Water
Disinfection Systems?

Introducing the UVEO Series from Aquionics
The UVEO is the latest UV Water Disinfection System Platform on the market and is
validated for Pasteurized Equivalent Water (PEW) Applications.  The latest Lamp 
Technology, Flow Dynamics Modeling, and Controls Technology make the UVEO a
compelling alternative to older UV product platforms.

For more information, visit www.valcourprocesstech.com

REDA YACOUB has joined the 
Dairy Team at Solecta. With 
over 36 years of experience in 
the process membrane industry, 
Yacoub previously held posi-
tions with Ecolab, Koch Mem-
brane Systems and most recently, 
Hydrite Chemical Company. 
He is also currently serving on 
the Advisory Committee of the 
Membrane Technology Forum. 
Solecta has hired JIM FORD as 
its new chief commercial offi-
cer. Before joining Solecta, Ford 
worked for companies including 
Nalco Water and TestAmerica. 
He most recently served as global 
head of client development for 
Arcadis.

Sargento Foods, Inc. has hired 
DIANE ROBINSON as its new 
vice president of engineering,  
responsible for all facets of engi-
neering at Sargento, including 
production, facilities, innova-
tion and continuous improve-
ment. Prior to joining Sargento, 
Robinson most recently served 
as senior director, advanced 
engineering for Whirlpool Cor-
poration. While there, she led 
the company’s global advanced 
engineering team that focused 
on innovation, product, and 
technology development for 
all of Whirlpool’s products and 
regions. 

NITIN PARANJPE, currently 
serving as president of foods 
and refreshment at Unilever, 
has been appointed to the new 
role of chief operating officer. 
Paranjpe will be succeeded by 
HANNEKE FABER, who most 

PERSONNEL recently worked as Unilever’s 
president, Europe.

DARRELL MILTON has been 
promoted to director of heavy 
industry at Eriez-USA, respon-
sible for developing sales strat-
egies to expand the company’s 
metal-working, heavy indus-
try and recycling market sales. 
Milton will also oversee Eriez-
USA’s metal-working network 
in the US and Canada. Milton 
joined Eriez in 1991 as part of 
the company’s Canadian sales 
staff, rising to the position of 
Canadian national sales man-
ager in 1995. 

Richard Cotta, 75, a life-long 
representative for both local 
and national dairy and agricul-
tural communities, died Satur-
day, March 16, 2019 in Turlock, 
CA.   Throughout his esteemed 
career, Richard Cotta served as 
chief exectuive officer of the 
United Dairymen of California, 
Western United Dairymen, San 
Joaquin Valley Dairymen and 
most recently, CEO of California 
Dairies, Inc.

Robert “Bob” Anderson, 96, 
died Thursday, March 14, 2019 
in Cookeville, TN. Anderson 
began his dairy industry career 
with the US Department of 
Agriculture (USDA). After two 
decades with USDA, Anderson 
was named executive director of 
the National Cheese Institute 
(NCI) and the American Butter 
Institute – a position he held for 
another 20 years until his retire-
ment. 

DEATHS

WDPA To Offer Two 
$2,000 Scholarships; 
Application Deadline 
Is March 30
Middleton, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) will offer its Robert L. 
Bradley Scholarship, and the Wis-
consin Dairy Products Association 
Scholarship, worth $2,000 each.

The scholarships are awarded to 
two deserving college students pur-
suing careers in the dairy industry, 
the association said.

Funding comes from proceeds of 
the World Dairy Expo Champion-
ship Dairy Product Contest.

The scholarships are available 
to any student attending a Univer-
sity of Wisconsin system school.

Graduating high school seniors 
and college freshman, sophomores, 
juniors, and seniors are eligible for 
these scholarships. No grad stu-
dents are eligible.

Students must be attending a 
UW school or planning to attend; 
should be enrolled in a food sci-

ence, dairy science, or a dairy 
industry related program; and must 
be in good academic standing.

Past scholarship winners are not 
eligible for this year’s awards.

Scholarship money can be 
used for any college educational 
expenses, including tuition, books, 
and room and board.

Each submission should include 
an application, a 400-word essay 
explaining a current field of study 
and how it relates to future goals, 
two letters of recommendation, 
and high school or current college 
transcript.

A judging panel will review all 
applications, and winners will be 
announced on April 30, 2019.

Winning students will be rec-
ognized at the World Dairy Expo 
Championship Dairy Product 
Contest auction on Oct. 1, 2019.

Applications can be sent to: 
WDPA, 8383 Greenway Blvd., 
Middleton, WI 53562 or info@ 
wdpa.net before March 30.

For more information or for 
application forms, visit www.wdpa. 
net.

Registration Opens 
For First Dietary 
Guidelines Advisory 
Panel Meeting; Chair, 
Vice Chair Named
Washington—The USDA, in 
coordination with the US Depart-
ment of Health and Human Ser-
vices (HHS), is inviting the public 
to register to attend the first meet-
ing of the 2020 Dietary Guidelines 
Advisory Committee (DGAC), 
which will be held Mar. 28-29 at 
USDA headquarters here.

This will be the first of five 
meetings scheduled for the DGAC. 
USDA will provide dates for all 
subsequent committee meetings.

The 2020 Dietary Guidelines 
Advisory Committee will be 
chaired by Barbara Schneeman, 
Ph.D., professor emerita in the 
department of nutrition at the 
University of California, Davis, 
where she was a member of the 
faculty from 1976 until 2007. 

Schneeman also served as the 
director of the Office of Nutrition, 
Labeling, and Dietary Supplements 
in FDA’s Center for Food Safety 
and Applied Nutrition (CFSAN) 
for over eight years. In that posi-
tion, she oversaw the development 
of policy and regulations for dietary 
supplements, labeling, food stan-

dards, infant formula, and medical 
foods, and served as the US del-
egate to two Codex committees 
(food labeling and nutrition and 
foods for special dietary uses).

Ron Kleinman, M.D., a profes-
sor of pediatrics at Massachusetts 
General Hospital, Harvard Medi-
cal School, will serve as vice chair.

The independent DGAC’s 
review, along with public and 
agency comments, will help inform 
the development of the 2020-2025 
Dietary Guidelines for Americans.

Much of the committee’s work 
to evaluate the science relies on 
conducting systematic reviews that 
evaluate the body of published 
scientific evidence. USDA has 
renamed the Nutrition Evidence 
Library, the team responsible for 
this work, to Nutrition Evidence 
Systematic Review (NESR).

As part of its commitment to 
transparency, USDA has also 
launched two websites to make 
following the work easier. Along 
with a new name, NESR updated 
the website at www.nesr.usda.gov. 
There, users can find details about 
NESR’s current and previous sys-
tematic reviews.

DietaryGuidelines.gov has also 
been redesigned to provide better 
customer service and transparency 
to people interested in following 
the development of the Dietary 
Guidelines for Americans.
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For more information, visit www.eabonelli.com

Designing Buildings that Work

www.eabonelli.com

Over fifty years of client-focused, industry-leading hygienic design for the dairy sector. 

Our decades of food & beverage experience includes fluid milk processing, 
artisan cheese production, and pharmaceutical-grade powders and protein 
concentrates. 

We take great pride in the fact that we have consistently been ahead of the 
curve in construction trends, hygienic standards, and design innovation. 

Come visit us at Booth 1420 at this year’s ProFood Tech

Oakland | Visalia | Colorado | Wisconsin

510.740.0155

Since 1960,

Serving North America

Register for free using code 48N41

Hilmar Cheese 
Marks 35 Years In 
Business, Announces 
New Strategic Plan
Hilmar, CA—Hilmar Cheese 
Company, Inc., recently honored 
its 35th year in business with a cel-
ebration of the past, a recognition 
of employee accomplishments, and 
the announcement of its Strategic 
Plan 2021 at the company’s first 
“Academy Awards” event.

The program kicked off with 
stories and a photo presentation 
of how 12 central California dairy 
families took a major risk by bet-
ting their farms on a new endeavor: 
Hilmar Cheese Company. The 
owners reflected on the compa-
ny’s sustained growth and success, 
attributing it to the hard work and 
dedication of their employees.

Employees received awards in 
two categories:

1) The 15 winners of the 
employee-nominated Hilmar Way 
Five Award demonstrated personal 
and professional commitment to 
the company’s cultural values of 
excellence, integrity, teamwork, 
improvement and relationships.

2) Ten cross-functional teams, 
with teams willing to embrace 
change and improvements, 
received the Teamwork Award.

Every project receiving the 
Teamwork Award added value to 
the company, and winning proj-
ects were selected on the value 
contribution of the project, proj-
ect completion and the long-term 
sustainability of the change. In 
total, more than 75 individuals 
were recognized and rewarded, 
including two different site efforts 
by the Dalhart, TX, manufactur-
ing employees and a major Hilmar 
manufacturing project.

This set the stage for everyone 
to learn about Hilmar Cheese 
Company’s new Strategic Plan 
2021.

“This plan builds on our strong 
culture and purpose to improve 
lives while setting a bold vision for 
the future,” said David Ahlem, Hil-
mar Cheese’s CEO and president. 
“The plan identifies the strategies 
we will use during the next three 
years as we move to create sus-
tainable growth that is repeatable, 
ethical and responsible to current 
and future communities.”

The plan’s three strategies focus 
on people, operational excellence 
and delivering products and solu-
tions that “wow” customers.

“What was successful these last 
35 years is not what will make us 
successful in the future,” Ahlem 
said. “We must evolve and adapt 
to the changing environment. We 
will integrate new processes and 
technologies and what employees 
do may be different; we will stop 
doing activities that do not fit the 
strategy and we will take on new 
challenges.”

Kroger To Sell Its 
Turkey Hill Business 
To Peak Rock Capital
Cincinnati, OH, and Austin, 
TX—The Kroger Co. and Peak 
Rock Capital, a middle-market 
private equity firm, this week 
announced a definitive agreement 
for the sale of Kroger’s Turkey Hill 
business to an affiliate of Peak 
Rock Capital.

As part of the sale agreement, 
the Peak Rock Capital affiliate will 
continue to operate the Turkey 
Hill business out of its Conestoga, 
PA, facility with its nearly 800 
full-time, part-time and seasonal 
associates and under the same Tur-
key Hill brand.

Turkey Hill is a manufacturer 
and distributor of ice cream and 
frozen novelties, as well as refriger-

ated drinks such as fluid milk and 
egg nog, for the retail, foodservice, 
and alternative channels. The 
company’s customer base includes 
grocers, distributors, wholesalers, 
and convenience stores.

“We believe this is the right 
step to ensure the Turkey Hill 
business can meet its full potential 
and continue to grow its successful 
ice cream and beverage brands,” 
said Erin Sharp, group vice presi-
dent for Kroger Manufacturing. 
“Throughout this process, we were 
extremely impressed with Peak 
Rock’s professionalism and vision 
for the future of the Turkey Hill 
business.”

“Turkey Hill represents an 
exciting opportunity to invest in a 
premier brand with an established 
reputation for quality, flavor vari-
ety, and authenticity, within the 
large and growing ice cream and 

refrigerated drinks space,” said 
Robert Pistilli, managing director 
of Peak Rock.

“We look forward to completing 
a seamless transition of the busi-
ness to a standalone entity and 
partnering with Turkey Hill’s man-
agement team to drive significant 
growth through continued product 
innovation,” Pistilli continued.

“We believe that Turkey Hill 
represents an excellent platform 
for growth through near-term 
organic initiatives and strategic 
acquisitions,” said Anthony DiS-
imone, chief executive officer of 
Peak Rock. 

The Turkey Hill acquisition 
represents Peak Rock’s eighth cur-
rent investment in the food and 
beverage industry. The company’s 
current investments include Ber-
ner Food & Beverage, among oth-
ers.
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For more information, visit www.wowlogistics.com

Bruker Optics’ MPA II with Liquid Sampling Module 

delivers excellent precision and accuracy for 

determination of constituents in liquids, solids and 

powders, and everything in between. You can analyze 

raw milk, cream, ice cream pre-mix, and whey without 

dilution or other preparation, and all solid, cultured and 

thickened products with only one system – unique 

on the market!

Over 2,000 Matrix-F systems are working hard to profi le 

manufacturing processes all over the world. Now, with 

3-A certifi ed transmission and refl ectance probes you can 

realize the benefi ts of in-line analysis in your dairy plant.

Laboratory and In-line 
Process Analyzers for Dairy

MPA II with Liquid 
Sampling Module

3-A Refl ectance &
3-A Transmission
Probes

Matrix-F 

Simplify routine testing - shorter learning curve

Realize faster ROI - ALL Products and ALL Parameters

Eliminate the need to cross train on multiple instruments

Obtain data from start to fi nish to support lean manufacturing and six sigma initiatives

Matrix-F In-line process analyzer with up to six measurement points with a single analyzer

3-A certifi ed refl ectance probe for solids, powders and high-solids liquids

3-A certifi ed transmission probe for liquid measurement

A pplied Spec t roscopy
Innovation with Integrity

Bruker Optics Inc.
Billerica, MA 01821-3991
Tel:

www.bruker.com/dairy 

+1 (978) 439-9899
+1 (888) 427-8537

Watch the MPA II 
Live Demo

Watch the In-line 
Process Live Demo

Contact us for more details: info.bopt.us@bruker.com

For more information, visit www.bruker.com/dairy

Boost Food Safety
(Continued from p. 1)

to detect and respond to problems 
in the food supply,” Gottlieb and 
Yiannas said. In fiscal 2017, FDA’s 
Center for Food Safety and Applied 
Nutrition (CFSAN) responded to 
794 recall events due to issues such 
as microbial contamination and 
undelared allergens and oversaw 
the recall of 3,609 products.

Additional resources are 
required to ensure that con-
taminated food is detected and 
removed from the marketplace 
as quickly as possible, using the 
most modern technologies, Got-
tlieb and Yiannas stated. 

For example, Whole Genome 
Sequencing (WGS) “has been a 

game-changer for the way we find 
and address microbial contamina-
tion in foods.” 

This technology has made it 
easier to determine the source 
of contaminated food associated 
with human illness, and to bet-
ter identify foodborne outbreaks 
that previously would have gone 
undetected, Gottlieb and Yiannas 
noted. “WGS continues to be put 
into widespread use as the technol-
ogy itself becomes more accessible, 
affordable, and much less bulky. 
We need to expand our use of 
these modern tools.”

At the same time, the more 
widespread use of Whole Genome 
Sequencing has also increased the 
number of detected outbreaks and 
subsequent investigations. 

“This is good news. We are iden-
tifying more sources of potential 
food contamination and taking 
steps to reduce risks to consum-
ers,” the FDA leaders said. “But 
at the same time, the success of 
WGS in identifying sources of food 
contamination and outbreaks has 
also greatly increased the FDA’s 
workload to identify and mitigate 
potential food safety concerns.”

As part of Trump’s 2020 bud-
get, FDA is also requesting addi-
tional resources to support the use 
of WGS and expand the agency’s 
ability to respond when it identi-
fies food contamination.

These additional resources also 
will increase FDA’s ability to lever-
age other new technologies that 
make it easier to track and trace 
products throughout the product 
lifecycle, from the time that they’re 
grown or manufactured, until a 
consumer uses them, Gottlieb 
and Yiannas explained. Efficiently 
tracking and tracing regulated 
products will enable FDA to work 
with stakeholders, including indus-
try producers, to more quickly 
remove harmful products or ingre-
dients from the supply chain. 

“In recent years, we’ve seen 
emerging track and trace technolo-
gies that can assist response efforts 
to allow the FDA to intervene in 
time to alert consumers, imple-
ment recalls, and avoid human 
illnesses,” Gottlieb and Yiannas 
said. “This includes blockchain 
technology. This technology uses 
a decentralized, secure ledger that’s 
shared by all parties in the supply 
chain to provide transparency on 
a product’s origins. It can greatly 
assist in warning consumers about 
risks with specific foods and in 
implementing more targeted and 
efficient recalls.”

Such technologies can reduce 
the time it takes to find a source 

from days or weeks, to minutes or 
even seconds, in certain cases. 

“While our primary goal in 
enhancing track and trace is pro-
tecting public health, this new 
technology will also assist indus-
try by minimizing the number of 
products implicated in outbreaks 
of foodborne illness and other 
product problems that could result 
in the loss of millions of dollars 
in profits,” Gottlieb and Yiannas 
stated.

When the lack of transparency 
in supply chains delays the identi-
fication of contamination sources 
and the root causes of product 
problems, the economic and public 
health costs can be considerable. 
An enhanced ability to trace foods 
to source during an outbreak will 
also allow FDA to conduct bet-
ter and more real-time root cause 
analysis to prevent similar reoccur-
rences, they said.

“our primary goal 
in enhancing track 

and trace is protecting 
public health, this 

new technology will 
also assist industry by 
minimizing the number 
of products implicated 

in outbreaks.”

Scott Gottlieb and           
Frank Yiannas, FDA

Finally in the area of food safety, 
FDA’s enhanced use of state food 
safety resources can also help its 
work securing the safety of imported 
foods, enabling the agency to focus 
more resources on import over-
sight, Gottlieb and Yiannas said. 
Planned resources in FDA’s 2020 
budget request will also advance 
the agency’s import program goal 
of ensuring that domestic and 
imported foods receive parity of 
oversight by investing in additional 
resources to increase compliance 
with Foreign Supplier Verification 
Programs as well as assessing the 
agency’s Import Alert program.

In the area of food innovation, 
FDA supports industry as it devel-
ops and implements new tech-
nologies in food and veterinary 
products, including biotechnology 
products.

Although neither traditional 
human nor animal food products 
require pre-market approval, new 
foods and new ingredients such as 
food and color additives must be 
reviewed to determine that they 
will be safe for the ways in which 
they’ll be used, they pointed out.

“We want to improve the timeli-
ness of these reviews and eliminate 
unnecessary burdent to industry 
related to the premarket safety 
reviews of these food ingredients,” 
Gottlieb and Yiannas stated. 
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Process Technology

Cheese Production Technology 

Cutting Technology

Packaging Technology

Mozzarella

Semi-Hard Cheese

Hard Cheese

Come visit us during the ProFood Tech show in Chicago from March 26 – 28, 2019 at the ALPMA booth # 1219

SULBANA becomes part of the ALPMA group. 
Under the brand name ALPMA-SULBANA, we will unite our expertise 
in the segments of hard and semi-hard cheeses as well as Mozzarella.

With this step, ALPMA expands the worlds broadest and most complete 
product range of equipment for the cheese industry even further.

ALPMA – the full-range supplier for dairies worldwide.

www.alpma.com

Cheese Expertise, United!

For more information, visit www.alpma.com

Pennsylvania Milk Marketing Board 
Hikes Over-Order Premium To $1.00
Harrisburg, PA—The Penn-
sylvania Milk Marketing Board 
(PMMB) this week decided to 
increase the state’s over-order pre-
mium to $1.00 per hundredweight, 
effective on Apr. 1, 2019, through 
Sept. 30, 2019.

The over-order premium, which 
applies to all Class I milk produced, 
processed and sold in Pennsylva-
nia, had been 75 cents cwt since 
the beginning of 2018.

The PMMB held a hearing to 
receive testimony and evidence 
concerning the level and duration 
of the over-order premium.

At that hearing, Dean Ellin-
wood testified on behalf of the 
Pennsylvania Association of Dairy 
Cooperatives (PADC), which con-
sists of Dairy Farmers of America, 
Lanco Dairy Farms Co-op, Land 
O’Lakes, and Maryland & Virginia 
Milk Producers’ Cooperative Aso-
ciation. He recommended that the 
over-order premium be set at $1.00 
per hundredweight for the period 
Apr. 1 through Sept. 30, 2019.

Ellinwood testified that produc-
tion in the three major Northeast 
dairy states, Pennsylvania, New 
York, and Vermont, continued to 
decline, with Pennsylvania milk 
production declining significantly 
during the second half of 2018.

Ellinwood testified that PADC 
would prefer a much higher pre-
mium, but that $1.00 per hun-
dredweight plus the fuel adjuster 
was reasonable given the current 
competitive surrounding market-
ing conditions. Northeast milk 

processors continue to experience 
declines in fluid milk sales while 
dairy farmers are having to make 
hard decisions to either stay in or 
discontinue their family businesses.

The over-order premium must 
balance protecting farmers from 
unprofitably low milk prices with 
requiring processors to pay compet-
itive rates relative to surrounding 
markets, he testified. Too large a 
difference between the over-order 
premium and prevailing premiums 
in surrounding markets can incen-
tivize milk being brought into 
Pennsylvania from other states..

Such a situation results in Penn-
sylvania farmers not receiving the 
intended benefit of the over-order 
premium, dealers incurring greater 
transportation costs, and the mar-
ket as a whole operating less effi-
ciently, Ellinwood pointed out.

Testifying on behalf of PADC, 
Elvin Hollin said the over-order 
premium should be set at $1.00 
per cwt for six months. He testified 
that trade disputes with Canada 
and Mexico have impacted exports 
and caused domestic prices to suf-
fer. He testified that farm margins 
are being negatively impacted, and 
that as trade disputes and tariff 
retaliation continue the negative 
impact on milk prices will become 
more severe and noticeable.

Michael Volinskie, manager of 
MSC Business Services, testified 
on behalf of Pennsylvania Farm 
Bureau and supported setting the 
over-order premium at $1.00 per 
hundredweight for six months.

Glenn Stoltzfus, who operates 
Pennwood Farms, also testified 
on behalf of Pennsyvania Farm 
Bureau, and recommended that 
the over-order premium be set at 
$1.00 per cwt for six months.

Stoltzfus testified that Penn-
sylvania dairy farmers need more 
income from their milk, but rec-
ognized that there are still supply-
demand challenges in the regional 
marketplace. He was concerned, 
however, that setting the over-
order premium at too high a level 
would encourage out-of-state milk 
to move into Pennsylvania.

Rob Blaufuss, director of dairy 
procurement and risk management 
for Dean Foods, testified on behalf 
of Dean Foods and the Pennsylva-
nia Association of Milk Dealers. 
He supported the PADC proposal 
to set the over-order premium at 
$1.00 per hundredweight through 
September 2019, and opined that 
the market should be able to bear 
a $1.00 premium without putting 
undue competitive pressure on 
Pennsylvania Class I plants.

Based on the concurring tes-
timony and recommendations 
provided by all of the parties, the 
PMMB decided it is appropriate to 
establish the over-order premium 
at $1.00 per hundredweight from 
Apr. 1 through Sept. 30, 2019. 

The testimony raised several 
areas of concern that support a 
modest increase in the over-order 
premium for the next six months. 

These concerns include Penn-
sylvania’s decreasing milk pro-
duction trend, particularly in 
comparison to the increasing trend 
in New York, as well as the num-
ber of dairy farm exits.

Georgia Department 
Of Agriculture 
Partnering With 
Kroger Stores On Milk 
Promotion
Atlanta, GA—The Georgia 
Department of Agriculture’s Geor-
gia Grown program is partnering 
with over 168 Kroger stores across 
the state as part of the “Milk Makes 
Amazing” promotion.

Driven by Milk on My Mind, 
a dairy awareness program initi-
ated by the Georgia Agriculture 
Commodity Commission for Milk 
(ACCM), the partnership with 
Kroger aims to educate consumers 
about the benefits and versatility 
of milk and dairy products.

Guests shopping at Kroger loca-
tions across the state can expect 
to see Georgia Grown milk and 
dairy products showcased through 
in-store and digital advertising. 
Recipes and video walkthroughs 
from local chefs demonstrate easy 
dishes to entertain friends and 
family with Georgia Grown dairy 
products.

Milk on My Mind was devel-
oped by The Partnership on behalf 
of Georgia Dairy Farmers. The 
Milk Makes Amazing Campaign 
is a collaboration between Geor-
gia ACCM, Kroger and Georgia 
Grown.

“We’re proud to promote some 
of Georgia’s most authentic prod-
ucts at Kroger stores across the 
state,” said Gary Black, Georgia’s 
agriculture commissioner.

For more information, visit mil-
konmymind.com.
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“Keep Pushing” Keynote Speaker
Rulon Gardner, raised on a Wyoming dairy farm and
 2000 Olympic Gold Medalist, Greco Roman Wrestling
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Bruker Launches 
Two New Analyzers 
For Dairy Industry
Bruker has announced the launch 
of the MIRA milk analyzer based 
on infrared technology as well as 
the GLOBULYSER for analyzing 
the homogenizer efficiency of raw 
milk and liquid milk products.

Both analyzers complement the 
current FT-NIR based analytical 
solutions Bruker offers to the dairy 
industry.

The MIRA is an easy-to-use 
and high precision analyzer with 
proven IR technology that offers 
a simple and cost-effective way for 
the quality control of raw milk, 
processed or standardized milk, 
whey and cream, Bruker said. 

Important parameters like fat, 
protein, total solids and lactose are 

ana ly zed 
in sec-
onds and 
allow a 
rapid and 
optimized 
p r o c e s s 
a d j u s t -
ment.

T h e 
i n t e r -
nal high 
p r e s s u r e 
h o m o g -
e n i z e r 
e n s u r e s 
an optimal sample preparation for 
high repeatability and accuracy, 
Bruker noted. Low cost of owner-
ship and small footprint are ideal 
for the use in a laboratory or an 
at-line process lab.

The GLOBULYSER has been 
developed in close cooperation 

with the 
d a i r y 
industry 
to create 
an easy-
t o - u s e 
“ s t a n d 
a l o n e ” 
analyzer 
for the 
determi-
n a t i o n 
of the 
m e a n 
fat glob-
ule size 

in milk and liquid milk products 
as well as in dissolved milk pow-
ders. It will help customers secure 
and adjust the shelf life of dairy 
products as well as save energy by 
controlling the efficiency of indus-
trial homogenizers, according to 
Bruker.

The MIRA infrared (IR) milk analyzer for the quality control of 
raw milk, processed or standardized milk, whey and cream.

“With these two additions to 
our current portfolio, we perfectly 
complement our proven dairy ana-
lyzers based on FT-NIR spectros-
copy so far and can now provide 
even more cost-effective solutions 
for any dairy company,” said Dr. 
Joerg-Peter Conzen, vice president 
of Bruker Optics.

For more information on MIRA, 
visit www.bruker.com/mira. For 
more information on GLOBULY-
SER, visit www.bruker.com/globu-
lyser.

China’s Yili Agrees 
Conditionally To 
Acquire New Zealand 
Dairy Cooperative 
Westland Milk
Auckland, New Zealand—The 
board of Westland Cooperative 
Dairy Company Limited has signed 
a conditional scheme implemen-
tation agreement to sell the dairy 
cooperative to Hongkong Jingang 
Trade Holding Co., Limited, a 
wholly owned subsidiary of Inner 
Mongolia Yili Industrial Group, at 
a price representing an enterprise 
valuation of $588 million.

Yili is the largest dairy producer 
in China and Asia and has a strat-
egy to grow its global business. Yili 
has been in New Zealand since 
2013, when it acquired Oceania 
Dairy Limited, and since that time 
it has invested approximately $650 
million in establishing milk pow-
der, infant formula and UHT pro-
duction lines for Oceania.

The proposed transaction fol-
lows a strategic review conducted 
by Westland’s board. At the con-
clusion of the review, the board ini-
tiated Project Horizon, a process to 
explore future capital and owner-
ship options to provide a long-term 
solution for shareholder farmers 
following Westland’s inability to 
deliver a competitive milk payout 
in recent years.

The board engaged with over 
25 parties in a competitive pro-
cess to seek indications of inter-
est in a cornerstone investment in 
Westland or a full acquisition or 
merger with Westland. The board 
then shortlisted a small number of 
parties to participate in detailed 
financial, legal and operational due 
diligence and to review and nego-
tiate potential transaction docu-
ments with Westland.

Westland’s board “believes that 
the proposed transaction repre-
sents the best available outcome 
for our shareholders, and has the 
unanimous support of the board,” 
said Pete Morrison, Westland’s 
chairman.

Jianqiu Zhang, CEO of the Yili 
Group, said the offer would result 
in an immediate cash windfall to 
farmer shareholders, as well as a 
competitive milk payout. 
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Improve Yield, Appearance and Pro�tability of
Your Cheese Shreds

• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and pro�tability.

• A smart substitute for cellulose, Free Flow® can be applied 
at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow® delivers excellent �owability for maximum line 
speeds, while preventing clumping.

• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow
speeds, while preventing clumping.

• Free Flow
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

3% Free Flow® 1031 

3% Cellulose

3% Free Flow® 1031 

Reduce Your Costs with Free Flow®

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

Free Flow® is nearly 
invisible at 3%.

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

For more information about Free Flow® and our complete line 
of anti-caking solutions, contact us today.

©2018 Allied Blending LP All rights reserved.1-800-758-4080 • www.alliedblending.com

Improve Yield, Appearance and Pro�tability ofReduce Your Costs with Free Flow®

For more information, visit www.alliedblending.com

‘Natural’ Claim On 
Foods Motivates 
Shoppers To Buy 
Products: Survey
Chicago—A new Wakefield 
Research survey has found that, 
while “natural” is a non-regulated 
claim on food packaging, the word 
would be most likely to motivate 
over half (53 percent) of consum-
ers to purchase a product.

The survey of 1,000 US adults 
by Wakefield Research for Label 
Insight uncovered which loosely 
regulated claims would most likely 
influence consumer purchase 
behavior.

While there is no standard defi-
nition (the US Food and Drug 
Administration had sought com-
ments on the use of the term “nat-
ural” on food labels in 2015, and 
received more than 7,500 com-
ments; the agency has yet to take 
further action on the term’s use on 
food labels), natural can be defined 

as the absence of artificial flavors, 
artificial sweeteners, artificial pre-
servatives, and color additives in 
products which are minimally pro-
cessed, the Label Insight survey  
explained.

There are 21,838 food and bev-
erage products in Label Insight’s 
database containing an “all natu-
ral” marketing claim on the pack-
age.

More than half of shoppers (51 
percent) were also swayed by “no 
preservatives,” particularly older 
generations. 

Nearly two-thirds of Baby 
Boomers said a product with that 
claim would motivate them to 
buy, compared to Generation X 
(46 percent) and Millennials (41 
percent).

Older adults are also concerned 
about high fructose corn syrup in 
their diet; 57 percent of adults 65 
and older say a product labeled “no 
high fructose corn syrup” would 
motivate them compared to adults 
aged 55-64 (47 percent), 45-54 

(44 percent), 35-44 (38 percent) 
and 18-34 (34 percent), the survey 
found.

Sugar is still a deterrent for 
United States shoppers of all ages, 
Label Insight noted. Nearly half 
(46 percent) would be more likely 
to buy something labeled “low 
sugar.” 

Interestingly, there are only 
10,352 food and beverage products 
making marketing claims relative 
to “low sugar diet” or “sugar free,” 
as compared to more than 92,000 
products that qualify for a “low 
sugar diet” or “sugar free” based 
on the products’ complete prod-
uct profile, as determined by Label 
Insight’s ingredient analysis.

Shoppers increasingly want to 
know the conditions under which 
the poultry, livestock and fish 
they’re eating were raised. 

For this reason, consumers 
would be more likely to buy meat 
labeled as “antibiotic free” (34 
percent), “free range” (26 percent) 
and “grass fed” (25 percent), the 
survey found.

New Test To Combat 
Buffalo Mozzarella 
Fraud Uncovers 
Mislabeled Products
Norwich, United Kingdom—Sci-
entists from the Quadram Institute 
have developed a test that differ-
entiates between buffalo and cow’s 
milk, and between the cheeses 
made from them.

Applying the test to commer-
cial products, scientists found that 
many restaurant meals and super-
market pizzas claiming to be buf-
falo Mozzarella are mislabeled, and 
instead contain Mozzarella made 
wholly or partially from cows’ milk.

Buffalo milk commands a pre-
mium price compared to cows’ 
milk and is used to make Mozza-
rella cheese. Products labeled as 
“buffalo mozzarella” must be made 
solely with buffalo milk. Buffalo 
Mozzarella is a target for fraudsters, 
either through mislabeling of cow’s 
milk Mozzarella, or by partial sub-
stitution of buffalo milk with cows’ 
milk during production, scientists 
pointed out.

Prof. Kate Kemsley and her team 
at the Quadram Institute devel-
oped a new method for testing the 
authenticity of buffalo Mozzarella. 
The work was carried out as part of 
the EU Food Integrity project.

Kemsley and her team used their 
method to carry out a small survey 
of retail Mozzarella products. Eight 
samples of supermarket cheeses 
specifically labeled as buffalo were 
all found to be 100 percent buffalo. 
Five other samples, simply labeled 
Mozzarella, were all 100 percent 
cow. These samples showed no 
signs of adulteration.

However, when the scientists 
analyzed other products labeled 
as containing buffalo Mozzarella, 
a number were shown to be suspi-
cious. Two-thirds of supermarket 
pizzas, restaurant pizzas and other 
restaurant dishes that claimed to 
be buffalo Mozzarella contained 
at least some cows’ milk. In some, 
the Mozzarella was 100 percent 
derived from cow.

The survey was primarily 
intended to assess the usefulness 
of the method for analyzing real-
world samples, including cooked, 
multi-ingredient products, but it 
has also raised concerns about the 
prevalence of species mislabeling.

Consumers aren’t the only vic-
tims of this type of substitution, 
the researchers noted. For most 
products, buffalo Mozzarella is 
added as discrete pieces, so if it 
contains milk from mixed animal 
sources, then the adulteration is 
likely to have happened earlier 
in the supply chain. This means 
that the restaurants or supermar-
kets are also victims; possibly even 
the cheese producers themselves, 
if they are being unwittingly sup-
plied with pooled milk from unde-
clared sources.
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USDA News
A New Product that is officially accepted*

for use in Dairy Plants inspected by the
United States Department of Agriculture (USDA)

under the Dairy Plant Survey Program.
*USDA Project Number 13377

 
 

TC Strainer Barrier          TC Elastomer Gasket       TC Strainer Gasket 

No perforations
in this area

Elastomer ID

  

 

The Strainer Barrier can be, but is not limited to, Stainless Steel Grade 304, 304L, 316 and 316L and is 
bonded to an elastomer to form a Strainer Gasket. The Strainer Barrier consists of a circular disk with a 

plurality of perforations of various diameters** in a specific pattern that are completely within a specific sized 
circle that is concentric to the OD of the disk. The circle diameter is less than that of the ID of the elastomer 
gasket portion so there can be no chance of the elastomer migrating into any particular perforation during

the molding process which would create crevices. In addition, there are a plurality of specific sized holes in a 
radial pattern between the OD of the disk and the cylindrical ID of the elastomer gasket. In the molding 

process, the elastomer will fill in these holes from both sides yielding a much more secure adhesion between 
the strainer disk and the elastomer gasket portion. **The holes could also be oblong, rectangular or square in 
various dimensions. Fluoropolymer is also available, e.g. PTFE, Strainer Barrier/Gasket and any other 3-A 

Strainer  Barrier/Gasket Material. TC = Tri-Clover®, formerly Tri-Clamp®, Style shown. BSI, DIN & ISO Styles 
are also available.

 

Product Materials are compliant with the following applicable 3-A Sanitary Standards:
• 42-02 In-Line Strainers for Milk and Milk Products.  • 63-03 Sanitary Fittings.
• 18-03 Multiple Use Rubber and Rubber-Like Materials. 
• 20-17, currently 20-27, Multiple-Use Plastic Materials.
Product Materials are also compliant with the following applicable Standards:
• ASTM A240/A240M, Stainless Steel AISI 300 Series.
• US FDA 21CFR177.2600, Rubber Articles Intended for Repeated Use.
• US FDA 21CFR177.1550, Fluoropolymers For Use as Basic Components of Single and Repeated Use.
• USP Class VI Tests, 2004: USP 27, NF 22, 2004, <88> Biological Reactivity, In Vivo.
• USP MEM Elution Cytotoxicity, 2004: USP 27, NF 22, 2004, <87> Biological Reactivity, In Vitro.
• EU 1935/2004(3)EC, Food Contact Regulations.  • EU 2011/65/EC, ReCast of EU 2002/95/EC RoHS Directive

Patent Pending: B1527.101.101, August 17, 2016
Licenses issued by the Provisional Patent Holder 
for the manufacturing, marketing and sale of the 
Strainer Barrier and Strainer Gasket to:

G-M-I, Inc.®
4822 East 355th Street, Willoughby, Ohio 44094-4634 USA

Fon/Fax: 440-953-8811/-9631   
Email: gmiinc@msn.com  •   Url: www.gmigaskets.com
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For more information, visit www.gmigaskets.com

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

Web:     www.genmac.com

CUT RIGHT
...TO YOUR
PROFIT LINE

dUAL dIRECTION
hORIZONTAL 
cHEESE cUTTER
GenMac specializes in the design
and manufacture of quality built,
rugged stainless steel cheese cutters.

Features:
 Designed to cut 40# cheese blocks 7" x 11" x 14"
 Wire harps and platens easily removed and replaced
 Two adjustable speed controls
 Uses 4 CFM at 80 PSI of air to operate
 Product load and discharge height at 35" with casters or leveling pads
 Leveling pads and casters are adjustable to accommodate various discharge methods

Designed to cut 40# cheese blocks 7" x 11" x 14"

Model 3090

See it in action by 
visiting

our website or on
YouTube.com

For more information, visit www.genmac.com

New Waste-Free, Circular Shopping 
System Brings Back Milkman Model
Davos, Switzerland—A coali-
tion of some of the world’s larg-
est consumer product companies, 
including several well-known dairy 
concerns, are participating in a 
new zero-waste, circular shopping 
system designed to get rid of single-
use packaging and help protect the 
environment.

Along with international recy-
cling company TerraCycle, partici-
pating manufacturers and retailers 
unveiled a first-of-its-kind, shop-
ping system called Loop at the 
World Economic Forum’s meeting.

The initiative was designed to 
change the world’s reliance on 
single-use packaging, offer a con-
venient and enhanced circular 
solution to consumers, while secur-
ing environmental benefits. 

Loop will enable consumers to 
responsibly consume a variety of 
products in customized, brand-spe-
cific durable packaging that is col-
lected, cleaned, refilled and reused. 
The content, if recoverable, will be 
either recycled or reused.

Shoppers can now sign up 
online and will be notified when 
the service kicks off this spring. 
Consumer product companies like 
Nestlé, Danone, Unilever and 

Mondelez International will ini-
tially offer roughly 300 products, 
including several dairy items.

Other founding companies 
include Procter & Gamble, Mars 
Petcare, The Clorox Company, 
The Body Shop, Coca-Cola Euro-
pean Partners, Jacobs Douwe 
Egberts, Lesieur, BIC, Beiersdorf, 
RB, People Against Dirty, Nature’s 
Path, Thousand Fell, Greenhouse, 
Grilliance, Burlap & Barrel Single 
Origin Spices, Reinberger Nut 
Butter, CoZie and Preserve. 

Additional partners include food 
retailer Carrefour as the founding 
retailer and the first to believe in 
Loop’s model, with leading UK 
retailer Tesco to pilot Loop in 
the UK later in the year, primary 
logistics and transportation com-
pany UPS and sustainable resource 
management company Suez.  

The aim was to offer a zero-
waste option for the world’s most 
popular consumer products while 
maintaining affordability, improv-
ing convenience and returning 
used disposable or durable items to 
a circular life cycle either through 
reuse or recycling. 

The environmental benefits 
of Loop durable packaging versus 

single-use packaging have been 
proven and verified in Life Cycle 
Assessments that will be further 
validated in pilots scheduled to 
launch in the spring in France and 
the northeastern US. Additional 
markets are expected to launch 
throughout 2019 and 2020.

Waste-Free, Elegant Packaging
Basically, Loop brings back the old 
“milkman model,” where products 
are delivered to your door at the 
same time empties are picked up, 
washed, refilled and readied for 
delivery to another customer.

Participating consumers start by 
visiting the Loop websites or Loop 
partner retailers’ websites and shop 
for brands now redesigned to be 
packaging waste-free. Consum-
ers then receive their products in 
Loop’s exclusively designed, state-
of-the-art tote that eliminates the 
need for single-use shipping mate-
rials like cardboard boxes.

Afterwards, there’s no need to 
clean and dispose of the package; 
as consumers finish their products, 
they place the empty package into 
one of their Loop Totes. Loop will 
pick-up directly from their home.  

Loop’s team of scientists have 
also developed custom cleaning 
technologies so that each product 
may be safely reused.

Loop promptly replenishes 
products as needed and returns the 
refilled totes to the consumer. 

With the launch of Loop, 
Häagen-Dazs is debuting a reus-
able stainless steel double-walled 
ice cream container, designed by 
Nestlé’s global research and devel-
opment group that keeps the ice 
cream at optimal condition. 

The design and transportation 
will keep the ice cream cold from 
the moment the canisters are filled 
until they are delivered to consum-
ers’ homes. 

Arla Aims To Reduce 
Greenhouse Gas 
Emissions By 30% 
Per Kilo Of Milk
Viby J, Denmark—Arla Foods 
and its 10,300 dairy farmer-owners 
have launched what the coopera-
tive is calling their most ambitious 
targets to accelerate the transition 
to sustainable dairy production 
with intensified focus on the farms.

The main target is to reduce 
greenhouse gas emissions by 30 
percent per kilo of milk over the 
next decade and to work towards 
carbon net zero by 2050.

The new strategy covers the 
whole value chain from cow to 
consumer and addresses the areas 
of climate, air, water and nature. 
The target is set for all markets 
in Arla; however, some countries 
might reach the target sooner 
based on local conditions.

“We have worked towards sus-
tainable farming for years and we 
need to go further and faster, not 
least to help fight climate change 
which affects everyone on the 
planet,” commented Jan Toft Nor-
gaard, a dairy farmer and the chair-
man of Arla Foods.

The lion’s share of the total emis-
sions from a dairy value chain comes 
from the farms, Arla Foods noted. 
It’s not possible to reduce a cow’s 
methane emissions completely, but 
it can be significantly reduced, for 
example through optimized feed 
composition, which is a research 
area in which Arla is investing.

To counteract the emissions, 
an important part of the strategy 
is working with Arla farmers to 
quantify and increase the carbon 
captured and stored in the soil as 
part of increasing their positive 
contribution.
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Your Business Creates Unique Challenges
...We Provide Solutions

DR Tech EZ Whey Belt DR Tech EZ Whey 
Vertical Filler Waterless Cookers

Throughout the world, DR Tech’s dairy processing equipment has been used by a host of 
diff erent businesses, from large to small, each with diff erent needs. 

With years of technical expertise, D.R. Tech works closely with you to engineer solutions; 
designing and building the equipment customers need in accordance with their supplied 
specifi cations.

• Conveyors • Stainless Steel Tanks
 • EZ Whey draining and matting belts  • Hard & Semi-Hard Pre-Presses   
 • Cheese Dicers • Waterless Cheese Cookers    
 • Carousel Vacuum Presses • Rotator Line Systems
 • Form Washing Solutions • Automated Brine Systems.

DR Tech, Inc.     1-800-815-6761  Fax: 715-463-5218
 www.drtechinc.com    e: cheese@drtechinc.com

From Design...To Production...To Installation...Through Operation

For more information, visit www.drtechinc.com

Scrapie Regs
Continue from p. 11

as it works together with producers 
to get rid of this disease, the agency 
said.

Scientific studies show that 
sheep with certain genotypes are 
resistant to or less susceptible to 
classical scrapie and are unlikely 
to get the disease.  Because of this, 
APHIS is changing the defini-
tion of a scrapie high-risk animal 
so that it no longer includes most 
genetically-resistant and geneti-
cally less susceptible sheep.  

These animals pose a minimal 
risk of developing or transmitting 
scrapie, and by no longer consid-
ering them high-risk, they will no 
longer need to be depopulated or 
permanently restricted to their 
home farm, according to APHIS. 

The updated regulations and 
program standards will give the 

agency’s epidemiologists and lead-
ership more flexibility to determine 
flock designations and deal with 
scrapie types that pose a minimal 
risk of spreading, including Nor-98 
like scrapie.  

It also allows APHIS to deter-
mine based on science that addi-
tional genotypes are resistant 
without going through rule mak-
ing. 

This will allow science and 
experience to guide decision-mak-
ing as APHIS identifies fewer and 
fewer cases and move toward eradi-
cation.   

APHIS is also updating specific 
identification requirements for 
goats and certain recordkeeping 
requirements for sheep and goats, 
which will provide increased ani-
mal disease traceability.  

Traceability is provided for cer-
tain classes of sheep and goats by 
the scrapie program, but strength-

ening traceability, particularly for 
goats, is important, the agency 
stated.

This final rule will bring goat 
identification and record-keeping 
requirements up to the level of the 
sheep industry, improving slaugh-
ter surveillance. 

Official identification will now 
be required for goats 18 months of 
age or older and for all sexually-
intact goats under 18 months of 
age moving for purposes other than 
slaughter or feeding for slaughter, 
with some exceptions. 

Both industries will see record-
keeping changes under the final 
rule. Sheep and goats moving in 
slaughter channels will now be 
required to have an owner/shipper 
statement. 

This statement must include 
group/lot identification, unless the 
animals are individually identified 
with official tags.     

APHIS had proposed updates 
to the scrapie regulations and pro-
gram standards in September 2015 
and accepted comments for 90 
days. The agency received a total 
of 59 comments by the deadline. 
The comments were from private 
citizens, sheep and goat breeders, 
operators of livestock markets, a 
foreign government, and industry 
associations.  

Two commenters supported the 
rule as proposed.  Four commenters 
were generally opposed to the pro-
posed rule but did not address any 
specific provisions.  

The remaining commenters 
raised a number of concerns related 
to the proposed rule and program 
standards.

APHIS said it carefully reviewed 
the comments and made adjust-
ments to the rule and program 
standards to address the concerns 
raised.

USDA Announces 
Awards For Total Of 
6.2 Million Pounds Of 
Cheddar Cheese
Washington—The US Depart-
ment of Agriculture (USDA) has 
announced the awarding of con-
tracts to five companies for a total 
of 6,232,800 pounds of Cheddar 
cheese for delivery April 1 through 
Sept. 30, 2019.

The cheese is being procured 
by USDA for use in The Emer-
gency Food Assistance Program 
(TEFAP).

USDA purchased a total of 
3,477,600 pounds of yellow Ched-
dar chunks, 12/1-pound packages, 
at a price range of $2.2000 to 
$2.4300 per pound, or a total dol-
lar amount of $8,100,763.02; and 
2,755,200 pounds of yellow shred-
ded Cheddar, 6/2-pound pack-
ages, at a price range of $1.9468 
to $2.6900 per pound, or a total 
dollar amount of $5,614,116.48.

Contracts were awarded as fol-
lows: 

Associated Milk Produc-
ers, Inc.: 2,620,800 pounds of 
yellow shredded Cheddar, 6/2-
pound packages, at a total price of 
$5,316,887.53.

Bongards’ Creameries: 33,600 
pounds of yellow shredded Ched-
dar, 6/2-pound packages, at a total 
price of $90,384.00.

Dairy Farmers of America:
100,800 pounds of yellow shredded 
Cheddar, 6/2-pound packages, at a 
total price of $206,844.96.

Masters Gallery Foods: 
2,079,000 pounds of yellow Ched-
dar cheesechunks, 12/1-pound 
packages, at a total price of 
$4,838,827.14.

Schreiber Foods, Inc.: 1,398,600 
pounds of yellow Cheddar cheese 
chunks, 12/1-pound packages, at a 
total price of $3,261,935.89.
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   STANDARD COP SERIES

Visit:  www.ancoequipment.com  Call: (920) 569-3530  Email: info@ancoequipment.com

TITAN COP SERIES

CUSTOM CLEANING SOLUTIONS

For more information, visit www.ancoequipment.com

Since 1947, Nelson-Jameson has been a leader in the food and 
beverage industry—supplying customers with the products and

expertise they need from a single-source supplier.

Our Direct Products Technical Sales Team is comprised of 
seasoned industry professionals with over 230 years of combined 
experience in the dairy industry—117 years directly in the plant—

and expertise in ingredients, packaging, and sanitation.

Contact us today, and connect with someone 
who understands your industry!

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

Your Safe, Quality Food is Our Business.

New Device That Detects Dairy Plant 
Processing Losses Could Save Millions
Lincoln, New Zealand—A new 
device that detects processing 
losses in dairy plants could save the 
industry millions of dollars a year 
and help prevent pollutants from 
entering waterways.

Lincoln Agritech Ltd. devel-
oped the breakthrough technology, 
which was then commercialized by 
Christchurch-based start-up com-
pany, CertusBio.

The result is what is described 
as a robust, automated biosensor 
capable of continuous monitor-
ing in commercial operating con-
ditions. Known as Milk-Guard, 
the device uses a lactose-specific 
enzyme to measure the percentage 
of dairy products present in waste 
streams and processing lines.

These percentages are automati-

cally sent to a dairy plant process 
control room, where operators can 
monitor them and make changes 
to the production process if neces-
sary.

CertusBio CEO Dr. Matthew 
Jones said that due to the vast quan-
tity of dairy products processed in 
New Zealand, large amounts of 
valuable products could be lost 
quickly.

“Given the significant economic 
return to New Zealand from the 
dairy industry, it is vital to extract 
as much value from dairy process-
ing as possible by using reliable, 
fully automated systems to accu-
rately and rapidly monitor losses 
in dairy processing waste streams,” 
Jones said. “Dairy plant opera-
tors will be able to improve the 

resource and energy efficiency of 
their plant processes by reducing 
losses of valuable dairy products 
and ultimately increasing company 
profitability.”

Jones said current loss-monitor-
ing methods were reliant on retro-
spective testing collected over 24 
hours.

“Because this testing is done 
after the dairy products have been 
processed, it doesn’t allow for 
adjustments to be made while the 
plant is operating, so losses can’t be 
limited in real time,” Jones com-
mented.

Two-to-three percent of all dairy 
products are lost during processing 
and while this is inevitable to a 
certain extent, a significant pro-
portion of losses could be avoided.

“The estimated total loss for an 
average dairy industry processing 
line is $6.5 million per year,” Jones 
continued. This also contributes to 
the level of pollutants caused by 
the dairy processing industry, as 
dairy plant wastewater has a num-
ber of characteristics that require 
careful management, including 
influent pH swings of 2-13, high 
fat loads and variable incoming 
organic and nutrient loads. Varia-
tions occur both on a seasonal and 
daily basis.

According to Water NZ, irriga-
tion is the most commonly used 
method in the country for treating 
dairy processing wastewater. Soils 
must have good infiltration capaci-
ties because if the infiltration rate 
is too low, then wastewater will 
pond on the surface of the land. 

Wastewater can then undergo 
anaerobic decomposition, resulting 
in odours, acidification and dam-
age to the plant cover. If infiltra-
tion rates are too high, then the 
wastewater will spend insufficient 
time in the top soil to receive ade-
quate treatment, leading to pos-
sible groundwater contamination.

Trials at dairy processing plants

have demonstrated Milk-Guard’s 
ability to frequently detect prod-
uct losses during processing, 
which could be worth in excess of 
NZ$30,000 for a single event.

“Milk-Guard is the first interfer-
ence-free continuous monitoring 
device aimed at the dairy process-
ing industry. The biosensor puts 
control in the hands of process 
operators to dramatically reduce 
processing loses,” Jones said.

CertusBio has demonstrated 
that its lactose biosensor technol-
ogy is robust enough for continu-
ous monitoring applications where 
a single sensor can be used to make 
thousands of precise measurements 
within dairy plant wastewater. The 
technology relies on a “biosensor 
cartridge system” similar to a stan-
dard printer cartridge to increase 
the reproducibility of measure-
ments and reduce maintenance 
requirements for process opera-
tors. Cartridges are replaced on a 
monthly basis with used cartridges 
being recycled for further use by 
CertusBio.

In addition to wastewater moni-
toring to reduce processing losses, 
the Milk-Guard device can be used 
to account for all material enter-
ing and leaving a processing plant, 
liquid transfers within a plant, and 
segregating raw materials contain-
ing high value products.

The combination of these uses 
is expected to provide a significant 
return on investment for dairy pro-
cessors.

Jones said CertusBio is seeking 
additional investors and a wider 
range of dairy processors to fur-
ther demonstrate the economic 
and environmental benefits of the 
technology.

“Excellent traction has been 
made with the New Zealand dairy 
industry, but as with any new tech-
nology, significant investment is 
required to bring it to the market 
quickly,” Jones added.
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THE STANDARD
IN HYGENIC BULK POWDER PACKAGING.

RELCO manufactures the most hygienic automated bulk powder 
packaging systems available on the market. Engineered for sanitary 
applications, RELCO’s Bulk Bag Fillers are tailored to your facility’s 
packaging room requirements. Look to RELCO for your powder 
handling and bulk powder packaging needs.

Learn more about RELCO solutions at
relco.net/cheesereporter. 

Contact a RELCO expert today:

320.231.2210
sales@relco.net

 relco.net

For more information, visit www.relco.net/cheesereporter

FDA To Hold Meeting 
On Draft Intentional 
Adulteration 
Guidance, Apr 17
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
has announced that it will hold 
a public meeting next month to 
discuss the recently released draft 
guidance for compliance and 
implementation of the “Mitiga-
tion Strategies to Protect Food 
Against Intentional Adulteration” 
rule, which was issued under the 
Food Safety Modernization Act 
(FSMA).

The public meeting will be 
held on Apr. 17, 2019, at the 
FDA’s Center for Food Safety and 
Applied Nutrition, Harvey Wiley 
Building Auditorium, in College 
Park, MD.

The intentional adulteration 
rule requires domestic and foreign 
food facilities that are required to 
register with the Food and Drug 
Administration to address hazards 
that may be introduced with the 
intention to cause wide-scale pub-
lic health harm. 

These food facilities are required 
to conduct a vulnerability assess-
ment to identify significant vul-
nerabilities and actionable process 
steps and implement mitigation 
strategies to significantly minimize 
or prevent significant vulnerabili-
ties identified at actionable process 
steps in a food operation.

Last June, FDA announced 
the first installment of the draft 
guidance on complying with the 
intentional adulteration rule, and 
then earlier this month the agency 
announced the availability of the 
second installment of the draft 
guidance (for more details, please 
see FDA Releases Second Install-
ment Of Draft Intentional, on page 
3 of our Mar. 8th issue by scanning 
the QR Code on p. 2).

The purpose of next month’s 
public meeting is to provide infor-
mation and facilitate comments so 
that stakeholders can better evalu-
ate and provide input on the draft 
guidance. 

During the meeting, FDA will 
present information on the draft 
guidance, with emphasis on chap-
ters related to rule requirements for 
vulnerability assessments; mitiga-
tion strategies; food defense moni-
toring; and education, training, or 
experience.

Meeting registration is free and 
based on space availability. Per-
sons interested in attending the 
meeting must register by April 10. 

The Food and Drug Adminis-
tration is also accepting electronic 
or written comments on its draft 
guidance. 

Comments should be submitted 
by July 5, 2019, to be considered 
before FDA begins work on the 
final guidance. 

Electronic comments may be 
submitted at www.regulations.
gov; the docket number is FDA-
2018-D-1398.

Chicago—Retailers and foodser-
vice operators need to maintain 
fully-stocked, clean and unclut-
tered display cases for shoppers 
to consider their food products as 
fresh as possible.

A new study from food-focused 
research group Culinary Visions  
explores consumer perceptions of 
freshness and purchasing habits of 
fresh food at home and away from 
home. The study was launched to 
help understand the contributing 
factors that define freshness, and 
found that merchandising cues 
were crucial in shaping consumers’ 
perceptions about a food’s fresh-
ness. 

Researchers surveyed roughly 
1,500 US consumers to gather 
comparable data about the key 
influencing factors impacting fresh 
food purchasing decisions at home 
and away from home.

A fully-stocked display plays a 
significant role in swaying percep-
tions on freshness, according to 
the survey. 

About 76 percent of consumers 
say a fully-stocked shelf or display 
case is important to determining 
freshness. 

 The cleanliness of merchan-
dising displays is also important 
to over 90 percent of consumers. 
Roughly 66 percent of respondents 
said that a clean display case was 
extremely important to consider 
food as fresh, while 28 percent of 
consumers described that factor as 
a moderately important.

 Clutter is also counterproduc-
tive to perception of freshness, 
with 90 percent of consumers 
reporting that it was important to 
have a clear and uncluttered shop-
ping, dining, or ordering space 
when buying fresh food. 

The study found 49 percent of 
consumers found it was extremely 
important, while 41 percent of 
consumers said it was moderately 
important.

While the cleanliness and pre-
sentation of a service counter or 
on-site foodservice operations 
is significant, transparency also 
plays an important role in defin-
ing freshness. Eighty-five percent 
of consumers said that transparent 
packaging was “moderately impor-
tant” or “extremely important” to 
them when considering freshness 
of food. 

Eighty-eight percent of con-
sumers agreed that a label stating 
when the food was prepared was 
an important factor in their con-
sideration of the freshness of food. 

When it comes down to fresh-
ness, consumers also allow online 
and word-of-mouth assessments of 
stores and restaurants to influence 
their decision to purchase fresh 
foods. 

Eighty-eight percent of consum-
ers said the reputation of a retail 
store is important when buying 
fresh foods,  and 84 percent of 
consumers said that a restaurant’s 
reviews and ratings were important 
when making dining decisions.

“Freshness is affected by a long 
list of different factors beyond the 
food itself. These factors include 
packaging, store perceptions and 
service style,” said Culinary Visions 
executive director Sharon Olson. 

“Consumers gravitate towards 
fresh merchandising cues such as 
clean and fully-stocked display 
cases,” she said. 

“Uncluttered shopping, dining 
and ordering spaces are also impor-
tant aspects to consumers’ percep-
tions on freshness.”

Fully-Stocked, Clean Display Cases; 
Clear Packaging Defines ‘Freshness’ 

For more information, visit www.cbs-global.com

Business Brokerage • M&A • Commercial Real Estate           Experts since 1979 Commercial Real Estate           Experts since 1979

Bob Wolter
Artisan Dairy Specialist

Business Transaction Specialist
Phone 312.576.1881

bwolter@cbs-global.com
www.cbs-global.com

Structuring and closing successful deals in the dairy 
and cheese industry is a proven niche for Creative 
Business Services.

We respect the hard work you’ve invested in your
past, work tirelessly to understand and value what
sets you apart, and position you perfectly for your
unique chosen future. 

Maintaining a long list of qualifi ed buyers who are
actively looking to purchase, we welcome the
chance to prove the advantage we deliver to you. 

Every step of the way, we deliver professional, effi cient 
service that is proven to result in a successful outcome. 

Let’s do this together.

319 N. Broadway, Green Bay, WI 54303
Phone 920.432.1166 • Toll free 800.366.5169

Specialists in the
Dairy and Cheese

Industry
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We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com
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April 17-18: Cheese Industry 
Conference, Alliant Energy Cen-
ter, Madison, WI. Visit www.
cheeseconference.org.

•
April 26-May 1: NCIMS Confer-
ence, Hyatt Regency St. Louis 
at the Arch, St. Louis, MO. Visit 
www.ncims.org.

•
May 5-7: ADPI/ABI Joint Annual 
Meeting, Chicago Marriott 
Downtown. Visit www.adpi.org.

•
June 2-4: IDDBA Conference & 
Expo, Orange County Conven-
tion Center, Orlando, FL. Visit 
www.iddba.org for details.

•
June 2-5: IFT Annual Meeting & 
Expo, Ernest N. Morial Conven-
tion Center, New Orleans, LA. 
For details, visit www.ift.org.

•
July 15-16: WDPA Dairy Sym-
posium, Door County, WI. See 
www.wdpa.net for details.

PLANNING GUIDE

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App

Cheese Industry Conference Seminars 
To Cover Cheese Quality, Food Safety
Madison—The list of industry 
experts set to lead seminars focused 
on cheese and dairy processing 
quality and food safety at the 2019 
Cheese Industry Conference has 
just been released.

The two-day event, held part-
nership with the Center for Dairy 
Research (CDR), Dairy Farmers of 
Wisconsin (DFW), and the Wis-
consin Cheese Makers Association 
(WCMA), will take place here 
April 17-18 at the Alliant Energy 
Center. 

Cheese Quality Track
The cheese quality track kicks off 
Wednesday with “Delving into 
Quality Swiss Cheese Production,”  
and will feature speakers Walter 
Bisig of Swit-
zerland’s Agro-
scope on the 
latest research 
on Swiss cheese 
p r o p e r t i e s ; 
Emmi Roth’s 
Marc Druart on basic principles of 
Swiss cheesemaking; and CDR’s 
Mark Johnson on Swiss quality 
challenges.  

Running concurrently is “Dry 
Dairy Foods Safety – Panel & Best 
Practices,” a panel discussion to 
address best practices in food safety 
for whey and other dry dairy prod-
ucts. 

Topics will include sanitation, 
design considerations, environ-
mental monitoring and an end user 
perspective. The session will be 
moderated by Tim Stubbs, Inno-
vation Center for Dairy Research. 
Panelists include Ben War-
ren, Land O’ Lakes, Inc.; Blake 
Criswell, Tetra Pak Inc.; Karen 
McCarty, Agropur, Inc.; and 
Shantanu Agarwal, Mars Wrigley 
Confectionery.

Wednesday’s agenda will also 
feature “Essential Principles of 
Cheesemaking” led by CDR’s  
Andy Johnson, talking about how 
to establish and maintain a starter 
culture program. 

CDR’s Gina Mode and Juan 
Romero will cover controlling 

moisture and acid-
ity during cheese-
making, and when 
to measure mois-
ture and acidity, 
respectively.

Making Bet-
ter Cheddar is the central theme 
of Thursday’s “Quality Improve-
ments for 640-pound Cheddar 
Block Production” with Claire 
Collins of the University of Wis-
consin-Madison, who will share 
strategies to minimize moisture 
migration in 640s.

CDR’s John Jaeggi will discuss 
the use of concentrated milks; and 

Dean Sommer, also with CDR, will 
offer alternative options to 640s.

New this year, the conference 
will feature a special “Ask the 
Cheese Expert” session on Thurs-
day, providing cheese makers with 
the opportunity to meet individu-
ally with CDR staff to discuss 
cheese quality, performance issues, 
food safety questions, and ingre-
dient ideas. A limited number of 
these private, half-hour meetings 
are available, and full details are on 
the conference website.

Food Safety Track
Providing strategies to prevent 
contamination and foodborne ill-
nesses is the focus of several ses-
sions on Thursday.

A discussion on pathogen con-
trol, moderated by Chad Galer 
from the Innovation Center for US 
Dairy, will share the latest findings 
in control of Listeria in dairy prod-
ucts and dairy plant environments.

Iowa State University’s Kevin 
Keener will talk about controlling 
Listeria with high voltage atmo-
spheric cold plasma, and Danton 
Batty of the Lactalis American 
Group will cover the quality and 
safety implications of high pressure 
processing (HPP) on Camembert 
during aging. 

Kathy Glass with the UW Food 
Research Institute will present 

strategies to reduce risk of Liste-
ria in cheese, and David Campos 
of Texas Tech will cover how to  
inhibit Listeria in cheese using lac-
tic acid bacteria as a bio-control 
intervention.

The future of plant design to 
achieve optimal sanitation, prod-
uct flow and safe food handling 
will be discussed by CDR’s Dean 
Sommer and Steve Stoner with the 
Wisconsin Department of Agricul-
ture, Trade and Consumer Protec-
tion (DATCP).

DFW will also provide back-to-
back seminars designed for new 
and seasoned artisans. Its “Inten-
tional Adulteration – What Arti-
sans Need to Know” will deliver an 
overview of the Food Safety Mod-
ernization Act regulation, insight 
into the guidance document, tips 
on vulnerability assessments, and 
resources to help develop a food 
defense plan.

DFW’s Adam Brock will also 
provide cheese makers with tools 
and resources that they can use to 
drive product and process improve-
ments  from the vat to the sales 
counter. 

For a  complete schedule of 
events and to register online, visit 
www.CheeseConference.org or con-
tact WCMA at (608) 286-1001.
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1. Equipment for Sale

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model num-
bers 120, 130, 170 and 200. All water 
savers. Call GREAT LAKES SEPA-
RATORS 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

1. Equipment for Sale

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.

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

2. Equipment Wanted

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

2. Equipment Wanted

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

3. Products & Services

Looking for hard-to-find products? 
Advertise your search here and on 
www.cheesereporter.com Call 608-246-
8430 to advertise.

4. Walls & Ceiling

EXTRUTECH PLASTICS Sanitary 
POLY BOARD© panels provide bright 
white, non-porous, easily cleanable 
surfaces, perfect for non-food con-
tact 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.

5. Real Estate

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

6. Help Wanted

7. Positions Wanted

8. Promotion & Placement

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

9. Consultants

Looking for qualified people? Advertise 
here by calling Cheese Reporter at 
608-246-8430

10. Cheese & Dairy Products

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

11. Conversion Services

Have extra capacity at your cut and 
wrap facility? Advertise here and reach 
the industry with your message of con-
version services. Call 608-246-8430 for 
information.

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.

REFRIGERATION, DRY & FROZEN 
STORAGE SPACE AVAILABLE:
We’ve added cooler space and a 
heated dry storage area. Contact: Eric 
at  Sugar River Cold Storage 1-877-
283-5840 or email srcs@tds.net for 
more information.

13. Testing Services

Advertise here by calling Cheese 
Reporter at 608-246-8430

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

Manways & 
Inspection Ports 

Sanitary, Heavy-Duty  
Prevents CIP Solution, 

Air and Powder Leakage 
Evaporator Dryer Technologies, Inc. 
         www.evapdryertech.com  

General Machinery CorporationGeneral Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

General Machinery Corporation
Call NOW at 1-888-243-6622

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

3010    TU-Way
Simultaneously cuts either two 40-lb blocks

or up to four 20-pound Mozz loaves.

General Machinery Corporation

3090     Dual Direction
Cheese Cutter

Designed to cut 40# blocks 7" x 11" x 14"
Wire harps/platens easily removed and replaced

Two adjustable speed controls
One or two person operation.

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

www.genmac.com

General Machinery Corporation

HYDRAUFLAKER
Reduces Frozen Blocks

Designed to automatically chunk frozen 
blocks of cheese and butter

for further processing.

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

www.genmac.com

3090     Dual Directio

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

Food Ingredients
Product Manager

800-782-8573
Mail to: Human Resources
P.O. Box 100, Kelley Supply, Inc. Abbotsford WI 54405

Kelley Supply, Inc. is a B2B distributor, located in the heart of Wisconsin, 
that provides solutions to the Food and Dairy industries in the United 
States. For over 60 years, we have provided food ingredients, automation, 
packaging, safety wear, chemicals and a variety of other products from 
coast to coast. Kelley supplies products to the food processing, meat, 
poultry, dairy, printing, packaging and other industries.

We are looking for enthusiastic technical and application expert with 
expertise in business leadership to include technical sales, selling all 
food ingredients with an emphasis in cultures, enzymes and colors.

If you feel you qualify and would like to be 
part of the Kelley leadership team please 
send your resume and cover letter to:
jobs@kelleysupply.com 
subject: Food Ingredients

For details CLICK HERE

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

https://www.kelleysupply.com/careers
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Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - April 2019

Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $15.76 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $7.05 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $6.35 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $7.05 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $2.5599 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $7.75 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $0.8611 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.2854 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.9587 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.5430 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.4118 lb.

Base Class I Price was $15.76 per hundredweight for the month of April 2019. The 
price per hundredweight decreased $0.22  from the previous month.
Base Skim Milk Price for Class I was $7.05 per hundredweight for the month of April 
2019. The price per hundredweight decreased $0.20 from the previous month.

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

CHEESE REPORTER SUBSCRIBER SERVICE 

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

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

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

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

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

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

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

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

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

DAIRY PRODUCT SALES

WEEK ENDING
Style and Region March 16 March 9 March 2 Feb. 23

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6211 1.6111• 1.5653 1.5168• 
Sales Volume  Pounds
US 10,778,178 11,541,511• 10,746,556 12,216,102•

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

Weighted Price  Dollars/Pound  
US 1.5187 1.5095• 1.4899 1.4356 
Adjusted to 38% Moisture  
US 1.4467 1.4370• 1.4178 1.3675 
Sales Volume  Pounds
US 11,150,348 11,657,799• 11,288,565 11,557,587
Weighted Moisture Content Percent
US 34.91 34.87 34.85 34.91

Butter

Weighted Price  Dollars/Pound
US 2.2912 2.2799• 2.2610• 2.2594
Sales Volume                                        Pounds
US 3,916,128 4,068,336• 6,482,983• 4,360,621

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.4150 0.4089• 0.4231• 0.4249•
Sales Volume
US 6,719,889 7,471,745• 6,885,742• 6,705,819•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9554 0.9617• 0.9821• 0.9756
Sales Volume  Pounds
US 23,827,414 26,171,104• 16,899,930• 16,215,838 

March 20, 2019—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘18 13.13 12.87 13.04 13.48 14.57 14.91 14.14 14.63 14.81 15.01 15.06 15.09
‘19 15.48 15.86  

HISTORICAL MILK PRICES - CLASS IV

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
3-15 March 19 14.94 15.79 40.025 96.825 227.525 1.5330
3-18 March 19 14.92 15.79 39.850 96.950 227.525 1.5350
3-19 March 19 14.93 15.79 39.450 96.950 227.700 1.5360
3-20 March 19 14.94 15.79 39.900 96.825 227.500 1.5370
3-21 March 19 15.03 15.79 40.900 96.100 227.600 1.5400

3-15 April 19 14.88 15.88 38.275 97.100 228.200 1.5390
3-18 April 1960 14.75 15.88 37.500 96.575 228.725 1.5360
3-19 April 19 14.98 15.88 36.250 96.325 229.900 1.5620
3-20 April 19 15.10 15.80 36.175 97.100 228.750 1.5750
3-21 April 19 15.33 15.81 37.125 96.250 229.000 1.5910

3-15 May 19 15.11 15.96 38.500 97.975 230.725 1.5610
3-18 May 19 15.03 16.01 37.275 97.875 231.000 1.5560
3-19 May 19 15.15 15.98 36.500 97.350 231.925 1.5760
3-20 May 19 15.31 15.97 36.750 97.975 231.000 1.5930
3-21 May 19 15.47 16.00 37.500 97.150 231.500 1.6020

3-15 June 19 15.44 16.27 37.750 100.250 231.775 1.6000
3-18 June 19 15.38 16.27 36.850 100.250 232.250 1.5980
3-19 June 19 15.48 16.27 36.250 99.500 232.525 1.6110
3-20 June 19 15.60 16.22 36.250 100.250 233.000 1.6220
3-21 June 19 15.70 16.21 37.150 98.775 233.750 1.6280

3-15 July 19 15.92 16.48 38.200 102.000 233.000 1.6450
3-18 July 19 15.85 16.48 36.950 102.000 233.025 1.6430
3-19 July 19 15.94 16.48 37.200 101.500 234.725 1.6540
3-20 July 19 16.00 16.42 37.200 102.000 234.150 1.6590
3-21 July 19 16.11 16.42 37.000 100.600 235.300 1.6660

3-15 August 19 16.15 16.64 38.025 104.250 232.925 1.6750
3-18 August 19 16.10 16.64 37.425 103.450 233.250 1.6700
3-19 August 19 16.17 16.64 37.800 103.075 234.750 1.6770
3-20 August 19 16.25 16.64 37.800 104.250 234.750 1.6800
3-21 August 19 16.29 16.62 37.475 102.450 234.850 1.6850

3-15 September 19 16.39 16.75 38.500 105.000 231.800 1.6860
3-18 September 19 16.33 16.68 38.000 104.750 231.850 1.6880
3-19 September 19 16.39 16.68 38.000 104.350 234.600 1.6930
3-20 September 19 16.44 16.68 38.000 105.000 234.600 1.6980
3-21 September 19 16.49 16.68 38.150 103.500 234.650 1.6990

3-15 October 19 16.35 16.72 39.000 106.025 231.000 1.6900
3-18 October 19 16.32 16.72 38.000 105.750 231.000 1.6930
3-19 October 19 16.32 16.72 38.000 105.500 233.350 1.6840
3-20 October 19 16.39 16.72 38.000 106.025 233.350 1.6950
3-21 October 19 16.41 16.72 38.000 105.000 233.350 1.6970

3-15 November 19 16.24 16.75 39.000 106.800 231.000 1.6760
3-18 November 19 16.20 16.72 38.000 107.000 231.000 1.6830
3-19 November 19 16.25 16.72 38.000 106.500 231.000 1.6710
3-20 November 19 16.26 16.72 38.000 106.800 231.025 1.6840
3-21 November 19 16.32 16.72 38.000 105.400 231.250 1.6870

3-15 December 19 16.10 16.64 38.925 106.900 227.500 1.6660
3-18 December 19 16.08 16.64 38.000 107.500 227.500 1.6690
3-19 December 19 16.14 16.64 38.000 107.250 227.500 1.6710
3-20 December 19 16.13 16.64 38.000 106.900 227.975 1.6720
3-21 December 19 16.15 16.64 38.000 105.775 228.150 1.6720

3-15 January 20 15.81 16.55 37.375 108.425 225.000 1.6540
3-18 January 20 15.80 16.55 37.375 109.100 225.000 1.6540
3-19 January 20 15.80 16.55 37.375 108.700 225.000 1.6540
3-20 January 20 15.80 16.55 37.375 108.425 225.000 1.6540
3-21 January 20 15.80 16.55 37.375 107.800 225.000 1.6540

Interest - March 21 23,491 7,164 3,381 8,961 8,189 22,170
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - MARCH 20
WEST: Inventories remain manageable, 
and stocks in warehouses haven’t built up as 
much as usual. Bulk and retail print orders 
are both strong. Foodservice requests for 
butter have improved a bit. With spring 
break near, industry contacts expect food-
service to maintain active orders. Ice cream 
production is likely to ramp up, and but-
ter makers are doing what is necessary to 
assure that cream will be available to them 
for future use. Butter brokers are looking for 
good buying opportunities, but requesting a 
delay in product shipment dates.

CENTRAL:  As recently as last week, 
butter production activity was going full-
bore. This week, some shifts in production 
were made. In the South-Central, churning 
is unchanged in some cases. Some Upper 
Midwest plant managers reported a slow-
down in churning  and cream purchases, 
as butter supplies are nearing sufficient lev-
els for spring demand upticks. Some other 

Central region butter makers relay a slight 
increase in churning just ahead of the spring 
holidays. Cream remains available at similar 
prices, but butter makers do not expect the 
current affordability to remain long term. But-
ter sales are improving, as expected, ahead 
of the holidays. Retail establishments are 
readying the aisles for next month.

NORTHEAST: Butter churns are fairly 
active this week in the East. Operations are 
churning both salted and unsalted butter. 
Inventories are stable to growing, as opera-
tions are adding to their mid-year supplies. 
Butter plant managers report cream con-
tinues to be available, yet manufacturers 
are seeing cream supplies tightening up a 
bit. Regional cream prices saw an uptick in 
multiples. Furthermore, some market partici-
pants relay seeing slightly fewer cream offers 
currently. Suppliers are actively preparing for 
the spring holiday, and orders from many 
private label brands are being received.

NATIONAL - MARCH 15: Milk volumes are available as flush-like patterns have been 
reported in the West and South-Central regions. Spot milk prices ranged from $.50 to $2 
under Class, but more are being reported near the latter. Production is continuing apace on 
the coastal regions, while midwestern cheese makers have begun increasing work schedules 
this week ahead of expected demand upticks in April. Demand reports in the East and West 
denote some positive sales numbers this week. Long cheese inventories remain a concern 
among the industry. Even still, market tones have picked up momentum throughout the week, 
particularly on the process side.

NORTHEAST- MARCH 20:  Milk remains available in the Northeast, yet some market 
participants relay milk production is down a bit from a year ago. Class III production is fairly 
active in the region. Cheese makers are receiving enough milk volumes to keep Cheddar and 
Italian cheese production schedules fairly active. Supplies are stable to growing at this time. 
Currently, domestic cheese demand is fairly stable. Cheddar cheese spot market trading activ-
ity and prices have  increased.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.9950 - $2.2800 Process 5-lb sliced: $1.5675 - $2.0475
Muenster:  $1.9800 - $2.3300 Swiss Cuts 10-14 lbs: $2.9825 - $3.3050

MIDWEST AREA - MARCH 20:  Spot milk availability into cheese production was simi-
lar to the past few weeks. Reported spot prices ranged from $.50 to $2 under. Some cheese 
makers in the Upper Midwest relay multiple dairy farms, their milk patrons, are shuttering no 
later than this spring. That said, milk is still available and is expected to remain through the 
spring flush season. Cheese demand reports are more positive with spring’s arrival. Cheese 
curd sales are picking up. Also, barrel producers are reporting positive sales for the second 
week in a row. Pizza cheese sales are a little slower to pick up, but those producers expect 
improved sales as early as next week or into early April. Cheese market tones continue to 
improve, as barrel prices have nearly closed the price gap, closing within a nickel of block 
prices on Wednesday.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $1.9025 - $2.3275 Cheddar 40# Block: $1.6250 - $2.0250
Monterey Jack 10#: $1.8775 - $2.0825 Mozzarella 5-6#: $1.7025 - $2.6425
 Muenster 5#  $1.9025 - $2.3275 Process 5# Loaf: $1.5225 - $1.8825
Grade A Swiss 6-9#:  $2.4975 - $2.6150 Blue 5# Loaf: $2.1700 - $3.2400
 
WEST - MARCH 20: Western cheese demand is steady in domestic channels and 
some export markets. Manufacturers say there is little push back on contract shipments. 
However, new business has been slow to develop. Cheese prices are supported, and the 
gap between barrels and blocks is narrowing. Heavy cheese inventories currently do not 
seem to be a major concern for processors. Demand appears to be able to keep pace with 
production. Cheese makers are hopeful that the various spring basketball tournaments pull 
large amounts of Mozzarella on pizza, and favorable spring weather launches the grilling 
season in earnest. Manufacturers say they are running  near full capacity and milk intakes 
are climbing. In some parts of the region, spring flush is at hand.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.8425 - $2.0625
Cheddar 40# Block: $1.8425 - $2.0625 Monterey Jack 10#: $1.8525 - $2.0125
Process 5# Loaf:  $1.5100 - $1.7650 Swiss 6-9# Cuts: $2.5800 - $3.0100
 
FOREIGN -TYPE CHEESE - MARCH 20: The German cheese market is well bal-
anced. Consistent good requests from both the domestic and the global markets are keeping 
cheese stocks at lower levels. As Southern Europeans get ready for the next holiday, their 
orders are stimulating the demand for German cheese. No supplies are available for addi-
tional order fulfillment because most output quantities are  presold ahead of being produced. 
In the EU, cheese production in 2018 was 0.2 percent above previous year levels, whereas 
international exports shifted up 0.5 percent in 2018 when compared to 2017.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0475 - 3.5350
Gorgonzola:    $3.6900 - 5.7400 $2.5550 - 3.2725
Parmesan (Italy):  0 $3.4375 - 5.5275
Romano (Cows Milk):  0 $3.2375 - 5.3925
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.0200 - 3.3425
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - MARCH 21
NDM - CENTRAL: Low/medium heat 
NDM markets continue to face resistance, 
as prices slid on the top of the price range 
and bottom of the mostly series. Spot trading 
activity is fairly slow, but some bulk loads 
were found at discounts by regional end 
users. Some upper Midwest end users are 
finding deals/offers from the top to bottom 
of the region. NDM drying is increasing, as 
a result of some increased condensed skim 
finding its way into the region. High heat 
NDM prices slid on the bottom end of the 
range. NDM markets are somewhat bear-
ish, but contacts suggest the bottom is near. 
They suggest recent slowdowns are caused 
by a quiet buyers’ market in Mexico, and 
those will pick up in the near term.

NDM - WEST: The market is showing 
some symptoms of weakness as the current 
regional supply of NDM is broad and seems 
to be above requests from buyers. How-
ever, with the spring festivities approaching, 
some NDM processors anticipate improved 
demands and prices, especially from the 
bakery sector. In fact, some manufacturers  
do not hesitate to hold some stocks from 
recent production with the expectation of 
selling it at a higher price during Q2. Mean-

while, several buyers/end users are willing 
to delay spot purchases and/or Q2 contract 
negotiations for the upcoming two weeks, 
anticipating another dip in prices. 

NDM - EAST: F.O.B. prices for low/
medium heat NDM dropped concurrently at 
the top end of the range and at the bot-
tom end of the mostly price series, following 
declines in multiple basis points. The state 
of the market is weak as reflected by lower 
interest from purchasers and end users. 
Manufacturers have plenty to offer and are 
actively looking for potential buyers. How-
ever, spot buyers are not responding much 
to lower prices. Low/medium heat NDM out-
puts are ongoing and will likely increase in 
the forthcoming weeks with the spring flush.

LACTOSE: Edible lactose that moves into 
Southeastern Asian feed channels remains 
under intense pressure from decreased 
demand caused by the  African swine fever 
epidemic. While domestic demand is steady, 
international demand is giving mixed sig-
nals. Buyers in Southeast Asia expect prices 
to fall lower and are waiting to see if that 
holds true. Other international markets are 
exceeding their contracted volumes.

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

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

03/18/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,268 94,955
03/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  34,296 97,757
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3,972 -2,802
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 -3

ORGANIC DAIRY - RETAIL OVERVIEW 

Spring has sprung, and conventional ice cream in 48- to 64-ounce containers is the most 
advertised product/category for the second week, even with a 16 percent decrease in ad 
numbers week over week. The average advertised price, $2.92, increased a nickel from last 
week. Shredded cheese in one-pound bags and organic half-gallon bottled milk ads held the 
biggest increases from last week.

Conventional cheese ad numbers increased 58 percent. The average price for conventional 
8-ounce shred cheese is $2.22, up 17 cents from last week. There were no listed ads of organic 
8-ounce shred or 8-ounce block cheese. 

The national average price for conventional milk half-gallons is $1.85, compared to $4.35 for 
organic milk half-gallons, an organic price premium of $2.50. Conventional half-gallon milk ad 
numbers increased 13 percent. There were more organic half-gallon milk ads than conventional 
ads. Conventional yogurt ad numbers increased 25 percent. Organic yogurt ads decreased by 
86 percent. The average advertised price for conventional yogurt in 4- to 6-ounce containers is 
$0.49, down 3 cents from last week. The average price for organic conventional yogurt in 4- to 
6-ouncecontainers, $0.58, resulting in an 9 cent organic price premium.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.29
Cottage Cheese 16 oz: $3.99
Cream Cheese 8 oz: $2.99
Sour Cream 16 oz: $2.99
Yogurt 4-6 oz: $0.58

Yogurt 32 oz: $3.99
Greek Yogurt 32 oz: NA
Milk ½ gallon: $4.35
Milk gallon: $6.62
Milk UHT 8 oz: $0.96
Flavored Milk ½ gallon: $4.79

RETAIL PRICES - CONVENTIONAL DAIRY - MARCH 22
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz

US NE SE MID SC SW NW

3.57 3.56 3.96 2.78 2.96 3.73 3.19 

2.33 2.24 2.45 2.18 2.09 2.60 2.51 

4.12 3.89 4.26 2.49 NA 4.42 3.99

6.01 4.99 NA NA 6.99 6.15 4.99

2.22 2.19 2.24 2.10 2.17 2.38 2.36

3.76 3.15 4.67 2.00 3.31 3.99 NA

1.96 2.06 1.51 1.50 2.75 2.18 NA

1.97 1.84 2.26 1.70 2.50 1.51 1.43

2.16 1.99 NA 2.00 NA NA NA

2.66 NA NA 2.99 NA NA 1.99

2.92 2.95 2.27 3.06 3.54 2.93 2.80

1.85 4.49 .88 1.02 1.62 .98 2.69

2.88 3.99 NA 2.89 2.85 2.59 1.99 

1.71 1.97 1.54 1.41 1.73 1.82 1.26 

.95 .97 .99 .94 .92 .90 .94 

3.86 3.88 NA 3.78 3.80 4.04 3.33 

.49 .50 .49 .38 .43 .54 .50

2.38 2.69 2.18 NA 2.43 NA NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - MARCH 18 - MARCH 22
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4925 $1.5600 $2.2850 $0.9675 $0.3000
March 18 (NC) (NC) (+½) (NC) (-2)

TUESDAY $1.5100 $1.5825 $2.2800 $0.9625 $0.3050
March 19 (+1¾) (+2¼) (-½) (-½) (+½)

WEDNESDAY $1.5450 $1.5825 $2.2800 $0.9575 $0.3100
March 20 (+3½) (NC) (NC) (-½) (+½)

THURSDAY $1.5650 $1.5825 $2.2800 $0.9575 $0.3225
March 21 (+2) (NC) (NC) (NC) (+1¼)

FRIDAY $1.5650 $1.5700 $2.2650 $0.9575 $0.3300
March 22 (NC) (-1¼) (-1½) (NC) (+¾)

Week’s AVG $1.5355 $1.5755 $2.2780 $0.9605 $0.3135
Change (+0.1005) (+0.0375) (-0.0005) (-0.0060) (-0.0175)

Last Week’s $1.4350 $1.5380 $2.2785 $0.9665 $0.3310
AVG

2018 AVG $1.5225 $1.5600 $2.1860 $0.6905 $0.2905
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  MARCH 18 - MARCH 22

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 

Cheese Comment: No blocks were sold Monday, and the price was unchanged, at 
$1.5600. Two cars of blocks were sold Tuesday, the last at $1.5825, which set the 
price. Two cars of blocks were sold Wednesday, 1 at $1.5700 and 1 at $1.5800; an 
unfilled bid for 1 car at $1.5825 then set the price. There was no block market activity 
at all on Thursday. On Friday, 1 car of blocks was sold at $1.5700, which lowered 
the price. The barrel price increased Tuesday on a sale at $1.5100, rose Wednesday 
on a sale at $1.5450, and increased Thursday on a sale at $1.5650. 37 truckloads 
of Barrel cheese was sold this week on the CME.

Butter Comment: The butter price increased Monday on a sale at $2.2850, fell 
Tuesday on a sale at $2.2800, and declined Friday on a sale at $2.2650.

NDM Comment: The price declined Tuesday on a sale at 96.25 cents, and fell 
Wednesday on a sale at 95.75 cents.

Dry Whey Comment: The price declined Monday on a sale at 30.0 cents, rose 
Tuesday on a sale at 30.50 cents, increased Wednesday on a sale at 31.0 cents, 
rose Thursday on a sale at 32.25, and increased Friday on a sale at 33.0 cents. 23 
truckloads of Dry Whey were traded at the CME this week.

RELEASE DATE - MARCH 21, 2019

Animal Feed Whey—Central: Milk Replacer:  .2700 (-2) – .3300 (-2) 

Buttermilk Powder:
 Central & East:   .9600 (NC) – 1.0375 (NC) West:  .9000 (-2) – .9800 (-2) 
 Mostly:   .9500 (NC) – .9700 (NC)

Casein: Rennet:   2.6850 (+15¾) – 3.1175 (+48½)  Acid: $3.0600 (+3½) - $3.1950 (+5)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3300 (NC) – .4600 (-1)    Mostly: .3700 (-½) – .4450 (-1½)

Dry Whey–West (Edible):
 Nonhygroscopic: .2600 (-3¼) – .4700 (-1½) Mostly: .3300 (-2) – .4375 (-1½)

Dry Whey—NorthEast:  .3400 (NC) – .4600 (-2) 

Lactose—Central and West:
 Edible:   .2000 (-½) – .4500 (NC)   Mostly:  .3100 (NC) – .4200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9500 (NC) –   1.0100 (-¼)  Mostly: .9650 (-1½) – 1.0000 (NC)
 High Heat:  1.0500 (-3) – 1.1100 (NC) 

Nonfat Dry Milk —Western:

 Low/Medium Heat: .9200 (-¼) –    1.0100 (-1) Mostly: .9400 (NC) – .9800 (-1)  

 High Heat:  1.0500 (+1) – 1.1450 (-1½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7300 (NC) – 1.0600 (NC)   Mostly: .8300 (NC) – .9750 (NC)

Whole Milk—National:       1.6000 (NC) – 1.6500 (NC)

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

® Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com  |  www.urschel.com
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and for the life of your machine.
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®
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Dairy Producers 
Previously Enrolled 
In LGM Program Now 
Eligible For ‘18 MPP
Washington—The US Depart-
ment of Agriculture today 
announced that dairy producers 
who elected to participate in the 
Livestock Gross Margin for Dairy 
Cattle Program (LGM-Dairy) now 
have the opportunity to participate 
in the Margin Protection Program 
for Dairy (MPP-Dairy) for 2018 
coverage.

Sign-up will take place Mar. 25 
through May 10, 2019.

Producers enrolled in 2018 
LGM-Dairy, administered by 
USDA’s Risk Management 
Agency (RMA), previously were 
determined by the 2014 farm bill 
to be ineligible for coverage under 
MPP-Dairy, a safety net program 
available through USDA’s Farm 
Service Agency (FSA).

“The 2018 farm bill included 
substantial changes to USDA dairy 
programs,” said FSA Administrator 
Richard Fordyce. “This includes 
the ability for producers with LGM 
coverage to retroactively enroll in 
MPP-Dairy for 2018. It also inte-
grated recent improvements to the 
MPP-Dairy in the new Dairy Mar-
gin Coverage program, beginning 
with the 2019 calendar year.” 

The MPP-Dairy program offers 
protection to dairy producers 
when the difference between the 
national all-milk price and the 
national average feed cost — the 
margin — falls below a certain 
dollar amount selected by the pro-
ducers in a dairy operation. LGM-
Dairy is an insurance product that 
provides protection when feed 
costs rise or milk prices drop. The 
gross margin is the market value of 
milk minus feed costs. 

This retroactive sign-up is only 
for producers with 2018 LGM cov-
erage who produced and commer-
cially marketed milk in 2018 but 
did not obtain full year MPP-Dairy 
coverage. FSA will notify eligible 
producers by postcard and provide 
a one-time payment for all of the 
months in 2018 that had margins 
triggering MPP-Dairy assistance.  

“I’m pleased that dairy producers 
will now be able to take advantage 
of enrolling in both Livestock Gross 
Margin and the Margin Protection 
Program for 2018 coverage,” RMA 
Administrator Martin Barbre said. 
“The 2018 farm bill gave dairy 
producers more options like these 
and when combined with the new 
Dairy Protection Program offered 
by RMA, that means more overall 
coverage for dairy producers.”

Producers can enroll during the 
sign-up period at their local USDA 
service center. To locate the near-
est office, visit www.farmers.gov.




