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Dairy, Food Industries Work To
Assure Adequate Supplies Of Food
Department Of Homeland Security Identifies
Food, Ag As Critical Infrastructure Industry
Washington—The US dairy industry, along with the food industry
in general, continued their efforts
this week to ensure that consumers
have adequate food supplies in the
wake of supply chain disruptions
due to the continuing coronavirus
pandemic.
Clay Detlefsen, senior vice
president of regulatory and environmental affairs for the National
Milk Producers Federation
(NMPF), said that based on information he’s received while serving
in another role — as the privatesector chair of the Food and Agricultural Sector Coordinating
Council — shortages of consumer
staples in grocery stores strained
by responses to coronavirus-related
restrictions should begin easing, as
soon as within a week.
“There is plenty of food in this
country. There is no food shortage,” Detlefsen said in an NMPF
podcast. “We have a bit of a distribution problem caused largely by
consumers, in essence, over-consuming.”

For example, Walmart this week
announced that, beginning Thursday, Mar. 19, in order to serve the
broadest number of customers and
ensure they have access to the key
items they are looking for, its stores
will have limits for customers in
certain categories, including milk,
eggs, formula, baby food, hand sanitizer, and water.
Coronavirus-related challenges
to food supply chains go well
beyond store shelves, Detlefsen
noted. The good news is that private-sector and government coordination is “light years” better than
in past crises such as Hurricane
Katrina. The Food and Agriculture
Sector Coordinating Council, set
up after the September 2001 terrorist attacks to share information
between government agencies and
private businesses, now has years
of experience dealing with foodchain crises and has been dealing with coronavirus concerns for
weeks.
“The US food-supply chain
is more than capable of meeting

demand, and consumers should
be reassured that milk and dairy
products will continue to be produced and available in the coming weeks and months,” said Jim
Mulhern, NMPF’s president and
CEO. “Dairy supplies aren’t experiencing production interruptions
at this time, and dairy farmers and
processors will continue to do what
they do best: produce safe, quality
products every day for consumers
in the US and worldwide.”
Despite “significant demand
on the food and beverage supply
chain,” members of the International Dairy Foods Association
(IDFA) are reporting that the
nation’s dairy industry is experiencing “no domestic interruptions” and is continuing to supply
consumers with affordable, healthy
milk and dairy products, Michael
Dykes, IDFA’s president and CEO,
noted Monday.
“IDFA is focused on ensuring
transportation routes and supply
lines in different regions of the
country remain free of disruption,
even if travel or access is restricted
for the general public,” Dykes said.
• See Plenty Of Food, p. 7

Coronavirus
DFA No Longer Stalking Horse Bidder
Expected To Exert
In Dean Foods’ Bankruptcy Proceeding
Downward Pressure Dairy Co-ops, Others Had 44 of Dean’s facilities and associdirect store delivery system,
On Dairy Markets For Objected To Designation ated
as well as certain corporate and
As Stalking Horse Bidder other assets and functions.
Much Of 2020
Utrecht, Netherlands—The
upward trajectory in global dairy
product prices visible in 2019’s
fourth quarter has stalled in 2020’s
first quarter, and the onset of the
coronavirus in China and the permeation acround the world have
buyers and sellers scrambling to
assess the market impact, according to the latest RabResearch Dairy
Quarterly, titled “The Corona
Hangover.”
Global dairy commodity prices
have already priced in the uncertainty, but a less-than-favorable
expected finish to the New Zealand production season is provid
ing some price support, the report
• See Corona Hangover, p. 7

Houston, TX—Dean Foods
Company and Dairy Farmers
of America (DFA) this week
decided to proceed in Dean’s
bankruptcy proceeding without
DFA as the Stalking Horse Bidder for substantially all of Dean’s
assets.
Last month, Dean Foods and
DFA reached an agreement
for DFA to become the Stalking Horse Bidder to acquire a
substantial portion of Dean’s
assets and business operations.
As part of that proposed deal,
DFA agreed to pay a base purchase price of $425 million, and
assume various liabilities, subject
to certain adjustments, to acquire

Since then, several objections
to DFA’s designation as the Stalking Horse Bidder were filed with
the US Bankruptcy Court for
the Southern District of Texas.
After an initial court hearing last
Thursday, Dean said it conferred
“extensively” with several parties
in an effort to obtain consensus
on changes to the bidding procedures. In connection with those
discussions, DFA and Dean Foods
determined to proceed without
being the Stalking Horse Bidder and without bid protections.
Accordingly, Dean withdrew its
request for approval of DFA as a
Stalking Horse Bidder, and Dean

• See Dean And DFA, p. 8

Milk Production
Grew 2% In Feb. On
Per-Day Basis; Cow
Numbers Increased
Washington—US milk production in the 24 reporting states during February totaled 17.04 billion
pounds, up 5.6 percent from February 2019, USDA’s National Agricultural Statistics Service (NASS)
reported Thursday.
However, adjusting production
for the extra day due to leap year
this year causes February milk production to be up 2.0 percent on a
per-day basis, NASS noted.
January’s milk production estimate was revised up by 38 million pounds, so output was up 1.5
percent from January 2019, rather
than up 1.2 percent as initially
estimated.
Production per cow in the 24
reporting states averaged 1,927
pounds for February, 94 pounds
above February 2019. When
production is adjusted for the
additional day due to leap year,
February output per cow was 27
pounds above February 2019 on a
per-day basis, NASS noted.
The number of milk cows on
farms in the 24 reporting states in
February was 8.842 million head,
39,000 head more than February
2019 and 8,000 head more than
January 2020.
For the entire US, February
milk production totaled 17.9 billion pounds, up 5.3 percent from
February 2019. Production per cow
for the entire US averaged 1,907
• See Milk Output Rises, p. 6
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EDITOR’S NOTE
CHEESE REPORTER will be making
the entire weekly publication available
online for everyone with limited access
during this period of crisis.
Locate the issue by scanning the QR
Code on this page or by visiting:
www.cheesereporter.com/
weeklyissue.htm

Coronavirus: A Once-In-A-Century Dairy Issue
In the ongoing situation surrounding coronavirus, the most appropriate operative word might be
“ongoing.” This isn’t a situation
that changes weekly or daily, but
rather hourly, if not more rapidly
than that. And nobody seems to
know when the crisis will end, or
even begin to show signs of slowing down.
For an industry that’s grown
accustomed to uncertainty, well,
the coronavirus pandemic offers
uncertainty unlike any other. One
comparison we keep reading and
hearing about is with the Spanish
flu pandemic of 1918-19, which
wreaked havoc around the world
and killed between 20 to 40 million people or more (depending on
the source of information).
That’s certainly an eye-opening
and frightening comparison, but
it isn’t necessarily something that
can help the dairy industry deal
with the coronavirus pandemic,
for several reasons. Among others:
US milk production back then was
under 100 billion pounds, compared to 218 billion pounds last
year; cheese output was under 500
million pounds, compared to 13.1
billion pounds last year; there were
over 20 million milk cows back
then compared to about 9.3 million today; and there were thousands of cheese plants back then,
compared to around 550 today.
One thing that hasn’t really
changed very much over the last
century is the basic way in which
the dairy industry functions.
That is, it all begins on the farm
(although there are a few companies working to make it all begin
in the lab), with milk then moving
to dairy plants and then through
various channels to the end user.
And it appears that the first
part of that sequence isn’t changing much during the current pandemic. Cows are still being milked
every day, plants are turning out
everything from cheese and butter
to yogurt and fluid milk on a daily
basis, and these products are then
making their way to consumers.
Business is continuing. It has to.

Indeed, both Michael Dykes,
president and CEO of the International Dairy Foods Association,
and Jim Mulhern, president and
CEO of the National Milk Producers Federation, issued statements
on Monday stating that the dairy
supply chain isn’t experiencing any
disruptions at this time.
Well, at least not until products reach the store level, where at
least some consumers are exhibiting what might be considered irrational behavior when it comes to
food shopping. It’s hard to believe
that, after years of declining fluid
milk sales, some retailers are being
forced to limit milk sales to avoid
shortages.
Indeed, it is after dairy products leave the plants, and before
they reach consumers, that there
appears to be the most dairy industry disruption, at least at this time.
Back in the early decades of the
20th century, dining out wasn’t all
that prevalent. One piece of evidence to illustrate this point: the
National Restaurant Association
was founded in 1919.
Today, food eaten away from
home accounts for more than half
of all food expenditures in the US,
according to the US Department
of Agriculture. For dairy products,
the away-from-home market is
especially important for cheese,
and less important for fluid milk,
to mention just two products.
So it’s significant that state
and local governments are forcing restaurants and bars to close
completely, or at least limit how
many people can be served at any
one time, or limit these places to
carryout and delivery only. This
will obviously reduce the volume
of cheese and other dairy products
moving through foodservice channels, while increasing dairy product volumes moving through retail
channels.
Whether these shifts mean
overall dairy consumption declines
or not remains to be seen. But, at
least in Wisconsin, it will mean a
lot fewer bar and restaurant patrons
ordering deep-fried cheese curds.

The good news is, people still
have to eat, and that means there’s
a market of about 329 million people in the US. While the world
has more or less been turned upside
down for the time being, the dairy
industry just needs to focus on what
it has always done well: producing
safe, nutritious and delicious dairy
products.
Related to that point, Feeding
America, the largest US hungerrelief organization, has established
a COVID-19 Response Fund to
help food banks across the country as they support communities
impacted by the pandemic (which,
it appears at this point, will eventually be all communities). The
$2.65 million fund will enable food
banks to secure the resources they
need to serve the most vulnerable
members of the community.
But it’s impossible for the Feeding America network to address
this pandemic without public and
government support, and so Feeding America is launching national
food- and fund-raising efforts to
support people facing hunger and
the food banks who help them.
More information is available at
feedingamerica.org.
Another part of the fallout that’s
having a far-reaching industry
impact is the postponing, rescheduling or cancellation of various
industry events. And while there
is a “tier” of near-term events that
have already had to reschedule or
cancel, such as the 2020 CheeseExpo and the joint ADPI/ABI
annual conference scheduled for
April, other events are taking a
“wait and see” strategy to see how
the pandemic unfolds in the coming weeks and months.
Undoubtedly, the coronavirus
pandemic is proving to be a mighty
interesting learning experience for
the food industry in general and
the dairy industry specifically. Let’s
hope it’s another 100-plus years
before these learnings have to be
put into practice again.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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Global Dairy Trade Price Index Falls
3.9%, But Most Product Prices Rise
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
declined 3.9 percent from the previous auction, held two weeks ago.
That was the fourth consecutive
decrease in the GDT price index.
Prior to these four declines, the
index had increased in two consecutive auctions.
In this week’s auction, which
featured 165 participating bidders
and 116 winning bidders, prices
were higher for Cheddar cheese,
butter, anhydrous milkfat, rennet
casein and lactose and lower for
skim milk powder and whole milk
powder.
Buttermilk powder wasn’t
offered on this week’s auction, and
an average price was not available
for sweet whey powder.
Global Dairy Trade explained
that the GDT price index is the
average of the percentage change
in prices for each specification,
weighted by the quantity of each
specification sold.
GDT provides a change in
GDT price index from the previous event for all products, plus an
equivalent for each product group
and each product group/contract
period combination.
The price index gives a more
accurate reflection of the price
movements between auctions,
GDT explained.
If you compare the average
prices between two adjacent auctions and calculate the percentage
change, this can differ from the
change in the GDT price index
for the same period, GDT noted.
The difference reflects the different methods of calculation.
Most market commentators and
analysts prefer the price index as a
calculation to describe the overall
movement of prices between auctions as it avoids the bias that can
arise as a result of changes in sold
quantity, GDT said.
In 2019, the main milk powders,
whole milk powder and skim milk
powder, accounted for 79 percent
of the quantity traded on GDT’s
auction (more specifically, whole
milk powder accounted for 55 percent of the quantity traded, and
skim milk powder for 24 percent),
which helps explain why the GDT
price index declined this week
even though the majority of product price indices increases.
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 $4,398 per metric ton ($1.99 per pound), up 2.6
percent. Average winning prices
were: Contract 1 (April), $4,500
per ton, up 5 percent; Contract 2
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(May), $4,390 per ton, up 2.9 percent; Contract 3 (June), $4,380 per
ton, up 3.5 percent; and Contract
4 (July), $4,330 per ton, down 1
percent.
Skim milk powder: The average winning price was $2,527 per
ton ($1.15 per pound), down 8.1
percent. Average winning prices
were: Contract 1, $2,961 per ton,
up 7.5 percent; Contract 2, $2,495
per ton, down 8.2 percent; Contract 3, $2,565 per ton, down 7.7
percent; Contract 4, $2,531 per
ton, down 9.6 percent; and Contract 5 (August), $2,607 per ton,
down 8.2 percent.
Whole milk powder: The average winning price was $2,797 per

ton ($1.27 per pound), down 4.2
percent. Average winning prices
were: Contract 1, $2,830 per ton,
down 3.1 percent; Contract 2,
$2,758 per ton, down 4.7 percent;
Contract 3, $2,789 per ton, down
4.7 percent; Contract 4, $2,862 per
ton, down 3.9 percent; and Contract 5, $2,812 per ton, down 4.2
percent.
Butter: The average winning
price was $4,144 per ton ($1.88
per pound), up 0.3 percent. Average winning prices were: Contract
1, $4,540 per ton, up 4.4 percent;
Contract 2, $4,125 per ton, up 0.7
percent; Contract 3, $4,104 per
ton, down 0.8 percent; Contract 4,
$4,125 per ton, down 0.1 percent;
and Contract 5, $4,065 per ton,
down 0.9 percent.
Anhydrous milkfat: The average winning price was $4,331 per

ton ($1.96 per pound), up 1 percent. Average winning prices were:
Contract 1, $4,585 per ton, up 8.1
percent; Contract 2, $4,252 per
ton, up 1.2 percent; Contract 3,
$4,234 per ton, down 0.6 percent;
Contract 4, $4,435 per ton, down
1 percent; and Contract 5, $4,465
per ton, up 0.3 percent.
Rennet casein: The average
winning price was $9,987 per ton
($4.53 per pound), up 1 percent.
Average winning prices were:
Contract 1, $9,850 per ton, down
0.7 percent; Contract 2, $10,104
per ton, up 0.9 percent; Contract
3, $10,065 per ton, up 2.5 percent;
and Contract 4, $9.980 per ton, up
3.7 percent.
Lactose: The average winning
price was $914 per ton (41.5 cents
per pound), up 4.9 percent. That
was for Contract 2.
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Coronavirus Creating Lots of Uncertainty by Dr. Bob Cropp
Dairy Situation & Outlook: March 19, 2020
Back in December and January
the forecast was for milk prices
to average as much as $1 or more
higher than 2019. Milk production would recover slowly, strong
economy with low unemployment
and higher wages spelled a modest
growth in domestic demand, and a
relatively low growth in world milk
production offered an opportunity
for higher dairy exports especially
nonfat dry milk/skim milk powder
and cheese. The coronavirus has
changed matters and things change
daily creating a lot of uncertainty
where things might be headed.
Dairy product prices started to
decline the end of December and
continued into now. Cheese was
above $2 a pound mid-October
to mid-November. Butter was
above $2 per pound until the end
of November. Nonfat dry milk
was high as $1.2675 per pound in
December. As of January 1st, Cheddar barrels were $1.6425, 40-pound
blocks $1.9025, butter $1.95 and
nonfat dry milk $1.2275.
As of March 19th, barrels were
$1.3875, 40-pound blocks $1.8625,
butter $1.70 and nonfat dry milk
$0.9625. As a result, Class III
which was $20.45 back in November was $17.05 in January, $17
in February, will be about $16.30
in March. Class IV was $16.70
in December, $16.30 in January,
$16.23 in February, will be about
$14.85 in March.
Prices are headed even lower
for the immediate months ahead.
Dairy futures change hourly but
now Class III futures April through
December are below $16 which
would give an average $15.92
Class III for the year, over $1.00
lower than the $16.96 average last
year. Class IV futures May through
August are below $14 reaching just
$15.20 in December which would
give an average of $14.57 for the
year, about $1.70 lower than the
$16.30 average last year.
How long before the coronavirus comes under control will be a
major factor where milk prices will
end up. But there is a strong possibility milk prices could rally sec-

ond half of the year. The level of
milk production will be important.
A rather mild winter has been
positive for milk per cow. A strong
spring flush would put downward
pressure on milk prices.
USDA’s estimate of February
milk production leap year adjusted
showed milk production coming on rather strong. Leap year
adjusted February milk production was 1.7 percent higher than
a year ago the result of 0.2 percent
more cows and 1.5 percent more
milk per cow. Milk cow numbers
increased 5,000 head January to
February and 27,000 head December to February. Major cow expansions have incurred in the West
with numbers up 11,000 in Colorado, 27,000 in Idaho, 11,000 in
New Mexico, 32,000 Texas and
6,000 in Kansas. However, numbers were down 6,000 in Arizona
and 3,000 in California.
In the Midwest numbers were
down 5,000 in Iowa, Minnesota,
and 10,000 in Wisconsin with
South Dakota up 4,000. In the
Numbers were down 1,000 in New
York, and 17,000 in Pennsylvania
but up 3,000 in Michigan.
Leap year adjusted relatively
strong increase in milk production
occurred in Colorado 7.5, Idaho
5.5, Texas 7.0 and Kansas 5.4 percent. Production was up 2.6 in
California, 2.6 in New Mexico, 1.1
in Michigan, 1.9 in New York, 4.7
in South Dakota, 0.2 percent in
Minnesota, and down 2.1 in Iowa
and 0.8 percent in Wisconsin.
Increase in US milk production
at this level will push milk prices
down. The latest USDA forecast
has milk production for the year up
1.5 percent leap year adjusted, the
result of an average of 9,000 more
milk cows and 1.4 percent more
milk per cow. But, with relatively
low milk prices first half of the year
the size of the dairy herd may end
up being less and the increase in
milk per cow less since production
was 1.0 percent higher in 2019.
The coronavirus is not positive
for the economy and will impact
milk and dairy product sales. The
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closing of schools will impact beverage milk sales since about 8 percent of beverage milk sales are to
schools. This lost volume will need
to be made into cheese or some
other dairy product. The cancellation of conferences, closing of restaurants, sport events, colleges etc.
will impact butter and cheese sales.
People will still eat, buy groceries,
order food through drive throughs
and online. But many people will
have reduced incomes which will
hurt dairy product sales.
Hopefully by second half of the
year thing start to improve. Schools
will open late summer increasing
beverage milk sales and we can
expect butter and cheese sales to
increase during the holiday season.
Dairy exports started out strong
in January. Export volume was 21
percent higher than a year ago and
was equivalent to 15.1 percent of
total milk solids, the most ever for
January and compared to 12.5 percent a year ago. Compared to a year
earlier nonfat dry milk/skim milk
powder exports where 41 percent
higher, total whey product exports
18 percent higher and cheese even.
The coronavirus is impacting
world economies which will not be
positive for exports. But there will
be exports. The increase in world
milk production is expected to be
no more than 1 percent. EU milk
production is running a little higher
than expected with a mild winter
but will still be a modest increase.
New Zealand is currently experiencing a major drought. Mexico,
our largest customer will still buy
cheese and nonfat dry milk. As
we move through the year China
could very well increase imports.
China is dropping retaliatory tariffs
on US cheese in March. So, while
exports may not be higher than
2019, they will still be at a level to
provide support to milk prices.
Milk prices will change daily and
change with rather small changes
in milk production, milk and dairy
product sales and exports. So, there
is a lot of uncertainty now as to
where milk prices will end up. It
now looks like Class III will average about $16.80 first quarter, but
may average only about $15.40 second quarter, $16.50 third quarter,
$17.25 fourth quarter and average
$16.50 for the year, about $0.50
lower than $16.96 last year. These
prices are much more optimistic
than current Class III futures.
As we move through the year
and see what is happening with
milk production, milk and dairy
product sales and exports milk
prices will be revised and hopefully revised upward. But, as of now
what looked like a better year now
looks like another difficult year for
dairy farmers. BC
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from our
archives
50 YEARS AGO

March 20, 1969: Washington—
A panel of experts will meet here
this week to judge and identify
samples of cheese imported from
New Zealand under the label of
“Monterey” cheese. Among the
experts is UW-Madison food science professor N.F. Olson.
New York—Most consumers’
complaints to Congress, consumer
advocates and supermarket operators actually add up to a plea for
help from those who are simply
not prepared to cope with what
inflation has done to food prices,
the National Association of Food
Chains reported this week.

25 YEARS AGO

March 17, 1995: Washington—A survey of 16 capital cities around the world reveals that
US workers put in less time to
earn the equivalent of a market
basket of food than most workers elsewhere. Residents here
had to work an average of two
hours and 35 minutes to buy
a selection of food containing
whole milk, butter, Cheddar and
Emmenthaler cheese.
Washington—US Sen. Frank
Lautenberg (D-NJ) will soon
introduce legislation to eliminate the USDA by phasing out
commodity programs over five
years, eliminating some programs and transferring some
agencies and functions to other
departments.

10 YEARS AGO

March 19, 2010: Milwaukee,
WI—Dean Foods Company
moved to dismiss one count of
a complaint filed against the
company earlier this year over
its 2009 acquisition of two Wisconsin fluid milk plants from
Foremost Farms USA. The
lawsuit claims the acquisition
of Foremost plants in De Pere
and Waukesha, WI, has resulted
in two separate violations, one
pertaining to the sale of school
milk.
Washington—On average, breakfast and lunch away from home
reduce the number of servings of
dairy consumed per 1,000 calories,
a new study reported. Food away
from home (FAFH) comprises a
large share of families’ food budgets, nearly 42 percent in 2007. As
a result, some suggest that FAFH is
one cause of poor diet quality and
obesity, with most menu options
higher in fat and calories.
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FDA Temporarily Postpones All US
Routine Surveillance Plant Inspections
Commodity Procurement
Program Remains Fully
Operational
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Wednesday announced that, in
response to the coronavirus pandemic, it is temporarily postponing
all domestic routine surveillance
facility inspections.
Stephen M. Hahn, FDA’s commissioner, said FDA was postponing these inspections for the health
and well-being of its staff and those
who conduct inspections for the
agency under contract at the state
level, and because of industry concerns about visitors.
The inspections that are being
postponed are facility inspections that FDA traditionally conducts every few years based on a
risk analysis, Hahn explained.
All domestic for-cause inspection
assignments will be evaluated and
will proceed if mission-critical.
During this interim period,
FDA is evaluating additional ways
to conduct its inspectional work
that would not jeopardize public
safety and protecting both the
firms and FDA staff, Hahn said.
This can include, among other
things, evaluating records in lieu
of conducting an onsite inspection
on an interim basis when travel is
not permissible, when appropriate.
Also this week, FDA issued
guidance to communicate the
agency’s intention to temporarily not enforce supplier verification onsite audit requirements for
receiving facilities and importers
under the FSMA in response to
the global coronavirus pandemic.
FDA said it does not intend to
enforce the onsite audit requirements if other supplier verification
methods are used instead.
Three of the regulations created
to implement FSMA — the preventive controls for human food
rule, preventive controls for animal food rule, and Foreign Supplier Verification Programs (FSVP)
rule — require receiving facilities
and importers to conduct supplier
verification activities based on the
hazards analysis conducted as part
of their written food safety plan or
FSVP, FDA noted. These verification activities generally include
onsite audits, sampling and testing,
or a review of food safety records.
When receiving facilities and
importers develop their food
safety plans or FSVP, they sometimes determine onsite audits to
be the most appropriate supplier
verification activity, FDA noted.
However, the travel restrictions
and advisories associated with the
coronavirus pandemic may make
some audits temporarily impractical to conduct.
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Therefore, the guidance released
by FDA this week outlines the
circumstances under which the
agency does not intend to enforce
the requirement to conduct or
obtain an onsite audit of a food
supplier when the supplier is in
a country or region covered by a
government travel restriction or
advisory related to coronavirus.
In other federal government
food-related developments, the
AMS announced that its Commodity Procurement Program
(CPP) will remain fully operational, and it plans to continue to
work with federal, state, and local
partners to purchase and distribute
food to participants in domestic

and international nutrition assistance programs.
Many schools and institutions
are closed across the US, and there
may be other disruptions at warehouses, ports, and distribution centers, AMS noted. This may result
in requests to delay or divert deliveries or provide other flexibilities.
To avoid delivery issues and
challenges, AMS said all contracted vendors should: make and
confirm delivery appointments
prior to shipping; and communicate with CPP contract specialists
or contracting officers for any deviation to contractual requirements.
The Department of Transportation’s Federal Motor Carrier Safety
Administration (FMCSA) issued
a national emergency declaration
to provide hours-of-service regulatory relief to commercial vehicle

drivers transporting emergency
relief in response to the coronavirus outbreak. FMCSA’s declaration
provides for regulatory relief for
commercial motor vehicle operations providing direct assistance
supporting emergency relief efforts
intended to meet immediate needs
for, among other things, food for
emergency restocking of stores.
The FMCSA issued an expanded
national emergency declaration to
provide hours-of-service regulatory
relief to commercial vehicle drivers transporting emergency relief.
The declaration provides relief
for commercial vehicle operations
that provide efforts to meet needs
forthings like, food, paper products
and other groceries for restocking
of distribution centers or stores.
Direct assistance does not include
routine commercial deliveries.
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Milk Output Rises
(Continued from p. 1)

pounds for February, 93 pounds
above February 2019. The number
of milk cows on farms in February was 9.37 million head, 18,000
more than February 2019 and 9,000
head more than January 2020.
(Editor’s Note: The February percentage changes in milk production
that follow are not adjusted for the
extra day due to leap year.)
California’s February milk production totaled 3.412 billion
pounds, up 6.3 percent from February 2019, due to 3,000 fewer
milk cows but 120 more pounds
of milk per cow. California’s January milk production estimate was
revised down by 8 million pounds,
so output was up 0.5 percent from
January 2019, rather than up 0.7
percent as originally estimated.
Wisconsin’s February milk
production totaled 2.426 billion
pounds, up 2.7 percent from February 2019, due to 10,000 fewer
milk cows but 65 more pounds of
milk per cow. Wisconsin’s January
milk output was revised down by
12 million pounds, so production
was down 1.5 percent from January
2019, rather than down 1.0 percent as initially estimated.
Milk production in Idaho
totaled 1.267 billion pounds, up

9.3 percent from February 2019,
due to 27,000 more milk cows
and 90 more pounds of milk per
cow. Idaho’s January milk production was revised up by 17 million
pounds, so output was up 5.1 percent from January 2019, rather
than up 3.7 percent as estimated.
New York’s February milk
production totaled 1.22 billion
pounds, up 5.5 percent from February 2019, due to 1,000 fewer
milk cows but 95 more pounds of
milk per cow. New York’s January
milk output had been up 2.2 prcent
from January 2020.
Milk production in Texas during February totaled 1.17 billion
pounds, up 10.8 percent from February 2019, due to 32,000 more
milk cows and 90 more pounds of
milk per cow. Texas’s January milk
production was revised up by 34
million pounds, so output was up
10.9 percent from a year earlier,
rather than up 7.9 percent as initially estimated.
Michigan’s February milk production totaled 912 million
pounds, up 4.7 percent from February 2019, due to 3,000 more milk
cows and 80 more pounds of milk
per cow. Michigan’s January milk
output had been up 1.7 percent
from January 2019.
February milk production in
Pennsylvania totaled 833 million

Total US Milk Production
2020 vs. 2019
(in millions of pounds)
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pounds, up 3.7 percent from February 2019, due to 17,000 fewer milk
cows but 120 more pounds of milk
per cow.
Pennsylvania’s January milk
production had been down 0.8 percent from January 2019.
Minnesota’s February milk
production totaled 794 million
pounds, up 3.8 percent from February 2019, due to 5,000 fewer
milk cows but 85 more pounds of
milk per cow. Minnesota’s January
milk output was revised down by
7 million pounds, so production
was down 0.8 percent from January 2019, rather than unchanged
as originally estimated.
New Mexico’s February milk
production totaled 674 million
pounds, up 6.3 percent from February 2019, due to 11,000 more milk
cows and 55 more pounds of milk
per cow.
New Mexico’s January milk
production had been up 3 percent
from a year earlier.
February milk production in
Washington totaled 544 million
pounds, up 7.7 percent from February 2019, due to 4,000 more milk
cows and 115 more pounds of milk
per cow. Washington’s January

Milk Production by State
STATE

Feb
2019

Feb
2020

%
Change
Change
Cows

California

3210 3412

6.3

-3000

Wisconsin

2362 2426

2.7

-10000

Idaho

1159 1267

9.3

27000

New York

1154 1218

5.5

-1000

Texas

1056 1170

8.4

32000

Michigan

871

912

4.7

3000

Pennsylvania 803

833

3.7

-17000

Minnesota

765

794

3.8

-5000

New Mexico

634

674

6.3

11000

Washington

505

544

7.7

4000

Ohio

420

445

6.0

NC

Iowa

416

422

1.4

-5000

Arizona

396

407

2.8

-6000

Colorado

362

403

11.3

11,000

Indiana

320

329

2.8

-5000

Kansas

293

320

9.2

6000

South Dakota 214

232

8.4

4000

Vermont

210

214

1.9

-2000

Oregon

198

209

5.6

3000

Florida

197

207

5.1

NC

Utah

174

174

-

Georgia

148

154

4.1

NC

Illinois

144

145

0.7

-3000

Virginia

121

127

5.0

-2000

millions of pounds 1,000 head

milk output had been up 0.7 percent from January 2019.
All told for the 24 reporting
states in February, compared to
February 2019 (which had one less
day), milk production was higher
in 23 states, with those production
increases ranging from 0.7 percent
in Illinois to 11.3 percent in Colorado; and unchanged in Utah.
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Food Waste
Reduction Alliance
Offers Advice To
Food Industry On
Cutting Food Waste
Washington—The Food Waste
Reduction Alliance (FWRA)
recently released a new report
that highlights experience-driven
advice to keep perfectly good food
out of landfills.
For the guide, FWRA — a collaborative effort of the Consumer
Brands Association, the Food
Industry Association, and the
National Restaurant Association
— interviewed food manufacturers, grocers and foodservice operators to get their best tips on how
to successfully launch a food waste
reduction program and to sustainably nurture it over time. Some of
the report’s key recommendations
include:
 Forge an internal food waste
prevention culture. Education and
cross-functional teamwork will
help shift an organization’s status
quo.
 Research local infrastructure.
Seek opportunities for food diversion at the local level and plan
based on available resources.
 Recover and redistribute surplus food to feed the community. A
nonprofit partner can improve and
expand efforts to donate food and
will enhance community impact.
 Measure current food waste
status or it won’t get managed.
Measuring edible retail food waste
isn’t always straightforward, so
understanding an organization’s
food waste “foodprint” along the
supply chain reveals opportunities
for logistics improvement.
 Consider composting. If composting is an option, the experts
believe it’s a great addition to a
comprehensive diversion strategy.
“The best way we can end the
food waste crisis is by learning from
the organizations, companies and
people who have successfully done
so, which is why this report is so
critical for helping our collective
industries combat it,” said Meghan
Stasz, vice president, packaging and sustainability, Consumer
Brands Association. “While there
is no one-size-fits-all approach,
this report provides the framework
for companies large and small to
institute smart, scalable solutions
to reducing food waste.”
The new report is companion
to the FWRA Best Practices and
Emerging Solutions Guide, last
updated in 2015, which includes
strategies from food manufacturers,
retailers and foodservice operators
to assist likeminded organizations
to keep food out of landfills and
reduce food waste at the source.
For more information, or to
download a copy of the report,
visit www.fmi.org.
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Plenty Of Food
(Continued from p. 1)

“These routes are crucial to commerce and public safety and must
remain unobstructed.”
“We want to ensure that all
Americans know the government is working closely with all
stakeholders across the food and
consumer products supply chain
to ensure that stores can stay
open and stocked with the products consumers need through this
emergency,” said Leslie Sarasin,
president and CEO of FMI-The
Food Industry Association. “We
are resilient; our industry is working 24 hours a day to replenish and
restock while ensuring the cleanliness of our stores and facilities.”
On Thursday, the US Department of Homeland Security (DHS)
issued a memorandum and guidance on the identification of essential critical infrastructure workers
during the coronavirus response.
The department’s Cybersecurity
and Infrastructure Security Agency
(CISA) released an initial list of
“Essential Critical Infrastructure
Workers” to help state and local
officials as they work to protect
their communities, while ensuring
continuity of functions critical to
public health and safety, as well
as economic and national security.
One sector included on the
list of critical infrastructure workers is food and agriculture. That
includes, among other things, food
manufacturer employees and their
supplier employees, including those
employed in food processing (such
as cheese plants and milk plants),
beverage production facilities and
the production of food packaging; farm workers to include those
employed in animal food, feed, and
ingredient production, packaging
and distribution; workers supporting groceries and other retail that
sells food and beverage products;
food, feed, and beverage distribution, including warehouse workers,
vendor-managed inventory controllers and blockchain managers;
workers supporting the sanitation
of all food manufacturing processes
and operations from wholesale to
retail; workers in food testing labs;
and employees engaged in the
manufacture and maintenance of
equipment and other infrastructure necessary to agricultural production and distribution.
“Agriculture’s appropriate designation as a critical industry should
bring relief to farm families who
want to help their country as well
as to consumers who now know
the world’s greatest agricultural
producers can meet their needs
unimpeded,” Detlefsen said.
On Thursday, 60 food and
related associations urged federal,
and local leaders around the US
to follow federal guidelines in
exempting consumer packaged
goods (CPG) manufacturing facili-

ties, including suppliers and truck
drivers, from gathering restrictions
and curfews related to COVID-19.
The Centers for Disease Control and Prevention (CDC) recommended that gatherings be
limited to 50 or fewer people, with
exemptions for businesses, which
was signed by, among other organizations, NMPF, IDFA, Consumer
Brands Association, American
Frozen Food Institute, National
Council of Farmer Cooperatives,
National Restaurant Association,
SNAC International, FMI-The
Food Industry Association, Global
Cold Chain Alliance, and Association for Dressings & Sauces.
However, decisions to follow
CDC guidance are made at the
state and local level, the letter
pointed out. Some states have
clearly exempted food, beverage,
and consumer packaged goods
manufacturing facilities, while
others have not. This lack of uniformity is leading to “significant
confusion and could further deteriorate if a level of consistency
across states and municipalities is
not achieved quickly.”
In Wisconsin, Andrea Palm, secretary-designee of the Wisconsin
Department of Health Services, at
the direction of Gov. Tony Evers,
ordered a statewide moratorium
on mass gatherings of 10 people

or more to mitigate the spread of
coronavirus, effective at 5:00 p.m.
on Tuesday, Mar. 17, 2020.
But the order includes a number
of exemptions, including, among
others, commercial entities such
as manufacturing, processing, distribution and production facilities;
office spaces; and food establishments such as retail stores as long as
certain requirements are followed.
Restaurants may remain open for
take-out or delivery service only.
The associations signing the
letter to federal, state and local
elected officials have “two immediate asks”:
 That federal and state governments act expeditiously to
coordinate a unified, clear and
public framework that clearly
explains that food (for human
and animal consumption), beverage and consumer packaged goods
manufacturers are exempted from
the gathering and curfew bans that
are starting to take effect. Moreover, that the employees working
at these facilities should be clearly
exempted and encouraged to continue to work while healthy.
 If necessary, that a federal
exemption from gathering bans
and curfew be granted for human,
animal and pet food manufacturing facilities, as well as facilities
that produce essential goods.
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Dean And DFA
(Continued from p. 1)

and DFA have agreed to mutually
terminate the existing asset purchase agreement.
The withdrawal by Dean of its
request for a Stalking Horse Bidder does not signal a withdrawal
by DFA from the bidding process.
Dean expects and believes that by
avoiding litigation over procedure,
all parties-in-interest, will focus on
developing competitive and valuemaximizing bids, Dean filed with
the bankruptcy court Wednesday.
The deadline to submit a bid
for one or more bid assets is Mar.
30, at 12:00 p.m. CST. The deadline to file and serve an objection to the sale order(s) or the
sale transaction(s) is April 1, at
12:00 p.m. A hearing to consider
proposed sale order(s) and sale
transaction(s) will be held before
the court on April 3, at 9:00 a.m.
Last week, an Ad Hoc Committee of Dairy Cooperatives filed a
“Limited Objection” to the motion
by Dean for the US Bankruptcy
Court to approve the designation of
DFA as the Stalking Horse Bidder
for substantially all of Dean’s assets.
The Ad Hoc Committee of
Dairy Cooperatives includes Lone
Star Milk Producers, Agri-Mark,
Cayuga Marketing, Cobblestone
Milk Cooperative, Maryland &
Virginia Milk Producers Cooperative Association, and Michigan
Milk Producers Association.
The potential sale of Dean’s
assets to DFA, if approved, “would
effectively consolidate DFA’s grip
on the national milk market,”
the Ad Hoc Committee of Dairy
Cooperatives stated in its limited
objection. “The ripple effects of
the sale will detrimentally impact
all of DFA’s competitors, from the

largest dairy cooperatives and milk
producers, to the smallest farmers.”
The Ad Hoc Committee of
Dairy Cooperatives said it filed its
limited objection to address “certain fundamental flaws” in the bidding procedures which “exacerbate
the antitrust issues” that plague
Dean’s proposed sale to DFA. Specifically, the bidding procedures
establish barriers and a multi-step
process to becoming an interested
party, then potential bidder, then
qualified bidder; and a compressed
time frame that will “stymie the
bidding process.
These bidding procedures “make
it a foregone conclusion” that DFA
will be the successful bidder for all
stalking horse assets, even assuming that an auction were to occur.
As a result, the Ad Hoc Committee filed its limited objection and
submitted that the proposed bidding procedures are not reasonably
designed to secure the best bid for
the sale of the bid assets.
The Official Committee of
Unsecured Creditors also filed an
objection to Dean Foods Company’s motion for approval of bidding procedures and stalking horse
asset purchase agreement, stating
that it “has concerns regarding the
sale process” undertaken by Dean
Foods which, “for significant periods of time, appears to have been
singularly focused on obtaining a
bid from, and for the benefit of,
DFA without regard to the pursuit of potential value-maximizing
strategies” such as regional asset
sales coupled with a separation of
Dean’s fluid and frozen businesses.
As a result, indicative interests and bids for Dean’s assets on
a regional or business-line basis
(which have been received) are
less developed (though possibly
not less contingent) than the DFA
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bid, the Official Committee of
Unsecured Creditors noted. These
proposals may, however, provide
greater value to Dean’s estates to
the extent bidders are provided
with the time and information
necessary to finalize their bids.
There are “at least two other
potential paths” that Dean Foods
might pursue, paths that ultimately
could create more value for creditors of these estates, according to
the Official Committee of Unsecured Creditors. First, despite
Dean’s primary focus on obtaining
a DFA bid, Dean has received “a
number of additional bids” and
indications of interests for subsets
of Dean’s assets, including a bid
submitted for Dean’s frozen businesses by “a sophisticated and wellrepresented industry player.” This
bid potentially could be combined
with additional “regional” bids
that would, when aggregated, preserve a majority of Dean’s nationwide dairy distribution and, based
on the Committee’s preliminary
analysis, provide more value to
these estates than the DFA bid.
Second, the Committee is analyzing whether the Dean Foods sale
process will maximize value as a
general matter, as compared to a
near-term wind-down process.
USDOJ’s Antitrust Concerns
The Official Committee of Unsecured Creditors filed its initial
objection on March 9. Two days
later, it filed a supplemental objection, after Committee counsel
received a letter from the Antitrust
Division of the USDOJ.
The Antitrust Division “understands the significance of Dean
Foods to communities around the
country and is working diligently
to analyze whether the proposed
transaction violates the antitrust
laws to the detriment of farmers,
schoolchildren, and other consumers,” Makan Delrahim, assistant
attorney general, wrote in the letter to the Official Committee of
Unsecured Creditors.
“Although the Antitrust Division’s review is at an early stage, we
wish to advise you that an acquisition of Dean by DFA appears to
pose a serious risk of anticompetitive harm that would likely need to
be addressed either through divestitures or an injunction enjoining
the transaction if DFA and Dean
are unwilling or unable to agree
to appropriate remedies needed
to protect American farmers and
families,” the letter stated.
“The Antitrust Division has
sought to engage with Dean and
DFA about the potential problems
and how to address those problems
within the time before liquidity
issues overtake Dean. The Antitrust Division has been transparent with DFA and Dean about
these areas of concern and has
proposed constructive solutions
that would potentially resolve the
antitrust issues. For example, the
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Antitrust Division has identified
specific assetss that may need to
be divested to resolve the competitive concerns posed by this transaction,” the letter continued.
“So far, however, DFA has
shown little willingness to engage
or fully acknowledge the significant antitrust issues raised by the
proposed transaction or consider
effective solutions to resolve those
issues,” the letter stated. “Unless
and until that changes, there
remains a significant risk that the
Antitrust Division may conclude
that the transaction violates the
antitrust laws and may need to
initiate a lawsuit in United States
District Court seeking to enjoin
the transaction.”
Additional Objections
Southeast Milk, Inc. (SMI), which
describes itself as “a creditor and
potential bidder,” stated in an
objection it filed that the motion,
proposed bid procedures and protections given to DFA “are unfair,
biased, rushed and show favoritism
towards DFA.”
Dean’s proposal requires a partial lot bidder to pay the entire
breakup fee, and requires a partial
lot bidder to submit to “onerous
and subjective bid qualification
requirements not proportional to
any bid” for part of Dean’s assets,
SMI noted in its objection.
DFA and Dean “have played
‘hide the ball’ in open court by
not disclosing and delaying the
disclosure of vital information
concerning 365 contracts, vendor
relationships and intellectual property, which is vital for any potential bidder to make a fully informed
and business judgment worthy bid,”
SMI said. Dean also discriminated
against other bidders compared to
DFA by requiring only cash bids
compared to the claims-oriented
consideration given to DFA.
Retailers Stop & Shop Supermarket Company LLC and Food
Lion LLC filed an objection, stating they have concerns that DFA’s
acquisition of Dean’s assets “will
result in a monopoly for raw milk in
various markets and an unreasonable restraint of trade” in violation
of antitrust laws. A combination
of Dean and DFA “will result in a
company that is both the largest
milk supplier and the largest milk
distributor in the country.”
The retailers asked the court to
decline to approve the bidding procedures without public disclosure
of the per-facility allocation of the
purchase price in the talking horse
agreement. Each of the facilities
is, effectively, a stand-alone facility that can be sold individually.
Numerous regional dairy producers
and processors would be capable of
bidding on a subset of the facilities,
thereby increasing the likelihood of
a “fulsome sale process. As a result,
this is a case in which the value of
all the individual sales may exceed
the global bid proposed by DFA.”
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Corona Hangover
(Continued from p. 1)

noted.
The coronavirus outbreak is a
significant event that is weighing on market sentiment and the
2020 outlook, the report said.
The underlying assumption is that
many of the disruptions in China
will normalize by the end of the
second quarter of this year.
However, Rabobank believes
there has been a shift in the global
market fundamentals. A material reduction in China’s first-half
2020 import requirements looms
over the global market balance.
Chinese dairy import volume is
forecast to decline 19 percent this
year. This is based on anticipated
lower dairy demand in retail and
foodservice channels and a buildup
in milk powder stocks, on top of
large carryover stocks and further
expansion in local milk production
through 2020.
Rabobank said it is “essential”
to assess this within a historical context. The forecast reduction in China’s 2020 imports is
not expected to be as severe as
the 2014-15 destocking, which
resulted in a decline in liquid milk
equivalent (LME) imports of more
than 35 percent over 12 months.
Against this backdrop, milk production is growing in the export
regions, Rabobank noted. The
combined milk pool of the Big 7
dairy exporters gained momentum
in the closing months of 2019. For
2019’s fourth quarter, year-on-year
growth was 0.8 percent, the strongest quarterly gain since 2018’s
third quarter.
Still, “significant growth contraints remain in many dairy
export regions,” the report said.
Rabobank forecasts the export
engine to hit its straps in the
second quarter of this year, with
a growth rate of 1 percent, marginally higher than the five-year
average of 0.8 percent. The growth
rate is tipped to remain above the
long-term average through to the
first half of 2021.
The US and EU spring flush will
be a key litmus test for global markets, the report said. Under normal
circumstances, the forecast supply
growth across the export engine for
2020 would not be enough to overwhelm global markets. But the net
effect is a sizeable increase in the
combined exportable surplus and,
with an absent China, this creates
a short-term risk of oversupply.
There are some supportive
developments for global market
balance, the report pointed out.
The impact of drought in New
Zealand’s North Island is limiting
production availability as the season winds down. This has partly
countered the disruption in trade
volumes to China.
Lower global prices and weaker
Chinese demand are providing an

opportunity for buyers to procure
at lower-than-expected commodity prices. Rabobank has made
no significant revision to demand
expectations for the broader global
market; this is not without risk.
Global dairy markets have witnessed weaker prices in early 2020.
Further weakness is not being ruled
out. However, at this stage, a significant down cycle (in excess of a
25 percent short-term price correction) is not expected, barring an
extreme escalation of the epidemic
or a prolonged depression in global
oil prices.
Rabobank’s report listed six
things to watch are:
 Global spread of the coronavirus.
 Northern Hemisphere spring
flush. The EU and US spring flush
is likely to test the global dairy

market balance.
 Feed markets. Weak global
demand, in particular in China,
and trade and supply chain disruptions could drive feed costs lower
in many dairy exporting regions,
fueling milk production growth
above current expectations.
 Global economy at risk. A
synchronized slowdown in the
global economy was already a risk
for the dairy markets heading into
2020. The coronavirus and sharply
declining oil prices will lead to a
global recession, and this may more
negatively impact dairy demand in
the upcoming months.
 Currency swings. Central
banks around the world are proactively addressing the economic
impact of the coronavirus outbreak
with interest rate cuts and stimulus
packages. This could impact cur-

rencies and trade flows in the coming months.
 US-China phase one trade
deal. The coronavirus outbreak
brings uncertainty on the timing
of China’s imports of US farm
products under the phase one trade
deal. China announced a list of US
commodities that will be excluded
from the additional tariffs that it
imposed in retaliation for measures
taken by the US; that list includes
some dairy products, including
skim milk powder, whey, lactose,
infant formula, and WPC/WPI.
On the other hand, cheese, butter and whole milk powder are not
on the list. It remains to be seen
if China will invoke the article of
force majeure to consult with the
US over a possible delay in purchases of US farm products, the
report said.

ROBUST PERFORMANCE WITH
RELCO CHEESE BELT SYSTEMS

EXPANDED OFFERING OF
DRAINING, MATTING, AND
CHEDDARING BELTS
First RELCO revolutionized cheese tables with the TRU-Finish. Now
RELCO has turned its attention to cheese belts in partnership with
the leading supplier in the Southern Hemisphere. The build quality
reflects the decades of experience with the toughest cheeses and
unique insights into the needs of cheesemakers. Producers can now
have the industry’s most efficient draining, matting and cheddar
belts, whether combined in one frame or separated, featuring:
Fully enclosed machine for controlled cheese environment.
Removable panel on one end for maintenance.
Adjustable “Wedge Wire Screen” de-wheying system for maximum
solids retention in the cheese curds.
Tempered water addition maximizes lactose removal from curd.
Vertical peg stirring for effective curd agitation and maximum
curd solids retention.
“Herring Bone” belt bed design maximizes belt life and performance.
CIP shut-off device between Draining & Matting Belt #1 and
Matting Belt #2 allows faster CIP turnaround.
email: sales@relco.net

RELCO_CheeseBeltAd_7x10_2019Nov_CR.indd 1

|

visit: www.relco.net

|

offices: USA, The Netherlands, Brazil & New Zealand

For more information, visit www.relco.net/cheesereporter.
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Cheese Industry Leaders Inducted Into New World
Chapter of the Guilde Internationale des Fromagers

PERSONNEL
LIZ MILES has joined Dairy
West as innovation partnership
manager, working with retailers and foodservice companies
to promote the sales and consumption of dairy foods. Miles
most recently served as assistant
sales manager of Albertsons and
Lucerene Foods, where she was
responsible for selling the plant’s
extra capacity to other food
and beverage operations. Miles
joined Albertsons in 2015 has an
account sales coordinator for the
company’s self-manufacturing
operations. Before that, she was
a sales coordinator at Syringa
Networks.

DEATHS

New Inductees and their presenters in The Guilde Internationale Des Fromagers (front row: left to right): Gianni Toffolon, Belgioioso Cheese;
Terry Lensmire, Lensmire Consulting; Steve Stettler, Decatur Dairy; Dean Sommer, Wisconsin Center for Dairy Research (CDR), Scott Meister,
Meister Cheese; Tony Salathe, Emmi Roth; John Jaeggi, CDR; and Chris Roelli, Roelli Cheese. (Back row: left to right): Dominique Delugeau,
Saputo Cheese USA; Marc Bates, Bates Consulting; Dominique Huth, Savencia Cheese North America; Andy Hatch, Uplands Cheese; Roland
Barthelemy, Provost; Cathy Strange, Whole Foods, USA; Marianne Smukowski, CDR; Tim Omer, Emmi Roth USA; and John Umhoefer, Wisconsin
Cheese Makers Association.

Madison—Eight new cheese
industry leaders were inducted into
the New World Chapter of The
Guilde Internationale des Fromagers during the World Championship Cheese Contest held earlier
this month.
This is the 560th induction
of the Guilde Internationale des
Fromagers, which counts roughly
7000 members worldwide.
The New World Chapter, established in 2012, includes members
from the US, Mexico, Canada and
Australia, and is headed up by president Cathy Strange, global cheese
buyer for Whole Foods Market.
The Guilde Internationale des
Fromagers was founded in 1969

by Pierre Molet, and is based out
of Paris. After Molet’s death, the
Guild has been carried on by
world-renowned cheese monger
Roland Barthélemy.
A non-profit association under
the 1901 law, the Guilde Internationale des Fromagers aims to unite
the entire dairy industry, at whatever level.
The association is joined by the
Confrérie de Saint-Uguzon. The
goal of the association is to transmit cheese knowledge through
companionship.
As a member, you have a peer
group around the world where you
can go to learn more about cheese
and enjoy cheese, Strange said. It

celebrates the passion and camaraderie of cheese throughout the
world.
A potential candidate is nominated by a Guild member, who
brings the nomination before the
board, which reviews the candidate and basically gives its stamp
of approval.
You have to be a Guild member
for two years before you submit a
nomination, Strange said. We feel
there’s a lot of thought and intention behind it. Being nominated
by a jury of your peers already puts
it on a level where we don’t need
stringent qualifications.
For more information, visit
www.guildedesfromagers.us.

T H E I VA R S O N 6 4 0 B C S

I VA R S O N I N C . C O M

The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available

WISCONSIN PROUD. QUESTIONS OR INQUIRIES... GIVE US A CALL! 414-351-0700

For more information, visit www.ivarsoninc.com

Bruce Krupke, 61, died Sunday, March 15, 2020 in North
Syracuse,
NY. Krupke
spent the
majority of
his dairy
industry
career with
the Northeast Dairy
Foods Association,
Bruce Krupke
serving as
executive vice president for 28
years. He started out as a salesman for Byrne Dairy of Syracuse,
and worked as a regional marketing specialist for the American
Dairy Association (ADA) and
the National Dairy Council.

Minnesota Ag
Department Making
Up To $220,000
Available So Schools
Can Buy Milk Coolers
St. Paul, MN—The Minnesota
Department of Agriculture (MDA)
will award up to $220,000 to eligible schools and early childcare
institutions to increase students’
access to Minnesota dairy.
The MDA’s Agricultural
Growth, Research and Innovation (AGRI) Milk Cooler Grant
program provides grant funding to
schools for milk coolers and milk
dispensing equipment.
Schools and other educational
institutions that purchase milk
coolers for their meal programs are
eligible to apply for up to $1,500
per proposal. A maximum of three
proposals will be accepted for each
organization or school district. Eligible costs include the cost of the
equipment and associated installation expenses.
Applications must be submitted
by 4:00 p.m. on Apr. 17, 2020. For
details, visit www.mda.state.mn.us/
milkcooler.
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USDA Lists Quantity-Based Trigger Levels The a2 Milk
For Cheese, Other Dairy Product Imports Company To Partner
Washington—USDA’s Foreign
Agricultural Service (FAS) this
week published a notice that lists
the updated quantity-based trigger
levels for cheese, dairy and other
products which may be subject to
additional import duties under the
safeguard provisions of the WTO
Agreement on Agriculture.
Article 5 of the WTO Agreement on Agriculture provides that
additional import duties may be
imposed on imports of products
subject to tariffication as a result
of the Uruguay Round, if certain
conditions are met.
The agreement permits additional duties to be charged if the
price of an individual shipment
of imported products falls below
the average price for similar goods
imported during the years 1986-88
by a specified percentage.
It also permits additional duties
when the volume of imports of
that product exceeds the sum of:
a base trigger level multiplied by
the average of the last three years
of available import data; and the
change in yearly consumption in
the most recent year for which
data are available (provided that
the final trigger level is not less
than 105 percent of the three-year
import average).
The base trigger level is set at
105, 110, or 125 percent of the
three-year import average, depending on the percentage of domestic
consumption that is represented by
imports.
These additional duties may not
be imposed on quantities for which
minimum or current access commitments were made during the
Uruguay Round negotiations, and
only one type of safeguard, price

or quantity, may be applied at any
given time to an article.
Section 405 of the Uruguay
Round Agreements Act requires
the information be published in the
Federal Register regarding the price
and quantity safeguards, including
the quantity trigger levels, which
must be updated annually based
upon import levels during the most
recent three years.
Quantity-based safeguard triggers for calendar year 2020 for various dairy products are as follows:
NSPF (not specifically provided
for) cheese: 102.4 million
pounds.
Swiss cheese with eye
formation: 61.9 million pounds.
Italian-type cheese: 48 million
pounds.
Cheddar: 18.7 million pounds.
American-type cheese: 524,258
million pounds.
Blue cheese: 9.3 million pounds.
Edam/Gouda: 20.9 million
pounds
Gruyere process cheese: 8.8
million pounds.
Lowfat cheese: 206,098 pounds.
Butter: 135.8 million pounds.
Butteroil: 30.7 million pounds.
Cream: 2,195,402 liters.
Evaporated or condensed milk:
12.4 million pounds.
NDM: 2.5 million pounds.
Dried whole milk: 17.8 million.
Dried cream: 76,831 pounds.
Dried whey/buttermilk: 224,721
Ice cream: 9,583,319 liters.
Dairy mixtures: 17.2 million.
Animal feed containing milk: 1.4
million pounds.
For more information, contact Souleymane Diaby, USDA,
at (202) 720-2916; email Souleymane.Diaby@usda.gov.

With Canadian Co-op
Boulder, CO—The a2 Milk Company announced a licensing agreement that will enable the expansion
of a2 Milk® into Canada.
As of March 12, The a2 Milk
Company (a2MC) has entered
into an agreement with Agrifoods
Cooperative to license the brand
in fluid milk for the Canadian market. The product line at launch
will include a range of fresh a2
Milk products.
Agrifoods Cooperative has been
in business for over a century and
has grown to become one of Canada’s leading cooperatives. Agrifoods’ family of brands, including
Organic Meadow, Rolling Meadow,
Meadowfresh, and Happy Planet
produce a range of food and beverage products, including fluid milk,
cheese, butter and other dairy
products.
“Our partnership with a2MC
will help solidify our cooperative’s
position as an innovative ‘disruptor’,” said Tim Hofstra, chair of
Agrifoods Cooperative. “In addition, it provides a tremendous
opportunity to grow Agrifoods’
overall market leading positions
in specialty milks by offering con-

sumers more choices for authentic, farmer-owned, Canadian dairy
products.”
Also, a2 Milk branded milks
“will give lapsed milk drinkers the
reason needed to come back to the
dairy case. These market segments
will be able to ‘love milk again’,”
Hofstra continued, “and bringing
consumers back to the dairy case
brings excitement and speaks to a
positive future outlook for Canadian dairy farmers.”
“The a2 Milk Company is an
innovator in the dairy industry and
we are thrilled to be a partner,”
said Maheb Mathoo, CEO of Agrifoods Cooperative.
“Agrifoods’ proven expertise
and experience combined with
their infrastructure, established
member network of dairy farmers
and focus on long-term growth
makes this an excellent partnership,” said Blake Waltrip, CEO of
The a2 Milk Company US.
“We’re thrilled with Agrifoods
Cooperative obtaining the Canadian licensing rights for the a2
Milk brand,” said Ben Janzen, chair
of the British Columbia Milk Marketing Board. “Bringing a proven
successful global brand such as a2
Milk to the Canadian market is a
big win for Canadian dairy, highlighting both the future focus and
innovation of our industry.”

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.dairyconnection.com

For more information, visit www.hadencustance.com
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WCMA To Reschedule April’s CheeseExpo
For April 6-8, 2021; Details Reimbursements
Milwaukee, WI—The list of meeting cancellations and postponements now includes CheeseExpo,
scheduled to be held here next
month at the Wisconsin Center.
Event co-hosts the Wisconsin Cheese Makers Association
(WCMA) and the Center for Dairy
Research (CDR) have rescheduled
the event for April 6-8, 2021 at the
same location.
With the goal of protecting
dairy industry partners and members, the WCMA and CDR followed the tradition of “safety first,”
reducing travel and face-to-face
meetings.
WCMA is currently working
with individuals and businesses to
refund registration fees in a timely
fashion. Attendees should look
for more information and contact
from WCMA staff in the coming
weeks.
If participants booked lodging
through the CheeseExpo online
housing system, all hotel reserva-

tions were cancelled Monday on
attendees’ behalf.
WCMA has also worked with
its exhibitor partners to create a
guidepost in its Exhibitor Contract, stating that WCMA will
honor its commitment to reimburse exhibit space fees paid, if the
exhibitor wishes to cancel their
booth at CheeseExpo 2021.
In the coming weeks, WCMA
will also work with exhibitors to
retain their booth position and
honor the paid 2020 booth rates
for 2021.
Finally, GES and the Wisconsin Center are working to review
all orders; refunds for products or
services not rendered with be processed within three to four weeks.
For those who sent freight to the
GES warehouse, GES will contact
them for freight return instructions.
Complete details on the postponement are available at www.
cheeseexpo.org.

CDR Still Planning Cheese Grading Course
For June 2-4 In Madison

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

ADSA Meeting Still
On For June 21-24
Cheese Reporter Ad.indd 1

West Palm Beach, FL—The
American Dairy Science Association (ADSA) is still planning to
hold its annual meeting June 21-24
in West Palm Beach, FL, but is prepared to take action as regional and
national recommendations change.
Visit www.adsa.org for details.

WAFP Pasteurizer
Workshop Cancelled
Wisconsin Rapids, WI—The
Wisconsin Association for Food
Protection has postponed its pasteurizer operations and procedures
class here April 7 at Mid-State
Technical College.
There is currently no future date
set for the course.
For questions and the most
timely information, visit www.
wifoodprotection.org.

Madison—Registration is open for
the Wisconsin Center for Dairy
Research (CDR) Cheese Grading Short Course here June 2-4 at
Babcock Hall on the University of
Wisconsin-Madison campus.
The intensive, three-day course
covers principles and practices used
in grading natural cheeses. This
introductory course is intended for
cheese makers, production supervisors and quality control personnel
interested in assessment of quality.
The course will be structured
around the cheese grading standards covered by Wisconsin Ag
Chapter 81 and USDA Grading

Standards. Cheeses used in the
grading lab sessions will be selected
to show the majority of flavor,
body, texture, color and appearance defects found in the industry.
The first day will cover basic
principles of sensory evaluation,
the function of the grading process,
what judges look for when evaluating contest cheeses, and the difference between judging and the
grading process.
Instructors will also cover common occurring defects, and will
highlight American-style cheeses
like Cheddar, Colby and Monterey
Jack; Brick, Muenster and Havarti;

and smear-ripened styles.
The second day of the course will
focus on the evaluation of Mozzarella (fresh, whole and LMPS),
Gouda, Swiss, Feta, Hard Italian
styles, mold-ripened cheeses, sheep
and goat’s milk varieties, and Latinstyle varieties.
The final day of the course will
cover flavored cheeses, and cream
cheese, Mascarpone and spreadable varieties. The course will
conclude with students using what
they’ve learned to evaluate and
grade cheese samples.
Cost to attend the course is
$850. Lodging is not included in
registration fee.
For details or to sign up online,
visit www.cdr.wisc.edu/shortcourses.

17th International
Symposium On Milk
Science & Health Oct.
13-15 In Davis, CA

in scientific research on lactation,
milk and dairy.
Speakers will highlight topics
such as AI for the future of agriculture, food and health; innovative
technologies in milk science for
human health; and the challenge
of immunity, autoimmunity and
inflammation in regard to dairy.
The highly regarded speaker
lineup features experts from
around the world, including
Daniela Barile and David Mills,
UC-Davis; Victor Cabrera, UWMadison; USDA’s Danielle Lemay;
and Evolve Biosystems Bethany

Henrick; Meghan Azad, University of Manitoba, Canada; Bejamin
Boyd and Kevin Nicholas, Monash
University, Australia; Katie Hinde,
Arizona State University; Nurit
Argov-Argaman, Hebrew University of Jerusalem, Israel; and Bernd
Stahl, Danone Nutricia Research,
Netherlands.
The event is designed for scholars in milk science, chemistry,
nutrition, genomics, microbiology,
lactation and bioinformatics.
For a more detailed agenda
and registration information, visit
www.milkgenomics.org.

Davis, CA—The three-day annual
conference of the International
Milk Genomics Consortium will
be held here Oct. 13-15 at the
University of California-Davis.
The 17th installment of the
Consortium’s International Symposium on Milk Science & Health
will look at the latest discoveries

1.866.404.4545 www.devilletechnologies.com

PLANNING GUIDE

2018-01-03 11:52 PM

Cancelled: International Pizza
Expo, Las Vegas Convention
Center, Las Vegas, NV. Visit
www.pizzaexpo.com.
•
Postponed: Cheese Expo, Wisconsin Center, Milwaukee, WI.
For details, visit www.cheeseexpo.org.
•
May 31-June 2: IDDBA Expo,
Indianapolis, IN. More information will be available online at
www.iddba.org.
•
June 1-5: IDF International
Cheese Science & Technology
Symposium, Chateau Frontenac, Quebec, Canada. Visit
www.fil-idfcheese2020.com.
•
June 28-30: Summer Fancy
Food Show, Javits Center, New
York, NY. For more information and to register online, visit
www.specialtyfood.com.
•
July 12-15: IFT Annual Meeting & Food Expo, McCormick
Place, Chicago, IL. For details,
visit www.ift.og.
•
July 13-14: WDPA Dairy Symposium, Landmark Resort, Egg
Harbor, WI. More information
available at www.wdpa.net.
•
July 22-25: American Cheese
Society’s Annual Cheese Conference & Competition, Portland, OR. Registration will soon
be available online at www.
cheesesociety.org.
•
July 26-28: American Dairy
Products Institute and the
American Butter Institute’s
Joint Annual Meeting, Hyatt
Regency Chicago, Chicago,
IL. For more information, visit
www.adpi.org.
•
Aug. 6-7: Idaho Milk Processors
Association’s Annual Meeting,
Sun Valley Resort, Sun Valley,
ID. Visit www.impa.us/conference-information.
•
Sept. 6-9: International Whey
Conference, Dublin, Ireland.
For more information, visit
www.internationalwheyconference.com.
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MARKET PLACE

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

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

1. Equipment for Sale

1. Equipment for Sale

MOZZARELLA STRETCHING AND
MOULDING MACHINE: COMAT
UNICA/B processes approximately
400 pounds per hour. Includes mill to
breakdown curds. Steam or hot water
for stretching. Three different drums for
8 ounce balls, 2.27 pound loaves and
2 ounce Bocconcini. Stainless steel fittings. Receiving tub into water. Three
phase. $50K or best offer. Call Dakin
Dairy Farms at (941) 322-2802. ddfoffice@gmail.com

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530. 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.

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

3. Products & Services
PNEUMATIC HAMMER
Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

Looking for hard to find products or
services? Advertise your search for
those products and services here. Call
Cheese Reporter at 608-246-8430
for more information or email info@
cheesereporter.com

4. Walls & Ceiling

► Impact provides enough vibration to
remove powder deposits
► Maintains product flow by dislodging
blockages
► Special mount and short duration
pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

5. Real Estate

15. Warehousing

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

AMBIENT/COOLER/FREEZER/
CROSS-DOCKING: For all your
warehousing needs contact
CEDAR VALLEY WAREHOUSING!
Conveniently located on State Highway
57 in Belgium, WI. Our New, 88,000
square foot warehouse, is available
to service YOUR needs. 14 Dock
Doors to expedite CROSS-DOCKING. To request a QUOTE, EMAIL:
SHIPPING@CEDARVALLEYCHEESE.
COM. Or Call (920) 994-2934.

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

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

Have you recently lost your job or
down-sized from your position? Would
you like the ability to stay in touch with
the latest job offerings? Apply for a
free 3-month subscription to Cheese
Reporter by calling 608-316-3792 or
visit www.cheesereporter.com for all
the latest listings.

REFRIGERATOR SPACE AVAILABLE
at our warehouse in Rochester, Minnesota (on Hwy 63, 4 miles from Hwy
52, and 15 miles from I-90). 2,400 sq ft
space for $1,999.00 per month (.83 per
sq ft)! We offer 24/7 LTL cold storage
access. Please contact John at Minnesota Cold Storage at 507-251-3863,
email at minnesotacoldstorage@
gmail.com, and visit our website at
www.minnesotacoldstorage.com.

8. Consultants

17. Consultants

10. Cheese & Dairy Products

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

7. Help Wanted

VINTAGE CHEDDAR CHEESE: Aged
premium Cheddar cheese from 7 years
to 22 years old. Made in Black Creek,
WI. White and colored. Available in pallet
or individual 40-pound blocks. Call 715735-6922.
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
LANCASTER CHEESE SOLUTIONS:
A Cheese Conversion Company.
Blocks or bars from 5 ounce to 10
pound. Located in southeast Pennsylvania. Call with your requests. (717)
351-0046.

Western Repack
We Purchase Fines and Downgraded Cheese

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

Contact Us Today!

www.ullmers.com

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

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

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

Western Repack, LLC
(801) 388-4861
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Federal Order Class 1 Minimum Prices &
Other Advanced Prices - April 2020
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .
Base Skim Milk Price for Class I. . . . . . . . . . . . . . . . . . .
Advanced Class III Skim Milk Pricing Factor . . . . . . . . .
Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .
Advanced Butterfat Pricing Factor . . . . . . . . . . . . . . . . .
Class II Skim Milk Price . . . . . . . . . . . . . . . . . . . . . . . . .
Class II Nonfat Solids Price . . . . . . . . . . . . . . . . . . . . . .

$16.64 (cwt)
$10.19 (cwt)
$10.04 (cwt)
$8.85 (cwt)
$1.9439 (lb.)
$9.55 (cwt)
$1.0611 (lb.)

Two-week Product Price Averages:
Butter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cheese, US 40-pound blocks . . . . . . . . . . . .
Cheese, US 500-pound barrels . . . . . . . . . . .
Dry Whey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

$1.7767 lb.
$1.1609 lb.
$1.7346 lb.
$1.8245 lb.
$1.6127 lb.
$0.3729 lb.

2017 - Current NDM Prices
USDA: High Range (Low/Medium Heat): Mostly

Central & East

Western

$1.20
$1.15
$1.10
$1.05
$1.00
$0.95
$0.90
$0.85
$0.80
$0.75
$0.70

AVG NDM CENTRAL/EAST MOSTLY PRICES: USDA
Mar

Apr

‘18 .7026 .7250 .7186
‘19 .9821 .9976 .9849
‘20 1.2581 1.2305

Feb

.7321
.9899

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

.8147 .8249 .7978 .8314 .8934 .9000 .9012 .9196
1.0361 1.0497 1.0361 1.0345 1.0590 1.1380 1.1964 1.2450

DAIRY PRODUCT SALES

$2.15
$2.10

40-Pound
Block Avg

$2.05

March 18, 2020—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers.
Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM. •Revised

$2.00
$1.95
$1.90
$1.85
$1.80
$1.75
$1.70
$1.65
$1.60

M

A

March 7

M

J

J

A

S

O

N

D

Feb. 29

J

F

1.8007
11,510,252

Dollars/Pound
1.8464
Pounds
12,563,420

1.9049
12,140,044

1.9412
11,913,694

Dollars/Pound
1.7075
1.6232
Pounds
12,514,778
Percent
34.78

1.6868

1.6639

1.6048

1.5829

1.8270
3,985,572

34.83

12,928,731
34.83

Dollars/Pound
1.7461•
Pounds
6,545,706•

1.7691•
5,549,051•

1.7885
8,030,701

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3710
5,942,416

Dollars/Pounds
0.3753•

0.3743

4,899,689•

5,626,134

0.3694
5,685,419

Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.1632
20,057,552

3-13
3-16
3-17
3-18
3-19

Mar 20
Mar 20
Mar 20
Mar 20
Mar 20

16.34
16.36
16.33
16.32
16.27

15.11
15.08
15.04
14.89
14.89

3-13
3-16
3-17
3-18
3-19

Apr 20
Apr 20
Apr 20
Apr 20
Apr 20

15.90
16.00
15.99
15.67
16.01

3-13
3-16
3-17
3-18
3-19

May 20
May 20
May 20
May 20
May 20

3-13
3-16
3-17
3-18
3-19

NDM

Cheese*

Butter*

37.100
37.100
37.000
37.000
36.900

112.000
112.000
111.275
110.750
112.500

1.7900
1.7900
1.7900
1.7900
1.7700

1.7160
1.7180
1.7190
1.7170
1.7160

179.950
178.275
178.000
177.000
177.875

14.75
14.46
14.10
13.52
14.01

36.250
35.700
35.700
36.000
35.750

106.250
103.400
101.275
98.600
99.00

1.7540
1.7540
1.7810
1.7850
1.7850

1.6790
1.6920
1.6870
1.6630
1.6910

184.000
179.025
177.150
169.250
174.250

15.78
15.59
15.47
15.06
15.20

14.75
14.41
13.88
13.13
13.88

35.200
34.425
34.175
33.925
34.100

104.725
102.050
98.725
94.200
96.025

1.7570
1.7570
1.7500
1.7500
1.7500

1.6700
1.6580
1.6420
1.6030
1.6100

185.750
181.500
177.150
169.075
174.075

June 20
June 20
June 20
June 20
June 20

15.98
15.79
15.56
15.16
15.32

15.04
14.55
14.13
13.42
14.09

34.700
34.200
33.550
33.000
33.050

106.450
103.250
100.075
95.250
97.225

1.7750
1.7750
1.7590
1.7590
1.7590

1.6910
1.6780
1.6640
1.6280
1.6360

190.500
185.500
180.550
170.850
175.850

3-13
3-16
3-17
3-18
3-19

July 20
July 20
July 20
July 20
July 20

16.35
16.12
15.91
15.54
15.70

15.30
14.92
14.40
13.65
14.40

35.250
34.275
33.825
33.000
33.300

107.650
104.975
101.600
97.375
98.800

1.8000
1.8000
1.7870
1.7860
1.7860

1.7270
1.7100
1.6980
1.6590
1.6740

194.350
189.850
184.850
175.100
180.100

3-13
3-16
3-17
3-18
3-19

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

16.56
16.35
16.15
15.70
15.86

15.60
15.28
14.70
13.95
14.70

35.400
34.325
34.600
33.025
33.075

109.000
106.675
103.500
99.200
101.550

1.8100
1.8100
1.8050
1.7990
1.7990

1.7480
1.7330
1.7190
1.6800
1.6950

197.500
194.250
189.250
178.250
184.250

3-13
3-16
3-17
3-18
3-19

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

16.72
16.49
16.33
15.91
16.04

15.89
15.47
14.86
14.13
14.88

35.800
34.750
34.550
33.600
33.700

110.700
108.275
105.250
100.975
103.050

1.8250
1.8250
1.8170
1.8110
1.8110

1.7610
1.7460
1.7340
1.7000
1.7010

199.550
196.350
191.350
181.850
186.850

3-13
3-16
3-17
3-18
3-19

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

16.76
16.62
16.45
15.98
16.08

15.95
15.59
15.21
14.58
15.07

35.900
34.500
34.875
33.850
33.850

111.850
109.700
106.500
102.375
104.500

1.8350
1.8350
1.8350
1.8180
1.8180

1.7680
1.7580
1.7460
1.7040
1.7090

201.000
198.000
193.000
183.000
188.000

3-13
3-16
3-17
3-18
3-19

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

16.82
16.69
16.42
15.93
16.03

16.14
15.80
15.34
14.59
15.20

36.025
35.600
34.850
34.000
34.025

113.125
110.950
108.200
103.800
106.000

1.8310
1.8310
1.8310
1.8000
1.8000

1.7700
1.7600
1.7400
1.6950
1.7000

200.250
198.000
192.475
183.350
188.350

3-13
3-16
3-17
3-18
3-19

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

16.66
16.45
16.23
15.83
15.91

16.15
15.91
15.42
14.90
15.36

36.225
35.675
34.850
34.850
34.850

114.200
111.975
109.575
105.475
107.550

1.8150
1.8150
1.8150
1.7810
1.7810

1.7510
1.7410
1.7260
1.6910
1.6920

199.500
197.250
192.000
183.500
188.500

3-13
3-16
3-17
3-18
3-19

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

16.50
16.34
16.13
15.67
15.65

16.37
16.06
15.54
15.20
15.20

37.675
37.025
37.025
37.025
37.025

115.850
112.950
111.050
106.950
108.000

1.7950
1.7950
1.7950
1.7530
1.7530

1.7280
1.7200
1.7050
1.6600
1.6630

198.600
197.000
193.000
186.325
186.325

19,176

5,728

3,100

9,462

394

23,161

11,602

Interest March 19

Dollars/Pound
1.1584•
Pounds
18,715,754•

CHEESE REPORTER SUBSCRIBER SERVICE CARD
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

11,899,697

Butter

Weighted Price
US
Sales Volume
US

*Cash Settled

Block
Cheese

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

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

Weighted Price
US
1.6828
Adjusted to 38% Moisture
US
1.6007
Sales Volume
US
11,041,340
Weighted Moisture Content
US
34.82

Dry
Whey

M

Feb. 22

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
IV

$1.55
$1.50

March 14

CME vs AMS

SETTLING PRICE
Date Month Class
III

New Subscriber Info

$1.25

DAIRY FUTURES PRICES

1.2240•
14,822,473•

1.2416
17,971,816

Old Subscriber Info

$1.30

Jan

March 20, 2020

CHEESE REPORTER

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

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

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

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

March 20, 2020

Page 15

CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - MARCH 13: There are obvious concerns about cheese orders regarding
the coronavirus outbreak. Expectations are, and some evidence has already shown, that food
service orders could take a bearish hit. Retail orders, however, could pick up as more people
stock up on food supplies at their local groceries. Cheese production is busy with plentiful milk
supplies. Spot milk prices are more discounted than in previous years, from $2 to $5 under
Class. Inventories are steady to growing, as producers are keeping busy with the current milk
availability. Cheese market tones are positive, but with caution. The CME block to barrel spread
remains relatively large ($.30+ this week).
NORTHEAST- MARCH 18: Retail cheese sales and several other dairy product retail
sales have grown in the East, as consumers continue to show hyper consumption in stores
to stock up on products. Foodservice sales have decreased as educational institutions are
closed at this time. Mozzarella and Provolone sales are mixed, due to some states in the
region having shortened restaurant operating hours, currently impacting restaurants like
pizzerias. Cheese processing schedules are lighter in some plants, as numerous milk loads
are clearing heavily to Class I. On the CME Group, Cheddar spot market activities are quiet
so far this week.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
This week, adjustments resulting from the onset of cov-19 has caused several stores to not
post online dairy product advertisements. Therefore, the data used in this survey of retail store
advertisements are less than usual and may not fully reflect current market conditions.
The total number of ads for conventional cheese dropped 12 percent, but organic cheese ads
climbed 182 percent. The weighted average price for conventional 8 ounce shred cheese is
$2.43 and $3.50 for organic, representing an organic premium of $1.07.
The total number of dairy product advertisements decreased 11 percent for conventional,
while the ones for organic declined 6 percent. The number of ads for conventional 1-pound
butter increased by 8 percent, while the ads for organic butter went up by 133 percent. The
weighted average price for conventional 1 pound butter packages is $3.03, compared to $5.70
for organic 1 pound butter packages.
The national weighted average advertised price for conventional milk in half gallons is $1.45,
compared to $3.82 for organic milk half gallons, resulting in an organic premium of $2.37.

RETAIL PRICES - CONVENTIONAL DAIRY - MARCH 20
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.03

3.47

2.91

2.36

2.50

2.64

3.79

Cheese 8 oz block

2.44

2.56

2.50

2.27

2.23

2.46

2.17

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2500 - $2.5375 Process 5-lb sliced: $1.6100 - $2.0900
Muenster:
$2.2375 - $2.5875 Swiss Cuts 10-14 lbs: $3.6100 - $3.9325

Cheese 1# block

4.75

4.34

4.90

NA

NA

4.52

NA

Cheese 2# block

6.31

5.99

6.98

5.99

5.99

6.51

4.99

Cheese 8 oz shred

2.43

2.42

2.52

2.37

2.34

2.35

2.37

MIDWEST AREA - MARCH 18: Cheesemakers are reporting a variety of demand
responses to the current coronavirus situation. If they are primarily a retail based operation,
orders are very active. If they focus their production on food service/government related
buying, they are slow. If they run both, then they are mixed. Regardless, they are busy. Milk
remains discounted, from $2 to $6 under at this point in the week. However, some cheesemakers say bottlers are beginning to pull from milk supplies, diverting spot milk into bottling
due to what contacts call the “toilet paper effect,” wherein alongside toiletry items, grocery
store shelves are being cleared of dietary staples such as milk, eggs and bread. Right now,
markets are not changing direction in one way or the other this week.

Cheese 1# shred

4.76

4.99

4.84

NA

NA

3.49

NA

Cottage Cheese

1.93

2.19

2.15

1.22

NA

1.00

1.93

2.09
Flavored Milk ½ gallon 2.45
Flavored Milk gallon
3.47

2.35

1.82

2.35

2.00

1.75

1.49

NA

NA

1.80

NA

1.50

3.99

NA

NA

3.91

NA

NA

1.99

Ice Cream 48-64 oz

3.14

2.90

2.99

3.68

2.98

2.73

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:
$2.1650 - $2.5900
Monterey Jack 10#:
$2.1400 - $2.3450
Muenster 5#
$2.1650 - $2.5900
Grade A Swiss 6-9#:
$3.1250 - $3.2425

Cream Cheese

3.08

Milk ½ gallon

1.45

NA

1.50

1.26

.99

NA

NA

Milk gallon

3.72

3.49

NA

2.99

7.99

2.98

1.99

Sour Cream 16 oz

1.86

1.98

2.03

1.27

NA

1.00

1.69

Yogurt (Greek) 4-6 oz

.97

.96

1.00

.98

.94

.88

.96

Yogurt (Greek) 32 oz

3.60

3.83

3.47

4.99

3.47

3.47

3.41

Yogurt 4-6 oz

.52

.50

.50

.55

.48

.49

.56

WEST - MARCH 18: Demand is close to that of the prior week. While food chain orders

Yogurt 32 oz

2.56

2.95

2.95

NA

2.00

2.99

NA

are trending down, retailers’ intakes have increased due to many end-users stocking up for
later usage. Cheese processing continues on an active tone as milk is abundant in the West.
Some cheese makers had to limit how many additional loads of milk they take because of
limited processing capacities. Barrel inventories are more available than block cheese.

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

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

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.8775 - $2.3675 Monterey Jack 10#:
Process 5# Loaf:
$1.5575 - $1.8125 Swiss 6-9# Cuts:

$1.8875 - $2.2875
$1.9650 - $2.9100
$1.5400 - $1.9000
$2.4325 - $3.5025

$2.1250 - $2.3250
$2.1125 - $2.3875
$3.2075 - $3.6375

FOREIGN -TYPE CHEESE - MARCH 18: In the EU private households’ consumptions of sliced cheese have recently ramped up as they stock up on provisions. This has
resulted in increased cheese demands from food retailers. By contrast, buying interests
from large customers, such as hotels and restaurants, are down as people avoid public
gatherings. International sales are unchanged. Transportation costs are rising. Stocks of
sliced cheese remain low. Prices are inconsistent in the spot market. Additionally, sellers
are requesting higher prices for long term contracts.
Selling prices, delivered, dollars per/lb:
Blue:
Gorgonzola:
Parmesan (Italy):
Romano (Cows Milk):
Sardo Romano (Argentine):
Reggianito (Argentine):
Jarlsberg (Brand):
Swiss Cuts Switzerland:
Swiss Cuts Finnish:

Imported
$2.6400 - 5.2300
$3.6900 - 5.7400
0
0
$2.8500 - 4.7800
$3.2900 - 4.7800
$2.9500 - 6.4500
0
$2.6700- 2.9300

Domestic
$2.3100 - 3.7975
$2.8175 - 3.5350
$3.6975 - 5.7875
$3.5000 - 5.6550
0
0
0
$3.6475 - 3.9700
0

WHOLESALE BUTTER MARKETS - MARCH 18
WEST: Butter makers say near-term retail
demand is strong. Manufacturers report
certain retail account orders are several
times higher than typical. Consumers have
been stocking up on basic needs due to
the coronavirus outbreak. While the swell of
retail business has kept production active,
foodservice accounts are diminishing. Prices
have fallen to levels that are again prompting some bulk purchases for future coverage needs. Some manufacturers have been
able to maintain bulk butter overages. Butter
inventories are steady to growing.
CENTRAL: Makers are seeing positives
in retail demand. They suggest it is too early
to tell whether it is the “toilet paper effect,”
wherein customers are buying dietary staples along with toiletry items, or whether the
retail upticks are early spring holiday demand.
Foodservice accounts were not granted the
luck of the Irish, this week. Schools and universities have no need to order for upcoming
weeks, with state mandated closures ending no earlier than early April in many states.
Cream is plentiful. As more milk flows from
processing to bottling, also due to aforemen-

tioned grocery shelf clearances, more cream
is being spun off, adding to an already heavy
supply. Contacts are hopeful that bakery and
ice cream needs lend some help, otherwise
dumping is expected. With the amount of
bearishness/uncertainty in all markets right
now, butter is no exception this time around..

NORTHEAST:

Churning is steady as
holiday seasonal demand supports a high
volume of print manufacturing. Bulk output
is somewhat steady. Standardization from
the growing milk supply, in past weeks, has
helped provide cream used in butter making, but steady pulls from Class II cream
usage distresses spot cream for churning.
In essence, the cream is gone, as sources
report little to none availability in the spot
market. With good interest from print butter
contracts, supplies are being delivered without reported disruptions due to the coronavirus. Sources see improvement in sales of
specialty butter. Butter manufacturers’ holdings are mixed. However, they are generally
balanced to meet the near-term demand.
Bulk butter sales are 4 to 7 cents over the
market.

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:
Butter 1 lb:
$5.70
Cheese 8 oz shred:
$3.50
Cheese 8 oz block:
$5.99
Cream Cheese 8 oz:
$2.50
Cottage Cheese 16 oz:
NA

Yogurt 4-6 oz:
Yogurt 32 oz:
Greek Yogurt 32 oz:
Milk ½ gallon:
Milk gallon:
Sour Cream 16 oz:

$1.00
$3.49
NA
$3.82
$5.00
NA

NDM PRODUCTS - MARCH 19
NDM - CENTRAL:

NDM, in low,
medium and high heat varieties, saw
prices tumble this week. Spot trading in
the region has yet to breech the sub $1
mark, but buyers say offers are increasing
and that price point is expected. Customers are aware of the heavy amounts of
condensed skim available. Undoubtedly,
Trading has declined. Coronavirus concerns have affected many ag markets.
Chinese trading has reportedly slowed, but
Mexican buyers, particularly, have trailed
off in recent weeks. High heat NDM trading
remains quiet, as prices slipped. The current question is not if markets are bearish,
but how bearish they are and how long it
will persist in light of the pandemic.

NDM - WEST:

Due to the coronavirus crisis, the low/medium heat market is
ambivalent. NDM contract values are also
trending downward in the futures markets
with prices rounding $1.00/lb for the rest
of Q1/Q2. Albeit schools are closed, more
raw milk loads are moving into Class I due
to the robust retail demand driven by the
coronavirus outbreak. Orders from Class
II processors areramping up, too. Less
manufacturing milk volumes are balancing

into Class IV. According to some contacts,
NDM regular production schedules could
be impacted soon due COVID-19 spread
mitigation practices in some balancing
plants. However, at this point, production
is still active, while supplies are reported
as adequate to meet contractual and spot
needs. The overall demand for NDM is
steady domestically, but is weakening
internationally, particularly in Mexico. High
heat NDM prices are falling in conjunction
with low/medium heat NDM. Production
is irregular, driven by contractual needs.
Inventory levels vary from plant to plant

NDM - EAST: Low/medium NDM prices
are lower. Spot prices have dropped on
various markets. Buyers are purchasing
loads at decreased prices. Drying schedules were altered a bit as the demand for
Class I outweighed other classes. There
are reports inventory levels are available.
Low/medium heat conditions continue to
convey a volatile tone. High heat prices
are following and dropped. A few manufacturers have scheduled drying time, however supplies are light in the region. Spot
interest from the spring baking industry is
picking up and is anticipated to progress.

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

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

03/16/20
......................................
03/01/20
......................................
Change
......................................
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
69,905
73,288
-3383
-5

CHEESE
75,849
76,387
-538
-1
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CME CASH PRICES - MARCH 16 - 20, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
March 16

$1.5000
(NC)

$1.8725
(NC)

TUESDAY
March 17

$1.5000
(NC)

WEDNESDAY
March 18

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.7725
(-4)

$1.0250
(-2¾)

$0.3250
(-2¼)

$1.8725
(NC)

$1.7400
(-3¼)

$1.0050
(-2)

$0.3250
(NC)

$1.4325
(-6¾)

$1.8725
(NC)

$1.6700
(-7)

$0.9650
(-4)

$0.3200
(-½)

THURSDAY
March 19

$1.3875
(-4½)

$1.8625
(-1)

$1.7000
(+3)

$0.9625
(-¼)

$0.3300
(+1)

FRIDAY
March 20

$1.4300
(+4¼)

$1.8375
(-2½)

$1.7550
(+5½)

$0.9875
(+2½)

$0.3300
(NC)

Week’s AVG
Change

$1.4500
(-0.0030)

$1.8635
(+0.0710)

$1.7275
(-0.0880)

$0.9890
(-0.0.775)

$0.3260
(-0.0165)

Last Week’s
AVG

$1.4530

$1.7925

$1.8155

$1.0655

$0.3425

2019 AVG
Same Week

$1.5355

$1.5755

$2.2780

$0.9605

$0.3135

MARKET OPINION - CHEESE REPORTER
Cheese Comment: There was no block market activity at all on Monday. On Tuesday, 1 car of blocks was sold at $1.8725, which left the price unchanged. No blocks
were sold Wednesday, and the price was unchanged. No blocks were sold Thursday,
either, but the price declined on an uncovered offer at $1.8625. Three cars of blocks
were sold Friday, the last at $1.8375, which set the price. The barrel price dropped
Wednesday on a sale at $1.4325, fell Thursday on a sale at $1.3875, then increased
Friday on an uncovered offer at $1.4300 (following a sale at $1.4375).
Butter Comment: The price dropped Monday on an uncovered offer at $1.7725, fell
Tuesday on a sale at $1.7400, declined Wednesday on a sale at $1.6700, increased
Thursday on an unfilled bid at $1.7000, and jumped Friday on a sale at $1.7550.
NDM Comment: The price fell Monday on an uncovered offer at $1.0250, declined
Tuesday on a sale at $1.0050, dropped Wednesday on a sale at 96.50 cents,
declined Thursday on a sale at 96.25 cents, then increased Friday on a sale at 98.75
cents.
Dry Whey Comment: The price declined Monday on a sale at 32.50 cents, fell
Tuesday on a sale at 32.0 cents, then increased Thursday on an unfilled bid at
33.0 cents.

Pennsylvania Milk
Marketing Board
Keeps Over-Order
Premium At $1.00
Per Hundredweight
Harrisburg, PA—The Pennsylvania Milk Marketing Board
(PMMB) this week decided to
keep the state’s over-order premium at $1.00 per hundred from
Apr. 1 through Sept. 30, 2020.
The over-order premium, which
applies only to Class I milk produced, processed and sold in
Pennsylvania, has been $1.00 per
hundred since Apr. 1, 2019.
The PMMB held a hearing on
the level and duration of the overorder premium on Mar. 4, 2020.
At that hearing, Dean Ellinwood testified on behalf of the
Pennsylvania Association of Dairy
Cooperatives (PADC), which consists of Dairy Farmers of America,
Lanco Dairy Farms Co-op, Land
O’Lakes, and Maryland & Virginia
Milk Producers’ Cooperative Association. He recommended that the
over-order premium be set at $1.00
cwt through Sept. 30, 2020.
Ellinwood testified that the market directly to Pennsylvania’s west
increased its premium 25 cents per
hundredweight on Apr. 1, 2019,
when Pennsylvania’s over-order

premium was increased 25 cents
per hundred. He also testified that
the Dairy Cooperative Marketing
Agency in the Southeast US was
increasing its Class I premium to
$1.10 per hundred effective Apr. 1.
Michael Volinskie testified on
behalf of Pennsylvania Farm Bureau
as an expert in farm accounting and
farm and dairy business analysis.
Volinskie, who is manager of MSC
Business Services, recommended
setting the over-order premium at
$1.00 per hundred for six months.
He also noted that Pennsylvania
dairy farms continue to face critical financial challenges.
Others testifying in support of
setting the over-order premium
at $1.00 per hundredweight for
six months were David Graybill, a dairy farmer who testified
on behalf of Pennsylvania Farm
Bureau; Matt Espenshade, a dairy
farmer who testified on behalf of
the Pennsylvania State Grange;
and Arden Tewksbury, who testified on behalf of Progressive Agriculture Organization and the dairy
subcommittee of the National
Family Farm Coalition.
The PMMB concluded that
continuing the over-order premium at $1.00 per hundredweight
would be helpful to Pennsylvania
dairy farmers, and that the state’s
dairy farmers continue to need the
financial assistance provided by
the over-order premium.
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Animal Feed Whey—Central: Milk Replacer:

.2800 (-1) – .3000 (-1)

Buttermilk Powder:
Central & East:
1.0600 (-6) – 1.1900 (+1)
Mostly:
1.1200 (-2) – 1.1400 (-2)

West: 1.0800 (-4) – 1.1600 (-2¼)

Casein: Rennet:

Acid: $3.6275 (NC) – $3.8450 (NC)

4.4675 (+1¾) – 4.5850 (+4)

The Global Leader in Food Cutting Technology

Dry Whey—Central (Edible):
Nonhygroscopic:
.3200 (NC) – .3800 (-2)

Mostly: .3400 (-¾) – .3600 (-1)

Dry Whey–West (Edible):
Nonhygroscopic:
.2925 (+1) – .4100 (NC)

Mostly: .3500 (NC) – .3900 (NC)

Dry Whey—NorthEast: .3400 (+½) – .4075 (-¼)
Lactose—Central and West:
Edible:
.2400 (NC) – .4200 (NC)

Mostly: .2800 (NC) – .3400 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0350 (-3½) – 1.1600 (-9)
High Heat:
1.2000 (-5) – 1.3000 (-5)
Nonfat Dry Milk —Western:
Low/Medium Heat: 0.9650 (-5) – 1.1650 (-5½)
High Heat:
1.1500 (-7) – 1.3000 (-5)
Whey Protein Concentrate—Central and West:
Edible 34% Protein: .9200 (-2) – 1.1900 (+1¾)

Mostly: 1.0500 (-8) – 1.1000 (-6)

Mostly: 1.0500 (-5) – 1.1000 (-6)

Mostly: .9450 (-1) – 1.0850 (+1)

Whole Milk—National: 1.6000 (-10) – 1.8000 (-5)
Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices

HISTORICAL MILK PRICES - CLASS III
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

10.78
14.50
13.48
17.05
18.14
21.15
16.18
13.72
16.77
14.00
13.96
17.05

9.31
14.28
17.00
16.06
17.25
23.35
15.46
13.80
16.88
13.40
13.89
17.00

10.44
12.78
19.40
15.72
16.93
23.33
15.56
13.74
15.81
14.22
15.04

10.78
12.92
16.87
15.72
17.59
24.31
15.81
13.63
15.22
14.47
15.96

9.84
13.38
16.52
15.23
18.52
22.57
16.19
12.76
15.57
15.18
16.38

9.97
13.62
19.11
15.63
18.02
21.36
16.72
13.22
16.44
15.21
16.27

9.97
13.74
21.39
16.68
17.38
21.60
16.33
15.24
15.45
14.10
17.55

11.20
15.18
21.67
17.73
17.91
22.25
16.27
16.91
16.57
14.95
17.60

12.11
16.26
19.07
19.00
18.14
24.60
15.82
16.39
16.36
16.09
18.31

12.82
16.94
18.03
21.02
18.22
23.82
15.46
14.82
16.69
15.53
18.72

14.08
15.44
19.07
20.83
18.83
21.94
15.30
16.76
16.88
14.44
20.45

Dec
14.98
13.83
18.77
18.66
18.95
17.82
14.44
17.40
15.44
13.78
19.37

Amplify Your
Cheese Shredding
Meet the new 14-station MicroAdjustable® (SH-14)
Head: Offers nearly two times the capacity.
The new U.S.D.A., Dairy Division accepted MicroAdjustable SH-14 Shred
Head features 14 cutting stations, in place of the standard 8, for nearly
double the throughput. New technology offers 5 preset cut sizes to
produce full and reduced shreds — no gauge required. Fits on standard
self-locking support rings. Visit www.urschel.com to learn more.
Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in
Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information, visit www.urschel.com

2019SH14CheeseShredding3qtrpgCheeseRptr.indd 1

3/6/20 11:48 AM

