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Senate OKs $2 Trillion Coronavirus
Aid Package; House OK Expected
Legislation Includes $14 Billion For Commodity
Credit Corporation, $9.5 Billion For Producers
Washington—The US Senate this
week approved the Coronavirus
Aid, Relief, and Economic Security (CARES) Act, which includes
relief for farmers, small business,
consumers and others.
The House was expected to
approve the legislation today.
The CARES Act includes,
among other things, a $9.5 billion dedicated disaster fund to
help farmers who are experiencing financial losses from the coronavirus crisis, including targeted
support for dairy and livestock
farmers. It also includes $14 billion to fund the farm bill’s farm
safety net through the Commodity
Credit Corporation (CCC).
Earlier this week, more than 45
dairy and farm organizations urged
congressional leaders to ensure
that the CCC has ample authority
and funding to help farmers and
ranchers survive during the coronavirus emergency.
“Farmers, ranchers and the
supply chain that support them
will not let Americans down dur-

Following Request
From IDFA And
NMPF, FDA Extends
Comment Deadline
On UF Milk In Cheese
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Thursday announced that it
is extending the comment period
on its proposed rule to permit the
use of ultrafiltered milk in certain cheeses and related cheese
products to provide stakeholders
an additional 120 days to submit
comments.
The US Food and Drug Administration in late December 2019
had announced the reopening of
the comment period on a 2005
proposed rule to allow the use of
ultrafiltered (UF) milk in the manufacture of standardized cheeses
and related cheese products.
• See UF Milk In Cheese, p. 7

ing this unprecedented crisis and
they are asking the same of you,”
said the letter to House and Senate leaders, which was signed by,
among others, the American Dairy
Coalition, Select Milk Producers,
National Council of Farmer Cooperatives, National Association of
State Departments of Agriculture,
and American Farm Bureau Federation.
“Millions of producers will need
help with cash flow given the rapid
and unanticipated decline in commodity prices, the likely closure
of ethanol processing plants, the
effective elimination of direct-toconsumer sales and decline in fullservice restaurant and school meal
demand,” the letter continued.
“Congress must have farmers’ and
ranchers’ backs by expanding and
replenishing USDA’s borrowing
authority” under the CCC.
In the nutrition area, the bill
includes $15.5 billion in additional funding for the Supplemental Nutrition Assistance Program
(SNAP), and $8.8 billion in addi-

tional funding for child nutrition
programs in order to ensure children receive meals while school is
not in session. The legislation also
provides $100 million to guarantee particiants of SNAP on Indian
Reservations receive food and
will ensure the facilities have the
capacity to meet increased needs.
The bill also provides $200 million
for food assistance for Puerto Rico
and US territories.
Also, the bill provides $450
million for The Emergency Food
Assistance Program (TEFAP).
Earlier in the week, Vermont’s
congressional delegation asked
that the US Department of Agriculture (USDA) make immediate
purchases of dairy products and
distribute them to low-income
consumers through TEFAP, and to
simplify and expedite its procurement process to ensure quick relief.
“COVID-19 will undoubtedly
have widespread impacts on hunger and malnutrition. It is likely
that many Americans will be without work, unable to afford adequate
nutrition, increasing the strain on
the charitable food system across
• See Coronavirus Aid, p. 6

Coronavirus Raises New Food Safety,
Legal Concerns For Food Companies
New York—The Specialty Food
Association (SFA) here has
recently launched a series of webinars regarding special considerations for food manufacturers and
retailers in a global pandemic.
Topics range from how to protect both products and staff from
COVID-19 (coronavirus), as
well as legal and insurance issues.
SFA regulatory counsel Jeni
Lamb Rogers of PSL Law Group
LLC, recently outlined how
COVID-19 is affecting the manufacturing and marketing process
of specialty food manufacturers.
At this point, there’s no evidence that this virus is spread
through food or food packaging,
Lamb Rogers said. COVID-19 is
different from the viruses commonly associated with foodborne
pathogens like Hepatitis A and
Norovirus.

“We know at this time that
COVID-19 does have the potential to survive on surfaces,” she
said.
The latest information I have
read found that the virus can survive on aerosols for up to three
hours; copper up to four hours;
cardboard up to 24 hours; and
stainless steel up to two to three
days, she said.
Regarding COVID-19 under
the FSMA preventive controls
(PC) rule, manufacturers are
obligated to exclude all ill workers from areas where they could
come into contact with food,
food contact materials and food
packaging materials.
Specifically, workers must be
trained to stay home if they’re
sick, report to a supervisor if they
• See COVID Food Safety, p. 10

USDA To Implement
Federal Order
Flexibilities To
Ensure Efficient
Movement Of Milk
Washington—In response to
questions from the dairy industry, the US Department of Agriculture (USDA) said Wednesday
that it is prepared to take several
actions within federal milk marketing orders when requested due
to changes in supply and demand
based on the impacts of the coronavirus pandemic.
Actions will initially be for the
time period of March through May,
as needed.
Any requests should be made
to the local market administrator,
USDA said.
These actions include:
 USDA will provide flexibility
for the disposal of milk and limit
the financial impact to producers.
Milk historically associated with a
federal order will be allowed to be
dumped at the farm and still priced
and pooled on the order. The pooling handler will need to notify the
order of any dumped milk.
 Some pooling provisions,
shipping and/or diversion limits, of
individual orders may be adjusted
to accommodate changes in supply/demand due to coronavirus
responses.
 Some fully regulated plants
are having difficulty meeting the
increased demand at grocery stores
and will be allowed to purchase
milk from other sources such as a
partially regulated distributing
• See More Flexibility, p. 11
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Uruguay Round Seems Like Ancient History
Last week, USDA’s Foreign Ag
Service published a notice listing
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. The
notice explained that 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.
Hmmmmmmm. The Uruguay
Round. That’s something you don’t
hear about in the dairy industry
these days. It almost seems like,
here in 2020, the Uruguay Round
is ancient history.
Well, it is and it isn’t. In fact,
you have to be, well, not exactly a
newcomer to the dairy industry (or
any other industry, for that matter)
to actually remember much about
the Uruguay Round negotiations,
approval and even implementation.
The Uruguay Round of global
trade talks was launched in September 1986, in Punta del Este,
Uruguay (hence the name). It took
until December 1993 for every
issue to be finally resolved and for
negotiations on market access for
goods and services to be concluded
(although some final touches were
completed in talks on market access
a few weeks later), according to the
WTO. In April 1994, the Uruguay
Round deal was signed by ministers
from most of the 123 participating
governments.
Under the Uruguay Round
agreement, the World Trade Organization, on Jan. 1, 1995, succeeded
the old General Agreement on
Tariffs and Trade (GATT), which
had provided the rules for much
of world trade from 1948 through
1994. And so this year the WTO
is celebrating its 25th anniversary.
The Uruguay Round Agreement on Agriculture (now usually
referred to as the WTO Agreement on Agriculture) established
disciplines in the areas of market

access, export subsidies, internal
support, and sanitary and phytosanitary measures, according to
USDA’s FAS. It listed some highlights for the US dairy industry,
“whose 1992 exports totaled $762
million” (that alone provides a
nice indicator of how long ago this
agreement was reached).
Among the key developments
for US dairy exports under the
Uruguay Round agreement: the
European Union was to reduce the
quantity and budgetary outlay for
export subsidies. By the year 2000,
the maximum allowable quantity
of subsidized cheese was 305,000
tons (about 673 million pounds).
More recently, those export
subsidy limits became irrelevant,
because the EU ended its dairy
export refunds (subsidies) entirely
in 2007, reactivated them in 2009
but hasn’t subsidized its dairy
exports for several years now.
On the import side, under the
Uruguay Round agreement, the
US replaced Section 22 import
quotas for dairy products with tariff equivalents. The import quota
for cheese of 110,999 tons (244.8
million pounds) was converted to
a tariff-rate quota and increased
by 30,992 tons to 313.1 million
pounds by the year 2000. The US
also established TRQs for other
dairy products, including butter,
butteroil, and dried whole milk.
As it turned out, the TRQ for
cheese did increase under the Uruguay Round agreement, to 298.3
million pounds of cheese starting
in 2000. And that TRQ remains
in place here in 2020.
That’s because, when it comes to
global trade agreements, the Uruguay Round agreement is still the
law of the land(s). At the Fourth
Ministerial Conference in Doha,
Qatar, in November 2001, WTO
member governments agreed to
launch new negotiations. They
also agreed to work on other issues,
in particular the implementation
of the present agreements. The
entire package is called the Doha
Development Agenda (DDA).
But those negotiations have not

yet concluded, so the Uruguay
Round’s provisions on such things
as TRQs remain in effect.
What has happened since the
Doha Round was launched, and
dragged on and on with no conclusion in sight, is that countries have
opted to negotiate and implement
bilateral and multilateral trade
agreements instead of a global
agreement.
This was certainly not unheardof in the latter years of the 20th
century; after all, the North American Free Trade Agreement, which
includes the US, Mexico and Canada, entered into force on Jan. 1,
1994, a year before the Uruguay
Round agreement went into effect.
But these “smaller” agreements
have really proliferated since
implementation of the Uruguay
Round agreement finished 20
years ago. For example, the website of the Office of the US Trade
Representative lists a number of
free trade agreements that the US
has entered into, including deals
with Australia (which entered into
force at the beginning of 2005),
Chile (which entered into force
at the beginning of 2004), South
Korea (which entered into force
eight years ago this month), and
Morocco (which entered into force
at the beginning of 2006).
Obviously, these smaller trade
agreements are nothing to sneeze
at, as illustrated by just a couple
of key points. First, thanks to the
26-year-old NAFTA, US dairy
exports to Mexico and Canada
have topped $2 billion in value in
each of the last two years. And second, and more broadly, thanks to
all of these trade deals, US dairy
exports have exceeded $5 billion
in value in seven out of the last
eight years.
The Uruguay Round agreement
was certainly a major deal when
it was reached more than 25 years
ago, but it’s influence seems less
significant today as new trade deals
move to the forefront.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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USDA Makes Several Changes To Dairy
Revenue Protection Plan Of Insurance
Washington—USDA’s Risk Management Agency (RMA) recently
announced several revisions to the
Dairy Revenue Protection (DRP)
plan of insurance.
These revisions, which were
approved last November by the
Federal Crop Insurance Corporation’s board of directors, are applicable for the 2021 and succeeding
crop years.
The revisions include:
 Add a weighting factor option
and nonfat solids price to the component pricing option.
 Modify the policy to allow
Class B milk to be insured.
 Modify
the minimum
declared protein from 4.00 to 4.50,
making the range 2.75 to 4.50.
 Modify declared butterfat
from 5.00 to 5.50, making the
range 3.25 to 5.50 pounds.
DRP is designed to insure against
unexpected declines in the quarterly revenue from milk sales relative to a guaranteed coverage level.
The expected revenue is based on
futures prices for milk and dairy
commodities, and the amount of
covered milk production elected
by the dairy producer. The covered
milk production is indexed to the
state or region where the dairy producer is located.
The DRP quarterly insurance
period refers to the quarter or
three-month period selected for
coverage. A producer can purchase
up to five quarters into the future
on any sales closing date.
There are eight unique quarterly
insurance periods available during
a crop year. Throughout a crop
year, there are always five quarterly insurance periods available
for quoting premium and obtaining coverage with the exception of
June 16-30, when only four quarterly insurance periods are available.
For example, the eight quarters
available during the 2021 crop year
begin with October-December
2020 and end with July-September
2022.
DRP offers two pricing options:
the class pricing option and the
component pricing option. These
pricing options are designed to
allow producers to customize their
price elections to more accurately
reflect their price risk.
The class pricing option uses a
combination of Class III and Class
IV milk prices based on insured’s
declared class price weighting factor. Under this option, the insured
reviews the expected Class III and
Class IV milk prices published in
the actuarial documents for the
applicable quarterly insurance
period(s) to be covered by a quarterly coverage endorsement.
The insured declares their class
price weighting factor to determine the percentage of Class III

Page 3

CHEESE REPORTER

milk used as a basis of the total
price per hundredweight. The percentage of Class IV milk price used
as a basis of the total price per hundredweight is 1 minus the declared
class price weighting factor. This
allows the insured to establish
coverage for prices to mirror their
expected milk utilization.
The component pricing option
uses a combination of butterfat,
protein, other solids and nonfat
solid values based on the insured’s
declared butterfat test, declared
protein test and declared component price weighting factor.
Under this option, the insured
reviews the expected values per
pound for butterfat, protein, other

solids and nonfat solids published
in the actuarial documents for
the applicable quarterly insurance
period(s) to be covered by a quarterly coverage endorsement. The
insured declares their butterfat test
pounds, protein test pounds and
the component price weighting
factor.
The declared butterfat test
elected can be no less than 3.25
pounds and no more than 5.5
pounds, in 0.05-pound increments.
The declared protein test elected
can be no less than 2.75 pounds
and more than 4.5 pounds, in 0.05pound increments.
The declared component price
weighting factor is a percentage
value, chosen by the insured, to be
used for determining the actual and
expected component pricing milk
revenue. The declared component

price weighting factor is the percentage of protein and other solids
price used to determine a farm’s
liability.
The difference between 100
percent and component price
weighting factor is the percentage
of the nonfat solids price used to
determine the liability.
The other solids test is fixed at
5.7 pounds per 100 pounds of milk.
The nonfat solids test is determined by adding the declared protein test to the 5.7 percent other
solids test.
The expected value per hundredweight is obtained from the
actuarial documents for the applicable quarterly insurance period
selected.
For more information on the
Dairy Revenue Protection program, visit www.rma.usda.gov.

For more information, visit www.tetrapakusa.com
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As Food Safety Changes
Course, Need for A Strong
Workforce is Constant
JEN PINO-GALLAGHER,
Director of Food & Agribusiness Practice
M3 Insurance
jen.pinogallagher@m3ins.com

There has been buzz recently
about the Food and Drug Administration’s (FDA) Deputy Commissioner for Food Policy and
Response, Frank Yiannas, and his
new approach to food protection.
This approach, called the New Era
of Smarter Food Safety, showcases
the FDA’s interest in taking a more
forward-thinking stance on food
safety.
This initiative builds on the
FDA’s efforts to implement their
Food Safety Modernization Act
by leveraging the use of emerging technologies as well as new
approaches to some of the food
system’s biggest food safety challenges.
The approach leans heavily on
the role of technology and traceability (blockchain, sensor technology, artificial intelligence) to
create a more digital, traceable, and
safer food system. The FDA has
recognized that advancing technologies are changing at a rapid
pace and consumers are accessing
their food in ways not even considered just five years ago. They are
anticipating that the next decade
will bring significant innovation in
the production, delivery and traceability of food. Even with the spotlight on digital innovation, the
future of food safety does not start
with technology. In the New Era of
Smarter Food Safety, one constant
remains: people.

However, with historically low
unemployment numbers, dairy
processors find themselves competing, not over a limited pool of
milk, but a limited pool of talent.

Even with the spotlight
on digital innovation, the
future of food safety does
not start with technology.
In the New Era of Smarter
Food Safety, one constant
remains: people.
Recruitment tools include company culture, work environment
and, of course, pay, but one of
the most critical attraction tools
is your company’s benefits package. Certainly, your team knows
the hard work it takes to make
sure your traditional benefits (i.e.,
health, dental and vision insurance) retain their value and are
financially sustainable.
Next Generation Benefits for Your
Workforce
Human resource teams are increasingly developing out-of-the box
approaches to benefit packages
that attract and retain the next
generation of workers.
One such trend that employers
of all types may explore is adding

supplemental or worksite options
to your benefits portfolio. These
plans can increase the value of your
benefit offerings and can largely
be deployed at little-to-no cost to
employers. There are a few basic
types of worksite benefits:
Traditional supplemental benefits: There are financial benefits
you can add to your arsenal which
can increase the quality and perception of your benefit package.
Benefits such as critical illness or
accident insurance can provide
your employees with short-term
financial resources during a time
of great need. Other benefits such
as voluntary life insurance can add
long-term financial resources to an
individual’s portfolio with coverage
availability and pricing not typically available in the retail market.
Lifestyle benefits: There are
a number of truly creative benefit offerings available in the
market. These outside-the-box
options allow employers to differentiate themselves. Examples
include student loan repayment
programs (SLRPs) or even pet
insurance. The key to these nontraditional offerings is understanding your employee population and
what their unique needs may be,
then determining how you as an
employer can provide them with
greater value.
To get cheese and dairy products
out the back door, you need people
coming in the front! With a little
creativity, some expert advice, and
outside-the-box thinking, your
HR team will be able to ramp up
recruitment and create the strong,
stable workforce your business
needs to succeed.
Jen Pino-Gallagher is a Director of Food
& Agribusiness Practice at M3 Insurance. M3
Insurance offers insight, advice and strategies to
help clients manage risk, purchase insurance and
provide employee benefits

March 27, 2020

from our
archives
50 YEARS AGO

March 27, 1970: Viroqua,
WI—A Circuit Court judge ruled
this week that a farmer-patron of
the Liberty Pole Cheese Co. here
was liable for damages caused by
pesticide residue in milk, and
had to make restitution to the
firm for contaminated cheese.
The farmer was ordered to pay
$84,511 in damages to the cheese
company.
Washington—A new bill has
been introduced in Congress that
would require perishable foods
to show on their labels the date
after which it is not safe to consume them.

25 YEARS AGO

March 24, 1995: Green Bay,
WI—For a man who “never
wanted to be a cheese maker,”
Glen Dedow has spent much of
his life in a world that revolves
around cheese. Dedow of Lone
Elm Sales & Trucking was
honored here this week by the
Wisconsin Cheese Makers Association as a life member.
Green Bay, WI—Hans Lehner
of Valley View Cheese Cooperative, South Wayne, WI, is this
year’s recipient of the prestigious
H.P. Mulloy Award. Lehner was
presented the honor at the closing banquet of the Wisconsin
Cheese Industry Conference
here this week.

10 YEARS AGO

March 26, 2010: Humboldt,
TN—Matt Kisber, Tennesee’s
economic and community development commissioner, this week
congratulated officials from
Bongards’ Creameries, Bongards, MN, on the purchase of a
114,000 square-foot production
facility here. Bongards’ Creameries expects to have the capacity
to produce natural and processed
shredde cheeses at the Humboldt
facility by mid-summer.
Northfield, IL—Kraft Foods,
Inc. recently announced plans
to reduce sodium by an average
of 10 percent across its North
American portfolio over the
next two years. The company’s
goals call for sodium to be lowered in a number of products
up to 20 percent by the end of
2012. For example, some flavors
of Easy Mac Cups are scheduled
to reduce sodium by 20 percent.
For more information, visit www.drtechinc.com
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Dairy Industries Around The World
Dealing With Fallout From Coronavirus
Madison—Dairy and food industries in Canada, the European
Union (EU), New Zealand, Australia and other regions continue
to deal with the fallout related to
the coronavirus pandemic.
Canadians should have confidence that the country’s food supply is able to respond to demands
and its distribution system will
continue to operate and meet the
needs of Canadians, said Agriculture and Agri-Food Canada.
The Canadian government said
it is taking the necessary steps to
ensure that producers and processors can continue to operate effectively and keep supply lines open,
while informing industry of the latest developments.
In an open letter to Canadians,
Food & Consumer Products of
Canada (FCPC) said its commitments are simple:
—We will help Canada’s largest manufacturing workforce stay
healthy and support colleagues to
stay home from work if they get
sick.
—We will continue to uphold
the most stringent standards for
personal, equipment, and product
hygiene and safety in our facilities.
—We will keep making the food
and household goods consumers
need and working with government and grocers to make sure the
products they need are stocked on
store shelves.
Europe’s food supply chain will
work closely together to ensure
everybody in Europe continues
to have access to safe, quality and
affordable food and drink products
during the coronavirus pandemic,
according to a joint statement from
FoodDrinkEurope, Copa-Cogeca
and CELCAA (European Liaison
Committee for the Agricultural
and Agri-Food Trade).
Following the emergency
measures taken by EU member countries, members of the
three organizations are reporting
“increasing difficulties” in their
business operations. Delays and
disruption at country borders have
been observed for the delivery of
certain agricultural and manufactured products, as well as packaging materials.
Preserving the single market is
the best option to ensure a stable
and safe food supply chain, and
food security for everybody in
Europe and beyond, the statement
continued. They urged the European Commission to work with
EU member countries to explore
ways to support the agri-food sector which has already, and will
continue to, come under “immense
financial pressure.”
The European Dairy Association (EDA) urged the European
Commission and the competent
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authorities of all EU member
countries to establish specific protocols to: guarantee a frictionless
continuity for all milk collection
operations across the EU, including across borders; and to ensure
all supply lines are kept open across
the EU, including across borders,
to manage product flows to ensure
the dairy industry can keep the
shelves and fridges stocked.
The European Milk Board said
the European Commission should
immediately start preparing for
the launch of a voluntary volume
reduction scheme with capping,
as foreseen in the market responsibility program. As the situation
continues to worsen as is currently
expected, volume reduction must
be promptly activated. In this way,
dairy farmers will jointly reduce
production on their farms.
The Irish Cooperative Organization Society (ICOS) called on
the European Commission to open
private storage aid for butter, skim
milk powder and all cheeses, to
help the sector to deal with the
additional and unexpected costs
related to the coronavirus crisis.
Such an action would help prevent the market from becoming
overwhelmed as markets, both
national, European and international, become restricted or close.
In New Zealand, the Ministry
for Primary Industries (MPI) has
set up a register for safe practice
in the sector as New Zealand
moves to National Alert Level 4
in response to coronavirus, said
director-general Ray Smith. MPI
requires safety assurances from
operators that their processes protect workers and the public by
limiting interactions between staff

and reducing the potential spread
of coronavirus.
Alert Level 4 means New Zealanders not working in essential
services must stay at home and
stop all physical interactions with
others outside of their household.
Essential businesses include any
entity involved in the supply, delivery, distribution and sale of food,
beverage and other key consumer
goods essential for maintaining the
wellbeing of people.
Global Dairy Trade (GDT) said
its trading platforms will continue
to remain fully operational. The
majority of sellers on the semimonthly GDT auctions have confirmed they are business as usual
and will continue to commit supply volumes on the auctions.
Dairy Australia is working with
processors, tanker operators, haulage companies and farmer representatives to develop protocols to
ensure milk pick-ups can continue
without major interruption.
The Australian dairy industry
called on state and federal governments, as well as local councils, to formally acknowledge the
collection and processing of dairy
products as an essential service
offered to communities across the
country. This means guaranteeing
a continuity for all milk collection
operations across Australia and
ensuring supply chains are kept
open to manage product flows, in
turn enabling the dairy industry
to keep retail stores stocked and
households and food-service facilities.
The Australian Dairy Industry
Council has convened a National
Response Group to provide guidance to federal and state governments and a unified voice on behalf
of the Australian dairy industry.
Earlier this month, Japan’s Ministry of Agriculture, Forestry and

 rBST Free
 100% Grass Fed

Fisheries announced new temporary support measures for dairy
farmers and processors to manage
excess milk supplies and stabilize
prices, according to a report from
USDA’s Foreign Agricultural Service (FAS). Farmers will receive
payments for excess milk volumes
that are diverted to further processing. Industry sources anticipate that most excess milk will be
further processed into butter and
nonfat dry milk.
Dairy processors will receive
payments for nonfat dry milk sold
as animal feed, FAS reported. Payments to processors will also help
cover extra costs for inventory
management, transportation, and
administrative costs for managing
school lunch milk that was already
packaged prior to Japan’s school
closure announcement.
In India, the National Dairy
Development Board (NDDB) has
“made an appeal to all dairy cooperatives across the country to take
essential measures for continued
supply of milk and milk products
so as to avoid situations of panic
buying by consumers,” said Shri
Dilip Rath, chairman, NDDB.
Dairy cooperatives, which account
for the bulk of the organized liquid
milk supply to consumers, were also
asked to make suitable arrangements for ensuring uninterrupted
collection, chilling, transportation
and processing of milk and availability of fodder in villages.
In light of many fraudulent messages being circulated on social
media and other communication
networks related to the spread of
coronavirus through ice cream and
other food items, the Indian IceCream Manufacturers Association
reassured everyone that ice cream
does not carry the virus, and in fact
no food items can spread the disease.

Handcrafted, Award-Winning
Clean-Label Cheeses
Middleﬁeld Original Cheese is a Farmer-Owned
Co-op, Rich in the Ohio Tradition of Small,
Sustainable Family Farmers

Conventional Cheese
All varieties from Cheddar to Jacks - 40# & 5# Loaves

Certified Organic Cheeses
Parmesan - Romano - Cheddars - Farmers

100% Grass Fed Cheese

These cows are fed NO Grains at all. They are farmed
All Natural - the healthy way

Sustainable Farming - Our cows enjoy a healthy, happy life
We sell by the pallet, 40# block bulk & wholesale
Call for pricing - We ship direct anywhere in the US.

MIDDLEFIELD ORIGINAL CHEESE CO-OP
16942 Kinsman Road, Middleﬁeld, Ohio 44062

440-632-5567 • 440-632-0892 - Fax
For more information, contact 440-632-5567
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Coronavirus Aid
(Continued from p. 1)

the nation,” US Sens. Bernie
Sanders (I-VT) and Patrick Leahy
(D-VT) and US Rep. Peter Welch
(D-VT) said in a letter to US Secretary of Agriculture Sonny Perdue.
“Supplying local food banks
with healthy dairy options will
help ensure those in need receive
critical nutrition during this challenging period,” the letter added.
“Dairy farmers have worked
24/7 to produce safe, affordable,
and nutritious products for families
throughout the coronavirus crisis,
even as their own economic outlook
grows darker,” said Jim Mulhern,
president and CEO of the National
Milk Producers Federation.
“Forecasts for milk prices have
dropped significantly in the past
month, with greater declines possible as the COVID-19 outbreak
continues,” Mulhern added. “We
are very grateful that Congress
understands the significant economic challenges our farmers face
and is rising to that challenge on a
bipartisan basis.”
“This assistance will be helpful
but it is not enough,” said Lau-

rie Fischer, CEO of the American Dairy Coalition (ADC). The
industry has lost an estimated
$2.85 billion over the last five
weeks, “a direct loss of income for
dairy producers.
“Our country’s farmer co-ops and
their producer-owners stand ready
to help their fellow Americans
weather the unprecedented crisis
we currently face and this legislation will help provide the support
of the rural economy necessary to
do so,” said Chuck Conner, president and CEO of the National
Council of Farmer Cooperatives.
Critical Role Of Food & Ag
As Congress worked on details
of the aid package, an economic
impact study commissioned by 21
food and agriculture groups reinforced the significance of these
industries as critical to day-to-day
life. The study is available at www.
feedingtheeconomy.com.
As Americans follow Centers
for Disease Control and Prevention (CDC) guidance to take
precautions and practice social
distancing, the 20 million employees in the past-farmgate industry
are working overtime to produce,

distribute and ensure access to
high-quality food and agricultural
products during this unprecedented
time. Further, the nearly 3 million
people employed at supermarkets,
grocery stores, convenience stores,
and other establishments are on
the front lines providing for the
needs of consumers.
The lives of workers in nearly
14.2 million jobs in establishments
where food and beverages are sold
for on-premise consumption have
been upended by restrictions on
gatherings, events and dining.
The food and agriculture industries (as defined in the study)
include businesses involved in food
agriculture, manufacturing, food
wholesaling, and food retailing.
The food and agriculture industries
reach into all corners of the US,
employing 23.08 million and generating $782.54 billion in wages.
Retail grocery businesses directly
alone generate $2,964.05 billion in
economic activity nationally.
The direct employment of the
food and ag industries is equivalent
to 14.5 percent of employment.
Other firms are related to the
food and agriculture industries as
suppliers.
These firms produce and sell
a broad range of items including tools and equipment, trucks,

and shelving. In addition, supplier firms provide a broad range
of services, including personnel
services, financial services, advertising services, consulting services
or transportation services. Finally,
a number of people are employed
in government enterprises responsible for the regulation of the food
and agriculture industries.
All told, the study estimates
that the industry is responsible for
11.76 million supplier jobs.
These firms generate about
$2,434.06 billion in economic
activity.
Organizations that sponsored
the study include, among others:
International Dairy Foods Association (IDFA), NMPF, Consumer
Brands Association, National Restaurant Association, FMI-the Food
Industry Association, American
Frozen Food Institute, Global Cold
Chain Alliance, American Farm
Bureau Federation, and National
Association of State Departments
of Agriculture.
“The nation’s dairy manufacturing and marketing industry supports more than 3 million jobs that
generate $159 billion in wages and
$620 billion in overall economic
impact,” said Michael Dykes, president and CEO of the International
Dairy Foods Association.
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Food Tech Company
Raises $80 Million To
Commercialize New
Protein; Uses Include
Alternative Dairy
Chicago—Nature’s Fynd, a food
tech company that produces a protein from a microbe originally discovered in the geothermal springs
of Yellowstone National Park’s
ancient volcano, announced this
week that it has raised $80 million
in new Series B funding.
Production began this month at
Nature’s Fynd’s new 35,000-squarefoot manufacturing facility on the
site of the Union Stockyards on
Chicago’s south side.
Nature’s Fynd said its fermentation technology grows protein
using a fraction of the land and
water resources required by traditional agriculture. The product
contains all nine essential amino
acids, and also includes dietary
fiber, calcium and vitamins.
The company said the protein
is very versatile and can be made
into alternative dairy and meat
products, as well as protein drinks
and powders.
Generation Investment Management LLP, a sustainable investment firm with $25 billion in assets
under management as of Dec. 31,
2019, and Breakthrough Energy
Ventures, a $1 billion fund that
invests in companies combating
climate change, both led the funding round. Former Vice President
Al Gore is co-founder and chairman of Generation Investment
Management, which was founded
in 2004, while Breakthrough
Energy Ventures was established
in 2015 by Bill Gates and a coalition of private investors concerned
about the impacts of accelerating
climate change.
Other participants in this funding round include Danone Manifesto Ventures, the venture arm of
Danone; ADM Ventures, the venture arm of Archer Daniels Midland (ADM); 1955 Capital; and
Mousse Partners.
Nature’s Fynd previously raised
$33 million in Series A funding
in 2018, when the company was
named Sustainable Bioproducts.
“In these challenging times,
securing food for our growing population under the immense pressure
of climate change becomes even
more urgent,” said Thomas Jonas,
CEO and co-founder of Nature’s
Fynd. “Our innovative technology
was developed by studying nature’s
own solutions for adapting, and
ultimately thriving, in environments with limited resources.”
Nature’s Fynd, employs 50 people across its Chicago headquarters and its Bozeman, MT research
and development center. For more
information, visit www.naturesfynd.com.
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UF Milk In Cheese
(Continued from p. 1)

The original comment period was
scheduled to close on Mar. 30. The
new comment period will close 120
days following the publication of
FDA’s notice of the extended comment period in the Federal Register.
Last week, FDA received a
request to extend the comment
period for an additional 60 days
from the IDFA and NMPF.
The information FDA is
requesting requires IDFA to work
closely with its members to provide
feedback on issues related to the
use of UF milk in cheesemaking
and the practicality of changing
food labels, including data such
as anticipated costs and logistical
issues, IDFA and NMPF stated in
their request.

Although it had begun compiling the requested information,
IDFA and its members have since
had to focus attention on responding to the coronavirus outbreak.
“As FDA is well aware, the
outbreak is continually evolving,
and we are dedicating our efforts
to monitoring the situation closely
and responding accordingly. An
extension of the comment deadline is appropriate in this situation,
where the agency has not issued
the proposed rule to respond to
a pressing public health or safety
concern, nor is the agency under
any court-ordered or statutory
deadline to issue a final rule by a
prescribed date,” IDFA and NMPF
said. “Although the proposed rule
is of significant importance to our
industry, an extension will allow
industry and the agency to focus

on the more urgent public health
concerns at hand.”
In its December announcement,
FDA said it is reopening the comment period on the proposed rule
to receive new information and further comment on current industry
practices regarding the use of fluid
UF milk in the making of standardized cheeses, and the declaration of
fluid UF milk when used as ingredients in standardized cheeses and
related cheese products.
In 2017, FDA issued guidance
indicating that it is exercising
enforcement discretion regarding
the use and ingredient labeling of
fluid UF milk in the manufacture
of standardized cheeses.
Comments on the proposed rule
may be filed electronically at www.
regulations.gov. The docket number
is FDA-2008-P-0086.

How ﬂexible is your cheesemaking process?

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

NFPA friendly panel design

Easy to follow operator
control graphic screen

Engineered custom enclosure to
suit your plant speciﬁcations

Skid assembly and complete
testing prior to shipping

Custom reporting for your plant needs

Employee Owned and Operated with locations in Minnesota | Idaho | California
For more information, visit www.APT-Inc.com
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CDFA Postpones April 7-8 Hearing On
Petition To End Quota Implementation Plan
Sacramento, CA—The California Department of Food and
Agriculture (CDFA) late last
week announced that it is postponing a public hearing next
month on a petition that would
end the state’s Quota Implementation Plan (QIP), also known as
the Quota Administration Program (QAP).
The hearing was to have been
held Apr. 7-8, 2020, at the Visalia Convention Center in Visalia,
CA.
The CDFA said it will reschedule the public hearing when state
and local health officials have
determined it safe to do so.
Last Thursday, Sonia Y. Angell,
director of the California Department of Public Health (CDPH),
ordered all individuals living in the
state of California to stay home or
at their place of residence except

as needed to maintain continuity
of operations of the federal critical
infrastructure sectors, as outlined
by the US Department of Homeland Security’s Cybersecurity &
Infrastructure Security Agency
(CISA).
Food and agriculture has been
identified as one of those critical
infrastructure sectors.
The CDFA had called next
month’s hearing in response to a
petition from the Stop QIP Dairy
Tax Coalition, which believes the
QIP is an entitlement program that
provides an unfair pricing advantage to certain dairymen.
The Stop QIP Coalition filed its
petition with the CDFA in January.
The QIP provides that anyone
seeking substantive amendments
or termination of the QIP must
do so by submitting a petition to

the CDFA, signed by at least 25
percent of market milk producers.
The CDFA completed the process
of verifying the signatures on the
petition and found those presented
represent over 28 percent of the
number of market milk producers
operating in California in January
2020, who produced in excess of
33 percent of the market milk produced in the state.
In February, a proposal that
would terminate the QIP in five
years was submitted to the CDFA
by the United Dairy Families of
California. That organization
requested that Karen Ross, CDFA
secretary, initiate the process for
holding a producer referendum on
the proposal.
However, Ross declined the
request “as it was not submitted
pursuant to the formalized procedures for submitting a petition
to amend the QIP.” United Dairy
Families of California is currently
circulating a petition to amend the
QIP to sunset the QIP in 2025.

PERSONNEL
MARK JEKANOWSKI this
week assumed the role of board
chairman of USDA’s World
Agricultural Outlook Board.
He succeeds SETH MEYER,
who departed USDA in July
2019 after serving as chairman of
the Outlook Board for five years.
Jekanowski will be in charge of
the development and release
of the monthly World Agricultural Supply & Demand Estimates (WASDE) report. He will
also serve as program chair for
USDA’s largest annual meeting,
the Agricultural Outlook Forum.

DEATHS
Florian Frank, 96, of Clyde,
WI, died March 20. Beginning
in 1949, Frank and his wife,
Dorothy, owned and operated
Biglow Cheese & Butter Company in Clyde until 1989. Frank
was a licensed cheese and butter
maker, and was a founding partner in Muscoda Protein Products, a whey processing facility
in nearby Muscoda, WI.

Nominations For
Dairy Promotion,
Research Board Due

Keep It Moving with HyFlow

™

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

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

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

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com

All rights reserved.

Washington—The USDA is
taking nominations to serve on
the National Dairy Promotion
and Research Board.
The deadline for nominations is April 17. Individuals will
be chosen to succeed members
whose terms expire Oct. 31.
Nominees for the regional
positions must be dairy producers
and nominees for the importer
position must be a dairy importer.
The regions with vacancies
are: Region 1 (Alaska, Oregon
and Washington); Region 3
(Arizona, Colorado, Montana,
Nevada, Utah and Wyoming);
Region 4 (Arkansas, Kansas, New Mexico, Oklahoma
and Texas); Region 5 (Minnesota, North Dakota and South
Dakota); Region 6 (Wisconsin);
Region 7 (Illinois, Iowa, Missouri and Nebraska); Region
8 (Idaho); Region 9 (Indiana,
Michigan, Ohio and West Virginia); Region 10 (Alabama,
District of Columbia, Florida,
Georgia, Kentucky, Louisiana,
Mississippi, North Carolina,
Puerto Rico, South Carolina,
Tennessee and Virginia); Region
12 (Connecticut, Maine, Massachusetts, New Hampshire, New
York, Rhode Island and Vermont); and an importer.
Appointed members will
serve three-year terms beginning
Nov. 1, 2020, through October
31, 2023. For nominating forms
and information, visit www.ams.
usda.gov or call (202) 720-1069.
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Perfect Day Receives Patent For Dairy
Substitute Methods, Compositions
Washington—The US Patent
and Trademark Office (USPTO)
this week awarded a patent for an
invention that’s directed to dairy
substitutes, methods of manufacturing those substitutes, and
compositions comprising animalfree milkfats and proteins for food
applications, such as cheese, butter, milk, yogurt and cream.
Inventors are Ryan Pandya,
Perumal Gandhi, Shaowen Ji,
Berek Beauchamp and Louis Hom.
The patent was awarded to Perfect
Day, Inc., a global leader in the
research, development and production of animal-free dairy.
The invention is based on the
discovery that only a subset of
components in mammal-produced
milk can be used to generate a
composition that has a similar flavor, a similar appearance, a similar
nutritional value, a similar aroma,
and a similar mouthfeel of mammal-produced milk.
Provided in the patent is a
method of making cheese, butter,
caseinate, or yogurt that includes
providing any of the compositions described in the patent;
and producing the cheese, butter,
caseinate, or yogurt using any of
the compositions described in the
patent as a starting material. Also
provided in the patent are dairy
substitute food products, including
one or more isolated milk protein
components, fats, carbohydrates,
and ash.
The USPTO this week also
awarded a patent for an invention
related to a method of separating
components from milk and utilizing the separated components to
form a fermentable composition
such as yogurts.
Inventors are Shakeel UrRehman, John M. Dunker, Michael
J. McCloskey, Timothy J. Gomez
and Richard J. Seguin. Tjhe patent
was assigned to Fairlife, LLC.
The invention provides methods for the separation of milk components comprising the sequential
steps involving membrane-based,
chromatographic and densitybased separation processes. The
invention also provides methods
of making dairy compositions from
fractionated milk components, and
further provides dairy compositions
that are prepared from fractionated
milk components derived by the
methods of the invention.
Tetra Pak Holdings Patents
Last week, the USPTO awarded a
patent related to using electromagnetic energy to make pasta filata
cheese.vThe inventors are Peter
F. Nelles, Gary L. Nesheim and
Grant L. Nesheim. The patent was
awarded to Tetra Laval Holdings &
Finance S.A. (Tetra Pak).
In one embodiment of the
invention, the method comprises
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heating a pasta filata-type cheese
curd using microwave. In one
embodiment, the method comprises heating a pasta filata-type
cheese curd using radio frequency
energy.
In one embodiment, the disclosure relates to a method for making pasta filata cheese comprising:
manipulating cheese curd to create a uniform heating profile; and
heating said cheese curd of the first
step with electromagnetic energy.
Advantages of the methods,
systems and apparatuses disclosed
in the patent include, according
to the patent: electromagnetic
technology can reduce the costs of
energy, labor and material; electromagnetic technology offers the
possibility to change a batch process into a continuous process; and
electromagnetic technology makes
use of electrical energy, which
gives the user the possibility for a
stand-alone installation.
Tetra Laval Holdings & Finance
also recently received a patent for
a method and arrangement for
filling of cheese curd in moulds.
Inventors are Harrie Spijkerman,
Lammert Bloemsma and Sikko
Ros.
According to a first aspect, this
invention relates to a device for
filling cheese curd into a pressing mould, or mould configuration. The device comprises a curd
distributor, having an inlet end
through which cheese curd may
be received, and an outlet end
through which the cheese curd
may exit the curd distributor.
Further, there is a pressingmould holder arranged below the
outlet of the curd distributor, and
one or more drive units, configured to perform a relative motion
between the curd distributor and
the pressing mould holder in
accordance with a selected number of motion patterns. The device
also comprises a control unit, configured to control the motion pattern based on input comprising
an identifier of a pressing-mould
configuration positioned by the
pressing-mould holder.
Biery Cheese Receives Patent
The USPTO awarded a patent for
a tray for displaying a food product
such as cheese for sale, where the
tray includes a recloseable lid. The
inventor is Benjamin H. Biery.
The patent was awarded to Biery
Cheese Co.
According to the patent summary, the tray includes a base having a peripheral side wall with a
rim bounding an opening to a cavity which retains the product. A
portion of the lid is permanently
engaged with a section of the base.
The rest of the lid is selectively
engageable with the rest of the
base and is movable between open

and closed positions. When closed,
a part of the lid is positioned laterally adjacent the rim and is located
in a common plane therewith.
The edges of the rim and lid
frictionally engage each other to
secure the base and lid together.
The movable part of the lid, which
includes a frame member and flexible film, rotate about a living
hinge in the frame member.
Allied Blending Analog Patent
The USPTO recently awarded
a patent for cheese analog compositions and the manufacturing processes in making the same
with characteristics similar to that
of natural cheeses. Inventors are
Chandrani Atapattu and John
Fannon. The patent was assigned
to Allied Blending, LP.
As summarized in the patent, it
has been discovered that manipulation of surface morphology and
inherent structures of starches with
or without proteins make analog
cheeses that have excellent flexibility with respect to formulation
changes. The resulting analog
cheeses can exhibit substantially
the same or improved properties
over a range of significantly different cheese formulations. Specifically, the analog cheeses disclosed
in the patent contain higher levels
of modified starches with significantly less protein than existing
analog cheeses, which provides
body and firmness, while maintaining meltability when heating
the finished product.
There is disclosed in the patent
a dry blend which can be used in

making analog cheese products by
combining with fat and water. This
blend can be also used in making
processed cheese-type products,
Mozzarella-type products, Cheddar-type products with or without
combining with natural cheeses or
cheese curd.
Arla Foods Receives Patent
The USPTO recently also awarded
a patent for an invention related
to methods for reducing off-flavor
in milk-related products. Inventors
are Anja Sundgren, Colin Ray and
Jacob Holm Nielsen. The patent
was assigned to Arla Foods.
According to the patent, it has
been found that a process for oxidizing lactose in milk and milkrelated products to lactobionic acid
is effective for reducing off-flavor,
e.g., “cooked” flavor, in a milkrelated product, such as a hightemperature-treated milk-related
product. At the same time, it has
been found that to maintain the
flavor and shelf life of the milkrelated product, lactose oxidizing
should be kept low.
The invention provides a
method for reducing off-flavor in
a milk-related product, comprising the step of oxidizing part of
lactose in the said milk-related
product to lactobionic acid; 0.001
to 20 percent of the lactose may
be oxidized.
Preferably, the said oxidation of
lactose is catalyzed by the enzyme
lactose oxidase, which can, for
example, be added to the milkrelated product and subsequently
deactivated by heating.
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COVID Food Issue
(Continued from p. 1)

feel sick at work, and practice
appropriate hand-washing and
glove use.
Manufacturers should consider
stepping up sanitizing activities in
all zones to keep workers healthy,
Lamb Rogers said. Social distancing is also important, because it
is possible for those to spread the
virus even though they are not
showing symptoms.
“As a food manufacturing facility, you should be thinking about
this because it is beyond the norm,”
Lamb Rogers continued.
Food manufacturing facilities
should assess what constitutes the
least amount of workers to do the
job well, and if adjustments can be
made to keep workers at least six
feet from each other, she said.
One recommendation is to do
an “all hands” or “all shift” session
on COVID-19, with a purposebased message - that the health of
workers is paramount, along with
the food manufacturing facility’s
role in the overall food system.
Leaders should go over basic
COVID-19 symptoms and all
applicable CGMPs, and reiterate
what the company is doing to “step
up” worker safety through social
distancing. They should also ask
workers to practice social distancing at home, and make sure the
meeting is recorded as personnel
training, Lamb Rogers said.
If a line worker tests positive
for the virus, management needs
to take steps to keep fellow workers healthy. While the identity of
the sick worker is confidential, it
needs to be balanced to keep those
around them safe, she said. This is
a case-by-case basis, and contacting counsel is therefore recommended.

Manufacturers do not need to
hold or recall food products the
sick workers produced. At this
time, FDA has stated that operations should take steps to prevent
the spread to workers, but because
this is not a foodborne pathogen,
FDA does not anticipate product
holds or recalls due to COVID-19.
FDA Enforcement
The FDA has temporarily suspended routine surveillance
inspections, Lamb Rogers said, and
will only be doing “mission critical” inspections - those associated
with an ongoing foodborne illness
outbreak and other conditions
which could lead to Class 1 recall.
Rather, FDA will now conduct
inspections with prior notice.
There is also a “hinted possibility”
of electronic requests for documentation, if needed.
All foreign facility inspections
have been suspended through the
end of April, she said.
Ports of entry also remain open
for business. Prior notice, entry
processing, sampling and examination of high-risk shipments, and
filer assessments are all ongoing,
she said. Manufacturers should
expect delays on hard copy notices
of FDA actions.
Lamb Rogers recommends using
FDA’s Import Trade Auxiliary
Communication System, ITACS,
and receive electronic reports. Up
to this point, delays and disruptions in supply are mostly due to
worker shortages in other countries
and export controls.
Facility closures are now handled at the local level, usually state
or municipality. The Centers for
Disease Control and Prevention
(CDC) now has a clickable map
that links to every state with the
number of cases and links to the
state health department.
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Food manufacturing, grocery
and ag are often considered essential businesses, but foodservice
- apart from takeout or delivery often is not considered essential,
Lamb Rogers said.
Compliant Labeling and Marketing
Creating a clear and correct message to staff and customers is
critical. A successful label and
marketing strategy would include
truthfully messaging what a company is doing to protect food safety,
and workers during the outbreak,
according to Lamb Rogers.
Other tips are: talking to influencers about being appropriate on
social media; free shipping or promotions to make home consumption simpler; talking about healthy
practices with food to support
the immune system; and actively
engaging with consumers on how
a company can support them.
Labeling and marketing mistakes include: forgetting everything a company knows about
disease and wellness products; and
creating impressions of scarcity
and spreading misinformation.
Legal Questions Regarding
Contracts, Insurance
SFA’s legal counsel Brian Schneider of law firm Arent Fox LLP,
highlighted some of the legal considerations for food industry manufacturers and suppliers during the
pandemic.
About half of my time over the
past few weeks has been counseling clients on whether they can
enforce contracts or get out of
contracts and mitigate their losses,
Schneider said.
Most issues come down to two
legal questions, the first being: is
it still possible to carry out a contract?
“If it’s impossible for you to
carry out your contact due to some
extraneous circumstance that’s
beyond your control, the contract
may well be void,” he said. “It must
be objectively impossible, rather
than having difficulty getting staff
to work at your facility or getting
distribution partners to deliver
your product.”
The declaration of a state of
emergency is not enough, Schneider said. That’s simply a government tool to receive government
funding and regulatory flexibility.
Similarly, a loose instruction
from the CDC saying people
shouldn’t engage in large group
gatherings won’t do the trick
either, he continued.
However, a government order to
shelter in place or bar transportation; inability of employees to be
able to go work because of limitations put in place on a county or
state level - these might be grounds
to say a contract is impossible to
carry out, Schneider said.
If this is the direction you want
to go, what is likely the most justifiable outcome is to say not that
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your contract is void, but that
the deadlines in your contract be
delayed, he continued.
“The courts have said pausing
your activity during an emergency,
but then delivering reasonably
promptly after the emergency is
over, is still satisfying the contract,”
Schneider said. “You’ve done your
job, and the other side should still
pay you for that service.”
If you have a contract with a
supplier, or you are a supplier, the
delay is a much more easily justified approach, he said. It’s also
hyper-local, just like all the other
decisions we’re making right now.

“If it’s impossible
for you to carry out
your contact due
to some extraneous
circumstance that’s
beyond your control,
the contract may well
be void.”
—Brian Schneider,
Arent Fox LLP
There’s another provision that
says essentially if either party
is unable to perform due to acts
beyond their control, then the contract can be terminated, Schneider
said. Specific circumstances must
be listed in the contract.
For example, does your provision say that a pandemic counts as
an event that would allow you to
excuse performance? In my review
of client contracts, it is very rare,
perhaps until after this spring, to
see the word “pandemic” as a provision, he said.
However, most provisions do say
“Act of God” is considered a force
majeure event, Schneider said.
What is an act of God? Most contracts don’t define it. I think it’s a
pretty easy argument to say this is
an act of God.
“If ultimately you’re looking at
your contract and trying to get
out of it, or you’ve got a party on
the other side that’s trying to get
out of it, you may end up debating what’s Godly and what’s not,”
he continued. “Certainly a more
theoretical discussion than perhaps
you expected.”
Ultimately, language matters
when interpreting these provisions, he said.
The way we’ve seen these contract discussions play out for our
clients, is that the most effective
discussions we’ve seen happen
is when both sides recognize the
reality that we’re in, and acknowledge that we’re all going to have
to share in the pain a little bit,
Schneider said.
“Communicating with the other
party on a professional, and grownup basis, that seems to us to be very
effective right now,” he continued.
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More Flexibility
(Continued from p. 1)

plant, provided the additional milk
is pooled and priced on a federal
order.
 If a producer-handler loses its
markets due to coronavirus, the
federal order will allow these entities to become fully regulated and
then revert to their producer-handler status once the market returns
to normal.
 If a producer-handler has
the capacity to process additional
fluid milk for consumers, the federal orders will lift the limit on the
amount of outside milk the producer-handler can purchase as long
as the milk is pooled and priced
on a federal order. The producerhandler must still remain under
the 3-million-pound production
threshold in order to keep its producer-handler status.
USDA’s Agricultural Marketing Service on Wednesday noted
that many cities and states have
directed that individuals shelter in
place except to provide or receive
certain essential services or engage
in certain essential services and
work for essential business and
government services.
USDA has determined that a
number of functions are performing an essential government service or activity, both of which
qualify under exemptions, or preempt any conflicting city or state

CHEESE REPORTER

provision, including, among others: commodity grading, commodity procurement, market news, and
protecting fair agriculture trade
performed by AMS employees.
USDA’s National Agricultural
Statistics Service (NASS) last
Friday said its statistical reports
remain on schedule amid the
coronavirus pandemic. NASS also
continues to collect data for all
upcoming reports, asking farmers
and others to complete their surveys online, if they don’t already
respond that way. To protect the
safety and health of producers,
partners, and employees, NASS
has suspended in-person data collection at least until Apr. 3, 2020.
FDA Provides Label Flexibility
In other developments related to
the federal government’s responses
to the coronavirus pandemic, the
US Food and Drug Administration
(FDA) announced Thursday that,
to facilitate the distribution of food
during the coronavirus pandemic,
it will provide food manufacturers and restaurants with flexibility
regarding nutrition labeling of certain packaged food.
FDA noted that, as a result of
the coronavirus pandemic, restaurants and food manufacturers may
have food not labeled for retail sale
that they wish to sell at retail.
For food manufacturers that
have inventory on hand that is
labeled for use in restaurants, FDA
said it does not intend to object to

the sale of packaged food that lacks
a Nutrition Facts label by food
manufacturers, provided that the
food does not have any nutrition
claims and contains other required
information on the label, including the following, as applicable: a
statement of identity; an ingredient statement; the name and place
of business of the food manufacturer, packer, or distributor; net
quantity of contents; and allergen
information.
For restaurants that wish to
sell packaged food to consumers
directly, or to other businesses for
sale to consumers, FDA does not
intend to object if the packaged
food lacks a Nutrition Facts label,
provided that the food does not
have any nutrition claims and contains other required information
on the label.
If retail packaging for certain
food products is unavailable,
FDA does not intend to object
to the further production of food
labeled for use in restaurants that
is intended to be sold other than
to restaurants until retail packaging is available.
Separate from this guidance
on temporary flexibility regarding
nutrition labeling of certain packaged food, FDA said it intends to
work cooperatively with manufacturers for the remainder of the year
regarding using updated Nutrition
Facts labels and will not focus on
enforcement actions during this
time.

For more information, visit www.loosmachine.com
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The US Food and Drug Administrationhad previously announced
that it would do so for the first six
months following the Jan. 1, 2020,
compliance date for large manufacturers.
Also this week, FDA announced
the availability of a final guidance
for industry regarding the agency’s
temporary policy regarding preventive controls and Foreign Supplier
Verification Programs (FSVP) food
supplier verification onsite audit
requirements during the current
coronavirus public health emergency.
The guidance communicates
FDA’s intention not to enforce
certain onsite audit requirements
in three of its food safety regulations — preventive controls for
human food, preventive controls
for animal food, and FSVP for food
importers — in certain circumstances related to the impact of the
coronavirus if other supplier verification methods that are designed
to provide sufficient assurance that
hazards have been significantly
minimized or prevented are used
instead during the period of onsite
audit delay.
The US Food and Drug Administration said it has decided to make
the guidance effective immediately
because there are public health
reasons for the immediate implementation of the guidance; in
particular, the guidance addresses
exigent circumstances related to
an ongoing public health threat.

COMPANY NEWS
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Penn State Preventive Controls For Human
Dairy Processing To Be Held Sept. 15-17
University Park, PA—Penn State
will host its Preventive Controls
for Human Foods-Dairy Processing short course here Sept. 15-17
at the Food Science Building on
campus.
Penn State is closely monitoring the coronavirus situation and is
following updates from Penn State,
the Centers for Disease Control
(CDC) and the Pennsylvania
Department of Health.
Currently, the university has not
made a decision to cancel this program. Students will be updated on
any such decisions, and all registered attendees will be contacted
in the event of cancellation.
Instructors encourage all participants to keep informed of risks,
precautions, and symptoms to
assist in making educated decisions
about travel and participation.
Unless a student is contacted
regarding cancellation, assume
that university programs and
KossProducts.pdf
6
6/6/19
2:26
events will go on as scheduled.

The three-day course provides
standardized training for Preventive Controls Qualified Individuals to meet the FDA requirements
of the Food Safety Modernization
Act (FSMA).
The curriculum is designed for
any person involved in developing,
implementing, and maintaining a
Food Safety Plan.
The workshop is appropriate
for food safety team coordinators,
plant management, quality assurance/control personnel, sanitation
supervisors, line operators, artisan
and farmstead processors, regulatory personnel, educators and
other dairy professionals looking to
increase their knowledge of food
safety and preventive controls.
FSPCA-approved instructors
from Penn State will cover typical
hazards associated with dairy processing, use dairy product examples for all breakout work groups,
and discuss the transition from the
PM
PMO Appendix K HACCP sys-
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...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter Ad.indd 1
tem
to a FSMA Hazard Analysis
and Risk-Based Prevent Control
system.
Specifically, students will learn
the key elements of a food safety
plan; good manufacturing practices; how to conduct a hazard
analysis for biological, chemical and physical hazards; how to
develop and implement risk based
preventive controls; appropriate
verification and validation procedures; and understand the requirements of a recall plan.
Registration is open online
at
w w w. c v e n t . c o m / e v e n t s /
preventive-controls-for-humanfoods-dairy-processing-fall-2020.
For questions, contact Penn State
Extension Services at (877) 7782937.

Cornell Cancels All
In-Person Classes;
Will Host Online
Dairy Lab Seminar
On April 21
Ithaca, NY—The Cornell Dairy
Foods Extension here has cancelled all in-person courses for
the spring semester, but will host a
free online dairy lab seminar April
21, 2020.
Sponsored by Cornell Extension
and Harvest New York, the fourhour online seminar is designed to
provide dairy lab personnel with
regulatory, procedural and scientific updates.
Participants will be able to
attend the Zoom online session
running from 9 a.m. to 1 p.m. and
moderated by Extension staff.
Lyndsay Perryman with the New
York State Department of Agriculture and Markets will give agency
and NCIMS updates, while Cornell’s Kim Bukowski will cover
the latest on SQF split sample and
other testing programs.
Cornell’s Nicole Martin will
look at using big data in dairy manufacturing, and Cornell’s Sarah
Murphy will discuss quality management in dairy.
Anika Gianforte of Harvest New
York will finish with an update on
food industry resources for coronavirus.
To sign up online for the free
webinar, visit www.dairyextension.
foodscience.cornell.edu.

1.866.404.4545 www.devilletechnologies.com

PLANNING GUIDE

2018-01-03 11:52 PM

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.
•
July 12-15: IFT Annual Meeting & Food Expo, McCormick
Place, Chicago, IL. For details,
visit www.ift.og.
Cheese Reporter encourages
you to contact associations for
details on possible cancellations

ALL CDR Short
Courses Through
May Cancelled
Madison—The Wisconsin Center for Dairy Research (CDR) has
cancelled all workshops and events
through May, including its World
of Cheese: Pasture to Palate and
Food Safety Workshop.
CDR’s Cheese Grading Workshop June 2-4 currently remains
open, along with the remainder of
events scheduled for the fall semester.
All CDR staff that are working remotely from home are available for work-related calls, emails,
and virtual meetings as needed. In
addition, CDR has implemented
the following as precautionary
measures:
 Essential travel, defined as
activities that support research,
cannot be rescheduled, and must
be done in person, is limited.
 For those who currently have
trials and/or plant visits scheduled
with CDR, staff will continue to
check-in to determine status. All
areas and equipment at CDR are
thoroughly sanitized, and the organization is taking all preventative
measures as recommended by the
CDC. Visitors to the building are
discouraged.
 CDR staff is also using webbased meetings with clients to
reduce person-to-person contact,
for the foreseeable future.
For information and contact
details, visit www.cdr.wisc.edu.
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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: 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.

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.

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

Wisconsin's
Finest Cheese
Your Direct Source for
all your
cheese needs!
1 lb. Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices
American Loaves
Blocks, Prints

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

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster

Serving:
Retail, Foodservice, Delis
Warehouses in Texas & Wisconsin
for convenient pick-ups

Call for Competititve Pricing
Jamey Williams
at 972-422-5667
jamey@wisconsinsfinest.com

PNEUMATIC HAMMER
Removes Powder Deposits

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
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.

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

while maintaining the integrity
of your powder processing
equipment.

TC Strainer Gasket

*USDA Project
Number 13377

► 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

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

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

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

Butter
Cheese
American
Swiss
Other
Total

Public
Warehouse
Stocks

February 29, 2020
as a % of

Feb 28
2019

Jan 31
2019

Feb 29
2020

Feb 28
2019

Jan 31
2019

243,511

247,376

302,344

124

122

783,210
31,047
552,680

779,672
22,902
551,044

778,824
24,312
556,464

93
81
106

100
106
101

1,366,937

1,353,618

1,359,600

98

100

795

American-Type
Cheese Stocks

770

million lbs

820

325

Feb 29
2020

289,143

1,100,485

Butter Stocks

End of February, select years,

300

End of February;

million lbs

275

745

250

720

225

695
200

670

175

645
620

2014

15

2016

17

2018

19

2020

150

2014

15

2016

17

2018

19

2020

Manufacturers’ Stocks of
NDM

Manufacturers’ Stocks of
WPC – 50 – 89.9%

End of Feb; Select Years, million lbs

End of Feb; Select Years; million lbs
60

325
300

50

275
250

40

225
30

200
175

20

150
10

2014
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2016

2018

2020

DAIRY PRODUCT SALES

125

2014

$2.10

2020

40-Pound
Block Avg

$2.00
$1.95
$1.90
$1.85
$1.80

1.7745
11,481,329

Class
IV

Dry
Whey

*Cash Settled

3-20
3-23
3-24
3-25
3-26

Mar 20
Mar 20
Mar 20
Mar 20
Mar 20

16.26
16.26
16.26
16.28
16.23

14.90
14.90
14.90
14.90
14.91

3-20
3-23
3-24
3-25
3-26

Apr 20
Apr 20
Apr 20
Apr 20
Apr 20

16.05
16.08
16.08
15.94
15.70

3-20
3-23
3-24
3-25
3-26

May 20
May 20
May 20
May 20
May 20

3-20
3-23
3-24
3-25
3-26

NDM

Block
Cheese

Cheese*

Butter*

36.850
37.000
37.000
37.000
37.200

112.500
112.500
112.500
111.750
111.750

1.7900
1.7900
1.7900
1.7990
1.7990

1.7130
1.7130
1.7130
1.7150
1.7080

178.450
178.025
176.725
176.750
176.250

14.06
14.06
13.88
13.50
13.18

35.500
35.500
35.750
35.750
36.000

99.800
99.375
98.800
98.575
97.250

1.7850
1.7850
1.7880
1.7750
1.7700

1.6990
1.6980
1.7010
1.6900
1.6710

180.000
179.975
175.250
168.325
163.325

15.31
15.21
15.09
14.89
14.56

14.07
13.97
13.69
13.50
13.00

34.025
34.450
34.500
34.550
35.100

98.875
98.500
97.750
96.900
95.525

1.7500
1.7500
1.7290
1.7100
1.6900

1.6240
1.6180
1.6100
1.5920
1.5540

182.600
179.950
175.925
169.275
164.275

June 20
June 20
June 20
June 20
June 20

15.52
15.47
15.38
15.15
14.73

14.30
14.30
13.94
13.60
13.25

33.700
34.200
33.850
33.750
34.750

110.075
110.000
99.500
97.850
97.000

1.7590
1.7590
1.7590
1.7590
1.7220

1.6530
1.6520
1.6430
1.6250
1.5830

185.550
182.625
178.000
170.750
165.750

3-20
3-23
3-24
3-25
3-26

July 20
July 20
July 20
July 20
July 20

15.92
15.93
15.83
15.70
15.44

14.73
14.65
14.26
13.80
13.52

34.000
34.250
34.250
34.700
35.175

101.575
102.100
101.500
100.025
99.150

1.7860
1.7860
1.7860
1.7770
1.7770

1.6950
1.6950
1.6850
1.6740
1.6500

188.450
187.650
182.650
173.775
168.775

3-20
3-23
3-24
3-25
3-26

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

16.11
16.14
16.10
16.00
15.81

14.92
14.82
14.68
14.25
13.80

34.200
34.550
35.050
35.050
35.050

103.500
103.350
103.100
101.975
100.125

1.7990
1.7920
1.7920
1.7780
1.7780

1.7070
1.7090
1.7080
1.7040
1.6870

192.525
193.050
188.050
178.250
174.475

3-20
3-23
3-24
3-25
3-26

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

16.21
16.21
16.24
16.14
15.97

15.04
15.04
15.00
14.62
14.05

34.600
34.600
34.600
35.000
35.000

105.200
105.600
105.025
103.200
102.200

1.7840
1.7840
1.7840
1.7770
1.7770

1.7150
17170
1.7170
1.7090
1.7000

195.400
194.600
190.000
182.475
179.000

3-20
3-23
3-24
3-25
3-26

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

16.25
16.22
16.24
16.20
15.96

15.22
15.22
15.14
14.78
14.38

34.600
34.600
34.600
34.600
34.600

107.000
107.450
107.000
105.500
103.525

1.8120
1.8120
1.8120
1.7970
1.7970

1.7200
1.7220
1.7200
1.7170
1.7070

195.425
195.425
191.000
184.000
180.000

3-20
3-23
3-24
3-25
3-26

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

16.13
16.20
16.10
16.06
15.86

15.34
15.34
15.34
14.90
14.59

34.600
34.600
34.600
34.600
34.600

108.900
108.875
108.325
107.025
105.025

1.8000
1.8000
1.8000
1.8000
1.8000

1.7080
1.7100
1.7080
1.7000
1.6920

197.200
196.400
191.400
185.000
180.000

3-20
3-23
3-24
3-25
3-26

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

15.95
15.95
15.86
15.85
15.60

15.50
15.50
15.50
15.20
14.71

34.850
34.850
34.850
34.850
34.850

110.350
110.100
109.750
108.350
107.200

1.7810
1.7810
1.7800
1.7800
1.7800

1.6930
1.6920
1.6900
1.6840
1.6780

195.950
194.750
191.025
185.000
180.000

3-20
3-23
3-24
3-25
3-26

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

15.66
15.66
15.66
15.66
15.50

15.50
15.50
15.50
15.40
14.82

37.025
37.025
37.025
37.025
37.025

110.375
111.025
110.750
109.050
107.700

1.7530
1.7530
1.7530
1.7530
1.7530

1.6790
1.6790
1.6770
1.6700
1.6620

194.725
194.750
192.000
186.475
181.500

19,721

6,134

3,213

10,220

395

24,498

12,117

Interest March 26

$1.70
$1.65
$1.60

CME vs AMS

$1.55
M

A

March 14

M

J

J

A

S

O

N

D

J

March 7

F

M

Feb. 29

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

SETTLING PRICE
Date Month Class
III

$1.75

$1.50

March 21

2018

$2.15

$2.05

March 25, 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

2016

DAIRY FUTURES PRICES

Dollars/Pound
1.8007
Pounds
11,510,252

1.8464
12,563,420

1.9049

Superior Solutions

FLOOR DRAINS

12,140,044

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

Weighted Price
US
1.6354
Adjusted to 38% Moisture
US
1.5552
Sales Volume
US
12,170,128
Weighted Moisture Content
US
34.80

Dollars/Pound
1.6828

1.7075

1.6868

1.6232

1.6048

 12 gauge single piece,
seamless construction on body
 T-304 or T-316 Stainless Construction

1.6007
Pounds
11,041,340
Percent
34.82

12,514,778

 Rated for heavy equipment - 10,000#
 Standard size 4” sch.-10 outlet
(2”, 3”, 6” also available)

11,899,697

34.78

34.83

1.7461

1.7691

 Glass beaded finish

5,549,051

 USDA Approved

 Many styles of bodies,
baskets & covers available

Butter

Weighted Price
US
Sales Volume
US

1.7351
4,334,072

Dollars/Pound
1.8270
Pounds
3,985,572

6,545,706

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3787

Dollars/Pounds
0.3710

0.3753

6,212,571

5,942,416

4,899,689

0.3743
5,626,134

Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.1160
22,729,400

Dollars/Pound
1.1637•
Pounds
20,125,872•

1.1584
18,715,754

1.2240
14,822,473

Stainless
Steel Floor
CIP TANKS,
T
P-Trap
Drains,
BALANCE
T
TANKS
&
Clean-Outs
STORAGE
T
TANKS
and
Accessories

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600
Winsted, MN 55395
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - MARCH 20: Throughout the country, retail orders have climbed. For the
same reason for the retail push, food service orders have nearly dissolved. The coronavirus
epidemic has cleared store shelves of necessities. Milk, butter, cheese, and yogurt are also
clearing from the aisles. That positive push cannot be said for producers who are affected
by school closures. There are plants running seven days a week. However, there are some
that are closed for scheduled maintenance.
NORTHEAST- MARCH 25:

The month of March is gearing towards the end and
there are still some uncertainties. Retail stores are not showing ads currently, although
many grocery stores are open and market participants relay retail cheese sales have heavily increased. Food service orders from educational institutions have dropped immensely
around the United States. In the Northeast cheese makers are receiving the milk loads
they need to be at steady operating levels. Mozzarella and Provolone cheese orders from
restaurants continue to be lower. On various market exchanges, Cheddar cheese trading
activities are light to moderate.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Coronavirus continues to impact the volume of data collected and used in this retail survey.
Specifically, store ads are less than normal and therefore may not fully reflect current market
conditions.
Total conventional and organic ads posted declines of 10 percent and 35 percent, respectively. Organic cream cheese ads, up 177 percent, show the largest increase in ads of commodities in both groups. Conventional cream cheese reported a larger volume of ads, while
increasing only 10 percent, comparatively.
The national weighted average advertised price for conventional milk half-gallons is $1.38,
compared to $3.95 for organic milk half-gallons, an organic price premium of $2.57. Conventional half-gallon milk ad numbers declined 21 percent and organic half-gallon milk ads
declined 63 percent. Overall, milk ads for conventional and organic saw 34 percent and 60
percent declines, respectively.
The total number of ads for conventional yogurt decreased by 1 percent and organic yogurt
ads dropped 36 percent. The total number of ads for conventional cheese declined 3 percent,
but there were no organic cheese ads this week.

RETAIL PRICES - CONVENTIONAL DAIRY - MARCH 27
Commodity

US

NE

Butter 1#

3.09

3.40

Cheese 8 oz block

2.20

2.19

Cheese 1# block

4.59

3.49

4.99

Cheese 2# block

5.91

Cheese 8 oz shred

2.28

2.25

2.29

Cheese 1# shred

4.57

2.99

4.89

Cottage Cheese

2.14

2.36

2.07

1.25

Cream Cheese

1.76

1.53

1.87

1.67

Flavored Milk ½ gallon 2.41
Flavored Milk gallon

2.50

Ice Cream 48-64 oz

3.04

3.00

Milk ½ gallon

1.38

Milk gallon

4.01

4.99

Sour Cream 16 oz

1.96

1.95

2.00

1.98

Yogurt (Greek) 4-6 oz

.99

1.00

1.00

Yogurt (Greek) 32 oz

3.70

4.12

WEST - MARCH 25: Foodservice demand is languishing. As consumers stock up, but

Yogurt 4-6 oz

.51

schools and eating establishments close, cheese demand has shifted. Manufacturers say
commodity cheese sales and exports have slowed, but customers are still taking contracted
shipments. Although some milk is getting diverted into Class I uses, cheese plants have
plenty of milk to keep vats running at capacity. A few processors say they are making as
much cheese as space allows. Inventories are available for commodity cheese, but tighter for
blocks and varieties destined for retail. Some industry contacts relay that a few processors
are repackaging bulk cheese to fill the surge in retail demand.

Yogurt 32 oz

2.19

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3200 - $2.6075 Process 5-lb sliced:
$1.6075- $2.0875
Muenster:
$2.3075 - $2.6575 Swiss Cuts 10-14 lbs: $3.6100 - $3.9325

MIDWEST AREA - MARCH 25: Producers who ship primarily to foodservice accounts
are feeling the crunch of the pandemic. They say orders have slipped noticeably. Retail
orders are steady to stronger, and producers who work primarily or exclusively with retail
accounts are busy. A number of cheesemakers wear both hats. As is expected, they are
managing cheese production based upon who is ordering. Some plant managers are running seven-day work-weeks. Milk prices remain similarly discounted as they were last
week, on quiet spot trading. Last week, milk availability was questionable with more Class I
plants pulling down milk supplies in order to keep up with the retail push. This week, milk is
steadily available but spot interest is limited. Cheese markets are underwhelming according
to cheese contacts.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:
$2.2350 - $2.6600
Monterey Jack 10#:
$2.2100 - $2.4150
Muenster 5#
$2.2350 - $2.6600
Grade A Swiss 6-9#:
$3.1250 - $3.2425

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

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.9475 - $2.4375 Monterey Jack 10#:
Process 5# Loaf:
$1.5550 - $1.8100 Swiss 6-9# Cuts:

$1.9575 - $2.3575
$2.0350 - $2.9800
$1.5375 - $1.8975
$2.5025 - $3.5725

$2.1950 - $2.3950
$2.1825 - $2.4575
$3.2075 - $3.6375

FOREIGN -TYPE CHEESE - MARCH 25: Sliced cheese demands are still very high
in the EU retail industry due to households’ increased requests for it. However, guidelines
against the coronavirus led to decreasing sliced cheese demands from foodservice. International sales remain strong as many non-EU countries also augmented the volumes of
cheese on their grocery shelves.
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
$2.3800 - 3.8675
$2.8875 - 3.6050
$3.7675 - 5.8575
$3.5700 - 5.7250
0
0
0
$3.6475 - 3.9700
0

WHOLESALE BUTTER MARKETS - MARCH 25
NATIONAL:

Consumers have been
stocking up on basic needs due to the outbreak. While the swell of retail business has
kept butter production active, foodservice
accounts are diminishing.

WEST:

Processing is ongoing as cream
is readily available. Grocery stores are
requesting more butter than usual. With the
uncertainty related to the pandemic, buyers
are securing enough that they could use in
case the stores shut down. Most restaurants
and hotels have either reduced their activity
levels or closed. As the result, their intakes
are lower. Although bulk butter prices are
generally low and are causing several buyers to be more active in the market, some
bulk butter processors are able to maintain
high price points. Overall, butter production
is stable, and inventories are plentiful.

CENTRAL:

Butter sales are generally
slower. Notably, with COVID-19 related closures in most cities and states throughout
the country, food service in both restaurant
and institution has ebbed. Retail butter sales
are strong, with the grocery aisle clearances

of last week. Therefore, retail has helped
ease the pressure on the weak food service demand, but not enough according to
some butter contacts. Cream is excessively
available, but butter plant managers are
not taking on as much with the aforementioned demand dips. Churns are busy, but
butter plant managers are trying to sell off
excess cream when they can. There were
sub-market cream prices reported from the
West, but regional cream prices are similar
to last week, in the midst of week 13. Butter
inventories are growing, and plant managers
say cream is expected to be discounted for
the near term.

NORTHEAST: Butter manufacturers have
plenty of in-house cream for churning this
week. Outside offers are frequent, but cream
supply and demand are opposite to what they
were last week, with butter makers turning
away cream deals. Multiples are expected
to dip lower. Retail and bulk butter output
continues, amidst a slowdown in food service production. Sources point out that some
manufacturers’ foodservice production runs
wait, full stop.

SE

MID

SC

SW

NW

3.04

2.80

2.83

3.09

2.99

2.03

2.21

2.99

2.18

3.99
5.88

5.99

2.22

2.22

4.99
5.99
2.84

2.42

2.00

1.87

2.37

3.48

2.95

2.94

3.99
1.99

2.50
3.48
3.12

2.82

3.43

1.50

1.18
3.99

2.98

1.00

.97

.99

.89

3.55

4.99

3.47

3.47

3.41

.51

.49

.52

.49

.39

.58

2.00

2.17

2.00

2.99

.99

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:
Butter 1 lb:
$5.29
Cheese 8 oz shred:
NA
Cottage Cheese 16 oz:
$3.49
Cream Cheese 8 oz:
$2.42
Yogurt 4-6 oz:
$0.69

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

$3.49
$1.25
NA
$3.95
$5.00
$2.62

NDM PRODUCTS - MARCH 26
NDM - CENTRAL: Low/medium heat
NDM prices shifted down again this week.
NDM markets have little traction right
now, as COVID-19 has definitely added
to the bearishness currently dominating
NDM and other dairy commodity markets.
According to buyers, the volume of offers
has increased. Producers have met some
buyers in the middle, as they are aware
of current market conditions. Condensed
skim has been widely available and production has been busy.
NDM - WEST: In the West, low/medium
heat NDM prices are lower on the range
and at the bottom of the mostly series.
Production is unchanged from a week
ago. Some manufacturers say that they
would produce more if they could get additional labor. Many Mexican buyers have
decreased their low/medium heat nonfat
dry milk intakes because of the stronger
value of the US dollar. European sellers are
offering more aggressive prices for their
skim milk powder. According to industry
contacts, there has been less stringency
on US trucking laws to ease shipment
needs during the pandemic. Containers
and transportation costs are higher than

usual in the West. Low/medium heat NDM
supplies are available to meet all needs.
Purchasers’ panic buying to meet spring
baking needs have caused an increase
in demands. High heat NDM supplies are
low and can barely meet current requests.

NDM - EAST: NDM sources voice a
disconnect between current prices and
market fundamentals, as buyers/sellers
struggle to establish any type of position.
Market instability has prompted a longerterm view, for some. As such, a few buyers/sellers are locking inrices well into Q3.
Milk supply remains heavy into Class 1,
bottling sales, balancing declines in the
volume of milk being received for processing NDM milk.
LACTOSE: Manufacturers say they are
getting a lot of inquiries from buyers. Some
customers are asking to move up shipment dates. Processors are juggling supplies where they can, but this is difficult
because inventories are tight through the
next quarter, and beyond. Manufacturers
express a desire to have more lactose on
hand to be able to sell into the spot market
at stronger prices.

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

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

03/23/20
......................................
03/01/20
......................................
Change
......................................
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
73,130
73,288
-158
0

CHEESE
75,611
76,387
-776
-1
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CME CASH PRICES - MARCH 23 - 27, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
March 23

$1.4300
(NC)

$1.8375
(NC)

TUESDAY
March 24

$1.4500
(+2)

WEDNESDAY
March 25

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.7400
(-1½)

$1.0050
(+1¾)

$0.3300
(NC)

$1.8150
(-2¼)

$1.7100
(-3)

$1.0000
(-½)

$0.3300
(NC)

$1.4400
(-1)

$1.7900
(-2½)

$1.6525
(-5¾)

$0.9975
(-¼)

$0.3300
(NC)

THURSDAY
March 26

$1.4025
(-3¾)

$1.7400
(-5)

$1.5900
(-6¼)

$0.9650
(-3¼)

$0.3300
(NC)

FRIDAY
March 27

$1.3400
(-6¼)

$1.5900
(-15)

$1.4875
(-10¼)

$0.9200
(-4½)

$0.3300
(NC)

Week’s AVG
Change

$1.4125
(-0.0375)

$1.7545
(-0.1090)

$1.6360
(-0.0.915)

$0.9775
(-0.0.115)

$0.3300
(+0.0040)

Last Week’s
AVG

$1.4500

$1.8635

$1.7275

$0.9890

$0.3260

2019 AVG
Same Week

$1.5890

$1.6845

$2.2670

$0.9605

$0.3225

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Monday’s block market activity was limited to an uncovered
offer of 1 car at $1.8600, which left the price unchanged at $1.8375. Four cars of
blocks were sold Tuesday, the last at $1.8150, which set the price. No blocks were
sold Wednesday; the price declined on an uncovered offer of at $1.7900. No blocks
were sold Thursday; the price fell on an uncovered offer of at $1.7400. No blocks
were sold on Friday; the price plunged on an uncovered offer of at $1.5900. The barrel price rose Tuesday on a sale at $1.4500, fell Wednesday on a sale at $1.4400,
declined Thursday on a sale at $1.4025, and dropped Friday on a sale at $1.3400.
Butter Comment: The price declined Monday on a sale at $1.7400, fell Tuesday
on an uncovered offer at $1.7100, dropped Wednesday on an uncovered offer at
$1.6525, declined Thursday on an uncovered offer at $1.5900, and fell Friday on an
uncovered offer at $1.4875.
Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.0050,
declined Tuesday on a sale at $1.0000, fell Wednesday on an uncovered offer at
99.75 cents, dropped Thursday on a sale at 96.50 cents, and declined Friday on a
sale at 92.0 cents.
Dry Whey Comment: The price was unchanged all week at 33.0 cents.

Month-To-Month
Food Price Volatility
Expected To Grow As
Supply Chains Adjust
To Coronavirus
Washington—While it is “likely”
that month-to-month food price
volatility will increase as supply
chains and the economy adjust
to the coronavirus pandemic,
USDA’s ERS does not now expect
big changes to food-at-home prices
for the year overall.
With the recent outbreak of
coronavirus in the US, “many
new and rapidly changing factors
could influence food prices over
the rest of the year,” ERS said in
its monthly “Food Price Outlook”
report, which was released Wednesday. The effects of the coronavirus
outbreak on food prices will likely
be different for food at home and
food away from home.
In 2020, food-at-home prices
are expected to increase between
0.5 and 1.5 percent, as potentially
the fifth year in a row with deflating or lower-than-average inflating
retail food prices,
The 2020 forecast for food away
from home has been lowered moderately this month. Food-awayfrom-home prices are now expected
to increase in a range between 1.5

and 2.5 percent in 2020.
ERS expects the Consumer
Price Index (CPI) for dairy products to increase 1.5 to 2.5 percent
this year, following an increase of
1 percent in 2019 and a decline of
0.5 percent in 2018. The 20-year
historical average for the dairy CPI
is up 1.6 percent annually.
In 2018, retail food-at-home
prices rose 0.4 percent. That was
the first increase in three years, but
the rate was still below the 20-year
historical annual average of 2 percent, ERS noted. While prices for
dairy products, pork, other meats,
and processed fruits and vegetables
declined in 2018, prices for all
other food categories increased.
In 2019, retail food-at-home
prices increased 0.9 percent, which
was again below the 20-year historical annual average of 2 percent.
While prices for poultry, eggs, fats
and oils, and fresh fruits declined
in 2019, prices for all other food
categories increased.
Between the 1970s and early
2000s, food-at-home prices and
food-away-from-home prices
increased at similar rates, ERS
noted. While food-at-home prices
deflated in 2016 and 2017, foodaway-from-home prices have been
rising consistently monthly, due in
part to the variations in the cost
structure of restaurants versus grocery stores.

WHEY MARKETS - MARCH 23 - 27, 2020
RELEASE DATE - MARCH 26, 2020
Animal Feed Whey—Central: Milk Replacer:

.2800 (NC) – .3200 (+2)

Buttermilk Powder:
Central & East:
1.0500 (-1) – 1.1700 (-2)
Mostly:
1.1200 (NC) – 1.1400 (NC)

West: 1.0800 (NC) – 1.1600 (NC)

Casein: Rennet:

4.4700 (+¼) – 4.5850 (NC) Acid: $3.7500 (+12¼) – $4.100 (+25½)

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

Mostly: .3400 (NC) – .3600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.2700 (-2¼) – .4100 (NC)

Mostly: .3500 (NC) – .3900 (NC)

Dry Whey—NorthEast: .3500 (+1) – .4025 (-½)
Lactose—Central and West:
Edible:
.2400 (NC) – .4200 (NC)

Mostly: .2800 (NC) – .3400 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9500 (-8½) – 1.1325 (-2¾)
High Heat:
1.2000 (NC) – 1.3000 (NC)
Nonfat Dry Milk —Western:
Low/Medium Heat: .9400 (-2½) – 1.1325 (-3¼)
High Heat:
1.1500 (NC) – 1.3000 (NC)
Whey Protein Concentrate—Central and West:
Edible 34% Protein: .9200 (NC) – 1.1900 (NC)

Mostly: 1.0150 (-3½) – 1.0800 (-2)

Mostly: 1.0000 (-5) – 1.1000 (NC)

Mostly: .9450 (NC) – 1.0850 (NC)

Whole Milk—National: 1.7000 (+10) – 1.9500 (+15)
Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379
1.5721

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410

Let us help you Culture Innovation
For over 50 years,Vivolac Cultures has
endeavored to bring innovative
culture design to the dairy industry.
We partner with our customers to
provide solutions that give you the
control, convenience, and flexibility
you need with the performance you expect.
 Expert onsite technical support and staff
 DVI or bulk starter cultures and media
 Industry leading bio-protection cultures
 Flavor and texture adjuncts for award-winning cheeses
 Custom blending culture options available

Proudly made in the United States

Vivolac Cultures Corp.
www.vivolac.com  innovation@vivolac.com
1-800-VIVOLAC
For more information, visit www.vivolac.com

