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Dairy Co-op, Retailer File Lawsuit 
Against DFA Over Carolina Plants

FDA-USDA Memo Aims To Prevent 
Interruptions At Food Facilities
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MOU Creates Process For Agencies To Decide 
When USDA Could Exercise DPA Authority

ACS Finds 71% 
Of Members Need 
Financial Help To 
Sustain Operations
Denver, CO—The American 
Cheese Society (ACS) reported 
Thursday that more than 70 per-
cent of its members have applied 
for debt relief or financial assis-
tance in order to keep their busi-
nesses afloat during the ongoing 
coronavirus pandemic.

In an effort to better understand 
the economic impact of the pan-
demic on the cheese industry, ACS 
released a survey to members titled 
“COVID-19 Pandemic Impact on 
the American Cheese Industry: 
Business Operations.” 

Conducted earlier this month, 
the survey compiled data from 
nearly 1,000 members, including 
producers, distributors and buyers. 

• See Covid Impacts ACS, p. 8

Milk Production 
Rose 1.6% In April; 
Production Estimates 
Include Dumped Milk
Washington—US milk produc-
tion in the 24 reporting states dur-
ing April totaled 17.825 billion 
pounds, up 1.6 percent from April 
2019, USDA’s National Agricul-
tural Statistics Service (NASS) 
reported Wednesday.

NASS revised its March milk 
production estimate up by 115 mil-
lion pounds, so March milk output 
in the 24 reporting states was up 3 
percent from March 2019, rather 
than up 2.4 percent as originally 
estimated.

Production per cow in the 24 
reporting states averaged 2,013 
pounds for April, 17 pounds above 
April 2019.

The number of milk cows on 
farms in the 24 reporting states 
in April was 8.853 million head, 
65,000 head more than April 
2019, but 4,000 head less than 
March 2020.

NASS noted that its milk 
production and milk per cow 
estimates include dumped milk. 
Administrative data used for 
estimating milk production from 
sources such as federal milk mar-
keting orders and dairy coop-
eratives include pounds of milk 
dumped, NASS explained. 

During April, dairy farmers in 
roughly half of all states reportedly 
dumped at least some milk.

For the entire US during April, 
milk production totaled 18.7 bil-
lion pounds, up 1.4 percent from 

• See Milk Output Up 1.6%, p. 6
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tribution of farm equipment and 
commercial fertilizer.

On Apr. 28, 2020, Trump issued 
Executive Order 13917 addition-
ally delegating authority to USDA 
under the DPA with respect to 
food supply chain resources spe-
cifically during the national emer-
gency caused by the outbreak of 
the coronavirus.

Under this executive order, 
which generally focuses on ensur-
ing the continued functioning of 
the meat and poultry industries, 
Trump directed Perdue to take all 
appropriate actions to ensure that 
meat and poultry processors con-
tinue operations consistent with 
the guidance for their operations 
jointly issued by the Centers for 
Disease Control and Prevention 
(CDC) and the Occupational 
Safety and Health Administration 
(OSHA).

The executive order also speci-
fies that, under the delegation of 
authority provided in the order, 
the secretary of agriculture may 
identify additional specific food 
supply chain resources that meet  
the criteria of section 101(b).

• See Supply Interruptions, p. 10

Washington—The US Food and 
Drug Administration (FDA) and 
the US Department of Agriculture 
(USDA) on Tuesday announced 
a Memorandum of Understanding 
(MOU) to help prevent interrup-
tions at FDA-regulated food facili-
ties.

The MOU creates a process for 
the two agencies to make deter-
minations about circumstances in 
which USDA could exercise its 
authority under the Defense Pro-
duction Act (DPA) with regard 
to certain domestic food resource 
facilities that manufacture, pro-
cess, pack, or hold foods, as well as 
to those that grow or harvest food 
that fall within FDA’s jurisdiction.

During the ongoing coronavi-
rus pandemic, all components of 
the food and agriculture are con-
sidered critical infrastructure as 
determined by Presidential Policy 
Directive 21, and it is vital for the 
public health that they continue 
to operate, the MOU explained. 
Moreover, the protection and res-
toration of the food and agriculture 

sector may be considered neces-
sary or appropriate to promote the 
national defense for purposes of the 
Defense Production Act (DPA), 
which provides the President with 
authority to expedite and expand 
critical supplies and services from 
the private sector that are needed 
to promote national defense, 
including protection and restora-
tion of critical infrastructure.

Under Section 201(a) of Execu-
tive Order (EO) 13603, President 
Trump delegated to Secretary of 
Agriculture Sonny Perdue the 
authority to require acceptance 
and priority performance of con-
tracts or orders (other than con-
tracts of employment) to promote 
the national defense over perfor-
mance of any other contracts or 
orders, and to allocate materials, 
services, and facilities as deemed 
necessary or appropriate to pro-
mote national defense with respect 
to food resources, food resource 
facilities, livestock resources, vet-
erinary resources, plant health 
resources, and the domestic dis-

Raleigh, NC—A lawsuit filed in 
federal court here Tuesday chal-
lenges the recent acquisition by 
Dairy Farmers of America (DFA) 
of three milk plants in North and 
South Carolina from Dean Foods 
Company.

The lawsuit was filed by Food 
Lion, LLC, a retailer which oper-
ates more than 1,000 supermar-
kets, either directly or through 
affiliates, including roughly 600 
supermarkets in North Carolina 
and South Carolina; and Mary-
land and Virginia Milk Produc-
ers Cooperative Association 
(MDVA), a dairy cooperative 
with approximately 950 member 
farms in 11 states throughout the 
Mid-Atlantic and Southeast.

Food Lion is one of the larg-
est retail purchasers of processed 
fluid milk from processing facili-
ties in North and South Caro-

lina, the complaint stated, while 
MDVA owns two fluid milk pro-
cessing facilities outside of the 
Carolinas and two plants that 
produce bulk dairy ingredients 
for food manufacturers.

The complaint arises out of 
DFA’s “longstanding effort to 
seize control of the milk supply 
chain,” the complaint stated. 
“DFA has rapidly consolidated 
and dominated the market for 
the supply of raw milk not by 
competing on the merits, but 
through unlawful conduct and 
anti-competitive agreements 
through which it has gained 
near-complete control over the 
purchasing of key nationwide 
milk processors.

“This anti-competitive cam-
paign has allowed DFA to trans-

• See Lawsuit Filed, p. 12
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All of those numbers seem, well, 
they seem wildly inappropriate, 
frankly. And that’s simply because, 
in a month when prices at the farm 
and factory levels were going down, 
down and down, prices at the retail 
level were going up, up and up.
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Lower Retail Dairy Prices Would Be Helpful, And Appropriate

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

The month of April will long be 
remembered in the dairy industry 
for many coronavirus pandemic-
related problems, including plung-
ing commodity prices, nosediving 
food service sales, and the wide-
spread dumping of milk.

Oh, and one more thing: higher 
retail dairy product prices. As 
reported on our front page last 
week, the Consumer Price Index 
for dairy and related products was 
228.76 in April (1982-84=100), 
up 1.4 percent from March, 5.2 
percent higher than in April 2019 
and the highest level for the dairy 
CPI since December 2014, when it 
reached 229.87.

All of those numbers seem, well, 
they seem wildly inappropriate, 
frankly. And that’s simply because, 
in a month when prices at the 
farm and factory levels were going 
down, down and down, prices at 
the retail level were going up, up 
and up.

For example, in April, the aver-
age CME cash market price for 
40-pound Cheddar blocks was just 
over $1.10 per pound. That was an 
astounding drop of 65.3 cents from 
March.

The last time the average CME 
block price dropped that much 
from one month to the next was...
never. There has never before 
been such a huge drop in the aver-
age CME block price in just one 
month.

Meanwhile, the CPI for cheese 
and related products in April was 
240.9, up 1.8 percent from March, 
up 7 percent from April 2019 and 
a new record high, breaking the 
previous record of 240.05, set back 
in November 2014.

Since that’s the second time 
we’ve mentioned 2014 here, it’s 
worth briefly revisiting cheese 
and dairy product prices from that 
record-shattering year. That was 
the only year in history that the 
CME block price averaged over 
$2.00 per pound for the entire year 
(it actually averaged just under 
$2.11 per pound that year), and the 
block price averaged above $2.00 

in nine of the first 10 months that 
year (the exception was July, when 
the block price averaged $1.9870 
a pound), including a record high 
average of $2.3554 per pound in 
March.

As an interesting side note, the 
average monthly Cheddar block 
price dropped from $2.1932 a 
pound in October 2014 to $1.5218 
per pound in January 2015, or just 
over 67 cents in a three-month 
period, compared to the 65.3-cent 
drop that took place last month.

Also in April, the average retail 
Cheddar cheese price reached 
$5.45 a pound, up more than 12 
cents from March, up more than 
16 cents from April 2019 and the 
highest average retail Cheddar 
price since October 2015, when it 
was $5.48 a pound.

Retail fluid milk prices were also 
on the rise in April, even as the 
commodity prices that are used to 
calculate Class I milk prices were 
plummeting. April’s CPI for whole 
milk was 209.3, up 0.4 percent 
from March, up 4.9 percent from 
April 2019 and the highest whole 
milk CPI since December 2015, 
when it was 209.4.

The average retail whole milk 
price in April was $3.27 per gallon, 
up almost two cents from March, 
up almost 29 cents from April 
2019 and the highest average retail 
whole milk price since March of 
2017, when it was $3.32 a gallon.

As frustrating and counter-intu-
itive as these higher retail dairy 
prices might seem, they aren’t 
really all that out of line, logically 
speaking. The higher retail whole 
milk price in April might be the 
easiest to explain, given that the 
federal order Class I base price for 
the month was $16.64 per hun-
dredweight. 

That was down 82 cents from 
March but still 88 cents higher 
than in April 2019. It also fol-
lowed a period in which the Class 
I base price was above $17.00 
from June through October 2019, 
above $18.00 in November, and 
then above $19.00 in December 

and January, and still above $17.00 
in February and March. In other 
words, if nothing else, retail whole 
milk prices were still relatively 
high in April because they had 
still had some “momentum”; they 
had, in fact, been above $3.00 per 
gallon every month since last June 
(which, as noted earlier, was the 
first month in which the Class I 
base price moved above $17.00 per 
hundred).

As far as high average retail 
Cheddar prices in April, it’s worth 
remembering that, while the Class 
III price in April, at $13.07 per 
hundredweight, was down more 
than $3.00 from March, much of 
the Cheddar being sold at retail in 
April had in fact been made from 
that more expensive March milk.

Throw in all the logistical prob-
lems the food supply chain was 
experiencing in April and it’s prob-
ably no wonder that retail dairy 
product prices increased. Indeed, 
the CPI for all six major grocery 
store food groups increased at least 
1 percent in April, compared to 
March.

But April will go down as a 
unique month in dairy and food 
industry history, and it would seem 
that lower retail dairy product 
prices should be the rule, not the 
exception, in May.

As noted earlier, the CME block 
Cheddar price in April averaged 
just over $1.10 per pound, which 
was down from $1.7550 per pound 
in March. In fact, CME block 
prices averaged above $1.70 a 
pound for 10 straight months, but 
dramatically lower April prices 
should translate into at least some-
what lower retail prices in May.

For fluid milk, the Class I base 
price dropped from $16.64 per 
hundred in April to $12.95 per 
hundred in May which, again, 
should translate into at least some-
what lower retail prices in May.

If they do indeed materialize, 
lower retail dairy product prices 
will help both consumers and the 
dairy industry. That’s a win-win 
situation, albeit a bit delayed.
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USDA Details Direct Producer Payments 
Under CFAP; Margin Payment Triggered
Washington—US Secretary of 
Agriculture Sonny Perdue on Tues-
day announced details of the Coro-
navirus Food Assostance Program 
(CFAP), which will provide up to 
$16 billion in direct payments to 
deliver financial relief to farmers 
impacted by the pandemic.

CFAP provides financial assis-
tance to producers of agricultural 
commodities who have suffered a 
5-percent or greater price decline 
due to the coronavirus and face 
additional significant marketing 
costs as a result of lower demand, 
surplus production, and disrup-
tions  to shipping patterns and the 
orderly marketing of commodities.

Dairy and other farmers will 
receive direct support, drawn from 
two funding sources. The first 
source of funding is $9.5 billion in 
appropriated funding provided in 
the Coronavirus Aid, Relief, and 
Economic Stability (CARES) Act 
to compensate farmers for losses 
due to price declines that occurred 
between mid-January 2020 and 
mid-April 2020.

The second funding source uses 
the Commodity Credit Corpora-
tion (CCC) Charter Act to com-
pensate producers for $6.5 billion 
in losses due to ongoing market 
disruptions.

For dairy producers, payments 
using funding from the CARES 
Act will be determined by multi-
plying a producer’s milk produc-
tion for the first quarter of calendar 
year 2020 by a pre-specified pay-
ment rate calculated as 80 percent 
of the decline in prices as deter-
mined by USDA during that quar-
ter. That payment rate is $4.71 per 
hundredweight.

Dairy producer payments under 
the CCC Charter Act will be 
determined by multiplying a pro-
ducer’s milk production for the 
first quarter of 2020 by a factor of 
1.014 — in order to account for 
increased production in the second 
quarter of 2020 — by a pre-speci-
fied payment rate calculated as 25 
percent of the decline in prices as 
determined by USDA during the 
first quarter of 2020.

Payments under the CARES 
Act and CCC Charter Act will 
be issued as one payment to the 
producer if such producer is eligi-
ble to receive both parts, and dis-
bursed in a combination of initial 
and final payments. Producers will 
receive 80 percent of their maxi-
mum total payment upon approval 
of the application. The remaining 
portion of the payment, not to 
exceed the payment limit, will be 
paid at a later date as funds remain 
available.

Dairy and other producers can 
apply for assistance beginning on 
Tuesday, May 26, 2020. Additional 
information and application forms 
can be found at farmers.gov/cfap. 

Producers of all eligible commodi-
ties will apply through their local 
USDA Farm Service Agency 
(FSA) office. Applications will be 
accepted through Aug. 28, 2020.

“We welcome this federal dairy 
assistance, which is critically 
needed as the nation’s dairy farmers 
face an unprecedented market col-
lapse,” said Jim Mulhern, president 
and CEO of the National Milk 
Producers Federation (NMPF). 

NMPF does believe that more 
flexibility in payment limits and 
some changes to payment calcu-
lations will be needed in future 
rounds of funding to meet the 
“unprecedented challenges faced 
by producers of all sizes, in dairy 

and throughout agriculture,” Mul-
hern added.

FarmFirst Dairy Cooperative 
“has been advocating that funds 
need to be made available for farm-
ers quickly, so we commend the 
USDA for making these plans as 
direct payments to producers as 
well as receiving 80 percent of the 
funds within a week of signing up 
for the program,” said John Ret-
tler, a dairy farmer from Neosho, 
WI, and FarmFirst’s president. “We 
strongly encourage the USDA to 
consider additional funding support 
for dairy farmers, as the industry as 
a whole has experienced a delayed 
affect on feeling the impact of the 
pandemic on dairy market prices.”

“This financial assistance can-
not come soon enough. The 
unprecedented negative effects 
of the pandemic on the food sup-

ply chain and milk prices have 
left our dairy farmers hurting like 
never before,” Edge Dairy Farmer 
Cooperative and the Dairy Business 
Association said in a statement. 

USDA’s FSA announced that 
the March 2020 income over feed 
cost margin was $9.15 per hun-
dredweight, triggering the first 
payment of 2020 for dairy produc-
ers who purchased the appropriate 
level of coverage under the Dairy 
Margin Coverage (DMC) program.

Current projections indicate 
that a DMC payment is likely to 
trigger every month for the remain-
der of 2020, a different expectation 
from last July, when some market 
models had forecast no program 
payments for 18 months.

Over 13,000 dairy operations 
enrolled in the DMC program for 
the 2020 calendar year.

For more information, visit www.tetrapakfiltration.com
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Outlook More Optimistic Than Last Month by Dr. Bob Cropp
Dairy Situation & Outlook: May 20, 2020 from our 

archives
50 YEARS AGO

May 22, 1970: Washington—
Notice has been made by the 
FDA for acceptance of a peti-
tion by the National Cheese 
Institute for an amendment in 
the identity standards for Blue 
and Gorgonzola cheese to pro-
vide for optional application to 
the food surface of sorbic acid, 
potassium sorbate, and sodium 
sorbate to inhibit growth of sur-
face mold.

Curwensville, PA—Produc-
tion facilities of the three-story 
processing plant of Clearfield 
Cheese Co. here, which were 
destroyed by fire late last month, 
will be reconstructed. Plans call 
for the facilities to be back in 
operation in six months.

25 YEARS AGO
May 19, 1995: Columbus, 
OH—Borden intends to sell 
its dairy operations east of the 
Mississippi, all as ongoing opera-
tions, to one or more strategic 
buyers. Only those dairy opera-
tions east of the Mississippi that 
Borden cannot sell, if any, would 
be closed.

Washington—Calling current 
farm policy “anachronistic, inef-
ficient, intrusive and unfair,” a 
think tank with ties to moderate 
Democrats is urging Congress to 
end crop subsidies and proposes 
a three-part plan to bolster agri-
culture and to reinvest in rural 
America.

10 YEARS AGO
May 21, 2010: Madison—Wis-
consin Gov. Jim Doyle this week 
vetoed a controversial bill that 
would have allowed raw milk to 
be sold directly to consumers. 
The legislation was opposed by 
a number of dairy and farm orga-
nizations, including the Wiscon-
sin Dairy Products Association, 
Wisconsin Cheese Makers Asso-
ciation, National Milk Producers 
Federation, and the International 
Dairy Foods Association.

Ithaca, NY—Kathryn J. Boor, 
professor and chair of the food 
science department at Cornell 
University, has been named Ron-
ald P. Lynch Dean of Agriculture 
and Life Sciences, Cornell Pro-
vost Kent Fuchs announced this 
week. She will begin her five-year 
term as dean of Cornell’s College 
of Agriculture & Life Sciences 
on July 1.

Milk price forecasts can change 
rather dramatically from one 
month to another. 

This is the situation between 
the April price forecast and the 
May forecast. In April it looked 
like the May Class III price would 
be about $11.00.

The particularly good news is 
that it now looks like the May 
Class III price will be more than 
$2.00 higher near $12.35. This 
increase is the result of unexpected 
rather strong rally in cheese prices. 
On the CME since the beginning 
of May barrel cheese increased by 
$0.66 per pound and 40-pound 
blocks by $0.72. 

Since the beginning of May but-
ter has increased $0.45 per pound 
and nonfat dry milk $0.20. But 
since the increase has been mostly 
since the past 10 trading sessions 
the May Class IV price will also be 
higher than forecasted in April, but 
only about $10.65 versus $10.15.

Questions are what has driven 
this unexpected increase in dairy 
product prices, and will these 
increases hold? The low dairy 
product prices earlier were driven 
primarily from a loss in demand 
due to the impact of COVID-19 
closing of restaurants and food ser-
vice. Since then retail sales of but-
ter and cheese have increased but 
only partially offsetting the loss in 
restaurants and food service. Fur-
ther restaurants in some states are 
slowly reopening. 

On May 4 USDA announced 
there will be an additional $120 
million of Section 32 purchases 
of dairy products with delivery in 
July. Also, as part of the Corona-
virus Food Assistance Program, 

USDA will purchase at least $317 
million of dairy products for the 
Farmers to Families Food Box Pro-
gram with delivery from May 15 
through June 30. And through the 
Food Purchase and Distribution 
Program USDA plans to purchase 
$68 million in dairy products to 
mitigate the impact on farmers of 
unjustified trade retaliation by for-
eign nations. 

Another major factor is a slow-
down in milk production as dairy 
farmers attempt to lower their milk 
production through means such as 
culling of dairy cows, change in 
feeding, drying cows off earlier, 
going from three times a day milk-
ing to two times. Also, some dairy 
cooperatives asked some dairy pro-
ducers to dump some milk.

Milk production did slow down 
in April, 1.4 percent higher than a 
year ago compared to 2.8 percent 
higher in March. 

Milk cow numbers fell by 4,000 
head from March to April but were 
still 0.5 percent higher than a year 
ago. The increase in milk per cow 
declined being up just 0.9 percent 
compared to an increase of 2.2 per-
cent in March. 

This perhaps reflects the attempt 
by dairy producers to reduce milk 
production. 

Compared to last year milk pro-
duction was just modestly higher 
in California, up 0.3 percent and 
Minnesota up 0.4 with production 
unchanged in Wisconsin, down 0.3 
percent in New Mexico and 1.0 
percent in Florida. Milk produc-
tion was around 1.6 percent higher 
in Michigan, New York, Pennsyl-
vania, and Iowa. Relatively strong 
increases were in Idaho up 6.3 per-

cent, South Dakota 6.6 percent, 
Colorado 7.1 percent, Texas 4.9 
percent, and Kansas 4.4 percent. 
Each of these states had added milk 
cows with 29,000 head in Idaho, 
6,000 in South Dakota, 12,000 
in Colorado, 28,000 in Texas and 
7,000 in Kansas.

What can we expect for milk 
prices for the remainder of the 
year? Right now, Class III and 
Class IV dairy futures are quite 
optimistic. June and July Class III 
futures are in the $17’s and in the 
$16’s for the remainder of the year. 
Class IV futures reach the $14’s by 
July and in the $15’s November 
and December. 

But for these prices to mate-
rialize milk production needs to 
continue to slow down, domestic 
demand needs to increase through 
the opening of restaurants and 
food service and dairy exports need 
to hold up. USDA is forecasting 
milk production for the year to be 
up 1.6 percent (leap year adjusted) 
from an average of 0.2 percent 
more milk cows and 1.3 percent 
more milk per cow. 

This level of milk production 
requires good exports to hold up 
prices. Thus far exports have held 
up. In March exports were above 
year-ago for the seventh straight 
month. Southeast Asia continues 
to be the main source of growth. 
According the US Dairy Export 
Council in the first quarter, the 
value of US exports to the region 
was up 54 percent from a year ago, 
led by a 40 percent increase in 
skim milk powder and a 27 percent 
increase in cheese volume. 

• See Cropp Report, p. 8
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Procedures On Geographic Wording On 
Cheeses Detailed In Trademark Guide
Washington—The US Patent and 
Trademark Office (USPTO) ear-
lier this month issued a trademark 
“Examination Guide” that sets 
out the procedures for examining 
applications for cheeses and pro-
cessed meats in which the mark 
includes geographic wording that 
does not indicate geographic ori-
gin, but otherwise may be a generic 
designation for such goods.

The new examination guide is 
intended to provide clarity regard-
ing existing requirements under 
the law or agency policies.

Two federal agencies maintain 
lists of particular cheeses or pro-
cessed meats for which the pro-
ducers of such goods must satisfy 
certain requirements or standards 
in order to label or market them 
with the listed common name of 
the product, the guide explained. 

Thus, these names cannot be 
single-source indicators, and 
inclusion on such lists is strong 
evidence that the otherwise geo-
significant wording is generic for 
the goods.

The US Food and Drug Admin-
istration (FDA) establishes man-
datory requirements, known as 
standards of identity, for market-
ing cheee products under specific 
common names. These standards 
of identity relate solely to the pro-
duction methods and ingredients 
necessary to label a product with 
the common name given to that 
standard.

The US Department of Agricul-
ture (USDA) establishes standards 
of identity for labeling of processed 
meat products under specific com-
mon names.

In addition to these two federal 
agencies, the international Codex 
Alimentarius establishes interna-
tional food standards for, among 
other products, cheese.

Because standards of identity 
relate solely to production meth-
ods and ingredients, there is no 
requirement that the product come 
from a specific place, even though 
many of these terms identify a 
cheese or processed meat that once 
came only from the place referred 
to in the name, the guide explained 
(e.g., Cheddar originated in Ched-
dar, England, and Brie originated 
in the Brie region of France).

Therefore, such geo-significant 
terms differ from certification and 
collective marks of regional ori-
gin, which are registrable under 
Trademark Act. Certification and 
collective marks of regional ori-
gin refer to the place the products 
come from and the quality stan-
dards they meet.

In addition to searching for 
evidence using traditional sources 
when examining applications for 
cheeses and processed meats, when 
a mark includes geo-significant 

the examining attorney should 
also advise the applicant that the 
relevant wording appears to be 
the generic term for the goods, in 
accordance with current practice 
as outlined in TMEP.

When there is evidence that 
the accuracy of a product’s compli-
ance with standards of identity is 
material to purchasing decisions—
in other words, the consumer 
bought the product thinking it 
was the particular cheese or pro-
cessed meat named in the mark—
a mark including or consisting of 
such terms used on non-compliant 
cheeses or processed meats would 
be deceptive under the Trademark 
Act, the guide stated. Therefore, 
the examining attorney must 
require that the applicant amend 
the identification of goods to 
include the term.

If the name of a standard of 
identity comprises, in whole or in 
part, a mark for services that relate 
to cheese or processed meat, the 
assigned examining attorney must 
consult the Office of the Deputy 
Commissioner for Trademark 
Examination Policy before taking 
any action on the application.

The Consortium for Common 
Food Names, US Dairy Export 
Council, National Milk Produc-
ers Federation, American Farm 
Bureau Federation, National Asso-
ciation of State Departments of 
Agriculture and North American 
Meat Institute commended the US 
Patent and Trademark Office for 
the new examination guide.

wording relating to a particular 
cheese or processed meat, the 
examining attorney must also 
conduct research to determine 
if the wording is a standard of 
identity for the goods specified 
in the application, using sources 
of evidence that are appropriate 
for the particular goods speci-
fied in the application, the guide 
explained. 

Evidence that the particular 
term is a standard of identity must 
be included with the USPTO 
action. If available, the examining 
attorney should include additional 
evidence that shows how the pro-
posed mark would be perceived 
in the marketplace, the guide 
explained. 

If the name of a product appears 
only on the Codex list, further evi-
dence, such as a dictionary defini-
tion or internet evidence of the 
product’s availability to US con-
sumers, must be included.

When warranted by the evi-
dence, the examining attorney 
must refuse registration or require 
a disclaimer in accordance with 
current practice as outlined in the 
Trademark Manual of Examining 
Procedure (TMEP). Because inclu-
sion on the FDA or USDA list is 
strong evidence that the term is 
generic for the particular cheese or 
processed meat, when the marks 
include or consist of such terms, 
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Foremost Farms 
To Close Italian 
Cheese Plant In 
Chilton, WI
Baraboo, WI—Foremost Farms 
USA on Monday announced 
that it plans to close its cheese 
plant in Chilton, WI, in July 
2020.

Built in the 1940s, the Chil-
ton plant makes Italian cheeses, 
incluing Provolone and Mozza-
rella. The 53 employees who 
work at the Chilton plant were 
informed of the cooperative’s 
plans Monday.

“Manufacturing footprints 
continually evolve and change 
over time as the market 
changes. We are always review-
ing our manufacturing network 
and looking for ways to improve 
the efficiency and effectiveness 
of our operations,” said Greg 
Schlafer, who joined Foremost 
Farms as president and CEO 
last December.

“Closing the facility is dif-
ficult for us. But in looking at 
our operations holistically, we 
don’t think making long-term 
investments in the plant make 
strategic sense for our network,” 
Schlafer continued. “We have 
other plants with upgraded 
technology and optimizied 
logistics that will drive signifi-
cant cost efficiencies.”

Foremost Farms has a cheese 
plant in Appleton, WI (about 
25 miles from its Chilton plant) 
that also produces Mozzarella 
and Provolone. The co-op also 
produces Italian cheeses at its 
plants in Clayton, WI, Milan, 
WI, and Richland Center, WI.

In addition, the cheese mar-
ket has changed due to the 
coronavirus pandemic, Fore-
most Farms noted. Work order 
volumes from food service cli-
ents have declined in a short 
period of time, creating product 
over-capacity and a sudden pro-
duction demand drop.

“We don’t see an immediate 
bounce-back in cheese orders 
from food service clients” ser-
viced by the Chilton location, 
Schlafer said.

“This is not a reflection on 
our employees in Chilton. This 
is a business decision that has 
nothing to do with their per-
formance, which has been 
excellent. We are committed 
to treating our employees with 
respect and dignity and will be 
working with them through this 
transition,” Schlafer added.

Foremost Farms said it will 
be working through the details 
of a severance package for its 
Chilton employees in the com-
ing weeks.

For more information, visit 
www.foremostfarms.com.
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STATE March March % Change
 2019 2020 Change Cows

California 3,495 3,504 0.3 -4000

Wisconsin 2,538 2,539 0.03 -9000

Idaho 1,279 1,359 6.3 29000

New York 1,267 1,286 1.5 -1000

Texas 1,175 1,233 4.9 28000

Michigan 950 965 1.6 3000

Pennsylvania 869 883 1.6 -10000

Minnesota 822 825 0.4 -3000

New Mexico 695 693 -0.3 9000

Washington 564 571 1.2 2000

Ohio 458 466 1.7 3000

Iowa 442 449 1.6 NC

Arizona 423 428 1.2 NC

Colorado 392 420 7.1 12000

Indiana 351 350 -0.3 -3000

Kansas 320 334 4.4 7000

South Dakota 226 241 6.6 6000

Vermont 227 223 -1.8 -2000

Oregon 215 219 1.9 3000

Florida 207 205 -1.0 -1000

Utah 189 192 1.6 NC

Georgia 157 155 -1.3 -1000

Illinois 152 153 0.7 -2000

Virginia 131 132 0.8 -1000            
                  

  millions of pounds  1,000 head

Milk Production by State
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Milk Output Up 1.6%
(Continued from p. 1)

April 2019. Production per cow 
in the US averaged 1,993 pounds 
for April, 18 pounds above April 
2019. The number of milk cows on 
farms in the US was 9.381 million 
head in April, 49,000 head more 
than April 2019, but 4,000 head 
less than March 2020.

California’s April milk produc-
tion totaled 3.5 billion pounds, 
up 0.3 percent from April 2019, 
due to 4,000 fewer milk cows but 
10 more pounds of milk per cow. 
California’s March milk produc-
tion was revised up by 61 million 
pounds, so that state’s output was 
up 3 percent from March 2019, 
rather than up 1.3 percent as ini-
tially estimated.

Wisconsin’s April milk produc-
tion totaled 2.54 billion pounds, 
up slightly (by 1 million pounds, 
or 0.03 percent) from April 2019, 
due to 9,000 fewer milk cows but 
15 more pounds of milk per cow. 
Wisconsin’s March milk produc-
tion was revised up by 13 million 
pounds, so output was up 0.4 per-
cent from March 2019, rather than 
down 0.1 percent as originally esti-
mated.

April milk production in Idaho 
totaled 1.36 billion pounds, up 
6.3 percent from April 2019, due 
to 29,000 more milk cows and 
30 more pounds of milk per cow. 
Idaho’s March milk output was 
revised up by 19 million pounds, 

so production was up 6.6 percent 
from March 2019, rather than up 
5.2 percent as initially estimated.

New York’s April milk produc-
tion totaled 1.29 billion pounds, 
up 1.5 percent from April 2019, 
due to 1,000 fewer milk cows but 
35 more pounds of milk per cow. 
New York’s March milk production 
was revised up by 6 million pounds,  
so output was up 2.6 percent from 
March 2019, rather than up 2.1 
percent as originally estimated.

Milk production in Texas during 
April totaled 1.23 billion pounds, 
up 4.9 percent from April 2019, 
due to 28,000 more milk cows but 
unchanged milk per cow. Texas’s 
March milk output had been up 
8.6 percent from March 2019.

Michigan’s April milk produc-
tion totaled 965 million pounds, 
up 1.6 percent from April 2019, 
due to 3,000 more milk cows and 
20 more pounds of milk per cow. 
Michigan’s March milk output was 
revised up by 2 million pounds, 
so production was up 2.5 percent 
from March 2019, rather than up 
2.3 percent as initially estimated.

April milk production in 
Pennsylvania totaled 883 million 
pounds, up 1.6 percent from April 
2019, due to 10,000 fewer milk 
cows but 75 more pounds of milk 
per cow. Pennsylvania’s March 
milk production had been up 2 
percent from March 2019.

Minnesota’s April milk produc-
tion totaled 825 million pounds, 
up 0.4 percent from April 2019, 

due to 3,000 fewer milk cows but 
20 more pounds of milk per cow. 
Minnesota’s March milk produc-
tion had been up 1 percent from 
March 2019.

New Mexico’s April milk pro-
duction totaled 693 million pounds, 
down 0.3 percent from April 2019, 
due to 9,000 more milk cows but 
65 less pounds of milk per cow. 
New Mexico’s March milk produc-
tion had been up 2.4 percent from 
a year earlier.

Washington’s April milk produc-
tion totaled 571 million pounds, 
up 1.2 percent from April 2019, 
due to 2,000 more milk cows and 
10 more pounds of milk per cow. 
Washington’s March milk out-
put had been up 3.2 percent from 
March 2019.

All told for the 24 reporting 
states in April, compared to April 
2019, milk production was higher 
in 19 states, with those production 
increases ranging from 0.03 per-
cent in Wisconsin to 7.1 percent in 
Colorado; and lower in five states, 
with those declines ranging from 
0.3 percent in both New Mexico 
and Indiana to 1.8 percent in Ver-
mont.

Due to revised estimates for 
March, milk production that 
month, compared to March 2019, 
was higher in 22 states and lower 
in just two states. 

Originally, lower production was 
reported for four states; however, 
due to the revised estimates, pro-
duction was actually higher than 
a year earlier in the states of Wis-
consin, Arizona and Florida, and 
lower only in Georgia (for which 
an increase was originally reported) 
and Vermont.
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However, there is a concern 
with exports to Mexico, the larg-
est US export market. Mexico’s 
economy is struggling, and the 
peso has fallen sharply making 
US dairy products more expensive 
to Mexico. On the positive side 
US dairy product prices are com-
petitive on the world market and 
neither of the two leading dairy 
exporters, EU or New Zealand are 
expected to have increased prod-
ucts to export.  

There is a lot of uncertainty as 
to where milk prices end up for 
the remainder of the year. But the 
outlook now appears more opti-
mistic than a month earlier. How-
ever, USDA’s latest forecast is not 

overly optimistic. They forecast an 
average Class III price of $13.35 
compared to $16.96 last year, Class 
IV of $11.90 compared to $$16.30 
last year and an All Milk Price of 
$14.55 compared to $18.63 last 
year. 

The way things look right now 
milk prices will end up better than 
this. Current Class III futures offer 
an opportunity to protect profit-
able milk prices. Dairy producers 
may want to consider some price 
protection such as the use of the 
Dairy Revenue Protection Pro-
gram, cash forward contracting 
with their milk buyer or purchas-
ing put options.

The views expressed in this column 
do not necessarily reflect those of Cheese 
Reporter Publishing Co. Inc. ©
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Global Dairy Trade Price Index Rises 
1.0%; Majority Of Product Prices Fall
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade dairy 
commodity auction increased 1.0 
percent from the previous auction, 
held two weeks ago.

That was just the second 
increase in the GDT price index 
since the beginning of February. 
The other increase was in April’s 
first auction.

In this week’s GDT auction, 
which featured 172 participating 
bidders and 107 winning bidders, 
prices were higher for skim milk 
powder (SMP), anhydrous milkfat 
and lactose; and lower for Ched-
dar cheese, whole milk powder 
(WMP), butter and rennet casein. 

Buttermilk powder was not 
offered on this week’s GDT auc-
tion, and an average price wasn’t 
available for sweet whey powder.

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

Cheddar cheese: The average 
winning price was $3,864 per met-
ric ton ($1.75 per pound), down 
6 percent. Average winning prices 
were: Contract 1 (June), $3,880 
per ton, down 3 percent; Contract 
2 (July), $3,902 per ton, down 9.6 
percent; Contract 4 (September), 
$3,790 per ton, down 5 percent; 
and Contract 5 (October), $3,890 
per ton, down 5.5 percent.

SMP: The average winning 
price was $2,549 per ton ($1.16 per 
pound), up 6.7 percent. Average 
winning prices were: Contract 1, 
$2,644 per ton, up 9 percent; Con-
tract 2, $2,527 per ton, up 7.4 per-
cent; Contract 3 (August), $2,562 
per ton, up 3.7 percent; Contract 
4, $2,548 per ton, up 6.3 percent; 
and Contract 5, $2,564 per ton, up 
7.1 percent.

WMP: The average winning 
price was $2,677 per ton ($1.21 per 
pound), down 0.5 percent. Aver-
age winning prices were: Contract 
1, $2,621 per ton, down 0.5 per-
cent; Contract 2, $2,655 per ton, 
up 0.3 percent; Contract 3, $2,690 
per ton, up 1.7 percent; Contract 
4, $2,879 per ton, down 2.4 per-
cent; and Contract 5, $2,758 per 
ton, down 3.9 percent.

Butter: The average winning 
price was $3,803 per ton ($1.72 per 
pound), down 1.9 percent. Aver-
age winning prices were: Contract 
1, $3,840 per ton; Contract 2, 
$3,800 per ton, down 2.1 percent; 
Contract 3, $3,870 per ton, down 
0.8 percent; Contract 4, $3,760 per 
ton, down 2.6 percent; Contract 
5, $3,745 per ton, down 3.1 per-
cent; and Contract 6 (November), 
$3,815 per ton, down 0.1 percent.

Anhydrous milkfat: The aver-
age winning price was $4,079 per 
ton ($1.85 per pound), up 2.7 
percent. Average winning prices 
were: Contract 1, $4,395 per ton, 

up 5.8 percent; Contract 2, $3,889 
per ton, up 2.4 percent; Contract 
3, $4,236 per ton, up 5.7 percent; 
Contract 4, $4,092 per ton, up 0.6 
percent; and Contract 5, $4,059 
per ton, down 0.7 percent.

Rennet casein: The average 
winning price was $8,719 per ton 
($3.95 per pound), down 1.9 per-
cent. Average winning prices were: 
Contract 1, $8,890 per ton, down 
3.8 percent; Contract 2, $8,644 per 
ton, down 3.2 percent; Contract 3, 
$8,785 per ton, down 0.8 percent; 
and Contract 4, $8,685 per ton, up 
0.2 percent.

This marks the last GDT auc-
tion for rennet casein. Fonterra, 
the lone seller of rennet casein on 

the auction, advised several weeks 
ago that, starting in June 2020, it 
will no longer offer rennet casein 
for sale through the GDT auc-
tion as a result of stronger demand 
through other sales channels, such 
as GDT Marketplace.

Lactose: The average winning 
price was $1,341 per ton (60.1 
cents per pound), up 15.6 percent. 
That was for Contract 2.

At this juncture, global dairy 
prices seem to be “treading water” 
as markets wait for a more defini-
tive steer on the impacts of the 
coronavirus pandemic, accord-
ing to Nathan Penny, senior rural 
economist at ASB Bank, Auck-
land, New Zealand. 

There is some hint that prices 
may lift over coming months as the 
later dated GDT contracts are still 
trading at a premium to near-dated 

ones, Penny pointed out. None-
theless, markets remain wary and 
will look for stronger recovery sig-
nals before bidding prices higher, 
or lower.

Out of the six products traded on 
the GDT auction that ASB moni-
tors, there were two price rises and 
four falls, Penny explained. Skim 
milk powder led the gains, jump-
ing 6.7 percent, but SMP prices 
“remain weak overall,” falling over 
20 percent since January. 

The whole milk powder price 
decline of 0.5 percent was largely 
in line with ASB Bank’s expecta-
tions; it had expected a 1 percent 
fall, Penny noted. Meanwhile, the 
result was better than indicated by 
the NZX futures market; ahead of 
this week’s GDT auction, WMP 
futures had pointed to a 6 percent 
decline.
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DEATHS

Norm Olson, 
First Director Of 
Wisconsin Center 
For Dairy Research, 
Passes Away
Madison—Norman F. Olson, 
emeritus professor of food science 
at the University of Wisconsin-
Madison and the first director of 
the Wisconsin Center for Dairy 
Research (CDR), died on May 
10, 2020. He was 89 years old.

A native 
E d m u n d , 
WI, Olson 
received his 
B.S. in dairy 
and food 
i n d u s t r i e s 
and his M.S. 
and Ph.D. 
degrees in 
food science 
from the 

UW-Madison. He spent 40 years 
as a professor in the UW-Mad-
ison food science department, 
where his research focused on 
the chemistry, microbiology, and 
technology of cheese products, 
food fermentation and microbial 
metablism in foods.

He also organized a one-week 
intensive course in cheese tech-
nology designed specifically to 
allow persons in the dairy indus-
try to receive additional training 
in the latest developments in 
cheese technology.

In 1976, Olson organized the 
Walter V. Price Cheese Research 
Institute at the UW-Madison 
to further explore research in 
cheese technology. A decade 
later, Olson became the first 
director of the Center for Dairy 
Research, a position he held until 
1993. He retired from the faculty 
of the UW-Madison food science 
department in 1997.

Olson received a number of 
awards over the years for his con-
tributions to the dairy industry. 
In 1997, the American Dairy 
Science Association (ADSA) 
presented Olson with its most 
prestigious award, the Award of 
Honor. Throughout his profes-
sional career, Olson served on 
several ADSA committees, and 
also served as secretary, vice chair 
and chair of the Dairy Foods 
Division. In 1980, he was elected 
to the ADSA board of directors 
and later served as vice president 
and president.

In addition to the Award 
of Honor, other ADSA awards 
that Olson received included 
the Pfizer Award for Cheese 
Research, Dairy Research Foun-
dation Award, Borden Award, 
and the Harold Macy Award for 
teaching, research, and technol-

ogy transfer to the cheese indus-
try.

In 1998, Olson received the 
National Cheese Institute’s 
highest honor, the NCI Laure-
ate Award. And last December, 
the board of directors of the 
Wisconsin Cheese Makers Asso-
ciation (WCMA) selected Olson 
to receive the WCMA Babcock 
Award, which recognizes the 
contributions of those in edu-
cation or affiliate organizations 
partnering with cheese makers 
in the pursuit of dairy industry 
innovation and excellence.

The WCMA and CDR annu-
ally award the Norman F. Olson 
Cheese Research Scholarship to 
a student majoring in food sci-
ence at UW-Madison. 

Howard Lee Shackley, 70, of 
Watertown, WI, died Saturday, 
May 16, 2020 at University of 
Wisconsin-Madison Hospital. 
Shackley worked at Kusel Equip-
ment Company in Watertown  
for 43 years, beginning in 1969, 
through his retirement in April 
2012. 

CHAD BUECHEL has been pro-
moted to president of KanPak 
U.S., a subsidiary of Golden State 
Foods (GFS). In his new role, 
Buechel will be responsible for 
all aspects of KanPak’s US busi-
ness, including its annual produc-
tion of over 18 million gallons 
of dairy products. He will also 
be in charge of revenue growth, 
profitability, customer satisfac-
tion, operating efficiency, qual-
ity, and safety. With more than 
25 years in the food manufactur-
ing industry, Buechel started his 
career with Pepsi Bottling Group 
and spent 20 years in 14 different 
locations, working his way up to 
plant manager. For two years at 
Kraft Heinz Company, Buechel 
was responsible for a cheese and 
dairy facility, and also served as 
an operations manager for Nes-
tle, where he was second in com-
mand for the world’s largest ice 
cream processing facility. 

TOM BENÉ has been appointed 
president and CEO of the 
National Restaurant Associa-
tion (NRA), effective June 1. He 
will also serve as CEO of NRA’s 
Educational Foundation.  

SPX FLOW, Inc. has named 
J.P. PHILLIPS as America key 
account director of strategic 
partnerships. For the past five 
years, Phillips served as district 
sales manager for food and bev-
erage at SPX FLOW. He also 
worked at AMPCO Pumps and 
the Food Equipment & Engi-
neering Co., which is now Cum-
mins Wagner.

Covid Impacts ACS
(Continued from p. 1)

Across the industry, members are 
feeling the impacts of COVID-19. 
Members’ distribution channels – 
often restaurants and other food-
services – have been decimated by 
the closures related to the virus. 

With a reported 58 percent 
decrease in overall sales, many 
businesses do not have the finan-
cial reserves to sustain themselves 
for months, the ACS noted.

Managing cash flow, obtaining 
financial support, and managing 
staff adds complex challenges that 
have resulted in 71 percent of sur-
vey takers applying for debt relief 
or financial assistance to stay afloat 
in this new reality.  

Thirty percent have either laid 
off or furloughed employees, and 
48 percent have reduced employee 
hours. 

Business Models, Distribution 
Methods For The ‘New Normal’
In many cases, American Cheese 
Society members are using this 
as an opportunity to pause and 
improve business models, as well 
as explore new methods to pack-
age and distribute their products 
directly to consumers. 

The survey shows that 57.5 per-
cent have identified new distribu-
tion methods for their products 
with 51 percent seeing an increase 
in overall e-commerce sales.

Looking ahead, most ACS 
members agree that there will be a 
new normal for the artisan cheese 
industry. 

Searching to find new ways to 
innovate, they hope to see a posi-
tive impact from economic stimu-
lus packages and community efforts 
on their operations. 

To that end, ACS has made it 
a priority to provide resources to 

help support its members and the 
industry overall. 

The organization will  shift its 
previously canceled 37th annual 
Conference & Competition to a 
virtual event; more details will be 
provided soon.

Other resources include weekly 
Fireside Chats with new American 
Cheese Society executive director 
Karen Lundquist, information on 
food safety, a letter template for 
members to write to their local 
representatives, and information 
on shifting business models, finan-
cial relief, and how to navigate 
home and personal life.

In celebration of May’s Ameri-
can Cheese Month, ACS also asks 
consumers to think small and buy 
locally from producers.

“It’s important for us to under-
stand how our members and their 
businesses are coping during this 
pandemic, as well as how ACS and 
consumers can help support the 
industry, said American Cheese 
Society board president Mari-
anne Smukowski of the Wisconsin 
Center for Dairy Research. “The 
unwavering dedication that the 
community has had in ensuring 
the safety of employees and con-
sumers has been heartening during 
these uncertain times.”

“At the ACS, we are acting 
quickly to share the creative work 
our members are doing to sustain 
their businesses and their com-
munities,” ACS’ Lundquist said. 
“Building awareness of the impor-
tance of sharing local cheese mak-
ers’ critical role in our food chain, 
bringing finely crafted products 
from farm to table, and preserving 
our American artisan cheese tradi-
tions.”

For American Cheese Society 
resources on COVID-19, visit 
www.cheesesociety.org/addressing-
covid-19.

PERSONNEL

Norman Olson

For more information, visit bit.ly/ACSMay27Info

bit.ly/ACSMay27Info
https://www.cheesesociety.org/events/acs-webinar-taking-care-of-yourself-in-a-world-crisis/
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Point Reyes, CA—The Point 
Reyes Farmstead Cheese Company 
here has a message for its custom-
ers and partners: we will be here for 
them whenever and in whatever 
form they return.

Parallel to just about every other 
cheese company, the 20-year-old 
farmstead cheesemaking operation 
has faced plenty of hardships over 
the past several months, but noth-
ing unconquerable.

“Our message 
to chefs and their 
community is that 
we will be here for 
them whenever and 

in whatever form they 
return. We aren’t going 

anywhere.”

—Jill Giacomini Basch, 
Point Reyes Cheese

On March 18, California Gov. 
Gavin Newsom issued a statewide 
order for all residents to stay at 
home, but allowing food manufac-
turers to remain open.

This week, the state of Califor-
nia is taking steps toward a gradual 
reopening. A total of 12 counties 
are now in Stage 2 of the four-
phase process, which allows for in-
store retail and dine-in restaurant 
service, with limitations. 

Our business has been affected 
dramatically, said co-owner and 
chief marketing officer Jill Giaco-
mini Basch.

“We lost about 40 percent of our 
sales immediately due to the clo-
sure of restaurants and stress on the 
foodservice distribution network,” 

she said. “Our sales to the retail 
sector surged, slowed and now are 
more steady.” 

“Because we are anticipating a 
long return to selling the volume 
of cheese we had forecasted for the 
year, we have scaled-back cheese-
making at both of our creameries 
– on the farm and in Petaluma, 
about 30 minutes away,” Giaco-
mini Basch continued.

The reduction in sales revenue  
for the company and decrease in 
production ultimately resulted in 
difficult decisions to make dras-
tic cuts in non-essential expenses 
across every department, and lay 
off some very valued employees. 

“Consequentially, because we 
are farmstead, we also reduced our 
dairy’s milk production by selling 
about 10 percent of our herd,” Gia-
comini Basch said. 

Point Reyes also closed its hos-
pitality division, The Fork, can-
celling all farm tours, educational 
events and trade visits at least 
through June, and likely well into 
summer.

However, none of the chal-
lenges the company has faced were 
insurmountable.

“Incredibly difficult, yes, but we 
are a strong company with resilient 
employees that share purpose,” 
Giacomini Basch said. “We’re 
confident that we will not only 
survive, but come out of this crisis 
with an even stronger presence in 
the marketplace,” she said. 

“Our commitment to both our 
employees and customers remains 
steadfast – to produce the quality 
cheese we are known for, as well as 
getting it to market without inter-
ruption,” she continued. 

We’ll do this together, in part-
nership with the specialty distribu-
tors and retailers who have helped 

Point Reyes Cheese Co. Response To 
Pandemic: We’re Not Going Anywhere

us build our business over the last 
20 years, she said. 

“We certainly understand the 
restaurant industry is going to take 
a long time to resurrect itself,” 
Giacomini Basch continued. “Our 
message to chefs and their com-
munity is that we will be here for 
them whenever and in whatever 
form they return. We aren’t going 
anywhere.”

Point Reyes Will Match Sales Of
Cheese With Food Bank Donation
Throughout the month of May, 
every wedge of cheese bought on 
the company website will generate 
a donation of an equal wedge to 
the California Association of Food 
Banks.  

The donation, in pounds of 
cheese equal to the amount Point 
Reyes Cheese sells, will be directed 
to food banks in the Bay Area.  
The cheese, shipped in family-
sized packs, will consist of all vari-
eties, including Toma, Bay Blue 
and Original Blue. 

The purpose of the “Buy a 
Wedge/GIVE a Wedge” program is 
simple – in partnership with cus-
tomers, we can help fill the urgent 
need caused by food insecurity due 
to the Coronavirus pandemic, the 
company reported.

“Feeding people with nourish-
ing, fresh local food is what com-

munities do and to us, keeping 
people employed so they and their 
families can thrive is also a symbol 
of community,” Giacomini Basch  
said.   

“The more cheese we sell, the 
more we need to make, and thus 
the more we can donate. Now 
that’s a win-win-win,” she said.

“In a crisis, you don’t just focus 
on profit and loss. You put your 
energy into keeping your commu-
nity healthy and that’s our mission. 
Right now we hope you will join 
us in supporting our community,” 
Giacomini Basch continued.

Because the company wants its 
cheese to be as accessible as pos-
sible, it will also offer free shipping 
through May.

As of Thursday, Point Reyes 
Cheese has donated 5,333 wedges 
of cheese during the first two weeks 
of the promotion. Customers pur-
chased 2,000 pounds of cheese 
online, generating an equal dona-
tion of 2,000 pounds to the Cali-
fornia Association of Food Banks.

“The response has been terrific 
and we can’t wait to see the final 
numbers at the end of the month,” 
Giacomini Basch said. “Keep on 
buying cheese online, so we can 
keep on donating.”

For more information, visit 
www.pointreyescheese.com.

Perfect Day Teams 
Up With Bay-Area 
Company To Launch 
Smitten N’Ice Cream
Berkeley, CA—Perfect Day, a pio-
neer in the production of animal-
free “dairy” proteins, is teaming up 
with the Bay Area’s Smitten Ice 
Cream to launch Smitten N’Ice 
Cream.

Last summer, Perfect Day 
launched a limited-edition, animal-
free frozen dessert product, pow-
ered by its flora-made protein, and 
the reaction was “overwhelmingly 
positive,” the company noted.

Now Perfect Day has teamed up 
with Smitten Ice Cream to create 
Smitten N’Ice Cream, described as 
the first regionally available, high-
quality, fresh-churned ice cream 
made in partnership with Perfect 
Day.

Product characteristics of Smit-
ten N’Ice Cream, according to  
Smitten, include vegan, vegetarian, 
lactose-free, hormone-free, choles-
terol-free, and antibiotic-free. 

The ingredients in Root Beer 
Float N’Ice Cream are listed as 
follows: Perfect Day clean-label 
base (water, sugar, coconut oil, 
sunflower oil, non-animal whey 
protein isolate, pectin, calcium, 
potassium, phosphate, citrate, salt), 
organic dark brown sugar, molas-
ses, sassafras, sarsparilla, ginger, star 
anise, peppermint extract, vanilla 
extract. Because the product con-
tains milk protein, it is not suitable 
for people with milk protein aller-
gies, Smitten noted.

The company has plans to 
expand its shipping to cover the 
entire US in the near future, 
according to Perfect Day.

For more information, visit 
www.perfectdayfoods.com; or smit-
tenicecream.com.
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Urschel Receives 
Patent For Machines, 
Methods For Cutting 
Cheese, Other Foods
Washington—The US Patent 
and Trademark Office (USPTO) 
recently awarded a patent for an 
invention related to methods and 
machines for cutting cheese and 
other food products.

The inventor is James A. Fant. 
The patent was awarded to Urschel 
Laboratories, Inc.

According to one aspect of the 
invention, a machine is provided 
that includes a cutting head and 
an impeller. The cutting head has 
an annular shape that defines an 
axis of the cutting head and at least 
one knife that is oriented axially 
at an inner circumference of the 
cutting head and extends radially 
inward into an interior of the cut-
ting head. 

The impeller is coaxially 
mounted within the interior of the 
cutting head so that an outer cir-
cumference thereof is adjacent the 
inner circumference of the cutting 
head. 

The impeller is mounted for 
rotation within the cutting head 
about the axis of the cutting head 
in a rotational direction relative 
to the cutting head. The impeller 
includes a base, a ring spaced axi-
ally from the base, an entrance to 
an interior of the impeller defined 
by the ring, and means for deliv-
ering products within the interior 
of the impeller toward the inner 
circumference of the cutting head 
as the impeller rotates within the 
cutting head. 

The delivering means comprises 
paddles that are circumferentially 
spaced within the interior of the 
impeller between the base and the 
ring and are sized and configured 
for delivering and forcing food 
products in the outward radial 
directions toward the knife as the 
impeller rotates within the cutting 
head. 

Other aspects of the inven-
tion include methods of using 
machines equipped with impel-
lers and cutting heads of the types 
described earlier to cut products. 
Such a method includes rotating 
the impeller, supplying products to 
the impeller through the entrance 
defined by the ring, causing the 
products to be delivered toward the 
inner circumference of the cutting 
head through action of rotating the 
impeller, and slicing the products 
with one or more knives located 
at the inner circumference of the 
cutting head.

In combination, the cutting 
head and impeller are well-suited 
for producing slices of a wide vari-
ety of products, including food 
products such as cheese, according 
to the patent description.

For more information, visit 
www.urschel.com.

ALPMA USA Partners 
With Frontmatec To 
Offer Hand And Boot 
Hygiene Stations
Monroe, WI—ALPMA USA 
has expanded its partnership with 
Frontmatec to offer a more com-
plete portfolio of employee sanitiz-
ing and hygiene systems.

In addition to the increased 
number of pressure/foam cleaning 
systems ALPMA USA has been 
offering, the expanded hygiene 
portfolio from Frontmatec now 
includes automatic equipment for 
hand cleaning, sanitizing and dry-

ing, as well as boot and sole clean-
ing and sanitizing. 

“Proper hygiene has always been 
an important factor in the food 
production and processing indus-
try,” ALPMA USA said. “The  
importance of proper hygiene con-
trol is being highlighted more now 
than ever before.”

“Our commitment is to help the 
cheese and dairy industry protect 
their employees and their produc-

tion process integrity by 
providing the equipment 
needed to achieve best 
practices in facility hygiene 
and sanitation control,” 
said Ruedi Buecher, vice 
president of sales, ALPMA-
SULBANA.

Boot-cleaning and 
washing stations speed up 
the process for workers 
entering and leaving the 
processing area, the com-
pany said. Guided hygiene 
equipment activates and 

shuts down automatically and pro-
vides effective cleaning on the bot-
toms and sides of the boots.

Handwashing is one of the most 
reliable methods for eliminating 
the spread of germs and bacteria 
between employees, equipment 

and on working surfaces. As part 
of the new portfolio, hand-sanitizer 
dispensers are available which are 
beneficial for use prior to employees 
entering production areas.

The no-contact dispensing sys-
tem’s nozzles provide cone-shaped 
spraying patterns, allowing for the 
complete sanitizing of hands. A 
light turns on to indicate comple-
tion of the hand-disinfection cycle 
and the motor-driven turnstile will 
unlock. A key feature available is 
the controlled entry system, which 
ensures that every employee enter-
ing the production area has washed 
their hands, reducing the risks to 
a company’s process and ensuring 
adequate hand hygiene.

Hand and boot cleaning stations 
can be offered as stand-alone units 
or used in conjunction as an all-
in-one system. All of the hygiene 
systems offer a range of high-qual-
ity products that set new standards 
in terms of efficiency, eco-friendly, 
design and in accordance with 
FDA guidelines, the company said. 

For more information, visit 
www.sulbana.com/products/hygiene-
technology/personal-hygiene or 
contact ALPMA USA LLC at 
608-426-6415 or USAsales@alpma.
com.

Supply Interruptions
(Continued from p. 1)

 Should the secretary of agriculture 
identify specific food supply chain 
resources that are subject to FDA 
regulation, the parties will collabo-
rate as agreed in the MOU.

Under the agreement, FDA will:
 Monitor, to the extent fea-

sible, the integrity and adequacy 
of the nation’s food supply that is 
subject to FDA regulation;
 Work with stakeholders in 

the domestic production or dis-
tribution of FDA-regulated food 

to identify extant and potential 
domestic supply chain disruptions;
 Direct FDA-regulated enti-

ties to applicable guidance, includ-
ing guidance issued by CDC and 
OSHA for workers on farms and at 
food resource facilities;
 Assess, to the extend possible, 

extant and potential disruptions 
to the nation’s supply of FDA-
regulated food, including, but not 
limited to, closures of American 
resource facilities or actions by 
states or localities that could lead 
to potential disruption to the har-
vest or production of such food;

 As appropriate, educate 
domestic stakeholders about this 
MOU and the potential for use of 
DPA authority where necessary or 
appropriate to protect the supply of 
FDA-regulated food; and
 Upon identifying a potential 

or extant disruption to the supply 
of FDA-regulated food of sufficient 
likelihood, seriousness or signifi-
cance, contact USDA to discuss 
action, including possibly invoking 
its delegated DPA authorities.

Under the MOU, USDA will:
 Retain exclusive delegated 

authority to issue DPA orders or 
invoke DPA authorities with regard 
to food resources and domestic 
food resource facilities;
 Upon notification by FDA of 

a potential or extant disruption to 
the supply of FDA-regulated food 
of sufficient likelihood, seriousness 
or significance, consult with FDA 
about appropriate action, includ-
ing whether to invoke USDA’s 
DPA delegated authorities; and
 After consultation with 

FDA, issue orders related to or uti-
lize other delegated USDA DPA 
authorities with regard to food 
resources and resource facilities.

Also under the MOU, it is 
mutually agreed that:
 The parties will maintain a 

working relationship. FDA and 
USDA personnel will meet peri-
odically, as appropriate, for pur-
poses of coordination, evaluation, 
and review concerning the nation’s 
food supply during the coronavirus 
public health emergency; and
 A party will notify the other if 

it is unable to carry out its responsi-
bilities under this MOU.

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com
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Wisconsin, Vermont Launch Programs 
To Aid Dairy Farmers And Processors
Madison, WI, and Montpelier, 
VT—The states of Wisconsin and 
Vermont this week announced 
that they arere launching programs 
to help dairy and other farmers, as 
well as dairy processors.

Wisconsin Gov. Tony Evers on 
Wednesday announced the Wis-
consin Farm Support Program, a 
$50-million investment to pro-
vide direct payments to Wisconsin 
farmers in support of the agricul-
tural sector during the coronavirus 
pandemic, and a $15-million Food 
Security Initiative to combat hun-
ger in the state.

Eligible farmers will be asked to 
apply for the aid through the Wis-
consin Department of Revenue, 
which is working in collaboration 
with the Wisconsin Department of 
Agriculture, Trade and Consumer 
Protection (DATCP). Farm sup-
port payments could begin arriving 
as early as next month.

To complement the Wisconsin 
Farm Support Program and help 
combat food insecurity, Evers has 
also committed $15 million to the 
Food Security Initiative. A portion 
of the funding will go toward help-
ing food banks, pantries, and other 
nonprofit organizations fighting 
food insecurity adapt to challenges 
posed by the pandemic crisis. 
The initiative will emphasize the 
importance of prioritizing the use 
of Wisconsin products wherever 
possible in feeding citizens who 
find themselves in need of support.

“This is a story of 
survival. The collapse 
of markets practically 
overnight has forced 

farmers, cheese 
makers and others into 

profound losses.”

 —Anson Tebbetts, Vermont 
Agency of Agriculture, Food 

and Markets.

Also, the Food Security Initia-
tive will help food banks, pantries 
and other nonprofit organizations 
purchase, process, and/or store 
Wisconsin agricultural products 
for distribution to local consumers 
in need. Further, these grants aim 
to bolster Wisconsin’s food supply 
chain by strengthening bridges, 
from producers and processors to 
food banks and consumers.

The Wisconsin Cheese Makers 
Association (WCMA) applauded 
Evers’ plan.

“Aid is urgently needed from 
farm to table, and we applaud Gov-
ernor Evers’ plan to stabilize the 
supply chain with support both for 
the agricultural community and for 

grants will be made to value-added 
dairy processors (i.e., cheese, 
yogurt, butter, bottled milk, ice 
cream) to cover market losses and 
extra expenses caused by pan-
demic-related business disruptions. 
The plan is to issue payments based 
on the loss of sales and extra costs 
with maximum grant amounts for 
six tiers based on the daily weight 
of processed milk and a seventh 
category for frozen desserts.

Under the Dairy Farm Relief 
Program, grants will be made to 
dairy farmers (cow, goat, and 
sheep’s milk) to cover market losses 
and extra expenses caused by pan-
demic-related business disruptions. 
The plan is to issue cash payments 
based on the loss of income and 
extra costs, with maximum grant 
amounts for four size-based tiers.

“This is a story of survival. 
Dairy farmers and those who make 
cheese, butter, yogurt, ice cream 
and milk face an uncertain future. 
The collapse of markets practi-
cally overnight has forced farmers, 
cheese makers and others into pro-

found losses,” said Anson Tebbetts, 
secretary of the Vermont Agency 
of Agriculture, Food and Markets.

Vermont cheese makers have 
reported sales losses ranging 
from 50 to 95 percent, Tebbetts 
explained. “Their markets dried 
up overnight in New York Bos-
ton, Washington, and those spots 
where Vermont cheese was on the 
menu.”

It is projected that many dairy 
farms will not be able to pay their 
bills next month, and five Ver-
mont dairy farms closed the first 
weekend of May, Tebbetts said.

“Dairy needs immediate-term 
stimulus grants, to maintain farms 
and continued food production,” 
Tebbetts noted. “These stimulus 
payments would allow businesses 
to cover expenses incurred dur-
ing this time when their income 
is low due to a health crisis that is 
beyond their control.” At risk are 
the many businesses who rely on 
dairy for a paycheck, as well as “the 
hundreds of jobs who make world 
class dairy products.”

those faced with food insecurity,” 
said John Umhoefer, the WCMA’s 
executive director.

Eight Wisconsin agricultural 
organizations thanked Evers for 
allocating $50 million in federal 
funding for direct aid for Wiscon-
sin farmers. The groups noted in a 
joint statement that these direct 
payments “will not make up what 
our farmers have lost financially,” 
but the assistance “will provide 
support to help them cash flow 
and continue their vital mission of 
providing food to our nation dur-
ing this crisis.”

In Vermont, Gov. Phil Scott 
on Wednesday announced a $400 
million economic relief and recov-
ery package that includes $40 mil-
lion for the Restart Vermont Dairy 
Farm Relief Program and $10 mil-
lion for the Restart Vermont Dairy 
Value Added Processing Program.

Under the processing program,
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Lawsuit Filed
(Continued from p. 1)

form itself from a modest regional 
dairy cooperative into the Standard 
Oil of the modern dairy industry,” 
the complaint continued.

Dean Foods Company had filed 
for Chapter 11 bankruptcy last 
November. On May 1, 2020, Dean 
Foods announced that it had com-
pleted the sales of substantially 
all of its assets, including the sale 
of the assets, rights, interests and 
properties relating to 44 of the 
company’s fluid and frozen facili-
ties, to subsidiaries of DFA.

That acquisition, which 
included Dean’s plants in High 
Point and Winston-Salem, NC, 
and Spartanburg, SC, transformed 
DFA “overnight into both the 
largest milk producer and the larg-
est milk processor in the United 
States,” the complaint stated.

The asset sale “marks the culmi-
nation of DFA’s longstanding, anti-
competitive campaign to dominate 
the fluid milk markets and posi-
tions DFA to monopolize the dairy 
supply chain going forward,” the 
complaint said. 

Food Lion and MDVA asked 
the US District Court for the Mid-
dle District of North Carolina to 
grant a preliminary injunction that 
preserves the status quo, protects 
the relevant assets, and ensures the 
viability of a divestiture remedy 
until the conclusion of this matter.

Food Lion and Maryland and 
Virginia Milk Producers Coopera-
tive Association further seek per-
manent injunctive relief requiring 
DFA to divest at least one of the 
legacy Dean facilities in the Car-
olinas to a viable, qualified, and 
independent purchaser unaffili-
ated with DFA, “as is necessary to 
promote competition in the milk 

supply chain going forward,” the 
complaint said. “Without such 
remedies, competition in the raw 
and processed milk markets in the 
region will be lost forever.”

In response to the lawsuit, 
Monica Massey, executive vice 
president and chief of staff at 
DFA, noted the DFA’s acquisition 
of the three Dean Foods plants in 
the Carolinas has been approved 
by the US Bankruptcy Court and, 
after a “rigorous review,” by the US 
Department of Justice.

“We believe these claims are 
meritless and perplexing, and we 
will aggressively defend ourselves,” 
Massey added. “Our primary focus 
in acquiring these facilities has 
been, and continues to be, to main-
tain milk markets and minimize 
disruption to the dairy industry.”

Details Of Complaint
The relevant geographic market 
for this lawsuit for both the supply 
of raw milk and its processing and 
co-packing consists of the milk 
processing plants in North and 
South Carolina, the complaint 
explained. 

Geographic and cost constraints 
leave dairy producers located near 
the processing facilites in North 
and South Carolina with only six 
processing and packaging facili-
ties to which to sell raw milk, the 
complaint said: the legacy Dean 
(now DFA) facility in Winston-
Salem, NC; the legacy Dean (now 
DFA) facility in High Point, NC; 
the legacy Dean (now DFA) facil-
ity in Spartanburg, SC; Kroger’s 
Hunter Farms facility in High 
Point, NC; Ingles’ Milkco facility 
in Asheville, NC; and the Bor-
den Dairy Company facility in 
Charleston, SC.

There are, according to the 
complaint, currently only two 
“competitively significant” suppli-

ers of raw milk to processing facili-
ties in North and South Carolina: 
DFA and MDVA. 

Dairy Farmers of America and 
MDVA, together with their part-
ner cooperatives, account for vir-
tually all of the raw milk supply 
to milk processing facilities in the 
Carolinas, with DFA “holding the 
dominant share in both states.”

The milk supply chain in North 
and South Carolina “has been con-
solidating for years as a result of 
Dean’s and DFA’s complicity and 
exclusive dealing arrangements, 
causing the Dean milk processing 
facilities in North and South Car-
olina to become an increasingly 
important source both for raw milk 
suppliers looking to market their 
raw milk, and for retailers looking 
for processors from which to pur-
chase fluid milk,” the complaint 
stated.

Before the recent asset sale, 
Dean owned three “critical” fluid 
milk processing plants in the Caro-
linas: the High Point and Winston-
Salem plaints in North Carolina 
and the Spartanburg plant in South 
Carolina, the complaint noted. In 
those two plants, the legacy Dean 
facilities are centrally located and 
control a combined 59 percent of 
milk processing.

Dean’s competitive significance 
as a milk processor in the Caro-
linas is “even stronger than indi-
cated by this market share,” the 
complaint alleged, because 34 
percent of milk processing in the 
Carolinas is controlled by facilities 
owned and operated by supermar-
ket chains. Hunter Farms, which 
is owned by Kroger, possesses a 16 
percent share and is operating at 
90 percent of its capacity. 

Although Hunter Farms does 
not exclusively sell to Kroger, and 
currently sells to Food Lion, its 
principal purpose is to provide a 
reliable source of milk to its owner 
Kroger and to Kroger’s other ban-
ners.

Likewise, Milkco’s Asheville, 
NC, facility possesses an 18 per-
cent share, is owned by and affili-
ated with supermarket chain Ingles 
Markets, and serves first and fore-
most as a source for Ingles Markets’ 
milk, the complaint stated.

Until the asset sale was con-
summated, neither Dairy Farmers 
of America nor MDVA owned any 
milk processing facilities in the 
Carolinas, according to the com-
plaint.

“Dean’s concentration worked 
to the detriment of DFA’s only 
competitor in the region, MDVA,” 
the complaint said. Following 
MDVA’s loss of access to the Dean 
facilities in the Carolinas, MDVA 
was forced to develop a patch-
work system of processing facili-
ties to market its farmers’ raw milk. 
Currently, this patchwork system 
includes Hunter Farms, Milkco, 
and Borden. This system “is not 
sustainable in the long term.”

Without the ability to compete 
for the supply to legacy Dean facil-
ities in the Carolinas, the Mary-
land and Virginia Milk Producers 
Cooperative Association“will 
cease to be a viable cooperative in 
the region,” the complaint stated.

At the other end of the supply 
chain, there is “no economically 
viable source” of processed milk 
in the Carolinas other than the 
aforementioned six plants for the 
vast majority of customers that 
purchase processed milk from the 
Carolinas, the complaint contin-
ued. Thus, once the effects of the 
asset sale set in, “Food Lion will 
have no viable, long-term alterna-
tive to submitting to DFA plants’ 
supra-competitive pricing.”

The asset sale by Dean to DFA 
was accomplished through a bank-
ruptcy proceeding initiated by 
Dean last November, the com-
plaint noted. On Mar. 30, 2020, 
several parties submitted bids for 
various of Dean’s assets, includ-
ing DFA, which submitted a bid 
to purchase most of Dean’s assets 
across the US, including Dean’s 
three milk processing plants in 
North and South Carolina; and 
the Maryland and Virginia Milk 
Producers Cooperative Associa-
tion, which submitted a bid to pur-
chase only the processing plant in 
High Point, NC.

The legacy Dean High Point 
plant operates at only 50 percent 
capacity, according to the com-
plaint. The “only reason” that 
DFA was interested in that plant 
“is because of its strategic role in 
helping DFA to suppress competi-
tion from its only remaining com-
petitor in the region.

“MDVA was and is a willing and 
viable buyer for the High Point 
plant who could operate that plant 
effectively and whose ownership 
thereof would avoid or mitigate 
the anti-competitive effects com-
plained of” in the lawsuit, the com-
plaint said.
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1. Equipment for Sale

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. WEST-
FALIA SEPARATOR: Model MSA 200. 
Call Great Lakes Separators at (920) 
863-3306 or e-mail drlambert@dialez.
net.

FOR SALE:  Car load of 300-400-500 
late model open top milk tanks.  Like 
new.  (262) 473-3530

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

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

2. Equipment Wanted

3. Promotion & Placement

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

4. Consultants

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 manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, 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 BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

5. Walls & Ceiling

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

6.  Real Estate

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

10. Cheese & Dairy Products

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

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

11. Sheep Milk

SHEEP MILK AVAILABLE: We have 
recently completed our growth plans 
and ramped up production of a con-
sistent, high-quality supply of sheep 
milk. Shipments available in both fluid 
tanker or frozen totes which enable 
us to ship anywhere throughout 
the U.S., and in quantities to match 
your current production needs and 
future growth. Convenient long-term 
or short-term agreements are avail-
able. For more information, email                               
jeffw@msjandco.com.

12. Conversion Services

15. Warehousing

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

Processing Account
Manager

The service we provide to our 
customers is pivotal to their 
operational success.

You are the key.
At Tetra Pak we touch millions of people’s 
lives every day, ensuring better nutrition and 
healthier lifestyles through safe packaging and
food processing solutions. Guided by our 
global brand promise, PROTECTS WHAT´S 
GOOD, we strive to make a difference by 
protecting food, people and our futures. 
To do this we need more than smart technology.  
We need smart people too.  People like you, 
who want to work with people like us.

What you will do:
We are now seeking a dynamic and customer-focused Processing 
Account Manager to manage and develop the customer
relationship for Tetra Pak’s Processing Solutions & Equipment
business in the USA & Canada. In this position, you will be the 
key point of contact for the customer, not only looking to ensure 
that their operational issues are resolved in a timely manner but identifying their needs and delivering solutions to drive mutual growth.  

You will work with our customers in the Dairy, Food & Beverage industry with a speci�c focus on the Cheese, Evaporation and Drying 
business and look for opportunities to sell our Solutions and grow our Market, while also promoting the Tetra Pak One Company 
approach with these accounts.  We are looking for someone that can speak the technical language and drive to deliver a world class 
service experience. This position is remote with the ideal candidate living somewhere in The Great Lakes area.

You will focus on:
• Drives mutual sustainable growth for both New Sales and existing customers by driving a cross-functional team to build 
 strong customer relationships while identifying and capturing short, medium and long-term business opportunities
• Leads the Cheese Evaporation, Drying business group and coordinates cross functional activities
• Prepares, delivers and follows up on quotations to customer expectations
• Drives improved understanding of customers’ overall business
• Develops and drives the execution of sales plans aligned to Tetra Pak’s and the customers’ business objectives
• Ensures that customer issues are resolved in a timely manner, and the resolution is accepted by the customer
• Records and follows up on opportunities in a timely fashion
• Helps guide and develops competences of team members in regards to Cheese, Evaporation and Drying to secure that 
 they match customer needs
• Drives up-to-date knowledge of Tetra Pak's New Sales and Services portfolio within customers and  ensures that the relevant
 Tetra Pak portfolio is  deployed in full, meets Competitiveness requirements and delivers a strong value proposition.

Who you are:
• A Bachelor’s degree is required, preferably in an Engineering discipline
• At least 5 years of experience in Account Management, ideally with a focus in the Food Processing Industry
• Working knowledge and experience of Food Processing, Business and Sales Management
• Ability and desire to stay at the forefront of the industry with an understanding of the market trends
• A �uent and clear communicator in English 
• Experience of working with customers is required
• You should also be:

o Inquisitive and a critical thinker  o Customer focused
o Able to learn quickly and adapt to change o Able to travel between 50-70% of the time.

We Offer:
As our new Processing Account Manager, you will be part of a global leading company where our vision is to make food safe and 
available everywhere. We can offer you highly skilled and passionate colleagues, a vibrant melting pot of diversity, and a challenging
and high paced work environment where our  employees take great pride from protecting food to protecting the planet. You will work
in a market leading company which offers continuous training and development opportunities in a trendy, comfortable and activity-based
of�ce environment. At Tetra Pak we believe in work-life balance, have �exible working hours, sports and training facilities, 
and nice canteen and offer an attractive pension and insurance scheme, incl. health care arrangements.

Please submit your application at www.tetrapak.com/career as soon as 
possible but no later than May 30th, 2020.  Requisition ID: 63888 
LinkedIn Contact: https://www.linkedin.com/in/sgiesemann/
EOE/M/F/Veteran/Disabled
Tetra Pak is not currently sponsoring work visas nor are we currently sponsoring relocation for this position.
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DAIRY PRODUCT SALES

Week Ending May 16 May 9 May 7 April 25
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.2197 1.1349 1.1735 1.2225 
Sales Volume  Pounds
US 11,316,315 10,048,423 9,899,361 9,836,566

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

Weighted Price  Dollars/Pound  
US 1.2659 1.1838 1.1323 1.1638 
Adjusted to 38% Moisture  
US 1.2043 1.1228 1.0736 1.1021 
Sales Volume  Pounds
US 12,605,885 14,467,741 13,020,003 16,513,638 
Weighted Moisture Content Percent
US 34.83 34.63 34.61 34.53

AA Butter

Weighted Price  Dollars/Pound
US 1.3141 1.1849• 1.1285 1.1229 
Sales Volume                                        Pounds
US 4,204,886 3,683,917 44,425,229 6,639,898

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3845 0.3794 0.3775 0.3721
Sales Volume
US 5,696,232 4,611,158 4,393,231 5,510,620

 Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.8388 0.8402• 0.8589 0.8854
Sales Volume  Pounds
US 24,351,906 23,366,565• 23,861,916 24,785,998 
     

May 20, 2020—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of butter 
meeting USDA standards; Extra Grade edible 
dry whey; and Extra Grade and USPH Grade 
A nonfortified NFDM.   
   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  April 30, 2020 Warehouse
 Warehouses as a % of Stocks 
  

April 30 March 31 April 30 April 30 March 31 April 30 
 2019 2019 2020 2019 2019 2020

Butter  290,820 309,587 368,666 127 119 352,645 

Cheese
 American  782,769 776,360 836,163 107 108 
 Swiss 28,176 23,272 25,869 92 111 
 Other  587,029 574,875 620,804 106 108 

Total 1,397,974 1,374,507 1,482,836 106 108 1,150,453

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - June 2020
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $11.42 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $7.08 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $6.68 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $5.99 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $1.3107 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $6.69 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $0.7433 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.2538 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.8395 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.1859 lb.
  Cheese, US 40-pound blocks  . . . . . . . . . . . .  $1.1798 lb.
  Cheese, US 500-pound barrels . . . . . . . . . . .  $1.1607 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.3822 lb.

HISTORICAL MILK PRICES - CLASS I
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘13 18.97 18.21 17.80 17.66 17.76 18.93 18.91 18.88 19.16 19.20 20.20 20.37
‘14 21.48 22.02 23.64 23.65 24.47 22.86 23.02 23.87 23.63 24.19 24.06 22.53
‘15 18.58 16.24 15.56 15.50 15.83 16.14 16.53 16.28 16.34 15.84 16.48 16.71
‘16 16.04 13.64 13.78 13.74 13.70 13.14 13.70 15.07 16.56 16.60 14.78 16.88
‘17 17.45 16.73 16.90 16.05 15.20 15.31 16.59 16.72 16.71 16.44 16.41 16.88
‘18 15.44 14.25 13.36 14.10 14.44 15.25 15.36 14.15 14.85 16.33 15.52 15.05
‘19 15.12 15.30 15.98 15.76 16.42 17.07 17.18 17.89 17.85 17.84 18.14 19.33 
‘20 19.01 17.55 17.46 16.64 12.95 11.42
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40-Pound 
Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

5-15 May 20 12.24 10.65 37.850 85.775 1.324 1.3160 127.225
5-18 May 20 12.24 10.61 37.850 85.000 1.330 1.3160 127.225
5-19 May 20 12.27 10.61 37.850 86.000 1.336 1.3200 127.500
5-20 May 20 12.29 10.61 37.500 85.025 1.336 1.3200 127.500
5-21 May 20 12.20 10.71 37.975 85.000 1.325 1.3060 132.500

5-15 June 20 16.85 13.06 36.800 94.275 1.839 1.7900 165.000
5-18 June 20 16.66 12.86 36.500 93.750 1.813 1.7600 163.500
5-19 June 20 17.28 13.50 36.500 88.250 1.845 1.8250 168.500
5-20 June 20 17.71 13.35 36.500 97.800 1.895 1.8600 168.525
5-21 June 20 17.63 13.37 36.500 98.875 1.879 1.8580 168.350

5-15 July 20 17.30 13.75 37.775 98.525 1.765 1.7720 170.000
5-18 July 20  16.25 13.63 37.600 99.000 1.759 1.7200 168.250
5-19 July 20 16.82 14.38 37.500 103.000 1.824 1.7790 172.250
5-20 July 20 17.14 14.25 37.075 102.900 1.845 1.8060 171.300
5-21 July 20 17.06 14.19 37.075 104.000 1.845 1.7970 172.750

5-15 Aug 20 17.56 14.15 37.750 100.550 1.777 1.7820 172.500
5-18 Aug 20 16.28 13.86 38.000 101.000 1.770 1.7210 170.925
5-19 Aug 20 16.47 14.61 37.800 105.000 1.770 1.7430 175.000
5-20 Aug 20 16.69 14.44 37.500 105.500 1.770 1.7620 175.000
5-21 Aug 20 16.53 14.44 37.500 106.250 1.782 1.7470 176.350

5-15 Sept 20 17.70 14.50 37.500 104.100 1.790 1.7640 175.500
5-18 Sept 20  16.23 14.21 37.500 104.225 1.772 1.7070 173.625
5-19 Sept 20 16.38 14.79 37.800 108.225 1.772 1.7310 177.500
5-20 Sept 20 16.54 14.79 37.500 107.500 1.772 1.7390 178.050
5-21 Sept 20 16.44 14.79 37.500 108.525 1.772 1.7390 177.025

5-15 Oct 20 17.40 14.50 37.775 105.000 1.790 1.7630 179.000
5-18 Oct 20 16.28  14.30 37.500 105.000 1.776 1.7120 173.000
5-19 Oct 20 16.49 14.71 37.775 109.000 1.776 1.7390 177.375
5-20 Oct 20 16.59 14.72 37.500 109.100 1.776 1.7460 178.050
5-21 Oct 20 16.55 14.76 37.475 110.200 1.776 1.7440 177.550

5-15 Nov 20 17.10 14.86 37.500 106.550 1.775 1.7480 179.050
5-18 Nov 20 16.17 14.60 37.050 106.225 1.760 1.7000 176.450
5-19 Nov 20 16.47 15.10 37.100 110.225 1.760 1.7300 179.000
5-20 Nov 20 16.49 15.03 37.250 110.250 1.762 1.7360 181.450
5-21 Nov 20 16.49 15.03 37.250 111.500 1.762 1.7400 181.450

5-15 Dec 20 16.53 14.89 37.500 107.975 1.731 1.7160 175.000
5-18 Dec 20 15.92 14.76 37.500 107.975 1.731 1.7020 178.075
5-19 Dec 20 16.23 15.29 37.500 111.975 1.731 1.7020 180.450
5-20 Dec 20 16.12 15.29 37.500 112.200 1.731 1.7050 180.450
5-21 Dec 20 16.22 15.29 36.000 113.100 1.731 1.7050 181.500

5-15 Jan 21 15.90 15.30 38.375 108.450 1.682 1.6960 182.575
5-18 Jan 21 15.64 14.99 38.375 108.450 1.682 1.6640 180.975
5-19 Jan 21 15.90 15.33 38.375 112.450 1.682 1.6620 178.425
5-20 Jan 21 15.90 15.33 39.025 112.000 1.682 1.6750 178.425
5-21 Jan 21 15.90 15.33 37.400 112.225 1.684 1.6800 180.300

5-15 Feb 21 15.99 15.34 38.775 108.000 1.676 1.6990 185.475
5-18 Feb 21 15.90 15.24 38.775 108.375 1.676 1.6750 182.925
5-19 Feb 21 15.89 15.31 38.775 112.375 1.676 1.6750 182.925 
5-20 Feb 21 15.95 15.31 38.775 112.400 1.680 1.6890 182.925
5-21 Feb 21 15.97 15.31 38.775 112.775 1.694 1.6920 182.975

5-15 Mar 21 16.04 15.30      39.000 109.700 1.690 1.7000 186.100
5-18 Mar 21 15.79 15.30 39.000 109.700 1.690 1.6910 185.475
5-19 Mar 21 16.03 15.30 39.000 113.700 1.690 1.6910 185.475
5-20 Mar 21 16.03 15.30 39.000 114.050 1.698 1.7000 185.475
5-21 Mar 21 16.04 15.31 39.000 114.050 1.705 1.7030 185.475

Interest -          24,306 6,143 3,624 9,962 828 25,931 10,341
May 21
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - MAY 20
WEST: Foodservice usage of butter 
remains poor as only a few restaurants have 
reopened so far, and people are still cautious 
about dining out. Although bulk butter sales 
are good, there is presently more interest in 
retail butter. Current orders are superseding 
holiday prepacks that happen at this time 
of the year. Outputs are active, but much 
recently because more of the cream is being 
rerouted to ice cream production. 

CENTRAL: Butter makers are reporting a 
variety of notes, particularly regarding cream 
availability to foodservice. For most, cream is 
tightening up noticeably. Some say offers get-
ting traction last week are now unanswered. 
Others say cream is flowing somewhat 
steadily into churning channels. Foodservice 
demand is picking up, but still lower in relation 
to previous years. Retail demand is steady, 
and in contrast to foodservice, busier than in 
previous years. Bulk butter prices climbed this 

week, as markets are pushing buyers into a 
more active stance. Butter inventories are a 
concern for some producers, who question if 
they will fall behind orders for later in the year, 
particularly as cream availability has shifted. 
Some contacts question its longevity, but the 
current butter market tone is bullish.

NORTHEAST: The butter market under-
tone is one of optimism following the 
announcement that USDA is set to pur-
chase up to $3 billion of ag products, which 
includes butter. That said, foodservice butter 
orders are steady compared to last week. As 
an indicator of stay-at-home orders on but-
ter sales in foodservice channels, one data 
source reports that same store sales and 
traffic both dropped 55 percent from April 
2019. Butter processors seem to agree that 
orders for retail packaged butter have found 
another gear. Production wise, some butter 
manufacturers are on lighter schedules.

NATIONAL - MAY 15:  To say cheese market tones had a bullish week would be under-
stated. A majority of cheese producer contacts are now reporting higher cheese production 
due to a rebound in demand, namely foodservice. Milk has become less and less available. 
Spot milk prices were still discounted in some cases, but more and more cheese makers 
are reporting Class III prices and slight overages on the Class III milk price. Additionally, a 
number of contacts do not expect the discounts to continue beyond the near term. Western 
contacts suggest competitive domestic prices have given international customers more 
incentive to order, while domestically, restaurants and other food service establishments 
are busier as they begin to reopen and/or continue to see increasing customer demand. 
Cheese stocks are not overly concerning for multiple contacts. Cheese markets are finding 
some normalcy, while contacts are hopeful for continued positives in the midst of uncertainty.

NORTHEAST - MAY 20: Milk supplies are tighter in the Northeast for Class III opera-
tions. Currently, cheese production is fairly stable as cheese makers are receiving adequate 
milk supplies and not dealing with overflowing intakes. Manufacturers’ inventories are shap-
ing up to healthy levels, with several customers purchasing and receiving weekly orders. 
Foodservice demand is sparking up as restaurants and various businesses are opening. 
Mozzarella and Provolone orders continue to be strong from eastern pizzerias and Italian 
restaurants. Numerous stores advertised cheese specials for the holiday weekend.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0500 - $2.3375 Process 5-lb sliced: $1.6225 - $2.1025
Muenster:  $2.0375 - $2.3875 Swiss Cuts 10-14 lbs: $3.3475 - $3.6700

MIDWEST AREA - MAY 20: Cheese producers remain busy. Some relay concerns 
regarding falling behind current customer demand. Some midwestern cheese makers 
(namely Mozzarella/Provolone producers) say their East Coast customer base has come 
back online. Generally, though, customers across the country are filling/refilling pipelines. 
Milk availability has tightened. Cheese plant managers say as recently as last week, they 
were receiving multiple daily spot milk loads at $2 and $3 under. Expectations were that the 
milk situation would change this week and so far, at least, they were correct. Midwestern 
cheese inventories are moving, when just weeks ago they were a looming concern.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $1.9650 - $2.3900 Cheddar 40# Block: $1.6875 - $2.0875
Monterey Jack 10#: $1.9400 - $2.1450 Mozzarella 5-6#: $1.7650 - $2.7100
 Muenster 5#  $1.9650 - $2.3900 Process 5# Loaf: $1.6075 - $1.9675
Grade A Swiss 6-9#:  $2.8625 - $2.9800 Blue 5# Loaf: $2.2325 - $3.3025
 
WEST - MAY 20: Western cheese contacts are finding the disruption to markets both fas-
cinating and frustrating. Throughout the pandemic, ambiguous supply and demand models 
leave market participants searching for divination. Industry contacts suggest cheese plants 
are not idled or shut down, but running near capacity. However, manufacturers are cautious 
and are not eager to run full-out either. Market uncertainty is prompting a few processors to 
hold back on production. In some cases, they are limiting fortification efforts. The surges in 
foodservice demand and government purchases are clearing out available cheese stocks. 
While warehouse inventories are heavy, much of the supply is committed to purchases made 
at lower prices and set to ship during the next few months. Buyers are dismayed that cheese 
stocks, orphaned for a time due to the evaporation of foodservice demand, have been sold. 

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.9250 - $2.1250
Cheddar 40# Block: $1.6775 - $2.1675 Monterey Jack 10#: $1.9125 - $2.1875
Process 5# Loaf:  $1.6250 - $1.8800 Swiss 6-9# Cuts: $2.9450 - $3.3750
 
FOREIGN -TYPE CHEESE - MAY 20:  Intakes from large customers have augmented 
following the easing of measures to contain the pandemic. Although total domestic sales 
of cheese have not yet reached pre-pandemic levels, they are higher compared to the past 
few weeks. Southern Europeans are ordering more cheese from Germany as well. Unlike 
in previous weeks, the pressure to clear excess cheese supplies has partially subsided.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1100 - 3.5975
Gorgonzola:    $3.6900 - 5.7400 $2.6175 - 3.3350
Parmesan (Italy):  0 $3.4975 - 5.5875
Romano (Cows Milk):  0 $3.0000 - 5.4550
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.3850 - 3.7075
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - MAY 21
NDM - CENTRAL: Low/medium heat 
NDM prices firmed with a decisiveness. 
For weeks, spot market trading in the 
region has trailed CME market prices. 
However, this week, nearly all reported 
spot prices were firmly in the $.90s. Less 
milk available in the market and active 
Mexican buying are adding to the bullish 
swing. Another bullish factor contacts point 
to is that cheese makers, who reported 
zero sub-Class III milk prices for the first 
time this year, may be looking into more 
NDM for fortification.

NDM - WEST: Low/medium heat NDM 
prices are trending up on the range and 
mostly series. Although inventories seem 
tighter than in previous weeks, some con-
tacts believe this is because several key 
processors are postponing selling avail-
able supplies, giving a sense of short-
age, as they hope this will drive prices 
up. Meanwhile, many buyers who could 
not find enough spot loads directly from 
traditional suppliers, had to fill their needs 
through other means. With the reopening 
of many businesses, low/medium heat 
NDM sales, both in the domestic and inter-
national markets, have picked up.

NDM - EAST: Prices climbed sharply in 
support of what some call a bullish rally. 
However, there is some skepticism of 
how long the rally will last, as those par-
ticipants wait on lower-priced NDM offers. 
Hence, buyers are shopping, with immedi-
ate needs in mind, as actual trades have 
been fairly irregular in the spot markets 
this week. Eastern NDM manufacturers 
corroborate the decline in NDM production 
levels, as milk production regresses and 
available condensed skim circumvents the 
drying process, clearing  to ice cream.

LACTOSE: Prices for lactose moved 
up, pulled by higher spot market prices. 
Production is steady, but below previous 
years, and inventories are tight. Contacts 
say much of the current production for lac-
tose is committed, making available spot 
loads harder to find. Manufacturers report 
end users are looking for larger volumes, 
earlier shipment dates and are eager to 
get Q3 contracts in place to assure cover-
age for the second half of the year.  There 
is an underlying fear that some buyers 
are stockpiling lactose for future needs. 
Demand might wane and prices fall at the 
end of 2020/early months of 2021.

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

DATE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  BUTTER CHEESE 

05/18/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  82,681 93,826
05/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  84,373 90,978
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1,692 2,848
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2 3

ORGANIC DAIRY - RETAIL OVERVIEW 

The total volume of conventional dairy ads increased 9 percent, and organic dairy ads 
increased 30 percent. For conventional dairy ad, 48- to 64-ounce ice cream and 16-ounce 
sour cream have the most ads. One-pound packages of butter more than tripled the number 
of ads compared to last week. Organic butter has an average price of $5.84 and greater than 
double the number of ads when compared to last week. 

Organic 8-ounce blocks of cheese has the largest percent increase in ads at 208 percent. The 
advertised price for 8-ounce conventional cheese blocks averaged $2.24, down $.08 from last 
week; 8-ounce shred cheese averaged $2, down $.04 from last week. Ad volume for conven-
tional two-pound blocks increased 61 percent with an average price of $6.82. The advertised 
price for 8-ounce organic cheese blocks averaged $4.20, up $.71 from last week. 

The average price for conventional yogurt in 4- to 6-ounce packages is $.52, up $.02 from last 
week. The average price of 4- to 6-ounce conventional Greek yogurt is $.98, up $.03 from a 
week ago. Conventional yogurt ad numbers are down 16 percent from last week.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.84
Cheese 8 oz block $4.20
Sour Cream 16 oz: $3.10
Cottage Cheese 16 oz: $3.36
Yogurt 4-6 oz: NA

Yogurt 32 oz: $3.99
Greek Yogurt 4-6 oz: $1.00
Ice Cream 48-64 oz: $5.49
Milk ½ gallon: $3.92
Milk gallon: $6.48
Milk UHT 8 oz: $1.05

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 22

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.13 3.32 3.32 2.45 2.68 3.41 3.25 

2.24 2.24 2.48 1.99 1.93 2.14 2.00 

4.97 5.99 NA 4.99 3.99 4.99 NA

6.82 NA 7.97 NA NA 6.80 5.99

2.19 2.33 2.44 1.89 2.02 2.18 1.76

4.16 NA NA 4.99 3.99 3.00 NA

1.87 2.27 1.80 1.18 1.55 1.91 1.50

1.72 1.60 1.50 1.86 1.58 2.16 1.95

2.07 2.22 3.00 1.25 1.99 NA NA 

3.49 NA NA 3.49 NA NA NA

2.83 2.64 2.85 2.80 3.06 2.82 2.72 

1.92 1.98 NA 1.25 1.99 NA NA 

2.93 NA 2.75 1.99 3.29 2.93 NA 

1.67 1.68 1.80 1.46 1.54 1.70 1.75 

.98 1.01 1.01 .98 .94 .94 1.00

4.58 4.49 NA 5.49 NA 4.09 4.99

.52 .49 .56 .53 .48 .47 .50 

2.38 2.34 NA 2.48 NA 2.20 NA 
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - MAY 18 - MAY 22, 2020
Visit www.cheesereporter.com for daily prices 

500-LB 40-LB AA GRADE A DRY   
 CHEDDAR CHEDDAR BUTTER NFDM  WHEY

MONDAY $1.7375 $1.8150 $1.6050 $0.9400 $0.3725
May 18 (+1¾) (+3½) (-4) (+½) (-1¾)

TUESDAY $1.7825 $1.8500 $1.6050 $0.9850 $0.3625
May 19 (+4½) (+3½) (NC) (+4½) (-1)

WEDNESDAY $1.8525 $1.9200 $1.6350 $0.9950 $0.3625
May 20 (+7) (+7) (+3) (+1) (NC)

THURSDAY $1.8900 $1.9375 $1.6425 $1.0150 $0.3625
May 21 (+3¾) (+1¾) (+¾) (+2) (NC)

FRIDAY $1.8900 $1.9375 $1.5925 $1.0125 $0.3625
May 22 (NC) (NC) (-5) (-¼) (NC)

Week’s AVG $1.8305 $1.8920 $1.6160 $0.9895 $0.3645
Change (+0.3110) (+0.2945) (+0.1150) (+0.0990) (-0.0325)

Last Week’s $1.5195 $1.5975 $1.5010 $0.8905 $0.3970
AVG

2019 AVG $1.6050 $1.6800 $2.3565 $1.0475 $0.3605
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - MAY 18 - MAY 22, 2020

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690

Cheese Comment: No blocks were sold Monday; the price increased on an unfilled 
bid at $1.8150. No blocks were sold on Tuesday, either; the price increased on an 
unfilled bid at $1.8500. Wednesday’s block market activity was limited to an unfilled 
bid for 1 car at $1.9200, which raised the price. No blocks were sold Thursday; the 
price increased on an unfilled bid at $1.9375. Four cars of blocks were sold Friday, 
the last at $1.9375, which left the price unchanged. The barrel price rose Monday on 
a sale at $1.7375, increased Tuesday on a sale at $1.7825, jumped Wednesday on 
a sale at $1.8525, and rose Thursday on an unfilled bid at $1.8900.

Butter Comment: The price fell Monday on an uncovered offer at $1.6050, rose 
Wednesday on a sale at $1.6350, increased Thursday on a sale at $1.6425, then 
fell Friday on a sale at $1.5925.

Nonfat Dry Milk Comment: The price increased Monday on a sale at 94.0 cents, 
rose Tuesday on a sale at 98.50 cents, increased Wednesday on a sale at 99.50 
cents, rose Thursday on a sale at $1.0150, then fell Friday on a sale at $1.0125.

Dry Whey Comment: The price declined Monday on a sale at 37.25 cents, and fell 
Tuesday on a sale at 36.25 cents.

RELEASE DATE - MAY 21, 2020

Animal Feed Whey—Central: Milk Replacer:  .3000 (NC) – .3200 (-1) 

Buttermilk Powder:
 Central & East:   .8300 (NC) – 1.0000 (NC) West: .7500 (NC) – .9500 (NC)
 Mostly:   .8800 (NC) – .9200 (NC)

Casein: Rennet:   3.9200 (-9½) – 4.0325 (-16¼)   Acid: 3.8500 (NC) –  3.9500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3425 (+¼) – .3950 (-1½)    Mostly: .3500 (NC) – .3800 (-½)

Dry Whey–West (Edible):
Nonhygroscopic: .3400 (-½) – .4200 (+1) Mostly: .3600 (NC) – .4000 (NC)

Dry Whey—NorthEast: .3500 (NC) – .4125 (+¼) 

Lactose—Central and West:
 Edible:   .3000 (+½) – .5500 (+3)   Mostly:  .3700 (+1) – .4600 (+2)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .8900 (+10) – .9950 (+8)      Mostly: .9250 (+11½) – .9500 (+9)
 High Heat:  1.0175 (+6¾) – 1.0900 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: .8350 (+6½) – .9825 (+5¼)      Mostly: .8900 (+5½) – .9300 (+3)
 High Heat:  1.0000 (+5) – 1.1500 (+6)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.1375 (-1¼)  Mostly: .8400 (-1) – 1.0750 (NC)

Whole Milk—National:  1.6000 (NC) – 1.7500 (NC)

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

For more information, visit www.bruker.com/dairy
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Faster, simpler, and easier to use - with TANGO 
your NIR analysis speeds up. TANGO has 
exactly what users require of an FT-NIR 
spectrometer suitable for a food analysis lab: 
robustness, high precision and straightforward  
operator guidance. 
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Dean Foods Didn’t 
Pay Obligation To 
Producer Settlement 
Fund In Nine Federal 
Orders In May: USDA
Washington—Dean Foods, DIP 
(debtor-in-possession), a regu-
lated handler on nine federal milk 
marketing orders, did not pay its 
obligation to the Producer Settle-
ment Fund (PSF) in those orders 
this month as required by federal 
order regulations, according to the 
US Department of Agriculture 
(USDA).

The orders in which Dean, DIP, 
did not pay its obligation to the PSF 
in May were the Upper Midwest, 
California, Northeast, Central, 
Mideast, Southwest, Southeast, 
Florida and Appalachian. 

USDA said it “recognizes the 
significance” of these non-pay-
ments and is continuing to work 
with the Department of Justice to 
attempt to recover these monies as 
part of the Dean Foods, DIP, estate.

When payment is not made to 
the Producer Settlement Fund, 
federal order regulations prescribe 
procedures for how the remaining 
marketwide pool monies should 
be distributed to handlers, USDA 
noted. When PSF monies are not 
sufficient to make full payments to 

handlers, the market administra-
tor will reduce uniformly such pay-
ments to handlers due a payment 
from the PSF.

Accordingly, for milk pooled 
on the nine orders during April, 
payments to handlers from the 
PSF have been reduced pro rata, 
USDA noted. Should the PSF pay-
ments be recovered from the Dean 
Foods, DIP, estate at a later time, 
full payments will be distributed.

Federal order regulations pro-
vide for reduced payments to pro-
ducers from regulated handlers 
who did not receive full payment 
from the PSF, USDA explained. 
Consequently, the enforced mini-
mum payments to producers will 
be at the pro rata amount.

USDA said it will monitor this 
situation and work to assist the 
industry. Additional information 
will be provided to all market par-
ticipants as it becomes available.

Dean Foods Company had filed 
for Chapter 11 bankruptcy last 
November. On May 1, the com-
pany announced that it had com-
pleted the sales of substantially 
all of its assets, including the sale 
of the assets, rights, interests and 
properties relating to 44 of its fluid 
and frozen facilities, to subsidiaries 
of Dairy Farmers of America. Dean 
has also sold other assets to Prairie 
Farms, Producers Dairy Foods and 
others.




