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Request For Emergency Hearing To
Set Class I Mover At $15.68 Denied
Petitioners Sought Fixed Price For June, July
And August; Midwest Groups Opposed Proposal
Washington—USDA’s Agricultural Marketing Service (AMS)
on Wednesday said it is “not moving foward” with a rulemaking proceeding to consider a proposal to
establish a minimum federal order
Class I milk price mover of $15.68
per hundredweight for the months
of June, July, and August 2020.
The proposal was submitted to
AMS on Monday on behalf of several common marketing agencies,
associations of cooperatives, individual dairy cooperatives and their
dairy farmer member-owners. They
asked USDA to immediately call
an emergency hearing to consider
their proposal.
Supporters of the hearing
request included Dairy Cooperative Marketing Association; AgriMark; California Dairies, Inc.;
Cayuga Marketing; Central Milk
Producers Cooperative; Common
Marketing Agency; Dairy Farmers
of America; Great Lakes Southern Milk Marketing Agency; Land
O’Lakes; Pennsylvania Association
of Dairy Cooperatives; Southern

Cheese Production
Set Record In 2019,
But Output Fell In
Wisconsin, California

• See Request Denied, p. 7

EU’s Geographical Indications
Agenda Is ‘Highly Concerning’: USTR

April Avg Prices – 2019 vs 2020
Average CME Prices**
Class 3 and Class 2 Milk Price x 10

$2.30
$2.10
$1.90
$1.70
$1.50
$1.30
$1.10
$0.90
$0.70

Class 4

Class 3

NFDM**

• See EU’s GI Agenda, p. 6

• See Dairy Sector Objects, p. 7

Butter**

IP protection and enforcement
for US manufacturers, brands,
inventors, creators and service
providers.
The US is “working intensively” through bilateral and
multilateral channels to advance
US market access interests in
foreign markets and to ensure
that GI-related trade initiatives
of the EU, its member countries,
like-minded countries, and international organizations, do not
undercut such market access, the
report noted.
The EU GI system raises concerns regarding the extent to
which it impairs the scope of
trademark protection, including
trademark rights that pre-date
the issuance of a GI, the report
continued. The EU GI system

Barrels**

Washington—The European
Union’s (EU) geographical indications (GI) agenda remains
“highly concerning,” because
it “significantly undermines”
the scope of trademarks and
other intellectual property (IP)
rights held by US producers and
imposes barriers on market access
for US-made goods that rely on
the use of common names, such
as Parmesan or Feta.
That’s one of the findings of
the annual Special 301 Report on
the adequacy and effectiveness of
US trading partners’ protection
of IP rights, which was released
Wednesday by the Office of
the US Trade Representative
(USTR). The report provides an
opportunity to call out foreign
countries and to expose the laws,
policies, and practices that fail
to provide adequate and effective

Washington—US Trade Representative Robert Lighthizer last
Friday notified Congress that
Canada and Mexico have taken
measures necessary to comply
with their commitments under
the United States-Mexico-Canada
Agreement (USMCA), and that
the agreement will enter into force
on July 1, 2020.
Following that notification to
Congress, the US became the third
country to notify the other parties
that it had completed its domestic procedures to implement the
agreement — the final step necessary for the USMCA to enter into
force.
Under the USMCA, which
replaces the North American Free
Trade Agreement (NAFTA), Canada will provide new access for US
new products including fluid milk,
cream, butter, skim milk powder,
cheese, and other dairy products.
Canada will also eliminate its tariffs on whey.
Also, Canada will eliminate
what is known as its milk classes
6 and 7, and will apply export
charges to its exports of skim milk
powder, milk protein concentrates
and infant formula at volumes over
agreed thresholds.
The Canadian dairy sector, as
well as Canadian Sen. Don Plett,
criticized the July 1 effective date

Blocks**

Washington—US cheese production in 2019 totaled a record 13.14
billion pounds, up 0.8 percent, or
just under 100 million pounds,
from 2018, according to Dairy
Products 2019 Summary, which
was released Monday by USDA’s
National Agricultural Statistics
Service (NASS).
The record production was
achieved despite cheese output
declining in both Wisconsin and
California, which rank first and
second, respectively, in cheese
production. Idaho, by contrast,
produced over 1 billion pounds of
cheese for the first time last year.
More detailed analysis of 2019
dairy product production will be
published in our Dairy Production
Extra in the next several weeks.

Cooperatives Marketing Agency;
United Dairymen of Arizona; and
Upper Midwest Marketing Agency
(supporting members listed include
DFA, First District Association,
Foremost Farms, Land O’Lakes,
NFO, and Plainview Milk Products Cooperative.
“The coronavirus pandemic has
caused extreme marketing disorder and disastrous plunges in prices
in dairy product markets. These
developments have placed the economic viability of dairy farms in
all regions of the country at risk,”
the groups noted in their request.
“Without immediate intervention,
the supply of fresh, wholesome
milk and dairy products to the public will be jeopardized.”
The pandemic’s national and
global effects have resulted in “significantly diminished” prices for
the commodities used to determine
the federal order Class I price, the
dairy groups noted. The Class I
price is expected to drop to levels that will create a “catastrophic
impact” on dairy farmer income.

The first major effect of the pandemic’s spread around the world
was a loss of export markets for US
products, according to the groups.
Ports located in key export destinations for US dairy products were
closed or experienced a significant
drop in cargo receiving capacity due to the measures implemented to protect worker health
and reduce the spread of the virus.
With the marketing channel for
exports significantly interrupted,
these products were diverted to
US warehouses, leading to rising
domestic inventories.
While diminished export opportunities for dairy products were the
first wave to hit the dairy industry,
the “crippling blow” was a loss of
domestic consumer demand, the
groups stated.
The first “shelter-in-plce”
orders were not issued until Mar.
17, 2020, and were limited to the
state of California. But just two
weeks later, 45 states had similar
measures in place.
These measures “significantly
reduced” demand for US dairy
products, the groups said. The

US-Mexico-Canada
Agreement To Enter
Into Force July 1;
Canadian Dairy
Sector Objects
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EDITOR’S NOTE
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online for everyone with limited access
to their office during this period.
Locate the issue by scanning the QR
Code on this page or by visiting:
www.cheesereporter.com/
weeklyissue.htm

Could Dairy Prices Rebound Quickly And Substantially?
Monday’s 12-cent jump in the
CME cash market price for
40-pound Cheddar blocks was certainly an eye-opener, in part due to
the sheer size of the increase and
also because it took the block price
to its highest level since April 2,
when it was $1.2700 a pound.
This big jump in the block price
has us wondering if it’s possible
that dairy prices will rebound more
quickly and more substantially
than is currently expected.
As a starting point, USDA’s
forecast is for Cheddar cheese
prices to average $1.3800 per
pound in 2020. There are a couple
of points to keep in mind here.
First, USDA’s dairy product
price forecasts are simple averages
of the monthly prices calculated
by USDA’s Agricultural Marketing Service (see p. 14) for use in
class price formulas, so they aren’t
exactly the same as CME cash
market prices. For example, the
CME block price fell to $1.1500
per pound back on Apr. 3, but the
AMS block Cheddar price for the
week ending Apr. 18 was $1.3859
per pound.
Those AMS prices do follow the
CME prices pretty closely, albeit
with a time lag.
Second, USDA’s cheese price
forecast for the year, $1.38 per
pound, includes a price of $1.77 per
pound during the first quarter. All
three quarters after that are projected to be under $1.38, including
an average of $1.20 a pound in the
third quarter and $1.30 a pound in
the fourth quarter.
So, with the CME block price
approaching USDA’s projected
third-quarter average on Monday,
and rising above it on Thursday,
what are the chances that we’ll
see a significant and earlier-thanexpected rebound in prices?
For a bit of historical perspective, we went back to 2009, when
cheese and dairy product prices
tanked during the Great Recession.
That year, CME block prices bottomed out at $1.0400 per pound in
January. And, for what it’s worth,

the block price averaged just under
$1.30 a pound for the entire year.
But block prices were pretty
depressed through the first seven
months of 2009, rising above $1.30
per pound just once (on Mar. 19),
and averaging under $1.25 per
pound during each of the first
seven months of the year, including a low of $1.0833 per pound
in January. Block prices did eventually recover, reaching $1.72 a
pound in early December and
averaging $1.65 a pound for that
month, but 2009 ended up being
the last year the block price averaged under $1.49 a pound.
Will 2020 play out like 2009,
with cheese prices remaining low
and relatively flat for half a year or
more? And if not, why not?
Arguments for a quicker-thanexpected recovery in prices could
begin with the fact that, as far as
we can recall, there was little or
no milk dumped back in 2009. By
contrast, milk dumping has been
reported in almost half of all states
thus far in 2020.
Granted, there apparently aren’t
any solid numbers on just how
much milk is being dumped, but
even if just 1 percent of April’s
milk production goes down the
drain, it could have a significant
impact later in the year.
Milk dumping isn’t the only
thing likely to impact dairy product supplies later this year. Dairy
farmers around the US are receiving strong signals, in the form of
financial incentives among other
things, to cut milk production.
At least one organization, United
Dairy Families of California, has
sponsored a webinar on how producers can reduce milk production.
And then there’s the seasonality of milk production. We’re currently in the middle (roughly) of
the spring flush, and it has yet to
get hot and humid in much of the
US. Who knows what impact the
weather will have on milk production, and more importantly component production, as we head
into the summer months?

On the demand side, we are in
the very early stages of the economy starting to reopen, depending
on location. This is occurring as
the weather warms up in much of
the country, folks are anxious to
get back to a “normal” life, and
restaurants that offer carryout and/
or delivery appear to be experiencing an increase in demand.
So as more states slowly reopen
their economies and more food service outlets start to reopen, even at
greatly reduced capacities, food service dairy demand will start to tick
back up. But before they reopen,
they’ll likely have to restock,
meaning at least some additional
dairy demand even earlier.
And around mid-summer,
schools will start to reopen, or at
least school food service pipelines
will start needing to be refilled.
This will be taking place when
milk production is declining seasonally.
Then there are the dairy product purchases being planned by
USDA. The agency announced
two weeks ago that it will spend
up to $100 million per month in
dairy products for food banks and
other non-profits serving Americans in need. Initial solicitations
are for these dairy products to be
delivered starting June 1.
These purchases will be made
when USDA can get a lot more
“bang for its buck” than was the
case six or even three months
ago. For example, earlier this year,
USDA purchased some process
cheese loaves under the trade mitigation Food Purchase and Distribution Program at a price range
of $2.3250 to $2.4250 per pound.
This week, USDA announced the
purchase of some process cheese
slices under the Families First
Coronavirus Response Act in a
price range of $1.3356 to $1.4261
a pound.
A CME block Cheddar price
approaching $2.00 per pound
later this year is highly unlikely,
but prices higher than currently
expected could still happen.
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USDA Buys Cheese, NMPF, House And
Butter Under CFAP; Senate Members
Seeks Dairy Products Seek End To
Washington—The USDA this $125,000 Cap On
week announced purchase contract awards for cheese and butter Producer Payments

products under the Coronavirus
Food Assistance Program (CFAP).
Under one solicitation, USDA
awarded a contract to Winona
Foods for a total of 3,763,200
pounds of yellow shredded Cheddar cheese, 6/5-pound bags, in a
price range of $1.3807 to $1.4616
per pound, and a total price of
$5,363,681.28; and a contract to
Associated Milk Producers, Inc.
(AMPI) for a total of 2,216,160
pounds of salted print butter, 36/1pound cartons, in a price range of
$1.4713 to $1.5560 per pound, and
a total price of $3,371,070.74.
Also under the CFAP, USDA
awarded a contract to AMPI for
2,376,000 pounds of yellow sliced
process cheese, 6/5-pound loaves,
in a price range of $1.3356 to
$1.4261 per pound, and a total
price of $3,296,601.00.
Deliveries under these contracts
will be made from June 1-30, 2020.
USDA also issued an invitation for several dairy products for
delivery in June, July, August and
September. The products procured
under this solicitation will be used
in the National School Lunch Program and the Food Distribution
Program on Indian Reservations.
Specific quantities and products
being sought under this solicitation include: 84,240 pounds of
salted print butter, 36/1-pound
cartons; 143,526 pounds of
high protein blueberry yogurt,
24/4ounce cups; 118,308 pounds
of high protein strawberry yogurt,
24/4-ounce cups; 46,272 pounds
of high protein vanilla yogurt,
24/4-ounce cups; 65,328 pounds of
high protein vanilla yogurt, 6/32ounce tubs; 505,440 pounds of
shredded Pepper Jack cheese, 4/5pound packages; 112,320 pounds
of yellow 0.75-ounce sliced Cheddar, 12-pound packages; 198,000
pounds of yellow blended American skim sliced cheese, 6/5-pound
loaves; and 237,600 pounds of
regular process cheese, 6/5-pound
loaves. The total quantity for the
invitation is 1,511,034 pounds of
dairy products.
Offers are due by 1:00 p.m. Central time on Thursday, May 14.
This is a firm fixed price contract.
For more information, contact
Jenny Babiuch, at (816) 823-1145;
email jenny.babiuch@usda.gov.
USDA on Thursday also issued
a solicitation for 982,800 pounds
of String cheese for delivery in
July, August and September.
Offers are due by 9:00 a.m.
Central time on May 12. This is a
firm fixed price contract. For more
details, contact Mary Mahoney,
email mary.mahoney@usda.gov.
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Arlington, VA—A new economic
analysis projecting a 58 percent
decline in net cash income for US
dairy farms this year due to coronavirus-related market disruptions
further demonstrates the need to
eliminate a proposed $125,000
payment cap in federal disaster
assistance, according to Jim Mulhern, president and CEO of the
National Milk Producers Federation (NMPF).
As highlighted at the Texas Ag
Forum on Tuesday, dairy losses will
outpace those for cattle, cotton,

and feed grains and oilseeds, with
catastrophic losses for all producers, NMPF reported. Average net
cash income losses in dairy would
be $345,000.
The USDA assistance package for agriculture announced
two weeks ago caps payments at
$125,000 per commodity, NMPF
pointed out.
The NMPF has raised its concerns over payment limits with
both President Trump and USDA,
and with the Trump administration making important decisions
about it how it allocates aid, “It’s
important to highlight the very
real impacts that lower support
levels will have on dairy producers
and the communities they serve,”
Mulhern said. In a recent letter
to Trump, the National Milk Producers Federation noted that the

majority of the United States milk
supply is produced on farms that
would receive “very limited benefit” from payment limits similar
to those that have been implemented in previous assistance programs.
The NMPF is supporting efforts
by lawmakers and allied organizations to increase aid to producers
and estimate losses and compensation in ways that reflect the true
scale of damage to the farm economy.
Last week, bipartisan groups of
126 House members and 28 US
senators sent letters to Trump urging that the payment limits for
dairy, livestock, and specialty crop
producers be eliminated before
the final Coronavirus Food Assistance Program (CFAP) details are
announced.

For more information, visit www.tetrapakusa.com
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WCMA PERSPECTIVES

Truths Emerge in
COVID-19’s Upheaval
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

The largest social and economic
upheaval in 80 years continues to
grip America and the world. It’s
hitting us with truths bared by its
extremes, but Job 1 now is to jab,
bob and weave, because the fight
isn’t over yet.
A dairy processor’s first priority
remains the health of their workforce. Set aside the noise of states
fighting to open or close businesses:
in tight quarters, COVID-19 is
readily transmitted and processors
should be obsessively monitoring
the health of their team, distancing workers as much as possible,
taking up mandatory use of facemasks (and protocols for cleaning
them) and disinfecting every surface in and outside of processing
areas.
Useful protocols and SOPs
regarding your workforce are readily available from International
Dairy Foods Association, Wisconsin’s Dairy Food Safety Alliance and multiple other sources.
Use them. In general, adjust your
employment policies to make your
workers confident that they can
report symptoms, stay home if ill,
and remain supported by their
employer. Immediately send home
workers with symptoms of illness,
such as elevated temperature. Prioritize distancing and sanitation
over productivity.
Economists will study these
months for years, but some facts
emerging in this upheaval have
immediate utility. Here’s a few.
1) Dairy is an absolute must for
consumers.
Losses in the foodservice sector – conservatively projected at
-22 percent for 2020 by Technomic Inc. – exceed dairy gains at
retail. But that’s just due to a lack
of access. Consumers are buying
cheese and other dairy like gangbusters at the grocery store: overall
dairy sales are up $2.2 billion in
2020 vs. the same time in 2019 and
cheese is the big winner, accounting for nearly half of the new gains
in dairy sales.
All dairy product sales at retail
are up an impressive 13.8 percent
through April 19. Compare that to
before March when “pre-COVID”
dairy sales in 2020 were up only
2.3 percent over the previous year.
Cheese sales (in dollars) this year
are up 19 percent; butter up 27
percent and bottled milk up 11
percent. There’s proof of comfort

taken up by organizations across
the nation, producer-led and processor-led, and anchored by International Dairy Foods Association
and National Milk Producers Federation in Washington. Lesser crises have seen these groups splinter.
Not this time.
4) Supply chains are complex,
fragile and interwoven.
There are too many concerns
here to list, from a lack of long-haul
drivers to dwindling packaging
supplies and ingredients. But one
example illustrates the unexpected
interaction of supplies. Carbon
dioxide gas, the best inert gas to
seal and protect packaged cheese,
meats, beverages and nearly every
other foodstuff, is in short supply.
Travel is drastically reduced in
the US and the ethanol industry
is idling production plants across
the Midwest. Forty-seven ethanol
plants are the key suppliers of foodgrade carbon dioxide gas, a byproduct of fermentation. Seventeen of
those plants have been shut down,
and others cut back. Cheese packagers face rising surcharges, falling
allocations and new transportation fees as limited carbon dioxide
moves hundreds of miles to reach
customers. The situation is becoming worse, not better.
5) Dairy processors can turn
on a dime.
When milk began to back up in
March, dairy manufacturers shared
anecdotes of finding new buyers
for fresh milk thousands of miles
away, changing their product mix
in anticipation of months of product storage ahead, and contacting
food banks and schools long before
USDA imagined its new feeding
programs.
When WCMA contacted
members in mid-March to explain
CDC’s new social distancing guidelines, members shared plans already
in place – from split shifts to staggered break times and from redoubled sanitation to new paid leave
programs. Dairy’s reaction began
in days, and continues with each
new protocol from FDA, OSHA
and CDC.
On March 18, WCMA proposed the idea of a set of Standard
Operating Procedures for the dairy
industry to handle COVID-19
in the workplace. By March 22,
Adam Brock from Dairy Farmers of Wisconsin and Marianne
Smukowski from Center for Dairy
Research had new SOPs in place
alongside employer guidance and
FAQs from WCMA. These organizations, partnering as the Dairy
Food Safety Alliance, continue
to adopt new COVID-19-related
SOPs for industry.
This crisis has bared truths in
the dairy industry. And many of
them are very encouraging.

eating in the fact that ice cream
sales are up 16 percent and yogurt
only 3 percent this year.
Recent cheese sales data (by
volume) reflects anecdotes from
cheese manufacturers and processors: the burst of panic buying, still
strong into April, eased back to 8.3
percent growth in the week ending
April 19 (compared to that week
the previous year). Expect this
single digit growth in the months
ahead.
2). Supply management doesn’t
need a government program.
Dairy manufacturers worked
tirelessly in March to find homes
for fresh milk as a wave of cancelled
orders swept over the industry from
restaurant chains, school systems
and other foodservice outlets. As
April arrived, 47 states had closed
all dine-in restaurants and schools
were empty. Cheese makers began
to turn to long-hold cheese – made
and stored without a buyer. But
reports of milk disposed of with no
sale grew to encompass at least 22
states.
Each cooperative and proprietary dairy plant faces unique marketing conditions and the unique
ability to communicate directly
with their dairy producer partners.
Many manufacturers have urged
farms not to grow – to hold production steady. Some have called
for 10 percent to 20 percent cutbacks in milk production. The loss
of 25 to 50 percent of foodservice
sales amounts to billions of pounds
of lost cheese and dairy sales over
the course of a year. Milk production as usual is too much milk.
3) Dairy farmers, processors,
regulators and policymakers in
Washington collaborate well in
crisis.
From its unique position alongside the dairy industry, Wisconsin
Cheese Makers Association has
interacted with all these groups.
Communication between producers and processors has been extraordinary and candid, and decisions
about supply have been swift.
In Wisconsin, regulators
turned to industry, seeking ways
to streamline and extend licensing, withdraw inspections to allow
distancing, build a protocol for
unprecedented milk disposal, and
John Umhoefer has served as execmore. Dairy lobbying for direct
payments to producers and aggres- utive director of the Wisconsin Cheese
sive dairy product purchases by Makers Association since 1992. You
USDA were almost immediately can phone John at (608) 286-1001.
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from our
archives
50 YEARS AGO

May 1, 1970: Manitowoc,
WI—Emil Pauly, 77, co-founder
of the Pauly Cheese Company
here, died April 23. Pauly and
his two brothers launched Pauly
& Pauly Cheese Co. in 1908,
and later the Pauly Corp. holding company in Green Bay, WI.
Ottawa, Canada—A program
designed to reduce the growing
dairy surpluses in Canada went
into effect this week, having
been outlined to Canada’s House
of Commons last month. The
program encourages restraint by
placing a charge on milk and
cream deliveries above quota
while continuing subsidy payments on deliveries up to the
amount of quota.

25 YEARS AGO

April 28, 1995: Ithaca, NY—
Dr. Frank Kosikowski, 79, professor emeritus at Cornell University
and a well-known cheese scientist, instructor and author, passed
away this week. Kosikowski was
founder of the American Cheese
Society and co-founder of the
American Cultured Dairy Product Institute.
Washington—President Clinton
said this week he is wary of tinkering with federal farm programs
that have provided a stable and
cheap food supply. Family farm
groups told Clinton that corporations are on the verge of taking
over US agriculture unless small
and medium-sized farms get help
under the 1995 farm bill.

10 YEARS AGO

April 30, 2010: Tulare, CA—
Land O’Lakes announced it will
idle the cheese manufacturing
plant within its Tulare production facility sometime in the latter half of this year. LOL officials
said the plant faced declining
milk volumes, and will shift milk
shipments to Tulare’s core butter
manufacturing.
East Lansing, MI—The Michigan Cheese Makers Cooperative
has been established to promote
and support Michigan’s artisan
and farmstead cheese makers.
The cooperative was created to
help Michigan cheese makers
market their products, leverage
buying power and provide a support netwoirk to help each other
through the challenges of cheesemaking.
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Pennsylvania Floors
Class I Price at
$15.00 Per Hundred
For May, June
Harrisburg, PA—The Pennsylvania Milk Marketing Board
(PMMB) late last week approved
an emergency order increasing the
state’s Class I over-order premium
for May and June 2020.
The order essentially sets a Class
I floor price of $15.00 per hundredweight and provides that the difference between the $15.00 floor
price and the announced Class I
mover be added to the state’s existing $1.00 per hundredweight overorder premium.
For May, the over-order premium, including the six-cent fuel
adjuster, is $3.11 per hundred.
Pennsylvania’s over-order premium
applies to Class I milk produced,
processed and sold in the state.
At an emergency PMMB hearing held on Apr. 20, Todd Rutter,
president of Rutter’s Dairy, testified
on behalf of the Pennsylvania Association of Milk Dealers (PAMD).
PAMD proposed increasing the
over-order premium to $3.00 per
hundred for May, $4.00 per hundred for June and then reverting
back to $1.00 per hundred for July
through September.
Several factors influenced
PAMD’s decision to support a twomonth period of increased overorder premiums. These included
not knowing how far and for what
period producer prices would
decrease, other states having surplus milk looking for a home, and
the fact that marketing agencies in
common do not control the pricing of all producer milk.
Bruce Matson, testifying on
behalf of Dean Foods Company,
said the company believes a
short-term over-order premium
increase can be managed with,
and explained to, customers better than a longer-term increase, so
Dean supports the PAMD proposal
for a two-month premium increase.
Kurt Williams, general manager
and executive vice president of
Lanco Dairy Farms Co-op, testified on behalf of the Pennsylvania
Association of Dairy Cooperatives,
noted that a proposal being discussed by several marketing agencies in common would involve a
market relief surcharge based on a
Class I mover target of $15.00 per
hundredweight. Each month, the
surcharge would be the difference
between the actual announced
Class I mover and $15.00.
The PMMB found that a market relief surcharge as presented by
Williams should be implemented
for May and June. The Board also
agreed with hearing witnesses that
the coronavirus-caused market disruptions need a national solution
implemented by USDA.
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Request Denied
(Continued from p. 1)

shelter-in-place and other protective measures implemented by the
states has resulted in a significant
reduction of sales through food
service channels. These protective
measures also called for the closing of schools, which represent 8
percent of fluid milk consumption.
While these measures are in
place, consumers will still need
access to food and will transition
their purchases from the food service options to primarily retail.
However, dairy products manufactured for food service applications “are not quickly nor easily
converted for distribution in retail
channels,” the groups noted.
Futures market prices provide
a good example of how market
participants have reacted to the
decline in demand caused by the
coronavirus impact on exports and
consumer demand, the groups said.
Class III and Class IV prices peaked
during the week before the Jan. 30,
2020, World Health Organization
(WHO) announcement that the
coronavirus pandemic should be
considered a public health emergency of international concern.
Following that announcement,
Class III and Class IV prices
“dropped dramatically,” and have
mostly continued to decline. As of
Apr. 24, 2020, the Class III futures
have declined $3.58 to $6.17 per
hundredweight from their peak
and Class IV futures have declined
$6.88 to $7.90 per hundred.
The current Class I mover price
formulas “were not crafted for these
unforeseeable pandemic market
conditions,” the groups said. Thus,
the current announced prices for
milk do not reflect an appropriate
Class I price mover.
The purpose of the groups’ proposal to set the Class I mover at
$15.68 per hundred for the months
of June, July and August is to minimize the “destructive impact” on
the Class I price of the dairy commodities’ price plunge caused by
the pandemic, the groups stated.
“While the proposal will not
mitigate all the market value loss
dairy farms are expected to experience, implementing the temporary Class I price will meaningfully
help reduce the overall impact,”
the groups said.
Using Class I prices calculated
using CME futures dairy commodities prices, the average forecast
price for the months of June, July
and August is $11.93 per hundred,
which is the lowest price level during the preceding 10-year period
(Jan. 2010-Dec. 2019) and $5.42
less than the average price during
this time, the groups said. At these
prices over multiple months, dairy
farms will experience “significant
financial hardships.”
Financial institutions and lenders often withdraw lines of credit

or limit financing options in order
to protect themselves from the risk
associated with the market instability, the groups said. “We are
entering a period of severe market volatility and dairy farms will
likely have little or no options
for supplementing critical cash
flow until milk prices eventually
recover.”
Proposal Draws Opposition
The proposal to floor the Class
I mover at $15.68 per hundred
for June, July and August drew
“strong opposition” from the Midwest Dairy Coalition (MDC),
which called the proposal “an
inappropriate and counterproductive response to the extreme dairy
market disruption related to the
COVID-19 pandemic.”
The MDC agrees with the need
for “bold” USDA action to address
the price collapse, but any action
to insulate the price of Class I milk
products, which represents only
28 percent of the market, at the
expense of Class III and IV prices,
which represent 60 percent of the
national market, “is counterproductive. Commonly accepted economic analyses have demonstrated
that artificial enhancements of
Class I prices have a counter effect
in the form of reduced prices for
the manufacturing classes of milk
(Class III and IV).”

Because of the wide regional
disparity in Class I and II utilization rates, the decoupling proposal
“would have inequitable effects
across the country,” the MDC
stated.
For this and many other reasons, trying to deliver emergency
assistance to dairy farmers through
the federal order system is “an
extremely cumbersome and inequitable avenue,” the MDC continued.
There was a “great deal of initial confusion” about the Class
I mover price floor proposal and
miscommunication related to the
expedited effort by proponents to
gather co-op endorsements, the
MDC noted. As a result, some coops who oppose the proposal were
listed as supporting.
All dairy co-op members of
MDC wish to be listed as opposing the proposal; those co-ops are
AMPI, Bongards’ Creameries,
Ellsworth Cooperative Creamery,
FarmFirst Dairy Cooperative, First
District Association, Midwest
Dairymen’s Company, and Rolling Hills Dairy Producers Cooperative.
The proposal to floor the Class I
mover was also opposed by Minnesota Milk Producers Association,
which said that “arbitrarily bumping prices to a made-up number
could cause more harm than good.”
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EU’s GI Agenda
(Continued from p. 1)

“undermines trademark protection
and may result in consumer confusion to the extent that it permits the registration of GIs that
are “confusingly similar” to prior
trademarks.
Also, the EU GI system and
strategy “adversely impact access”
for US and other producers in the
EU market and other markets, the
report stated.
The EU has granted GI protection to thousands of terms that
now only certain EU producers can
use in the EU market, and many of
these producers then block the use
of any term that even “evokes” a
GI.
“However, many EU member
states such as Denmark and France
still produce products that are GIs
of other European countries, such
as feta, and export these products
outside of the EU,” the report said.
Further, in 2017, the EU granted
GI protection to Denmark’s Danbo
cheese, a “widely traded” type of
cheese that is covered by an international standard under the Codex
Alimentarius, the report noted.
Argentina, South Africa, Uruguay and other countries produce
Danbo.
Similarly, last October, the EU
granted GI protection to Denmark’s Havarti, notwithstanding
the “longstanding and widespread
use of this term by producers
around the world,” the report
continued. Australia, New Zealand, the US and other countries
produce Havarti. And, as with
Danbo, Codex has established an
international standard for Havarti,
premised on the fact that Havarti
is produced and marketed in many
countries throughout the world
under that name.
Several countries, including
the US, opposed GI protection of

these common names both during
the EU’s opposition period and
at the World Trade Organization,
but the European Commission
granted the protection over that
opposition and “without sufficient
explanation or notice to interested
parties,” according to the report.
GIs Pushed In Trade Talks
As part of its trade agreement negotiations, the EU pressures trading
partners to prevent all producers,
other than in certain EU regions,
from using certain product names,
such as Fontina, Gorgonzola, Parmesan, Asiago, or Feta, the report
said.
This is despite the fact that
these terms are the common names
for products produced in countries
around the world.
In the EU and other markets
that have adopted the EU GI
system, US producers and traders
either are effectively blocked from
those markets or must adopt burdensome workarounds, the report
explained. They either cannot use
the descriptors at all, or anything
even evoking them, in the market
or at best may sell their products
only as “fontina-like,” “gorgonzolakind,” “asiago-style,” or “imitation
feta.”
“This is costly, unnecessary, and
can reduce consumer demand for
the non-EU products,” the report
stated.
The US runs a “significant deficit” in food and agricultural trade
with the EU, and the EU GI system “contributes to this asymmetry,” the report said. EU producers
exporting to the US “are doing
quite well, benefiting considerably
from effective trademark protection, in the absence of an EU-style
GI system,” but US producers “are
not afforded the same level of market access to the EU.”
Despite these “troubling aspects”
of its GI system, the EU continues

to seek to expand its GI system
within its territory and beyond,
the report noted. Within its borders, the EU is enlarging its system
beyond agricultural products and
foodstuffs to encompass non-agricultural products.
The US continues to urge the
EU to not implement certain proposed changes to the EU’s Common Agricultural Policy which, if
adopted, would transfer much of
the GI application review process
to interested EU member countries
and “sharply reduce” the period for
filing a reasoned basis in support of
an opposition to register a GI.
In response to the EU’s aggressive promotion of its exclusionary
GI policies, the US continues its
intensive engagement in promoting and protecting access to foreign markets for US exporters of
products that are trademark-protected or are identified by common
names, the report said.
The US is advancing these
objectives through its free trade
agreements, as well as in international fora.
In addition, the US is engaging bilaterally to address concerns
resulting from the GI provisions
in existing European Union trade
agreements, agreements under
negotiation, and other initiatives,
the report noted. US goals in this
regard include:
 Ensuring that the grant of GI
protection does not violate prior
rights (for example, in cases in
which a US company has a trademark that includes a place name);
 Ensuring that the grant of GI
protection does not deprive interested parties of the ability to use
common names, such as Parmesan
or Feta;
 Ensuring that interested
persons have notice of, and
opportunity to oppose or to seek
cancellation of, any GI protection
that is sought or granted;
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 Ensuring that notices issued
when granting a GI consisting of
compound terms identify its common name components; and

“USTR has rightly
taken Europe to task
for their destructive
and unfair campaign
against American-made
dairy exports, and in
particular the highquality cheeses...”
—Tom Vilsack, USDEC’s
president and CEO.
 Opposing efforts to extend
the protection given to GIs for
wines and spirits to other products.

US Groups Applaud Report
The US Dairy Export Council
(USDEC), National Milk Producers Federation (NMPF) and Consortium for Common Food Names
all applauded the USTR’s report.
“USTR has rightly taken Europe
to task for their destructive and
unfair campaign against American-made dairy exports, and in
particular the high-quality cheeses
produced by the dedicated men
and women of the US dairy industry,” said Tom Vilsack, USDEC’s
president and CEO.
“Rather than trying to compete
on a level playing field, Europe has
tried to effectively institute a blockade of US dairy,” said Jim Mulhern,
NMPF’s president and CEO. “This
is unacceptable and harms America’s dairy industry and the rural
communities our farmers and processors support. The dairy industry
stands in full support of USTR’s
efforts to confront EU’s anti-trade
and anti-competitive policies and
we will continue to proactively
press for the full dismantlement of
these trade barriers.”
The EU’s GI campaign “is as
deliberate as it is destructive. By
abusing GI and intellectual property
systems established by many countries, the EU’s illegitimate approach
to GIs has caused immense harm to
agricultural producers and manufacturers alike and undermined
global intellectual property protections in its singular drive to eliminate competition from accurately
labeled products from around the
world,” said Jaime Castaneda,
CCFN’s executive director.
“With its denunciation of the
EU’s GI barriers, the USTR has
sent a firm message that it is a new
day in the fight against the unfair
trade practices of the European
Commission and the US government has a clear understanding
of what’s at stake for the farmers,
manufacturers and consumers who
produce and enjoy these well-loved
common food name products,”
Castaneda added.
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Wisconsin’s Specialty Cheese Output
Rose 1.9% In ‘19 To 818 Million Pounds
Madison—Wisconsin’s specialty
cheese production last year totaled
a record 818.3 million pounds,
up 1.9 percent, or 15.5 million
pounds, from 2018, according to
a report released by the Wisconsin
Field Office of USDA’s National
Agricultural Statistics Service.
In 2019, specialty cheese
accounted for 24.3 percent of total
cheese production of 3.36 billion
pounds. In 2018, specialty cheese
had accounted for 23.5 percent of
Wisconsin’s record cheese production of 3.42 billion pounds.
Of the 127 plants manufacturing cheese in Wisconsin last year,
96 produced at least one type of
specialty cheese. In 2018, 99 of the
state’s 129 plants produced at least
one type of specialty cheese.
Wisconsin started tracking specialty cheese production in 1993.
That year, the state produced 83.1
million pounds of specialty cheese,
which accounted for just 4.1 percent of the state’s total cheese
production of 2.03 billion pounds.
And 43 of Wisconsin’s 158 cheese
plants produced at least one type of
specialty cheese.
Specialty Cheese
Production: Wisconsin
Selected Varieties, Selected Years
Havarti total not available in 2010
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Feta Hispanic Asiago Havarti Gouda

Wisconsin’s 2019 specialty production by variety, with comparisons to 2018, was as follows:
Feta: Production totaled 101
million pounds, down 1.4 percent
from 2018. There were 10 plants
producing Feta in Wisconsin last
year, one more than in 2018.
Hispanic cheese: Production
totaled 98.2 million pounds, up 5.2
percent from 2018. There were 16
plants producing Hispanic cheese
in Wisconsin in 2019, one more
than in 2018.
Parmesan Wheel: Production
totaled 74.7 million pounds, up 5.2
percent from 2018. There were six
plants producing Parmesan wheels
last year, unchanged from 2018.
Havarti: Production totaled
43.2 million pounds, up 6.8 percent from 2018. There were 12
plants producing Havarti in Wisconsin last year, unchanged from
2018.

Asiago: Production totaled 33
million pounds, up 14.3 percent
from 2018. There were 14 plants
producing Asiago in the state in
2019, unchanged from 2018.
Cheddar (specialty types only):
Production totaled 30.2 million
pounds, up 5.4 percent from 2018.
There were 44 plants producing
specialty Cheddar in Wisconsin
last year, one fewer than in 2018.
Gorgonzola: Production totaled
16.5 million pounds, down 8.1
from 2018. There were eight plants
producing Gorgonzola in the state
last year, one fewer than in 2018.
Gouda: Production totaled 14.5
million pounds, up 1.9 percent
from 2018. There were 28 plants
producing Gouda in Wisconsin in
2019, one fewer than in 2018.
Monterey Jack (specialty types
only): Production totaled 13.1
million pounds, up 39.8 percent
from 2018. There were 16 plants
producing specialty Monterey Jack
in Wisconsin last year, one more
than in 2018.
Italian Fontina: Production
totaled 10 million pounds, down
12.2 percent from 2018. There
were 11 plants producing Italian
Fontina in the state last year, one
fewer than in 2018.
Romano Wheel: Production
totaled 9.8 million pounds, up 2.7
percent from 2018. There were six
plants producing Romano wheels
in Wisconsin in 2019, two fewer
than in 2018.
Farmers cheese: Production
totaled 1.1 million pounds, down
26.2 percent from 2018. There
were 11 plants producing Farmers
cheese in the state last year, two
fewer than in 2018.
Limburger: Production totaled
365 million pounds, down 21.3
percent from 2018. There was one
plant producing Limburger in Wisconsin in 2019, unchanged from
2018.
All other types of specialty
cheese: Production totaled 372.5
million pounds, down 0.2 percent
from 2018. There were 51 plants
producing all other types of specialty cheese in Wisconsin last
year, three fewer than in 2018.
Specialty cheese varieties
included in the “all other” category
(which are combined to avoid disclosure of individual plant data)
include Alpine, American Grana,
Auribella, Bel Paese, Blue, Brie and
Camembert, Butterkase, Edam,
Fior di Latte, Fontinella, Gruyere,
other specialty Italian, Italico,
Juustoleipa, Kasseri, Mascarpone,
Middle Eastern cheeses, Morning
Sun, specialty Mozzarella, other
specialty Parmesan, Pepato, Peperon, specialty Provolone, other
specialty Romano, soft-ripened,
specialty Swiss, Tvarog Polish, and
Yogurt cheese.

Dairy Sector Objects
(Continued from p. 1)

of the USMCA, which is known as
the Canada-United States-Mexico
Agreement (CUSMA) in Canada.
The dairy sector said it had secured
the support of parliamentarians to
have the CUSMA come into force
in conjunction with the beginning
of the dairy year, Aug. 1, 2020.
This would have allowed the
sector a full 12 months of exports
per the negotiated concession for
year-one threshold limit on key
dairy products, before being constrained by the significant reduction conceded in year two of the
agreement, the Dairy Farmers
of Canada (DFC) and the Dairy
Processors Association of Canada
(DPAC) said.
“Our government was first out
of the gate to give notice to the
other parties that it was ready to
implement CUSMA. The dairy
sector was informed at the last
minute and judging by the reaction from the opposition parties,
we weren’t alone in this being a
complete surprise,” said Jacques
Lefebvre, DFC’s CEO.
The government of Prime Minister Justin Trudeau proceeded
to reassure the dairy sector, said
Mathieu Frigon, DPAC’s president.
“It told us not to worry, Canada
had to send a signal to the US
administration that it was committed to CUSMA, but that both
the US and Mexico were nowhere
close to being able to give notice,
thus we shouldn’t be concerned
about an early implementation
date,” Frigon said.
The impact of another dairy
concession to the US on the part
of Canada’s federal government is
significant, DFC and DPAC said.
By coming into force before the
start of the dairy year, the first-year

export cap and access volume will
apply immediately and for just a
few weeks before a significantly
lower second-year export cap is
triggered, and significantly more
volume is imported into Canada.
That means an almost 40 percent reduction in exports being
imposed on the Canadian dairy
sector as it is focused on ensuring a continued supply of fresh,
local dairy products for Canadians, according to DFC and DPAC.
For dairy processors and producers,
the early implementation by one
month of CUSMA is estimated to
represent up to $100 million losses.
“Now we have suffered yet
another hit when we are putting
all our efforts on-farm and across
the sector into producing safe dairy
products for Canadians during a
global pandemic crisis,” said Rob
Goodwill, chair of Gay Lea Foods.
“In order to sustain the needed
supply of butter, cheese, yogurt and
other dairy products for Canadians, our industry must also find
a market for the remaining milk
components,” said Michael Barrett, president and CEO of Gay
Lea Foods. “The market viability
of these components will now be
limited under CUSMA.”
On Mar. 13 the Senate of Canada approved the CUSMA deal in
one day; the legislation was fasttracked because the government
felt the legislation had to receive
royal assent prior to the adjournment of the House of Commons
and the Senate, due to the coronavirus pandemic, Plett noted.
Conservatives agreed to move
forward on the legislation based
on one caveat, according to Plett:
that the new deal would come into
force only after Aug. 1, 2020. Had
this date been respected, it would
have allowed the dairy industry to
save about $100 million.

For more information, visit www.dairyconnection.com
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World Championship Cheese Contest’s
Online Auction Raises $93,337.50
Monroe, WI—Dairy industry
members rallied for the first-ever
online Championship Cheese
Auction Friday, April 24, bringing
in more than $93,000 to support
the Championship Cheese Contests, scholarship programs and
educational workshops.
Coronavirus brought change
and delay for our industry gathering, CheeseExpo, and we wanted
to try to retain this tribute to
great cheesemaking, said John
Umhoefer, executive director, Wisconsin Cheese Makers Association
(WCMA), event host.
“We’re very thankful that so
many industry people joined to
watch this live auction, to bid and
to support our educational efforts
at WCMA,” Umhoefer said.
“WCMA is grateful for each
and every bidder who generously
participated in the Championship
Cheese Auction,” said WCMA
events manager Kirsten Strohmenger said.
The online World Championship Cheese Contest Cheese
Auction brought in a total of
$93,337.50 for the 44 items auctioned off.
Winning bids included:
Dolce Door Artisan
20 pounds of Crema Pressato Dolce
Asiago made by Danny McCraryReed, Door Artisan Cheese Company, Egg Harbor, WI, was bought
by Nelson Jameson for $20.00 per
pound, or $400.00 total.
Marvelous Carr Valley
ALPMA USA purchased 20
pounds of Marisa & Cave Aged
Mellage made by Carr Valley
Cheese Company, La Valle, WI,
for $35.00 per pound, or $700.00.

Austrian Awe
28 pounds of Teichalmer made by
Moestl Franz & Team; Almenland
Stollenkaese by Passail, Austria
BIO and Almkäse made by Othmar T and Team, Obersteirische
Molkerei, Knittelfeld, Austria, was
purchased by Cheese Market News
for $280.00 total.
Sweet Southwest
A hot and mild Pepper Jack cheese
with Sweet Habenero by SWC
Cheese Team, Southwest Cheese,
Clovis, NM, was purchased by
Complete Filtration Resources for
$3,000.00 total.

Specialty Cheese Specialty
Two pounds of Just the CheeseWisconsin Cheddar Minis made by
Specialty Cheese Company, ReeFame For Doe Run
seville, WI, was bought by Cheese
Dairy Connection, Inc. purchased
Market News for $305.00 total.
24 pounds of St. Malachi Reserve
and The Creamery Collection
Agropur’s Profound Provolone
20 pounds of Provolone made by made by The Farm at Doe Run,
Roger Krohn and Smoked Provo- Coatesville, PA, for $180.00 total.
lone made by Pat Doell, Agropur,
Meister Mastery
Luxemburg, WI, was purchased
by Chr. Hansen for $300.00 per A Medium Cheddar and Smoked
Kindred Cheddar made by Team
pound, or $2,100.00 total.
Meister 1; and Monterey Jack,
Havarti, made by Team Meister 3,
Friesland Campina Firsts
154 pounds of Noord Hollandse Meister Cheese, Muscoda, WI, was
Gouda PDO & Holland Master bought by TC Jacoby for $42.50
made by North-Holland Gouda per pound, or $5,737.50 total.
Mild, PGI, Team Lutjewinkel
Swiss Stunners
Kroon; Edam PGI, Team Marum
Masters
Gallery
Foods bought an
Milner 30+ Extra Matured, Team
Altes
Schaf
by
Franz Scheuber,
Steenderen Rotterdamsche Oude
Fläcke-Chäsi,
Beromünster,
LU,
55 Weeks PDO, Team; Rotterdams Oude Boeren Bonte Switzerland Alter Fritz & Gallus;
Farmhouse Chimmi Churry, Grand CRU, Hardegger Käse, JonTeam Juweel Caprimera Met schwil, St. Gallen; Le Maréchal,
Pepper, Team Zijerveld, Royal Fromagerie Le Maréchal SA,
FrieslandCampina, Netherlands, GrangesMarnand, Vaud; Appenwas purchased by TC Jacoby for zeller Käse, Johannes Eberle, SO
$5.00 per pound, or $770 .00 total. Appenzeller Käse GmbH, Appenzell, AI, Switzerland, for $5.00 per
pound, or $320.00 total.
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Online Auction Volunteers: Steve Stettler, Decatur Dairy, second from right, purchased the
World Champion Cheese Contest’s winning cheese last week for $4,200. Stettler was also one
of the volunteers who assisted in the online auction, which raised over $93,000. In the photo
(left to right and socially distanced) are volunteers, including Dave Buholzer, Klondike Cheese,
and current president of contest host Wisconsin Cheese Makers Association (WCMA); Bruce
Workman, Edelweiss Cheese; Kirsten Strohmenger, WCMA’s events manager; Gary Grossen,
Wisconsin Center for Dairy Research; Stettler; and Jake Huffman, Roelli Cheese.

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600
Winsted, MN 55395

For more information, visit www.awimfg.com

Premium Marieke
Dairy Connection, Inc. bought 38
pounds of Marieke Gouda Caraway and Marieke Gouda Smoked
Cumin made by Marieke Gouda,
Thorp, WI, for $30.00 per pound,
or $1,140.00 total.
A-M-P-I Like It!
An American Pastuerized Process
Cheese Loaf made by AMPI, Portage, WI, was purchased by ProAmPac for $1,275.00 total.
Skilled Mill Creek
20 pounds of Brick, Queso Quesadilla, Mild Chili Pepper Brick &
Reduced Sodium Muenster made
by John (Randy) Pitman, Mill
Creek Cheese, Arena, WI, was
bought by R. Mueller for $127.50
per pound, or $2,550.00 total.
Bothwell’s Best
A Marble Cheddar made by Bothwell Cheese Inc., New Bothwell,
Manitoba, Canada, was purchased
by DSM for $630.00 total.

Edelweiss Thrives
10 pounds of Dill Havarti made by
Ben Workman, Edelweiss Creamery, Monticello, WI, was bought by
Cheese Market News for $875.00.
Bravo BelGioioso
23 pounds of Aged Provolone
Mandarini by Peter Steger; Mozzarella Prosciutto and Basil Roll
by Robert Menghini, BelGioioso
Cheese Inc., Green Bay, WI, was
purchased by Complete Filtration
for $65.00 per pound, or $1,495.00.
Winning Henning
21 pounds of Chipotle Cheddar
Bandage Daisie made by Henning
Cheese, Kiel, WI, was purchased
by R. Mueller for $1,470.00 total.
Sigma’s Signature
A Queso Cotija made by Sigma
Darlington Plant, Darlington, WI,
was purchased by Proactive Solutions USA for $1,000.00 total.
Prairie Farms Pride
Nelson Jameson bought 54 pounds
of Baby Swiss made by Cheese
Division-Luana, Prairie Farms,
Monona, IA, for $32.50 per pound,
or $1,755.00 total.
Pine River Gold Pack
20 Pounds of Jalapeño Cold Pack
Cheese Food and Pepper Jack Cold
Pack Cheese Spread, made by Pine
River Pre-Pack, Newton, WI, was
purchased by Masters Gallery for
$2,900.00 total.
O Agropur, Canada!
84 pounds of 1-Year and 3-Year
Old Cheddar made by Agropur, St.
Hubert, Quebec, Canada, was purchased by Chr. Hansen for $60.00
per pound, or $5,040.00 total.
Westby’s Best
Six pounds of 4% Small Curd
Cottage Cheese made by Westby
Co-op Creamery, Westby, WI, was
purchased by Vivolac Cultures for
$300.00 per pound, or $1,800.00
total.
• See Cheese Auction, p. 9
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USDA Making $18.4
Million Available
For Dairy Business
Innovation Initiatives
Washington—USDA’s Agricultural Marketing Service (AMS)
last Friday announced that $18.4
million in funding is available for
the Dairy Business Innovation
(DBI) Initiatives to support dairy
businesses in the development,
production, marketing and distribution of dairy products through
direct technical assistance and
grants to dairy businesses.
The initiatives are led by the
University of Wisconsin, the Vermont Agency of Agriculture, Food
and Markets, and the University
of Tennessee. Those three entities
were awarded a total of almost $1.4
million last September through the
DBI Initiatives, which was authorized by the 2018 farm bill.
Those entities are listed as the
eligible applicants under the new
request for applications. Each initiative will be funded up to onethird of the available funding,
which is $6.1 million.
This new funding opportunity
will continue work that the initiatives previously started, focusing
on:
 Diversifying dairy product
markets to reduce risk and develop
higher value uses for dairy products.
 Promoting business development that diversifies farmer
income through processing and
marketing innovation.
 Encouraging the use of
regional milk production.
Applications must be received
by June 23,2020, through Grants.
gov. Initiatives are expected to perform projects from fiscal year 2020
through fiscal 2022 and submit
a non-competing application for
each fiscal year the DBI Initiatives
are appropriated funds during this
tenure.
Initiatives under this program
provide direct technical assistance
and make sub-grants to dairy businesses.
They must also build on previous efforts to engage existing dairy
industry resources, including dairy
farm density and suitability, as well
as activities conducted by dairy
promotion and research programs,
research organizations, dairy businesses, or academic or industry
stakeholders.
Initiatives may serve a certain
product niche, such as specialty
cheese, or serve dairy businesses
with dairy products derived from
the milk of a specific type of dairy
animal, including dairy products
made from cow milk, sheep milk,
and goat milk.
For more information, visit the
AMS Grants & Opportunities
website, at www.ams.usda.gov/services/grants.
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Cheese Auction
Continued from p. 8

Greatest Great Lakes
A Cheddar, made by Patty Beattie, Great Lakes Cheese, Adams,
NY and NY X-Sharp Cracker Cut
made by Great Lakes, Plymouth,
WI, was bought by Custom Fabricating & Repair for $5,170.00.
Savvy Savencia
Vivolac Cultures purchased two
pounds of Alouette Creme de Brie
made by Alouette Cheese USA,
New Holland, PA, for $200.00.
Lactalis Leads
Mozzarella made by Lactalis American Group, Inc., Buffalo, NY; and
Balderson Smoked Cheddar by
Lactalis Canada, Winchester, ON,
Canada, was purchased by Custom
Fabricating for $630.00.
Exceptional Emmentaler
An Emmentaler AOP made by
Fritz Baumgartner, Mountain
Dairy Mühlekehr, Gourmino AG,
Bern, Switzerland, was purchased
by Great Lakes Cheese Company
for $5,000.00 total.
Cabot, Nab It!
A Cheddar made by Team Middlebury, Cabot Creamery, Middlebury,
VT, was purchased by TC Transcontinental for $2,520.00 total.
Widmer’s Winner
Dairy Connection purchased a
Colby made by Joey Widmer, Widmer’s Cheese Cellars, Theresa, WI,
$45.00 per pound, or $1,890.00.
Klondike Gold
The B-Team bought an Odyssey
Peppercorn Feta made by Steve
Webster, Klondike Cheese Co.,
Monroe, WI, for $150.00 per
pound, or $1,650.00 total.
Vermont Victors
A Highlander made by Cellars at
Jasper Hill, Greensboro, VT; and

Tarentaise byvSpring Brook Farm,
Reading, VT, was purchased by
Dairy Connection for $1,170.00.
Grand Glanbia
Great Lakes purchased a Habanero
Monterey Jack, by Adelita Smriko
and a Habanero Colby Jack made
by Aleksandar Simic, Glanbia
Nutritionals, Twin Falls, ID, for
$4,800.00.
Gourmet Chalet
A Full Cream Rindless Swiss made
by Neal Schwartz, Chalet Cheese
Co-op/Deppeler, Monroe, WI,
was purchased by Milk Specialties
Global for $1,650.00 total.
Agropur’s Feta Finesse
36 pounds of Feta made by Mike
DeMuth and Fat-Free Feta by Team
Nathan, Agropur, Weyauwega,
WI, was bought by Loos Machine
& Automation for $2,700.00 total.
Spain’s Acclaim
Masters Gallery purchased a Spain
lot of Queso D.O. Manchego,
Dehesa de Los Llanos, Albacete;
Sheep’s Cheese, Grupo Entrepinares; Iberico Manchego, Miguel
Angel, Lacteas García Baquero,
Alcazar de San Juan, Ciudad Real;
and Semi-cured Los Cameros, Lácteos Martínez, for $595.00.
Remarkable Maple Leaf
Two English Hollow Cheddars (6
mos. and 2 years) made by Maple
Leaf Cheesemakers, Inc., Monroe,
WI, was purchased by ProActive
Solutions for $3,640.00 total.
Sensational Sartori
Advanced Process Technologies
(APT) purchased a Classic Asiago
made by Team-R, Sartori, Plymouth, WI, for or $4,100.00 total.
Crave-ing Curds
Jalapeño Cheese Curds made by
Crave Brothers Farmstead Cheese,
Waterloo, WI, was bought by Milk
Specialties Global for $620.00.

Esteemed Emmi
Kelley Supply, Inc. purchased a
Midnight Moon made by Cypress
Grove, Arcata, CA; and a Roth
Gorgonzola made by Emmi Roth,
Seymour, WI, for $4,650.00 total.
The Prestigious Parm
A Parmigiano-Reggiano made by
Team Il Re, Italy for Royal A-ware,
Netherlands, was bought by Wisconsin Aging & Grading Cheese
for $2,325.00 total.
Sterling Schreiber
Schreiber Foods’, Green Bay, WI,
Cream Cheese was purchased by
TC Transcontinental for $2,050.00.
Valient V &V
String Cheese made by Nick Siedschlag; Chihuahua Shred, Zach
Hagen; and Chihuahua/Oaxaca
Blend by Dan Reed, Chula Vista
Cheese/V&V Supremo Foods,
Browntown, WI, was purchased by
Nelson Jameson for $2,775.00.
Distinguished Dutch
Masters Gallery bought an Aged
Goat Gouda made by Old Amsterdam, Noord Holland; Beemster
Lite, Westbeemster; and Artikaas
Smoked Cheese, Dutch Cheese
Makers, Garden City, NY, for
$10.00 per pound, or $430.00 total.
Super Schuman
Kelley Supply bought 10 pounds of
Yellow Door Creamery Smoky Pepper & CELLO Rich and Creamy
Mascarpone made by Team Lake
Country Dairy, Lake Country
Dairy/Schuman Cheese, Turtle
Lake, WI, for $4,850.00 total.
WORLD CHAMPION
70 pounds of Gourmino Le Gruyere
AOP made by Michael Spycher,
Mountain Dairy Fritzenhaus,
Gourmino AG, Urtenen-Schoenbuehl, Bern, Switzerland, was purchased by Decatur Dairy for $60.00
per pound, or $4,200.00 total.

Congratulations
to all the Winners and Participants
of the 2020 World Championship Cheese Contest...

®

...who share
our passion
for
innovation.

Vivolac Cultures Corp.
www.vivolac.com
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Cedar Grove, Clock Shadow Creamery
Confront Different Pandemic Challenges
Sister Companies
Located In Different
Rural, Urban Locales
Plain, WI and Milwaukee, WI—
Two Wisconsin sister cheese operations - one rural and the other
urban - are facing different challenges from the coronavirus pandemic due to different locations
and business models.
Cedar Grove Cheese, located in
the heart of Wisconsin’s driftless
region, has challenges unique to
its rural location. Sister company
Clock Shadow Creamery, in the
heart of downtown Milwaukee, is
facing a different set of problems
because of its urban address.
As usual, our two cheese factories provide a study in contrasts,
said owner Bob Wills.
Cedar Grove Cheese, Plain, WI,
has been relatively fortunate, he
said.
“We initially were concerned
that demand for upscale and
organic products would disappear
as the economy collapsed,” Wills
said.
Cedar Grove informed its
organic milk suppliers that the
company might not be able to get
them full price for their milk, starting in the second half of March.
We told them we didn’t know
how bad it could get, but as much
as half of their milk might be at
conventional price, he said.
“We knew that another plant
had been soliciting our producers, offering a price below what we
normally pay,” Wills said. “A few
producers did decide to transfer.”
“As it turned out, we were
wrong about the market and there
was only a very small discount for
a couple weeks,” he continued.

“Since then, the organic market
has been very strong and we have
been supplementing our milk supply from outside sources.”
I think I know why I was wrong,
Wills said.
“Initially, consumers bought a
lot of highly processed products
from the grocery store and bought
familiar brands. Some of these may
have had attractive pricing. But,
once that period was over, people
who still have income started buying upscale,” he said.
“Buying healthy and delicious
cheese to serve the family makes
them happier,” Wills said. “And,
by not spending money in restaurants and on entertainment, many
consumers have the ability to pay
a little more to make their meals
special. So the mix moved in our
direction.”
Cedar Grove still has a small
surplus of conventional, rBGHfree milk that is forcing the company to seek new outlets. Increased
mail orders have been some help,
but the company has shuttered its
retail store in Plain and instead
sells cheese for curbside orders.
Wills’ second cheese company,
Clock Shadow Creamery in downtown Milwaukee has been through
a totally different experience.
Clock Shadow has relatively
small sales through grocery outlets, and does not sell as much
into ingredient markets, Wills said.
Most of the cheese is typically sold
to restaurants and tourists, with
sales dropping 95 percent in just
one week.
The majority of the Clock
Shadow employees have been laid
off, except a few who are working
now at Cedar Grove. The company consolidated production at
the Plain factory, and transports

WHY KUSEL?
STAINLESS STEEL IS ALL WE DO
CONTINUOUS MULTI-SIDE WELDS
NSF CERTIFIED TO ASME STANDARDS
OPTIONS FOR EVERY PROJECT
ACCESSORIES FOR EVERY NEED
PROMPT DELIVERY

TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world.
From large-scale developments to smaller projects, standard drains to
custom pieces, our team has the experience to provide the solution you
need for every job.
KuselEquipment.com

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

most of the cheese needed for Milwaukee.
“Because we’re in a relatively
low income neighborhood, we
refocused our retail on offering
very low prices and mail orders,”
Wills said. “On the upside, we’ve
had time to work through inventory and discover what has been
stashed away.”
“This has been welcomed,
especially by the service industry
employees who are really struggling to make ends meet,” he said.
“Gradually, some of the restaurants
and breweries have begun to do
carry-out and are ordering small,
but growing, quantities of cheese.”
A major concern now is the viability of farm patrons, Wills said.
We set a floor price on our cheese
sales so that we’ll be able to get
some more money back to the producers.
Cedar Grove has had a few
employees with extended absences
because of undiagnosed illnesses or
voluntary quarantine.
“We’re still having a hard time
finding employees in spite of the
huge unemployment,” Wills said.
“That’s probably due to some
people not wanting to work with
exposure to other people, although
we have instituted policies to help
mitigate risk.”
It also may be because the
government is offering relatively
attractive unemployment benefits,
he said. We’re hopeful people will
eventually appreciate the prospects
of working in essential, non-seasonal, clean working conditions.
Being able to adapt to rapidly and radically changing market conditions has helped Clock
Shadow and Cedar Grove.
However, several projects and
prospects that we have been working on for a long time have gone
on the back burner, Wills said.
Customers have more important
concerns than adding new products at this time.
“We’re not really sure how long
it will be before those opportunities return,” he continued. “We’re
working with others to fill their
immediate needs, but not managing our own growth or starting
projects with partners the way we
would prefer.”
Good For Wisconsin: Tourists
May Favor Quiet Countryside
Wills’ “best case scenario,” magical
thinking sees a cure for the virus,
everyone goes back to work and
eats lots of good cheese.
“People appreciate the real
thing, and frivolous ideas like analog dairy products fade away,” he
said.
“My crystal ball is less sanguine.
I’m not sure that lenders and property owners and utilities will forgive all the debt. I’m not sure that
small independent restaurants will
all make it through,” he said.
I’m also not sure that consumers will quickly return to going to
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crowded places like bars and restaurants, Wills continued.
I really hope that a lot of the
small restaurants in Milwaukee will
reopen, he said. They have exceptional quality and value compared
to anywhere I have traveled.
Home delivery and carry-outs
will likely continue to be a big
thing, and I’m hopeful that Clock
Shadow Creamery will continue
to be a significant part of that, he
said. I also think that we can continue to build mail order sales.
Efforts we’re making to build
our local clientele will hopefully
result in more customer loyalty and
strengthen people’s commitment
to buying locally, Wills said.

“My crystal ball is
less sanguine. I’m not
sure that lenders and
property owners and
utilities will forgive all
the debt. I’m not sure
that small independent
restaurants will all
make it through.”
—Bob Wills,
Cedar Grove Cheese and
Clock Shadow Creamery
Once grilling season starts,
we’ll push Chees-E-Que and the
bratwurst flavored variety. Those
products had mostly been going
to restaurants, but there should be
new opportunities with more eating happening at home, he said.
Those changes can help offset the
reduction in tourist business in
Milwaukee.
Once people do start traveling
again, Wills predicts visitors will
be looking for quiet places.
“Rather than going to the big
cities and popular tourism attractions, I expect to see more people
seeking out rural Wisconsin and
places like Cedar Grove Cheese,”
he said. “I think there will be a
pretty quick resurgence of roadside
cheese stores that we supply.”
At a bigger level, people will put
more emphasis on broad healthfulness and active living, Wills added.
“As a result, I think that the
organic food market will stay
strong,” Wills continued. “I’m
hopeful that artisan foods will
reclaim and maintain their
momentum.”
For more information, visit
www.cedargrovecheese.com or www.
clockshadowcreamery.com.
This is the first in a weekly series on how cheese companies
are coping with coronavirus, including their biggest challenges
and hard-fought victories in this
new and insecure manufacturing
environment.
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Midwest Dairy Donates $500,000 To
New York State
Food Banks; Processors Can Participate Launches Initiative
St. Paul, MN—Midwest Dairy ested processors to food banks that To Buy Dairy, Direct
this week announced that it will have both a need and the capacity
donate $500,000 to food banks to increase their dairy inventory It To Food Banks
in the Midwest to purchase dairy
products for people who are in
need.
The contributions will be spread
across the 10 states Midwest Dairy
represents, including Minnesota,
South Dakota, North Dakota,
Nebraska, Iowa, Illinois, Missouri, Kansas, Arkansas and eastern Oklahoma, to help meet the
increased demand for dairy products during the ongoing coronavirus pandemic.
Food banks across Midwest
Dairy’s region have been seeing
unprecedented need in recent
weeks, setting records for daily
and weekly food distribution and
illustrating the urgency of finding
resourceful ways to provide more
food to those experiencing food
insecurity.
With unemployment numbers
continuing to climb and schools
still closed, demand is expected to
keep growing.
Although dairy checkoff funds
cannot typically be used to purchase
dairy products, the US Department of Agriculture (USDA) has
granted a one-time exception at
the request of Midwest Dairy to
help meet this need and get dairy
into the hands of people who are
food insecure.
Midwest Dairy is partnering
with dairy processors to determine
what products they have available
and then will provide a list of inter-

and distribution.
The following processors and
cooperatives have been invited to
participate in the program: Agropur, AMPI, Anderson Erickson
Dairy, Bel Brands, Bongards, Cass
Clay, Dairy Farmers of America,
Dean Foods, First District Association, Hiland, KanPak, Kemps,
Land O’Lakes, Midwest Dairymen,
Plainview Milk Products/Hastings,
Prairie Farms, Valley Queen and
Wapsie Valley.
“We are looking forward to the
opportunity to partner with Midwest Dairy and interested regional
food banks to bring dairy products
to people in need throughout our
communities,” said Steve Schlangen, chairman of the board of
directors for AMPI and a dairy
farmer from Albany, MN. “This
effort helps ensure the milk dairy
farmers work so hard to produce
continues to move through the
supply chain and into the hands of
those who need it.”
“As a farmer and Midwest Dairy
leader, I am proud of our work to
make this donation possible to provide dairy products to people who
otherwise may not have access to
these nutrients during this challenging time,” said Allen Merrill,
Midwest Dairy corporate board
chairman and a dairy farmer from
Parker, SD.
For more information, visit
www.midwestdairy.com.

Wisconsin Food And
Farm Support Fund To
Connect Processors,
Consumers

nership will provide movement/
consumption of milk and other
products to ensure farmers continue to have a place to sell their
products, and provide Wisconsinites with access to these products.
DATCP will also continue its work
to connect dots with producers in a
variety of other commodities.
Wisconsin Farm Bureau will
focus on collecting funds and
creating awareness for Harvest of
Hope, which provides financial
help to Wisconsin farm families
in times of need. The Harvest of
Hope Fund provides grants to farm
families who need financial assistance to meet emergency needs for,
among other things, food, medical or veterinary expenses, feed for
cattle, machinery repair, or other
immediate situations.
“Harvest of Hope is a unique
organization that grants money
to farmers who need assistance in
unprecedented times,” said Dave
Daniels, interim chief administrative officer at the Wisconsin Farm
Bureau.
For more information, visit
ruralmutual.com/about/donations; or
wfbf.com/wisconsin-food-and-farmsupport-fund.

Madison—Wisconsin Farm
Bureau Federation and Rural
Mutual Insurance Company have
established the Wisconsin Food
and Farm Support Fund to raise
money for established non-profits
that can help Wisconsinites during
the coronavirus pandemic.
The initiative also brings
together two additional key partners, Dairy Farmers of Wisconsin
(DFW) and the Wisconsin Department of Agriculture, Trade and
Consumer Protection (DATCP).
Under the initiative, each entity
is focusing on a different need.
Rural Mutual Insurance will focus
on collecting funds for Feeding
Wisconsin, the statewide association of the Feeding America food
banks that sources, warehouses,
and provides food to over 750 affiliated agencies and 1,000 local food
programs throughout the state.
DFW and DATCP will work
on connecting processors to make
dairy-specific donations. The part-

Albany, NY—New York Gov.
Andrew M. Cuomo on Monday announced the launch of the
Nourish New York Initiative to
purchase food from upstate farms
and direct it to food banks across
the state.
New York state will also be partnering with the state’s dairy processors — Upstate Niagara, Cabot
Cheese, Dairy Farmers of America,
Chobani and others — to process
excess milk into products like
cheese, yogurt, sour cream and
cream cheese, that will be distributed to food banks and those in
need.
Because the dairy markets are
“so roiled, some farm cooperatives
are actually dumping milk because
the market can’t consume it. This
is just total waste to me. We have
people downstate who need food.
We have farmers upstate who can’t
sell their product. We have to put
those two things together. It’s just
common sense,” Cuomo commented.
“No farmer wants to dispose of
the food they produce, but few
farms can process and package their

raw commodities, like milk, into
products that can be purchased
or donated to those in need,” said
David Fisher, president of the
New York Farm Bureau. Monday’s
announcement by Cuomo “will
provide an additional pathway to
move more nutritious, New Yorkproduced food from our farms to
the dinner table, which will benefit everyone involved.”
The new Nourish New York Initiative “is a win-win and we look
forward to continuing our partnership with Feeding New York State,
our dairy cooperatives and marketers, and state officials to help feed
more New Yorkers who are struggling right now,” Fisher added.
The Nourish Initiative will be
led by the following people: Richard Ball, commissioner of agriculture; Kelly Cummings, director of
state operations and infrastructure;
Rossana Rosado, secretary of state;
Karim Camara, executive director
of the Office of Faith-Based Community development services; Fran
Barrett, director of non-profits;
and Mike Hein, commissioner of
the Office of Temporary and Disability Assistance.
Cuomo also announced that the
state is providing $25 million from
the state’s special public health
emergency fund for food banks
and providers most impacted by
the coronavirus pandemic.
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PERSONNEL
MARK SCHEID has been promoted to process solutions leader
in the western territory of SPX
FLOW Process Solutions. Scheid
has been with the company for
nearly 20 years and has many years
of product, application and commercial experience. Before joining
SPX FLOW, Scheid worked for
leading businesses in process control, automation and valve technology. In his new role, Scheid
will work with channel partners
in the western region to augment many SPX FLOW brands,
including APV, Bran+Luebbe,
Johnson Pump Industrial, Lightnin, Plenty, Seital Separation
and Waukesha Cherry-Burrell.
JEFF SPORER was promoted to
central territory leader, sanitary
and industrial products. ANTONIO GARZA was promoted to
southern territory leader for sanitary and industrial operations. He
most recently served as North
American sales director for the
company’s heat exchangers Sales
Director for North America.
BRIAN WOOD, SPX Flow commercial leader of hydraulics and
dehydration for the Americas, has
also added north eastern regional
sales responsibilities for the company’s sanitary component lines,
industrial mixers and pumps.
KELLIANN BLAZEK has been
named the first director of the
newly-created Office of Rural
Prosperity within the Wisconsin
Economic Development Corporation (WEDC). Blazek is currently staff counsel for US Rep.

Gabrielle Rengel,
Ashlyn Schnell Win
WDPA Scholarships
Madison—Ashlyn Schnell and
Gabrielle Rengel are winners of
the 2020 Robert L. Bradley and
Wisconsin Dairy Products Association (WDPA) Scholarships.
Schnell and Rengel will each
receive $2,000 for their respective
scholarships at the WDPA World
Dairy Expo Championship Dairy
Product Contest auction on Sept.
29.
Schnell, is completing her junior
year at the University of Wisconsin-Green Bay and pursuing a
biology degree with a microbiology emphasis, is the recipient of
WDPA’s Robert L. Bradley Scholarship.
Upon graduation, Schnell is
planning on pursuing a master’s
degree in dairy foods science.
She has been active in 4-H for
over 10 years, and has served as
president and treasurer. Ashlyn
Schnell has also been very active
in the Future Farmers of America
(FFA).
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Chellie Pingree, where she oversees agriculture, rural development and trade. Prior to joining
Pingree’s office, Blazek worked on
ag policy at the National Sustainable Agriculture Coalition and
Harvard Law School’s Food Law
and Policy Clinic.
Applegate Farms, LLC has hired
STEFAN OELLINGER as senior
director of raw supply to lead the
growth and development of the
company’s differentiated supply
chain. Oellinger most recently led
meat and poultry procurement for
Fresh Direct. He managed a beef
company that brought certified
organic grass-fed beef to market
in 2002 and served major retailers
and foodservice distributors.
LAUREN LAUBSCHER has
joined the member services team
at Edge Dairy Farmer Cooperative. Laubscher previously served
in marketing and sales roles related
to animal care, genetics and reproduction. She also worked with
dairy farmers in Wisconsin and
Michigan’s Upper Peninsula.
DARCY ZBINOVEC has been
tapped as the new CEO of PANOS
Brands, LLC. Zbinovec has over
20 years of experience in the consumer packaged (CPG) industry.
Prior to joining PANOS, Zbinovec served as CEO for Ehrmann
Commonwealth Dairy, the US
division for Ehrmann AG. She
also served as CEO for Among
Friends, LLC, a startup natural
baking mix company. Zbinovec’s
background includes experience
with large CPG’s like ConAgra
Once she completes her graduate studies, she would like to work
for a dairy food company.
Gabrielle Rengel is the winner of the 2020 Wisconsin Dairy
Products Association Scholarship.
Rengel is currently a junior at UWRiver Falls, pursuing a food science
and technology degree.
While pursuing her education,
Rengel has completed courses
and achieved certificates in cheesemaking, pasteurization and
HACCP. She is currently completing the required 200 hours of work
to become a licensed cheese maker.
Rengel is a member of the UWRiver Falls Food Science Club
and a member of the Dairy Products Sensory Evaluation Team.
Her career goals are to become a
licensed cheese maker and have a
career in the dairy industry.
Funding for the scholarships is
derived from the net proceeds of
the World Dairy Expo Championship Dairy Product Contest auction.
The scholarships are awarded
each year to two deserving college
students pursuing careers in the
dairy industry.

Foods and Sara Lee Corporation,
as well as smaller companies such
as Kahiki Foods, a manufacturer of
Asian frozen foods.
LUKAS GUENTHARDT has
been named president and CEO
of Eriez, succeeding TIMOTHY
SHUTTLEWORTH who retired
after serving as the company’s
president and CEO since 2004.
Guenthardt joined the Eriez board
of directors in 2011 and was named
executive vice president of global
strategy and development in 2014.
Prior to joining Eriez, Guenthardt
was with K-Tron International for
20 years, serving in various executive capacities.
GENYOUth has named MAUREEN BAUSCH as chief development officer of the GENYOUth
COVID-19 Emergency School
Nutrition Fund. Bausch will lead
and implement the fund’s revenue-generating strategy to meet
demand from school nutrition
professionals to feed US students
during the pandemic.
Neogen Corporation announced
that JAMES HERBERT has
resigned as its chairman, and has
been succeeded by JIM BOREL.
Herbert will continue to serve on
Neogen’s board of directors until
his term expires in October 2020.
Borel has over 42 years of experience in the agriculture and food
industry, and has served on Neogen’s board since 2016. He retired
in 2016 from DuPont, where he
was executive vice president and a
member of DuPont’s Office of the
Chief Executive.
The Robert L. Bradley Scholarship is named after Bob Bradley,
long-time professor at the University of Wisconsin-Madison and a
major supporter of WDPA.
Bradley was very active for over
25 years in WDPA’s Dairy Product Grading and Evaluation Clinic
and is the head judge for WDPA’s
World Dairy Expo Championship
Dairy Product Contest.
In addition, WDPA also awards
a $2,000 scholarship to the MATC
Culinary School and a $2,500
donation to the National Collegiate Dairy Products Evaluation
Contest annually.

PLANNING GUIDE
Cheese Reporter encourages
you to contact associations for
details on possible cancellations
or postponements
Postponed: ADPI Dairy 360
Short Course, Chicago, IL. Visit
www.adpi.org.
•
Postponed: IDF International
Cheese Science & Technology
Symposium, Quebec, Canada.
Visit www.fil-idfcheese2020.
com.
•
Cancelled: Summer Fancy Food
Show, Javits Center, New York.
For information, visit www.specialtyfood.com.
•
July 13-14: WDPA Dairy Symposium, Landmark Resort, Egg
Harbor, WI. More information
available at www.wdpa.net.
•
July 22-25: 37th ACS Annual
Conference & Competition,
Portland, OR. For conference
updates, visit www.cheesesociety.org.
•
July 26-28: New Date - ADPI,
ABI Joint Conference, Hyatt
Regency Downtown, Chicago.
Visit www.adpi.org/events.
•
Cancelled: Idaho Milk Processors’ Association Annual Conference, Sun Valley, ID. For
information visit www.impa.us/
•
Aug. 12-14: New Date - Membrane Technology Forum, Marriott Center, Minneapolis, MN.
Visit www.adpi.org.
•
Sept. 29-Oct. 3: World Dairy
Expo, Alliant Energy Center,
Madison. Visit www.wdpa.net
for details on the WDE Championship Dairy Product Contest.
•
Oct. 13-15: NCCIA Annual Conference, Wilbert Square Events
Center, Brookings, SD. Visit
www.northcentralcheese.org
for more details.
•
Oct. 25-28: NMPF, UDIA, NDB
Joint Annual Conference, Rosen
Shingle Creek, Orlando, FL. For
updates, visit www.nmpf.org.

We look at cheese differently.

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter Ad.indd 1
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MARKET PLACE

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

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

1. Equipment for Sale

1. Equipment for Sale

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

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

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530. ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic separator. Can be set up for warm or cold.
Call GREAT LAKES SEPARATORS at
(920) 863-3306 or e-mail drlambert@
dialez.net.

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

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.

4. Walls & Ceiling

1820 Single Direction
Cheese Cutter

t
ng.

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

on

General Machinery Corporation
1-888-243-6622

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

EXTRUTECH PLASTICS NEW! Antimicrobial 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.epiplastics.com for more information.

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

1800 Champ
Cheese Cutter

11. Cheese & Dairy Products

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

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

12. 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 manufacturers, cold storage warehouses, and
ingredient brokers in Wisconsin and
Illinois to achieve their SQF Certification, and I want to help you too. I can
navigate the process, provide various
templates, training, and personalized
guidance to make the process easier.
I am based out of Madison, WI. Call
Brandis Wasvick at 651-271-0822 or
Email: bluecompasscompliance@
gmail.com or or visit BlueCompassCompliance.com for more information, testimonials, and to see how you
and I can get started today. BRANDIS
WASVICK, SQF AND FOOD SAFETY
COMPLIANCE CONSULTANT AND
ASSISTANT

10. Sheep Milk
SHEEP MILK AVAILABLE: We have
recently completed our growth plans
and ramped up production of a consistent, 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 available. For more information, email
jeffw@msjandco.com.

11. Cheese & Dairy Products

15. Warehousing

VINTAGE CHEDDAR CHEESE: Aged
premium Cheddar cheese from 7 years
to 22 years old. Made in Black Creek,
WI. White and colored. Available in pallet
or individual 40-pound blocks. Call 715735-6922.

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

PNEUMATIC HAMMER
Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

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

► Impact provides enough vibration to
remove powder deposits
► Maintains product flow by dislodging
blockages

 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to

► Special mount and short duration
pulses limit fatigue on metal skins

7” x 11” x 14”

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

 Air-operated down feed
 Optional swing harp

Agropur inc. is
and
leveling pads
a wholly-owned
CHEESE
subsidiary of Agropur
PRODUCTION
Cooperative, which
is a North American
SUPERVISOR
1-888-243-6622
dairy industry leader
Email:
sales@genmac.com
founded
in 1938.
With
Le Sueur Cheese - Le Sueur, MN
sales of $5.5
billion
www.genmac.com
$USD in 2019, Agropur
The Cheese Production Supervisor assists in overseeing
is a source of pride to
cheese production in the plant facility. The Le Sueur
its 3,024 members and
facility processes 2.6 mm lbs. of milk daily, manufacturing
8,800 employees who
a variety of Italian, cheddar and reduced fat cheeses. The
pursue its vision every
Cheese Production Supervisor supervises the operation
day: “Better dairy.
of workers and equipment in the production area, while
Better world.” Agropur
processes more than
applying learned knowledge of processes involved and
14 billion pounds of
production methods.
milk per year at its 38
plants across North
America.

HIRING

16. Testing Services

Western Repack

General Machinery Corporation

Interested in applying?

Apply online at www.agropurcareers.us
Or submit your resume to kelsey.schwartz@agropur.com

Harp
n Cart

Harps as well as
r Wiring Tools

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

3. Products & Services

Y
D

on

2. Equipment Wanted

7. Promotion & Placement

AA/EOE Minority/ Female/Disability /Veteran/Sexual Orientation/Gender Identity

20 Platens

We Purchase Fines and Downgraded Cheese

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

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

Western Repack, LLC
(801) 388-4861
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Class Milk & Component Prices

DAIRY FUTURES PRICES

April 2020 with comparisons to April 2019

SETTLING PRICE

Class III - Cheese Milk Price
PRICE (per hundredweight)
SKIM PRICE (per hundredweight)

2019
$15.96
$7.34

2020
$13.07
$8.75

Class II - Soft Dairy Products
PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
SKIM MILK PRICE (per hundredweight)

2019
$16.38
$2.5445
$7.75

2020
$13.87
$1.3288
$9.55

Class IV - Butter, MP
PRICE (per hundredweight)
SKIM MILK PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
NONFAT SOLIDS PRICE (per pound)
PROTEIN PRICE (per pound)
OTHER SOLIDS PRICE (per pound)
SOMATIC CELL Adjust. rate (per 1,000 scc)

2019
$15.72
$7.09
$2.5375
$0.7883
$1.9890
$0.1990
$0.00082

2020
$11.40
$7.02
$1.3218
$0.7795
$2.4822
$0.1793
$0.00070

2019

2020

AMS Survey Product Price Averages

$1.4026
$1.5264
$1.2744
$1.2630
$0.9552
$0.3732

$1.6468
$2.2669
$0.9641
$0.3923

$25.00

Class III Milk Price:

April

2001 - 2020

$19.00
$17.00
$15.00
$13.00
$11.00
$9.00

2001

2005

2010

DAIRY PRODUCT SALES
April 29, 2020—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers.
Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM. •Revised

April 25

2020

$2.10
$2.00
$1.90
$1.80
$1.70
$1.60
$1.50

40-Pound
Block Avg

$1.40
$1.30

$1.10
A

M

J

J

April 18

A

S

O

N

D

J

F

April 11

M

1.2225
9,833,965

Dollars/Pound
1.3859•
Pounds
11,339,153•
Dollars/Pound
1.2799•
1.2131•
Pounds
14,194,042•
Percent
34.59•

1.6469
12,480,226

1.8220•
10,414,948•

1.4317

1.5607

1.3576

1.4784

1.1229
6,639,898

Dollars/Pound
1.2489•
Pounds
5,282,886•

34.62

12,900,153
34.55

1.2395
4,049,815

1.6240•
3,047,503•

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3721

Dollars/Pounds
0.3739

0.3711

5,510,620

4,666,316

5,383,921

0.3773
3,574,409

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.8851
24,670,165

Dollars/Pound
0.9315•
Pounds
23,990,707•

NDM

Block
Cheese

Cheese*

Butter*

13.20
13.19
13.17

—
—

11.42
11.42
11.55

37.600
37.600
37.600

95.200
96.000
95.200

1.525
1.525
1.525

1.4150
1.4130
1.4130

128.000
127.225
128.250

4-24
4-27
4-28
4-29
4-30

May 20
May 20
May 20
May 20
May 20

10.80
11.25
11.28
11.64
11.37

10.05
10.21
10.25
10.25
10.16

37.500
37.475
37.475
38.425
37.750

84.975
85.000
84.975
85.150
84.750

1.210
1.270
1.250
1.310
1.270

1.1710
1.2160
1.2210
1.2540
1.2330

117.950
118.500
118.500
117.700
117.500

4-24
4-27
4-28
4-29
4-30

June 20
June 20
June 20
June 20
June 20

11.66
11.95
12.12
12.63
12.44

10.41
10.53
10.53
10.53
10.53

38.175
38.100
38.000
39.300
38.050

85.500
85.750
86.000
86.000
86.100

1.236
1.261
1.270
1.335
1.340

1.2490
1.2870
1.2960
1.3500
1.3370

124.750
124.500
124.500
122.975
122.575

4-24
4-27
4-28
4-29
4-30

July 20
July 20
July 20
July 20
July 20

13.23
13.37
13.42
13.82
13.63

11.00
11.00
11.00
11.02
11.02

39.025
39.100
38.275
39.625
39.025

88.750
89.000
89.525
89.750
89.525

1.400
1.450
1.450
1.450
1.455

1.4140
1.4310
1.4420
1.4660
1.4500

128.000
128.250
128.700
127.300
128.500

4-24
4-27
4-28
4-29
4-30

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

14.47
14.48
14.48
14.67
14.53

11.52
11.55
11.66
11.67
11.66

38.000
39.025
39.025
39.300
39.075

92.025
91.825
93.000
93.200
94.000

1.535
1.541
1.541
1.556
1.556

1.5350
1.5480
1.5500
1.5590
1.6190

135.475
135.475
135.025
134.850
134.675

4-24
4-27
4-28
4-29
4-30

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

15.06
15.08
15.21
15.31
15.27

12.07
12.10
12.24
12.22
12.24

37.850
38.000
38.000
38.525
39.075

95.650
95.525
96.500
96.000
96.500

1.618
1.618
1.618
1.618
1.618

1.5950
1.6060
1.6190
1.6220
1.6670

141.025
141.100
142.000
140.650
140.100

4-24
4-27
4-28
4-29
4-30

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

15.52
15.52
15.48
15.80
15.80

12.47
12.52
12.51
12.51
12.51

38.000
38.000
38.000
38.325
39.000

97.750
98.500
98.875
99.200
99.975

1.645
1.651
1.651
1.656
1.656

1.6450
1.6510
1.6600
1.6670
1.6450

146.500
146.250
146.200
144.800
143.700

4-24
4-27
4-28
4-29
4-30

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

15.51
15.53
15.68
15.84
15.85

12.81
12.83
12.95
12.95
12.94

37.500
37.500
37.500
38.325
38.375

100.625
100.000
100.050
100.500
101.525

1.669
1.651
1.680
1.680
1.687

1.6500
1.6550
1.6550
1.6700
1.6700

150.050
150.100
150.700
149.600
148.400

4-24
4-27
4-28
4-29
4-30

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

15.45
15.50
15.53
15.75
15.75

13.11
13.11
13.20
13.27
13.27

37.950
37.950
37.950
38.325
38.325

100.625
101.250
101.175
102.250
103.050

1.662
1.681
1.681
1.670
1.680

1.6360
1.6440
1.6440
1.6480
1.6540

154.575
154.775
155.500
154.750
154.750

4-24
4-27
4-28
4-29
4-30

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

15.25
15.25
15.35
15.44
15.55

13.45
13.45
13.51
13.64
13.75

36.500
36.500
36.500
36.525
36.525

103.000
102.000
101.975
102.000
102.900

1.660
1.665
1.670
1.660
1.660

1.6220
1.6310
1.6400
1.6150
1.6500

159.800
159.800
160.350
161.900
161.900

4-24
4-27
4-28
4-29
4-30

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

15.28
15.28
15.28
15.50
15.47

13.96
13.96
13.96
13.91
13.91

36.825
36.600
36.600
36.600
36.600

103.950
103.300
103.750
103.750
103.750

1.665
1.665
1.665
1.665
1.665

1.6280
1.6290
1.6310
1.6420
1.6490

165.900
165.900
165.900
166.000
166.000

23,002

5,645

3,406

8,937

743

24,041

9,825

—
—

—
—

—
—

—
—

—
—

—
—

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

12,484,052

AA Butter

Weighted Price
US
Sales Volume
US

Dry
Whey

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

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

Weighted Price
US
1.1606
Adjusted to 38% Moisture
US
1.0993
Sales Volume
US
15,982,788
Weighted Moisture Content
US
34.54

Class
IV

A

April 4

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

Apr 20
Apr 20
Apr 20
Apr 20
Apr 20

Interest April 30

CME vs AMS

$1.20

$1.00

Week Ending

2015

*Cash Settled

4-24
4-27
4-28
4-29
4-30

New Subscriber Info

$21.00

Date Month

0.9795
22,659,168

1.0797•
14,034,205•

Old Subscriber Info

Cheese
Cheese, US 40-pound blocks
Cheese, US 500-pound barrels
Butter, CME
Nonfat Dry Milk
Dry Whey

$23.00

May 1, 2020

CHEESE REPORTER

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

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

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

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

May 1, 2020

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - APRIL 24: Cheese production varies from plant to plant, region to region.
Milk availability does not. Cheese plant managers are managing output against the widely
accessible milk supplies. Some are cutting back, working on projects and updating. Others
are running six- and seven-day work-weeks. Spot milk prices ranged from $6 to $8 under
Class for the second week in a row. Some cheese producers have reported upticks week
over week in foodservice demand, but when compared to previous years, the differences are
noteworthy. Retail orders are somewhat busy, as cheese market prices are so low customers
are less hesitant to take on a little extra. Regarding storage, multiple contacts report cold
storage is and has been a concern. As inventories grow, some cheese producers are looking
to age/store cheese loads and wait for greener market pastures.

NORTHEAST- APRIL 29: Cheese makers are receiving available milk supplies for strong
production schedules in the Northeast. Manufacturers’ inventories continue to increase at
a steady rate. On the CME, Cheddar cheese prices have increased. However, prices
continued to move lower. During April, foodservice sales have been negatively impacted,
but during this last week of the month, market participants relay foodservice interests are
showing signs of improvement. In various states, restaurants are positively promoting take
out delivery and orders. In addition, mozzarella and provolone cheese orders from pizzerias
are stable and increasing.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.4850 - $1.7725 Process 5-lb sliced: $1.1275 - $1.6075
Muenster:		
$1.4725 - $1.8225 Swiss Cuts 10-14 lbs: $3.3525 - $3.6750

MIDWEST AREA - APRIL 29: Cheese producers are continuing to find milk at discounted prices; however, there were some prices reported at Class, as well. Contacts say
production has increased at some of the plants that were recently cutting back, and plants
that have been running seven-day work-weeks are continuing to do so. Foodservice demand
is noticeably more positive this week. Although sales figures are not where they were last
year, they are trending higher according to multiple producers. Cheese storage remains a
concern for some producers. Cheese market tones remain uncertain, but there has been
some notably positive movements on the CME for block prices.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.4000 - $1.8250
Monterey Jack 10#:
$1.3750 - $1.5800
Muenster 5#		
$1.4000 - $1.8250
Grade A Swiss 6-9#:
$2.8675 - $2.9850

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

$1.1225 - $1.5225
$1.2000 - $2.1450
$1.1125 - $1.4725
$1.6675 - $2.7375

WEST - APRIL 29: In the West, cheese sales are unchanged to a bit higher compared to
a week ago. Retail demands remain stronger than normal. The foodservice industry requests
continue to slightly revive, but they are still lower than usual. Despite the restrictions on dinein options, the increase in takeout orders is helping several restaurants keep their cheese
orders coming in. Cheese production is active. Inventories are ramping up week by week as
cheese sales are still below output levels. Most of the manufacturers in the West currently
have enough space for cheese storage, but are concerned that they may run out of room if
the quarantine persists for a longer time.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.1125 - $1.6025 Monterey Jack 10#:
Process 5# Loaf:		
$1.1300 - $1.3850 Swiss 6-9# Cuts:

$1.3600 - $1.5600
$1.3475 - $1.6225
$2.9500 - $3.3800

FOREIGN -TYPE CHEESE - APRIL 29: In Germany, manufacturers are finding
ways to decrease cheese production in response to declining demands. Cheese retail sales
remain higher than before the coronavirus pandemic, but they are a bit down compared to
demands in the first weeks of the pandemic. Cheese requests from the foodservice sector
are starting to revive a bit as takeout orders rise, but the quantities of cheese demanded
is far from reaching usual levels. The restaurant sector continues to suffer from the lack of
tourism. Cheese deliveries to southern Europe are mixed. Competition among cheese sellers
is increasing in the international market. The prices for sliced cheese are still inconsistent.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$1.5450 - 3.0325
$2.0525 - 2.7700
$2.9325 - 5.0225
$2.7350 - 4.8900
0
0
0
$3.3900 - 3.7125
0

WHOLESALE BUTTER MARKETS - APRIL 29
WEST:

With plentiful cream, western butter production is heavy. Butter makers say
demand from retail accounts has tapered
back from the panic buying a few weeks ago
and is finding a new balance. Some industry contacts report a very slight increase in
restaurant purchases due to drive-thru and
takeout meals. However, butter usage is
typically very light for takeout items. Educational institutions and their foodservice activities, are shut down until next school year.
Manufacturers say food processors are buying some bulk butter, but not big volumes.
Some of those businesses have also felt the
impact of the COVID-19 market disruption
and have throttled down their operations.

CENTRAL:
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Butter plants are actively
churning cream. Cream remains widely
available. That being said, a number of butter and cream contacts do not expect the
easily accessible cream stores to remain as

they are. There are some indicators of cream
prices trending higher already. Butter plant
managers say domestic business is busy on
the retail account side. With butter at relatively
low prices, customers are taking advantage.
All said, bulk butter is being offered regularly,
and customers are looking to find sub-market
prices. Some butter producers have said they
are opting to store butter as opposed to selling it at discounted rates.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Considering the impact of COVID-19 on the promotional strategies at the main supermarkets,
the volume of online ads continues to be lower than usual. With that said, this week, the total
number of ads of dairy product increased by 15 percent for conventional, but decreased 64
percent for organic.
Shredded cheese in 8-ounces packages is the most advertised conventional dairy product,
followed by ice cream in 48- to 64-ounce containers. Excluding shredded cheese in 1-pound
packages, prices for most conventional cheese categories inched up. Conventional cheese in
1-pound packages has the highest percentage increase in ad numbers.
The total number of ads for yogurt increased by 6 percent for conventional, while for organic
remained even. The total number of ads for conventional cheese increased 67 percent, but
there were no organic cheese ads this week. The number of ads for organic cream cheese in
8-ounce containers increased by 146 percent, representing the highest percentage increase
in ad numbers for all organic dairy products this week.

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 1
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.19

2.89

3.21

Cheese 8 oz block

2.80

2.93

2.76

NA

3.33

3.49

2.99

1.97

2.37

3.22

2.70

Cheese 1# block

4.73

4.31

4.99

3.80

Cheese 2# block

6.25

6.99

NA

5.99

NA

4.99

4.78

5.99

6.48

Cheese 8 oz shred

5.73

2.86

2.73

3.22

2.19

2.30

2.85

2.30

Cheese 1# shred

4.38

2.79

4.99

3.80

NA

NA

4.78

Cottage Cheese

2.05

2.29

2.00

1.69

2.00

2.49

1.98

Cream Cheese

1.91

2.16

2.00

1.68

1.00

1.55

1.50

Flavored Milk ½ gallon 2.25
Flavored Milk gallon
3.88

NA

2.50

1.99

NA

NA

1.99

NA

NA

4.99

NA

NA

NA

Ice Cream 48-64 oz

2.93

3.00

2.90

2.68

2.75

3.19

3.10

Milk ½ gallon

1.40

NA

1.99

1.16

1.62

1.99

NA

Milk gallon

2.29

NA

NA

NA

NA

2.99

1.99

Sour Cream 16 oz

1.70

1.79

1.93

1.45

1.69

1.50

1.06

Yogurt (Greek) 4-6 oz

.96

.97

.99

.91

.95

1.00

1.01

Yogurt (Greek) 32 oz

3.96

4.64

3.50

3.50

NA

NA

3.50

Yogurt 4-6 oz

.55

.62

.57

.54

.55

.50

.48

Yogurt 32 oz

2.79

3.19

2.50

NA

NA

NA

2.69

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
NA
Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
NA
Greek Yogurt 32 oz:
Cottage Cheese 16 oz:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.50
Milk gallon:
Yogurt 4-6 oz:
NA
Milk UHT 8 oz:

$3.00
NA
NA
NA
$5.00
NA

NDM PRODUCTS - APRIL 30
NDM - CENTRAL: Low/medium heat
NDM in the Central region continues to
face some bearish price pressure. A number of buyers are reporting they are in a
situation to wait out producers, as some
are looking to wait until prices fall below
the current price range low. Condensed
skim has been widely available for months.
Therefore, production of NDM has been
active and steady for quite some time. Particularly now, as buttermilk demand has
seasonally ebbed, dryers are dedicated
to drying ample condensed skim supplies.
NDM - WEST: Taking into account the
economic impact of COVID-19 on the dairy
industry, western low/medium heat NDM
free on board spot prices are mostly down.
While some NDM customers are taking a
wait and see approach until the market
stabilizes, other buyers are limiting purchases to exclusively meet their immediate needs. While the foodservice is slowly
reopening, the pandemic is taking a toll on
some food processing plants, disrupting
supply chains for some products. Having
said this, some NDM consumers are speculatively buying and storing, afraid of some
possible supply shortage. Nevertheless,

with the spring flush in full swing, there is
plenty of milk available to balance and a
shortage of NDM supply is very unlikely to
occur any time soon. In fact, low/medium
heat NDM production is very active, with
dryers running at full capacity in most balancing plants. NDM inventories are readily
available, while a few deliveries have been
delayed due to a lack of truckers.

NDM - EAST:

Buyers are bidding for
lower prices, although several are not purchasing at this time. There are many market participants working through weekly
contracts. In addition, some traders’ inventory levels are adequate with spot loads
they purchased awhile ago. In many operations, low/medium heat NDM is receiving
the most available drying time for strong
production.

LACTOSE: Some manufacturers suggest their lactose production is fully committed through Q2. Inventories are tight,
especially for 200 mesh. Some producers wish they had more lactose to fill the
numerous requests in the spot market.
Spot market prices are trending higher and
are well above quarterly contract prices.

NORTHEAST:

Eastern butter markets
continue to wane, driven by heavy butter supplies and weakened demand from
domestic food service and export channels.
Eastern butter makers’ inventories are progressively building around seven-day churn
schedules. Print butter sales to retail stores
are active. Some butter makers note they
are in better shape, able to export unsalted
butter at favorable pricing, while in a bearish
butter market.

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

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

04/27/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
04/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
82,779
74,988
7,791
10

CHEESE
91,327
76,741
14,586
19
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CME CASH PRICES - APRIL 27 - MAY 1, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
April 27

$1.0925
(+4¼)

$1.1900
(+12)

TUESDAY
April 28

$1.0800
(-1¼)

WEDNESDAY
April 29

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.1450
(NC)

$0.8100
(NC)

$0.3850
(NC)

$1.1900
(NC)

$1.1575
(+1¼)

$0.8075
(-¼)

$0.3850
(NC)

$1.1600
(+8)

$1.1900
(NC)

$1.1800
(+2¼)

$0.8050
(-¼)

$0.3950
(+1)

THURSDAY
April 10

$1.1900
(+3)

$1.2075
(+1¾)

$1.1975
(+1¾)

$0.8000
(-½)

$0.3925
(-¼)

FRIDAY
May 1

$1.1900
(NC)

$1.2050
(-¼)

$1.1875
(-1)

$0.7925
(-¾)

$0.3950
(+¼)

Week’s AVG
Change

$1.1425
(+0.1170)

$1.1965
(+0.1655)

$1.1735
(+0.0210)

$0.8030
(-0.0220)

$0.3905
(+0.0045)

Last Week’s
AVG

$1.0255

$1.0310

$1.1525

$0.8250

$0.3860

2019 AVG
Same Week

$1.6365

$1.6675

$2.2720

$1.0370

$0.3445

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold on Monday; the price jumped on an unfilled
bid for 1 car at $1.1900. On Tuesday, 1 car of blocks was sold at $1.1925; an uncovered offer of 1 car at $1.1900 then set the price. There was no block market activity
at all on Wednesday. Two cars of blocks were sold Thursday, the last at $1.2100; an
uncovered offer at $1.2075 then set the price. No blocks were sold Friday; the price
fell on an uncovered offer of 1 car at $1.2050. The barrel price increased Monday on
an unfilled bid at $1.0925, declined Tuesday on a sale at $1.0800, jumped Wednesday on a sale at $1.1600, and rose Thursday on a sale at $1.1900.
Butter Comment: The price rose Tuesday on a sale at $1.1575, increased Wednesday on a sale at $1.1800, rose Thursday on a sale at $1.1975, then fell Friday on a
sale at $1.1875.
Nonfat Dry Milk Comment: The price declined Tuesday on an uncovered offer at
80.75 cents, fell Wednesday on a sale at 80.50 cents, dropped Thursday on a sale
at 80.0 cents, and declined Friday on an unfilled bid at 79.25 cents (following a sale
at 79.0 cents).
Dry Whey Comment: The price rose Wednesday on a sale at 39.50 cents, declined
Thursday on a sale at 39.25 cents, then rose Friday on a sale at 39.50 cents.

Restaurant
Performance Index
Dropped To Record
Low In March
Washington—Due primarily to
plunging sales and customer traffic caused by the coronavirus pandemic, the National Restahrant
Association’s Restaurant Performance Index (RPI) fell to its lowest level on record in March, the
association reported this week.
The RPI, a monthly composite index that tracks the health of
and outlook for the US restaurant
industry, stood at 95.0 in March,
down 6.7 percent from February.
The vast majority of restaurant
operators reported sharp declines
in same-store sales and customer
traffic levels in March, as on-premises dining was restricted across
much of the US.
The RPI is constructed so that
the health of the industry is measured in relation to a neutral level
of 100. The RPI consists of two
components: the Current Situation
Index and the Expectations Index.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 93.1
in March, down 9.6 percent from
February and the lowest level on

record. The previous low, 95.7, was
in December 2008.
Restaurant operators across
all segments reported a dramatic
decline in sales in March, the association reported. Overall, only 2
percent of operators reported a
same-store sales increase between
March 2019 and March 2020,
while 96 percent reported a sales
decline. The vast majority of operators also reported lower customer
traffic in March.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood at
97.0 in March, down 3.8 percent
from February.
Most restaurant operators do
not expect their business to quickly
return to normal during the next
few months. Nearly three in four
operators expect to have lower
sales in six months (compared to
the same period in the previous
year). This is the highest negative
reading on record, easily topping
the 50 percent of operators who
reported similarly in October 2008.
Restaurant operators are somewhat more optimistic about the
trajectory of the overall economy,
though their outlook is a mixed
bag. Fifty-four percent of operators
expect economic conditions will
improve in six months.
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Animal Feed Whey—Central: Milk Replacer:

.2900 (NC) – .3200 (+2)

Buttermilk Powder:
Central & East:
.8000 (NC) – .9900 (-1)
Mostly:
.8800 (-4) – .9300 (-4)

West: .8000 (-5) – .9700 (-8)

Casein: Rennet:

Acid: 3.9000 (NC) – 4.0900 (NC)

4.1975 (NC) – 4.4575 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3300 (+1) – .4000 (+1)

Mostly: .3450 (NC) – .3800 (+2)

Dry Whey–West (Edible):
Nonhygroscopic:
.3300 (+2) – .4050 (+½)

Mostly: .3500 (NC) – .3900 (+½)

The Global Leader in Food Cutting Technology

Dry Whey—NorthEast: .3600 (+1) – .4075 (+¼)
Lactose—Central and West:
Edible:
.2700 (-1) – .5150 (+3½)

Mostly: .3300 (+2) – .4200 (+2)

Amplify Your
Cheese Shredding

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .8000 (-4) – .9200 (-3)
High Heat:
.9500 (NC) – 1.0900 (-6)

Mostly: .8300 (-3) – .8800 (-2)

Nonfat Dry Milk —Western:
Low/Medium Heat: .8000 (NC) – .9300 (-2¼)
High Heat:
.9500 (-5) – 1.0900 (-6)

Mostly: .8300 (-2) – .8850 (-1½)

Meet the new 14-station MicroAdjustable® (SH-14)
Head: Offers nearly two times the capacity.

Mostly: .8800 (-3) – 1.0750 (-1¼)

The new U.S.D.A., Dairy Division accepted MicroAdjustable
SH-14 Shred Head features 14 cutting stations, in place
of the standard 8, for nearly double the throughput.
New technology offers 5 preset cut sizes to produce
full and reduced shreds — no gauge required.
Fits on standard self-locking support rings.

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .7500 (-10) – 1.1750 (-1½)
Whole Milk—National: 1.6000 (+5) – 1.7800 (+3)

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

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619
1.1019

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764

Visit www.urschel.com to learn more.

THE
Set-up a free test-cut of your product:
+1.844.URSCHEL (877.2435) | info@urschel.com

GLOBAL LEADER

IN FOOD CUTTING TECHNOLOGY

1

# Best Selling

www.urschel.com
MADE IN THE U.S.A.

provider of commercial cutting
machinery throughout the world.

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

For more information, visit www.urschel.com
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