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US Dairy Exports Increased 10% In
March, Dairy Imports Rose 7%
Cheese Exports Fell 10% In Volume But Rose
2% In Value; Cheese Import Volume, Value Fell
Washington—US dairy exports
during March were valued at
$582.2 million, up 10 percent
from March 2019 and the highest monthly value for dairy exports
since August 2014, when they were
valued at $585.6 million, according to figures released Tuesday by
USDA’s Foreign Agricultural Service (FAS).
Dairy exports during the first
quarter of this year were valued at
$1.65 billion, up 17 percent from
the first quarter of last year.
US dairy imports during March
were valued at $241.3 million, up
7 percent from March 2019. Dairy
imports during the first three
months of 2020 were valued at
$755.1 million, up 12 percent from
the first three months of 2019.
Leading markets for US dairy
exports during the first quarter
of 2020, on a value basis, with
comparisons to the first quarter
of 2019, were: Mexico, $381.9
million, up 11 percent; Canada,
$174.9 million, up 1 percent;
China, $97.1 million, down 2 per-

USDA To Purchase
$120 Million In Dairy
Products Under
Section 32 Of Ag Act
Washington—US Secretary of
Agriculture Sonny Perdue on
Monday announced details of $470
million in Section 32 food purchases to occur in the third quarter
of fiscal year 2020, in addition to
purchases previously announced.
USDA’s Agricultural Marketing Service (AMS) will purchase
a variety of dairy, meat, and seafood products, as well as fruits and
vegetables. The agency plans to
buy $120 million in dairy products. Purchases are determined by
industry requests, market analysis
and food bank needs.
AMS will begin issuing solicitations in June and intends to begin
deliveries in July. Details on how
• See USDA To Buy Dairy, p. 11

cent; Indonesia, $96.7 million, up
93 percent; Philippines, $87 million, up 33 percent; South Korea,
$85.4 million, down 12 percent;
Japan, $79 million, up 4 percent;
and Vietnam, $55.7 million, up
25 percent.
Cheese exports during March
totaled 73.4 million pounds, down
10 percent from March 2019. The
value of those exports, $151.4 million, was up 2 percent.
During the January-March
period, cheese exports totaled 203
million pounds, down 5 percent
from the same period last year. The
value of those exports, $427.4 million, was up 11 percent.
Leading markets for US cheese
exports during the first three
months of 2020, on a volume
basis, with comparisons to the
first three months of 2019, were:
Mexico, 59.1 million pounds, up
22 percent; South Korea, 33.6
million pounds, down 25 percent;
Japan, 16.2 million pounds, down
31 percent; Australia, 15.3 million
pounds, up 6 percent; Chile, 6.7

million pounds, up 5 percent; and
Indonesia, 6.3 million pounds, up
93 percent.
Nonfat dry milk exports during March totaled 137.5 million
pounds, up 4 percent from March
2019. NDM exports during the first
quarter of 2020 totaled 410.9 million pounds, up 13 percent from
the first quarter of 2019.
March exports of dried whey
totaled 38.3 million pounds, up 9
percent from March 2019. Dried
whey exports during the JanuaryMarch period totaled 101.7 million pounds, up 9 percent from the
same period last year.
Whey protein concentrate
exports during March totaled 21.6
million pounds, down 3 percent
from March 2019. WPC exports
during the first three months of
2020 totaled 69.3 million pounds,
up 25 percent from the first three
months of 2019.
Lactose exports during March
totaled 72 million pounds, down
8 percent from March 2019. During the first quarter, lactose exports
totaled 214.9 million pounds, up 6
percent from a year earlier.
• See March Dairy Trade, p. 8

US Justice Dept. OKs DFA Purchase
Of Dean Plants, Requires Divestitures
Chicago—The US Department
of Justice (USDOJ) last Friday
announced the conclusion of
its investigation into proposed
acquisitions by Dairy Farmers
of America (DFA) and Prairie
Farms Dairy of fluid milk processing plants from Dean Foods
Company out of bankruptcy.
The USDOJ’s Antitrust Division, along with the offices of
the Wisconsin and Massachusetts attorneys general, filed a
civil antitrust lawsuit last Friday
in the US District Court for the
Northern District of Illinois to
block DFA’s proposed acquisition of three fluid milk processing plants from Dean, which are
located in Harvard, IL; De Pere,
WI; and Franklin, MA.
At the same time, the USDOJ
filed a proposed settlement that,
if approved by the court, would

resolve the competitive harm
alleged in the lawsuit through the
divestitute of those three plants,
as well as associated equipment
and other assets related to fluid
milk production, to an acquirer
or acquirers approved by the US.
The USDOJ last Friday said
it is also closing its investigation
into Prairie Farms Dairy’s proposed acquisition of fluid milk
processing plants from Dean in
the South and Midwest after
concluding that the plants at
issue likely would be shut down
if not purchased by Prairie Farms
because of Dean’s distressed
financial condition and the lack
of alternate operators who could
timely buy the plants.
Also last Friday, Dean Foods
announced that it has completed
• See Dean Deals Okayed, p. 4

Cheese Production
Rose 0.2% In March,
But Fell In Top Three
Producing States
Washington—US cheese production during March totaled 1.124
billion pounds, up 0.2 percent from
March 2019, USDA’s National
Agricultural Statistics Service
(NASS) reported Tuesday.
Cheese production during the
first three months of 2020 (which
had an extra day due to leap year)
totaled 3.27 billion pounds, up 0.7
percent from the first three months
of 2019.
Regional cheese production in
March 2020, with comparisons to
March 2019, was: Central, 519.5
million pounds, up 1.5 percent;
West, 467.2 million pounds,
down 1 percent; and Atlantic,
137.7 million pounds, down 0.9
percent.
March cheese production in the
states broken out by NASS, with
comparisons to March 2019, was:
Wisconsin, 288.4 million pounds,
down 1.7 percent; California, 211
million pounds, down 2.1 percent;
Idaho, 88.8 million pounds, down
1 percent; New Mexico, 83.7 million pounds, up 5.3 percent; New
York, 72.3 million pounds, down
fractionally; Minnesota, 62 million
pounds, down 1.1 percent; Pennsylvania, 37.3 million pounds, down
3.1 percent; South Dakota, 37 million pounds, up 47.5 percent; Iowa,
29 million pounds, up 1.1 percent;
Ohio, 21.2 million pounds, up
11.7 percent; Oregon, 19.4 million
pounds, up 6.7 percent; Vermont,
12.1 million pounds, down 1.5 per• See Cheese Output Up, p. 6
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EDITOR’S NOTE
CHEESE REPORTER will be making
the entire weekly publication available
online for everyone with limited access
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

EU’s GI Scheme Is More Entrenched, And Lucrative, Than Ever
Two separate reports released during the second half of April drew
renewed attention to the European
Union’s geographical indications
for cheese and other food products.
Based on these reports, we can’t
help but conclude that the EU’s GI
scheme is more entrenched, and
lucrative, than ever, and that the
EU will continue pushing its GI
agenda as much as possible.
The first of these reports, covered in a front-page story in our
Apr. 24th issue, noted that, in
2017, the total sales volume of
EU cheeses with protected names
reached 2.7 billion pounds, and
the value of sales was US$9.8 billion, up 43 percent from 2010.
The second of these reports,
covered in a front-page story last
week, focused on a new intellectual property rights report from
the Office of the US Trade Representative that concluded, among
other things, that the EU’s GI
agenda remains “highly concerning,” because, among other things,
it imposes barriers on market access
for US-made goods that rely on the
use of common names, such as Parmesan or Feta.
The timing of the release of
these reports probably couldn’t
have been much better, because
the first report highlighted just how
valuable GIs are to the European
Union, and how much they’ve
grown in recent years, while the
second report highlighted how
harmful these GIs can be to the
US dairy industry, and dairy industries around the world.
The EU report leaves little doubt
about how important GIs are. The
total sales volume of agricultural
products and foodstuffs covered by
GIs and Traditional Specialities
Guaranteed (TSG) schemes was
10.0 million tons and the total
sales value was almost US$30 billion in 2017; excluding TSGs, the
sales value of agri-food products
under GIs reached US$27.1 billion.
Perhaps more important, the
sales value of agricultural prod-

ucts and foods covered by GIs and
TSGs increased by 39 percent from
2010 through 2017. PGI products
are the most dynamic, and their
sales grew by 60 percent during
that period.
Cheeses represented more than
a third of the total EU sales value
for GIs for agri-food products.
Cheese products increased 43 percent since 2010 and contributed
the most to the growth of the agrifood sector with 32 percent, the
EU report noted.
Maybe the bottom line here,
from the perspective of the EU,
can best be summed up by the
headline on the European Commission’s news release announcing
the release of the GI study: it refers
to GIs as a “European treasure”
worth 75 billion euros (US$81.6
billion).
There’s plenty of bad news
for the US dairy industry in the
USTR’s report, but we’ll focus on
just a couple of points here. First,
the report notes that the EU in
recent years has granted GI protections to two cheeses, Danbo and
Havarti, that are covered by international Codex standards, and are
also produced by numerous countries outside the EU.
Disturbingly, the European
Commission’s new report only
covers the period up through 2017,
which is when Danbo was granted
a GI.
Havarti was granted a GI just
last October, so it obviously isn’t
covered by the EU’s report. But the
next EU study of GIs will in all
likelihood report another healthy
sales increase for cheeses covered
by GIs, in part because cheeses like
Havarti are now covered by those
GIs. Back in 2008, Denmark produced around 72 million pounds
of Havarti, according to Denmark’s 2014 application for a GI
for Havarti.
Notably, as we reported last
week, Wisconsin last year produced
43.2 million pounds of Havarti, at
least some of which was produced
by Denmark’s own Arla Foods.

The second piece of bad news
contained in the USTR’s report
concerns the EU’s ongoing efforts
to pursue its GI agenda in trade
agreements with other countries.
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 (coincidentally, all of those cheeses show
up in Wisconsin’s annual specialty
cheese production report).
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
USTR’s report noted. 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,” or
“asiago-style.”
The bottom line with these two
new reports appears to be twofold. First, the EU’s GI scheme is
extremely important to the EU’s
cheese industry today, and will
continue growing in importance
in the future.
And second, the EU will continue to push its GI scheme in
markets around the world. Under
one agreement already in place,
the Canada-EU Comprehensive
Economic and Trade Agreement,
future Canadian users will be able
to use the names Asiago, Feta,
Fontina, Gorgonzola and Munster
only when accompanied by expressions such as “kind,” “type,” “style,”
“imitation” or the like.
Meanwhile, the EU continues
to push its GI protections in trade
agreements with countries ranging from Mexico and Australia to
China and Japan.
All in all, the EU will continue
to frustrate countries around the
world (not to mention some of its
own members) as it continues to
pursue its increasingly important,
and lucrative, GI agenda.
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Global Dairy Trade Price Index Falls
0.8%; Majority Of Product Prices Drop
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
declined 0.8 percent from the previous auction, held two weeks ago.
That was the second straight
drop in the GDT price index, and
the sixth decline in the last seven
auctions.
In this week’s auction, which
featured 164 participating bidders
and 113 winning bidders, prices
were higher for skim milk powder,
whole milk powder and lactose and
lower for Cheddar cheese, butter,
anhydrous milkfat, rennet casein
and buttermilk powder. Sweet
whey powder wasn’t offered.
Results from this week’s GDT
auction, with comparisons to the
auction held two weeks ago, were
as follows:
Cheddar cheese: The average
winning price was $4,115 per metric ton ($1.87 per pound), down
6.8 percent. Average winning
prices were: Contract 1 (June),
$4,000 per ton, down 12.1 percent; Contract 2 (July), $4,319 per
ton, down 3.1 percent; Contract 4
(September), $3,990 per ton; and
Contract 5 (October), $4,165 per
ton, down 8.3 percent.
Skim milk powder: The average
winning price was $2,373 per ton
($1.08 per pound), up 0.1 percent.
Winning prices were: Contract 1,
$2,415 per ton, down 5.1 percent;
Contract 2, $2,328 per ton, up 0.6;
Contract 3 (August), $2,465 per
ton, up 1.6 percent; Contract 4,
$2,395 per ton, down 1.8 percent;
and Contract 5, $2,392 per ton,
down 0.1 percent.
Whole milk powder: The average winning price was $2,745 per
ton ($1.24 per pound), up 0.1
percent. Average winning prices
were: Contract 1, $2,800 per ton,
up 1.2 percent; Contract 2, $2,689
per ton, down 0.6 percent; Contract 3, $2,645 per ton, unchanged;
Contract 4, $2,907 per ton, up 1
percent; and Contract 5, $2,795
per ton, down 0.1 percent.
Butter: The average winning
price was $3,867 per ton ($1.75 per
pound), down 5.8 percent. Average
winning prices were: Contract 2,
$3,880 per ton, down 7.2 percent;
Contract 3, $3,900 per ton, down
6.6 percent; Contract 4, $3,860 per
ton, down 6.1 percent; Contract
5, $3,865 per ton, down 3.9 percent; and Contract 6 (November),
$3,820 per ton, down 4 percent.
Anhydrous milkfat: The average winning price was $3,973 per
ton ($1.80 per pound), down 2.4
percent. Average winning prices
were: Contract 1, $4,171 per ton,
up 2.5 percent; Contract 2, $3,790
per ton, down 6.4 percent; Contract 3, $4,019 per ton, down 0.7
percent; Contract 4, $4,098 per
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ton, up 0.4 percent; and Contract
5, $4,090 per ton, down 0.3.
Rennet casein: The average
winning price was $8,891 per ton
($4.03 per pound), down 5.1 percent. Average winning prices were:
Contract 1, $9,245 per ton, down
5.8 percent; Contract 2, $8,931 per
ton, down 4.7 percent; Contract 3,
$8,855 per ton, down 4.3 percent;
and Contract 4, $8,670 per ton,
down 6.6 percent.
Lactose: The average winning
price was $1,153 per ton (52.3
cents per pound), up 7.9 percent.
That was for Contract 2.
Buttermilk powder: The average winning price was $2,107 per
ton (95.6 cents per pound), down

10.3 percent. Average winning
prices were: Contract 1, $2,320 per
ton, down 8.7 percent; Contract 2,
$2,011 per ton, down 9.6 percent;
Contract 3, $2,265 per ton, down
10.8 percent; and Contract 4,
$2,315 per ton, down 13.5 percent.
In other Global Dairy Trade
developments, Fonterra has
advised that, starting next month,
it will no longer offer rennet casein
for sale through the GDT auction,
due to stronger demand through
other sales channels, such as GDT
Marketplace, GDT’s online dairy
trading hub that provides a platform for buying and selling dairy.
The final auction for purchasing
rennet casein will be the second
auction in May.
Fonterra is the only company
offering rennet casein on the
GDT auction. Rennet casein is

not among the leading products
traded on GDT auctions, as far as
quantity traded is concerned. In
2019, according to GDT’s released
annual report, whole milk powder
accounted for 55 percent of the
total quantity traded, followed by
SMP at 24 percent, anhydrous
milkfat at 9 percent, butter at 6
percent, Cheddar cheese at 3 percent, and other products — including buttermilk powder, lactose and
rennet casein — at 3 percent.
Fonterra confirmed that all of its
other products currently offered on
the GDT auctions will continue to
be available through that platform.
Those products include Cheddar
cheese, butter, anhydrous milkfat, skim milk powder, whole milk
powder and buttermilk powder.
For more information, visit
www.globaldairytrade.info.
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Dean Deals Okayed
(Continued from p. 1)

the sales of substantially all of its
assets, including the sale of the
assets, rights, interests and properties relating to 44 of the company’s
fluid and frozen facilities, to subsidiaries of DFA.
Dean also said that it has completed the sale of the assets, rights,
interests and properties relating to
eight facilities, two distribution
branches and other assets to Prairie Farms. Dean has also completed
the sale of its facility in Reno, NV,
and its “Berkeley Farms” trademark
and related intellectual property to
Producers Dairy Foods.
Upon the closing of these sales,
Eric Beringause has stepped down
from his role as president and CEO
of Dean Foods. Beringause had
joined the company last July.
The complaint said DFA’s acquisition of Dean’s plants in northeastern Illinois, Wisconsin and
New England “is likely to lessen
competition substantially for fluid
milk customers. DFA and Dean are
two of only three significant fluid
milk processors that can serve customers in these areas.”
If the acquisition were permitted to proceed, DFA would control
nearly 70 percent of the fluid milk
market in northeastern Illinois and
Wisconsin, where Dean has plants
in Harvard, IL, and De Pere, WI,
and DFA has a plant in Cedarburg,
WI; and approximately 51 percent
in New England, where Dean has
a plant in Franklin, MA, and DFA
has plants in New Britain, CT, and
Portland, the complaint stated.
“DFA’s acquisition of Dean’s
plants in northeastern Illinois and
Wisconsin and in New England
would eliminate head-to-head
competition that has benefitted
and would otherwise continue to

benefit supermarkets, schools, and
other fluid milk customers in the
relevant geographic markets,” the
complaint stated. Especially for
large customers like supermarkets,
DFA and Dean are two of only
three competitive fluid milk processors, and they are often the two
lowest-price options in these geographic markets.
Customers typically purchase
fluid milk from processing plants
located near them because of shelf
life and the costs associated with
transportation, the complaint
continued. These costs comprise a
“significant portion” of the prices
that fluid milk processors offer to
customers. Therefore, the lowestprice milk processors available to
customers typically are the processing plants located closest to them.
For many fluid milk customers
in the relevant markets, DFA and
Dean are two of the closest processing plants and, therefore, two
of the most competitive options,
the complaint noted. The only
other significant competitors selling fluid milk to customers in these
markets are unlikely to substantially mitigate the loss of competition between DFA and Dean.
By reducing the number of significant fluid milk processors in
the relevant geographic areas from
three to two, the acquisition would
make it easier for the remaining
two processors to coordinate, the
complaint said. Coordination
is more likely to occur where it
would be particularly effective and
profitable, as in markets with few
significant competitors, relatively
homogenous products, and where
demand for the product is not significantly affected by an increase
in price. Fluid milk markets exhibit
each of these characteristics.
“There is a history of anticompetitive coordination, includ-

ing price-fixing, bid-rigging, and
customer allocation in fluid milk
markets in the United States and,
in particular, in the sale of milk
to schools,” the complaint stated.
“Numerous fluid milk processors,
including Dean itself, have engaged
in criminal collusive activities at
various times over the last 40 years.
Given this history of coordination among fluid milk processors
and the reduction in the number
of significant competitors, DFA’s
acquisition of Dean’s assets makes
coordination more likely to occur
in these geographic markets.”
Entry by fluid milk processors
outside the relevant geographic
markets is unlikely to be sufficient
or timely enough to offset the anticompetitive effects of the acquisition, according to the complaint.
Processors who do not currently
serve these markets are unlikely
to begin shipping a significant
quantity of fluid milk into the relevant geographic markets due to
the same factors that make them
uncompetitive in these markets
today, including transportation
costs and the lack of necessary
capabilities or levels of service.
The construction of a new fluid
milk processing plant to serve customers in either of the relevant geographic markets is “very unlikely,”
the complaint stated, because of
the high costs of building a dairy
processing plant — especially
as fluid milk consumption has
declined.
“This is a tumultuous time for
the dairy industry, with the two
largest fluid milk processors, Dean
and Borden Dairy Company, in
bankruptcy, and a pandemic causing demand for milk by schools and
restaurants to collapse,” Assistant
Attorney General Makan Delrahim of the USDOJ’s Antitrust
Division said last Friday.
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from our
archives
50 YEARS AGO

May 8, 1970: New York—
Arthur Alper of Lily Lake Cheese
Co. was elected president of the
Cheese Importers Association
of America here. Other newly
appointed officers include Irving
Perlman, Atlanta Trading Corp.,
first vice president; Karl Jaeckle,
Otto Roth & Co., second vice
president; Henry Voremberg,
Merchants Trading Co., secretary; and Ben Moskowitz, Walker
Butter & Co., treasurer.
Chicago—The Internal Revenue
Service has ruled that imitation
LMPS Mozzarella containing
vegetable fat and sold as a substitute for LMPS Mozzarella for
pizza is in fact, a filled cheese.
The product therefore is subject
to tax on filled cheese.

25 YEARS AGO

May 5, 1995: Chicago—Donald
Brick of Swiss Valley Farms was
elected ADPI president here this
week. Larry Claypool of MidAmerica Dairymen was named
vice president; Edward Kerr,
Grande Cheese Co., secretary;
and John Speiser, Speiser, Inc.,
was elected treasurer.
Washington—US milk producers who reduced or did not
increase their 1994 milk marketing from 1993 levels received
refunds of their 1994 milk marketing assessments totaling $72.8
million under the Omnibus Budget Reconciliation Act of 1990.

10 YEARS AGO

May 7, 2010: Chicago—The
Chicago Mercantile Exchange
this week launched Cheddar
cheese futures and options on
cheese futures. Cheese futures
contracts will be listed monthly,
with each contract representing
the equivalent of 20,000 pounds
of cheese.
Washington—New legislation
was unveiled this week to fight
obesity with the simple tools
of easier access to nutritious
foods like lowfat dairy, greater
nutrition education and more
opportunities for exercise. This
is the first legislation of its kind
that brings together the grocery
industry, health care industry,
and government to fight obesity.
Provisions include better access
to healthy, affordable foods in
rural and low-income urban
areas.
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Canada To Invest Over $250 Million To
Support Food Processors, Farmers
Ottawa, Ontario—Canadian
Prime Minister Justin Trudeau on
Tuesday announced several measures and an investment of more
than $252 million to support farmers, food businesses, and food processors in Canada.
The Canadian government will
provide targeted support to farmers, food processors and others by,
among other things:
 Creating a $77.5 million
Emergency Processing Fund to
help food producers access more
personal protective equipment
(PPE), adapt to health protocols,
automate or modernize their facilities, processes and operations, and
respond to emerging pressures from
the coronavirus pandemic so they
can better supply Canadians with
food during this period.
 Announcing the intention to
increase the Canadian Dairy Commission’s (CDC) borrowing limit
by $200 million to support costs
associated with the temporary storage of cheese and butter to avoid
food waste.
 Launching a first-ever Surplus Food Purchase Program
with an initial $50 million fund
designed to help redistribute existing and unsold inventories to local
food organizations who are serving
vulnerable Canadians.
 Launching a national AgriRecovery initiative of up to $125
million in funding to help producers faced with additional costs
incurred due to the pandemic.
The Dairy Processors Association of Canada (DPAC) acknowledged the Canadian government’s
announcement as a step in the
right direction, but said that it is
far from being sufficient for the
entire food processing industry.
The increased borrowing limit for
the CDC is welcomed as the industry works hard to adjust milk supply with an unprecedented change
in demand for dairy products and
the expected ongoing marketplace
uncertainty over the coming
months.
DPAC said it looks forward to
learning more on the details of the
$77.5 million Emergency Processing Fund and the launching of the
Surplus Food Purchase Program
with $50 million in funding. These
amounts will help but would not
suffice to compensate part of the
losses faced by the dairy processing industry alone given inventory
losses and the various measures
implemented in processing facilities, such as social distancing and
personal protective equipment.
Dairy Farmers of Canada (DFC)
welcomed the key elements of the
package announced by Trudeau,
including increased borrowing
capacity for the CDC, as well
as additional funding under the
AgriRecovery Framework for a
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set-aside program, which would
include dairy cull cows.
“Never have we seen such fluctuation in demand for milk from
one week to another, and despite
the best efforts to manage production to align with consumer needs,
bottlenecks resulted in milk having to be disposed at the farm,
something no dairy farmer wants
to see,” said Pierre Lampron, DFC’s
president.
DFC welcomed the announcement of a surplus food purchase
program to support those in need.
Meanwhile, the European Commission published the latest package of exceptional measures to
further support the ag and food sec-

tors most affected by the coronavirus crisis. The exceptional market
measures proposed and now fully
adopted and published include:
Private storage aid: The Commission will support private storage for dairy (cheese, butter, skim
milk powder) and meat products.
This measure allows the temporary withdrawal of products from
the market for a minimum of two
to three months, and a maximum period of five to six months.
Applications to participate in the
scheme opened Thursday.
Temporary derogation from
EU competition rules: Article 222
of the Common Markets Organization Regulation allows the
Commission to adopt temporary
derogations from certain EU competition rules in situations of market imbalances. The Commission

adopted such derogations for the
milk, flowers and potatoes sectors.
These derogations allow operators to self-organize and implement market measures at their
level to stabilize their sector and
in the respect of the functioning of
the internal market for a maximum
period of six months. For example,
the milk sector will be allowed to
collectively plan milk production.
Flexibility for market support
programs: The Commission will
allow flexibility in the implementation of the EU’s school scheme,
covering milk, fruit and vegetables.
In response to the private storage aid scheme, which it opposes,
and in support of an EU-wide volume reduction scheme, the European Milk Board demonstrated in
EU countries for appropriate crisis
measures for the dairy sector.

We look at cheese differently.

At Deville Technologies we do more than
just provide cheese processing companies
with the perfect shred, dice, shave and grate...
we keep the whole solution in mind.

We deliver ultra hygienic food cutting
solutions that operate effectively and
efficiently. We partner with our clients to
custom design the solution that best meets their
needs...because we don’t just see cheese,
food cutting needs...
we see the whole picture.
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Cheese Output Up
(Continued from p. 1)

cent; Illinois, 7.1 million pounds,
up 12.2 percent; and New Jersey,
5.2 million pounds, up 6.3 percent.
American-type cheese production during March totaled 448.9
million pounds, up 1.4 percent
from March 2019. Americantype cheese output during the first
quarter of 2020 totaled 1.3 billion
pounds, up 0.9 percent from the
first quarter of 2019.
March American-type cheese
production, with comparisons to
March 2019, was: Wisconsin, 86.8
million pounds, up 0.8 percent;
Minnesota, 53.2 million pounds,
up 6.7 percent; Idaho, 51.8 million pounds, down 1.6 percent;
California, 47.9 million pounds,
down 12.1 percent; Oregon, 19.3
million pounds, up 6.8 percent;
Iowa, 17.5 million pounds, up 8.4
percent; and New York, 12.4 million pounds, unchanged.
Cheddar production during March totaled 318.7 million
pounds, up 1.1 percent from March
2019. January-March Cheddar output totaled 940.4 million pounds,
down 0.1 percent from the same
period last year.
Production of other Americantype cheeses in March totaled
130.1 million pounds, up 2.1 percent from March 2019.
Italian And Other Cheeses
March production of Italian-type
cheeses totaled 487.6 million
pounds, down 1.1 percent from
March 2019. Italian cheese output during the first three months
of this year totaled 1.42 billion
pounds, up 0.3 percent from the
first three months of last year.
March production of Italiantype cheese in the states broken
out by NASS, with comparisons
to March 2019, was: Wisconsin,
145.3 million pounds, down 3.6
Cheese Production
2019 vs. 2020
1,000 pounds

2020

percent; California, 140.8 million pounds, down 0.3 percent;
Idaho, 32.7 million pounds, up 4.8
percent; New York, 31.6 million
pounds, down slightly; Pennsylvania, 21.6 million pounds, down
5.2 percent; Minnesota, 8.6 million pounds, down 32.1 percent;
and New Jersey, 3 million pounds,
up 11.4 percent.
Mozzarella production during March totaled 389.5 million
pounds, down 0.4 percent from
March 2019. Mozz output during
the January-March period totaled
1.12 billion pounds, up 0.5 percent
from a year earlier.
Production of other Italian
cheese varieties during March,
with comparisons to March 2019,
was: Parmesan, 34.7 million
pounds, down 6.6 percent; Provolone, 29.1 million pounds, down
5.6 percent; Ricotta, 23 million
pounds, up 2.7 percent; Romano,
4.7 million pounds, up 10 percent;
and other Italian types, 6.6 million
pounds, down 11.5 percent.
March production of other
cheese varieties, with comparisons
to March 2019, was as follows;
Swiss cheese: 27 million
pounds, down 2.4 percent.
Cream and Neufchatel: 78.1
million pounds, down 1.4 percent.
Brick and Muenster: 16.2 million pounds, up 9.2 percent.
Hispanic cheese: 30.1 million
pounds, up 4.7 percent.
Blue and Gorgonzola: 7.3 million pounds, down 8.8 percent.
Feta: 12.7 million pounds, up
10.4 percent.
Gouda: 4.2 million pounds, up
1.8 percent.
All other types of cheese: 12.4
million pounds, down 0.1 percent.
Whey Products Output
March production of dry whey,
human, totaled 80.2 million
pounds, up 5.4 percent from March
2019. Manufacturers’ stocks of dry

Butter Production
2019 vs. 2020
1,000 pounds

2019
1,150,000
1,125,000
1,100,000
1,075,000

2020

Butter And Dry Milk Products
March butter production totaled
194.3 million pounds, up 7.5 percent from March 2019. Butter output during the first three months of
2020 totaled 575.7 million pounds,
up 4.3 percent from the first three
months of 2019.
Regional butter production in
March, with comparisons to March
2019, was as follows: West, 101.2
million pounds, up 8 percent; Central, 73.3 million pounds, up 4.9
percent; and Atlantic, 19.8 million
pounds, up 15.4 percent.
Nonfat dry milk production during March totaled 172.7 million
pounds, up 6.7 percent from March
2019. NDM output during the first
quarter of 2020 totaled 508.1 mil-
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Yogurt Production
2019 vs. 2020
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WPI Production
2019 vs. 2020
1,000 pounds

2019
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80,000
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whey, human, totaled 72.6 million
pounds, down 12.5 percent from a
year earlier and down 1.6 percent
from a month earlier.
Lactose production, human
and animal, totaled 96.1 million
pounds during March, down 15.8
percent from March 2019. Manufacturers’ stocks of lactose, human
and animal, at the end of March
totaled 102.5 million pounds,
down 3 percent from a year earlier
but up 0.4 percent from a month
earlier.
Production of whey protein concentrate, human, during March
totaled 38.5 million pounds, down
6.9 percent from March 2019. Manufacturers’ stocks of WPC, human,
at the end of March totaled 67.2
million pounds, up 11.3 percent
from a year earlier and 5.1 percent
higher than a month earlier.
Whey protein isolate production during March totaled 10.8
million pounds, up 6.6 percent
from March 2019. Manufacturers’
stocks of WPI at the end of March
totaled 15.8 million pounds, down
22.5 percent from a year earlier and
down 0.9 percent from a month
earlier.

Dry Whey Production
2019 vs. 2020
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2020

lion pounds, up 3.2 percent from
2019’s first quarter.
Manufacturers’ shipments of
nonfat dry milk during March
totaled 130.3 million pounds,
down 24.7 percent from March
2019. Manufacturers’ stocks of
NDM at the end of March totaled
349.2 million pounds, up 20.5 percent from a year earlier and up 9.7
percent from a month earlier.
March production of other dry
milk products, with comparisons to
March 2019, was as follows: skim
milk powder, 40.8 million pounds,
down 15.4 percent; dry whole
milk, 11 million pounds, down
40.2 percent; milk protein concentrate, 14.5 million pounds, up 0.8
percent; and dry buttermilk, 13.4
million pounds, up 34.6 percent.
Yogurt, Other Dairy Products
March production of yogurt, plain
and flavored, totaled 418.2 million
pounds, up 4.6 percent from March
2019. Yogurt output during the
first three months of 2020 totaled
1.14 billion pounds, down 0.3 percent from the first three months
of 2019.
Sour cream production during March totaled 118.7 million
pounds, up 9.3 percent from March
2019. Sour cream output during
the first quarter of this year totaled
342.2 million pounds, up 2.5 percent from the first quarter of last
year.
Cream cottage cheese production during March totaled 32.4
million pounds, up 8.7 percent
from March 2019. Lowfat cottage cheese output during March
totaled 27.7 million pounds, down
0.3 percent from a year earlier.
March production of regular ice
cream totaled 64 million gallons,
down 2.9 percent from March
2019. Lowfat ice cream output
during March totaled 37.9 million
gallons, down 10.8 percent from a
year earlier.

2020
2019

WPC Production - Total
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WORLD CHAMPIONSHIP

THANK YOU!

Wisconsin Cheese Makers Association thanks
all of the auction bidders for a successful
2020 World Championship Cheese Auction.

®

2020

GREAT LAKES CHEESE

KELLEY SUPPLY, INC.

Purchaser of Glanbia Habanero Monterey Jack and
Colby Jack & Gourmino Emmentaler AOP

Purchaser of Emmi Roth Gorgonzola, Cypress Grove
Midnight Moon, Schuman/Lake Country Dairy Cello
Mascarpone and Yellow Door Smoky Pepper Fontina

CHR. HANSEN

T.C. JACOBY & CO.

Purchaser of Agropur Provolone, Smoked Provolone,
1 & 3-Year Agropur Grand Cheddars

CUSTOM FABRICATING & REPAIR
Purchaser of Great Lakes Cheddar and New York
X-Sharp Cracker Cuts, Lactalis Part Skim Mozzarella
and Balderson Double Smoked Cheddar

PROACTIVE SOLUTIONS USA
Purchaser of Sigma-Darlington Cotija and
Maple Leaf Cheesemakers English Hollow

COMPLETE FILTRATION RESOURCES
Purchaser of Southwest Cheese Mild and Hot Sweet
Habanero Pepper Jack Cheeses, Belgioioso Provolone
Mandarini and Mozzarella Prosciutto Roll

MASTERS GALLERY FOODS

Purchaser of Meister Cheese Cheddar,
Smoked Kindred Cheddar, Monterey Jack and Havarti
& FrieslandCampina Goudas

NELSON-JAMESON

Purchaser of Door Artisan Asiago, Prairie Farms Baby
Swiss, and V&V Supremo Mexican String Cheese,
Chihuahua and Chihuahua/Oaxaca Shredded Cheese

TC TRANSCONTINENTAL

Purchaser of Cabot Creamery Mild Cheddar and
Schreiber Cream Cheese

DAIRY CONNECTION, INC.

Purchaser of Widmer’s Cheese Cellars Colby,
Marieke Goudas, Cellars at Jasper Hill Highlander,
Spring Brook Farm Tarentaise & Farm at Doe Run Cheeses

DECATUR DAIRY

Purchaser of Pine River Jalapeño Cold Pack and Pepper
Jack Cold Pack Cheese Spread, Distinguished Dutch,
Spain’s Acclaim and Swiss Stunners Cheeses

Purchaser of 2020 World
Champion, Gourmino Gruyere AOP

APT

R.MUELLER

LOOS MACHINE & AUTOMATION

WISCONSIN AGING & GRADING

MILK SPECIALTIES GLOBAL

VIVOLAC CULTURES CORP.

B-TEAM

CHEESE MARKET NEWS

Purchaser of Sartori Classic Asiago

Purchaser of Agropur Feta and Fat-Free Feta

Purchaser of Chalet Swiss Wheel and Crave Brothers
Farmstead Cheese Jalapeño Cheese Curds

Purchaser of Hennings Chipotle Cheddar & Mill Creek
Brick, Queso Quesadilla, Mild Chili Pepper Brick, and
Reduced Sodium Muenster

Purchaser of Royal A-Ware Parmigiano-Reggiano

Purchaser of Westby 4% Small Curd Cottage Cheese &
Savencia Alouette Crème de Brie

Purchaser of Klondike Cheese Company
Odyssey Peppercorn Feta

Purchaser of Edelweiss Creamery Dill Havarti, Specialty
Cheese Co. Just the Cheese - Wisconsin Cheddar Minis,
and Austrian Awe Cheeses

PROAMPAC

ALPMA USA

Purchaser of Associated Milk Producers Inc. Colored
American Pasteurized Process Cheese Loaf

DSM FOOD SPECIALTIES

Purchaser of Bothwell Cheese Marbled Cheddar

Purchaser of Carr Valley Cheese Company Marisa and
Cave Aged Mellage

THANK YOU TO OUR AUCTIONEERS:
Tim Slack, Dave Koning, & Rodney Freymiller

WORLD CHAMPIONSHIP CHEESE CONTEST PARTNER SPONSORS

Page 8

May 8, 2020

CHEESE REPORTER

American Cheese Month Kicks Off With
Online Tastings, Classes & Tours
Denver, CO—American Cheese
Month kicked off May 1 in support of the US artisan cheese
industry, especially during this economic and public health crisis, the
American Cheese Society (ACS)
reported this week.
Traditionally held in October, American Cheese Month is
a grassroots celebration of North
American cheeses, and the farmers, cheese makers, retailers, cheese
mongers, and chefs who deliver
them to consumers.
“We are building on that tradition by expressing to consumers
the urgent need to buy American
cheese and help our industry survive and thrive,” ACS reported.
To that end, industry members
are being asked to help in boosting
American cheese sales this month
and promoting artisan cheese to
the public.
ACS has created graphics,
social media copy, and educational
materials now available online to
help inform consumers about buying cheese. Shareable content is on
the American Cheese Education
(ACE) Foundation Facebook page:
www.facebook.com/americancheeseeducationfoundation.
Members and aficionados are
encouraged to contact ACE with
their plans for American Cheese
Month, which ACE will share on
social media. Some examples of
hashtags include #americancheesemonth, #buyamericancheese, and
#victorycheese.
Many cheese shops across the
US are selling “virtual tastings”
this month, which include cheese
and pairing items shipped to consumers prior to the event, so they
can follow along.
To help kick off American
Cheese Month, ACE hosted cheese

writers Janet Fletcher and Laura
Werlin to lead “Cheese O’Clock”,
a virtual wine and cheese tasting
and chat. Consumers were encouraged to taste along with a kit from
Igourmet Foods, who donated a
portion of sales to the ACE Foundation.
Antonelli’s Cheese Shop in
Austin, TX, is selling tickets to
a Facebook Live tasting every
Wednesday in May, be featuring
American artisans, and donating a
portion of revenue to ACE Foundation.
Murray’s Cheese will host a
virtual “Spring in Vermont with
Jasper Hill” on Thursday, May 14.
Each $110 ticket includes four Jasper Hill Farm cheeses, four pairing
accoutrements, a virtual class lead
by a Murray’s instructor and an on
site webcast from the team at Jasper Hill in Greensboro, VT.
Other online classes offered by
Murray’s Cheese include American
Cheese Pairings, as well as Spanish, French, Italian and Mediterranean Cheese Pairings.
Zingerman’s Deli in Michigan
recently hosted a virtual tour of
the farms of the Dutch Gouda
producers. Zingerman’s Deli
cheese monger Sean Hartwig and
importer Essex Cheese chief educator Rachel Juhl guided customers
through a live tasting of three different versions of Gouda.
Each $25 purchase included a
link to Zingerman’s virtual tasting
room hosted through Zoom, one
portion of cheese to taste along,
a handout about the cheese, and
a coupon code to use on the company’s online grocery store.
For more information, event
calendar or to promote an event,
visit www.facebook.com/americancheeseeducationfoundation.

For more information, visit www.epiplastics.com

March Dairy Trade
(Continued from p. 1)

March butter exports totaled 3.4
million pounds, down 6 percent
from March 2019. Butter exports
during the first three months of
2020 totaled 10.4 million pounds,
down 17 percent from the first
three months of 2019.
Ice cream exports during March
totaled 15.6 million pounds, up 18
percent from March 2019. JanuaryMarch ice cream exports totaled
35.7 million pounds, up 1 percent
from the same period last year.
Cheese Imports Decline
March cheese imports totaled 26.5
million pounds, down 14 percent

US Exports
of Lactose
Lactose
March 2013 – 2020 millions of pounds

$157.4 million, up 29 percent from
March 2019.
The value of other dairy imports
during the first quarter of 2020 was
$456.7 million, up 17 percent,
according to the FAS figures.
Leading sources of other United
States dairy imports during the
first quarter of 2020, on a value
basis, with comparisons to the first
quarter of 2019, were: New Zealand, $141.4 million, up 68 percent; Canada, $61.4 million, up
28 percent; Ireland, $46.8 million,
down 31 percent; Mexico, $43.9
million, up 29 percent; Netherlands, $24.2 million, down 13 percent; and Denmark, $22.9 million,
up 68 percent.
US Imports of butter and other

US Cheese
Imports
Butter

March 2013 – 2020 millions of pounds
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butterfat products (primarily
anhydrous milkfat) during March
totaled 8.7 million pounds, down
14 percent from March 2019. Butter imports during March totaled
3.6 million pounds, down 55 percent from March 2019.
Imports of butter and other
butterfat products during the first
quarter of 2020 totaled 26.4 million pounds, up 5 percent from
2019’s first quarter.
Butter imports during the January-March period totaled 11.9 million pounds, down 34 percent from
a year earlier.
Casein imports during March
totaled 5.8 million pounds, up 30
percent from March 2019. Casein
imports during the first three
months of 2020 totaled 20 million
pounds, down 9 percent from the
first three months of 2019.
March imports of caseinates
totaled 4.5 million pounds, up 107
percent from March 2019, the FAS
figures showed
Imports of caseinates during the
January-March period totaled 12.2
million pounds, up 72 percent from
the same period last year.
Imports of Chapter 4 milk protein concentrates during March
totaled 9.6 million pounds, up 159
percent from March 2019.
Imports of Chapter 4 milk protein concentrates during the first
Butter Imports Drop
quarter of 2020 totaled 31.1 milDuring March, the value of other lion pounds, up 74 percent from
(non-cheese) dairy imports was the first quarter of 2019.
from March 2019. The value of
those cheese imports, $83.9 million, was down 20 percent.
Cheese imports during the first
quarter of 2020 totaled 89.2 million pounds, up 5 percent from the
first quarter of 2019. The value of
those imports, $298.5 million, was
also up 5 percent.
Leading sources of US cheese
imports during the first three
months of 2020, on a volume basis,
with comparisons to the first three
months of 2019, were:
Italy: 20.9 million pounds, up 9
percent.
France: 10.3 million pounds, up
9 percent.
Netherlands: 7.8 million pounds,
up 26 percent.
Switzerland: 5.5 million pounds,
up 19 percent.
Spain: 5.4 million pounds, up 9
percent.
Nicaragua: 4.4 million pounds,
up 6 percent.
Germany: 3.6 million pounds,
up 29 percent.
United Kingdom: 2.9 million
pounds, down 35 percent.
Denmark: 2.8 million pounds,
down 32 percent.
Norway: 2.5 million pounds,
down 28 percent.
Ireland: 2.1 million pounds,
down 37 percent.
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IDFA, Other Dairy
Groups, Companies
Ask Congress To OK
New Dairy Recourse
Loan Program
Washington—The International
Dairy Foods Association, several other dairy organizations and
dairy companies this week asked
Congress to authorize a new dairy
recourse loan program that will
allow dairy processors to secure
credit against their inventory.
The letter from IDFA to members of Congress was signed by
Wisconsin Cheese Makers Association, Dairy Institute of California,
New York State Cheese Manufacturers’ Association, Northeast
Dairy Foods Association, Minnesota Department of Employment
and Economic Development, and
almost 60 dairy companies and
cooperatives from around the US.
The recourse loan program
being requested by the dairy entities would be administered by the
USDA, as it possesses the necessary in-house expertise to implement recourse loans. USDA’s Farm
Service Agency (FSA) currently
administers recourse and nonrecourse loan programs for a variety
of farm commodities.
USDA should be authorized to
use all types of dairy products as
loan collateral under the recourse
loan program, including commodity products as well as specialty
products in all segments of the
industry, the letter to Congress
said. And the program should last
two years to ensure it can get processors through the coronavirus
pandemic crisis, and loan amounts
should cover extended terms of up
to 120 days on a rolling basis.
“The dairy industry wants to
keep dairy processors solvent, so
they can continue to process fresh
milk into nutritious products and
employ millions of Americans,”
the letter stated. “Our industry
needs access to capital to serve as a
bridge between this time of financial difficulty and a tomorrow of
robust productivity.”
In early April, IDFA and the
National Milk Producers Federation (NMPF) submitted a “Milk
Crisis Plan” that included, among
several dairy processor initiatives,
a recourse loan program to support
working capital. The goal would
be to expand the availability of
working capital for processors. The
program would allow companies to
carry heavier-than-normal inventories and reduce systemic financial/liquidity risk.
As proposed by IDFA and
NMPF, the recourse loan program
would cover as many products as
possible, and loans would cover
federal order component ingredient costs (not packaging, plant
margins, warehouse costs, etc.).
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Blue Bell To Plead Guilty, Pay Fine Of
$19.35 Million For Listeria Outbreak
with listeriosis, the illness caused
Former President
by ingestion of Listeria-contamiCharged With Seven nated food, the plea agreement
said.
Felony Counts
FDA, CDC, and Blue Bell all
Washington—Blue Bell Creameries L.P., based in Brenham, TX, has
agreed to plead guilty to charges
it shipped contaminated products
linked to a 2015 listeriosis outbreak, and the company’s former
president was charged in connection with a scheme to cover up the
incident, the US Department of
Justice (USDOJ) announced last
Friday.
In a plea agreement filed with
a criminal information in federal
court in Austin, TX, Blue Bell
agreed to plead guilty to two misdemeanor counts of distribuing
adulterated ice cream products and
pay a criminal fine and forfeiture
amount totaling $17.25 million.
The company also agreed to pay an
additional $2.1 million to resolve
civil False Claims Act allegations
regarding ice cream products manufactured under insanitary conditions and sold to federal facilities.
In a related case, Blue Bell’s
former president, Paul Kruse, was
charged with seven felony counts
related to his alleged efforts to
conceal from customers what the
company knew about the Listeria
contamination.
The plea agreement and criminal information filed last Friday
against Blue Bell alleges that the
company distributed ice cream
products that were manufactured
under insanitary conditions and
contaminated with Listeria monocytogenes.
According to the plea agreement, Texas state officials notified
Blue Bell in February 2015 that
two ice cream products from the
company’s Brenham, TX, plant
tested positive for Listeria monocytogenes. Blue Bell directed its
delivery route drivers to remove
remaining stock of the two products from store shelves, but the
company did not recall the products or issue any formal communication to inform customers about
the potential contamination.
Two weeks after receiving notification of the first positive Listeria
tests, Texas officials informed Blue
Bell that additional testing confirmed Listeria in a third product,
according to the plea agreement.
Blue Bell again chose not to issue
any formal notification to customers regarding the positive tests.
In March 2015, tests conducted
by the US Food and Drug Administration (FDA) and Centers for
Disease Control and Prevention
(CDC) linked the strain of Listeria
in one of the Blue Bell ice cream
products to a strain that sickened
five patients at a Kansas hospital

issued public recall notifications
on Mar. 13, 2015.
Subsequent tests confirmed Listeria contamination in a product
made at another Blue Bell facility
in Broken Arrow, OK, which led
to a second recall announcement
on Mar. 23, 2015.
According to the plea agreement
with Blue Bell, FDA inspections
in March and April 2015 revealed
sanitation issues at the Brenham and Broken Arrow facilities,
including problems with the hot
water supply needed to properly
clean equipment and deteriorating
factory conditions that could lead
to insanitary circumstances. Blue
Bell temporarily closed all of its
plants in late April 2015 to clean
and update the facilities.
Since re-opening its facilities
in late 2015, Blue Bell has taken
significant steps to enhance sanitation processes and enact a program
to test products for Listeria prior to
shipment, the USDOJ noted.
According to the allegations
filed against Kruse, Blue Bell’s
former president allegedly orchestrated a scheme to deceive certain
Blue Bell customers after he learned
that products from the company’s

Texas factory tested positive for
Listeria monocytogenes.
Kruse specifically is asserted
to have directed other Blue Bell
employees to remove potentially
contaminated products from store
freezers without notifying retailers
or consumers about the real reason
for the withdrawal.
Kruse also is alleged to have
directed employees to tell customers who asked why products were
removed that there had been an
unspecified issue with a manufacturing machine instead of that
samples of the products had tested
positive for Listeria.
The civil False Claims Act settlement with the company resolves
allegations that Blue Bell shipped
ice cream products manufactured
in insanitary conditions to US
facilities, and later failed to abide
by contractually required recall
procedures when its employees
removed products from federal purchasers’ freezers without properly
disclosing details about the potentially contaminated ice cream to
the appropriate federal officials.
In a statement released last Friday, Blue Bell Creameries noted
that its agreement with the federal
government involves events that
took place five years ago, and that
today, “we are a new, different and
better Blue Bell.” The company
believes it is now “a leader in ice
cream safety, with upgraded production facilities, training, safety
procedures, and environmental
and product testing programs.”

WORLD
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IN DAIRY CARBOHYDRATE TECHNOLOGY.
Recognized as the world leader in dairy carbohydrate processing
technology, RELCO L-TECH™ Drying Systems are designed
specifically to process carbohydrates to the highest-quality powder
at the lowest capital and operating costs in the industry. Each
process step is engineered to maximize yield.
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8

relco.net

For more information, visit www.relco.net/cheesereporter.
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Mozzarella Company’s ‘Bright Spot’ In
Crisis Is Sales To Grocers, Keeping Staff
Dallas, TX—The Mozzarella
Company, offering award-winning, hand-made cheese here since
1982, has been able to maintain
its entire staff since the start of the
coronavirus outbreak, albeit with
fewer hours.
The Mozzarella Company did
not receive a Paycheck Protection
Program (PPP) or Economic Injury
Disaster Loan Program, but is hoping to receive one during this latest
round of federal funding.
“We have kept our entire cheesemaking staff employed
throughout the crisis,”
said Mozzarella Company founder Paula
Lambert.
“We have not
been making the preCOVID amounts of
cheese, but we have been making
cheese - mostly fresh cheeses for
the grocery stores and other sales.”
The company has cut back on
making cheese from four days a
week to two days, so cheese makers are working fewer hours.
The Mozzarella Company typically produces about 200,000
pounds of cheese annually, with
more than 40 available varieties
of cheese.
“Our shipping manager has been
working fewer hours, but filling in
and running our retail store on
Saturdays,” she said. “We’re very
happy that we have been able to
continue to operate and also that
we have been able to continue supporting our local dairy farmers.”
Most Customers Lost Mid-March
On March 27, Texas Gov. Greg
Abbott confirmed that the state of
Texas was under a statewide stayat-home mandate.

First of all, we lost most of our
customers, Lambert said.
“Nearly all the restaurants and
hotels who buy from us regularly
are either closed or doing only a
tiny fraction of the business preCOVID, so our sales to these
customers have declined dramatically,” she said.
“Also, our sales to most distributors have declined because their
customers have either closed or
their businesses have decline,”
Lambert said. “Our sales to airlines
is currently non-existent.”
“The only bright
spot for us has been
our sales to local
and regional grocery
stores,” she said. “At
the very beginning of
the crisis, the grocery stores were
overwhelmed and were not ordering.”
“Now things have settled down
and they are increasing their
cheese orders. And lastly, our sales
to our own retail customers have
picked up as we are offering curbside pickup,” she said. “We’re also
selling much more via our website
to retail customers both locally and
across the country.”
As of this week, the few restaurants that are doing well with
their pickup meals are still ordering small amounts from us, and a
few distributors have been placing
orders, Lambert said.
Several caterers who are providing meals for hospital workers and
first responders have also ordered
cheese from us for the meals they
are preparing, she said.
“We’re hoping that as restaurants reopen, they will continue

Reduce Can Liner Costs
Quit wasting money on liners that are too large
and hang over the side of your trash can...

Find the right sized liner for your container with our
Trash Can & Liner Selection Guide—Request Today!
1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com
For more information, visit www.nelsonjameson.com

to see the value in our artisanal
cheeses and will order from us,”
Lambert said. “We’re trying to stay
in touch with our customers and
have written letters to all our restaurant and hotel customers, asking how they are and telling them
about how we have continued
making a small about of cheese and
keeping our cheese makers working
on a reduced sale.”
Mozzarella Company immediately implemented steps to keep
its employees and customers safe
during the COVID-19 event.
Although Texas’s 10-person-or-less
gathering rule is not being mandated for manufacturers, the company is observing it by taking the
following steps:
 No more than six cheese
makers scheduled at a time
 Increased physical distancing
of seating in common areas such as
break rooms, production facilities,
and office spaces
 Limiting customers and
screening any essential service
people who require entry
 Wipes and/or sanitizers are
available in common areas and
used frequently, before and after
anyone enters the premises
The company is also committed
to educating employees on healthy
behaviors and processes per CDC
guidelines and inquire frequently
on their well-being.
Mozzarella Company is working closely with its supply chain to
mitigate potential service disruptions. The company developed a
flexible schedule to allow operations to run smoothly.
Employees
self-temperature check twice daily, and any
employee who exhibits symptoms
is not allowed in the workplace.
We are accustomed to operating in an already-stringent food
safety environment, giving us a
substantial head-start in dealing
with sanitation and cleanliness,
the company stated.
According to Lambert, a bestcase scenario over the next several
months would be “for our sales to
return to pre-COVID sales, but we
doubt this will happen.”
“We would hope that sales will
increase as restaurants and businesses reopen, and would hope
that our customers will continue to
recognize the value of our cheeses
and buy even more than before,”
she said.
We would also hope that our
website sales will continue to be
strong, Lambert continued.
Finally, we recognize that the
world has changed, hope to be
able to be nimble and adjust to the
changing times, she said.
For more information, visit
www.mozzco.com.
This is the second in a regular series on
how companies are coping with coronavirus, including their challenges and
hard-fought victories in this new and
insecure manufacturing environment.

PERSONNEL
JEFF KENT has been hired for
the newly created role of vice
president of sales for Maytag
Dairy Farms, Newton, IA. Prior
to joining Maytag Dairy Farms,
Kent served as the senior vice
president of cheese and butter at Foremost Farms. During
his tenure at Foremost, he rose
through the ranks, serving as
director of sales and marketing as well as the national head
of sales. Kent’s experience also
includes building brands Joseph
Gallo Farms and Glanbia
Foods. In his new vice president
of sales role at Maytag, Kent’s
knowledge and vision will be
focused on growth into new
markets and with new customers nationwide.
RELCO, LLC of Willmar,
MN, has promoted DUSTIN
PFLIPSEN to supply chain
director and member of the
RELCO executive leadership
team. Pflipsen brings over 28
years or food and dairy industry experience to his new
role. Prior to joining RELCO,
Pflipsen worked for Sun Opta
Ingredients (formerly Northern Milk Products) as a maintenance and parts manager. In
2000, he joined RELCO as a
project engineer, and was promoted to engineering manager
for the Willmar office before
being named general manager in 2017. In his new role,
Pflipsen will provide strategic
leadership and direction to
the purchasing, estimating and
after-market teams to ensure
customer expectations in those
capacities.
United Natural Foods, Inc.
(UNFI) has named STACEY
KRAVITZ the new president
of UNFI Canada, effective
Aug. 2, 2020. Kravitz, who
currently serves as Canada’s
senior vice president of sales,
will succeed PETER BRENNAN, who plans to retire at
the end of the year. In her new
role, Kravitz will oversee natural, organic and specialty distribution in Canada, and lead a
sales, merchandising and supply chain organization of over
450 associates. She has over 25
years of leadership experience
with companies such as Kraft
Foods, Kraft Heinz Company
and UNFI Canada.

DEATHS
Jerome “Jerry” Laack, 83, of
Greenleaf, WI, passed away
Tuesday, April 28, 2020, after
complications from a stroke.
Laack was the owner and operator of Jerry Laack Cheese in
De Pere, WI.
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USDA To Buy Dairy
(Continued from p. 1)

vendors may participate are available by visiting www.ams.usda.gov/
selling-food.
Solicitations will be posted to
the AMS Open Purchases Request
webside once available. Industry
requests for future purchases using
Section 32 funds, including potential plans for the fourth quarter of
fiscal 2020, will be assessed on an
ongoing basis.
On an ongoing basis, AMS purchases a variety of domestically
produced and processed agricultural products, including a variety
of dairy products, as authorized by
Section 32 of the Agriculture Act
of 1935. For example, earlier this
year, AMS purchased fluid milk
products under Section 32.
These “USDA Foods” are provided to USDA’s Food and Nutrition Service (FNS) nutrition
assistance programs, including
food banks that operate TEFAP
and are a key component of the
US food safety net.
“These Section 32 purchases
will help both Americans who
need high-quality, nutritious food
as well as US dairy farmers who are
experiencing unprecedented losses
from the COVID-19 national
emergency,” said Jim Mulhern,
president and CEO of the National
Milk Producers Federation.
“The purchases will provide
important and needed support to
the dairy supply chain. We look
forward to learning more details
and to continue working with
USDA on possible additional purchases,” Mulhern added.
In addition to Section 32 purchases, USDA will use other
available funds to purchase food
in support of US agriculture and
families on an ongoing basis and
in response to recent disruptions
in the food-supply chains. Using
available funds, USDA plans
to purchase agricultural products totaling $4.89 billion for the
remainder of the current fiscal
year, which ends Sept. 30, 2020.
USDA issued a solicitation for
a total of 16,694,076.6 million
pounds of UHT and evaporated
milk, for delivery in July, August
and September.
The agency is seeking 185,895
pounds of evaporated skim milk,
24/12-fluid ounce cans; 15,363,900
pounds of 1 percent UHT milk,
12/32-fluid ounce boxes; and
1,144,281.6 pounds of 1 percent
UHT milk, 27/8-fluid ounce boxes.
The products will be used in the
National School Lunch Program,
TEFAP, Food Distribution Program on Indian Reservations, and
Commodity Supplemental Food
Program.
Offers are due by 9:00 a.m.
Central time on May 19. For more
information, contact Clyde King,
at clyde.king@ams.usda.gov.
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ISU To Reopen Creamery After 51 Years;
Launches Ice Cream Competition
Ames, IA—After a 51-year hiatus, Iowa State University (ISU)
Creamery is opening back up and
celebrating the return of dairy processing with the Ice Cream Flavors
of Iowa State Colleges Contest.
ISU first established its campus
creamery in 1927 to equip students
for careers in the dairy industry.
As the economics and landscape
of Iowa agriculture shifted to corn
and soybeans, dairy manufacturing
at ISU ended in 1969.
The ISU Creamery is opening
up with a retail store located in the
Food Sciences building in the Fall.
The store will offer a variety of ice
cream flavors, available by scoop,
8-ounce and quart containers.
The flavors contest is hosted
by the ISU Creamery and is open
faculty, staff, and current and past
students of Iowa State University.
The highest-scoring entry from
each college will be launched at

Sparks, the student operated café,
in ISU Student Innovation Center
this fall. Products will also be sold
in the ISU Creamery retail store.
We at the ISU Creamery have
crafted a new contest to hopefully add some cheer
to ISU faculty,
staff, students and
alumni, said Stephanie Clark, ISU .Virginia M. Gladney
Endowed Professor.
“We’re not asking
participants to make
any ice cream,”
Clark said. “We simply invite you
to describe an ice cream concept
and why it represents your college.”
Contest entries must be submitted online by an individual or team
captain. No more than one entry
may be submitted per individual,
and the number of team members
must not exceed five people.

Official “Ice Cream Concept
Descriptions,” along with entry
information, are due no later than
June 15, 2020.
Innovation and feasibility of
production of the ice cream will be
key considerations. The suitability
and relevance of the product to the
ISU Student Innovation Center
café and ISU Creamery will also
be considered.
Each winning
contestant will be
awarded one free
quart of their original
ice cream. Participants will also be recognized in press, as
well as on the flavor
description sign that
will be posted in the Student Innovation Center and ISU Creamery
retail store.
Winning entries will be
announced in July.
For
more
information,
visit www.fshn.hs.iastate.edu/
news/2020/04/29/enter-ice-creamflavor-contest-today.

Keep It Moving with HyFlow

™

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

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

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

©2018 Allied Blending LP

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

All rights reserved.
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ACS Cancels Conference & Contest;
Refund, Certification Information Online
Portland, OR—The American
Cheese Society (ACS) announced
Wednesday the cancellation of its
37th annual ACS Conference &
Competition, scheduled to take
place here July 22-25.
“ACS’ priority is the health and
safety of the greater cheese community, including our members,
sponsors, volunteers, and staff,”
said Marianne Smukowski, ACS
president.
As the pandemic continues to
unfold, it’s clear that in the face of
these heartbreaking times, we must
make tough choices and prioritize
the well-being of our attendees and
their families, Smukowski said.
“We recognize the magnitude of
this decision for our membership
and the association,” said Karen
Lundquist, ACS executive director.

ACS staff is prepared to provide
service to conference registrants,
sponsors, and certification applicants regarding cancellation procedures and information regarding
refunds and additional policies.
“Although this is a great disappointment and we will miss seeing
so many of our beloved friends, colleagues, and business connections,
we are dedicated to prioritizing
that our collective industry’s future
thrives and survives this unprecedented historical moment,” said
Lundquist.
Details on future virtual networking and educational resources
in partnership with industry leaders are expected to launch starting
this month.
For more information and
refund details, visit the ACS website: www.cheesesociety.org.

ADPI, ABI Conference Moves Online;
Set For July 27-31 With ‘Live’ Sessions
Chicago—The American Dairy
Products Institute (ADPI) will
hold its 22nd joint annual meeting
with the American Butter Institute
(ABI) July 27-31 in a new virtual
format.
Each year, the meeting draws
over 1,000 attendees from around
the world. This year’s format will
be held over the course of five days
and will feature live sessions and
panels that will typically run two
to two-and-a-half hours per day.
All the sessions will be recorded
for playback at leisure using a special registration link.

The program will also feature
a “Virtual Exhibit Hall,” allowing exhibitors and attendees to
instantly jump into live video/
audio conversations directly from
the virtual event portal.
Likewise, attendees will have
the opportunity to branch off into
private conversations inside the
portal during the event.
A revised schedule, registration
and other details will be announced
within the next two weeks. For the
latest information on the virtual
joint annual meeting, visit www.
adpi.org.

●
●
●
●
●
●
●

Brining Systems & Design
Fiberglass Tanks
Sanitary Wall & Ceiling Systems
Spray Systems
Brine Tank Ladders & Covers
Refurbish & Repairs
Solutions through Fiberglass

WDPA Postpones Its
Dairy Symposium
To October 5-6, 2020
Egg Harbor, WI—The Wisconsin Dairy Products Association
(WDPA) has postponed its annual
Dairy Symposium to Oct. 5-6,
2020.
The event was originally scheduled for July 13-14 at the Landmark Resort here.
The October meeting will also
be held at the Landmark, and will
feature all yearly symposium highlights, including the golf outing,
Presidents Award Banquet, and
a lineup of industry speakers and
educational sessions.
The latest updates will be shared
in the coming weeks at www.wdpa.
net.
Meanwhile, the 2020 World
Dairy Expo Championship Dairy
Product Contest is still scheduled
for August.
Contest entry forms and fees
are due, July 17. Judging will begin
August 18.
The 2020 World Dairy Expo
Championship Dairy Product
Contest auction is still scheduled.
For questions, contact WDPA
at (608) 836-3336 or visit wwwwdpa.net.

PLANNING GUIDE
Cheese Reporter encourages
you to contact associations for
details on possible cancellations
or postponements
Cancelled: Summer Fancy Food
Show, Javits Center, New York.
For information, visit www.specialtyfood.com.
•
Cancelled: 37th ACS Annual
Conference & Competition. For
conference updates, visit www.
cheesesociety.org.
•
July 27-31: ADPI, ABI Joint Conference, virtual format. Visit
www.adpi.org/events.
•
Cancelled: Idaho Milk Processors’ Association Conference.
For details visit www.impa.us/
•
Aug. 12-14: Membrane Technology Forum, Marriott Center,
Minneapolis, MN. Visit www.
adpi.org.
•
Oct. 13-15: NCCIA Annual Conference, Wilbert Square Events
Center, Brookings, SD. Visit
www.northcentralcheese.org
for more details.

ProFood Tech Set For April 13-15, 2021
At Chicago’s McCormick Place
Chicago—Plans for ProFood Tech
2021 continue apace, with the
health of all attendees, exhibitors, customers, partners and show
employees remaining paramount,
organizers announced recently.
ProFood Tech is a biennial
event designed to showcase the
latest innovations and technologies for all sectors of the food
and beverage processing industry,
including dairy; baking and snack
foods; beverages; frozen and prepared foods; and meat, poultry
and seafood.
The three-day event will take
place here April 13-15 at McCor-

mick Place, co-hosted by the International Dairy Foods Association
(IDFA), Koelnmesse and the Association for Packaging and Processing Technologies (PMMI).
The 2021 event will feature a
50,000 square-foot Dairy Pavilion,
showcasing the latest dairy processing innovations.
Industry members will be introduced to better processing and filling solutions, sealants and films for
extending shelf life, and versatile
equipment that can integrate new
packaging formats.
For more information, visit
www.profoodtech.com.

Agropur inc. is
a wholly-owned
subsidiary of Agropur
Cooperative, which
is a North American
dairy industry leader
founded in 1938. With
sales of $5.5 billion
$USD in 2019, Agropur
is a source of pride to
its 3,024 members and
8,800 employees who
pursue its vision every
day: “Better dairy.
Better world.” Agropur
processes more than
14 billion pounds of
milk per year at its 38
plants across North
America.

HIRING

CHEESE
PRODUCTION
SUPERVISOR

Le Sueur Cheese - Le Sueur, MN
The Cheese Production Supervisor assists in overseeing
cheese production in the plant facility. The Le Sueur
facility processes 2.6 mm lbs. of milk daily, manufacturing
a variety of Italian, cheddar and reduced fat cheeses. The
Cheese Production Supervisor supervises the operation
of workers and equipment in the production area, while
applying learned knowledge of processes involved and
production methods.

Interested in applying?
Apply online at www.agropurcareers.us
Or submit your resume to kelsey.schwartz@agropur.com
AA/EOE Minority/ Female/Disability /Veteran/Sexual Orientation/Gender Identity
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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

1. Equipment for Sale

10. Sheep Milk

11. Cheese & Dairy Products

15. Warehousing

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

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.

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.

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.

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.

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

4. Walls & Ceiling
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.

6. 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

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

12. 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

com.

16. Testing Services

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

What you will do:

Processing Account
Manager

We are now seeking a dynamic and customer-focused Processing
Account Manager to manage and develop the customer
relationship for Tetra Pak’s Processing Solutions & Equipment
business in the USA & Canada. In this position, you will be the
key point of contact for the customer, not only looking to ensure
that their operational issues are resolved in a timely manner but identifying their needs and delivering solutions to drive mutual growth.
You will work with our customers in the Dairy, Food & Beverage industry with a specific focus on the Cheese, Evaporation and Drying
business and look for opportunities to sell our Solutions and grow our Market, while also promoting the Tetra Pak One Company
approach with these accounts. We are looking for someone that can speak the technical language and drive to deliver a world class
service experience. This position is remote with the ideal candidate living somewhere in The Great Lakes area.

You will focus on:

•
•
•
•
•
•
•
•
•

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

Who you are:

•
•
•
•
•
•
•

A Bachelor’s degree is required, preferably in an Engineering discipline
At least 7 years of experience in PS&E business for Tetra Pak
Working knowledge and experience of Food Processing, Business and Sales Management
Ability and desire to stay at the forefront of the industry with an understanding of the market trends
A fluent and clear communicator in English
Experience of working with customers is required
You should also be:
o
Inquisitive and a critical thinker
o
Customer focused
o
Able to learn quickly and adapt to change
o
Able to travel between 50-70% of the time.

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

Please submit your application at www.tetrapak.com/career as soon as
possible but no later than May 30th, 2020. Requisition ID: 63888
LinkedIn Contact: https://www.linkedin.com/in/sgiesemann/
EOE/M/F/Veteran/Disabled

Tetra Pak is not currently sponsoring work visas nor are we currently sponsoring relocation for this position.
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DAIRY FUTURES PRICES

CME Butter Tracker- Weekly Avgs:

SETTLING PRICE

2019 vs. 2018 vs 2017 vs 2020

$2.70

Date Month

$2.60
$2.50
$2.40
$2.30
$2.20
$2.10
$2.00
$1.90
$1.80
$1.70
$1.60
$1.50
$1.40
$1.30
$1.20
$1.10

M

A

M

J

J

A

S

O

N

D

Manufacturers’ Stocks of
Nonfat Dry Milk

Manufacturers’ Stocks of
WPC – 50 – 89.9%

End of March; Select Years, million lbs

End of March; Select Years; million lbs
60

350
325

50
300
40

275
250

30
225

2014

2016

2018

200

2020

2014

2016

2018

2020

HISTORICAL MILK PRICES - CLASS II
‘17
‘18
‘19
‘20

Jan

Feb

Mar

16.36
14.11
15.74
17.05

16.52
13.44
16.13
16.84

16.21
13.88
16.61
16.75

Apr

May

Jun

Jul

Sep

Oct

Nov

Dec

14.81 14.84 16.15 17.48 17.56 16.80 15.95 15.32 14.49
14.03 14.47 15.48 15.20 15.07 15.13 15.54 15.63 15.67
16.38 16.48 17.30 17.61 17.60 16.93 16.68 16.85 16.81
13.87

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

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

May 2

40-Pound
Block Avg

$1.40
$1.30
$1.20

M

J

J

April 25

A

S

O

N

D

J

F

April 18

M

A

1.1734
9,899,361

Dollars/Pound
1.2225
Pounds
9,836,566•

1.3872•
11,380,726•

1.6469
12,480,226

Dollars/Pound
1.1640•
1.1023•
Pounds
16,513,638•
Percent
34.53•

1.2799

1.4317

1.2131

1.3576

1.1281
4,249,467

34.59

12,484,052
34.62

Dollars/Pound
1.1229
Pounds
6,639,898

1.2489
5,282,886

1.2395
4,049,815

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3744

Dollars/Pounds
0.3721

0.3739

4,393,231

5,510,620

4,666,316

0.3711
5,383,921

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.8585
22,998.958

Cheese*

Butter*

10.03
10.07
10.15
10.17
10.17

37.750
37.625
37.300
37.600
37.600

84.925
84.500
83.750
84.675
84.675

1.259
1.259
1.273
1.269
1.269

1.2150
1.2620
1.2460
1.2380
1.2380

118.050
118.650
121.400
121.400
121.000

5-1
5-4
5-5
5-6
5-7

June 20
June 20
June 20
June 20
June 20

12.19
12.94
13.63
13.62
13.30

10.51
10.66
11.15
11.01
11.01

37.200
38.000
38.700
38.700
38.700

83.875
85.500
86.025
85.575
85.575

1.350
1.365
1.430
1.450
1.430

1.3140
1.3750
1.4500
1.4440
1.4220

124.075
126.975
131.975
136.500
135.825

5-1
5-4
5-5
5-6
5-7

July 20
July 20
July 20
July 20
July 20

13.61
14.34
14.78
14.72
14.41

10.99
11.12
11.59
11.55
11.55

38.500
38.575
39.000
38.975
39.000

86.675
90.000
90.000
89.275
89.275

1.455
1.505
1.575
1.575
1.560

1.4480
1.5170
1.5630
1.5530
1.5300

129.750
131.450
136.450
141.125
143.000

5-1
5-4
5-5
5-6
5-7

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

14.57
15.27
15.69
15.58
15.17

11.50
11.75
12.25
12.32
12.32

38.500
38.550
38.550
38.900
39.500

91.025
94.700
94.700
93.575
93.575

1.556
1.607
1.655
1.655
1.635

1.5490
1.6090
1.5656
1.6350
1.6010

135.550
138.000
143.000
149.000
149.025

5-1
5-4
5-5
5-6
5-7

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

15.22
15.90
16.11
16.06
15.67

12.15
12.39
12.83
12.94
12.75

39.075
38.975
38.975
38.975
40.000

94.300
95.275
98.650
96.900
96.900

1.618
1.671
1.703
1.703
1.690

1.6190
1.6970
1.6190
1.6810
1.6490

142.750
144.325
149.325
154.250
152.250

5-1
5-4
5-5
5-6
5-7

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

15.75
16.24
16.42
16.37
16.02

12.56
12.92
13.20
13.22
12.94

39.000
39.000
39.000
40.000
40.800

97.740
98.300
101.525
99.500
99.500

1.657
1.651
1.730
1.730
1.720

1.6670
1.7120
1.7330
1.7120
1.6890

146.750
147.600
152.600
156.925
154.250

5-1
5-4
5-5
5-6
5-7

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

15.79
16.10
16.40
16.26
16.02

12.88
12.88
13.16
13.45
13.16

38.725
38.725
38.725
38.725
38.725

99.475
99.000
102.000
101.000
101.000

1.687
1.708
1.739
1.739
1.725

1.6700
1.6550
1.7250
1.7070
1.6890

149.750
151.650
156.650
162.725
157.725

5-1
5-4
5-5
5-6
5-7

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

15.73
16.00
16.11
15.98
15.76

13.27
13.28
13.77
13.74
13.49

38.325
38.325
38.325
38.325
38.325

101.125
101.125
104.650
102.225
102.225

1.682
1.724
1.710
1.710
1.710

1.6600
1.6440
1.6900
1.6800
1.6680

155.750
157.100
162.100
165.425
160.650

5-1
5-4
5-5
5-6
5-7

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

15.55
15.75
15.75
15.71
15.47

13.70
13.70
14.06
14.06
13.70

36.525
36.525
36.525
36.525
36.525

101.525
101.525
103.050
103.050
103.050

1.660
1.703
1.660
1.660
1.660

1.6500
1.6500
1.6750
1.6660
1.6490

159.800
162.450
160.350
171.500
166.500

5-1
5-4
5-5
5-6
5-7

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

15.59
15.64
15.65
15.72
15.60

13.91
13.91
13.99
14.50
14.17

36.600
36.600
36.600
37.400
38.000

103.025
103.025
103.175
103.175
103.175

1.665
1.665
1.665
1.665
1.665

1.6570
1.6570
1.6750
1.6550
1.6490

164.375
167.325
167.450
176.175
171.175

5-1
5-4
5-5
5-6
5-7

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

15.61
15.67
15.67
15.78
15.72

14.19
14.19
14.31
14.51
14.37

37.750
37.750
37.750
37.750
37.750

105.000
105.000
105.000
105.000
105.000

1.687
1.687
1.687
1.687
1.687

1.6560
1.6560
1.6750
1.6800
1.6750

177.025
177.025
177.025
177.025
173.000

23,297

5,816

3,430

9,281

770

24,534

9,869

Dollars/Pound
0.8854•
Pounds
24,785,998•

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

14,194,042

AA Butter

Weighted Price
US
Sales Volume
US

Block
Cheese

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

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

Weighted Price
US
2.1302
Adjusted to 38% Moisture
US
1.0717
Sales Volume
US
12,774,662
Weighted Moisture Content
US
34.62

NDM

M

April 11

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Dry
Whey

11.23
11.50
11.54
11.50
11.48

Interest May 7

CME vs AMS

Class
IV

$1.10
$1.00

Week Ending

Aug

Class
III

May 20
May 20
May 20
May 20
May 20

New Subscriber Info

F

*Cash Settled

5-1
5-4
5-5
5-6
5-7

0.9315
23,990,707

0.9795
22,659,113•

Old Subscriber Info

J

20

May 8, 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 8, 2020
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - MAY 1:

Milk supplies for cheese production remain ample. In timely fashion, some cheese makers are reporting a more consistent rate of production, while some
recently disrupted manufacturing in plants has started to resume. Still, spot milk is widely
available and along with Class III prices reported, the $8 under Class prices were reported,
as well. Cheese sales continue to be fairly robust on the retail side, while foodservice
demand, which is showing more signs of life, still pales in comparison to previous years.
Inventories remain a concern for some cheese producers.

NORTHEAST - MAY 6: In the Northeast, cheese makers are running strong production
schedules. Milk volumes continue to flow into manufacturers’ intakes, although milk loads are
not burdensome in cheese plants. The foodservice sector is positively improving. In several
states, cheese orders from restaurants and specialty retail stores are picking up. Additionally,
Italian type cheese orders from pizzerias are increasing. Cheddar cheese spot prices have
increased. Spot market activities are currently more active in comparison to previous weeks.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
This week, the total number of conventional dairy ads are unchanged from the last retail
report period, but organic dairy ads increased 177 percent. While most conventional dairy
product ads show a decline, that does not hold true for a summer favorite: ice cream in 48- to
64-ounce containers saw the largest volume of conventional ads reported for a dairy product
this week. Ads grew 45 percent over last week’s number. As well, conventional 1-pound butter
ads increased, up 29 percent. The average price is 2.96 per pound, down 23 cents.
The number of ads for organic cream cheese in 8-ounce containers grew 41 percent and
conventional cream cheese, 8-ounce packaging, grew 5 percent. Conventional cheese ads
declined 1 percent, but there were no organic cheese ads this week.
Conventional yogurt ads declined 12 percent, but organic yogurt ads grew 100 percent. Conventional milk ads declined 60 percent, while organic milk ads increased 246 percent. The
national weighted average advertised price for conventional half-gallon milk is $2.79 and $3.61
for organic, resulting in an organic premium of $.82.

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 8
Commodity

US

NE

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.6500 - $1.9375 Process 5-lb sliced: $1.2450 - $1.7250
Muenster:		
$1.6375 - $1.9875 Swiss Cuts 10-14 lbs: $3.3475 - $3.6700

Butter 1#

2.96

3.22

3.64

2.50

Cheese 8 oz block

2.46

2.20

2.58

2.99

Cheese 1# block

4.92

6.99

4.93

NA

4.99

3.61

NA

MIDWEST AREA - MAY 6: Cheese producers are busier across the board. Foodservice
pipelines, which in some cases had gone completely dry during COVID-19 slowdowns, are
being refilled. Buyers have reacted to the increase in market prices, as continued bullishness
is expected, at least in the short term. Curd, specialty cheese, Mozzarella and barrel producers are all reporting upticks in demand, therefore production has increased markedly. Milk, at
least currently, remains widely available. Spot milk prices remain similar to previous weeks at
this point of week 19. A number of contacts have relayed milk dumping has ceased. Cheese
market tones are currently bullish when compared to the short-term COVID-19 response.

Cheese 2# block

6.73

NA

NA

NA

NA

6.99

5.99

Cheese 8 oz shred

2.38

2.21

2.52

2.12

2.05

2.38

2.99

Cheese 1# shred

4.58

2.50

4.93

NA

4.99

3.99

NA

Cottage Cheese

2.18

2.36

2.09

1.99

2.29

NA

NA

Cream Cheese

1.89

NA

1.99

NA

NA

1.84

NA

Flavored Milk ½ gallon NA
Flavored Milk gallon
3.25

NA

NA

NA

NA

NA

1.99

NA

NA

3.99

NA

NA

NA

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.5650 - $1.9900
Monterey Jack 10#:
$1.5400 - $1.7450
Muenster 5#		
$1.5650 - $1.9900
Grade A Swiss 6-9#:
$2.8625 - $2.9800

Ice Cream 48-64 oz

2.89

2.83

2.67

2.92

3.02

3.27

2.85

Milk ½ gallon

2.79

3.90

.99

NA

2.66

3.49

NA

Milk gallon

1.99

NA

NA

NA

NA

NA

1.99

Sour Cream 16 oz

1.93

1.88

1.92

2.09

1.96

2.00

1.67

Yogurt (Greek) 4-6 oz

.94

.93

.88

.97

.96

1.00

.98

Yogurt (Greek) 32 oz

3.73

3.81

4.57

NA

NA

NA

3.25

Yogurt 4-6 oz

.56

.57

.51

.60

.49

.55

.54

Yogurt 32 oz

2.36

NA

NA

1.99

NA

2.50

2.79

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

$1.2875 - $1.6875
$1.3650 - $2.3100
$1.2300 - $1.5900
$1.8325 - $2.9025

WEST - MAY 6: Western cheese makers say demand is stable to slightly higher. Lower
market prices have spurred on some buyer interest as end users see an opportunity to take
on a physical hedge. Industry contacts speculate that foodservice distributors, after using
up some of their cheese stocks, are willing to place new orders, taking advantage of lower
market prices. Although retail sales have slowed from the peak, they are still above normal
levels. In the West, cheese production has been active. Some cheese plants that had
slowed production or had planned maintenance or cleaning are again ramping up. Cheese
inventories are growing. Some contacts report finding additional cold storage space has
been challenging.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.2775 - $1.7675 Monterey Jack 10#:
Process 5# Loaf:		
$1.2475 - $1.5025 Swiss 6-9# Cuts:

$1.5250 - $1.7250
$1.5125 - $1.7875
$2.9450 - $3.3750

FOREIGN -TYPE CHEESE - MAY 6: In the EU, there is inconsistency in the cheese
market, partly due to the measures put in place to curb the spread of COVID-19. The
retail sector requests for cheese increased across Europe, whereas the foodservice sales
declined. In France, some reports indicate the coronavirus has caused a 60 percent drop
in total cheese sales. In the EU, processors’ buying interests were comparatively higher in
March and April. EU imports of cheese from other countries fell in the last two months of
this year when compared to last year at the same period. However, exports had remained
stable. Cheese production is generally unchanged from the previous week. Prices vary from
one seller to another. Supplies are plentiful to meet all needs. US domestic prices for Blue,
Gorgonzola, Parmesan, and Romano have climbed by $.1650 compared to the prior week,
whereas Swiss cheese prices declined $.0050.
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
$1.7100 - 3.1975
$2.2175 - 2.9350
$3.0975 - 5.1875
$2.9000 - 5.0550
0
0
0
$3.3850 - 3.7075
0

WHOLESALE BUTTER MARKETS - MAY 6
WEST: Butter retail demands are mostly
stable compared to the previous week. The
foodservice and the ingredient industries
continue to see limited movements of butter.
However, sales have increased a bit compare to the prior week. According to contacts, some buyers are looking to purchase
at low prices for delivery later in the year.
In an effort to clear the abundant supplies
of cream in the West, many processors are
actively making butter. As the result, butter
inventories are growing. Storage space has
tightened up. Bulk butter overages declined
slightly at the bottom of the range this week.
CENTRAL:

Cream into butter churns
took a turn this week. Butter plant managers relay it remains available, but multiples
are hovering around 1.00, when in previous
weeks multiples have been half of that, or
thereabouts, for butter producers. Foodservice has perked up for butter plant managers.

They say numbers are still quite a bit down
from previous, stabler market years. However,
retail has been quite a bit stronger. Additionally, retail butter inventories have been moving well, as unexpected market prices and
grocery store demand have spurred on buyers. Some butter plant managers say they are
not yet working on fall inventories.

NORTHEAST: A welcomed upward shift is
occurring in butter markets. Fundamentally,
over the past week, demand has immensely
improved market equilibrium as foodservice
gains traction, with the ease of quarantine
limitations. As a result, some eastern butter manufacturers have begun to pull back
from bulk butter production to accommodate
print schedules. Those processors, just last
week, eagerly traded cream at flat and below
market, but are now holding onto cream to
meet the oncoming print interest, as churning remains active.

SE

MID

SC

SW

NW

2.92

NA

2.50

2.48

2.56

NA

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$6.99
Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
NA
Greek Yogurt 32 oz:
Sour Cream 16 oz:
$2.50
Milk ½ gallon:
Cream Cheese 8 oz:
$2.21
Milk gallon:
Yogurt 4-6 oz:
NA
Milk UHT 8 oz:

$4.50
NA
NA
$3.61
$5.00
NA

NDM PRODUCTS - MAY 7
NDM - CENTRAL: Low/medium heat
NDM prices continued to decrease in all
facets on a slower trading week. Interestingly, market prices are firming somewhat,
but spot trading in the region has yet to
receive the memo. Condensed skim is still
available, but contacts say it is levelling off
after months of noteworthy accessibility.
Still, NDM production is busy. End users in
the Central region say offers are aplenty.
NDM - WEST: Low/medium heat NDM
prices are lower at both the bottom of the
range and the bottom of the mostly series,
whereas they remained steady at the top
of both ranges. The market is unsettled
as COVID-19 continues to impact all
its aspect. Domestic buyers are playing
it safe, mostly only filling out immediate
needs. As a few states come out of the
quarantine, many industry participants
hope that market conditions will improve
in the weeks to come. Meanwhile, exports
to Mexico are being affected by the strong
value of the US dollar.

NDM - EAST: Overall, trading has been
slow with some occasional activity. Multiple sources share the view that the mar-

ket may be at its bottom. However, there
is no lack of uncertainty while the market
is characterized by the heavy domestic
NDM inventories, COVID-19 distribution
issues, and relaxed purchases from Mexico. Sources note these as having a huge
impact on how the market could adjust
after having reached the bottom. While
buyer/seller activity would generally expect
to improve, market sources do not imagine a consistent uptick in prices. Some
contacts suggest prices could potentially
fluctuate near the bottom for an extended
period of time. In the region, NDM production is strong, but indicators point to
decreasing seasonal milk production,
which in all likelihood is shrinking NDM
output at some dryer operations

LACTOSE: Lactose prices continue to
move upwards across the price range
and at the top of the mostly price series.
The bottom of the mostly prices series is
unchanged. Manufacturers say they wish
they had held back more loads of lactose
to sell in spot markets. Spot market price
are higher than contracted prices, pulled
along by greater interest from buyers and
highly committed stocks.

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

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

05/04/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
05/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
84,771
84,373
398
0

CHEESE
90,892
90,978
-86
0
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FAO Dairy Price
Index Fell 3.6% In
April; Butter, Milk
Powder Prices Fell
By Over 10%

CME CASH PRICES - MAY 4 - MAY 8, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
May 4

$1.2300
(+4)

$1.2125
(+¾)

TUESDAY
May 5

$1.2400
(+1)

WEDNESDAY
May 6

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.1950
(+¾)

$0.8050
(+1¼)

$0.3975
(+¼)

$1.2575
(+4½)

$1.1950
(NC)

$0.8050
(NC)

$0.4000
(+¼)

$1.2400
(NC)

$1.3050
(+4¾)

$1.2800
(+8½)

$0.8225
(+1¾)

$0.4000
(NC)

THURSDAY
May 7

$1.2525
(+1¼)

$1.3050
(NC)

$1.2800
(NC)

$0.8225
(NC)

$0.4000
(NC)

FRIDAY
May 8

$1.2700
(+1¾)

$1.3050
(NC)

$1.2900
(+1)

$0.8250
(+¼)

$0.3975
(-¼)

Week’s AVG
Change

$1.2465
(+0.1040)

$1.2770
(+0.0805)

$1.2480
(+0.0745)

$0.8160
(+0.0130)

$0.3990
(+0.0085)

Last Week’s
AVG

$1.1425

$1.1965

$1.1735

$0.8030

$0.3905

2019 AVG
Same Week

$1.7225

$1.6975

$2.3025

$1.0640

$0.3475

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Three cars of blocks were sold Monday, the last at $1.2125,
which set the price. One car of blocks was sold Tuesday at $1.2575, which raised
the price. Four cars of blocks were sold Wednesday, the last at $1.3050, which set
the price. There was no block market activity at all on Thursday. Friday’s block market activity was limited to an unfilled bid at $1.2950, which left the price unchanged.
The barrel price rose Monday on a sale at $1.2300, increased Tuesday on a sale at
$1.2400, rose Thursday on a sale at $1.2525 (that was the last of 19 cars sold), and
increased Friday on a sale at $1.2700.
Butter Comment: The price increased Monday on an unfilled bid at $1.1950, jumped
Wednesday on a sale at $1.2800, and rose Friday on an unfilled bid at $1.2900. 15
cars of butter were traded this week at the CME.
Nonfat Dry Milk Comment: The price rose Monday on a sale at 80.50 cents,
increased Wednesday on a sale at 82.25 cents, and rose Friday on an unfilled bid
at 82.50 cents.
Dry Whey Comment: The price increased Monday on an unfilled bid at 39.75 cents,
rose Tuesday on an unfilled bid at 40.0 cents, then fell Friday on a sale at 39.75
cents.

WHEY MARKETS - MAY 4 - MAY 8, 2020

Rome, Italy—The Food and
Agriculture Organization’s (FAO)
Dairy Price Index averaged 196.2
points in April, down 7.3 points, or
3.6 percent, from March and down
18.8 points, or 8.8 percent, from
April 2019, the FAO reported
Thursday.
That was the first time the FAO
Dairy Price Index fell below 200
since last December.
It had reached a recent high of
209.8 in February.
Quotations for butter, skim milk
powder and whole milk powder
declined by over 10 percent in
April, reflecting increased export
availabilities and mounting inventories amid weak import demand,
the FAO noted. With milk production in the Northern Hemisphere
normally increasing at this time of
the year, reduced restaurant sales
and reduced demand from food
manufacturers also weighed on
prices.
By contrast, price quotations for
cheese rebounded moderately due
to limited spot supplies from Oceania, where production is seasonally
declining, the FAO noted.
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Dairy Update report for April, Fon-

terra reported that New Zealand
milk production was down 1.9 percent on a liters basis but up 0.1
percent on a milk solids basis in
March, compared to March 2019.
Continued drought conditions for
many locations across New Zealand, particularly in the upper
North Island, affected milk production in March.
New Zealand milk production
for the 12 months to March (which
includes one extra day due to leap
year) was 1.1 percent lower than a
year earlier, Fonterra reported.
Australia’s milk production
increased 8.1 percent in February
compared to February 2019, but
production for the 12 months to
February was down 4.4 percent
from a year earlier.
Total New Zealand dairy
exports declined by 5.9 percent,
or 18,713 metric tons, in February compared to February 2019,
Fonterra reported. New Zealand
dairy exports for the 12 months to
February were up 3.7 percent, or
124,237 metric tons, on the previous comparable period.
This was primarily driven by
whole milk powder, fluid milk
products, cheese and infant formula, up a combined 129,269 metric tons.
China’s dairy import volumes
decreased by 1.4 percent in the January-February period compared to
the same period in 2019, Fonterra
reported. New Zealand’s exports to
PM
China fell by 1.5 percent.
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Animal Feed Whey—Central: Milk Replacer:

.2900 (NC) – .3200 (NC)

Buttermilk Powder:
Central & East:
.8300 (+3) – 1.0000 (+1)
Mostly:
.8800 (NC) – .9300 (NC)

West: .8000 (NC) – .9700 (NC)

Casein: Rennet:

4.0150 (-18¼) – 4.1950 (-26¼) Acid: 3.6500 (-25) – 3.9500 (-14)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3400 (+1) – .4000 (-18¼)

Mostly: .3450 (NC) – .3800 (-18¼)

Dry Whey–West (Edible):
Nonhygroscopic:
.3350 (+½) – .4100 (+½)

Mostly: .3600 (+1) – .4000 (+1)

Master Distributor

Dry Whey—NorthEast: .3500 (-1) – .4050 (-¼)
Lactose—Central and West:
Edible:
.2950 (+2½) – .5200 (+½)

Products & Components
for Food Manufacturing
Pump Super Center

Mezzanines,
Platforms &
Stairs

Sanitary Valves
& Pumps

Mostly: .3300 (-18¼) – .4400 (+2)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .7700 (-3) – .9000 (-2)
High Heat:
.9000 (-5) – 1.050 (-4)

C

Mostly: .8050 (-2½) – .8500 (-3)

M

Y

Nonfat Dry Milk —Western:
Low/Medium Heat: .7500 (-5) – .9300 (NC)
High Heat:
.9500 (NC) – 1.0900 (NC)

CM

Mostly: .8050 (-2½) – .8850 (NC)

MY

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .7500 (-10) – 1.1750 (-1½)

CY

Mostly: .8800 (-3) – 1.0750 (-1¼)CMY

Whole Milk—National: 1.6000 (-18¼) – 1.7500 (-3)

K

Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices
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HISTORICAL MONTHLY AVG BUTTER PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.2246
1.1096
1.3950
2.0345
1.5077
1.4933
1.7756
1.5714
2.1214
2.2393
2.1587
2.2481
1.8813

1.2088
1.1097
1.3560
2.0622
1.4273
1.5713
1.8047
1.7293
2.0840
2.1534
2.1211
2.2659
1.7913

1.3454
1.1770
1.4641
2.0863
1.4895
1.6241
1.9145
1.7166
1.9605
2.1392
2.2011
2.2773
1.7235

1.3905
1.2050
1.5460
1.9970
1.4136
1.7197
1.9357
1.7937
2.0563
2.0992
2.3145
2.2635
1.1999

1.4750
1.2526
1.5896
2.0724
1.3531
1.5997
2.1713
1.9309
2.0554
2.2684
2.3751
2.3366

1.5001
1.2235
1.6380
2.1077
1.4774
1.5105
2.2630
1.9065
2.2640
2.5688
2.3270
2.3884

1.5385
1.2349
1.7787
2.0443
1.5831
1.4751
2.4624
1.9056
2.2731
2.6195
2.2361
2.3897

1.6279
1.2000
1.9900
2.0882
1.7687
1.4013
2.5913
2.1542
2.1776
2.6473
2.3009
2.2942

1.6973
1.2199
2.2262
1.8724
1.8803
1.5233
2.9740
2.6690
1.9950
2.4370
2.2545
2.1690

1.7320
1.2830
2.1895
1.8295
1.9086
1.5267
2.3184
2.4757
1.8239
2.3293
2.2600
2.1071

1.6165
1.5008
1.9295
1.7356
1.7910
1.6126
1.9968
2.8779
1.9899
2.2244
2.2480
2.0495

tanks and vessels.
From pumps to platforms,

Dec
1.2007
1.3968
1.6327
1.6119
1.4848
1.5963
1.7633
2.3318
2.1763
2.2078
2.2071
1.9736

It’s in everything we do,
Koss is a preferred provider of
from full-plant installations,
quality products to the cheese, dairy
to designing pasteurization
and other sanitary industries.
systems, to fabricating

Floor Drains &
Clean Outs

filters
to fittings,
and
Doesn’t
your next
strainers
to deserve
spray balls,
project
the
you covered.
skillwe’ve
of truegot
craftsmanship?

kossindustrial.com
Green Bay, WI
1-800-844-6261

For more information, visit www.kossindustrial.com

