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FDA Planning To Reopen Comment 
Period On Using UF Milk In Cheese

Specifically under the FPDP, 
AMS is seeking 2,490,600 pounds 
of Cheddar cheese for delivery 
during the first three months of 
2020. That soliciation includes 
1,247,400 pounds of 12/1-pound 
yellow Cheddar chunks, and 
1,243,200 pounds of 6/2-pound 
yellow shredded Cheddar. These 
cheese products will be used in 
The Emergency Food Assistance 
Program (TEFAP).

The contract type is firm fixed 
price. Offers were due today.

Also under the FPDP, AMS is 
seeking 1,723,680 pounds of butter 
for delivery during the first three 
months of 2020. Those offers were 
also due today.

Meanwhile, AMS is seeking 
37,440 pounds of yellow 0.75-
ounce sliced Cheddar cheese for 
delivery during the first half of 
January 2020. This sliced Ched-
dar will be used in the National 
School Lunch Program.

The contract type is firm fixed 
price. Offers are due on Monday, 
Dec. 2, by 1:00 p.m. Central time. 
For more information, contact

• See USDA Seeks Dairy, p. 10

USDA Announces MFP Payments, 
Seeks Numerous Dairy Products
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Milk Production Rose 
1.7% In October; 
Milk Cow Numbers 
Increased For Fourth 
Straight Month
Washington—US milk produc-
tion in the 24 reporting states 
in October totaled 17.3 billion 
pounds, up 1.7 percent from Octo-
ber 2018, USDA’s National Agri-
cultural Statistics Service (NASS) 
reported Tuesday.

September’s milk production 
estimate was revised up by 7 mil-
lion pounds, so September output 
in the 24 reporting states was up 
1.7 percent from a year earlier, 
rather than up 1.6 percent as origi-
nally estimated.

Production per cow in the 24 
reporting states averaged 1,964 
pounds for October, 33 pounds 
above October 2018.

The number of milk cows on 
farms in the 24 reporting states in 
October was 8.806 million head, 
1,000 head less than October 2018 
but 5,000 head more than Septem-
ber 2019. Milk cow numbers in 
the 24 reporting states have now 
increased for four straight months 
after bottoming out at 8.777 mil-
lion head in June. 

Milk production in the entire 
US during October was estimated 
at 18.1 billion pounds,  up 1.3 
percent from October 2018. Pro-
duction per cow in the US aver-
aged 1,941 pounds for October, 33 
pounds above October 2018. 

The number of milk cows on 
farms in the US in October was 
9.327 million head, 40,000 head

• See Milk Output Up, p. 6

DSM To Acquire CSK 
Food Enrichment; 
Acquisition Boosts 
DSM’s Dairy Portfolio
Heerlen, Netherlands—DSM on 
Monday announced that it has 
reached agreement with the share-
holders of specialty dairy solutions 
provider CSK Food Enrichment 
for the acquisition of a 100 percent 
interest in the company for a cash 
consideration of about 150 million 
euros (US$163 million).

Subject to customary condi-
tions, the transaction is expected 
to close before the end of the year.

FrieslandCampina is selling its 
majority shareholder of 82.3 per-
cent in CSK Food Enrichment, 
and stated that the other share-
holders are also selling their shares 
to DSM. FrieslandCampina noted 
that CSK previously announced

• See DSM To Buy CSK, p. 10
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Washington—US Secretary of 
Agriculture Sonny Perdue last Fri-
day announced the second tranche 
of 2019 Market Facilitation Pro-
gram (FMP) payments aimed at 
assisting farmers suffering from 
damage due to trade retaliation by 
US trading partners.

The payments were slated to 
begin this week. Producers of 
MFP-eligible commodities, includ-
ing milk, will now be eligible to 
receive 25 percent of the total 
payment expected, in addition to 
the 50 percent they have already 
received from the 2019 MFP.

MFP signup at local Farm Ser-
vice Agency (FSA) offices will run 
through Friday, Dec. 6, 2019.

Dairy producers who were in 
business as of June 1, 2019, will 
receive a 20-cent-per-hundred-
weight payment based on Dairy 
Margin Coverage (DMC) produc-
tion history.

This is the second of up to three 
tranches of MFP payments. The 
third tranche will be evaluated 
as market conditions and trade 
opportunities dictate. If conditions 
warrant, the third tranche will be 
made in January 2020.

MFP payments are limited to a 
combined $250,000 for dairy and 
hog producers and a combined 
$250,000 for specialty crop pro-
ducers. However, no applicant can 
receive more than $500,000.

More information is available at 
farmers.gov/MFP.

Also as part of its trade miti-
gation efforts, CCC Charter Act 
authority is being used to imple-
ment a $1.4 billion Food Purchase 
and Distribution Program (FPDP) 
through USDA’s Agricultural Mar-
keting Service (AMS) to purchase 
surplus commodities affected by 
trade retaliation, including milk 
and other dairy products, for distri-
bution by USDA’s Food and Nutri-
tion Service (FNS) to food banks, 
schools, and other outlets serving 
low-income individuals.

AMS is planning to purchase an 
estimated $68 million in milk and 
other dairy products through the 
FPDP.

In that regard, AMS in the past 
week has issued solicitations for 
cheese and butter under the FPDP, 
and has also issued several solici-
tations for cheese and fluid milk 
under other authorities.

Silver Spring, MD—The US 
Food and Drug Administra-
tion plans to reopen in the near 
future the comment period on 
a proposal to permit the use of 
ultrafiltered (UF) milk in making 
standardized cheeses and related 
cheese products.

FDA’s intention to reopen the 
UF milk comment period was 
included in the agency’s semian-
nual regulatory agenda, which 
was released this week. The 
agenda presents the regulatory 
activities that the US Depart-
ment of Health and Human 
Services (HHS), FDA’s parent 
agency, expects to undertake in 
the foreseeable future to advance 
its mission.

In October of 2005, FDA had 
issued a proposed rule that would 
have amended its regulations 
to provide for the use of fluid 

UF milk in the manufacture of 
standardized cheeses and related 
cheese products. 

In that 2005 proposed rule, 
FDA proposed to amend the def-
initions of “milk” and “nonfat” 
milk in the standards of identity 
for cheeses and related cheese 
products to: provide for ultrafil-
tration of milk and nonfat milk; 
define UF milk and UF nonfat 
milk as raw or pasteurized milk 
or nonfat milk that is passed over 
one or more semipermeable mem-
branes to partially remove water, 
lactose, minerals, and water-sol-
uble vitamins without altering 
the casein-to-whey protein ratio 
of the milk or nonfat milk, and 
resulting in a liquid product; and 
require that such treated milk be 
declared in the ingredient state-

• See UF Milk In Cheese, p. 9
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Dean Foods is primarily 
involved in a business that not 
only isn’t growing, it’s actually 
shrinking at a pretty rapid rate. 
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The Rise And Fall Of Dean Foods

D I C K  G R O V E S

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

EDITORIAL COMMENT

Last week’s announcement by 
Dean Foods Company that it had 
filed for voluntary Chapter 11 
bankruptcy may not have been all 
that surprising, but it’s still kind of 
shocking when one of the largest 
dairy companies in the world has 
such enormous financial problems. 

This development provides an 
opportunity to look back at the 
recent history of Dean Foods and 
its main business, and how the 
company has evolved, and its for-
tunes have declined, since roughly 
the turn of the century.

While Dean Foods has a history 
dating back to 1925, the current 
version of the company actually 
dates back just to late 2001, when 
Suiza Foods and Dean Foods com-
bined into a new company that 
was named Dean Foods.

Prior to that merger, both Suiza 
Foods and Dean Foods had been 
growing primarily by acquiring 
various other dairy companies. For 
example, in its 2000 annual report 
(which turned out to be its last 
annual report, at least under the 
Suiza Foods name), Suiza Foods 
noted that it had completed 43 
dairy acquisitions since 1993. 

Looking over some of the early 
annual reports of the merged Dean 
Foods is kind of like taking a trip 
back in time. For example, in its 
2002 annual report, Dean Foods 
noted that it had, in May of 2002, 
purchased White Wave, maker of 
Silk soymilk and other soy products. 
Dean Foods spun off WhiteWave 
Foods in 2013, and WhiteWave 
Foods and its Silk brand were 
acquired in 2017 by Danone, to 
become Danone North America. 
And the company not only pro-
duces Silk soymilk products, but it 
also makes other  alternative milk 
products made from such things as 
almonds and coconuts.

In its 2018 annual report, Dean 
Foods noted that it not only com-
petes with numerous brands and 
products for shelf space and sales, 
but that its products “also face 
increased competition from plant-
based milk alternatives. We com-
pete with such alternatives for 

shelf-space and sales as well.” Also 
in its 2018 annual report, Dean 
Foods noted that it had increased 
its ownership interest in Good 
Karma Foods, a producer of flax-
based milk and yogurt products, to 
67 percent.

Another indication of how 
things changed over the years for 
Dean Foods concerns risk factors 
facing the company. For example, 
in its 2003 annual report, the sec-
tion on “Risk Factors” ran about 
one page, including two paragraphs 
about consolidation in the retail 
and foodservice industries.

In its 2014 annual report, the 
section on “Risk Factors” ran 
almost five pages, and mentioned 
such factors as the loss of, or a 
material reduction in, volumes 
purchased by any of its largest cus-
tomers; price concessions to large-
format retailers; the outcome of 
competitive bidding; and the con-
tinuing industry shift from branded 
to private label products, all of 
which could negatively impact 
sales, margins and/or profits.

Beyond competitive issues, 
Dean Foods is primarily involved 
in a business that not only isn’t 
growing, it’s actually shrinking at 
a pretty rapid rate. Some statistics 
help illustrate this point.

Back in 2000, the last full year in 
which Suiza Foods and Dean Foods 
were still separate companies, US 
beverage milk sales totaled 55.5 
billion pounds. And in 2010, 
beverage milk sales still topped 
55 billion pounds. But beverage 
milk sales have fallen every year 
since, reaching 47.7 billion pounds 
last year, down about 7.9 billion 
pounds from 2000 and down 7.3 
billion pounds just since 2010.

In its 2010 annual report, Dean 
Foods offered the following obser-
vation: “The dairy industry is a 
mature industry that has tradition-
ally been characterized by slow to 
flat growth, low profit margins, 
fragmentation and lack of network 
optimization.” But since 2010, the 
beverage milk industry hasn’t even 
seen flat growth; it’s been shrink-
ing, at least sales-wise.

Related to that point, consum-
ers are drinking less milk then they 
once did. Back in 2000, per capita 
fluid milk consumption stood at 
197 pounds, which was actually 
down 50 pounds from 1975. 

Clearly, per capita milk con-
sumption had been flat to declin-
ing for years when Suiza Foods 
and Dean Foods merged, but 
the declines accelerated after 
they merged, including a drop of 
32 pounds just from 2010 (178 
pounds) to 2018 (146 pounds).

It’s also notable that the num-
ber of fluid milk plants in the US 
has been on the decline for many, 
many years, while the average 
volume processed per plant has 
been increasing. Specifically, there 
were 5,328 fluid milk plants in the 
US back in 1960, with an aver-
age volume of 8.8 million pounds. 
By 2000, there were just 405 fluid 
milk plants in the US, but their 
average volume had jumped to 
143.2 million pounds.

But an interesting thing has 
happened since then: the num-
ber of fluid milk plants has actu-
ally started to increase, while the 
average volume per plant has 
started to decline. USDA actually 
has two different sets of numbers 
here, the latter covering 2008-18 
using FDA’s Interstate Milk Ship-
pers List. That list shows that the 
number of fluid milk plants has 
increased from 400 to 459 from 
2008 to 2018, while average vol-
ume per plant has fallen from 
136.4 million pounds to 103.9 mil-
lion pounds during that period.

This would seem to indicate that 
the fluid milk business has become, 
at least to some extent, a local or 
regional “niche” business, sort of 
like it was before Dean Foods and 
Suiza Foods began buying local and 
regional milk bottlers.

The bottom line is that it’s 
been tough to have a healthy bot-
tom line as the largest player in 
a shrinking industry. That’s Dean 
Foods in the fluid milk business.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com. 
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FMCSA Denies Request From IDFA, ABA 
For Hours-Of-Service Driver Exemption
Washington—The Federal Motor 
Carrier Safety Administration 
(FMCSA) announced its decision 
to deny a joint request from the 
International Dairy Foods Asso-
ciation (IDFA) and the American 
Bakers Association (ABA) for an 
exemption from the federal hours-
of-service rules for commercial 
motor vehicle (CMV) drivers.

Last December, IDFA and ABA 
had sought an exemption from 
the provisions of the “Maximum 
driving time for property-carrying 
vehicles” regulations for their 
drivers delivering “essential food 
staples,” particularly milk products 
and baked goods, in anticipation 
of natural disasters or other emer-
gency conditions.

The requested exemption would 
cover only the 72-hour period in 
advance of, during, and shortly 
after the emergency condition, 
when IDFA and ABA claimed 
the hours-of-service rules can be 
an unintended barrier to efficient 
disaster preparations and opera-
tions. In short, the exemption 
would allow suppliers of essential 
food staples to increase driving 
hours to pre-stock stores before an 
emergency made such deliveries 
more difficult or even impossible.

FMCSA last December pub-
lished notice of the IDFA/ABA 
application and requested public 
comments. The agency received 
roughly a dozen comments.

In their jointly submitted com-
ments, IDFA and ABA reiterated 
that there are “very tangible and 
positive effects that approval of this 
exemption will bring to American 
consumers, drivers, and businesses. 
Access to key staples such as bread 
and dairy products is imperative to 
those trying to prepare for a natu-
ral disaster.”

The Food Marketing Institute 
(FMI) also supported the proposed 
exemption.

“The increased demand for 
essential food staples and products 
prior to threatened natural disas-
ters that may require sheltering 
in place or evacuations have put 
enormous pressure on truck driv-
ers trying to make deliveries in 
advance of the emergency on roads 
that are likely to be extremely 
crowded and filled with urgency,” 
FMI stated. “Allowing a limited 
exemption to HOS rules for up to 
72 hours prior to a potential emer-
gency as the petition requests will 
improve both safety and the abil-
ity for people and communities in 
the impacted areas to prepare for a 
disaster or emergency.”

Commenters opposed the 
exemption request, including 
the Commercial Vehicle Safety 
Alliance (CVSA), which said it 
“strongly opposes” the request, “as 
it is both unjustified and impracti-
cal.”

First and foremost, exemptions 
from federal safety regulations 
have the potential to undermine 
safety, while also complicating the 
enforcement process, CVSA said. 
If granted, this exemption would 
place an “excessive burden” on 
the enforcement community and 
negatively impact safety.

The requested exemption is 
“dangerous and challenges uni-
formity of enforcement,” CVSA 
continued. Under extenuating 
emergency circumstances, emer-
gency declarations are issued to 
waive the hours-of-service require-
ments for drivers responding to 
the emergency. Emergency decla-
rations exist for the exact reasons 

outlined in the exemption request: 
to allow for operation beyond the 
current hours-of-service framework 
when there is an emergency that 
requires an expedited response.

“Short of an emergency dec-
laration, there isn’t a reasonable 
need for relaxation of the hours-of-
service requirements to the level 
requested in this application,” 
CVSA stated.

FMCSA evaluated the joint  
IDFA/ABA comments and decided 
to deny the exemption. 

The application provides nei-
ther an analysis of the potential 
safety impacts of the requested 
exemption nor countermeasures to 
be undertaken to ensure that the 
exemption would likely achieve 
a level of safety equivalent to, or 
greater than, the level that would 
be achieved by the current regula-

tions, FMCSA said.
The agency said it cannot ensure 

that the exemption would achieve 
an equivalent level of safety for the 
following reasons:
 The terms and conditions, as 

proposed in the application, would 
provide unlimited flexibility in: 
driving more than 11 hours, fol-
lowing 10 consecutive hours off-
duty; driving after the 14th hour 
of coming on duty; driving after 
accumulating 60 hours on duty 
in seven consecutive days, or 70 
hours on duty in eight consecutive 
days; and accumulating less than 
10 consecutive hours off duty fol-
lowing a work shift.
 The exemption would allow 

unlimited flexibility based on 
weather or other conditions which 
may or may not result in an emer-
gency declaration.

For more information, visit www.tetrapakfiltration.com
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Much Can Happen To Change Forecasts
Dairy Situation & Outlook by Bob Cropp

Dr. Bob Cropp is a     
Professor Emeritus at the 

University of  
Wisconsin-Madison

from our 
archives

50 YEARS AGO
Nov. 21, 1969: St. Paul, MN—
The University of Minnesota has 
developed three lowfat cheeses 
that are well-received by custom-
ers, according to food science 
professor Howard Morris, who 
developed the products. The 
cheese has texture and flavor 
similar to Port du Salut, Brick 
and Swiss varieties.

Madison—The Wisconsin 
Cheese Makers Association this 
week renewed its opposition to 
proposals of change in the Chi-
cago regional federal milk mar-
keting order that “would increase 
the discrimination against dairy 
manufacturing plants which are 
not eligible to participate in the 
milk marketing order pool.”

25 YEARS AGO
Nov. 18, 1994: St. Paul, MN—
Federal Judge Michael Davis has 
struck down a Minnesota law 
barring volume premiums being 
paid to large dairy farmers, saying 
the ban violates the interstate 
commerce and contract clauses 
of the US Constitution. Under 
the volume premium system, pro-
cessors pay dairy farmer bonuses 
based solely on the quantity of 
milk production.

Washington—US Rep. Steve 
Gunderson (R-WI) this week 
told Ag Secretary Mike Espy 
that it would be helpful to the 
Clinton administration and the 
domestic dairy industry if the 
administration would “clearly 
state its intention” to address 
revisions prior to the upcoming 
vote on legislation for the Uru-
guay Round of the GATT.

10 YEARS AGO
Nov. 20, 2009: Town Vil-
lage North, TX—Jordan Uttal, 
94, passed away here Nov. 15. A 
native of New York City, Uttal 
had a 50-year career as a respected 
leader in the cheese industry, retir-
ing in 1980 from the Purity Cheese 
Division of Anderson Clayton/
Kraft Foods. Uttal served as presi-
dent of IDDBA, director of NCI, 
and founder of the American Blue 
Cheese Association.

Chicago—Trend experts believe 
that sodium reduction will be 
among seven core trends that will 
impact new product development 
in 2010 as manufacturers try to 
pique interest in new launches, 
while keeping shoppers comfort-
able. Sodium reduction is ready to 
take hold, Mintel reported.

Milk prices are showing a strong 
recovery for the last quarter of the 
year. The Class III price averaged 
just $14.30 first quarter, $16.20 
second quarter, $17.82 third quar-
ter and is estimated to average 
near $19.15 fourth quarter averag-
ing about $2.20 higher for the year 
compared to last year ($16.80 vs 
$14.61). Class III was $18.72 in 
October and will be near $20.20 
for November before falling back 
to around $18.60 for December. 
The last time Class III was above 
$20 was November 2014.

Much improved cheese prices 
pushed up the Class III price. 
On the CME 40-pound Cheddar 
blocks were above $2 per pound 
most of September being as high 
as $2.2375 and most of October 
before falling below $2.00 on 
November 12th and has fallen all 
the way to $1.8375. Barrels were 
as high as $1.94 per pound on 
September 16th, fell to $1.6125 
on September 24th before starting 
to recover reaching $2 on October 
11th, staying higher than blocks 
from October 24th to now, peak-
ing at $2.39 on November 6th and 
now has fallen to $2.15. 

There were some strange rela-
tionships between blocks and bar-
rels. At one time in September 
barrels were $0.44 below blocks 
($2.38 vs $1.94). Then on Novem-
ber 12th barrels were $0.375 higher 
than blocks ($2.315 vs $1.94).

Cheddar cheese production 
running 3.1 percent below a year 
ago in September, good seasonal 
cheese sales and strong September 
cheese exports all tightened cheese 
stocks, and contributed to higher 
cheese prices. September cheese 
exports were 12 percent higher 

than a year ago led by increases 
of 31 percent to Mexico, 9 per-
cent to South Korea and exports 
nearly triple to United Arab Emir-
ates. Cheese exports to date were 
3 percent higher than a year ago. 
September 30th American cheese 
stocks were 4.0 percent lower than 
a year ago. 

The Class IV price was $16.39 
in October and will be near $16.70 
for November and could reach $17 
for December. Higher nonfat dry 
milk prices have more than off-
set lower butter prices. On the 
CME butter prices have been up 
and down during September and 
October being as high as $2.2350 
per pound and as low as $1.0475 
with October averaging lower 
than September, and continued 
weakening in November. Butter is 
now $2.0650 per pound. Nonfat 
dry milk was as low as $1.0475 per 
pound early September and has 
fluctuated up and down since, but 
trended upward during October 
and November with the current 
price at $1.235. Tighter stocks and 
higher exports pushed up nonfat 
dry milk prices. September nonfat 
dry milk exports were 25 percent 
higher than a year ago. Exports 
were 36 percent higher to South-
east Asia and 14 percent higher to 
Mexico.

After monthly increases of less 
than 1 percent February through 
August US milk production 
increased 1.3 percent for both 
September and October. Milk cow 
numbers were trending downward 
since the beginning of the year, but 
increased 5,000 head September to 
October. October milk cow num-
bers were 0.4 percent lower than 
a year ago, but 1.7 percent more 

milk per netted the 1.3 percent 
increase in milk production.

October milk production com-
pared to a year ago showed Texas 
leading with an increase of 9.3 per-
cent, followed by increases of 6.0 
percent for Colorado, 4.8 percent 
for South Dakota and 3.0 percent 
for Michigan. Milk production was 
up 2.8 percent in California, 2.3 
percent in both Idaho and New 
Mexico, 1.8 percent in New York 
and 1.0 percent in Wisconsin. 
Major deceases in milk production 
occurred in Arizona -5.6 percent 
and Pennsylvania -3.5 percent.

Milk prices are forecasted to 
average higher in 2020 than 2019. 
A key is the level of milk produc-
tion. Dairy farmers respond to 
higher milk prices by producing 
more milk. 

But, several factors will dampen 
increases in milk production. 
After four and half years of very 
depressed milk prices dairy farm-
ers lost equity. They will need to 
build back equity before major 
expansions. With higher milk 
prices dairy farmers may find it still 
profitable to keep lower producing 
cows. But, the growth in the size 
of the nation’s dairy herd will be 
limited to the continued exiting of 
dairy farmers and a tighter supply 
of dairy replacements. 

The increase in milk per cow 
will be dampened by a little higher 
feed prices and lower quality for-
ages. A wet spring, summer and fall 
delayed planting, the harvesting of 
quality hay, haylage and corn silage 
all of which could impact milk per 
cow. Furthermore, in the North-
east a n d  t h e  Upper Midwest 

• See Cropp, p. 6

  
TIM WALLS joins Lipari Foods 
as president and COO, effec-
tive immediately. Walls comes 
to Lipari from Schreiber Foods, 
where he spent 20 years in a 
number of executive roles, start-
ing out as production manager 
and working his way up to execu-
tive vice president and member 
of Schreiber’s board of directors. 

BRIAN DICK has been promoted 
to corporate executive vice presi-
dent and chief operating officer 
of Golden State Foods. Dick will 
now oversee all global opera-
tions for the company, including 
food manufacturing and logistics. 
He has been with Golden State 
Foods, a supplier to McDonald’s, 
for 20 years. Since 2017, Dick has 
been corporate senior vice presi-
dent and also president of global 
liquid products and GSF Fresh 

PERSONNEL produce. CAMPBELL COOPER 
has also been promoted to presi-
dent of the GSF international 
business group. 

Eric Dutton, 83, New York state 
cheese and dairy industry educa-
tor and leader, died Nov. 3. Dutton 
began his career in 1957 when he 
was hired by the New York State 
Department of Agriculture & Mar-
kets as a field inspector in the Dairy 
Products Division. Dutton was pro-
moted to Dairy Products Specialist 
3 in 1980 and retired in 1996 after 
39 years of service. That same year, 
Dutton received the NYS Dairy 
Product Specialist Association 
“Specialist of the Year” Award, and 
was recognized by Cornell Univer-
sity for his years of dedication to 
the cheese industry. The New York 
Association of Milk & Food Sani-
tarians also  bestowed its Honor-

DEATHS

ary Life Membership to Dutton. 
During his lifelong career, Dut-
ton was a member of the New 
York State Cheese Manufacturers 
Association, New York Associa-
tion of Milk & Food Sanitarians, 
and served as a judge at the 1998 
World Championship Cheese 
Contest.

Alfred Zmolek, 94, died  Nov. 
13, 2019. Zmolek graduated 
from Iowa State University with 
a degree in dairy science. He 
served as a County Extension 
agent in Waterloo and Cres-
ton, IA, and became manager of 
Creston’s Center Milk Plant. In 
1972, Zmolek moved to Elroy, 
WI, and joined the Merrick Fam-
ily to create Merrick Foods, Inc. 
After almost 30 years of service, 
Zmolek retired in 2006, but con-
tinued working for Merrick Foods 
as a consultant. 
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For more information, visit www.ivarsoninc.com

US-Japan Deal Has Some Positives 
For US Ag, But Doesn’t Go Far Enough
Washington—The recently con-
cluded US-Japan Trade Agree-
ment “is critical for US agriculture 
to remain competitive in the 
Japanese market and will provide 
a much-needed lifeline for US 
agricultural exports,” according 
to Darci Vetter, global lead, pub-
lic affairs, and vice chair, agricul-
ture and food, Edelman US Public 
Affairs.

“However, this tariff-only agree-
ment does not address regulatory 
and other non-tariff barriers to 
trade,” Vetter remarked at a House 
Ways and Means Trade subcom-
mittee hearing here Wednesday. 
“Further, the policy environment 
that led to this agreement was 
truly unique, so while the agree-
ment provides a much-needed 
short-term win for US agriculture, 
I would caution against using it as 
a model for future agreements.”

In recent years, Japan has con-
cluded comprehensive trade deals 
with some of the strongest US 
competitors, including Canada, 
Australia, New Zealand, Chile and 
Mexico through the Comprehen-
sive and Progressive Trans-Pacific 
Partnership (CPTPP), as well as 
the European Union (EU), which 
concluded its agreement with 
Japan in 2017, Vetter noted. 

“Without our own agreement in 
place, the CPTPP and EU-Japan 
agreements will undermine US 
market share in Japan, a process 
that is already starting to bear out 
in this year’s export numbers,” Vet-
ter said.

“In part, the US-Japan Agree-
ment can reverse this trend. It 
provides broad benefits across the 
sector and would immediately 
bring the tariffs paid by US farm-

ers and ranchers to the same level 
as those faced by CPTPP and EU 
countries,” Vetter said. “The agree-
ment’s tariff reductions are struc-
tured the same way as the CPTPP 
and EU-Japan agreements,” and 
provide a “substantial majority” of 
the benefits that would have been 
provided had the US remained a 
participant in TPP.

While the US-Japan Agree-
ment “is undoubtedly a positive for 
agriculture, there are a number of 
reasons why this deal may not be 
an appropriate model for opening 
other markets, particularly for US 
agriculture, Vetter said. The agree-
ment provides “important market 
access for much of the US agricul-
ture sector,” but several categories 
of products were excluded from the 
agreement, including milk powders 
and butter, as well as rice, fresh 
poultry, sugar and sugar-containing 
products, and several horticultural 
items, including tomatoes and 
cucumbers.

“Given the breadth and depth of 
US export interests in agriculture, 
these exclusions are important 
not only because these products 
will not gain new market access 
into Japan, but also because future 
trading partners may see the exclu-
sion of these products as a signal 
that the United States is willing 
to exclude products in future deals 
with the United States,” Vetter 
said.

While the deal provides impor-
tant tariff relief, it does not pro-
vide the structure to help alleviate 
non-tariff barriers that other, more 
comprehensive trade agreements 
do, Vetter continued. The volume, 
variety and value of US agricul-
ture exports continue to grow, and 

as higher-value products like dairy 
and meat make up a larger portion 
of US exports, sanitary and phyto-
sanitary (SPS) regulations become 
more central to US trading priori-
ties.

“Careful coordination, proper 
implementation, a strong scientific 
basis and transparency are required 
to ensure that these SPS rules are 
not being used to take the place of 
tariffs,” she said. “When SPS rules 
are misapplied, they are often even 
more damaging than tariffs, com-
pletely closing markets to US mar-
kets. A strong SPS chapter is an 
extremely valuable element of US 
trade agreements.”

These concerns raise the ques-
tion of the prospects for a “Phase 
II” of the US-Japan Agreement, 
the timing of such a deal, and what 
it might contain, Vetter noted. 

“It is important that any second 
phase include an opportunity to 
augment the current tariff provi-
sions with a robust chapter on SPS 
and other provisions to address 
and prevent non-tariff barriers, as 
well as an opportunity to reduce or 
eliminate tariffs on those products 
not covered by the current agree-
ment,” Vetter said.

The US-Japan agreements rep-
resent a “step forward,” but fall “far 
short” of maximizing the potential 
of the US-Japan economic rela-
tionship, according to Matthew P. 
Goodman, senior adviser for Asian 
economics at the Center for Stra-
tegic and International Studies.

The main agreement announced 
in September levels the playing 
field for US agriculture products 
in Japan, especially cheese, beef, 
pork, and wine, Goodman noted. 
But the deal doesn’t include sev-
eral market access commitments 
agreed to in TPP; for example, 
Japan offered fewer concessions for 
US dairy products.

WDATCP To Hold  
Hearing On Ending 
Yearly Dairy 
Producer rBST 
Affidavit Renewal
Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (WDATCP) 
will hold a public hearing on Tues-
day, Dec. 17, 2019, on a proposal 
that would delete the requirement 
for yearly renewal of dairy producer 
notarized affidavits of recombinant 
bovine somatotropin (rBST, also 
known as bovine growth hormone, 
or rBGH) non-use.

Under ATCP 83, the WDATCP 
spells out requirements for label-
ing and avertising dairy products 
as being made from milk produced 
without the use of rBST. Any 
rBST-free claim made in labeling 
and advertising must ultimately be 
substantiated at the dairy plant by 
milk producer affidavits indicating 
that each milk producer does not 
administer rBST to their herd. 

Under the current rule, affida-
vits must be signed before a notary 
and renewed every year. Dairy 
industry representatives appeared 
before the WDATCP board two 
years ago and asked for revision of 
ATCP 83 to eliminate the require-
ment for annual renewal of the 
milk producer affidavit, citing the 
unnecessary cost and effort, and 
existing market pressures against 
the use of rBST.

The objective of the proposed 
rule is to eliminate the annual 
renewal requirement for a milk pro-
ducer’s affidavit. The WDATCP 
expects the proposed rule to have 
a positive impact on businesses in 
general because it will reduce the 
annual regulatory burden while 
maintaining the same level of pro-
tection against mislabeled dairy 
products.

Dairy plant field representa-
tives  report spending a significant 
amount of time collecting affida-
vit renewals. In some cases, milk 
producers must take time away 
from their work to update the affi-
davit and have it notarized, the 
WDATCP pointed out. 

The time costs will be dramati-
cally reduced by the proposed 
rule change, according to the 
WDATCP. Also, the recordkeep-
ing burden on dairy plants will be 
dramatically reduced by the pro-
posed rule. 

And the recordkeeping require-
ments for the WDATCP will also 
be reduced as field sanitarians will 
no longer be required to annually 
verify the milk producer’s affidavit, 
the department noted.

Following the public hearing, 
the hearing record will remain 
open until Jan. 6, 2020, for addi-
tional comments, which may be 
sent to: Caitlin.Jeidy@wisconsin.
gov.
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STATE Oct Oct % Change
2018 2019 Change Cows

California 3317 3411 2.8 -5000

Wisconsin 2540 2566 1.0 -6000

Idaho 1281 1310 2.3 20000

New York 1239 1261 1.8 5000

Texas 1045 1142 9.3 31000

Michigan 926 954 3.0 6000

Minnesota 816 831 1.8 -4000

Pennsylvania 857 827 -3.5 -30000

New Mexico 659 674 2.3 1000

Washington 571 569 -0.4 2000

Ohio 448 451 0.7 -4000

Iowa 446 442 -0.9 -3000

Colorado 385 408 6.0 11000

Arizona 392 370 -5.6 -11000

Indiana 340 330 -2.9 -7000

Kansas 308 316 2.6 3000

South Dakota 228 239 4.8 6000

Vermont 222 223 0.5 -1000

Oregon 214 215 0.5 NC

Utah 194 191 -1.5 -2000

Florida 170 172 1.2 -2000

Illinois 144 142 -1.4 -3000

Georgia 135 136 0.7 -1000

Virginia 128 119 -7.0 -7000

millions of pounds  1,000 head

Up in Ranking    Down in Ranking

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

less than October 2018, but 5,000 
head more than September 2019.

California’s October milk pro-
duction totaled 3.411 billion 
pounds, up 2.8 percent from Octo-
ber 2018, due to 5,000 fewer milk 
cows but 60 more pounds of milk 
per cow. 

California’s September milk 
production was up 1.6 percent 
from September 2018.

Wisconsin’s October milk pro-
duction totaled 2.566 billion 
pounds, up 1 percent from October 
2018, due to 6,000 fewer milk cows 
but 30 more pounds of milk per 
cow. Wisconsin’s September milk 
production was revised down by 
13 million pounds, so output was 
up slightly from September 2018, 
rather than up 0.6 percent as ini-
tially estimated.

October milk production in 
Idaho totaled 1.31 billion pounds, 
up 2.3 percent from October 2018, 
due to 20,000 more milk cows but 
20 less pounds of milk per cow. 

Idaho’s September milk pro-
duction was revised up by 4 mil-
lion pounds, so output was up 3.9 
percent from a year earlier, rather 
than up 3.6 percent as originally 
estimated.

New York’s October milk pro-
duction totaled 1.261 billion 
pounds, up 1.8 percent from Octo-
ber 2018, due to 5,000 more milk 
cows and 20 more pounds of milk 
per cow. New York’s September 
milk output had been up 1.7 per-
cent from September 2018.

Milk production in Texas dur-
ing October totaled 1.142 billion 
pounds, up 9.3 percent from Octo-
ber 2018, due to 31,000 more milk 
cows and 65 more pounds of milk 
per cow. Texas’s September milk 
production had also been up 9.3 
percent from a year earlier.

Michigan’s October milk pro-
duction totaled 954 million 
pounds, up 3 percent from October 
2018, due to 6,000 more milk cows 
and 35 more pounds of milk per 
cow. Michigan’s September milk 
output was revised up by 2 mil-
lion pounds, so production was up 
4 percent from September 2018, 
rather than up 3.8 percent as ini-
tially estimated.

Minnesota’s October milk 
production totaled 831 million 
pounds, up 1.8 percent from Octo-
ber 2018, due to 4,000 fewer milk 
cows but 50 more pounds of milk 
per cow. Minnesota’s September 
milk output was revised up by 7 
million pounds, so production 
was up 2 percent from September 

2018, rather than up 1.1 percent as 
originally estimated.

October milk production in 
Pennsylvania totaled 827 million 
pounds, down 3.5 percent from 
October 2018, due to 30,000 fewer 
milk cows but 40 more pounds of 
milk per cow. 

Pennsylvania’s September milk 
output had been down 3.8 percent 
from a year earlier.

New Mexico’s October milk 
production totaled 674 million 
pounds, up 2.3 percent from Octo-
ber 2018, due to 1,000 more milk 
cows and 40 more pounds of milk 
per cow. 

New Mexico’s September milk 
production had been up 2 percent 
from September 2018.

Washington’s October milk 
production totaled 569 million 
pounds, down 0.4 percent from 
October 2018, due to 2,000 more 
milk cows but 20 less pounds of 
milk per cow. 

Washington’s September milk 
output had been up 1.8 percent 
from a year earlier.

All told for the 24 reporting 
states in October, compared to 
October 2018, milk production 
was higher in 16 states, with those 
increases ranging from 0.5 percent 
in both Oregon and Vermont to 
9.3 percent in Texas; and lower in 
eight states, with those declines 
ranging from minus 0.4 percent in 
Washington to minus 7 percent in 
Virginia.

16,500

17,000

17,500

18,000

18,500

19,000

19,500

J F M A M J J A S O N D

Total US Milk Production
2018 vs. 2019

(in millions of pounds)

Nutricepts, Inc. 
T: 952-707-0207
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CrystalBanTM allows for a more precise management 
of moisture levels. This allows you to convert blocks 
into thinner cheese slices and longer shreds 
without fracturing the cheese.

  More precise management of moisture levels
  No visible crystals   
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  Better Slicing and Shredding characteristics
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Convertability
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Cropp
Continued from p. 4

milk supplies are still keeping milk 
plant capacities rather tight and 
at a level to meet market needs 
so milk plants are not encouraging 
expanded milk production. 

USDA is forecasting 2020 milk 
production to be 1.7% higher than 
2019, the result of just 10,000 
more milk cows, but 1.7% more 
milk per cow. I think this increase 
in milk per cow could end up on 
the high side.

On the demand side, domestic 
cheese sales are expected to show 
continued growth. 

Dairy exports are expected to 
be higher than 2019. World milk 
production amongst the major 
dairy exporters, EU, New Zea-
land, Argentina and Australia is 
expected to show only modest 
growth holding down growth in 
their dairy exports and opening up 

opportunities for the US. World 
dairy product prices should also 
strengthen. 

Once the holiday demand for 
butter and cheese is over and as we 
move into next year we can expect 
cheese prices to weaken, which is 
already occurring and the Class III 
price to fall below $18 by January. 
As of now I could see the Class III 
price averaging in the $17.40’s for 
the first quarter, the $17.30’s for 
the second quarter, the $18.20’s for 
the third quarter and the $18.70’s 
fourth quarter for an average near 
$18 for the year, more than a $1.00 
higher than 2019. 

But, this is a higher forecast 
than USDA which forecast an 
average of $17.50. 

Current Class III futures are also 
lower especially for the second half 
of the year when Class III stay well 
below $18. But, a lot can happen 
as we go through the year that will 
change forecasts.
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Global Dairy Trade Price Index Rises 
1.7%; Only Butter, AMF Prices Decline
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 1.7 percent from the pre-
vious auction, which was held two 
weeks ago.

That marked the fifth consecu-
tive increase in the GDT price 
index.

In this week’s auction, which 
featured 187 participating bidders 
and 134 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, rennet casein and lactose; 
and lower for butter and anhydrous 
milkfat (AMF). 

Buttermilk powder wasn’t 
offered on this week’s auction, and 
a sweet whey powder average price 
wasn’t available.

Results from this week’s GDT 
auction, with comparisons to the 

3.3 percent; Contract 4, $3,059 
per ton, up 3.4 percent; and SMP-
Contract 5, $3,073 per ton, up 3.7 
percent.

Whole milk powder (WMP):
The average winning price was 
$3,321 per ton ($1.51 per pound), 
up 2.2 percent. Average winning 
prices were: Contract 1, $3,327 
per ton, up 2 percent; Contract 
2, $3,309 per ton, up 2.3 percent; 
Contract 3, $3,321 per ton, up 2 
percent; Contract 4, $3,341 per 
ton, up 2.1 percent; and WMP 
Contract 5, $3,344 per ton, up 2.6 
percent.

Butter: The average winning 
price was $4,061 per ton ($1.84 per 
pound), down 1.3 percent. Average 
winning prices were: Contract 1, 
$4,200 per ton, down 1.1 percent; 
Contract 2, $4,050 per ton, down 
1 percent; Contract 3, $4,045 per 
ton, down 1.6 percent; Contract 4, 
$4,045 per ton, down 2.1 percent; 
and Contract 5, $4,045 per ton, 
down 1.6 percent.

Anhydrous milkfat: The aver-
age winning price was $5,108 per 
ton ($2.32 per pound), down 1.5 
percent. Average winning prices 
for anhydrous milkfat were: Con-
tract 1, $5,259 per ton, down 1 
percent; Contract 2, $5,048 per 
ton, down 1.7 percent; Contract 
3, $5,141 per ton, down 0.7 per-
cent; Contract 4, $5,099 per ton, 
down 2.2 percent; and Contract 
5, $5,136 per ton, down 1.5 per-
cent.

Rennet casein: The average 
winning price was $7,668 per ton 
($3.48 per pound), up 5.6 percent. 
Average winning prices were: 
Contract 1, $7,860 per ton, up 5.4 
percent; Contract 2, $7,575 per 
ton, up 4.6 percent; Contract 3, 
$7,585 per ton, up 5.1 percent; and 
Contract 4, $7,880 per ton, up 7.9 
percent.

Lactose: The average winning 
price was $775 per ton (35.1 cents 
per pound), up 1.3 percent. That 
was for Contract 2.

auction held two weeks ago, were 
as follows:

Cheddar cheese: The average 
winning price was $3,701 per met-
ric ton ($1.68 per pound), up 2.5 
percent. Average winning prices 
were: Contract 1 (December), 
$3,762 per ton, up 3.1 percent; 
Contract 2 (January 2020), $3,678 
per ton, up 6.8 percent; Contract 
3 (February), $3,692 per ton, up 
4.4 percent; Contract 4 (March), 
$3,675 per ton, down 3.3 percent; 
and Contract 5 (April), $3,905 per 
ton, up 0.3 percent.

Skim milk powder (SMP): The 
average winning price was $3,017 
per ton ($1.37 per pound), up 3.3 
percent. Average winning prices 
were: Contract 1, $3,112 per ton, 
up 5.9 percent; SMP Contract 2, 
$2,977 per ton, up 2.9 percent; 
Contract 3, $3,060 per ton, up 

FDA Extends 
Comment Period On 
New Era Of Smarter 
Food Safety 
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
announced that is extending the 
comment period on the “New Era 
of Smarter Food Safety.”

Two months ago, FDA had 
announced that it would hold a 
public meeting on Oct. 21, 2019, 
to gather input from stakeholders 
on a modern approach the agency 
is planning to take to strengthen 
its protection of the food supply. 

In addition to the input 
received at that meeting, FDA 
also requested written comments. 
The original deadline for submit-
ting comments was Nov. 20, 2019; 
FDA is now extending that com-
ment deadline to Dec. 5, 2019.

FDA said it is extending the 
comment deadline in response 
to requests for an extension. The 
Grocery Manufacturers Associa-
tion (GMA) requested that the 
comment period be extended to 
Dec. 20, 2019, because the agen-
cy’s request for comments “poses 
a number of important questions 
spanning a variety of topics rang-
ing from technologies to enable 
traceability to behavioral science 
principles that can be harnessed to 
foster food safety cultures.

 The input received at the pub-
lic meeting, and in comments, will 
help shape an “FDA Blueprint for 
a New Era of Smarter Food Safety,” 
according to the agency. 

Electronic comments must be 
submitted on or before Dec. 5. 
Comments may be submitted at 
www.regulations.gov. the docket 
number is FDA-2019-N-4187.
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Baetje Farms, St. James Cheese, NOLA 
Brewery, Partner For Reblochon Style

New Orleans, LA—The St. 
James Cheese Company, Baetje 
Farms and Urban South Brewery 
collectively debuted their new 
artisan cheese here recently at 
the second annual Fete Des Fro-
mages.

New Orleans’ St. James 
Cheese Company and Urban 
South Brewery collaborated with 
Baetje Farms of Bloomsdale, MO, 
for an interpretation of the classic 
French Reblochon soft cheese.

The new cheese was unveiled 
last weekend at New Orleans’ 
largest cheese festival, Fete des 
Fromages.  

“We’ve been fortunate to 
work with Liz Thorpe to present 
cheese and beer pairing classes at 
the brewery, and we’re excited to 
highlight how perfectly beer pairs 
with cheese,” said Urban South 
Brewery events manager Chris 
Marshall.  

“Beer and cheese are natural 
partners, since beer offers so many 
potential flavors and textures to 
complement or contrast with 
cheese,” Marshall  said. 

Becoming the craft beer part-
ner for Fete des Fromages was the 
next logical step for us and we’re 
very excited to be featured, he 
continued.

The new washed-rind cheese 
is Baetje Farms’ Valle bathed in 
Urban South’s Holy Roller IPA.

“When making beer-washed 
cheese, it’s important to choose 
a beer you like as the rind will 
absorb those flavors and colors,” 
said Shanna Starnes, co-owner of 
Baetje Farms. 

“Washing our Vallee with Holy 
Roller was a delight as it brought 
through that bold IPA flavor,” 
Starnes said. “It was smooth to 
start and we were pleasantly 
surprised at how the IPA came 
through with a more distinct fin-
ish.” 

Now in its second year, Fete des 
Fromages, also known as NOLA 
cheese fest, brings more than 150 
cheeses to the grounds of the 
New Orleans Jazz Museum for a 
day of sampling. Cheese makers  
come from France, Italy, Swit-
zerland, and Australia, as well as 
Wisconsin, Vermont, Georgia, 
and Louisiana.

This year, the event has 
been expanded with events on 
Wednesday, Nov. 13 and Friday, 
Nov. 15 before the all-day festival 
on Saturday, Nov. 16.  For more 
information, visit www.stjame-
scheese.com or www.baetjefarms.
com.

Clyde Williams, cheese maker at Baetje Farms of Bloomsdale, MO, displays a rack of 
bloomy rind goat and mixed milk cheese. Baetje Farms recently introduced The Artisan, a 
wedding and event venue at the farm, and a new tasting room is set to open next spring.        
                                                                                            Photo credit: Baetje Farms
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DFA, Minnesota 
Attorney General 
Reach Agreement On 
School Milk Bidding
St. Paul, MN—Minnesota Attor-
ney General Keith Ellison on Tues-
day announced that his office has 
entered into an agreement with 
Dairy Farmers of America (DFA) 
regarding bidding for school milk 
sales in more than 40 Minnesota 
school districts.

DFA had purchased a milk pro-
cessing plant in St. Paul called the 
St. Paul Facility from Agropur, the 
Minnesota Office of the Attorney 
General (OAG) noted. 

The state of Minnesota alleged 
that DFA’s acquisition of the St. 
Paul Facility adversely affects the 
markets for the sale of school milk 
to individual school districts in 
Minnesota as well as the market 
for producer milk in Minnesota. 
The state alleged that the acquisi-
tion’s elimination of head-to-head 
competition between Kemps, a 
wholly owned subsidiary of DFA, 
and the St. Paul Facility would 
hurt school milk purchasers and 
producer entities.

The state also alleged that the 
acquisition is likely to substantially 
lessen competition in the Min-
nesota school milk market and is 
likely to substantially lessen com-
petition for producer milk in Min-
nesota. And the state alleged that 
the contract between DFA and 
Agropur for the purchase of the 
St. Paul Facility is an unreasonable 
restraint of trade.

DFA denied the state’s allega-
tions, including that its acqusition 
adversely affects any relevant and 
properly defined product or geo-
graphic market or is an unreason-
able restraint of trade.

As part of an “Assurance of 
Discontinuance” that the Minne-
sota Attorney General’s Office has 
reached with DFA, beginning in 
the 2020-21 and running through 
the 2029-30 school years, DFA will 
bid for school milk sales for those 
districts and programs at a price 
no higher than the price success-
fully bid by either Kemp’s or the St. 
Paul Facility in the 2018-19 school 
hear, adjusted to reflect the current 
milk industry.

This will blunt the anticompeti-
tive edge of DFA’s purchase of the 
St. Paul Facility and make it easier 
for those districts and programs to 
buy milk for students at affordable 
prices, according to the OAG.

Changed facts or circumstances 
include material changes to the 
CMPC supply plant system, mate-
rial changes to Pennsylvania Milk 
Marketing Board (PMMB) pricing, 
material changes in the volume 
or nature of the milk purchases 
(including the  use of dairy alterna-
tives or synthetic dairy products) by 
a relevant school district, material 
changes in the costs of production 
or distribution of school milk that 
are not included in the adjusted 
margin, material changes to the 
federal order system, or material 
changes in DFA’s ownership of 
plants in Minnesota or supply of 
raw milk in the Upper Midwest 
federal order, which impact DFA’s 
ability to perform under this Assur-
ance, or which have the effect of 
reducing DFA’s obligations under 
this Assurance, as perceived or 
understood by the OAG.

DFA is entering into this Assur-
ance solely for the purposes of 
settlement, the Assurance noted. 
Nothing in the Assurance consti-
tutes an admission of liability by 
DFA of any of the allegations set 
forth in the Assurance.
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Pennsylvania Milk 
Marketing Board 
Distributes Trickling 
Springs Creamery 
Milk Dealer Bond
Harrisburg, PA—The Penn-
sylvania Milk Marketing Board 
(PMMB) issued an order earlier 
this month, distributing the pro-
ceeds of Trickling Springs Cream-
ery’s milk dealer bond.

The bond proceeds of 
$453,749.40 will be distributed 
to the three producers who were 
not paid when Trickling Springs 
ceased operations at the end of 
September, the PMMB explained.

Each producer will be paid in full 
for September 2019 milk shipments 
to Trickling Springs. Two of the 
producers were still owed premium 
payments for July and August milk 
shipments when Trickling Springs 
closed. The remainder of the bond 
proceeds have been prorated and 
paid to those producers.

The dairy farmers affected by the 
Trickling Springs closure have all 
found other markets, the PMMB 
noted.

UF Milk In Cheese
(Continued from p. 1)

ment of the finished food as “ultra-
filtered milk” and “ultrafiltered 
nonfat milk,” respectively. 

FDA tentatively concluded 
that the proposed rule, if finalized, 
would promote honesty and fair 
dealing in the interest of consum-
ers and, to the extent practicable, 
achieve consistency with existing 
international standards of iden-
tity for cheeses and related cheese 
products. 

The agency received about 24 
responses (letters and emails), each 
containing one or more comments, 
in response to that 2005 proposed 
rule.

In December of 2007, USDA 
reopened the comment period on 
that proposed rule, noting that it 
had received a number of com-
ments that were opposed to the 
proposed requirement to declare 
fluid UF milk, when used, as 
“ultrafiltered milk” or “ultrafil-
tered nonfat milk,” as appropriate, 
in the ingredient statement of the 
finished cheese.

At that time, FDA reopened the 
comment period on the 2005 pro-
posed rule to seek further comment 
only on two specific issues raised 
by the comments concerning the 
proposed ingredient declaration. 
The agency received more than a 
dozen responses to its request for 
comments.

While FDA still hasn’t issued a 
final rule on this issue, the agency 
did, in August of 2017, release 
guidance that advised manufac-
turers of its intent to exercise 
enforcement discretion regarding 
the use and labeling of ultrafiltered 
milk and ultrafiltered nonfat milk 
in the production of standardized 
cheeses and related cheese prod-
ucts, when used in addition to the 
dairy ingredients specified in the 
federal standards of identity, pro-
vided that the physical, chemical, 
and organoleptic properties of the 
cheese or cheese product are not 
affected.

In that guidance, FDA encour-
aged manufacturers of standardized 
cheeses and related cheese prod-
ucts to identify fluid UF milk and 
fluid UF nonfat milk, when used as 
ingredients, as “ultrafiltered milk” 
and “ultrafiltered nonfat milk” 
when feasible and appropriate.

That said, FDA stated in the 
guidance that it does not intend to 
take action against companies that 
manufacture standardized cheeses 
and related cheese products that 
contain fluid UF milk or fluid UF 
nonfat milk without declaring 
them in the ingredient statement, 
as long as their labels declare milk 
or nonfat milk in the ingredient 
statement.

FDA said it plans to reopen 
the comment period on the 2005 
proposed rule to obtain current 
views of stakeholders and industry 

practices on a narrow set of issues 
and to invite comment on specific 
issues. The reopened comment 
period will be for 90 days.

Final Yogurt Standard Coming
Also as part of its semiannual 
regulatory agenda, FDA plans to 
issue a final rule, in approximately 
May of 2020, that would amend 
the standard of identity for yogurt 
and revoke the standards of iden-
tity for lowfat yogurt and nonfat 
yogurt. 

This final rule will modern-
ize the standard for technological 
advances, to preserve the basic 
nature and essential characteristics 
of yogurt, and to promote honesty 
and fair dealing in the interest of 
consumers, FDA said.

The effort to amend the fed-
eral standards of identity for 
yogurt date back almost 20 years. 
The National Yogurt Association 
(NYA) petitioned FDA in Febru-
ary 2000 to revoke the standards 
of identity for lowfat yogurt and 
nonfat yogurt, amend the current 
standard of identity for yogurt, and 
amend the standard of identity for 
cultured milk.

Three years later, FDA pub-
lished an advance notice of pro-
posed rulemaking on that petition 
and asked for public input on the 
proposal. And in January 2009, 
FDA published a proposed rule to 
revoke its regulations on the stan-
dards of identity for lowfat yogurt 
and nonfat yogurt and amend the 
standard of identity for yogurt in 
numerous respects.

That proposal has yet to be 
finalized.

Definition Of ‘Healthy’
Also according to FDA’s semi-
annual regulatory agenda, the 
agency is planning to issue a pro-
posed rule in the near future that 
would update the definition for 
the implied nutrient content claim 
“healthy” to make it more consis-
tent with current public health 
recommendations, including those 
captured in recent changes to the 
Nutrition Facts label. 

The existing definition for 
“healthy” is based on nutrition rec-
ommendations regarding intake of 
fat, saturated fat, and cholesterol, 
and specific nutrients consumers 
were not getting enough of in the 
early 1990s, FDA noted. Nutrition 
recommendations have evolved 
since that time; recommended 
diets now focus on dietary patterns, 
which includes getting enough of 
certain food groups such as lowfat 
dairy, fruits, vegetables, and whole 
grains.

Claims on food packages such as 
“healthy” can provide quick signals 
to consumers about the healthful-
ness of a food or beverage, thereby 
making it easier for busy consum-
ers to make healthy choices, FDA 
said.

The agency said it is proposing 
to update the existing nutrient con-

tent claim definition of “healthy” 
based on the food groups recom-
mended by the Dietary Guidelines 
for Americans and also require a 
food product to be limited in cer-
tain nutrients, including saturated 
fat, sodium, and added sugar, to 
ensure that foods bearing the claim 
can help consumers build more 
healthful diets to reduce their risk 
of diet-related chronic disease.

In 2016, FDA published guid-
ance on the use of the term 
“healthy” in the labeling of food 
products. 

The guidance was intended to 
advise food manufacturers of the 
agency’s intent to exercise enforce-
ment discretion relative to foods 
that use the implied nutrient con-
tent claim “healthy” on their labels 
which: are not low in total fat, but 
have a fat profile makeup of pre-
dominantly mono- and polyunsa-
tured fats; or contain at least 10 
percent of the Daily Value (DV) 
per reference amount customarily 
consumedof potassium or vitamin 
D.

Food products bearing the 
“healthy” claim currently make up 
a small percentage (5 percent) of 
total packaged foods, FDA said.
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DSM To Buy CSK
(Continued from p. 10

that it was looking for a new stra-
tegic alliance with the aim of 
acclerating the company’s growth. 
The sale of the company to a new 
shareholder was also investigated. 
This process led to the acquisition 
of CSK by DSM.

“We are pleased that CSK 
Food Enrichment is able to fur-
ther develop under the wings of 
the Dutch-based company DSM 
and see a bright future for the 
company, which will also be of 
benefit to FrieslandCampina,” 
said Hans Meeuwis, president, 
FrieslandCampina Dairy Essen-
tials. “Solid long-term arrange-
ments have been made with the 
new owner securing a sustainable 
continuation of our relationship 

and the future availability of our 
unique ‘Dutch heritage cultures’. 
This is a good outcome for all par-
ties involved.”

Dairy is DSM’s single largest 
segment in food and beverages, 
and customers are increasingly 
looking for solution providers with 
a broad portfolio of offerings and 
deep expertise to support them in 
delivering differentiating, delicious 
and sustainable end products for 
consumers, DSM said. 

The combination of DSM’s dairy 
business and CSK Food Enrich-
ment will be even better able to 
serve those needs, and well-placed 
to address the fast-growing dairy 
cultures market.

With the acquisition of CSK, 
DSM will further strengthen its 
production portfolio and applica-
tion know-how and expertise in 

food and beverage, in particular in 
the complementary area of taste, 
texture and bio-preservation solu-
tions for semi-hard cheeses such as 
Dutch heritage cheeses Gouda and 
Edam, DSM stated.

The transaction will include 
CSK’s state-of-the-art dairy appli-
cation center in the heart of Food 
Valley, Wageningen, the Nether-
lands. 

It will also bring CSK’s high-
tech fermentation facility in 
Leeuwarden, the Netherlands, 
into DSM’s global manufactur-
ing network, providing additional 
production capacity for a range of 
products.

In 2018, CSK generated net 
sales of 65 million euros, with 
approximately 180 employees, 
around 150 of whom are based in
the Netherlands.

CSK entered the United States 
cheese market seven years ago, and 
since then has established itself 
in the US (for more information, 
please see Cheese Reporter’s CSK 
Meets Demand For Distinct Flavors 
In Specialty, American Type Cheese,
on page 12 of our July 26th issue).

“In DSM, we recognize the 
opportunity for CSK to make the 
leap forward that we were looking 
for,” said Sanne Melles, CEO of 
CSK. “Our combined capabilities 
will accelerate our international 
growth ambition and enhance our 
innovative offerings to the dairy 
industry.”

“We are very much looking for-
ward to welcoming Royal CSK to 
DSM. Our companies have a great 
fit together, with shared passion for 
dairy, skilled and dedicated people, 
and complementary solution port-
folios,” said Patrick Niels, DSM 
Food Specialties president.

“This is also a testament 
to DSM’s commitment to the 
dairy industry, which we support 
throughout our Nutrition busi-
nesses,” Niels continued. 

The two companies share a long 
history of serving food and bever-
age markets, with deep roots in the 
Netherlands. 

“Today’s dairy needs are con-
stantly changing, and DSM 
continues to invest in enabling 
customers to keep satisfying con-
sumer demand, helping them 
grow their business, while we grow 
ours in line with our purpose-led, 
performance-driven strategy. The 
acquisition of CSK will greatly 
strengthen our ability to do so,” 
Niels said.

CSK has a track record of Dutch 
heritage semi-hard cheese cultures 
of more than 100 years since its 
founding in 1905, while in 2019 
DSM is celebrating 150 years of 
fermentation and biotechnology 
innovation at its site in Delft, it 
was stated.

USDA Seeks Dairy
(Continued from p. 1)

Jenny Babiuch, at (816) 823-1145; 
email jenny.babiuch@usda.gov.

Fluid Milk Solicitations
The Agricultural Marketing Ser-
vice has also issued three separate 
solicitations for fresh fluid milk 
for delivery during the first four 
months of 2020. 

Under one invitation (number 
200006594), the Agricultural Mar-
keting Service  is seeking a total of 
4,541,400 containers of fluid milk 
for delivery from Jan. 6 to Apr. 1, 
2020.

That quantity includes 338,400 
gallons of 1 percent milk in one-
gallon containers; 526,500 half-
gallon containers of 1 percent milk; 
835,200 gallons of 2 percent milk; 
1,701,000 half-gallon containers 
of 2 percent milk; 532,800 gallons 

of whole milk; and 607,500 half-
gallon containers of whole milk.

Bids under this invitation are 
due by 1:00 p.m. Central time on 
Wednesday, Dec. 4.

Under another invitation 
(number 200006595), the Agri-
cultural Marketing Service is seek-
ing a total of 50,400 containers of 
fluid milk for delivery from Jan. 6 
to Apr. 1, 2020. 

That quantity includes 3,600 
half-gallons of 1 percent milk; 
13,500 gallons of 2 percent milk; 
27,900 half-gallons of 1 percent 
milk; and 5,400 half-gallons of 
whole milk. 

Bids under this invitation 
are due by 1:00 p.m. Central on 
Wednesday, Dec. 4.

And under a third invitation 
(number 2000006608), AMS is 
seeking a total of 93,600 gallons 
of fluid milk for delivery from Jan. 
20 to Apr. 1, 2020. That total 

includes 72,000 gallons of 2 per-
cent milk and 21,600 gallons of 
whole milk.

Bids are due on Friday, Dec. 6, 
by 1:00 Central time.

Comments Sought on 
Natural Pepper Jack Cheese
In other AMS commodity procure-
ment developments, the Agricul-
tural Marketing Service  is seeking 
comments on a draft commodity 
requirements document for Natu-
ral Pepper Jack Cheese. 

Under the draft product require-
ments, the cheese would have to 
comply with all applicable federal 
regulations, including, but not lim-
ited to, federal standards of identity 
for Monterey cheese and Monterey 
Jack cheese and flavored standard-
ized cheeses. 

The cheese would have to con-
tain an even distribution of brined 
jalapeno peppers; serrano peppers 

and/or red bell peppers may be 
included.

The Pepper Jack cheese should 
have a mild to medium spiced 
jalapeno flavor and possess a 
characteristic Pepper Jack cheese 
flavor. 

The cheese should be white to 
light in color with an even distri-
bution of peppers. 

Colors from peppers should not 
smear or bleed. The cheese should 
have a slightly open texture and be 
free from all foreign and extrane-
ous materials. 

Shredded Pepper Jack can con-
tain no more than 6.0 percent 
fines.

Comments on this draft com-
modity requirements document for 
Natural Pepper Jack cheese should 
be submitted by Nov. 27, 2019, to 
Yvette Percell, at yvette.percell@
usda.gov; and Kayla Johnson, at 
kayla.johnson@usda.gov.
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Processing Environment Monitoring Is 
Most Effective Way To Reduce Listeria
Brussels, Belgium—Effective 
processing environment monitor-
ing, through swabbing food con-
tact surfaces (FCS) and non-FCS, 
remains the most efficient proac-
tive approach to Listeria mono-
cytogenes reduction, according to 
new guidance published recently 
by the International Dairy Federa-
tion (IDF).

Pasteurization has had a major 
impact on reducing the occurrence 
of listeriosis, but contamination 
of processed dairy products still 
occurs on rare occasions, the IDF 
noted. Between 1985 and 2019, 
there have been 40 confirmed 
major recorded outbreaks of liste-
riosis associated with commercially 
pasteurized dairy products.

In most cases where a source was 
identified, L. monocytogenes was 
found in niches in the dairy pro-
cessing environment and contam-
ination of final product occurred 
due to cross-contamination post-
pasteurization.

“Effective management and 
hazard analysis within the dairy 
processing environment can mini-
mize the likelihood of contami-
nation with L. monocytogenes, 
therefore giving better food safety 
assurances,” said Francois Bourdi-
chon, main author of the new IDF 
publication, Ecology of Listeria spp. 
and Listeria monocytogenes — Sig-
nificance in Dairy Production.

The publication summarizes risk 
areas and measures that should 

be taken in the food production 
process to minimize the risk of L. 
monocytogenes contamination in 
dairy products.

Regulatory approaches applied 
to L. monocytogenes in foods 
mainly focus on end-product test-
ing, with a product classification 
in three main categories (ability to 
support growth, no growth demon-
strated and infant/medical food), 
the bulletin noted. But finished 
product testing “is not enough to 
ensure the safety of food produc-
tion.”

Final product testing is an 
important approach only where L. 
monocytogenes is likely to occur 
frequently, according to the bul-
letin. In cases where L. monocy-
togenes does not occur frequently, 
final product testing provides little 
information on product contami-
nation, its origin and how to miti-
gate it.

Any action should be focused 
on continuous and biased sampling 
of the processing environment, tar-
geting areas with a positive result 
for additional hygiene measures, 
e.g., root cause analysis, the bulle-
tin said. As it has been noted that 
contamination of non-FCS with 
Listeria spp, including L. monocy-
togenes, usually precedes contami-
nation of FCS, a more beneficial 
strategy, therefore, is to have in 
place a validated and effective 
process environment monitoring 
(PEM) program, including Liste-

ria spp, as then the likelihood of 
cross-contamination to final dairy 
products is reduced.

Listeria spp. and L. monocyto-
genes have been isolated from a 
variety of sites within dairy manu-
facturing plants, although these 
bacteria are most frequently found 
in moist environments or areas 
with condensation or standing 
water or food residues, including 
drains, floors, coolers, conveyors 
and case washing areas, the bul-
letin noted. Biofilms within manu-
facturing plants, including in dairy 
processing, might serve as a source 
of L. monocytogenes for processed 
foods.

In general, relatively high 
numbers of L. monocytogenes are 
required to cause disease, the bul-
letin explained. Due to intrinsic 
factors, such as undissociated lac-
tate in some semi-hard cheeses or 
in acidic products such as yogurts, 
not all dairy products could sup-
port the growth of L. monocyto-
genes to achieve the high numbers 
required.

Also, cross contamination 
from the processing environment 
is unlikely to result directly in 
such high numbers, the bulletin 
said. Therefore, the ability of 
the dairy products to support the 
growth of L. monocytogenes is 
paramount.

As Listeria spp. are ubiquitous 
in the environment, complete 
elimination of the genus, and L. 
monocytogenes in particular, from 
the processing environment is an 
unrealistic aim, the bulletin said. 
Control of L. monocytogenes in 
the processing environment is, 
however, an achievable aim.

Sampling a dairy processing 
environment for L. monocytogenes 
is based on a seek and search (and 
destroy) bias to look for harborage 
sites where contamination could 
occur, as opposed to selecting sam-
pling sites for negative results to 
adhere to regulations, the bulletin 
said. 

A well-designed PEM is one 
which actually finds the pathogen 
of concern, so that the data can be 
used to track any trends towards 
the increase or decrease of the 
organism in the dairy processing 
environment.

Sampling of a processing envi-
ronment should be based on prod-
uct proximity, including looking 
for harborage sites close to the end 
product. PEM for L. monocyto-
genes and Listeria spp. should be 
focused on the wet zones of the 
environment, e.g., the cleaning 
station, water condensates and 
drains.

The bulletin is available at 
www.idf-fil.org.

Online Entry Now 
Open For 2020 
World Championship 
Cheese Contest
Madison—Dairy processors from 
around the world are invited to 
enter the biennial World Cham-
pionship Cheese Contest, with 
event organizers accepting entries 
of cheese, butter, yogurt, and dry 
dairy ingredients now through 
Jan. 31, 2020.

Hosted by the Wis-
consin Cheese Mak-
er s  Assoc iat ion 
(WCMA), this con-
test is the largest 
technical dairy prod-
ucts evaluation in the 
world.  In 2018, it featured 
a record-setting 3,402 entries from 
26 countries, with a hard sheep’s 
milk cheese called Esquirrou made 
in France at Mauleon Fromagerie 
and imported by Savencia Cheese 
USA taking top honors.

“We’re thrilled to give cheese 
makers an opportunity to earn 
industry acclaim and new custom-
ers in a global marketplace,” said 
WCMA executive director John 
Umhoefer.  

Dairy manufacturers, processors, 
and marketers should note that 
the 2020 World Championship 
Cheese Contest will include 132 
classes of dairy products, including 
new categories for dried milk and 
whey powders.

To offer competitors real-time 
access to product scores and score 
sheets, the World Championship 
Cheese Contest offers MyEntries 
– a secure online entry system at 
WorldChampionCheese.org.  

The online entry fee for 
the World Cheese Con-

test per product is $70, 
while the fee for paper 
submissions is $80 per 
product. 

Contestants must 
enter by Jan. 31, 2020, 

to participate in the event.  
Judging will take place here 

March 3-5 at the Monona Terrace 
Convention Center in Madison.

For questions, contact WCMA 
events manager Kirsten Strohm-
enger via email: kstrohmenger@
wischeesemakers.org or call (608) 
286-1001. 

Registration, contest classes, 
rules and important dates can be 
found online at www.WorldCham-
pionCheese.org.
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Jan. 19-21: Winter Fancy Food 
Show, Moscone Center, San 
Francisco, CA. For details, visit 
www.specialtyfood.com.

•
Jan. 26-29: Dairy Forum 2020, 
The Westin Kierland Resort & 
Spa, Scottsdale, AZ. Details and 
registration information avail-
able at www.idfa.org.

•
March 3-5: World Champion-
ship Cheese Contest, Monona 
Terrace Convention Center, 
Madison, WI. Visit www.world-
championcheese.org.

•
March 17-19: 22nd Dairy Ingre-
dients Symposium, Santa Bar-
bara Hilton Beachfront Resort, 
Santa Barbara, CA. Visit www.
adpi.org for more details.

•
March 29-April 1: International 
Pizza Expo, Las Vegas Conven-
tion Center, Las Vegas, NV. Visit 
www.pizzaexpo.com.

•
April 14-16: Cheese Expo, Wis-
consin Center, Milwaukee, WI. 
For details, visit www.cheese-
expo.org.

•
April 26-28: American Dairy 
Products Association and the 
American Butter Institute’s Joint 
Annual Meeting, Hyatt Regency 
Chicago, Chicago, IL. For infor-
mation, visit www.adpi.org.

•
May 31-June 2: IDDBA Expo, 
Indianapolis, IN. More informa-
tion will be available online at 
www.iddba.org.

•
July 12-55: IFT Annual Meet-
ing & Food Expo, McCormick 
Place, Chicago, IL. For details, 
visit www.ift.og.

•
July 22-25: American Cheese 
Society’s Annual Cheese Con-
ference & Competition, Port-
land, OR. Registration and more 
information will soon be avail-
able online at www.cheeseso-
ciety.org.

•
Aug. 6-7: Idaho Milk Processors 
Association’s Annual Meeting, 
Sun Valley Resort, Sun Valley, 
ID. For more information, visit 
www.idfa.us.

PLANNING GUIDE
Ithaca, NY—Cornell University 
Extension is set to host three Arti-
san Dairy Food Safety Coaching 
Workshops in 2020, with registra-
tion now open for the first work-
shop next January.

This course is intended for arti-
san cheese and dairy food produc-
ers who are preparing to create, 
or are already developing, a Food 
Safety Modernization Act (FSMA) 
compliant food safety plan for their 
facility.   

The goal is to provide coach-
ing sessions that guide attendees 
through each step in development 
process. Preventive Controls Qual-
ified Individual (PCQI) lead train-
ers will be present to review key 
food safety plan topics.  After each 
section, participants will split into 
groups and develop a food safety 
plan with coaching from instruc-
tors. Templates will be provided to 
facilitate plan development, but 
attendees are encouraged to bring 
their current or in-progress plans.

The course is not intended to 
provide PCQI certification, and 

it’s strongly recommended that 
attendees complete the Food 
Safety Preventive Controls Alli-
ance (FSPCA) PCQI certification 
course or similar program before 
attending the workshop.

Workshop is limited to the first 
20 registrants. Additional regis-
trants will be added to a wait list 
and additional workshops sched-
uled as needed to meet demand.

The first workshop will be held 
Jan. 16-17, 2020 at the Hartford 
Times Building in Hartford, CT. 

A second workshop is slated 
for April 6-7 in New York City 
(exact location TBD), and the 
third workshop is set for Nov. 2 at 
the National Ice Cream Retailers 
Association Annual Convention 
at the Rosen Hotel in Orlando, FL.

The support of the Innovation 
Center for US Dairy allows this 
course to be provided at a reduced 
cost to artisan dairy producers for 
$49. 

For complete details, visit www.
dairyextension.foodscience.cornell.
edu.

Cornell Schedules Three Artisan Dairy   
Food Safety Coaching Workshops For 2020

UW-River Falls Announces Cheese & Dairy 
Workshops, Short Courses For Coming Year
River Falls, WI—The Univer-
sity of Wisconsin-River Falls has 
recently announced its lineup of 
dairy processing workshops for 
2020 here in the newly-renovated 
Wisconsin Cheese Makers Asso-
ciation (WCMA) Training Room 
and Dairy Pilot Plant.

The calendar kicks off with a 
three-day, hands-on HACCP 
workshop March 18-20 open to 
all food processors, suppliers and 
regulators who wish to learn or 
review the basics of HACCP in a 
food facility. 

Topics will include the poten-
tial of food safety hazards, prerequi-
sites, validation of HACCP plans, 
implementing HACCP, and regu-
lation. 

A registration price of $795 
includes a textbook, workbook, 
and workshop binder.

The UW-River Falls will host 
two pasteurization short courses
in the coming year: March 5-6 and 
Sept. 10-11. Each two-day course 
will provide an in-depth training 
program for new pasteurizer opera-
tors. Successful completion of the 
course will meet ATCP 65.54, 
Wisconsin Administrative Code 

for trained pasteurizer operator 
personnel. 

Instructors will cover topics 
like raw milk microbiology, patho-
genic organisms, thermalizing, CIP 
requirements, VAT and HTST pas-
teurization, recording information, 
placement of seals, and a broken 
seal event. Cost to attend is $475 
per student.

Dates have also been arranged 
for UWRF’s Cheesemaker’s Short 
Course, scheduled for Feb. 24-28 
and Sept. 28-Oct. 2. This five-day, 
hands-on course offers instruction 
on basic dairy chemistry and com-
position, milk microbiology, starter 
cultures and the manufacture of a 
variety of cheeses. 

The course is designed for begin-
ning cheese makers or anyone 
interested in gaining more knowl-
edge in cheesemaking technology.  
Topics will include basic cheese-
making process, milk composition, 
microbiology, dairy cultures, regu-
lations, and sanitation.

Cost to attend is $895 per stu-
dent. For more details on each 
course or to register online, visit 
www.uwrf.edu/ANFS/DairyPro-
cessingWorkshops.cfm.

Iowa State Dairy 
Association Meeting 
Is Dec. 4-5 In Ames
Ames, IA—The Iowa State Dairy 
Association (ISDA) will hold its 
annual meeting here Dec. 4-5 at 
the Quality Inn & Suites Starlite 
Village Conference Center.

All ISDA members are invited 
to attend, as well as anyone inter-
ested in dairy and the opportunity 
of becoming a member.

The meeting begins Wednesday 
at 4 p.m. with an educational ses-
sion led by Don Schindler with 
Dairy Management, Inc. (DMI) 
on how to market dairy products 
successfully to conflicted, health-
seeking consumers in today’s digi-
tal marketplace. 

A dinner and ISDA policy meet-
ing will take place at 6 p.m.

Thursday begins with a tour of 
the Iowa State University (ISU) 
Food Science Lab, followed by an 
ISU update by food science profes-
sor Stephanie Clark.

Farmer relations manager Jenna 
Finch will provide a Midwest Dairy 
update, and Matt Tranel of Com-
modity Risk Management Group 
will highlight tools that are avail-
able for dairy industry members to 
reduce risk. Tranel will also give 
an overview of the current market 
landscape.

Lunch will begin at 11:45 a.m. 
Corey Geiger, managing editor 
of Hoard’s Dairyman will serve as 
keynote speaker. Geiger, who has 
spoken in Canada, China, Mexico, 
the United Arab Emirates, Singa-
pore and 19 US states, will cover 
genomics, US dairy exports, and 
the relationship between the US 
dairy industry and China.

Attendees will adjourn at 1:30 
p.m., during which time the ISDA 
business meeting will take place, 
with delegates required to attend.

There is no cost to attend the 
meeting, and lunch will be pro-
vided. A block of rooms at the 
Quality Inn & Suites has been 
reserved for $94 per room, with 
limited availability.

A detailed agenda, registration 
details, and weather-related meet-
ing status notifications are avail-
able online at www.iowadairy.org/
registration. For questions, contact 
ISDA’s Mitch Schulte at (319) 
775-3451 or via email: mitch-
schulte@iowadairy.org.
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1. Equipment for Sale

FOR SALE: VAT PASTEURIZER C. 
van ‘t Riet, Double O, 2,000 liter/528 
gallon. Includes lids, airspace heating, 
circulation pump, curd knives, stir strips, 
leak detection valve, chart recorder, 
product/airspace thermometers. 
$34,000 OBO (360) 880-7782.

EQUIPMENT FOR SALE: Cryovac 
Rotary Chamber Vac Model 8610-14. 4 
chambers with 14” dual seal wire set-
up. Chamber product size is 12”x14” 
or 6”x18”. Machine is 460 volt 3 phase. 
Completely refurbished. Call 608-437-
5598 x 2344 or email: akosharek@
dairyfoodusa.com

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

1. Equipment for Sale

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

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

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

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

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

2. Equipment Wanted

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

3. Products, Services

FOR SALE: Unique Corrugated Cow 
Print Gift Boxes for the Holidays 
or year-round Regular Cow Print.
Various sizes available from Dairyland 
Packaging.  Please e-mail: sandy@
dairylandpackaging.com or call (608) 
798-2247.  Check out our website: 
dairylandpackaging.com.  We are 
your source for all packaging needs.

4. Walls & Ceiling

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

5. Real Estate

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

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

Classified Advertisements should be placed 
by Thursday for the Friday issue. Classified ads 
charged at $0.75 per word. Display Classified 
advertisements charged at per column inch 
rate. For more information, call 608-316-3792 
or email kthome@cheesereporter.com

6. Promotion & Placement

PROMOTE  YOURSELF - By contact-
ing Tom Sloan & Associates. Job 
enhancement thru results oriented pro-
fessionals. We place cheese makers, 
production, technical, maintenance, engi-
neering  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.

7. Products, Services

Looking for hard-to-find products or ser-
vices? Advertise here. 

10. Cheese & Dairy Products

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

15. Warehousing

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

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

Manways & 
Inspection Ports 

Sanitary, Heavy-Duty  
Prevents CIP Solution, 

Air and Powder Leakage 
Evaporator Dryer Technologies, Inc. 
         www.evapdryertech.com  

COME TO THE 
EXPERTS
WHEN YOU'RE 
TALKING SEPARATORS
& CLARIFIERS

COME TO THE 
EXPERTS
WHEN YOU'RE 
TALKING SEPARATORS
& CLARIFIERS

80 Years of 
Combined
Experience 
and Honesty
in the Sale of:
• Separators
• Clari�ers
• Centrifuges
• Surplus Westfalia Parts
• Surplus Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

Overstock Items 40% off

Call Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.
E1921 County Road J • Kewaunee, WI 54216

P: (920) 863-3306 •  F: (920) 863-6485  
 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

 Nov. 16 Nov. 9 Nov. 2 Oct. 26
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1539 2.1205 2.0785• 2.0570 
Sales Volume  Pounds
US 14,116,995 13,851,502 13,849,697• 13,396,049

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

Weighted Price  Dollars/Pound  
US 2.4137 2.3222 2.1917 2.0771 
Adjusted to 38% Moisture  
US 2.2913 2.2028 2.0791 1.9685 
Sales Volume  Pounds
US 11,530,822 10,728,394 10,822,448 11,155,683 
Weighted Moisture Content Percent
US 34.69 34.64 34.64 34.58

Butter

Weighted Price  Dollars/Pound
US 2.0898 2.0861 2.1177 2.1414 
Sales Volume                                        Pounds
US 3,071,068 3,299,083 2,300,343 3,597,901

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.2992 0.3001 0.3099 0.3255
Sales Volume
US 6,720,192 8,010,053 7,464,801 8,216,718

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.1549 1.1421• 1.1332 1.1221•
Sales Volume  Pounds
US 15,216,271 18,612,117• 25,177,510 20,940,127• 
     

November 20, 2019—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

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

PLEASE SEND ME MORE INFORMATION ON:
___Advertising  ___Subscribing       _____Subscripion Change   ___Other_________________

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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HISTORICAL MILK PRICES - CLASS II
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘17 16.36 16.52 16.21 14.81 14.84 16.15 17.48 17.56 16.80 15.95 15.32 14.49
‘18 14.11 13.44 13.88 14.03 14.47 15.48 15.20 15.07 15.13 15.54 15.63 15.67
‘19 15.74 16.13 16.61 16.38 16.48 17.30 17.61 17.60 16.93 16.68 

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - December 2019
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $19.33 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $11.61 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $13.01 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $8.73 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $2.3208 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $9.43 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.0478 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.0879 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.1479 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.2000 lb.
 Cheese, US 40-pound blocks . . . . . . . . . . . . . . . . .  $2.1374 lb.
 Cheese, US 500-pound barrels  . . . . . . . . . . . . . . .  $2.2486 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.2997 lb.

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
11-15 November 19 20.25 16.70 30.400 115.075 210.525 2.1550
11-18 November 19 20.31 16.70 30.150 115.050 211.000 2.1630
11-19 November 19 20.32 16.70 30.150 115.200 210.525 2.1620
11-13 November 19 20.34 16.69 30.000 115.200 210.550 2.1640
11-21 November 19 20.37 16.65 30.375 115.300 209.975 2.1660

11-15 December 19 18.56 16.98 33.200 119.250 210.250 1.9620
11-18 December 19 18.47 16.98 33.300 120.000 209.925 1.9510
11-19 December 19 18.39 17.11 33.000 120.750 210.000 1.9430
11-13 December 19 18.44 17.10 33.000 120.100 210.050 1.9480
11-21 December 19 18.69 17.07 34.200 120.300 208.850 1.9700

11-15 January 20 17.89 17.19 36.500 122.300 209.025 1.8710
11-18 January 20 17.88 17.25 37.000 123.000 209.200 1.8690
11-19 January 20 17.93 17.38 37.000 123.025 209.100 1.8750
11-13 January 20 17.96 17.37 37.000 123.575 208.700 1.8790
11-21 January 20 17.81 17.34 37.550 123.725 208.350 1.8990

11-15 February 20 17.30 17.33 37.050 123.725 210.525 1.8040
11-18 February 20 17.32 17.39 37.250 124.500 210.025 1.8070
11-19 February 20 17.42 17.54 37.500 124.700 210.025 1.8140
11-13 February 20 17.45 17.50 37.500 124.750 209.575 1.8220
11-21 February 20 18.19 17.50 38.000 125.225 209.500 1.8450

11-15 March 20 17.07 17.42 37.825 124.800 210.500 1.7800
11-18 March 20 17.09 17.50 38.000 125.650 210.500 1.7790
11-19 March 20 17.20 17.64 38.100 126.100 210.275 1.7900
11-13 March 20 17.20 17.61 38.100 125.650 210.550 1.7930
11-21 March 20 17.69 17.45 38.000 126.175 210.200 1.8030

11-15 April 20 17.14 17.63 38.900 125.750 213.000 1.7790
11-18 April 20 17.12 17.67 39.000 125.925 213.025 1.7790
11-19 April 20 17.18 17.78 39.000 127.025 212.750 1.7790
11-13 April 20 17.21 17.77 39.000 126.475 212.275 1.7840
11-21 April 20 17.34 17.58 39.000 127.100 212.000 1.7880

11-15 May 20 17.20 17.84 39.700 126.500 216.250 1.7870
11-18 May 20 17.20 17.87 39.700 127.000 215.750 1.7820
11-19 May 20 17.23 17.95 39.700 127.750 215.500 1.7880
11-13 May 20 17.27 17.94 39.700 127.600 215.550 1.7890
11-21 May 20 17.30 17.94 39.700 127.650 215.250 1.7880

11-15 June 20 17.38 17.94 39.500 127.400 218.075 1.7980
11-18 June 20 17.32 17.99 39.000 127.650 218.500 1.7950
11-19 June 20 17.36 18.10 39.000 128.400 217.975 1.7980
11-13 June 20 17.37 17.98 39.000 127.650 217.500 1.7950
11-21 June 20 17.37 18.03 39.200 128.000 217.500 1.7950

11-15 July 20 17.55 18.03 40.025 126.925 219.750 1.8150
11-18 July 20 17.50 18.07 40.025 127.375 219.750 1.8090
11-19 July 20 17.59 18.15 40.025 129.000 219.275 1.8120
11-13 July 20 17.57 18.15 40.025 128.100 219.300 1.8120
11-21 July 20 17.55 18.15 40.025 128.100 219.300 1.8100

11-15 August 20 17.64 18.10 40.525 127.000 221.300 1.8170
11-18 August 20 17.58 18.14 40.525 128.225 221.300 1.8140
11-19 August 20 17.64 18.22 40.525 128.700 221.000 1.8180
11-13 August 20 17.64 18.22 40.525 129.000 221.000 1.8180
11-21 August 20 17.62 18.22 40.525 129.050 220.825 1.8150

11-15 September 20 17.71 18.14 41.275 127.175 223.000 1.8250
11-18 September 20 17.68 18.17 41.275 127.750 223.000 1.8210
11-19 September 20 17.73 18.28 41.275 129.000 222.825 1.8230
11-13 September 20 17.72 18.28 41.275 129.000 222.000 1.8230
11-21 September 20 17.69 18.27 41.275 129.300 221.750 1.8200

Interest - Nov. 21 23,269 7,530 2,373 8,309 9,445 19,888

$14.00

$15.00

$16.00

$17.00

$18.00

$19.00

$20.00

$21.00

$22.00

$23.00

$24.00

2011 2013 2015 2017 2019

Federal Order Class I Base Price
Annual Average: 2011 – 2019 Price per Hundredweight

$1.35
$1.40
$1.45
$1.50
$1.55
$1.60
$1.65
$1.70
$1.75
$1.80
$1.85
$1.90
$1.95
$2.00
$2.05
$2.10
$2.15
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - NOVEMBER 20
WEST: Grocery stores’ interests in but-
ter have been up. Processors report that 
additional requests have been coming in 
for the past two weeks. A few bulk butter 
sellers received unexpected inquiries from 
unfamiliar buyers, which make them believe 
that bulk butter demands are increasing. 
Although there have been some repair/main-
tenance issues in recent days, butter orders 
are being delivered on time. More cream is 
going to the  manufacturing of Class II dairy 
products for the holiday. However, available 
loads are still enough for butter processing.

CENTRAL: Butter makers are providing 
some nuance in the cream narrative. Some 
say cream is readily available at similar mul-
tiples to the past month. Others say cream 
is available, but they are having a hard time 
finding favorable rates. Some continue to 
locate loads from western sources. Regard-
less, expectations are that cream will be read-
ily available next week due to Thanksgiving. 
Butter churning is generally steady, while 
some butter makers are slotting a day for the 
micro-fixing of bulk butter. Fall stores of bulk 

butter have moved as expected, and invento-
ries are in a general balance. Organic butter 
production is increasing regionally, with some 
organic cream becoming more available of 
late. Butter markets continue to maintain at 
just above the $2 mark. Undoubtedly, higher 
domestic stores and an increasing amount 
of imports are keeping butter markets toward 
the lower end of their range-bound status.

NORTHEAST: Butter churning is light 
to moderate with an expectation of churns 
ramping it  up going into Thanksgiving.Some 
butter/powder operations have limited cream 
sales, beyond regular customer accounts. 
Others have discontinued cream sales alto-
gether. Bulk butter offerings range tight to 
closely balanced. As the analysis unfolds, 
pre-holiday buying interest is winding down 
as some retail buyers scale back promo-
tions, while others continue to embrace the 
upcoming holiday with feature activity. Butter 
orders in the foodservice sector are gener-
ally good, but at odds with a national res-
taurant performance report indicating a net 
decline in same store sales.

NATIONAL - NOV. 15: Cheese production continues at steady to more active rates in the 
US. Milk availability was mixed, but cheese producers are beginning to find more discounted 
spot loads. Holiday-related cheese ads are increasing. Northeastern contacts relay Mozzarella 
and Provolone demand is stable. Curd orders have slowed seasonally, but some curd produc-
ers have shifted to barrel production with current market trends. Speaking of which, cheese 
markets are facing some downward pressure. Generally, markets are in a correction/descen-
sion status. Most contacts expected  some market pushback, but concerns now center around 
how much of a slide will occur before markets regulate.

NORTHEAST- NOV. 20:  Cheese makers relay production schedules are steady this 
week. Manufacturers’ cheese supplies are fairly available in the region. Market participants 
have started to see price pressure on Cheddar block and barrel prices. However, many oper-
ations report their customers’ regular orders are stable and healthy with the holiday demand 
season. Milk in the Northeast is available for most Class III needs. Grocery stores are still 
shelling out cheese ads for the Thanksgiving holiday. Cheddar cheese block and barrel spot
sales are also quiet on various market exchanges at this time.
 
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3850 - $2.6725 Process 5-lb sliced: $2.4250 - $2.9050
Muenster:  $2.3725 - $2.7225 Swiss Cuts 10-14 lbs: $3.4125 - $3.7350

MIDWEST AREA - NOV. 20: Cheese markets are beginning to play a larger role in rank-
and-file cheese production in the Upper Midwest. A growing number of plant managers are 
hesitant to add to production schedules in light of the slide, or the correction, of current mar-
ket prices. Additionally, contacts say the price gap is a continued concern, as block prices are 
sliding quicker than those of barrels. Cheese demand, in most varieties, is steady to slower, 
in line with seasonal trends. Barrel producers are reporting record-breaking years. They say 
strong orders have continued later into the year than expected. Milk availability reports are 
painting a complex picture. Some holiday related milk discounts are being reported at $2.50 
under Class, while others continue to report milk premiums at $1.00 over Class.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.3000 - $2.7250 Cheddar 40# Block: $2.0225 - $2.4225
Monterey Jack 10#: $2.2750 - $2.4800 Mozzarella 5-6#: $2.1000 - $3.0450
 Muenster 5#  $2.3000 - $2.7250 Process 5# Loaf: $2.3550 - $2.7150
Grade A Swiss 6-9#:  $2.9275 - $3.0450 Blue 5# Loaf: $2.5675 - $3.6375
 
WEST - NOV. 20: Western manufacturers say cheese is moving well through contracts. 
Pizza sales are steady. Retail accounts are making orders as expected, but additional 
demand just is not there. Spot sales have been slow to develop, even as prices decrease 
on the CME. Barrel cheese is available, and blocks are plentiful. As a result, buyers do not 
have an urgency to take on additional loads of cheese. Instead, they can wait for deals, or 
buy as needed. Milk for processing is abundant and cheese production is active.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2600 - $2.4600
Cheddar 40# Block: $2.0125 - $2.5025 Monterey Jack 10#: $2.2475 - $2.5225
Process 5# Loaf:  $2.3725 - $2.6275 Swiss 6-9# Cuts: $3.0100 - $3.4400
 
FOREIGN -TYPE CHEESE - NOV. 20:  In Germany, retailers and other industry 
players are still ordering large volumes of sliced cheese ahead of the upcoming holidays. 
Right now, only contractual requests are being  fulfilled as cheese continues to be limited 
for spot buying. Processors report getting more inquiries from non-habitual customers in 
quest of additional cheese to meet their needs. Sliced cheese sales within and outside the 
European Union are very good. The market remains a seller’s market as cheese providers 
can enforce higher prices, which buyers are obligated to accept. US domestic prices for Blue, 
Gorgonzola, Parmesan, and Romano have declined by $0.1800, but all the other prices in 
the table below are stable.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4450 - 3.9325
Gorgonzola:    $3.6900 - 5.7400 $2.9525 - 3.6700
Parmesan (Italy):  0 $3.8325 - 5.9225
Romano (Cows Milk):  0 $3.6350 - 5.7900
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.4500 - 3.7725

DRY DAIRY PRODUCTS - NOVEMBER 21
NDM - CENTRAL: Low/medium heat 
NDM prices held steady, except a slight 
slip on the bottom of the range. Trading 
was somewhat active in both the Central 
and eastern regions. Other powder markets 
within the Midwest saw a slowdown ahead 
of next week’s holiday, but NDM trading 
held on. Producers say two factors are put-
ting upward pressure on markets: cheese 
producers using NDM to fortify and Mexi-
can buying. Both of these market boons 
have a limited shelf life. Cheese makers are 
beginning to report discounted spot milk, 
which would naturally limit NDM fortifying. 
Mexican buyers are likely nearing  their 
peak holiday purchasing. 

NDM - WEST: Stronger low/medium 
heat NDM price trend in the West points to 
firming market conditions. Prices have aug-
mented both on the range and at the bot-
tom of the mostly series. Trading activities 
have also increased as industry participants 
attempt to buy additional loads for hedg-
ing against expected higher prices in the 
future. According to contacts, low/medium 
heat NDM export sales to the Middle East 
are more active than usual. Interests from 
Mexican and Southeast Asian customers 

are still high. Domestically, growing low/
medium heat NDM usage in cheese stan-
dardization is causing a rise in its demands. 

NDM - EAST: Low/medium heat NDM 
prices are steady in the mostly series, but 
moved lower at the bottom of the range, 
with cash sales of NDM with limited 
shelf-life. Some NDM manufacturers are 
reporting sold-out positions. This week, 
production output is highly variable, by 
plant, for low/medium heat NDM across the 
region. Sources point to milk intakes levels 
determining the production levels, as active 
bottling takes place ahead of Thanksgiving. 
However, bottlers are preparing to suspend 
operations later this week, enhancing sur-
plus milk availability and the  likelihood of 
increased NDM output/inventories. 

LACTOSE: Industry views of lactose 
demand seem to vary and depend on a 
matter of perspective. While lactose is mov-
ing well through current contracts, the spot 
market remains weak. A few processors 
say uncertainty in international markets 
compel them to commit much of their pro-
duction without having to depend on the 
spot market to clear inventories. 

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

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

11/18/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  49,441 77,673
11/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  54,613 80,133
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -5,172 -2,460
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -9 -3

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional dairy ad numbers increased 8 percent this week. Organic dairy ad numbers 
decreased 55 percent. There are over 20 times more conventional dairy ads than organic 
dairy ads. Even as Thanksgiving lies ahead, the most advertised product/category this week 
is conventional ice cream in 48- to 64-ounce containers, up 66 percent from last week. The 
average advertised price, $2.96, is up $0.05 from last week. 

Conventional cheese ad numbers increased 3 percent. Organic cheese numbers decreased 
77 percent. The average price for conventional 8-ounce shred cheese is $2.31, down $0.05 
from last week. Organic 8-ounce shred has an average price of $3.99, yielding a $1.68 organic 
price premium. The average price for conventional 8-ounce block cheese is $2.28, down $0.05.

Conventional yogurt ad numbers decreased 20 percent. Organic yogurt ads decreased 79 per-
cent. The average advertised price for conventional Greek yogurt in 4- to 6-ounce containers 
is $1.00, up $0.02 from last week. The national average price for conventional milk half-gallons 
is $2.92, compared to $3.73 for organic milk half-gallons, an organic price premium of $0.81. 
This is the lowest half-gallon milk organic price premium of 2019.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.31
Cheese 8 oz block: $3.99
Cheese 8 oz shred: $3.99
Cheese 1 lb block: $5.99
Yogurt 32 oz: $3.72

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $5.89
Milk ½ gallon: $3.73
Milk UHT 8 oz: $1.25
Milk gallon: $5.00
Sour Cream 16 oz: $2.39

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 22
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW

3.16 3.23 3.06 2.86 3.00 3.31 3.39 

2.28 2.32 2.36 1.94 2.08 2.14 2.00 

4.04 3.37 4.99 3.00 NA 3.99 3.99

6.89 NA 6.99 NA NA 6.99 6.78

2.31 2.35 2.23 2.10 1.97 2.59 3.14

4.99 NA 4.99 NA NA NA NA

1.89 2.13 1.99 1.34 NA 1.57 1.99

1.72 1.59 1.82 1.65 1.52 1.86 1.54

2.76 2.99 NA 2.99 NA 2.49 NA

3.97 4.15 3.99 3.99 3.99 3.49 4.38 

2.96 2.69 2.98 2.71 3.55 3.29 2.97

2.92 3.99 3.00 NA 2.14 NA 2.69 

2.19 NA NA 2.50 NA NA 1.99 

1.74 1.76 1.91 1.39 1.70 1.80 1.43 

1.00 1.00 1.00 .99 1.01 1.00 .97 

4.81 4.99 NA 3.69 4.99 NA NA

.52 .56 .49 .50 .50 NA .50

2.72 2.69 NA NA 2.00 2.90 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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - NOVEMBER 18 - 22, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.1550 $1.8675 $2.0750 $1.2175 $0.3325
November 18 (-4¼) (-2¼) (+¾) (NC) (+1¼)

TUESDAY $2.1500 $1.8375 $2.0650 $1.2350 $0.3325
November 19 (-½) (-3) (-1) (+1¾) (NC)

WEDNESDAY $2.1500 $1.8375 $2.0475 $1.2250 $0.3450
November 20 (NC) (NC) (-1¾) (-1) (+1¼)

THURSDAY $2.1850 $1.8425 $2.0400 $1.2250 $0.3550
November 21 (+3½) (+½) (-¾) (NC) (+1)

FRIDAY $2.1850 $1.8425 $2.0250 $1.2200 $0.3475
November 22 (NC) (NC) (-1½) (-½) (-¾)

Week’s AVG $2.1650 $1.8455 $2.0505 $1.2245 $0.3425
Change (-0.0060) (-0.0855) (-0.0165) (+0.0095) (+0.0495)

Last Week’s $2.2710 $1.9310 $2.0670 $1.2150 $0.2930
AVG

2018 AVG $1.2625 $1.3650 $2.30416 $0.8900 $0.4250
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - NOVEMBER 18 - 22, 2019

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

Cheese Comment:  Two cars of blocks were sold Monday, both at $1.8675, which 
set the price. Three cars of blocks were sold Tuesday, the last at $1.8375, which 
set the price. No blocks were sold Wednesday, and the price didn’t change. Four 
cars of blocks were sold Thursday; an unfilled bid for 1 car at $1.8425 then set the 
price. No blocks were sold Friday and the price was unchanged. The barrel price fell 
Monday on a sale at $2.1550, declined Tuesday on a sale at $2.1500, then increased 
Thursday on an unfilled bid at $2.1850. A total of nine carloads of block were traded 
this week at the CME.

Butter Comment: The price increased Monday on a sale at $2.0750, fell Tuesday 
on a sale at $2.0650, declined Wednesday on an uncovered offer at $2.0475, fell 
Thursday on a sale at $2.0400, and declined Friday on an unfilled bid at $2.0250 
(following a sale at a lower price).

Nonfat Dry Milk Comment: The price rose Tuesday on a sale at $1.2350, fell 
Wednesday on a sale at $1.2250, and declined Friday on a sale at $1.2200. 15 
carloads of NDM were traded on Friday.

Dry Whey Comment: The price increased Monday on a sale at 33.25 cents, rose 
Wednesday on a sale at 34.50 cents, increased Thursday on a sale at 35.50 cents, 
then fell Friday on a sale at 34.75 cents.

RELEASE DATE - NOVEMBER 21, 2019

Animal Feed Whey—Central: Milk Replacer:  .2300 (+½) – .2500 (NC) 

Buttermilk Powder:
 Central & East:   1.0900 (+1) – 1.1300 (-1) West: 1.0500 (NC) – 1.1500 (NC) 
 Mostly:   1.0800 (NC) – 1.1200 (+1)

Casein: Rennet:  3.4350 (+24¼) – 3.5675 (+18¼)  Acid: $3.3125 (+1) – $3.5225 (+5¼)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2725 (+1¾) – .3350 (NC)    Mostly: .2900 (+1) – .3250 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2375 (+1¼) – .3900 (-1) Mostly: .2875 (+1¼) – .3200 (-1)

Dry Whey—NorthEast: .3025 (-1¾) – .3600 (NC) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .3700 (NC)   Mostly:  .2500 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.1675 (-¼) – 1.2500 (NC)   Mostly: 1.1900 (NC) – 1.2250 (NC)
 High Heat:  1.2500 (NC) – 1.3500 (+2) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1400 (+½) – 1.2700 (+2½)   Mostly: 1.2000 (NC) – 1.2300 (+1)
 High Heat:  1.2500 (NC) – 1.3800 (+2½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.1100 (NC) Mostly: .8800 (NC) – 1.0300 (NC)

Whole Milk—National:       1.7200 (-3) – 1.8000 (NC)

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

For more information, visit www.loosmachine.com

Divert your product particulate quickly and effortlessly!
We incorporate a unique sanitary design that is both  tool-less and 

dimensionally consistent for easy change over. 
This product is available in sizes 4” – 10” & great for Curd, Powder & IQF Products. 

Pneumatic or electric  actuation options available. 

EU-Singapore Trade 
Agreement Enters 
Into Force; EU       
GIs To Be Protected
Brussels, Belgium—European 
Union (EU) member countries 
earlier this month endorsed a 
trade agreement between the EU 
and Singapore, meaning that the 
agreement entered into force on 
Thursday, Nov. 21, 2019.

Singapore is by far the EU’s larg-
est trading partner in the South-
east Asian region, with a total 
bilateral trade in goods of over 53 
billion euros. 

Over 10,000 EU companies are 
established in Singapore and use 
it as a hub for the entire Pacific 
region, according to the European 
Commission.

Under the trade agreement, 
Singapore will remove all remain-
ing tariffs on EU products. 

In the area of intellectual prop-
erty rights, Singapore has agreed to 
strengthen its existing geographi-
cal indications (GI) regime by set-
ting up a system to register GIs in 
Singapore. 

Once registered in Singapore, 
around 190 GIs for wines, spirits 
and certain agricultural products 
will enjoy levels of protection 
equal to those in the EU thanks to 
this agreement. 

This includes Danablu cheese 
from Denmark; Feta cheese from 
Greece; Mahon-Menorca and 
Queso Manchego from Spain; 

Comte, Reblochon/Reblochon de 
Savoie, Roquefort, Camembert de 
Normandie, Brie de Meaux and 
Emmental de Savoie from France; 
Provolone Valpadana, Taleggio, 
Asiago, Fontina, Gorgonzola, 
Grana Padano, Mozzarella di Bufala 
Campana, Parmigiano Reggiano, 
Pecorino Romano, Pecorino Sardo 
and Pecorino Toscano from Italy; 
and Queijo S. Jorge from Portugal.

Sanitary and phytosanitary mea-
sures (SPS) will not be changed by 
the agreement. While maintain-
ing safety requirements, the trade 
agreement aims to facilitate EU-
Singapore trade in food products.

“Our trade agreement with Sin-
gapore provides further evidence 
of our commitment to fair and 
rules-based trade. The agreement 
will benefit workers, farmers and 
companies of all sizes, both here 
and in Singapore,” said Cecilia 
Malmstrom, the EU’s trade com-
missioner.

“This agreement means that 
in the last five years we’ve put in 
place 16 EU trade deals,” Malm-
strom continued. “This brings the 
total to 42 trade agreements with 
73 partners, accounting for a third 
of total EU trade. This is the larg-
est such network in the world.”

“This is the European Union’s 
first bilateral trade agreement with 
a Southeast Asian country, a build-
ing block towards a closer relation-
ship between Europe and one of 
the most dynamic regions in the 
world,” commented Jean-Claude 
Juncker, president of the European 
Commission. 




