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China Agrees To Protect Numerous EU 
Geographical Indications For Cheese

Nonfat dry milk exports dur-
ing September totaled 144 million 
pounds, up 25 percent from Sep-
tember 2018. NDM exports dur-
ing the first nine months of 2019 
totaled 1.09 billion pounds, down 
11 percent from the first nine 
months of 2018.

Exports of dried whey during 
September totaled 27.4 million 
pounds, down 22 percent from 
September 2018. 

Dried whey exports during the 
January-September totaled 263 
million pounds, down 32 percent 
from a year earlier.

September exports of whey pro-
tein concentrate totaled 23.6 mil-
lion pounds, down 6 percent from 
September 2018. Whey protein 
concentrate exports during the first 
nine months of this year totaled 
198.1 million pounds, down 27 
percent from the first nine months 
of last year.

Lactose exports during Septem-
ber totaled 47.9 million pounds, 
down 13 percent from September 
2018. Lactose exports during the 
first nine months of 2019 totaled 
484.2 million pounds, down 9

• See Sept. Dairy Trade, p. 5

US Dairy Exports Increased 17% In 
Sept.; Dairy Imports Rose 28%
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September Cheese 
Exports Increased 
12%, Cheese Imports 
Jumped 35%
Washington—US dairy exports 
during September were valued 
at $501.1 million, up 17 percent 
from September 2018, accord-
ing to figures released Tuesday by 
USDA’s Foreign Agricultural Ser-
vice (FAS).

Dairy exports during the first 
nine months of 2019 were valued 
at $4.37 billion, up 4 percent from 
the first nine months of 2018.

US dairy imports during Sep-
tember were valued at $281.1 
million, up 28 percent from Sep-
tember 2018. 

Dairy imports during the first 
nine months of this year were val-
ued at $2.37 billion, up 10 percent 
from the first nine months of last 
year.

Leading markets for US dairy 
exports during the January-Sep-
tember 2019 period, on a value 
basis, with comparisons to a year 
earlier, were: Mexico, $1.13 bil-
lion, up 9 percent; Canada, $502 
million, up 4 percent; China, 

$278.6 million, down 31 percent; 
South Korea, $263.1 million, up 
17 percent; Japan, $218.8 million, 
up 4 percent; Philippines, $194.1 
million, up 1 percent; Indonesia, 
$162.5 million, up 28 percent; 
Vietnam, $120.7 million, up 7 per-
cent; and Australia, $113 million, 
down 4 percent.

Cheese exports during Septem-
ber totaled 60.4 million pounds, up 
12 percent from September 2018.   
The value of those exports, $125.7 
million, was up 20 percent.

Cheese exports during the first 
nine months totaled 604.8 million 
pounds, up 3 percent from the first 
nine months of last year. The value 
of those exports, $1.15 billion, was 
also up 3 percent.

Leading markets for US cheese 
exports during the January-Sep-
tember 2019 period, on a volume 
basis, with comparisons to the 
same period last year, were: Mex-
ico, 150.9 million pounds, down 7 
percent; South Korea, 110.9 mil-
lion pounds, up 13 percent; Japan, 
63.5 million pounds, up 6 percent; 
Chile, 18.5 million pounds, up 4 
percent; and Saudi Arabia, 16.8 
million pounds, up 24 percent.

Cheese Production 
Rose 2.1% In Sept.; 
Cheddar Output Fell 
3.1%, Dry Whey 
Production Jumped
Washington—US cheese produc-
tion during September totaled 
1.081 billion pounds, up 2.1 per-
cent from September 2018, USDA’s 
National Agricultural Statistics 
Service (NASS) reported Tuesday.

Cheese production during the 
first nine months of 2019 totaled 
9.77 billion pounds, up 1.1 percent 
from the first nine months of 2018.

Regional cheese production in 
September, with comparisons to 
September 2018, was as follows: 
Central, 498.9 million pounds, 
up 2 percent; West, 450.4 million 
pounds, up 1 percent; and Atlan-
tic, 131.6 million pounds, up 6 
percent.

September cheese production in 
the states broken out by NASS, 
with comparisons to September 
2018, was: Wisconsin, 281.3 mil-
lion pounds, up 0.7 percent; Cali-
fornia, 203.5 million pounds, down 
0.9 percent; Idaho, 83.7 million 
pounds, down 1.3 percent; New 
Mexico, 76.5 million pounds, up 
6.4 percent; Minnesota, 59.8 mil-
lion pouns, up 0.1 percent; Penn-
sylvania, 33.7 million pounds, 
down 1.1 percent; South Dakota, 
29.7 million pounds, up 25.6 per-
cent; Iowa, 27.5 million pounds, 
up 14.7 percent; Ohio, 18.8 mil-
lion pounds, down 9.9 percent; 
Oregon, 17.5 million pounds, up 
2.2 percent; Vermont, 11.9 million 
pounds, down 3.6 percent; Illinois,

• See Cheese Output Up, p. 6

FDA To Continue 
FSMA Enforcement 
Discretion 
Policy For Some 
Co-Manufacturers
Silver Spring, MD— The US 
Food and Drug Administration 
(FDA) said this week that it will 
be continuing its enforcement 
discretion policy for compliance 
with certain Food Safety Modern-
ization Act (FSMA) supply-chain 
program requirements applicable 
to receiving facilities that are co-
manufacturers.

Three of the rules created to 
implement FSMA — Preventive 
Controls for Human Foods, Pre-
ventive Controls for Animal Food, 
and the Foreign Supplier Verifica-
tion Programs (FSVP) — require 
co-manufacturers that are receiv 
ing facilities and/or importers that

• See Co-Manufacturers, p. 11

EU Undertakes Public  
Consultation On Its Quality 
Schemes, Including GIs
Brussels, Belgium—The Euro-
pean Union (EU) and China on 
Tuesday concluded negotiations 
on a bilateral agreement to pro-
tect 100 European geographi-
cal indications (GI) in China, 
including a number of GIs for 
cheeses, and 100 Chinese GIs 
in the EU against imitations and 
usurpation.

EU GIs for cheese that China 
has agreed to protect include: 
Asiago, Gorgonzola, Grana 
Padano, Mozzarella di Bufala 
Campana, Parmigiano Reggiano, 
Pecorino Romano, and Taleggio 
from Italy; Danablu from Den-
mark; Feta from Greece; Queso 
Manchego from Spain; Comte 
and Roquefort from France; and 

West Country Farmhouse Ched-
dar and White Stilton cheese/ 
Blue Stilton cheese from the 
United Kingdom.

“European geographical indi-
cation products are renowned 
across the world for their qual-
ity. Consumers are willing to 
pay a higher price, trusting the 
origin and authenticity of these 
products, while further rewarding 
farmers,” said Phil Hogan, the 
EU’s agriculture minister. 

“This agreement shows our 
commitment to working closely 
with our global trading partners 
such as China,” Hogan contin-
ued. “It is a win for both parties, 
strengthening our trading rela-
tionship, benefitting our agri-
cultural and food sectors, and 
consumers on both sides.”

• See EU GIs In China, p. 7 5
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If it comes from plants, it has to be 
more sustainable than if it comes from 
animals, right?

Well, not necessarily. The aforemen-
tioned cashews aren’t grown in the US; 
instead, they have what might be called 
a less-than-ideal path from the farm to 
the processing plant to US manufac-
turers and consumers. Hard to believe 
that’s more sustainable... 

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

Plant-Based Dairy Alternatives Losing A Bit Of Their Luster

D I C K  G R O V E S

Publisher / Editor
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tw: @cheesereporter

EDITORIAL COMMENT

Let’s face it, these are pretty heady 
times for plant-based dairy alterna-
tives. But at the same time, there 
are some indications that these 
plant-based foods are beginning to 
lose a bit of their luster.

There are many indicators of the 
rise and ongoing success of plant-
based dairy alternatives, but we’ll 
cite just three of them here, all 
courtesy of the Plant Based Foods 
Association.

First, there is a Plant Based 
Foods Association. The PBFA was 
founded back in March of 2016 as 
what it called the first trade group 
to represent the fast-growing plant-
based foods sector. One of many 
measures of an industry’s growth 
and success is the fact that it needs 
its own trade association.

Second, membership in the 
PBFA has soared since the orga-
nization was founded by a total of 
23 food companies. For example, 
a check of PBFA’s website reveals 
that there are now more than 50 
member companies that make 
plant-based dairy alternatives. 

PBFA also has 13 organization 
investors; these investment firms 
have all invested in one or more 
plant-based food companies. In 
other words, these plant-based 
food companies are attracting a fair 
amount of investor money.

And third, the PBFA reported 
earlier this year that, for the 
52-week period ending in April 
2019, sales of plant-based foods 
totaled $4.5 billion, up 11 percent 
over the 52-week period ending 
in April 2018. Among other cat-
egories, plant-based cheese sales 
were up 19 percent, plant-based 
yogurt sales were up 39 percent, 
and plant-based milk sales (at $1.9 
billion) were up 6 percent.

So, by several measures, the 
plant-based food business in gen-
eral and plant-based dairy alter-
natives in particular are enjoying 
some pretty impressive advances. 
But as with many if not most grow-
ing industries, they are also start-
ing to face some new challenges.

One of these issues was noted 
recently by John Mackey, co-

founder and CEO of Whole Foods. 
In a recent interview with CNBC, 
Mackey noted that Whole Foods 
gave plant-based meat start-up 
Beyond Meat its first shot at sell-
ing its vegan “chicken” strips.

But Mackey isn’t sold on the 
health benefits of plant-based 
meats. Some of the brands that “are 
taking the world by storm, if you 
look at the ingredients, they are 
super, highly processed foods,” he 
told CNBC. “I don’t think eating 
highly processed foods is healthy.”

As we’ve noted previously, most 
if not all plant-based dairy alterna-
tives tend not to have very short 
ingredient lists, nor do their ingre-
dient lists have very appetizing-
sounding ingredients (especially 
compared to the short ingredient 
lists for traditional dairy products).

For example, the ingredients in 
Daiya’s Monterey Jack Style Farm-
house Block are: filtered water, 
tapioca starch, coconut oil, vegan 
natural flavors, pea protein isolate, 
non-GMO expeller pressed canola 
and/or safflower oil, chicory root 
extract, sea salt, xanthan gum, lac-
tic acid (vegan), tricalcium phos-
phate, pea starch, potato protein, 
vegan enzyme, coconut cream.

Or Fresh Vegan Mozzarella from 
Miyoko’s Creamery contains the 
following: filtered water, organic 
cashews, organic coconut oil, 
organic tapioca, agar, organic cul-
tured sugar, sea salt, organic sun-
flower lecithin, and cultures. On 
top of this lengthy ingredient list is 
the emergence of some reports that 
conditions in the cashew industry 
aren’t exactly worker-friendly.

That ties in with the issue of 
sustainability. For the last several 
years, it has seemed that plant-
based foods have been given sort of 
a “free pass” in the area of sustain-
ability.  If it comes from plants, it 
has to be more sustainable than if 
it comes from animals, right?

Well, not necessarily. For exam-
ple, the aforementioned cashews 
aren’t grown in the US; instead, 
they have what might be called a 
less-than-ideal path from the farm 
to the processing plant to US man-

ufacturers and consumers. Hard 
to believe that’s more sustainable 
than a local dairy farm supplying 
milk to a local cheese or fluid milk 
plant (or, frankly, any domestically 
sourced milk processed and con-
sumed in the US).

Then there’s the nutritional 
aspect of plant-based dairy alter-
natives. Recently, a nutritionist 
warned in the online journal BMJ 
Nutrition, Prevention & Health that 
the move to plant-based and vegan 
diets risks worsening an already 
low intake of choline, an essential 
nutrient involved in brain health. 
The primary sources of dietary 
choline are beef, eggs, dairy prod-
ucts, fish and chicken, with much 
lower levels found in nuts, beans 
and cruciferous vegetables.

 Also, several medical and nutri-
tion organizations recently recom-
mended plain milk, breast milk, 
infant formula and water as part 
of a new set of beverage recom-
mendations for kids through the 
age of five. These groups cau-
tioned against plant-based non-
dairy milks, saying they provide no 
unique nutritional value.

Finally, Lisa Y. Lefferts, senior 
scientist at the Center for Science 
in the Public Interest, recently 
stated that FDA “should have done 
a more thorough job in assessing 
the safety of soy leghemoglobin,” 
a key ingredient in the Impossible 
Burger, before okaying it as a color 
additive.

And so it will continue for the 
plant-based dairy and meat alter-
natives businesses. The bigger they 
get, the more scrutiny they will be 
subject to, pretty much like the 
traditional animal-based dairy and 
meat industries have been. 

But at least the plant-based 
alternatives industry won’t have 
to worry about one threat the tra-
ditional dairy and meat industries 
have faced seemingly forever: imi-
tation products. How do you imi-
tate something that’s already an 
imitation?

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com. 
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Global Dairy Trade Price Index Rises 
3.7%; Only Cheddar, Lactose Prices Fall
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade dairy 
commodity auction increased 3.7 
percent from the previous auction, 
held three weeks ago.

That marked the fourth consec-
utive increase in the GDT price 
index.

In this week’s auction, which 
featured 199 participating bidders 
and 139 winning bidders, prices 
were higher for skim milk pow-
der, whole milk powder, butter, 
anhydrous milkfat, rennet casein 
and buttermilk powder; and lower 
for Cheddar cheese and lactose. 
Results from this week’s GDT auc-
tion, were as follows:

Cheddar cheese: The average 
winning price was $3,609 per met-
ric ton ($1.64 per pound), down 
0.6 percent. Average winning 
prices were: Contract 1 (Decem-
ber), $3,660 per ton, down 4.6 
percent; Contract 2 (January), 
$3,434 per ton, down 4.7 percent; 
Contract 3 (February), $3,542 per 
ton, down 2.9 percent; Contract 
4 (March), $3,802 per ton, up 6.3 
percent; and Contract 5 (April), 
$3,895 per ton, up 5.3 percent.

SMP: The average winning 
price was $2,924 per ton ($1.33 
per pound), up 6.7 percent. Aver-
age winning prices were: Contract 
1, $2,951 per ton, up 4.5 percent; 
Contract 2, $2,897 per ton, up 6.5; 
Contract 3, $2,953 per ton, up 7.3 
percent; Contract 4, $2,959 per 
ton, up 6.3 percent; and Contract 
5, $2,965 per ton, up 8 percent.

WMP: The average winning 
price was $3,254 per ton ($1.48 per 
pound), up 3.6 percent. Average 
winning prices were: Contract 1, 
$3,276 per ton, down 0.6 percent; 
Contract 2, $3,241 per ton, up 3.9 
percent; Contract 3, $3,260 per 
ton, up 5.2; Contract 4, $3,264 per 
ton, up 4.8 percent; and Contract 
5, $3,252 per ton, up 3.6 percent.

Butter: The average winning 
price was $4,117 per ton ($1.87 
per pound), up 0.2 percent. Aver-
age winning prices were: Contract 
1, $4,247 per ton, up 0.8 percent; 
Contract 2, $4,090 per ton, down 
0.5 percent; Contract 3, $4,110 
per ton, up 1.1 percent; contract 4, 
$4,130 per ton, up 1 percent; Con-
tract 5, $4,112 per ton, down 0.3 
percent; and Contract 6 (May), 
$4,165 per ton, down 0.7 percent.

Anhydrous milkfat: The aver-
age winning price was $5,191 per 
ton ($2.35 per pound), up 2.6 
percent. Average winning prices 
were: Contract 1, $5,323 per ton, 
up 2.4 percent; Contract 2, $5,141 
per ton, up 1.8 percent; Contract 
3, $5,178 per ton, up 2.7 percent; 
Contract 4, $5,211 per ton, up 4.5 
percent; Contract 5, $5,240 per 
ton, up 2.1 percent; and Contract 
6, $5,251 per ton, up 1.8 percent.

Rennet casein: The average 
winning price was $7,274 per ton 
($3.30 per pound), up 5.1 percent. 
Average winning prices were: Con-
tract 1, $7,460 per ton, up 6.3 per-
cent; Contract 2, $7,267 per ton, 
up 5.6 percent; Contract 3, $7,217 
per ton, up 4.5; and Contract 4, 
$7,300 per ton, up 4.7 percent.

Lactose: The average winning 
price was $768 per ton (34.8 cents 
per pound), down 1.9 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,786 per 
ton ($1.26 per pound), up 5.4 
percent. Average winning prices 
were: Contract 1, $2,880 per ton, 
up 5.3 percent; Contract 2, $2,707 

per ton, up 5.6 percent; Contract 
3, $2,915 per ton, up 6 percent; 
contract 4, $2,910 per ton, up 5.1 
percent; and Contract 5, $2,885 
per ton, up 3.8 percent.

At the meeting of the GDT 
Events Oversight Board held in 
Singapore, it was noted that Falait 
SPA ceased to be a bidder group 
member of the Oversight Board.  

Nestrade S.A., a subsidiary 
of Nestle, was elected to fill the 
vacant seat and become a bidder 
group member for the balance of 
the board’s current term that ends 
on Dec. 31, 2020. Nestrade has 
appointed Kimberly Fisk, global 
category leader, Nestle Dairy Pro-
curement, as its representative.  

In other international dairy 
price developments, the FAO 
reported that the FAO Dairy Price 
Index averaged almost 192 points 

in October, down 0.7 percent (1.4 
points) from September, represent-
ing the second consecutive month 
of decline but still 5.6 percent 
above its level in October of last 
year. 

The October decline was the 
result of notably lower quotations 
for cheese, more than offsetting 
increases in those for skim milk 
powder and whole milk powder. 
Increased export availabilities in 
New Zealand were the principal 
factor behind the latest decline in 
cheese price quotations. 

By contrast, strong import 
demand, especially from Asia 
for short-term deliveries, under-
pinned the price increases of SMP 
and WMP. After four months of 
continuous decline, butter prices 
began to stabilize, reflecting 
renewed import interests.
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from our 
archives

50 YEARS AGO
Nov. 7, 1969: Washington—
Terrance McCabe, chief officer 
of USDA’s Import Division, was 
honored here this week by the 
Wisconsin Cheese Makers Asso-
ciation for his years of service. 
McCabe gave an overview of the 
current import system, which 
allows importers to bring in prod-
ucts that have been slightly modi-
fied to avoid specific descriptions 
of products now listed on quota.

Chicago—Twelve dairy farmer 
co-ops from Wisconsin to Texas 
have merged into Associated 
Milk Producers, Inc., and have 
elected John Butterbrodt, a dairy 
farmer from Burnett, WI, as 
AMPI’s new president.

25 YEARS AGO
Nov. 4, 1994: Madison—The 
talk recently among dairy farmers 
and WMMB members was the 
erroneous news release which 
said WMMB CEO Will Dahl had 
been offered, and accepted, a job 
with the California Milk Advi-
sory Board. While it was true 
that Dahl had in fact applied for 
and been chosen for the job out 
of 300 candidates, Dahl was only 
pondering his decision when the 
announcement came that he had 
accepted the position.

Washington—The General 
Accounting Office concluded 
this week in a new report that 
three officials did not have con-
flicting financial interests with 
respect to the approval of BST/
BGH or the promulgation of the 
interim milk labeling guidance.

10 YEARS AGO
Nov. 6, 2009: Darboy, WI—
Dave Simon of Trega Foods Ltd., 
Little Chute, WI, was honored here 
this week as a new Life Member 
of the Eastern Wisconsin Cheese-
makers & Buttermakers Associa-
tion. Simon’s dedicated service to 
Wisconsin’s cheese industry dates 
back to 1984 when he and his 
wife, Judy, assumed ownership of 
Simon’s Specialty Cheese.

Chicago—Dave Fuhrmann, presi-
dent and CEO of Foremost Farms 
USA, has been elected chair of 
the National Cheese Institute. 
Other officials include Jon Davis 
of Le Sueur Cheese Co./Davisco 
Foods International, Inc., as vice 
president; and Dan Vecchiarelli 
of Leprino Foods Company as 
NCI secretary. Terry Brockman of 
Saputo Cheese USA was elected 
NCI treasurer.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App

Brussels, Belgium—The Euro-
pean Council last week adopted a 
decision to extend the period for 
the United Kingdom’s (UK) with-
drawal from the European Union 
(EU).

The extension will last until Jan. 
31, 2020, to allow more time for 
the ratification of the withdrawal 
agreement. 

The withdrawal can take place 
earlier, on December 1, 2019, or 
January 1, 2020, if the withdrawal 
agreement is ratified by both par-
ties.

For the duration of the exten-
sion, the United Kingdom 
remains an EU member country 
with all the rights and obligations 
set out in the treaties and under 
EU law.

“For the third time, the UK 
has required an extension to 
avoid a chaotic no deal Brexit. 
While we have been clear that 

a no deal Brexit would be dis-
ruptive for both consumers and 
retailers, each repeating cycle of 
parliamentary impasse and exten-
sion is costing retailers hundreds 
of millions that would be better 
spent improving customer experi-
ence and reducing prices,” com-
mented Helen Dickinson, chief 
executive of the British Retail 
Consortium (BRC).

“The UK cannot teeter on the 
edge of Brexit indefinitely. Brexit 
uncertainty continues to take its 
toll on retail businesses and the 
three millions retail jobs that exist 
today,” Dickinson said. 

Negotiators from the European 
Union and the United Kingdom 
had reached an agreement two 
weeks ago on a revised protocol 
on Ireland/Northern Ireland and a 
revised political declaration on the 
framework for the future EU-UK 
relationship.

European Council Decides To Extend Brexit 
Period Until January Of 2020

“This extension does not offer 
time for complacency and it is 
essential that Parliament commits 
to resolving Brexit once and for 
all,” the BRC’s Dickinson said.

The revised protocol provides 
a legally operative solution that 
avoids a hard border on the island 
of Ireland, protects the all-island 
economy and the Good Friday 
(Belfast) Agreement in all its 
dimensions, and safeguards the 
integrity of the EU single market, 
the European Commission noted 
at the time.

The main chainge in the politi-
cal declaration relates to the future 
EU-UK economic relationship 
where the current UK government 
has opted for a model based on a 
free trade agreement (FTA). 

The political declaration con-
firms the ambition to conclude 
a free trade agreement with zero 
tariffs and quotas between the EU 
and the UK, and states that robust 
commitments on a level playing 
field should ensure open and fair 
competition.

Wisconsin Senate 
Votes Down Pfaff As 
WDATCP Secretary
Madison—The Wisconsin State 
Senate on Tuesday voted against 
confirming Brad Pfaff as secretary 
of the Wisconsin Department of  
Agriculture, Trade and Consumer 
Protection (WDATCP).

Pfaff had been nominated for 
the post early this year by Wiscon-
sin Gov. Tony Evers, and has been 
serving as secretary-designee since.

The vote came one day after 
several dairy organizations called 
on the State Senate to approve 
Pfaff as WDATCP secretary.

The Wisconsin Cheese Makers 
Association (WCMA), in a letter 
to state senators, noted its support 

at the announcement of the sec-
retary-designee in February 2019, 
citing Pfaff ’s distinguished career 
in public service, including lead-
ership of Wisconsin Farm Service 
Agency for the US Department of 
Agriculture. 

The WCMA also noted that, 
during his tenure, Pfaff has worked 
with processors to form a new dairy 
rules advisory committee, took up 
more reasonable dairy labeling 
requirements, and partnered on 
expanding export programs. 

The Dairy Business Association 
(DBA) also voiced support for Pfaff 
in a statement released Monday.

“Our dairy farmers are being 
battered by a perfect storm of chal-
lenges, from low milk prices in 
recent years and extreme weather 
conditions to shifting regulations 

and trade disruptions. What we 
desperately need is certainty and 
stability, not a political fight,” 
DBA’s statement noted. DBA sup-
ported Pfaff’s appointment at the 
outset “and we see no reason to 
change that position now. At this 
critical moment for Wisconsin’s 
dairy community, the right thing 
to do is to keep him in place.”

Evers criticized the Senate’s 
vote.

“Brad Pfaff is an extraordinary 
person and public servant who has 
dedicated his life to serving and 
advocating for our farmers, their 
families, and our rural communi-
ties,” Evers said. 

Evers on Thursday appointed 
Randy Romanski as interim sec-
retary of the WDATCP. Romanski 
had been deputy secretary.
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Sept. Dairy Trade
(Continued from p. 1)

from the first nine months of 2018.
Butter exports during September 

totaled 3.6 million pounds, down 
17 percent from September 2018. 
Butter exports during the January-
September period totaled 31.5 mil-
lion pounds, down 31 percent from 
the same period last year.

Ice cream exports totaled 10.6 
million pounds, down 1 percent 
from September 2018. Ice cream 
exports during the first nine 
months of 2019 totaled 120.1 mil-
lion pounds, down 6 percent from 
the first nine months of 2018.

Cheese Imports Up 35%
September US cheese imports 
totaled 42.8 million pounds, up 
35 percent from September 2018 
and the highest monthly level of 
cheese imports since December 
2016, when they totaled 46.3 mil-
lion pounds. The value of Sep-
tember’s cheese imports, $144.8 
million, was up 37 percent.

Cheese imports during the first 
nine months of 2019 totaled 290.1 
million pounds, up 6 percent from 
the first nine months of 2018. The 
value of those imports, $973.8 mil-
lion, was up 8 percent.

Leading sources of US cheese 
imports during the January-Sep-
tember period, on a volume basis, 
with comparisons to the same 
period last year, were:

Italy: 65.3 million pounds, up 
30 percent.

France: 34.1 million pounds, 
down 2 percent.

Netherlands: Up 10 percent to 
23.7 million pounds.

Spain: 18.6 million pounds, 
down 1 percent.

Ireland: 14.1 million pounds, 
up 55 percent.

Switzerland: Down 2 percent to 
13.6 million pounds.

Germany: 13.3 million pounds, 
down 8 percent.

United Kingdom: 12.6 million 
pounds, up 7 percent.

Denmark: 11.4 million pounds, 
down 19 percent.

Norway: 11.2 million pounds, 
down 3 percent.

Butter Imports Increase
The value of other (non-cheese) 
US dairy imports during Septem-
ber was $136.4 million, up 19 per-
cent from September 2018. During 
the first nine months of 2019, the 
value of other dairy imports was 
$1.4 billion, up 12 percent from 
the first nine months of 2018.

Leading sources of other US 
dairy imports, on a value basis, 
during the January-September 
period, with comparisons to a year 
earlier, were: New Zealand, $311.6 
million, up 0.2 percent; Ireland, 
$273.1 million, up 19 percent; 
Canada, $154.1 million, up 17 
percent; Mexico, $120.5 million, 
up 21 percent; and Netherlands, 
$102.3 million, up 30 percent.

Imports of butter and other but-
terfat products (primarily anhy-
drous milkfat) totaled 14.1 million 
pounds, up 20 percent from Sep-
tember 2018. Butter imports at 
10.2 million pounds, were up 11 
percent from September 2018.

Imports of butter and other but-
terfat products during the first nine 
months of 2019 totaled 102.5 mil-
lion pounds, up 24 percent from 
the same period in 2018. But-
ter imports totaled 69.7 million 
pounds, up 27 percent from a year 
earlier.

Casein imports during Septem-
ber totaled 5.4 million pounds, up 
83 percent from September 2018.  
Casein imports during the first 
nine months of this year totaled 
69.7 million pounds, up 19 percent 
from the first nine months of last 
year.

Imports of caseinates totaled 
3.0 million pounds, up 5 percent 
from September 2018. Imports of 
caseinates during the January-Sep-
tember period totaled 30.2 million 
pounds, down 8 percent from the 
same period last year.

September imports of Chapter 4 
milk protein concentrates totaled 
1.8 million pounds, up 8 percent 
from September 2018. Imports of 
Chapter 4 MPCs during the first 
nine months of 2019 totaled 71.3 
million pounds, up 12 percent 
from the first nine months of 2018.

Imports of Chapter 35 MPCs 
during September totaled 1.7 mil-
lion pounds, down 13 percent 
from September 2018. During the 
January-September period, imports 
of Chapter 35 MPCs totaled 12.5 
million pounds, down 24 percent 
from a year earlier.

fairlife Receives 
Patents For Dairy  
Compositions, 
Methods Of Making
Washington—The US Patent and 
Trademark Office (USPTO) last 
week awarded two separate patents 
to inventions that relate to meth-
ods of separating components from 
milk and utilizing the separated 
components to form blended dairy 
compositions.

Both patents were assigned to 
fairlife, LLC. Inventors in both 
cases are Shakeel Ur-Rehman, 
John M. Dunker, Michael J. 
McCloskey, Timothy J. Gomez, 
and Richard J. Seguin.

Both inventions provide meth-
ods for the separation of milk com-
ponents comprising the sequential 
steps involving membrane-based, 
chromatographic and density-
based separation processes. The 
inventions also provide methods 
of making dairy compositions from 
fractionated milk components.

The inventions further provide 
dairy compositions that are pre-
pared from fractionated milk com-
ponents derived by the methods of 
the inventions.

The complete nutritional milk 
compositions of these inventions 
can be provided as unflavored 
milks, flavored milks, ice creams, 
yogurts, cheeses, specialized milk 
powders or any other nutritional 
product that can be prepared from 
milk or milk components.

An embodiment of both inven-
tions provides a method for pre-
paring a dairy composition by 
initially separating individual milk 
components from milk, followed 
by subsequently mixing the sepa-
rated components in the desired 
combination and ratio.

An aspect of the two inven-
tions provides dairy compositions 
that possess varying ranges of fat, 
protein, lactose, and minerals. In 
other words, an object of these 
inventions is to provide composi-
tions that possess varying ranges of 
fat, protein, lactose and minerals 
derived from various milk compo-
nents.

The compositions of these 
inventions are formulated such 
that they are derived by combin-
ing the various components sepa-
rated from milk by the methods 
of the claimed inventions. In an 
embodiment of the inventions, 
one or more milk components is 
combined to produce compositions 
of the inventions.

Embodiments of the inventions 
provide compositions prepared 
from one or more milk compo-
nents selected from the group con-
sisting of cream, skim milk, UF 
permeate, UF retentate, DF per-
meate, DF retentate, NF retentate, 
NF permeate, MF permeate, MF 
retentate, RO permeate and RO 
retentate.
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Cheese Output Up 
(Continued from p. 1)

6.4 million pounds, down 5.6 per-
cent; and New Jersey, 4.5 million 
pounds, down 2.7 percent.

American-type cheese produc-
tion during September totaled 
418.1 million pounds, down 1.4 
percent from September 2018. 
American-type cheese output dur-
ing the January-September period 
totaled 3.89 billion pounds, down 
0.7 percent from the same period 
last year.

September production of 
American-type cheese, with com-
parisons to September 2018, was: 
Wisconsin, 78.7 million pounds, 
up 0.2 percent; Minnesota, 49.1 
million pounds, down 4.9 percent; 
Idaho, 47.5 million pounds, down 
6.9 percent; California, 46.5 mil-
lion pounds, down 9.3 percent; 
Oregon, 17.4 million pounds, up 
2.3 percent; and Iowa, 17.2 million 
pounds, up 17 percent.

Cheddar cheese production dur-
ing September totaled 288.4 mil-
lion pounds, down 3.1 percent from 
September 2018. Cheddar output 
during the first nine months of 
2019 totaled 2.774 billion pounds, 
down 2.3 percent from the first 
nine months of 2018.

Production of other American-
type cheeses during September 
totaled 129.6 million pounds, up 
2.6 percent from September 2018.

Italian-type cheese production 
during September totaled 469 mil-
lion pounds, up  4 percent from 
September 2018. Italian cheese 
output during the January-Sep-
tember period totaled 4.233 billion 
pounds, up 2.6 percent from the 
same period in 2018.

September production of Ital-
ian cheese in the states broken 
out by NASS, with comparisons 
to September 2018, was: Wiscon-
sin, 141.7 million pounds, down 

0.5 percent; California, 135.3 mil-
lion pounds, up 1.8 percent; Idaho, 
30.3 million pounds, up 9.1 per-
cent; Pennsylvania, 20.9 million 
pounds, down 2.4 percent; and 
Minnesota, 10.3 million pounds, 
up 30.4 percent.

Mozzarella output during Sep-
tember totaled 374.7 million 
pounds, up 4.5 percent from Sep-
tember 2018. Mozzarella output 
during the January-September 
period totaled 3.355 billion pounds, 
up 4.1 percent from a year earlier.

September production of other 
Italian cheese varieties, with com-
parisons to September 2018, was: 
Parmesan, 31 million pounds, up 
17 percent; Provolone, 33.2 mil-
lion pounds, down 3.3 percent; 
Ricotta, 19.7 million pounds, 
down 6.1 percent; Romano, 3.7 
million pounds, down 4.3 percent; 
and other Italian types, 6.7 million 
pounds, down 0.6 percent.

Production of other cheese vari-
eties during September, with com-
parisons to September 2018, was:

Swiss cheese: 27.2 million 
pounds up 2.8 percent.

Cream and Neufchatel: 86.2 
million pounds, up 9.7 percent.

Brick and Muenster: 16.3 mil-
lion pounds, up 2.1 percent.

Hispanic cheese: 27.5 million 
pounds, up 9.1 percent.

Blue and Gorgonzola: 8.4 mil-
lion pounds, up 1 percent.

Feta: 11 million pounds, up 10.1 
percent.

Gouda: 4.8 million pounds, 
down 2 percent.

All other types of cheese: 12.4 
million pounds, down 15.8.

Whey Products Output
September production of dry whey, 
human, totaled 91 million pounds, 
up 31.8 percent from September 
2018. Manufacturers’ stocks of 
dry whey, human, at the end of 
September totaled 77.3 million 
pounds, up 14 percent from a year 

earlier and up 10.3 percent from a 
month earlier.

Lactose production, human and 
animal, during September totaled 
96.2 million pounds, up 5.3 per-
cent from September 2018. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of Septem-
ber totaled 113.3 million pounds, 
up 38.8 percent from a year earlier 
and up 0.9 percent from a month 
earlier.

September production of whey 
protein concentrate, human 
and animal, totaled 39.8 million 
pounds, down 7.3 percent from 
September 2018. Manufactur-
ers’ stocks of WPC, human and 
animal, at the end of September 
totaled 64.3 million pounds, up 5.9 
percent from a year earlier and up 
7.3 percent from a month earlier.

Production of whey protein iso-
lates during September totaled 9.8 
million pounds, down 6.4 percent 
from September 2018. Manufac-
turers’ stocks of WPI at the end 
of September totaled 19.5 million 
pounds, down 24.9 percent from 
a year earlier and down 1 percent 
from a month earlier.

Butter And Dry Milk Products
September butter production 
totaled 136.6 million pounds, up 
1.2 percent from September 2018. 
Butter output during the first nine 
months of 2019 totaled 1.415 bil-
lion pounds, down 0.5 percent 
from the first nine months of 2018.

Regional butter production in 
September, with comparisons to 
September 2018, was as follows: 
West, 70.8 million pounds, down 
0.3 percent; Central, 53.1 million 
pounds, down 1.1; and Atlantic, 
12.7 million pounds, up 22.3.

Nonfat dry milk production dur-
ing September totaled 123 million 
pounds, up 7.9 percent from Sep-
tember 2018. NDM output dur-
ing the January-September period 
totaled 1.41 billion pounds, up 2.3 

percent from the same period last 
year.

Manufacturers’ shipments of 
nonfat dry milk during September 
totaled 121.9 million pounds, up 
4.2 percent from September 2018. 
Manufacturers’ stocks of NDM at 
the end of September totaled 254.1 
million pounds, down 2.9 percent 
from a year earlier and down 5.8 
percent from a month earlier.

September production of other 
dry milk products, with compari-
sons to September 2018, was: skim 
milk powder, 48.8 million pounds, 
up 4.6 percent; dry whole milk, 7.6 
million pounds, up 31.4 percent; 
milk protein concentrate, 10.7 
million pounds, up 7.6 percent; 
and dry buttermilk, 8.6 million 
pounds, up 6 percent.

Yogurt, Other Dairy Products
Production of yogurt, plain and 
flavored, during September totaled 
357.2 million pounds, down 3.5 
percent from September 2018. 
Yogurt output during the first nine 
months of 2019 totaled 3.258 bil-
lion pounds, down 3.3 percent 
from the first nine months of 2018.

Sour cream production during 
September totaled 114.9 million 
pounds, up 6.5 percent from Sep-
tember 2018. Sour cream output 
during the January-September 
period totaled 1.03 billion pounds, 
up 1.3 percent from a year earlier.

Cream cottage cheese produc-
tion during September totaled 
27.4 million pounds, up 0.8 per-
cent from September 2018. Low-
fat cottage cheese output during 
September totaled 26.9 million 
pounds, down 0.2 percent from a 
year earlier.

Regular ice cream production 
during September totaled 59.3 mil-
lion gallons, up 4.8 percent from 
September 2018. Lowfat ice cream 
output during September totaled 
33.9 million gallons, down 2.8 per-
cent from September 2018.
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AMPI To Discontinue 
Production At 
Rochester, MN, And 
Arlington, IA, Plants
New Ulm, MN—Associated Milk 
Producers Inc. (AMPI) last Friday 
announced that it will discontinue 
production at its Rochester, MN, 
cheese plant and at its Arlington, 
IA, nonfat dry milk plant.

Company leaders said the deci-
sion stems from the continued 
decline in dairy farm numbers in 
the region. Since 2008, Minne-
sota has lost 40 percent of its dairy 
farms, while Iowa is down 50 per-
cent in that same period, AMPI 
noted. 

Milk previously processed at 
Rochester and Arlington locations 
will now be routed to other plants 
in the surrounding area, including 
AMPI’s Blair, WI, cheese plant, 
which is located less than 100 
miles from the Rochester plant.

The 49 Arlington and 75 
Rochester employees have been 
informed of the plant closings. 
AMPI is working to provide access 
to resources, training and opportu-
nities to apply for available jobs at 
other AMPI facilities.

AMPI said it will continue to 
meet customer needs for depend-
able supplies of high-quality dairy 
products from its other manufac-
turing plants. 

After the Rochester and Arling-
ton plants close, AMPI will still 
have plants in New Ulm and 
Paynesville, MN; Hoven and Free-
man, SD; Sanborn, IA; and Jim 
Falls, Blair and Portage, WI.

AMPI leadership is exploring 
options for the Rochester and 
Arlington facilities’ futures.

AMPI is headquartered in New 
Ulm, MN, and owned by dairy 
farm families from Wisconsin, 
Minnesota, Iowa, Nebraska, South 
Dakota and North Dakota.
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EU GIs In China
(Continued from p. 1)

China is the number two desti-
nation for EU agri-food exports, 
reaching 12.8 billion euros (in the 
12-month period between Septem-
ber 2018 and August 2019). 

It is also the number two desti-
nation of EU exports of products 
protected as GIs, accounting for 
9 percent of its value, including 
wines, agri-food products and spirit 
drinks.

Following the conclusion of the 
negotiations, the agreement will 
now go through legal scrutiny. On 
the EU side, the European Parlia-
ment and the European Council 
will then be asked to give their 
approval. 

The agreement is expected to 
enter into force before the end of 
2020.

Four years after its entry into 
force, the scope of the agreement 
will expand to cover an additional 
175 GI names from both sides. 
These names will have to follow 
the same registration procedure 
as the 100 names already covered 
by the agreement (i.e assessment 
and publication for comments). 
The EU and China in mid-2017 
had agreed to formally publish a 
list of 200 European and Chinese 
geographical indications, 100 from 
each side, that will be considered 
for protection through a bilateral 
agreement.

Feedback Sought On Schemes
In other GI-related developments, 
the European Commission this 
week launched a public consulta-
tion on geographical indications 
(GIs) and traditional specialities 
guaranteed (TSGs), both part of 
the EU’s quality policy.

This public consultation targets 
the general public and stakehold-
ers such as producers, processors, 
national authorities and research-

ers. The aim is to gather feedback 
on the understanding and percep-
tion of the EU quality schemes. 
The public consultation is opened 
for a period of 12 weeks.

GIs are protected names of 
products that have a special link 
to their geographical origin. They 
comprise three types of GI (Pro-
tected Designation of Origin, Pro-
tected Geographical Indication, 
and Geographical Indication), 
depending on the type of product 
and how strong the link is to their 
region of origin. 

Product names registered as 
PDOs are those that have the 
strongest links to the place in 
which they are made. 

Every part of the production, 
processing and preparation pro-
cess must take place in the specific 
region. 

Protected Designation of Ori-
gins are used for food, including 
numerous cheeses, as well as agri-
cultural products and wines.

Examples of PDOs for cheese 
include Roquefort from France, 
Grana Padano from Italy, and All-
gäuer Bergkäse from Germany.

Protected Geographical Indi-
cation (often referred to as GI 
outside the EU) emphasizes the 
relationship between the specific 
geographic region and the name 
of the product, where a particular 
quality, reputation or other charac-
teristic is essentially attributable to 
its geographical origin. 

Protected Geographical Indica-
tions are used for food, including 
numerous cheeses, as well as agri-
cultural products and wines. For 
most products, at least one of the 
stages of production, processing 
or preparation takes place in the 
region.

Examples of PGIs for cheese 
include Havarti from Denmark, 
Gouda Holland and Edam Holland 
from the Netherlands, and York-
shire Wensleydale from the United 
Kingdom.

The GI protects the name of 
a spirit drink or aromatized wine 
originating in a country, region or 
locality where the product’s par-
ticular quality, reputation or other 
characteristic is essentially attrib-
utable to its geographical origin.

The traditional specialities 
guaranteed  designation highlights 
the traditional aspect of the prod-
uct, such as the way the product 
is made or its composition, with-
out being linked to a specific 
geographical area. The name of a 
product being registered as a TSG 
protects it against falsification and 
misuse. 

Traditional specialities guaran-
teed s are available for food and 
agricultural products.

As part of the EU’s system of 
intellectual property rights, names 
of products registered as GIs are 
legally protected against imitation 
and misuse within the EU and in 
non-EU countries where a specific 
protection agreement has been 
signed.

For all quality schemes, each 
EU country’s competent national 
authorities take the necessary 
measures to protect the registered 
names within their territory. They 
are also supposed to prevent and 
stop the unlawful production or 
marketing of products using such 
a name.

Non-European product names 
can also register as Geographi-
cal Indications if their country of 
origin has a bilateral or regional 
agreement with the EU that 
includes the mutual protection of 
such names.

Participants in the public con-
sultation will have the opportunity 
to give their opinion on the perfor-
mance of the schemes and how to 
improve efficiency and simplify the 
EU quality schemes’ procedures. 
This includes the registration of a 
name, amendments to the product 
specifications and cancellation of a 
registered name.
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USDA Extends 
Application Deadline 
For Milk Donation 
Reimbursement 
Program To Dec. 6
Washington—The US Depart-
ment of Agriculture (USDA) 
on Tuesday announced that it is 
extending the Nov. 6, 2019, dead-
line to submit Milk Donation and 
Distribution Plans for fiscal years 
2019 and 2020 to Dec. 6, 2019.

A final rule published two 
months ago by USDA’s Agricul-
tural Marketing Service (AMS) 
established the new Milk Donation 
Reimbursement Program (MDRP), 
which was required by the 2018 
farm bill. Congress authorized $9 
million for the program in fiscal 
2019 and $5 million per fiscal year 
thereafter.

Milk Donation and Distribu-
tion Plans submitted for fiscal year 
2019 can reflect donations made 
from Oct. 1, 2018, through Sept. 
30, 2019.

Under the MDRP, eligible dairy 
organizations partner with non-
profit organizations that distribute 
food to low-income individuals. 
Those partnerships may apply for 
and receive limited reimburse-
ments to cover expenses related to 
certain fluid milk product dona-
tions.

The reimbursement program 
requires participation by a partici-
pating partnership made up of an 
eligible dairy organization and an 
eligible distributor. 

An eligible dairy organization 
is a dairy farmer, either individu-
ally or as part of a cooperative, or 
a dairy processor, that accounts 
to a federal milk marketing pool 
and incurs qualified expenses by 
accounting to the pool for fluid 
milk product donations. 

An eligible distributor is a pub-
lic or private non-profit organi-
zation able to distribute donated 
milk, USDA stated.

An eligible partnership is a part-
nership between an eligible dairy 
organization and an eligible dis-
tributor. 

A participating partnership is an 
eligible partnership whose appli-
cation has been approved by the 
AMS.

Within 45 days of the announced 
application deadline, the Agricul-
tural Marketing Service will review 
applications and notify applicants 
regarding approval or disapproval 
for program participation. 

After approval, partnerships 
will then be able to submit specific 
information to obtain retroactive 
reimbursement claims for fiscal 
2018.

Only Class I fluid milk products 
(including flavored milks) pro-
duced and processed in the US are 
eligible for reimbursement under 
this program. 

Reimbursements are limited to 
no more than 100 percent of the 
difference between the Class I milk 
price at the plant location (where 
the donated milk was processed) 
and the lowest class price for the 
applicable month (either Class III 
or Class IV).

Under the provisions of the 
MDRP, handlers may not claim 
reimbursements for other costs 
related to donating fluid milk 
products, such as the costs for pro-
cessing, bottling, and transporting 
donated milk. 

The intent of the Milk Dona-
tion Reimbursement Program is to 
encourage handlers to make dona-
tions to food assistance programs 
and reduce food waste.

For more information, contact 
Emily DeBord of the USDA, at 
202-720-5567; or email MDRP@
usda.gov.

  

Greg Schlafer Is 
New President, CEO 
Of Foremost Farms
Baraboo, WI—Greg Schlafer 
has been tapped as the new presi-
dent and CEO of Foremost Farms 
USA, effective Dec. 2, 2019. 

Schlafer, who comes to Fore-
most Farms with over 25 years 
of dairy and food industry expe-
rience, will succeed Michael 
Doyle, who will retire at the end 
of the month.

“This is a time of change and 
innovation at our cooperative.  
We are implementing strategies 
to maximize our members’ milk 
solids with a focus on profitabil-
ity,” said Foremost Farms’ board 
chairman David Scheevel.  

“We are thrilled to welcome 
Greg.  He is a seasoned leader 
with outstanding business acu-
men, and brings a wealth of 
experience gained from a series 
of successful leadership roles at 
large food companies, includ-
ing one with a dairy operation,” 
Scheevel continued.

Schlafer most recently served 
as vice president of Food Group 
sales and marketing at the J.R. 
Simplot Company.  Before 
that, he was president of Lamb 
Weston, a division of ConAgra 
Foods, Inc. 

Schlafer started his career at 
General Mills, where he assumed 
roles of increasing responsibility 
including vice president and gen-
eral manager, Bakeries & Food-
service Division.

He also served on several 
industry boards, including the 
International Dairy, Deli, Bakery 
Association (IDDBA).

“Foremost produces award-
winning dairy products and it’s 
an honor to join the team,” 
Schlafer said.  “The organiza-
tion is a cooperative that exists 
to benefit the hard-working farm 
families who own it.”  

“I’m excited to help Foremost 
enable the business objectives of 
its member-owners while meet-
ing customer needs,” he contin-
ued.

FireFly Farms welcomed 
CRISTI MENARD as the com-
pany’s new national director of 
sales and marketing. Menard 
began her specialty cheese indus-
try career in 2008 at Chicago’s 
Pastoral Artisan Cheese, Bread 
& Wine, working her way up 
from cheesemongering to store 
operations management and pro-
curement management. In 2013, 
she joined the team at Vermont’s 
Spring Brook Farm as national 
sales manager. Menard also spent 
time at Neal’s Yard Dairy in the 
UK, toured the caves of Fort St. 
Antoine in France, and visited 

PERSONNEL
countless small dairy and cheese-
making in the US. She was also 
among the first class of ACS Cer-
tified Cheese Professionals. 

KELLY PRIOR has been pro-
moted to the position of presi-
dent and CEO of Litehouse, 
Inc., effective immediately. 
Prior joined Litehouse in 2002 
and became the company’s chief 
financial officer by 2005. In 2010, 
Prior was appointed executive 
vice president of the company, 
and took on the role of interim 
president in 2018. He officially 
moved into the president role last 
February.

The Dairy Council of Califor-
nia welcomed four new mem-
bers to its board of directors 
on Nov. 1, 2019. The four new 
board members are: SHERRIE 
DEVRIES of Hinkley Dairy; 
STACY HEATON, director of 
communications for California 
Dairies, Inc.; TYLER RIBEIRO, 
fourth-generation dairy farmer at 
Rib-Arrow Dairy in Tulare; and 
LEAINE SOUZA,  member rela-
tions manager for Land O’ Lakes’ 
West region.

The Association for Packaging 
and Processing Technologies
announced its second annual On 
the Rise Awards winners – 12 
young professionals who have 
demonstrated leadership poten-
tial in packaging and process-
ing. The winners of the 2019 
On the Rise Awards are: PAUL 
KRECHEL, international sales 
manager, dairy and senior market 
manager, Protein Industries, Dev-
ille Technologies, LLC; ROB-
ERT SCHMELZER, applications 
specialist, Mettler Toledo; JER-
EMY DESPOTA, A-B-C Pack-
aging Machine Corporation; 
BRITNY LOCHOWITZ, Busse/
SJI Corporation; Loren Starr 
Luck, Shibuya Hoppmann Cor-
poration; EMMANUEL MYERS, 
ROVEMA North America, Inc.; 
ALEXANDER NUNNALLY, ID 
Technology/ProMach; HALEY 
PARIZO, Soft Robotics, Inc.; 
Garrett Price, H.B. Fuller Com-
pany; TRAVIS ROBERT, RND 
Automation; GUILLAUME 
SAVOIE-LAVIGUEUR, NJM 
Packaging; and TARIQUE WAL-
TERS, Pineberry Manufacturing.

Gerald White, 87, died Sun-
day, Nov. 3, 2019 in Arena, WI. 
White grew up within the family 
business of Arena’s Mill Creek 
Cheese Factory, first established 
by his father, Joe White. Gerald 
worked at Mill Creek until 1984, 
and the family-owned plant con-
tinues to produce award-winning 
cheeses. 

RECOGNITION

DEATHS
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New Orleans, LA—Associated 
Milk Producers, Inc. (AMPI) of 
Hoven, SD, earned the Chair-
man’s Plaque here this week at 
the 2019 National Milk Producers 
Federation’s (NMPF) Champion-
ship Cheese Contest.

AMPI’s winning Hand-Crafted 
Parmesan entry earned a score of 
99.20 in the Hard  & Mold Rip-
ened Cheese category.

“Making award-worthy cheese is 
the daily standard at AMPI,” said 
Kevin Hageman, a long-time Hard 
Italian-style cheese maker who 
manages the Hoven plant where 
the champion Parmesan was made. 

AMPI’s Hoven plant specializes 
in making 22-pound wheels of Par-
mesan, Asiago and Romano.

AMPI’s Hand-Crafted Parme-
san also won the award for Best 
Italian Cheese, and top honors for 
Best Cheddar went to Agri-Mark, 
Inc. of Middlebury, VT.

Ryan Stetzel of Prairie Farms 
Dairy, Fort Wayne, IN, won the 
award for Best Cottage Cheese 
with a Garden Veggie entry – Prai-
rie Farms’ third consecutive Best 
Cottage Cheese win.

The contest was held in con-
junction with the joint annual 
meeting of NMPF, National Dairy 
Board (NDB) and the United Dairy 
Industry Association (UDIA). 
Winners in each of the 19 contest 
classes are as follows:

Mild Cheddar
First place: Tim Karr, Dairy Farm-
ers of America, Pavilion, NY, 99.50
Second place: Middlebury Team, 
Agri-Mark, Middlebury, VT, 99.40
Third place: Agri-Mark, Cha-
teaugay, NY, 99.30

Medium Cheddar
First place: Team 2, Tillamook 
County Creamery Association, 
Tillamook, OR, 99.00
Second place: Team Cabot, Agri-
Mark, Inc., Cabot, VT 98.75
Third place: Blair Cheese Floor, 
AMPI, Blair, WI, 98.70

Sharp Cheddar
First place: Agri-Mark, Middle-
bury, VT, 99.50
Second place: Cabot Team, Agri-
Mark, Cabot, VT, 99.00
Third place: Doug Snortheim, 
Foremost Farms USA, Marshfield, 
WI, 96.50

Extra Sharp Cheddar
First place: Agri-Mark, Middle-
bury, VT, 99.50
Second: Team 2, TCCA, 98.50
Third place: Team 4, TCCA, 
Cape Meares, 98.00

Mozzarella
First place: Jay Thomas, Upstate 
Niagara Cooperative, Campbell, 
NY, 98.50
Second: Heather Stalbird, Upstate 
Niagara Cooperative, 98.00

Third place: Fran Holmes, Upstate 
Niagara Cooperative, Campbell, 
NY, Ciliegine, 97.90

Provolone
First place: Mark Forester, Fore-
most Farms, Clayton, WI, 98.90
Second: Team D, Foremost Farms, 
Appleton, WI, Smoked, 98.80
Third place: Mike Breznak, DFA, 
New Wilmington, PA, Mild, 98.60

Hard & Mold Ripened Italian
First place: AMPI, Hoven, SD, 
Hand Crafted Parmesan, 99.20
Second: Caves of Faribault Team, 
Prairie Farms Dairy, Inc., Faribault, 
MN, St. Pete’s Select Blue, 99.00
Third place: Caves of Faribault 
Team, Prairie Farms Dairy, Inc., 
Faribault, MN, AmaGorg, 98.75

Natural
First place: Team 1, TCCA, Colby 
Jack, 99.50
Second: Bill Stocker, Midwest 
Dairymen’s Company, Shullsburg, 
WI, Colby Jack Longhorn, 99.00
Third: Tillamook Team 2, TCCA, 
Tillamook, Monterey Jack, 98.50

Swiss
First place: Prairie Farms Dairy, 
Shullsburg, WI, Baby Swiss, 98.00
Second place: Bruce Workman, 
Select Milk Producers, Inc., Mon-
ticello, WI, Sweet Swiss, 97.50
Third place: Prairie Farms Dairy, 
Luana, IA, Swiss, 97.00

Plain Processed American
First: AMPI, Portage, WI, Col-
ored Slice-On-Slice, 99.25
Second: Team Wohlt, Ellsworth 
Cooperative Creamery, New Lon-
don, WI, Swiss American, 99.00
Third place: AMPI, Portage, WI, 
Swiss Slice-On-Slice, 98.75

Flavored Processed American
First place: Jorge Espinoza, Bon-
gards’ Creameries, Norwood, MN, 
Peppers Slice-On-Slice, 99.00
Second place: Team Wohlt, Ells-
worth Cooperative Creamery, 
Swiss Onion Blend, 98.50
Third: AMPI, Portage, WI,  Mon-
terey Jack & American with Red 
Bell and Jalapeno Peppers, 98.25

Hot Or Spicy Flavor
First: Bruce Workman, Select 
Milk Producers, Inc., Monticello, 
WI, Habanero Havarti, 99.50
Second place: Ellsworth Cream-
ery, Comstock, WI, Ghost Pepper 
Monterey Jack, 99.30
Third place: First District Asso-
ciation, Litchfield, MN, Cheddar 
with Red Peppers, 99.10

Unique Or Mild Flavor
First place: Bill Stocker, Midwest 
Dairymen’s Company, Buffalo 
Cheddar, 97.50
Second place: Team 1, TCCA, 
Trask Mountain, 97.00
Third: Bill Stocker, Midwest Dairy-
men’s, Bourbon Barrel Smoked 
Black Pepper Cheddar, 96.10

AMPI Tops NMPF Cheese Contest 
With Hand-Crafted Parmesan Entry

Receiving the NMPF Chairman’s Award for Best Overall Cheese, from left: AMPI board mem-
bers Dave Peterson, Brad Nevin, and Tom Jandt; AMPI co-president and CEO Donn DeVelder; 
AMPI board chairman Steve Schlangen; and board members Doug Carroll and Dennis Hawkins.

Open Class
First place: Ann White, Upstate 
Niagara Co-op, Campbell, NY, 
Whole Milk Ricotta, 99.60
Second: Justin Riesman, Upstate 
Niagara Co-op, Ricotone, 99.30
Third place: Prairie Farms Dairy, 
Luana, IA, Cream Cheese, 99.20

Reduced Fat
First place: Troy Kittleson, Fore-
most Farms, Clayton, WI, 97.50
Second: Team Cabot, Agri-Mark, 
Cabot, VT, 97.00

Cottage Cheese
First: Rory Hundly, Prairie Farms 
Dairy, Carbondale, IL, 99.60
Second: Bison, Upstate Niagara 
Co-op, West Seneca, NY,  99.50
Third place: Quincy Team, Prairie 
Farms Dairy, Quincy, IL, 4%, 99.40

Reduced Fat Cottage Cheese
First place: Rory Hundly, Prairie 
Farms Dairy, Carbondale, IL, 99.50

Second place: Prairie Farms Dairy, 
Quincy, IL, 99.40
Third: Ryan Stetzel, Prairie Farms 
Dairy, Fort Wayne, IN, 99.30

Flavored Cottage Cheese
First: Ryan Stetzel, Prairie Farms 
Dairy, Fort Wayne, IN, Garden 
Veggie, 99.50
Second: Ryan Stetzel, Prairie 
Farms Dairy, Peach, 99.40
Third place: Ryan Stetzel, Prai-
rie Farms Dairy, Fort Wayne, IN, 
Pineapple, 99.30

Natural Cheese Snack
First place: Ellsworth Cooperative 
Creamery, Ellsworth, WI, Cajun 
Cheddar Cheese Curds, 99.80
Second place: Ellsworth Coop-
erative Creamery, Ellsworth, WI, 
Hickory Bacon Cheddar Cheese 
Curds, 99.70
Third place: Cut & Wrap Team, 
Agri-Mark, Cabot, VT, Extra 
Sharp Cracker Cut.
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Ireland’s Ornua 
Opens New Mozz, 
Pizza Cheese Facility 
In Avila, Spain
Avila, Spain—Ornua, Ireland’s 
largest exporter of Irish dairy 
products, on Tuesday celebrated 
the official opening of its new, 30 
million euro (US$33.2 million), 
state-of-the-art cheese production 
facility in Ávila, Spain.

The facility has been built on 
the former Ornua cheese manufac-
turing site, opening two years to the 
day since that site was destroyed by 
a fire. The 35,000-ton Mozzarella 
and pizza cheese facility, which has 
the potential to increase to 70,000 
tons, enhances Ornua’s pizza chee-
semaking capacity and capability.  

The reopening of the Ávila 
facility also marked the creation of 
Ornua Ingredients Europe, which 
brings Ornua’s Spanish and UK 
ingredients businesses together.  
The new division is a supplier of 
cheese and dairy powder ingredi-
ents, supplying over 75,000 tons 
of added value ingredients to food 
manufacturing, QSR and pizza cus-
tomers. 

The rebuild of the facility, which 
employs over 120 people, included 
a major expansion and processing 
technology upgrade, Ornua noted. 
As a result, the Ávila facility will 
reinforce Ornua’s position as a 
major supplier of Mozzarella and 
pizza cheese blends for both Euro-
pean and global pizza chains and 
play a major role in Ornua’s growth 
strategy of diversifying its product 
portfolio and building scale.

At the forefront of the latest 
cheese processing technology, the 
Ávila site features an R&D Center 
of Excellence with a pilot plant and 
innovation kitchen dedicated to 
developing the next generation of 
pizza cheese and cheese ingredients 
for the $130 billion global pizza 
market. Its technology provides a 
wide selection of Mozzarella and 
Mozzarella-based cheese blends. It 
also features individual quick-freez-
ing capability, an in-line cooling 
system and the latest technology 
to produce pizza cheese ropes for 
the growing “stuffed crust” sector 
of the market.

“Today’s opening of our new 
cheese facility here in Ávila is 
fully in line with Ornua’s growth 
strategy of investing in world-
class strategic production facili-
ties to secure long term returns 
for Irish dairy farmers,” said John 
Jordan, Ornua’s CEO. “This major 
investment will play a key role in 
enhancing our cheese ingredients 
capacity and capabilities. It will 
reinforce our position as a leading, 
large scale supplier of high-quality 
dairy ingredients to many leading 
Spanish, European and global food 
manufacturing and food service 
customers.”

Koch Membrane 
Acquires Eco-Tec, 
Manufacturer Of Ion 
Exchange Systems
Wilmington, MA—Koch Mem-
brane Systems, a developer and 
manufacturer of membrane filtra-
tion technology, is expanding its 
existing capabilities to offer ion 
exchange-based solutions with the 
addition of Eco-Tec, Inc., an ion 
exchange systems manufacturer.

The addition of Eco-Tec is part 
of a transformation of Koch Mem-
brane Systems, which will allow 
the company to provide full-scale 
separation solutions to its custom-
ers, the company said. As part of 
that transformation, the company 
will now operate under the name 
Koch Separation Solutions.

Eco-Tec provides ion exchange-

based and other process technol-
ogy solutions for a wide range of 
industries, including chemical 
recovery and purification, biogas 
treatment, produced water, and 
amine purification. Membrane and 
ion exchange technology are com-
plementary to each other and the 
synergy between each technology 
occurs over a variety of business 
verticals important to KSS’s cus-
tomers, such as separating protein 
from whey or milk and recovering 
lactoferrin, KSS stated.

“We are excited to add Eco-Tec 
to Koch Separation Solutions as 
we seek to expand the capabilities 
and the solutions we offer to our 
customers,” said Manny Singh, 
president of KSS. “We constantly 
strive to create the greatest value 
for our customers and the ability 
to offer full separation solutions 
through these added ion exchange 
capabilities will do just that.”

“I’m proud of the work we’ve 
done over the last 50 years and 
I’m thrilled that Eco-Tec will be 
joining KSS and the Koch Indus-
tries family,” commented Phillip 
“Rocky” Simmons, chairman, Eco-
Tec, Inc. 

“Eco-Tec has been a proven 
leader in ion exchange technology 
for decades and joining KSS is tes-
tament to our hard work and inno-
vative vision,” said Glenn Towe, 
Eco-Tec’s president and CEO. “We 
look forward to being part of the 
KSS team, leading Eco-Tec in pur-
suit of KSS’s vision, and working 
with them to provide our custom-
ers with unparalleled full separa-
tion solutions as their preferred 
partner.”

For more information on KSS, 
email getinfo@kochsep.com; or visit 
kochseparation.com. For more infor-
mation about Eco-Tec, visit eco-
tec.com.
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For Australian Farmers, Record Milk 
Prices, High Costs Mean Lower Output
Canberra, Australia—Record 
high farmgate milk prices in Aus-
tralia continue to be weighed 
down by high input costs and a dry 
weather outlook for the remain-
der of the year, according to Dairy 
Australia’s October “Situation and 
Outlook” report.

For many farmers in southern 
Australia, good early-season rain-
fall has provided a head start on 
pasture growth and fodder con-
servation, but those in drought-
affected areas farther north are 
facing a second season with few 
palatable options, the report 
pointed out.

As milk processors grapple 
with how to secure required milk 
flows, dairy commodity prices 
have remained more buoyant than 
many previously anticipated. Well-
balanced supply and demand fun-
damentals have kept prices on an 
even footing, and in some cases 
(particularly skim milk powder) 
delivered increases.

The disruption associated with 
the US-China trade dispute and 
the potential for a surge in New 
Zealand’s supply remain the key 
price risks for the coming months, 
the report said.

In the face of ongoing chal-
lenges, farmers have continued 
to cull stock. With a substantially 
reduced milking herd, the outlook 
for Australian milk production sug-
gests a further decrease throughout 
2019-20. 

High production costs are weigh-
ing further on this, particularly in 
regions where a lack of timely rain-
fall, high irrigation water prices, or 
both, have made even homegrown 
fodder expensive.

For the season to August, Aus-
tralia’s milk production was down 
6.9 percent compared to a year 
earlier, with significant differences 
between regions.

Dairy Australia’s current fore-
cast is for a decrease in national 
milk production of between 3 
percent and 5 percent relative to 
2018-19, implying a total of 8.3 to 
8.5 billion liters for the 2019-20 
season.

“Australian dairy farmers have 
entered a season of record farmgate 
milk prices; however, milk produc-
tion has continued to contract due 
to ongoing high production costs 
and dry conditions in many areas,” 
commented John Droppert, Dairy 
Australia senior industry analyst.

“This season’s farmgate milk 
price will provide some farmers 
with the chance to make up some 
ground financially; however, high 
costs of feed and water and ongo-
ing drought will continue to hold 
back profitability. Whilst these 
challenges persist, milk production 
is likely to remain subdued,” Drop-
pert added.

Co-Manufacturers
(Continued from p. 1)

produce food for the brand owners 
to approve suppliers and conduct 
certain supplier verification activi-
ties. 

These requirements are designed 
to ensure suppliers are addressing 
hazards requiring a supply-chain-
applied control.

By “co-manufacturing,” FDA 
means a contractual arrangement 
whereby one party (the brand 
owner) arranges for a second party 
(the co-manufacturer) to manufac-
ture/process human or animal food 
on behalf of the first party.

Previously, the industry had 
expressed concerns that in some 
situations the supply chain require-
ments could conflict with existing 
contracts between brand owners 
and the firms the brand owners 
select to supply their co-manufac-
turers. 

To comply with the supply-
chain program requirements, co-
manufacturers often need detailed 
information about suppliers that 
only the brand owner has, and that 
cannot be shared because of confi-
dentiality clauses in the contracts 
between brand owners and the co-
manufacturers’ suppliers.

In November 2017, the FDA 
announced an enforcement dis-
cretion policy until Nov. 6, 2019, 
for compliance with certain sup-
ply-chain program requirements 
related to supplier approval and 
supplier verification. 

The enforcement discretion 
was intended to give brand owners 
more time to work with suppliers 
to adjust contracts so that supply-
chain related information could be 
shared with co-manufacturers.

Since that time, FDA has 
learned of additional challenges 
industry is facing in trying to meet 
the supply-chain requirements. 
The agency said it will continue 
its enforcement discretion policy 
while advancing its work with 
stakeholders to better understand 
these challenges and to consider 
possible solutions to address these 
situations. 

FDA intends to announce the 
extension in a forthcoming notice 
in the Federal Register. In the mean-
time, the agency said co-manufac-
turers should continue to comply 
with other applicable requirements 
for which they are responsible 
under the Federal Food, Drug, and 
Cosmetic Act.

In guidance released two years 
ago, FDA noted that not all co-
manufacturers are required to have 
supply-chain programs. 

If there are no hazards requiring 
supply-chain-applied controls in 
the raw materials and other ingre-
dients used by a co-manufacturer, 
then the co-manufacturer does not 
need a supply-chain program, and 
that 2017 guidance is not appli-
cable. 

USDA News
A New Product that is officially accepted*

for use in Dairy Plants inspected by the
United States Department of Agriculture (USDA)

under the Dairy Plant Survey Program.
*USDA Project Number 13377
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David Nation, Dairy Australia 
managing director, said the dry 
weather outlook for the remainder 
of the season was concerning.

“The outlook for continued dry 
conditions is likely to see ongo-
ing pressure on feed costs,” Nation 
said.

Milk production from other 
key global dairy exporting regions 
has remained subdued, the report 
noted. Markets are well placed to 
absorb additional supply as global 
demand for dairy remains robust.

In 2018-19, world dairy exports 
grew 4.5 percent to 12 million 
tons, a new trade record, the report 
noted. This was underpinned by 
increased imports into China 
and  Southeast Asia, up 7.2 per-
cent and 10.2 percent in volume 
terms, respectively. Despite strong 
demand, disturbances caused by 
trade policies have increased mar-
ket volatility.

In a year of low milk production 
in Australia, fierce competition 
has impacted Australia’s competi-
tiveness in key markets.

In Australia, higher dairy prod-
uct prices in supermarkets have 
delivered value growth for all 

major dairy products, according 
to the report. While milk sales 
contracted in volume terms over 
the year, total sales value grew. 
This was mainly supported by the 
higher unit price of private label 
and branded milk.

Likewise, dairy spreads sold at a 
higher average price which drove 
an increase in value. Cheese and 
yogurt volumes were steady while 
values grew, as consumers proved 
happy to pay a premium for spe-
cialty products, including health-
style yogurts and deli cheeses.

The impact of Australia’s shrink-
ing milk pool is also impacting the 
corporate sector, with further con-
solidation plans announced, the 
report noted. Saputo Dairy Aus-
tralia has taken over Lion Dairy 
& Drink’s specialty cheese brand, 
and Bellamy’s board is encouraging 
shareholders to approve Mengniu 
Dairy Company’s offer to buy the 
company.

While conditions on-farm and 
for processors remain challenging, 
a well-balanced global dairy mar-
ket supports a positive outlook for 
commodity pricing, and opportu-
nities in the domestic market are 
also welcome signs, the report said. 

While these challenges persist, 
milk production is likely to remain 
subdued, the report said.
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Nov. 17-19: PLMA Private Label 
Trade Show, McCormick Place, 
Chicago, IL. For more informa-
tion, visit www.plma.com.

•
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.

•
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

Registration Opens For 8th IDF International 
Symposium On Sheep, Goat & Non-Cow Milk
Brussels, Belgium—The Inter-
national Dairy Federation (IDF) 
will host its eighth International 
Symposium on Sheep, Goat & 
Other Non-Cow Milk here May 
4-5, 2020.

The two-day symposium 
will present the latest scientific 
advances about milk originating 
from other ruminants than cows 
on human nutrition, science and 
technology, and advances in ani-
mal health.  

It provides attendees from gov-
ernment, academia, industry, pro-
cessing, and retail a look at the 
latest developments in dairy prod-
ucts, animal health, and sustain-
ability.

The symposium also serves as a 
platform for exchange of knowl-
edge and information among inter-
national experts in the field.

The event’s scientific program 
topics will cover the socioeconomic 
and environmental aspects of sus-
tainability; animal health, udder 
health and milking efficiency; milk 
production strategies; novel milk 
products; processing technologies; 
and quality and safety in the “Farm 
to Table” chain.

Several keynote speakers have 
already signed on for the event, 
including Nicoline de Haan of 
Kenya’s International Livestock 
Research Institute on the policies 
and social aspects of non-cow milk 
production.

Anna-Maria Baka with the 
World Organization for Animal 
Health (OIE) will cover global 
strategy for the control and eradi-

cation of peste des petits rumi-
nants,  and Israel’s Haim Leibovich 
will discuss improving sheep and 
goat dairy systems.

Sophie Gallier, clinical research 
manager with New Zealand’s Dairy 
Goat Cooperative, will talk about 
potential health benefits of non-
bovine milk, and Mutamed Ayyash 
of United Arab Emirates Univer-
sity will discuss camel milk and its 
products, novelties and challenges.

Thom Huppertz with Wagenin-
gen University & Research in the 
Netherlands will look at opportu-
nities and challenges in regard to  
processing technologies for non-
bovine. 

Nurit Argov of Israel’s Hebrew 
University of Jerusalem will also 
discuss how to improve the value 
and quality of non-bovine milk by 
lactation physiology.

Members of the symposium’s 
scientific committee will also be 
accepting abstracts online through 
Dec. 20, 2019.

The early registration deadline 
is March 1, 2020. Discounts are 
available for IDF members and 
students. The venue for the sym-
posium has yet to be determined.

For more event details or to 
sign up online, visit www.fil-idf.
org/sheepandgoat2020. For specific 
questions, contact IDF’s Apolina 
Fos via email: afos@fil-idf.org.

The IDF has also announced 
details for its next World Dairy 
Summit, scheduled for Sept. 
28-Oct. 1 in Cape Town, South 
Africa. More information will soon 
be available at www.fil-idf.org.

Registration Opens 
For CheeseExpo; To 
Be April 14-16, 2020
Milwaukee, WI—The Wiscon-
sin Cheese Makers Association 
(WCMA) announced Wednes-
day the opening of registration for 
CheeseExpo 2020.

Co-hosted by WCMA and the 
Center for Dairy Research (CDR), 
the biennial event is set for April 
14-16 here at the Wisconsin Cen-
ter. 

The three-day expo features 
educational seminars, networking 
events, and its largest-ever exhibi-
tion hall, showcasing the industry’s 
leading suppliers.

“CheeseExpo 2020 offers valu-
able experiences for every member 
of your team – from the CEO to the 
front-line supervisor,” said WCMA 
events director Judy Keller. “Make 
plans now to join us for the indus-
try’s biggest event.”

Dairy manufacturers and proces-
sors may register to visit Cheese-

Expo exhibits completely free of 
charge. 

All CheeseExpo attendees may 
take advantage of best-value rates 
now through January 14 for full 
admission.

“CheeseExpo 2020 will bring 
more than 4,000 industry profes-
sionals together in one place – 
offering unparalleled opportunities 
to network and learn,” Keller con-
tinued.

Attendees should act now to 
reserve hotel accommodations, 
as space is quickly being claimed, 
Keller noted. 

To receive special CheeseExpo 
rates, attendees must book through 
the online housing system at Chee-
seExpo.org.

WCMA supplier members 
should also note that more than 
90 percent of CheeseExpo exhibit 
spaces have already been claimed.  
A list of exhibitors and the show 
floor plan are available at Cheese-
Expo.org.  

For more information, contact 
WCMA events manager Caitlin 
Peirick at cpeirick@wischeesemak-
ers.org. 

CDR, Food Finance Institute Will Partner To   
Host Business Boot Camp In February 2020
Madison—The University of Wis-
consin-Madison Center for Dairy 
Research (CDR) and the Food 
Finance Institute have teamed up 
to deliver a business boot camp 
here Feb. 4-5 and Feb 25-26 at 
Babcock Hall on campus.

Over the course of four days, 
this intense workshop combines 
training, one-on-one consulting 
and networking, giving entrepre-
neurs the tools needed to build a 
more resilient food business. 

Tera Johnson, director of the 
Food Finance Institute, will lead 
morning training sessions. In the 
afternoons, Johnson will work 
individually with students in order 

to teach them how to grow a food 
business to raise a profit.

The first part of the workshop 
held Feb. 4-5 will cover optimizing 
a business model to make money 
and fixing a company’s financial 
infrastructure. 

The second part of the course 
scheduled for Feb. 25-26 will look 
at developing a financial plan and 
getting ready to raise the money to 
execute that plan.

A registration fee of $1,200 per 
student is required, and space is 
limted. 

To sign up online, visit www.
cdr.wisc.edu/shortcourses/boot_
camp_20.
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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

FOR SALE: Used complete Johnson 
Shred line with Ishida scale and Hays-
sen bagger.  Please call 724-475-4015.

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

FOR SALE: 1500 and 1250 cream 
tanks. Like New. (800) 558-0112. (262) 
473-3530. ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic 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

1. Equipment for Sale

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.

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.

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

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

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

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. Help Wanted

Looking for qualifed candidates to round 
out your team? Advertise here and at 
www.cheesereporter.com.

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

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.

FREEZER SPACE available at our 

warehouse facilities in Wisconsin and 

Utah. We have expanded and have 

freezer and cooler space available. 

Please contact Bob at MARTIN 

WAREHOUSING at 608-435-2029 or 

email at bobs@martinmilk.com.

Gaskets 

New CNC Gasket Cutting  
Custom Sizes 

Food Grade Materials 
Evaporator Dryer Technologies, Inc. 
         www.evapdryertech.com  

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

We offer the following services:We offer the following services:We offer the following services:We offer the following services:

    Paul:      paul@ullmers.com
   Contact Us Today!  Trevor:    trevor@ullmers.com
  www.ullmers.com Or call:     920-822-8266

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

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 & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

COME TO THE EXPERTS
WHEN YOU'RE TALKING 
SEPARATORS & CLARIFIERS
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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.
P: (920) 863-3306 •  F: (920) 863-6485  

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

 Nov. 2 Oct. 26 Oct. 19 Oct. 12
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.0789 2.0570 2.0420 2.0327 
Sales Volume  Pounds
US 13,849,711 13,396,049 11,333,151 12,270,353

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

Weighted Price  Dollars/Pound  
US 2.1917 2.0771 1.9409 1.8438 
Adjusted to 38% Moisture  
US 2.0791 1.9685 1.8458 1.7486 
Sales Volume  Pounds
US 10,822,448 11,155,683 10,068,726 10,158,193 
Weighted Moisture Content Percent
US 34.64 34.58 34.81 34.62

Butter

Weighted Price  Dollars/Pound
US 2.1197 2.1414• 2.1428• 2.1521• 
Sales Volume                                        Pounds
US 2,259,006 3,597,901• 3,469,315 2,678,049•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3085 0.3255 0.3291 0.3553
Sales Volume
US 7,295,562 8,216,718 9,537,774 7,466,399

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.1335 1.1212• 1.1069• 1.0950•
Sales Volume  Pounds
US 24,503,292 20,502,128• 17,250,462• 16,214,306• 
     

November 6, 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 
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Block over Barrel Spread: Cents Difference
January 2, 2019 – November 07, 2019
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CME Block Volatility: High Low Prices 2011 - 2019
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500-Pound 
Barrel Avg
*Adjusted to 38% moisture

CME vs AMS*

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
11-1 November 19 20.19 16.78 31.250 115.375 212.975 2.1370
11-4 November 19 20.19 16.78 31.225 115.650 212.125 2.1390
11-5 November 19 20.30 16.78 30.850 115.225 212.475 2.1540
11-6 November 19 20.23 16.78 30.850 115.150 212.375 2.1470
11-7 November 19 19.95 16.75 30.400 114.800 212.025 2.1190

11-1 December 19 19.70 16.80 33.000 117.400 209.500 2.0600
11-4 December 19 19.70 16.86 33.250 118.025 208.900 2.0810
11-5 December 19 19.76 16.88 33.250 118.400 209.500 2.0890
11-6 December 19 19.64 16.93 32.500 118.125 208.975 2.0760
11-7 December 19 19.06 16.82 32.000 118.000 209.900 2.0180

11-1 January 20 18.11 16.90 34.000 119.000 208.625 1.9030
11-4 January 20 18.12 16.92 34.450 119.700 208.425 1.9050
11-5 January 20 18.15 17.05 34.450 120.425 208.675 1.9110
11-6 January 20 18.07 17.06 34.250 121.250 208.500 1.9080
11-7 January 20 17.81 17.15 33.500 121.250 208.500 1.8820

11-1 February 20 17.24 17.05 34.750 120.250 209.200 1.8080
11-4 February 20 17.21 17.05 35.250 120.850 208.750 1.8030
11-5 February 20 17.26 17.10 35.000 121.575 208.800 1.8150
11-6 February 20 17.22 17.19 35.000 122.600 208.800 1.8130
11-7 February 20 17.05 17.26 34.250 122.125 207.800 1.7960

11-1 March 20 16.99 17.23 35.000 121.350 213.000 1.7750
11-4 March 20 16.95 17.27 35.800 121.800 213.000 1.7750
11-5 March 20 17.00 17.34 35.800 122.450 212.500 1.7780
11-6 March 20 16.97 17.42 35.800 123.300 211.900 1.7790
11-7 March 20 16.88 17.42 35.000 123.225 208.200 1.7730

11-1 April 20 16.66 17.40 35.000 121.900 216.250 1.7750
11-4 April 20 16.98 17.50 36.000 122.300 216.150 1.7760
11-5 April 20 17.00 17.54 36.000 123.025 216.500 1.7760
11-6 April 20 16.99 17.57 36.000 124.050 215.250 1.7790
11-7 April 20 16.95 17.57 35.000 124.750 209.575 1.7780

11-1 May 20 17.06 17.55 36.250 122.250 219.175 1.7750
11-4 May 20 17.06 17.65 36.250 122.850 219.000 1.7850
11-5 May 20 17.10 17.69 36.250 123.900 219.500 1.7850
11-6 May 20 17.10 17.77 36.000 125.675 218.075 1.7890
11-7 May 20 17.06 17.72 36.000 125.000 212.950 1.7870

11-1 June 20 17.15 17.67 36.250 122.800 221.500 1.7850
11-4 June 20 17.18 17.74 36.500 123.325 221.250 1.7850
11-5 June 20 17.20 17.77 36.250 124.425 221.325 1.7920
11-6 June 20 17.20 17.87 36.250 126.375 220.000 1.7930
11-7 June 20 17.19 17.97 35.800 125.950 216.075 1.7960

11-1 July 20 17.33 17.80 37.250 123.250 222.550 1.7930
11-4 July 20 17.37 17.87 37.250 123.925 222.550 1.7940
11-5 July 20 17.37 17.93 37.250 125.150 222.550 1.8070
11-6 July 20 17.31 18.00 37.250 126.500 221.000 1.8070
11-7 July 20 17.38 18.00 37.000 126.700 218.700 1.8100

11-1 August 20 17.46 17.89 37.800 123.900 223.575 1.8040
11-4 August 20 17.46 17.94 37.800 124.500 223.575 1.8080
11-5 August 20 17.46 18.02 37.800 125.600 223.575 1.8130
11-6 August 20 17.48 18.10 37.800 127.000 223.375 1.8130
11-7 August 20 17.49 18.10 37.800 126.750 221.300 1.8170

11-1 September 20 17.45 17.98 38.400 124.500 225.225 1.8090
11-4 September 20 17.49 17.99 38.400 124.175 224.325 1.8150
11-5 September 20 17.61 18.07 38.400 126.100 224.500 1.8200
11-6 September 20 17.60 18.14 38.400 127.000 224.450 1.8200
11-7 September 20 17.62 18.14 38.400 126.850 223.000 1.8250

Interest - Nov. 7 22,134 7,267 1,923 7,777 8,508 17,975
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - NOVEMBER 6
WEST: In the West, butter prices are weak. 
Lower international prices could be one of 
the causes of the declines as industry par-
ticipants continue to seek out the best deals 
possible, including the ones offshore. Cur-
rent supplies of butter are more prevalent 
than usual for  this time of the year. There-
fore, processors are willing to review their 
prices in an attempt to sell more. Some of 
them are resorting to the CME as an addi-
tional platform for clearing stocks. Butter 
orders for the holiday are reported as good, 
but not as good as expected. Inquiries for 
Q1 and Q2 of 2020 contracts continue to 
come in. With plenty of cream available in 
the market, butter production is active.

CENTRAL: In the West, butter prices are 
weak. Lower international prices could be 
one of the causes of the declines as indus-
try participants continue to seek out the best 
deals possible, including the ones offshore. 
Current supplies of butter are more prevalent 
than usual for this time of the year. Therefore, 
processors are willing to review their prices 
in an attempt to sell more. Some of them are 

resorting to the CME as an additional plat-
form for clearing stocks. Butter orders for the 
holiday are reported as good, but not as good 
as expected. Inquiries for Q1 and Q2 of 2020 
contracts continue to come in. With plenty of  
cream available in the market, butter produc-
tion is active.

NORTHEAST: Butter production is steady 
at major butter plants in the East. Holiday 
cream commitments restrict churning at 
some plants as cream-based items such 
as eggnog, cream cheese, whips, and dips 
secure the lion’s share of in-house cream 
supplies. Consequently, the market notes 
sufficient spot cream availability, as plant 
managers remain cautious with spot cream 
purchases beyond immediate butter needs. 
Typically, processors anticipate a future but-
ter price decline and monitor inventory levels 
accordingly. Bulk butter  transactions are 
limited. Stocks are being re-worked on good 
print demand. The current bulk butter prices 
for domestic sales are reported 5-8 cents 
over the market of the CME. In the retail 
sector, butter ads in the Northeast declined.

NATIONAL - NOV. 1: Milk availability in the nation is mixed. In the East and West, milk 
is widely available. In the upper Midwest, milk supplies are a bit slighter. Some milk from that 
region is heading into the Southeast. Spot milk prices were unchanged from last week. Regard-
ing cheese inventories, barrel/process cheese is tighter, and Mexican demand is one factor 
in this. Barrel producers in the Midwest have been reporting consistently bullish sentiment 
for months on end. They say barrels are tight to oversold in some cases. Some other cheese 
makers in the Midwest say they are shifting production to Cheddars based on demand needs. 

NORTHEAST- NOV. 6:  In the Northeast, cheese processing is strong and milk loads 
are available for cheese makers’ milk needs. Market participants relay milk supplies are 
seasonally a bit higher at this time. Thanksgiving preparations are occurring in the region, as 
grocers are ramping up cheese ads for the holiday. Mozzarella and Provolone cheese inter-
est continues to be stable from several pizzeria customers. Cheese supplies are balanced 
to available  currently. Cheddar barrel prices continue to inch up into the high $2.30s on the 
CME Group, yet sales are on the lighter side. However, Cheddar 40-pound block trading 
activities are fairly steady on various market exchanges. Many market participants continue 
to speculate on the near term direction of the Cheddar cheese markets.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.6150 - $2.9025 Process 5-lb sliced: $2.4325 - $2.9125
Muenster:  $2.6025 - $2.9525 Swiss Cuts 10-14 lbs: $3.4125 - $3.7350

MIDWEST AREA - NOV. 6: Cheese markets are the hot topic not only in cheese pro-
duction circles, but in agricultural commodity circles nationwide. Barrel prices are hovering 
in the neighborhood of $2.40.  Prices have not been this bullish since Q3 2014. For context, 
$2.49 was a market high in late September of that same year. Notably, by New Year’s Eve, 
2014 barrel prices were roughly $1 below their autumn acme. All that said, barrel producers 
continue to report being behind on orders. Other types of cheese producers cover a large 
spectrum regarding demand. Curd producers say they are experiencing a seasonal slow-
down. However, some specialty Cheddar makers are increasing production to seven days 
per week, adding to schedules to keep up with holiday demand. Milk production reports 
continue to show heavier component levels.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.5300 - $2.9550 Cheddar 40# Block: $2.2525 - $2.6525
Monterey Jack 10#: $2.5050 - $2.7100 Mozzarella 5-6#: $2.3300 - $3.2750
 Muenster 5#  $2.5300 - $2.9550 Process 5# Loaf: $2.3625 - $2.7225
Grade A Swiss 6-9#:  $2.9275 - $3.0450 Blue 5# Loaf: $2.7975 - $3.8675
 
WEST - NOV. 6: Industry contacts say consumer demand is solid. However, buyers are  
hesitant to take on extra loads of cheese at current price levels. While seasonal sales are  
flowing steadily, manufacturers suggest the run up in block prices, and now barrel prices, 
on the CME has squelched additional demand. Contacts think production hiccups in several 
block facilities, heavy purchases from some food companies, and the limited amounts of 
fresh blocks and barrels may be the reason for the price increases. These possible explana-
tions are little solace  to cheese buyers. Some processors are getting squeezed between 
higher cheese prices and having to raise their product prices to customers. 

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.4900 - $2.6900
Cheddar 40# Block: $2.2425 - $2.7325 Monterey Jack 10#: $2.4775 - $2.7525
Process 5# Loaf:  $2.3800 - $2.6350 Swiss 6-9# Cuts: $3.0100 - $3.4400
 
FOREIGN -TYPE CHEESE - NOV. 6:  In the EU, the cheese market is balanced to 
tighter. Available stocks are barely  enough to meet obligations. Generally, spot demands 
outpace inventories. As so, sellers are requesting higher prices that buyers are accepting 
without hesitation to safeguard coverages.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.6750 - 4.1625
Gorgonzola:    $3.6900 - 5.7400 $3.1825 - 3.9000
Parmesan (Italy):  0 $4.0625 - 6.1525
Romano (Cows Milk):  0 $3.8650 - 6.0200
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
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - NOVEMBER 7
NDM - CENTRAL: Low/medium heat 
NDM prices continued to show strength, 
increasing in all facets. Industry contacts 
point to Mexican demand, tighter supplies, 
and seasonal production shifts (buttermilk 
powder and whole milk powder) as factors 
in the resolute bullishness of recent NDM 
markets. Trading was relatively active, 
as seasonal demand trends are bearing 
fruit for NDM manufacturers in the region. 
Powder markets are generally bullish, with 
the exception of the whey complex. That 
said, even WPC 34% is steady, as some 
end users reported attempting to shift from 
NDM to WPC 34% and having little to no 
luck finding quantities in their price range.

NDM - WEST: Low/medium heat NDM  
inventories vary between stable and short. 
Several processors report that their inven-
tories are fully committed for the fourth 
quarter. In addition, some buyers admit 
not finding the supplies they need in the 
spot market. Although this week prices are 
increasing at the tops of both the range and 
the mostly series, they are competitive in 
the international market. Therefore, global 
sales, mostly the shipments to Mexico, 
are lively. Domestic demand is flat. Low/

medium heat NDM production is improving 
bit by bit following a similar trend to milk 
output. The high heat NDM market is firm, 
but not going through a lot of changes.

NDM - EAST: Low/medium heat NDM 
prices are moving higher in the f.o.b. 
spot market. Prices for both the range 
and mostly series reflect active year-end 
demand. The region’s production rates are 
not seeing much change from the previous 
week as a few NDM dryer plants log down-
time for maintenance projects. Spot buyers 
of NDM noted that low/medium heat NDM 
is rather scarce when it comes to their near-
term needs. Hence, there is little chance for 
discounted pricing in the interim, as proces-
sors lock up orders for Q1 2020. Pricing for 
high heat NDM adjusted to good seasonal 
demand, with increases through the range.

LACTOSE:  Industry contacts express 
that the market tone for lactose may be sta-
bilizing. While in some cases, discounted 
offers persist, those are getting less com-
mon. Manufacturers say they are launching 
into Q1 contracting and early  indications 
suggest pricing levels may be at, or slightly 
above, those of Q4. 

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

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

11/04/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  54,241 80,654
11/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  54,613 80,133
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -372 521
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 1

ORGANIC DAIRY - RETAIL OVERVIEW 

Total adnumbers for both conventional and organic dairy items increased. Conventional 
numbers rose 9 percent, while organic ads grew by 75 percent. Conventional ice cream, in 
48- to 64-ounce ontainers, maintains the title of most advertised dairy item. Yogurt in 32-ounce 
containers is the most advertised organic item. Organic yogurt ads, on the whole, increased 
by 180 percent. 

Conventional cheese ads decreased by 13 percent, while organic cheese ad numbers 
increased by 154 percent. Conventional shred cheese in 8-ounce packaging has a weighted 
average price of $2.38, while organic shred cheese, in 8-ounce packaging, has an average 
price of $3.85. This results in an organic premium of $1.47. ganic half-gallons had a weighted 
average price of $4.07, resulting in an organic premium of $1.07.
 
With fall holidays nearing, total 1-pound butter ads increased 174 percent, and organic butter 
ads, in 1-pound packages, increased 156 percent from last week. The average price differ-
ence for 1-pound butter is $3.66 for conventional and $5.74 for organic, resulting in an organic 
premium of $2.08.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.74
Cheese 8 oz shred: $3.85
Cheese 1 lb shred: NA
Yogurt 4-6 oz: $1.31
Yogurt 32 oz: NA

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $6.30
Milk ½ gallon: $4.07
Milk gallon: $5.08
Ice Cream 48-64 oz: $5.99
Sour Cream 16 oz: $2.22

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 8
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

3.66 3.66 4.28 2.76 2.93 2.91 3.45 

2.50 2.32 2.70 2.17 2.99 3.00 3.00 

3.19 2.80 NA NA NA 3.48 NA

6.02 NA 5.43 NA 5.56 8.99 7.83

2.38 2.28 2.56 2.10 2.44 2.81 2.75

4.42 3.99 NA 5.49 4.02 3.50 NA

1.76 2.03 1.50 1.85 1.46 1.80 NA

1.79 1.65 1.82 2.16 1.86 1.64 1.79

2.80 2.99 NA NA NA NA 2.50

4.65 NA NA NA NA NA NA 

3.92 3.15 4.69 3.00 5.66 3.27 2.93

3.00 3.00 NA NA NA NA NA 

2.65 3.02 NA 1.99 2.99 NA NA 

1.70 1.75 1.57 1.49 1.86 2.03 1.50 

.96 .97 .95 .97 .98 .95 .98 

4.00 4.44 4.44 4.44 3.50 3.27 3.50

.51 .52 .52 .52 .50 .47 NA

2.00 2.00 2.00 2.00 3.50 2.99 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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 CME CASH PRICES - NOVEMBER 4 - 8, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.3400 $2.1600 $2.0625 $1.1900 $0.2800
November 4 (+1½) (+½) (-1¾) (+¾) (-¼)

TUESDAY $2.3750 $2.1575 $2.0625 $1.1925 $0.2775
November 5 (+3½) (-¼) (NC) (+¼) (-¼)

WEDNESDAY $2.3900 $2.1475 $2.0550 $1.2050 $0.2775
November 6 (+1½) (-1) (-¾) (+1¼) (NC)

THURSDAY $2.3300 $2.0700 $2.0375 $1.2050 $0.2825
November 7 (-6) (-7¾) (-1¾) (NC) (+½)

FRIDAY $2.3300 $2.0150 $2.0375 $1.12050 $0.2750
November 8 (NC) (-5½) (NC) (NC) (-¾)

Week’s AVG $2.3530 $2.1100 $2.0510 $1.1995 $0.2785
Change (+0.0750) (-0.0495) (-0.0315) (+0.0350) (+0.0055)

Last Week’s $2.2780 $2.1595 $2.0825 $1.1645 $0.2730
AVG

2018 AVG $1.3180 $1.4220 $2.2245 $0.8720 $0.4420
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - NOVEMBER 4 - 8, 2019

Cheese Comment: Five cars of blocks were sold Monday, the last at $2.1600, 
which set the price. Six cars of blocks were sold Tuesday, the last at $2.1575, 
which set the price. On Wednesday, 3 cars of blocks were sold, all at $2.1500 or 
higher; an uncovered offer at $2.1475 then set the price. One car of blocks was sold 
Thursday at $2.0700, which reduced the price. Blocks dropped on Friday in part to 
a sale at $2.0150. The barrel price increased Monday on an unfilled bid at $2.3400, 
rose Tuesday on an unfilled bid at $2.3750, increased Wednesday on an unfilled bid 
at $2.3900, dropped Thursday on a sale at $2.3300, and despite an unfilled bid at 
$1.9500, barrels on Friday remained at $2.3300 on another unfilled bid at that price.

Butter Comment: The price declined Monday on a sale at $2.0625, fell Wednes-
day on an uncovered offer at $2.0550, dropped Thursday on an uncovered offer at 
$2.0375. The only sales of the week occured on Monday with a total of four.

NDM Comment: The price rose Monday on a sale at $1.1900, increased Tuesday 
on an unfilled bid at $1.1925, rose Wednesday on a sale at $1.2050. There were 9 
sales of NDM for the week; 4 on Friday, with 3 sales at $1.2050, 1 at $1.2025.

Dry Whey Comment: The price fell Monday on a sale at 28.0 cents, declined Tues-
day on a sale at 27.75 cents, rose Thursday on a sale at 28.25 cents; 58 carloads 
were traded this week, 15 on Friday; 6 at 27.75 cents, 9 of which were at 27.50 cents.

RELEASE DATE - NOVEMBER 7, 2019

Animal Feed Whey—Central: Milk Replacer:  .2250 (-1½) – .2500 (-1) 

Buttermilk Powder:
 Central & East:   1.0700 (+2) – 1.1300 (+¼) West: 1.0300 (NC) – 1.1500 (+5)  
Mostly:   1.0550 (NC) – 1.0900 (+2)

Casein: Rennet:   3.1925 (+6¾) – 3.3850 (+19¾)    Acid: $3.3025 (+¼) – $3.4700 (+1)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2525 (-1½) – .3400 (-1)    Mostly: .2800 (-2) – .3250 (-1½)

Dry Whey–West (Edible):
Nonhygroscopic: .2275 (NC) – .4000 (+1) Mostly: .2750 (-2½) – .3300 (-4)

Dry Whey—NorthEast: .3200 (NC) – .3600 (-½) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .3700 (NC)   Mostly:  .2400 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.1300 (+3) – 1.2100 (+3)    Mostly: 1.1600 (+1) – 1.1900 (+2)
 High Heat:  1.2200 (-2) – 1.3000 (+2) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1100 (NC) – 1.2200 (+2)   Mostly: 1.1500 (NC) – 1.2000 (+2)
 High Heat:  1.2200 (NC) – 1.3500 (+4)

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

Whole Milk—National:       1.6500 (-10) – 1.8300 (+3)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘07 1.2248 1.2187 1.3218 1.3725 1.4825 1.5019 1.4913 1.4464 1.3783 1.3020 1.3590 1.3190
‘08 1.2246 1.2088 1.3454 1.3905 1.4750 1.5001 1.5385 1.6279 1.6973 1.7320 1.6165 1.2007
‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897 2.2942 2.1690 2.1071   

HISTORICAL MONTHLY AVG BUTTER PRICES

WCMA Applauds WI 
Assembly Approval 
Of Bill To Expand 
Access To Capital For 
Rural Businesses
Madison— The Wisconsin Cheese 
Makers Association (WCMA) on 
Thursday applauded the Wiscon-
sin State Assembly’s unanimous 
approval of Senate Bill 219, which 
stands to expand access to capital 
for rural business owners, includ-
ing dairy manufacturers and pro-
cessors.

The Wisconsin State Senate 
approved the legislation in June.  
The measure will be sent to Gov. 
Tony Evers for consideration.

Conceived by Wisconsin Dairy 
Task Force 2.0 members, Sen-
ate Bill 219 would launch a pilot 
program at the Wisconsin Hous-
ing and Economic Development 
Authority (WHEDA). 

Using existing funds available 
through the Agribusiness Guar-
antee Program, $3 million in loan 
guarantee authority would support 
rural development projects, includ-
ing brick-and-mortar investments, 
equipment and machinery, mar-
keting, and working capital.

The pilot would guarantee up to 
25 percent of a loan, or $750,000, 
whichever is less. The borrower is 
required to pay back the entirety of 

the loan, with a state commitment 
only coming into play in the event 
of a default. All borrowers would 
be subject to rigorous vetting to 
participate in the program.

“Wisconsin’s dairy industry has 
faced a myriad of challenges in 
recent years, from the tumult of 
international trade to low milk 
prices that stress the financial pic-
ture for our farm family partners,” 
said John Umhoefer, WCMA 
executive director. “This legisla-
tion will spark lending oppor-
tunities for our rural businesses, 
allowing owners to invest in their 
companies, innovate and grow, 
add good-paying jobs and expand 
a dependable local tax base.”

Senate Bill 219 was authored 
by State Sens. Howard Marklein 
and Janet Bewley, and Reps. Gary 
Tauchen and Don Vruwink.

“We thank lawmakers for work-
ing across party lines to support 
rural economic development, and 
investments in Wisconsin’s dairy 
industry,” Umhoefer said.

“This bill evens the playing field 
for businesses seeking financing for 
facilities in rural Wisconsin,” Mar-
klein said last June after the Senate 
passed the measure. “A property 
and project in rural Wisconsin is 
usually appraised at a lower value 
than an urban property.” If the bill 
becomes law, businesses will be 
able to apply for a loan through 
WHEDA to “fill the gap.”

518.561.3578  • ValcourProcessTech.com

Simplifies and Automates the Cheese Waxing Process
     • Two Operators required for infeed and exit of the product.
     •  Consistent Waxing Process Parameters can be maintained for repeatable results.

System allows for Quick Color Changes 
     • 30-45 minutes required for color changeovers.
     •  Each Wax Color can be stored in its own Wax Vat.

Significant Reduction in Operator time 
     • Throughput on Cheese Wheels – 5-10 seconds per wheel.
     • Throughput on Retail Cut Cheese Pieces – 3-5 seconds per piece.

Contact the Cheese Waxing Specialists at Valcour Process Technologies to discuss 
your Cheese Waxing application

“Enabling Extraordinary Cheese
Production, Converting, Packaging,
Inspection, Sustainability, and 
Project Solution Opportunities 
for our Customers.”

Automated Cheese 
Waxing Systems

Add value to your Cheese with a Waxonator System
The Waxonator automated 
Cheese Waxing System is a 
cost-effective way to wax retail 
cuts and wheels of cheese.  The 
system allows for color changes for 
maximum flexibility and a consistent 
process.  More Cheese is waxed on this system 
in Wisconsin than by any other waxing process.

For more information, visit www.valcourprocesstech.com




