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Dean Foods Files For Chapter 11
Bankruptcy, Is In Talks With DFA
Dallas, TX—Dean Foods Company, the largest processor and
direct-to-store distributor of
fluid milk in the US, on Tuesday
announced that it and substantially all of its subsidiaries have
initiated voluntary Chapter 11
reorganization proceedings in the
Southern District of Texas.
The company said it intends to
use this process to protect and support its ongoing business operations
and address debt and unfunded
pension obligations while it works
toward an orderly and efficient sale
of the company.
Dean Foods also announced
that it is engaged in advanced
discussions with Dairy Farmers
of America (DFA), the largest
US dairy cooperative, regarding a
potential sale of substantially all
assets of the company.
If Dean Foods and DFA utlimately reach agreement on the
terms of a sale, such transaction
would be subject to regulatory
approval and would be subject to
higher or otherwise better offers in
the bankruptcy, Dean Foods noted.
Dean Foods said it is operating
in the ordinary course of business

CME Group To
Launch 40-Pound
Cheddar Block
Futures, Options In
January 2020
Chicago—CME Group on Thursday announced that it will launch
block cheese futures and options in
January 2020, pending regulatory
review.
The new futures and options
contracts will be cash-settled to
the monthly average price for
40-pound Cheddar blocks as
reported by USDA’s National Dairy
Products Sales Report (NDPSR),
with each contract representing
the equivalent of 20,000 pounds
of 40-pound Cheddar blocks and
the tick size of $0.001 per pound.
Currently, CME Group offers
cash-settled cheese futures and
options that settle to the monthly
• See CME Block Futures, p. 7

and remains focused on providing
its customers with great-tasting
dairy products and the highest levels of quality, service and
value. The company has received
a commitment of approximately
$850 million in debtor-in-possession (DIP) financing from certain of its existing lenders, led by
Rabobank.
On Thursday, Dean Foods
announced that it had received
approvals from the US Bankruptcy
Court for the Southern District of
Texas for the “First Day” motions
related to the company’s voluntary
Chapter 11 petitions filed on Tuesday.
The court granted Dean Foods
interim approval to access up to
$475 million of the $850 million in
committed DIP financing from certain of its existing lenders, which,
along with cash on hand and operating cash flows, is expected to be
sufficient to support the company’s
continued operations during this
process, Dean Foods stated.
Among other things, the court
has authorized Dean Foods to continue paying employee wages and
benefits without interruption and

making payments to suppliers and
vendors in full under normal terms
for goods and services provided on
or after Nov. 12, 2019.
In late February of this year,
Dean Foods had announced that
it had commenced a review to
explore and evaluate potential
strategic alternatives to enhance
shareholder value.
In early September, Dean Foods
announced that its board of directors had concluded its review of
strategic alternatives, and determined that the execution of its
standalone operating plan under
the leadership of Eric Beringause,
who was appointed as president
and CEO on July 29, 2019, would
provide the best opportunity to
enhance long-term shareholder
value.
The actions Dean Foods
announced Tuesday “are designed
to enable us to continue serving
our customers and operating as
normal as we work toward the sale
of our business,” Beringause said.
“We have a strong operational
footprint and distribution network, a robust portfolio of leading
• See Dean Foods Files, p. 4

Horizontal Approaches To Modernizing
Food Standards: IDFA, NMPF Weigh In
Silver Spring, MD—The US
Food and Drug Administration
(FDA) received comments from
the International Dairy Foods
Association (IDFA), National
Milk Producers Federation
(NMPF) and several other food
industry organizations in response
to its recent request for input on
horizontal approaches to food
standards of identify modernization.
FDA in late August had
announced that it would hold
a public meeting on Sept. 27,
2019, to give interested parties
an opportunity to discuss the
agency’s effort to modernize food
standards of identity and to provide information about changes
FDA could make to existing
standards. The agency said it was
particularly interested in changes
that could be made across catego-

ries of standardized foods, often
referred to as horizontal changes,
to provide flexibility for manufacturers to develop healthier foods.
FDA also accepted written
comments as it considers how
horizontal changes could support
its standards of identity modernization goals; the deadline for
submitting comments was Tuesday, Nov. 12, 2019.
A large segment of the current
food standards of identity, 37 percent of the 280 federal food standards, are for dairy products, “and
these standards are significantly
outdated and stand in the way of
using new technologies, ingredients, and novel processes for dairy
foods,” IDFA commented.
The IDFA said it endorses the
idea of useful food standards that
• See Dairy Standards, p. 8

CA Federal Order
PPD Negative Again
In October; Class III
Volume Falls Below
100 Million Pounds
Woodland, CA—The producer
price differential (PPD) on the
California federal milk marketing order was a negative $1.59 per
hundredweight in October, the
second straight month in which
the order’s PPD was negative,
according to the statistical uniform price announcement released
Wednesday by the California market administrator’s office.
In September, the California
federal order’s PPD was a negative
94 cents per hundredweight.Negative PPDs occur when the value of
the priced producer components
in the pool exceed the total value
generated by all classes of milk.
This is possible since all producer components are priced at
the Class III components values,
but pooled milk is utilized in all
four classes, each with its own separately derived value.
Specifically, negative PPDs can
happen when large increases occur
in National Dairy Products Sales
Report (NDPSR) survey prices
from one month to the next,
resulting in the Class III price
exceeding, or being in a close
relationship to, the Class I price,
USDA said. Negative PPDs can
also occur in markets with a large
Class IV use when the Class IV
price is significantly lower than the
Class III price.
• See Negative PPDs, p. 6
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we’ve learned that the depooling of milk is pretty popular
among California’s cheese makers or its butter/powder producers, depending on the month.

A Year With The California Federal Order
It’s kind of hard to believe, but the
new California federal milk marketing order has now been in effect
for just over a year. If nothing else,
that probably means it’s time to
stop referring to it as the “new”
California federal order.
The entire experience with the
California federal order remains
kind of hard to believe. After all,
the California dairy industry grew
phenomenally during the years in
which the state’s cheesemilk (Class
4b) price was significantly below
the corresponding federal order
Minnesota/Wisconsin, Basic Formula and Class III price.
Just to put this in a bit of historical perspective, it was back in
1989 when Bill Blakeslee of MidAmerica Dairymen (which later
was one of the founding cooperatives of Dairy Farmers of America) spoke at the annual Midwest
Milk Marketing Conference and
described how, thanks to its lower
Class 4b price, California cheese
could be shipped to the East Coast
and have a competitive advantage
over cheese from the Midwest.
So what happened between
1989, when Blakeslee made his
eye-opening comments, and 2014,
which was just before three dairy
co-ops petitioned USDA to establish a California federal order?
Among other things, California’s milk production grew from
19.4 billion pounds in 1989 to a
record 42.3 billion pounds in 2014;
California’s share of US milk production increased from 13.5 percent in 1989 to 20.55 percent in
2014; the state’s cheese production
rose from 608 million pounds in
1989 to 2.4 billion pounds in 2014;
and the state’s share of US cheese
production rose from 10.8 percent
in 1989 to 21.2 percent in 2014.
In short, at least from a growth
perspective, California’s dairy
industry was pretty well-served by
its state milk order.
So what have we learned after
one year with the California federal order? If nothing else, we’ve
learned that the depooling of milk
is pretty popular among Califor-

nia’s cheese makers or its butter/
powder producers, depending on
the month.
As we’ve detailed in 12 stories over the past year (including
one on our front page this week),
in general, more than 1 billion
pounds of milk has been depooled
in each of the California federal
order’s first 12 months. That is
not an insignificant volume of
milk; during the first 11 months
since the California federal order
became effective, the state’s milk
production has ranged from a low
of 3.24 billion pounds in February 2019 to a high of 3.6 billion
pounds in March 2019.
In other words, somewhere
between about 25 and 45 percent
of all the milk produced in California is being depooled in any given
month.
This is not exactly what California Dairies, Inc., DFA and Land
O’Lakes had in mind when they
petitioned USDA back in February
of 2015 to hold a hearing on establishing a California federal order.
Under their original petition, the
voluntary depooling of any class of
milk was not going to be permitted. That was a major change from
the California state order, in which
dairy plants were not allowed to
depool and, therefore, processors
didn’t have to calculate whether it
was to their economic advantage
to exit the pool.
Examining the relationship of
the overbase price to Class 4a and
4b, the co-ops noted that, for the
last 236 monthly pools (dating
back to 1995), the overbase price
(which, the co-ops pointed out,
is the approximate equivalent of
the federal order blend price) was
higher than both Class 4a and 4b
only 15 times.
Put a different way, in 221 out of
236 monthly pools, either Class 4a
or 4b processors would have had a
financial incentive not to participate in the pool and would have
tried to exit the pool to avoid minimum prices and preserve a higher
value for themselves, the co-ops
explained.

In its final decision to establish
a California federal order, USDA
adopted pooling provisions that
are similar to those in the Upper
Midwest federal order which, like
California, has a high share of
manufacturing milk. In the California federal order, the pooling
decision now lies with handlers.
A milk pooling analysis that
was included in USDA’s regulatory
economic impact analysis of the
California federal order final decision found that manufacturers in
the Upper Midwest chose to pool
less Class II, III, or IV milk when
the respective price was high relative to the uniform price. That is,
handlers collectively elect to pool
less milk when their pool draw is
lower and to pool more milk when
their pool draw is higher.
On average USDA’s analysis
found that approximately 41.6
percent of the manufacturing milk
pooled on the old California state
order would not be pooled because
of class-to-uniform price relationships. On a classified-use basis,
USDA’s analysis estimated 42.4
percent of Class III, 41.8 percent
of Class IV and 32.7 percent of
Class II milk being pooled under
the California state order would
not be pooled under the California
federal order because of price.
More specifically, USDA projected that about 9.6 billion
pounds of Class III milk would
not be pooled in 2019. During the
first nine months of 2019, a total
of just under 2.1 billion pounds of
milk was pooled in Class III in the
months of April, May, July, August
and September, or an average of
413 million pounds per month,
while during the other four months,
about 5.4 billion pounds of milk
was pooled in Class III, or about
1.4 billion pounds per month.
USDA’s depooling projection
for the California federal order is
turning out to be pretty accurate.
And it’s likely to remain accurate
in the future.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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USDA Hikes 2020 Cheese Price Forecast
To $1.86 A Pound; Higher Demand Cited
Washington—With higher
expected domestic demand for
cheese, USDA’s cheese price forecast for 2020 has been raised by
seven cents from last month, to
$1.8600 per pound for the year,
the agency’s Economic Research
Service (ERS) said in its monthly
Livestock, Dairy, and Poultry Outlook report, released today.
USDA’s nonfat price forecast for
2020 has been raised by 5.5 cents
to $1.0950 per pound due to higher
expected demand for exports. The
butter price for 2020 has been
lowered 14.0 cents to $2.0600 per
pound due to recent price weakness and higher expected beginning stocks. The dry whey price
has been lowered 5.5 cents to 32
cents per pound due to recent
price weakness and lower expected
exports.
With the higher expected
cheese price more than offsetting
the lower expected dry whey price,
the Class III milk price forecast for
2020 has been raised to $17.50 per
hundredweight, 30 cents higher
than last month’s forecast. The
Class IV milk price forecast has
been lowered to $15.95 per hundred, 15 cents lower than last
month’s forecast, as the lower butter price forecast more than offsets
the higher NDM price forecast.
With largely offsetting price
forecasts for Class III and IV milk,
the all-milk price forecast for 2020
is unchanged at $18.85 per hundred.
Lower expected growth in milk
cow numbers and higher expected
milk per cow for the latter part
of 2019 are expected to carry
into 2020. USDA is now projecting that 2020 milk production
will reach a record 222.4 billion
pounds, up 800 million pounds
from last month’s forecast and up
3.8 billion pounds from 2019’s projected output.
The 2019/20 US corn price
forecast has been raised to $3.85
per bushel, five cents higher than
last month’s forecast. The soybean
meal forecast for 2019/20 is $325
per short ton, unchanged from last
month’s forecast. The September
alfalfa hay price was $181 per short
ton, $2.00 more than August and
$2.00 more than September 2018.
The five-state weighted average
price for premium alfalfa hay in
September was $204 per short ton,
$4.00 less than the August price.
On a milkfat basis, the 2020
US dairy export forecast has been
lowered 0.1 billion pounds to 9.2
billion as relatively high domestic cheese prices compared to foreign export prices are expected to
reduce US competitiveness. The
export forecast on a skim-solids
basis is unchanged at 43.0 billion
pounds, as lower expected exports
of cheese and whey products are
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offset by higher expected exports
of nonfat dry milk/skim milk powder.
The 2020 US dairy import
forecasts on both the milkfat and
skim-solids bases are unchanged
from last month’s forecasts at 6.5
billion and 5.5 billion pounds,
respectively.
For 2019, dairy imports on a
milk-fat basis are now forecast
at 7.2 billion pounds, 0.3 billion
pounds higher than last month’s
forecast, as recent strength in
imports of butter from the European Union (particularly Ireland)
should continue through year end.
The export forecast on a milkfat
basis has been lowered 0.1 billion

pounds to 9.4 billion.
On a skim-solids basis, the
import forecast for 2019 has been
raised 0.1 billion pounds to 5.5
billion due to higher expected
imports of milk protein products.
A weaker Chinese yuan, continued trade tensions with China,
and strong competition for NDM
exports have motivated a dimmer
outlook for skim-solids exports;
exports are now forecast at 40.6
billion pounds, 0.7 billion pounds
lower than the last forecast.
In September, US dairy exports
on a milkfat milk-equivalent basis
totaled 742 million pounds, 36 million lower than August and 97 million lower than September 2018.
September exports on a skim-solids
milk-equivalent basis were 3.555
billion pounds, 170 million higher
than August and 114 million high-

er than September 2018.
Notably, USDA said, NDM/
SMP exports were 144 million
pounds in September, 32 million
higher than August and 28 million
higher than September 2019.
US imports of dairy products on
a milkfat basis were 698 million
pounds in September, 63 million
higher than August and 154 million higher than September 2018.
On a skim-solids basis, September
imports were 423 million pounds,
25 million less than August but
67 million higher than September
2018. Notably, cheese imports were
34 million pounds in September, 8
million pounds higher than August
and 8 million pounds higher than
September 2018. Imports of milk
protein products totaled 12 million
pounds in September, 4 million
less than August.
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Dean Foods Files
(Continued from p. 1)

national brands and extensive
private label capabilities, all supported by approximately 15,000
dedicated employees around the
country.
“Despite our best efforts to
make our business more agile and
cost-efficient, we continue to be
impacted by a challenging operating environment marked by continuing declines in consumer milk
consumption. Importantly, we are
continuing to provide customers with an uninterrupted supply
of high-quality dairy products, as
well as supporting our dairy suppliers and other partners,” Beringause
continued.
Since joining Dean Foods, “I’ve
taken a hard look at our challenges, as well as our opportunities, and truly believe we are taking
the best path forward,” Beringause
added. “In recent months, we have
put in place a new senior management team that not only has considerable experience in the dairy
and consumer product industries,
but also in executing major turnarounds. I am confident we have
the right people in place to lead us
through this process.”
In light of the bankruptcy filing,
Dean Foods cancelled its quarterly
earnings call, which was scheduled

to take place Tuesday morning.
Headquartered in Dallas, TX,
Dean Foods manufactures, markets and distributes a wide variety
of branded and private label dairy
and dairy case products, including fluid milk, ice cream, cultured
dairy products, creamers, ice cream
mix and other dairy products to
retailers, distributors, foodservice
outlets, educational institutions
and governmental entities across
the US.
The company’s portfolio includes
DairyPure, which it describes as
the first and largest fresh, national
white milk brand, and TruMoo,
a leading national flavored milk
brand, along with numerous wellknown regional dairy brands. Dean
Foods also has a joint venture with
Organic Valley, distributing fresh
organic products to local retailers.
In all, Dean Foods has more
than 50 national, regional and
local dairy brands as well as private
labels. According to the company’s
2018 annual report, Dean Foods
operates 58 manufacturing facilities in 29 states located largely
based on customer needs and other
market factors, with distribution
capabilities across all 50 states.
The company has approximately
15,000 employees.
In light of Tuesday’s news about
Dean Foods, the International
Dairy Foods Association (IDFA)
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“is working across our broad membership to ensure the industry continues to meet growing demand
for dairy products,” said Michael
Dykes, IDFA’s president and CEO.
“The fact remains that overall consumption of dairy products is at historic levels and demand for dairy in
the United States and around the
world increases each year.
“While we gather more information about how today’s news
will impact our industry, IDFA is
working to ensure a safe, reliable
supply of milk continues to move
from farmers to consumers,” Dykes
continued. “We will work across
the industry to ensure farmer cooperatives remain competitive, dairy
processors have a reliable supply of
milk, retailers and grocers continue
to put milk on the shelf, and consumers continue to make milk and
other dairy products a key part of
their diet.
“Fortunately, consumers are
turning more and more to the
goodness of dairy because it is delicious, nutritious, and affordable,
and our industry will work together
to ensure this positive growth story
continues,” Dykes added.
“Fluid milk remains a staple in
94 percent of US households and
we’re seeing segments of strong
growth in what is a $13.4 billion
retail category,” Dairy Management Inc. (DMI) said in a statement released after Dean Foods
filed for bankruptcy on Tuesday.
“In whole milk categories alone,
there has been almost a billion dollars in growth over the last three
years.
“We’ve seen pockets of growth
in lactose free as we’ve addressed
the digestive concerns from consumers. And in flavored milk,
we’ve seen growth with innovation
and the proof that chocolate milk
is the perfect post-exercise recovery beverage on the science side,”
DMI said.
“In a decade shaped by a constantly changing marketplace, US
dairy has and will continue to successfully navigate the current economic environment. Dairy is well
positioned to expand its growth
through innovation designed to
meet the changing tastes and needs
of today’s consumers,” DMI added.
The history of Dean Foods
dates back to 1925, when Samuel
E. Dean Sr. purchased the Pecatonica Marketing Company, an
evaporated milk processing facility located in Illinois. In 1927, the
company changed its name to Dean
Evaporated Milk Company, and in
1929, the name was changed again,
to Dean Milk Company. It became
Dean Foods Company in 1963. In
2001, Dean Foods was acquired by
Suiza Foods, which by 2000 had
become the largest US milk processor and distributor.
Additional information about
the company’s restructuring is
available at www.DeanFoodsRestructuring.com.
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from our
archives
50 YEARS AGO

Nov. 14, 1969: New Orleans,
LA—Topping judging teams
from 18 US universities, South
Dakota State University’s threeman team not only won the All
Products trophy here this week at
the 35th Collegiate Dairy Products Evaluation Contest, but
took it home, having earned the
privilege of keeping the award by
winning the All Products flavorquality judging three times over
the past five years.
Chicago—The National Cheese
Institute and the American Blue
Cheese Association this week
asked FDA to amend the standards of identity for Blue and
Gorgonzola cheeses to permit the
use of sorbates on fresh cheese
to reduce the amount of surface
mold during development of the
characteristic interior mold.

25 YEARS AGO

Nov. 11, 1994: Kiel, WI—
More than 100 industry members and guests attended the
historic first annual convention
of the newly-established Eastern
Wisconsin Cheesemakers & Buttermakers Association here this
week. Mark Heise of Beechwood
Cheese, Adell, WI, will serve as
EWCBA’s first president.
Omaha, NE—Beatrice Cheese,
Inc. of Waukesha, WI, a subsidiary of ConAgra, Inc., has
acquired most of the assets of
Dorman-Roth Foods, a subsidiary of Milk Products Holdings
North America, Inc. DormanRoth Foods, based in Hasbrouck
Heights, NJ, produces mainly
processed cheese products for
foodservice markets.

10 YEARS AGO

Nov. 13, 2009: Madison—Wisconsin cheese makers and other
dairy industry members are invited
to participate in a new dairy imaging program that is being developed by the Wisconsin Milk
Marketing Board. The goal will be
to reach consumers with a positive
message about how the dairy foods
they buy are produced.
Grapevine, TX—Agri-Mark of
Middlebury, VT, won the Grand
Champion title and Best Cheddar honors here this week at the
NMPF Cheese Contest with its
Cabot Sharp Vermont Cheddar.
The title of Best Italian Cheese
went to AMPI of Hoven, SD,
for its Romano entry that scored
99.60 in the Hard Italian category.
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‘Complicated’ Cheese Enforcement
Case Updated For Wisconsin Ag Board
Madison—The board of the Wisconsin Department of Agriculture,
Trade and Consumer Protection
(DATCP) late last week received
an update about a “complicated”
cheese enforcement case from
Steve Ingham, administrator of
DATCP’s Division of Food and
Recreational Safety (DFRS).
In September, the board had
heard two public comments about
the case that DFRS worked on during the spring and summer of 2018,
Ingham noted. Those comments
were made by Shorty Curran, from
Browntown, WI; and Pete Hardin,
publisher and editor of The Milkweed dairy newspaper.
This case involved at least two
brokers located in Minnesota,
three Wisconsin dairy plants,
three Wisconsin food warehouses,
two Wisconsin mink farms (one
of them holding an inedible animal by-products license), and two
trucking firms, Ingham explained.
There may have been other companies involved.
Comments made by Curran at
the September board meeting indirectly referred to roughly 37,000
pounds of cheese out of close to 6
million pounds that were within
the scope of the DFRS investigation, Ingham said. The nearly 6
million pounds of cheese were
made by dairy plant A. The cheese
contained black specks that originated from activated carbon filters
used in a municipal water treatment system.
After consulting its insurance
company, dairy plant A decided
that the cheese should not be sold
for human consumption, Ingham
noted. At this time, cheese broker
1 (based in Minnesota) brokered a
sale of the cheese to mink farm A.
The large size of the transaction
meant that the cheese was stored in
at least three food warehouses. The
cheese was originally in 640-pound
wood boxes lined with plastic. The
wooden boxes were to be removed
for storage, and the cheese left in
the plastic liner.
The amount of cheese bought
by mink farm A was too large to
use, so mink farm A sold some
cheese to mink farm B, Ingham
continued. Some cheese may have
been fed to mink at mink farm B,
but cheese broker B (also in Minnesota) entered the picture. Broker
B arranged for the sale of cheese
from mink farm B to an apparently intra-family operation that
involved up to two trucking companies, and at least one dairy plant,
which Ingham called dairy plant
2. Dairy plant 2 arranged for some
cheese to be moved from at least
one of the food warehouses to Curran’s dairy plant.
Curran’s plant performs subdivision and repackaging of cheese,

Page 5

CHEESE REPORTER

often involving removal and disposal of low-quality or blemished
cheese, Ingham explained. Based
on conversations he had with broker 1, Curran believed that the
cheese he received to subdivide
was moving from the mink farm
arena to human sales. Customer
lists later obtained by DFRS lent
credence to this assertion. Of particular note to Ingham and his colleagues were numerous customers
in the federal prison system.
As DFRS asked more and more
questions, word got out, Ingham
said. Dairy plant 2 began moving
cheese back to the warehouses and
out of its multi-company facilities. The DFRS put the cheese

at Curran’s plant on hold, along
with roughly 5.8 million pounds of
cheese unequally distributed at the
three food warehouses and mink
farm A. Eventually, the cheese put
on hold was either disposed of in a
landfill or fed to mink.
The DFRS “found that recordkeeping was often scanty and/or
confusing. We cannot conclusively
say whether this style of recordkeeping was deliberate. We can
say that much business appeared
to have been done verbally,” Ingham said.
As the summer of 2018 drew to
a close, DFRS realized it lacked the
resources and experience to prosecute this case, and referred it to
the state Department of Justice,
Ingham noted. The Department
of Justice decided in August, 2019,
to not prosecute the case. Specific

legal problems related to: insufficient evidence to identify a specific person who could be charged
criminally, the lack of resources to
prosecute a crime that is a misdemeanor (sale of adulterated food),
and lack of evidence that the
cheese was clearly adulterated, as
interpreted in criminal case law.
So what has been learned in this
case? In this case and others, that
food and ingredients may travel
between different streams, i.e., animal and human. A “major problem” in this case was that there
is no effective way of denaturing
blocks of cheese and no DATCP
authority to require denaturation,
Ingham pointed out.
DATCP has generally taken the
view that “we are protectors of
• See Cheese Enforcement, p. 9
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Maker Of Milk-Based Nutritional Shakes Wins
Real California Milk Accelerator Contest
Tracy, CA—Bears Nutrition and
its milk-based nutritional shakes
for children has been named the
grand prize winner of the Real
California Milk Accelerator dairy
startup competition.
The competition, sponsored
by the California Milk Advisory
Board (CMAB) and powered by
innovation consultancy VentureFuel, Inc., will provide Bears Nutrition with $250,000 in
resources and funding
to bring its fortified
milk beverages to market.
As presented by
co-founders
David Sheu and Kevin
Yeung, Bears Nutrition focuses on helping active kids grow.
The Bears Nutrition
winning product is a
daily milk-based beverage fortified
with protein, vitamins, minerals,
and omega 3s designed specifically
for children aged three and older.
The Real California Milk Accelerator compettion was designed to
inspire innovation and investment
in fluid milk products, packaging
and capacity within California by
connecting manufacturers, producers, investors, ideas and entrepreneurs for high-quality, sustainable
dairy beverages.
Along with eight other finalists, Bears Nutrition was judged on
taste, nutritional value, packaging
innovation, sustainability, and the
ability to scale by a panel of judges
from the dairy, consumer packaged
goods, and investor communities.
Bears Nutrition was one of nine
finalists that each received up to
$25,000 of support to develop pro-

tocepts while receiving mentorship
from marketing, packaging, and
distribution experts.
“The innovation we’ve seen
from these nine incredible finalists has shown that we’ve barely
tapped the natural goodness of
dairy milk and what can be done
to create products relevant to consumers today,” said John Talbot,
the CMAB’s CEO.
“Not only are
we excited to provide consumers
with a healthy,
great-tasting new
beverage option
by helping to
bring Bears Nutrition shakes to
market, but we
also look forward
to seeing what the
other finalists are
able to achieve with the support
they’ve received through this program,” Talbot added.
“This collaboration between
VentureFuel and the CMAB is a
great demonstration of the heights
that are possible when influential
organizations in major industries
collaborate with startups; we can
accelerate growth and jump-start
innovation in new ways that can
not only influence consumer
perception, but help redefine an
industry,” said Fred Schoenberg,
CEO and founder of VentureFuel,
which helps established companies unlock growth by partnering
with emerging startups and breakthrough technologies.
For more information on the
winner and competition finalists,
visit www.venturefuel.net/milkaccelerator.
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Negative PPDs
(Continued from p. 1)

On the California federal order
in October, the Class I price was
$19.94 per hundredweight, while
the Class III price was $18.72 per
hundred and the Class IV price
was $16.39 per hundred. The statistical uniform price was $17.13
per hundred.
October also marked the third
straight month in which less
than 2 billion pounds of milk was
pooled on the California federal
order. Specifically, the volume of
milk pooled on the order in October totaled 1.846 billion pounds,
up 77.4 million pounds from September.
California’s October 2018 milk
production totaled 3.3 billion
pounds, and thus far in 2019 the
state’s milk production has been
running ahead of a year earlier.
Thus, it appears that well over 1 billion pounds of milk was depooled
from the California federal order
in October.
Most of that milk appears to
have been depooled from Class
III. In October, a total of just 95.8
million pounds of milk was pooled
in Class III, the first time in the
order’s 12-month history that
Class III volume fell under 100
million pounds. Class III volume
on the order had reached a high
of 1.416 billion pounds in March
of this year, and had topped 1 billion pounds in each of the order’s
first five months (November 2018March 2019), as well as in June.
But the California order’s Class
III volume fell to 320 million
pounds in July, then 230 million
pounds in August and 110 million
pounds in September.
The October Class III utilization percentage on the California
federal order, 5.2 percent, was also
the lowest in the order’s history.
The previous low, 6.2 percent, was
in September. The order’s Class III
utilization percentage had reached
a high of 69.3 percent in December
2018.
For the fourth straight month,
more than 1 billion pounds of milk
was pooled in Class IV on the
California order during October.
Specifically, a total of 1.091 billion pounds of milk was pooled in
Class IV last month, and the Class
IV utilization percentage was 59.1
percent. That was also the fourth
straight month in which California’s Class IV utilization percentage was above 50 percent.
Also on the California federal
order in September, a total of
482.5 million pounds of milk was
pooled in Class I, the largest volume since January’s 483.5 million
pounds, and the Class I utilization
percentage was 26.1 percent, the
highest Class I utilization percentage in the order’s history.
To put that in some historical
perspective, in 2017, the last full
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year the old California state milk
order was in effect, Class 1 utilization was 12.8 percent.
A total of 176.2 million pounds
of milk was pooled in Class II on
the California order last month,
the largest Class II volume in
the order’s history, and the Class
II utilization percentage was 9.6
percent, the highest Class II utilization percentage in the order’s
history.
Additional Negative PPDs
In October, five other federal
orders had negative PPDs, including the Upper Midwest (negative 30 cents), Central (negative
$1.29), Southwest (negative 85
cents), Mideast (negative 86
cents), and Pacific Northwest
(negative $1.47).
The only other federal order
that pays dairy producers a PPD,
the Northeast order, had a PPD of
zero in October.
The negative PPDs in October
appear to have reduced the volume of milk pooled overall on the
orders and also in Class III to varying extents.
On the Upper Midwest order,
the total volume of milk pooled
in October, 1.96 billion pounds,
was the lowest volume pooled on
the order since November of 2016,
when the volume totaled 1.86 billion pounds.
A total of 1.43 billion pounds of
milk was pooled in Class III on the
Upper Midwest order during October, down from 2.2 billion pounds
in October 2018 and the second
straight month in which less than
2 billion pounds was pooled in
Class III on the order.
A total of 949.8 million pounds
of milk was pooled on the Central order in October, down from
1.333 billion pounds in October
2018. The Central order’s October
Class III volume was 136.7 million
pounds, down from 575 million
pounds in October 2018.
On the Southwest federal order,
824 million pounds of milk was
pooled in October, down from
1.325 billion pounds in October
2018.
Just 8.3 million pounds of milk
was pooled in Class III on the
Southwest order in October, down
from 635 million pounds in October 2018.
A total of 1.46 billion pounds
of milk was pooled on the Mideast
order in October, down from 1.65
billion pounds in October 2018.
The order’s Class III volume in
October was 293.2 million pounds,
down from 503 million pounds in
October 2018.
On the Pacific Northwest order,
634.4 million pounds of was pooled
in October, down from 810 million pounds in October 2018. The
order’s Class III volume in October was 174 million pounds, down
from 306 million pounds in October 2018.
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CME Block Futures
(Continued from p. 1)

weighted average of both 40-pound
Cheddar blocks as well as barrel
prices reported in the NDPSR.
CME anticipates most other
specifications of the block cheese
futures and options contracts to
closely reflect those of cash-settled
cheese futures and options.
Under those specifications,
cheese futures and options trading terminates on the business day
immediately preceding the release
date for the USDA monthly
weighted average price in the US
for cheese.
CME Group explained that it is
launching the block cheese futures
and options contract because the
progressively volatile relationship
between block and barrel cheese
has led to an increase in basis risk
for a large portion of the hedging
community and, as a result, has
called into question the hedge
effectiveness of its current offering.
For example, in October, the
weighted average of both block
and barrel cheese as reported in
the NDPSR was $1.9694 per
pound. The average block price in
October was $2.0569 per pound,
while the average barrel price was
$1.8379 per pound.
“We have received a great deal
of customer feedback stating that
they need a hedging instrument
that more closely tracks their price
exposure,” CME Group said.
It’s possible that CME Group
will launch a barrel cheese futures
and options contract in the future,
CME Group stated. Customer feedback “clearly stated” that the more
immediate need for the majority
of market participants was for an
instrument to manage price risk
related to block cheese.
“Our clients continue to look
for tools to manage their price
exposure in physical cheese markets, including food manufacturers and processors of cheese,” said
Tim Andriesen, managing director
of agricultural products at CME
Group.
“The addition of block cheese
futures and options to our existing
suite of cash-settled dairy products
provides clients with another solution for managing and hedging
their risk,” Andriesen added.
Current open interest on CME
Group’s cash-settled cheese futures
is close to 19,000 contracts. In
addition to cheese, CME Group
currently offers cash-settled butter,
nonfat dry milk, dry whey, Class
III milk, and Class IV milk futures
and options.
Block cheese futures and options
will be listed with and subject to
the rules and regulation of CME.
More information on a specific
launch date will be announced in
the future.
For more information, visit
www.cmegroup.com/dairy.
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Dairy CPI Increased 0.4% In Oct.; Retail
Cheddar Price Fell, Whole Milk Rose
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 220.738 in
October (1982-84=100), up 0.4
percent from September and 1.8
percent higher than in October of
2018, the US Bureau of Labor Statistics (BLS) reported Wednesday.
That’s the first time the dairy
CPI has been above 220 since February 2017, when it was 220.55,
and the highest level for the dairy
CPI since January 2016, when it
was 220.87. As recently as November 2018, the dairy CPI was under
216.
October’s CPI for all items was
257.35, up 0.2 percent from September and 1.8 percent higher
than in October 2018. The CPI
for food at home in October was
242.34, up 0.3 percent from September and 1 percent higher than
in October 2018.
October’s CPI for cheese and
related products was 232.49, up
1.2 percent from September and
1.9 percent higher than in October
2018.
That was the highest level for
the cheese CPI since October
2015, when it was 232.85.
The average retail price for a
pound of natural Cheddar cheese
in October was $5.28, down
almost 13 cents from September but up almost 12 cents from
October 2018. The average retail
Cheddar price has now been above
$5.20 per pound for seven straight
months.
Average retail Cheddar prices
in the four major regions reported
by the BLS, with comparisons to
a month earlier and a year earlier,
were as follows:

Northeast: $5.79 per pound,
down almost 47 cents from September but up almost two cents
from October 2018.
Midwest: $4.95 per pound,
down more than 26 cents from
September and down almost 45
cents from October 2018.
South: $5.36 per pound, up
almost four cents from September
and up 1.5 cents from October
2018.
West: $5.23 per pound, down
more than five cents from September but up almost 53 cents from
October 2018.
The average retail price for
a pound of American processed
cheese in October was $3.82, down
more than five cents from September and down more than 17 cents
from October 2018.
Retail Milk Prices Increase
October’s CPI for whole milk was
204.03, up 1.6 percent from September and 3.4 percent higher
than in October 2018. That was
the highest level for the whole
milk CPI since March of 2017,
when it was 204.63.
October’s CPI for “milk” was
143.0 (December 1997=100), up
0.8 percent from September and
3.7 percent higher than in October
of 2018. The CPI for milk other
than whole in October was 147.53,
up 0.5 percent from September and
3.6 percent higher than in October
of 2018.
The average retail price for a
gallon of whole milk in October
was $3.12, up almost two cents
from September and up almost 21
cents from October of 2018. The
average retail price for whole milk

has now been above $3.00 per gallon for five consecutive months,
after being below $3.00 per gallon
for 17 straight months.
Average retail whole milk prices
in the four major regions reported
by the Bureau of Labor Statistics,
with comparisons (where available) to a month earlier and a year
earlier, were as follows:
Northeast: $3.65 per gallon.
Midwest: $2.32 per gallon, up
more than two cents from September and up more than 30 cents
from October 2018.
South: $3.31 per gallon, down
almost five cents from September
but up more than 14 cents from
October of 2018.
West: $3.22 per gallon, up more
than 14 cents from September and
up almost 22 cents from October
of 2018.
Butter CPI Declines
October’s CPI for butter was
247.83, down 0.2 percent from
September but 0.7 percent higher
than in October of 2018. The butter CPI has now been above 240
for 19 straight months.
October’s Consumer Price Index
for ice cream and related products
was 225.14, up 1.4 percent from
September and also up 1.4 percent
from October 2018.
That was the highest level for
the ice cream CPI since February,
when it was 226.74.
The average retail price for a
half-gallon of regular ice cream
was $4.94, up almost 14 cents from
September and up almost eight
cents from October of 2018.
October’s CPI for other dairy
and related products was 146.819
(December 1997=100), down
1.5 percent from September but
up fractionally from October of
2018.

For more information, visit www.sanchelimaint.com
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Dairy Standards
(Continued from p. 1)

promote honesty and fair dealing in the consumers’ interest by
providing for the development
of nutritionally enhanced products, technological advances in
food production, consistency with
international food standards to the
extent feasible, and clear guidance
for manufacturers and enforcement
agencies.
“However, many of the dairy
standards are outdated and do not
reflect current processing technologies, nor do they provide much
needed flexibility to allow for
future technological advancement
and innovation to meet consumer
demand,” IDFA stated. “IDFA
believes the food standards would
benefit greatly from increased flexibility while preserving the underlying purposes of the standards and
the distinct characteristics of each
standardized food.”
In its comments, IDFA recommended several potential pathways
to FDA for modernizing the food
standards, including:
 FDA should act on existing
citizen petitions while considering
a horizontal approach. IDFA has
submitted or signed on to numerous petitions to FDA requesting
flexibility in the dairy standards,
and asked that the agency prioritize reviewing and responding to
those citizen petitions that have
been submitted, including issuing
a modernized yogurt standard of
identity.
Another “key issue” for the
dairy industry is the opportunity
to include new types of filtered
milk as permitted ingredients for
standard of identity cheeses, IDFA
continued. Codifying the addition
of the fluid forms of both ultrafiltered milk and microfiltered milk

to the definition of milk in CFR
Title 21, Part 133 — cheese and
related cheese products, “would
recognize advances in technology
with the potential to yield better, more consistent cheeses, and
reduce th eneed for costly dairy
plant expansions.”
In order to truly modernize the
food standards and to effectively
address FDA’s resource constraints,
IDFA “strongly” encouraged the
agency to consider a “horizontal” approach to food standards
modernization that would allow
specific categories of flexibility
across all of the food standards (in
contrast to a “vertical” approach
of updating each individual food
standard through notice-and-comment rulemaking).
 FDA should re-examine the
2006 industry petition on food
standards modernization. As a
starting point for a horizontal
approach to food standards modernization, IDFA is encouraging
FDA to look at the 2006 petition
submitted by the Grocery Manufacturers Association (GMA) and
11 other food industry trade associations.
That petition included six categories of requested flexibility, to
be applied on a horizontal basis to
all food standards. Those six categories include: addition of ingredients intended solely for technical,
nondistinctive effects; use of safe
and suitable flavors and flavor
enhancers generally and use of
safe and suitable ingredients such
as salt substitutes where appropriate; use of advanced technologies
or more efficient technologies to
produce ingredients; use of “alternate make” procedures; changes to
product’s basic shape, form, size or
similar features of product appearance in response to consumer
demand; and improvements in
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nutritional properties that do not
rise to the level of a defined nutrient content claim.
 FDA should revise the temporary marketing permit (TMP)
process. IDFA has identified a
number of potential changes to
the TMP process that would allow
companies to more readily explore
novel ways to produce standardized foods under a TMP while still
protecting consumers.
 FDA should explore potential
legislative changes to the process
for amending the dairy standards.
The agency should look not only
to ways in which the standards
can be substantively amended, but
also ways in which the process by
which the standards are amended
and issued can be improved.
To this end, IDFA would like to
discuss the process for food standards modernization with FDA to
explore legislative proposals that
would amend the formal rulemaking requirement for dairy foods
while still ensuring an opportunity
for public input on the standards.
NMPF “is supportive of FDA
modernizing the standards of identity,” and believes that in considering changes to standards of identity,
two principles should guide FDA.
First, in no case should standards
be changed solely for economic
reasons in order to permit food
companies to lower their production costs. Second, the provisions
of individual standards should only
be changed where there is a consensus among affected industries,
including both manufacturers and
the suppliers of major ingredients,
that the change is warranted and
that consumers will not be misled
by such action.
“FDA needs to end its failure
to enforce standards, regardless of
whether FDA has announced it as
exercising enforcement discretion
or not, with respect to plant-based
foods and ensure that everyone follows the rules. The enforcement
failure risks making standards of
identity meaningless,” NMPF said.
With the standards that are
currently in place not even being
enforced, NMPF wonders what the
benefit is of utilizing resources to
create horizontal standards other
than to allow companies to get
away with what they have already
been doing.
“Creating horizontal standards
is also for the most part unnecessary,” NMPF noted. “Innovation
has continued to happen in the
food industry without changing
the standards of identity.”
Innovation is a key part of maintaining competitiveness within the
food industry, but NMPF “doesn’t
believe that horizontal standards
which apply to all standards of
identity is the best way to modernize them.
“Horizontal standards could
open the door for unexpected
consequences and sadly, lower the
quality of food, which is the oppo-
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site of what we should want for the
consumers,” NMPF said.
In an example of where horizontal standards may fail, while NMPF
agrees that some alternate manufacturing processes to produce
standardized foods may be helpful,
such as being able to use microfiltered milk in cheesemaking, there
is also risk involved in this. Giving
manufacturers too much flexibility
could lead to cheaper, more processed products.
The Specialty Food Association
(SFA) believes that modern food
standards should provide manufacturers more flexibility to use new
and trending ingredients. In this
connection, SFA:
 Recommends that FDA, in
conjunction with a new standards
of identity group from government,
industry and elsewhere, conduct
regular, periodic reviews of standards of identity issues to maintain
pace, and flexibility, with the constant evolution of food production,
formulations and technology.
 Urges FDA to stress clarity
and simplicity around allowable
names and terms and to use simple
language when reworking the standards of identity.
 Requests that FDA act with a
sense of urgency to avoid lawsuits
regarding false advertising and
unfair competition claims.
 Believes that FDA should take
account that the advancement in
nutritional and ingredient labeling
that has been implemented over
the past 25 years addresses many
consumer issues that gave birth to
the standards of identity.
The Flavor and Extract Manufacturers Association of the United
States (FEMA) supports horizontal food standards modernization
as the potential benefits can help
innovation for many foods subject
to federal standards, including processed cheese products. Such horizontal modernization could allow
for manufacturers to employ additional production techniques to
develop processed cheese products
that continue to reflect consumers’
expectations.
The Grocery Manufacturers
Association supports an approach
for modernizing food standards that
operates in tandem with current
standards but allows for flexibility
within agreed-upon parameters
such as non-characterizing ingredients. A horizontal approach would
provide flexible food standards to
allow for deviations and variation
of a standardized food.
The current process for adopting and updating standards “is not
working well,” the Kraft Heinz
Company said. The company
believes a horizontal approach
could be successfully used to create numerous opportunities and
innovations for standardized foods.
Nestle believes a horizontal
approach to food standards modernization “would benefit both the
public and the food industry.”
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FDA Issues 2019
Voluntary National
Retail Food
Regulatory Program
Standards
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Thursday issued the 2019 edition of the Voluntary National
Retail Food Regulatory Program
Standards, which define the key
elements of an effective retail food
regulatory program for state, local,
tribal, and territorial food regulatory jurisdictions.
The retail program standards
provide recommendations for
designing and managing retail
food regulatory programs and help
regulatory jurisdictions, or other
responsible organizations, facilitate
more effective inspections, implement foodborne illness prevention
strategies, and identify program
areas in need of improvement,
FDA explained.
The 2019 edition of the retail
program standards incorporates
changes based on recommendations discussed at the Conference
for Food Protection 2018 biennial
meeting and other minor editorial
changes.
FDA encourages jurisdictions
responsible for regulation development or regulatory oversight
of retail food establishments that
sell, serve, or vend food directly
to the public to enroll in the retail
program standards. Enrollment
conveys a jurisiction’s intent to
actively use the standards as a tool
to assess and improve its retail food
regulatory program.
If a food regulatory jurisdiction
enrolls in the retail program standards, it can also apply for federal
funding to further assist its efforts
towards strengthening its own program. Enrollment is not necessary,
however, to use the worksheets
and materials available through
the retail program standards, FDA
pointed out.
The retail program standards
were pilot tested in each of the
five FDA regions in 1999. Each
regulatory participant reported the
results at the 2000 Conference for
Food Protection.
Improvements to the standards
were incorporated into the January
2001 version based on input from
the pilot participants.
Further refinements to the standards were made in subsequent
drafts leading up to the endorsement of the March 2002 version
of the retail program standards by
the 2002 Conference for Food Protection.
Subsequent changes and
enhancements have been made
following concurrence of the
stakeholders at the biennial meetings of the Conference for Food
Protection.
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Cheese Enforcement
Continued from p. 5

public health, not the protectors of
companies’ financial health when
they conduct commerce with each
other,” Ingham said. “If the cheese
in question had been offered for
sale to the public, I think our role
would have been much clearer.
Unfortunately, the bulk of the case
involved cheese that was repeatedly sold between companies.”
The DFRS’s rules involve
“vastly different levels” of lot-level
record-keeping requirements. At
one extreme, the division requires
accurate measurement and recording of the weight of each load of
milk picked up at a licensed milk
producer’s farm. Record-keeping
requirements continue through
testing of that milk for residues,

and pasteurization of the milk.
Less rigorous are requirements
for food warehouses, Ingham
continued: lot, date, and owner
information for products received,
products stored, and products
shipped. Similar requirements
exist for animal food processors.
The DFRS doesn’t have lot
record requirements for 640- and
40-pound blocks of cheese being
bought and sold multiple times
before a consumer sale is made,
nor does it have such requirements for powdered whey-based
products, Ingham said. If such
record-keeping requirements were
to exist, there could be a substantial resources cost to the DFRS to
inspect records and conduct compliance activities as necessary.
Ingham doubts that the situation the DFRS investigated is

unique to Wisconsin, but suspects
that the sheer number of dairy
businesses in the state complicates
oversight. The DFRS did learn
that Minnesota licenses food brokers; requiring such a license in
Wisconsin “might be helpful, and
allow scrutiny of records.”
In his presentation, Ingham
said he described “one complicated case and discussed several
tough problems we face in carrying out our food safety mission.
The solutions to these problems
are not immediately obvious to
me, especially when considering
their costs.”
Curran had urged the board to
go back to DOJ to make them do
their job, while Hardin wanted the
DATCP to reach out to DOJ for an
explanation as to why there was no
prosecution.
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Good Food Award
Finalists Include
Artisan Cheese,
Snacks, Confections
San Francisco, CA—The Good
Food Foundation here recently
announced finalists in the 10th
annual Good Food Awards, including a number of artisan cheese,
snack and confection manufacturers.
In all, 307 companies and 403
products made the cut from a total
of 1,835 entries from 42 different
US states.
Finalists in the Cheese category
include: Bellwether Farms, Petaluma, CA, San Andreas; Blackberry Farm, Walland, TN, Brebis
and Hawkins Haze; Briar Rose
Creamery, Dundee, OR, Maia;
Cascadia Creamery, Trout Lake,
WA, Sleeping Beauty; Capriole,
Greenville, IN, Sofia and O’Banon;
Cherry Grove Farm, Princeton,
NJ, Havilah and Havilah Reserve;
Cowgirl Creamery, Point Reyes,
CA, Hop Along; Daniel’s Artisan,
Mercer Island, WA, Bonneville;
Dutch Girl Creamery, Raymond,
NE, Dolle Mina; Firefly Farms
Creamery, Accident, MD, Moo &
Blue; Green Dirt Farm, Weston,
MO, Fresh Plain; Idyll Farms,
Northport, MI, Mont Idyll; Nettle
Meadow Farm, Warrensburg, NY,
Kunik; Laura Chenel, Arcata, CA,
Crottin and Ash Rind Buchette,;
Lark’s Meadow Farms, Rexburg,
ID, Dulcinea and Rendezvous; My
Artisano Cheeses, Cincinnati,
OH, Ervie; Nounos Creamery,
Southhampton, NY, Vanilla Bean
Yogurt; Pennyroyal Farm, Boonville, CA, Reserve Boont Corners
and Laychee; Point Reyes Farmstead Cheese Company, Point
Reyes, CA, Toma; Rogue Cream-

ery, Central Point, OR, Organic
Crater Lake Blue; Sierra Nevada
Cheese Company, Willows, CA,
Bella Capra Raw Milk Monterrey Jacques; Sweet Grass Dairy,
Thomasville, GA, Thomasville
Tomme and Asher Blue; The
Grey Barn and Farm, Chilmark,
MA, Prufrock; Uplands Cheese,
Dodgeville, WI, Pleasant Ridge
Reserve; and Working Cows
Dairy, Slocombe, AL, Rinske’s
Farmstead Cheese.
The Old Brooklyn Cheese
Shop of Cincinnati, OH, is a finalist in the Pantry category for its
Pepped Up Mustard entry.
Oregon’s Filler Foods is a finalist in the Snack category with
Serious Cheesy Puffs: Sriracha &
Cheddar, as well as ALDI with
a Simply Nature White Cheddar
Popcorn submission.
Good Food Award finalists in
the Confection category include
Oregon’s Bloom Caramel with
Ancho Chili Coconut Caramel
Sauce; Maine’s Dean’s Sweets Sea
Salt Caramel Sauce; Vermont’s
Fat Toad Farm with its Cinnamon
Goat’s Milk Caramels and Original
Goat’s Milk Caramels; Madison
Chocolate Company of Wisconsin
with Passion Fruit Caramels; and
North Carolina’s Videri Chocolate Factory with Orange Basil
Ganache and Carrot Coriander
Caramel.
Winners will be announced on
Friday, Jan. 17, 2020, at a gala in
the historic San Francisco War
Memorial & Performing Arts Center, followed by two days of celebration including the public Good
Food Awards Marketplace at Fort
Mason Center for Arts & Culture
and the industry-only Good Food
Mercantile.
For a complete list of finalists,
contest and ticket information,
visit www.goodfoodfdn.org.

Sign up now to get your daily

Dairy Dashboard

✓ Cheese (Barrel and Block),
Butter, NFDM, and Milk
✓ 3-year high, low, and
average price
✓ Daily prices and
weekly averages

Data does not reflect current market prices.

✓ Rolling 1-month and
12-month trends

To receive this information daily, go to wowlogistics.com/dairydashboard
wowlogistics.com/dairydashboard..
For more information, visit www.wowlogistics.com
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Jim Bleick Receives Life Membership
In Eastern WI Cheese, Butter Group

Menasha, WI—Jim Bleick, who spent 46 years at Graf Creamery, Bonduel, WI, received the
Eastern Wisconsin Cheesemakers & Buttermakers Association’s Life Membership award
here last week. Bleick, who was a past president of the association, received the award in
recognition of a lifelong dedication and unselfish service to the cheese and dairy industry.
Bleick, who received his buttermaking license at age 21, retired in 2018, having spent his
entire career with Graf Creamery. In the above photo, the board of directors of the association welcomes Bleick with the award, including (left to right) Shari Riesterer, Pine River Dairy;
Keith Braun, Agropur; Jon Metzig, Union Star Dairy and president of the association; Bleick
and his wife Jean; Bill Novak, Novak’s Cheese; Michelle Luepke, Graf Creamery; and Chris
Renard, Renard’s Rosewood Dairy. Jim Bleick joins, among others, his father, Robert Bleick,
and Dale Hodkiewicz, of Graf Creamery, as receipients of the award.

PERSONNEL
Dairy industry leaders were
recently elected officers of Dairy
Management Inc. (DMI), the
National Dairy Promotion and
Research Board (NDB) and the
United Dairy Industry Association (UDIA) to serve for
the 2019-20 term. UDIA officers include: chair, NEIL HOFF;
first vice chair, ALLEN MERRILL; second vice chair, TOM
WOODS; second vice chair,
AUDREY DONAHOE; second
vice chair, RICK PODTBURG;
secretary, MICHELLE SCHILTER; and treasurer, JOHN
BRUBAKER. DMI officers are:
chair, MARILYN HERSHEY;
vice chair, STEVE MADDOX;
secretary, SKIP HARDIE; and
treasurer, DEB VANDER KOI.
NDB officers are: chair, BRAD
SCOTT; vice chair, CONNIE
SEEFELDT; secretary, Arlene
Vander Eyk; and treasurer,
ALEX PETERSON. American Dairy Association (ADA)
officers include: chair, TOM
WOODS, vice chair, JERREL
HEATWOLE; secretary, LOWELL MUELLER; and treasurer,
CORBY WERTH.
Officers
elected to the National Dairy
Council (NDC) include: chair,
AUDREY DONAHOE; vice
chair, CHRISTINE SUKALSKI;
secretary, HAROLD HOWRIGAN; and treasurer, LYNN
RAMSEY.
RICHARD DAY has been tapped
as the new chief financial officer
at Wildeck, Inc. Richard Day
brings with him over 30 years of
experience in managing various
corporate financial operations,
including accounting, corporate

strategy, reporting and budgeting,
according to the company.

WCMA Scholarship
Submission Due
February 19, 2020
Madison—The Wisconsin
Cheese Makers Association
(WCMA) is now accepting applications for five student scholarships worth a total of $15,000.
In 2020, two students will be
awarded the WCMA Myron P.
“Mike” Dean Cheese Industry Student Scholarship, worth
$3,000 each. Any employee or
child of an employee of a WCMA
dairy manufacturing, processing,
or marketing member company
may apply.
Employees or children of
employees at WCMA supplier
member companies can likewise
apply for the WCMA Cheese
Industry Supplier Student Scholarship. Three students will
receive scholarship awards of
$3,000 each.
Preference for both scholarship
awards will be given to candidates
pursuing degrees and careers connected to the dairy industry.
Well-qualified candidates will
be currently attending a college,
university, or technical school in
the US, or registered to attend a
qualifying school.
Applicants must supply transcripts, a letter of recommendation, and a completed application
form by Feb. 19, 2020.
Forms are available online
at WisCheeseMakers.org, or
requested from WCMA office
and member service manager Sara
Schmidt via email: sschmidt@
wischeesemakers.org.

November 15, 2019

Page 11

CHEESE REPORTER

Grassland Announces Wisconsin Launches Dairy Innovation
$350,000 Financial Hub; Advisory Council To Guide Efforts
Commitment To
Madison—The deans of the col Steve Kelm, professor of anileges of agriculture at the Uni- mal and food science, representing
UW-River Falls Dairy versity of Wisconsin-Madison, UW-River Falls.
UW-River Falls and UW-Plat Shelly Mayer, executive
Pilot Plant
River Falls, WI—Grassland Dairy
Products, Inc., recently announced
a second financial commitment of
$350,000 toward the Dairy Pilot
Plant Renovation Project at the
University of Wisconsin-River
Falls, bringing its total support to
$525,000.
The UW-River Falls Dairy
Pilot Plant provides students with
hands-on learning experiences in
the development, production and
marketing of cheeses and ice cream
and has been doing so for over 30
years.
To ensure the plant meets industry standards as the university prepares students for future careers,
UW-River Falls developed a plan
in 2013 to renovate the facility.
Dean Van Galen, chancellor of
UW-River Falls, described the $3.5
million Dairy Pilot Plant modernization project as transformational
and a high priority for the university. Trevor Wuethrich, Grassland’s
president, agreed.
“In order for the future of
dairy processing in Wisconsin to
advance, innovation and modernization are essential,” Wuethrich said. “The new plant can
more effectively provide students
with an understanding of product
and processing safety by integrating separation of raw and finished
product rooms, thus providing
real-life experiences in dairy processing.”
“Graduates who’ve taken advantage of this unique educational
opportunity have consistently gone
on to become industry experts at
top organizations in the region and
the nation,” Van Galen said.
Both state and industry partners
have contributed to the Dairy Pilot
Plant’s ongoing renovation project.
In 2013, Tayt Wuethrich, Grassland’s chairman, pledged $175,000
to help get the renovation project
off the ground.
“I’m proud of the Wuethrich
family and Grassland for their
vision,” said John Umhoefer,
executive director of the Wisconsin Cheese Makers Association
(WCMA), which recently pledged
an additional gift of $50,000 to
kick off the final phase of the fundraising campaign for the Dairy
Pilot Plant, bringing the WCMA’s
total contribution to $250,000.
“Obviously, this level of giving means a great deal to us,” said
Michelle Farner, UW-River Falls
Dairy Pilot Plant manager. “These
gifts highlight UWRF’s profound
partnerships with the dairy industry and our commitment to train
the next generation of industry
leaders.”

teville late last week formally
launched the newly funded Dairy
Innovation Hub with a conference
call that included members of the
initiative’s advisory council.
The Dairy Innovation Hub,
which received funding in the
state budget, aims to harness
research and development at the
UW campuses to keep Wisconsin’s
dairy industry at the forefront in
producing nutritious dairy products in an economically, environmentally and socially sustainable
manner.
The initiative’s advisory council is comprised of 11 members,
including five dairy industry leaders
(appointed by key industry groups),
five faculty from participating universities, and one representative
from the Wisconsin Department of
Agriculture, Trade and Consumer
Protection (WDATCP).
Advisory council members will
help to ensure that Dairy Innovation Hub investments in university
personnel, facilities, research and
training will move the industry
forward in four focus areas: stewarding land and water resources,
enriching human health and nutrition, ensuring animal health and
welfare, and growing farm business
and communities.
Members of the advisory council include:
 Mitch Breunig, Mystic Valley
Dairy, representing the Dairy Business Association (DBA).
 Dave Daniels, Mighty Grand
Dairy, representing the Wisconsin
Farm Bureau Federation
 Aric Dieter, Landmark Services Cooperative, representing
the DBA
 Angela James, assistant deputy secretary of the WDATCP, representing WDATCP.

director of the Professional Dairy
Producers of Wisconsin, representing the PDPW.
 Tera Montgomery, associate
professor of dairy and animal science, representing UW–Platteville.
 Scott Rankin, professor and
chair of the department of food science, representing UW–Madison
 Rami Reddy, professor of agribusiness and director of the School
of Agriculture, representing UW–
Platteville.
 John Umhoefer, executive
director, Wisconsin Cheese Makers Association (WCMA), representing the WCMA.
 Kent Weigel, professor and
chair of dairy science, representing
UW–Madison.
Heather White, an associate
professor in the UW–Madison
dairy science department, was
named the first faculty director of the Dairy Innovation Hub.
White, who joined the dairy science department in 2013, leads a
research program that strives to
improve feed efficiency and metabolic health in dairy cattle, specifically during the transition to
lactation.
As the faculty director, White
will work closely with industry
partners, deans, faculty and other

researchers at the three campuses
to coordinate research, teaching
and outreach efforts.
“When I came to Wisconsin,
I was impressed by the spirit of
collaboration at all levels of the
dairy industry,” White said. “I am
honored to be part of this effort
to drive innovation in America’s
Dairyland.”
During last week’s conference
call, deans provided updates on
specific projects at each UW campus.
All three deans emphasized the
importance of establishing priorities based on input from all sectors of the dairy industry, as well as
researchers and students studying
dairy.
UW–Madison plans to hire
postdoctoral researchers in the
coming months who can launch
into research projects exploring
solutions to current challenges facing the industry.
“With Dairy Innovation Hub
funding, we are looking to invest
in projects with short-term impacts
while also planning for longer-term
investments that will offer results
that help keep the industry vibrant
for the next quarter of a century,
and enhance the training environment for the next generation of
dairy professionals,” said Kate VandenBosch, dean of the College of
Agricultural and Life Sciences at
UW–Madison.
The Dairy Innovation Hub will
receive $1 million in funding the
first year and $7.8 million per year
in subsequent years.
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SUPPLIER NEWS

www.cheesereporter.com/events.htm

Sweetener Colloquium Will Examine Trade
In An Election Year, Global Market Outlook
La Quinta, CA—A speaker lineup
for the 2020 International Sweetener Colloquium has recently been
released, touching on subjects from
the international sugar market outlook to the EU’s reformed sugar
policy and the latest food consumption trends.
The event, sponsored by the
International Dairy Foods Association (IDFA) and marking its 40th
anniversary, will take place here
Feb. 23-26 at the La Quinta Resort
& Club. It kicks off Sunday with
a Sweetener Users Association
board meeting, followed by the
annual golf tournament, welcome
reception and after-hours party.
Monday begins with a breakfast
keynote address by Ted McKinney, under secretary for trade and
foreign agricultural affairs with the
US Department of Agriculture
(USDA). McKinney will share
insight into what the industry can
expect from US trade and sugar
policies in the year ahead.
Ron Lord with USDA’s Office
of Trade Programs and Foreign
Agricultural Service will moderate
a panel discussion on the global
sugar market and what factors
could influence supplies and prices
in 2020. Panelists include James
Liddiard of Agrilion Commodity
Advisers and Green Pool’s Tom
McNeill.
A session on the North American sweetener market will examine sugar suspension agreements
between the US and Mexico, shift-

ing more sugar from Mexico onto
the world market.
Colliquium speakers will look at
how other actions, such as reformulation, added-sugar labeling and
sugar-related taxes, affect domestic
consumption of sweeteners.
Tuesday’s lineup begins with a
session on trade in an election year.
The Colloqium’s panel of trade
policy experts will explore the current trade environment and offer
insight into what the industry can
expect during the coming months.
Darren Seifer, executive director and food consumption analyst
for the NPD Group, will discuss
how consumers say they’re cutting
back on sugar and other top industry consumption trends.
A.B. Stoddard of RealClearPolitics will offer her perspective on
the political landscape and upcoming US elections, followed by a
panel on EU sugar policy reformation and Australia’s end of sugar
subsidies.
Panelists will share their perspectives on how the rollback of
subsidies affected these two major
sugar-producing countries so differently, and will look at the implications for other sugar-producing
countries with extensive supports
and quotas like the US.
Another panel of analysts will
examine the existing and emerging factors that are affecting ingredient prices, including abundant
domestic and world supplies of
wheat, corn and soybeans; a large

CDR Workshop On Membrane Filtered Milk
For Cheesemaking Planned For Dec. 10-12
Madison—A two-day workshop
dedicated to the use of membrane
filtered milk for cheesemaking
will take place here Dec. 10-12 at
Babcock Hall on the University of
Wisconsin-Madison campus.
Hosted by the Center for Dairy
Research (CDR), this short course
is intended for dairy processors
who currently use ultrafiltration
(UF) or microfiltration (MF) milk,
or are considering using them for
cheesemaking.
Through hands-on labs and
applicable lectures, participants
will learn how to handle the
unique challenges presented by UF
and MF milk.
Specifically, this course will
look at reasons to consider the use

of membrane concentrated milks
for cheese manufacture, along
with the basics of membrane filtration of milk for cheese manufacture.
Instructors will cover benchmarking membrane filtration
economics, business models from
around the globe for the use of
membrane concentrated milks for
cheese manufacture, and practical
considerations for the proper system design, use and handling of
membrane concentrated milks for
cheese manufacture.
Students will learn how to
match their cheese plant equipment and processes to handle
membrane concentrated milks and
extra cheese yield, and how the use

...because we don’t just
see cheese, we see the
whole picture.
Cheese bean
Reporter Ad.indd
1
cocoa
crop with
a new pricing mechanism in West Africa;
and increasing global influences
on dairy.
The panel will be moderated
by Ron Sterk, editor of the Sosland Sweetener Report. Speakers
include Lucas Fuess, HighGround
Dairy; Stephen Nicholson, Rabo
Agrifinance, Food & Agribusiness;
and Hugo van der Goes, Barry Callebaut.
The final day of the meeting
begins with a 2020 economic forecast and financial market update.
The expansion of the US economy
is weakening, and growth in other
major economies remains sluggish
or flat, with some even hitting negative numbers.
The growth in US manufacturing also has paused, following the
spurt of activity fueled in part by
tax cuts. An update from the chief
economist for The Commerce
Trust Company will share what
the industry can expect in the year
ahead.
The Colliquium’s last session
will look at how US sugar policy has
stabilized now that the US-Mexico
sugar suspension agreements are
operating without change.
Speakers will cover what impact
this policy may have on major
customers in the sweetener users
industry.
For a complete agenda or to
register online, visit www.idfa.org/
events/international-sweetener-colloquium.

of membrane concentrated milks
for cheesemaking can impact gelation, cutting, fat losses and overall
milk chemistry.
Teachers will also highlight
typical make procedure changes
needed when using membrane
concentrated milk.
Other related topics include
options for electronic milk composition monitoring equipment, FDA
regulations, recent research data,
making soft cheeses with this milk,
implications for whey streams and
future applications.
Registration is now open, and
cost to attend is $850 per student.
Class size is limited, and those
interested should sign up without
delay.
For complete course details and
to register online, visit www.cdr.
wisc.edu/shortcourses/mcqccm_19.

1.866.404.4545 www.devilletechnologies.com
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Nov. 17-19: PLMA Private Label
Trade Show, McCormick Place,
Chicago, IL. For more information, 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 available at www.idfa.org.
•
March 3-5: World Championship Cheese Contest, Monona
Terrace Convention Center,
Madison, WI. Visit www.worldchampioncheese.org.
•
March 17-19: 22nd Dairy Ingredients Symposium, Santa Barbara Hilton Beachfront Resort,
Santa Barbara, CA. Visit www.
adpi.org for more details.
•
April 14-16: Cheese Expo, Wisconsin Center, Milwaukee, WI.
For details, visit www.cheeseexpo.org.
•
April 26-28: American Dairy
Products Association and the
American Butter Institute’s Joint
Annual Meeting, Hyatt Regency
Chicago, Chicago, IL. For information, visit www.adpi.org.
•
May 31-June 2: IDDBA Expo,
Indianapolis, IN. More information will be available online at
www.iddba.org.
•
July 12-55: IFT Annual Meeting & Food Expo, McCormick
Place, Chicago, IL. For details,
visit www.ift.og.
•
July 22-25: American Cheese
Society’s Annual Cheese Conference & Competition, Portland, OR. Registration and more
information will soon be available online at www.cheesesociety.org.
•
Aug. 6-7: Idaho Milk Processors
Association’s Annual Meeting,
Sun Valley Resort, Sun Valley,
ID. For more information, visit
www.idfa.us.
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MARKET PLACE

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

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

1. Equipment for Sale

1. Equipment for Sale

FOR SALE: 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.

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

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac Model 8610-14. 4
chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.

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

TC Strainer Gasket

*USDA Project
Number 13377

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.

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

3. Products, Services
FOR SALE: Unique Corrugated Cow
Print Gift Boxes for the Holidays
or year-round Regular Cow Print.

3. Products, Services

7. Help Wanted

4. Walls & Ceiling

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

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.

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

epiplastics.com for information.

15. Warehousing

5. Real Estate

REFRIGERATOR SPACE AVAILABLE
at our warehouse in Rochester, Minnesota (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 Minnesota Cold Storage at 507-251-3863,
email at minnesotacoldstorage@
gmail.com, and visit our website at
www.minnesotacoldstorage.com.

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

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

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.

14. Conversion Services

Western Repack
We Purchase Fines and Downgraded Cheese

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

Various sizes available from Dairyland

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

Packaging. Please e-mail: sandy@

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

10. Cheese & Dairy Products

dairylandpackaging.com or call (608)
798-2247. Check out our website:

dairylandpackaging.com. We are

Western Repack, LLC

your source for all packaging needs.

(801) 388-4861

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

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

We offer the following services:
Laser Cutting
Bending
Rolling
Custom Fabrication & Welding

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

GREAT
GREAT LAKES
LAKES SEPARATORS,
SEPARATORS, INC.
INC.
P: (920) 863-3306 • F: (920) 863-6485
E: drlambert@dialez.net

Contact Us Today!

www.ullmers.com

Paul:
paul@ullmers.com
Trevor: trevor@ullmers.com
Or call: 920-822-8266
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DAIRY FUTURES PRICES

2017 - Current NDM Prices

SETTLING PRICE
Date
Month
11-8
November
11-11 November
11-12 November
11-13 November
11-14 November

USDA: High Range (Low/Medium Heat): Mostly

Western

Central & East

$1.15
$1.10
$1.05
$1.00
$0.95
$0.90
$0.85
$0.80
$0.75
$0.70

2017 - Current Lactose Prices1
High/Low Range (Central & West: Mostly)

$0.45
$0.40
$0.35
$0.30
$0.25
$0.20
$0.15

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

1.1727
.5445
.9318
.7268
.8929

1.0970
.5750
.9905
.7211
.8995

1.0031
.5852
.9681
.6960
.9025

.9439
.6076
.9425
.7027
.9025

.9103
.6239
.9138
.7502
.9074

.8620
.6616
.9013
.7949
.9244

.7863
.6937
.8919
.8092
.9297

.6473
.7151
.8486
.8144
.9444

.5610
.7305
.8231
.8437
.9465

.5333
.7706
.8063
.8658
.9530

.5313
.7961
.7757
.8817

.5300
.8608
.7490
.8851

500-Pound
Barrel Avg

$2.35
$2.25
$2.15

November 13, 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

$1.95

2.1205
13,851,502

2.0861
3,299,083

$1.45
$1.35

0.3001
8,010,053

CME vs AMS*
N

D

Nov. 2

J

F

M

A

M

J

J

A

S

Oct. 26

O

N

Oct. 19

Dollars/Pound
2.0789
Pounds
13,849,711

1.1420
18,465,290

117.925
118.600
118.750
118.750
119.050

208.900
210.700
210.500
210.000
210.525

2.0210
2.0000
1.9850
1.9000
1.9790

11-8
11-11
11-12
11-13
11-14

January 20
January 20
January 20
January 20
January 20

17.85
17.95
17.69
17.79
17.81

17.10
17.12
17.17
17.17
17.19

33.500
33.500
33.525
34.500
35.000

121.000
121.300
123.025
122.200
122.100

208.250
208.525
209.200
209.000
208.725

1.8860
1.8940
1.8670
1.8740
1.8710

11-8
11-11
11-12
11-13
11-14

February 20
February 20
February 20
February 20
February 20

17.10
17.22
17.10
17.19
17.21

17.22
17.22
17.31
17.31
17.31

34.500
34.500
33.925
35.000
35.000

122.200
122.625
121.575
123.400
123.000

208.400
208.750
209.500
209.325
210.525

1.8050
1.8150
1.8020
1.8030
1.8040

11-8
11-11
11-12
11-13
11-14

March 20
March 20
March 20
March 20
March 20

16.93
16.99
16.89
17.01
17.02

17.32
17.34
17.45
17.45
17.45

34.700
35.250
34.800
36.350
36.350

122.700
123.550
122.450
124.050
124.150

209.700
210.050
210.750
209.500
210.500

1.7820
1.7780
1.7770
1.7810
1.7790

11-8
11-11
11-12
11-13
11-14

April 20
April 20
April 20
April 20
April 20

16.97
17.01
16.92
17.05
17.08

17.56
17.56
17.59
17.59
17.59

35.075
35.075
36.000
37.325
37.325

123.775
124.300
123.025
125.050
125.000

212.250
212.250
213.250
212.875
213.250

1.7820
1.7860
1.7790
1.7800
1.7800

11-8
11-11
11-12
11-13
11-14

May 20
May 20
May 20
May 20
May 20

17.10
17.17
17.10
17.16
17.17

17.70
17.70
17.79
17.79
17.79

36.000
36.000
36.250
37.675
38.000

124.450
125.250
123.900
126.150
126.000

218.700
217.500
217.175
216.000
215.700

1.7920
1.7960
1.7930
1.7920
1.7900

11-8
11-11
11-12
11-13
11-14

June 20
June 20
June 20
June 20
June 20

17.20
17.30
17.23
17.30
17.33

17.92
17.92
17.95
17.95
17.95

36.125
36.125
35.300
37.800
37.825

125.500
125.600
126.500
126.500
126.500

218.700
218.700
218.700
218.700
218.700

1.8030
1.8070
1.8050
1.8050
1.8030

11-8
11-11
11-12
11-13
11-14

July 20
July 20
July 20
July 20
July 20

17.40
17.50
17.43
17.50
17.50

18.00
18.00
18.03
18.03
18.03

37.000
37.000
36.025
38.375
38.375

126.700
126.700
126.700
126.700
126.700

219.750
219.750
219.750
219.750
219.750

1.8130
1.8180
1.8190
1.8180
1.8170

11-8
11-11
11-12
11-13
11-14

August 20
August 20
August 20
August 20
August 20

17.51
17.60
17.60
17.60
17.60

18.10
18.10
18.10
18.10
18.10

37.800
37.800
37.800
37.850
38.825

126.750
126.750
127.000
127.000
127.000

221.300
221.300
221.300
221.300
221.300

1.8200
1.8240
1.8250
1.8240
1.8230

11-8
11-11
11-12
11-13
11-14

September 20
September 20
September 20
September 20
September 20

17.62
17.70
17.71
17.71
17.71

18.14
18.14
18.14
18.14
18.14

38.400
38.400
38.400
38.500
39.025

126.850
126.850
127.150
127.150
127.150

223.000
223.000
223.000
223.000
223.000

1.8260
1.8300
1.8300
1.8290
1.8280

22,543

7,397

2,196

8,169

9,121

18,968

CHEESE REPORTER SUBSCRIBER SERVICE CARD

2.0570
13,396,049

Dollars/Pound
2.1917
2.0791
Pounds
10,822,448
Percent
34.64
Dollars/Pound
2.1177•
Pounds
2,300,343•

2.0420
11,333,151

2.0771

1.9409

1.9685

1.8458

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

11,155,683
34.58

2.1414
3,597,901

Dollars/Pounds
0.3099•

0.3255

7,464,801•

8,216,718

Dollars/Pound
1.1332•
Pounds
25,177,510•

PLEASE SEND ME MORE INFORMATION ON:
___Advertising ___Subscribing
_____Subscripion Change ___Other_________________
If changing subscription, please include your old and new address below

10,068,726
34.81

2.1348•
3,792,124•

0.3291
9,537,774

Nonfat Dry Milk

Average Price
US
Sales Volume
US

31.800
31.800
31.775
31.850
32.250

$1.25

Dry Whey Prices

Weighted Price
US
Sales Volume
US

16.81
16.91
16.93
16.93
16.98

$1.55

Butter

Weighted Price
US
Sales Volume
US

19.09
19.19
18.69
18.79
18.70

$1.65

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

Weighted Price
US
2.3222
Adjusted to 38% Moisture
US
2.2028
Sales Volume
US
10,728,394
Weighted Moisture Content
US
34.64

*Cash Settled
Butter* Cheese*
211.950
2.1320
212.500
2.1480
212.650
2.1340
213.000
2.1490
213.175
2.1480

December 19
December 19
December 19
December 19
December 19

Interest - Nov. 14

$1.75

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

NDM*
114.800
114.800
114.875
115.000
115.000

$1.85

$1.15

Nov. 9

*Adjusted to 38% moisture

$2.05

19
19
19
19
19

Class III* Class IV* Dry Whey*
20.02
16.74
29.600
20.16
16.73
29.600
20.04
16.73
29.550
20.19
16.73
29.975
20.19
16.73
30.000

11-8
11-11
11-12
11-13
11-14

New Subscriber Info

$1.20

1.1212
20,502,128

1.1069
17,250,462

Old Subscriber Info

$1.25

‘15
‘16
‘17
‘18
‘19

November 15, 2019

CHEESE REPORTER

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

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

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

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

November 15, 2019

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - NOV. 8: Cheese production is increasing nationally. Milk availability, which
is steadily increasing, is aiding in additional days on the cheesemaking schedule. Spot milk
prices are seasonally lower as more milk makes its way into vats. Midwestern cheese makers
reported $1.50 under-Class prices, while the top end was $1.50 over. Demand is holding up
in spite of unforeseen market price values. Buyers are not apt to take on extra loads, but shortterm and/or necessity buying is the current trend. Barrel makers continue to point out strong
demand, while curd, Cheddar and other types of cheese makers are experiencing varying
demand conditions.
NORTHEAST- NOV. 13: Cheddar cheese block and barrel spot prices are mixed currently. In addition, sales are fairly quiet compared to last week on the spot market. Market
participants are questioning if Cheddar cheese prices have peaked. In the Northeast, milk
loads continue to be available for cheese makers’ needs. Mozzarella and Provolone cheese
demands are stable. Grocery stores are heavily advertising for the Thanksgiving holiday.
Cheese inventories are balanced to available in the region at this time.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.5650 - $2.8525 Process 5-lb sliced: $2.5075 - $2.9875
Muenster:		
$2.5525 - $2.9025 Swiss Cuts 10-14 lbs: $3.4125 - $3.7350

MIDWEST AREA - NOV. 13: Notably, some regional cheese makers are reporting
slower sales. Although market prices have started to feel pressure, they remain above where
buyers are comfortable paying. Still, some manufacturers continue to report that buyers
remain motivated during the holiday demand season. Spot milk trading is quiet during the
first half of the week, but prices are falling within last week’s range. Cheese production has
been busier in November. Some cheese makers are producing six to seven days per week.
Cheese market tones are overshadowing all other dairy commodities. There are multiple
developments occurring simultaneously. The spread is very large and inverted from its typical block over barrel pricing structure. Even as recent pressure has begun to affect both
blocks and barrels, Cheddar block prices are slipping with much more rapidity.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.4800 - $2.9050
Monterey Jack 10#:
$2.4550 - $2.6600
Muenster 5#		
$2.4800 - $2.9050
Grade A Swiss 6-9#:
$2.9275 - $3.0450

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

$2.2025 - $2.6025
$2.2800 - $3.2250
$2.4375 - $2.7975
$2.7475 - $3.8175

WEST - NOV. 13: The western cheese market seems to be weakening. Although there
have been some declines in the CME prices for both barrels and blocks this week, spot sales
continue to be somewhat active. While buyers are making sure that they have enough stocks
to satisfy their holiday needs, sellers are using any strategy possible to maximize their sale
volumes. Cheese barrel prices are still well above blocks due to tighter inventories. Block
cheese stocks are balanced with the needs of the market. Overall, cheese production is
seasonally solid as confirmed by continuous good flows of milk to the vats.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.1925 - $2.6825 Monterey Jack 10#:
Process 5# Loaf:		
$2.4550 - $2.7100 Swiss 6-9# Cuts:

Sliced cheese continues to be in high demand
in Germany. Global interest is solid. Major domestic sale channels, such as food retailers
and large consumers, have also kept their requests for sliced cheese flowing in. Availability
has been low, especially for unplanned short notice demands. This is causing an upward
trend in short-term prices as several buyers are open to higher prices if they can get the
supplies of cheese they need. Generally, cheese outputs are flat, and are typically in line
with milk production levels.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.6250 - 4.1125
$3.1325 - 3.8500
$4.0125 - 6.1025
$3.8150 - 5.9700
0
0
0
$3.4500 - 3.7725
0

WHOLESALE BUTTER MARKETS - NOVEMBER 13

CENTRAL: Regionally, butter makers are
reporting a variance regarding cream supplies. Accessibility may be due to location.
Some midwestern plant managers suggest
cream is tightening. Demand from Class III
producers has pulled from the cream pool.
Additionally, they suggest a late Thanksgiving
will keep demand up through the first week of
December. Other butter makers report con-

tinued ease in finding cream spots at favorable multiples. That said, some of that cream
is coming from western sources. Production reports obviously depend on access to
cream. Some butter producers saw a return to
micro-fixing this week. One thing butter makers agree on is demand; they say it’s strong.
Recent-year lows on market pricing during
the peak holiday season means buyers are
taking advantage of the opportunity. Butter
contacts are not overly concerned about butter markets ahead. The butter markets, since
2016, have maintained a general constancy
when compared to other dairy commodities.

NORTHEAST:

NATIONAL - CONENTIONAL DAIRY PRODUCTS
This week, the total number of ads increased 6 percent for conventional dairy products, while
organic ads increased by 27 percent. During the current promotional period, the most advertised dairy product is conventional cream cheese in 8-ounce packages, up 31 percent from
last week. The average advertised price for this product is $1.78.
Total ads for conventional and organic cheese increased 17 percent and 220 percent, respectively. The average price for conventional 8-ounce shred cheese is $2.36, while for organic is
$3.78. The average price for conventional 8-ounce block cheese is $2.33, down $0.17 from
last week.
The total number of ads for conventional and organic yogurt decreased 35 percent and 16
percent, respectively. The average price for conventional yogurt in 4- to 6-ounce containers
is $0.51, while for organic is $1.25 for an organic premium of $0.74. The national average
advertised price for conventional milk half-gallons is $2.36, compared to $3.91 for organic milk
half-gallons, representing an organic premium value of $1.55. The total ad numbers for conventional half-gallon milk sharply increased 573 percent, while for organic increased 249 percent.

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 15
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.17

3.35

2.78

3.02

3.02

3.42

4.03

Cheese 8 oz block

2.33

2.49

2.36

2.29

2.24

1.93

2.08

Cheese 1# block

4.40

4.25

4.69

NA

3.99

3.99

3.99

Cheese 2# block

7.04

NA

6.99

NA

NA

NA

7.05

Cheese 8 oz shred

2.36

2.35

2.27

2.44

2.27

2.47

1.50

Cheese 1# shred

4.79

NA

4.99

NA

3.28

NA

3.99

Cottage Cheese

1.80

1.96

1.72

1.54

2.00

1.99

NA

Cream Cheese

1.78

1.61

1.90

1.72

1.78

1.98

1.64

Egg Nog quart

3.45

3.44

NA

3.49

NA

NA

NA

Egg Nog ½ gallon

4.11

NA

NA

3.37

NA

NA

4.89

Ice Cream 48-64 oz

2.91

2.69

2.78

2.85

3.94

3.00

2.80

Milk ½ gallon

2.36

2.09

NA

2.29

NA

1.88

2.69

Milk gallon

3.09

NA

NA

NA

3.42

NA

2.75

Sour Cream 16 oz

1.73

1.89

1.67

1.47

1.69

1.83

1.67

Yogurt (Greek) 4-6 oz

.98

1.01

1.00

.91

.94

.96

.97

Yogurt (Greek) 32 oz

4.70

4.36

5.00

NA

NA

NA

NA

Yogurt 4-6 oz

.51

.50

.49

.55

.52

.47

.29

Yogurt 32 oz

2.93

2.49

3.50

2.50

NA

2.99

2.79

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

$2.4400 - $2.6400
$2.4275 - $2.7025
$3.0100 - $3.4400

FOREIGN -TYPE CHEESE - NOV. 13:

WEST: Western retail butter sales are
strong in the remaining weeks before
Thanksgiving. Buyers seem satisfied with
current prices and are actively filling store
shelves with the butter needed for the winter
holiday baking season. In addition, bulk butter buyers are making early commitments for
the first half of 2020. Industry contacts suggest that end users already have a lot of their
fall and winter bulk butter needs in place. A
few butter makers raise the concern of what
could happen if too much of the required
2020 butter is covered in advance of the
spring production. Current butter demand is
placing a steady draw on inventories, making butter stocks comfortable.
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Butter manufacturers report that cream supplies are mostly
steady. Limited increases in cream supplies
augmented a few churning schedules. Holiday butter orders are rolling in at expected
levels. Retail demand from club stores and
supermarkets is strong as some stores offer
special sales on butter. In addition, some
bulk butter end-users are looking to add to
inventory. Cream demand is good from the
churns and into Class II manufacturing.

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Greek Yogurt 4-6 oz:
Butter 1 lb:
$5.31
Greek Yogurt 32 oz:
Cheese 8 oz block:
$3.66
Milk ½ gallon:
Cheese 8 oz shred:
$3.78
Milk UHT 8 oz:
Yogurt 4-6 oz:
NA
Milk gallon:
Yogurt 32 oz:
$4.33
Ice Cream 48-64 oz:

NA
$6.39
$3.91
$1.00
$4.99
$4.99

DRY DAIRY PRODUCTS - NOVEMBER 14
NDM - CENTRAL:

Low/medium heat
NDM prices are waxing yet again this week.
Mexican buyers are busy and putting positive pressure on national markets. Domestic buyers are active as well. Some contacts
suggest holiday buying will maintain longer
this year with the late Thanksgiving holiday.
NDM inventories are available, but demand
is strong enough to keep markets very bullish. Production is limited due to whole milk
and buttermilk drying, but steady nonetheless. NDM market tones are resolutely bullish. Some contacts expect some slowness
to occur, but not until early December.

NDM - WEST: Sentiments regarding current market conditions vary among different stakeholders. For example, according
to some processors, the NDM market is
in a bullish streak mainly due to a shortage of supplies in order to meet the strong
immediate needs of buyers at this moment.
Other factors pushing up NDM prices are
the expensive value of milk protein and the
relative high price of condensed skim moving into Class IV, which in turn, is increasing NDM processing costs. On the other
hand, some buyers think that the basic economic fundamentals do not make sense

now for NDM. According to them, supplies
should be available in the spot market since
some processors continue to stock inventories to sell it at higher prices in Q1, which
in some instances, is limiting the accessibility in the cash market. At this point,
the general demand for NDM, especially
among regional cheese makers and bakers, is hearty as the year-end approaches.

NDM - EAST: Low/medium heat NDM
prices are higher on all sides of the range
and mostly price series this week. Low/
medium heat NDM drying time is steady to
a bit increased as some maintenance projects are complete. Spot availability continues to be selective, as many manufacturers
are sold out through the end of 2019. When
loads become available, buyers are paying
at higher prices at this time.
LACTOSE:

Some processors say they
are seeing demand for lactose used in
standardization picking up. Manufacturers
report lactose is moving well through current contracts. Prices for other dairy carbohydrates are improving, and there seems to
be fewer lactose spot sales at the bottom of
the price range.

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

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

11/11/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
11/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
51,220
54,613
-3,393
-6

CHEESE
76,563
80,133
-3,570
-4
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CME CASH PRICES - NOVEMBER 11 - 15, 2019
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
November 11

$2.3300
(NC)

$2.0150
(NC)

TUESDAY
November 12

$2.3150
(-1½)

WEDNESDAY
November 13

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.0675
(+3)

$1.2050
(NC)

$0.2750
(NC)

$1.9400
(-7½)

$2.0675
(NC)

$1.2175
(+¼)

$0.2825
(+¾)

$2.2800
(-3½)

$1.9100
(-3)

$2.0650
(-¼)

$1.2175
(NC)

$0.2900
(+¾)

THURSDAY
November 14

$2.2325
(-4¾)

$1.9000
(-1)

$2.0675
(+¼)

$1.2175
(NC)

$0.2975
(+¾)

FRIDAY
November 15

$2.1975
(-3½)

$1.8900
(-1)

$2.0675
(NC)

$1.2175
(NC)

$0.3200
(+2¼)

Week’s AVG
Change

$2.2710
(-0.0820)

$1.9310
(-0.1790)

$2.0670
(-0.0160)

$1.2150
(+0.0155)

$0.2930
(+0.0145)

Last Week’s
AVG

$2.3530

$2.1100

$2.0510

$1.1995

$0.2785

2018 AVG
Same Week

$1.3505

$1.4000

$2.2430

$0.8715

$0.4300

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Monday’s block market activity was limited to uncovered offers
of 2 cars, 1 each at $2.0250 and $2.0700, which left the price unchanged at $2.0150.
Tuesday’s block market activity was limited to an uncovered offer of 1 car at $1.9400,
which dropped the price. Four cars of blocks were sold Wednesday, the last at
$1.9100, which set the price. No blocks were sold Thursday; the price declined on an
uncovered offer of 1 car at $1.9000. No blocks were sold on Friday; the price fell on
an uncovered offer of 1 car at $1.8900.The barrel price fell Tuesday on an uncovered
offer at $2.3150, dropped Wednesday on a sale at $2.2800, declined Thursday on a
sale at $2.2325, and fell Friday on an uncovered offer at $2.1975. Four carloads of
Cheddar blocks were traded this week at the CME
Butter Comment: The price increased Monday on an unfilled bid at $2.0675, fell
Wednesday on a sale at $2.0650, then rose Thursday on an unfilled bid at $2.0675.
A total of 8 cars of butter were traded this week at the CME.
NDM Comment: The price increased Tuesday on a sale at $1.2175. 33 carloads of
NDM have been traded thus far at the CME in November.
Dry Whey Comment: The price rose Tuesday on a sale at 28.25, increased Wednesday on a sale at 29.0 cents, rose Thursday on an unfilled bid at 29.75 cents, and
jumped Friday on an unfilled bid at 32.0 cents.

USDA Issues
Trade Mitigation
Solicitation For
String Cheese
Washington—The US Department of Agriculture (USDA) on
Thursday issued an invitation
seeking a total of 378,000 pounds
of low moisture part skim Mozzarella String cheese for delivery during the first three months of 2020.
This trade mitigation solicitation is being issued under the
authority of Section 5d of the
Commodity Credit Corporation
Charter Act for the Food Purchase
and Distribution Program (FPDP)
to assist farmers in response to
trade damage from retaliatory tariffs, USDA explained. The String
cheese acquired under this solicitation will be used in The Emergency Food Assistance Program.
Offers under this solicitation
are due by 9:00 a.m. Central time
on Nov. 22. The contract type is
firm fixed price. For information,
contact Mary Mahoney, at (816)
926-2501; email mary.mahoney@
usda.gov.
USDA in late September had
issued a pre-solicitation announcement for trade mitigation purchases
of up to $68 million in dairy products. Cheese and dairy products to
be procured include, but are not

limited to, low moisture part skim
Mozzarella String cheese, yellow
Cheddar chunks, yellow Cheddar shreds, regular process cheese,
print butter, fluid milk, and instant
nonfat dry milk.
Delivery periods for these dairy
products will be the first, second,
third and/or fourth quarters of
2020.
In late July, US Secretary of
Agriculture Sonny Perdue had
announced details of the $16 billion trade aid package aimed at
supporting US dairy and other
agricultural producers in response
to trade damage. The trade aid
package includes the Food Purchase and Distribution Program as
well as a Market Facilitation Program and Agricultural Trade Promotion Program.
In other dairy commodity procurement developments, USDA
on Thursday announced the purchase of a total of 74,520 pounds
of salted print butter, 36/1-pound
cartons, for delivery during the
first three months of 2020. The
price range for the butter purchases
was $2.5150 to $2.5760 per pound.
The total price of the butter purchases is $188,515.62.
Contracts were awarded to:
Bongards’ Creameries: 54,000
pounds, at a price of $135,810.00.
Challenge Dairy Products,
Inc.: 20,520 pounds, at a price of
$52,705.62.
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Animal Feed Whey—Central: Milk Replacer:

.2250 (NC) – .2500 (NC)

Buttermilk Powder:
Central & East:
1.0800 (+1) – 1.1400 (+1)
Mostly:
1.0800 (+2½) – 1.1100 (+2)

West: 1.0500 (+2) – 1.1500 (NC)

Casein: Rennet:

3.1925 (NC) – 3.3850 (NC)

Acid: $3.3025 (NC) – $3.4700 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2550 (+¼) – .3350 (-½)

Mostly: .2800 (NC) – .3250 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.2250 (-¼) – .4000 (NC)

Mostly: .2750 (NC) – .3300 (NC)

Dry Whey—NorthEast: .3200 (NC) – .3600 (NC)
Lactose—Central and West:
Edible:
.1800 (NC) – .3700 (NC)

Mostly: .2500 (+1) – .3300 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.1700 (+4) – 1.2500 (+4) Mostly: 1.1900 (+3) – 1.2250 (+3½)
High Heat:
1.2500 (+3) – 1.3300 (+3)
Nonfat Dry Milk —Western:
Low/Medium Heat: 1.1350 (+2½) – 1.2450 (+2½) Mostly: 1.2000 (+5) – 1.2200 (+2)
High Heat:
1.2500 (+3) – 1.3550 (+½)
Whey Protein Concentrate—Central and West:
Edible 34% Protein: .7500 (NC) – 1.1100 (NC) Mostly: .8800 (NC) – 1.0300 (NC)
Whole Milk—National:

1.7500 (+10) – 1.8000 (-3)

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

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Nov

Dec

.3568
.3521
.8552
.7314
.5952
.3210
.2061
.3718
.2146
.3700

.3500
.3603
.8600
.7187
.5950
.2870
.2166
.3750
.2159
.3639

.3484
.3820
.8600
.6838
.5983
.2472
.2280
.3826
.2200
.3650

.3358
.4464
.9126
.6439
.6175
.2370
.2408
.4038
.2333
.3525

.3313
.4640
.9100
.6450
.5959
.2354
.2551
.4100
.2573
.3339

.3295
.4700
.8783
.6450
.5699
.2170
.2616
.3998
.2796
.3150

.3277
.5540
.8383
.6310
.5473
.1995
.2769
.3745
.3099
.3085

.3249
.5952
.8261
.6393
.5349
.1912
.2948
.3435
.3254
.2973

.3213 .3343 .3350
.6086 .7503 .7598
.8250 .7850 .7850
Govt Shutdown .6430
.4693 .4218 .4050
.1893 .1850 .1851
.3208 .3416 .3525
.2958 .2633 .2417
.3363 .3475 .3510
.2919 .2809

Oct

.3350
.7684
.7718
.6362
.3880
.1914
.3633
.2208
.3580

Amplify
Your Cheese
Shredding
MEET THE NEW 14-STATION
MICROADJUSTABLE® (SH-14) HEAD
The new U.S.D.A., Dairy Division accepted MicroAdjustable
SH-14 Shred Head features 14 cutting stations, in place of
the standard 8, for nearly double the throughput. New
technology offers 5 preset cut sizes to produce full and
reduced shreds — no gauge required. Fits on standard
self-locking support rings.
Visit www.urschel.com to learn more.
Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com
® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information, visit www.urschel.com
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