Serving the

Since 1876

ry Weekly
ust

's Dairy I
nd
orld
W

CHEESE REPORTER

Outshred Your Competition

www.URSCHEL.com

Vol. 145, No. 21 • Friday, November 6, 2020 • Madison, Wisconsin

US Dairy Exports Increased 1% In
Sept.; Dairy Imports Declined 3%
Cheese Exports Rose 3%, Cheese Imports Fell
21%; Dry Whey, WPC, Lactose Exports Rose
Washington—US dairy exports
during September were valued at
$505.2 million pounds, up 1 percent from September 2019, according to figures released Wednesday
by USDA’s Foreign Agricultural
Service (FAS).
That marked the 13th straight
month in which the value of US
dairy exports topped $500 million.
During the first nine months of
2020, dairy exports were valued at
$4.9 billion, up 12 percent from
the first nine months of 2019.
US dairy imports during September were valued at $272.3
million, down 3 percent from September 2019. Dairy imports during
the first nine months of this year
were valued at $2.37 billion, up 0.2
percent from the first nine months
of last year.
Leading markets for US dairy
exports during the January-September period, on a value basis,
with comparisons to the same
period in 2019, were: Mexico,
$1.05 billion, down 7 percent;
Canada, $513 million, up 2 per-
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as secretary of agriculture during
his first term. Health and Human
Services Secretary Alex Azar
has been in his post since January 2018, after succeeding Tom
Price. And the current commissioner of the US Food and Drug
Administration (FDA), Dr. Stephen Hahn, has been in his post
for less than a year.
In the House, US Rep. Collin Peterson (D-MN), chairman
of the House Agriculture Committee, was defeated by former
Minnesota Lt. Gov. Michelle Fischbach. Peterson, who was first
elected to the House in 1990, has
served as committee chairman
since early 2019, after Democrats
took control of the House.
Prior to that, Peterson had
served as the top Democrat on

Butter**

Washington—The 2020 US
presidential election remains
undecided at press time, as does
control of the US Senate, while
Democrats will retain control of
the US House for the next two
years.
As of late this morning, former Vice President Joe Biden
led President Donald Trump in
Electoral College votes, but he
didn’t have enough to clinch the
presidency. Several states were
still considered too close to call.
Biden did launch a transition
website this week, BuildBackBetter.com, although as of this morning it only included a picture of
Biden and a short message.
Meanwhile, if Trump is reelected, it is not known at this
time how many cabinet members
he will retain during his second
term. Sonny Perdue has served

Barrels**

• See RELCO Acquired, p. 8

• See Sept. Dairy Trade, p. 10

Washington—US cheese production during September totaled 1.09
billion pounds, up 1.1 percent from
September 2019, USDA’s National
Agricultural Statistics Service
(NASS) reported Thursday.
Cheese production during the
first nine months of 2020 totaled
9.83 billion pounds, up 0.5 percent
from the first nine months of 2019.
Regional cheese production in
September, with comparisons to
September 2019, was: Central,
508.5 million pounds, up 2.3 percent; West, 445.9 million pounds,
down 0.9 percent; and Atlantic,
137.7 million pounds, up 3.4 percent.
September cheese production in
the states broken out by NASS,
with comparisons to September
2019, was: Wisconsin, 276.4 million pounds, down 1.4 percent;
California, 192.8 million pounds,
down 5.4 percent; Idaho, 87.1 million pounds, up 4.1 percent; New
Mexico, 77.4 million pounds, up
1 percent; New York, 70.5 million
pounds, down 1 percent; Minnesota, 58 million pounds, up slightly;
Pennsylvania, 38.8 million pounds,
up 12.5; South Dakota, 36.8 million pounds, up 20.3 percent; Iowa,
30.6 million pounds, up 12.8 percent; Ohio, 21.2 million pounds,
up 12.9 percent; Oregon, 18.7 million pounds,up 7.1 percent; Vermont, 12.4 million pounds, up 3.9;

Blocks**

Wilmington, MA—Koch Separation Solutions (KSS), a global
leader in separation technology, on
Thursday announced the acquisition of RELCO, a leading provider
of process technologies for the
dairy and food industry.
The acquisition allows KSS to
better serve customers and leverage the synergistic capabilities of
its various complementary technologies in the dairy, food, and
beverage markets, according to the
announcement.
RELCO, based in Willmar,
MN, was established in 1982 and
has evolved to become a wellestablished engineering and manufacturing company providing
processing technology to the dairy
industry. The company provides

cent; China, $389.9 million, up 40
percent; Philippines, $321.7 million, up 66 percent; South Korea,
$290.3 million, up 11 percent;
Indonesia, $269.1 million, up 66
percent; Japan, $249.9 million,
up 14 percent; Vietnam, $147.2
million, up 22 percent; Australia,
$139 million, up 24 percent; and
Malaysia, $127.5 million, up 77
percent.
Cheese exports during September totaled 62.6 million pounds, up
4 percent from September 2019.
The value of those exports, $129.1
million, was up 3 percent.
During the first nine months of
2020, cheese exports totaled 619.8
million pounds, up 3 percent from
the first nine months of 2019. The
value of those exports, $1.23 billion, was up 8 percent.
Leading markets for US cheese
exports during the January-September period, on a volume basis,
with comparisons to the same
period last year, were: Mexico,
165.5 million pounds, up 10 percent; South Korea, 128.9 million

pounds, up 17 percent; Japan, 63.2
million pounds, down slightly;
Australia, 45.6 million pounds,
up 25 percent; Chile, 17.9 million
pounds, down 3 percent; Canada,
15.6 million pounds, up 11 percent;
Indonesia, 15.5 million pounds, up
37 percent; and Taiwan, 15.1 million pounds, up 10 percent.
Nonfat dry milk exports during September totaled 135.6 million pounds, down 6 percent from
September 2019 and the lowest
monthly NDM export volume
since February’s 120.1 million
pounds.
NDM exports during the first
nine months of 2020 totaled 1.36
billion pounds, up 25 percent from
the first nine months of 2019.
Dry whey exports during September totaled 41.5 million
pounds, up 52 percent from September 2019. January-September
dry whey exports totaled 344.3
million pounds, up 31 percent
from a year earlier.
Exports of whey protein concentrate during September totaled
29.4 million pounds, up 24 percent from September 2019. WPC

Cheese Production
Rose 1.1%; Cheddar
Up 7.7%; Mozzarella
Output Drops
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It is ludicrous to suggest that
products that are high in saturated fat and/or sodium, such as
cheese, should be subjected to the
same type of warning label as are
cigarettes.

Warning Labels On ‘Unhealthy’ Foods Is A Terrible Idea
Warning labels on so-called
“unhealthy” foods is an idea that
has been gaining traction around
the world, but it’s an idea that
could do more harm than good,
especially depending on how it’s
implemented.
A recent “Viewpoint” published
in JAMA, an American Medical Association publication, recommended that the US “require
prominent warning labels on the
front of product packaging to alert
consumers when food products
contain high levels of unhealthy
nutrients.”
Since 2016, five countries
(Chile, Israel, Mexico, Peru and
Uruguay) have passed legislation
requiring nutrient warnings, with
the goal of addressing obesity and
other diet-related chronic diseases,
the “Viewpoint” explained. These
policies focus on products with
excessive levels of “unhealthy”
nutrients and require that these
products display front-of-package
warning labels to inform consumers of the high content of potentially unhealthy nutrients.
And what are those “unhealthy”
nutrients? According to the “Viewpoint,” the existing laws in Chile,
Israel, Mexico, Peru and Uruguay
all require warnings for products
with high levels of added sugar,
sodium, and saturated fat.
So what’s the problem with this
idea? Several points come to mind.
First, it was just over four years
when the US Food and Drug
Administration started a public
process to redefine the “healthy”
nutrient content claim for food
labeling. That rulemaking initiative remains open.
Meanwhile, FDA at that same
time issued guidance for industry
in which the agency noted that
the “healthy” nutrient content
claim can be used if a food meets
certain nutrient conditions; and,
when used with an explicit or
implicit claim or statement about
a nutrient (e.g., “healthy, contains
3 grams of fat”), suggests that a
food, because of its nutrient con-

tent, may be useful in creating a
diet that is consistent with dietary
recommendations.
But what about the term
“unhealthy”? FDA doesn’t appear
to have any definition of that term,
so it’s difficult to understand how
the agency could mandate warning
labels on “unhealthy” nutrients.
The “Viewpoint” also points out
that FDA would need to establish
the nutrient thresholds above
which a warning would be required.
This might be a no-brainer for a
soft drink that contains 61 grams
of added sugars, or 123 percent of
the Daily Value for added sugars,
as is the case for original Mountain
Dew and probably for a whole lot
of other soft drinks.
But what about a cheese product
that contains somewhere around
20 percent of the Daily Value for
saturated fat?
Indeed, this proposal is about
as “anti-cheese” as any labeling
proposal can get. As noted earlier,
the countries that are implementing these warning labels are doing
so for products with high levels of
sodium and saturated fat, in addition to added sugars.
Depending on how “high levels”
are defined, a heck of a lot of cheese
products, as well as salted butter,
could potentially end up with two
warning labels under this proposal.
And a lot of other dairy products,
ranging from whole milk to full-fat
yogurt to regular ice cream, could
end up with a warning about high
saturated fat content.
This reminds us of one of the
comments submitted to FDA in the
healthy labeling proceeding (the
agency received over 1,000 comments in response to its request).
The comment was from Prof.
John Lucey, director, and Rebekah
McBride of the Wisconsin Center
for Dairy Research, and was titled
“Cheese is a Healthy Food.”
As part of the discussion around
redefining healthy foods, Lucey
and McBride believe that the
entire package of nutrients in dairy
products like cheese should be

considered, “taking into account
factors like its types of fats and the
strong evidence that this fat source
is not associated with major health
concerns.” And from “the vitamin
and mineral content to the benefits of the dairy matrix, scientific
evidence supports the argument
that cheese is a healthy food that
should be labeled as such.”
Related to this point, we found
it astonishing and insulting that
the “Viewpoint” mentions, twice,
warnings on cigarette packs in
advocating for warnings on foods
with “unhealthy” nutrients. It is
ludicrous to suggest that products
that are high in saturated fat and/
or sodium, such as cheese, should
be subjected to the same type of
warning label as are cigarettes.
As Lucey and McBride observed:
“Consumed as a wholesome food
for more than 10,000 years, cheese,
in particular, shines through as a
protein rich, fermented food that
offers consumers many highly
bioavailable essential nutrients, a
plethora of vitamins and no added
sugar (in most cases cheese contains only minimal carbohydrate
levels).”
Finally, we have to point out
what would be lost if the recommended warning labels had their
desired effect, which is to reduce
consumption of certain foods.
Here, we again turn to Lucey
and McBride’s comments. They
pointed out that cheese “has a very
high nutrient density” and of the
US food supply, cheese provides 9
percent of protein, 28 percent of
calcium, 11 percent of phosphorus,
8 percent of zinc, 9 percent of vitamin A, and 4 percent of vitamin B.
Most cheeses are also a good source
of riboflavin, niacin, vitamin B12
and folate.
So if cheese consumption
declines, how will consumers make
up for all that nutrient loss?
What’s really needed here isn’t
a warning label on “unhealthy”
foods; rather, it’s a warning label
on ideas that will end up doing
more harm than good.

CHEESE REPORTER (Publication Number: ISSN 0009-2142). Published weekly by Cheese Reporter Publishing Co. Inc., 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972; Phone: (608) 246-8430; Fax: (608) 246-8431. Subscriptions: $140.00 per
year in USA; Canada and Mexico: $195.00 per year; other foreign subscribers, please write for rates. Advertising and Editorial material are copyrighted material. Any use without publisher’s consent is prohibited. Cheese Reporter does not endorse the products
of any advertiser or any editorial material. POSTMASTER: If undeliverable, Form 3579 requested. Periodicals postage paid at Madison, WI. Address all correspondence to: Cheese Reporter, 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972

November 6, 2020

USTR’s GSP Review Process Results In
Dairy Export Benefits In Indonesia
Arlington—Two US dairy organizations are praising the Office
of the US Trade Representative
(USTR) for using its review of
Indonesia’s Generalized System of
Preferences (GSP) status to hold
Indonesia accountable for issues
that the groups said had threatened the smooth flow of US dairy
exports.
On Monday, USTR announced
the closure of GSP eligibility
reviews with no loss of benefits for
Indonesia and two other countries.
The USTR’s GSP market access
eligibility review, which had been
opened in 2018, is being closed
following positive steps that
Indonesia has taken to address a
broad range of trade and investment issues, USTR noted. These
positive steps address US concerns
related to market access for US
goods, services, and agricultural
products, and include specific
reforms to Indonesia’s agricultural
import and other policies.
Indonesia has agreed to continue to work with the US to
ensure the successful implementation of these policies for the benefit of both countries, according to
the USTR.
“This outcome demonstrates
how the GSP review process can
be utilized to scrutinize a country’s
compliance with the program and
to achieve improvements in US
market access where changes are
needed,” said Jim Mulhern, president and CEO of the National Milk
Producers Federation (NMPF).
NMPF and the US Dairy Export
Council (USDEC) were among the
organizations that originally filed
a complaint with USTR regarding Indonesia’s GSP compliance
in 2018, citing its law mandating
local partnership arrangements in
order to secure import licenses.
In response to dairy’s concerns
raised through the GSP process,
Indonesia removed that requirement, NMPF and USDEC noted.
“We appreciate USTR ensuring that Indonesia meet its market access obligations under the
GSP review process,” commented
Tom Vilsack, USDEC’s president
and CEO. “Through that process,
USTR helped address Indonesian
policies that had endangered US
dairy exports to Indonesia, one
of our largest markets. The government of Indonesia has been
responsive to these concerns, and
we look forward to building further
upon this positive development.”
GSP, the largest and oldest
US trade preference program, is
designed to promote economic
development by allowing duty-free
entry into the US for 3,500 products from the 119 designated beneficiary countries and territories,
the USTR explained. To remain
eligible for these advantages, bene-
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ficiary countries must comply with
15 statutory eligibility criteria,
including assuring equitable and
reasonable access to its markets.
US dairy exports to Indonesia in
2019 were valued at $238.8 million,
up 45 percent from 2018, according to figures from USDA’s Foreign Agricultural Service (FAS).
That made Indonesia the seventhlargest market for US dairy exports
on a value basis, behind Mexico,
Canada, China, South Korea,
Japan and the Philippines.
The US will export a record volume of dairy products to Indonesia
this year and is on track to reach a
record value exceeding $300 million. Surging demand, competitive

pricing and effective trade promotion and facilitation have made
Indonesia the fourth-largest market by volume for US products.
Indonesia continues to rely on
imported dairy products to meet
local demand, the report pointed
out. Approximately 80 percent of
all dairy products consumed are
imported, with the largest products
including skim milk powder, whey,
baby formula, lactose and cheese.
Continuing growth in demand
and ongoing challenges for local
dairy production are expected to
result in an increased market share
for imported products. Currently,
the top exporters of dairy products
to Indonesia are the US (33 percent), European Union (26 percent), New Zealand (24 percent),
Australia (9 percent), Malaysia (3
percent) and China (2 percent).

As Indonesia’s dairy import
market has expanded to include
a variety of small and large trading companies as well as processors
and multinational businesses, the
importance of competitive pricing
has increased, the report stated.
Throughout 2020, the US has
maintained competitive pricing
over both EU and Oceania competitors for several dairy products.
US gains in market share have
come almost exclusively at the
expense of the EU, which moved
forward with renewable energy
policies that prohibit, restrict or
otherwise disfavor the use of palm
oil (Indonesia’s largest commodity
export) and its derivative products.
In turn, Indonesia began an
active campaign to disfavor several
EU exports to Indonesia, including
dairy, the report noted.
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Lemonade in this
Lemon of a Year
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

These are challenging times, but
dairy processors are finding opportunities against a backdrop of shifting markets, diminished lead time
on orders, workforce safety concerns and unprecedented milk and
cheese prices.
Plenty of lemons. Let’s make
some lemonade.
Americans have spent $5.5 billion more dollars on dairy products
in grocery stores in 2020 than the
same period last year. Retail butter
sales are up 35 percent since March
15, 2020; natural and processed
cheese sales are up 19 percent.
US dairy exports remain strong,
16 percent higher in the first eight
months of 2020. Cheese exports
are up 2 percent in 2020 and international whey sales are 17 percent
higher this year, with China now
buying aggressively.
Foodservice sales, including
schools, restaurants, institutions,
and destinations, are the marketplace wild card. Some manufacturers have recovered lost foodservice
sales, but most have diminished
volume, with uncertainty about
the months ahead.
In recent days, Wisconsin
Cheese Makers Association began
a random poll of manufacturer
members, seeking opportunities
that have arisen amidst the challenge of change. Happily, lemonade is flowing in this lemon of a
year. Here’s some examples:

AGROPUR continues to ramp
up Mozzarella production at its
Lake Norden, South Dakota, facility and 18 months after a massive
expansion, production growth is
ahead of schedule on the way to
full capacity of 9 million pounds of
milk per day. “We’re getting positive growth signals from our farms
in the region,” said Mike Sipple,
Agropur’s VP Milk Production &
Regional VP Operations. The

Let’s make some
lemonade. Americans
have spent $5.5 billion
more dollars on dairy
products in grocery stores
in 2020 than the same
period last year.

ner in String cheese production,
doubled its footprint with an additional plant (pasteurizer to packaging) that came online in the
fall of 2019. That capacity – particularly the new packaging lines
– came into play in 2020 as Baker
has spread out packaging teams to
reduce the potential for close contacts. President Brian Baker said
the company accelerated several
capital purchases from a 3-5 year
conservative growth plan for the
new plant to “as soon as possible”
this year. He’s proud to point out
that his employees made and packaged more String in the last six
months than the same six months
in 2019, and the company is positioned to handle growing demand
for their String cheese.
It’s been one year since VALLEY
QUEEN CHEESE in Milbank, South
Dakota, completed its plant expansion and equipment upgrades, and
strong demand throughout the
volatility of 2020 pushed cheese
production up 20 percent. New
vats and open drain tables, complemented by a new packaging line
for 640-pound blocks, lifted Valley
Queen processing capacity to more
than 5 million pounds of milk per
day. CEO Doug Wilke is optimistic
about growth for the factory and for
dairy farms that serve his eastern
South Dakota facility. “Price volatility has been tough to manage,”
he said. “But product demand, our
production flexibility, and our local
milk supply have all responded well
to a challenging year.”
Concrete trucks are lined up at
SPECIALTY CHEESE COMPANY in
Reeseville, Wisconsin, laying the
groundwork for a more than $10
million project which will double
capacity at the plant by mid-February 2021. Specialty Cheese, an
award-winning manufacturer of
cheeses for ethnic minorities and

cooperative’s next goal is a $140
million investment to build a completely new production facility in
Little Chute, Wisconsin, replacing
the specialty cheese capabilities of
the former Simon’s Cheese operation. “We’re trending growth on all
our cheese lines in 2020,” Sipple
said.
Growth opportunities at BAKER
CHEESE, St. Cloud, Wisconsin,
are a story intertwined with the
economic and employee impacts
of COVID-19. Baker, a forerun- • See Umhoefer, p. 10
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The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available

WISCONSIN PROUD. QUESTIONS OR INQUIRIES... GIVE US A CALL! 414-351-0700

For more information, visit www.ivarsoninc.com
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from our
archives
50 YEARS AGO

Nov. 6, 1970: Oshkosh, WI—
Larry Harms, cheese maker at
AMPI of Goldfield, IA, was
named winner of the eighth
biennial World Cheddar Cheese
Championship Contest held by
the Wisconsin Cheese Makers Association here at its 79th
annual convention banquet. The
first runner-up was Harold Klinkhammer of Cudahy Company,
Bloomington, WI, followed by
Harold Ullmer of Isaac Cheese
Factory, Seymour, WI.
St. Paul, MN—The merger
between North Star Dairy here
and Mid-America Dairymen of
Springfield, MO, is slated to specialize in “idea” foods and custom-processed ingredients which
will offer new opportunities for
product research and development on a national scope.

25 YEARS AGO

Nov. 3, 1995: Watertown,
NY—Beginning next month,
Kraft Foods will stop buying
milk directly from farmers in this
area and will instead buy its milk
from Dairylea Cooperative, Inc.
of Syracuse, NY. The move is
part of a sweeping set of changes
that will affect nearly 1,000 farms
whose milk is delivered to Kraft
dairy plants in Canton, North
Lawrence and Lowville.
Chicago—The CME has set a
launch date of Jan. 11, 1996 for
trading futures and options contracts on fluid milk. The CME
board of directors also voted for
approval from the Commodity
Futures Trading Commission to
list futures and options contracts
on butter.

10 YEARS AGO

Nov. 5, 2010: Le Sueur, MN—
Jerome Cheese Company, a
division of Davisco Foods International, Inc., is adding the capability to produce Pasta Filata
Mozzarella at its production factory in Jerome, ID. The 320,000
square-foot manufacturing facility currently makes 520,000
pounds of American type cheese
per day.
Washington—Result’s from
Tuesday’s mid-term elections
mean dairy, food and ag policy
will be addressed over the next
two years by a very different
Congress. In the House, Republicans will be in control after four
years of Democratic leadership.
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FDA Releases More Stronger Protections For US Food
Resources To Help
Exports Using Common Names Sought
Boost Understanding Washington—A bipartisan group for Environment, Food & Rural
111 House members this week Affairs.
Of Food Traceability ofasked
two Trump administration
At the end of the transition
officials
to
advance
a
consisperiod
for the UK to exit the EU,
Proposed Rule
Silver Spring, MD—To help
stakeholders better understand its
recently released proposal to establish additional traceability recordkeeping requirements for some
foods, including certain cheeses,
the US Food and Drug Administration (FDA) is making available
a number of additional resources.
Several weeks ago, FDA released
a proposed rule that would establish
additional traceability recordkeeping requirements for companies
that manufacture, process, pack,
or hold foods the agency has designated for inclusion on its “Food
Traceability List.”
The agency’s tentative list
includes cheeses, other than hard
cheeses, which includes all soft
ripened or semi-soft cheeses, and
fresh soft cheeses that are made
with pasteurized or unpasteurized
milk (for more details, please see
“FDA Proposes More Traceability
Records For Certain Cheeses,” on
page 1 of our Sept. 25th issue).
The first resource that FDA is
making available is a tool designed
to allow users to explore the results
of the Risk-Ranking Model for
Food Tracing used in the development of the Food Traceability List.
In the tool, users can learn more
about the methods and criteria
used to score commodity-hazard
pairs, and the results of that scoring which was used to determine
which foods to include on the
Food Traceability List.
FDA is also releasing a prerecorded webinar featuring Frank
Yiannas, the agency’s deputy
commissioner for food policy and
response, and Angela Fields, a
traceability subject matter expert
with FDA’s Coordinated Outbreak
Response and Evaluation Network.
During their presentation, Yiannas and Fields discuss the benefits
of the proposed rule, who would
be subject to the rule, what the
proposed key requirements are,
exemptions, and more.
FDA has also made a number of
other materials available, includig
a “who is subject to the rule” flowchart and a glossary of key terms.
The agency is holding a series of
virtual public meetings to discuss
the proposed rule; the first meeting was held today, with additional
meetings slated for Nov. 18 and
Dec. 2. More information is available at www.fda.gov.
Written comments on the proposed food traceability rule until
Jan. 21, 2021. Comments may be
submitted electronically through
the federal e-rulemaking portal, at
www.regulations.gov. The docket
number is FDA-2014-N-0053.

tent trade policy that prioritizes
securing specific market access
assurances for products that use
common food terms, traditional
terms, or the names of legitimate
plant and grape varietals in all
trade-related discussions.
In the letter to US Trade Representative Robert Lighthizer
and US Secretary of Agriculture
Sonny Perdue, the House members underscored their concerns
about a campaign by the European Union (EU) to “misuse protections” meant for geographical
indications (GIs) and to restrict
the use of traditional wine terms
in order to block competition
from accurately labeled US food
and wine exports.
“This is a critical issue that
erodes US access to key markets
overseas and poses a serious threat
to the economic health of farmers, ranchers, food and beverage
manufacturers, and exporters
here at home,” the letter stated.
The EU has used GIs to raise
trade barriers for products labeled
with common food terms, as well
as traditional wine terms, the letter said. Examples cited included,
but weren’t limited to, parmesan,
feta, bologna and chateau.
The House members urged
Lighthizer and Perdue to draw
upon the type of precedents and
commitments established in
the US-Mexico-Canada Agreement to further strengthen protections for US producers by
negotiating agricultural market
access safeguards for products
marketed using specific common
food terms in all future US trade
negotiations, particularly those of
importance to US cheese, meat
and wine producers.
“Without decisive action to
build further upon the progress
made to date on intellectual
property measures, the European
Union will continue to raise
unfair trade barriers and seek to
establish harmful GI policies in
negotiations with our trading
partners,” the letter stated.
“We view ongoing negotiations with the United Kingdom
and Kenya as opportunities to
further strengthen the US position on common food names
and traditional wine terms,” the
House members wrote.
Related to the negotiations
with the UK, new rules and logos
to protect British food and drink,
guaranteeing the authenticity of
regional and traditional foods
and protecting British producers
from imitations, were recently
set out by the UK Department

starting on Jan. 1, 2021, the new
and independent GI schemes will
make sure that popular and traditional produce from across the
UK will be granted special status
to mark their authenticity and
origin, DEFRA noted.
The new UK protected food
name scheme will replace the old
EU one. There are three UK GI
logos, which were developed in
conjunction with GI producers,
devolved administrations and
consumers, which mark each
designation of geographical indication: protected designation of
origin (PDO), protected geographical indication (PGI) and
traditional speciality guaranteed.
There are a total of 18 protected UK names, ranging from
Stilton Blue cheese and Stilton
White cheese (separate PDOs) to
West Country Farmhouse Cheddar cheese (PDO). Cornish clotted cream (PDO) is protected.
The House letter drew praise
for several dairy, farm and agricultural organizations.

“Congress has spoken loudly;
it is time for stronger action by
the US government. For far too
long, Europe has used unjustified
trade barriers to block competition from high-quality American-made cheese, meat and wine
exports,” said Jaime Castaneda,
executive director of the Consortium for Common Food Names.
“Europe is undermining global
trade rules and weakening intellectual property system protections internationally,” Castaneda
continued. The House letter “is
an important reminder that we
must raise the bar in our efforts in
order to prevail in creating agricultural trade policy that works
for the world, not just the European Union.”
“The EU’s ban on common
cheese terms has already impeded
US dairy exports but even more
severe consequences for our
industry lie ahead if the EU is
allowed to continue these unfair
trade practices,” said Tom Vilsack, of USDEC.
Jim Mulhern, of the NMPF,
said he appreciated the “important work” being done by Congress to ensure that US trade
negotiators “have all necessary
tools at their disposal to fight
back against the EU’s destructive
agenda.”
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Cheese Output Up
(Continued from p. 1)

up 7.1 percent; Vermont, 12.4
million pounds, up 3.9 percent;
Illinois, 5.6 million pounds, down
10.1 percent; and New Jersey, 5.6
million pounds, up 10.7 percent.
American-type cheese production during September totaled
432.5 million pounds, up 4 percent
from September 2019. Americantype cheese output during the
January-September period totaled
4 billion pounds, up 1.8 percent
from the same period in 2019.
Production of American-type
cheese with comparisons to September 2019, was: Wisconsin, 85.1
million pounds, up 8.3; Idaho, 51.6
million pounds, up 8.6 percent;
Minnesota, 47.1 million pounds,
down 2.3; California, 46.1 million
pounds, down 1.4 percent; Iowa,
19 million pounds, up 16.2 percent; Oregon, 18.6 million pounds,
up 7 percent; and New York, 10.9
million pounds, down 0.1 percent.
Cheddar production during
September totaled 306.1 million
pounds, up 7.7 percent from September 2019. Cheddar output during the first nine months of this
year totaled 2.85 billion pounds,
up 2.3 percent from the first nine
months of last year.
Production of other Americantype cheeses totaled 126.4 million
pounds, down 3.9 percent from
September 2019.
Italian And Other Cheeses
September production of Italiantype cheeses totaled 462.8 million
pounds, down 1.7 percent from
September 2019. Italian cheese
output during the first three quarters of 2020 totaled 4.29 billion
pounds, down 1 percent from the
first three quarters of 2019.
September Italian cheese production in the states broken out
by NASS, with comparisons to
September 2019, was: Wisconsin,
Cheese Production
2019 vs. 2020
1,000 pounds

2020

132.7 million pounds, down 6.4
percent; California, 125.8 million
pounds, down 7.3 percent; Idaho,
31.1 million pounds, up 2.7; New
York, 30.6 million pounds, up 6.3
percent; Pennsylvania, 22.7 million pounds, up 8.2 percent; Minnesota, 10.7 million pounds, up
12.7 percent; and New Jersey, 2.9
million pounds, down 1.8 percent.
Mozzarella production during
September totaled 365.8 million
pounds, down 2.6 percent from
September 2019. Mozz output during the January-September period
totaled 3.32 billion pounds, down
1 percent from a year earlier.
Production of other Italian
cheese varieties during September,
with comparisons to September
2019, was: Parmesan, 33.2 million
pounds, up 10.2 percent; Provolone, 30.6 million pounds, down
8.6 percent; Ricotta, 22.2 million
pounds, up 10.5 percent; Romano,
4 million pounds, down 3.5 percent; and other Italian types, 7
million pounds, down 0.9 percent.
Production of other cheese varieties during September, with comparisons to September 2019, was:
Swiss cheese: 27.5 million
pounds, down 0.7 percent.
Cream and Neufchatel: 92.7
million pounds, up 7.4 percent.
Brick and Muenster: 14.8 million pounds, down 5.6 percent.
Hispanic cheese: 29.8 million
pounds, up 6.2 percent.
Blue and Gorgonzola: 6.6 million pounds, down 18.2 percent.
Feta: 9.4 million pounds, down
12 percent.
Gouda: 3 million pounds, down
37.3 percent.
All other types of cheese: 13
million pounds, up 1.4 percent.
Whey Products Output
September production of dry
whey, human, totaled 73.6 million
pounds, down 17.9 percent from
September 2019. Manufacturers’
stocks of dry whey, human, at the
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WPC Production - Total
2019 vs. 2020
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1,000 pounds

80,000

2019

10,500

1,000 gallons

2019

2020

11,000

NDM Production
2019 vs. 2020

2019

405,000

65,000

Yogurt And Other Dairy Products
September production of yogurt,
plain and flavored, totaled 388.3
million pounds, up 1.8 percent
from September 2019. Yogurt output during the first nine months
of 2020 totaled 3.4 billion pounds,
up 1.8 percent from the first nine
months of 2019.
Sour cream production during
September totaled 119.7 million pounds, up 7.5 percent from
September 2019. Sour cream
output during the January-September period totaled 1.06 billion pounds, up 2.9 percent from
a year earlier.
Cream Cottage cheese production during September totaled 35
million pounds, up 18.5 percent
from September 2019. Lowfat Cottage cheese output during September totaled 27.1 million pounds, up
2.7 percent from a year earlier.
Production of regular ice cream
during September totaled 63.4 million gallons, up 9.1 percent from
September 2019. Lowfat ice cream
output during September totaled
40 million gallons, up 7.4 percent
from a year earlier.

11,500

Ice Cream (reg. hard) Production
2019 vs. 2020
2020

1,000 pounds

put during the January-September
period totaled 1.44 billion pounds,
up 1.8 percent from a year earlier.
Manufacturers’ shipments of
nonfat dry milk during September
totaled 144.9 million pounds, up
19 percent from September 2019.
Manufacturers’ stocks of NDM
at the end of September totaled
233.2 million pounds, down 7 percent from a year earlier and down
13.8 percent from a month earlier.
Production of other dry milk
products during September, with
comparisons to September 2019,
was: skim milk powder, 72.5 million pounds, up 23.3 percent; dry
whole milk, 10.3 million pounds,
up 35.1 percent; milk protein concentrate, 12.7 million pounds, up
19.9 percent; and dry buttermilk,
9.4 million pounds, up 6.2 percent.
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WPI Production
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Dry Whey Production
2019 vs. 2020

90,000
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Butter And Dry Milk Products
September butter production
totaled 152.1 million pounds, up
5.4 percent from September 2019.
Butter output during the first nine
months of 2020 totaled 1.58 billion pounds, up 6.5 percent from
the first nine months of 2019.
Regional butter production
during September, with comparisons to September 2019,
was: West, 81.7 million pounds,
up 5 percent; Central, 58.1 million pounds, up 7.9 percent; and
Atlantic, 12.3 million pounds,
down 2.7 percent.
Nonfat dry milk production
during September totaled 124.3
million pounds, up 5.5 percent
from September 2019. NDM out-

95,000

215,000

1,125,000

end of September totaled 78.1
million pounds, down 2.4 percent
from a year earlier and down 8.5
percent from a month earlier.
Lactose production, human and
animal, during September totaled
97.1 million pounds, up 1.7 percent from September 2019. Manufacturers’ stocks of lactose, human
and animal, at the end of September totaled 105.4 million pounds,
down 6.4 percent from a year earlier and 3.2 percent lower than a
month earlier.
Production of whey protein concentrate, human and animal, during September totaled 39.1 million
pounds, down 2.3 percent from
September 2019. Manufacturers’
stocks of WPC, hman and animal,
at the end of September totaled 64
million pounds, down 2.6 percent
from a year earlier and down 4.9
percent from a month earlier.
September production of whey
protein isolates during September
totaled 10.4 million pounds, up
4.4 percent from September 2019.
Manufacturers’ stocks of WPI at
the end of September totaled 15.5
million pounds, down 16.4 percent
from a year earlier and 3.9 percent
lower than a month earlier.
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Nourish New York
Program Gets
Another $10 Million
To Buy Dairy, Other
Ag Products
Albany, NY—New York Gov.
Andrew Cuomo on Monday
announced an additional $10
million is being dedicated to the
Nourish New York program, which
will allow New York’s emergency
food providers to continue to purchase surplus products from New
York dairy manufacturers and
farmers and deliver them to New
York families in need.
Nourish New York was first
announced by Cuomo in April in
response to the financial hardships
New York’s dairy farmers were facing with the loss of key markets and
the increased demand the state’s
food banks were seeing as a result
of the coronavirus pandemic.
Since the program started, more
than 16 million pounds of dairy,
fresh fruits and vegetables, meats
and more have been purchased
and provided to 823,883 households. The additional $10 million
announced Monday brings the
total funding dedicated to the program to $35 million.
Funding for this second round of
the program is being provided from
the federal Coronavirus Aid, Relief,
and Economic Security (CARES)
Act. It will be reallocated to food
banks and emergency food providers through existing contracts
extended through Dec. 31, 2020.
Emergency food providers can
spend the money allocated to them
by:
 Distributing dairy vouchers
that can be redeemed in grocery
stores for products like cheese,
yogurt, milk, sour cream, and butter throughout the state;
 Purchasing products directly
from New York dairy/food manufacturers for their feeding programs; and/or
 Setting up food drive-through
events/giveaways.
“Nourish New York has provided families with fresh and
nutritious local food and a muchneeded market for our agricultural
producers and processors,” commented Richard A. Ball, New
York’s agriculture commissioner.
“We have made great progress as
a state in fighting this pandemic;
however, the economic challenges
continue for so many.
“I look forward to the next phase
of this meaningful program and its
lasting impact on our agricultural
community and our neighbors,”
Ball added.
“The Nourish New York program has successfully bridged the
gap between our families, our food
banks, and our farmers,” Cuomo
said. “Still, there is a very clear
need in our communities.”
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NY Dairy Promotion Order Awards
Grant To ‘The Strong Inside’ Campaign
Elmhurst, NY—The New York
State Dairy Promotion Order has
awarded a $147,000 grant to The
Strong Inside™ (TSI) campaign,
the digital marketing campaign
dedicated to educating consumers
about the importance of proteins
from milk, as nutrients in a variety
of dairy products, and as dry ingredients.
The proposal featured enhancements of the existing TSI campaign
campaign which will help increase
its reach and effectiveness, as well
as incremental elements that will
strategically target protein seekers
in New York and the Northeast
region.
New York state in 2019 ranked
fourth in the US in milk production, fifth in cheese production,
first in yogurt production and second in sour cream production.
The state is also a leading producer of dairy ingredients in plants
operated by Agri-Mark, Cayuga
Milk Ingredients, Great Lakes
Cheese, Lactalis and O-AT-KA
Milk Products/Upstate Niagara
Cooperative.
Those five companies are supporters of The Strong Inside, and
actively contribute to the management and deployment of the digital campaign.
With the incremental funding,
the campaign messages will be
featured in New York City digital magazines, on TV segments in
local markets, and communicated
through health and fitness influencers based in the state.
“Our company operates two
plants in the state of New York.
The dairy protein market is vital
to keep us competitive in national
and world markets,” wrote Dan
Zagzebski, president and CEO,
Great Lakes Cheese, in the company’s letter of support of the New
York proposal.
“To support the sales growth of
New York milk, we have financially supported The Strong Inside
campaign. Through this effort, we,
as the collective dairy industry,
desire to increase our market share
of the global protein market,” Zagzebski added.
“We are confident the implementation of the campaign will
help support our 432 New York
farmers and other New York-based
milk and whey protein manufacturers,” stated Bill Beaton, resident
and CEO, Agri-Mark, Inc.
“The campaign is truly pre-competitive because the 55 supporters
are a mix of domestic and foreign
suppliers, co-ops, trade associations, trade press and other dairy
organizations,” Beaton continued.
“The campaign is entering
into its second year of delivering
on its objective to increase consumer awareness on the superior-

ity of milk proteins vs. plant-based
products,” commented Kevin Ellis,
CEO of Cayuga Milk Ingredients.
“Our company is actively
engaged with the task force which
manages this effort and we are confident its implementation will help
support our company and other
New York-based milk protein
manufacturers to increase sales of
proteins domestically and internationally,” Ellis continued. “Since
2014, our company has desired
to sell more milk proteins, and in
turn, we will source more highquality New York milk to do so.”
Thierry Clement, CEO of Lactalis North America, and Yann
Connan, vice president of sales,
Lactalis Ingredients, supported the
TSI proposal in their letter to the
board of directors of the New York
Dairy Promotion Order.
They stated their confidence
that the proposed incremental
contribution to that nationwide
digital marketing campaign, and
the elements specific to New York
state, where the company operates
(headquarters in New York and
Buffalo), will “help effectively educate consumers about the importance of proteins from milk.”

Lactalis is a sponsor of the
The Strong Inside campaign and
actively engaged in its steering
committee.
“Our cooperative is in full support of the funding proposal,” commented Larry Webster, CEO of
Upstate Niagara Co-op, and Bill
Schreiber, CEO of O-AT-KA Milk
Products.
“Through this effort, we as the
collective dairy industry, desire to
increase our market share of the
global protein market,” they said.
“I am confident the campaign’s
implementation will help support
our cooperative, to increase sales
of New York-made milk proteins,”
Webster added.
The New York State Dairy Promotion Order was established to
promote the consumption of New
York milk and dairy products.
Dairy producers pay 15 cents per
hundredweight of milk produced
for dairy promotion.
The New York State Dairy Promotion Order retains 10 cents and
the remaining five cents is used for
national program activities (paid
to National Dairy Promotion and
Research Board).
For more information about The
Strong Inside campaign, contact
Veronique Lagrange of the American Dairy Products Institute, at
vlagrange@adpi.org.
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RELCO Acquired
(Continued from p. 1)

cheesemaking systems, evaporators, drying systems, powder handling systems, and after-market
solutions. With offices in the US,
Brazil, the Netherlands and New
Zealand, RELCO serves over 500
customers globally.
“I founded this company almost
four decades ago offering only sanitary welding services and came to
realize the greater need for custom designed and engineered systems in the dairy market,” said
Loren Corle, founder and owner
of RELCO. “Since then, I have
proudly watched RELCO grow and
evolve its technologies to ensure
that we are always the first call
when customers are faced with a
challenge.
“I am thrilled that KSS shares
that same mentality and desire to
work collaboratively with their
customers to develop strong, longlasting relationships,” Corle added.
“To be acquired by a company
as successful and respected as KSS
is a vindication of our vision, the
dedication of our teams, and the
relationships we have developed,”
added Mark Litchfield, who was
named president of RELCO earlier
this year.
“This acquisition will allow us
to offer integrated and innovative membrane filtration and ion
exchange systems with our solutions targeting value addition,
energy efficiency, and waste minimalization,” Litchfield continued.
“KSS offers ideal growth conditions for an innovative and quality-focused company like RELCO
and we are excited to be a part of
this expansion.”
KSS has a long history in providing innovative membrane prod-

ucts to the food and dairy industry,
having pioneered the development
of the sanitary spiral wound membranes commonly used today.
Koch Separation Solutions originated in 1963 as a privately held
company known as Abcor, Inc. In
1977, Koch Engineering Company
purchased the remaining shares of
Abcor, making it a wholly owned
subsidiary of Koch Industries. In
January 2020, Koch Membrane
Systems formally changed its name
to Koch Separation Solutions.
KSS said it seeks to drive technological innovation to meet market
needs through the vertical integration of KSS’s advanced membrane filtration and ion exchange
capabilities with RELCO’s proven
evaporation, spray-drying and crystallization processes.
The acquisition of RELCO
expands KSS’s scope of capabilities, allowing for a meaningful partnership with customers
through greater choice and flexibility in selecting separation
technologies best suited for their
unique operations, KSS said. The
addition of RELCO’s proven thermal technology enhances KSS’s
overall solutions offering to better serve dairy as well as food and
beverage customers in fruit-juice,
biotechnology, starch and sugar,
nutraceutical, and both plantand animal-based protein applications.
“The acquisition of RELCO
marks an important step in KSS’s
transformation to become an integrated solutions provider, delivering superior value to existing
and new customers,” said Manny
Singh, president of KSS. “We
believe that separation challenges
in the dairy, food, and other industries are complex and rarely solved
with one technology.
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DEATHS

AMPI’s Jim Walsh,
77, Passes Away
New Ulm, MN—James “Jim”
Walsh, 77, of New Ulm, MN,
died unexpectedly of heart failure
at Abbott Northwestern Hospital
in Minneapolis on Oct. 31, 2020.
Walsh
spent his
lifelong
dairy industry career –
a total of 43
years – with
Associated
Milk Producers, Inc.
(AMPI)
Jim Walsh
here, first
joining the co-op in 1972. Walsh
specialized in dairy sales, retiring
from AMPI in 2015 as vice president of sales and marketing.
During his career, Walsh also
served on the board of directors
and as president of the American
Butter Institute.
Adam Heiman, 36, of Nasonville
Dairy passed away unexpectedly
on Monday, Nov. 2, 2020 in
Marshfield, WI. Heiman, who
was part owner and a mechanic
at Nasonville Dairy, is the son of
Kelvin and Marilyn Heiman.
Clarence Olson, 97, died Oct.
28, 2020 in Westby, WI. Olson
began his lifelong career as an
Extension dairymen at North
Dakota State University-Fargo,
where he led programs to revitalize the dairy industry following
World War II. In 1961, Olson
joined the University of Wisconsin dairy science department as a
leader of educational and training programs for the National
Dairy Herd Improvement program. His major accomplishment was to replace the Babcock
test for measuring butterfat in
milk with a quick, highly accurate test that was adopted by the
industry nationwide. Olson recognized that farm women were
not receiving the knowledge they
needed to be an equal partner of
a successful farm, so he organized
Dairy Schools for Farm Women.
Olson’s “Partners in Better Farming” gave nearly 10,000 farm
women the necessary training to
make them proficient in decision
making and farm skills. Olson
was honored many times with
state and national awards for his
innovative programs.
Duane Bowman Jr., 84, died
Monday, Oct. 19, 2020 in Fitchburg, WI. He was raised on the
Bowman Dairy Farm in Fitchburg, bottling milk and packaging
butter. Over the years, Bowman
Jr. served various roles in the family dairy business.

PERSONNEL
MARSHALL REECE, senior
vice president of sales and marketing for Associated Milk Producers Inc. (AMPI), has been
named the new president of
the American Butter Institute
(ABI). Reece succeeds outgoing ABI president CRAIG
ALEXANDER, vice president of
dairy ingredients and regulatory
affairs, O-AT-KA Milk Products
of Batavia, NY. Other new officers include first vice president
CATHERINE FOX of Land O’
Lakes, Inc., Arden Hills, MN;
and MARK ARMON of Darigold, Seattle, WA. Officers will
serve two years, with terms expiring in 2022.
PIERCRISTIANO BRAZZALE
of Brazzale S.p.A., Italy’s oldest
dairy company that has been
making butter and cheese since
1784, has been elected president of the International Dairy
Federation (IDF). He succeeds
JUDITH BRYANS, chief executive officer of Dairy UK, who
has served as IDF president since
2016. In his new role, Brazzale
will steer the work of IDF in
conjunction with the IDF board,
head office, national committees,
and the Science Program Coordination Committee.
RYAN HAMMER has been promoted to corporate senior vice
president and president, quality
custom distribution, for Golden
State Foods (GSF). In this role,
Hammer will oversee QCD logistics, along with responsibility for
GSF’s Liquid Products North
America sales team. A 20-year
industry veteran, Hammer joined
GSF in 2017 as corporate vice
president and QCD president.
BILL HANCOCK will join US
Foods Holding Corp. as executive vice president and chief supply chain officer, effective Nov.
9. In this position, Hancock will
be in charge of all warehousing,
transportation and supply chain
strategy, as well as safety and
labor relations. He most recently
served as senior vice president of
supply chain operations at American Tire Distributors.
Ag research analyst and economist ROLAND FUMASI has
been tapped to lead the RaboResearch Food & Agribusiness
team in North America. In his
new position, Fumasi will lead a
team of more than 20 members
based in North America who
collect insights into commodity
markets, conduct in-depth analysis of the factors that drive sector
success or failure, and examine
trends that influence clients’
business strategies.
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For 2021 Quota Year,
UK May Designate
Importers To Receive
Licenses Under Some
EU TRQs: USDA
Washington—The USDA has
determined that, for the 2021
quota year, the UK may designate
importers to receive import licenses
for specified quantities under certain dairy tariff-rate quotas (TRQs)
allocated to the member countries
of the European Union (EU-27).
USDA’s Dairy Tariff-Rate Quota
Import Licensing Regulation provides for the issuance of licenses,
including designated licenses, to
import certain dairy articles that
are subject to TRQs set forth in
the Harmonized Tariff Schedule
(HTS).
Those articles may only be
entered into the US at the inquota TRQ tariff-rates by or for
the account of a person or firm to
whom licenses have been issued.
The USDA annually publishes
by notice in the Federal Register
the amounts of each dairy TRQ
for which the government of the
applicable country may, not later
than Oct 31 prior to the beginning of a quota year, designate
the importers that are to be issued
licenses by the licensing authority.
In accordance with the definitions in Chapter 4 of the HTS,
the UK continues to be eligible to
export under US dairy TRQs allocated to the EU-27, USDA noted.
The Commission has informed
the US that it no longer has the
authority to designate importers on
behalf of UK exporters for trade
transactions that will occur after
Dec. 31, 2020.
The EU and the UK have each
requested that the UK be permit-

ted to designate importers for portions of certain dairy TRQs for the
2021 quota year.
To maintain the status quo, the
licensing authority has agreed to
the EU’s and the UK’s requests
and has determined that, for the
2021 quota year, the UK government may designate importers for
licenses for the quantities of cheese
that have historically been supplied by UK exporters under designated licenses.
Accordingly, the UK and
EU may designate importers for
licenses for dairy TRQs as follows:
—The UK will designate
importers for the followings commodities for no more than the
specified quantities: Cheese and
Curd (Note 16) in the amount of
73,165 kilograms for the Tokyo
Round and 277,403 kilograms for
the Uruguay Round; Blue Mold
(Note 17) in the amount of 2,905
kilograms for the Uruguay Round;
and Cheddar (Note 18) in the
amount of 716,520 kilograms for
the Uruguay Round;
—The EU will designate
importers for these three commodities for no more than the specified
quantities: Cheese and Curd (Note
16) in the amount of 835,712 kilograms for the Tokyo Round and
3,168,597 kilograms for the Uruguay Round; Blue Mold (Note 17)
in the amount of 347,095 kilograms for the Uruguay Round; and
Cheddar (Note 18) in the amount
of 333,480 kilograms for the Uruguay Round; and
—For all other cheese TRQs,
the EU will designate importers
for the quantity available for designated licenses allocated to the
EU-27 on behalf of EU exporters.
For more information, contact
Abdelsalam El-Farra, FAS-USDA,
at (202) 720-9439; email abdelsalam.el-farra@fas.usda.gov.

USDA Awards Contracts For Fourth
Round Of Food Box Program
Washington—The US Department of Agriculture (USDA) last
Friday announced it has approved
contracts for up to $500 million for
the Farmers to Families Food Box
Program.
These contract awards are part
of the fourth round of the program,
which was announced two weeks
ago. USDA issued solicitations
for the fourth round to existing
Basic Ordering Agreement (BOA)
holders and awarded contracts for
deliveries of food boxes from Nov.
1 through Dec. 31, 2020.
In this round, as in the third,
states have been allocated boxes
based on the internal need of the
state. The program will continue
to purchase combination boxes to
include dairy products, fluid milk,
fresh produce and meat products.
The program will also continue
to require that proposals illustrate
how coverage would be provided
to areas identified as opportunity
zones, detail subcontracting agreements, and address the “last mile”
delivery of product into the hands
of the food-insecure population.
Entities who met USDA’s
requirements and specifications
were issued agreements and submitted pricing through a competi-

tive acquisition process. Contracts
were awarded based on the pricing
submitted for the delivery locations proposed, box content, last
mile delivery plans, means testing
compliance, past performance, and
support of small and local/regional
food systems.
The third round of the Farmers to Families Food Box program
was announced in late July, and
President Trump a month later
announced that up to an additional $1 billion was being made
available for deliveries through
Oct. 31, 2020. USDA announced
contracts for the third round on
Sept. 17, and the agency has purchased more than $3.6 billion
worth of food to date.
In the second round of purchasing and distribution, which began
July 1 and concluded Sept. 18,
USDA purchased more than $1.78
billion of food through extended
contracts of select vendors from
the first round of the program as
well as new contracts focused on
Opportunity Zones in order to
direct food to reach underserved
areas, places where either no boxes
had yet been delivered, or where
boxes were being delivered but
there was additional need.

Save Now, Ending Soon!
3M™ Clean-Trace™ LM1 Hygiene
Monitoring System 2020 Special Offer!
Offer Includes:
• 3M™ Clean-Trace™ LM1
Luminometer.
• Comprehensive Tracking
Software Package.
• One case of 3M™ Clean-Trace™
Surface ATP Swabs.
• 2-Year Extended Warranty.

Contact us today to learn how you
can save up to 48% on this system!
Promotion ends December 31, 2020
1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com
For more information, visit www.nelsonjameson.com

WAITING IS OVER
TANGO. ANALYSIS TO GO.
Instant Results with FT-NIR Spectroscopy

Contact us for more details:
www.bruker.com
info.bopt.us@bruker.com
Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity

Faster, simpler, and easier to use - with TANGO
your NIR analysis speeds up. TANGO has
exactly what users require of an FT-NIR
spectrometer suitable for a food analysis lab:
robustness, high precision and straightforward
operator guidance.
An intuitive user interface with touch screen
operation makes the analysis of food
ingredients and finished food available
to everybody.

A pplied Spec troscopy

For more information, visit www.bruker.com/dairy
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Sept. Dairy Trade
(Continued from p. 1)

exports during the first nine
months of this year totaled 230.4
million pounds, up 16 percent from
the first nine months of last year.
Lactose exports during September totaled 66.4 million pounds,
up 4 percent from September
2019. Lactose exports during the
January-September period totaled
643.3 million pounds, up 3 percent
from the same period in 2019.
Butter exports during September totaled 3.3 million pounds,
down 10 percent from September
2019. Butter exports during the
first three quarters of 2020 totaled
32.4 million pounds, 3 percent
higher than the first three quarters
of 2019.
September ice cream exports
totaled 12.9 million pounds, up 22
percent from September 2019. Ice
cream exports during the JanuarySeptember period totaled 114.5
million pounds, down 5 percent
from a year earlier.
Cheese Imports Drop
September cheese imports totaled
33.6 million pounds, down 21 percent from September 2019. The
value of those imports, $107.6 million, was down 26 percent.
It should be noted that cheese
imports in September 2019, at 42.8
million pounds, were the highest
ever for the month of September
(according to FAS statistics dating
back to 1989), breaking the previous record of 41.1 million pounds
set in September 2002, as import-

ers prepared for the imposition of
US tariffs on cheese imports from
the European Union that went
into effect on Oct. 18, 2019.
Cheese imports during the first
nine months of 2020 totaled 258.4
million pounds, down 11 percent
from the first nine months of 2019.
The value of those imports, $838.9
million, was down 14 percent.
Leading sources of US cheese
imports during the first three quarters of 2020, on a volume basis,
with comparisons to the first three
quarters of 2019, were:
Italy: 47.2 million pounds,
down 28 percent.
France: 29.2 million pounds,
down 14 percent.
Netherlands: 24.7 million
pounds, up 4 percent.
Switzerland: 14.9 million
pounds, up 10 percent.
Spain: 13.6 million pounds,
down 27 percent.
Nicaragua: 11.9 million pounds,
up 28 percent.
Ireland: 10.6 million pounds,
down 23 percent.
Greece: 9.24 million pounds, up
21 percent.
Germany: 9.22 million pounds,
down 31 percent.
Denmark: 8.49 million pounds,
down 26 percent.
United Kingdom: 8.46 million
pounds, down 33 percent.
Value Of Other Imports Rises
The value of other (non-cheese)
dairy imports totaled $164.7 million, up 21 percent from September 2019. The value of other
dairy imports during the first nine

Surrounding our Customers
with Quality Solutions

SERVICE

SUPPLY CHAIN
PROCESS

SAFETY

CUSTOMER

DELIVERY

QUALITY

TRAINING

COMPETITIVE
PRICING

1-800-782-8573
© 2018 Kelley Supply, Inc., All rights reserved.

SUPPORT

www.kelleysupply.com
info@kelleysupply.com

For more information, visit www.kelleysupply.com
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months of this year was $1.53 billion, up 10 percent from the first
nine months of last year.
Leading sources of other US
dairy imports during the JanuarySeptember period, on a value basis,
with comparisons to that period in
2019, were: New Zealand, $354.4
million, up 14 percent; Ireland,
$278.9 million, up 2 percent; Canada, $194.4 million, up 26 percent;
Mexico, $151.2 million, up 25 percent; Netherlands, $80.5 million,
down 21 percent; France, $69.8
million, up 23 percent; Italy, $63
million, up 18 percent; and Denmark, $59.9 million, up 7 percent.
September imports of butter and
other milkfat-based products (primarily anhydrous milkfat) totaled
14.1 million pounds, down slightly
from September 2019. Butter
imports during September totaled
9.7 million pounds, down 5 percent from a year earlier.
Imports of butter and other
milkfat-based products during the
first three quarters of 2020 totaled
112.6 million pounds, up 10 per-

cent from the first three quarters
of 2019. Butter imports during that
period totaled 68.9 million pounds,
down 1 percent.
Casein imports during September totaled 6.6 million pounds,
up 20 percent from September
2019. Casein imports during the
first nine months of 2020 totaled
63.8 million pounds, down 8 percent from the first nine months
of 2019.
Imports of caseinates during September totaled 3.8 million pounds, up 27 percent from
September 2019. Imports of
caseinates during the JanuarySeptember period totaled 36.2
million pounds, up 20 percent
from a year earlier.
September imports of Chapter 4
milk protein concentrates totaled
3.3 million pounds, up 86 percent
from September 2019.
During the first three quarters of
2020, imports of Chapter 4 MPCs
totaled 77.6 million pounds, up 9
percent from the first three quarters of 2019.

Umhoefer

AMPI is bullish on the future for
great cheese: “Americans consumed more than 400 million new
pounds of natural cheese when
you combine commercial disappearance growth figures for 2018
and 2019,” Meshke said, adding,
“Now we’re laying out our next
five-year plan for growth.”
KLONDIKE CHEESE in Monroe,
Wisconsin, has seen both sides
of the economic fallout from the
coronavirus pandemic. Sales of
Muenster and Havarti from their
newly completed plant soared in
the spring of 2020 and have continued strong, while Feta cheese, used
heavily in restaurants, lost ground.
Klondike took the opportunity to
upgrade their Feta production and
packaging lines this spring, said
Klondike’s Dave Buholzer. “We’re
also going to introduce an all-new
line of Gouda products this winter,”
he added. Buholzer sees an industry
that’s growing and managing production and inventory like never
before: “Everybody’s five-year plan
is now a one- or two-year plan, but
we’re getting it done.”
WCMA will continue this
exploration of success in challenging times next month. JU

Continued from p. 4

– as recently seen on “Shark Tank”
– a popular baked cheese snack,
has seen retail orders skyrocket
amid the pandemic. Owner Paul
Scharfman credits his team’s effort
to meet demand, noting infrastructure investments are paired with
workforce training and incentives,
including programs to provide
childcare assistance and transportation.
A recently completed five-year
plan that renovated AMPI’s four
flagship natural cheese plants in
Wisconsin, Iowa and Minnesota
found the cooperative ready for
the challenges of 2020. “Our
natural cheese plants are sold out
for the year ahead,” AMPI CoPresident Sheryl Meshke said,
adding, “We’ve seen double digit
growth on our premium cheeses”
including aged products and pepper styles. Co-President Donn
DeVelder noted that pasteurized
process American cheese sales are
up and innovations into natural
cheese styles like Habanero Jack
and Carolina Reaper are growing beyond projections at retail.
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Global Dairy Trade Price Index Falls
2%; Majority Of Product Prices Decline
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
declined 2 percent from the previous auction, held two weeks ago.
That was the first decline in the
GDT price index since the first
auction in September.
In this week’s auction, which
featured 161 participating bidders
and 122 winning bidders, prices
were higher for butter and buttermilk powder and lower for Cheddar cheese, skim milk powder,
whole milk powder and anhydrous
milkfat. Average prices weren’t
available for lactose or sweet whey
powder.
Results from this week’s GDT
auction, with comparisons to the
auction held two weeks ago, were
as follows:
Cheddar cheese: The average
winning price was $3,786 per metric ton ($1.72 per pound), down
0.8 percent. Average winning
prices were: Contract 1 (December), $3,879 per ton, down 0.7 percent; Contract 2 (January 2021),
$3,747 per ton, down 0.9 percent;
Contract 3 (February), $3,780 per
ton, down 0.8 percent; Contract
4 (March), $3,773 per ton, down
1.2 percent; Contract 5 (April),
$3,785 per ton, up 0.3 percent; and
Contract 6 (May), $3,856 per ton,
down 0.1 percent.
Skim milk powder: The average
winning price was $2,722 per ton
($1.23 per pound), down 4.4 percent. Average winning prices were:
Contract 1, $2,748 per ton, down
4.8 percent; Contract 2, $2,706 per
ton, down 3.2 percent; Contract
3, $2,731 per ton, down 4.5 percent; Contract 4, $2,732 per ton,
down 5.9 percent; and Contract 5,
$2,742 per ton, down 6.3 percent.
Whole milk powder: The average winning price was $2,985 per
ton ($1.35 per pound), down 2 percent. Average winning prices were:
Contract 1, $2,974 per ton, down
4.7 percent; Contract 2, $2,965 per
ton, down 1.8 percent; Contract
3, $2,989 per ton, down 1.2 percent; Contract 4, $3,015 per ton,
down 1.1 percent; and Contract 5,
$3,042 per ton, down 0.9 percent.
Butter: The average winning
price was $3,822 per ton ($1.73
per pound), up 3.9 percent. Average winning prices were: Contract
1, $3,920 per ton, up 2.6 percent;
Contract 2, $3,845 per ton, up 4.8
percent; Contract 3, $3,815 per
ton, up 4.5 percent; Contract 4,
$3,781 per ton, up 3 percent; and
Contract 5, $3,790 per ton, up 2.8
percent.
Anhydrous milkfat: The average winning price was $4,002 per
ton ($1.81 per pound), down 2.6
percent. Average winning prices
were: Contract 1, $3,953 per ton,
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down 3.9 percent; Contract 2,
$3,943 per ton, down 4 percent;
Contract 3, $4,000 per ton, down
3 percent; Contract 4, $4,068 per
ton, down 0.9; and Contract 5,
$4,078 per ton, down 0.6 percent.
Buttermilk powder: The average winning price was $2,617 per
ton ($1.19 per pound), up 1.2
percent. Average winning prices
were: Contract 1, $2,935 per ton,
up 7.1 percent; Contract 2, $2,510
per ton, up 2.1 percent; Contract
3, $2,685 per ton, up 0.4 percent; Contract 4, $2,655 per ton,
down 2.7 percent; and Contract 5,
$2,685 per ton, down 2.4 percent.
In other international commodity price news, the UN Food and

Agriculture Organization’s (FAO)
Dairy Price Index averaged 104.4
points in October, up 2.2 points
(2.2 percent) from September and
3.6 points (3.5 percent) higher
than in October 2019.
That marked the fifth consecutive increase in the FAO Dairy
Price Index, after it reached a
2020 low of 94.4 in May, and also
marked the fourth straight month
that the index was above 100. At
104.4 points in October, the FAO
Dairy Price Index is at its highest
level since May 2019, when it was
106.6 points
In October, price quotations for
all dairy products represented in
the Dairy Price Index increased,
with cheese rising the most, followed by skim milk powder, whole
milk powder and butter, the FAO
noted.

Price increases in October
reflected some degree of market
tightening for near-term deliveries, underpinned by robust import
demand from Asian and Middle
Eastern markets amidst expectations for less export availabilities
from Oceania later this year when
production will be declining seasonally, the FAO noted.
In addition, increases in internal demand for future deliveries
in Europe, where production is
nearing its seasonal low, also contributed to spot market tightening
and price strengthening, the FAO
added.
The FAO Food Price Index
(FFPI) averaged 100.9 points in
October, up 3.0 points (3.1 percent) from September and 5.7
points (6 percent) higher than its
value in October 2019.

We look at cheese differently.

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

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

FS40 line with powder dispenser, tumble drum and conveyor

Come see us at:
April 14-16, 2020
Milwaukee, WI – Booth 833

Ad – Cheese Reporter-REV.indd 1

1.866.404.4545

www.devilletechnologies.com

For more information, visit www.devilletechnologies.com
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

ADPI Will Host Virtual Dairy Ingredients
360 Training February To October 2021
Elmhurst, IL—Registration
kicked off Monday for the virtually interactive, nine-month Dairy
Ingredients 360 Training Program
hosted by the American Dairy
Products Institute (ADPI).
The program will be scheduled
the second and fourth Wednesday of each month, in two-hour
segments, and run from February
through October 2021.
It is a training/education course
on dairy ingredients and related
products sectors from farm to table,
delivered virtually and interactively using a conference tool such
as ZOOM to each attendee.
Participants will receive 36
hours of ingredient instructional
content in three course modules
via 18 sessions over nine months.
Module 1: Dairy Ingredients –
Origin, Composition, Processes &
Basic Properties; 12 one-hour sessions held February 2021 to April
2021. This section will cover topics such as composition and overview of dairy ingredients; supply,
demand and marketing of milk
and dairy-based ingredients; milk
products, composition and quality;
whey permeate composition and
quality; manufacture of concentrated and dry dairy ingredients;
sampling, testing, monitoring and
control; and regulations, specifications and labeling.
Module 2: Dairy Ingredients
– Functionality, Use & Product
Applications; 12 one-hour sessions
held May 2021 to July 2021.

The second module with look
at issues like properties and performance of dairy ingredients for
end users; reconstruction and dry
blending of dairy ingredients; customer and supplier specifications;
markets and food applications for
dairy ingredients, including confectionery and sports nutrition sectors; and non-food opportunities
for dairy ingredients.
Module 3: Dairy Ingredients –
Addressing A Competitive Marketplace; 12 one-hour sessions held
August 2021 to October 2021.
The final module will highlight
the competitive landscape for dairy
ingredients, including proteins,
carbohydrates and lipids; labeling
and health claims for dairy; ensuring finished product quality; purchasing contracts; sustainability
and animal welfare; and the projected future for dairy ingredients.
Consumer issues will also be
covered, with a focus on health
and wellness facts and myths;
drug residues, contaminants and
organic certification; and clean
labels, reduced sugar and lactosefree options.
This virtual learning opportunity is offered to ADPI members
and non-members, with discounted
registration fees for multiple
attendees from the same organization. Registration will close on
January 15, 2021.
For full agenda, registration cost
and to sign up online, visit www.
adpi.org/events.

Webinar On New Era Of Smarter Food
Safety & Data Science Set For Nov. 12
Washington—The International
Dairy Foods Association (IDFA)
will present a new webinar on the
impact data can have on everything from product inception to
supply chain quality.
Participants will learn how to
use data science applications to
predict potentially adverse outcomes for a company’s product or
brand.
Specifically, attendees will hear
about how data mining is critical
to creating a more digital, traceable, and safer food product. They
will also learn how to utilize data
strategically, across the entire supply chain.
Hosted by Nick Siciliano, CEO
of Invisible Sentinel, the one-hour

webinar has been scheduled for
Thursday, Nov. 12 at noon CST.
It was created to answer questions
about data and its impact on food
safety.
Siciliano will talk about how
food safety and quality data is a
necessary strategic approach to a
company’s bottom line, and how
to gather correct data through full
automation at a quality lab.
Attendees will also learn how to
create a smarter food safety blueprint to protect both products and
customers.
The webinar is free to IDFA
members and $99 for non-members. Registration will soon be
available online at www.idfa.org/
events.

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

NCIMS Conference
To Be April 9-14 In
Indianapolis, IN
Indianapolis, IN—The National
Conference on Interstate Milk
Shipments (NCIMS) will hold
its 38th biennial conference here
April 9-14, 2021 at the J.W. Marriott.
Held in odd-numbered years,
the five-day conference draws
attendance from the entire United
States dairy industry, including
dairy farmers, processing plant personnel, regulatory and inspection
agents, academic researchers and
advisers, and dairy product consumers.
Its purpose is to deliberate proposals submitted by various state
or local regulatory agencies, along
with all other industry members
with an interest in ensuring the
safety of United States dairy products.
Proposals may be assigned to
committees, with a resulting recommendation to the delegate body,
organizers stated.
Information about the upcoming conference in Indianapolis will
be available later this year at www.
ncims.org.

Dairy Business
Innovation Alliance,
UW-Madison Law
Clinic Team Up To
Answer Industry’s
Legal Questions
Madison—The Dairy Business
Innovation Alliance (DBIA) has
partnered with the University of
Wisconsin-Madison Law & Entrepreneurship Clinic for an opportunity to offer free legal advice to the
dairy industry.
The clinic will set aside four
hours from 1 p.m. to 5 p.m. on
Wednesday, Nov. 4.
During this time, clinic staff
will be available for free, virtual
30-minute office hour sessions,
organizers said.
To sign up online, visit www.
projects.law.wisc.edu/intake/form/8.
For questions, contact DBIA’s
Karen Nielsen: knielsen@cdr.wisc.
edu.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE
Jan. 19-22, 2021: New Date &
Format - Specialty Food Live!
Virtual Show. More information
available online at www.specialtyfood.com.
•
Jan. 25-28, 2021: New Virtual
Format - Dairy Forum, Virtual
For details, visit www.idfa.org.
•
Feb. 1-5- New Date: PLMA
Private Label Week Virtual
Meeting. For more details and
registration information, visit
www.plma.com.
•
April 6-8: New Virtual Format
- CheeseExpo Global Online.
Registration starts Dec. 1, 2020
at www.cheeseexpo.org.
•
June 6-8: IDDBA 2021, George
R. Brown Convention Center,
Houston, TX. For registration
and show information, visit
www.iddba.org.
•
June 22 -24: International Pizza
Expo: NEW DATES, Las Vegas
Convention Center, Las Vegas,
NV. For information, visit www.
pizzaexpo.com/
•
July 29-31: 38th Annual American Cheese Society Conference
& Competition, Des Moines,
IA. For more information, visit
www.cheesesociety.org.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference,
Hyatt Regency Downtown, Chicago, IL. Visit www.adpi.org.
•
Oct. 25-28: ADPI Dairy Technology Week, Peppermill Resort &
Casino, Reno, NV. For details,
visit www.adpi.org.
•
For a more comprehensive
list of industry programs, seminars, webinars and other events,
visit www.cheesereporter.com/
events.htm
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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

5. Cheese Moulds, Hoops

10. Cheese & Dairy Products

CHEESE FORMS, LARGEST

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.

SELECTION EVER: Includes
perforated forms! Rectangular sizes:
11” x 4’ x 6.5” • 10.5” x 4” 6.5” •
10” x 4” x 4” Round sizes: 4.75” x 18”

1. Equipment for Sale

3. Products, Services

• 7.25” x 5” • 7.25” x 6.75”. Many new

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

FOR SALE: Unique Corrugated Cow

Call INTERNATIONAL MACHINERY

Print Gift Boxes for the Holidays

EXCHANGE for your cheese forms and

or year-round Regular Cow Print.

used equipment needs. 608-764-5481

Various sizes available from Dairyland

or email sales@imexchange.com for

Packaging. Please e-mail: djensen@

more information.

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.
FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lam-

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

dairylandpackaging.com. We are
your source for all packaging needs.

4. Interleave Paper, Wrapping
SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper,
butter wrap, box liners, and other custom coated and wax paper products.
Made in USA. Call Melissa at BPM Inc.,
715-582-5253 or visit www.bpmpaper.

com.

5. Cheese Moulds, Hoops
WILSON HOOPS: NEW! 20 and
40 pound hoops available. Contact
KUSEL EQUIPMENT
at (920) 261-4112 or
sales@kuselequipment.com.

bert, GREAT LAKES SEPARATORS at
(920) 863-3306; drlambert@dialez.net
for more information.

1. Equipment for Sale
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or

TU-WAY
3000LD

e-mail drlambert@dialez.net.

2. Equipment Wanted
Lower
Discharge
WANTED
TO BUY:
Westfalia or AlfaCheese
Portioner
Laval separators. Large or small. Old or

1820 Single Direction
Cheese Cutter

plastic forms and 20# and 40# Wilsons.

7. Walls & Ceiling

12. Conversion Services
LANCASTER CHEESE SOLUTIONS:
A Cheese Conversion Company.
Blocks or bars from 5 ounce to 10
pound. Located in southeast Pennsylvania. Call with your requests. (717)
351-0046

13. Warehousing

EXTRUTECH PLASTICS NEW! Antimicrobial POLY BOARD-AM sanitary
panels provide non-porous, easily
cleanable, bright white surfaces, perfect
for incidental food contact applications.
CFIA and USDA accepted, and Class
A for smoke and flame. Call Extrutech
Plastics at 888-818-0118 or
www.epiplastics.com for
more information.

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

9. 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.

10. Cheese & Dairy Products

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

14. Consultants
SQF CONSULTANT +
IMPLEMENTATION ASSISTANT: Do
you wish to obtain SQF Certification
for your facility? Could you benefit from
the use of a local, industry experienced
SQF Consultant? I have assisted many
small and mid-sized cheese manufacturers, cold storage warehouses, and
ingredient brokers in Wisconsin and
Illinois to achieve their SQF Certification, and I want to help you too. I can
navigate the process, provide various
templates, training, and personalized
guidance to make the process easier.
I am based out of Madison, WI. Call
Brandis Wasvick at 651-271-0822 or
Email: bluecompasscompliance@
gmail.com or visit BlueCompassCompliance.com for more information, testimonials, and to see how you
and I can get started today. BRANDIS
WASVICK, SQF AND FOOD SAFETY
COMPLIANCE CONSULTANT AND
ASSISTANT

Cuts blocks or any wire-cuttable product
into
uniform
to further
processing.
new.
Top pieces
dollarprior
paid.
Call Great
Lakes

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

Separators
at (920) 863-3306
or email
General
Machinery
Corporation

General Machinery Corporation

Your Source For New & Used Dairy Processing Equipment

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

Ullmer’s Dairy Equipment & Fabrication

drlambert@dialez.net
1-888-243-6622

Email: sales@genmac.com

3. Products,
Services
www.genmac.com

1-888-243-6622

Western Repack
We Purchase Fines and Downgraded Cheese
1810 Champ
1800 Champ
Cheese
Cutter
Reclamation
Services
 Cuts
economically
• cheese
Cheese
Salvage/Repacking Cheese Cutter
 Optional one or

• 640# Block Cutting
two-wire cross cut

 Capacity of up to
7” x 11” x 14”

 Air-operated down feed
 Optional swing harp
and leveling pads

1-888-243-6622

Laser Cutting
Bending
Rolling
Custom Fabrication & Welding

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

Handling
cheese
both as a
7” x 11”
x 14”
 Air-operated down feed
service
and on purchase.
 Optional swing harp
levelingspecial
pads
Bring usand
your
projects

General Machinery Corporation
Email: sales@genmac.com
www.genmac.com

We offer the following services:

Western
LLC
General Repack,
Machinery Corporation
(801) 1-888-243-6622
388-4861

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

Contact Us Today!

www.ullmers.com

Paul:
paul@ullmers.com
Trevor: trevor@ullmers.com
Or call: 920-822-8266
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Class Milk & Component Prices

DAIRY FUTURES PRICES

October 2020 with comparisons to October 2019

SETTLING PRICE

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

2019
$18.72
$10.68

2020
$21.61
$16.45

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

2019
$16.68
$2.4101
$8.54

2020
$13.63
$1.6458
$8.15

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

2019
$16.39
$8.27
$2.4031
$0.9186
$3.1700
$0.1447
$0.00098

2020
$13.47
$8.01
$1.6388
$0.8902
$5.0146
$0.1534
$0.00115

2019

2020

AMS Survey Product Price Averages
Cheese
Cheese, US 40-pound blocks
Cheese, US 500-pound barrels
Butter, CME
Nonfat Dry Milk
Dry Whey

$1.9694
$2.0569
$1.8379
$2.1559
$1.0957
$0.3396

Date Month

$2.2921
$2.5692
$1.9640
$1.5248
$1.0670
$0.3480

$25.00
$24.00
$23.00
$22.00

Class III Milk Price:
2020 vs 2019

$21.00
$20.00
$19.00
$18.00
$17.00
$16.00
$15.00
$14.00
$13.00
$12.00
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J

F

M

A

M

DAIRY PRODUCT SALES

J

J

Oct. 31

O

N

D

40-Pound
Block Avg

$2.40
$2.20
$2.00
$1.80
$1.60
$1.40

N

D

J

F

Oct. 24

M

A

M

J

J

A

Oct. 17

S

O

Dollars/Pound
2.1812

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.5095•
Pounds
3,345,962•

2.0758
Pounds
10,917,215
Percent
34.85

2.5176•
12,853,882

2.0526

1.8889

1.9511

1.7904

2,418,410

11,734,489
34.77

11,501,777
34.59

1.5049
2,636,713

1.5332•
2,193,990•

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3639

Dollars/Pounds
0.3522•

0.3458•

5,155,676

5,178,615•

6,129,502

0.3397
5,189,584

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.0919
12,326,501

Dollars/Pound
1.0950•
Pounds
14,979,256•

Butter*

36.350
36.925
37.175
37.250
37.500

109.750
109.225
108.750
108.500
107.600

2.710
2.710
2.700
2.700
2.650

2.5210
2.5090
2.5070
2.5020
2.4800

150.000
150.000
151.000
152.000
152.100

10-30
11-2
11-3
11-4
11-5

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

20.45
20.11
20.22
20.17
19.42

13.70
13.70
13.55
13.55
13.55

35.650
35.925
36.500
36.600
37.275

110.200
109.500
107.050
106.975
106.100

2.240
2.240
2.240
2.240
2.165

2.1680
2.1280
2.1380
2.1350
2.0600

150.000
150.000
151.250
153.000
153.500

10-30
11-2
11-3
11-4
11-5

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

18.07
17.84
17.99
17.92
17.60

13.99
13.95
13.78
13.78
13.70

36.150
36.500
36.600
36.700
37.025

111.200
110.625
107.900
107.300
106.600

1.932
1.932
1.932
1.932
1.932

1.9140
1.8900
1.9010
1.9000
1.8640

154.150
155.000
156.500
158.000
158.500

10-30
11-2
11-3
11-4
11-5

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.66
16.72
16.84
16.79
16.66

14.26
14.26
14.10
14.04
13.96

36.000
36.500
36.600
36.700
37.000

112.500
111.750
109.300
108.500
107.800

1.853
1.853
1.853
1.853
1.853

1.7750
1.7700
1.7910
1.7850
1.7600

158.550
158.675
160.250
161.550
161.600

10-30
11-2
11-3
11-4
11-5

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.44
16.40
16.55
16.47
16.38

14.66
14.66
14.50
14.50
14.40

36.175
36.500
36.500
36.500
36.600

113.250
112.600
110.750
109.850
109.000

1.790
1.790
1.790
1.790
1.790

1.7400
1.7360
1.7370
1.7380
1.7380

167.025
166.825
168.000
168.000
168.100

10-30
11-2
11-3
11-4
11-5

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.32
16.32
16.35
16.35
16.28

14.86
14.86
14.80
14.80
14.76

36.025
36.025
36.025
36.025
36.100

114.225
114.000
112.500
111.400
110.750

1.785
1.785
1.785
1.785
1.785

1.7300
1.7300
1.7300
1.7300
1.7240

170.125
170.000
171.000
172.000
173.425

10-30
11-2
11-3
11-4
11-5

May 21
May 21
May 21
May 21
May 21

16.27
16.30
16.35
16.40
16.37

15.04
15.04
15.04
15.04
15.00

36.400
36.400
36.400
36.400
36.800

115.125
115.150
114.000
112.975
112.975

1.785
1.785
1.785
1.785
1.785

1.7300
1.7300
1.7350
1.7380
1.7380

172.775
172.775
175.000
175.600
177.000

10-30
11-2
11-3
11-4
11-5

June 21
June 21
June 21
June 21
June 21

16.32
16.39
16.41
16.41
16.45

15.14
15.14
15.19
15.19
15.19

36.775
36.775
36.775
36.775
37.075

116.000
116.050
116.075
113.950
113.950

1.790
1.790
1.790
1.790
1.790

1.7340
1.7340
1.7400
1.7440
1.7440

174.500
174.500
176.000
177.000
177.000

10-30
11-2
11-3
11-4
11-5

July 21
July 21
July 21
July 21
July 21

16.56
16.47
16.53
16.53
16.50

15.56
15.56
15.45
15.45
15.45

36.250
36.250
36.250
36.250
36.250

118.000
118.000
116.500
115.175
115.100

1.789
1.789
1.789
1.789
1.789

1.7400
1.7400
1.7460
1.7500
1.7440

175.500
175.500
177.000
178.500
178.500

10-30
11-2
11-3
11-4
11-5

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

16.40
16.46
16.57
16.57
16.57

15.89
15.89
15.81
15.81
15.78

37.025
37.025
37.025
37.025
37.025

119.250
117.850
117.000
116.000
115.775

1.794
1.794
1.794
1.794
1.794

1.7400
1.7440
1.7540
1.7540
1.7590

176.500
176.500
178.000
180.000
180.000

10-30
11-2
11-3
11-4
11-5

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

16.60
16.55
16.60
16.60
16.65

16.49
16.49
16.41
16.41
16.29

37.250
37.250
37.250
37.250
37.250

120.625
120.625
120.750
117.900
117.900

1.795
1.795
1.795
1.795
1.795

1.7500
1.7500
1.7560
1.7600
1.7620

181.250
181.250
180.000
180.025
180.025

20,139

3,600

2,846

6,339

358

21,139

7,579

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

AA Butter

1.5133

Cheese*

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

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

Weighted Price
US
2.3854
Adjusted to 38% Moisture
US
2.2706
Sales Volume
US
12,291,538
Weighted Moisture Content
US
34.87

Block
Cheese

N

Oct. 10

2.6123•
13,694,746•

NDM

13.63
13.56
13.56
13.56
13.56

New Subscriber Info

10,887,534

Dry
Whey

23.90
23.80
23.86
23.77
23.57

1.0732
19,036,254

1.0585•
19,961,216•

Old Subscriber Info

2.7253

Dollars/Pound
2.6637•
Pounds
11,721,744•

Class
IV

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

10-30
11-2
11-3
11-4
11-5

Interest Nov. 5

CME vs AMS

$1.20
$1.00

Week Ending

S

$2.80
$2.60

November 4, 2020—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers. Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.

A

*Cash Settled

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
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - OCT. 30: Cheese production in the country remains busy. Some western manufacturers reported running plants over capacity. The only downtime reported is
for maintenance. Even with some COVID-19 related employee absences reported in the
Midwest, plant managers are maintaining active schedules. Buyers are reportedly skittish.
There is some speculation that cheese market tones have neared their near term ceiling,
and market prices have stalled slightly this week, particularly when compared to weeks and
weeks of notably bullish movements. Regardless, customers do not want to be caught holding inventories when/if the prices slip in the near term.
NORTHEAST - NOV. 4: Weather conditions have been fairly comfortable for the beginning of November. Milk volumes are available and growing in the region. Some cheese
makers are running close to capacity. Cheese markets exemplify a stable to mixed tone.
Retail orders are strong, with continual strength in consumers’ cheese demands. Market
participants note there are healthy cheese interests from buyers on the spot market, although
some manufacturers note buyers are less likely to commit to longer term contracts at current price levels. The foodservice industry continues to work through challenges. Numerous
restaurants are offering new order online, delivery and take out options for their customers.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.2250 - $3.5125 Process 5-lb sliced: $2.5750 - $3.0550
Muenster:		
$3.2125 - $3.5625 Swiss Cuts 10-14 lbs: $4.1975 - $4.5200

MIDWEST AREA - NOV. 4: Cheese producers are reporting some changes in production levels. Some have stated they are seeking out less milk and have begun to limited
production. Cheese customers, within multiple varieties of cheese, are buying on a handto-mouth basis. With current market prices considered to be near their ceiling, customers
are avoiding being in a holding position with extra stocks of cheese when/if the market price
recedes. A number of Midwestern cheese contacts say they are expecting a bearish turn
near term. Some expect a noticeable slide within the next few weeks. Spot milk is available.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$3.1400 - $3.5650
Monterey Jack 10#:
$3.1150 - $3.3200
Muenster 5#		
$3.1400 - $3.5650
Grade A Swiss 6-9#:
$3.7125 - $3.8300

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

$2.8625 - $3.2625
$2.9400 - $3.8850
$2.5600 - $2.9200
$3.4075 - $4.4775

WEST - NOV. 4: Western retail cheese demand has remained strong. Although government purchases and fast food outlets are moving good volumes of cheese, total foodservice is underperforming. As market cheese prices have remained high, export sales have
receded. In some cases, manufacturers have had to discount cheese to move it overseas.
Industry contacts say domestic market prices and freight costs are making it harder to compete in international markets. Furthermore, there is uncertainty in the domestic market as
well. Parts of the nation face increasing COVID cases. As a result, market participants are
concerned about further restrictions that could hamper recovery of the foodservice sector.
Manufacturers and buyers are cautious in the production and storage of cheese that could
lose value. Cheese production has been steady, but cheese makers are looking for ways to
hold backvolumes unless a known buyer is present. Cheese stocks are moderate.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.8525 - $3.3425 Monterey Jack 10#:
Process 5# Loaf:		
$2.5775 - $2.8325 Swiss 6-9# Cuts:

$3.1000 - $3.3000
$3.0875 - $3.3625
$4.0050 - $4.4350

FOREIGN -TYPE CHEESE - NOV. 4:

Sources say that recent heightened COVID-19
restrictions and related impacts have crimped some internal market EU sales. However, little
diminishment of Western European port activity for cheese destined for the US has been
noted. Demand in Europe for European manufactured cheese is steady.
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
$3.2850 - 4.7725
$3.7925 - 4.5100
$4.6725 - 6.7625
$4.4750 - 6.6300
0
0
0
$4.2350 - 4.5575
0

WHOLESALE BUTTER MARKETS - NOVEMBER 4
WEST:

The butter supply is more than
adequate and reflects a somewhat unstable
market undertone. Sources note that the
market is capable of seeing a domestic price
surge encouraged by strong retail demand
that neutralizes the butter supply situation.
Stocks are in good shape and churning
thrives at expected holiday levels. Micro-fixing bulk supplies continues to balance customers’ print orders. Customers are inquiring
about Q1 2021 bulk purchases. Foodservice
is fairly steady, but below seasonal standards. Competitive US butter in the global
market could potentially be the mechanism for a stronger domestic butter price.
Regional cream is adequate, but increasingly absorbed into Class II production.

CENTRAL: Butter plant managers relay
similar notes on cream accessibility. They
report availability is opening up both from
local and western regions. Early in the week,
the low end of the range of the multiples was
dropping to levels not seen since spring/
summer. Additionally, butter producers sug-
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gest cream suppliers are attempting to set
up Thanksgiving week cream deals. Butter
makers say some of their fall inventories are
moving, as churning remains busy, as well.
Demand notes, though, remain similar week
to week. Retail demand has increased seasonally, but food service is doubtful to return
to “normal” anytime in the near future. Butter
market tones remain quiet. Some suggest
butter market tones may remain somewhat
mum into the first quarter of 2021.

NORTHEAST:

Milk supplies to butter/
powder operations saw further reductions
due to Class II usage. Butter manufacturers
who were pressed for cream looked to the
spot market, where cream for churning could
only be purchased at a 1.47 multiple. Plants
with above average bulk inventory are grinding butter at a much higher rate than the
previous year at this time. Retail sales are
consistently strong ahead of Thanksgiving
Day. The market is seeing steady foodservice orders, as manufacturers monitor the
pandemic’s impact on butter distribution.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional retail ad numbers were unchanged, while organic retail ad numbers increased
57 percent. The most advertised dairy item was 48- to 64-ounce conventional ice cream with
an average advertised price of $2.90. Ads for conventional 1-pound butter increased 19 percent with an average advertised price of $3.13. The average price of organic 1-pound butter is
$5.56, resulting in an organic premium of $2.43. The national average price for conventional
eggnog in quart-sized containers is $3.01, down 4 cents from the week before.
Conventional cheese ads decreased 1 percent, while no ads for organic cheese were reported.
Ads for conventional 8-ounce shredded cheese decreased 17 percent with an average advertised price of $2.37, up 7 cents from the prior week. Ads for 8-ounce conventional block cheese
decreased 6 percent with an average price of $2.36, down 6 cents from last week.
Milk in half-gallon containers was the most advertised organic dairy item. The average advertised price for organic half-gallons is $3.70, down 23 cents from last week. The national average price for conventional half gallon milk is $1.27, resulting in an organic premium of $2.43.

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 6
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.13

3.41

3.36

2.53

2.80

2.50

3.14

Cheese 8 oz block

2.36

2.39

2.45

2.35

2.09

2.01

2.51

Cheese 1# block

4.11

3.99

4.29

3.99

3.99

4.25

5.48

Cheese 2# block

7.22

NA

6.98

6.99

6.99

6.99

7.37

Cheese 8 oz shred

2.37

2.54

2.42

2.05

2.33

2.05

2.55

Cheese 1# shred

4.11

3.99

4.29

3.99

3.99

3.50

5.48

Cottage Cheese

2.04

2.19

1.94

1.49

1.99

NA

NA

Cream Cheese

1.44

1.59

.99

1.00

1.53

1.55

NA

Egg Nog quart

3.01

3.01

NA

NA

NA

NA

NA

Egg Nog ½ gallon

4.50

NA

NA

NA

4.24

NA

4.79

Ice Cream 48-64 oz

2.90

3.00

2.44

2.97

3.74

2.68

3.28

Milk ½ gallon

1.27

2.29

NA

1.04

1.12

NA

NA

Milk gallon

2.76

2.86

3.99

NA

2.99

NA

1.99

Sour Cream 16 oz

2.06

2.02

2.10

1.98

NA

1.99

2.19

Yogurt (Greek) 4-6 oz

.98

.97

1.00

.98

1.03

.94

.97

Yogurt (Greek) 32 oz

4.53

4.43

4.50

4.99

3.99

4.67

NA

Yogurt 4-6 oz

.53

.55

.54

.56

.47

.50

.49

Yogurt 32 oz

2.01

2.18

NA

NA

NA

NA

1.67

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 4-6 oz:
Butter 1 lb:
$5.56
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cream Cheese 8 oz:
$2.49
Flavored Milk ½ gallon:
Cottage Cheese 16 oz:
$3.58
Milk UHT 8 oz:
Yogurt 32 oz:
$4.99
Sour Cream 16 oz:

$1.28
NA
$3.70
$4.99
NA
NA
$2.21

NDM PRODUCTS - NOVEMBER 5
NDM - CENTRAL: The price range for
low/medium NDM slid on the bottom of
the range and the mostly series slid one
penny on the top. Trading activity stepped
up after a couple slower weeks. Some
contacts relay Mexican buying for end-ofyear needs has kept markets buoyed, but
expectations for export pushes are short
term. Condensed skim is steadily available, and drying has remained steadfast,
although some plants have faced setbacks
with employees being forced to quarantine.
Cheese production has begun to ebb, as
some customers expect a limit on cheese
production related purchasing.

NDM - EAST: Low/medium heat NDM
prices are stable to softer. Production is
strong in the upper area of the East, while
moderate drying occurs in the central portion, as milk supply volumes vary across
the region. The market environment has
set in motion NDM production on a primarily make-to-order basis at some plants.
NDM orders are growing, as processors
corral Q1 2021 contracts. Overall, NDM
stocks are adequate, but there are reports
of one NDM plant being sold out through
the end of year. High heat prices are
steady, in a quiet market this week. A few
plants have been able to replenish stocks.

NDM - WEST:

LACTOSE: An increasing number of
lower-priced spot sales are pulling the bottom of the mostly price series down. Contacts say some of the spot sales appear to
be manufacturers relieving inventory pressure before the end of the year. Blocks of
lactose become available and then clear,
but when buyers go back looking for more,
the price is higher. Inventories are mixed.
While some manufacturers are making
regular offers, others have highly committed supplies through the end of the year.

The low/medium heat
NDM prices are trending downward on
the range and mostly price series. Trading
activities have been slower in the region.
Some buyers are purchasing spots around
the low to mid $1.10s price points. Market
participants report some global buyers are
actively purchasing orders. However, there
are reports export interests are possibly
declining. Market conditions are fluctuating. High heat NDM prices are steady to
lower. Drying time is slow. A few manufacturers are drying for committed orders.

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

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

11/02/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
11/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
92,490
92,491
-1
0

CHEESE
73,356
73,356
0
0
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(Continued from p. 1)

Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
November 2

$2.5300
(NC)

$2.7800
(-¼)

TUESDAY
November 3

$2.5250
(-½)

WEDNESDAY
November 4

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.4100
(+2)

$1.0950
(-1¼)

$0.4100
(+1)

$2.7350
(-4½)

$1.4250
(+1½)

$1.0700
(-2½)

$0.4200
(+1)

$2.4950
(-3)

$2.6300
(-10½)

$1.4375
(+1¼)

$1.0650
(-½)

$0.4200
(NC)

THURSDAY
November 5

$2.4875
(-¾)

$2.4975
(-13¼)

$1.4375
(NC)

$1.0575
(-¾)

$0.4225
(+¼)

FRIDAY
November 6

$2.3175
(-17)

$2.3425
(-15½)

$1.4300
(-¾)

$1.0650
(+¾)

$0.4225
(NC)

Week’s AVG
Change

$2.4710
(-0.0045)

$2.5970
(-0.1775)

$1.4280
(+0.0180)

$1.0705
(-0.0205)

$0.4190
(+0.0230)

Last Week’s
AVG

$2.4755

$2.7745

$1.4100

$1.0910

$0.3960

2019 AVG
Same Week

$2.3530

$2.1100

$2.0510

$1.1995

$0.2785

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $2.7850; an uncovered
offer of 1 car at $2.7800 then set the price. No blocks were sold Tuesday; the price
dropped on an uncovered offer of 1 car at $2.7350. No blocks were sold Wednesday;
the price fell on an uncovered offer of 1 car at $2.6300. On Thursday, no blocks were
sold; the price dropped on an uncovered offer of 1 car at $2.4975. One car of blocks
was sold Friday at $2.3425, which dropped the price. The barrel price declined Tuesday on a sale at $2.5250, dropped Wednesday on a sale at $2.4950, fell Thursday
on a sale at $2.4875, and declined Friday on an uncovered offer at $2.3175.
Butter Comment: The price rose Monday on a sale at $1.4100, increased Tuesday
on a sale at $1.4250, climbed Wednesday on a sale at $1.4375, then fell Friday on
an unfilled bid at $1.4300 (following a sale at $1.4275).
Nonfat Dry Milk Comment: The price dropped Monday on a sale at $1.0950, fell
Tuesday on a sale at $1.0700, fell Wednesday on an uncovered offer at $1.0650,
dropped Thursday on a sale at $1.0575, then rose Friday on a sale at $1.0650.
Dry Whey Comment: The price increased Monday on a sale at 41.00 cents, rose
Tuesday on a sale at 42.0 cents, and increased Thursday on a sale at 42.25 cents.

WHEY MARKETS - NOVEMBER 2 - 6, 2020

the committee, and he had previously chaired the committee
during the 110th and 111th Congresses (2007-2010).
The top Republican on the
House Ag Committee and the
committee’s former chairman, US
Rep. Mike Conaway (R-TX), did
not run for re-election this year.
US Rep. Jim Costa (D-CA),
chairman of the House Agriculture subcommittee on livestock
and foreign agriculture, which has
jurisdiction over dairy policy, was
re-elected this week, as was US
Rep. David Rouzer (R-NC), the
top Republican on that panel.
Other House Agriculture subcommittee chairs who won reelection this week were US Reps.
David Scott (D-GA), who chairs
the commodity exchanges, energy
and credit subcommittee; Filemon
Vela (D-TX), who chairs the general farm commodities and risk
management subcommittee; Marcia Fudge (D-OH), who chairs the
nutrition, oversight, and department operations subcommittee;
Stacey Plaskett (D-VI), who chairs
the biotechnology, horticulture,
and research subcommittee; and
Abigail Spanberger (D-VA), who
chairs the conservation and forestry subcommittee.
In the Senate, US Sen. Pat Rob-

erts (R-KS), chairman of the Senate Ag Committee, didn’t run for
re-election this year. His Senate seat was captured by US Rep.
Roger Marshall, who is currently a
member of the House Ag Committee and sits on the livestock and
foreign agriculture subcommittee.
US Sen. Debbie Stabenow
(D-MI), the top Democrat on the
Senate Ag Committee and the
panel’s former chair, was not up for
re-election this year.
Control of the Senate remains
up in the air as of press time. There
are two possible runoff elections
in the state of Georgia, involving Republican incumbents Kelly
Loeffler, a member of the Senate Agriculture Committee, and
David Perdue.
If Biden wins the White House
and both Perdue and Loeffler lose
their runoff elections, the Senate
would be split 50-50 and Vice President Kamala Harris would be the
tie-breaking vote. But if either Perdue or Loeffler win, Republicans
would retain control of the Senate.
In Wisconsin, Democrat Brad
Pfaff was elected to the State
Senate this week in a tight race
against Republican Dan Kapanke.
A recount is possible. Pfaff previously was secretary-designee of the
Wisconsin Department of Agriculture, Trade and Consumer Protection, but the State Senate voted
against confirming him.

RELEASE DATE - NOV. 5, 2020
Animal Feed Whey—Central: Milk Replacer:

.2900 (+1) – .3100 (+1)

Buttermilk Powder:
Central & East:
.9200 (-3½) – 1.0600 (+3)
Mostly:
.9600 (+1) – .9800 (NC)

West: .9500 (+1) – 1.0200 (-1)

Casein: Rennet:

Acid: 3.6000 (NC) – 3.7500 (NC)

3.4650 (NC) – 3.4975 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3500 (+3) – .4300 (NC)

Mostly: .3700 (+2) – .4000 (+2)

Dry Whey–West (Edible):
Nonhygroscopic:
.3500 (+1¼) – .4300 (NC)

Mostly: .3800 (+1¼) – .4200 (+2)

Dry Whey—NorthEast: .3300 (NC) – .4100 (+1½)
Lactose—Central and West:
Edible:
.3500 (NC) – .6300 (NC)

Mostly: .4300 (-2) – .5450 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0500 (-2) – 1.1400 (NC)
High Heat:
1.1300 (NC) – 1.2000 (NC)

Mostly: 1.0800 (NC) – 1.1100 (-1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0500 (-2½) – 1.1500 (-2)
High Heat:
1.1300 (NC) – 1.2550 (-2)

Mostly: 1.0700 (-3) – 1.1250 (-2)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8400 (+2) – 1.0400 (NC)

Mostly: .8750 (+3½) – .9400 (NC)

Amplify Your Cheese Dicing
U.S.D.A., Dairy Division
Accepted Cheese Dicer.

Features the Ultimate
in Sanitary Design.
Simple Operation at
the Push of a Button.

Whole Milk—National: 1.5500 (NC) – 1.7000 (-5)

Effectively Processes
All Types of High-fat
and Imitation Cheese.

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

HISTORICAL MILK PRICES - CLASS III
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

NEW!

Meet the new Affinity® Integra-D
Dicer, a smaller version of the popular
Affinity Dicer. The Integra-D's
turnkey approach fits easily into
production lines. It is also designed
to replace in-line RA series
machines to deliver increased
capacity and newer technology.

Visit www.urschel.com to learn more.

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

10.78
14.50
13.48
17.05
18.14
21.15
16.18
13.72
16.77
14.00
13.96
17.05

9.31
14.28
17.00
16.06
17.25
23.35
15.46
13.80
16.88
13.40
13.89
17.00

10.44
12.78
19.40
15.72
16.93
23.33
15.56
13.74
15.81
14.22
15.04
16.25

10.78
12.92
16.87
15.72
17.59
24.31
15.81
13.63
15.22
14.47
15.96
13.07

9.84
13.38
16.52
15.23
18.52
22.57
16.19
12.76
15.57
15.18
16.38
12.14

9.97
13.62
19.11
15.63
18.02
21.36
16.72
13.22
16.44
15.21
16.27
21.04

9.97
13.74
21.39
16.68
17.38
21.60
16.33
15.24
15.45
14.10
17.55
24.54

11.20
15.18
21.67
17.73
17.91
22.25
16.27
16.91
16.57
14.95
17.60
19.77

12.11
16.26
19.07
19.00
18.14
24.60
15.82
16.39
16.36
16.09
18.31
16.43

12.82
16.94
18.03
21.02
18.22
23.82
15.46
14.82
16.69
15.53
18.72
21.61

14.08
15.44
19.07
20.83
18.83
21.94
15.30
16.76
16.88
14.44
20.45

Dec
14.98
13.83
18.77
18.66
18.95
17.82
14.44
17.40
15.44
13.78
19.37

®
The Global
Leader
in Foodof
Cutting
Set-up
a free
test-cut
yourTechnology
product:

info@urschel.com

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

THE GLOBAL LEADER

IN FOOD CUTTING TECHNOLOGY

1

# Best Selling
provider of industrial cutting
machinery throughout the world.

® Affinity, 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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