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USTR Asked To Exempt EU Products 
Exported Before Oct. 3 From Tariffs

ever, Australian dairy manufactur-
ers have continued to invest in the 
cheese sector with a “keen eye” on 
export opportunities,” the report 
explained.

There are a range of local and 
global forces that are propelling 
cheese export trade balances, 
the report said. Key “push” fac-
tors include: rapidly growing milk 
pools have facilitated market share 
gains and the opportunity to find 
new markets; growing milk pools 
have encouraged new processing 
investment to handle additional 
milk volumes; the investment 
case for new cheese capacity has 
been supported by a combination 
of attractive domestic and export 
demand profiles; and opportunities 
to extract value from whey streams 
further strengthen the investment 
case.

Key “pull” factors, according to 
the report, include: cheese pro-
duction has mostly been outpac-
ing domestic consumption, and 
declining fluid milk consumption 
has made more milk solids avail-
able for processing into cheese; 
competitive pressures in domestic 

• See Rising Cheese Trade, p. 8

Driven By Export Growth, Rising 
Global Cheese Demand Expected
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California Federal 
Order PPD Was 
Negative In Sept.; 
Class III Volume  
Was 11-Month Low
Woodland, CA—The producer 
price differential (PPD) for the 
California federal milk marketing 
order was a negative 94 cents per 
hundredweight for September, the 
first time in the order’s 11-month 
history that the PPD has been 
negative.

Also in September, the volume 
of milk pooled on the California 
order, 1.77 billion pounds, was the 
lowest in the order’s history. The 
previous low, 1.83 billion pounds, 
was set in February.

Last year, California’s Septem-
ber milk production totaled 3.22 
billion pounds. Thus, it appears 
that close to 1.5 billion pounds of 
milk was depooled from the Cali-
fornia order in September.

And it appears that most of that 
milk was depooled from Class III. 
The California order’s Class III 
volume in September was 109.8 
million pounds, the lowest Class 
III volume in the order’s history. 
The Class III utilization percent-
age, 6.2 percent, was also the low-
est in the order’s history.

As USDA explained in its final 
decision proposing to establish a 
California federal order, the PPD 
is the difference between value 
associated with all the milk pooled 
during the month and the produc-
ers’ value for the butterfat, pro-
tein, and other solids priced at the 
Class III component prices for the 

• See Depooling In Sept., p. 7

NMPF Thanks Trump For 
‘Excellent Judgment’ In 
Including Large Number 
Of EU Cheeses On List For 
Tariff Retaliation
Washington—Several trade asso-
ciations and a number of import-
ers this week asked US Trade 
Representative (USTR) Robert 
Lighthizer to exempt from tariffs 
all goods exported from the Euro-
pean Union (EU) on October 2 
or earlier.

The letter to Lighthizer was 
signed by, among other asso-
ciations, the Cheese Importers 
Association of America, Ameri-
can Cheese Society, Specialty 
Food Association, Association of 
Food Industries, National Restau-
rant Association, National Retail 
Federation, Retail Industry Lead-

ers Association, and National 
Council of Chain Restaurants. In 
addition, more than 60 importers 
of cheese and other products from 
the EU.

The associations and importers 
noted that they will be “directly 
impacted” by the US decision 
earlier this month to impose 25 
percent tariffs on EU products, 
including a number of cheeses, 
as well as other dairy and food 
products, as retaliation for EU 
subsidies to Airbus. World Trade 
Organization (WTO) members 
on Monday gave final approval 
for the US to impose counter-
measures on EU goods and ser-
vices trade with the US up to a 
value of $7.5 billion annually.

By imposing tariffs beginning 
today (Oct. 18), the US “will 

• See Tariffs On EU, p. 6

USDA Planning To 
Buy $50 Million 
In Fluid Milk For 
Delivery During 2020
Washington—The US Depart-
ment of Agriculture (USDA) on 
Wednesday announced plans to 
purchase $50 million in fluid milk 
in gallon and half-gallon contain-
ers for delivery in 2020.

The fluid milk purchases will be 
made under the authority of Sec-
tion 32 of the Act of August 24, 
1935, with the purpose to encour-
age the continued domestic con-
sumption of fluid milk products by 
diverting them from the normal 
channels of trade and commerce. 
The fluid milk will be distributed 
to various food nutrition assistance 
programs.

Solicitations for whole, 2 per-
cent and 2 percent milk will be

• See USDA Dairy Buys, p. 4

Utrecht, Netherlands—Driven by 
export market expansion, Rabo-
bank is forecasting increased global 
cheese demand over the medium 
term (2019 to 2024).

Alongside this growth, there is 
“significant change in the global 
cheese trade arena,” Rabobank 
noted in its new report, “Global 
Cheese Trade Dynamics. “A struc-
tural shift in trade balances across 
the key cheese-exporting regions 
has been a key feature.

“While the relative valorization 
levels will drive milk flows, a likely 
scenario is to see milk continuing 
to be prioritized for the cheese 
streams in the key cheese export 
markets, which will continue to 
reshape trade balances and the 
global market,” the report added.

Every year, more cheese is pro-
duced around the world. Since 
2010, the annual growth in global 
cheese production has averaged 
1.4 percent.

Meanwhile, cheese markets are 
slowly becoming more connected, 
the report continued. Of the 
annual volume of cheese produced, 
11 percent is traded across borders, 
and since 2010, traded cheese vol-

ume has grown, on average, by 
more than 3 percent each year.

The global trade arena is domi-
nated by the key cheese-produc-
ing regions, the report explained. 
Around 70 percent of global 
cheese exports originate in the 
European Union (EU), the US, 
Oceania, and Argentina. But the 
rate of growth across these regions 
has “varied significantly.”

Most notably, the external trade 
balance from the EU, the largest 
cheese-producing region, increased 
by 60 percent between 2009 and 
2019. Meanwhile, a strong produc-
tion base and an industry drive to 
grow exports has transformed the 
US cheese sector from a negative 
to a positive trade balance in a 
decade.

In Oceania, diversification in 
manufacturing over the past decade 
has led to consistent cheese expan-
sion. New Zealand’s growing Moz-
zarella cheese trade is supported by 
Fonterra’s three plants. 

In Australia, the recent invest-
ment cycle has favored cheese 
capacity, but its trade balance has 
weakened, as the sector battles 
with a declining milk pool. How-
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...it’s pretty safe to conclude that 
FDA will in all likelihood never 
require any sort of breast cancer 
warning label on cheese, or any 
other dairy product...
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PCRM’s Ludicrous Breast Cancer Warning Label Request
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EDITORIAL COMMENT

In honor of Breast Cancer Aware-
ness Month, the Physicians Com-
mittee for Responsible Medicine 
(PCRM) is petitioning the federal 
government to require a warn-
ing label on cheese. Perhaps in 
the interest of common sense and 
decency, the federal government 
should require a warning label on 
PCRM.

What PCRM is specifically 
asking for is that the US Food 
and Drug Administration require 
cheese makers to display the fol-
lowing warning on their products: 
“Dairy cheese contains reproduc-
tive hormones that may increase 
breast cancer mortality risk.”

Let’s take a look at this request 
from a couple of different perspec-
tives. First is PCRM’s petition, 
which totals all of four pages, one 
of which is for “Certification” and 
is signed by Neal D. Barnard, M.D., 
PCRM’s president, and another 
of which is references (all 10 of 
them).

The “Statement of Grounds” 
in PCRM’s petition includes a 
total of seven paragraphs, the first 
of which is an overview of breast 
cancer. In 2016, the latest year for 
which incidence data are available, 
245,299 new cases of female breast 
cancer were reported, and 41,487 
women died of breast cancer in the 
US, the petition noted.

The next four paragraphs are 
devoted to spelling out why cheese 
should be labeled with a warning 
about breast cancer. One para-
graph focuses on a study in which 
researchers examined the dietary 
intakes of 1,941 women diagnosed 
with breast cancer and compared 
them with the diets of women 
without breast cancer. 

Another paragraph notes that 
Australian researchers who mea-
sured hormone levels in 766 post-
menopausal women found that 
those who consumed the most 
dairy products had 15 percent more 
estradiol in their bloodstreams, 
compared with women consum-
ing little or no dairy products. No 
mention of cheese is made in this 
paragraph.

Next, the petition cites a study 
of women previously diagnosed 
with breast cancer, noting that 
consumption of high-fat dairy 
products, including cheese, is 
associated with increased mortal-
ity risk. This study included 1,893 
women.

And the next paragraph dis-
cusses new data from the Women’s 
Health Initiative that show that a 
lower-fat, higher-carbohydrate diet 
emphasizing fruits, vegetables, and 
grains resulted in long-term health 
benefits. This paragraph makes no 
mention of cheese, or any other 
dairy product, for that matter.

The next paragraph started out 
as follows: “It should be noted that 
limited evidence suggests that dairy 
intake in general (that is, not spe-
cifically high-fat dairy products) 
is associated with a lower risk of 
breast cancer.” That sentence ref-
erences a 2018 update report from 
the World Cancer Research Fund/
American Institute for Cancer 
Research.

That WCRF/AICR report also 
includes the following sentence 
regarding breast cancer (premeno-
pause): “Dairy products are a major 
source of dietary calcium but are 
also rich in vitamin D and con-
jugated linoleic acids, which may 
have a protective effect on breast 
cancer development.”

The WCRF and AICR also 
released a study last year on diet, 
nutrition, physical activity and 
breast cancer. That report noted 
that there is limited evidence that 
consuming dairy products might 
decrease the risk of premenopausal 
breast cancer, and there is also lim-
ited evidence that consuming diets 
high in calcium might decrease the 
risk of premenopausal breast can-
cer, and might also decrease the 
risk of postmenopausal breast can-
cer.

With all of this in mind, it’s 
pretty safe to conclude that FDA 
will in all likelihood never require 
any sort of breast cancer warn-
ing label on cheese, or any other 
dairy product, for that matter, for 
the simple reason that evidence 

to support such a warning label is 
lacking, to put it mildly.

That does raise an interesting 
question: what sort of an organiza-
tion would even bother to make 
such a ludicrous request? PCRM 
describes itself (at least at the bot-
tom of its news release on the breast 
cancer warning label for cheese) 
as “a nonprofit organization that 
promotes preventive medicine, 
conducts clinical research, and 
encourages higher standards for 
ethics and effectiveness in educa-
tion and research.”

On its website, PCRM notes 
that it is “dedicated to saving and 
improving human and animal 
lives through plant-based diets 
and ethical and effective scientific 
research.” And on the cover of its 
2018 annual report, there’s a pic-
ture of a bunch of people, most of 
them wearing lab coats, holding a 
sign that says, “Go Vegan!”

Another interesting point about 
PCRM is that it isn’t really a doc-
tors’ group. Yes, the breast cancer 
news release has a headline that 
reads: “Doctors Petition FDA to 
Require Breast Cancer Warning 
Label on Cheese,” and the lead 
sentence in that release mentions 
that PCRM is a nonprofit “with 
more than 12,000 doctor mem-
bers.” And some of the “news” 
outlets that picked up the story 
referred to an organization of doc-
tors petitioning FDA to put warn-
ing labels on cheese.

But PCRM isn’t exactly an orga-
nization of doctors, according to 
none other than PCRM, which 
states that it “combines the clout 
and expertise of more than 12,000 
physicians with the dedicated 
actions of more than 175,000 
members across the United States 
and around the world.” In other 
words, physicians make up less 
than 7 percent of PCRM’s mem-
bership.

PCRM’s petition generated a 
fair amount of publicity, and maybe 
a little money, but that’s about it.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com. 
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European Union, UK Reach Brexit 
Agreement; Deal Still Needs Approvals
Brussels, Belgium—Negotiators 
from the European Union (EU) 
and the United Kingdom (UK) on 
Thursday reached an agreement 
on a revised protocol on Ireland/
Northern Ireland and a revised 
political declaration on the frame-
work of the future EU-UK rela-
tionship.

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

Northern Ireland will remain 
aligned to a limited set of single 
market rules to avoid a hard bor-
der on the island of Ireland. The 
protocol will also avoid any cus-
toms border on the island of Ire-
land, while ensuring that Northern 
Ireland remains part of the UK’s 
customs territory. The North-
ern Ireland Assembly will have a 
decisive voice on the long-term 
application of relevant EU law in 
Northern Ireland.

The main change in the politi-
cal declaration relates to the future 
EU-UK economic relationship 
where the current UK government 
has opted for a model based on a 
free trade agreement (FTA). The 
political declaration confirms the 
ambition to conclude an FTA with 
zero tariffs and quotas between the 
EU and the UK, and states that 
robust commitments on a level 
playing field should ensure open 
and fair competition.

Before the withdrawal agree-
ment can enter into force, it needs 
to be ratified by the EU and the 
UK.

Copa and Cogeca (representing 
EU farmers and EU agri-cooper-
atives), CELCAA (the voice of 
EU agri-food commodity traders), 
and FoodDrinkEurope (which rep-
resents the EU’s food and drink 
industry) welcomed the agreement 
reached Thursday by EU and UK 
negotiators. The deal paves the 
way for an orderly withdrawal, a 
principle that the EU agri-food 
chain has been repeatedly calling 
for, thereby providing predictabil-
ity to operators.

In particular, the EU agri-food 
chain endorses the revised politi-
cal declaration which confirms the 
ambition to conclude a free trade 
agreement with zero tariffs and 
quantitative restrictions between 
the EU and the UK.

Despite the welcomed com-
mitment to maintaining customs 
and regulatory convergence in 
the future, “we will not be able 
to replicate the advantages of 
the EU customs union and single 

market through an FTA,” Copa 
and Cogeca, CELCAA and Food-
DrinkEurope noted. “However, we 
hope to find a solution that is as 
close as possible to the current cus-
toms and regulatory agreement.”

The organizations called for the 
swift ratification of the deal by the 
EU and the UK before the end of 
this month. “Everything must be 
done to prevent the UK from leav-
ing the EU without an agreement.”

“Whatever happens now — and 
we always have to remember that 
whatever comes out of this hoped-
for agreement, it will categorically 
not be as smooth and seamless as 
the conditions we have now with 
the UK as a member state — we 
at least will have some idea of the 

business landscape we’ll be travers-
ing” and the agreement will bring 
a level of certainty and stability, 
said Pat McCormack, president of 
the Irish Creamery Milk Suppliers 
Association (ICMSA).

“Any certainty, any degree of 
predictability, is so welcome after 
these three years of daily confusion 
and anxiety that we must welcome 
it, albeit in the knowledge that 
there is no such thing as a ‘good 
Brexit’,” McCormack added. “But 
ICMSA is convinced that we have 
to take what good is available and 
now go forward; we have to take 
the relief and certainty and, insofar 
as it’s possible, we have to use it 
to re-energize our sector and bring 
some focus to the questions that, 
perhaps understandably, we have 
‘parked’ for the last three years.”

The National Farmers Union 
(NFU) of the UK “is pleased to see 

that the UK and EU negotiators 
have come to an agreement on the 
terms of the UK’s withdrawal from 
the EU,” but “we must remember 
that if this deal is agreed by UK 
and EU Parliaments in the com-
ing days, it only determines how 
the UK withdraws from the EU 
and does not determine the long-
term future of the UK’s and EU’s 
relationship,” said Minette Batters, 
NFU president.

Joe Healy, president of the Irish 
Farmers Association, gave a cau-
tious welcome to the deal.

On the limited information 
available, “the deal appears to 
address the very deep concerns 
about creating a hard border on 
the island of Ireland,” Healy said.
However, the reality is that if the 
deal is ratified, it confirms that 
Britain will be leaving the EU cus-
toms union and the single market.
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from our 
archives

50 YEARS AGO
Oct. 17, 1969: Washington—
In a letter to Wisconsin Sen. 
Gaylord Nelson, WCMA repre-
sentative Robert Lewis requested 
information on what determi-
nation has been made on the 
New Zealand cheese imported 
under the name “Monterey,” 
and whether the cheese is “actu-
ally Colby or Cheddar.” WCMA 
also wants to know if it’s labeled 
“Monterey” for the purpose of 
being admitted under the new 
quota for “other” cheeses recently 
issued in New Zealand.

St. Paul, MN—B.H. Crissinger 
of the Elgin Cooperative Cream-
ery Association was named 
Grand Champion here at the 
North Central Cheese  Industries 
Association Cheese Contest.

25 YEARS AGO
Oct. 14, 1994: Minneapolis, 
MN—Tetra Pak, Inc., the world-
wide manufacturer and marketer 
of processing, packaging and dis-
tribution systems for the dairy 
industry, announced plans this 
week to start supplying US dairy 
companies with cheesemaking 
equipment and systems.

Twin Falls, ID—Expansion may 
be in the works for two Magic 
Valley cheese plants in anticipa-
tion of more milk cows and more 
milk entering the region. Ire-
land-based Avonmore is looking 
to expand its plant in Gooding, 
ID, and Jerome Cheese plans to 
expand next spring, increasing 
production to handle 700,000 
pounds of milk per day.

10 YEARS AGO
Oct. 16, 2009: Washington—
Three US senators this week 
introduced legislation that would 
extend mandatory country of ori-
gin labeling to dairy products. The 
legislation was introduced by US 
Sens. Sherrod Brown (D-OH), 
Russ Feingold (D-WI) and Al 
Franken (D-MN). Last year’s 
country of origin labeling require-
ment covered meats, produce and 
nuts.

Brussels, Belgium—The EU’s 
new High Level Expert’s Group 
on Milk met here for the first time 
this week, and held discussions on 
contractual relations and bargain-
ing power in the dairy market. The 
group was established by the Euro-
pean Commission to look into the 
future of the dairy sector, particu-
larly in view of the phase-out of 
milk quotas.For more information, visit www.ivarsoninc.com

USDA Dairy Buys
(Continued from p. 1)

issued in November 2019 and Feb-
ruary, May and August 2020, and 
delivery periods will be all four 
quarters in 2020. Solicitations will 
be available electronically through 
the Web-Based Supply Chain 
Management (WBSCM) system.

All future information regard-
ing this acquisition will be pub-
lished through WBSCM, and on 
the website of USDA’s Agricul-
tural Marketing Service (AMS), 
at www.ams.usda.gov/selling-food.

In other USDA dairy product 
purchase developments, AMS on 
Thursday announced the awarding 
of contracts to five companies for a 
total of 76,086,400 pounds of natu-
ral American cheese for delivery in 
2020. Contracts were awarded as 
follows; the purchase price for each 
delivery period is the accepted dif-
ferential price per pound indicated 
plus the applicable previous week’s 
average of the CME price for 
Cheddar blocks or barrels:

Associated Milk Producers, 
Inc.: 9,098,400 pounds of natural 
American cheese in 500-pound 
barrels, at a differential price of 
23.0 cents per pound.

Bongards’  Creameries:
17,054,400 pounds of natural 
American cheese in 500-pound 
barrels, at a differential price of 
18.75 to 23.75 cents per pound; 
and 2,121,600 pounds of 40-pound 
generic Cheddar blocks at a differ-
ential price of 16.80 to 21.25 cents 
per pound.

Dairy Farmers of America:
408,000 pounds of 40-pound 
generic Cheddar blocks at a differ-
ential price of 16.87 to 18.60 cents 
per pound.

Great Lakes Cheese Co. Inc.:
153,600 pounds of reduced fat 

shredded Cheddar, 6/5-pound 
bags at a differential price of 
32.75 to 35.00 cents per pound; 
and 2,304,000 pounds of shredded 
Cheddar, 6/5-pound bags at a dif-
ferential price of 26.50 to 30.13 
cents per pound.

Masters Gallery Foods:
35,500,000 pounds of natural 
American cheese in 500-pound 
barrels, at a differential price of 
17.93 to 26.34 cents per pound; 
6,604,800 pounds of reduced fat 
shredded Cheddar, 6/5-pound 
bags at a differential price of 
18.99 to 27.75 cents per pound; 
and 2,841,600 pounds of shredded 
Cheddar, 6/5-pound bags at a dif-
ferential price of 22.41 to 31.33 
cents per pound.

Last week, USDA announced 
the awarding of contracts to four 
companies for a total of 53,816,400 
pounds of process cheese for deliv-
ery in 2020. The purchases include 
24,750,000 pounds of Blended 
American skim 12/2-pound loaves; 
12,117,600 pounds of blended 
American skim 6/5-pound generic 
sliced loaves; 11,444,400 pounds 
of process 6/5-pound generic 
sliced loaves; 2,455,200 pounds of 
regular process 6/5-pound loaves; 
1,267,200 pounds of process 6/5-
pound loaves; 910,800 pounds 
of blended American skim yel-
low 6/5-pound sliced loaves; and 
871,200 pounds of Kosher process 
white 6/5-pound sliced loaves.

Contracts were awarded as fol-
lows:

Associated Milk Producers, 
Inc.: 910,800 pounds of blended 
American skim yellow 6/5-pound 
sliced loaves at a differential price 
of 3.0 to 8.0 cents per pound.

Bongards’  Creameries:
1,267,200 pounds of 6/5-pound 
loaves at a differential price of 
26.24 to 31.94 cents per pound; 

871,200 pounds of kosher process 
white sliced 6/5-pound loaves 
at a differential price of $1.7570 
per pound; 9,662,400 pounds of 
blended American skim 6/5-pound 
generic sliced loaveds at a differen-
tial price of minus 18.25 to minus 
10.45 cents per pound; 11,444,400 
pounds of processed 6/5-pound 
generic sliced loaves at a differ-
ential price of 10.19 to 19.09 per 
pound; and 24,750,000 pounds 
of blended American skim 12/2-
pound loaves at a differential price 
of 14.01 to 21.01 cents per pound.

Great Lakes Cheese Co. Inc.: 
2,455,200 pounds of process regu-
lar 6/5-pound loaves, at a differen-
tial price of 18.40 to 27.50 cents 
per pound.

Schreiber Foods, Inc.: 
2,455,200 pounds of blended 
American skim 6/5-pound generic 
sliced loaves, at a differential price 
of minus 16.47 to minus 15.84 
cents per pound.

USDA on Thursday issued a 
solicitation for a total of 604,800 
pounds of low moisture part skim 
Mozzarella string cheese, 360/one-
ounce box, for delivery in January 
and February of 2020. This is a firm 
fixed price contract. The String 
cheese being procured under this 
solicitation will be used in the 
National School Lunch Program.

Offers are due by 9:00 a.m. Cen-
tral time on Tuesday, Oct. 29. For 
more information, contact Mary 
Mahoney, USDA, (816) 926-2501; 
email mary.mahoney@usda.gov.

Finally, AMS this week issued 
an updated yogurt products com-
modity requirements document. 
The final yogurt requirements doc-
ument has been updated to include 
kosher certification requirements. 
Questions may be submitted to 
Yvette Percell at Yvette.Percell@
usda.gov.
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Global Dairy Trade Price Index Rises 
0.5%, But Cheddar, Butter Indices Fall
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 0.5 percent from the pre-
vious auction, held two weeks ago.

That was the third straight 
increase in the GDT price index.
Prior to that, the index had fallen 
in seven out of eight auctions.

This week, which featured 199 
participating bidders and 142 win-
ning bidders, prices were higher 
for skim milk powder, anhydrous 
milkfat and rennet casein; lower 
for Cheddar and butter; and 
unchanged for whole milk powder. 
Buttermilk powder wasn’t offered 
in this week’s auction, and lactose 
and sweet whey powder indices 
weren’t available.

Results from this week’s GDT 
auction, with comparisons to two 
weeks ago, were as follows:

Cheddar: The average win-
ning price was $3,636 per metric 
ton ($1.65 per pound), down 2.2 
percent. Average winning prices 
were: Contract 1 (November), 
$3,857 per ton, down 2.3 percent; 
Contract 2 (December), $3,615 
per ton, down 6.5 percent; Con-
tract 3 (January 2020), $3,648 per 
ton, down 0.1 percent; Contract 4 
(February), 3,583 per ton, up 0.8 
percent; and Contract 5 (March), 
$3,730 per ton, down 4.4 percent.

SMP: The average winning 
price was $2,743 per ton ($1.24 
per pound), up 2.4 percent. Aver-
age winning prices were: Contract 
1, $2,685 per ton, up 0.9 percent; 
Contract 2, $2,722 per ton, up 1.8 
percent; Contract 3, $2,756 per 
ton, up 3.2 percent; Contract 4, 
$2,785 per ton, up 3.4 percent; and
Contract 5, $2,737 per ton, up 1.9.

Whole milk powder: The aver-
age winning price was $3,133 per 
ton ($1.42 per pound), unchanged. 
Average winning prices were: Con-
tract 1, $3,265 per ton, unchanged; 
Contract 2, $3,112 per ton up 0.2 
percent; Contract 3, $3,087 per 
ton, down 0.8 percent; Contract 
4, $3,112 per ton, up 0.3 percent; 
and Contract 5, $3,157 per ton, up 
0.3 percent.

Butter: The average winning 
price was $4,105 per ton ($1.86 per 
pound), down 0.4 percent. Aver-
age winning prices were: Contract 
1, $4,205 per ton, up 1.2 percent; 
Contract 2, $4,110 per ton, down 
0.5 percent; Contract 3, $4,066 per 
ton, down 0.6 percent; Contract 
4, $4,090 per ton, down 0.8 per-
cent; Contract 5, $4,125 per ton, 
down 0.7 percent; and Contract 
6 (April), $4,194 per ton, up 0.8.

Anhydrous milkfat: The aver-
age winning price was $5,065 per 
ton ($2.30 per pound), up 0.8 
percent. Average winning prices 
were: Contract 1, $5,195 per ton, 
up 3.8 percent; Contract 2, $5,029 
per ton, up 0.1 percent; Contract 
3, $5,043 per ton, up 0.2 percent; 
Contract 4, $4,983 per ton, up 0.5 
percent; Contract 5, $5,159 per 
ton, up 0.6 percent; and Contract 
6, $5,160 per ton, up 4.3 percent.

Rennet casein: The average 
winning price was $6,916 per ton 
($3.14 per pound), up 3.6 percent. 
Average winning prices were: 
Contract 1, $7,015 per ton, up 0.4 
percent; Contract 2, $6,880 per 
ton, up 2.5 percent; Contract 3, 
$6,905 per ton, up 4.8 percent; and 
Contract 4, $6,970 per ton, up 5.6.

Lactose: The average winning 
price was $785 per ton. That was 
for Contract 2.

Point Reyes Cheese 
Creates Three New 
Flavored Tomas
Point Reyes, CA—New flavored 
Tomas are now available from the 
Point Reyes Farmstead Cheese 
Company here, described as true 
American original cheeses “with 
attitude.”

The new line includes classic 
Toma – a semi hard cheese with a 
creamy texture, buttery flavor and 
grassy finish.

California’s North Coast meets 
the French countryside with 

TomaProvence – a blend of clas-
sic Herbs de Provence including 
rosemary, basil, marjoram, savory 
and wild thyme.

Toma Truffle features the earthy, 
buttery flavor of truffles, and 
TomaRashi is an unexpected blend 
of umami and nutty flavors – nori, 
toasted sesame, poppy seeds, chili 
flakes and ginger.

Toma wedges are sold in 6-ounce 
and 12-ounce packages. 

Whole wheels of Toma weigh-
ing roughly 10 pounds are also 
available.

For more information, visit 
www.pointreyescheese.com.

Cheesewich Unveils 
New Meat & Cheese 
Combinations, New 
Shelf Stable Options
Lyons, IL—Cheesewich has added 
several new meat and cheese com-
binations in its line of high-pro-
tein, gluten free snacks available 
for retail and bulk foodservice, it 
announced.

The new Baconwich snack fea-
tures uncured turkey bacon and 
Mozzarella cheese with nine grams 
of protein. 

The original Cheesewich – one 
slice of salami sandwiched between 

two slices of cheese, is now avail-
able in eight flavors. The latest 
combinations include pepperoni 
with Mozzarella and Genoa salami 
with Colby Jack.

Halal beef pepperoni is now 
paired with Halal Mozzarella and 
Halal beef salami with combined 
with Halal Colby Jack, the com-
pany said. 

The company also unveiled its 
new Shelf Stable Cheesewich in 
two flavors: Beef Summer Sausage 
with Pasteurized Process American 
Cheese, and Beef Pepperoni Sand-
wiched with Pasteurized Process 
Mozzarella Cheese.

For more information, visit 
www.cheesewich.net.
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Wisconsin Dairy 
Processors Invited 
To Apply For Next 
Round Of Grants; 
Deadline Is Dec. 13
Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (WDATCP) 
is inviting Wisconsin dairy proces-
sors to apply for the next round 
of Dairy Processor Grants through 
Dec. 13, 2019.

The funding is intended to foster 
innovation, improve profitability, 
and sustain the long-term viabil-
ity of Wisconsin’s dairy processing 
facilities. Grant recipients will be 
announced in February 2020.

Dairy Processor Grants are cus-
tomizable to each processor and 
can be used to address a wide range 
of business needs including food 
safety, staff training or moderniza-
tion. Eligible applicants must oper-
ate a licensed dairy processing plant 
in Wisconsin which is engaged in 
pasteurizing, processing or manu-
facturing milk or dairy products.

A grant up to $50,000 is avail-
able per dairy processor. The 
processor is required to provide 
a match of at least 20 percent of 
the grant amount. The program is 
administered by the WDATCP.

Recipients will be chosen 
through a competitive selection 
process. Ten Wisconsin dairy pro-
cessors received a total of $200,000 
under the program in 2019.

Application materials can be 
found at https://datcp.wi.gov/Pages/
Growing_WI/DairyDevelopment.
aspx. For more information, con-
tact Juli Speck, at (608) 224-5134 
or Juli.Speck@Wisconsin.gov.; or 
Norm Monsen, at (608) 224-5135, 
Norm.Monsen@Wisconsin.gov.
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Tariffs On EU
(Continued from p. 1)

be exacting new and unplanned 
costs on goods that were shipped 
from subject countries prior to 
October 2 but which will arrive 
at US ports after the tariffs take 
effect,” the letter noted. “These 
new duties will not be borne by 
the EU producer or manufacturer 
of those now-dutiable goods, but 
by the American importers which 
have already purchased the prod-
ucts and, very quickly, by Ameri-
can consumers.

“Nearly every product impacted 
by these tariffs transits to the 
United States from Europe by sea,” 
the letter noted. “In order to arrive 
in Washington State or Alaska 
before October 18, shipments of 
these products would have had to 
depart Europe in the first half of 
September or earlier.”

To prevent the cost of these tar-
iffs from falling on US businesses 
and consumers, the organizations 
and companies that signed the let-
ter asked that all goods exported 
from Europe on October 2 or ear-
lier be exempt from the tariffs.

USTR had made a similar 
accommodation on May 31, for 
goods impacted by List 3 tariffs on 
China, extending the deadline for 
entry from June 1 to June 15 for 
goods exported from China before 
May 10, the day the List 3 tariffs 
were announced, the letter noted.

“This was an appropriate tech-
nical accommodation. We ask for 
its use again in this case,” the let-
ter said.

Meanwhile, in an Oct. 17 letter 
to President Trump, the National 
Milk Producers Federation 
(NMPF) asked that “you put the 
needs of US dairy farmers above 
those of Italian and European 
farmers by maintaining the Airbus 
case retaliatory tariff list’s inclusion 
of various cheeses (including major 
EU priority products such as Par-
migiano Reggiano from Italy), as 
you proposed earlier this month.”

US dairy farmers have com-
mended the Trump administra-
tion’s “excellent judgment” in 
including a large number of Euro-
pean cheeses, particularly Italian 
cheeses, on the WTO-authorized 
list of tariff retaliation prepared 
as part of the US case against EU 
Airbus subsidies, NMPF stated. 

As NMPF outlined in testimony 
to the USTR’s office earlier this 
year, the US runs a $1.5 billion 
dairy trade deficit with the EU 
“due to various EU tariff and non-
tariff barriers, including EU bans 
on US exports of many accurately 
labeled American-made cheeses,” 
NMPF noted. “Rather than striv-
ing to produce a better product and 
compete with US farmers head to 
head, too many European cheese-
makers instead use the heavy hand 
of EU government regulations to 
outlaw competition at any price” 
by banning US exports of Parme-
san, Asiago, Gorgonzola, and other 
cheeses to Europe.

The EU ships $1 billion of 
cheese to the US each year while 
the US ships to the EU only $6 
million, thanks to various EU trade 
barriers, NMPF said. 

“How is it fair that they have 
ample access to our market while 
denying similar treatment to 
America’s farmers?” NMPF asked. 
“The simple answer: It’s not. In 
fact, this is exactly the type of 
unfair treatment that you have 
so rightfully shone a spotlight on: 
generous access provided to our 
market while our trading partners 
maintain high barriers to US prod-
ucts overseas.”

The EU, “and Italy in particular, 
given its leading role in barring our 
ability to sell many of our cheeses” 
in Europe, is a “prime example 
of this mistreatment of Ameri-
ca’s food producers,” NMPF said. 
“That is why dairy farmers across 
the country celebrated when your 
Administration included so many 
Italian cheeses, as well as other EU 
dairy products, on the intended 
Airbus retaliation list.

“We realize Italy and other EU 
countries that take full advantage 
of the lopsided trading dynamic 
in dairy are upset at the idea of 
retaliatory tariffs, but the blame 
for that rests not with the US: It 
falls squarely on the EU for failing 
to comply with its WTO commit-
ments regarding Airbus subsidies,” 
NMPF’s letter to Trump continued.

NMPF asked Trump to “main-
tain the full range of dairy lines 
included on the list your Admin-
istration published this month of 
WTO-authorized Airbus subsidy 
retaliatory tariffs. “If EU countries 
do not want to pay those WTO-
authorized retaliatory tariffs, they 
should spend less time complain-
ing in Washington and more time 
in Brussels — urging changes to 
reform the EU’s trade-violating 
policies that unfairly penalize US 
companies while giving European 
ones an unfair leg-up over Amer-
ican-made products,” the letter 
concluded.
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Depooling In Sept.
(Continued from p. 1)

month. In general, if the market-
wide utilization value of all milk in 
the pool, on a per hundredweight 
basis, is greater than the market-
wide utilization value of the pro-
ducer’s components priced at Class 
III component values, dairy farm-
ers receive a positive PPD.

A negative PPD occurs when 
the value of the priced producer 
components in the pool exceeds 
the total value generated by all 
classes of milk. This is possible 
since all producer components are 
priced at the Class III components 
values, but pooled milk is utilized 

compared to 6.3 percent in Sep-
tember 2018 and 48.6 percent in 
September 2017.

A total of 1.425 billion pounds 
of milk was pooled on the Mideast 
order in September, compared to 
1.46 billion pounds in September 
2018 and 1.6 billion pounds in 
September 2017. 

The Mideast order’s Class III 
volume in September was 350.8 
million pounds, down from 381 
million pounds in September 2018 
and 543 million pounds in Sep-
tember 2017. The order’s Septem-
ber Class III utilization percentage 
was 24.6 percent, down from 26 
percent in September 2018 and 
33.6 percent in September 2017.

A total of 623 million pounds 
of milk was pooled on the Pacific 
Northwest order in September, 
up from 610.7 million pounds in 
September 2018 but down from 
717 million pounds in September 
2017.

The Pacific Northwest order’s 
Class III volume in September was 
180 million pounds, up from 179 
million pounds in September 2018 
but down from 301 million pounds 
in September 2017. The Pacific 
Northwest’s September Class III 
utilization percentage was 28.9 
percent, down from 29.3 percent 
in 2018 and 42 percent in Septem-
ber 2017.

highest Class I utilization percent-
age in the order’s history.

Also on the order in Septem-
ber, 155.4 million pounds of milk 
was pooled in Class II, the largest 
Class II volume in the order’s his-
tory, and the Class II utilization 
percentage was 8.8 percent, the 
highest Class II utilization percent-
age in the order’s history.

Other Negative PPDs, Depooling
In September, five additional fed-
eral orders had negative PPDs, 
including the Upper Midwest (neg-
ative eight cents), the Southwest 
(negative 10 cents), the Central 
(negative 60 cents), the Mideast 
(negative 31 cents) and the Pacific 
Northwest (negative 88 cents).

Just one of the seven orders 
that pays dairy producers a PPD 
had a positive PPD in September: 
the Northeast order, where the 
September PPD was a positive 47 
cents per hundred.

The impact of those negative 
PPDs varied from order to order. 
On the Upper Midwest order in 
September, the total volume of 
milk pooled, 2.284 billion pounds,  
was the lowest since September of 
2018’s 2.157 billion pounds. The 
PPD was a negative seven cents 
per hundred that month.

In September of 2017, when 
the PPD was a positive 18 cents 
per hundred, just under 3.2 billion 
pounds of milk was pooled on the 
Upper Midwest order.

The volume of milk pooled in 
Class III on the Upper Midwest 
order in September totaled 1.774 
billion pounds, the lowest Class 
III volume since September 2018’s 
1.666 billion pounds, and the Class 
III utilization in September was 
77.7 percent, the lowest Class III 
utilization percentage since Sep-
tember 2018’s 77.3 percent.

Meanwhile, a total of 1.04 bil-
lion pounds of milk was pooled 
on the Central federal order in 
September, down slightly from 
September 2018’s volume of 1.07 
billion pounds but down substan-
tially from September 2017’s 1.4 
billion pounds. 

The Central order’s Septem-
ber Class III volume was 259.3 
million pounds, down from 321 
million pounds in 2018 and 702 
million pounds in 2017; and the 
order’s September Class III utili-
zation percentage was 25 percent, 
down from 2018’s 29.9 percent and 
2017’s 49.5 percent.

A total of 783.5 million pounds 
of milk was pooled on the South-
west order in September, up from 
755.9 million pounds in Septem-
ber of 2018 but down from 1.2 bil-
lion pounds in September of 2017.

Just 12.1 million pounds of milk 
was pooled in Class III on the 
Southwest order in September, 
compared to 47 million pounds in 
September 2018 and 580 million 
pounds in September 2017. The 
order’s September Class III utiliza-
tion percentage was 1.6 percent, 

in all four classes, each with its 
own separately derived value.

Specifically, negative PPDs can 
happen when large increases occur 
in National Dairy Products Sales 
Report (NDPSR) survey prices 
from one month to the next, 
resulting in the Class III price 
exceeding, or being in a close 
relationship to, the Class I price, 
USDA noted. Negative PPDs can 
also occur in markets with a large 
Class IV use when the Class IV 
price is significantly lower than the 
Class III price.

On the California order in Sep-
tember, the Class I price was $19.95 
per hundred, while the Class III 
price was $18.31 per hundred and 
the Class IV price was $16.35 per 
hundred. The statistical uniform 
price was $17.37 per hundred.

For the third straight month, 
more than 1 billion pounds of 
milk was pooled in Class IV on 
the California order in September. 
Specifically, a total of 1.05 billion 
pounds of milk was pooled in Class 
IV last month, and the Class IV 
utilization percentage was 59.2 
percent. That was the third con-
secutive month in which the Cali-
fornia order’s Class IV utilization 
percentage was above 50 percent.

Also on the California fed-
eral order in September, a total 
of 455.7 million pounds of milk 
was pooled in Class I, the largest 
volume since May’s 470.3 million 
pounds, and the Class I utilization 
percentage was 25.8 percent, the 
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PA Milk Marketing 
Board Makes Claim 
Against Trickling 
Springs Creamery 
Milk Dealer Bond
Harrisburg, PA—The Penn-
sylvania Milk Marketing Board 
(PMMB) issued an order making 
a claim against Trickling Springs 
Creamery’s milk dealer bond.

The Pennsylvania Milk Produc-
ers’ Security Act requires that milk 
dealers provide security equal to 
one month’s purchases from Penn-
sylvania dairy producers. The secu-
rity is used to pay producers when 
they are not paid by their dealer.

Trickling Springs Creamery, 
based in Chambersburg, PA, noti-
fied its producers on Sept. 26, that 
it would cease operations and no 
longer purchase milk effective 
Sept. 27, the PMMB noted. At the 
same time, Trickling Springs noti-
fied the PMMB that it would not 
be able to pay producers for milk 
received during September 2019.

PMMB auditors are still in the 
process of determining the amounts 
owed to producers. The dairy farm-
ers affected by Trickling Springs’ 
closure have all found other mar-
kets, according to the PMMB.
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Rising Cheese Trade
(Continued from p. 1)

cheese markets have encouraged 
exports, where margins have been 
comparable; and there has been 
the allure of better export stream 
returns versus competing dairy 
commodities.

Trade Agreements Have Helped
A number of beneficial trade 
agreements have been concluded 
in recent years, reducing tariffs 
and improving access for cheese 
exporters against domestic manu-
facturers via more competitive 
imported cheese and expanding 
demand, the report said.

Against this backdrop, there 
will be a reshaping of trade flows as 
full implementation of tariff reduc-
tions under existing deals and new 
trade agreements evolves, impact-
ing export competitiveness in the 
coming years.

Most cheese-exporting regions 
have had trade wins in recent years, 
the report noted. Oceania export-
ers have been the frontrunners in 
gaining a competitive advantage 
in cheese markets in Asia, but the 
EU and United States are now 
catching up and will potentially 
close the gap further in the com-
ing years.

Cheese trade expanded by an 
average of 1.1 percent annually 
between 2013 and 2018 and has 
surpassed 2.5 million metric tons 
(5.5 billion pounds), the report 
said. Looking ahead, underpinning 
the growing trade are an increas-
ing cheese demand in emerging 
markets, combined with limited 
domestic cheese production, lead-
ing to long-term cheese deficits.

At the core of the expanding 
cheese trade opportunities are the 
fundamentals tailwinds, the report 
said:

 Low per capita cheese con-
sumption rates, growing popula-
tions, westernization of diets, and 
a growing preference for full-fat 
dairy are providing a platform for 
growing demand.
 The long-term trend towards 

more out-of-home meal con-
sumption underpins the broader 
foodservice sector, namely pizza, 
sandwich, and burger consump-
tion.
 There is momentum in 

demand for pizza, cheese, and 
Mozzarella from the rapid global 
expansion by full-service quick ser-
vice restaurant (QSR) operators.
 Market access for cheese trade 

to export destinations is improving 
as trade agreements come into full 
force.
 Rabobank sees maturing 

growth, and low margins, in under-
lying cheese categories in home 
markets, particularly in the retail 
channel.
 In some instances, maturing 

processed cheese consumption in 
domestic retail markets (as con-
sumer preferences shift to natural) 
frees up cheese (Cheddar) volumes 
for export.

Looking forward, Rabobank 
forecasts a spread in the rate of 
import growth across key regions. 
Asia will be the cornerstone of 
growth in global cheese trade. 
Competition to win in these mar-
kets “will be fierce.”

The Northern Asian markets 
of Japan and South Korea remain 
integral to the global cheese bal-
ance, the report noted. Japan is still 
the world’s largest cheese importer 
and the rate of growth has acceler-
ated more recently.

China will remain an engine of 
growth for cheese exporters, the 
report predicted. However, there 
are elevated trade risks which 
cheese exporters will need to 

navigate. Based on Rabobank’s 
forecasts, Greater China’s annual 
cheese import volumes will surpass 
200,000 metric tons (441 million 
pounds) in 2024.

Capacity Expansion, More M&A
Global markets are exiting a cycle 
of heavy investment. Over the past 
five years (from 2015 to mid-2019), 
global cheese markets witnessed a 
cycle of heavy cheese investments 
globally. 

Based on a global scan of 
announced investments, in excess 
of US$3.0 billion has been invested 
in new cheese capacity across the 
key cheese export regions at new 
sites or existing plants, which will 
come online in the coming years, 
the report said.

When combined globally, over 1 
million metric tons of new produc-
tion capacity has come on stream 
across more than 35 individual 
sites. This capacity growth ‘has 
been necessary, but we are enter-
ing a period with potential excess 
capacity that will take time to fill 
with required milk volumes,” the 
report said.

The past few years have seen 
lots of global dairy merger and 
acquisition activity, the report 
noted. Between 2017 and mid-
2019, there have been in excess of 
320 dairy transaction. The cheese 
category “has been a key driver.”

Partnership and M&A in the 
cheese category has been promi-
nent through this period. Accord-
ing to Rabobank, there were 
75 cheese-specific transactions 
between 2017 and mid-2019, as 
cheese companies look for global 
scale, supply chain efficiencies, 
and expanded capabilities. 

Broadly speaking, the key driv-
ers and strategic rationale for 
acquisitions include: investing in 
export-manufacturing capability 

and regional supply chain capacity; 
expanding into new geographies; 
building brand portfolios across 
retail and foodservice; cheese cat-
egory diversification (e.g., expand-
ing into specialty cheese); and 
accessing co-products (e.g., whey 
streams).

Risks and Headwinds
It will not all be smooth sailing 
for cheese exporters moving for-
ward, the report said. There are 
a number of risks and headwinds 
which have the ability to disrupt 
the global cheese market and pres-
ent an integration and execution 
risk for cheese companies. These 
risks should abate over time, but it 
does warrant a more conservative 
investment approach for now.

These heightened risks include 
broad macroeconomic headwinds, 
with a slowing global economy, 
and a sluggish recovery, which 
could negatively impact consumer 
spending and lead to moderating 
demand growth.

The Chinese economy is not 
growing as fast as it used to, and 
risks are rising, the report said. 
Meanwhile, there are warning 
signs of a United States recession 
and, more broadly, a weaker global 
economy.

There is also the risk of an 
expanded and prolonged US-
China trade war. 

Then there are the potential 
impacts of a broader shift in US 
trade policy and conflict with 
other trading partners. And a trade 
war between the US and EU has 
been brewing as a result of a WTO 
settlement on aircraft industry sub-
sidies.

Oceania exporters are not 
immune to the heightened trade 
risks, the report noted. Some 
dairy exporters have seen disrup-
tions to the Chinese market, and 
while cheese trade has not been 
impacted yet, there are lingering 
trade tension risks many exporters 
will be mindful of.

Finally, there is the fallout of 
the spread of African swine fever 
(ASF) and the impact on the 
broader whey complex, which 
remains integral to the profitabil-
ity of cheese stream returns. Rabo-
bank forecasts that ASF will have a 
big impact on the Chinese animal 
feed sector.

There is a “compelling growth 
opportunity” for cheese companies 
in the medium term, the report 
said. Much of the growth will come 
from outside the home markets. 
The right strategy and business 
model will enable cheese compa-
nies to maximize growth opportu-
nities. 

Still, moving forward, a more 
conservative approach in cheese 
manufacturing capacity is war-
ranted, the report said. In the long 
term, the fundamentals remain 
sound and further investment in 
cheesemaking capacity will be 
required.
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Consortium For Common Food Names 
Granted Observer Status By WIPO
EU To Join Geneva Act 
Of Lisbon Agreement, A 
Treaty For Protecting GIs
Geneva, Switzerland—The 
United Nation’s World Intellectual 
Property Organization (WIPO) has 
granted observer status to the Con-
sortium for Common Food Names 
(CCFN), which CCFN said is an 
important step forward in its abil-
ity to ensure balanced dialogue in 
the development of fair geographi-
cal indication (GI) policies that 
safeguard common names side-by-
side with GI protections.

The action took place at 
WIPO’s 59th Series of Meetings of 
the Assemblies, which concluded 
last week in Geneva.

“As the lead multilateral orga-
nization examining GI policies, 
WIPO plays a key role in foster-
ing a broad dialogue on the ways 
GI guidelines must respect the 
inherent rights of food producers 
to use generic names,” said Jaime 
Castaneda, CCFN’s executive 
director. “CCFN has already been 
active in WIPO for years; we look 
forward to continuing productive 
discussions that consider food and 
beverage producers and consumers 
in all areas of the globe.”

WIPO Observers can attend 
pertinent meetings of the WIPO 
assemblies, committees and work-
ing groups. One of the most 
contentious issues currently in 
discussion regarding GI policies, 
CCFN noted, is the structure and 
process surrounding the Geneva 
Act of the Lisbon Agreement, 
which may have significant impact 
on how GIs are vetted and regis-
tered in multiple countries.

CCFN believes it is possible to 
find common ground on GI poli-
cies, but only if the rights of com-
mon name users are respected by 
countries and international orga-
nizations. To uphold that goal, 
GI registration processes must be 
objective, free of political pres-
sure to restrict commerce, and 
provide due process to ensure that 
GI applications do not impair the 
continued use of generic names 
and terms.

“GI applications for genuinely 
unique regional specialties deserve 
protection and should be regis-
tered; GI applications that would 
infringe on others’ rights to use 
widely used terms should right-
fully be rejected,” Castaneda said. 
“This is what CCFN will continue 
to fight for.”

The Consortium for Common 
Food Names is an independent, 
international non-profit alliance 
whose goal is to work with leaders 
in agriculture, trade and intellec-
tual property rights to foster the 
adoption of high standards and 
model geographical indication 

guidelines around the world. For 
more information, visit www.com-
monfoodnames.com.

WIPO is the global forum for 
intellectual property services, pol-
icy, information and cooperation. 
WIPO is a self-funding agency 
of the United Nations, with 192 
member states. WIPO’s mission is 
to lead the development of a bal-
anced and effective international 
intellectual property system that 
enables innovation and creativity 
for the benefit of all.

In other GI-related develop-
ments, following a positive vote 
in the European Parliament ple-
nary session, the European Coun-
cil expressed its support last week 

to allow the European Union to 
join the Geneva Act of the Lisbon 
Agreement.

“This is a step forward to bet-
ter protect our geographical indi-
cations at a multilateral level,” 
commented EU Agriculture Com-
missioner Phil Hogan. 

The European Council adopted 
a legal package setting the  basis 
for the EU’s accession, as well as 
the rules on how the European 
Union will operate as a member of 
the Geneva Act.

Thanks to the Geneva Act, 
which modernized the 1958 Lis-
bon Agreement for the Protec-
tion of Appellations of Origin and 
their International Registration, 
international organizations such 
as the EU are now allowed to join, 
according to the European Com-
mission. It currently is composed 

of 28 members, including seven 
EU countries.

Being a member of the Geneva 
Act allows members to secure 
protection for appellations of 
origins through a single registra-
tion. This means that, once the 
EU officially becomes a member, 
all EU geographical indications 
can in principle get rapid, high-
level and indefinite protection 
in other members of the Geneva 
Act, the European Commission 
explained.

Following last week’s adoption 
by the European Council which 
concludes the legislative process, 
the two acts will be published in 
the EU’s Official Journal and enter 
into force 20 days after publica-
tion. 

Three months later, the EU will 
officially join the Geneva Act.
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The US Dairy Export Council 
(USDEC) has elected Texas dairy 
farmer LARRY HANCOCK as its 
new chairman, succeeding PAUL 
ROVEY, who is retiring after 
seven years as USDEC chairman 
and 11 years as vice chairman. 
While Hancock will assume the 
position of chairman, Rovey has 
been given the honorary title of 
chairman emeritus. Hancock runs 
a 4,200-cow dairy farm in Mule-
shoe, TX, and has served the dairy 
industry in a variety of leader-
ship roles, including treasurer of 
Dairy Management Inc. (DMI). 
He was also a board member of 
the United Dairy Industry Asso-
ciation (UDIA), Dairy Farmers of 
America (DFA), and Dairy Max.

ERICA SHEWARD has joined 
the Global Food Safety Initia-
tive (GFSI) at its headquarters in 
Paris. Sheward will serve as direc-
tor, responsible for helping set and 
manage GFSI’s agenda, overseeing 
collaborations with global organi-
zations, and steering Technical 
Working Groups. She will work 
to promote GFSI’s objectives – 
harmonization of food safety 
standards, building food safety 
capability in the supply chain, and 
forming additional public-private 
partnerships. Sheward brings over 
20 years of food safety experience 
to her new role, most recently 
serving as a senior executive at 
Leatherhead Food Research, part 
of Science Group. 

HAROLD FRIEDLY, JR. has been 
appointed market administrator 
for the Southeast and Florida 
Federal Milk Marketing Orders, 
effective Oct. 7, 2019. Friedly will 
succeed SHAWN BOOCKOFF,

PERSONNEL who has been serving as the act-
ing market administrator for these 
two orders since May 2018. 

Armando Ferrari, 87, died Friday, 
Oct. 4, 2019 in Milwaukee, WI. 
Ferrari was a cheese maker at the 
Park Cheese Company of Fond du 
Lac, WI, for 44 years.

Joseph Tregoning, 78, died 
Thursday, Oct. 10, 2019 in Madi-
son. Formerly of Shullsburg, WI, 
Tregoning served 23 years as a 
Wisconsin state representative. 
He was deputy secretary of agri-
culture with the WDATCP under 
former Gov. Tommy Thompson. 

Robert Bush, a former leader of 
Schreiber Foods, Inc., passed away 
on Oct. 10. He was 93 years old.
Bob Bush was the son of Merlin 
Bush, one of the co-founders of 
Schreiber Foods, and dedicated 
his entire career to the cheese 
industry. He joined the company 
in 1946, and over the years served 
as president and CEO, chair-
man of the board and chairman 
emeritus. Bush held a total of 17 
patents, and is credited with revo-
lutionizing the industry with his 
technology that gave the world 
individually wrapped processed 
cheese slices. 
Bush received a number of awards 
and recognitions for his accom-
plishments in the cheese industry, 
including the National Cheese 
Institute’s Laureate Award in 
2014, as well as an Honorary 
Recognition Award from the Uni-
versity of Wisconsin-Madison’s 
College of Agricultural and Life 
Sciences. Bob’s younger brother, 
Dick Bush, passed away on Aug. 
27, 2019

For more information, visit www.nelsonjameson.com

DEATHS

Kucker Retains NCCIA Grading 
Crown; Sankarlal, Keller Runners-up

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

Choose QualiTru aseptic 
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dependable product testing.

Contact us for all your sampling needs!
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Neil Kucker, retired from Ecolab, took the honor of top cheese grader during the annual 
cheese grading contest at the North Central Cheese Industries Association’s annual meet-
ing held earlier this month. The top five finishers included Kucker, Vaishnavi Sankarlal, 
Midwest Dairy Association; Alexandra Keller, AMPI Portage; Bill Graves, National Dairy 
Council; and Tom Brown, ISG. The winners more closely matched the grading of official 
chief grader Tim Czmowski of Agropur.  In the above photo (left to right) are Czmowski, 
Sankarlal, Kucker, Keller, and Craig Linz of Tetra Pak, sponsor of the annual cheese grad-
ing contest.

CMAB Announces 
Nine Finalists For 
Milk Accelerator 
Startup Contest
Tracy, CA—Milk-based beverages 
for active kids and ready-to-drink 
lattes with collagen are among the 
nine finalists announced recently 
in the California Milk Advisory 
Board’s (CMAB) Real California 
Milk Accelerator dairy startup 
competition.

The competition aims to inspire 
innovation and investment in 
fluid milk products, packaging and 
capacity within California by con-
necting manufacturers, producers, 
investors, and ideas for high-qual-
ity, sustainable dairy beverages.

The nine innovators will receive 
up to $25,000 of support each to 
develop protocepts while receiving 
mentorship from marketing, pack-
aging, and distribution experts, 
including a business development 
trip the week of October 14 to tour 
California dairy farms and produc-
tion facilities and meet with indus-
try leaders to help facilitate their 
new ventures.

The final competition will take 
place live on Thursday, Novem-
ber 7, in the San Francisco Bay 
Aea, culminating in a grand prize 

winner who will receive up to 
$250,000 worth of additional sup-
port to deliver their new product 
to market.

Finalists include: Bears Nutri-
tion Daily Nutritional Milk Bev-
erage for Active Kids; WheyUp 
Protein Dairy Beverage with 12 
Live and Active Probiotic Cultures 
and Whey Protein; Good Citizens 
Ready to Drink Latte with Colla-
gen; Thai Star Brewing Co. Thai 
Star Iced Tea; Nutraberry Upcy-
cled High Fiber Polyphenol Milk 
Protein Beverage; NAICHA Milk 
Tea w/ Probiotics and Vitamins; 
ALLPUR FIZZA Sparkling Dairy 
Nutrient Refresher; Cheese Yogurt 
Fermented Dairy Beverage; Stuyt 
Dairy Dairy-Based Dessert Bever-
age.

“The number and quality of 
entries received is a testament 
to the vibrancy of the beverage 
category and proves the desire of 
product developers to tap into the 
unique natural goodness of milk to 
meet consumer cravings for bever-
ages that are not only healthy but 
taste great,” said John Talbot, the 
CMAB’s CEO.

VentureFuel, Inc., an innova-
tion consultancy, is working with 
CMAB to find, identify and men-
tor the best emerging starups from 
its global network of investors, 
founders and academics.
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FDA Issues Updated Manufactured  
Food Regulatory Program Sandards
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
this week issued revised food safety 
standards for state regulatory pro-
grams that oversee food facilities 
that manufacture, process, pack, or 
hold foods.

These regulatory program stan-
dards, known as the Manufactured 
Food Regulatory Program Stan-
dards (MFRPS), were first issued 
by FDA in 2007 and are updated 
every three years.

The 2019 changes include 
updates to defined terms, new 
appendices and job aides, as well 
as updates to the current standards.

FDA established a committee 
comprised of officials from FDA 
and state agencies responsible for 
regulating and inspecting food 
facilities to develop and update 
the MRFPS as a set of quality stan-
dards for manufactured food regu-
latory programs.

The Food Safety Modernization 
Act (FSMA) mandates that FDA 
establish an Integrated Food Safety 
System (IFSS), which requires 
partnerships between federal, 
state, local, and tribal agencies to 
collaborate and leverage resources 
to ensure the protection of public 
health.

The MFRPS is a critical com-
ponent in establishing FDA’s IFSS. 
The goal of the MFRPS is to imple-
ment a nationally integrated, risk-
based food safety system focused 
on protecting the public health.

The regulatory program stan-
dards are comprised of 10 standards 
that establish requirements for the 
critical elements of a regulatory 
program designed to protect the 
public from foodborne illness and 
injury. These elements include:

Regulatory Foundation: This 
standard describes the elements of 
the regulatory foundation used by 
a state program to regulate food 
plants. The state program evalu-
ates the scope of its legal authority 
and regulatory provisions to ensure 
the protection of manufactured 
food within its jurisdiction.

Training Program: This stan-
dard defines the essential elements 
of a training program for inspectors. 
The state program uses a written 
training plan that promotes devel-
opment and demonstrates that all 
inspectors who will conduct manu-
factured food inspections complete 
course curriculums, field training, 
and continuing education to ade-
quately perform their work.

Inspection Program: This stan-
dard describes the elements of an 
effective inspection program for 
manufactured food establishments. 
The state program has a manu-
factured food inspection system, 
which provides the foundation for 
inspecting food firms to determine 
compliance with the laws admin-

istered by federal, state, and local 
governments.

Inspection Audit Program:
This standard describes the Qual-
ity Assurance Program (QAP) and 
auditing procedures necessary for 
a state program to evaluate the 
effectiveness and accuracy of the 
inspection program, inspection 
records, and sampling records; 
and identify best practices used to 
achieve quality inspections and 
sample collections.

Food-related Illness, Outbreak 
and Hazards Response: This stan-
dard describes the food emergency 
response functions and related 
activities necessary to investigate 
food-related incidents to stop, con-
trol and prevent hazards that are 
likely to result in a foodborne ill-
ness, injury or outbreak.

Compliance and Enforcement 
Program: This standard describes 
the state agency’s strategies, proce-
dures, and actions to enforce the 
laws and regulations to achieve 
compliance and to evaluate the 
effectiveness of its compliance and 
enforcement program.

Industry and Community 
Relations: This standard describes 
the elements of industry and com-
munity outreach activities or out-
reach activity events developed 
and accomplished by the state 
program.

Program Resources: This 
standard describes the elements 
for assessing the resources (staff, 
equipment, and funding) needed 
to support a manufactured food 
regulatory program.

Program Assessment: This 
standard describes the process a 
state program uses to assess and 
demonstrate its conformance with 
each of the program standards.

Laboratory Support: This stan-
dard describes the elements of lab-
oratory support for a manufactured 
food regulatory program.

FDA will use the program 
standards as a tool to continu-
ously improve manufactured food 
contracts and promote the devel-
opment of a high-quality state 
manufactured food regulatory 
program which includes a pro-
cess for continuous improvement 
based upon quality management 
systems. 

The program standards will assist 
both FDA and the states in fulfill-
ing their regulatory obligations. 
States will be expected to develop 
and implement improvement plans 
to demonstrate that they are mov-
ing toward full implementation 
and to participate in FDA audits 
to determine conformance level. 
States are encouraged to build sus-
tainable systems including sustain-
ability strategies and plans that 
will result in the standards being 
kept in conformance.

Berner Launches 
Retort Beverage Line 
For Production Of 
RTD Coffee, Lattes
Chicago—Berner Food & Bever-
age, Inc., a supplier of shelf-stable, 
dairy-based food and beverage 
products, recently announced that 
it has launched a new retort bever-
age line focused on the production 
of ready-to-drink (RTD) coffee 
and latte beverages.

The new investment more than 
doubles Berner’s existing beverage 
capacity. 

The company believes it is 
the fastest, most technologically 
advanced retort beverage line in 
the industry with the broadest set 
of manufacturing capabilities. 

The additional capacity is 
expected to serve new and exist-
ing customers.

“We are thrilled to announce 
the launch of our newest retort 
beverage line. Over the last sev-
eral years, Berner has experienced 
very strong demand from the RTD 
coffee category, fueled by large 
CPG companies, emerging bever-

age brands, and private label retail-
ers,” said Kurt Seagrist, Berner’s 
CEO. “We are excited to further 
strengthen our partnerships with 
our customers by delivering signifi-
cantly expanded beverage capacity 
and expertise.”

The new beverage line instal-
lation comes approximately two 
years after Berner completed its 
facility expansion, which tripled 
the company’s manufacturing 
space. 

Berner also recently expanded 
its distribution operations, bring-
ing its total operating footprint to 
over 1 million square feet, to ser-
vice growing demand.

“Our significant investments in 
the business illustrate our contin-
ued commitment to serve and part-
ner with our blue-chip customer 
base,” Seagrist said. “We strive to 
be innovation leaders with the  
highest degree of service, techno-
logical expertise, and R&D capa-
bilities.”

Berner began in 1943 when 
Arnold Kneubuehl started mak-
ing locally sourced natural Swiss 
cheese.

For more information, visit 
www.bernerfoods.com.
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Nov. 4-6: NMPF, NDB, UDIA 
Joint Annual Meeting, Hyatt 
Regency Hotel New Orleans, 
New Orleans, LA. Visit www.
nmpf.org for more details.

•
Nov. 5-7: Global Cheese Tech-
nology Forum, Peppermill 
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTech-
nologyForum for more infor-
mation.

•
Nov. 5-8: Dairy Practices Coun-
cil 50th Annual Conference, Hol-
iday Inn by the Bay, Portland, 
ME. Visit www.dairypc.org for 
complete event details.

•
Nov. 17-19: PLMA Private Label 
Trade Show, McCormick Place, 
Chicago, IL. For more informa-
tion, visit www.plma.com.

•
Jan. 19-21: Winter Fancy Food 
Show, Moscone Center, San 
Francisco, CA. For details, visit 
www.specialtyfood.com.

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

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

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

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

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

•
July 22-25: ACS Cheese Confer-
ence & Competition, Portland, 
OR. Registration and more 
information will soon be avail-
able online at www.cheeseso-
ciety.org.

PLANNING GUIDE

Food & Beverage 
Wisconsin Meeting Is 
Nov. 6 In Milwaukee
Milwaukee, WI—The sixth 
annual meeting of Food and Bev-
erage Wisconsin (FaB) will take 
place here Wednesday, Nov. 6 at 
Feeding America Eastern Wiscon-
sin headquarters.

The meeting will begin at 3:45 
p.m. and will feature Arthur Ircink, 
creator and executive producer 
of Wisconsin Foodie, a two-time 

Emmy award-winning PBS series. 
Ircink is also the editor and owner 
of Edible Milwaukee, and owner of 
Tower Radio Productions.

He is also currently working on 
two feature documentaries – one 
of which is about the American 
Cheese movement.

This year’s FaBfive Awards will 
be presented at 6 p.m., followed 
by a reception with appetizers and 
cash bar.

FaB was created to tighten Wis-
consin’s food and beverage indus-
try sector and to heighten industry 

leadership, global awareness, and 
capacity for sustainable growth and 
industry innovation. 

The organization focuses on 
food safety compliance, interna-
tional opportunities, talent attrac-
tion, scaling businesses, and supply 
chain maximization.

Cost to attend the meeting is 
$75 for FaB members and $125 for 
non-members. Group discounts are 
also available. 

For more details or to register 
online, visit www.fabwisconsin.
com/upcoming-events.

Central Ontario Cheesemaker Meeting To  
Be Oct. 31; Will Look At Product Traceability
Belleville, Ontario—The impor-
tance of dairy product trace-
ability will be highlighted at the 
annual convention of the Central 
Ontario Cheesemakers Associa-
tion (COCA) here Thursday, Oct. 
31 at the Ramada Hotel.

Check-in begins at 11 a.m., 
followed by lunch and official 
welcome from COCA president 
Wayne Breau.

Food safety expert and author 
Judith Kirkness will lead a presen-
tation on what’s new in technology 
and the traceability of food prod-
ucts across the supply chain. 

This will be of interest at a time 
when food product recalls happen 
on a regular basis, and retailers like 
WalMart are starting to mandate 
block chain use for their suppliers, 
COCA reported.

Kirkness will have copies of 
her book, The Traceability Factor: 
Increase Profits Through Tracking,  
available for purchase.

The afternoon will also feature a 
hands-on presentation by Quebec’s 
Cheese Expertise Center (CEFQ) 
on how cheese is evaluated. 

Winners of the British Empire 
Cheese Competition will be hon-
ored at a special awards ceremony, 
followed by the Winner’s Circle 
Hospitality & Cheese Auction 
beginning at 5 p.m.

Cost to attend the event is $65 
CAD, and includes lunch, open 
bar and hospitality suite. Seating 
is limited, and pre-registration is 
required. Complete event informa-
tion, registration forms and cheese 
contest rules and deadlines are all 
available online at www.cocma.ca.

Guelph University Ice Cream Short Course
Scheduled For Dec. 2-6; Registration Open
Guelph, Ontario—Online reg-
istration is open for the annual 
Guelph University Ice Cream 
Technology Course here, with lim-
ited spots available.

The five-day course will take 
place here December 2-6 on cam-
pus, and provides students with 
knowledge of the ingredients, pro-
cessing and quality features of ice 
cream.

Sessions examine the technical 
aspects of ice cream manufactur-
ing, with an emphasis on quality of 
the finished product. Lectures are 
complemented with lab sessions 
and demonstrations.

The course is designed for small- 
to large-scale manufacturers, sup-
pliers and retailers. It’s also suitable 
for those interested in starting 
their own ice cream manufactur-

ing business, and those involved in 
production, quality assurance, and 
research and development.

Topics of discussion include 
milk production and composition; 
mix processing; ice cream novelty 
manufacture; mix ingredients – fat 
and serum solids, sugars, stabiliz-
ers and emulsifiers; and mix for-
mulations for standard and special 
products.

Instructors will highlight ice 
cream defects and grading; dairy 
microbiology and food safety; and 
mix calculations. 

Students will also learn about 
ice cream flavors, including 
vanilla, chocolate, fruit, nuts and 
inclusions.

Cost to attend is $1,895 per stu-
dent. For registration information, 
visit www.uoguelph. ca/foodscience.

Online Registration 
Open For Winter 
Fancy Food Show 
San Francisco, CA—Registration 
is open for the Winter Fancy Food 
Show here Jan. 19-21, 2020 at the 
Moscone Center.

The three-day show will feature 
over 80,000 specialty food prod-
ucts, including thousands of just-
released items, from roughly 1,400 
exhibitors. 

The event will also include 
educational sessions, networking 
events, demonstrations and show-
cases. 

On Saturday, attendees will 
have the chance to participate in 
the show’s Maker Space – classes 
designed for current and prospec-
tive producers and suppliers of spe-
cialty food highlighting topics like 
scaling up a business, selling to new 
channels, navigating e-commerce, 
working with incubators, and more.

A session on Sunday will map 
out a common-sense plan for com-
panies that are relatively new, 
planning to enter, or exploring the 
specialty food market. 

Attendees will learn how to 
evaluate a product’s potential on 
key success factors, understand 
pricing, execute a low cost market 
test, analyze results, expand with 
minimum risk, and develop a fact 
based business plan.

Another session on co-packing 
will look at what to have ready 
before aligning with a co-packer, 
how to determine whether a com-
pany is ready for a co-packer, and 
where to find the right one. 

A session on how to navigate 
the e-commerce channel has also 
been scheduled. Visit www.special-
tyfood.com for more show details.
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1. Equipment for Sale

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

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

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

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

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

1. Equipment for Sale

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

SEPARATOR NEEDS - Before you buy 

a separator, give Great Lakes a call. 

TOP QUALITY, reconditioned machines 

at the lowest prices. Call  Dave Lam-

bert, Great Lakes Separators at  (920) 

863-3306; drlambert@dialez.net for 

more information.

2. Equipment Wanted

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

3. Real Estate

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

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

4. Products, Services

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

6. Promotion & Placement

PROMOTE  YOURSELF - By contact-

ing Tom Sloan & Associates. Job 

enhancement thru results oriented pro-

fessionals. We place cheese makers, 

production, technical, maintenance, engi-

neering  and sales management  people. 

Contact Dairy Specialist David Sloan, 

Tom Sloan or Terri Sherman. TOM 

SLOAN & ASSOCIATES, INC., PO Box 

50, Watertown, WI 53094. Phone: (920) 

261-8890 or FAX: (920) 261-6357; or by 

email: tsloan@tsloan.com.

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

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

10. Cheese & Dairy Products

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

13. Testing Services

14. Walls & Ceiling

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

15. Warehousing

FREEZER SPACE available at our 
warehouse facilities in Wisconsin and 
Utah. We have expanded and have 
freezer and cooler space available. 
Please contact Bob at MARTIN 
WAREHOUSING at 608-435-2029 or 
email at bobs@martinmilk.com.

Gaskets 

New CNC Gasket Cutting  
Custom Sizes 

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

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

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

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

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

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

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

COME TO THE EXPERTS
WHEN YOU'RE TALKING 
SEPARATORS & CLARIFIERS
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Call Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.
P: (920) 863-3306 •  F: (920) 863-6485  

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

 Oct. 12 Oct. 5 Sept. 28 Sept. 21
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.0327 2.0941• 2.0888 1.9984 
Sales Volume  Pounds
US 12,270,353 12,472,595• 11,367,942 11,309,476

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

Weighted Price  Dollars/Pound  
US 1.8438 1.8796• 1.9605 2.9204 
Adjusted to 38% Moisture  
US 1.7486 1.7822• 1.8623• 1.8246 
Sales Volume  Pounds
US 10,158,193 11,264,955• 9,628,868 11,840,491 
Weighted Moisture Content Percent
US 34.62 34.61• 34.73 34.74

Butter

Weighted Price  Dollars/Pound
US 2.1588 2.1910• 2.1785• 2.2643 
Sales Volume                                        Pounds
US 2,300,511 2,963,504• 4,408,260• 2,010,130

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3553 0.3546• 0.3729 0.3681
Sales Volume
US 7,466,399 6,625,903• 6,709,930• 5,984,569•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.0953 1.0676• 1.0563• 1.0511•
Sales Volume  Pounds
US 16,128,381 23,716,633• 23,107,259• 21,363,064• 
     

October 16, 2019—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Block over Barrel Spread: Cents Difference
January 2, 2018 – October 17, 2019
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
10-11 October 19 18.64 16.37 33.700 109.125 214.975 1.9660
10-14 October 19 18.59 16.37 33.600 109.500 215.000 1.9610
10-15 October 19 18.60 16.37 33.625 109.500 215.550 1.9590
10-16 October 19 18.62 16.45 33.750 109.500 215.200 1.9610
10-17 October 19 18.60 16.45 33.750 109.450 215.950 1.9600

10-11 November 19 18.71 16.54 32.950 113.625 212.750 1.9800
10-14 November 19 18.62 16.73 32.450 114.575 212.900 1.9740
10-15 November 19 18.68 16.82 33.025 115.025 213.800 1.9710
10-16 November 19 18.68 16.78 33.750 114.800 213.800 1.9680
10-17 November 19 18.56 16.81 33.675 115.525 213.800 1.9570

10-11 December 19 17.88 16.56 33.050 115.000 210.000 1.8920
10-14 December 19 17.95 16.67 33.000 115.800 209.500 1.8960
10-15 December 19 18.04 16.80 34.250 116.500 210.800 1.8980
10-16 December 19 18.06 16.79 34.500 116.025 210.000 1.9010
10-17 December 19 18.02 16.81 34.500 117.000 211.550 1.8990

10-11 January 20 17.10 16.76 34.000 116.350 211.100 1.8040
10-14 January 20 17.15 16.83 34.000 116.800 209.600 1.8110
10-15 January 20 17.24 16.83 35.000 117.600 210.500 1.8130
10-16 January 20 17.28 16.90 35.200 117.250 212.300 1.8100
10-17 January 20 17.28 16.90 35.000 118.250 213.400 1.8190

10-11 February 20 16.74 16.93 34.000 117.750 213.550 1.7650
10-14 February 20 16.79 16.93 34.000 118.000 212.400 1.7700
10-15 February 20 16.89 16.97 35.000 118.650 213.000 1.7670
10-16 February 20 16.92 16.98 35.125 118.000 214.075 1.7700
10-17 February 20 16.88 17.00 35.000 116.000 217.175 1.7700

10-11 March 20 16.69 17.18 34.250 118.250 217.550 1.7550
10-14 March 20 16.75 17.18 34.275 119.000 216.900 1.7590
10-15 March 20 16.79 17.23 35.075 119.325 216.900 1.7610
10-16 March 20 16.79 17.23 35.425 119.125 217.250 1.7610
10-17 March 20 16.81 17.29 35.150 119.150 219.275 1.7590

10-11 April 20 16.77 17.30 34.750 119.800 219.600 1.7620
10-14 April 20 16.83 17.32 35.000 119.875 219.000 1.7680
10-15 April 20 16.88 17.41 36.000 120.725 219.000 1.7680
10-16 April 20 16.94 17.44 36.000 120.050 219.025 1.7680
10-17 April 20 16.91 17.29 36.000 120.225 222.000 1.7680

10-11 May 20 16.95 17.44 35.000 119.125 222.000 1.7760
10-14 May 20 16.96 17.46 35.500 119.700 220.775 1.7790
10-15 May 20 16.99 17.50 36.000 120.875 221.025 1.7760
10-16 May 20 16.98 17.60 36.000 120.650 221.025 1.7760
10-17 May 20 17.04 17.44 36.200 120.725 224.325 1.7760

10-11 June 20 17.09 17.53 35.400 119.425 223.525 1.7870
10-14 June 20 17.09 17.53 35.750 120.450 222.025 1.7910
10-15 June 20 17.09 17.61 36.250 121.075 223.000 1.7860
10-16 June 20 17.11 17.61 36.250 121.350 223.000 1.7860
10-17 June 20 17.10 17.60 36.325 121.550 224.250 1.7840

10-11 July 20 17.28 17.60 36.500 120.000 225.000 1.7980
10-14 July 20 17.28 17.60 36.500 120.475 223.750 1.8000
10-15 July 20 17.29 17.77 37.475 121.600 224.250 1.7960
10-16 July 20 17.30 17.77 37.475 121.600 224.250 1.7960
10-17 July 20 17.26 17.69 37.300 121.700 224.250 1.7960

10-11 August 20 17.40 17.67 36.525 120.250 226.825 1.8050
10-14 August 20 17.40 17.67 36.525 120.500 225.475 1.8060
10-15 August 20 17.40 17.84 38.375 121.800 225.025 1.8000
10-16 August 20 17.40 17.84 38.375 121.800 225.025 1.7990
10-17 August 20 17.40 17.62 38.375 122.000 225.025 1.8010

Interest - Oct. 17 21,367 7,330 2,355 7,858 8,244 18,261
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - OCTOBER 16
WEST: Western butter contacts describe 
a market currently aflutter. Normally, during 
this time of year, butter makers and but-
ter buyers operate under the idée fixe, to 
make and purchase enough butter to cover 
Q4 holiday needs. However, industry con-
tacts suggest many end users have their Q4 
needs covered to the point of being comfort-
able. Buyers have seemed content to hold 
back on the holiday purchase fervor. There 
is plenty of butter and cream available. 
Inventories, while getting drawn down along 
seasonal patterns, are thought to be heavy. 
Some customers suggest that adequate 
butter availability should rebound to lower 
butter prices, or at least, lower bulk butter 
overages. Bulk butter overages now cover a 
wide range. In contrast, as butter prices on 
the CME have eased back, a few end users 
see it as an opportunity to lay on coverage 
for the first half of 2020. 

CENTRAL: Demand is generally steady 
among regional producers. There are some 
ordering upticks due to the upcoming fall/win-
ter holidays. With Thanksgiving falling in the 

waning days of November, butter contacts 
expect more time for shopping and, there-
fore, better retail push prior to the holiday. 
With the increase in fall sales, inventories 
are being pared down slightly, but are in bal-
ance. Cream is as available as it has been in 
recent weeks, both regionally and in the West. 
Cream suppliers report getting a few more 
calls from Class II and III producers. They 
say there could be a seasonal shortage in the 
next few weeks. Butter production is steady.

NORTHEAST: With milk output increases 
and reductions in butterfat used for ice 
cream, a cream supply spurt in the East is 
set to prompt an upward shift in churning 
rates for most butter plants in the region. 
Cream multiples range 1.27–1.33. Notably, 
as production picks up, butter manufacturers 
prefer to supply orders from existing inven-
tory rather than be stuck with uncommitted 
stocks. Production runs center on 80 percent 
butter, with a few scheduled 82 percent and 
kosher butter runs. Spot market buyers/sell-
ers noted multiple transactions last week, 
which occurred on a low butter price. 

NATIONAL - OCT. 11: Cheese demand reports range from adequate to positive. End 
users say they are not eager to take on extra loads as market prices near or broach the $2 
mark. Curd producers relay continued strength, at unexpected levels. Cheese inventories are 
available, but not burdensome. Eastern contacts suggest stocks have grown in recent weeks 
with very active production. Production is also busy in the West. Midwestern milk prices/avail-
ability have kept some producers at lower production levels, but most are using internally 
sourced milk and say production is steady. Cheese market tones are resolutely bullish.

NORTHEAST- OCT. 16:  Cheese production has been steady to strong and inventories 
have increased in recent weeks. Currently, there are enough milk loads for Class III intakes. 
Mozzarella interest is healthy, and customers’ contracts are stable for the remainder of 2019. 
Cheddar cheese market conditions are also showing strength, as barrel prices are fairly 
close to block prices. On the CME, both block and barrel Cheddar cheese prices are in the 
$2.0250 and higher price range currently. Some buyers are willing to purchase at the higher 
prices, yet many market participants are analyzing recent price fluctuations.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.5175 - $2.8050 Process 5-lb sliced: $2.0800 - $2.5600
Muenster:  $2.5050 - $2.8550 Swiss Cuts 10-14 lbs: $3.4075 - $3.7300

MIDWEST AREA - OCT. 16: Midwestern cheese producers, for the past two weeks, 
have pointed to $2-plus cheese prices as a catalyst for sliding sales. Market prices for both 
barrels and blocks are over $2 and within a tight range of one another for the first time since 
barrels slipped down into the $1.60s as recently as September 30, when the price gap was 
hovering around $.25. Cheese production is ongoing at steady rates. Milk flowing down into 
the Southeast has kept spot milk at a premium, typically around $1 over, for the past two 
weeks. Cheese makers continue to use nonfat dry milk stores to standardize/fortify during 
production. Regionally, cheese  inventories are balanced to tighter.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.4325 - $2.8575 Cheddar 40# Block: $2.1550 - $2.5550
Monterey Jack 10#: $2.4075 - $2.6125 Mozzarella 5-6#: $2.2325 - $3.1775
 Muenster 5#  $2.4325 - $2.8575 Process 5# Loaf: $2.0100 - $2.3700
Grade A Swiss 6-9#:  $2.9225 - $3.0400 Blue 5# Loaf: $2.7000 - $3.7700
 
WEST - OCT. 16: In the West, the cheese market is volatile. Prices have been going 
through some ups and downs in the past weeks and customers are a bit resistant to cur-
rent price trends. Most purchasers are drawing from their inventories and buying based on 
short-term needs. However, that is enough to keep processors’ inventories under control. 
Although domestic sales are good, the food sector demand is a bit down. Higher prices are 
also affecting international requests. On a positive note, under the recent US-Japan trade 
deal that might take effect by Jan. 1, 2020, the US will see the elimination of Japan’s tariffs 
on cheese, its largest dairy product exported to Japan. 

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.3925 - $2.5925
Cheddar 40# Block: $2.1450 - $2.6350 Monterey Jack 10#: $2.3800 - $2.6550
Process 5# Loaf:  $2.0275 - $2.2825 Swiss 6-9# Cuts: $3.0050 - $3.4350
 
FOREIGN -TYPE CHEESE - OCT. 16: Milk production in Germany, France and the 
UK has increased for the past three consecutive weeks, helping in maintaining a steady to 
increasing cheese output in the EU. Meanwhile, in Germany, the cheese market conditions 
remain strong, with inventories being mainly used to satisfy contractual requests. Japan 
and the U.S. have recently discussed an interim trade agreement that could result in the 
elimination of tariffs on US cheese exports to Japan. Japan was one of the biggest import-
ers of European cheese in the first half of 2019 and if the trade agreement is concluded, the 
dynamic of the international cheese market could be impacted.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.5775 - 4.0650
Gorgonzola:    $3.6900 - 5.7400 $3.0850 - 3.8025
Parmesan (Italy):  0 $3.9650 - 6.0550
Romano (Cows Milk):  0 $3.7675 - 5.9225
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.4450 - 3.7675
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - OCTOBER 17
NDM - CENTRAL: Low/medium heat 
NDM prices continued their march higher 
this week. Spot milk prices continue to 
remain at overages week in, week out. 
More cheese makers are using NDM for 
fortification and standardization. Mexican 
demand is also contributing to the recent 
push. NDM drying is somewhat limited due 
to the lack of milk and condensed skim 
available regionally. Additionally, buttermilk 
drying is reportedly more active in recent 
weeks. High heat NDM prices increased 
on both sides of the range, as well, on bus-
ier trading. Producers are trying to add as 
much high heat NDM drying to the list as 
possible, amid the current demand surge.

NDM - WEST: The regional NDM market 
status continues to strengthen as the imme-
diate needs for milk protein are steadily 
improving within the food manufacturing 
industry, particularly from Class III and the 
bakery sector. As reported by some mar-
ket stakeholders, the accessibility of NDM 
inventories is limited in  the cash market, as 
they are highly committed through Q4/Q1 
contracts. Several NDM customers want to 
settle Q1 2020 contracts as soon as pos-
sible in anticipation of prices going higher 

during the first quarter of 2020. In contrast, 
a few buyers are adopting a wait and see 
approach, expecting a drop in NDM prices 
during the fourth quarter. Low/medium heat 
NDM production is active in most process-
ing plants as large volumes of condensed 
skim continue clearing into dryers.

NDM - EAST: Low/medium heat NDM 
prices are higher on all sides of the range 
and mostly series as the market continues 
to strengthen. Some market participants 
relay current spot prices are adequate for 
this time of year. A few NDM manufacturing 
plants are not operating at capacity, due to 
drying time running around milk availability. 
Eastern supplies are fairly able to cover 
most buyers’ needs at this time.

LACTOSE:  Lactose continues to move 
well through contracts, but spot sale activ-
ity is slow. Some manufacturers say their 
inventories are committed through the end 
of the year, while others suggest stocks are 
building. Although well behind 2018 sales 
because of trade issues, a few processors 
report they are ahead of their Q4 sales fore-
cast to China. Buyers appear eager to get 
purchases made before the end of the year.

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

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

10/14/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  50,738 81,173
10/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  42,613 82,484
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8,125 -1,311
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19 -2

ORGANIC DAIRY - RETAIL OVERVIEW 

After being the most advertised dairy item in the US for the last five weeks, conventional ice 
cream in 48- to 64-ounce containers took the third place this week, selling at $3.10. Conven-
tional and organic dairy ads declined respectively by 12 percent and 50 percent compared to 
the previous week. 

Conventional cheese ad numbers decreased 6 percent. The average price for conventional 
8-ounce shred cheese is $2.33, down 7 cents from last week. Organic 8-ounce shred cheese’s 
average price is $2.96, creating an organic premium of $0.63. Conventional 8-ounce shred 
cheese was the most advertised dairy product this week.

Conventional yogurt ad numbers decreased 7 percent. Organic yogurt ads decreased 45 
percent. The average price for conventional yogurt in 4- to 6-ounce containers is $0.48, down 
1 cent from last week. The average price for organic yogurt in 4- to 6-ounce containers, $.80, 
resulting in a $.32 organic price premium. Conventional yogurt in 32-ounce containers had the 
highest percentage increase in ads numbers this week. The national average price for conven-
tional milk half-gallons is $2.72, compared to $3.88 for organic milk half-gallons.

National Weighted Retail Avg Price:  
Cheese 8 oz block: $3.50
Cheese 8 oz shred: $2.96
Cheese 1 lb shred: $2.99
Yogurt 4-6 oz: $0.80
Yogurt 32 oz: $3.08

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $3.50
Milk ½ gallon: $3.88
Milk gallon: $6.99
Milk UHT 8 oz: $1.00
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 18
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW

3.33 3.35 3.36 2.99 2.93 3.60 3.23 

2.21 2.41 2.21 2.25 2.03 1.65 NA 

4.67 3.39 4.99 3.99 NA NA NA

4.99 NA NA 4.99 4.99 5.00 NA

2.33 2.23 2.39 2.27 2.34 1.95 2.68

4.00 2.99 4.99 3.26 2.99 4.99 3.99

1.95 2.12 1.94 1.26 NA 2.50 NA

1.96 2.24 1.75 2.14 2.21 1.67 1.73

2.54 3.99 NA 2.50 NA 2.03 NA

3.72 NA 3.50 4.99 NA NA 1.99 

3.10 2.89 3.17 3.11 3.76 2.89 3.33

2.72 3.62 NA NA NA NA NA 

2.38 NA NA 1.99 2.99 2.03 1.99 

1.72 1.86 1.87 1.23 1.60 1.77 1.67 

.98 .95 1.00 .95 .84 1.03 .95 

3.98 4.51 3.34 4.17 3.50 NA NA

.48 .60 .44 .46 .45 .49 .40

2.50 2.66 2.59 NA 2.50 1.99 2.13

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - OCTOBER 14 - 18, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.0250 $2.0725 $2.1100 $1.1675 $0.2975
October 14 (+¼) (-2¾) (+1½) (+¼) (-½)

TUESDAY $2.0250 $2.0550 $2.1200 $1.1675 $0.3075
October 15 (NC) (-1¾) (+1) (NC) (+1)

WEDNESDAY $2.0200 $2.0400 $2.1425 $1.1675 $0.3050
October 16 (-½) (-1½) (+2¼) (NC) (-¼)

THURSDAY $2.0000 $2.0025 $2.1450 $1.1700 $0.2925
October 17 (-2) (-3¾) (+¼) (+¼) (-1¼)

FRIDAY $2.0000 $1.9675 $2.1150 $1.1700 $0.2850
October 18 (NC) (-3½) (-3) (NC) (-¾)

Week’s AVG $2.0140 $2.0275 $2.1265 $1.1685 $0.2975
Change (+0.0910) (-0.0335) (+0.0385) (+0.0105) (-0.0120)

Last Week’s $1.9230 $2.0610 $2.0880 $1.1580 $0.3095
AVG

2018 AVG $1.2990 $1.5675 $2.2710 $0.8705 $0.5715
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - OCTOBER 14 - 18, 2019

Cheese Comment:Five cars of blocks were sold Monday, the last at $2.0725, which 
set the price. Four cars of blocks were sold Tuesday, the last at $2.0550, which set 
the price. On Wednesday, 1 car of blocks was sold at $2.0400, which lowered the 
price. Two cars of blocks were sold Thursday, the last at $2.0025, which set the price. 
Three cars of blocks were sold Friday, the last at $1.9675, which set the price. The 
barrel price increased Monday on a sale at $2.0250, declined Wednesday on a sale 
at $2.0200, and fell Thursday on an uncovered offer at $2.0000. A total of 57 cars of 
barrels have been traded thus far at the CME this month.

Butter Comment: The price rose Monday on a sale at $2.1100, increased Tuesday 
on a sale at $2.1200, rose Wednesday on a sale at $2.1425, increased Thursday 
on a sale at $2.1450, then fell Friday on an unfilled bid at $2.1150 (folllowing a sale 
at $2.1100).

NDM Comment: The price increased Monday on a sale at $1.1675, and rose Thurs-
day on the sale of 8 cars at $1.1700.

Dry Whey Comment: The price declined Monday on a sale at 29.75 cents, increased 
Tuesday on a sale at 30.75 cents, fell Wednesday on a sale at 30.50 cents, dropped 
Thursday on a sale at 29.25 cents, and fell Friday on a sale at 28.50 cents. 168 cars 
of Dry Whey have been traded so far at the CME this month.

RELEASE DATE - OCTOBER 17, 2019

Animal Feed Whey—Central: Milk Replacer:  .2400 (NC) – .2600 (NC) 

Buttermilk Powder:
 Central & East:   1.0500 (-1) – 1.1275 (+1) West: 1.0300 (+3) – 1.1000 (+1)   
 Mostly:   1.0400 (NC) – 1.0600 (NC)

Casein: Rennet:  3.1200 (+13¾) – 3.1825 (+1¼)  Acid: $3.1250 (NC) – $3.3975(+11¼)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2500 (-2) – .3600 (-½)    Mostly: .3200 (NC) – .3400 (-½)

Dry Whey–West (Edible):
Nonhygroscopic: .2550 (-1) – .4100 (-2) Mostly: .3100 (NC) – .3800 (-1)

Dry Whey—NorthEast: .3200 (+1) – .3900 (NC) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .3900 (NC)   Mostly:  .2300 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.0875 (+3¼) – 1.1800 (+1)    Mostly: 1.1400 (+4) – 1.1600 (+2)
 High Heat:  1.2200 (+4) – 1.2700 (+2) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.0950 (+4) – 1.1900 (+2)   Mostly: 1.1400 (+4) – 1.1800 (+3)
 High Heat:  1.2200 (+2) – 1.3000 (+3)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.1100 (NC) Mostly: .8800 (NC) – 1.0300 (+1)

Whole Milk—National:       1.7500 (NC) – 1.8000 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
10 .9271 .9307 .9130 .9102 .9238 .9432 .9444 .9555 .9662 .9845 .9950 .9950
‘11 1.0233 1.0597 1.2404 1.3686 1.5043 1.5570 1.5650 1.5376 1.4900 1.4363 1.4458 1.4600
‘12 1.5239 1.5271 1.5091 1.4195 1.3010 1.1977 1.1401 1.1272 1.1862 1.2283 1.2358 1.2483
‘13 1.2606 1.2472 1.2150 1.2378 1.2786 1.3172 1.3518 1.3670 Govt Shutdown 1.6046 1.6908
‘14 1.7663 1.7799 1.7694 1.7682 1.7530 1.6612 1.6089 1.5549 1.4355 1.3358 1.2751 1.2326
‘15 1.1727 1.0970 1.0031 .9439 .9103 .8620 .7863 .6473 .5610 .5333 .5313 .5300
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
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Set-up a free test-cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)  |  info@urschel.com  |  www.urschel.com

Put Urschel 
to the Test
Your Partner in Productivity 

As a valuable service to our 
customers, Urschel offers sample 
test cutting free-of-charge. This 
may assist with R&D, help explore 
different machines to decide on 
a capital purchase, or discover 
additional cutting capabilities for 
your existing Urschel machinery. As 
your partner in productivity, Urschel 

provides expertise, so you continue 
to succeed in this everchanging, 
dynamic industry. 

Turn to Urschel to provide valuable 
resources for all of your cutting 
requirements. Customers may 
schedule a visit to attend a test 
cutting of their product, or simply 
ship samples for test cutting. 
Visitors are also welcome to 
schedule a plant tour to learn more 
about Urschel state-of-the-art 
manufacturing practices.
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For more information, visit www.urschel.com

US, China Reach 
Trade Truce; China To 
Buy Up To $50 Billion 
In US Ag Products
Washington—The United States 
and China last Friday reached a 
truce in their trade war, which 
President Trump described as “a 
very substantial phase one deal.”

The agreement is “subject to 
getting it written,” Trump said, 
which will take probably three, 
four or five weeks.

Trump called the agreement a 
“tremendous deal for the farmers”: 
a purchase of from $40 to $50 bil-
lion worth of agricultural products.

At least as important as the 
purchases, according to US Trade 
Representative (USTR) Robert 
Lighthizer, is the fact that “we’ve 
corrected” a variety of sanitary and 
phytosanitary (SPS) issues, and 
“we’ve corrected biotechnology 
issues.” So it will be “much easier 
now for American farmers to be 
able to ship to China.”

Also as part of the agreement, 
the US will delay additional tariffs 
on Chinese imports.

“While we are glad to see a 
detente in this seemingly endless 
trade war, the tangible benefits 
to American family farmers and 
ranchers are unclear,” said Roger 

Johnson, president of the National 
Farmers Union (NFU).

“There are many questions that 
still need to be answered: What will 
these agreed-to policy reforms look 
like? How will they be enforced? 
And over what time frame will 
the $50 billion of agricultural pur-
chases, an amount that is double 
our peak annual farm exports to 
China, take place?” Johnson asked.

“Regardless of the answers to 
these questions, this deal should 
not be the end of our efforts to 
address China’s transgressions,” 
Johnson added. “Their unfair and 
manipulative trade practices are 
clearly still a problem that need to 
be fixed through substantive and 
meaningful reforms.”

“We need to see  more details on 
what China is agreeing to and how 
we will be able to ensure enforce-
ment,” said US Rep. Jim Costa 
(D-CA), chairman of the House 
Agriculture livestock and foreign 
agriculture subcommittee, follow-
ing a briefing from Gregg Doud, 
chief agricultural negotiator in the 
USTR’s office.

US dairy exports to China last 
year were valued at $500.4 million, 
and China was the third-largest 
US dairy export market in value 
terms, trailing only Mexico and 
Canada, according to figures from 
USDA’s Foreign Agricultural Ser-
vice (FAS).




