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US Dairy Exports Increased 11% In
August; Dairy Imports Rose 2%
Cheese Exports Rose 17% In August, Cheese
Imports Fell 4%; Dried Whey Exports Rose 54%
Washington—US dairy exports
during August were valued at
$538.2 million, up 11 percent from
August 2019, according to figures
released Tuesday by USDA’s Foreign Agricultural Service (FAS).
That marked the 12th straight
month in which the value of US
dairy exports topped $500 million.
During that period, the value of
exports ranged from $500.7 million in September 2019 to $582.2
million in March 2020.
During the first eight months
of 2020, the value of US dairy
exports was $4.4 billion, up 14 percent from the first eight months of
2019.
US dairy imports during August
were valued at $271.5 million, up
2 percent from August 2019. The
value of US dairy imports during
the January-August 2020 period
was $2.1 billion, 1 percent higher
than the same period last year.
Leading markets for US dairy
exports, on a value basis, during
the first eight months of this year,
with comparisons to the first eight

months of last year, were: Mexico,
$946.5 million, down 4 percent;
Canada, $453.2 million, up 1 percent; China, $344.3 million, up 38
percent; Philippines, $279.6 million, up 61 percent; South Korea,
$258 million, up 10 percent; Indonesia, $246.1 million, up 80 percent; Japan, $225.6 million, up 15
percent; Vietnam, $138.5 million,
up 36 percent; Australia, $121.7
million, up 24 percent; and Malaysia, $114.6 million, up 79 percent.
Cheese exports during August
totaled 68.2 million pounds, up 17
percent from August 2019. The
value of those exports, $142.7 million, was up 21 percent.
Cheese exports during the January-August period totaled 557.3
million pounds, up 3 percent from
the same period last year. The
value of those exports, $1.1 billion,
was up 8 percent.
Leading markets for US cheese
exports during the first eight
months of 2020, on a quantity
basis, with comparisons to the
first eight months of 2019, were:

Mexico, 152 million pounds, up
14 percent; South Korea, 115.4
million pounds, up 15 percent;
Japan, 56.9 million pounds, down
3 percent; Australia, 39.5 million
pounds, up 23 percent; Chile, 15.6
million pounds, down 6 percent;
Taiwan, 14.3 million pounds, up
15 percent; Canada, 13.7 million
pounds, up 11 percent; Indonesia, 13.2 million pounds, up 29
percent; and China, 12.8 million
pounds, up 15 percent.
Nonfat dry milk exports during August totaled 151.7 million
pounds, up 35 percent from August
2019 and the fourth straight month
in which nonfat dry milk exports
topped 150 million pounds.
During the first eight months
of 2020, nonfat dry milk exports
totaled 1.22 billion pounds, up 29
percent from the first eight months
of 2019.
Dried whey exports during August totaled 46.9 million
pounds, up 54 percent from August
2019. Dried whey exports during
the January-August period totaled
302.7 million pounds, up 29 percent from a year earlier.
• See August Dairy Trade, p. 11

Federal Court Orders USDA Dairy Product Purchases In
DFA To Divest Former Fiscal Year 2020 Topped $600 Million
Dean Plants In WI, IL, Washington—USDA’s Agricul- was actually down almost 2 miltural Marketing Service (AMS) lion pounds from fiscal 2019.
MA Within 30 Days
purchased $600.1 million in dairy Fiscal 2020 cheese purchases
Rockford, IL—US District Judge
Gary S. Feinerman this week
approved a final judgment against
Dairy Farmers of America (DFA)
requiring that DFA divest three
dairy plants located in Wisconsin,
Illinois and Massachusetts within
30 days.
In early April, the US Bankruptcy Court for the Southern District of Texas approved the sale of a
substantial portion of Dean Foods
Company’s business operations,
including the sale of the assets,
rights, interests and propoerties
relating to 44 of the company’s
fluid and frozen facilities, to DFA.
That purchase, which was finalized
by May 1, 2020, included Dean’s
• See DFA Ordered, p. 4

products during fiscal year 2020,
which ended Sept. 30, 2020,
according to AMS statistics.
That figure is up more than
$100 million from fiscal 2019’s
$499.3 million and up more than
$200 million from fiscal 2018’s
$382.4 million and from fiscal
2017’s $378.1 million.
In fiscal year 2020, AMS purchased a total of 411.5 million
pounds of dairy products, up
from 390.1 million pounds in fiscal 2019, 326.6 million pounds
in fiscal 2018 and 265.8 million
pounds in fiscal 2017.
AMS dairy product purchases
are dominated by cheese on both
a volume and a value basis. In fiscal 2020, AMS purchased 206.3
million pounds of cheese, which

included 73,000,830 pounds of
Mozzarella, 87,503,340 pounds
of natural American cheese,
45,540,000 pounds of processed
cheese, and 277,200 pounds of
Kosher processed cheese.
The value of those cheese purchases was $442 million, or 73.6
percent of the total value of the
agency’s dairy product purchases
in fiscal 2020. AMS paid an average of about $2.14 per pound of
cheese that it purchased in fiscal
2020.
By comparison:
—In fiscal 2019, the AMS
purchased a total of 208.1 million pounds of cheese, including
75,965,610 pounds of Mozza-

• See USDA Dairy Buys, p. 5

Cheese Production
Dropped 2.1% In
August; Output Fell
In Top Five Cheese
Producing States
Washington—US cheese production during August totaled 1.09
billion pounds, down 2.1 percent from August 2019, USDA’s
National Agricultural Statistics
Service (NASS) reported Monday.
During the first eight months of
2020, cheese production totaled
8.74 billion pounds, up 0.4 percent from the first eight months
of 2019.
Regional cheese production
in August, with comparisons to
August 2019, was: Central, 510.7
million pounds, up 2 percent;
West, 443.5 million pounds, down
7.4 percent; and Atlantic region,
135.6 million pounds, up 1.3 percent.
August cheese production in the
states broken out by NASS, with
comparisons to August 2019, was:
Wisconsin, 277.6 million pounds,
down 1.2 percent; California, 193
million pounds, down 9.2 percent; Idaho, 81.4 million pounds,
down 7.9 percent; New Mexico,
78.8 million pounds, down 12.9
percent; New York, 69.7 million
pounds, down 1 percent; Minnesota, 61 million pounds, up 1.3
percent; Pennsylvania, 37.5 million pounds, up 6.6 percent; South
Dakota, 35.9 million pounds, up
19.1 percent; Iowa, 31.2 million
pounds, up 13.1 percent; Ohio,
21.2 million pounds, up 9.3 percent; Oregon, 18.9 million pounds,
• See Cheese Output Falls, p. 6
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Given all the types and styles of
Cheddar available these days...it’s
kind of astonishing that Cheddar
consumption has been relatively
flat for so long. It’s due for a turnaround.

Per Capita Cheese Consumption Still Growing, But...
In the highly unpredictable dairy
industry, there are a couple of
things that have been more or
less predictable in recent decades:
cheese production will increase
every year, and per capita cheese
consumption will also increase
every year.
True to form, per capita cheese
consumption did indeed set yet
another new record last year. As
reported on our front page last
week, per capita cheese consumption in 2019 reached a record high
of 38.59 pounds, up 0.34 pound
from 2018’s record.
Per capita cheese consumption
has now reached a new record
high for nine straight years, starting back in 2011, when it reached
33.25 pounds. That alone tells a
pretty impressive story: per capita
cheese consumption grew by more
than five pounds from 2011 to
2019.
To put that in a little recent
historical perspective, per capita
cheese consumption first topped 30
pounds in 2001, at 30.05 pounds.
Thus, it increased by 3.2 pounds
from 2001 to 2011, or almost two
pounds less than the increase from
2011 to 2019.
Looking at the statistics from
USDA’s Economic Research Service, as well as other factors, there
are reasons to be both pessimistic
and optimistic about per capita
cheese consumption growth in the
years ahead.
On the pessimistic side, as we
noted in our story last week, 2019’s
increase in per capita cheese consumption was the smallest rise
since 2013. In fact, it was the only
increase since 2013 that was under
half a pound.
It could be argued that per capita cheese consumption was due
for a slowdown; after all, it had
increased by just under a pound
in 2018, 1.32 pounds in 2016 and
almost a pound in 2015, in addition to more than half a pound in
2017. So maybe per capita cheese
consumption growth was simply
“catching its breath” in 2019.

Or maybe it’s due for a multiyear slowdown. The most recent
slowdown in per capita cheese
consumption occurred between
2007 and 2010, when per capita
consumption reached a record
32.94 pounds and then dropped by
more than half a pound in 2008.
It wasn’t until 2011 that 2007’s
record was broken.
Interestingly, that period
included the economic turmoil
known as the Great Recession.
Here in 2020, the cheese industry is dealing with the coronavirus
pandemic and its severe economic
fallout, including dramatic drops
in food service sales, a key component of overall cheese sales.
Notably, over the April-July
period (arguably the worst four
months of the pandemic’s economic impact), domestic commercial disappearance of cheese was
down more than 40 million pounds
from the same period in 2019,
indicating a small decline in per
capita consumption (since population was higher than in 2019).
The last time domestic disappearance of American-type cheese fell
was in 2011, while the last time
domestic disappearance of otherthan-American cheese declined
was in 2008.
One other point worth noting:
Mozzarella production dropped
4.4 percent in August and was
down 0.7 percent in the first eight
months of 2020, compared to the
same period in 2019. Mozzarella
was responsible for over half of last
year’s increase in per capita cheese
consumption, so if Mozz consumption drops in 2020, it might be difficult for other categories to make
up the difference.
At this point it’s probably safe
to conclude that an increase in per
capita cheese consumption is at
least somewhat in doubt for 2020.
On the optimistic side, for starters, it’s just kind of hard to argue
with history. Per capita cheese
consumption doesn’t increase
every year, but it increases almost
every year, meaning the odds favor

an increase this year. After all,
per capita consumption has only
declined once since 1995.
It’s also not all that difficult to
look at some specific cheese categories and see opportunities for
consumption growth. For example,
per capita Cheddar consumption
last year, at 10.09 pounds, was
down a full pound from just two
years earlier.
Frankly, per capita Cheddar
consumption hasn’t really grown
all that much this century, rising
only from 9.87 pounds in 2000
to 10.09 pounds in 2019. Given
all the types and styles of Cheddar available these days — from
mild to a decade old, in forms ranging from blocks to shreds to sticks
— it’s kind of astonishing that
Cheddar consumption has been
relatively flat for so long. It’s due
for a turnaround.
Similarly, while Mozzarella consumption has risen impressively
over the last couple of years, consumption of Italian cheeses other
than Mozz has declined for two
straight years. It seems like an
increase in per capita consumption of popular cheeses such as
Parmesan, Provolone, Asiago and
Ricotta is overdue.
One cheese category that’s
almost guaranteed to see a per
capita consumption increase this
year is Hispanic cheese. Since ERS
started tracking per capita Hispanic cheese consumption in 1996
(the same year the National Ag
Statistics Service started tracking
production), per capita consumption has never declined. It was
unchanged twice, but otherwise
has risen from 0.25 pound in 1996
and 1997 to 0.93 pound last year.
An even one pound seems plausible in 2020.
Add all of this up and the uncertainty due to the pandemic seems
to point to a possible decline in
per capita cheese consumption this
year. But we expect consumption
to come roaring back in 2021, possibly even approaching an impressive 40 pounds.
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EU Cheese Consumption Expected To
Fall In 2020, Cheese Exports To Rise
Brussels, Belgium—Cheese consumption in the European Union
(EU) continues to be negatively
impacted by food service closures
due to the coronavirus pandemic,
which could result in an overall
decline of 0.2 percent in 2020,
according to the European Commission’s latest short-term agricultural outlook report, which was
released Monday.
Global demand for EU cheeses
remains positive, with increasing
shipments to Japan, Switzerland,
South Korea and Ukraine more
than compensating for the losses
in the US market, the report said.
EU cheese exports are expected to
grow by 5 percent this year, supported by a production increase of
0.7 percent.
In 2021, adjustments in food
service and retail channels should
help EU cheese consumption grow
by 0.5 percent. Combined with rising EU exports, cheese production
should grow by 0.5 percent.
With cheese production growing, more whey is expected to be
produced in 2020 (up 3 percent)
to satisfy an increasing EU demand
for dairy proteins (up 0.9 percent)
and a recovered import demand in
China. This should lead to higher
EU exports (up 5 percent).
The overall EU milk collection
growth should be around 1.4 percent in 2020, driven by an increase
in milk yield, supported by generally favorable pasture conditions
until July as well as affordable
feed, the report said. At the same
time, the dairy herd is expected
to decline further (down 0.4 percent), which increased slaughtering in the second half of the year.
In 2021, assuming normal
weather conditions, EU milk
production could grow at a modest rate (up 0.8 percent), driven
by yield growth and further dairy
herd reduction. The pace of production remains uncertain, but the
high growth rates of 2020 would
be hard to sustain in case of a slow
demand recovery.
Competitive EU prices for butter, skim milk powder and whole
milk powder continue supporting EU exports, according to the
report. EU exports of skim milk
powder are expected to reach a
historically second highest level
(850,000 metric tons, or 1.9 billion pounds), while domestic processing should get back to 2017
levels. This will lead to a production increase of 5 percent in 2020,
followed by 3 percent growth in
2021, driven by increasing export
demand and an affordable price.
During the first half of this year,
EU exports of whole milk powder
continued to grow (up 12 percent),
mainly to Africa (up 53 percent),
while exports to the Near and Middle East, the largest EU export mar-
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kets, declined by 1 percent. Despite
rising competition from New Zealand in the coming months, competitive EU prices should allow EU
exports to remain stable, the report
said. With an expected stable EU
demand (up 0.2 percent), almost 1
percent more whole milk powder is
expected to be produced this year.
Next year, availabilities worldwide and an increasing substitution of whole milk powder by other
milk powders are likely to reduce
EU exports by 2 percent, resulting
in an output decline of 0.5 percent.
Despite a rising EU butter price,
EU butter exports are growing and
are likely to reach a record high of
320,000 tons (706 million pounds)

in 2020, the report said. Losses in
food service are likely to be compensated by retail sales, stabilizing
domestic consumption.
In 2021, further adjustments in
food service and retail channels
(e.g., more restaurants providing takeout, e-commerce) could
increase EU consumption by 0.4
percent and EU exports are likely
to remain competitive, the report
predicted. This should support production growth of 1 percent.
Consumer demand continues
supporting the production growth
of drinking milk since the beginning of the year (up around 4
percent compared to January-July
2019), the report said. The structural decline should stop, with a
1.5 percent increase this year.
Over the January-July period,
EU drinking milk exports increased

by 3 percent, mainly driven by
China (up 17 percent), the main
EU export market. This trend
should be reinforced towards the
end of the year, leading to an overall increase of fresh dairy products
exports in 2020 of 8 percent.
Cream and yogurt production
are likely to decline by 0.5 percent
this year, due to a competition for
milkfat and reduced use in domestic food service not compensated
by retail sales and growing exports.
The impact of coronavirus on
food has remained limited thanks
to the resilience of the food chain.
The pattern seems to be that of a
reinforcement of some pre-existing trends rather than a complete
overhaul, for example, an increase
in e-commerce food sales as well
as the demand for local food and
short supply chains.
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USDA Lowers Dairy
Import License Fee
To $290 Per License
For 2021 TRQ Year
Washington—USDA’s Foreign
Agricultural Service (FAS), in a
notice published in Monday’s Federal Register, announced that a fee
of $290 will be charged for the
2021 tariff-rate quota (TRQ) year
for each license issued to a person
or firm by USDA authorizing the
importation of certain dairy articles, which are subject to tariff-rate
quotas set forth in the Harmonized
Tariff Schedule (HTS) of the US.
The 2021 fee is down from the
$300 per license fee charged in
2020, 2019 and 2018.

DFA Ordered
(Continued from p. 1)

plants in DePere, WI; Harvard, IL;
and Franklin, MA.
On May 1, the US Department of Justice’s (DOJ) Antitrust
Division, along with the offices
of the Wisconsin and Massachusetts attorneys general, filed a civil
antitrust lawsuit in the US District
Court for the Northern District of
Illinois to block DFA’s proposed
acquisition of the De Pere, Harvard and Franklin plants. The
complaint stated that DFA’s acquisition of those plants “is likely to
lessen competition substantially
for fluid milk customers.”
Under the final judgment signed
Tuesday, DFA is ordered to divest
the De Pere Harvard (also known
as the Chemung plant) and Franklin plants within 30 days. The US,
in its sole discretion, may agree to
one or more extensions of this time
period not to exceed 60 days in

The dairy tariff-rate quota
import licensing regulation promulgated by USDA provides for
the issuance of licenses to import
certain dairy articles that are subject to TRQs set forth in the HTS.
Those articles may only be
entered into the US at the inquota TRQ tariff rates by or for
the account of a person or firm
to whom such licenses have been
issued and only in accordance with
the terms of the regulation.
Licenses are issued on a year
basis, and authorizes the license
holder to import a specified quantity and type of dairy article from
a specified country of origin. The
regulation provides that a fee will
be charged for each license issued
to a person or firm by the licensing
authority to defray USDA’s costs.

The total cost to USDA of
administering the licensing system
for 2021 has been estimated to be
$653,500.00, and the estimated
number of licenses expected to be
issued is 2,250.
Of the total cost, $383,500.00
represents staff and supervisory
costs directly related to administering the licensing system, and
$270,000.00 represents other miscellaneous costs.Accordingly, the
fee for each license issued to a person or firm for the 2021 calendar
year will be $290 per license.
For more information, contact:
Abdelsalam El-Farra, Import Programs, Multilateral Affairs, Trade
Policy and Geographic Affairs,
FAS, USDA, at (202) 720-9439
or by email at: abdelsalam.el-farra@
usda.gov.

total. DFA agreed to use its best
efforts to divest the plants as expeditiously as possible.
Under the final judgment, DFA
must permit prospective acquirers of some or all of the plants to
have reasonable access to make
inspections of the assets for which
they are prospective acquirers and
access to all financial, operational,
or other documents and information customarily provided as part
of a due diligence process. DFA
must also warrant to acquirer(s)
that each plant to be divested will
be fully operational and without
material defect on the date of sale.
DFA has to assign, subcontract,
or otherwise transfer all contracts,
agreements, and customer relationships (or portions of such contracts, agreements and customer
relationships, including but not
limited to relevant portions of
national contracts) related to the
plants, including all supply and
sales contracts, to acquirer(s); pro-

vided, however, that for any contracts or agreements (including but
not limited to customer contracts
and supply contracts) that require
the consent of another party to
assign, subcontract or otherwise
transfer, DFA must use best efforts
to accomplish the assignment, subcontracting, or other transfer.
At the option of each acquirer,
and subject to approval by the
US, on or before the date on
which some or all of the plants
are divested to that acquirer, DFA
must enter into a supply contract
or contracts for raw milk sufficient
to meet that acquirer’s needs, for a
period of up to three months, on
terms and conditions reasonably
related to market conditions for
the supply of raw milk.
If DFA hasn’t divested those
plants within the period specified, it must notify plaintiffs (the
United States of America, Wisconsin and Massachusetts) of that fact
in writing. Upon application of the
US, the district court will appoint
a divestiture trustee selected by the
US and approved by the court to
effect the divestitute(s) of any of
the plants that have not been sold
during the period specified in the
final judgment. After the appointment of a divestiture trustee by the
court, only the divestiture trustee
will have the right to sell the plants
that the trustee has been appointed
to sell.
Unless the US otherwise consents, the divestitures pursuant to
this final judgment must include:
the entirety of the De Pere plant
and the entirety of the Harvard
plant to a single acquirer; and
the entirety of the Franklin plant
to a single acquirer, and must be
accomplished in such a way as to
satisfy the US, after consultation
with Wisconsin and Massachusetts, that the plants can and will
be used by the relevant acquirer as
part of a viable, ongoing business
of processing and selling fluid milk
and will remedy the competitive
harm alleged in the complaint.
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from our
archives
50 YEARS AGO

Oct. 9, 1970: Syracuse, NY—
Three of the four medals for top
Cheddar at this year’s New York
State Fair went to Kraft cheese
makers for the second consecutive year. The gold medal for
Aged Cheddar went to Earl
Aldrich, Ogdensberg, and the
silver medal to Vernon Bercume,
Canton, both members of the
Canton Kraft plants staff.
Washington—Ag Secretary Clifford Hardin has been asked by
the National Milk Producers
Federation to reverse his recommended decision regarding the
economic formula for adjusting
fluid milk prices in all marketing areas. Patrick Healy, NMPF
secretary, asked for a new recommended decision based on the
record already established.

25 YEARS AGO

Oct. 6, 1995: Baraboo, WI—
Foremost Farms USA will acquire
the Morning Glory Farms region
of Associated Milk Producers,
Inc. in San Antonio, TX. Foremost and Morning Glory will
have combined milk marketings
of 6.4 billion pounds of milk
annually.
Arlington, VA—The NMPF
launched a grassroots campaign
to say “No” to total deregulation
of the dairy industry, as proposed
in legislation under serious consideration in the US House. The
Freedom to Farm Act, proposed
by House Ag Committee Chair
Pat Roberts (R-KS), incorporated US Rep. Steve Gunderson’s
(R-WI) plan to deregulate the
US dairy industry by eliminating the price support program,
among other measures.

10 YEARS AGO

Oct. 8, 2010: Minneapolis,
MN—US District Judge John
Tunheim has denied a motion
by DFA for summary judgement
of a case involving the alleged
manipulation of prices for cheese
and Class III milk futures. Plaintiffs in the case are commodities trader Mark Anderson, and
Killer Whale Holdings, LLC.
DFA is the defendant.
Washington—A new study of
government-run supply control
programs prepared for IDFA concludes, among other things, that
market price volatility is unlikely
to be reduced through a supply
control program.
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FDA To Hold Three
Public Meetings
On Proposed Food
Traceability Rule
Silver Spring, MD—The US
Food and Drug Administration (FDA) announced this
week that it will conduct three
virtual public meetings on its
recent proposal to require additional traceability records for
certain foods.
Last month, FDA published
a proposed rule that would
establish additional traceability recordkeeping requirements
for persons that manufacture,
process, pack, or hold foods the
agency has designated for inclusion on its “Food Traceability
List.”
FDA’s tentative list includes
cheeses, other than hard
cheeses, which includes all soft
ripened or semi-soft cheeses,
and fresh soft cheeses that are
made with pasteurized or unpasteurized milk (for details, see
FDA Proposes More Traceability Records On Certain Cheeses,
on p. 1 of our Sept. 25, 2020
issue by scanning the QR Code
found on page 2).
Comments on the proposed
rule are being accepted until
Jan. 21 and may be filed at
www.regulations.gov; the docket
number is FDA-2014-N-0053.
The public meetings will be
held on Friday, Nov. 6, from
8:30 a.m. to 3:30 p.m. Eastern
time; Wednesday, Nov. 18, from
9:30 a.m. to 4:30 p.m. Eastern
time; and on Wednesday, Dec.
2, from 11:30 a.m. to 6:30 p.m.
Eastern time.
The purpose of the public
meetings is to provide information and facilitate comment
so that stakeholders can better evaluate and provide input
on the proposed rule. FDA is
inviting interested parties to
provide information and offer
comments related to the proposed rule.
During the public meetings,
FDA will present information
on the various sections of the
proposed rule, including general
provisions; traceability program
records; records of growing,
receiving, transforming, creating, and shipping food; special requirements for certain
persons and foods; procedures
for modified requirements and
exemptions; waivers; records
maintenance and availability;
and updating the food traceability list.
During the meetings, stakeholder panels will provide discussion of the various issues.
For more information about
the meetings or the proposed
rule, visit www.fda.gov/food.
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USDA Dairy Buys
(Continued from p. 1)

rella, 73,443,480 pounds of natural American cheese, 58,330,800
pounds of processed cheese and
396,000 pounds of Kosher processed cheese. The value of those
cheese purchases was $402.3 million, or about 80.6 percent of the
total value of the agency’s dairy
product purchases in fiscal 2019.
—In fiscal 2018, AMS purchased 182.5 million pounds of
cheese, including 70,662,400
pounds of natural American
cheese, 69,772,082 pounds of Mozzarella, 41,778,000 pounds of processed cheese, and 316,800 pounds
of Kosher processed cheese. The
value of those purchases was $317.4
million, or about 83 percent of the
total value of the agency’s dairy
product purchases in fiscal 2018.
—In fiscal 2017, AMS purchased 188.6 million pounds of
cheese, including 76,363,161
pounds of Mozzarella, 71,253,600
pounds of natural American
cheese, 40708,800 pounds of processed cheese and 316,800 pounds
of Kosher processed cheese. Those
purchases were valued at $343.1
million, or 90.7 percent of USDA’s
fiscal 2017 dairy purchases.
Less Milk, More Butter Purchased
Also in fiscal 2020, AMS purchased 20,351,520 pounds of butter, up from 1,723,140 pounds in
2019 and just 326,160 pounds in
fiscal 2018. The value of those butter purchases was $46.1 million,
up from $5.7 million in fiscal 2019
and $949,763 in fiscal 2018.
AMS purchased 116,649,990
pounds of fluid milk during fiscal 2020, down from 120,871,993
pounds in fiscal 2019 but up from
62,981,834 pounds in fiscal 2018,
the first year in which AMS purchased fluid milk products.
The value of the fiscal 2020 fluid
milk purchases was $43,663,591,
up from $42,636,660 in fiscal 2019.
Additional AMS dairy product
purchases in fiscal 2020 included:
 1,404,798 pounds of high
protein yogurt, with a value of
$1,739,399. In 2019, AMS purchased 1,590,222 pounds with a
value of $1,911,727.
 50,655,761 pounds of UHT
milk, with a value of $20,526,560.
In fiscal 2019, AMS purchased
47,850,512 pounds of UHT milk,
with a value of $19,609,923.
 15,185,664 pounds of instant
nonfat dry milk, with a value of
$45,427,555. In fiscal 2019, AMS
purchased 9,255,168 pounds of
instant nonfat dry milk, with a
value of $26,590,856.
 929,475 pounds of evaporated skim milk, with a value of
$716,302. In 2019, AMS purchased 669,222 pounds, with a
value of $478,918.
AMS buys dairy products for a
variety of programs, including the

National School Lunch Program,
Child and Adult Care Feeding Programs, Summer Food Service Program, Nutrition Services Incentive
Program, and Food Distribution
Program on Indian Reservations.
AMS also purchases dairy
products under several different
authorities and laws. For example,
the agency purchases dairy products under the authority of Section
32 of the Act of August 24, 1935,
with the purpose of encouraging
the continued domestic consumption of these products by diverting
them from the normal channels of
trade and commerce.
AMS has been buying various
dairy products as part of USDA’s
trade mitigation efforts. And in
recent months, AMS has been
purchasing products under initiatives related to pandemic relief.
Process Cheese Purchase Awards
Meanwhile, AMS on Thursday
announced the awarding of contracts for a total of 48,510,000
pounds of process cheese for delivery during calendar year 2021.
Contracts were awarded as follows; the purchase price for each
delivery period is the accepted differential price per pound indicated
plus the applicable previous week’s
average of the CME cash market
price for 500-pound barrels:

Associated Milk Producers,
Inc.: 950,400 pounds of regular
process cheese, 6/5-pound loaves,
at a differential price of 28.50 to
32.50 cents per pound.
Bongards’ Creameries: 831,600
pounds of process cheese, 6/5pound loaves, at a differential
price of 27.14 to 30.04 cents per
pound; 831,600 pounds of Kosher
white process cheese, 6/5-pound
sliced loaves, at a differential price
of $1.7800 per pound; 8,751,600
pounds of American cheese blend,
6/5-pound generic sliced loaves, at
a differential price of negative 19.0
to negative 10.20 cents per pound;
9,702,000 pounds of generic process, 6/5-pound sliced loaves, at a
differential price of 9.69 to 18.99
cents per pound; 752,400 pounds
of American cheese skim blend,
6/5-pound sliced loaves, at a differential price of 2.50 to 7.30 cents
per pound; and 24,789,600 pounds
of American skim blend, 12/2pound loaves, at a differential price
of 13.01 to 20.02 cents per pound.
Great Lakes Cheese: 396,000
pounds of process cheese, 6/5pound loaves, at a differential price
of 26.50 to 32.50 cents per pound;
and 1,504,800 pounds of reguluar
process cheese, 6/5-pound loaves,
at a differential price of 22.0 to
33.0 cents per pound.

It’s not a logo.
It’s our name.

As an Employee Owned Company, APT is willing to take the
time, resources and effort to make sure each employee is fully
trained on multiple fronts to contribute to the overall success of
the company. This demonstrates how APT truly cares about our
customers, because each person is personally invested in doing
the best job they can on each project.

.

ADVANCED PROCESS TECHNOLOGIES, INC.
Engineering | Fabrication | Controls | Installation
www.APT-INC.com | An Employee Owned Company
For more information, visit www.APT-Inc.com
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Cheese Output Falls
(Continued from p. 1)

up 9.8 percent; Vermont, 12.5
million pounds, down 0.3 percent;
Illinois, 5.7 million pounds, down
15.9 percent; and New Jersey, 4.7
million pounds, up 5 percent.
American-type cheese production during August totaled 446
million pounds, down 1.3 percent
from August 2019. During the
January-August period, Americantype cheese output totaled 3.53
billion pounds, up 1.4 percent from
the same period in 2019.
August production of American-type cheese, with comparisons
to August 2019, was: Wisconsin,
84.8 million pounds, up 7.2 percent; Idaho, 55 million pounds,
down 11.9 percent; Minnesota,
52.2 million pounds, up 4.5 percent; California, 48.4 million
pounds, down 4.9 percent; Iowa,
18.9 million pounds, up 7.8 percent; Oregon, 18.8 million pounds,
up 9.8 percent; and New York, 11.3
million pounds, down 3.8 percent.
Cheddar output during August
totaled 322.9 million pounds, up
0.5 percent from August 2019.
Cheddar output during the first
eight months of 2020 totaled 2.54
billion pounds, up 1.6 percent from
the first eight months of 2019.
Production of other Americantype cheeses during August totaled
123.2 million pounds, down 5.8
percent from August 2019.
Italian And Other Cheeses
August production of Italiantype cheese totaled 448.5 million pounds, down 3.9 percent
from August 2019. Italian cheese
production during the first eight
months of 2020 totaled 3.73 billion
pounds, down 0.7 percent from the
first eight months of 2019.
August production of Italian
cheese was: Wisconsin, 132.4 million pounds, down 6.6 percent;
Cheese Production
2019 vs. 2020
1,000 pounds

2020

California, 124 million pounds,
down 12.5 percent; New York, 29.4
million pounds, down 0.7 percent;
Pennsylvania, 21.9 million pounds,
up 0.4 percent; Idaho, 21.6 million pounds, up 6.4 percent; Minnesota, 8.6 million pounds, down
13.3 percent; and New Jersey, 2.5
million pounds, up 9.8 percent.
Mozzarella production during August totaled 354.2 million
pounds, down 4.4 percent from
August 2019. Mozz output during
the January-August period totaled
2.95 billion pounds, down 0.7 percent from a year earlier.
Production of other Italian
cheese varieties during August,
with comparisons to August 2019,
was as follows: Parmesan, 32.2 million pounds, down 0.7 percent; Provolone, 30.8 million pounds, down
7.4 percent; Ricotta, 21.2 million
pounds, up 9.2 percent; Romano,
4.1 million pounds, up 2.7 percent;
and other Italian types, 6 million
pounds, down 15.4 percent.
August production of other
cheese varieties, with comparisons
to August 2019, was as follows:
Swiss cheese: 28.7 million
pounds, down 0.9 percent.
Cream and Neufchatel: 90.5
million pounds, up 6.3 percent.
Brick and Muenster: 14.2 million pounds, down 9.5 percent.
Hispanic cheese: 28.6 million
pounds, up 3.1 percent.
Blue and Gorgonzola: 8.6 million pounds, up 2.1 percent.
Feta: 9.1 million pounds, down
16.9 percent.
Gouda: 2.9 million pounds,
down 43.4 percent.
All other types of cheese: 12.7
million pounds, down 2.4 percent.
Whey Products Production
August production of dry whey,
human, totaled 78.9 million
pounds, down 5.8 percent from
August 2019. Manufacturers’
stocks of dry whey, human, at the

Butter Production
2019 vs. 2020
1,000 pounds

2019

165,000

1,000,000

75,000

155,000

975,000

70,000

145,000
J F M A M J J A S O N D

Yogurt Production
2019 vs. 2020
1,000 pounds

2020

135,000

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

1,000 gallons

1,000 pounds

2020
2019

200,000

180,000

60,000

325,000

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

40,000

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

2020
2019

1,000 pounds

11,500

43,000

11,000

42,000

10,500

41,000

10,000

40,000

9,500

39,000

9,000

38,000

8,500

37,000

8,000

36,000

7,500

35,000

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

Lactose Production
2019 vs. 2020
1,000 pounds

2020

1,000 pounds

33,000

110,000

32,000

105,000

31,000

80,000

2020
2019

115,000

85,000

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

Cottage Cheese, Cream
Production 2019 vs. 2020

2019

130,000

2020
2019

44,000

90,000

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

WPC Production - Total
2019 vs. 2020

12,000

140,000

120,000

Yogurt, Other Dairy Products
August production of yogurt, plain
and flavored, totaled 382.7 million pounds, up 1.4 percent from
August 2019. Yogurt output during the first eight months of 2020
totaled 3.02 billion pounds, up 1.8
percent from the first eight months
of 2019.
Sour cream production during August totaled 117.6 million
pounds, down 1.4 percent from
August 2019. Sour cream output
during the January-August period
totaled 943 million pounds, up 2.4
percent from a year earlier.
Cream cottage cheese production during August totaled 32
million pounds, up 1.7 percent
from August 2019. Lowfat cottage cheese output during August
totaled 27.6 million pounds, down
7.4 percent from a year earlier.
Regular ice cream production
during August totaled 69.1 million gallons, up 7.6 percent from
August 2019. Lowfat ice cream
output during August totaled 45.1
million gallons, up 7.2 percent
from August 2019.
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totaled 1.32 billion pounds, up 1.5
percent from the first eight months
of 2019.
Manufacturers’ shipments of
nonfat dry milk during August
totaled 178.1 million pounds, up
24 percent from August 2019.
Manufacturers’ stocks of NDM at
the end of August totaled 270.6
million pounds, up 0.4 percent
from a year earlier but down 13.1
percent from a month earlier.
Production of other dry milk
products during August, with comparisons to August 2019, was: skim
milk powder, 59.6 million pounds,
down 2 percent; dry whole milk,
10.1 million pounds, up 32.3 percent; milk protein concentrate,
12.8 million pounds, up 41.5 percent; and dry buttermilk, 8.4 million pounds, up 3.9 percent.
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Butter And Dry Milk Products
August butter production totaled
152.3 million pounds, up 7.8 percent from August 2019. Butter
output during the January-August
period totaled 1.43 billion pounds,
up 6.6 percent from the same
period last year.
Regional butter production during August, with comparisons to
August 2019, was: West, 83.7 million pounds, up 9.5 percent; Central, 56.5 million pounds, up 5.2
percent; and Atlantic, 12.2 million
pounds, up 8 percent.
Nonfat dry milk production
during August totaled 144.2 million pounds, up 8.8 percent from
August 2019. NDM output during the first eight months of 2020
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end of August totaled 84.5 million pounds, up 19.6 percent from
a year earlier and up 1.9 percent
from a month earlier.
Lactose production, human and
animal, during August totaled 97.2
million pounds, up 2.3 percent
from August 2019. Manufacturers’
stocks of lactose, human and animal, at the end of August totaled
107.1 million pounds, down 5.8
percent from a year earlier but up
9.1 percent from a month earlier.
Whey protein concentrate production, human, during August
totaled 39.2 million pounds, down
1.7 percent from August 2019.
Manufacturers’ stocks of WPC,
human and animal, at the end
of August totaled 67.2 million
pounds, 13 percent higher than a
year earlier and 0.8 percent higher
than a month earlier.
Production of whey protein isolates during August totaled 10.2
million pounds, up 8.5 percent
from August 2019. Manufacturers’
stocks of WPI at the end of August
totaled 16.5 million pounds, down
14.3 percent from a year earlier and
down 7.9 percent from a month
earlier.
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CMAB Launches Innovation Center,
Names Snackcelerator Semi-Finalists
Tracy, CA—The California Milk
Advisory Board (CMAB) last Friday announced the development
of the California Dairy Innovation
Center (CDIC), a collaborative
effort to further product-oriented
innovation and enhance productivity for California dairy.
The CDIC will feed dairy innovation efforts for the leading milkproducing state with collaborations
between California dairy producers, processors, and universities,
the CMAB explained.
“The ‘center’ is not a physical
building or organization, but rather
a cooperative effort to leverage
the tremendous brain trust of our
California colleges and universities as well as the California dairy
industry as a whole to support our
mutual goals,” said John Talbot,
the CMAB’s CEO.
The CMAB is in the recruitment process for a CDIC director
who will unite industry professionals to meet innovation goals, while
providing leadership for the California dairy industry. The director
role will also include coordinating
pre-competitive research projects,
as well as educational trainings to
meet these goals.
The CMAB on Wednesday
announced that it has doubled the
number of semi-finalists and added

over $350,000 in additional awards
to the Real California Milk Snackcelerator, its dairy product innovation competition. Inspired by the
number of quality ideas and products that integrate the flavor and
functionality of California dairy
into both sweet and savory snack
formulations, the competition has
expanded to include 16 companies
competing for over $800,000 in
awards.
VentureFuel, Inc., a corporate
innovation consultancy, is partnering with CMAB to run the program and identified and recruited
applicants from its network of
investors, founders and academics.
The competition moves to the
“Sweet & Savory 16” where semifinalists will be broken into groups.
The eight semi-finalist applicants
in the Sweet category are:
Peekaboo Ice Cream: Described
as the first and only organic ice
cream with the added nutritional
benefits of vegetables.
FitPro Heroes’ Cookies:
Lactose-free, shelf-stable protein
cookies that that offerins protein
recovery benefits from premium
milk proteins.
Moody’s Ice Cream: Moody’s
infuses ultra-premium ice cream
with functional ingredients, adaptogens and herbalist blends.

Lucha Leche: Protein-rich
yogurt drinks, in Latin-inspired
flavors, fortified with pre- and probiotics and no added sugars.
Frutero Ice Cream: Latininspired ice cream made with 100
percent fruits and butterfat. Flavors
include Mango, Guava, Passion
Fruit, Guanabana and Coconut.
Optimized Foods: Premium ice
cream novelties that leverage proprietary encapsulation technologies to deliver functionally proven
health ingredients with better taste
and greater bioavailability.
Petit Pot: The first brand to
bring traditional French desserts
to US stores is developing a chocolate dessert for snacking, made
with organic, local ingredients.
KetoBites Cheesecake Bites: A
snackable cheesecake that is high
in protein, low in sugar and carbs,
packaged in a yogurt-style cup.
The eight semi-finalist applicants in the Savory category are:
Baozza: A category, combining
the most consumed foods in Asian
and culture: Bao buns and pizza.
WheyUp Probiotic Kefir
Krisps: Chips made from creme
Kefir (Labne) with a year shelf life
maintaining the active probiotic
cultures in a cheese yogurt snack.
Point Reyes Farmstead Whey
Cool Kitchen Curd Cup: Whey
Cool Kitchen Curd Cup is
described as the first clean, mixin dairy snack with savory flavors,
high in protein.

Take control
of browning
Reduce browning by
up to 100% and achieve
predictable appearance
with Pure Appeal™
culture for mozzarella

Find out more about our innovative solutions
for mozzarella at www.chr-hansen.com
or contact your local sales representative
For more information, visit www.chr-hansen.com
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Sach Foods Organic Paneer:
Described as the world’s first flavored and artisanal paneer.
Fahris LLC: Yoghurt chips
made from California cow’s milk,
which first turns into prebioticrich yogurt and then is mixed with
crushed wheat and thyme.
Saga Ventures Crispy Cheese
Bar: A crispy cheese bar utilizing
California cheese and flavors that
is low carb and high in protein.
Yummy Industries: Cheese bits
made from a line of wood-smoked
Scamorza and Chechil cheeses.
Enrich Protein: Hispanic-style
dairy chip with enhanced dairy
proteins to support greater health.
The startups accepted into
the cohort will receive $10,000
worth of support, to develop an
edible prototype, while receiving
resources including graphic design,
lab or kitchen time and mentorship from global marketing, packaging, and distribution experts.
Semi-finalists will compete in
four virtual events on Nov. 10 and
11, followed by a final virtual public pitch event for the “Final Four”
Nov. 19. The first-place winner
will receive up to $200,000 worth
of additional support and the second-place winner $100,000 worth
of additional support to get their
new product to market. The value
of the competition prizes is over
$800,000.
For more information, visit RealCaliforniaMilk.com.

October 9, 2020

CHEESE REPORTER

PERSONNEL

Jerry Lippert

Mike Rindy

Mike Rindy Named New President Of
Nelson-Jameson; Succeeds Jerry Lippert
Marshfield, WI—Mike Rindy has
been tapped as the new president
of Nelson-Jameson, Inc. here,
effective Monday, Oct. 5.
Rindy succeeds Jerry Lippert,
who has been with the company
since 1992 and served as president
for the last 18 years. Jerry Lippert
will continue on at Nelson-Jameson as a senior advisor and board
member.
“Nelson-Jameson has been
blessed to have Jerry Lippert as
our president,” said board chairman Adam Nelson. “We would
not be in the position we are today
without his tremendous leadership,
business acumen, and unwavering
integrity.”
“We look forward to Jerry’s
ongoing involvement, helping us
continue down the successful path
he has helped chart since joining
the company nearly three decades
ago,” Nelson continued.
Rindy has worked in the dairy
and food industries for more than
34 years, starting in 1986 with a
job in his cousin’s cheese factory.
This was the first step in a lifelong passion and since then, he has
held various industry roles ranging
from technical service to executive
management.

Rindy also has decades of experience leading diverse teams to
achieve exceptional sales and
operational results while fostering
collaboration and leadership.
He completed a business certification from the University of Wisconsin-Milwaukee Lubar School of
Business, and is an active member
of the Wisconsin Dairy Products
Association (WDPA) and the
International Dairy Foods Association (IDFA).
Rindy’s dedication to the dairy
industry is fueled by the relationships he’s formed and his
experience with companies like
Nelson-Jameson, who embrace
collaboration and empower people
to do what’s right for the customer,
Nelson said.
“Mike’s extensive experience in
our industry building a highly successful team of food safety professionals, along with his tremendous
integrity and high character, make
him an ideal person for the job,”
Nelson said.
“I feel strongly that Mike has
not only the head for the position,
but also the heart, which is crucial
to continuing our success as a family-owned, golden-rule company,”
he continued.

We Have Buyers for
Your Dairy Business!
• Artisan Dairy Specialist
• Mergers & Acquisitions Advisor
• Professional, Efficient Service with Proven Results

Bob Wolter
312.576.1881
bwolter@cbs-global.com
www.cbs-global.com
319 N. Broadway
Green Bay, WI 54303
Phone 920.432.1166
Toll free 800.366.5169

Business Brokerage Specialists in Cheese & Dairy Since 1979
For more information, visit www.cbs-global.com

Emmi Group has tapped JONAS
LEU as managing director of
the company’s business division
for the Americas. Leu succeeds
MATTHIAS KUNZ, who has
been with the company since
2002 as a member of Emmi’s
Group Management. Kunz, who
has led the Americas’ business
division since 2014, will continue
as a member of extended Group
Management for certain strategic
projects until 2022. Leu, a dairy
technologist and food scientist,
has worked for Emmi since 1999
in various management roles and
is currently overseeing the merger
of Emmi subsidiaries in Chile.
Chr. Hansen has welcomed
DAVID ZILBER as its fermentation partner to create solutions
for a climate-friendly food system.
Zilber has worked for the past
five years as head of fermentation
at world-famous Noma restaurant
in Copenhagen, Denmark. Zilber
believes there lies great potential
in the 40,000 microbial strains
of Chr. Hansen. Erika Gayhart,
associate marketing manager
for food cultures and enzymes,
North America, said the news
of Zilber’s appointment is exciting. “Having such a renowned
professional joining Chr. Hansen
to find new, innovative ways to
partner with our customers and
develop solutions that meet consumers’ expectations is a delight,”
Gayhart said. “We look forward
to seeing the great things that
will come from this partnership,
given that North America is a
place that fosters the future of
foods.”

ACS Eliminates Role
Of Executive Director
Denver, CO—The American
Cheese Society (ACS) announced
it has eliminated its full-time executive director position in favor of a
new part-time “staff coordinator”
role.
Karen Lundquist has served
as ACS executive director since
April 13, succeeding Nora Weiser,
who joined ACS in 2010 and took
up the newly-created executive
director position shortly thereafter.
Former ACS employee and current volunteer Jane Bauer has been
named part-time staff coordinator.
We believe this will serve
members and staff as we manage
through this organizational transition, said ACS president Jeremy
Stephenson.
In other leadership news, two
additions were made late last
month to the 2020-2021 ACS
board of directors – Jessica Little,
co-owner of Sweet Grass Dairy,
Thomasville, GA; and Daniel
Utano, proprietor of Daniel Utano
Consulting, Bellingham, WA.
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Deville Technologies has named
two sales directors for the company’s cheese cutting systems. PAUL
KRECHEL has been promoted
to the position of Sales Director,
Deville USA & International.
Since joining Deville almost five
years ago, Krechel has repeatedly
demonstrated his natural leadership abilities and has contributed
significantly to the company’s
growth in the USA and internationally, the company said.ELIE
MECHAALANY has been promoted to sales director for the
Canada, European Union (EU)
and United Kingdom (UK) territories of Deville Technologies,
Inc. Mechaalany has been with
Deville for just under three years,
and has taken an entrepreneurial
and employee equity approach to
the business, repeatedly demonstrating his leadership abilities.
Mechaalany has also contributed
significantly to the development
and growth of Deville’s partnership with FAM industrial food
cutting solutions, gaining respect
from major accounts and clients,
the company announced.
NICK LENZI has joined Lipari
Foods as vice president of business
development, working alongside
Liparti’s category management
team to boost the company’s private label brand portfolio. Lenzi
began his grocery industry career
with VG’s Grocery, holding positions of increasing responsibility
until the chain was acquired by
SpartanNash in 2008. Lenzi most
recently served as senior vice
president of sales and marketing
for Busch’s Fresh Food Markets
based in Ann Arbor, MI.
Two board members, Cathy
Gaffney, Wegman’s Food Markets,
and Dennis D’Amico, University
of Connecticut, have transitioned
off the board following many years
of service.
The ACS also made a commitment to protect 50 percent of
its cash reserve, given that 2021
will likely remain another year of
uncertainty, especially for large
events and gatherings.
We will need to strategically
navigate whether or not to host
our conference in 2021, Stephenson said.
ACS has scheduled its 38th
annual conference July 29-31,
2021 in Des Moines, IA.
“While it was not possible to
hold our annual conference over
the past year, the board, staff and
committees are actively working
on our 2021 events and conference,” Stephenson said.
“We’re also considering alternatives and contingency plans in the
event that it’s not possible for us to
meet in 2021,” he continued.
For future details, visit www.
cheesesociety.org.
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Global Dairy Trade Price Index Rises
2.2%; Only SMP, Lactose Prices Decline
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
increased 2.2 percent from the
previous auction, held three weeks
ago.
That marked the second straight
increase in the GDT price index.
Prior to those two increases, the
GDT price index had posted four
consecutive declines.
In this week’s trading event,
which featured 190 participating
bidders and 135 winning bidders,
prices were higher for Cheddar
cheese, whole milk powder, butter,
anhydrous milkfat and buttermilk
powder and lower for skim milk
powder and lactose. An average
price wasn’t available for sweet
whey powder.
Results from this week’s GDT
auction, with comparisons to the
auction held three weeks ago, were
as follows:
Cheddar cheese: The average
winning price was $3,694 per metric ton ($1.68 per pound), up 0.4
percent. Average winning prices
were: Contract 1 (November),
$3,865 per ton, up 6.2 percent;
Contract 2 (December), $3,764
per ton, up 2.9 percent; Contract
3 (January 2021), $3,671 per ton,
down 0.5 percent; Contract 4
(February), $3,590 per ton, down
1.3 percent; Contract 5 (March),
$3,750 per ton, down 1.3 percent;
and Contract 6 (April), $3,735 per
ton, down 2.2 percent.
Skim milk powder: The average winning price was $2,865 per
ton ($1.30 per pound), down 0.9
percent. Average winning prices
were: Contract 1, $3,226 per ton,
up 6.6 percent; Contract 2, $2,808
per ton, down 1.1 percent; Contract 3, $2,860 per ton, down 2.3
percent; Contract 4, $2,877 per
ton, down 0.7 percent; and Contract 5, $2,877 per ton, down 1.5
percent.
Whole milk powder (WMP):
The average winning price was
$3,041 per ton ($1.38 per pound),
up 1.7 percent. Average winning
WMP prices were: Contract 1,
$3,121 per ton, up 2.3 percent;
Contract 2, $3,025 per ton, up 0.5
percent; Contract 3, $3,029 per
ton, up 2.2 percent; Contract 4,
$3,023 per ton, up 2.9 percent; and
Contract 5, $3,038 per ton, up 3.2
percent.
Butter: The average winning
price was $3,561 per ton ($1.61
per pound), up 8.4 percent. Average winning prices were: Contract
1, $3,700 per ton, up 11.6 percent;
Contract 2, $3,506 per ton, up 5.4
percent; Contract 3, $3,567 per
ton, up 9.6 percent; Contract 4,
$3,555 per ton, up 9 percent; and
Contract 5, $3,599 per ton, up
10.5 percent.
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Anhydrous milkfat: The average winning price was $4,131 per
ton ($1.87 per pound), up 5.4
percent. Average winning prices
were: Contract 1, $4,110 per ton,
up 3.4 percent; Contract 2, $4,125
per ton, up 5.5 percent; Contract
3, $4,130 per ton, up 6.8 percent;
Contract 4, $4,136 per ton, up 6.5
percent; and Contract 5, $4,152
per ton, up 2 percent.
Lactose: The average winning
price was $1,182 per ton (53.6
cents per pound), down 7.4 percent. That was for Contract 2.
Buttermilk powder: The average winning price was $2,569 per
ton ($1.17 per pound), up 9.1
percent. Average winning prices

were: Contract 1, $2,740 per ton;
Contract 2, $2,450 per ton, up 9.6;
Contract 3, $2,675 per ton, up 7.2
percent; Contract 4, $2,730 per
ton, up 9.2 percent; and Contract
5, $2,750 per ton, up 10.7 percent.
In other price news, the UN
Food and Agriculture Organization (FAO) reported that the FAO
Dairy Price Index averaged 102.2
points in September, up slightly
from August and up 2.5 points (2.5
percent) from September 2019.
Moderate increases in price
quotations for butter, cheese and
skim milk powder were offset by
a decline in those of whole milk
powder, resulting in a near-stable
index in September, the FAO
noted. Butter prices increased
due to high demand for near-term
deliveries and reduced processing
in Europe, while cheese quota-

tions rose slightly, reflecting a rise
in import demand, coupled with
an expanded internal demand in
Europe despite continued weakness
in food service sales. Quotations
for SMP also increased, resulting
from somewhat tight supplies in
Europe, where milk production is
seasonally declining.
By contract, WMP prices
declined in September as import
demand eased, especially from the
Middle East, amid near-peak seasonal production in Oceania.
The FAO Food Price Index
averaged 97.9 points in September, up 2 points, or 2.1 percent,
from August and 4.6 points, or 5
percent, higher than its value in
September 2019. The September
value, the highest since February,
was the fourth straight increase in
the FAO Food Price Index.

We look at cheese differently.

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

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

FS40 line with powder dispenser, tumble drum and conveyor

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

Ad – Cheese Reporter-REV.indd 1

1.866.404.4545

www.devilletechnologies.com

For more information, visit www.devilletechnologies.com

2020-02-26 4:09 PM
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ProMach
Acquires
Statco-DSI
Reduce
browning
by Process
Systems,
Industries
up Panther
to 100%
and achieve

Cincinnati, OH—ProMach their efficiencies, streamline their
recently announced that it has operations, and continue bringing
acquired Statco-DSI Process Sys- essential products to the markettems, a provider of integrated place.
“Whether it’s greenfield projsanitary processing systems and
engineering services for the dairy, ects, minor upgrades, or major
modifications we look forward
food and beverage industries.
Founded in 1982 and headquar- to bringing even more value to
tered in Huntington Beach, CA, our customers with best-in-class
Statco-DSI provides an extensive engineering services, stand-alone
portfolio of equipment, systems products, integrated systems, and
and services to provide start-to- aftermarket support,” Anderson
finish support for projects in the added.
David Statham, CEO of Statcodairy, food, beverage and other
industries, ProMach noted. Statco- DSI, along with Eric Perkins,
outacross
moretheabout
innovative
solutions
Statco-DSI’s
president,
will join
DSI has 10Find
offices
US our
ProMach
along
with
the
entire
providing for
engineering,
system
mozzarella at www.chr-hansen.com
design, project management, sales, Statco-DSI team of over 185
or contact your local sales representative
installation, training, spare parts, employees.
“Since Jim Statham founded
and service to its customer base.
“Our acquisition of Statco-DSI Statco nearly four decades ago,
significantly expands our capacity we’ve made our mark with customto partner with our North Ameri- ers in the processing industry and
can customer base in a very mean- we are excited to write the next
ingful way,” said Mark Anderson, chapter of our story as part of ProProMach president and CEO. Mach,” Perkins said. “Given our
“Statco-DSI brings ProMach fur- shared focus on the customer, Prother upstream on the production Mach felt like a natural home for
line into the processing technol- us. And with ProMach’s industry
ogy side of the business, giving us leading packaging expertise and
the ability to help customers from geographic reach, along with the
processing to packaging increase vast combined packaging and pro-

predictable appearance
with Pure Appeal™
culture for mozzarella

Reiser Opens Registration For Virtual Trade
Show Featuring Application Specialists
Canton, MA—Reiser, a leading
supplier of processing and packaging equipment solutions for the
cheese, sausage, prepared food and
other industries, has announced
that registration is open for the
Reiser 2020 Virtual Trade Show,
an online, live event to be held
Nov. 2-6, 2020.

The Reiser 2020 Virtual Trade
Show is an opportunity to spend
time with Reiser’s application specialists, each an authority in their
industry, with deep knowledge of
technology and decades of expertise to help companies improve
their products and processes, the
company explained.

cessing knowledge we each bring
to the table, I am confident this
will be a win-win for our customers
and employees alike.”
“This is a very exciting time in
the history of Statco-DSI,” David
Statham said. “By joining forces
with a respected packaging leader
like ProMach, we will be able to
accelerate our business even further and bring substantial benefits
to our customers.”
ProMach
also
recently
announced that it has acquired
Panther Industries, a provider of
automated labeling equipment.
Founded in 2000, Highlands
Ranch, CO-based Panther Industries manufactures both print and
apply labeling systems as well as
pre-printed label applicator systems.
Jim Thompson, founder and
president of Panther Industries,
will continue leading Panther as
vice president and general manager.
“I feel Panther has joined the
best team in the labeling industry,”
Thompson said. “This is an outstanding opportunity for Panther
customers to benefit from ProMach’s portfolio of solutions and
for current ProMach customers to
access more options to streamline
their labeling operations.”
The trade show also features
industry-specific webinars, 17
unique virtual booths, and a virtual
lounge to talk live with friends and
colleagues.
The Reiser 2020 Virtual Trade
Show will be live online from 9:00
a.m. to 5:00 p.m. Eastern time from
Monday, Nov. 2, through Friday,
Nov. 6.
To register for the Reiser 2020
Virtual Trade Show, visit www.reiser.com.

Supplying World Class,
All-Natural Cheese
to Food Service
Learn how our cheese solutions
can meet your exact application
and business needs.
ingredients@agropur.com

3500 Destination Drive, Appleton, WI 54915 • (800) 359-2345

For more information, visit www.agropuringredients.com

©2020 Agropur MSI LLC

Chr. Hansen Now
Offering Culture That
Helps Reduce Degree
Of Pasta Filata
Cheese Browning
Chr. Hansen is now offering a new
product that it says can help pasta
filata cheese makers produce Mozzarella-type cheeses with a tailored
level of browning, when the cheese
is baked on top of pizza.
The F-DVS® Pure Appeal™
culture is being launched on a
global scale to ensure that pasta

filata producers have the choice
they require to satisfy current and
emerging consumer trends and
create the appearance that consumers associate with a desirable
pizza experience, Chr. Hansen
explained.
“Pizzerias pride themselves on
expedient service with intent to
deliver pizza to their customers
from point-of-sale to consumption
as fast as possible. Having predictable cheese performance, and
appearance, is critical and often
times out of their control — especially ‘browning’,” said Tony Salvador, commercial development
manager, Pasta Filata, Chr. Hansen.
“One key reason is the need
to optimize pizza baking time for
faster delivery, hence increased
oven temperature, which ‘burns’
the cheese,” Salvador continued. “In addition, there is a distinct consumer trend towards
whiter looking (less burned) pizza
appeal.”
Chr. Hansen said its new F-DVS
Pure Appeal culture reduces the
degree of browning by up to 100
percent and enables pizza makers
to achieve predictable appearance
every time.
At the same time, the culture
helps protect the cheese from yeast
and mold spoilage throughout the
supply chain.
“As a natural solution, F-DVS
Pure Appeal culture meets consumer expectations for food made
with natural ingredients, and it
contributes to a stronger sustainability profile through enhanced
water and energy conservation,”
Salvador said. “Chr. Hansen continuously develops and diversifies
the pizza market opportunities.
Here our new product launch
can really make a difference and
help customers in the food service
industry improve functionality and
maintain efficiency, which is a key
competitive parameter.”
For more information, visit
www.chr-hansen.com.
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August Dairy Trade
(Continued from p. 1)

Exports of whey protein concentrate during August totaled 25 million pounds, up 12 percent from
August 2019.
WPC exports during the first
eight months of this year totaled
201 million pounds, up 15 percent
from the first eight months of last
year.
Lactose exports during August
totaled 64.3 million pounds, down
8 percent from August 2019. Lactose exports during the JanuaryAugust period totaled 577 million
pounds, 3 percent higher than a
year earlier.
Butter exports during August
totaled 3.7 million pounds, up 8
percent from August 2019. Butter exports during the first eight
months of 2020 totaled 29.1 million pounds, 5 percent higher than
during the first eight months of
2019.
August ice cream exports
totaled 12.6 million pounds, down
8 percent from August 2019. Ice
cream exports during the JanuaryAugust period totaled 101.6 million pounds, down 7 percent from
the same period last year.
Cheese Imports Decline
August cheese imports totaled 33.7
million pounds, down 4 percent
from August 2019. The value of
those imports, $115.2 million, was
down 5 percent.
Cheese imports during the first
eight months of 2020 totaled
224.7 million pounds, down 9 percent from the first eight months of
2019. The value of those imports,

Emmi Acquires US
Indulge Desserts
Intermediate
Holdings, LLC
Lucerne, Switzerland—Emmi is
further strengthening its position
in desserts by acquiring the US
desserts maker Indulge Desserts
Intermediate Holdings, LLC.
Based in the New York metro
area, Indulge Desserts makes a
wide range of desserts and generates annual sales between $80
million and $90 million, according to Emmi.
Emmi first entered the desserts
business in 2012 with its acquisition in Italy of A-27. Since then,
companies have been added and
together as Emmi Dessert Italia
they have become a provider of
desserts in Europe, Emmi noted.
The acquisition of 87.7 percent of the US company Indulge
Desserts Intermediate Holdings,
LLC, extends presence with what
Emmi says is the world’s largest
desserts market.
The foundation of Indulge
Desserts was originally laid in
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$731.3 million, was down 12 percent.
Leading sources of US cheese
imports during the January-August
period, on a volume basis, with
comparisons to the same period
last year, were:
Italy: 42.9 million pounds,
down 24 percent.
France: 25.3 million pounds,
down 15 percent.
Netherlands: 20.9 million
pounds, up 7 percent.
Switzerland: 13 million pounds,
up 15 percent.
Spain: 12.3 million pounds,
down 22 percent.
Nicaragua: 10.2 million
pounds, up 31 percent.
Ireland: 8.7 million pounds,
down 13 percent.
Greece: 8.4 million pounds, up
31 percent.
Butter Imports Drop
In August, the value of other
(noncheese) dairy imports totaled
$156.3 million, up 7 percent from
August 2019.
The value of other dairy imports
during the first eight months of this
year was $1.4 billion, up 9 percent
from the first eight months of last
year.
Leading sources of other US
dairy imports during the JanuaryAugust 2020 period, on a value
basis, with comparisons to the
same period last year, were: New
Zealand, 333.2 million, up 11 percent; Ireland, 239.7 million, up 3
percent; Canada, $172.2 million,
up 27; Mexico, $133.5 million, up
24 percent; Netherlands, $69.8
million, down 24; and France,
$62.9 million, up 25 percent.

1993 by entrepreneur John Alair
Garcia, when he started Taste it
Presents. The vision was to produce authentic Italian desserts
in the US. Together with Paula
Perlis, long-time vice president of
research and development, John
Alair Garcia has had a decisive
influence of the development of
the company, adding the Cannoli Factory by acquisition, Emmi
noted.
Later, as Indulge Desserts,
additional companies were added
to the group: Love & Quiches,
Elegant Desserts and Joey’s.
John Alair Garcia will retain
a minority stake in Indulge Desserts and will continue with the
business in a senior leadership
role, and Perlis will also continue
with the company.
Important customers of Indulge
Desserts’ products, according to
Emmi, are food service customers (distributors, hotels and restaurants), national retailers and
e-commerce outlets.
The relationships Indulge Desserts enjoys with numerous chefs
and its access to major US retailers are further advantages for
Emmi, the company continued.

U S D r y W h e y & La ct o se Ex p o r t s
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Imports of butter and other butterfat products (primarily anhydrous milkfat) during August
totaled 12 million pounds, down
12 percent from August 2019. Butter imports during August totaled
8.8 million pounds, down 14 percent from a year earlier.
Imports of butter and other
butterfat products during the first
eight months of 2020 totaled 98.4
million pounds, up 11 percent from
the first eight months of 2019.
Butter imports during that period
totaled 59.2 million pounds, down
0.5 percent from a year earlier.
Casein imports during August
totaled 3.7 million pounds, down
51 percent from August 2019.

2017

2018

2019

2020

Casein imports during the JanuaryAugust period totaled 57.2 million
pounds, down 11 percent from the
same period last year.
Imports of caseinates totaled 3.7
million pounds, up 2 percent from
August 2019. During the first eight
months of 2020, imports of caseinates totaled 32.3 million pounds,
up 19 percent from the first eight
months of 2019.
August imports of Chapter 4
milk protein concentrates totaled
6.5 million pounds, up 73 percent from August 2019. Imports
of Chapter 4 MPCs during the
January-August period totaled 74.3
million pounds, up 7 percent from
a year earlier.

Small evaporator.
Big performance.
A Better Process.
You can rely on Caloris to
provide an innovative
evaporation system designed
to improve your product,
processes and proﬁtability. All
while maintaining concentrate
quality and liquid purity.
Find out how Caloris can
custom design a costeffective and energy-efﬁcient
evaporation system for your
challenges at caloris.com or
call 410-822-6900.

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

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Speaker Lineup Released For California
Dairy Sustainability Summit Nov. 5-6
Sacramento, CA—Representatives from California’s leading
dairy organizations will speak at
the second California Dairy Sustainability Summit set for Nov. 5-6
online.
The meeting kicks off Thursday
morning with keynote speaker Phil
Lempert, founder and CEO of The
Lempert Report, on disruption
in the food business – what does
today’s retail market look like and
where does sustainability fit into
the conversation?
Ermias Kebreab, associate dean
in the department of animal science at UC-Davis, will look at the
latest research on California dairy
farms’ environmental footprint.
California Milk Advisory Board
CEO John Talbot will moderate a
session entitled “Are We Walking
the Sustainability Talk?”
Panelists will highlight consumer expectations and opportunities to continue advancing
sustainability throughout the supply chain.
Frank Mitloehner, UC-Davis
professor and air quality specialist,
will lead a session on rethinking
methane. Methane has a stronger
impact than carbon dioxide, but
how it influences actual warming

is much different. Mitloehner will
talk about what that means for
climate-cooling strategies.
A panel discussion on climatesmart dairy will be led by Neil
Black, president of California Bioenergy, LLC, and Cliff Gladstein,
founding president of Gladstein,
Neandross & Associates.
Panelists will discuss evolving
climate science and its implications for policies and strategies to
achieve a climate-neutral sector.
Digester developers and partners
will also explore avenues for maximizing the environmental benefits
of dairy biogas in driving California’s clean transportation future.
Thursday afternoon begins with
a session on the future of the food
system. Speakers will look at how
sustainability, animal source foods,
human nutrition, and health intersect. Dairy farmer and ag communications student Genevieve Regli
will cover what sustainability
means to future dairy farmers, followed with a session on challenges
and opportunities in today’s sector.
The second day of the summit
kicks off with how to lead towards
sustainability, featuring Tammy
Anderson-Wise, CEO of the Dairy
Council of California, and David

Safety Measures In Place For Anuga
FoodTec, Set For March 23-26, 2021
Cologne, Germany—With a protection plan in place, Anuga FoodTec will proceed as planned here
March 23-26, 2021 at the Koelnmesse exhibition center.
Koelnmesse is aware of the
responsibility involved with holding an exposition of this size, and is
well-equipped to create framework
conditions suitable for trade fairs,
event organizers said Monday.
“The German federal and state
governments’ ban on major gatherings still applies to events such
as festivals, concerts and sporting
events,” said Mette Petersen, president and managing director, Koelnmesse Inc., Chicago.
“Trade fairs with a business-tobusiness orientation are fundamentally different from this,” Petersen
said. “Their focus is on personal
conversations and business contacts, and they are starting to take
place now.”
“Production, logistics, sales and
communication will change. The

networking of the players, reactivation of economic relationships
and the establishment of new business will be more important than
ever before,” Petersen said.”
Travel has already picked up
throughout Europe, and Koelnmesse believes international travel,
with appropriate safety measures,
will be steady by early 2021.
Typically, more than 1,800 suppliers from roughly 50 countries
present their new products for the
production and packaging of all
types of foods and beverages.
Exhibits are accompanied by a
technical program including workshops, conferences and guided
tours. The show will be divided
into eight segments: food processing, food packaging, digitalization,
automation, safety and analytics,
intra-logistics, science and pioneering, and environment/energy.
For complete details on the
event including registration, visit
on www.anugafoodtec.com.

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

Darr, senior vice president and
chief strategy and sustainability
officer, Dairy Farmers of America
(DFA). Carlos Suarez with the
Natural Resource Conservation
Service will cover partnerships
that are helping California dairy
farmers implement new strategies
and technologies.
Concurrent morning sessions
will focus on rising energy costs,
managing manure to create a circular fertilizer economy, and tips
for implementing automation to
maximize efficiency.
Afternoon sessions will look
at dairies and drinking water; soil
health and water conservation;
solving the enteric emissions puzzle
– feed additives and other potential
solutions; and how dairies can best
manage fast-approaching implications of the Sustainable Groundwater Management Act.
Cost to participate in the event
is $25 for dairy farm owners and
employees, $100 for government
and non-profit representatives,
$175 for industry and trade association members, and $75 for those
in academia. For complete agenda
and to register online, visit www.
cadairysummit.com.

Plastics In Food
Packaging Virtual
Event Is Oct. 14-15
Herndon, VA—The Institute of
Packaging Professionals (IoPP) and
the Society of Plastics Engineers
(SPE) will hold a virtual version
of their annual conference Oct.
14-15, 2020.
The event will include three
half-day segments focusing on sustainability, using plastics to help
ensure food safety, and the range
of styles in which plastics materials can be used. Discussion will
also focus on expectations for food
packaging innovation in the coming years.
Speakers will highlight the use
of plastics and polymers, with an
emphasis on new technologies
and manufacturing trends, as well
as how the circular economy and
sustainability are fundamental to
the development of food packaging
and its value chain.
To sign up for the conference,
visit www.iopp.org.

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

PLANNING GUIDE
Oct. 14: New Date and Format
– NCCIA Virtual Conference.
Visit www.northcentralcheese.
org for more details.
•
Oct. 25-28: Virtual Event NMPF, UDIA, NDB Joint Annual
Conference. For updates, visit
www.nmpf.org.
•
Oct. 26-28: New Format - IAFP
2020 Virtual Conference. Visit
www.foodprotection.org for
registration and more details.
•
Jan. 17-19, 2021: Winter Fancy
Food Show, Moscone Center,
San Francisco, CA. More information available at www.specialtyfood.com.
•
Jan. 25-28, 2021: New Virtual
Format - Dairy Forum, Virtual
For information, visit www.idfa.
org.
•
Feb. 1-5- New Date: PLMA
Private Label Week Virtual
Meeting. For more details and
registration information, visit
www.plma.com.
•
Feb. 17-19, 2021: World Championship Cheese Contest, Wisconsin Center, Milwaukee, WI.
Visit www.worldchampioncheese.org.
•
April 6-8: CheeseExpo, Milwaukee Center, Milwaukee, WI.
Details available soon at www.
cheeseexpo.org.
•
April 25-27: ADPI/ABI Joint
Annual Conference, Hyatt
Regency Downtown, Chicago,
IL. For details, visit www.adpi.
org.
•
June 6-8: IDDBA 2021, George
R. Brown Convention Center,
Houston, TX. For registration
and show information, visit
www.iddba.org.
•
July 29-31: 38th Annual American Cheese Society Conference
& Competition, Des Moines,
IA. For more information, visit
www.cheesesociety.org.
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MARKET PLACE

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

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

9. Promotion & Placement

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

1. Equipment for Sale

2. Equipment Wanted

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

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

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

3. Products, Services

8. Cheese & Dairy Products

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: djensen@
dairylandpackaging.com or call (608)
798-2247. Check out our website: www.
dairylandpackaging.com. We are
your source for all packaging needs.

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

ALFA-LAVAL SEPARATOR: Model
MRPX 518 HGV hermetic separator.
Can be set up for warm or cold. WESTFALIA SEPARATOR: Model MSA 200.
Call Great Lakes Separators at (920)
863-3306 or e-mail drlambert@dialez.
net.
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model number 418. Call GREAT LAKES SEPARATORS 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 Lambert, GREAT LAKES SEPARATORS at
(920) 863-3306; drlambert@dialez.net
for more information.

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

2. Equipment Wanted

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

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

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

Y
D

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

17. Contract Manufacturing
Do you have dairy product making
capacity or size reduction and conversion space available? Call Cheese
Reporter at 608-246-8430 or emailing
info@cheesereporter.com.

Powder, Process,
Packaging & Parts
Multiple Wisconsin Locations.
2Day Sale on Bidspotter.com

44 P’S
2-DAY
P’SHUGE
HUGE
2-DAY
ON LINE AUCTION

ON LINE AUCTION
Powder,
Process,
Powder, Process,
Packaging
& Parts
Packaging & Parts
Multiple Wisconsin Locations.
2Day Sale on Bidspotter.com

7. Walls & Ceiling

1820 Single Direction
Cheese Cutter

t
ng.

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

on

General Machinery Corporation

on
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1-888-243-6622

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

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

Western Repack
We Purchase Fines and Downgraded Cheese

Reclamation
Services
1800
Champ
• Cheese
Salvage/Repacking
Cheese
Cutter
640#
Block
Cutting
•Cuts
cheese
economically
 Air-operated vertical feed
 Capacity of up to
7” x 11” x 14”
 Air-operated down feed
 Optional swing harp
and leveling pads

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

General Machinery Corporation Western Repack, LLC
1-888-243-6622

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

(801) 388-4861

1 CLOSES
OCTOBER 21ST
DAYDAY
1 CLOSES
OCTOBER
21ST
2 CLOSES
OCTOBER 22ND
DAY DAY
2 CLOSES
OCTOBER
22ND
FEATURES:

Spray Dryer, Fluid Bed Dryer, Tanks to 25,000 Gallons,
Fillers for Milk,FEATURES:
Yogurt & Ice Cream,
Spray
Dryer,
Fluid
Bed Dryer,
Tanks
Processors to 1,000 Gallons, Boilers,
Refrigeration,
to 25,000
Gallons,
Milk,
Cheese
Vats, Valves,
Parts,Fillers
& Muchfor
More.

Yogurt & Ice Cream, Processors to
“Something for All Buyers”
1,000 Reasonable
Gallons, Loading
Boilers,
Refrigeration,
Prices
CheesePost
Vats,
Valves,
Parts,
& Much
Complete
Auction
Logistics
Provided
Foreign Buyers
Welcome
More.

“Something for All Buyers”
Reasonable
Loading
Sale Managed
By: Prices
Complete Post Auction Logistics Provided
InternationalForeign
Machinery
Exchange
Buyers Welcome

214 N Main St., Deerfield, WI 53531
WI License # 2783-52
P: (608) 764-5481 • F: (608) 764-8240 • www.imexchange.com
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Block over Barrel Spread: Cents Difference

DAIRY FUTURES PRICES

September 1, 2019 – October 8, 2020

SETTLING PRICE

Record Spread: $1.0075

105
100
95
90
85
80
75
70
65
60
55
50
45
40
35
30
25
20
15
10
5
0
5 S
10
15
20
25
30
35
40

Date Month

Current

O

N

D

J

F

M

A

M

J

J

A

S

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

$0.60
$0.55
$0.50
$0.45
$0.40
$0.35
$0.30
$0.25
$0.20
$0.15

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
‘17
‘18
‘19
‘20

Jan
.9318
.7268
.8929
1.0017

October 9, 2020

CHEESE REPORTER

Feb
.9905
.7211
.8995
1.0140

Mar
.9681
.6960
.9025
1.0148

Apr
.9425
.7027
.9025
1.0027

May
.9138
.7502
.9074
.9590

Jun
.9013
.7949
.9244
.9356

DAIRY PRODUCT SALES
October 7, 2020—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers. Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.

Jul
Aug
.8919 .8486
.8092 .8144
.9297 .9444
.8945 0.8591

Oct. 3

Dec
.7490
.8851
.9854

$2.80

40-Pound
Block Avg

$2.60
$2.40
$2.20
$2.00
$1.80

$1.40

O

N

D

Sept. 26
Dollars/Pound
2.1610
Pounds
12,661,141
Dollars/Pound
1.7789

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.5137•
Pounds
3,155,409•

J

F

M

A

M

J

J

A

Sept. 19

S

O

Sept. 12

1.9641
11,746,482

1.8242
9,684,233

1.6858
Pounds
10,106,944
Percent
34.58

1.7170

1.5981

1.6324

1.5186

34.025
33.975
33.950
33.675
34.000

106.800
106.800
106.625
106.250
106.100

2.470
2.502
2.502
2.502
2.502

2.1470
2.1940
2.1810
2.1670
2.1960

154.100
154.025
153.275
152.500
151.800

10-2
10-5
10-6
10-7
10-8

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

18.53
19.71
19.56
19.36
19.30

14.49
14.38
14.26
14.01
13.68

36.250
36.375
35.350
34.750
34.500

113.150
113.150
112.525
112.500
111.000

2.149
2.224
2.283
2.265
2.250

2.0450
2.0830
2.0830
2.0630
2.0520

161.000
160.500
158.250
153.850
148.000

10-2
10-5
10-6
10-7
10-8

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

17.86
17.97
17.91
17.72
17.74

14.75
14.58
14.54
14.22
13.85

36.875
37.000
36.000
35.750
35.500

115.300
114.600
114.550
113.850
112.225

1.913
1.923
1.923
1.923
1.923

1.8880
1.9000
1.9030
1.8910
1.8910

164.000
163.000
160.600
154.525
149.675

10-2
10-5
10-6
10-7
10-8

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

16.96
17.05
17.00
16.97
16.97

15.01
14.89
14.79
14.52
14.18

36.750
36.750
36.000
35.650
35.650

116.800
115.250
115.750
115.000
113.725

1.834
1.834
1.836
1.836
1.836

1.7890
1.8000
1.8080
1.8050
1.8050

167.850
166.150
164.000
157.025
151.575

10-2
10-5
10-6
10-7
10-8

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.55
16.60
16.61
16.56
16.59

15.25
15.12
15.00
14.74
14.38

37.250
36.975
36.000
36.000
36.000

118.000
116.175
117.375
116.500
114.975

1.799
1.799
1.800
1.800
1.800

1.7440
1.7570
1.7630
1.7600
1.7610

170.000
168.500
168.000
160.825
155.025

10-2
10-5
10-6
10-7
10-8

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.52
16.58
16.61
16.56
16.56

15.56
15.56
15.40
15.23
14.80

36.500
36.500
36.000
36.000
36.000

118.900
116.675
117.150
117.000
116.375

1.795
1.795
1.795
1.795
1.795

1.7360
1.7540
1.7590
1.7590
1.7590

176.000
175.600
173.600
170.000
164.800

10-2
10-5
10-6
10-7
10-8

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.46
16.54
16.58
16.51
16.51

15.60
15.60
15.55
15.40
15.12

36.250
36.250
36.000
36.000
36.000

120.125
119.425
118.975
118.925
117.750

1.781
1.781
1.781
1.781
1.785

1.7400
1.7500
1.7550
1.7550
1.7550

179.000
178.050
177.000
172.400
170.275

10-2
10-5
10-6
10-7
10-8

May 21
May 21
May 21
May 21
May 21

16.46
16.55
16.63
16.53
16.54

15.76
15.76
15.76
15.64
15.40

36.500
36.500
36.300
36.300
36.300

121.000
119.650
119.500
119.450
117.900

1.781
1.781
1.785
1.785
1.785

1.7450
1.7550
1.7600
1.7600
1.7550

181.525
181.525
180.000
176.275
175.000

10-2
10-5
10-6
10-7
10-8

June 21
June 21
June 21
June 21
June 21

16.60
16.63
16.70
16.66
16.66

15.91
15.91
15.91
15.87
15.67

37.500
37.500
37.000
36.500
36.500

121.550
121.000
120.500
120.000
119.500

1.784
1.785
1.790
1.790
1.790

1.7510
1.7600
1.7650
1.7650
1.7650

183.625
183.625
182.100
180.400
175.575

10-2
10-5
10-6
10-7
10-8

July 21
July 21
July 21
July 21
July 21

16.81
16.81
16.90
16.90
16.90

16.13
16.13
16.13
16.08
15.91

37.000
37.000
36.500
36.500
36.500

122.300
122.300
121.950
121.500
121.000

1.789
1.789
1.789
1.789
1.789

1.7800
1.7800
1.7800
1.7800
1.7800

185.475
185.475
185.475
185.475
183.950

10-2
10-5
10-6
10-7
10-8

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

16.79
16.81
16.87
16.87
16.87

16.35
16.35
16.35
16.35
16.35

38.000
38.000
38.000
38.000
38.000

123.500
123.500
123.500
122.950
121.750

1.794
1.794
1.794
1.794
1.794

1.7730
1.7800
1.7800
1.7800
1.7800

189.900
189.900
189.900
189.900
182.625

19,717

4,762

2,722

6,487

313

21,643

7,834

CHEESE REPORTER SUBSCRIBER SERVICE CARD

12,724,212
34.79

1.4743•
2,985,482•

0.3378

Dollars/Pounds
0.3243

0.3258

11,004,329
34.76

1.4926
2,903,385

4,842,008

6,877,858

6,116,135

0.3194
4,242,491

Extra Grade or USPHS Grade A Nonfat Dry Milk

1.0383
4,842,008

Dollars/Pound
1.0226•
Pounds
23,049,326•

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

Extra Grade Dry Whey Prices

Average Price
US
Sales Volume
US

Butter*

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

AA Butter

Weighted Price
US
Sales Volume
US

Cheese*

$1.20

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

2,055,583

Block
Cheese

13.74
13.70
13.55
13.55
13.49

Interest Oct. 8

CME vs AMS

Weighted Price
US
1.8098
Adjusted to 38% Moisture
US
1.7197
Sales Volume
US
11,618,633
Weighted Moisture Content
US
34.75

1.5786

NDM

20.18
20.63
20.54
20.38
20.63

New Subscriber Info

13,274,796

Dry
Whey

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

1.0093
18,769,686•

0.9990•
17,035,027•

Old Subscriber Info

2.3629

Class
IV

10-2
10-5
10-6
10-7
10-8

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

$1.60

$1.00

Week Ending

Sep
Oct Nov
.8231 .8063 .7757
.8437 .8658 .8817
.9465 .9530 .9597
0.8500

*Cash Settled

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

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

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

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

October 9, 2020

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - OCT. 2: Cheese production remains fairly robust in all regions. Milk supplies, even in the East where milk is typically tighter, is adequate. Mozzarella and other
pizza style cheese sales remain strong, even during COVID-19 restrictions at eateries.
Barrel producers report having some extra inventories, but not at concerning levels. One
potential issue with the strengthening markets is prices have, in a very short time, become
less competitive internationally.
NORTHEAST - OCT. 7: East cheese exemplifies a stable and healthy market tone. Consumers’ retail demands for a variety of block/shred cheeses have grown with families cooking/eating more at home. On the CME Group, Cheddar block and barrel spot prices have
heightened. Some market participants are wondering if prices will continue to excel. Foodservice sales are mixed. Throughout the region, restaurant capacity limitations and increasing at
home schooling are some factors undesirably interfering with foodservice demands. Eastern
cheese makers are receiving steady milk volumes for active cheese production. There are
reports inventory levels are available for contract and spot needs. Buyers’ cheese demands
are mixed. There are a lot of unknowns in the dairy markets, however industry contacts are
hopeful cheese markets will hold a stable tone for the near term.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.0250 - $3.3125 Process 5-lb sliced: $1.9125 - $2.3925
Muenster:		
$3.0125 - $3.3625 Swiss Cuts 10-14 lbs: $4.1975 - $4.5200

MIDWEST AREA - OCT. 7:

Midwestern cheese demand is mostly positive. Some
producers say customers are hesitant, in light of current market prices, but are confident
customers will open up the coffers soon as supplies get low. Many varieties, particularly
Cheddar, but also process and Mozzarella orders, are all ticking up. Spot milk has noticeably
tightened in recent weeks. Current spot market price reports are light, but all above Class.
Still, most cheese makers say their internal milk and/or contracted milk supplies are fulfilling
most needs. The cheese market tone is bullish. Even with the large price gap between blocks
and barrel prices, barrel prices have continued to inch up closer to block prices.

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.9400 - $3.3650
Monterey Jack 10#:
$2.9150 - $3.1200
Muenster 5#		
$2.9400 - $3.3650
Grade A Swiss 6-9#:
$3.7125 - $3.8300

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

$2.6625 - $3.0625
$2.7400 - $3.6850
$1.8975 - $2.2575
$3.2075 - $4.2775

WEST - OCT. 7: Western cheese makers suggest there are still lingering effects of selling forward into export markets from last spring. Block inventories are tight. Manufacturers
say they get regular requests from buyers, looking for available loads of cheese. Some of
these buyers are trying to fill commitments made through government buying agreements.
However, processors don’t have much wiggle room to supply extra loads of cheese. As US
cash market prices have risen, demand from export buyers has cooled. But that has not
freed up the cheese needed by all shoppers. Some contacts within the industry expect this
may change in the next few weeks. When government purchases slow, they think supplies
may increase and there may be downward pressure on cheese prices. Cheese production
is active, and most plants are running at full capacity. Domestic retail demand is strong.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.6525 - $3.1425 Monterey Jack 10#:
Process 5# Loaf:		
$1.9150 - $2.1700 Swiss 6-9# Cuts:

$2.9000 - $3.1000
$2.8875 - $3.1625
$4.0050 - $4.4350

FOREIGN -TYPE CHEESE - OCT. 7:

While production is following a seasonally
declining trend, demand is good. Retailers’ orders are higher compared to last week. Sales
to the foodservice sector are exceeding processors’ expectations. Cheese inventories at
various warehouses are at lower levels, but are still sufficient to fulfill contractual needs.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$3.0850 - 4.5725
$3.5925 - 4.3100
$4.4725 - 6.5625
$4.2750 - 6.4300
0
0
0
$4.2350 - 4.5575
0

WHOLESALE BUTTER MARKETS - OCTOBER 7
WEST: Uneasiness in some cities, coupled
with the effects of COVID-19, continues to
negatively impact dine-in restaurant sales
and their requests for butter. Fast food sector
intakes of butter are stable to trending up. As
the year-end holidays approach, manufacturers are reviewing their processing capacities and ensuring that they are prepared for
the seasonal increase in butter demands.
According to contacts, with the draw down
in intakes from ice cream makers, cream
is more available than usual for this time of
the year, but it is not burdensome. As the
result, processors are actively churning it.
Butter supplies are readily available tomeet
all requests. Bulk butter sales are generally
low, but some sellers have recently seen a
slight uptick in their sale volumes.
CENTRAL:

Butter demand continues
to edge up according to contacts. Seasonal
retail demand pushes are in effect. Foodservice demand notes are the same. They are
not akin to typical years’ figures, but have
pushed higher week after week. Bulk but-
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ter demand is a little busier, also. Bulk butter prices pushed higher on the top end this
week, although availability is somewhat long.
Cream is less available, although multiples
are similar. Butter plant managers say that
cream, which has been widely available for
weeks, is tightening up.

NORTHEAST:

Churning activity is
healthy. Most eastern butter producers are
absorbing local cream supplies with minimal outside cream being secured. As the ice
cream strain diminishes, this leaves more
cream for butter churning. Cream prices
have been fairly steady in the region, as
multiples range 1.33-1.42. Micro-fixing frozen inventoried bulk continues, with plenty
to do so, as butter manufacturers weigh that
against their locked in fall sales and anticipated orders. Fall baking needs are a shot
in the arm for retail butter sales, as the market gains seasonal momentum. Foodservice
orders are steady, but well below what the
market would routinely expect as restaurant
traffic remains abysmal.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
This week, the total number of conventional ads decreased 6 percent, and organic ads
decreased 4 percent. Conventional ice cream in 48- to 64-ounce containers is the most advertised dairy item. The average price for conventional 48- to 64-ounce ice cream packages is
$3.38, up 21 cents from last week. Ads for conventional 1-pound butter increased 27 percent,
with an average advertised price of $3.26, up 26 cents from last week.
The total number of conventional cheese ads decreased 11 percent. The average price for
8-ounce conventional cheese shreds was $2.35, up 2 cents from last week. There are no
organic cheese ads this week.
The total number of conventional yogurt ads decreased 7 percent and the total number of
organic yogurt ads decreased 73 percent. Conventional Greek yogurt in 4- to 6-ounce containers has an average price of $0.92, steady with last week. The national average advertised price
for conventional milk in half-gallons is $2.41, compared to $4.31 for organic milk half-gallons.
This results in an organic premium of $1.90.

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 9
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.26

3.20

3.64

2.58

3.37

3.59

3.13

Cheese 8 oz block

2.52

2.76

2.61

2.21

2.30

2.74

2.42

Cheese 1# block

3.86

3.84

4.06

4.76

3.48

3.37

NA

Cheese 2# block

6.64

4.99

5.99

7.30

6.99

6.99

5.99

Cheese 8 oz shred

2.35

2.32

2.61

2.26

2.37

2.24

2.36

Cheese 1# shred

4.43

NA

4.50

3.50

NA

NA

NA

Cottage Cheese

2.11

2.30

2.00

1.76

2.09

2.49

2.00

2.29
Flavored Milk ½ gallon 2.50
Flavored Milk gallon
3.35

2.54

2.71

1.35

1.93

NA

2.09

NA

2.50

NA

NA

NA

NA

NA

NA

3.35

NA

NA

NA

Ice Cream 48-64 oz

3.38

2.79

3.64

3.66

3.47

3.20

3.53

Milk ½ gallon

2.41

NA

NA

2.66

2.40

NA

.99

Milk gallon

NA

NA

NA

NA

NA

NA

NA

Sour Cream 16 oz

1.93

1.97

1.79

1.84

2.15

2.21

1.86

Yogurt (Greek) 4-6 oz

.92

.88

.98

.97

.93

.81

.88

Yogurt (Greek) 32 oz

4.34

4.30

4.70

NA

4.99

3.56

3.99

Yogurt 4-6 oz

.50

.51

.57

.50

.49

.50

.40

Yogurt 32 oz

3.80

NA

NA

4.24

3.69

2.49

NA

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 4-6 oz:
Butter 1 lb:
NA
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cream Cheese 8 oz:
$2.85
Flavored Milk ½ gallon:
Cottage Cheese 16 oz:
$3.99
Milk UHT 8 oz:
Yogurt 32 oz:
NA
Sour Cream 16 oz:

$1.00
$6.27
$4.31
$5.99
NA
NA
$2.99

NDM PRODUCTS - OCTOBER 8
NDM - CENTRAL: Low/medium heat
NDM prices continued their bullish push
this week. Prices rose on both the range
and mostly series. As prices continue to
rise, some producers have suggested
dealings with Mexico have begun to quiet
down. Some domestic end users, particularly cheese producers, are still active on
the buying side. Condensed skim is somewhat balanced, but production activity is
seasonally challenging for producers, with
more whole milk and buttermilk drying.
NDM - WEST:

Low/medium heat NDM
sales are steady to up. Several processors
report building some inventories, while at
the same time selling in the domestic and
export markets. Others are a bit tight on
supplies. Sales have been solid into Mexico, Southeast Asia, and also the domestic markets. According to contacts, some
sellers are prioritizing export demands
over domestic demands. This week, low/
medium heat NDM prices have increased
on the range and on the mostly series.
However, prices remain competitive in
the international market. High heat NDM
prices are up at the top of the range. Supplies are tighter than usual.

NDM - EAST: NDM production is
mostly steady this week, but in some areas
milk volumes elevated that cleared into
fluid channels, handicapping output as
demand buds. Some manufacturers continue to see customers willing to pay a premium for immediate availability. With the
uptick in domestic buying, some sources
referenced NDM buyers, domestically and
globally, opting to not purchase heavy
volumes of NDM at the outset of COVID19. As a result, current near-term demand
pressures some to fill that gap. Others are
still waiting, while buying hand-to-mouth
as they figure it out. At the moment, sales
into international markets are competitive.
LACTOSE: Production is steady. Some
contacts report buyers are still willing to
buy favorite brands at current contract
prices. However, other contacts suggest
negotiations have gotten much tougher
because there are more offers available to
buyers. While market tones are generally
stable, there is an undercurrent of uneasiness rising, feeding a bearish sentiment.
Some manufacturers report end-users
have much of their immediate needs covered and have lactose supplies in storage.

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

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

10/05/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
10/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
67,065
67,723
-658
-1

CHEESE
75,806
76,366
-560
-1
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USDA Raises Cheese,
NDM Price Forecasts
For 2020, All Product
And Milk Price
Forecasts For 2021

CME CASH PRICES - OCTOBER 5 - 9, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
October 5

$1.9900
(+3½)

$2.6375
(+2¾)

TUESDAY
October 6

$2.0000
(+1)

WEDNESDAY
October 9

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.4800
(-3)

$1.1300
(+¾)

$0.3975
(+¾)

$2.6500
(+1¼)

$1.4725
(-¾)

$1.1300
(NC)

$0.3950
(-¼)

$2.0000
(NC)

$2.6500
(NC)

$1.4500
(-2¼)

$1.1300
(NC)

$0.3950
(NC)

THURSDAY
October 8

$2.0050
(+½)

$2.6475
(-¼)

$1.3950
(-5½)

$1.1175
(-1¼)

$0.3950
(NC)

FRIDAY
October 9

$2.0550
(+5)

$2.6475
(NC)

$1.4125
(+1¾)

$1.1250
(+¾)

$0.3950
(NC)

Week’s AVG
Change

$2.0100
(+0.1980)

$2.6465
(+0.0690)

$1.4420
(-0.0665)

$1.1265
(-0.0010)

$0.3955
(+0.0085)

Last Week’s
AVG

$1.8120

$2.5775

$1.5085

$1.1275

$0.3870

2019 AVG
Same Week

$1.9230

$2.0610

$2.0880

$1.1580

$0.3095

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold Monday; the price increased on an unfilled
bid for 1 car at $2.6375. On Tuesday, 1 car of blocks was sold at $2.6500, which
raised the price. Three cars of blocks were sold Wednesday, all at $2.6500, which
left the price unchanged. One car of blocks was sold Thursday at $2.6475, which
reduced the price. On Friday, 2 cars of blocks were sold at $2.6475, which left the
price unchanged. The barrel price increased Monday on a sale at $1.9900, rose
Tuesday on an unfilled bid at $2.0000, increased Thursday on an unfilled bid at
$2.0050, and rose Friday on an unfilled bid at $2.0550.
Butter Comment: The price fell Monday on a sale at $1.4800, declined Tuesday
on a sale at $1.4725, dropped Wednesday on a sale at $1.4500, fell Thursday on a
sale at $1.3950, then rose Friday on a sale at $1.4125. 38 carloads of butter were
traded this week at the CME.
Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.1300, declined
Thursday on a sale at $1.1175, then rose Friday on a sale at $1.1250. 47 carloads
of NDM were traded this week at the CME.
Dry Whey Comment: The price increased Monday on an unfilled bid at 39.75 cents,
then fell Tuesday on an uncovered offer at 39.50 cents.

WHEY MARKETS - OCTOBER 5 - 9, 2020

Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released today, raised some
of its dairy product and milk price
forecasts for this year and all of its
price forecasts for 2021.
USDA’s milk production forecast for 2020 is raised by 300 million pounds from last month, to
222.3 billion pounds, on slightly
higher cow numbers and a more
rapid pace of growth in milk per
cow.
For 2020, USDA’s fat basis
import forecast is unchanged while
the export forecast is reduced on
lower dry whey and lactose shipments. Cheese and nonfat dry milk
price forecasts are raised from last
month, to $1.9100 and $1.0350
per pound, respectively, while the
dry whey forecast is unchanged, at
35.0 cents per pound. The butter
price forecast is lowered to $1.5950
per pound.
The Class III price forecast for
2020 is raised, to $18.00 per hundredweight, on the higher cheese
price forecast, and the Class IV
price forecast is also raised, to
$13.50 per hundred, as the higher

NDM price more than offsets the
lower butter price forecast. The
all milk price forecast is raised to
$18.00 per hundred.
For 2021, a larger dairy herd and
higher milk per cow are expected
to support higher milk production
from last month. USDA raised its
milk production forecast by 100
million pounds, to 225.5 billion
pounds.
The fat basis import forecast
is unchanged, while the fat basis
export forecast is lowered on weak
global import demand for butterfat products. The skim-solids
basis import forecast is unchanged,
while the export forecast is raised
on expected robust international
demand for skim milk powder and
whey products.
Dairy product price forecasts
for cheese, butter, nonfat dry milk
and dry whey are all raised from
last month, to $1.8000, $1.7050,
$1.0500 and 36.0 cents per pound,
respectively. The Class III and
Class IV price forecasts are raised,
to $17.00 and $14.10 per hundredweight, respectively, on the higher
product prices, and the all milk
price forecast is raised to $17.60
per hundred.
This month’s 2020/21 US corn
outlook is for lower production,
reduced corn used for ethanol and
feed and residual use, and smaller
ending stocks. The corn price forecast is raised 10 cents to $3.60 per
bushel.

RELEASE DATE - OCT. 8, 2020
Animal Feed Whey—Central: Milk Replacer:

.2800 (+1) – .3000 (NC)

Buttermilk Powder:
Central & East:
.9500 (+4) – 1.0300 (NC)
Mostly:
.9300 (NC) – .9800 (NC)

West: .9000 (NC) – 1.0300 (NC)

Casein: Rennet:

Acid: 3.6000 (NC) – 3.8000 (NC)

3.4650 (-½) – 3.5450 (-¾)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2800 (NC) – .3700 (NC)

Mostly: .3200 (+½) – .3500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.3225 (+½) – .4000 (+1½)

Mostly: .3450 (+1½) – .3800 (+2)

Dry Whey—NorthEast: .3100 (+1) – .3800 (+2¼)
Lactose—Central and West:
Edible:
.3900 (NC) – .6300 (NC)

Mostly: .4550 (NC) – .5500(NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0700 (+1) – 1.1600 (NC)
High Heat:
1.1300 (+1) – 1.2500 (+1)

Mostly: 1.0900 (+1) – 1.1200 (NC)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0225 (+¼) – 1.1750 (+¾)
High Heat:
1.1000 (NC) – 1.3050 (+¾)

Mostly: 1.1000 (+2) – 1.1500 (+1)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .7500 (+4) – 1.0400 (+1½)Mostly: .8200 (+1½) – .9400 (+1½)
Whole Milk—National: 1.5500 (-3) – 1.7500 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices

HISTORICAL MONTHLY AVG BUTTER PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.2246
1.1096
1.3950
2.0345
1.5077
1.4933
1.7756
1.5714
2.1214
2.2393
2.1587
2.2481
1.8813

1.2088
1.1097
1.3560
2.0622
1.4273
1.5713
1.8047
1.7293
2.0840
2.1534
2.1211
2.2659
1.7913

1.3454
1.1770
1.4641
2.0863
1.4895
1.6241
1.9145
1.7166
1.9605
2.1392
2.2011
2.2773
1.7235

1.3905
1.2050
1.5460
1.9970
1.4136
1.7197
1.9357
1.7937
2.0563
2.0992
2.3145
2.2635
1.1999

1.4750
1.2526
1.5896
2.0724
1.3531
1.5997
2.1713
1.9309
2.0554
2.2684
2.3751
2.3366
1.4710

1.5001
1.2235
1.6380
2.1077
1.4774
1.5105
2.2630
1.9065
2.2640
2.5688
2.3270
2.3884
1.8291

1.5385
1.2349
1.7787
2.0443
1.5831
1.4751
2.4624
1.9056
2.2731
2.6195
2.2361
2.3897
1.6925

1.6279
1.2000
1.9900
2.0882
1.7687
1.4013
2.5913
2.1542
2.1776
2.6473
2.3009
2.2942
1.5038

1.6973
1.2199
2.2262
1.8724
1.8803
1.5233
2.9740
2.6690
1.9950
2.4370
2.2545
2.1690
1.5163

1.7320
1.2830
2.1895
1.8295
1.9086
1.5267
2.3184
2.4757
1.8239
2.3293
2.2600
2.1071

1.6165
1.5008
1.9295
1.7356
1.7910
1.6126
1.9968
2.8779
1.9899
2.2244
2.2480
2.0495

Dec
1.2007
1.3968
1.6327
1.6119
1.4848
1.5963
1.7633
2.3318
2.1763
2.2078
2.2071
1.9736

For more information, visit www.FlairPackaging.com

