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Lactalis To Buy Natural Cheese 
Business Of Kraft Heinz Company
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Cracker Barrel, Polly-O, Athenos, Hoffman’s 
And Other Brands In US Included In Transaction

Seven Federal Orders Posted Negative 
Producer Price Differentials In August

high-quality cheese products and 
brands that consumers love and 
trust, and we are honored to have 
been chosen by Kraft Heinz to help 
carry this legacy forward,” said 
Thierry Clement, CEO of Lactalis 
North America.

“This combination of comple-
mentary offerings is a clear strate-
gic and cultural fit that will create 
important new opportunities for 
domestic and international expan-
sion, product innovation, and 
positive community and employee 
impact,” Clement continued. 

“We look forward to working 
with and learning from our new 
colleagues, building on our proud 
histories together and continu-
ing our collaborative strategy for 
expansion: to invest, to include, 
to support, and to grow,” Clement 
added.

With a portfolio of brands 
that includes President, Galbani, 
Stonyfield Organic, siggi’s, Karoun, 
rondele, Black Diamond and Par-
malat, Lactalis already has a strong 
presence in the US, with eight 
plants, located in Belmont and 
Merrill, WI; Buffalo; Nampa, ID;

• See Lactalis To Buy, p. 13

US Milk Production 
Rose 1.9% In 
August; Just 7 Of 
24 Reporting States 
Posted Declines
Washington—US milk produc-
tion in the 24 reporting states 
during August totaled 17.76 bil-
lion pounds, up 1.9 percent from 
August 2019, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Thursday.

July’s milk production esti-
mate was revised up by 91 million 
pounds, so July output was up 2.0 
percent from July 2019, rather 
than up 1.5 percent as initially 
estimated.

Production per cow in the 24 
reporting states averaged 2,009 
pounds for August, 25 pounds 
above August 2019.

The number of milk cows on 
farms in the 24 reporting states 
in August was 8.84 million head, 
51,000 head more than in August 
2019 but unchanged from July 
2020.

For the entire US, August 
milk production totaled 18.6 bil-
lion pounds, up 1.8 percent from 
August 2019. Production per cow 
in the US averaged 1,987 pounds 
in August, 27 pounds above August 
2019. The number of milk cows on 
farms in the US in August was 9.36 
million head, 42,000 head more 
than August 2019 but unchanged 
from July 2020.

California’s August milk produc-
tion totaled 3.38 billion pounds, 
up 1.8 percent from August 2019, 

• See Milk Output Up, p. 6

Washington—Producer price 
differentials (PPDs) in the seven 
federal milk marketing orders 
that pay dairy producers based on 
milk components were all nega-
tive in August, but weren’t as low 
as in June and July, according to 
the statistical uniform price 
announcements recently released 
by those orders.

In August, negative PPDs 
ranged from minus $5.24 per-
hundredweight for the California 
federal order to minus $1.75 per 
hundred for the Northeast order.

By comparison, in July, nega-
tive PPDs ranged from minus 
$4.86 per hundred to minus $9.82 
per hundred, while in June nega-
tive PPDs ranged from $7.91 per 
hundred to $3.81 per hundred.

As was also the case in June 
and July, large volumes of milk 
were depooled from Class III 

in August. For the seven fed-
eral orders that pay producers a 
PPD, Class III volume in August 
totaled 1.5 billion pounds, up 
from 1.4 billion pounds in July 
but down from 5.2 billion pounds 
in August 2019.

On the California federal 
order, the statistical uniform price 
for August was $14.53 per hun-
dred, while the Class III price was 
$19.77 per hundred, the Class I 
price was $21.88 per hundred, 
the Class II price was $13.27 per 
hundred and the Class IV price 
was $12.53 per hundred.

Class III volume on the Cali-
fornia order in August totaled 
just 12 million pounds, up from 
11.5 million pounds in July but 
down from 230.1 million pounds 
in August 2019. August marked 

• See Depooling In August, p. 8
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Ellsworth Creamery 
Breaks Ground On 
New Cheesemaking 
Plant In Menomonie
Menomonie, WI—Ellsworth 
Cooperative Creamery has broken 
ground on a new cheese produc-
tion plant here, slated for comple-
tion in fall 2021.

The roughly 65,000 square-foot 
facility – located about 35 miles 
northwest of the cooperative’s 
headquarters in Ellsworth, WI — 
will also feature a retail store and 
distribution center.

“We’re excited to become part 
of the Menomonie community,”  
said Ellsworth Creamery CEO Paul 
Bauer. 

They’ve been very helpful find-
ing us a good site, and working 
with us on wastewater and other 
logistics, Bauer said. 

• See Ellsworth Expands, p. 10

Pittsburgh, PA, and Chicago—
The Kraft Heinz Company on 
Tuesday announced that it has 
entered into a definitive agreement 
to sell its natural, grated, cultured 
and specialty cheese businesses in 
the US, grated cheese business in 
Canada and entire international 
cheese business outside North 
America to the US affiliate of 
France’s Lactalis Group.

The purchase price is $3.2 bil-
lion. The proposed transaction is 
expected to close in the first half of 
2021, subject to regulatory review 
and approval.

With this acquisition, Lactalis 
will acquire a portfolio of well-
known brands, including Cracker 
Barrel, Polly-O, Athenos, Hoff-
man’s, Breakstone’s and Knudsen 
in the US only, and outside the 
US and Canada only, Cheez Whiz. 

Also, Kraft Heinz will partner 
with Groupe Lactalis on a per-
petual license for Kraft in natural, 
grated and international cheeses 
and Velveeta in shredded and 
international cheeses.

The cheese businesses being 
sold contributed approximately 
$1.8 billion to Kraft Heinz’s net 
sales for the 12 months ended June 
27, 2020, according to Kraft Heinz.

Under the deal, Kraft Heinz 
will retain the Philadelphia Cream 
Cheese, Kraft Singles, Velveeta 
Processed cheese and Cheez Whiz 
Processed Cheese businesses in 
the US and Canada, the Kraft, 
Velveeta and Cracker Barrel Mac 
& Cheese businesses worldwide, 
and the Kraft Sauces business 
worldwide.

Under the terms of the trans-
action, Lactalis will acquire three 
Kraft Heinz production facilities, 
located in Wausau, WI, Tulare, 
CA, and Walton, NY, and a distri-
bution center in Weyauwega, WI. 
Approximately 750 Kraft Heinz 
employees will be joining Lactalis, 
and the company expects to add 
additional jobs to support this busi-
ness following the closing of the 
transaction.

“The people of Kraft Heinz have 
built an extraordinary portfolio of 
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Depending on what cheese mak-
ers were paying for that milk, it’s 
at least possible that prices for 
depooled milk were lower than 
prices for pooled milk.
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CA Dairy Producers Appear Better Off With New Federal Order
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EDITORIAL COMMENT

USDA’s Agricultural Marketing 
Service recently released its annual 
“Mailbox Milk Price Report” for 
December 2019, and that report 
also included average mailbox 
prices for all of 2019. From that 
information, it would appear that 
California dairy producers are bet-
ter off under the California federal 
milk marketing order, at least as far 
as mailbox prices are concerned, 
then they were under the old Cali-
fornia State Order.

That’s because, under the old 
California State Order, mailbox 
milk prices were consistently lower 
than the average mailbox milk 
price for all federal order areas. 

Indeed, from 2010 through 2017 
(the last full year of the California 
State Order; the California federal 
order became effective on Nov. 1, 
2018), California’s mailbox price 
was at least $1.00 lower than 
the average federal order mail-
box price. In three of those years 
(2011, 2012 and 2014), Califor-
nia’s mailbox milk price was more 
than $2.00 lower than the average 
federal order mailbox price.

But in 2019, the first full year of 
the California federal order, Cali-
fornia’s mailbox milk price, $17.92 
per hundredweight, actually aver-
aged two cents higher than the 
average for all federal orders, which 
was $17.90 per hundred.

And so it would appear that 
California dairy producers are bet-
ter off now, with a federal order, 
than they were previously, under 
the old California State Order. 
That is, after all, why three dairy 
cooperatives — California Dair-
ies, Inc., Dairy Farmers of America 
and Land O’Lakes — petitioned 
USDA back on February of 2015 
to begin the process of establishing 
a new California federal order.

In their petition, the co-ops 
noted that the “primary cause of 
disorderly marketing conditions” 
in California lies in the state’s Class 
4b pricing formula, which “uses a 
very different approach” to valu-
ing whey as part of the price than 
the federal order Class III pricing 

formula. The resulting difference 
between the two prices “ranges 
from significant to extraordinary.”

And that difference explained, 
in large part, why California mail-
box milk prices were always lower 
than federal order mailbox milk 
prices. Keep in mind that Class 
III/4b utilization was pretty similar 
in federal orders and California; in 
2017, for example, federal order 
Class III utilization was about 41.3 
percent, while California’s Class 
4b utilization was 46.2 percent.

Thus, with almost half of all 
California milk being used to 
make cheese, and whey products, 
any difference between the Class 
4b price and the Class III price was 
going to have a major impact on 
average mailbox milk prices.

As the co-ops noted in their 
petition, a dairy farm operator with 
two facilities, one in California and 
one in a federal order area, “would 
have experienced two vastly dif-
ferent regulatory minimum prices 
for milk used to produce similar 
cheese and whey products.” On 
average, this difference would be 
$1.84 per hundred lower for milk 
from the California dairy than 
milk from the dairy operating in a 
federal order for the period August 
2012 through December 2014.

In the two full years covered by 
that period (2013 and 2014), the 
federal order mailbox milk price 
averaged $1.80 and $2.21 per hun-
dredweight higher, respectively, 
than the California mailbox milk 
price.

And now that California is part 
of the federal order system, that 
difference has been wiped out. 
California’s mailbox milk prices 
are roughly equal to federal order 
mailbox milk prices, after years of 
being considerably below those 
prices.

There is one caveat to keep in 
mind here: mailbox milk prices 
reported by USDA are only for 
milk that’s actually pooled on a 
federal order. 

And in 2019, as noted in this 
space a couple of weeks ago, some 

16.7 billion pounds of milk was 
depooled from the California fed-
eral order. 

Given that the volume of milk 
pooled in Class III on the Cali-
fornia federal order exceeded 1.2 
billion pounds in four of the first 
six months of 2019 but was under 
350 pounds in each of the last six 
months of the year, and under 
100 million pounds in each of the 
last three months, it’s safe to con-
clude that the majority of the milk 
depooled in California last year 
was Class III milk. 

The flip side of that is that the 
volume of milk pooled in Class 
IV on the California order last 
year was above 1.0 billion pounds 
eight out of 12 months and under 
500 million pounds in the other 
four months (those four months 
were the same as the four months 
in which more than 1.2 billion 
pounds of California milk was 
pooled in Class III).

California cheese makers 
weren’t the only ones depooling 
milk in 2019. Nationally, the vol-
ume of milk pooled in Class III last 
year ranged from a high of 7.7 bil-
lion pounds in March to a low of 
2.4 billion pounds in November.

The Class III price last year was 
$15.04 per hundred in March and 
$20.45 per hundred in November, 
meaning that considerably larger 
volumes of milk were depooled 
when the Class III price was at its 
highest level of the year than when 
it was below what turned out to be 
the average for the year. 

Depending on what cheese 
makers were paying for that milk, 
it’s at least possible that prices for 
depooled milk were lower than 
prices for pooled milk. And that 
in turn would have lowered the 
average mailbox milk price for all 
federal orders.

Under the California federal 
order, mailbox milk prices in the 
state are roughly the same as aver-
age mailbox prices for all federal 
orders. But massive depooling of 
Class III milk makes comparisons 
complicated.
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USDA Approves Up To $1 Billion In 
Contracts Under Food Box Program
Washington—US Secretary of 
Agriculture Sonny Perdue on 
Thursday announced that the 
US Department of Agriculture 
(USDA) has approved up to $1 bil-
lion in contracts under the Farmers 
to Families Food Box Program.

These contract awards are a 
result of the third round of Farm-
ers to Families Food Box Program 
announced in late July, and Presi-
dent Trump’s announcement in 
late August that up to an addi-
tional $1 billion was being made 
available for deliveries through 
Oct. 31, 2020.

In this third round of purchases, 
USDA announced plans to pur-
chase combination boxes to ensure 
all recipient organizations have 
access to dairy products, fluid milk, 
fresh produce and meat products. 
These boxes will be distributed to 
every US county, USDA said.

USDA solicited new proposals 
for the third round. Proposals were 
required to illustrate how coverage 
would be provided to areas iden-
tified as opportunity zones, detail 
subcontracting agreements, and 
address the “last mile” delivery of 
product into the hands of the food 
insecure population.

Entities that met the govern-
ment’s requirements and speci-
fications were issued agreements 
and submitted pricing through a 
competitive acquisition process. 
Agreements were awarded based 
on the pricing submitted for the 
delivery locations proposed, box 
content, last mile delivery plans, 
means testing compliance, and 
support of small and local/regional 
food systems.

In the ongoing second round 
of purchasing and dstribution, 
which began July 1 and will con-
clude today, USDA has purchased 
more than $1.113 billion of food 
through extended contracts of 
select vendors from the first round 
of the Food Box program as well as 
new contracts focused on Oppor-
tunity Zones in order to direct food 
to reach underserved areas, places 
where either no boxes have yet 
been delivered, or where boxes are 
being delivered but where there is 
additional need.

The first round of Food Box Pro-
gram purchases occurred from May 
15 through June 30, and saw more 
than 35.5 million boxes delivered.

Earlier this week, USDA 
reached a milestone of having dis-
tributed more than 90 million food 
boxes in support of US farmers and 
families affected by the coronavi-
rus pandemic.

Meanwhile, the US Gov-
ernment Accountability Office 
(GAO), in a report released 
Wednesday, recommended that 
Perdue direct USDA’s Agricul-
tural Marketing Service (AMS) 
to conduct an evaluation of the 

system to track delivery progress at 
the contractor level on a state-by-
state basis and nationwide.

USDA also stated that it 
has a range of oversight options 
to monitor and address fraud by 
contractors. For example, USDA 
officials told the GAO that even 
though the Food Box Program is 
new, USDA is conducting ongo-
ing evaluations regarding potential 
fraud risks.

However, according to USDA 
officials, USDA has not evaluated 
programmatic aspects for the first 
two rounds of the program. USDA 
said in July that it developed the 
Food Box Program as a short-term 
solution to hardships faced by US 
farmers due to the pandemic, the 
GAO said. 

According to USDA offi-
cials, changes to the program for 
the third round were a result of 

emails, phone calls, and letters 
from industry associations, recipi-
ent organizations, Congress, and 
others providing feedback on the 
program.

While the Food Box Program 
is not a permanent program, there 
are opportunities to identify suc-
cesses and challenges from the 
implementation of the program 
and to obtain lessons learned that  
could be used to inform future 
similar efforts or if the program is 
extended, the GAO said. 

USDA officials indicated that, 
to date, they have focused on over-
sight efforts related to contractor 
performance. Going forward, an 
evaluation, for example, could 
focus on better understanding pro-
gram participation, stakeholder 
perspectives, and lessons learned 
for future programs, according to 
the GAO.

Farmers to Families Food Box Pro-
gram after the third round of the 
program is completed.

USDA has said that it has 
developed various oversight and 
monitoring mechanisms as part 
of its program implementation 
approach, the GAO noted. In July, 
USDA reiterated what it stated on 
its website: that it would oversee 
the Food Box Program throughout 
the contract period by conduct-
ing audits of, among other things, 
contractors’ plans for ensuring that 
the food deliveries are safe for con-
sumption.

In addition, according to USDA, 
the program conducts a range of 
oversight activities such as pro-
ducing reports from its electronic 

For more information, visit www.tetrapak.com
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Impact Of COVID-19 Is Very Uncertain by Dr. Bob Cropp
Dairy Situation & Outlook: September 17, 2020 from our 

archives
50 YEARS AGO

Sept. 18, 1970: Cambridge, 
MA—The battle against water 
pollution was given a  new weapon 
recently when Abcor, Inc. began 
a contract for the demonstra-
tion of a two-stage ultrafiltration 
process for the treatment of Cot-
tage cheese whey. The contract 
with Crowley’s Milk Company 
of Binghamton, NY, is part of a 
federal grant.

Washington—A notice in the 
Federal Register reported that 
the US Bureau of Customs has 
tentatively determined that the 
New Zealand “Monterey” cheese 
is actually Cheddar, and subject 
to the Cheddar cheese import 
quota already assigned to New 
Zealand.

25 YEARS AGO
Sept. 15, 1995: Madison—Dr. 
Walter V. Price, professor emeri-
tus at the University of Wiscon-
sin-Madison, well-known cheese 
researcher and one of the world’s 
leading authorities on cheese-
making, passed away this week 
at the age of 98. Before coming 
to Madison in 1929, Price also 
taught at Cornell University and 
worked as a production manager 
for an ice cream company.

San Francisco, CA—McDon-
ald’s restaurants in California got 
a big sales boost this summer with 
a “Happy Meal” chocolate milk 
promotion. A total of 60 restau-
rants in California’s Central Val-
ley featured chocolate milk as an 
alternative to the traditional soft 
drink in Happy Meals, proving 
chocolate milk can go head-to-
head with carbonated drinks. 

10 YEARS AGO
Sept. 17, 2010: Seattle, WA—
Cheese manufacturers and retail-
ers can boost sales and attention 
by using social media like Face-
book and Twitter, recognizing 
the next generation of consum-
ers’ preferred method of commu-
nication. About 25 percent of 
the population uses social media, 
but that number is growing.

Dallas, TX—The greatest 
opportunity to increase dairy in 
the Hispanic market lies with 
the less acculturated or newer 
immigrants, according to a new 
Innovation Center for US Dairy 
report. The Hispanic population 
is a heavy consumer of cheese, 
yogurt and other dairy products.

Volatility continues in the dairy 
market as cheese prices stay vola-
tile. On the CME 40-pound Ched-
dar cheese fell to $1.00 per pound 
in April, rallied in May averaging 
$1.67 and continued to increase 
in June averaging $2.562, setting a 
record of $3.00 in July and averag-
ing $2.6466 before falling below 
$2.00 early August, being as low 
as $1.58 and averaging $1.773 for 
the month. The 40-pound Ched-
dar cheese price started to increase 
the end of August and went above 
$2 per pound again on September 
3 and has stayed above $2 averag-
ing $2.14 thus far for the month.

Barrels were also $1.00 per pound 
in April but also rallied reaching 
an average of $2.3376 per pound 
in June, $2.408 in July, falling to 
a low of $1.3175 in August and 
averaging $1.4937 for the month. 
The barrel price has averaged 1.62 
per pound thus far for September. 

These changes in cheese prices 
result in the Class III price going 
from a low of $12.14 in May, to 
$21.04 in June to $24.54 in July 
to $19.77 in August and it looks 
like September will be around 
$16.25. The rally in the Class III 
price was driven by a slowdown in 
milk production, partial reopen-
ing of restaurants, schools opening 
with some having in-the-classroom 
instruction, others all virtual learn-
ing and some with a hybrid model, 
and the government buying a lot of 
cheese under the Farmers to Fami-
lies Food Box program with round 
one of purchases from May 15th to 
June 30th, round two from July 1st 
to August 30th. 

Dairy exports were also a factor. 
World importers took advantage 
of US cheese prices well below 
world prices in April and May and 

increased their purchases. Cheese 
exports were 8 percent higher than 
a year ago in May and set a record 
high in June being up 29 percent. 
But as US cheese prices rallied and 
moved well above world prices 
cheese exports slowed down in July 
but were still 5 percent higher than 
a year ago.

On the CME butter prices since 
January have also fluctuated. But-
ter averaged $1.8813 per pound 
in January, averaged just $1.20 
in April, reached an average of 
$1.8291 in June and has been 
trending downward since averag-
ing $1.5038 in August and $1.50 
thus far in September. 

It has been similar for nonfat 
dry milk. Nonfat dry milk aver-
aged $1.2688 per pound in Janu-
ary, was a low of $0.8485 in April, 
improved to $1.0092 in June, back 
down to $0.930 in August. Nonfat 
dry prices are now showing some 
strength averaging $1.04 this far 
in September. Nonfat dry milk 
prices have been aided by strong 
exports. Nonfat dry milk prices 
remain competitive on the world 
market whereas butter and cheese 
are well above world prices. Nonfat 
dry milk/skim milk powder exports 
compared to a year earlier were 
24 percent higher in May, 77 per-
cent higher in June and 52 percent 
higher in July. 

But with both relatively weak 
butter and NDM prices the spread 
between the Class III and Class 
IV price has remained rather wide 
and Class IV has not shown much 
strength. The Class IV price was 
a low of $10.67 in May, reached 
$13.76 in July and will be around 
$12.65 in September.

The question is where are milk 
prices headed for the remain-
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der of the year? COVID-19 virus 
continues to dampen demand. 
Some schools and universities that 
started in the classroom instruc-
tion have had to revert back to all 
virtual learning. Restaurants have 
also been asked to scale back and 
practice social distancing. These 
actions curtail food service sales of 
dairy products. Cheese purchases 
under the third round of the Farm-
ers to Families Food Box pro-
gram is running from September 
1st through October 31st. Dairy 
exports of nonfat dry milk/skim 
milk powder are expected to stay 
above year ago levels as prices are 
competitive on the world market 
and South East Asia continues 
purchase well above year ago lev-
els. But exports of cheese and but-
ter are likely to slow since prices 
remain above world prices.  

It is anticipated that there will 
be some surge in butter and cheese 
sales during the upcoming holiday 
period. The Cheddar block price 
will be under pressure with the 
exceptionally wide spread between 
blocks and barrels. The spread is 
now $0.7650 per pound. The level 
of milk production will be a key 
factor. With the strength in cheese 
prices the October Class III price 
could approach $19 before falling 
perhaps to the $17’s in November 
and high $16’s in December. 

But milk production is putting 
downward pressure on milk prices. 
Compared to a year ago July pro-
duction was up 2.0 percent and 
August up 1.8 percent. That is 
a lot of milk. Milk cow numbers 
declined April, May and June but 
increased 10,000 head in July with 
no change in August. Milk per cow 
remains relatively strong being 1.4 
percent higher than a year ago. 

With the COVID-19 there is so 
much uncertainty forecasting milk 
prices very far into next year. USDA 
is forecasting milk production to 
increase 1.5 percent next year from 
just a few more cows but relatively 
strong increase in milk per cow at 
1.5 percent. The increase in milk 
per cow seems to be on the high 
side after following a projected 1.4 
percent increase this year. That is 
a lot of milk that will require some 
increase in domestic demand and 
strong exports for good milk prices. 

But the impact of COVID-19 is 
very uncertain as to how schools 
and universities will operate, will 
restaurants be allowed to open up 
more, the impact on the economy 
was well as the world economy and 
how it impacts exports. Will the 
government continue dairy prod-
uct purchases next year? The Class 
III futures are in the $16’s for next 
year and at this moment that seems 
reasonable, but we know that can 
easily change.  BC
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ity policy aims at protecting the 
names of specific products to pro-
mote their unique characteristics 
linked to their geographical origin 
as well as traditional know-how. 
Around 1,250 non-EU GIs are also 
protected within the EU, thanks 
to similar bilateral agreements 
such as the one with China. These 
agreements also protect EU GIs 
in partner countries: some 40,000 
instances of protection of EU GIs 
around the world, the European 
Commission noted.

In value terms, the market for 
EU geographical indications is 
around 74.8 billion euros, or 6.8 
percent of EU food and drink, 
and exports of 16.9 billion euros, 
accounting for 15.4 percent of 
total EU food and drink exports.

In 2017, the total sales vol-
ume of EU cheeses with protected  
names reached 2.7 billion pounds 
and the value of sales was 9.03 bil-
lion euros, according to a study 
released earlier this year by the 
European Commission.

The EU’s GI agenda remains 
“highly concerning,” because it 
“significantly undermines” the 
scope of trademarks and other 
intellectual property rights held by 
US producers and imposes barri-
ers on market access for US-made 
goods that rely on the use of com-
mon names, such as Parmesan or 
Feta, according to a report released 
earlier this year by the Office of 
the US Trade Representative.

For more information, visit www.pineriver.com

Made NATURAL  AGED
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with
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pineriver.com
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China Agrees To Protect Numerous EU 
Geographical Indications For Cheese
Brussels, Belgium—The Euro-
pean Union (EU) and China on 
Monday signed a bilateral agree-
ment to protect 100 EU geographi-
cal indications (GIs) in China, 
including numerous cheeses, and 
100 Chinese GIs in the EU.

The EU list of cheese GIs to 
be protected in China includes 
Danablu from Denmark; Feta 
from Greece; Queso Manchego 
from Spain; Comte and Roque-
fort from France; Asiago, Gorgon-
zola, Grana Padano, Mozzarelli 
di Bufala Campana, Parmigiano 
Reggiano, Pecorino Romano and 
Taleggio from Italy; and West 
Country Farmhouse Cheddar and 
White Stilton cheese/Blue Stilton 
cheese from the United Kingdom.

Following the signing of the 
agreement and the consent of the 
European Parliament, the agree-
ment will officially be adopted by 
the European Council. The agree-
ment is expected to enter into 
force at the beginning of 2021.

Within four years after its entry 
into force, the scope of the agree-
ment will expand to cover an addi-
tional 175 GI names from both 
sides. These names will have to fol-
low the same approval procedure 
as the 100 names already covered 
by the agreement (i.e., assessment 
and publication for comments).

“I  am proud to see this agree-
ment getting one step closer to 
its entry into force, reflecting our 
commitment to work closely with 
our global trading partners such as 
China,” said EU Agriculture Com-
missioner Janusz Wojciechowski. 
“European geographical indications 
products are renowned for their 
quality and diversity, it is important 
to protect them at an EU and global 
level to ensure their authenticity 
and preserve their reputation.

“This agreement will contrib-
ute to do this, while also strength-
ening our trading relationship, 
benefitting our agri-food sector 
and consumers on both sides,” 
Wojciechowski added.

The Chinese market has high 
growth potential for European 
food and drinks, according to the 
European Commission. Last year, 
China was the third leading des-
tination for EU agri-food exports, 
trailing only the United Kingdom 
and the US, reaching 14.5 billion 
euros (US$17.1 billion).

China is also the number two 
destination of EU exports of prod-
ucts protected as GIs, accounting 
for 9 percent by value, including 
agri-food products, wines and spirit 
drinks.

With more than 3,300 EU 
names registered as GIs, EU qual-

Kemps Introduces 
Shelf-Stable Canned 
Milk In Flavors
Milwaukee, WI—Kemps, a wholly 
owned subsidiary of Dairy Farmers 
of America (DFA), is introducing 
a shelf-stable canned milk prod-
uct at Roundy’s Supermarkets at 
Pick ‘n Save and Metro Market 
throughout the Milwaukee and 
Madison areas.

The new beverage, called siips, 
comes in three flavors: caramel, 
chocolate, and mocha. Each siips 
flavor is lowfat (1 percent) milk. 
Every eight-ounce can contains 
eight grams of protein. siips retails 
for $1.49 per can.

“Consumers are evolving and 
demanding more innovative ways 
to maintain a healthy lifestyle, ask-
ing brands and products to meet 
them where they are,” said Rachel 
Kyllo, senior vice president of mar-
keting and innovation for DFA. 

At least one other shelf-stable 
fluid milk product in cans has 
been launched in recent years: 
Slate Chocolate Milk, a shelf-sta-
ble, lactose-free milk available in 
11-ounce cans. 

“We created siips to help nour-
ish kids, teens, adults and families 
wherever life might take them out-
side of the kitchen, without feeling 
like they have to sacrifice one of 
their staple refreshments,” Kyllo 
said.
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STATE August August % Change
2019 2020 Change Cows

California 3321 3382 1.8 -4000

Wisconsin 2623 2615 -0.3 -10000

Idaho 1372 1419 3.4 17000

New York 1285 1293 0.6 -1000

Texas 1151 1233 7.1 23000

Michigan 967 982 1.6 1000

Pennsylvania 829 841 1.4 -3000

Minnesota 847 866 2.2 -5000

New Mexico 680 670 -1.5 NC

Washington 587 587 - -1000

Ohio 458 474 3.5 4000

Iowa 441 449 1.8 1000

Colorado 411 437 6.3 11000

Arizona 363 360 -0.8 1000

Indiana 333 355 6.6 8000

Kansas 317 338 6.6 7000

South Dakota 241 267 10.8 13000

Oregon 221 219 -0.9 -1000

Vermont 227 215 -5.3 -4000

Utah 192 188 -2.1 -1000

Florida 181 174 -3.9 -5000

Illinois 139 142 2.2 NC

Georgia 135 136 0.7 NC

Virginia 118 121 2.5 NC

millions of pounds  1,000 head

Milk Production by State
Milk Output Up
(Continued from p. 1)

due to 4,000 fewer milk cows but 
40 more pounds of milk per cow. 
California’s July milk output was 
revised up by 60 million pounds, 
so production was up 2.3 percent 
from July 2019, rather than up 
just 0.5 percent as originally esti-
mated.

Wisconsin’s August milk pro-
duction totaled 2.62 billion 
pounds, down 0.3 percent from 
August 2019, due to 10,000 fewer 
milk cows but 10 more pounds of 
milk per cow. 

Wisconsin’s July milk produc-
tion was revised down by 13 mil-
lion pounds, so output was up just 
0.1 percent from July 2019, rather 
than up 0.6 percent as initially 
estimated.

Idaho’s August milk produc-
tion totaled 1.42 billion pounds, 
up 3.4 percent from August 2019, 
due to 17,000 more milk cows 
and 15 more pounds of milk per 
cow. Idaho’s July milk output was 
revised up by 23 million pounds, 
so production was up 3.9 percent 
from July 2019, rather than up 2.3 
percent as originally estimated.

August milk production in New 
York totaled 1.29 billion pounds, 
up 0.6 percent from August 2019, 
due to 1,000 fewer milk cows but 

15 more pounds of milk per cow. 
New York’s July milk production 
was revised down by 9 million 
pounds, so output was up 1.1 per-
cent from July 2019, rather than 
up 1.8 percent as initially esti-
mated.

Milk production in Texas dur-
ing August totaled 1.233 bil-
lion pounds, up 7.1 percent from 
August 2019, due to 23,000 more 
milk cows and 60 more pounds of 
milk per cow. July milk production 
in Texas had been up 4.4 percent 
from a year earlier.

Michigan’s August milk produc-
tion totaled 982 million pounds, 
up 1.6 percent from August 2019, 
due to 1,000 more milk cows and 
30 more pounds of milk per cow. 
Michigan’s July milk output was 
revised up by 5 million pounds, so 
production was 3.2 percent from 
July 2019, rather than up 2.7 per-
cent as originally estimated.

Minnesota’s August milk pro-
duction totaled 866 million 
pounds, up 2.2 percent from 
August 2019, due to 5,000 fewer 
milk cows but 65 more pounds of 
milk per cow. 

Minnesota’s July milk produc-
tion was revised up by 4 million 
pounds, so production was up 2 
percent from August 2019, rather 
than up 1.5 percent as initially 
estimated.

At H&C we are constantly 
developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

Reduced work injuries
Increased running times
Increased product quality
Reduced wastage
Smaller footprint

US Toll Free  800-351-1745
NZ Phone +64 6 872 7140
Email enquiries@hadencustance.com

For more information, visit www.hadencustance.com

August milk production in 
Pennsylvania totaled 841 mil-
lion pounds, up 1.4 percent from 
August 2019, due to 3,000 fewer 
milk cows but 35 more pounds of 
milk per cow. 

Pennsylvania’s July milk produc-
tion had been up 4 percent from a 
year earlier.

New Mexico’s August milk pro-
duction totaled 670 million pounds, 
down 1.5 percent from August 
2019, due to unchanged milk cow 
numbers but 30 less pounds of milk 
per cow. New Mexico’s July milk 
output had been down 5.3 percent 
from July 2019.

Washington’s August milk 
production totaled 587 million 
pounds, unchanged from August 
2019, due to 1,000 fewer milk cows 
but five more pounds of milk per 
cow. 

Washington’s July milk produc-
tion was revised up by 7 million 
pounds, so output was down just 
0.3 percent from July 2019, rather 
than down 1.5 percent as originally 
estimated.

All told for the 24 reporting 
states in August, compared to 
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August 2019, milk production 
was higher in 16 states, with 
those production increases rang-
ing from 0.6 percent in New York 
to 10.8 percent in South Dakota; 
down in seven states, with those 
declines ranging from 0.3 per-
cent in Wisconsin to 5.3 percent 
in Vermont; and unchanged in 
Washington.

FSMA
���

SQF Consulting
and
Implementation

By providing a personalized approach, we can 
successfully update, improve, or develop your 
overall Food Safety programs, taking you to the
next level of Food Safety.

Blue
Compass

Brandis Wasvick,
Registered SQF Consultant and Implementation Assistant
Email: BlueCompassCompliance@gmail.com  
Phone: 651-271-0822

Registered SQF
Consultant

Looking to go to the next level of Food Safety and
Regulatory Compliance? Call today to set up a 
GAP Assessment or general project planning consultation. 

Let me help assist you through your SQF implementation process. 

For more information, email: BlueCompassCompliance@gmail.com
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For more information, visit www.APT-Inc.com

How fit is your cheesemaking equipment?

Engineering   |   Fabrication   |   Controls   |   Installation

www.APT-INC.com |  An Employee Owned Company

ADVANCED PROCESS TECHNOLOGIES, INC.

|
Three results that matter.

Proven to produce higher yields 
and higher consistency 
with higher profits. 

 For two decades, APT has been delivering leading 
edge solutions and high quality equipment 

preferred by more Cheesmakers in the dairy industry. 

Average Federal Order Mailbox Milk 
Price In 2019 Was Highest Since 2014
Washington—Mailbox milk prices 
for selected reporting areas in fed-
eral milk marketing orders aver-
aged $17.90 per hundredweight in 
2019, up $2.17 from 2018 and the 
highest average since 2014’s record 
$24.04 per hundred, according to 
figures recently released by USDA’s 
Agricultural Marketing Service.

The mailbox milk price is 
defined as the net price received by 
dairy producers for milk, including 
all payments received for milk sold, 
and deducting costs associated with 
marketing the milk. The mailbox 
price is only for pooled milk; milk 
that was depooled during a given 
month or months isn’t included.

Included in payments for milk 
sold are: over-order premiums; qual-
ity, component, breed and volume 
premiums; payouts from state-run 
over-order pricing pools; payments 
from super pool organizations or 
marketing agencies in common; 
payouts from programs offering 
seasonal production bonuses; and 
monthly distributions of coopera-
tive earnings. Annual distributions 
of co-op profits/earnings or equity 
repayments are not included.

Included in costs associated 
with marketing milk are: hauling 
charges; cooperative dues, assess-
ments, equity deductions/capital 
retains, and re-blends; the federal 
order deduction for marketing ser-
vices; federally mandated assess-
ments such as the National Dairy 
Promotion and Research Program 
and budget deficit reduction; and 
advertising/promotion assessments 
above the national program level. 
Other deductions, such as loan, 
insurance or feed mill assignments, 
are not included.

For all federal order areas, the

mailbox milk price is reported at 
the handlers’ average butterfat test 
(i.e., no adjustment to 3.5 per-
cent).

During 2019, mailbox milk 
prices for all federal order areas 
ranged from a low of $16.14 per 
hundredweight in January to a 
high of $19.99 per hundred in 
November. Mailbox prices aver-
aged under $17.00 per hundred 
in each of the first three months 
of 2019 and above $19.00 per 
hundred in each of the last three 
months of the year.

Last year was the first full year in 
which the California federal order 
was in effect (it became effective 
on Nov. 1, 2018). Thus, 2019 is the 
first year for which mailbox milk 
prices are available for a full year 
for the California federal order. 

In 2019, California’s mailbox 
milk price averaged $17.92 per 
hundredweight, two cents higher 
than the average for all federal 
order areas. 

Over the 10 most recent years 
in which the old California State 
Order was in effect for the entire 
year (2008-2017), California’s 
mailbox price averaged at least 
$1.00 per hundred below the 
average mailbox price for federal 
orders, and in four of those years 
it averaged more than $2.00 cwt 
below the federal order average.

Among all federal order areas 
reported by USDA, mailbox milk 
price averages in 2019 ranged 
from a high of $19.40 per hundred 
for Florida to a low of $16.15 per 
hundred for New Mexico. In New 
Mexico last year, only 1.2 billion 
pounds of the state’s total milk pro-
duction of 8.1 billion pounds was 
marketed under a federal order.

In addition to Florida, other 
reporting areas that had average 
2019 mailbox milk prices above 
the national $17.90 per hun-
dredweight average included: the 
New England states (Vermont, 
Connecticut, Maine, Massachu-
setts, New Hampshire and Rhode 
Island), $19.01; New York, $17.97; 
Appalachian states (Kentucky, 
North Carolina, South Carolina, 
Tennessee, and Virginia), $18.21; 
Southeast states (Alabama, 
Arkansas, Georgia, Louisiana and 
Mississippi), $18.34; southern Mis-
souri, $18.17; western Pennsylva-
nia, $18.15; Wisconsin, $18.33; 
Minnesota, $18.41; Iowa, $18.31; 
Illinois, $18.41; the Northwest 
states (Oregon and Washington), 
$18.52; and California, $17.92.

In addition to New Mexico, 
other reporting areas that had 
average 2019 mailbox milk prices 
below the national $17.90 cwt 

average included: eastern Pennsyl-
vania, $17.84; Ohio, $17.88; Indi-
ana, $17.67; Michigan, $16.51; the 
Corn Belt (Kansas, Nebraska and 
northern Missouri), $16.92; and 
western Texas, $17.79.

Over the past decade (2010-
2019), mailbox milk prices aver-
aged $18.31 per hundredweight. 
The decade included three years in 
which the mailbox milk price aver-
aged above $20.00 per hundred — 
including $20.20 in 2011, $20.06 
in 2013 and $24.04 in 2014 — and 
two years in which the mailbox 
milk price averaged under $16.00 
per hundred: $15.95 in 2016 and 
$15.73 in 2018.

During the last decade, the aver-
age mailbox price was above the 
10-year average in four of the first 
five years (the exception was 2010, 
when it was $16.29 per hundred) 
and below the 10-year average in 
each of the last five years.
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Depooling In August
(Continued from p. 1)

the third consecutive month in 
which less than 15 million pounds 
of milk was pooled in Class III on 
the California order.

Class III utilization on the Cali-
fornia order in August was just 0.7 
percent, up from 0.6 percent in 
July but down from 12.3 percent in 
August 2019. California’s Class III 
utilization has now been under 1.0 
percent for three straight months.

The volume of milk pooled on 
the California order in August 
totaled 1.83 billion pounds, down 
47.8 million pounds from July and 
down 40.7 million pounds from 
August 2019. August marked the 
fifth straight month in which less 
than 2.0 billion pounds of milk was 
pooled on the California order.

On the Upper Midwest order 
in August, the statistical uniform 
price was $17.71 per hundred-
weight, and the PPD was negative 
$2.06 per hundred. 

Class III volume on the Upper 
Midwest order in August totaled 
528.8 million pounds, up about 83 
million pounds from July but down 
2.1 billion pounds from August 
2019. Class III utilization was 48.5 
percent, up from 44.6 percent in 
July but down from 83.9 percent in 
August 2019.

The volume of milk pooled on 
the Upper Midwest order in August 
totaled 1.09 billion pounds, up 89.8 
million pounds from July but down 
2.1 billion pounds from August 
2019. August was the third straight 
month in which less than 1.1 bil-
lion pounds of milk was pooled on 
the Upper Midwest order.

The Southwest federal order’s 
statistical uniform price for August 
was $16.01 per hundredweight, 
and the PPD was negative $3.76 
per hundred.

August Class III volume on 
the Southwest order totaled just 
3.8 million pounds, up from 3.6 
million pounds in July but down 
from 548 million pounds in August 
2019. Class III utilization was 0.42 
percent, up from 0.41 percent in 
July but down from 42.7 percent in 
August 2019.

In August, the volume of milk 
pooled on the Southwest order 
totaled 899.8 million pounds, up 
28.5 million pounds from July but 
down 1.3 billion pounds in August 
2019. August was the fourth 
straight month in which less than 
1.0 billion pounds of milk was 
pooled on the Southwest order.

On the Central order, the statis-
tical uniform price was $16.15 per 
hundredweight and the PPD was 
negative $3.62 per hundred.

Class III volume on the Cen-
tral order in August totaled 27 
million pounds, up from 17.6 mil-
lion pounds in July but down from 
525.6 million pounds in August 
2019. Class III utilization was 3.1 
percent, up from 2.1 percent in 
July but down from 39.6 percent 
in August 2019.

The volume of milk pooled on 
the Central federal order in August 
totaled 864.1 million pounds, up 
40.2 million pounds from July but 
down 464 million pounds from 
August 2019. August marked the 
third consecutive month in which 
less than 1.0 billion pounds of milk 
was pooled on the Central order.

On the Mideast order in August, 
the statistical uniform price was 
$16.84 per hundredweight and the 
PPD was negative $2.93 cwt.

Class III volume on the Mid-
east order in August totaled 140.2 
million pounds, up 68.2 million 
pounds from July but down 397 
million pounds from August 2019. 
Class III utilization in August was 
10.4 percent, up from 5.9 percent 

in July but down from 32.4 percent 
in August 2019.

In August, the volume of milk 
pooled on the Mideast order 
totaled 1.35 billion pounds, up 
138.5 million pounds from July but 
down 305.8 million pounds from 
August 2019. August marked the 
third consecutive month in which 
less than 1.5 billion pounds of milk 
was pooled on the Mideast order.

The Northeast order’s statisti-
cal uniform price in August was 
$18.02 per hundredweight, and 
the PPD was a negative $1.75 cwt.

Class III volume on the North-
east order in August totaled 628.5 
million pounds, down 36.2 million 
pounds from July but up 15.3 mil-
lion pounds from August 2019. 
Class III utilization in August was 
27.8 percent, down from 28.4 per-
cent in July but up from 27.4 per-
cent in August 2019.

The volume of milk pooled on 
the Northeast in August totaled 
2.26 billion pounds, down 85.2 
million pounds from July  but up 
23.3 million pounds from August 
2019. The Northeast order is the 
only federal order on which more 
than 2.0 billion pounds of milk was 
pooled in both July and August.

The statistical uniform price 
on the Pacific Northwest order in 
August was $16.16 per hundred-
weight, and the PPD was negative 
$3.61 per hundred.

Class III volume on the Pacific 
Northwest totaled 183.9 mil-
lion pounds, up 4.5 million from 
July but down 132.3 million from 
August 2019. Class III utilization 
in August was 29.3 percent, up 
from 25.6 percent in July but down 
from 40.3 percent in August 2019.

The volume of milk pooled 
on the Pacific Northwest totaled 
627.3 million pounds, down 73.6 
million  from July and down 157.1 
million pounds from August 2019.

Fonterra Australia 
Agrees To Purchase 
Dairy Country To 
Help Drive Cheese 
Business Efficiencies
Richmond, Victoria, Australia—
Fonterra Australia recently signed 
an agreement to purchase Dairy 
Country to help drive efficiencies 
in its Australian cheese business.

The acquisition is intended to 
support Fonterra’s core strengths 
in its AU$2.6 billion Australian 
retail cheese category.

Rene Dedoncker, Fonterra Aus-
tralia managing director, said Fon-
terra has a long, successful history 
with Dairy Country, which pro-
duces shredded and grated cheese 
products.

“This acquisition is a logical 
choice and further supports our 
strategy to be customer and con-
sumer led, while ensuring we keep 
pace with the fast-growing cheese 
category in Australia,” Dedoncker 
said. “Dairy Country has two well-
equipped secondary processing 
sites with capability across grating, 
shredding and block, as well as an 
experienced workforce.

“For some time we have been 
looking to bring more of our sec-
ondary cheese processing in-house 
to gain greater end-to-end control 
over a range of different cheese 
products and further strengthen 
our integrated supply chain,” 
Dedoncker continued. “Having 
this kind of capability in-house 
will enable efficiencies and allow 
us to make the most of opportuni-
ties for value creation and product 
innovation.”

The acquisition, from food and 
beverage company Retail Food 
Group, includes Dairy Country’s 
processing and packaging facilities 
at Campbellfield and Tullamarine 
in Victoria, along with related 
services, intellectual property and 
the trademark for the Dairy Coun-
try brand. The majority of Dairy 
Country’s permanent employ-
ees will transfer over to Fonterra 
and will continue to work at thE 
Campbellfield and Tullamarine 
facilities.

The acquisition price is A$19.23 
million and is subject to regulatory 
approvals and standard closing 
conditions.

Peter George, executive chair-
man of Retail Food Group (RFG), 
noted that the transaction affords 
RFG a number of benefits, while 
Fonterra, a key Dairy Country 
business partner, was a natural 
buyer for the business.

“Dairy Country has represented 
a reliable past contributor to group 
earnings, however, is no longer 
considered an appropriate fit with 
RFG’s strategic intent to focus its 
resources on the company’s core 
retail food franchising and coffee 
businesses,” George said.
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IDFA, Senators Voice Concerns Over 
Canada’s Implementation Of USMCA
Washington—The International 
Dairy Foods Association (IDFA) 
and New York’s two US sena-
tors, in separate letters this week 
to Trump administration officials, 
voiced concerns about Canada’s 
implementation of its dairy obliga-
tions under the US-Mexico-Can-
ada Agreement (USMCA).

Despite the efforts of the Office 
of the US Trade Representative 
(USTR), IDFA and its members 
“remained deeply concerned that 
not only is Canada not meeting 
its commitments in multiple areas 
of the Agreement, but that Can-
ada has been actively working for 
several months to avoid meeting 
its commitments,” IDFA said in a 
letter to US Trade Representative 
Robert E. Lighthizer.

In addition to the concerns 
IDFA noted in June related to 
Canada’s cheese and butter tar-
iff-rate quota (TRQ) conditions, 
“which remain unresolved,” Cana-
da’s TRQ regulations for fluid milk 
and cream “also continue to be 
inconsistent with Canada’s com-
mitments in USMCA,” the letter 
continued. 

Where fluid milk and cream 
exporters had “potentially signifi-
cant gains” to be realized under 
Canada’s USMCA commitments, 
by using a market share allocation 
calculation for processors versus an 
equal share allocation calculation 
for distributors, the Canadian fluid 
milk TRQ conditions create a dis-
advantage for fluid milk exporters, 
IDFA’s letter stated. Further, Can-
ada requires applicants of many 
dairy TRQs to be “active regularly 
in the Canadian food or agricul-
ture industry,” creating uncertainty 
as to what constitutes “regular 
activity,” and how new-to-market 
importers or distributors might 
become eligible to begin import-
ing US products.

Finally, by instituting a condi-
tion that high percentages of dairy 
TRQs must be allocated to proces-
sors for multiple categories of dairy 
products, Canada is essentially 
requiring imports of those products 
to be allocated solely to manufac-
turers of those same products and 
yielding “extremely low fill rates,” 
the letter said.

IDFA is concerned that Canada 
is using the conditions in its regu-
lations rather than its USMCA 
commitments to prevent branded 
US businesses from being built up 
in Canada and to limit imports 
to bulk ingredients, all the while 
boosting Canadian prices of the 
same products. IDFA believes 
Canada is using a number of tools 
to accomplish this price support for 
its producers.

First and foremost, although 
Canada has eliminated classes 6 
and 7, Canada has created several 

new subclasses of milk, without 
making this information fully pub-
lic, that have the same effect as the 
previous class 7, IDFA said. Fur-
ther, IDFA has reason to believe 
Canada continues to pursue pric-
ing policies that are inconsistent 
with the transparency commit-
ments of Article 3.A.3 on Dairy 
Pricing and Exports of Annex 3-A 
of Chapter 3 of USMCA. 

For example, IDFA said it has 
received information that Canada 
has created a substitute price class 
structure which includes several 
yet unpublished subclasses, pro-
cessor margins, yield factors, make 
allowances, monthly pooling infor-
mation, and class price formulas. 
Canada has not published all its 
laws and regulations at the central 
or regional level of government 
that govern or implement a milk 
class pricing system for dairy, which 
applied as of entry into force.

IDFA also believes Canada may 
be circumventing the conditions 
for export thresholds found in Arti-
cle 3.A.3 by again using harmo-
nized system (HS) codes for milk 
protein concentrates (MPCs) not 
explicitly outlined in USMCA, 
despite having been commonly 
considered in scope by negotiators.

“These actions fly in the face 
of the spirit of USMCA’s transpar-
ency commitments and make it 
clear that Canada has no inten-
tion of changing its programs of 
quasi-export subsidies and import 
substitution for its dairy industry,” 
the letter said.

As USTR and USDA advance 
monitoring and enforcement 
efforts of USMCA, IDFA “strongly 
urges USTR to pursue consulta-
tions with Canada under USMCA 

on their failure to abide by its TRQ 
commitments.” IDFA further urged 
USTR and USDA to conduct a 
thorough analysis of Canada’s 
revisions to its price classes, and 
demand Canada’s transparency on 
the full scope of the modifications 
to their price classes, including 
publishing all laws and regulations.

Meanwhile, US Sens. Charles 
E. Schumer and Kirsten Gilli-
brand, both New York Democrats, 
urged Lighthizer and US Secre-
tary of Agriculture Sonny Perdue 
to “ensure that both Canada and 
Mexico are held accountable to 
their dairy trade obligations” in the 
USMCA.

Schumer and Gillibrand said 
they have heard concerns from the 
New York dairy industry regard-
ing Canada’s recent allocation 
of TRQs for US exports of sev-
eral categories of dairy products, 
including milk, cheese and yogurt. 
While the new TRQ commit-
ments were intended to provide 
the US dairy industry with greater 
access to Canada’s dairy market, 
“it is our understanding that Can-
ada’s announced TRQs place US 
producers at a disadvantage and 
are inconsistent with the market 
access provisions secured” in the 
USMCA.

While it was encouraging to see 
the elimination of Canada’s class 6 
and 7 milk price classification pro-
grams in the USMCA, there are 
“outstanding concerns from the 
US dairy industry about Canada 
providing sufficient transparency 
on dairy pricing, which is critical 
for establishing a baseline against 
which the US can evaluate Cana-
da’s new post-Class 6 and 7 pricing 
policies, as well as with how Can-
ada implements its USMCA dairy 
export surcharge commitments,” 
the letter from Schumer and Gil-
librand continued.

“There must be vigilant moni-
toring to ensure Canada complies 
with its commitment to eliminate 
these programs with full trans-
parency, and in a manner that 
does not reproduce the program’s 
harmful effects through different 
means,” the letter added.

“It is critical 
that our domestic 

producers continue to 
have the opportunity 

to sell products to 
consumers in Mexico 
using common cheese 
names and that...dairy 
exporters do not lose 
the valuable market 

share they have spent 
years fighting for.”

—Sens. Charles Schumer 
and Kirsten Gillibrand 

Also, in a side letter accom-
panying the USMCA, Mexico 
affirmed a list of more than 30 
terms for cheese that would remain 
available as common names for US 
cheese producers when exporting 
to Mexico, the letter pointed out.

“It is critical that our domestic 
producers continue to have the 
opportunity to sell products to 
consumers in Mexico using com-
mon cheese names and that New 
York dairy exporters do not lose 
the valuable market share they 
have spent years fighting for,” the 
letter stated. “As such, Mexico 
must translate its USMCA com-
mitments into regulations in a 
way that ensures commonly-used 
cheese names specified in the 
agreement are respected.”
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Ellsworth Expands
(Continued from p. 1)

Ellsworth Creamery had been 
investigating the possibility of a 
production plant in Menomonie 
since early 2020.

“This will allow us to expand 
our offerings of specialty, value-
added cheese to our customers,” 
Bauer continued.

The Menomonie facility will 
likewise feature a grill, deep fryer 
and pizza oven as part of the retail 
store.

The co-op’s history dates back to 
1903 when the Milton Dairy Com-
pany of St. Paul, MN, erected a 
plant in East Ellsworth, WI. Three 
years later, the farmer-owners 
established the Ellsworth Butter 

& Cheese Company and in 1910, 
bought out Milton Dairy.

Plant headquarters for Ellsworth 
Cooperative Creamery was first 
constructed in 1965 and in 1983, 
Wisconsin Gov. Anthony Earl 
declared Ellsworth the “Cheese 
Curd Capital of Wisconsin.”

In 2011, Ellsworth Coopera-
tive acquired Comstock Cream-
ery in Comstock, WI, which 
expanded cheesemaking capabili-
ties to produce 80 varieties of spe-
cialty cheeses under the Blaser’s, 
Antonella, Kammerude and Ells-
worth Valley labels.

In 2018, Wohlt Creamery in 
New London, WI, joined Ellsworth 
Cooperative. Wohlt Creamery spe-
cializing in process cheese prod-
ucts, which augmented the co-op’s 

ability to customize and serve the 
needs of its foodservice, retail deli, 
and food manufacturing clients.

Ellsworth is also known for 
its unique flavored cheeses. Last 
week, Ellsworth unveiled three 
new varieties – Bourbon Muen-
ster, Cajun Jack and Raspberry 
Chipotle Colby. New flavors are 
currently sold at retail stores in 
Ellsworth and Comstock, but will 
soon be sold online and at retail 
locations later this year.

More than 450 family farms 
located in Wisconsin and Min-
nesota provide milk for the co-op. 
The Ellsworth facility alone pro-
duces more than 180,000 pounds 
of cheese curds per day.

For more information, visit 
www.ellsworthcheese.com.

months of 2021. The total price 
of the purchases is $5,572,452.98.

Contracts were awarded as fol-
lows:

Associated Milk Producers, 
Inc. (AMPI): 697,680 pounds 
of butter, at a total price of 
$1,550,002.84.

Challenge Dairy Products:
1,477,440 pounds of butter, at a 
total price of $3,201,650.15.

Darigold: 410,400 pounds of 
butter, at a total price of $820,800.

Meanwhile, on Thursday, the 
US Department of Agriculture 
issued a solicitation for bids seek-
ing a maximum of 48,351,200 
pounds of process cheese products 
for delivery during 2021. 

The maximum of 48,351,200  
pounds of process cheese being 
procured under this solicitation 
is  for the National School Lunch 
Program (NSLP), Child and Adult 
Care Feeding Programs, Summer 
Food Service Program, Nutrition 
Services Incentive Program, Food 
Distribution Program on Indian 
Reservations, Commodity Supple-

mental Food Program, and The 
Emergency Food Assistance Pro-
gram.

Estimated maximum quantities 
of process cheese being sought by 
the US Department of Agricul-
ture include: 24,789,600 pounds of 
skim American cheese blend, 12/2-
pound loaves; 9,701,600 pounds of 
process generic slices, 6/5-pound 
loaves; 1,188,000 pounds of pro-
cess cheese loaves, 6/5-pound; 
8,712,000 pounds of generic skim 
American cheese blend, 6/5-pound 
loaves; 831,600 pounds of Kosher 
process white sliced 6/5-pound 
cheese loaves; 752,400 pounds of 
skim American Blend, 6/5-pound 
sliced loaves; and 2,415,600 
pounds of regular process loaves, 
6/5-pound.

Offers, which should be sub-
mitted as a differential price per 
pound to the CME barrel cheese 
cash market price,  are due Thurs-
day, Oct. 1. 

For more information contact 
Caroline Russell, at Caroline.Rus-
sell@usda.gov.

USDA Buys Cheddar, Swiss Cheese, 
Butter; Seeks Process Cheese For 2021
Washington—The US Depart-
ment of Agriculture (USDA) on 
Thursday announced the award-
ing of contracts for the purchase 
of Cheddar and Swiss cheese 
for delivery during the first four 
months of 2021.

Specifically, USDA will be 
purchasing 1,020,600 pounds of 
yellow Cheddar chunks, 12/1-
pound packages, at a total price of 
$2,458,723.68; 1,267,200 pounds 
of yellow shredded Cheddar, 6/5-
pound bags, at a total price of 
$2,707,496.32; 806,400 pounds 
of Swiss cheese blocks, 12/1-
pound packages, at a total price 
of $2,378,920.32; and 849,420 
pounds of Swiss cheese slices, 6/24-
ounce packages, at a total price of 
$2,619,480.01.

Contracts were awarded as fol-
lows:

Dairy Farmers of Amer-
ica: 883,200 pounds of shred-

ded Cheddar, at a total price of 
$1,825,152.00.

Gossner Foods: 524,160 pounds 
of Swiss blocks and 656,370 pounds 
of Swiss slices, at a total price of 
$3,580,470.15.

Great Lakes Cheese: 891,090 
pounds of Cheddar and Swiss 
cheese, at a total price of 
$2,419,063.21.

Masters Gallery Foods: 229,800 
pounds of Cheddar cheese, at a 
total price of $525,810.00.

Schreiber Foods: 567,000 
pounds of Cheddar chunks, at a 
total price of $1,368,004.68.

Winona Foods: 192,000 pounds 
of shredded Cheddar, at a total 
price of $446,120.99.

Today, the US Department 
of Agriculture announced the 
awarding of contracts for a total 
of 2,585,520 pounds of salted 
print butter, 36/1-pound cartons, 
for delivery during the first four 

FDA To Provide 
More Flexibility For 
Food Companies 
On Nutrition Facts 
Compliance In 2021
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
today announced additional flex-
ibility for food manufacturers who 
need to comply with updated 
Nutrition Facts label requirements 
by Jan. 1, 2021.

This compliance date applies to 
manufacturers with less than $10 
million in annual food sales.

Although this compliance date 
will remain in place, FDA said 
it will not focus on enforcement 
actions during 2021 for these 
smaller food manufacturers. FDA 
had earlier provided the same flex-
ibility for food manufacturers with 
$10 million or more in annual 
sales, who were required to comply 
with the new Nutrition Facts label 
requirements by Jan. 1, 2020, by 
indicating it would not focus on 
enforcement actions during 2020.

On May 27, 2016, FDA had 
published final rules on the new 
Nutrition Facts label for packaged 
foods to reflect new scientific infor-
mation. The new label is intended 
to make it easier for consumers to 
make better informed food choices.

Among other things, the new 
Nutrition Facts label includes 
a refreshed design including 
increased type size for “Calories,” 
“servings per container” and the 
“serving size” declaration. Also, 
Vitamin D and potassium con-
tent are now required on the label, 
while Vitamins A and C aren’t. 
Calories from fat are also no longer 
required to be listed.
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USDA To Provide Another $14 Billion To 
Ag Producers Impacted By Pandemic

Goat Milk Eligible For 
CFAP 2 Payments
Washington—President Trump 
and US Secretary of Agriculture 
Sonny Perdue today annunced up 
to an additional $14 billion for 
agricultural producers who con-
tinue to face market disruptions 
and associated costs because of the 
coronavirus pandemic.

Signup for the Coronavirus 
Food Assistance Program (CFAP 
2) will begin on Monday, Sept. 21, 
and run through Dec. 11, 2020. 

Perdue had announced the 
initial Coronavirus Food Assis-
tance Program on Apr. 17, 2020. 
The application period for CFAP 
1 opened on May 26, 2020, with 
applications accepted through 
Sept. 11 for most producers and 
an updated deadline of Oct. 9 
for producers in certain locations 
impacted by natural disasters.

As of Monday, USDA had 
approved 621,919 CFAP applica-
tions for more than $9.9 billion in 
payments, including 24,111 appli-
cations from dairy producers for 
over $1.7 billion in payments.

Under CFAP 1, CFAP pay-
ments for dairy were based on milk 
production during the first quar-
ter of 2020. A single payment was 
made based on a producer’s cer-
tification of milk production for 
the first quarter of calendar year 
2020 multiplied by $4.71 per hun-
dredweight. The second part of the 
payment was based on a national 
adjustment to each producer’s pro-
duction in the first quarter multi-
plied by $1.47 per hundredweight. 

Cow milk and goat milk are both 
eligible for CFAP 2. Payments for 
cow milk will be equal to the sum 
of the following: the producer’s 
total actual milk production from 
Apr. 1 to Aug. 31, 2020, multi-
plied by the payment of $1.20 per 
hundredweight; and the producer’s 
estimated milk production for the 
last four months of 2020, based on 
the daily average production from 
Apr. 1 through Aug. 31, multiplied 
by 122, multiplied by a payment 
rate of $1.20 per hundredweight.

Payments for goat milk will 
be based on the producer’s 2019 
sales of eligible commodities in a 
declining block format using the 
following payment factors, and 
will be equal to: the amount of the 
producer’s eligible sales in calen-
dar year 2019, multiplied by the 
payment rate for that range. The 
percent payment factor for the 
producer’s 2019 sales will range 
from 10.6 percent for sales up to 
$49,999 to 8.8 percent for sales 
over $1.0 million.

Payments for goat milk produc-
ers who began farming this year 
and had no sales in 2019 will be 
based on the producer’s actual 

“Federal dairy assistance has 
been critically needed as the 
nation’s dairy farmers face eco-
nomic uncertainty and markets 
that remain anything but normal,” 
said Jim Mulhern, president and 
CEO of the National Milk Produc-
ers Federation (NMPF). “We look 
forward to learning more of the 
plan’s details to better understand 
how this will help producers who 
have been dealing with COVID-
19 disruptions, challenges com-
pounded in recent days by natural 
disasters.”

NMPF is activating its grassroots 
advocacy to assist to meet dairy’s 
needs. Resources to help meet the 
challenge can be found at www.
nmfp.org/coronavirus.

Earlier this week, NMPF 
launched a new webpage, at www.
nmpf.org/disaster-resources, to help 
dairy producers better prepare 
for and respond to natural disas-
ters, including a recent Midwest 
windstorm, wildfires raging across 
western states and an active and 
ongoing hurricane season.

Many producers are facing 
urgent needs to take precautions 
to protect themselves, their work-
force and their livestock. NMPF’s 
webpage includes information 
compiled from authoritative 
sources on topics ranging from fire 
safety for livestock to on-farm hur-
ricane preparation.

2020 sales as of the producer’s 
application date.

CFAP payments are subject 
to a per person and legal entity 
payment limitation of $250,000. 
This limitation applies to the total 
amount of payments made with 
respect to all eligible commodities.

Applicants who are corpora-
tions, limited liability companies, 
or limited partnerships may qualify 
for additional payment limits when 
members actively provide personal 
labor or personal management for 
the farming operation. This special 
payment limitation provision has 
been expanded to include trusts 
and estates for both CFAP 1 and 2.

Producers will also have to cer-
tify they meet the Adjusted Gross 
Income limitation of $900,000 
unless at least 75 percent or more 
of their income is derived from 
farming, ranching or forestry-
related activities.

Additional information and 
application forms can be found 
at farmers.gov/cfap. Documenta-
tion to support the producer’s 
application and certification may 
be requested. For existing FSA 
customers, including those who 
participated in CFAP 1, many doc-
uments are likely already on file.

3-A SSI China 
Trademark 
Attorneys Publish 
Advisory Against 
Counterfeiters
McLean, VA—3-A Sanitary 
Standards, Inc. (3-A SSI) has 
announced the publication of a 
special advisory by King & Wood 
Mallesons (KWM), the trade-
mark attorneys of 3-A SSI in 
China, to caution counterfeiters 
against violating the new General 
Exclusion Order (GEO) of the 
US International Trade Commis-
sion (USITC) to block imports of 
falsely advertised food processing 
equipment.

The new advisory, published in 
English and Chinese, aims to stop 
Chinese companies that are falsely 
advertising themselves as being 
3-A SSI authorized from market-
ing or sending such products to the 
US.

The GEO issued by the USITC 
became effective on Aug. 15, 2020, 
and prohibits the unauthorized 
importation of falsely advertised 
food processing equipment, 3-A 
SSI explained. Implementation 
of the GEO means that Chinese 
companies may no longer falsely 
assert that they are 3-A SSI licens-
ees if they are not licensees and 
import their products into the US.

KWM noted that some Chinese 
companies have exported food 
processing equipment and packag-
ing materials that are falsely adver-
tised through the unauthorized use 
of the registered marks of 3-A SSI, 
including the 3-A Symbol design 
mark and the 3A word mark.

In order to stop this unfair trade 
practice, 3-A SSI filed a complaint 
alleging violations of Section 337 
of the Tariff Act of 1930. In June, 
the USITC issued a GEO prohib-
iting the unlicensed importation 
of food processing equipment and 
packaging materials from China 
that are falsely advertised through 
the unlicensed use of the 3-A Sym-
bol or “3A” claim. 

The order institutes a bond of 
100 percent of entered value for 
the imported items subject to the 
GEO, effective immediately. The 
US Customs Service is now com-
pleting details to enforce the GEO, 
3-A SSI noted.

3-A SSI has asked authorities 
in China to publicize the KWM 
advisory to help avert the improper 
use of the trademarks and protect 
the integrity of the 3-A SSI marks.

“Counterfeit equipment from 
China has been a wide-ranging 
and persistent problem,” said Tim 
Rugh, 3-A SSI’s executive direc-
tor. “This advisory is intended to 
inform companies about the legit-
imate use of our marks and how 
they can prevent disruption in 
marketing unlicensed items.”

Visit www.3-a.org for details.
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Charles Lindberg 
Earns 2020 David K. 
Bandler Award
Ithaca, NY—Charles “Chip” 
Lindberg was virtually honored 
Tuesday by the New York State 
Cheese Makers Association 
(NYSCMA) with its David K. 
Bandler Cheese Industry Award 
for exemplary contributions and 
service.

Announcement of the award 
was part of NYSCMA’s fall meet-
ing,  which took place online. 

C h a r l e s 
L i n d b e r g , 
r e t i r e d 
chief dairy 
i n s p e c t o r 
for the New 
York State 
Department 
of Agricul-
ture and 
M a r k e t s , 
d e d i c a t e d 

many years to the dairy industry.
He began his career as a pro-

ducer, tester and inspection tech-
nician for Valley View Cheese 
Company, Inc. in Conewango 
Valley, NY.

Lindberg then joined Dairylea 
Cooperative Inc. as an area rep-
resentative in New York’s Capital 
District. 

In 1986, he began working for 
the state of New York as a dairy 
product specialist for Allegheny 
county, eventually being pro-
moted to area senior specialist 
and regional supervisor for west-
ern New York State. Lindberg 
retired in January 2019 as milk 
control manager.

His decades of service also 
included serving as superinten-
dent of the New York State Fair 
Dairy Products Competition for 
26 years. He also conducted the 
annual Cheese Judging & Cri-
tique at the NYSCMA spring 
annual meeting.

Lindberg was a long-time 
executive board member of the 
New York State Association for 
Food Protection, serving as presi-
dent from 2007-08.

WCMA Accepting 
Applications For 
Internship Exchange
Madison—The Wisconsin 
Cheese Makers Association 
(WCMA) is now accepting fall/
winter 2020 applications for the 
its WCMA Internship Exchange. 

The program pairs students 
with WCMA members, including 
dairy processors, manufacturers, 
and industry supplier partners, 
for at least one full semester of 
hands-on work experience. 

PERSONNEL WCMA will receive applica-
tions from students interested 
in the following career fields: 
production, machine operation, 
maintenance, packaging, qual-
ity assurance/food safety, mar-
keting, accounting, and human 
resources. 

WCMA works with the Uni-
versity of Wisconsin system, Wis-
consin Technical College system, 
and high school guidance coun-
selors to promote these opportu-
nities.

WCMA members are also 
invited to host interns. Employ-
ers should expect to commit to 
an intern for a full semester, offer 
structured and supervised oppor-
tunities for learning, and be pre-
pared to complete evaluations 
on the intern’s efforts for educa-
tional credits. 

Interested employers can email 
communications, education and 
policy coordinator Ellie Herman 
via email: eherman@wischeese-
makers.org. 

To participate in the WCMA 
Internship Exchange, visit www.
WisCheeseMakers.org.

Donald M. Breiner, 76, Chris-
tiana, PA, died recently in a car 
accident. Breiner began his long 
dairy industry career as a field 
representative with Interstate 
Milk Producers Cooperative in 
1971.  In 1986, he was promoted 
to manager of quality control 
and regulatory affairs for Atlan-
tic Dairy Cooperative which 
later merged with Land O’Lakes.  
Breiner maintained that role in 
Land O’Lakes’ management until 
his retirement in 2013.  From 
1983 through 2013 he attended 
16 NCIMS Conferences, includ-
ing the special Conference held 
in 1997. 

As an industry leader, he 
ensured that the dairy industry 
view was well represented in a 
fair and level-headed manner, 
and his professional yet approach-
able style of seeking solutions of 
importance to the NCIMS mis-
sion was highly respected by both 
state and industry colleagues. 

During his career, Briener 
served on various NCIMS com-
mittees, as a council member 
and chair, as well as a member 
of the NCIMS executive board, 
where he held a long tenure as 
vice chair. He was among the 
first NCIMS Hall of Fame Award 
recipients in 2017. 

Also in recognition of his ser-
vice to the dairy industry Breiner 
received an Honorary Life Mem-
bership Award in 2011 from the 
Dairy Practices Council, and the 
Distinguished Service Award 
in 1998 from the Pennsylvania 
Association of Milk, Food and 
Environmental Sanitarians.   

DEATHS

Charles Lindberg

For more information, visit www.epiplastics.com

Global Dairy Trade Price Index Rises 
3.6%; Only Butter, Lactose Prices Fall
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 3.6 percent from the pre-
vious auction, which was held two 
weeks ago.

That was the first increase in 
the GDT price index since the first 
auction in July.

In this week’s auction, which 
featured 177 participating bidders 
and 123 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, and anhydrous milkfat, 
and lower for butter and lactose. 

Buttermilk powder wasn’t 
offered in this week’s Global Dairy 
Trade auction, and an average 
price for sweet whey powder wasn’t 
available.

Results from this week’s Global 
Dairy Trade auction, with com-
parisons to the Global Dairy Trade 
auction held two weeks ago, were 
as follows:

Cheddar cheese: The aver-
age winning price was $3,674 per 
metric ton ($1.67 per pound), up 
7.2 percent. The average winning 
prices for Cheddar cheese were: 
Contract 1 (October), $3,636 per 
ton, down 0.3 percent; Contract 
2 (November), $3,645 per ton, up 
5.7 percent; Contract 3 (Decem-
ber), $3,681 per ton, up 10 per-
cent; Contract 4 (January 2021), 
$3,632 per ton, up 6.8 percent; 
Contract 5 (February), $3,800 per 
ton, was up 9 percent; and Con-
tract 6 (March), $3,800 per ton, up 
9.8 percent.

Skim milk powder: The aver-
age winning price was $2,889 per 
ton ($1.31 per pound), up 8.4 per-
cent on this week’s GDT. Aver-
age winning prices were: Contract 

1, $3,015 per ton, up 9.4 percent; 
Contract 2, $2,839 per ton, up 4 
percent; Contract 3, $2,932 per 
ton, up 11.1 percent; Contract 4, 
$2,899 per ton, up 11.7 percent; 
and Contract 5, $2,920 per ton, up 
12.9 percent.

Whole milk powder: The aver-
age winning price was $2,985 per 
ton ($1.35 per pound), up 3.2 per-
cent. The average winning prices 
for whole milk powder were: Con-
tract 1, $3,039 per ton, up 3.6 per-
cent; Contract 2, $3,003 per ton, 
up 2.8 percent; Contract 3, $2,959 
per ton, up 3.8 percent; Contract 
4, $2,950 per ton, up 3.2 percent; 
and Contract 5, $2,959 per ton, up 
3.3 percent.

Butter: The average winning 
price was $3,282 per ton ($1.49 per 
pound), down 1.4 percent. Aver-
age winning prices were: Contract 
1, $3,315 per ton, down 9.7 per-
cent; Contract 2, $3,325 per ton, 
up 0.5 percent; Contract 3, $3,255 
per ton, down 1.5 percent; Con-
tract 4, $3,260 per ton, down 0.6 
percent; Contract 5, $3,255 per 
ton, down 1.5 percent; and Con-
tract 6, $3,320 per ton, down 6.7 
percent.

Anhydrous milkfat: The aver-
age winning price was $3,910 per 
ton ($1.77 per pound), up 2.0 per-
cent. The average winning prices 
for anhydrous milkfat were: Con-
tract 1, $3,961 per ton, up 3.3 per-
cent; Contract 2, $3,898 per ton, 
up 3.4 percent; Contract 3, $3,866 
per ton, up 0.5 percent; Contract 
4, $3,876 per ton, up 0.8 percent; 
and Contract 5, $4,070 per ton, up 
2.2 percent.

Lactose: The average winning 
price was $1,277 per ton (57.9 
cents per pound), down 2.7 per-
cent. That was for Contract 2.
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Bipartisan House Bill Would Establish 
New Dairy Pricing, Policy Commission
Washington—US Representatives 
Ron Kind (D-WI) and Mike Gal-
lagher (R-WI) introduced legisla-
tion this week to establish a Dairy 
Pricing and Policy Commission 
to evaluate the difficulties facing 
dairy farmers and recommend solu-
tions.

The Dairy Pricing and Policy 
Commission would consist of a 
coalition of dairy farmers, dairy 
processors and other industry 
experts who would provide recom-
mendations on some of the big-
gest challenges facing the dairy 
industry today, including options 
on how to:
 Respond to periods of height-

ened dairy production during low 
prices by considering better supply 
chain coordination;
 Consider federal milk mar-

keting order reforms.
 Evaluate and identify chal-

lenges and opportunities for new 
markets for dairy exports.

“Wisconsin dairy farmers have 
been facing difficult conditions for 
years, with two farms a day closing 
even before the COVID-19 crisis,” 
Kind noted. 

“To that end, I’m proud to 
introduce bipartisan legislation 
to create a commission and bring 
everyone to the table to identify 
the best options available to make 
sure our family farmers can suc-
ceed,” Kind added.

“While the coronavirus exacer-
bated the challenges facing many 
Wisconsin dairy farmers, problems 
like low milk prices and declining 
farm income predated the pan-
demic,” Gallagher said. “Now more 
than ever, it’s important that Con-
gress does all it can to better evalu-
ate these issues and improve the 

economic environment for these 
hardworking men and women.

“Bringing together experts 
across the agricultural, academic 
and dairy industries is an impor-
tant first step to help us do so, and 
I’m proud to join Rep. Kind in this 
bipartisan effort,” Gallagher con-
tinued.

“For too long Wisconsin dairy 
farmers have struggled with low 
and unfair milk prices. Addition-
ally, this has had a harsh impact 
on rural communities,” said Joe 
Bragger, president of Wisconsin 
Farm Bureau. “Farmers pride them-
selves on continuously improving 
their businesses. The same mind-
set should be put in place for the 
entire dairy economy.

“Our members support federal 
milk marketing rerform, transpar-
ency in dairy pricing and would 
appreciate a close examination 
into our supply chain needs and 
possible disruptions,” Bragger 
added. “The Dairy Pricing and 
Policy Commission is needed to 
do just that.”

“We must take a serious look at 
the factors driving low milk prices 
and dairy farm loss in Wisconsin, 
such as oversupply, an uncoor-
dinated dairy supply chain, and 
an opaque pricing system that 
is subject to manipulation,” said 
Darin Von Ruden, president of the 
Wisconsin Farmers Union. “The 
Dairy Pricing and Policy Commis-
sion will bring key stakeholders 
together to find ways to move the 
industry forward on a path to prof-
itability.”

“It’s clear that we need to take 
a hard look at the factors creating 
struggles for our dairy industry, and 
then take action,” Kind said.
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Lactalis To Buy
(Continued from p. 1)

Brattleboro, VT; Casa Grande, AZ; 
Turlock, CA; and Londonderry, 
NH.

“We believe these cheese and 
dairy businesses will thrive in the 
hands of a global dairy company 
like Groupe Lactalis,” said Miguel 
Patricio, CEO of Kraft Heinz. “At 
the same time, the transaction will 
enable us to build sustainable com-
petitive advantage in businesses 
where we have stronger brand 
equity, greater growth prospects 
and can use our manufacturing 
scale and consumer-based plat-
forms approach.”

As outlined in a new Kraft 
Heinz operating model that was 
also announced Tuesday, platform 
roles will help guide resource allo-
cation and investment decisions. 
Kraft Heinz will focus on growth 
areas and take strategic action 
where appropriate. 

Kraft Heinz explained that it 
has transitioned from managing 
its portfolio as more than 55 indi-
vidual categories to six consumer-
driven platforms. 

A platform is a lens created for 
the portfolio based on groupings 
of consumer needs, the company 
explained, and includes:

Taste Elevation: Enhancing the 
taste, flavor and texture of food.

Easy Meals Made Better: Con-
venient foods that minimize trade-
offs at mealtime. This includes 
Kraft Mac and Cheese, among 
other brands.

Real Food Snacking: Nutri-
tion-rich, tasty, convenient, clean 
food experiences. This includes 
Lunchables and P3 Portable Pro-
tein Pack, among other brands.

Fast Fresh Meals: Help con-
sumers make fresh, easy, prepared 
or assembled meals. This includes 
Philadelphia Cream Cheese and 
Kraft Singles, among other brands.

Easy Indulgent Desserts: Sweet 
and indulgent treats that bring sim-
ple joy to every day. This includes 
Cool Whip, among other brands.

Flavorful Hydration: Hydra-
tion across kids’ beverages and 
beverage mixes. 

“I am extremely confident that 
unlocking the power of scale with 
agility, combined with our new 
operating model, will return Kraft 
Heinz to consistent and sustain-
able growth,” Patricio said. “We are 
placing the consumer at the center 
of everything we do, leveraging our 
greatest assets, strengthening our 
partnerships, generating fuel that 
funds growth investments like our 
30 percent increase in marketing 
spend, and creating a clear path 
to rebuilding Kraft Heinz into the 
industry leader we have the poten-
tial to become.”
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Jasper Hill Pivots Toward E-Commerce, 
New Products & Sizes To Minimize Loss
Greensboro, VT—The Cellars 
at Jasper Hill here has countered 
lost sales from the pandemic by 
strengthening its direct-to-con-
sumer e-commerce, introducing 
new styles, sizes and forms of the 
company’s award-winning cheese.

When COVID-19 hit, Jasper 
Hill lost 40 percent of its core 
channel sales, said marketing 
director Zoe Brickley.

“Artisan cheese makers such 
as us rely heavily on independent 
retailers and chefs, so we quickly 
realized we had to pivot towards 
e-commerce,” Brickley said. 

“We heard such 
an overwhelming call 
for pre-cuts that we 
scrambled to secure 

an emergency grant to 
purchase exact weight 
cutting and packaging 

equipment.”

Zoe Brickley, The Cellars at 
Jasper Hill

“Remaining sales are focused on 
retailers, who obviously faced their 
own challenges with the pandemic, 
particularly in the coordination of 
labor that it takes to cut and wrap 
cheese at the specialty counter,” 
she continued.

Earlier this year, nearly all of Jas-
per Hill cheese for retail was sold 
in whole wheel formats to be con-
verted later in the supply chain. 

“We heard such an overwhelm-
ing call for pre-cuts that we scram-
bled to secure an emergency grant 

to purchase exact weight cutting 
and packaging equipment,” Brick-
ley said.

“The learning curve has been 
steep, but the effort is starting to 
help balance out our opportunities 
and help us continue moving for-
ward,” she said.

“Our soft launch of flow-packed, 
exact-weight hard cheeses has 
shown promise for the new cat-
egory for us and we look forward 
to debuting a more professionally 
designed pouch just in time for the 
holidays,” Brickley continued.

The company’s biggest chal-
lenge since the pandemic hit has 
been losing chefs and restaurants – 
long since considered Jasper Hill’s 
most formidable champions.

On top of that, consumer prefer-
ences shifted overnight. 

“Not only did consumers not 
want to shop the grocery aisles 
and make leisurely impulse buys for 
specialty items such as cheese, they 
were also looking to stock up more, 
which is why early on we saw a 
rise in sales of four-pound bags of 
shredded cheese that would have 
otherwise been sold to the food 
service industry,” Brickley said.

Direct to consumer/e-commerce 
has been a huge saving grace for 
the company, and helped Jasper 
Hill make up some ground lost 
with the foodservice industry.

However, the customer service 
and labor involved is intense, 
Brickley said.

“The good news is that we were 
able to redirect staff from produc-
tion work – we pulled back on 
cheesemaking a bit – to cutting, 
wrapping, and fulfillment, so we 
did not need to reduce the size of 
our team,” she continued.

The company also had to make 
the hard decision to disperse its 
original Ayrshire herd at the farm, 
which was a difficult move, but 
necessary when Jasper Hill sud-
denly needed less milk.

“We chose to prioritize the two 
small neighboring farms that we 
purchase milk from, in exchange 
for a living wage that the commod-
ity market is not able to provide 
right now,” Brickley said.

“We were able to place many of 
our cows with these farms, as well 
as moving some to our newer, more 
modern farm, which was not at full 
capacity,” she continued.

Pocket-Size Harbison
Among the new product offerings 
is a five-ounce wheel of Harbison, 
about half the size of the original 
9-ounce specialty cheese. Harbison 
Mini appeals to consumers who 
want to treat themselves to “a little 
luxury” without breaking the bank.

New product launches include 
Bayley Hazen Blue made exclu-
sively with Jasper Hill’s own indig-
enous culture blend, harvesting 
seven strains of ambient P. Roque-
forti from a cave-aged loaf of Rye 
bread – basically, “the sourdough 
of cheese.”

Jasper Hill has also redesigned 
its cheese club, offering members 
exclusive collections featuring at 
least three cheeses and favorite 
pairings, occasionally including 
cheese tools and gear. The new 
boxes grant members access to 
special release cheeses and limited 
availability items not otherwise 
accessible through the online store.

September’s collection will 
include Special Wash Willoughby  
or Classic Wash Willoughby, 
depending on supply; Alpha Tol-
man; and Jasper Hill’s newest addi-
tion to it’s mountain-style lineup 
– Whitney. This is described as 
a younger cheese with a dense, 
supple paste and a peachy wine-
washed rind.

September’s Cheese Club 
shipment also features Babette’s 
Table Salami, Blake Hill Onion 
Mostarda, and Lodge Oval Cast 
Iron Mini Server. 

Memberships can be pur-
chased in one-month increments; 
monthly deliveries arrive auto-
matically, but packages can always 
be skipped or redirected to a dif-
ferent address. Anyone with an 
unshipped monthly credit is con-
sidered a Club Member.

Jasper Hill also launched its 
Cabot Clothbound and Alpha Tol-
man cheeses in a cylinder “heart” 
shape from the dead center of the 
wheel for perfect presentation and 
optimum slicing proportion.

New products and options are 
a great idea that helps us reach 
new places in the market, but it 
just takes a significant amount 
more labor per pound to make, 
bark-wrap, and care for the cheese 
during its cave ripening, Brickley 
continued.For more information, visit www.dairyconnection.com

“Fortunately, we already had the 
smaller diameter draining molds 
on hand from a cheese we make 
called Little Hosmer, and were able 
to simply add a set of extensions to 
the tops to help us make a cheese 
tall enough to bark-wrap, so the 
capital investment wasn’t as high 
as it could have been,” she said.

“With any development pro-
cess, though, it takes many rounds 
of production before the recipe is 
adapted to work reliably, which is 
definitely an expense we needed to 
consider,” she continued.

Shreds are another important 
and popular offering. Jasper Hill’s 
Chef Shred Melting Blend is a mix 
of its hard cheese varieties, which 
creates a depth of flavor beyond 
more typical shredded cheeses, 
Brickley said. 

Looking Ahead To Brighter 2021
Overall, it’s been gratifying to see 
customers rally around us and sup-
port local artisans through e-com-
merce, Brickley said.

Before COVID-19, the com-
pany’s direct-to-consumer online 
sales were around 50 orders per 
week. At the peak of the pan-
demic, orders ballooned to about 
1,200 in a single week. 

“At the peak, online sales have 
accounted for half of our total sales 
for certain weeks,” Brickley said.

“Partnerships in our core supply 
chain have also, thankfully, turned 
out to be reliably strong, and our 
distribution and retail customers 
have really done everything pos-
sible to help, even while manag-
ing crises for their own teams,” she 
said.

“Things have started to stabi-
lize a bit, with e-commerce feel-
ing more manageable (but still 
much higher than pre-COVID) 
with other sales opportunities tak-
ing shape to balance things out,” 
Brickley said. “We still have work 
to do to manage costs, but the cri-
sis feels less existential for us and 
we’re hopeful for a brighter 2021 
that shows some benefits from our 
team’s scramble to get us through 
this year.”

For more information, visit 
www.jasperhillfarm.com.
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with milk from its farm at nearby 
Sassy Cow Creamery.

Taste and See Creamery, Boy-
ceville, WI, $20,000 award. Taste 
and See Creamery will use mon-
ies to purchase a vat pasteurizer 
for the new on-farm creamery it 
is building on its grass-fed grazing 
dairy farm. Taste and See Cream-
ery also plans to host tour groups.

Yodelay Yogurt, LLC, Madi-
son, WI, $16,489 award. Yodelay 
Yogurt will design and build a cus-
tom case packer, eliminating the 
need for hand-making boxes. This 
change will accommodate business 
growth, as demand for the compa-
ny’s yogurt continues to increase.

DBIA encompasses the dairy 
industry in Wisconsin, Minnesota, 
Illinois, Iowa and South Dakota, 
seeking to support farms and pro-
cessors who are innovating with 
new products, technology and 
niches to grow the industry and 
keep the farm community strong.

“Congratulations for all the 
grant recipients, and we are happy 
to see winners from each of the 
states within the DBIA region,” 
said Dr. John Lucey, the CDR’s 
director. 

In the next funding period, 
running through 2023, the DBIA 
will distribute over $3.4 million in 
grants to dairy farm and processing 
businesses, in potential increments 
between $5,000 and $250,000. 
DBIA will also provide funding 
across market research, product 
development, training workshops, 
and consultative services. 

Current and future announce-
ments regarding DBIA grants and 
trainings can be found at https://
turbo.cdr.wisc.edu/dairy-business-
innovation-alliance.

Karen Nielsen is the DBIA pro-
gram coordinator. 

For more information, email her 
at knielsen@cdr.wisc.edu; or phone 
(608) 265-1491.
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Dairy Business Innovation Alliance 
Awards Grants To 13 Dairy Businesses
Madison—The Dairy Business 
Innovation Alliance (DBIA), a 
partnership between the Wiscon-
sin Cheese Makers Association 
(WCMA) and the Wisconsin Cen-
ter for Dairy Research (CDR), on 
Monday announced the 13 compa-
nies and cooperatives which, via a 
competitive review process, have 
been selected to receive grants 
totaling $230,000.

“We’ve selected innovative, 
distinctive projects which will add 
value to the dairy industry, from 
farm to vat, and we look forward 
to funding even more projects 
in the years to come,” said John 
Umhoefer, the WCMA’s executive 
director. 

DBIA grant recipients were:
Bennett Valley Cheese, Gil-

manton, WI, $16,489 award. Ben-
nett Valley Cheese is building an 
artisan cheese plant and on-site 
storefront near a small Jersey dairy 
farm where the company is sourc-
ing its milk. The company will 
make cheese curds for sale in the 
store, as well as in local restaurants, 
taverns and convenience stores.

Carr Valley Cheese Company,
La Valley, WI, $16,489 award. Carr 
Valley is an artisan cheese com-
pany purchasing equipment and 
designing a production area to cre-
ate a product line of flavored, pas-
teurized cheese using local sheep’s 
milk. This endeavor will also cre-
ate new jobs in Carr Valley’s pro-
cessing facility in Fennimore, WI.

Country View Dairy LLC,
Hawkeye, IA, $20,000 award. In 
response to the pandemic, Coun-
try View Dairy, a small, farmstead, 
family-operated dairy plant, has 
developed individual-serving fro-
zen yogurt treats that are sold at 
retail stores and from food trucks. 
The company plans to expand the 
production, sales and distribution 
of the treats through cooperative 
agreements and will purchase a 
delivery cooler and design and pur-
chase branded packaging.

Crave Brothers Farmstead 
Cheese, Waterloo, WI, $12,500 
award. The company will install 
an innovative water use and circu-
lation system that uses less water 
to initially cool cheese and uses 
recirculated cold water and cold 
air to finish the cooling process to 
save money and resources.

Ellsworth Cooperative Cream-
ery, Ellsworth, WI, $16,489 award. 
The cooperative plans to research 
and develop a new shelf-stable 
dairy product to diversify its value-
added offerings for export markets.

Farm Life Creamery LLC,
Ethan, SD, $16,514 award. Farm 
Life Creamery will use monies 
to purchase and install a vertical 
cheese press and manual cutter 
that will support a line expansion, 
expand cheese sales volume, and 

allow the company to manufacture 
an ethnic cheese type.

Marcoot Jersey Creamery,
Greenville, IL, $20,000 award. 
Marcoot Creamery, a seventh-
generation family-farm creamery, 
will purchase equipment needed to 
use the whey from making cheese 
to produce a high-protein, frozen 
sports recovery product.

McCluskey Brothers, Hill-
point, WI, $15,031 award. 
McCluskey Brothers will purchase 
and install equipment to produce 
and package a value-added dairy 
product — shredded cheese from 
its grass-fed herd — in its farm-
stead cheese plant and custom 
cheese conversion facility.

Metz’s Hart-Land Creamery 
LLC, Rushford, MN, $20,000 
award. The company will use the 
grant to purchase a cheese vat so 
it can expand its curd production 
and sales to meet growing markets.

Redhead Creamery LLC,
Brooten, MN, $20,000 award. In 
response to the public health cri-
sis and subsequent loss of markets, 
Redhead Creamery began working 
with area cheese makers to com-
ingle Minnesota-made cheeses for 
direct distribution, with hopes to 
someday help area cheese mak-
ers form full pallets to export at 
lower cost to outside the Midwest. 
Redhead will use grant monies to 
update its facilities with construc-
tion of storage space, a cheese cave, 
covered concrete delivery ramp, 
and to purchase a larger cooler.

Royal Guernsey Creamery 
LLC, Columbus, WI, $20,000 
award. Gurn-Z Meadow Farm, a 
seventh-generation dairy farm, will 
diversify its business as it launches 
a new processing venture, Royal 
Guernsey Creamery, making butter 

Schuman Launches 
Pumpkin Spice 
Fontal, Snack Sizes, 
New Vegan Brand
Fairfield, NJ—Schuman Cheese 
recently announced the inaugural 
online launch of four new artisan 
products, including a vegan cheese,  
during the Specialty Food Associa-
tion (SFA) Live! event later this 
month.

T w o 
new prod-
ucts under 
the com-
p a n y ’ s 
f l a g s h i p 
b r a n d , 
C e l l o , 
i n c l u d e 
Pumpkin 
Spice Rubbed Fontal made with a 
blend of cinnamon, pumpkin pie 
spice, and a touch of honey, and 
Cello Snack Packs: Cello Snack 
Packs – Copper Kettle or Fontal 
packaged with dried fruit, and 
roasted nuts.

Schuman will also introduce 
two new brands to retail: Margot 
Fromages’ Le Gruyè re  aged from 
five to 12 months, and Vevan – 
a plant-based product with “the 
same creamy texture and perfect 
gooey melt in the familiar flavors 
of Ched, Mozza and P’Jack – all of 
which are dairy-free, lactose-free, 
gluten-free and non-GMO,” the 
company reported.

We have a genuine appreciation 
for the art of cheesemaking, and 
we pride ourselves on constantly 
pushing the boundaries with inno-
vations in the specialty cheese 
space, said import business unit 
manager Ian Schuman. 

More details on the latest prod-
ucts are available online at www.
schumancheese.com.
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Oct. 5 -6: Wisconsin Dairy Prod-
ucts Association’s Fall Celebra-
tion, Landmark Resort, Door 
County, WI. For more informa-
tion, visit www.wdpa.net

•
Oct. 14: New Date and Format
– NCCIA Virtual Conference. 
Visit www.northcentralcheese.
org for more details.

•
Oct. 25-28: NMPF, UDIA, NDB 
Joint Annual Conference, Rosen 
Shingle Creek, Orlando, FL. For 
updates, visit www.nmpf.org.

•
Oct. 26-28: New Format - IAFP 
2020 Virtual Conference. Visit 
www.foodprotection.org for 
registration and more informa-
tion.

•
Nov. 16-17: PLMA Private Label 
Trade Show, Rosemont Conven-
tion Center, Rosemont, IL. For 
more details, visit www.plma.
com.

•
Jan. 17-19, 2021: Winter Fancy 
Food Show, Moscone Center, 
San Francisco, CA. More infor-
mation available at www.spe-
cialtyfood.com.

•
Jan. 25-28, 2021: Dairy Forum. 
Virtual. For information, visit 
www.idfa.org.

•
Feb. 17-19, 2021: World Cham-
pionship Cheese Contest, Wis-
consin Center, Milwaukee, WI. 
Visit www.worldchampion-
cheese.org.

•
April 6-8: CheeseExpo2021, 
Milwaukee Center, Milwaukee, 
WI. More information will be 
available soon at www.cheese-
expo.org.

•
June 6-8: IDDBA 2021, George 
R. Brown Convention Center, 
Houston, TX.  For registration 
and show information, visit 
www.iddba.org.

Cheese Reporter encourages 
you to contact associations 

for details, updates or possible 
cancellations.

PLANNING GUIDE

Happy 80th Birthday to our 
"Big Cheese" Bob Aschebrock!
                    With love from your family

IDF International Symposium On Sheep, 
Goat & Non-Cow Milk To Move Online
Brussels, Belgium—The eighth 
International Symposium on 
Sheep, Goat, and Other Non-Cow 
Milk hosted by the International 
Dairy Federation (IDF) will move 
to a digital format. 

The symposium was originally 
planned for May 2020, but will 
instead be held online Nov. 4-6, 
2020. 

Created for scientists and other 
personnel involved in sheep, goat, 
and other non-cow dairy sectors, 
the three-day event will cover top-
ics like sustainability, nutrition, 
animal health, milk production 
strategies, processing technologies, 
quality assurance, and novel milk 
products. 

Specific items  to be discussed 
include socioeconomic sustainabil-
ity, policies and social aspects of 
non-cow milk production; manag-

ing sheep farm performances  to 
improve productivity and envi-
ronmental performance; and the 
medicinal values of camel milk and 
its significance for food security.

Speakers will also highlight 
udder health and mastitis in small 
ruminants; how processing sheep 
milk impacts human digestion; the 
development of novel products 
based on donkey milk; processing 
technologies for non-bovine milk; 
and why somatic cell counts in 
goat milk matter.

Cost to participate in all three 
days of the symposium is $415 for 
IDF members, $475 for non-mem-
bers, and $296 for students. Day 
passes are also available for $148, 
$177 and $118, respectively. To 
register for the event or for more 
details, visit www.fil-idf.org/shee-
pandgoat2020.

WSCI Zoom Meeting 
Is Oct. 16; Will 
Cover Retail Cheese 
Defects
Monroe, WI—How to identify 
and prevent cheese defects at the 
retail level will be the focus of the 
Wisconsin Specialty Cheese Insti-
tute’s (WSCI) virtual membership 
meeting Friday, Oct. 16, 2020.

The meeting will begin at 10 
a.m. CST, and will feature guest 
speakers Mark Johnson and Dean 
Sommer from the Center for Dairy 
Research (CDR), WSCI organiz-
ers said. 

To sign up for the meeting, visit 
www.us02web.zoom.us/meeting/reg-
ister. 

For questions, contact WSCI 
executive director Joanne Gauth-
ier at (608) 695-9729 or via email:  
WSCIExecDir@gmail.com.

Leaders Set To Speak 
At IDFA Series On 
Recruiting, Training, 
Maintaining People
Washington—A list of leaders from 
the US dairy industry will speak 
at a new series October 19-21 on 
how to recruit, train and maintain 
stellar staff in today’s uncertain cli-
mate.

Hosted by the International 
Dairy Foods Association (IDFA), 
the three-day series will focus 
on innovative people practices, 
workplace culture, leadership skill 
development, talent optimization, 
succession planning, and building 
teams of integrity and accountabil-
ity.

The event was designed for chief 
executive officers, chief human 
resource officers, human resource 
leaders and those involved in hir-
ing and training personnel, orga-
nizers stated.

IDFA has tapped industry lead-
ers including Ron Dunford, presi-
dent and CEO of Schreiber Foods; 
Aaron De Smet, McKinsey & 
Company; Schreiber Foods’ Dave 
Coble; Loren Heeringa, senior 
vice president and chief human 
resources officer, Land O’Lakes, 
Inc.; and Sandra Lamartine, chief 
people officer, Glanbia Nutrition-
als.

The meeting will also feature 
Stan Ryan, president and CEO, 
Darigold, Inc.; Yin Woon Rani, 
CEO, MilkPEP; Marie-Claude 
Milot, head of people, culture 
and engagement, Darigold; Eliza-
beth Mygatt, associate partner, 
McKinsey & Company; IDFA 
chief of staff Heather Soubra and 
IDFA president and CEO Michael 
Dykes; consultants Sebastien 
D’Incau and Andrea Kilpatrick of 
Egon Zehnder; and Patricia Stroup, 
global vice president and head of 
commodities, Nestle S.A.

Participants will learn about 
what the new generation is 
expecting of its leaders; harness-
ing maximum potential for a busi-
ness; practices for integrating new 
leaders; how to effectively lead in a 
time of crisis; and succession plan-
ning.

For full agenda and to register 
for the event online, visit www.
idfa.org/events.
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1. Equipment for Sale

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

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. WEST-
FALIA 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 num-
ber 418. Call GREAT LAKES SEPA-
RATORS at (920) 863-3306 or e-mail 
drlambert@dialez.net.

SEPARATOR NEEDS - Before you buy 
a separator, give Great Lakes a call. 
TOP QUALITY, reconditioned machines 
at the lowest prices. Call  Dave Lam-
bert, GREAT LAKES SEPARATORS at  
(920) 863-3306; drlambert@dialez.net 
for more information.

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

2. Equipment Wanted

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

3. Products, Services

Looking for hard to find products or ser-
vices? Advertise your search for those 
products and services here. Call 608-
246-8430 for more information or email 
info@cheesereporter.com

 4. Cheese Moulds, Hoops

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

5. Real Estate

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

6. Walls & Ceiling

EXTRUTECH PLASTICS NEW!  Anti-
microbial  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.epi-
plastics.com for more information.

7. Help Wanted

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

8. Positions Wanted

9. Promotion & Placement

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

10. 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 manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, 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 BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

13. Cheese & Dairy Products

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

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

15. Conversion Services

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

16. Warehousing

COLD STORAGE SPACE AVAIL-

ABLE: 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 conver-
sion space available? Advertise here 
by calling Cheese Reporter at 608-246-
8430 or emailing info@cheesereporter.
com. Ads appear here and at www.
cheesereporter.com

18. Testing Services

LANCASTER
Cheese Solutions

Cut & Wrap
Lancaster Cheese is your cut &
wrap headquarters.
    7 standard configura�ons 
       available or bring us your 
       custom specs.
 Volume discounts
 Short lead �mes
 Located on the eastern shore

Contact Justin

717-268-4544
or justin@lancastercheese.com

Why Buy An “AS IS” Separator
At Auction...When you can buy the same
model already rebuilt and ready to ship?

MSA 200

  Model MSA 200 Westfalia Separator: Priced to Move at $139,500
  Includes: New Controls  New Water Manifold Water Saving System
   Pit Free, Reset, Balanced and Test Ran

Call the Separator Experts: 
   Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.

IN 
STOCK:

“AS IS” Separators, as a rule, are not inspected, not rebuilt, have
outdated controls, have not been reconditioned and priced wrong. 

Award-winning 
cheese manufacturer 
has small batch 
production capacity 
available.

We specialize in American-styles 
in 40-pound blocks.

Contact Phil: 
1-920-564-3242

sales@
gibbsvillecheese.com

Production Capacity
for organic, kosher, or 
specialty cheese production
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DAIRY PRODUCT SALES

Week Ending Sept. 12 Sept. 5 Aug. 29 Aug. 22
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8267 1.8058 1.8412 2.0393 
Sales Volume  Pounds
US 9,861,391 11,882,752• 11,701,324 12,113,561

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

Weighted Price  Dollars/Pound  
US 1.5981 1.5591• 1.6873 1.9256 
Adjusted to 38% Moisture  
US 1.5186 1.4789• 1.6024• 1.8291 
Sales Volume  Pounds
US 11,004,329 13,464,311• 13,573,702 14,026,313 
Weighted Moisture Content Percent
US 34.76 34.64 34.71• 34.73

AA Butter
Weighted Price  Dollars/Pound
US 1.4926 1.4736• 1.4984 1.4860•
Sales Volume                                        Pounds
US 2,903,385 6,148,560• 6,924,365 4,065,619•

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3191 0.3103 0.3212 0.3298•
Sales Volume
US 4,240,232 7,451,870• 6,681,560 5,629,470

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 0.9993 0.9723 0.9481• 0.9705•
Sales Volume  Pounds
US 16,944,142 20,796,739• 28,896,629• 24,319,712 
     

September 16, 2020—AMS’ National 
Dairy Products Sales Report. Prices 
included are provided each week by man-
ufacturers. 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 non-
fortified NFDM.   

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467 .4018 .4618 .5170 .5136 

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
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Protein Price
2019 vs 2020

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

9-11 Sept 20 16.48 12.68 31.400 99.500 1.944 1.7820 148.200
9-14 Sept 20 16.41 12.68 31.400 99.550 1.942 1.7790 148.200
9-15 Sept 20 16.33 12.64 31.400 99.550 1.936 1.7720 148.200
9-16 Sept 20 16.30 12.65 31.400 99.900 1.936 1.7670 148.225
9-17 Sept 20 16.25 12.70 31.525 100.000 1.936 1.7600 148.500

9-11 Oct 20 19.21 13.50 31.450 104.525 2.158 2.0630 157.975
9-14 Oct 20 19.23 13.49 31.450 104.200 2.158 2.0650 157.025
9-15 Oct 20 18.67 13.51 31.600 105.150 2.120 2.0070 157.000
9-16 Oct 20 18.89 13.67 31.600 105.850 2.130 2.0260 158.250
9-17 Oct 20 19.04 13.67 32.000 105.625 2.130 2.0360 160.000

9-11 Nov 20 17.69 13.95 31.500 107.250 1.973 1.8980 162.800
9-14 Nov 20 17.65 13.93 31.500 107.175 1.980 1.9050 163.250
9-15 Nov 20 17.36 14.08 31.800 108.900 1.980 1.8700 162.100
9-16 Nov 20 17.60 14.23 31.750 110.000 1.980 1.8940 163.500
9-17 Nov 20 17.95 14.25 32.675 110.025 1.980 1.9220 165.000

9-11 Dec 20 16.73 14.27 32.250 109.100 1.840 1.7980 165.650
9-14 Dec 20 16.72 14.23 32.250 108.550 1.840 1.8030 165.650
9-15 Dec 20 16.52 14.25 32.500 110.500 1.840 1.7750 165.000
9-16 Dec 20 16.68 14.51 33.000 111.775 1.840 1.7860 166.025
9-17 Dec 20 16.99 14.53 33.600 112.500 1.800 1.8170 166.525

9-11 Jan 21 16.26 14.50 33.000 111.000 1.780 1.7350 167.750
9-14 Jan 21 16.30 14.50 33.000 111.200 1.783 1.7380 167.750
9-15 Jan 21 16.13 14.61 33.000 113.225 1.783 1.7300 167.000
9-16 Jan 21 16.27 14.68 33.250 114.100 1.786 1.7470 168.000
9-17 Jan 21 16.49 14.73 34.500 114.200 1.800 1.7550 168.000

9-11 Feb 21 16.10 14.76 33.275 112.525 1.786 1.7230 172.475
9-14 Feb 21 16.20 14.76 34.000 112.025 1.786 1.7230 172.475
9-15 Feb 21 16.11 14.84 34.000 114.250 1.786 1.7230 172.475 
9-16 Feb 21 16.23 14.95 34.000 115.400 1.786 1.7330 172.475
9-17 Feb 21 16.28 14.96 34.250 115.700 1.790 1.7330 172.475

9-11 Mar 21 16.21 15.13 33.525 113.475 1.790 1.7280 177.000
9-14 Mar 21 16.25 15.13 34.000 113.300 1.790 1.7290 177.000
9-15 Mar 21 16.17 15.17 34.000 115.500 1.790 1.7290 177.300
9-16 Mar 21 16.30 15.27 34.000 116.400 1.790 1.7350 177.300
9-17 Mar 21 16.35 15.27 34.325 117.050 1.795 1.7340 177.300

9-11 Apr 21 16.29 15.35 34.450 114.075 1.775 1.7340 181.025 
9-14 Apr 21 16.29 15.35 34.450 113.600 1.775 1.7340 181.025
9-15 Apr 21 16.23 15.38 34.450 116.250 1.775 1.7340 181.025
9-16 Apr 21 16.31 15.38 34.950 117.000 1.775 1.7350 181.025
9-17 Apr 21 16.39 15.48 35.250 117.775 1.780 1.7440 181.025

9-11 May 21 16.44 15.52 34.600 114.725 1.773 1.7400 185.000
9-14 May 21 16.44 15.52 35.000 114.725 1.773 1.7400 185.000
9-15 May 21 16.44 15.53 35.000 117.000 1.773 1.7400 184.000
9-16 May 21 16.45 15.55 35.000 117.350 1.773 1.7410 184.000
9-17 May 21 16.45 15.67 35.000 118.450 1.773 1.7410 184.000

9-11 June 21 16.63 15.75 35.000 115.625 1.780 1.7510 187.000
9-14 June 21 16.63 15.75 35.250 115.625 1.780 1.7510 187.000
9-15 June 21 16.63 15.75 35.250 117.900 1.780 1.7510 186.025
9-16 June 21 16.65 15.75 35.250 118.275 1.780 1.7510 186.025
9-17 June 21 16.65 15.85 35.250 119.350 1.780 1.7520 186.025

9-11 July 21 16.80 16.04 35.750 116.975 1.789 1.7600 191.000
9-14 July 21 16.80 16.04 35.750 116.975 1.789 1.7610 191.000
9-15 July 21 16.80 16.04 35.750 118.700 1.789 1.7630 190.000
9-16 July 21 16.80 16.04 35.750 119.250 1.789 1.7640 190.000
9-17 July 21 16.80 16.12 35.750 119.900 1.789 1.7720 190.000

Interest -          20,137 5,790 3,286 7,498 310 23,249 8,573
Sept. 17
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Block over Barrel Spread: Cents Difference
September 1, 2019 – September 17, 2020

Record Current Spread: $0.9925



CHEESE REPORTERSeptember 18, 2020 Page 19

DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - SEPTEMBER 16
WEST: Industry contacts suggest inven-
tories for bulk butter are heavy. Print butter 
stocks are less available than bulk but are 
improving. Butter market participants are 
working through the latest challenge encum-
bered by an already volatile market. While 
western butter manufacturers have been 
receiving cream and churning butter without 
major disruptions, a few butter facilities were 
prepared for evacuation if needed. Smoke 
and ash from the fires have kept patrons 
away from outdoor eating at restaurants, fur-
ther quelling that market outlet. Retail sales 
saw a slight slump this week due to people 
staying at home to avoid the poor air qual-
ity. Rural towns are destroyed, and thou-
sands of  residents displaced. Disruptions 
and challenges may be the new normal until 
conditions  improve within the region.

CENTRAL: Retail orders are starting 
to bounce back according to regional but-
ter makers. Fall demand increases have 
begun, even as retail orders have remained 
above previous years’ figures for most weeks 

since the onset of COVID-19. Foodservice 
has edged up week to week, as well, but still 
remains light compared to previous years. 
Cream availability has remained open. Butter 
plant managers are being offered cream at 
similar rates to last week, both from local sup-
pliers and Western outlets. Tuesday’s CME 
daily cash trading volume was over 40 loads, 
which caught some contacts by surprise. Oth-
ers say current market prices, well below pre-
vious years, is enticing heavier buying for the 
fall demand season.

NORTHEAST: In-house cream has a few 
East butter manufacturing plants very busy. 
Butter production is taking place to the tune 
of seven-day churning schedules. For some, 
occasional spot cream  purchases, with mul-
tiples averaging in the low-mid 130s in the 
East cream market, are augmenting cream 
holdings to increase the output. Print produc-
tion is getting a boost from active micro-fix-
ing. Butter orders are increasing at seasonal 
norms, with strong demand reported in both 
retail and foodservice sectors. 

NATIONAL - SEPT. 11: Cheese production, particularly in the Midwest and West, has 
been very busy. Plentiful milk in both those regions, along with reinvigorated market tones, 
has both customers and cheese makers busy. The spot milk market was quiet following the 
holiday. The spot milk price range did not change from the previous week, from $4 under 
Class to Class III. Fresh supplies of cheese are moving. Frozen and pizza restaurant cheese 
sales are keeping Mozzarella and other Italian style cheese makers busy. As mentioned, 
cheese market tones have strengthened in recent weeks.

NORTHEAST - SEPT. 16: Foodservice sales are improving in the East, although sales 
are lower compared to last year. Restaurants continue to work through shifting times in the 
pandemic. Consumer demands are mixed; however, restaurant sales are down from previ-
ous years. Retail sales are fairly stable. Several consumers are choosing order online/pick up 
options in lieu of shopping in store. Inventory levels are mixed for market participants. There 
are reports demands are potentially offsetting fresh supplies. On the CME Group, the spread 
between block and barrel prices is at a new high. Market participants are purchasing spot 
loads for immediate needs. There are anticipations for strong cheese interests in the fall and 
winter. There are numerous industry contacts wondering where cheese markets will lead.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.6050 - $2.8925 Process 5-lb sliced: $1.7550 - $2.2350
Muenster:  $2.5925 - $2.9425 Swiss Cuts 10-14 lbs: $3.8075 - $4.1300

MIDWEST AREA - SEPT. 16: After months of cheese plant managers running on very 
active schedules, some report drawing down production for maintenance or cutting back 
to meet lighter, albeit still healthy, demand. Specialty cheese makers are preparing for fall 
demand. Curd producers say customers are still keeping their inventories in check. Some 
barrel producers suggest they have some loads in inventory they could move, but inventory 
levels are not a current concern. So far this week, spot prices are being reported at both 
overages and discounts, after weeks of mostly discounted spot prices reported. As block 
prices continue to strengthen, barrel prices have lagged. Historically, block and barrel prices 
converge. Therefore, contacts question whether block prices will fall or barrel prices will 
increase, or a hybrid of the two.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.5200 - $2.9450 Cheddar 40# Block: $2.2425 - $2.6425
Monterey Jack 10#: $2.4950 - $2.7000 Mozzarella 5-6#: $2.3200 - $3.2650
 Muenster 5#  $2.5200 - $2.9450 Process 5# Loaf: $1.7400 - $2.1000
Grade A Swiss 6-9#:  $2.3225 - $2.4400 Blue 5# Loaf: $2.7875 - $3.8575
 
WEST - SEPT. 16: There’s an abundance of cheese. However, supplies are manage-
able. Barrels are more prevalent compared to blocks, and block cheese prices are higher. 
Cheese outputs have been lively. The total number of ads for conventional cheese increased 
by 15.6 percent compared to last week. Cheese retail sales are steady, but the food service 
demands have slightly increased. Food takeout orders remain strong, particularly for pizza.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.4800 - $2.6800
Cheddar 40# Block: $2.2325 - $2.7225 Monterey Jack 10#: $2.4675 - $2.7425
Process 5# Loaf:  $1.7575 - $2.0125 Swiss 6-9# Cuts: $2.6150 - $4.0450
 
FOREIGN -TYPE CHEESE - SEPT. 16:  In Germany, the market for semi-hard 
cheese is stable. Although inventories are available, inquiries above contractual levels are 
difficult to satisfy. Sliced cheese intakes from  retailers and other bulk consumers are good 
and unchanged. Neighboring EU countries’ requests for German cheese are steady. Less 
people traveled this year. As the result, total cheese demands from the tourism sector have 
been lower than usual. Current prices are stable, but in negotiations for next month deliver-
ies, sellers are asking for higher prices.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.6650 - 4.1525
Gorgonzola:    $3.6900 - 5.7400 $3.1725 - 3.8900
Parmesan (Italy):  0 $4.0525 - 6.1425
Romano (Cows Milk):  0 $3.8550 - 6.0100
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $2.8450 - 4.1675
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - SEPTEMBER 17
NDM - CENTRAL: Low/medium heat 
NDM prices increased in all facets. Trading 
activity picked up. Domestic customers are 
looking to add some Q4 inventories, but 
buying from below the US border moved 
the needle. Producers and sellers report 
Mexican buyers were notably more active 
this week. Condensed skim availability has 
been up and down, but seasonal declines 
in NDM production are upcoming with 
more buttermilk and whole milk production 
scheduled to meet fall baking demand. 

NDM - WEST:  As the foodservice sec-
tor slowly recovers, demand for NDM from 
Class III processors, for cheese fortifica-
tion, has been described as lively lately. 
NDM negotiations are currently underway 
for Q4 contractual needs, which has some-
what limited offers from manufacturers 
in the spot market. On the other hand, 
according to some buyers, NDM supplies  
should be readily available in the spot 
market, as several producers continue to 
store some  volumes of NDM, to capitalize 
on higher prices in the near future. Mean-
while, NDM inquiries from Mexico remain 
strong, albeit farm milk production is slowly 
improving in this country. 

NDM - EAST:  Low/medium heat NDM 
prices shifted higher on stronger market 
demand this week. Manufacturers’ offers 
are priced higher, and several buyers are 
busy purchasing at current price points. 
Low/medium heat NDM drying time has 
shortened a bit with heavier  milk loads 
clearing to Class I. Inventory levels are 
moderate to light. There are some opera-
tions holding off on offering spot loads to 
see where the market leads. NDM mar-
ket conditions are more bullish. High heat 
NDM prices are steady to higher. Some 
manufacturers are scheduling additional 
drying time to meet customers’ immediate 
needs. Inventories continue to be light.

LACTOSE: Manufacturers are making 
their Q4 contractual commitments. They 
say high-value accounts are willing to pay 
up to assure coverage, but contracted 
prices may be easing back slightly. Lac-
tose production varies by manufacturer. 
Some processors have slowed their higher 
whey protein concentration production, 
resulting in less lactose as well. Inventories 
are mixed, too. While some manufacturers 
have tight, committed lactose stocks, other 
brands have widely available offers.

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

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

09/14/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  73,984 78,487
09/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  76,114 81,072
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2,130 -2,585
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -3 -3

ORGANIC DAIRY - RETAIL OVERVIEW 

This week, the total number of conventional ads decreased 12 percent, but organic ads 
increased 7 percent. Conventional ice cream in 48- to 64-ounce containers stayed the most 
advertised dairy item. The average price for conventional 48- to 64-ounce ice cream pack-
ages was $2.97, up 2 cents from last week. Ads for conventional 1-pound butter decreased 
34 percent, with a weighted average advertised price of $2.82, down 19 cents from last week.

The total number of conventional cheese ads decreased 10 percent. The average price for 
8-ounce conventional cheese shreds was $2.46, up 10 cents from last week. For organic 
cheese shreds in 8-ounce packages, the price was $3.49, a $1.03 organic price premium. 

The total number of conventional yogurt ads decreased 8 percent and the total number of 
organic yogurt ads decreased 68 percent. Conventional Greek yogurt in 4-6 oz containers 
has an average price of $0.97. The national average advertised price for conventional milk in 
half-gallons is $2.23, compared to $3.75 for organic milk half-gallons. This results in an organic 
premium of $1.52. Last week the spread was $2.22.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.49
Cheese 8 oz shred: $3.49
Cheese 8 oz block: $3.99
Cream Cheese 8 oz: $2.69
Cottage Cheese 16 oz: $4.29
Yogurt 32 oz: $4.49

Greek Yogurt 4-6 oz: $1.25
Greek Yogurt 32 oz: NA
Milk ½ gallon: $3.75
Milk gallon: $4.99
Flavored Milk ½ gallon: NA
Milk UHT 8 oz: NA
Sour Cream 16 oz: $2.50

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 18

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

2.82 2.89 2.49 2.49 3.44 2.49 2.72 

2.30 2.25 1.90 1.95 2.25 2.99 2.99 

3.78 4.30 NA 3.50 2.29 3.06 3.99

7.37 NA 7.97 6.99 6.96 6.79 7.24

2.46 2.33 2.64 2.00 2.29 2.75 2.49

4.86 2.19 2.19 NA NA NA 3.99

2.16 2.30 2.03 1.88 NA NA NA 

2.24 2.26 2.45 2.26 1.93 1.93 2.29

3.20 NA NA 1.88 NA NA 3.69 

1.99 NA NA NA NA NA 1.99

2.97 2.83 2.69 3.11 3.19 3.21 2.71 

2.23 NA NA NA 1.99 NA 2.49 

1.62 1.39 NA NA NA NA 1.99 

1.83 1.78 1.99 1.56 1.64 1.99 1.71 

.97 .93 1.00 .99 .97 1.00 .93

4.31 5.18 NA NA 3.29 3.39 3.90

.50 .54 .50 .46 .47 .48 .39 

2.56 2.71 2.99 2.49 2.15 2.50 2.42
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - SEPTEMBER 14 - 18, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.6000 $2.2150 $1.4900 $1.0400 $0.3475
September 14 (+½) (+5) (+1) (NC) (-¾)

TUESDAY $1.6000 $2.2150 $1.5050 $1.0600 $0.3475
September 15 (NC) (NC) (+1½) (+2) (NC)

WEDNESDAY $1.6100 $2.3275 $1.5100 $1.0675 $0.3400
September 16 (+1) (+11¼) (+½) (+¾) (-¾)

THURSDAY $1.6350 $2.4000 $1.5300 $1.0600 $0.3550
September 17 (+2½) (+7¼) (+2) (-¾) (+1½)

FRIDAY $1.6350 $2.6275 $1.5975 $1.0700 $0.3550
September 18 (NC) (+22¾) (+6¾) (+1) (NC)

Week’s AVG $1.6160 $2.3570 $1.5265 $1.0595 $0.3490
Change (-0.0378) (+0.2007) (+0.0359) (+0.0214) (+0.0065)

Last Week’s $1.65375 $2.15625 $1.49063 $1.03813 $0.3425
AVG

2019 AVG $1.7870 $2.1240 $2.1370 $1.0720 $0.3975
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937

Cheese Comment:  Three cars of blocks were sold Monday, 1 each at $2.2000, 
$2.2025 and $2.2050; an unfilled bid for 1 car at $2.2150 then set the price. There 
was no block market activity on Tuesday. One car of blocks was sold Wednesday at 
$2.3275, which raised the price. On Thursday, 1 car of blocks was sold at $2.4000, 
which raised the price. One car of blocks was sold Friday at $2.6275, which raised 
the price. The barrel price rose Monday on a sale at $1.6000, increased Wednesday 
on a sale at $1.6100, and rose Thursday on a sale at $1.6350. The block-barrel price 
spread as of today stood at 99.25 cents, which is believed to be a record.

Butter Comment: The price rose Monday on a sale at $1.4900, increased Tuesday 
on a sale at $1.5050 (that was the last of 46 cars sold Tuesday), rose Wednesday 
on an unfilled bid at $1.5100, increased Thursday on a sale at $1.5300, and jumped 
Friday on a sale at $1.5975.

NDM Comment: The price increased Tuesday on a sale at $1.0600, rose Wednes-
day on a sale at $1.0675, declined Thursday on a sale at $1.0600, then rose Friday 
on a sale at $1.0700.

Dry Whey Comment: The price declined Monday on an offer at 34.75 cents, fell 
Wednesday on a sale at 34.0, then increased Thursday on an unfilled bid at 35.50.

WHEY MARKETS - SEPTEMBER 14 - 18, 2020
RELEASE DATE - SEPTEMBER 17, 2020

Animal Feed Whey—Central: Milk Replacer:  .2700 (+2) – .3100 (+4) 

Buttermilk Powder:
 Central & East:   .9200 (-4) – 1.0300 (NC) West: .8500 (NC) – 1.0300 (NC)
 Mostly:   .9200 (NC) –    .9800 (NC)

Casein: Rennet:   3.4700 (NC) – 3.5525 (NC) Acid: 3.6500 (-14¾) – 3.8000 (-9¾)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2750 (-½) – .3500 (-1)    Mostly: .2900 (NC) – .3150 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2900 (+1¼) – .3900 (+1) Mostly: .3200 (NC) – .3600 (NC)

Dry Whey—NorthEast: .3000 (-2) – .3425 (-1) 

Lactose—Central and West:
 Edible:   .4000 (+4) – .6300 (-½)   Mostly:  .4600 (NC) – .5500(NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:   .9900 (+1) – 1.0800 (+2) Mostly: 1.0100 (+1) – 1.0500 (+1)
 High Heat:  1.0900 (NC) – 1.1650 (+½) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:   .9900 (+4½) – 1.1000 (+2½) Mostly: 1.0200 (+5) – 1.0600 (+2½)
 High Heat:  1.1000 (+5)  – 1.2275 (+2¼)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7100 (NC) – 1.0250 (NC) Mostly: .7500 (NC) –   .9450 (NC)

Whole Milk—National:  1.6500 (+10) – 1.7500 (-5)

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

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in 
Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Amplify Your 
Cheese Shredding
Meet the new 14-station 
MicroAdjustable® (SH-14) Head.

The new U.S.D.A., Dairy Division accepted MicroAdjustable 

SH-14 Shred Head features 14 cutting stations, in place of the 

standard 8, for nearly double the throughput. New technology 

offers 5 preset cut sizes to produce full and reduced shreds — 

no gauge required. Fits on standard self-locking

 support rings. Visit www.urschel.com to learn more.

The Global Leader in Food Cutting Technology

®

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

 support rings. Visit www.urschel.com to learn more.

Cheese Shredding
Amplify Your 

# Best Selling1 provider of commercial cutting 
machinery throughout the world.

GLOBAL LEADER
IN FOOD CUTTING TECHNOLOGY

THE 

offers 5 preset cut sizes to produce full and reduced shreds — 

no gauge required. Fits on standard self-locking

Visit www.urschel.com to learn more.

MADE IN 
THE U.S.A.
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For more information, visit www.urschel.com

Nearly 1 In 6 US 
Restaurants Closed 
Either Permanently 
Or Long-Term
Washington—Nearly one in six 
restaurants (representing almost 
100,000 restaurants) is closed 
either permanently or long-term 
since the first shutdown of res-
taurants due to the coronavirus 
pandemic six months ago, and the 
industry is on track to lose $240 
billion in sales by the end of the 
year, according to a survey released 
Monday by the National Restau-
rant Association.

The survey, which asked res-
taurant operators about the six-
month impact of the pandemic on 
their businesses, found that, over-
whelmingly, most restaurants are 
still struggling to survive and don’t 
expect their position to improve 
over the next six months.

The survey findings include:
 Consumer spending in restau-

rants remained well below normal 
levels in August. Overall, sales 
were down 34 percent on average.
 Association analysis shows 

that the foodservice industry has 
lost $165 billion in revenue during 
the March-July period and is on 
track to lose $240 billion this year.
 Association research esti-

mates that, for 2020, at least 

100,000 restaurants will close, but 
the initial scope of closures won’t 
be known until government sta-
tistics are released in the months 
ahead.
 60 percent of operators say 

their estaurant’s total operational 
costs (as a percent of sales) are 
higher than they were prior to the 
outbreak.
 On average, restaurant opera-

tors say their current staffing levels 
are only 71 percent of what they 
would typically be in the absence 
of the pandemic.
 In a recent consumer survey, 

56 percent of adults said they are 
aware of a restaurant in their com-
munity that permanently closed 
during the pandemic.

The survey also found that 40 
percent of restaurant operators 
think it is unlikely their restau-
rant will still be in business six 
months from now if there are no 
additional relief packages from the 
federal government. The Associa-
tion highlighted this for Congress 
and the Trump administration in 
a letter sent Monday, asking them 
to use bipartisan support to pass 
small business programs in stand-
alone bills.

“For an industry built on service 
and hospitality, the last six months 
have challenged the core under-
standing of our business,” said Tom 
Bene, the Association’s president 
and CEO. 




