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US Dairy Exports Increased 16% In 
July; Dairy Imports Declined 9%
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July Cheese Exports Rose 5%, Cheese Imports 
Dropped 16%; NDM Exports Jumped 52%

Fluid Milk Sales Decline For 10th 
Straight Year; Whole Milk Sales Rise

million pounds, down 6 percent; 
Australia, 33.6 million pounds, 
up 19 percent; Chile, 14.3 mil-
lion pounds, up fractionally; and 
Taiwan, 13 million pounds, up 16 
percent.

Nonfat dry milk exports during 
July totaled 166 million pounds, up 
52 percent from July 2019. NDM 
exports during the January-July 
period totaled 1.07 billion pounds, 
up 28 percent from the same period 
last year.

Dried whey exports during July 
totaled 40.7 million pounds, up 
65 percent from July 2019. Dried 
whey exports during the first seven 
months of 2020 totaled 255.8 mil-
lion pounds, up 25 percent from 
the first seven months of 2019.

July exports of whey protein 
concentrate totaled 27.8 million 
pounds, up 31 percent from July 
2019. WPC exports during the 
January-July period totaled 176 
million pounds, up 15 percent 
from the same period last year.

Lactose exports during July 
totaled 71.7 million pounds, down 
11 percent from July 2019. Lactose 
exports during the January-July

• See July Dairy Trade, p. 10

Cheese Production 
Rose 1.8% In July; 
Cheddar Output Rose 
5%; Yogurt Output 
Increased 4.9%
Washington—US cheese produc-
tion during July totaled 1.11 bil-
lion pounds, up 1.8 percent from 
July 2019, USDA’s National Agri-
cultural Statistics Service (NASS) 
reported Thursday.

Cheese production during the 
first seven months of 2020 totaled 
7.65 billion pounds, up 0.8 per-
cent from the first seven months 
of 2019.

Regional cheese production 
in July, with comparisons to July 
2019, was: Central, 511.7 mil-
lion pounds, up 3.7 percent; West, 
459.6 million pounds, up 0.2 per-
cent; and Atlantic, 135.4 million 
pounds, up 0.3 percent.

July cheese production in the 
states broken out by NASS, with 
comparisons to July 2019, was: 
Wisconsin, 280.6 million pounds, 
up 1.2 percent; California, 202.5 
million pounds, down 3.8 percent; 
Idaho, 89.2 million pounds, up 2.4 
percent; New Mexico, 80.2 million 
pounds, up 4.6 percent; New York, 
72 million pounds, up 0.1 percent; 
Minnesota, 60.2 million pounds, 
down 0.4 percent; South Dakota, 
36.1 million pounds, up 24.8 per-
cent; Pennsylvania, 35.4 million 
pounds, down 2.1 percent; Iowa, 
29.7 million pounds, up 12.5 per-
cent; Ohio, 19.3 million pounds, 
up 1.3 percent; Oregon, 19 million 
pounds, up 8.8 percent; Vermont, 

• See Cheese Output Up, p. 6

Number Of Fluid 
Milk Plants Drops
Washington—Fluid beverage 
milk sales in the US last year 
totaled 46.423 billion pounds, 
down 1.8 percent, or 828 mil-
lion pounds, from 2018, accord-
ing to figures released Monday 
by USDA’s Economic Research 
Service (ERS).

That marked the 10th straight 
decline in fluid beverage milk 
sales, which had reached a record 
high of 55.44 billion pounds in 
2009. Last year marked the fifth 
consecutive year in which fluid 
milk sales were under 50 billion 
pounds.

US beverage milk sales first 
topped 50 billion pounds in 
1964, when they reached a then-
record 50.9 billion pounds. They 

first topped 55 billion pounds in 
1991, at 55.17 billion pounds. 
Beverage milk sales topped 55 
billion pounds nine times since 
then, including in 2000 and then 
for four straight years from 2006 
through 2009.

But sales fell after that, to 
49.65 billion pounds by 2015 and 
then to 46.423 billion pounds in 
2019. That’s the lowest level of 
beverage milk sales since 1958, 
when sales totaled 46.34 billion 
pounds. That 1958 figure, unlike 
the 2019 figure, didn’t include 
eggnog sales, which in 1958 
totaled 42.8 million pounds and 
would have pushed sales up to 
46.4 billion pounds. Also, total 
fluid milk sales statistics reported 
by ERS since 2000 have included 
miscellaneous fluid milk prod-

• See Milk Sales Fall, p. 9
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Washington—US dairy exports 
during July were valued at $542.2 
million, up 16 percent from July 
2019, according to figures released 
Thursday by USDA’s Foreign Agri-
cultural Service (FAS).

That marked the 11th straight 
month in which the value of US 
dairy exports topped $500 million.

During the January-July period, 
dairy exports were valued at $3.85 
billion, up 14 percent from the 
same period in 2019.

US dairy imports during July 
were valued at 280.3 million, down 
9 percent from July 2019. Dairy 
imports during the first seven 
months of this year were valued at 
$1.83 billion, up 0.5 percent from 
the first seven months of last year.

Leading markets for US dairy 
exports during the first seven 
months of 2020, on a value basis, 
with comparisons to the first seven 
months of 2019, were: Mexico, 
$825.5 million, down 4 percent; 
Canada, $391.9 million, down 
slightly; China, $289.5 million, 
up 30 percent; Philippines, $240.7 

million, up 57 percent; South 
Korea, $227 million, up 7 percent; 
Indonesia, $221.7 million, up 87 
percent; Japan, $199.9 million, 
up 13 percent; Vietnam, $122.8 
million, up 35 percent; Australia, 
$106.2 million, up 26 percent; and 
Malaysia, $102.6 million, up 93 
percent.

Cheese exports during July 
totaled 64.5 million pounds, up 5 
percent from July 2019. The value 
of those cheese exports, $124.6 
million, was up 2 percent.

Cheese exports during the Jan-
uary-July period totaled 489.1 mil-
lion pounds, up 1 percent from the 
same period last year. 

The value of those cheese 
exports, $961.2 million, was up 7 
percent.

Leading markets for US cheese 
exports, on a volume basis, dur-
ing the first seven months of 2020, 
with comparisons to the first seven 
months of 2019, were: Mexico, 
132.6 million pounds, up 12 per-
cent; South Korea, 100.5 million 
pounds, up 9 percent; Japan, 51.3 

Nestle Remains Atop 
Rabobank’s Global 
Dairy Top 20; DFA 
Moves Up To Third
Utrecht, Netherlands—Nestle 
remains atop Rabobank’s annual 
listing of the Global Dairy Top 
20 companies by turnover, while 
Dairy Farmers of America (DFA) 
moved up from sixth place to third 
place thanks to its recent acquisi-
tion of a majority of the assets of 
bankrupt Dean Foods Company.

Turnover data in Rabobank’s 
report is dairy sales only, based on 
2019 financials and merger and 
acquisition transactions completed 
between Jan. 1 and June 30, 2020.

“Exchange rate fluctuations, 
modest commodity price apprecia-
tion, below-trend increases in milk 
production in key exporting coun-
tries, and limited organic growth 

• See Global Dairy Top 20, p. 8
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under the current federal order 
system, fluid milk continues to 
be treated as, well, as a first-class 
product, while products such as 
cheese, which are posting regular 
gains in both domestic and global 
markets, are treated as lower-class 
products.

Past Issues Read 
this week’s issue 
or past issues of  
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Fluid Milk’s Decline Should Prompt Federal Order Reforms

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

As if record negative producer 
price differentials and massive 
depooling aren’t enough, some 
recently released figures regarding 
fluid milk should certainly help 
push the dairy industry to pursue 
major reforms of the federal milk 
marketing order system.

First, as reported on our front 
page last week, while the volume 
of milk pooled on federal orders 
reached a record high of 156.5 bil-
lion pounds in 2019, the percentage 
of that milk used as Class I reached 
a record low of 28.0 percent. This 
information was reported in the 
annual USDA-AMS report, Mea-
sures of Growth in Federal Orders.

That report provides data dat-
ing back to 1947, so it helps put 
into perspective just how much the 
federal order program has changed 
over the years, as far as Class I uti-
lization is concerned. There are a 
couple of ways to look at this.

One of those ways is with Class 
I utilization which, as noted above, 
reached a new low of 28.0 last year. 
Historically, Class I utilization was 
above 50 percent every year from 
1947 through 1979, and was still 
above 40 percent through 1999, 
when it was 43.3 percent.

That’s important to keep in 
mind, because the last time the 
federal order program was signifi-
cantly reformed was in the late 
1990s. That reform was mandated 
by the 1996 farm bill, and included 
a proposed rule released in early 
1998 (Class I utilization was 45.3 
percent in 1998) and a final rule 
released in the spring of 1999.

Since then, with a couple of 
exceptions in 2003 and 2004 due 
to large volumes of milk being 
depooled (as well as the old 
Western order being terminated 
in 2004), Class I utilization has 
declined steadily. In 2013, for the 
first time ever, less than one-third 
of all milk pooled under federal 
orders was used in Class I. And in 
both 2018 and 2019, Class I utili-
zation fell below 30 percent.

And 2019’s Class I utilization 
percentage would have been con-

siderably lower had it not been 
for large volumes of milk being 
depooled.

For starters, California’s 2019 
milk production totaled 40.5 bil-
lion pounds, of which 23.8 billion 
pounds was marketed under federal 
orders. Thus, 16.7 billion pounds of 
California milk was depooled last 
year, none of which was Class I. If 
just that volume of milk is added 
to the total federal order receipts 
of producer milk, Class I use drops 
to just over 25 percent.

But California was far from the 
only state that depooled large vol-
umes of milk last year. According 
to the Measures of Growth report, 
excluding Idaho, milk production 
in the remaining top 10 milk-pro-
ducing states in 2019 totaled 145.7 
billion pounds, while the volume 
of milk pooled under federal orders 
by these nine states totaled 97.4 
billion pounds.

So if that difference of 48.3 
billion pounds is added to the 
2019 federal order producer milk 
receipts of 156.5 billion pounds, 
total milk receipts reach almost 
205 billion pounds, and Class I 
utilization drops to 21.4 percent. 
That’s less than half the Class I 
utilization percentages in 1998 and 
1999, when federal order reforms 
were being finalized.

Second, as reported on our front 
page this week, fluid (beverage) 
milk sales last year totaled 46.4 
billion pounds, their lowest level 
since 1958, when Class I utiliza-
tion was 64.1 percent. 

Last year was the continuation 
of a pattern that started back in 
2010, when fluid milk sales of 54.9 
billion pounds were down 566 
million pounds from 2009’s record 
high of 55.44 billion pounds. 

That started a fluid milk sales 
decline that hasn’t stopped, and in 
fact has accelerated in some years. 
Specifically, in 2013, 2014, 2017 
and 2018, fluid milk sales declined 
by more than 1 billion pounds.

The point of these fluid milk 
sales figures is to illustrate that it’s 
difficult if not impossible to see 

how the volume of milk in Class 
I will increase in the near, or not-
so-near, future (although the Class 
I utilization percentage probably 
will, thanks to massive volumes of 
milk being depooled).

Of course, the coronavirus pan-
demic is upending pretty much 
everything here in 2020, so maybe 
we’ll see an uptick in fluid milk 
sales this year. 

We’ll also likely see an increase 
in the Class I utilization percent-
age here in 2020, due to all the 
milk being depooled. Class I utili-
zation was 36 percent in June and 
35 percent in July, and averaged 30 
percent for the first seven months 
of 2020. 

Still, long-term trends definitely 
point to smaller volumes and per-
centages of milk being used in 
Class I, and larger volumes and 
percentages being used in other 
classes. 

One other way to look at this: 
US milk production last year 
totaled 218.4 billion pounds, 
meaning that, for the entire US, 
fluid milk utilization was around 
21.2 percent. Meanwhile, the US 
Dairy Export Council in 2017 
announced the “Next 5%” plan to 
increase the volume of US dairy 
exports from the equivalent of 15 
percent of US milk solids to 20 
percent.

In other words, given current 
trends and future prospects, it 
seems like the export market will 
become more important than the 
fluid milk market, from a commer-
cial use perspective if not a finan-
cial perspective, in the near future.

Unfortunately, under the cur-
rent federal order system, fluid 
milk continues to be treated as, 
well, as a first-class product, while 
products such as cheese, which 
are posting regular gains in both 
domestic and global markets, are 
treated as lower-class products. 

Time marches on, but the fed-
eral order system remains mired in 
a past in which fluid milk reigned 
supreme. Those days are over, and 
that demands federal order reforms.
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USDA Seeks Cheddar, Swiss Cheese, 
Butter, UHT Milk; Announces Milk Buys
Washington—The US Depart-
ment of Agriculture (USDA) on 
Tuesday issued an invitation for 
bids for Cheddar cheese and Swiss 
cheese for delivery during the first 
four months of 2021.

USDA is seeking a total of 
4,020,420 pounds of cheese under 
that invitation for bids, which 
was issued under the authority of 
Section 32, including 1,344,000 
pounds of yellow shredded Ched-
dar, 6/5-pound bag; 1,020,600 
pounds of yellow Cheddar chunks, 
12/1-pound packages; 806,400 
pounds of natural Swiss cheese 
blocks, 12/1-pound packages; and 
849,420 pounds of natural Swiss 
cheese slices, 6/24-ounce packages.

Offers under this invitation are 
due by 1:00 p.m. Central time on 
Tuesday, Sept. 15. This is a firm 
fixed price contract type. Cheese 
products procured under this solic-
itation are expected to be used in 
The Emergency Food Assistance 
Program (TEFAP).

On Thursday, USDA issued 
an invitation for bids, under the 
authority of Section 32, for a total 
of 2,585,520 pounds of salted 
print butter, 36/1-pound cartons, 
for delivery during the first four 
months of 2021.

Offers under this invitation are 
due by 1:00 p.m. Central time on 
Thursday, Sept. 17. This is a firm 
fixed price contract type. Butter 
procured under this solication is 
expected to be used in TEFAP.

For more information on either 
of these solicitations, contact 
Jenny Babiuch, USDA, at (816) 
823-1145; email jenny.babiuch@
usda.gov.

Meanwhile, USDA on Monday 
announced the purchase of fluid 
milk under two separate solicita-
tions that were issued under the 
authority of Section 32. Deliveries 
of the fluid milk procured under 
both of these solicitations are to 
be made from Oct. 5 through Dec. 
16, 2020.

Under solicitation 2000007226, 
USDA will purchase a total of 
4,234,500 containers of fluid milk, 
at a total price of $10,372,347.20. 
That includes 219,600 gallons 
and 259,200 half-gallons of 1 per-
cent milk; 1,008,000 gallons and 
1,182,600 half-gallons of 2 percent; 
and 601,200 gallons and 963,900 
half-gallons of whole milk.

Contracts were awarded to:
Cream-O-Land Dairy: 307,800 

containers of milk, at a total price 
of $519,868.53.

Dairy Farmers of America:
1,290,600 containers of milk, at a 
total price of $2,934,994.08.

Darigold: 57,600 containers of 
milk, at a price of $172,546.56.

Foster Dairy Farms: 417,600 
containers of milk, at a total price 
of $926,892.00.

Milkco: 130,500 containers of 
milk, at a total price of $331,013.88.

Prairie Farms Dairy: 800,100 
containers of milk, at a total price 
of $2,223,999.60.

Shamrock Foods Company:
229,500 containers of milk, at a 
total price of $528,030.00.

Turner Dairy Farms: 14,400 
containers of milk, at a total price 
of $44,400.96.

Upstate Niagara Cooperative:
39,600 containers of milk, at a 
total price of $80,945.46.

Under solicitation 2000007225, 
USDA will purchase a total of 
198,900 containers of fluid milk, 
at a total price of $493,869.30. 
That includes 119,700 gallons and 
64,800 half-gallons of 2 percent 
milk, and 14,400 half-gallons of 
whole milk.

Contracts were awarded to:

GH Dairy: 135,900 contain-
ers of milk, at a total price of 
$362,527.29.

GH Dairy El Paso: 32,400 con-
tainers of milk, at a total price of 
$79,956.00.

Harrisburg Dairies: 48,600 
containers of milk, at a total price 
of $79,250.82.

Hiland Dairy Foods Company:
577,800 containers of milk, at a 
total price of $1,569,502.44.

Hollandia Dairy: 3,600 contain-
ers, at a total price of $13,068.00.

HP Hood: 15,300 containers of 
milk, at a total price of $39,023.10.

McArthur Next: 133,200 con-
tainers of milk, at a total price of 
$466,328.52.

Dairy Farmers of America: 
84,000 containers of milk, at a 
total price of $167,572.26.

Darigold: 114,900 containers, 
at a total price of $326,297.04.

USDA issued a solication under 
the Families First Coronavirus 
Response Act for a total of 185,895 
pounds of skim evaporated, 
24/12-fluid-ounce cans; and about 
13.1 million pounds of UHT, for in 
October, November and Decem-
ber. Offers were due Thursday.

Last month, USDA awarded 
contracts to companies for a total 
of 6,656,500 pounds of UHT milk. 
The solicitation had been for a 
total of about 20 million pounds of 
milk products, including 185,895 
pounds of evaporated and about 
19.8 million pounds of UHT milk. 
There was a shortfall of 13.3 mil-
lion pounds under that invitation.
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Retain Your Workforce as 
Pandemic – and Child Care 

Disruptions – Persist

WCMA PERSPECTIVES from our 
archives

50 YEARS AGO
Sept. 4, 1970: Logan, UT—
The signing of an agreement 
between Dairy Distributors, Inc. 
of Logan and the L.D. Schreiber 
Cheese Co., Green Bay, WI, 
was announced here this week 
in which the two firms would 
combine manufacturing and dis-
tribution operations. Principals 
include Edwin Gossner, president 
of Dairy Distributors and Sch-
reiber president Robert Deutsch.

Madison—Machines that elimi-
nate the hand labor in Cheddar 
cheesemaking can still yield a 
cheese with curd characteristics 
desired in the final product, UW-
Madison food scientists Norman 
Olson and W.V. Price reported 
this week. 

25 YEARS AGO
Sept. 1, 1995: Washington—
The National Fluid Milk Pro-
cessor Promotion Board’s milk 
mustache ad campaign has just 
added country singer Billy Ray 
Cyrus to its parade of celebrities 
sporting milk mustaches to pro-
mote the benefits of milk. Other 
high-profile stars in the cam-
paign include super model Kate 
Moss and actress Lauren Bacall.

Madison—The addition of a 
new cheese class and an inter-
national call for judges mark the 
initial phase of the 1996 World 
Championship Cheese Contest. 
The world’s largest cheese judg-
ing event will expand to a record 
20 classes.

10 YEARS AGO
Sept. 3, 2010: Seattle, WA—
Hundreds of American Cheese 
Society members rose to their 
feet as Mike Gingrich of Uplands 
Cheese Company, Dodgeville, 
WI, took the stage to collect his 
third Best of Show win here at 
the ACS Cheese Competition 
for Extra Aged Pleasant Ridge 
Reserve. Uplands’ Pleasant Ridge 
Reserve also earned ACS Best of 
Show in 2001 and 2005, and was 
named US Champion Cheese in 
the 2003 United States Champi-
onship Cheese Contest.

Medford, MA—John Greeley, 
founder and president of Sheila 
Marie Imports, Ltd. here, is this 
year’s ACS Lifetime Achieve-
ment Award recipient. Born on 
the Isle of Jersey, Greeley has 
served on the ACS board of 
directors for 12 years.

With 10 percent of America’s 
workforce currently filing for job-
less benefits amid the coronavirus 
pandemic, it seems strange to say 
that we have a labor shortage. Yet, 
between unemployment enhanc-
ers and personal health concerns, 
most dairy industry employers 
know, good help remains hard to 
find.

Now, we may be on the cusp of 
another labor exodus.

In July, a US Census study 
found that one in five working-age 
Americans left their jobs earlier 
this year, because the pandemic 
left them without care for their 
children.  At the height of stay-at-
home orders, nearly all the nation’s 
schools and 60 percent of child 
care centers closed.

Today, 20 percent of those child 
care centers remain shuttered.  
And, the start of the new aca-
demic year offers little relief. More 
than half of American elementary 
and high school students will head 
“back to school” online only and 
another 19 percent of students are 
set to participate in hybrid learn-
ing — a mix of online and in-per-
son instruction.

With limited options come dif-
ficult decisions, particularly as 
weeks become months, and quar-
ters become semesters. A recent 
Care.com survey revealed that, 
should schools fail to fully reopen 
and stay open this fall, up to 20 

percent of working parents would 
be searching for a new job, and 15 
percent might leave the workforce 
altogether.

Make no mistake, this situation 
isn’t just a parents’ problem.  It’s a 
problem for employers.

Viewed through a more positive 
prism, it may also be an opportu-
nity. 

Here are five simple, low-cost 
ways dairy industry employers can 
adapt their benefits, policies, and 
culture now to retain staff, and 
cultivate a loyal, productive work-
force for years to come.
1. Offer child care assistance.
When reviewing employee ben-
efits, consider adding a dependent 
care Flexible Spending Account or 
“FSA” for workers.   The money 
an employee contributes to it is 
not subject to payroll taxes, so 
they end up taking home more of 
their paycheck — or, as is more 
likely the case, using it for ever-
increasing child care costs. Depen-
dent care FSAs can be used to save 
up to $5,000 annually to pay for 
preschool and daycare for children 
under the age of 13.

2. Encourage remote work, whenever
possible.
As many employers have been 
doing throughout the pandemic, 
encourage any worker who can do 
their job remotely to do just that.  
Be sure to note to essential on-site 

personnel — your dairy production 
and packaging teams, for instance, 
whose jobs cannot be done else-
where — that fewer people in the 
facility will also result in less risk of 
COVID-19 transmission.

3. Be flexible.
Via a survey of Wisconsin Cheese 
Makers Association members, we 
know that most dairy manufactur-
ers and processors adjusted atten-
dance policies at the start of the 
pandemic to encourage employees 
with any COVID-19 symptoms 
to stay home. That grace remains 
critically important to workplace 
wellness — but be ready to flex still 
more in the months ahead.

Second shift work may pair bet-
ter with the parental demands of a 
school district’s distance learning 
schedule.  Perhaps a half-time posi-
tion — even for a couple of months 
— would offer much-needed relief 
for a stressed-out working parent.

Keep in mind, the Families First 
Coronavirus Response Act also 
provides for paid expanded family 
and medical leave in certain child 
care circumstances. A temporary 
absence may alleviate pressure and 
provide an employee with the time 
needed to find an alternative care 
solution.

4. Offer resources.
Now’s the time to promote 
Employee Assistance Programs – or 
to consider offering this resource.  
Gentle coaching may be just 
what an employee needs to make 
it through a tough transition this 
fall.  Counseling is also available at 
no charge through the Substance 
Abuse and Mental Health Services 
Administration; visit the COVID-
19 resources page on WisCheese-
Makers.org for a free, printable 
poster highlighting the hotline.

In some states, there’s also 
support specifically for essential 
workers seeking child care. In Wis-
consin, visit ChildCareFinder.Wis-
consin.gov to learn more. Simply 
posting information about these 
services in a breakroom can be a 
benefit.

5. Demonstrate emotional intelligence.
Create an environment in which 
employees feel safe expressing their 
concerns and asking questions, and 
take the time to offer compassion 
and clarity in responses. People 
leave jobs because of “bad bosses,” 
but they stay in jobs because of 
strong, empathetic, adaptable lead-
ers, too.  

Long after the pandemic has 
passed, people will remember how 
their employers cared for them in 
this moment of crisis.

There’s no way to pandemic-
proof a workforce under pressure 
both on the job and at home.   But, 
a few changes can help an employer 
rise above the rest — and retain 
more of its essential and critical 
staff, even as child care disruptions 
persist. RSFor more information, visit www.kuselequipment.com

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your  
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com
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Employee Owned and Operated with locations in Minnesota | Idaho | California

How flexible is your cheesemaking process?

Today’s demanding processing environment requires innovative automation solutions that 
deliver results and ensure uninterrupted uptime. 

At its core, our design strategy is driven by ease of use and flexibility, with open 
architecture that puts you in control of your production down to the smallest details.

Easy to follow operator 
control graphic screen

Skid assembly and complete 
testing prior to shipping

NFPA friendly panel design

Custom  reporting for your plant needs
Engineered custom enclosure to 

suit your plant specifications

Completely custom designed & fabricated based on your needs.  

For more information, visit www.APT-Inc.com

CDFA Sets Sept. 30-Oct. 1 Hearing On 
Petition To Amend, End Quota Program
Sacramento, CA—The California 
Department of Food and Agricul-
ture calling a public hearing for 
Sept. 30-Oct. 1, to consider a peti-
tion to amend the Quota Imple-
mentation Plan (QIP) to sunset 
the QIP effective Mar. 1, 2025.

The petition, which was sub-
mitted by United Dairy Families 
of California (UDFC), would also 
equalize regional quota adjusters 
such that the quota premium in 
all counties equals $1.43 per hun-
dredweight.

UDFC had originally submitted 
a proposal to sunset and then ter-
minate the QIP in February 2020. 
The submission asked that CDFA 
Secretary Karen Ross initiate the 
process for holding a producer ref-
erendum on the proposed amend-
ments.

However, Ross declined the 
request “as it was not submitted 
pursuant to the formalized proce-
dures for submitting a petition to 
amend the QIP.”

UDFC then submitted a let-
ter and petition package to the 
CDFA in June. In July, the CDFA 
announced that it had completed 
the process of verifying the signa-
tures on the petition, and that the 
necessary threshold required to 
conduct a review of the petition 
had been achieved.

California’s Producer Review 
Board then met late last month to 
consider the UDFC petition, and 
now the CDFA has scheduled a 
hearing on the petition. 

The petition was the result of 
a year-long producer-led process 
to discover a consensus plan for 
quota. The QIP became effective 
on Nov. 1, 2018,  when the new 
California federal milk marketing 
order also became effective.

Soon thereafter, opposition to 
the quota program began to surface 
in the dairy producer community. 
The dissension is due in part to 
the federal order requirement that 
the quota assessment appear as a 
line-item authorized deduction on 
producers’ milk checks. 

The QIP is an entitlement pro-
gram that provides an unfair pric-
ing advantage to certain dairymen, 
according to The Stop QIP Dairy 
Tax Coalition, which is seeking to 
terminate the QIP and level the 
playing field for all dairymen.

In an effort to bring unity to 
a divided producer community, 
United Dairy Families of Califor-
nia formed early last year for the 
purpose of providing a forum for all 
California dairy families to discuss 
the future of quota. UDFC facili-
tated an inclusive three-phase pro-
cess led by Dr. Marin Bozic and 
Matt Gould. 

The result of that process was 
the proposal submitted to the 
CDFA early this year, and the 

Also under the UDFC proposal, 
regional quota adjusters would be 
equalized such that the quota pre-
mium in all counties throughout 
California equals $1.43 per hun-
dredweight. This change would 
cause QIP assessments to decline 
by approximately three cents per 
hundred, the petition noted.

Regional quota adjusters were 
originally developed in the 1980s 
to address equity issues resulting 
from the elimination of location 
differentials in California, accord-
ing to the petition. They were 
designed alongside a system of 
transportation credits to reflect the 
location value of fluid milk based 
on the distance to cities.

With the adoption of the 
California federal order, loca-
tion differentials were reinstated, 
and transportation credits were 

petition submitted to the CDFA 
in June.

Sunsetting the QIP effective 
Mar. 1, 2025 recognizes that pro-
ducers will need to adjust their 
business models and possibly 
change the location of their opera-
tions. 

A five-year sunset provides time 
for producers to prepare for termi-
nation of the QIP, as opposed to a 
sudden termination, which would 
have “major negative economic 
impacts” on California’s dairy 
industry, the petition stated. 

The UDFC proposal provides a 
cumulative payment of $300 per 
pound of quota, distributed over 
60 months.

eliminated; thus, the geographic 
variation in pricing provided by 
regional quota adjusters no longer 
serves the original purpose.

The original purpose of the 
quota in California was to provide 
a stable and adequate supply of 
fluid milk, Bozic and Gould noted 
in documents prepared during the 
process of examining the future of 
quota. But they believe that the 
rules of the California federal order 
are satisfactory to achieve this pur-
pose and the QIP in its current 
form does not contribute to that 
purpose.

Bozic and Gould also believe 
that there is a strong argument for 
the time-limited continued opera-
tion of QIP as a moral obligation 
to quota owners whose votes were 
necessary to authorize the Califor-
nia federal order.
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Cheese Output Up
(Continued from p. 1)

12.3 million pounds, up 5.3 per-
cent; Illinois, 5.5 million pounds, 
down 17.4 percent; and New Jer-
sey, 5.1 million pounds, up 9.3 per-
cent.

American-type cheese produc-
tion during July totaled 451.7 mil-
lion pounds, up 4 percent from July 
2019. January-July American-type 
cheese output totaled 3.1 billion 
pounds, up 1.8 percent from a year 
earlier.

July production of American-
type cheese in the states broken 
out by NASS, with comparisons 
to July 2019, was: Wisconsin, 84.1 
million pounds, up 3.9 percent; 
Idaho, 54.8 million pounds, up 2.2 
percent; Minnesota, 53.5 million 
pounds, up 3.7 percent; California, 
50.1 million pounds, up 0.9 per-
cent; Iowa, 19.5 million pounds, 
up 13 percent; Oregon, 18.9 mil-
lion pounds, up 8.7 percent; and 
New York, 12.2 million pounds, up 
0.2 percent.

Cheddar cheese production 
during July totaled 321.2 million 
pounds, up 5 percent from July 
2019. Cheddar output during the 
first seven months of 2020 totaled 
2.22 billion pounds, up 1.7 per-
cent from the first seven months 
of 2019.

Production of other American-
type cheeses during July totaled 
130.5 million pounds, up 1.5 per-
cent from July 2019.

Italian And Other Cheeses
July production of Italian-type 
cheese totaled 457.1 million 
pounds, down 1.5 percent from July 
2019. Italian cheese output during 
the January-July period totaled 3.3 
billion pounds, down 0.2 percent 
from the same period last year.

Italian cheese production dur-
ing July in the states broken out 
by NASS, with comparisons to 

July 2019, was: Wisconsin, 138.7 
million pounds, down 1.6 percent; 
California, 130.3 million pounds, 
down 7 percent; Idaho, 28.33 
million pounds, up 6.4 percent; 
New York, 28.27 million pounds, 
down 1.6 percent; Pennsylvania, 
20.2 million pounds, down 10.9 
percent; Minnesota, 6.5 million 
pounds, down 23.1 percent; and 
New Jersey, 2.3 million pounds, 
down 9.5 percent.

Mozzarella production during 
July totaled 368.8 million pounds, 
up 0.2 percent from July 2019. 
Mozz output during the first seven 
months of 2020 totaled 2.6 billion 
pounds, down slightly from the 
first seven months of 2019.

July production of other Italian 
cheese varieties, with compari-
sons to July 2019, was: Parmesan, 
29.4 million pounds, down 11.4 
percent; Provolone, 31.7 million 
pounds, down 5.4 percent; Ricotta, 
17.7 million pounds, down 0.6 per-
cent; Romano, 4.1 million pounds, 
down 5.7 percent; and other Ital-
ian cheese varieties, 5.4 million 
pounds, down 21.5 percent.

Production of other cheese vari-
eties during July, with comparisons 
to July 2019, was:

Swiss cheese: 27.3 million 
pounds, down 6.1 percent.

Cream and Neufchatel: 90.2 
million pounds, up 12.8 percent.

Brick and Muenster: 17.4 mil-
lion pounds, down 1.9 percent.

Hispanic cheese: 28.9 million 
pounds, up 7.9 percent.

Blue and Gorgonzola: 7.7 mil-
lion pounds, down 3 percent.

Feta: 9.3 million pounds, down 
19.8 percent.

Gouda: 4 million pounds, up 1.5 
percent.

All other types of cheese: 13.2 
million pounds, up 7.2 percent.

Whey Products Production
July production of dry whey, human, 
totaled 82.6 million pounds, up 2.2 

percent from July 2019. Manufac-
turers’ stocks of dry whey, human, 
at the end of July totaled 82.8 mil-
lion pounds, up 26.5 percent from 
a year earlier but down 0.8 percent 
from a month earlier.

Lactose production, human and 
animal, during July totaled 99.6 
million pounds, down 6.9 percent 
from July 2019. 

Manufacturers’ stocks of lactose, 
human and animal, at the end of 
July totaled 98 million pounds, 
down 14.2 percent from a year 
earlier but up 1.8 percent from a 
month earlier.

Production of whey protein con-
centrate, human and animal, dur-
ing July totaled 39 million pounds, 
down 2.1 percent from July 2019. 
Manufacturers’ stocks of WPC, 
human and animal, at the end of 
July totaled 65.5 million pounds, 
up 7.5 percent from a year ear-
lier but down 1.9 percent from a 
month earlier.

Whey protein isolate produc-
tion during July totaled 9.9 mil-
lion pounds, up 1.6 percent from 
July 2019. Manufacturers’ stocks of 
WPI at the end of July totaled 17.6 
million pounds, down 4.4 percent 
from a year earlier but 6.8 percent 
higher than a month earlier.

Butter And Dry Milk Products
July butter production totaled 
151.8 million pounds, up 0.7 per-
cent from July 2019. Butter out-
put during the January-July period 
totaled 1.27 billion pounds, up 6.2 
percent from a year earlier.

Regional butter production 
in July, with comparisons to July 
2019, was: West, 86.9 million 
pounds, up 7.6 percent; Central, 
51.8 million pounds, down 9.6 per-
cent; and Atlantic, 13.1 million 
pounds, up 3.5 percent.

Nonfat dry milk production 
during July totaled 163.4 million 
pounds, down 5.2 percent from July 
2019. NDM output during the first 

seven months of 2020 totaled 1.17 
billion pounds, up 0.7 percent from 
the first seven months of 2019.

Manufacturers’ shipments of 
nonfat dry milk during July totaled 
136.8 million pounds, down 21.1 
percent from July 2019. Manu-
facturers’ stocks of NDM at the 
end of July totaled 309.6 million 
pounds, up 6 percent from a year 
earlier and 7.1 percent higher than 
a month earlier.

July production of other dry 
milk products, with comparisons 
to July 2019, was: skim milk pow-
der, 51.2 million pounds, up 9.7 
percent; dry whole milk, 10.1 mil-
lion pounds, up 18.1 percent; milk 
protein concentrate, 18.1 million 
pounds, up 108 percent; and dry 
buttermilk, 9 million pounds, 
down 8.6 percent.

Yogurt, Other Dairy Products
July production of yogurt, plain 
and flavored, totaled 365.9 mil-
lion pounds, up 4.9 percent from 
July 2019. Yogurt production dur-
ing the first seven months of 2020 
totaled 2.64 billion pounds, up 
1.9 percent from the first seven 
months of 2019.

Sour cream production during 
July totaled 113.8 million pounds, 
down 3.9 percent from July 2019. 
Sour cream output during the Jan-
uary-July period totaled 826 mil-
lion pounds, up 3 percent from the 
same period last year.

Cream cottage cheese produc-
tion during July totaled 32.5 mil-
lion pounds, up 0.6 percent from 
July 2019. Lowfat cottage cheese 
output during July totaled 29.5 
million pounds, down 0.3 percent 
from a year earlier.

Regular ice cream production 
during July totaled 71.1 million 
gallons, up 9.6 percent from July 
2019. Lowfat ice cream output dur-
ing July totaled 46.4 million gal-
lons, up 6.4 percent from a year 
earlier.
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USDA Decides To Extend Free Meals For 
All Children Through End Of 2020
Washington—US Secretary of 
Agriculture Sonny Perdue on 
Monday announced that the 
US Department of Agriculture 
(USDA) will extend several child 
nutrition flexibilities through as 
late as Dec. 31, 2020.

These flexibilities will allow 
summer meal program operators 
to continue serving free meals to 
all children into the fall months. 
This move will help ensure that, 
no matter what the situation is on 
the ground, children have access to 
nutritious food as the US recovers 
from the coronavirus pandemic, 
USDA noted.

USDA’s Food and Nutrition 
Service (FNS) is extending a suite 
of nationwide waivers for the Sum-
mer Food Service Program (SFSP) 
and Seamless Summer Option 
(SSO) through the end of 2020, 
or until available funding runs out. 
This includes:
 Allowing SFSP and SSO 

meals to be served in all areas and 
at no cost;
 Permitting meals to be served 

outside of the typically required 
group settings and meal times;
 Waiving meal pattern require-

ments as necessary; and
 Allowing parents and guard-

ians to pick up meals for their chil-
dren.

Collectively, these flexibilities 
ensure meal options for children 
continue to be available so they 
can access meals under all circum-
stances, USDA explained. The 
agency said it is taking this action 
to respond to the needs of its stake-
holders, who have shared concerns 
about continuing to reach those 
in need without enlisting the help 
of traditional summer sites located 

throughout communities across 
the US.

While some people have asked 
USDA to fund this through the 
entire 2020-21 school year, the 
agency said it is obligated to not 
spend more than is appropriated 
by Congress.

The summer meal program 
waiver extensions announced 
Monday are based on current 
data estimations. Over the past 
six months, partners across the 
US have stood up nearly 80,000 
sites, handing out meals at a higher 
reimbursement rate than the tradi-
tional school year program. 

The agency has continuously 
recalculated remaining appropri-
ated funds to determine how far 
it may be able to provide waivers 
into the future, as Congress did 
not authorize enough funding for 
the entire 2020-2021 school year. 
Reporting activities are delayed 
due to states responding to the 
pandemic; however based upon the 
April data it currently has avail-
able, FNS projects that it could 
offer this extension, contingent on 
funding, for the remaining months 
of 2020. 

USDA said it will continue to 
actively monitor this rapidly evolv-
ing situation and continue to keep 
Congress informed of our current 
abilities and limitations.

Since the start of the public 
health emergency, FNS has been 
maximizing existing program ser-
vices and flexibilities to ensure 
those in need have access to 
food through its 15 federal nutri-
tion assistance programs. To date, 
USDA has provided more than 
3,000 flexibilities across these pro-
grams.

“School Nutrition Association 
greatly appreciates USDA address-
ing the critical challenges shared 
by our members serving students 
on the frontlines these first weeks 
of school. These waivers will 
allow school nutrition profession-
als to focus on nourishing hungry 
children for success, rather than 
scrambling to process paperwork 
and verify eligibility in the midst 
of a pandemic,” said Reggie Ross, 
president of the School Nutrition 
Association (SNA). 

“We look forward to continu-
ing our dialogue with USDA to 
ensure school meal programs are 
equipped to meet the future needs 
of America’s students,” Reggie 
Ross continued.

Monday’s announcement 
“brings a huge relief to our school 
meal program and the community 
we serve,” said Lindsay Aguilar, 
director of food services for Tuc-
son Unified School District in Ari-
zona. “Many of our families who 
might not qualify for free meals are 
still going through a tough time 
and are worried about how to keep 
food on the table. 

“I applaud USDA’s work with 
state agencies, schools, and non-
school sponsoring organizations 
to collaboratively provide meals 
through the Department’s child 
nutrition programs when schools 
were unexpectedly closed in the 
spring, through the summer, and 
now again as schools wrestle with 
these challenges as the school year 
begins,” said US Sen. Pat Roberts 
(R-KS), chairman of the Senate 
Agriculture Committee.

“This is a positive first step for-
ward that will ensure millions of 
children in Michigan and across 
the country will get the healthy 
food they need to learn and 
thrive,” commented US Sen. Deb-
bie Stabenow (D-MI).

CFTC Renews Ag 
Advisory Committee 
For Two More Years
Washington—The Commod-
ity Futures Trading Commission 
(CFTC) on Monday announced 
the renewal of its Agricultural 
Advisory Committee (AAC).

The Commission has deter-
mined that the renewal of the 
AAC is necessary and in the pub-
lic interest.

The Agricultural Advisory 
Committee was created in 1985 to 
advise the Commission on issues 
involving the trading of agri-
cultural commodity futures and 
options and facilitate communi-
cations between the CFTC, the 
agricultural community, and agri-
culture-related organizations.

The AAC’s objectives and scope 
of activities are to assist the Com-
mission in assessing issues affecting 
agricultural producers, processors, 
lenders and others interested in or 
affected by the agricultural com-
modity derivatives markets through 
public meetings, and AAC reports 
and recommendations.

AAC members include repre-
sentatives of national farm organi-
zations, major commodity groups, 
agribusiness concerns, and agricul-
tural bankers. Current AAC mem-
bers and their affiliations include, 
among others: Ed Gallagher, 
National Milk Producers Federa-
tion; Joe Barker, National Coun-
cil of Farmer Cooepratives; Matt 
Hines, American Farm Bureau 
Federation; Larry Birgen, National 
Farmers Union; Paul Riniker, 
National Farmers Organization; 
Hayden Wands, American Bakers 
Association; Ryan Weston, Ameri-
can Sugar Alliance; Justin Tupper, 
US Cattlemens Association; Dar-
ryl Blakey, National Cattleman’s 
Beef Association; Robbie Boone, 
Farm Credit Council; Randy 
Melvin, National Corn Grow-
ers Association; Monte Peterson, 
American Soybean Association; 
H. Thomas Hayden, Jr., Com-
modity Markets Council; Amanda 
Breslin, Coalition for Derivatives 
End Users; Ed Elfmann, Ameri-
can Bankers Association; Rob 
Creamer, Futures Industry Associa-
tion/Principal Traders Group; Tom 
Kadlec, Futures Industry Associa-
tion; Mark Scanlan, Independent 
Community Bankers of America; 
and Chris Young, International 
Swaps and Derivatives Associa-
tion.

The AAC, which will operate for 
two years from the date of renewal 
unless the Commission directs that 
the AAC terminate on an earlier 
date, AAC meets approximately 
once a year. Its most recent meet-
ing was held via teleconference on 
April 22 and focused primarily on 
the coronavirus pandemic and its 
impact on agricultural commodity 
markets.
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WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

Faster, simpler, and easier to use - with TANGO 
your NIR analysis speeds up. TANGO has 
exactly what users require of an FT-NIR 
spectrometer suitable for a food analysis lab: 
robustness, high precision and straightforward  
operator guidance. 

An intuitive user interface with touch screen 
operation makes the analysis of food 
ingredients and fi nished food available 
to everybody.

Contact us for more details: 
www.bruker.com      info.bopt.us@bruker.com
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Flair Flexible 
Packaging Launches 
Advancement On Its 
Thermoforming Film 
Program
Flair Flexible Packaging, Appleton, 
WI, recently introduced PLATI-
NUM+, a performance-enhanced 
advancement on its original ther-
moforming film program.

Engineered to offer a wider oper-
ating window, PLATINUM+ films 
offer business a premium solution 
to common challenges in thermo-
formed packaging, at even lower 
cost, Flair noted.

“It’s a very operator-friendly film. 
It doesn’t require the time, mate-
rial and product costs associated 
with adjusting the film or machine 
settings,” said Mike Conrad, Flair’s 
applied engineering field supervi-
sor. “The film forms good pockets, 
has short seal times, better film 
coverage and distribution — it’s 
highly user-friendly.”

Whether a machine is at the top 
or bottom of the operating temper-

ature range, Flair said its PLATI-
NUM+ offers consistent, premium 
presentation through tight form-
ability, advanced pocket defini-
tion, and even wall thicknesses 
for both deep and shallow draw-
ing, and non-forming films with 
reduced curling and improved lay 
flat characteristics. PLATINUM+ 
offers an enhanced experience for 
both processors and their consum-
ers.

Coupled with improvements 
to the clarity and gloss that char-
acterized Flair’s original program, 
PLATINUM+ thermoforming 
films offer an ideal solution for 
both retail and industrial appli-
cations, cheese products, fresh or 
processed meat, surimi, tofu and 
more, Flair said.

Suitable for fresh and frozen 
applications, PLATINUM+ ther-
moforming films are available in 
high and standard barriers through 
Flair’s extensive stock program, 
and may also be developed in cus-
tom structures, sizes, and gauges for 
unique applications.

All custom products offer access 
to a full suite of complementary 
services at no added cost, includ-
ing Flair’s in-house Innovation 
Center, featuring a fully-equipped 
technical lab for product and struc-
tural analysis; an Application Lab 
housing specialized equipment for 
performance simulation testing; 
as well as an applied engineering 
team for on-site technical support 
and servicing Flair’s films on cus-
tomers’ machines.

For more information, visit 
www.flairpackaging.com.

Global Dairy Top 20
(Continued from p. 1)

in major dairy categories contrib-
uted to relatively modest gains 
in the combined turnover of the 
Global Dairy Top 20,” said Mary 
Ledman, dairy global strategist for 
Rabobank.

In US dollar terms, this means 
the combined turnover increased 
by 1.3 percent on the year, versus 
the 2.5-percent increase in 2018.

Merger and acquisition activity 
in the global dairy arena in 2019 
totaled 115 deals, just outpacing 
2018’s 112 deals, Rabobank noted. 
The majority of the 2019 trans-
actions — which include invest-
ments, divestments, acquisitions, 
joint ventures, and strategic alli-
ances — took place in Europe 
(64), followed by North America 
and Asia (39 and 25, respectively).

As of mid-2020, the number of 
dairy deals stands at 52, impeded 
by the global pandemic and fore-
shadowing a more active deal envi-
ronment for 2021, Rabobank said.

Switzerland-based Nestle posted 
2019 dairy turnover of US$22.1 
billion to remain atop Rabo-
bank’s list, followed once again by 
France’s Lactalis, with dairy turn-
over of $21.0 billion. Lactalis grew 
its dairy empire by adding 41 deals 
since 2013, and more recently 
expanding its global footprint in 

the Middle East and Africa and 
North and South America, Rabo-
bank noted.

Nestle chose to divest some of 
its non-core dairy assets; the com-
pany’s sale of its $1.8 billion US-
based ice cream business, along 
with other assets (some of which 
were acquired by Lactalis) resulted 
in a “significant narrowing” in the 
gap between the top two global 
dairy companies, Rabobank said. 

DFA moved from number 6 to 
number 3 in Rabobank’s rankings, 
acquiring 44 of the fluid and fro-
zen facilities previously owned by 
previously ranked number 11 Dean 
Foods and boosting year-on-year 
sales by 47.5 percent, Rabobank 
reported. DFA’s 2019 dairy turn-
over is reported at $20.1 billion.

Organic growth was not enough 
to retain Danone’s ranking, and it 
slipped to number 4 in this year’s 
Rabobank survey, with turnover of 
$18.2 billion. Danone had ranked 
as high as number 2 in 2017.

China’s largest dairy company, 
Yili, moved into the top 5, with 
year-on-year growth of almost 20 
percent, due in part to its acqui-
sition of the New Zealand-based 
Westland cooperative. Yili’s 2019  
turnover was $13.4 billion.

China’s second-largest dairy 
company, Mengnui, rose from 
number 10 to number eight, on the 
heels of acquiring Australia-based 

Bellamy’s and entering into a joint 
venture with Coca-Cola to sell 
chilled milk in China. Mengnui’s 
2019 turnover was $11.9 billion.

However, Mengjui’s planned 
acquisition of another Australia 
business, Lion Dairy & Drinks,  
failed to gain approval from Aus-
tralia’s Foreign Investment Review 
Board due to rising tensions 
between the two countries.

Consolidating key dairy assets 
by Fonterra and FrieslandCampina 
resulted in lower year-on-year sales 
in both US dollars and euros, and 
each slipped two notches in this 
year’s Rabobank survey, to num-
ber 6 and number 7, with turnover 
of $13.2 billion and $12.6 bil-
lion, respectively. Arla Foods also 
dropped two spots in the rankings, 
to number 9, but it did manage to 
post a year-on-year gain in euros, 
Rabobank said. Arla’s turnover was 
$11.8 billion.

Dairy cooperative members in 
Europe and New Zealand are fac-
ing greater environmental con-
straints, which are limiting growth, 
the report noted. As a result, these 
companies are likely to focus on 
value strategies and rationalization 
of plant capacity.

Finishing the top 10 is Saputo, 
with 2019 dairy turnover of $11.3 
billion. Saputo had ranked number 
9 in last year’s Rabobank survey.

Entering the Global Dairy Top 
20 this year, at number 16, is 
India’s Gujarat Cooperative, with 
$5.5 billion in turnover in 2019, 
up 17 percent from the prior year. 
The co-op has experienced a 17 
percent compound annual growth 
rate of more than 17 percent over 
the past decade, due to growing 
milk collections, expanding into 
processing capacity, entering new 
markets, and launching new prod-
ucts, Rabobank reported.

Other companies in the Global 
Dairy Top 20, with 2019 dairy 
turnover, are:
 Germany’s DMK, number 

11, up from number 13, with 2019 
dairy turnover of $6.5 billion.
 The Netherlands’ Unilever, 

number 12, unchanged, with turn-
over of $6.4 billion (estimated).
 Japan’s Meiji, number 13, up 

from number 16, with 2019 dairy 
turnover of $5.9 billion.
 France’s Sodiaal, number 14, 

up from number 15, with 2019 
dairy turnover of $5.7 billion.
 France’s Savencia, number 

15, up from number 17, with 2019 
dairy turnover of $5.6 billion.
 Canada’s Agropur, number 

17, up from number 18, with 2019 
dairy turnover of $5.5 billion.
 KraftHeinz of the US, num-

ber 18, down from number 14, with 
2019 dairy turnover of $5.4 billion.
 Schreiber Foods, number 19, 

unchanged, with estimated 2019 
turnover of $5.1 billion.
 Germany’s Muller, number 

20, unchanged, with 2019 dairy 
turnover estimated at $4.9 billion.
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I V A R S O N I N C . C O M
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The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

Milk Sales Fall
(Continued from p. 1)

ucts; last year, sales of those prod-
ucts totaled 305 million pounds.

Whole milk sales remained a 
bright spot last year; they totaled 
16.1 billion pounds, up 1.4 per-
cent, or 218 million pounds, from 
2018. Whole milk sales have now 
increased for six straight years, 
after bottoming out at 13.79 bil-
lion pounds in 2013.

Still, whole milk sales last year 
were less than half their level in 
1979, when they totaled 32.5 bil-
lion pounds, and were some 28.6 
billion pounds below the record 
level of 44.7 billion pounds, set in 
1966.

Sales of reduced-fat (2 per-
cent) milk last year totaled 15.3 
billion pounds, down 2.5 percent, 
or 384 million pounds, from 2018 
and the lowest sales volume since 
1984, when sales totaled 15.1 bil-
lion pounds. Reduced-fat milk 
sales have now declined for nine 
straight years, after reaching a 
21st-century high of 19.1 billion 
pounds in 2010.

Reduced-fat milk sales had 
reached a record high of 19.85 bil-
lion pounds in 1992, and topped 
19 billion pounds every year from 
1989 through 1994.

Sales of lowfat (1 percent) milk 
last year totaled 6.1 billion pounds, 
down 5.8 percent, or 376 million 
pounds, from 2018 and the low-
est sales volume since 1997, when 
sales totaled just under 6 billion 
pounds. Lowfat milk sales have 
now declined for four straight 
years. 

Lowfat milk sales had reached a 
record high of 7.8 billion pounds in 
2012, and topped 7 billion pounds 
every year from 2009 through 
2015.

Skim milk sales last year totaled 
3.5 billion pounds, down 10.7 per-
cent, or 424 million pounds, from 

2018 and their lowest level since 
1987, when they totaled 3.4 billion 
pounds. Skim milk sales have now 
declined for nine straight years, 
and are less than half what they 
were in 2009, when they totaled 
7.1 billion pounds.

Skim milk sales had reached a 
record high of 9.2 billion pounds 
in 1998.

Sales of other beverage milk 
products last year, with compari-
sons, were as follows:

Flavored whole milk: Sales 
totaled 780 million pounds, up 
10.2 percent, or 72 million pounds, 
from 2018 and the highest level 
of sales since 2004’s 832 million 
pounds.

Flavored milk, other than 
whole: Sales totaled 3.75 billion 
pounds, down 2.2 percent, or 86 
million pounds, from 2018 and the 
lowest level of sales since 2007’s 
3.72 billion pounds.

Buttermilk: sales totaled 445 
million pounds, down 6.9 percent, 
or 33 million pounds, from 2018 
and the lowest level ever, accord-
ing to ERS statistics dating back 
to 1954. Buttermilk sales had 
reached a record high of 1.24 bil-
lion pounds in 1955, and topped 
1.0 billion pounds every year from 
1954 through 1977 and again from 
1983 through 1988.

Eggnog: Sales totaled 139 mil-
lion pounds, down 2.1 percent, or 
3 million pounds, from 2018 and 
the lowest sales level since 2016’s 
134 million pounds.

Plant Numbers Fall, Volume Rises
There were 445 fluid milk plants 
in the US last year, 13 fewer than 
in 2018, according to ERS, which 
uses FDA’s Interstate Milk Ship-
pers list as its source for milk plant 
totals.

Despite last year’s decline, fluid 
milk plant numbers remain well 
above their recent low of 388, 
reached in 2011. Fluid milk plant 
numbers have been above 400 for 
seven straight years.

The average product volume per 
fluid milk plant last year was 104.3 
million pounds, up from 103.2 mil-
lion pounds in 2018 but well below 
the record 141.4 million pounds, 
set in 2009.

According to the previous ERS 
method of determining fluid milk 
plant numbers and product vol-
ume, there were 5,328 fluid milk 
plants in 1960, and the average 
product volume per plant was 8.8 
million pounds. 

Fluid milk plant numbers 
reached a low of 319 plants in 
2008, while the average volume 
processed reached a high of 194.4 
million pounds that same year.

DATCP Announces 
Food Security 
Initiative Grants 
Recipients
Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP) 
late last week announced the 
recipients of funding through the 
Food Security Initiative.

A total of 17 food banks and 
other non-profit organizations that 
serve people and Tribal Nations 
across the state will receive a 
total of approximately $5 mil-
lion through the COVID-19 Food 
Security Network Support Grant. 
This funding aims to help them 
adapt to the infrastructure chal-
lenges they’ve faced as a result of 
the coronavirus pandemic, the 
DATCP explained.

Also, the $10 million provided 
as part of the COVID-19 Food 
Security and Wisconsin Products 
Grant will be distributed across 
two of Wisconsin’s largest hunger 
relief organizations, Feeding Wis-
consin and Hunger Task Force. 
Each group will receive $5 mil-
lion.

As part of the application for 
this funding, recipients needed to 
demonstrate an ability to success-
fully network with producers, pro-
cessors, Tribal Nations, and food 
banks from across the state.

The Food Security Initiative is 
made possible by $15 million pro-
vided by Gov. Tony Evers from 
Wisconsin’s federal CARES Act 
funding. The initiative, which was 
announced in May, is comprised 
of two grants: the $5 million 
COVID-19 Food Security Net-
work Support Grant, and the $10 
million COVID-19 Food Security 
and Wisconsin Products Grant.

For more information about 
the Food Security Initiative, visit 
https://FoodSecurity.wi.gov.

Wisconsin Cheese Makers 
Association (WCMA) applauded 
the DATCP grant award of $10 
million to Feeding Wisconsin and 
Hunger Task Force. 

During the grant applica-
tion period, the WCMA worked 
directly with hunger relief orga-
nizations, connecting them with 
Wisconsin dairy manufacturers 
and processors that will supply 
cheese, yogurt, butter, and cottage 
cheese statewide.

Rebekah Sweeney, WCMA 
communications, education and 
policy director, thanked Evers for 
creating the Food Security and 
Wisconsin Products Grant, “which 
will address needs from farm to 
table, stabilizing the food supply 
chain in a time of great volatility. 
WCMA members are proud to con-
tinue to fulfill the essential, critical 
mission of making delicious, nutri-
tious cheese and dairy products for 
their neighbors, their state, their 
country, and the world.”
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CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

  12 gauge single piece,
seamless construction on body

  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

(2”, 3”, 6” also available)
  Many styles of bodies,

baskets & covers available

  Glass beaded finish
  USDA Approved

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600

Winsted, MN 55395

Superior Solutions

FLOOR DRAINS

Stainless 
Steel Floor
Drains, P-Trap
& Clean-Outs
and Accessories

seamless construction on body
  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

For more information, visit www.awimfg.comFor more information, visit www.dairyconnection.com

South Dakota Merges 
Agriculture, Natural 
Resources Agencies
Pierre, SD—South Dakota 
Governor Kristi Noem late last 
week announced that the South 
Dakota Departments of Agri-
culture and Environment and 
Natural Resources will merge to 
form the South Dakota Depart-
ment of Agriculture and Natural 
Resources.

Hunter Roberts, the current sec-
retary of environment and natu-
ral resources, will oversee the new 
department. 

Beginning September 8, and 
until the merger is complete, 
Hunter Roberts will serve as 
interim secretary of agriculture 
while continuing to also lead the 
Department of Environment and 
Natural Resources.

Lt. Gov. Larry Rhoden has 
stepped up to guide the Depart-
ment of Agriculture as interim 
secretary through this “important 
transitional time period,” Noem 
said.

Hunter Roberts is an owner and 
operator of the Roberts Ranch in 
Stanley and Lyman counties. He 
has worked in the Governor’s 
Office of Economic Development 
as state energy director and as a 
policy advisor for former Gov. 
Dennis Daugaard working on 
agricultural policy and overseeing 
the South Dakota Department of 
Agriculture. Roberts’ grandfather, 
Clint Roberts, served as South 
Dakota secretary of agriculture 
from 1979-80 during the first 
administration of former Gov. Bill 
Janklow.

“I’ve worked in agriculture my 
entire life, and I am excited to lead 
this department,” Roberts com-
mented. 

July Dairy Trade
(Continued from p. 1)

period totaled 512.7 million 
pounds, up 4 percent from the 
same period in 2019.

Exports of ice cream during 
July totaled 13.1 million pounds, 
down 4 percent from July 2019. Ice 
cream exports during the first seven 
months of 2020 totaled 89 million 
pounds, down 7 percent from the 
first seven months of 2019.

Butter exports during July 
totaled 4.4 million pounds, up 81 
percent from July 2019. January-
July butter exports totaled 25.4 
million pounds, up 4 percent from 
a year earlier.

Cheese Imports Fall
July US cheese imports totaled 
28.3 million pounds, down 16 per-
cent from July 2019. The value of 
those cheese imports, $90.8 mil-
lion, was down 18 percent.

Cheese imports during the first 
seven months of 2020 totaled 191 
million pounds, down 10 percent 
from the same period in 2019. The 
value of those imports, $616.1 mil-
lion, was down 13 percent.

Leading sources of US cheese 
imports during the January-July 
2020 period, on a volume basis, 
with comparisons to the same 
period last year, were:

Italy: 35.5 million pounds, 
down 24 percent.

France: 21.6 million pounds, 
down 18 percent.

Netherlands: 18 million 
pounds, up 8 percent.

Switzerland: 11.3 million 
ounds, up 13 percent.

Spain: 10.8 million pounds, 
down 21 percent.

Nicaragua: 8.6 million pounds, 
up 29 percent.

Ireland: 7.1 million pounds, 
down 14 percent.

Greece: 6.7 million pounds, up 
24 percent.

Norway: 6.6 million pounds, 
down 31 percent.

Germany: 6.55 million pounds, 
down 28 percent.

Canada: 6.5 million pounds, up 
18 percent.

Denmark: 6.4 million pounds, 
down 26 percent.

Butter Imports Decline
In July, the value of other (non-
cheese) dairy imports was $189.5 
million, down 4 percent from 
July 2019. During the first seven 
months of this year, the value of 

other dairy imports was $1.2 bil-
lion, up 9 percent from the first 
seven months of last year.

Leading sources of other US 
dairy imports during the January-
July period, on a value basis, with 
comparisons to the same period in 
2019, were: New Zealand, $306.9 
million, up 11 percent; Ireland, 
$209.8 million, up 10 percent; 
Canada, $149 million, up 27 per-
cent; Mexico, $119.9 million, up 
25 percent; Netherlands, $63.9 

million, down 23 percent; France, 
$57.1 million, up 34 percent; Italy, 
$48.8 million, up 15 percent; and 
Denmark, $45.5 million, up 2.

US imports of butter and other 
butterfat products (primarily anhy-
drous milkfat) during July totaled 
13.9 million pounds, up 12 percent 
from July 2019. Butter imports dur-
ing July totaled 7.6 million pounds, 
down 12 percent from July 2019.

Imports of butter and other 
butterfat products during the first 
seven months of 2020 totaled 86.4 
million pounds, up 15 percent from 
the first seven months of 2019. 

Butter imports during that 
period totaled 50.4 million 
pounds, up 2 percent from a 
year earlier.

Casein imports during July 
totaled 7.9 million pounds, 
down 16 percent from July 
2019. January-July casein 
imports totaled 53.5 million 
pounds, down 6 percent from 
a year earlier.

Imports of caseinates dur-
ing July totaled 4.8 million 
pounds, down 1 percent from 
July 2019. Imports of casein-
ates during the January-July 
period totaled 28.6 million 
pounds, up 22 percent from 
the same period last year.

July imports of Chapter 
4 milk protein concentrates 
totaled 12.5 million pounds, 

down 13 percent from July 2019. 
Imports of Chapter 4 MPCs dur-
ing the first seven months of 2020 
totaled 67.9 million pounds, up 3 
percent from the first seven months 
of 2019.

Imports of Chapter 35 MPCs 
during July totaled 2.1 million 
pounds, up 40 percent from July 
2019. January-July imports of 
Chapter 35 MPCs totaled 8 mil-
lion pounds, down 19 percent from 
a year earlier.
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Global Dairy Trade Price Index Drops 
1.0%; Majority Of Product Prices Fall
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 1.0 percent from the pre-
vious auction, held two weeks ago.

That marked the fourth con-
secutive decline in the GDT price 
index.

In this week’s auction, which 
featured 166 participating bidders 
and 121 winning bidders, prices 
were higher for skim milk powder, 
lactose and buttermilk powder and 
lower for Cheddar cheese, whole 
milk powder, butter and anhydrous 
milkfat. An average price was not 
available for sweet whey powder.

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

Cheddar cheese: The average 
winning price was $3,428 per met-
ric ton ($1.55 per pound), down 
0.4 percent. Average winning 
prices were: Contract 1 (October), 
$3,618 per ton, up 2.5 percent; 
Contract 2 (November), $3,442 
per ton, up 1.5 percent; Contract 3 
(December), $3,351 per ton, down 
2.1 percent; Contract 4 (January 
2021), $3,410 per ton, down 1.1 
percent; Contract 5 (February), 
$3,496 per ton, down 0.4 percent; 
and Contract 6 (March), $3,463 
per ton, down 1.2 percent.

Skim milk powder: The aver-
age winning price was $2,663 per 
ton ($1.21 per pound), up 1.8 per-
cent. Average winning prices were: 
Contract 1, $2,771 per ton, down 
12.4 percent; Contract 2, $2,734 
per ton, up 4.4 percent; Contract 
3, $2,629 per ton, down 1 percent; 
Contract 4, $2,590 per ton, up 2.2 
percent; and Contract 5, $2,582 
per ton, up 3.4 percent.

Whole milk powder: The aver-
age winning price was $2,884 per 
ton ($1.31 per pound), down 2 per-
cent. Average winning prices were: 
Contract 1, $2,941 per ton, down 
3.1 percent; Contract 2, $2,912 per 
ton, down 1.3 percent; Contract 
3, $2,844 per ton, down 3.9 per-
cent; Contract 4, $2,843 per ton, 
down 0.5 percent; and Contract 5, 
$2,841 per ton, down 1.4 percent.

Butter: The average winning 
price was $3,334 per ton ($1.51 per 
pound), down 1.2 percent. Aver-
age winning prices were: Contract 
1, $3,670 per ton, up 9.1 percent; 
Contract 2, $3,310 per ton, down 
0.2 percent; Contract 3, $3,305 per 
ton, down 0.9 percent; Contract 
4, $3,280 per ton, down 4.9 per-
cent; Contrct 5, $3,305 per ton, 
down 4.1 percent; and Contract 
6, $3,560 per ton, up 0.6 percent.

Anhydrous milkfat: The aver-
age winning price was $3,852 per 
ton ($1.75 per pound), down 0.5 
percent. Average winning prices 
were: Contract 1, $3,889 per ton, 

up 3.7 percent; Contract 2, $3,800 
per ton, up 1.2 percent; Contract 
3, $3,844 per ton, down 2.4 per-
cent; Contract 4, $3,861 per ton, 
down 2.3 percent; and Contract 5, 
$3,988 per ton, down 2.1 percent.

Lactose: The average winning 
price was $1,314 per ton (59.6 
cents per pound), up 0.8 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,356 per 
ton ($1.07 per pound), up 3.9 per-
cent. Average winning prices were: 
Contract 2, $2,226 per ton, up 2.4 
percent; Contract 3, $2,495 per 
ton, up 5.1 percent; Contract 4, 
$2,500 per ton, up 6.4 percent; and 
Contract 5, $2,485 per ton, up 4.6 
percent.

Meanwhile, Fonterra reported 
in its August Global Dairy Update
that New Zealand milk production 
increased 4.6 percent on a liters 
basis in July compared to July 
2019. New Zealand milk output 
for the 12 months to July was 0.5 
percent lower than a year earlier.

New Zealand dairy exports 
increased 9.0 percent, or 21,672 
metric tons, in June compared to 
June 2019, the report noted. This 

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

was primarily driven by higher 
volumes of whole milk powder to 
the Middle East (up 19,442 met-
ric tons) and partly attributable to 
timing as May exports were down 
7,000 tons. Skim milk powder 
exports to South East Asia also 
increased in June (up 3,444 tons) 
and were partially offset by a drop 
in cheese (down 3,120 tons).

New Zealand dairy exports for 
the 12 months to June were down 
by 2 percent, or 70,887 tons, com-
pared to the previous comparable 
period. This was primarily driven 
by butter, anhydrous milkfat, 
cheese and whole milk powder, the 
report said.

The UN Food and Agriculture 
Organization (FAO) on Thursday 
reported that the FAO Dairy Price 
Index averaged 102.0 points in 
August, unchanged from July and 
up 1.7 percent (1.7 points) from 
August 2019. Quotations for both 
cheese and whole milk powder fell 
due to reduced demand for spot 
supplies on expectations of ample 
export availabilities in Oceania.

By contrast, price quotations 
for butter increased as a result of 
tightening export availabilities in 
Europe due to a rise in internal 
demand. Skim milk powder quota-
tions rose, underpinned by steady 
global import demand.

National Restaurant 
Association 
Launches Restaurant 
Revival Campaign
Washington—The rhythms and 
rituals of dining out are being high-
lighted in the National Restaurant 
Association’s (NRA) new Restau-
rant Revival campaign.

The national ad taps into the 
sights and sounds associated 
with dining out and asks diners, 
“Doesn’t dining out sound good?”

“This campaign is about reignit-
ing the memories we cherish about 
dining out. While diners have 
been able to enjoy some restaurant 
meals through take-out and deliv-
ery, we all have missed hearing the 
words, ‘your table is ready,’ and 
the unique experiences that din-
ing out provides,” said Tom Bené, 
president and CEO of the National 
Restaurant Association. 

“We know safety is top of mind 
for returning diners — it’s top of 
mind for us as well — so, the ad 
pairs the familiar sights and sounds 
with new visual safety cues, includ-
ing servers wearing masks and the 
ServSafe Dining Commitment 
door decal,” Bené added.

Where restaurant dining rooms 
are open, owners and employees 
are doing everything they can to 
create safe and inviting experi-
ences, the NRA noted. 

As part of this campaign, the 
association and ServSafe launched 
the ServSafe Dining Commit-
ment, an initiative showcasing res-
taurants that have demonstrated 
their ongoing commitment to the 
health and safety of their employ-
ees and guests. 

Through participation in the 
program, a restaurant is assuring 
returning customers that the oper-
ation is following recommended 
reopening guidance and is ready 
for business. On the ServSafeDin-
ing.org website, consumers can see 
what restaurants are doing to keep 
them safe and use a locator tool to 
find participating restaurants.

This is the first national con-
sumer advertising campaign from 
the NRA It worked with The Rich-
ards Group to create the unique 
look and feel for the storytelling 
and partnered with Coca-Cola, 
DoorDash, Stella Artois, Ecolab, 
Beam Suntory, Cargill, Tyson, 
Hormel Foods, International Food-
service Distributors Association, 
and GP Pro to launch the cam-
paign nationwide.

“Support for this campaign 
spans the entire industry. From 
well-known, trusted brands to 
the suppliers and distributors res-
taurants rely on, every part of the 
foodservice community is com-
ing together to help restaurants 
recover,” said Tia Mattson, the 
association’s executive vice presi-
dent of marketing and communi-
cations.
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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

CWCBA Golf 
Tournament Returns      
To RiverEdge In 
Marshfield Sept. 22
Marshfield, WI—The Central 
Wisconsin Cheesemakers & But-
termakers Association (CWCBA) 
will hold its annual golf tourna-
ment – complete with social dis-
tancing – here Tuesday, Sept. 22 
at Holm’s RiverEdge Golf Course.

The scramble tournament 
begins with registration at 10:30 
a.m. and a shotgun start at noon. A 
reception will begin at 4:30 p.m., 
with banquet to follow.

Cost to attend the golf tour-
nament and banquet is $125 per 
member. Cost to attend the ban-
quet only is $25 per person.

Forms and fees should be mailed 
to: Tayt Wuethrich, Grassland 
Dairy, P.O. Box 160, Greenwood, 
WI 54437-0160. Checks should be 
made payable to CWCBA.

Sponsorship opportunities are 
also available, including $100 per 
hole sponsorships, lunch sponsor-
ships and cash donations to be used 
for prizes. 

For details, contact Tayt Wue-
thrich at (715) 267-5183.

Registration Opens For Online Dairy 
Protein Beverage Course Oct. 27-29
Madison—Innovative dairy pro-
tein beverage applications is the 
focus of an online short course 
next month hosted by the Univer-
sity of Wisconsin-Madison Center 
for Dairy Research (CDR). 

Designed for attendees with a 
technical background and those 
who would like to learn more about 
formulating dairy protein bever-
ages, the course will be offered 
online Oct. 27-29. 

Students will learn about the 
formulation of both high-acid and 
low-acid beverages, along with 
specific information about how 
milk and whey protein ingredients; 
buffers, hydrocolloids, sweeteners, 
colors and flavors; and heat pro-

cesses are incorporated to make 
shelf-stable, ready-to-drink bever-
ages.

Instructors will cover optimiz-
ing dairy protein functionality in 
beverage systems; understanding 
buffer systems and acidulates; and 
hydrocolloid functionality.

Online discussions will also look 
at thermal processes, sweetener 
systems, adding colors and flavor 
systems. 

Students log in by 8:30 a.m. and 
classes run through 11:30 a.m. on 
all three days of the course.

Cost to attend is $450 per per-
son. For more details on both 
courses or to sign up online, visit 
www.cdr.wisc.edu/shortcourses.

NYSCMA To Hold Free 
Webinar Sept. 15 In 
Lieu Of Fall Meeting
Ithaca, NY—The New York 
State Cheese Makers Association 
(NYSCMA) will host a free, half-
day webinar on Tuesday, Sept. 15, 
featuring speakers and the pre-
sentation of its David K. Bandler 
Cheese Industry Award.

The virtual meeting runs from 
9 a.m. until noon, and will feature 
Kevin Ellis, CEO of Cayuga Milk 
Ingredients & Cayuga Market-
ing; Christopher Wolf, E.V. Baker 
professor of ag economics, Cornell 
University; and  Ed Gallagher, 
president of risk management, 
Dairy Farmers of America (DFA).

Along with the speaker lineup, 
participants will also hear updates 
regarding the Association’s 2020 
Cheese Auction.

There is no fee to participate 
in the virtual meeting. To sign up, 
visit www.nyscheesemakers.com/
event.

IDFA’s 2021 Dairy Forum To Go Virtual; 
Annual Event Will Be Held Jan. 25-28
Washington—The International 
Dairy Foods Association (IDFA) 
on Wednesday announced that its 
annual Dairy Forum will go virtual 
in 2021.

The 2021 Dairy Forum had 
originally been scheduled for Jan. 
24-27 at the Omni Orlando Resort 
in Champions Gate, FL. The 
event’s new dates are Jan. 25-28.

“We’re in unprecedented times” 
with the coronavirus pandemic, 
and IDFA has decided to go vir-
tual with Dairy Forum 2021, said 
Michael Dykes, IDFA’s president 
and CEO. 

IDFA intends to make Dairy 
Forum 2021 a “very rewarding net-
working experience,” Dykes con-
tinued. There will be four hours 
of programming per day, and there 
will be other networking events at 
other times.

In deciding to hold a virtual 
Dairy Forum, “safety is paramount 
for all of our members and everyone 
in the industry. Getting a thousand 
people together in one large ball-
room is not going to work,” Dykes 
said. “And we wanted to make sure 
that we acknowledge the fact that 
we all need to practice health and 
safety first.”

IDFA also sees some advantages 
in holding the Dairy Forum virtu-
ally, Dykes continued. It will allow 

some people to participate in Dairy 
Forum who haven’t been able to 
attend in the past because of air-
fare, hotel rooms or other factors.

“This will allow opportunities 
for a broader group of dairy indus-
try leaders within our member 
companies and across the entire 
dairy industry to be able to partici-
pate,” Dykes said. “We can do a lot 
with virtual programming.”

IDFA has already confirmed four 
anchor speakers for Dairy Forum, 
Dykes noted. They include Chris 
Wallace, host of Fox News Sunday; 
Peter Diamandis, chairman of Sin-

gu la r i ty 
Univer-
sity and 
chairman 
and CEO 
of X Prize 

Foundation; Adam Grant, an orga-
nizational psychologist and author; 
and Greg Williams, editor-in-chief 
of Wired magazine.

The Dairy Forum has been held 
annually since 1985, when it was 
sponsored by the Milk Industry 
Foundation and International 
Ice Cream Manufacturers Asso-
ciation (which later became the 
International Ice Cream Associa-
tion). 

MIF, IICA and the National 
Cheese Institute formed IDFA sev-
eral years later, and Dairy Forum 
has been sponsored by IDFA ever 
since.

For more information about 
Dairy Forum, visit www.idfa.org/
events/dairy-forum-2021
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1. Equipment for Sale

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.

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

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.

1. Equipment for Sale

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

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. Walls & Ceiling

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

5. 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. 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

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

General Machinery Corporation

Lower Discharge 
Cheese Portioner

Cuts blocks or any wire-cuttable product 
into uniform pieces prior to further processing.

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

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

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

TU-WAY
3000LD

     

General Machinery Corporation

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

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.

14.  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

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

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 Aug. 29 Aug. 22 Aug. 15 Aug. 8
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8419 2.0374• 2.2924 2.6540 
Sales Volume  Pounds
US 11,701,324 12,113,561 11,718,600 12,717,613

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

Weighted Price  Dollars/Pound  
US 1.6802 1.9251• 2.2167 2.5889 
Adjusted to 38% Moisture  
US 1.5959 1.8286• 2.1091 2.4589 
Sales Volume  Pounds
US 13,454,705 14,026,313• 11,521,409 12,296,646 
Weighted Moisture Content Percent
US 34.73 34.73 34.84 34.72

AA Butter
Weighted Price  Dollars/Pound
US 1.4988 1.4871• 1.5556 1.5523 
Sales Volume                                        Pounds
US 6,878,730 3,979,804• 2,969,666 2,923,698

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3203 0.3300• 0.3371• 0.3484•
Sales Volume
US 6,512,321 5,629,470• 5,668,411• 6,140,618•

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 0.9464 0.9701• 0.9612 0.9774•
Sales Volume  Pounds
US 26,903,276 24,363,800• 19,421,558 15,141,626•
    

September 2, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   

             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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Class Milk & Component Prices
August 2020 with comparisons to August 2019

Class III - Cheese Milk Price  2019 2020
PRICE (per hundredweight)  $17.60 $19.77
SKIM PRICE (per hundredweight)  $8.60 $14.58

Class II - Soft Dairy Products  2019 2020
PRICE (per hundredweight)  $17.60 $13.27
BUTTERFAT PRICE (per pound)  $2.6644 $1.6345
SKIM MILK PRICE (per hundredweight) $8.57 $7.82

Class IV - Butter, MP  2019 2020
PRICE (per hundredweight)  $16.74 $12.53
SKIM MILK PRICE (per hundredweight) $7.71 $7.08
BUTTERFAT PRICE (per pound)  $2.6574 $1.6275
NONFAT SOLIDS PRICE (per pound) $0.8570 $0.7862
PROTEIN PRICE (per pound)  $2.4453 $4.4394
OTHER SOLIDS PRICE (per pound)  $0.1730 $0.1387

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00091 $0.00105

AMS Survey Product Price Averages   2019 2020

Cheese  $1.8276 $2.1099
  Cheese, US 40-pound blocks   $1.8636 $2.2144
  Cheese, US 500-pound barrels  $1.7566 $1.9817
Butter, CME  $2.3659 $1.5154
Nonfat Dry Milk   $1.0335 $0.9619
Dry Whey  $0.3671 $0.3338

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

8-28 Aug 20 19.76 12.73 33.450 96.775 2.198 2.1090 153.200
8-31 Aug 20 19.77 12.73 33.450 96.775 2.200 2.1090 152.850
9-1 Aug 20 19.81 12.70 33.450 96.800 2.200 2.1150 152.850
9-2 Aug 20 – – – – – – –
9-3 Aug 20 – – – – – – –
8-28 Sept 20 15.69 12.96 31.750 101.000 1.848 1.6950 153.350
8-31 Sept 20 15.68 13.00 31.750 100.800 1.848 1.6970 153.000
9-1 Sept 20 15.88 12.92 32.000 101.000 1.857 1.7170 153.500
9-2 Sept 20 16.63 12.98 32.000 101.125 1.890 1.8010 153.500
9-3 Sept 20 16.82 12.91 31.500 100.000 1.924 1.8130 153.000

8-28 Oct 20 17.64 13.87 31.500 106.025 1.951 1.8990 160.300
8-31 Oct 20 17.86 13.87 31.500 106.500 1.951 1.9200 161.000
9-1 Oct 20 18.27 13.97 31.525 107.100 1.993 1.9650 164.500
9-2 Oct 20 19.02 14.04 31.525 106.800 2.068 2.0400 164.500
9-3 Oct 20 18.96 13.92 31.050 105.450 2.078 2.0350 165.500

8-28 Nov 20 17.34 14.29 31.550 109.025 1.944 1.8570 164.500
8-31 Nov 20 17.36 14.29 31.550 109.750 1.944 1.8650 165.250
9-1 Nov 20 17.41 14.35 31.550 110.250 1.944 1.8710 169.000
9-2 Nov 20 18.07 14.53 32.000 110.500 1.965 1.9930 169.000
9-3 Nov 20 17.73 14.44 31.250 109.500 1.965 1.9100 169.500

8-28 Dec 20 16.77 14.60 32.550 111.750 1.832 1.8050 167.500
8-31 Dec 20 16.79 14.60 32.575 112.025 1.832 1.8050 167.500
9-1 Dec 20 16.82 14.60 32.250 112.750 1.832 1.8050 169.725
9-2 Dec 20 17.20 14.69 32.250 112.325 1.832 1.8430 171.500
9-3 Dec 20 16.84 14.69 31.800 111.500 1.841 1.8110 172.200

8-28 Jan 21 16.15 14.85 33.000 114.000 1.780 1.7300 168.900
8-31 Jan 21 16.15 14.85 33.000 114.100 1.780 1.7300 169.750
9-1 Jan 21 16.15 14.85 33.000 114.100 1.780 1.7310 170.000
9-2 Jan 21 16.45 14.85 33.000 114.100 1.780 1.7580 170.000
9-3 Jan 21 16.25 14.85 33.000 113.775 1.780 1.7380 170.000

8-28 Feb 21 16.21 15.02 33.250 114.700 1.783 1.7390 173.350
8-31 Feb 21 16.21 15.02 33.250 115.150 1.783 1.7390 174.000
9-1 Feb 21 16.14 15.02 33.250 115.150 1.783 1.7390 173.075 
9-2 Feb 21 16.29 15.02 33.250 115.500 1.783 1.7420 173.075
9-3 Feb 21 16.22 15.02 33.250 114.675 1.783 1.7390 175.000

8-28 Mar 21 16.32 15.32 34.325 115.500 1.764 1.7460 179.000
8-31 Mar 21 16.32 15.32 34.325 115.550 1.764 1.7460 180.000
9-1 Mar 21 16.28 15.32 34.250 116.000 1.764 1.7460 180.000
9-2 Mar 21 16.29 15.32 34.250 116.200 1.764 1.7410 180.700
9-3 Mar 21 16.26 15.32 33.500 115.500 1.764 1.7460 180.000

8-28 Apr 21 16.37 15.31 34.650 116.000 1.772 1.7470 182.900
8-31 Apr 21 16.33 15.31 34.650 116.100 1.772 1.7470 182.900
9-1 Apr 21 16.38 15.34 34.650 117.000 1.772 1.7470 182.900
9-2 Apr 21 16.28 15.37 34.650 117.000 1.772 1.7410 184.500
9-3 Apr 21 16.31 15.37 34.450 116.225 1.772 1.7410 185.000

8-28 May 21 16.43 15.55 34.475 117.000 1.773 1.7520 187.000
8-31 May 21 16.43 15.55 34.475 117.000 1.773 1.7520 187.000
9-1 May 21 16.26 15.58 34.475 117.075 1.773 1.7470 187.000
9-2 May 21 16.39 15.58 34.475 117.075 1.773 1.7420 187.000
9-3 May 21 16.43 15.58 34.600 117.000 1.773 1.7420 187.000

8-28 June 21 16.60 15.85 34.650 117.600 1.780 1.7650 188.500
8-31 June 21 16.60 15.85 34.650 117.750 1.780 1.7650 188.500
9-1 June 21 16.39 15.88 34.650 117.900 1.780 1.7600 188.500
9-2 June 21 16.67 15.88 34.650 117.900 1.780 1.7570 188.500
9-3 June 21 16.64 15.88 34.650 117.900 1.780 1.7570 188.500

Interest -          19,119 5,282 3,055 6,977 233 21,178 8,193
Sept. 3
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - SEPTEMBER 2
WEST: Western butter makers are prepar-
ing for a surge of cream over the upcoming 
Labor Day weekend. Ice cream production 
is slowing. Some schools have reopened, 
or are planning to reopen soon, engaging 
school milk bottling. Both segments are 
contributing more cream for potential but-
ter production. While some butter makers 
look at this as an opportunity to catch up on 
fall print butter needs, others are concerned 
with the uncertainty prevailing in many dairy 
markets. Bulk butter stocks are heavy. Retail 
orders have cooled. Although manufacturers 
expect more print demand to develop closer 
to the holiday baking season, it’s difficult 
to assess what impacts the mix of virtual, 
hybrid and in-person classrooms will have 
on near-term butter needs for foodservice, 
baking and at-home meal preparations.     

CENTRAL: Bulk butter is reportedly 
available from various brokers in and out-
side the region. For most of the summer, 
cream has been up and down from week to 
week. Unsurprisingly, ahead of the holiday 

weekend, cream has been more available 
this week, as regional butter plant managers 
report multiples within their financial range. 
Some are expecting similar prices next week, 
but with more baking and confectionery pro-
duction for autumn in the upcoming weeks, 
some suggest it may lighten near term, par-
ticularly with less cream being spun off from 
bottlers due to lighter school district demand. 
Butter market tones are trying, but struggling, 
to find any bullish notes. National invento-
ries are notably available. That said, regional 
churners reported a bounce in retail demand 
last week and early this week.

NORTHEAST: The butter market is bear-
ish and volatile, as wholesale prices wan-
der lower. Manufacturers’ stocks are at/
near fully adequate. Plant production var-
ies. Some operations are actively churning, 
while others prioritize cream commitments, 
limiting churn volumes. An increase in butter  
production can be expected, as sources say 
that surplus cream will likely fill the market 
ahead of the Labor Day holiday. 

NATIONAL - AUG. 28: Both midwestern and western cheese makers report growing bar-
rel supplies, on lighter demand. Foodservice demand, in general, is somewhat soft nation-
wide with the onset of virtual learning in many school districts throughout the country. Milk 
supplies remain robust for cheese production. Spot milk prices ranged from $5 under to $1 
over Class III. Milk availability is expected to remain ample coming into next week’s holiday 
production schedules. Cheese market tones are buoying from last week. After a precipitous 
decline early in the month, both block and barrel prices showed some resilience this week.

NORTHEAST - SEPT. 2: Cheese markets are finding steady ground on various market 
exchanges. Cheese demands from educational institutions have improved; however, there 
are reports orders are lower compared to last year. Restaurant sales continue to fluctuate for 
every eatery. Market participants  note customers’ Italian type cheese demands are healthy. 
Retailers’ orders have been fairly steady. Milk volumes are a little less available for Northeast 
cheese production. Manufacturers’ inventory levels are steady to growing in storage facilities.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2725 - $2.5600 Process 5-lb sliced: $1.5150 - $1.9950
Muenster:  $2.2600 - $2.6100 Swiss Cuts 10-14 lbs: $2.7950 - $3.1175

MIDWEST AREA - SEPT. 2: Class III spot milk trading has been quiet. Some contacts 
expected holiday affected discounted spot milk trades, but trades were muted and on a nar-
rower range than last week. Cheese makers report a general inactivity regarding seeking out 
spot milk loads, as a number of plants are internally stocked. Cheese production remains 
busy in the region. Some plant managers say they are assisting other plants, which have 
been closed for updates. Orders have been robust on the retail side. Continued govern-
mental assistance has spurred some customers to get ahead of potential market increases. 
Contacts have suggested a slight uptick in barrel supplies and balanced block supplies.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.1875 - $2.6125 Cheddar 40# Block: $1.9100 - $2.3100
Monterey Jack 10#: $2.1625 - $2.3675 Mozzarella 5-6#: $1.9875 - $2.9325
 Muenster 5#  $2.1875 - $2.6125 Process 5# Loaf: $1.5000 - $1.8600
Grade A Swiss 6-9#:  $2.3100 - $2.4275 Blue 5# Loaf: $2.4550 - $3.5250
 
WEST - SEPT. 2: As USDA announces a plan to purchase up to $1 billion more of food 
products, including dairy products such as cheese, some industry contacts report that this will 
continue to help with cheese clearing, while others anticipate that it might bring more volatility 
into the market. Cheese retail sales are strong, but orders from the foodservice are still down. 
Although domestic demands remain lower compared to last year, they have been steady 
compared to a week ago. International sales are active, especially with prices being low. 
Some manufacturers are starting to prepare for the expected growth in demands during the 
year-end holidays. Difficulties finding qualified staff at a few plants have disrupted production. 
However, cheese outputs remain lively at many localities. Barrel cheese inventories are still 
higher compared to block cheese, but both supplies are enough to meet customers’ needs.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.1475 - $2.3475
Cheddar 40# Block: $1.9000 - $2.3900 Monterey Jack 10#: $2.1350 - $2.4100
Process 5# Loaf:  $1.5175 - $1.7725 Swiss 6-9# Cuts: $2.6025 - $3.0325
 
FOREIGN -TYPE CHEESE - SEPT. 2:   Contracted volumes of cheese for the balance 
of the third trimester are within expectations. This summer, many people are restricting their 
travels to other countries. This has resulted in increased domestic cheese demands. Exports 
of sliced cheese to southern Europe are mixed. Due to worsening cases of COVID-19 in 
Spain, their intakes have diminished. Customers in that country are reluctant to buy too much 
cheese. German manufacturers are pleased with the orders coming from Italy. Sliced cheese 
exports to non-European countries are steady. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3325 - 3.8200
Gorgonzola:    $3.6900 - 5.7400 $2.8400 - 3.5575
Parmesan (Italy):  0 $3.7200 - 5.8100
Romano (Cows Milk):  0 $3.5225 - 5.6775
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 $2.8325 - 3.1550
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - SEPTEMBER 3
NDM - CENTRAL: Low/medium and 
high heat NDM prices shifted higher in 
all facets this week. Availability of NDM 
has not altered dramatically, as loads 
are available. Demand, however, has 
increased with baking season around the 
corner. Additionally, cheese producers are 
busy and even with plentiful milk, some 
are taking on NDM to fortify. Condensed 
skim was reportedly more available this 
week after weeks of slimming availability. 
Even with recently higher availability of 
condensed skim, there are few indicators 
that NDM markets will shift bearishly near 
term. High heat NDM prices firmed  as was 
expected in recent weeks. Baking demand 
and limited spot supplies are supporting 
the high heat NDM market tone.

NDM - WEST:  Compared to a few 
weeks ago, NDM supplies in the regional 
spot market are less accessible to buyers 
with immediate needs. Some NDM pro-
ducers have been strategically retaining 
stocks from recent production in order to 
sell at a higher price  during Q4. There are 
some glimpses of optimism for sellers in 
the NDM future markets as contract val-
ues and volumes for Q3/Q4 are generally 

up. A few buyers are taking a wait and 
see approach, anticipating a drop in prices 
in the upcoming weeks. NDM production 
is expected to be very active during the 
upcoming holiday weekend, as a large 
quantity of regional milk must be balanced. 
While cheese orders from the restaurant 
sector remain volatile, NDM orders for 
cheese fortification have remained hearty.

NDM - EAST:  Spot prices have firmed 
with operations offering loads at higher 
prices. Buyers are willing to purchase 
spots at increased prices currently.  Some 
manufacturers are sold out of spot sup-
plies until the end of the year. With shorter 
supplies, market participants’ interests 
have strengthened. The NDM market tone 
is firm. High heat NDM prices are higher 
on the range. Some buyers are ordering 
supplies ahead of the holiday baking sea-
son. High heat drying time is intermittent 
and supplies are very limited.

LACTOSE: Prices for lactose are steady 
to lower, moving down at the top of both 
the price range and mostly price series. 
Spot sale prices are trending lower from 
levels seen several months ago. 

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

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

08/31/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  76,397 80,952
08/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,680 78,958
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -4,283 1,994
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -5 3

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional ads increased 20 percent, but organic ads declined 1 percent. 
Conventional ice cream in 48- to 6-ounce containers remains the most advertised dairy item, 
followed by 8-ounce conventional cheese shreds. The average price for conventional 48- to 
64-ounce ice cream packages was $3.00, up 19 cents from the week before. 

Ads for Cottage cheese in 16-ounce packages increased 139 percent, with an average adver-
tised price of $1.85, compared to $2.09 last week. The total number of conventional cheese 
ads increased 46 percent, but here were no organic cheese ads this period. The average price 
for 8-ounce conventional cheese shreds was $2.28, down 24 cents from last week. The aver-
age price for 8-ounce conventional cheese blocks was $2.22, down 20 cents from last week.
 
The total number of conventional yogurt ads decreased by 20 percent, whereas the total num-
ber of organic yogurt ads increased by 223 percent. The average price for conventional yogurt 
in 32-ounce containers is $2.50 compared to $3.20 for organic, an organic premium of $0.70. 
The average price for conventional milk in gallons is $3.28, compared to $6.28 for organic.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.79
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Yogurt 4-6 oz: $1.32
Yogurt 32 oz: $3.20

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: NA
Milk ½ gallon: $3.95
Milk gallon: $6.28
Flavored Milk ½ gallon: NA
Milk UHT 8 oz: $0.88
Sour Cream 16 oz: $2.50

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 4

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 

3.05 3.63 2.77 2.15 2.85 3.04 3.27 

2.22 2.17 2.35 2.15 1.97 2.13 2.83 

3.86 3.99 NA NA NA 3.99 3.99

6.44 NA NA NA NA 6.99 6.15

2.28 2.30 2.40 2.09 2.14 2.25 2.50

3.73 3.59 NA 3.34 NA 3.99 3.99

1.85 1.95 2.07 1.16 1.60 1.69 NA 

1.89 NA 1.84 1.73 1.93 1.99 1.99

3.69 NA NA NA NA NA 3.69 

3.50 NA NA 4.99 NA NA NA

3.00 3.03 2.71 3.10 3.47 2.78 2.28 

NA NA NA NA NA NA NA 

4.49 NA 3.00 3.59 3.18 NA 1.99 

1.81 12.09 1.54 2.10 1.84 1.90 1.55 

1.05 .96 .90 .98 .88 .98 .93

4.35 4.47 4.55 4.62 3.66 4.57 3.50

.55 .58 .54 .44 .49 .49 .50 

NA NA NA NA 2.50 NA NA
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 CME CASH PRICES - AUG. 31 - SEPT. 4, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4375 $1.7975 $1.4875 $1.0250 $0.3350
August 31 (+¾) (-3) (+4) (+½) (-½)

TUESDAY $1.4450 $1.8025 $1.4650 $1.0300 $0.3350
September 1 (+¾) (+½) (-2¼) (+½) (NC)

WEDNESDAY $1.5700 $1.9100 $1.5100 $1.0350 $0.3350
September 2 (+12½) (+10¾) (+4¼) (+½) (NC)

THURSDAY $1.6350 $2.0525 $1.5000 $1.0300 $0.3325
September 3 (+6½) (+14¼) (-1) (-½) (-¼)

FRIDAY $1.7000 $2.1250 $1.4975 $1.0300 $0.3325
September 4 (+6½) (+7¼) (-¾) (NC) (NC)

Week’s AVG $1.5575 $1.9375 $1.4910 $1.0300 $0.3340
Change (+0.1430) (+0.1125) (+0.0010) (+0.0175 (+0.0020)

Last Week’s $1.4145 $1.8250 $1.4900 $1.0125 $0.3320
AVG

2019 AVG $1.7375 $1.9700 $2.19313 $1.04688 $0.3925
Same Week

MARKET OPINION - CHEESE REPORTER

HISTORICAL MILK PRICES - CLASS III
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 19.77 

Cheese Comment:  Nine cars of blocks were sold Monday, the last at $1.7975, 
which set the price.Six cars of blocks were sold Tuesday, the last at $1.8025, which 
raised the price. On Wednesday, 1 car of blocks was sold at $1.9100, which raised 
the price. One car of blocks was sold Thursday at $2.0500; an unfilled bid at $2.0525 
then set the price. No blocks were sold Friday; the price jumped on an unfilled bid 
for 1 car at $2.1250. The barrel price rose Monday on a sale at $1.4375, increased 
Tuesday on a sale at $1.4450, jumped Wednesday on a sale at $1.5700, rose Thurs-
day on a sale at $1.6350, and increased Friday on a sale at $1.7000.

Butter Comment: The price increased Monday on an unfilled bid at $1.4875, fell 
Tuesday on a sale at $1.4650, rose Wednesday on a sale at $1.5100, declined 
Thursday on a sale at $1.5000, and fell Friday on a sale at $1.4925. 58 carloads of 
butter were traded this week at the CME.

Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.0250, increased 
Tuesday on a sale at $1.0300, rose Wednesday on an unfilled bid at $1.0350, then 
fell Thursday on a sale at $1.0300.

Dry Whey Comment: The price declined Monday on a sale at 33.50 cents, and fell 
Thursday on a sale at 33.25 cents.

WHEY MARKETS - AUG. 31 - SEPT. 4, 2020
RELEASE DATE - SEPTEMBER 3, 2020

Animal Feed Whey—Central: Milk Replacer:  .2500 (+1) – .2700 (NC) 

Buttermilk Powder:
 Central & East:   .9600 (+1) – 1.0300 (NC) West: .8500 (NC) – 1.0300 (NC)
 Mostly:   .9200 (NC) –    .9800 (NC)

Casein: Rennet:   3.4675 (+½) – 3.5550 (NC) Acid: 3.8000 (NC) – 3.8975 (-¼)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2750 (+½) – .3700 (NC)    Mostly: .2800 (+½) – .3100 (-½)

Dry Whey–West (Edible):
Nonhygroscopic: .2775 (-½) – .3850 (NC) Mostly: .3200 (NC) – .3600 (NC)

Dry Whey—NorthEast: .3200 (NC) – .3625 (-1¼) 

Lactose—Central and West:
 Edible:   .4000 (NC) – .6350 (-½)   Mostly:  .4450 (NC) – .5750 (-½)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:   .9600 (+1) – 1.0400 (+1) Mostly: 1.0000 (+1) – 1.0200 (+1)
 High Heat:  1.0900 (+2) – 1.1600 (+3) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:   .9400 (+2) – 1.0650 (+1) Mostly: .9700 (+2) – 1.0350 (+½)
 High Heat:  1.0500 (NC)  – 1.2050 (+½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7000 (NC) – 1.0250 (-¾) Mostly: .7200 (NC) –   .9750 (-½)

Whole Milk—National:  1.5500 (-2) – 1.8000 (+3)

Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices
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Restaurant 
Performance Index 
Rose 0.7% In July; 
Same-Store Sales, 
Traffic Increase
Washington—The National 
Restaurant Association’s Restau-
rant Performance Index (RPI), 
a monthly composite index that 
tracks the health of and outlook for 
the US restaurant industry, stood 
at 97.1 in July, up 0.7 percent from 
June, the association reported. 

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index val-
ues above 100 indicate that key 
industry indicators are in a period 
of expansion, while index values 
below 100 represent a period of 
contraction for industry indicators.

The RPI consists of two com-
ponents: the Current Situation 
Index and the Expectations Index. 
The Current Situation Index, 
which measures current trends in 
four industry indicators (same-
store sales, traffic, labor and capi-
tal expenditures), stood at 96.2 in 
July, up 1.4 percent from June.

For the fourth straight month, 
restaurant operators reported a 
modest improvement in same-store 
sales. Some 27 percent of operators 
reported a same-store sales increase 

between July 2019 and July 2020, 
up from 20 percent in June. And 66 
percent of operators reported lower 
same-store sales in July, down from 
77 percent in June.

Restaurant operators also 
reported a modest improvement in 
customer traffic in July.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
98.0 in July, unchanged from June.

Restaurant operators remain 
generally pessimistic about busi-
ness conditions in the coming 
months. Only 20 percent of opera-
tors expect their sales volume in 
six months to be higher than it 
was during the same period in the 
previous year, while 53 percent of 
operators expect their sales volume 
in six months to be lower than it 
was during the same period in the 
previous year.

Restaurant operators’ out-
look for the overall economy 
also deteriorated significantly in 
recent months. Only 27 percent 
of operators said they expect eco-
nomic conditions to improve in six 
months, which is less than half of 
the 61 percent who reported simi-
larly during the June survey period. 
And 35 percent of operators expect 
economic conditions to worsen in 
six months.




