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US Dairy Exports Increased 9% In
July; Dairy Imports Rose 17%
July Cheese Exports
Rose 1%, Imports
Increased 6%
Washington—US dairy exports
during July were valued at $466.5
million, up 9 percent from July
2018, according to figures released
Wednesday by USDA’s Foreign
Agricultural Service (FAS).
During the first seven months of
this year, dairy exports were valued
at $3.377 billion pounds, up 3 percent from the first seven months
of last year.
US dairy imports during July
were valued at $308.5 million, up
17 percent from July 2018. Dairy
imports during the January-July
period were valued at $1.823 billion, up 7 percent from the same
period in 2018.
Leading markets for US dairy
exports, on a value basis, during
the first seven months of 2019,
with comparisons to the first seven
months of 2018, were: Mexico,
$855.6 million, up 8 percent; Canada, $392.3 million, up 6 percent;
China, $224.1 million, down 34
percent; South Korea, $213.9 million, up 17 percent; Japan, $177.1

million, up 9 percent; Philippines,
$152.7 million, up 5 percent; Indonesia, $119.5 million, up 20 percent; Vietnam, $91.1 million, up 5
percent; and Australia, $85.3 million, down 2 percent.
US cheese exports during July
totaled 61 million pounds, up 1
percent from July 2018. The value
of those cheese exports, $121.9
million, was up 7 percent.
Cheese exports during the January-July period totaled 485.9 million pounds, up 3 percent from the
same period last year. The value of
those exports, $904.6 million, was
up 2 percent.
Leading markets for US cheese
exports during the first seven
months of this year, on a volume
basis, with comparisons to the first
seven months of last year, were:
Mexico, 118.8 million pounds,
down 11 percent; South Korea,
93.2 million pounds, up 16 percent;
Japan, 54.8 million pounds, up 14
percent; Australia, 28.4 million
pounds, down 10 percent; Chile,
14.2 million pounds, up 2 percent;
Saudi Arabia, 13.6 million pounds,
up 22 percent; Guatemala, 12.2
million pounds, up 30 percent; Tai-

wan, 11.2 million pounds, down 4
percent; and China, 10.9 million
pounds, down 43 percent.
Exports of nonfat dry milk during July totaled 109.2 million
pounds, down 9 percent from July
2018. NDM exports during the
January-July period totaled 831.9
million pounds, down 14 percent
from a year earlier.
Dried whey exports during July
totaled 24.7 million pounds, down
28 percent from July 2018. Dried
whey exports during the first seven
months of this year totaled 205.5
million pounds, down 33 percent
from the first seven months of last
year.
Whey protein concentrate
exports during July totaled 21.2
million pounds, down 3 percent
from July 2018. WPC exports during the January-July period totaled
152.1 million pounds, down 30
percent from the same period last
year.
July exports of lactose totaled
80.9 million pounds, up 8 percent
from July 2018. Lactose exports
during the first seven months of
this year totaled 493.1 million
• See July Dairy Trade, p. 9
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Washington—US beverage milk
sales in 2018 totaled 47.672 billion pounds, down 978 million
pounds, or 2 percent, from 2017,
according to figures released last
Friday by USDA’s Economic
Research Service (ERS).
Fluid milk sales have now
dropped every year since 2010,
when they totaled 55 billion
pounds. Last year marked the
third consecutive year in which
fluid milk sales were under 50 billion pounds.
To put that in some historical perspective, US beverage
milk sales first topped 50 billion
pounds in 1964, when the US
population was around 192 million, and remained above that
level every year through 2015.

In 1964, 1965 and 1966, sales of
whole milk alone topped 44 billion pounds.
Whole milk sales last year
increased for the fifth straight
year after bottoming out at 13.9
billion pounds in 2013. Sales
in 2018 totaled 16.04 billion
pounds, up 1.8 percent, or 282
million pounds, from 2017.
Combined with another
decline in sales of reduced fat (2
percent) milk, whole milk is once
again the largest beverage milk
sales category.
That had been the case for
many years up until 1993, when
sales of reduced fat milk topped
whole milk by 68 million pounds
(19.46 billion pounds for whole
milk compared to 19.528 billion
pounds for reduced fat milk).

Blocks**

Washington—A final rule published Thursday by USDA’s
Agricultural Marketing Service
establishes a new Milk Donation
Reimbursement Program (MDRP).
A provision of the 2018 farm
bill required USDA to establish
this program.
Under the new MDRP, eligible
dairy organizations that account to
a federal milk marketing order marketwide pool and incur qualified
expenses related to certain fluid
milk product donations may apply
for and receive limited reimbursements to cover those expenses.
Federal orders consider all packaged milk product deliveries to be
commercial transactions and require

Number Of Fluid Milk
Plants Up, Volume Falls

Class 2

Fluid Milk Sales Fell Almost 1 Billion
Pounds In 2018, But Whole Milk Rose

Washington—US cheese production during July totaled 1.092 billion pounds, up 0.5 percent from
July 2018, USDA’s National Agricultural Statistics Service (NASS)
reported Wednesday.
Cheese production during the
first seven months of 2019 totaled
7.565 billion pounds, up 0.7 percent from the same period of 2018.
Regional cheese production in
July, with comparisons to July 2018,
was as follows: Central, 499.4 million pounds, up 0.4 percent; West,
458.7 million pounds, down 0.1
percent; and Atlantic, 134 million
pounds, up 2.7 percent.
July cheese production in the
states broken out by NASS, with
comparisons to July 2018, was:
Wisconsin, 282.2 million pounds,
down 2.1 percent; California, 210.3
million pounds, down 0.4 percent;
Idaho, 87.1 million pounds, up 1.7
percent; New Mexico, 76.7 million
pounds, up 2 percent; Minnesota,
60.6 million pounds, down 0.5
percent; Pennsylvania, 35.4 million pounds, up 3.1 percent; South
Dakota, 28.7 million pounds, up
20.3 percent; Iowa, 26.4 million
pounds, up 4 percent; Ohio, 19.1
million pounds, down 2.6 percent;
Oregon, 17.5 million pounds, up
1.4 percent; Vermont, 11.7 million
pounds, down 0.8 percent; Illinois,
6.7 million pounds, down 5.2 percent; and New Jersey, 5.4 million
pounds, up 10.8 percent.

Class 3

Milk Donation
Reimbursement
Program Established
By Final USDA Rule

Cheese Production
Rose 0.5% In July;
Cheddar Output Fell
5.5%; Butter Up 6%
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So, what was the cheese industry like back in 1929? Well, on the
old Wisconsin Cheese Exchange in
Plymouth, WI, 180 Twins were
offered for sale and all sold at 20.75
cents per pound.

90 Years Of The Cheese Reporter
This year marks a noteworthy
anniversary for this newspaper: the
Cheese Reporter is now 90 years old.
This raises an interesting question: on our front page, we proudly
proclaim that we’ve been “Serving
the World’s Dairy Industry Weekly
Since 1876.” So how can it be that
the Cheese Reporter is “only” 90
years old? What follows is a brief
explanation of that seeming contradiction.
This newspaper was in fact
started in 1876, but not as the
Cheese Reporter. The publication
started in 1876 as a dairy-related
section of The Sheboygan County
News ( for non-Wisconsinites, Sheboygan county is located between
Milwaukee and Green Bay, WI).
The dairy news in the early issues
of that publication mostly concerned local dairy trading, notes
from dairy meetings, advice to
dairymen about new products, and
cheesemaking methods.
A standard weekly column
began appearing in The Sheboygan County News in 1882, called
“Dairy Notes.” Some 20 years later,
the name of the paper was changed
to The Sheboygan County News and
Dairy Market Reporter. The “Dairy
Notes” column continued to run
on the inside of the paper.
New owners took over the newspaper at the beginning of 1925, and
about six months later, the Dairy
Market Reporter became a separate
publication (and referred to itself
as “The Cheesemaker’s Paper”).
The July 11, 1925 issue was the
first separate edition, and consisted
of four full-sized newspaper pages
of dairy news. Three years later,
a format change was introduced,
when the page size was reduced to
its current tabloid newspaper size.
Finally, the publication’s name
was changed to Cheese Reporter
with the issue published on Saturday, Mar. 2, 2029 (the paper
was published on Saturdays at
that time; the publication day was
changed to Friday, the same as it is
today, in 1938).
Here’s how the newspaper
announced the name change:

“Hereafter this publication
will be known as the CHEESE
REPORTER. This change has been
contemplated by the publishers for
sometime, and is in line with their
desire to give the cheese industry a
journal devoted exclusively to the
cheese end of the dairy industry.
“We regret the passing of the
name ‘Dairy Market Reporter’,
which is known throughout the
state and the nation, but feel we
can best serve the cheese industry by the adoption of the title
CHEESE REPORTER.
“The Cheese Reporter is one of
the oldest dairy publications in the
United States. It had its inception
in the 70’s when the first cheese
call board in the country was established at Sheboygan Falls.”
In a separate editorial comment,
it was noted that “The Dairy Market Reporter witnessed the growth
of the cheese industry in Wisconsin from nothing to one of the
state’s most important industries.”
So, what was the cheese industry like back in 1929? Well, on the
old Wisconsin Cheese Exchange
in Plymouth, WI (which later
moved to Green Bay and eventually became the National Cheese
Exchange), 180 Twins were offered
for sale and all sold at 20.75 cents
per pound.
Meanwhile, on the Farmer’s
Call Board, also in Plymouth, 515
boxes of cheese were offered for
sale and all sold as follows: 375
cases Longhorns at 21.5 cents and
150 Square Prints at 21.75 cents.
According to a “Review of the
Wisconsin Cheese Market” by the
Cheese Reporter special reviewer,
the cheese market “has shown
considerable more activity in the
past week and in general a firmer
and healthier tone has been evidenced.” There has been “a particular shortage on Longhorns, and
they still are in very strong demand,
and command a premium above
other styles. The supply of Young
Americas and Square Prints is also
light and these styles are moving
readily into consuming channels.
Twins and Cheddars are in demand

by grinders and there is no surplus
of these styles of cheese. The only
styles in which there is still a distinct surplus is colored Daisies.”
In Madison (where the Cheese
Reporter would relocate, from
Sheboygan Falls, in 1962), cheese
grading “is practically assured by
legislation enactment,” according to a front-page story in that
Mar. 2, 1929 issue. “It is understood conferences between cheese
men, the department of markets,
and members of the legislature
have reached a successful conclusion and that a substitute bill will
be presented that will provide for
a single grade for cheese and that
all cheese reaching that grade shall
be passed. Cheese not up to that
grade is to be classed as ungraded.”
The Tillamook County Creamery Association, located in Tillamook county, Oregon, and
composed of twenty-three model
cheese factories, has issued annual
reports of its factories for 1928,
according to another front-page
story. The South Prairie factory
reports an average test of milk for
1928 of 4.32 and a yield of 11.20.
This factory received 4,968,752
pounds of milk during the year.
In Monroe, WI, the average
December price for milk paid by
the new Monroe Cooperative
Company, Kraft-Phenix building,
Eugene Wirz, maker, was $2.22
for 3.5 milk, first payment of the
new factory having just been
announced.
And another story announced
that the 1929 convention of the
Wisconsin Cheese Makers’ Association would be held Dec. 4-6 “in
the auditorium at Milwaukee.”
That issue of the new Cheese
Reporter also included two separate
ads for a new book, “Cheese,” on
the science and practice of cheesemaking, by Van Slyke and Price.
The 400-page book was available
for $3.00 postpaid. That was $1.00
more than a one-year subscription
to this newspaper.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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Global Dairy Trade Price Index Declines
0.4%; FAO Dairy Price Index Increases
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
declined 0.4 percent from the previous auction, held two weeks ago.
That marked the seventh
decline in the GDT price index in
the last eight auctions.
In this trading event, which featured 197 participating bidders and
153 winning bidders, prices were
higher for skim milk powder, rennet casein and buttermilk powder;
lower for Cheddar cheese, whole
milk powder, anhydrous milkfat
and lactose; and unchanged for
butter. An average price was not
available for sweet whey powder.
Results from this week’s Global
Dairy Trade auction, with comparisons to the auction held two
weeks ago, were as follows:
Cheddar cheese: The average
winning price was $3,827 per metric ton ($1.74 per pound), down
0.8 percent. Average winning
prices were: Contract 1 (October),
$3,885 per ton, up 1.7 percent;
Contract 2 (November), $3,868
per ton, down 1.4 percent; Contract 3 (December), $3,946 per
ton, up 2.7 percent; Contract 4
(January 2020), $3,648 per ton,
down 5.2 percent; and Contract 5
(February 2020), $3,871 per ton,
up 4 percent.
Skim milk powder: The average winning price was $2,500 per
ton ($1.13 per pound), up 0.7
percent. Average winning prices
were: Contract 1, $2,564 per ton,
up 0.5 percent; Contract 2, $2,513
per ton, up 1 percent; Contract
3, $2,541 per ton, up 0.4 percent;
Contract 4, $2,506 per ton, up 1.7
percent; and Contract 5, $2,390
per ton, down 0.8 percent.
Whole milk powder: The average winning price was $3,076 per
ton ($1.40 per pound), down 0.8
percent. Average winning prices
were: Contract 1, $3,203 per ton,
down 0.8 percent; Contract 2,
$3,124 per ton, up 0.9 percent;
Contract 3, $3,037 per ton, down
1.8 percent; Contract 4, $2,991 per
ton, down 2.3 percent; and Contract 5, $2,994 per ton, down 2.4.
Butter: The average winning
price was $4,029 per ton ($1.83
per pound), unchanged. Average
winning prices were: Contract 1,
$4,110 per ton, up 1.7 percent;
Contract 2, $4,025 per ton, up 1.4
percent; Contract 3, $4,080 per
ton, up 2.4 percent; Contract 4,
$3,960 per ton, down 2.8 percent;
Contract 5, $3,960 per ton, down
4 percent; and Contract 6 (March
2020), $4,034 per ton, down 3.7).
Anhydrous milkfat: The average winning price was $4,988 per
ton ($2.26 per pound), down 1.5
percent. Average winning prices
were: Contract 1, $5,065 per ton,
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up 1.5 percent; Contract 2, $4,981
per ton, down 0.3 percent; Contract 3, $4,975 per ton, down 1.5
percent; Contract 4, $4,953 per
ton, down 3.8 percent; Contract 5,
$5,006 per ton, down 2.2 percent;
and Contract 6, $5,073 per ton,
down 3.1 percent.
Rennet casein: The average
winning price was $6,632 per ton
($3.01 per pound), up 4.6 percent.
Average winning prices were:
Contract 1, $6,940 per ton, up 3.3
percent; Contract 2, $6,590 per
ton, up 4.6 percent; Contract 3,
$6,482 per ton, up 3.4 percent; and
Contract 4, $6,860 per ton, up 8.
Lactose: The average winning
price was $729 per ton (33.1 cents

per pound), down 0.9 percent.
That was for Contract 2.
Buttermilk powder: The average winning price was $2,476 per
ton ($1.12 per pound), up 3.4
percent. Average winning prices
were: Contract 1, $2,565 per ton,
up 1 percent; Contract 2, $2,386
per ton, up 0.3 percent; Contract
3, $2,595 per ton, up 5.9 percent;
Contract 4, $2,615 per ton, up 7.8
percent; and Contract 5, $2,605
per ton, up 11.1 percent.
In other international dairy
price developments, the FAO
Dairy Price Index averaged 194.5
points in August, up 0.5 percent
(one point) from July, a reversal
from the sharp declines registered
in the two preceding months and
placing the index value only marginally (0.8 percent) below its level
in the corresponding month last

year, the UN Food and Agriculture Organization (FAO) reported
Thursday.
In August, price quotations for
cheese, skim milk powder and
whole milk powder all increased,
reflecting higher import demand
for near-term deliveries, as market
activities began normalizing with
the end of the summer recess in
the Northern hemisphere.
By contrast, price quotations
for butter fell for the third straight
month due to weaker demand,
further accentuated by market
optimism that Oceania’s export
availabilities will rise in the new
production season.
The FAO Food Price Index
averaged 169.8 points in August,
down 1.1 percent from July but
still 1.1 percent higher than in
August 2018.

For more information, visit www.tetrapakusa.com
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WCMA PERSPECTIVES
Water Quality Solutions
Begin with Agriculture
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

Wisconsin Governor Tony Evers
declared 2019 the “Year of Clean
Drinking Water in Wisconsin,” an
opportunity for farmers, industry,
municipalities and government to
work together to address protection of drinking water for state
citizens.
This statewide initiative
addresses urban lead contamination and nutrients found in rural
wells. On August 1, Gov. Evers
announced his focus on the rural
side: Wisconsin’s Department of
Natural Resources (DNR) will
develop new performance standards for farms to control nitrate
in areas of the state with highly
permeable soils.
Both the governor and state legislature have taken up clean water
initiatives following evidence from
studies finding elevated nitrates in
some private wells in Wisconsin.
For example, Grant, Lafayette and
Iowa counties in the southwest
corner of Wisconsin found 15 percent of 539 wells tested in April
2019 held nitrate-nitrogen rates
above the 10-ppm health standard.
Nitrates in groundwater and
phosphorus in surface waters such
as lakes and streams are a concern
in food-growing states like Wisconsin, and the solution begins in
agriculture.
Weeks before proposing new
nitrate standards for some farms,
Gov. Evers preserved $750,000
annually in Wisconsin’s two-year

budget for farmers who engage in
best management practices as part
of watershed protection groups
found throughout the state.
More than two dozen producerled watershed groups have formed
to address nutrient run-off issues in
their local areas. The most recent
(2018) report from Yahara Pride
Farms – 41 farms in Dane county
– detailed conservation practices
that reduced phosphorus run-off to
Madison lakes by 22,097 pounds.

Dairy processors...have
spent the last decade
adopting technology and
partnering with Wisconsin
DNR to...implement some
of the strictest water
quality criteria...
“The producer-led program is a
great tool to protect water quality in the state, and is especially
important in this Year of Clean
Drinking Water,” Gov. Evers said
in July. “It’s been very successful
in creating new, local efforts, with
neighbors helping neighbors find
ways to protect our surface and
groundwater.”
Dairy processors in Wisconsin
have spent the last decade adopting technology and partnering
with Wisconsin DNR to successfully implement some of the strict-

TRUSTED SOLUTIONS
Since 1849, we’ve been trusted to design and build stainless steel cheese
making equipment and drainage products that are engineered to stand
up to real-world tests. From large-scale industrial systems, to niche
applications, we have the experience and expertise to get the job done.

KuselEquipment.com

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.KuselEquipment.com

est water quality criteria in the
nation.
Dairy plants across Wisconsin have responded to tightened
standards for phosphorus implemented by Wisconsin’s DNR in
2011. Technology is advancing
to achieve ultra-low water quality
limits for phosphorus in treated
water released to streams and lakes
– as low as 0.075 mg/l for industries
including dairy manufacturers.
Technologies including sand filtration and high-tech membranes
added to aerobic and anaerobic
treatment of wastewater are achieving nutrient reduction. Alternatives such as phosphorus trading
developed by Wisconsin DNR and
Wisconsin’s EPA-approved multidischarger variance are helping
municipalities and industries alike.
The variance allows water treatment facilities to stair-step phosphorus levels downward while funding
countywide efforts to reduce phosphorus run-off from farms.
In August, more than 50 wastewater specialists and technology
suppliers in the dairy industry
toured a state-of-the-art wastewater processing plant serving
AMPI’s cheese factory in Jim Falls,
WI. The recently commissioned
system uses state-of-the-art filtration to achieve regulatory quality
standards, preparing water for discharge to the local river. AMPI,
like other manufacturers, can also
dewater the solids that emerge
from wastewater treatment, resulting in a mineral-rich “cake” that
has potential for use as fertilizer or
a soil conditioner.
Many smaller cheese makers in
Wisconsin treat wastewater and discharge to land-based systems that
use soil microbes to breakdown
nutrients. Similar to farm fields,
nitrogen is the key water quality
limit for these land-based systems.
In 2015, WCMA joined with
Wisconsin DNR and Midwest
Food Processors Association to
examine the fate of nitrogen in
spray fields and terraced systems
commonly called “ridge & furrow”
systems. University of Wisconsin
Soil Science professor Francisco
Arriaga and his team performed
on-site studies of three ridge & furrow systems and three spray fields
around Wisconsin, capturing data
on nitrogen after fresh applications
of treated wastewater.
The final report, released this
summer, notes that soil-based
wastewater treatment systems
“appear to provide an effective
means to treat nitrogen,” with
management, composition of
wastewater and weather as factors
affecting performance.
Everyone wants clean drinking
water. The solution lies in government, cities and towns, industry
and agriculture teaming up to find
solutions in science, technology
and best practices to keep excess
nutrients from the water we need.
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from our
archives
50 YEARS AGO

Sept. 5, 1969: Washington—
The world butter market was
jolted recently by the disclosure
that the Republic of Ireland has
sold 4.5 million pounds of butter
to Chile for $264 per long ton –
11.8 cents per pound and is said
to be the lowest price for butter
ever reported from any market in
the world. Ireland’s action was
denounced by the New Zealand
Dairy Board as “unscrupulous
price cutting.”
Sugarcreek, OH—Foremost
Foods company opened its new
$1.7 million whey processing
plant here this week. Fluid Swiss
cheese whey for the Foremost
operation will be purchased from
area cheese manufacturers and
hauled by 5,000-gallon tanker
trucks to the plant.

25 YEARS AGO

Sept. 2, 1994: Monroe, WI—
The Historic Cheesemaking
Center being developed in a
renovated 108-year-old depot
will open its doors for the first
time this month in celebration of the Cheese Days festival. Nate Roth and a crew of
volunteers have been working
to restore the depot since last
winter.
Washington—The National
Cheese Institute is finalizing
plans for special events targeted
toward consumer magazines in
New York and Los Angeles.
NCI’s campaign was created in
response to recent negative messages regarding cheese such as
fat and sodium content.

10 YEARS AGO

Sept. 4, 2009: Syracuse, NY—
Old Chatham Sheepherding
Company of Chatham, NY, has
been named Grand Champion
at the New York State Fair Dairy
Products Competition here this
week. In the Fluid Milk category,
Upstate Niagara Cooperative of
Rochester earned the top score.
Bra, Italy—For the first time, US
cheese companies will participate
in the Slow Food Cheese Marketplace here later this month. US
companies slated to attend include
Jasper Hill Farm, Vermont Butter & Cheese Company, Rogue
Creamery, Cowgirl Creamery,
Vella Cheese Company, Cypress
Grove Chevre and Uplands
Cheese. Cheese makers will be on
site to both sell cheese and educate
consumers.
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Per Capita Dairy
Consumption Rose
One Pound On Milk
Equivalent, Milkfat
Basis In 2018: USDA
Washington—Per capita dairy
consumption in 2018, on a milk
equivalent, milkfat basis, was 646
pounds, up one pound from 2017,
according to figures released this
week by the US Department of
Agriculture (USDA).
Per capita dairy consumption
has now topped 600 pounds every
year since 2005. Prior to that, per
capita dairy consumption had been
under 600 million pounds every
year from 1975 through 2004,
with the exception of 1987, when
it reached 601 pounds.
Per capita cheese consumption last year was a record 37.9
pounds, up from 37.0 pounds in
2017, according to USDA figures.
That per capita cheese consumption total included per capita
consumption of 15.4 pounds of
American-type cheese, up from
15.1 pounds in 2017; and 22.5
pounds of other cheese, up from
21.9 pounds in 2017 (USDA will
release more detailed per capita
cheese consumption statistics later
this month.)
In 2018, per capita consumption
of fluid milk (which includes the
product weight of beverage milks,
including whole, reduced fat, lowfat, skim, flavored, buttermilk, eggnog and miscellaneous) totaled 146
pounds, down four pounds from
2017, down 32 pounds from 2010,
down 51 pounds from 2000, down
74 pounds from 1990, down 88
pounds from 1980 and down 101
pounds from 1975. Per capita milk
consumption has fallen every year
since 1996 when, at 205 pounds, it
was unchanged from 1995.
Per capita butter consumption
last year was 5.8 pounds, up from
5.7 pounds in 2017 and the eighth
straight year in which per capita
butter consumption has topped five
pounds. Over the past half-century,
per capita butter consumption bottomed out at 4.2 pounds, in both
1981 and again in 1997.
Despite recent increases, per
capita butter consumption has a
long way to go before it reaches
its high levels of many decades
ago. Specifically, per capita butter
consumption topped 18 pounds
for several years between 1925
and 1934, including a record high
of 18.5 pounds in both 1932 and
1934. Per capita butter consumption last topped 10 pounds in 1950.
Also in 2018: per capita consumption of regular ice cream
was 11.8 pounds, down from 12.3
pounds in 2017; and per capita
yogurt consumption was 13.4
pounds, down from 13.7 pounds
in 2017 and the lowest level since
2010, when it was also 13.4 pounds.
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Milk Sales Fall
(Continued from p. 1)

Whole milk regained the lead over
reduced fat milk every year from
1995 through 2004, but from 2005
through 2017, sales of reduced fat
milk topped whole milk every year,
and the gap between the two products exceeded 4 billion pounds
every year from 2010 to 2013.
Whole milk sales trailed reduced
fat milk sales by just under 4 billion pounds in 2014, 2.3 billion
pounds in 2015, 1.2 billion pounds
in 2016 and 101 million pounds
in 2017, as reduced fat milk sales
fell every year and whole milk sales
rose every year.
Flavored whole milk sales
totaled 732 million pounds, up
53 million pounds from 2017
and the highest level since 2005,
when sales totaled 763 million
pounds. Flavored whole milk sales
had reached a low of 539 million
pounds in 2011, and as recently as
2015 were still below 600 million.
Beverage milk sales last year in
the other categories reported by
ERS were as follows:
Reduced fat milk: 15.721 billion pounds, down 420 million
pounds from 2017 and the lowest level since 1984, when sales
totaled 15.143 billion pounds.
Sales peaked at 19.851 billion
pounds in 1992, but were last
above 19 billion pounds in 2011.
Lowfat milk: 6.534 billion
pounds, down 347 million pounds
from 2017 and the lowest level
since 2005, when sales totaled
6.499 billion pounds. Sales peaked
at 7.814 billion pounds in 2012.
Skim milk: 4.007 billion
pounds, down 446 million pounds
from 2017 and the lowest level
since 1988, when sales totaled
3.979 billion pounds. Sales peaked
at 9.203 billion pounds in 1998.
Skim milk sales were still above
8 billion pounds in 2011 ( at 8.26
billion pounds) but have declined
every year since then.
Flavored milk other than
whole: 3.921 billion pounds, down
123 million pounds from 2017.
Since 2010, sales have fluctuated
between 4.044 billion pounds in
2017 and 3.82 billion in 2014.
Buttermilk: 475 million pounds,
down 24 million pounds from
2017. During the 1983-88 period,
sales topped 1 billion pounds every
year, including a record 1.046 billion pounds in 1985.
Eggnog: 146 million pounds,
down 1 million pounds from 2017.
More Fluid Plants, Lower Volume
While fluid milk sales continue to
decline, the number of fluid milk
plants posted its second straight
increase last year.
Specifically there were 459 fluid
milk plants in the US in 2018, 11
more than in 2017. That was the
highest number of fluid milk plants
over the 2008-2018 period; the

previous high was 456 plants, in
2015. Over that period, the number of fluid plants bottomed out at
388 in 2011.
This is a relatively new data
set from ERS, and the source for
fluid milk plant numbers is the
FDA Interstate Milk Shippers List
released in July ever year.
Under a previous data set compiled by ERS from federal milk
marketing order and various state
data, the number of fluid milk
plants declined from 5,328 in
1960 to 332 in 2011. The last time
there were more than 1,000 fluid
milk plants in the US was in 1981,
when there were 1,036 fluid milk
plants.
While the number of fluid milk
plants increased last year, the
average product volume per plant
declined, to 103.9 million pounds,
down almost 5 million pounds
from 2017.
That was the lowest average
product volume over the 20082018 period; the previous low was
108.6 million pounds, in 2017.
The highest average product volume per plant over that period
was 139.9 million pounds, in both
2009 and 2011.
With the previous data set covering the 1960-2011 period, average volume processed per fluid
milk plant climbed from 8.8 mil-

lion pounds in 1960 to a high of
194.4 million pounds in 2008,
before declining to 191.1 million
pounds in 2011.
Ice Cream, Yogurt Sales Fall
ERS last Friday also released
domestic use statistics for selected
soft dairy products.
Regular ice cream use totaled
3.856 billion pounds, down 153
million pounds from 2017 and the
first time ice cream sales fell below
4 billion pounds since 2014, when
they totaled 3.976 billion pounds.
Domestic use of lowfat ice cream
last year totaled 2.071 billion
pounds, down 52 million pounds
from 2017, while nonfat ice cream
use totaled 52 million pounds,
down 1 million pounds from 2017.
Frozen yogurt use in 2018 totaled
302 million pounds, down 76
million pounds from 2017, while
sherbet use, at 242 million pounds,
was down 16 million pounds from
2017.
Yogurt use (other than frozen) in
2018 totaled 4.38 billion pounds,
down 88 million pounds from 2017
and the lowest level since 2011.
Meanwhile, sour cream use last
year, at 1.4 billion pounds, was
up 16 million pounds from 2017,
while cottage cheese use, at 695
million pounds, was up 20 million
pounds from 2017.
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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
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Cheese Output Up
(Continued from p. 1)

American-type cheese production
during July totaled 436.1 million
pounds, down 1.1 percent from
July 2018. During the first seven
months of this year, Americantype cheese output totaled 3.01
billion pounds, down 1.5 from the
first seven months of last year.
July production of Americantype cheese, with comparisons to
July 2018, was: Wisconsin, 82.8
million pounds, down 3 percent;
Idaho, 53.6 million pounds, down
0.9 percent; Minnesota, 51.6 million pounds, down 3.2; California,
49.6 million pounds, down 6.2 percent; Oregon, 17.4 million pounds,
up 1.4 percent; and Iowa, 17.2 million pounds, up 8 percent.
Cheddar production during
July totaled 307.4 million pounds,
down 5.5 percent from July 2018.
Cheddar output during the first
seven months of 2019 totaled 2.16
billion pounds, down 3.1 percent
from the same period of 2018.
Production of other Americantype cheeses during July totaled
128.8 million pounds, up 11.3 percent from July 2018.
Italian & Other Cheeses
July production of Italian-type
cheeses totaled 465.9 million
pounds, up 0.7 percent from July
2018. Italian cheese output during
the January-July period totaled 3.3
billion pounds, up 2.4 percent from
the same period last year.
July Italian cheese production
with comparisons to July 2018,
was: Wisconsin, 141.5 million
pounds, down 3.3 percent; California, 139.8 million pounds, up
Cheese Production
2019 vs. 2018
1,000 pounds

2019

1.7 percent; Idaho, 26.6 million
pounds, up 7.6 percent; Pennsylvania, 22.6 million pounds, up 3.2
percent; and Minnesota, 8.5 million pounds, up 16.5 percent.
Mozzarella production during
July totaled 370.3 million pounds,
up 0.8 percent from July 2018.
Mozz output during the first seven
months of 2019 totaled 2.61 billion pounds, up 4.1 percent from
the first seven months of 2018.
Production of other Italian
cheese varieties, with comparisons
to July 2018, was: Parmesan, 33.9
million pounds, up 5.8 percent;
Provolone, 33.1 million pounds,
down 4.5; Ricotta, 17.7 million
pounds, up 1.4 percent; Romano,
4.4 million pounds, down 14.5 percent; and other Italian types, 6.5
million pounds, up 6.8 percent.
Output of other varieties, with
comparisons to July 2018, was:
 Swiss cheese: 29 million
pounds, up 3 percent.
 Cream and Neufchatel: 80.2
million pounds, up 9 percent.
 Brick and Muenster: 17.6
million pounds, down 3.2 percent.
 Hispanic cheese: 26.4 million
pounds, up 7 percent.
 Blue and Gorgonzola: 8.3
million pounds, up 4.6 percent.
 Feta: 12.8 million pounds, up
1.2 percent.
 Gouda: 3.8 million pounds,
down 30.5 percent.
 All other types of cheese: 12.1
million pounds, down 5.7 percent.
Whey Products Output, Stocks
Production of dry whey, human,
totaled 80.1 million pounds,
down 8.8 percent from July 2018.
Manufacturers’ stocks of dry whey,
human, at the end of July totaled
Butter Production
2019 vs. 2018
1,000 pounds

2019

63.3 million pounds, down 15.7
percent from 2018 and down 5.8
percent from a month earlier.
Lactose production, human
and animal, during July totaled
107.6 million pounds, up 9.1 percent from July 2018. Manufacturers’ stocks of lactose, human and
animal, at the end of July totaled
108.4 million pounds, up 22.8 percent from a year earlier but down
6.9 percent from a month earlier.
Production of whey protein
concentrate, human and animal,
totaled 39.8 million pounds, down
2.6 percent from July 2018. Manufacturers’ stocks of WPC, human
and animal, at the end of July
totaled 60.2 million pounds, down
from a year earlier but up 5.5 percent from a month earlier.
Manufacturers’ stocks of WPI at
the end of July totaled 18.6 million
pounds, down 28.8 percent from a
year earlier but up 0.3 percent from
a month earlier.
Butter & Dry Milk Products
July butter production totaled
142.7 million pounds, up 6 percent
from 2018. Output during the first
seven months of this year totaled
1.14 billion pounds, down 1.1 percent from the same period of 2018.
Regional production in July,
with comparisons to 2018, was:
West, 75.2 million pounds, up
6.7 percent; Central, 54.8 million
pounds, up 5.6; and Atlantic, 12.7
million pounds, up 4.1 percent.
Nonfat dry milk production
during July totaled 168.8 million
pounds, up 12.4 percent from July
2018. NDM output during the january-July period totaled 1.15 billion pounds, up 1.7 percent from a
year earlier.
Dry Whey Production
2019 vs. 2018
1,000 pounds
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Yogurt, Other Dairy Products
Production of yogurt, plain and
flavored, totaled 350.5 million
pounds, down 2.9 percent from
July 2018.Output during the first
seven months of 2019 totaled 2.55
billion pounds, down 2.2 percent
from the same period of 2018.
Sour cream production during
July totaled 118.1 million pounds,
up 7.6 percent from July 2018. Sour
cream output during the JanuaryJuly period totaled 799.2 million
pounds, up 1.2 percent from the
same period last year.
Cream cottage cheese production during July totaled 31.8 million pounds, up 5.6 percent from
July 2018. Lowfat cottage cheese
output during July totaled 30.1
million pounds, up 2.7 percent
from July 2018.
Production of regular ice cream
during July totaled 66.1 million
gallons, down 4.2 percent from
July 2018. Lowfat ice cream output during July totaled 45.5 million gallons, up 7.4 percent from
July 2018.

12,000

Ice Cream (reg. hard) Production
2019 vs. 2018
2019

2019

Manufacturers’ shipments of
nonfat dry milk during July totaled
165.7 million pounds, up 37 percent from July 2018. Manufacturers’ stocks of NDM at the end of
July totaled 291.2 million pounds,
down 8.3 percent from a year
earlier but up 0.8 percent from a
month earlier.
July production of other dry
milk products, with comparisons to
July 2018, was: SMP, 36.7 million
pounds, down 22.7 percent; dry
whole milk, 8.6 million pounds,
up 2.7; MPC, 8.6 million pounds,
down 7.1; and dry buttermilk, 9.8
million pounds, up 25.5 percent.
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Consumers Believe 2%, Whole Milk Are
Most Nutritious; 86% Prefer Dairy Milk
Washington—Some 39 percent of
US adults, across key demographics, prefer reduced fat (2 percent)
milk over other types of milk, followed by whole milk, at 30 percent, according to a new Morning
Consult national tracking poll of
2,200 consumers.
At least 86 percent of adults prefer dairy milk, compared to 10 percent who prefer “other,” including
plant-based beverages and lactosefree milk, the Morning Consult
survey found.
Some 36 percent of adults
believe 2 percent milk is the most
nutritious, while 31 percent believe
whole milk is the most nutritious,
the survey found.
Those varieties were followed
by 1 percent milk, 11 percent;
skim milk, 8 percent; other milk,
9 percent; and don’t know/none,
5 percent.
Partcipants in the Supplemental Nutrition Assistance Program
(SNAP) are the only demographic
that report preferring whole milk
for them or their family (42 percent).
The Supplemental Nutrition
Assistance Program participants
also report that they believe whole
milk is the most nutritious (46 percent), the only demographic to do
so.
More than three-quarters (77
percent) of adults found it important to have a variety of options
to choose from when purchasing
types of milk. That includes 43
percent who feel it is very important and 34 percent who feel it is
somewhat important.
Adults across key demographics
agree that it is important to have
a a variety of options of milk to
choose from. However, 50 percent of women and 57 percent of
SNAP participants believe it is
very important.
Half of adults report that it is
important that the public school
their child attends offers lowfat 1
percent flavored milk with school
meals, including 22 percent who
feel it is very important and 28
percent who feel it is somewhat
important.
Meanwhile, 29 percent are
unsure or have no opinion on
whether it is important or unimportant that the public school their
child attends offers lowfat flavored
milk with school meals.
Adults feel similarly about fullerfat milk with school meals, the poll
found. Some 53 percent believe
it is important that milks like 2
percent and whole are offered at
school.
Also, respondents with incomes
under $50,000 (inclusive of 336
SNAP and 115 WIC participants,
respectively, who self-identified)
believe more strongly than those
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with higher incomes that fuller-fat
milks are most nutritious and prefer offering these options as well as
lowfat flavored milks in schools for
their children.
Nearly three-quarters of adults
almost never order groceries online
for pickup or delivery, while 78
percent shop for groceries in person more or at least once a week.
Nearly all adults (97 percent) are
able to purchase the type of milk
they prefer, according to the survey.
When asked about what they
generally buy at the grocery store,
28 percent of adults said protein,
followed by vegetables at 20 per-

cent, dairy at 18 percent, grains
and fruits at 15 percent each, and
sugary or snack food at 12 percent.
The poll was conducted by
Morning Consult in partnership
with the International Dairy Foods
Association (IDFA).
“As the US school year gets
underway and millions of American families get back to the routine
of juggling the work-school-life
balance, maintaining proper nutrition for themselves and their families is top of mind,” said Michael
Dykes, IDFA’s president and CEO
of IDFA. “Therefore, it is important that policymakers and regulators who influence what we eat
stay grounded in the reality of
what American families prefer and
value.”
The poll was conducted last
month; interviews were conducted

online and the data were weighted
to approximate a target sample of
adults based on age, educational
attainment, gender, race, and
region.
“Clearly some policy decisions
and discussions—especially those
regarding school meals and nutrition programs—are completely
out of step with consumer preference and habits, as well as sound
dietary guidance,” Dykes continued. “Families recognize that milk
provides numerous health benefits,
including better bone health, helps
to lower the risk of type 2 diabetes
and cardiovascular disease, and is
the leading food source of calcium,
vitamin D, and potassium in the
diet of American children.
“The public’s opinion is clear.
Will our policymakers now listen?”
Dykes asked.
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Comments On STEC Guides For Raw
Milk Sought By Codex Hygiene Panel
Rome, Italy—Codex members
and observers are being invited
to submit comments at Step 3 on
proposed draft guidelines for the
control of shiga toxin-producing
E. coli (STEC) in raw milk and
cheese produced from raw milk,
beef, leafy greens and sprouts.
Comments should be submitted by Oct. 18, 2019, through
the Codex Online Commenting
System, at https://ocs.codexalimentarius.org.
At the 50th session of the Codex
Committee on Food Hygiene
(CCFH), held last December, the
US, Chile and Uruguay introduced
a discussion paper and project
document on “Control of Shiga
Toxin-Producing Escherichia coli
(STEC) in Beef, Unpasteurized
Milk and Cheese produced from
Unpasteurized Milk, Leafy Greens,
and Sprouts.”
CCFH50 agreed to submit a
revised project document to the
42nd session of the Codex Alimentarius Commission (CAC42)
for approval as new work and to
establish an electronic working
group (EWG), co-chaired by the
US and Chile, to prepare the proposed draft guidelines for circulation for comments at Step 3 and
consideration at CCFH51, which
is scheduled for Nov. 4-8, 2019, in
Cleveland, OH. CAC42 approved
the new work in July 2019.
STEC are increasingly recognized as foodborne pathogens of
concern, causing human illnesses
with a range of mild to severe gastrointestinal presentations, the
draft guidelines explained. While
historically STEC illnesses have
been linked to the consumption of
undercooked beef products, leafy
greens, sprouts, and dairy products

have been increasingly recognized
as at-risk commodities.
The draft guidelines build on
general food hygiene provisions
already established in the Codex
system and propose potential control measures specific for STEC
strains of public health relevance
in raw beef meat, leafy greens, raw
milk and cheese produced from
raw milk, and sprouts.
Potential control measures for
application at single or multiple
steps of the food chain are presented in the following categories:
Good hygienic practice (GHP)based: These are generally qualitative in nature and are based on
empirical scientific knowledge
and experience. They are usually
prescriptive and may differ among
countries.
Hazard-based: These are developed from scientific knowledge of
the likely level of control of a hazard at a step (or series of steps) in
a food chain.
The US Codex Office is sponsoring a public meeting in Washington, DC, on Thursday, Sept. 26,
to provide information and receive
public comments on agenda items
and draft US positions to be discussed at the upcoming CCFH
meeting in Cleveland.
Among the items on the agenda
for the 51st CCFH session that
will be discussed during the public meeting will be the proposed
draft guidelines for the control of
STEC in unpasteurize milk and
cheese produced from unpasteurized milk.
Written comments may be
offered at the meeting or sent to
Jenny Scott, US delegate for the
51st session of the CCFH, at jenny.
scott@fda.hhs.gov.
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Donation Program
(Continued from p. 1)

regulated handlers to account to
the federal order pool at the Class
I value for milk in all unreturned
deliveries of packaged fluid milk
products.
Regulated handlers who elect
to donate packaged fluid milk are
required to account to a pool for
milk contained in donated fluid
milk products at Class I values.
Thus, handlers may have found
dumping surplus milk a more
financially sound alternative than
donation because they would avoid
a federal order pool obligation.
Under the MDRP outlined in
USDA’s final rule, eligible handlers who account to federal order
pools and donate packaged fluid
milk products to eligible non-profit
organizations may claim reimbursements for all or part of the federal
order cost difference between the
Class I value at the plant, and
the lowest classified value for the
month.
Under the provisions of the
MDRP, handlers may not claim
reimbursements for other costs
related to donating fluid milk
products, such as the costs for processing, bottling, and transporting
donated milk. The intent of the
MDRP is to encourage handlers to
make donations to food assistance
programs and reduce food waste.
As provided by the 2018 farm
bill, total program funding for the
MDRP in fiscal year 2019 is $9
million, and $5 million for each
fiscal year thereafter.
Using 2018 average federal order
classified prices and the weighted
average federal order Class I differential, USDA’s Agricultural
Marketing Service (AMS) estimates that, had the MDRP been
in place in fiscal year 2018, $9
million could have reimbursed to
eligible distributors for milk donations of approximately 28 million
gallons of fresh fluid milk (assuming a reimbursement rate of 100
percent of the difference between
the Class I price and the lowest
classified price).
AMS further estimates that 28
million gallons of fresh fluid milk
represented less than 0.6 percent of
all federal order Class I sales during
2018.
Under the MDRP, which is
effective Sept. 16, an eligible dairy
organization is defined as a dairy
farmer, either individually or as
part of a cooperative, or a dairy
processor, that accounts to a federal order pool and incurs qualified
expenses by accounting to the pool
for fluid milk product donations.
A distributor eligible to receive
donated milk under the MDRP
must be a public or private nonprofit organization able to distribute donated milk. Under the new
program, participating non-profit
organizations are required to verify
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their non-profit status and affirm
they have appropriate facilities and
processes for distributing donated
milk to individuals in low-income
groups.
Participation in the MDRP
requires application for the program by a partnership between an
eligible dairy organization and an
eligible distributor. Each partnership is required to submit a joint
Milk Donation and Distribution
Plan containing information about
their respective roles to AMS.
AMS recognizes that some eligible dairy organizations may have
processing plants in more than one
location and each may be regulated
under different federal orders, and
that eligible distributors may have
more than one distribution site,
such as several food pantries operated by one umbrella organization.
Thus, the eligible partnership
can submit one plan to cover multiple plants and/or distribution
points as long as only one eligible
dairy organization and one eligible
distributor are represented. Individual eligible dairy organizations
and eligible distributors can also
form other partnerships, but they
are required to submit separate
plans for each partnership.
Eligible partnerships must apply
or reapply for program participation each fiscal year by the deadline announced by AMS to be
assured of consideration.
Eligible partnerships must estimate the amount of eligible milk
the dairy organization partner will
donate to the distributor partner
for distribution to persons in lowincome groups.
Such amounts should include
planned milk donations that a
dairy organization might make on
an anticipated schedule, as well as
plans for contingency donations
the dairy organization might make
under certain situations, such as
when the distributor partner identifies a specific need for additional
milk donations.
Plans submitted to AMS for
program approval must include a
signed affirmation regarding the
partnership’s ability to supply,
transport, store, and distribute eligible donated milk products consistent with the requirements in
the commodity specifications of
the rule.
Finally, the eligible partnership
is required to propose the rate at
which qualified expenses under the
program will be reimbursed to the
eligible dairy organization member.
For example, a plan may request
reimbursement at a rate of 75 percent of the difference between
Class I and the lowest class price
for eligible milk in each month
they make donations.
Such information will enable
AMS to determine whether each
partnership’s plan is feasible and
likely to fulfill the statutory purposes of the program.
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Cornell Scientists
Create Low-Calorie
Spread That Consists
Mostly Of Water
Ithaca, NY—Cornell University
food scientists have created a new,
low-calorie butter-type spread that
consists mostly of water.
A tablespoon of this spread has
2.8 grams of fat and 25.2 calories.
The Cornell researchers figured out a new process to emulsify a large amount of water with
miniscule drops of vegetable oil
and milkfat to mimic butter, at
roughly one-fourth the calories of
butter and without artificial stabilizers.
“Imagine 80 percent water in 20
percent oil and we create something with the consistency of butter, with the mouthfeel of butter
and creaminess of butter,” said
Alireza Abbaspourrad, food science professor and senior author
of the study, which was published
recently in the American Chemical Society’s journal ACS Applied
Materials & Interfaces.
Emulsifying water and oil is
nothing new, Abbaspourrad noted,
but by using high-internal phase
emulsions (HIPE), “we keep adding water to that oil until the final
composition is 80 percent water
and 20 percent oil.” By contrast,
butter is required by federal law to
contain a minimum butterfat content of 80 percent.
The demand for lowfat, highprotein products has increased
rapidly due to consumers’ growinghealth awareness, said the study’s
lead author, Michelle C. Lee, a
doctoral candidate in Abbaspourrad’s research group.
“Since the HIPE technology features high water-to-oil ratios, while
simultaneously delivering unique
texture and functionality, it can
play a role in providing healthier
solutions for consumers,” Lee said.
Food chemists can adjust for
taste, preferences and health,
Abbaspourrad said.
“We can add milk protein or
plant-based protein, and since
the water acts like a carrier, we
can adjust for nutrition and load
it with vitamins or add flavors,”
he said. “Essentially, we can create something that makes it feel
like butter, and instead of seeing a
lot of saturated fat, this has minute
amounts. It’s a completely different
formulation.”
In addition to Abbaspourrad and
Lee, co-authors on the research,
entitled “Ultrastable Water-in-Oil
High Internal Phase Emulsions
Featuring Interfacial and Biphasic
Network Stabilization,” included
postdoctoral research Chen Tan
and doctoral candidate Raheleh
Ravanfar.
The research was supported by
the New York State Dairy Promotion Board.
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July Dairy Trade
(Continued from p. 1)

US Cheese Imports
Leading Supplers, Jan – July 2019
Volume Basis

pounds, down 9 percent from the
first seven months of last year.
Butter exports during July
totaled 2.5 million pounds, down
46 percent from July 2018. Butter exports during the JanuaryJuly period totaled 24.4 million
pounds, down 33 percent from a
year earlier.
July ice cream exports totaled
13.6 million pounds, up 4 percent
from July 2018. Ice cream exports
during the first seven months of
2019 totaled 95.9 million pounds,
down 7 percent from the first seven
months of 2018.

Germany: 9.1 million pounds,
down 17 percent.
Denmark: 8.6 million pounds,
down 25 percent.
Ireland: 8.3 million pounds, up
39 percent.

Cheese Imports Increase
July US cheese imports totaled
33.9 million pounds, up 6 percent
from July 2018. The value of those
imports, $111.6 million, was up 6
percent.
Cheese imports during the first
seven months of this year totaled
211.7 million pounds, up 1 percent
from the first seven months of last
year. The value of those imports,
$707.6 million, was up 2 percent.
Leading sources of US cheese
imports during the January-July
period, on a volume basis, with
comparisons to the same period
last year, were:
Italy: 46.9 million pounds, up
18 percent.
France: 26.5 million pounds, up
1 percent.
Netherlands: 16.6 million
pounds, up 8 percent.
Spain: 13.8 million pounds,
down 7 percent.
Switzerland: 10.1 million
pounds, down 3 percent.
Norway: 9.6 million pounds, up
4 percent.
United Kingdom: 9.3 million
pounds, up 9 percent.

Butter, MPC Imports Rise
During July, the value of other
(non-cheese) dairy imports was
$196.9 million, up 25 percent
from July 2018. The value of other
dairy imports during the first seven
months of this year was $1.115 billion, up 10 percent from the first
seven months of last year.
Leading sources of other US
dairy imports, on a value basis,
during the first seven months of
2019, with comparisons to the first
seven months of 2018, were: New
Zealand, $276.6 million, down 5
percent; Ireland, $191.4 million,
up 17 percent; Canada, $117.7
million, up 18 percent; Mexico,
$96 million, up 15 percent; Netherlands, $83.3 million, up 42 percent; Denmark, $44.4 million, up
4 percent; Italy, $43.1 million, up
6 percent; and France, $42.7 million, up 11 percent.
July imports of butter and other
butterfat products (primarily anhydrous milkfat) totaled 12.4 million
pounds, up 15 percent from July
2018. Butter imports during July
totaled 8.6 million pounds, also up
15 percent from a year earlier.

35.3%

Italy - 22%

France - 12.5%

Netherlands - 7.9

Spain - 6.5%

Switzerland - 4.8

Norway - 4.5%

UK - 4.4%

Germany - 4.3%

Denmark - 4.1%

39.6%
Other - 28.8%
Other

For more information, visit www.drtechinc.net

22.2%

28.8%

12.5%

7.9%
4.8

6.5

During the first seven months of
2019, imports of butter and other
butterfat products totaled 74.7 million pounds, up 27 percent from
the first seven months of 2018.
Butter imports during this period
totaled 49.3 million pounds, up 32
percent from a year earlier.
Casein imports during July
totaled 9.4 million pounds, down
3 percent from July 2018. Casein
imports during the January-July
period totaled 56.7 million pounds,
up 13 percent from the same period
last year.
July imports of caseinates
totaled 4.8 million pounds, up 1
percent from July 2018. Imports
of caseinates during the first seven
months of 2019 totaled 23.5 million pounds, down 8 percent from
the first seven months of 2018.
Imports of Chapter 4 milk
protein concentrates during July
totaled 14.3 million pounds,
up 160 percent from July 2018.
Imports of Chapter 4 MPCs during the January-July period totaled
65.8 million pounds, up 9 percent
from a year earlier.
July imports of Chapter 35
MPCs totaled 1.5 million pounds,
down 35 percent from July 2018.
Imports of Chapter 35 MPCs during the first seven months of this
year totaled 9.9 million pounds,
down 21 percent from the first
seven months of last year.
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Dairy.com Acquired
By Investment Firm
Frisco, TX—Dairy.com, a provider of software-as-a-services
solutions and dairy market intelligence, has been acquired by Banneker Partners, a San Francisco,
CA-based private investment firm
that focuses on building long-term
value in software businesses.
Terms of the deal were not disclosed.
Dairy.com was founded in 2000
by eight dairy companies: Kraft
Foods, Leprino Foods, Schreiber
Foods, Land O’Lakes, Suiza Foods,
Dairy Farmers of America, Dreyer’s
Grand Ice Cream, and The Dannon Company. The company’s
intention was to provide an online
platform for the dairy industry to
more efficiently conduct the same
kinds of transactions that were
occurring at that time.
Since its founding, Dairy.comhas expanded its services and has
also made several acquisitions. In
2013, Dairy.com acquired Blimling
and Associates Inc., and its two sister companies, Roger W. Blimling
Inc. and Blimling Management

Services Inc. Blimling and Associates is based in Madison, WI.
In 2014, Dairy.com acquired
QA Studio, a quality assurance and
food traceability software provider
to the dairy industry. And last year,
Dairy.com acquired Data Specialists, Inc. (DSI), which provides
producer payroll, procurement,
manufacturing ERP, financial and
warehouse/distribution management software.
Today, Dairy.com has over 100
employees, and the company said
its team is now the largest independent dairy supply-chain technology provider in the world. Dairy.
com will remain headquartered in
Frisco, TX. The company’s management is all staying on after the
acquisition.
Banneker partners with motivated founders and management
teams looking to scale their businesses through organic growth and
inorganic expansion via strategic
acquisitions. The company’s professionals and advisors have led
several billion dollars of equity
investments while serving on the
boards of numerous enterprise software companies.

MULTIPOND Weighing Technology and multihead
weighing systems stand for maximum accuracy,
performance and reliability.

TESTING AND SHOWROOM FACILITY
JUST A SHORT DRIVE AWAY

For over 70 years we have been offering weighing
and packaging solutions.
Call today to schedule your product trial!
MULTIPOND America Inc.
Green Bay, WI
920.490.8249

www.multipond.com

For more information, visit www.multipond.com

PERSONNEL
LISA WYATT has been
appointed market administrator
for the Pacific Northwest and
Arizona Federal Milk Marketing Orders. Wyatt has over 35
years of experience working with
USDA-AMS-Dairy Program,
and her entire career has been
focused on the dairy industries in
the Arizona and Pacific Northwest federal orders. Since 2011,
she has served as assistant market
administrator for these orders, and
has been serving as acting market
administrator on a rotational basis
since BILL WISE, former market
administrator, retired in October 2017. During her career in
the AMS-Dairy Program, Wyatt
has held responsibilities for lab
services, market information,
accounting, information technology and auditing.
BRUNO KELLER has been
named president of Kraft Heinz
Canada, succeeding NINA BARTON. Keller, who joined Kraft
Heinz in 2014 as director of trade
marketing and revenue management in Italy, led the Canadian
category team for the past two
years and was previously head of
Kraft Heinz for Southern Europe.
Keller has more than 20 years of
experience working for CPG companies. Barton will remain with
Kraft Heinz in the newly-created
role of chief growth officer.
MIKE ZECHMEISTER, chief
financial officer for United
Natural Foods, Inc., resigned
from his position last month to
pursue an opportunity outside
UNFI. JOHN HOWARD has
been named interim chief financial officer while UNFI begins a
search for Zechmeister’s permanent replacement. Howard joined
the company in July as senior vice
president of finance and accounting. He has over 20 years of financial leadership experience.
BRYAN ZUMWALT will join the
Grocery Manufacturers Association (GMA) as the executive
vice president of public affairs. He
comes to GMA from the American Chemistry Council (ACC),
where he led federal affairs for
the plastics and chemical industries. Before that, Zumwalt spent
10 years on Capitol Hill, serving
as chief counsel on two Senate
committees — the Committee on
Environment and Public Works
and the Committee on Small
Business and Entrepreneurship.
STACY PAPADOPOULOS will
join GMA as general counsel and
senior vice president of operations
and special initiatives. Papadopoulos spent the last five years
with the American Gaming Association, where she served as senior
vice president of industry services.

NIGYAR MAKHMUDOVA has
joined Danone as executive vice
president of growth and innovation, responsible for overseeing
the company’s global marketing,
innovation, research and development, digital and sales functions.
With over 25 years of FMCG
experience, Makhmudova spent
the past 21 years with Mars Inc.
TIM HOWELL has joined
SOMIC America as its new
East Coast sales manager. Howell brings nearly 30 years of sales
management to his new post.
For the past 17 years, Howell
has worked for a manufacturer
of end-of-line packaging systems
designed primarily for the dairy
industry.
MARK YACURA has joined the
firm of Washington, DC-based
Michael Best as a partner, focusing on regulatory matters involved
with the US Food and Drug
Administration (FDA). Yacura
has more than 30 years of experience providing counsel to clients
on a range of FDA food-related
matters. He regularly advises clients on the FDA approval and
clearance process, regulatory compliance and enforcement issues,
labeling, manufacturing and
advertising claims.

DEATHS
Richard “Dick” Bush, 91, died
Tuesday, Aug. 27, 2019 in Green
Bay, WI. Bush began his lifelong
dairy career in high school, spending one summer helping dig the
basement for one of Atlas Cold
Storage’s warehouses that would
eventually become the first cheese
processing facility for the L.D.
Schreiber Cheese Company in
Green Bay. After graduating from
the UW-Madison with a degree in
dairy science, Bush joined the lab
team at Schreiber Cheese, supervising quality control and running
the blending operations. He was
named sales manager in 1958 and
was then promoted to executive
vice president of sales for Schreiber Cheese. Bush was one of
the initial 13 investors to form
the company now known as Schreiber Foods. He retired in 1982,
but maintained his position on
the board of directors. During the
mid-1980s, Bush bought an ingredient mixing and packaging company in Sheboygan called Enzo
Jell, currently Subco Foods. During his time at Schreiber Cheese,
Bush was a founder and the second president of the Wisconsin
Cheese Seminar, now called the
International Dairy-Deli-Bakery Association. He also served
as director, vice president and
member of the National Cheese
Institute’s (NCI) executive committee.
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Utah State Food Science Teams Wins IMPA
New Dairy Product Award With ‘Moogets’
Sun Valley, ID—Moogets, a meatless chicken nugget substitute made
with breaded, deep-fried Paneer
cheese and created by a team of
Utah State University food science students, won the recent
Idaho Milk Processors Association
new product competition.
The winning team was lauded
here last month at IMPA’s annual
meeting, earning a top prize of
$10,000.
The Utah State team includes
Melissa Marsh, Jung Mun Yang,
Ireland Green, Savannah Branson,
and Sophie Overbeck. Dave Irish
serves as faculty advisor.
Supported by Dairy West and
judged by dairy farmers and industry experts, the annual contest
challenges universities to create
the most promising new food product containing at least 50 percent
dairy ingredients.
Moogets meatless, cheese-based
“chicken” nuggets are 100 percent vegetarian and a good source
of protein, calcium, and vitamin
B12. The recipe includes vital
wheat gluten and nutritional yeast
to yield a meaty texture. And prior
to being dipped in milk and coated
with a bread crumb/whey isolate
powder mixture for frying, the
nuggets are boiled in a vegetarian
“chicken” broth to ensure uniform
chicken flavor.
“Moogets have three times the
amount of protein when compared
to top vegetarian products already
in stores, and also provide a great
source of vitamins that vegetarians frequently have deficiencies
in,” the Utah State team reported.
“The use of whey protein isolate
in the coating adds an additional
source of high-quality protein.
“Moogets provide a unique set of
nutrients, vitamins, and minerals
to fill a need that is not currently
being met in the marketplace.”
Last year’s winning team
from Brigham Young University
recently inked a deal to license
its Sparkling Scoops carbonated,
hard-pack ice cream to a top USbased multinational consumer
foods manufacturer.
“The growing innovation these
students bring to bear each year
is incredible, and it’s very exciting for our industry,” new product
competition chair Alan Reed said.
“We’re seeing true innovation,
and collectively I think this is the
best group of new products students have entered since we began
the competition.”
“We’ve had some standout
product concepts in the past, but
every submission this year was a
really good product,” added Eric
Bastian, vice president of industry
relations for Dairy West and director of the Western Dairy Center at
Utah State.

BYU-Idaho: Yo-Mallow
Second place and $5,000 went to
BYU-Idaho, which submitted a
nonfat, yogurt-based marshmallow
called Yo-Mallow made with natural colors in a variety of flavors.
BYU-Idaho’s team is comprised
of Emily VanDykeOrr, Lauren
Howard, Hayden Hoyt, and Trisha
Williams Rippy. Steven Winkel
and Jeff Hamblin serve as faculty
advisors.
“Using 56 percent dairy ingredients to produce a marshmallow-type product has resulted in
a nutritionally superior product
with the same general characteristics of a regular marshmallow,”
the BYU-Idaho team wrote in its
final report.

Mackenzie Dunn and teammates
Andrea Boza, Samuel Clarke,
Sarah Eastman, Sarah Elieson, Jeffrey Rime, and Sydney Szabo. Mike
Dunn, Laura Jefferies, and Nathan
Stokes serve as faculty advisors.

BYU-Utah: Moo-Ribbons
The team from the main Brigham
Young University campus in Provo,
UT, took third place and received
$3,000 with its Moo-Ribbons
dehydrated dairy roll-ups.
Made with Neufchâtel cheese
and Greek yogurt for a smooth
texture, Moo-Ribbons are lower
in sugar than conceptually similar
products currently on the market.
The neutral base lends itself
to paring with an array of flavors,
such as blueberry cheesecake,
strawberry yogurt, and “pizza pizzazz,” and its low water activity
makes the product shelf-stable at
ambient conditions.
“Those who love string cheese
will favor our product because of
its dairy content, which is a key
part of the USDA MyPlate daily
consumption recommendations,”
the team reported.
BYU’s team is comprised of
co-captains Ben Woodward and

WSU & University Of Idaho:
Palouse Power Soup
Palouse Power Soup, a collaborative effort by the University of
Idaho and Washington State University that created a whey-based
lentil and rice soup, took fourth
place and earned $2,000.
Although ingredients include
onion, olive oil, rice, lentils,
chicken base, cumin, pepper,
salt, garlic, paprika, and cayenne,
the sweet whey used as its base
accounts for 78 percent of the raw
ingredients by weight.
“Palouse Power Soup utilizes
whey in liquid form with no
additional processing, so the use
of whey in this soup consumes
a lower amount of energy compared to whey powder manufacturing.”
The team is comprised of WSU
students Elizabeth Nalbandian and
Paige Kershaw and UI students
Fariba Zad Bagher Seighalani, Gar-

rison Cox, Glenn Grout, Jonathan
Brumley, Lovepreet Singh, Megan
Damele, and Paladugula Moorti
Prabhakara. Helen Joyner serves
as faculty advisor.
SDSU: Nutrifusion
Garnering fifth place and $1,000,
the South Dakota State University team developed Nutrifusion
– a 300-calorie meal-replacement
beverage that combines quality
protein from milk protein concentrate with sweet whey, soy, and 12
essential vitamins and minerals for
a balanced meal.
Nutrifusion’s three flavors –
Coffee Dawn, Chocolate Delight,
and Berry Blast – can be consumed
by people who are lactose intolerant, because the lactose present
is hydrolyzed using lactase in the
production process.
“A key focus behind the Nutrifusion product was to develop a
new product category that utilizes
whey by-product to extract soy
protein,” the SDSU team wrote.
SDSU’s team is comprised of
Achyut Mishra, Shayanti Minj,
Pratishtha Verma, and Shouyun
Cheng. Lloyd Metzger serves as
faculty advisor.

For more information, visit www.sanchelimaint.com
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Global Cheese Technology Forum Will
Cover Non-Dairy Proteins, Snacking
Reno, NV—The biennial Global
Cheese Technology Forum
(GCTF) will return to the Peppermill Resort here Nov. 5-7 for its
fifth installment.
Hosted by the American Dairy
Products Institute (ADPI), Western Dairy Center (WDC) and Cal
Poly’s Dairy Products Technology Center (DPTC), the event is
designed to provide the latest technical information to the cheese
industry.
It kicks off Wednesday morning with a senior leadership
panel discussion moderated by
ADPI president and CEO Blake
Anderson. Panelists include
Terry Brockman, Saputo, Inc.;
Mike Reidy, Leprino Foods;
Sheryl Meshke, Associated Milk
Producers, Inc.; and Jeff Saforek,
Agri-Mark/Cabot Cheese.
Yulie Meneses Gonzalez with
the University of Nebraska will
cover environmental challenges
in cheesemaking, and Utah State
University’s Brynli Tattersall will
talk about biofilms from extended
runs of HTST pasteurizers.
A panel on optimal conversion
of cheese will include moderator
Phil Tong; Erin Gramza, Sargento;
Glenn Hatcher, Pacific Cheese;
Kurt Epprecht, Great Lakes

Cheese; and a representative from
Masters Gallery.
After lunch, Art Hill of the
University of Guelph will lead a
session on the cheesemaking properties of recombined cream made
from butter reconstituted with
partially denatured whey proteins.
Cal Poly’s Haotian Zheng will
cover how milkfat globule membranes generate flavor in cheese
made from recombined milk.
Utah State University’s Donald
McMahon will cover how to use
microfiltered micellar casein concentrate and cream for cheesemaking, and Tetra Pak’s Seth Teply will
highlight the latest technological
advances in cheesemaking equipment. Michael Culhane of Dairy
Advance Business Consulting will
outline the adoption of milk filtration and fractionation technology
by cheese industry, and CDR’s John
Lucey will talk about the regulatory status of using microfiltration
technology in SOI cheesemaking.
Wednesday will wrap up with a
session by South Dakota State University’s Ahmed Hammam on the
use of micellar casein concentrate
for clean label process cheese, followed by a wine and cheese social.
Thursday begins with Jeff Yeh
of Synder Filtration on optimizing

Lucey, Metzger, Amamcharla, Anand,
Headline NCCIA/MDA Forum, Oct. 8-10
Agropur, Bongards,
Land O’Lakes, Milk
Specialties Also Slated
Rochester, MN—A schedule of
events and featured speakers for
the North Central Cheese Industries Association’s (NCCIA) 2019
annual conference has recently
been released.
The three-day event will take
place here Oct. 8-10 at the Empire
Events Center-Apache Hotel. It
kicks off Tuesday with a Midwest
Dairy Association (MDA) research
forum and pre-meeting workshop
introduced by Hari Meletharayll,
vice president of product research
for Dairy Management, Inc.
Terri Rexroat, Ross Christieson
and Angelique Hollister with the
USDEC will provide an overview
of ingredient and cheese exports,
on Tuesday.

Wednesday begins with a session on strategies for controlling
ripening in cheese for export markets led by John Lucey, director of
the Wisconsin Center for Dairy
Research (CDR).
Chr. Hansen’s John Lyne will
cover culture options in cheese
for export, and Lloyd Metzger of
South Dakota State University
will outline strategies for improving drying efficiency by increasing solids prior to drying. Kansas
State University’s Jayendra Amamcharla will cover functional testing of dried dairy ingredients, and
SDSU’s Sanjeev Anand will talk
about techniques for producing
low-spore dried dairy ingredients.
The NCCIA conference begins
with a session on Agropur’s Lake
Norden expansion project by
Agropur’s head of US operations
Tim Czmowski.
Bongards Creameries’ CEO Daryl

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter
Ad.indd 1
process
separations.
Cornell University’s David Barbano will discuss
milk-derived whey protein versus
traditional whey proteins, and
Brandon Carter of North Carolina State will cover astringency in
whey protein beverages.
The morning session will include
Danton Batty of Lactalis American Group on bloomy rind cheese
and the impact of cheese recipe
modifications on product quality;
Portland Creamery’s Shawn Fels
on how large-scale manufacturing
knowledge can increase sustainability in small-scale producers;
and Ram Panthi, University College Cork, on the dynamics of
whey expulsion from curd during
cheesemaking.
After lunch, Paul Ready with
the University of Utah will cover
understanding the effect of protein on muscle metabolism in the
young and old. Sargento Foods’
Mihir Sainani will also talk about
innovations and trends in cheese
snacking.
The forum will conclude with a
presentation by McDonalds’ Divya
Reddy on cheese from an end-user’s
perspective.
For full event details or to register online, visit www.globalcheesetechnologyforum.org.

Larson will talk about living through
a product recall, and Glenda Gehl,
senior director of member relations
for Land O’Lakes, will cover animal care risk management.
The cheese grading contest will
be held Wednesday afternoon,
along with a discussion forum
moderated by Midwest Dairy CEO
Lucas Lentsch.
The final day of the conference starts with CDR’s John Lucey
on the use of ultrafiltration and
micro-filtration in cheesemaking.
SDSU’s Lloyd Metzger will cover
the manufacture of “clean label”
process cheese. Ni Cheng of Milk
Specialties Global will discuss
whey quality factors that impact
the manufacture and functionality
of WPC80 and WPI, followed by
a supplier presentation on sustainable packaging options by John
Meyer of Berry Plastics.
The early registration deadline
is Oct. 1. Cost to enter before the
deadline is $170 for members and
$200 for non-members. Visit www.
northcentralcheese.org.

1.866.404.4545 www.devilletechnologies.com
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Sept. 8-10: NYSCMA Fall Meeting, Watkins Glen Harbor Hotel,
Watkins Glen, NY. Visit www.
nycheesemakers.com for more
information.
•
Sept. 11-13: Northeast Dairy
Convention, The Otesaga Hotel,
Cooperstown, NY. To register,
visit www.nedairyfoods.org.
•
Sept. 23-25: Pack Expo, Las
Vegas Convention Center, Las
Vegas, NV. For details, visit
www.packexpolasvegas.com.
•
Sept. 23-26: IDF World Dairy
Summit, Hilton Istanbul
Bomonti Hotel & Conference
Center, Istanbul, Turkey. Visit
www.idfwds2019.com.
•
Oct. 8-10: NCCIA Annual Conference, Empire Events Center, Rochester, MN. For more
details, visit www.northcentralcheese.org.
•
Nov. 4-6: NMPF, NDB, UDIA
Joint Annual Meeting, Hyatt
Regency Hotel New Orleans,
New Orleans, LA. Visit www.
nmpf.org for more details.
•
Nov. 5-7: Global Cheese Technology Forum, Peppermill
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTechnologyForum for more information.
•
Nov. 17-19: PLMA Private Label
Trade Show, McCormick Place,
Chicago, IL. For more information, visit www.plma.com.
•
Jan. 19-21: Winter Fancy Food
Show, Moscone Center, San
Francisco, CA. For details, visit
www.specialtyfood.com.
•
Jan. 26-29: Dairy Forum 2020,
The Westin Kierland Resort &
Spa, Scottsdale, AZ. Details and
registration information available at www.idfa.org.
•
March 3-5: World Championship Cheese Contest, Monona
Terrace Convention Center,
Madison, WI. Visit www.worldchampioncheese.org.
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MARKET PLACE

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

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

1. Equipment for Sale

4. Walls & Ceiling

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

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

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

7. Help Wanted

12. Warehousing

Have you recently lost your job or
down-sized from your position? Would
you like the ability to stay in touch with
the latest job offerings? Apply for a
free 3-month subscription to Cheese
Reporter by calling 608-316-3792 or
visit www.cheesereporter.com for all
the latest listings.

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

14. Conversion Services

232 North Wallace Street
Promote
your shredding, dicing, packP.O. Box
610
Ellsworth,
Wisconsin
54011 USA
aging
and other
conversion services
KEYS MANUFACTURING: Dehydrators
Phone: (715) 273-4311
here.
Call
Cheese
Reporter at 608273-5318
of scrap cheese for the animal feed Fax: (715)
246-8430 for more information or email
www.ellsworthcheese.com

10. Cheese & Dairy Products

industry. Contact us for your scrap at
(217) 465-4001 or email keysmfg@aol.
com.

info@cheesereporter.com. And ask
about how to advertise here and at
www.cheesereporter.com.

Director of Operations Opening
ForEstate
Wohlt Creamery LLC in
5. Real
A subsidiary of Ellsworth

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

DAIRY PLANTS FOR SALE:

Director of
Consumer Packaging
New London WI.
Cooperative Creamery

http://dairyassets.webs.com/acquiAt Ellsworth Cooperative Creamery
pride is the most important
ingredient in the products
make.
We are 300+ patron dairy families
. Contactwe
Jim
sitions-mergers-other
strong,
with
each
of
our
member
farms
committing
365 day a year to
at 608-835-7705; or by email at jimproducing the highest quality milk.
And then there’s the dedication of
cisler7@gmail.com
our cheesemakers, production and
packaging teams, putting out the best
product possible. It’s that sense of pride and commitment that makes our cheeses taste so good and
At Ellsworth Coopera�ve Creamery pride is the most important ingredient in the prodmaking us dairy
proud for over 100 years.
6. Promotion
& Placement
ucts we make. We are 300+ patron dairy families strong, with each of our member farms
As part of our growth, we are seeking ancommi�
experienced,
of Operations
tothe
addhighest
to our team
atmilk.
Wohlt
ng 365Director
day a year
to producing
quality
And then there’s the
PROMOTE
YOURSELF
By
contactCreamery in New London WI. Where wededica�
process,
package,
and
distribute
our
award-winning
processed
on of our cheesemakers, produc�on and packaging teams, pu�ng out the best
ing Tom
Sloan & Associates. Job
cheeses.
product possible. It’s that sense of pride and commitment that makes our cheeses taste
enhancement thru results oriented proso good and making us dairy proud for over 100 years.
As Director of Operations for Wohlt Creamery you will:
fessionals. We place cheese makers,
Asbusiness
part ofstrategies
our growth,
wetoare
seeking
an ofexperienced,
Director of Consumer
• Develop and execute the company’s
in order
attain
the goals
the board
production,• technical,
maintenance,
engiPackaging
to
add
to
our
team
at
Ellsworth
Coppera�
ve
Creamery
in Ellsworth,
Prepare and implement comprehensive business plans to facilitate achievement by planning costeffective
operations and
market development
WI. Whereactivities
we produce, package, and distribute our award-winning cheese curds
neering and sales
management
people.
• Communicate
and maintain
with Customers, Vendors, and all levels of staff at all
and cheeses.
Contact Dairy
Specialist David
Sloan, trust relationships
facilities
As Director of Consumer Packaging for Ellsworth Coopera�ve Creamery you will:
Tom Sloan• or Direct
Terri Sherman.
productionTOM
control operations to ensure the operating needs of the company are met.
 Provide technical exper�se throughout the package design, development, and
SLOAN &•ASSOCIATES,
INC., PO
Boxin the production, production control to promote continuous improvement.
Support and initiate
change
implementa�on process to ensure that crea�ve aspects of design are
Manage
the evaluation
of continuous improvement and recommend capital requirements as justified by
50, Watertown,
WI 53094.
Phone: (920)
successfully translated into func�onal high-quality packages that can be eﬃciently
the business plan.
run in All ECC opera�ons.
261-8890 or FAX: (920) 261-6357; or by
• Inspire confidence within all employees and overcome resistance while promoting a team environment.
 Provide technical package engineering exper�se and mentoring to package
email: tsloan@tsloan.com.
supervisors to sustain necessary levels in the department Communicate and
To be our Director of Operations you
will need:
maintain trust rela�onships with Customers, Vendors, and all levels of staﬀ at all
7. Help •Wanted
Bachelor’s degree preferred with advanced
knowledge
of processed cheese manufacturing
facili�
es
• A minimum of 5-7 years of job-related
experience
in the industry
 Provides
leadership
and strategic direc�on to supervisors in Packaging
• A proven record of leading operational
teams and
the development
andprocess
achievement
of strategicimprovements to ensure
 Evaluate
package
development
and recommend
corporate goals
high quality packages, reduce development cycle �me, minimize implementa�on
• Unquestionable Integrity
problems and increase crea�ve package implementa�on.
• Above average organizational and interpersonal
skills
as well
as all
above
averageand
communication
skills while promo�ng
 Inspire conﬁ
dence
within
employees
overcome resistance
including written, verbal and computer aprograms
knowledge
team environment.

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

Ellsworth Coopera�ve Creamery

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

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

3. Products & Services

be our Director of Consumer Packaging you will need:
For consideration, please emailToresume
and cover letter with salary requirements to
 Bachelor’s degree in Packaging Engineering with advanced knowledge of cheese
Human Resources
at:
lynnb@eccreamery.net
manufacturing
Chosen candidates must pass a pre-employment drug and alcohol screening.

 A minimum of 8 - 10 years of packaging leadership experience in the industry
 Unques�onable Integrity
 Above average organiza�onal and interpersonal skills as well as above average
communica�on skills including wri�en, verbal and computer programs knowledge

For considera�on, please email resume and cover le�er with salary requirements
to Human Resources at: lynnb@eccreamery.net

WE MAKE DAIRY

Rewarding.

We’ve come a long way since our
start in 1929 as a dairy manufacturer
in Milbank, SD. Our success means
doing business in a way that’s good
for our employees, our dairies and our
community. Grow your career with
us. Our comprehensive benefit plan
includes: health, dental, vision, life
insurance, 401(k) with company match,
profit sharing, health club membership
and more.
www.vqcheese.com - (605) 432-9629

Western Repack

Process Supervisor
Due to a recent cheese plant expansion,
Valley Queen is looking for an experienced
supervisor who enjoys leading people in a
fast-paced food processing environment.
•

Direct cheese production employees
during day shift.

•

Engage with loyal, quality minded work
teams on process improvements.

•

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

Coach employees to meet company
safety, quality and sanitation targets.

•

We Purchase Fines and Downgraded Cheese

Work alternating weekends; schedule
promotes work/life balance.
©2019 Valley Queen Cheese Factory, Inc.

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

Western Repack, LLC
(801) 388-4861
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DAIRY FUTURES PRICES

Class Milk & Component Prices
August 2019 with comparisons to August 2018

SETTLING PRICE
Date
Month

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

2018
$14.95
$6.06

2019
$17.60
$8.60

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

2018
$15.07
$2.6079
$6.16

2019
$17.60
$2.6644
$8.57

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

2018
$14.63
$5.73
$2.6079
$0.6369
$1.6245
$0.1741
$0.00078

2019
$16.74
$7.71
$2.6574
$0.8570
$2.4453
$0.1730
$0.00091

2018

2019

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

$2.3192
$0.8111
$0.3681

Class III Milk Price:
2019 vs 2018

$16.00
$15.00
$14.00
$13.00
$12.00
$11.00

J

F

M

A

M

DAIRY PRODUCT SALES
September 5, 2019—AMS’ National Dairy
Products Sales Report. Prices included are
provided each week by manufacturers.
Prices collected are for the (wholesale) point
of sale for natural, unaged Cheddar; boxes of
butter meeting USDA standards; Extra Grade
edible dry whey; and Extra Grade and USPH
Grade A nonfortified NFDM. •Revised

Aug. 31

J

J

$2.00

A

S

O

N

D

40-Pound
Block Avg

$1.95
$1.90
$1.85
$1.80

1.9060
12,275,509

$1.70

2.3667
1,960,717

0.3624
3,769,042

1.0337
33,683,101

16.48
—
16.49
16.54
16.37

37.500
—
37.500
37.500
37.900

105.600
—
105.800
105.850
105.475

224.500
—
226.500
226.250
223.000

1.8360
—
1.8300
1.8220
1.8330

8-30
9-2
9-3
9-4
9-5

November 19
November 19
November 19
November 19
November 19

17.40
—
17.39
17.32
17.35

16.55
—
16.61
16.62
16.46

37.025
—
37.025
37.025
37.425

107.000
—
107.000
107.000
106.850

224.000
—
226.300
225.375
222.750

1.8130
—
1.8080
1.8000
1.8070

8-30
9-2
9-3
9-4
9-5

December 19
December 19
December 19
December 19
December 19

16.96
—
16.98
16.93
16.95

16.64
—
16.64
16.64
16.54

37.250
—
37.250
37.400
37.875

108.125
—
108.150
108.275
107.975

223.000
—
225.000
223.975
222.175

1.7670
—
1.7620
1.7620
1.7610

8-30
9-2
9-3
9-4
9-5

January 20
January 20
January 20
January 20
January 20

16.48
—
16.50
16.47
16.42

16.61
—
16.65
16.65
16.65

36.875
—
36.975
37.425
37.300

109.000
—
109.100
109.150
108.975

221.800
—
224.125
223.850
221.825

1.7160
—
1.7140
1.7140
1.7010

8-30
9-2
9-3
9-4
9-5

February 20
February 20
February 20
February 20
February 20

16.30
—
16.33
16.33
16.25

16.74
—
16.74
16.74
16.72

36.775
—
36.775
37.150
37.025

110.250
—
110.250
110.150
109.750

221.875
—
223.850
225.625
222.300

1.7020
—
1.7000
1.7000
1.6900

8-30
9-2
9-3
9-4
9-5

March 20
March 20
March 20
March 20
March 20

16.35
—
16.40
16.37
16.26

16.90
—
16.97
16.93
16.88

36.575
—
36.750
36.800
36.950

111.125
—
111.125
111.250
110.750

225.025
—
226.150
228.000
224.075

1.7050
—
1.7050
1.7050
1.6970

8-30
9-2
9-3
9-4
9-5

April 20
April 20
April 20
April 20
April 20

16.44
—
16.48
16.47
16.38

17.00
—
17.08
17.08
17.01

36.525
—
36.525
36.550
37.250

112.250
—
112.850
112.175
111.925

226.525
—
227.975
229.000
226.525

1.7180
—
1.7170
1.7160
1.7070

8-30
9-2
9-3
9-4
9-5

May 20
May 20
May 20
May 20
May 20

16.54
—
16.59
16.56
16.55

17.20
—
17.20
17.20
17.20

36.325
—
36.325
36.325
37.250

113.000
—
113.650
113.175
112.600

228.500
—
228.950
229.000
228.500

1.7300
—
1.7300
1.7290
1.7215

8-30
9-2
9-3
9-4
9-5

June 20
June 20
June 20
June 20
June 20

16.72
—
16.78
16.73
16.65

17.22
—
17.33
17.36
17.36

37.950
—
36.850
36.850
37.075

114.225
—
115.075
113.850
113.325

229.400
—
229.775
229.800
229.800

1.7450
—
1.7450
1.7440
1.7410

8-30
9-2
9-3
9-4
9-5

July 20
July 20
July 20
July 20
July 20

16.92
—
16.94
16.92
16.95

17.40
—
17.43
17.43
17.43

38.100
—
36.850
37.450
37.975

115.000
—
115.925
114.750
114.125

230.950
—
230.950
230.825
230.825

1.7580
—
1.7580
1.7570
1.7560

21,199

7,806

2,595

9,341

9,043

20,802

$1.55
$1.50
$1.45

CME vs AMS

$1.40
$1.35

S

O

Aug. 24

N

D

J

F

M

A

M

J

J

Aug. 17

A

S

Aug. 10

Dollars/Pound
1.8795
Pounds
13,022,687

1.8585
11,796,397

Dollars/Pound
1.8540
1.7643
Pounds
10,975,780
Percent
34.85

1.8371
12,620,374

1.8465

1.8436

1.7522

1.7523

11,386,576
34.67

Dollars/Pound
2.3758•
Pounds
1,991,679•

2.3603•
3,074,737•

Dollars/Pounds
0.3694

0.3676

6,675,627

5,418,390

Dollars/Pound
1.0412•
Pounds
15,261,233•

1.0387•
20,252,329•

CHEESE REPORTER SUBSCRIBER SERVICE CARD
PLEASE SEND ME MORE INFORMATION ON:
___Advertising ___Subscribing
_____Subscripion Change ___Other_________________
If changing subscription, please include your old and new address below

12,228,243
34.77

2.3647
2,456,217

0.3670
6,588,832

Nonfat Dry Milk

Average Price
US
Sales Volume
US

17.66
—
17.64
17.57
17.63

Interest - Sept. 5

Dry Whey Prices

Weighted Price
US
Sales Volume
US

October 19
October 19
October 19
October 19
October 19

$1.60

Butter

Weighted Price
US
Sales Volume
US

8-30
9-2
9-3
9-4
9-5

$1.65

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

Weighted Price
US
1.8463
Adjusted to 38% Moisture
US
1.7544
Sales Volume
US
9,611,441
Weighted Moisture Content
US
34.75

*Cash Settled
Butter* Cheese*
223.000
1.8360
—
—
224.400
1.8420
224.250
1.8460
222.575
1.8590

$1.75

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

NDM*
104.350
—
104.500
104.500
104.500

September 19
September 19
September 19
September 19
September 19

1.0398•
15,085,557

New Subscriber Info

$17.00

$1.8276
$1.8636
$1.7566
$2.3659
$1.0335
$0.3671

$1.5544

Class III* Class IV* Dry Whey*
17.62
16.35
37.575
—
—
—
17.72
16.36
37.250
17.79
16.36
37.475
17.70
16.30
37.900

8-30
9-2
9-3
9-4
9-5

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

Old Subscriber Info

$18.00

September 6, 2019

CHEESE REPORTER

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

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

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

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

September 6, 2019
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - AUG. 30: Cheese production schedules in much of the country are at or
near capacity. Demand is strong in the Midwest and West, stable and gradually improving in
the Northeast. Milk supplies going to cheese manufacturing vary by region: tighter but steady
in the Northwest; adequate in the Midwest; and in good balance in the West. Midwestern spot
milk is priced at $.50 below Class to $1.25 over Class this week. Cheese is available to fill
contracts in the Northeast. Midwest manufacturers are pushing back some cheese shipment
dates. In the West, cheese inventories are being reduced.

NORTHEAST- SEPT. 4: Northeastern bottling operations continue to receive heavy
milk loads for their immediate needs. For the holiday, some Class III operations were shut
down. Now, they are back up and receiving their regular milk loads for the week. Mozzarella
and Provolone production schedules are active. Cheese orders from pizzerias have picked
up. Cheddar cheese production is strong as well. Cheese supplies are available in the East
region. Cheddar cheese market trading activities are steady to higher.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
A sign of the upcoming seasonal shift has occurred as ice cream was edged out as most
advertised dairy item. This week, conventional Greek yogurt, in 4- to 6-ounce containers, was
the most advertised dairy item. On the organic aisle, half-gallon milk was the most advertised
item. Total conventional ad numbers and total organic ad numbers both decreased, by 3 percent and 19 percent, respectively.
Conventional cheese ad numbers decreased 18 percent. The average price for conventional
8-ounce shred cheese is $2.31, down 6 cents from last week. Organic 8-ounce shred cheese
has a weighted average price of $3.79, creating an organic premium of $1.48.
Conventional yogurt ad numbers increased 54 percent. Organic yogurt ads increased 22 percent. The average advertised price for conventional yogurt in 4- to 6-ounce containers is $0.52,
unchanged from last week. The average price for organic yogurt in 4- to 6-ounce containers,
$.69, exhibits a $.17 organic price premium. The national weighted average advertised price
for conventional milk half-gallons is $2.02, compared to $3.88 for organic milk half-gallons, an
organic price premium of $1.86.

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 6
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.62

3.42

2.50

4.05

2.98

NA

4.09

Cheese 8 oz block

2.10

2.30

1.96

3.50

2.01

2.16

1.99

Cheese makers in the Midwest continue to report mostly
positive sales results. Foodservice orders increased, as many schools in the region have
returned from break. Both block producers and brokers suggest buyer interest remains
strong even as market prices have maintained the $1.90 plus mark, hitting above $1.95
today. Cheese production is steady. Milk handlers suggest cheese producers are somewhat
satisfied with their internally sourced milk supplies. Spot milk prices ranged from $.50 under
to $1 over Class III. In week 36 of last year, milk prices were $1 to $2 over, and in 2017
milk prices were discounted from $2 to $4 under Class. The hurricane affecting mostly the
southeastern portion of the country is also keeping milk loads in the upper Midwest. Some
contacts previously suggested $1.80 block cheese market prices would hinder buying. Now
that block prices approach $2 and buying is still active, the needle is surely moving.

Cheese 1# block

3.83

3.99

NA

3.50

NA

NA

NA

Cheese 2# block

5.02

3.25

5.98

NA

5.99

5.20

5.00

Cheese 8 oz shred

2.31

2.15

2.29

2.25

2.82

2.49

2.23

Cheese 1# shred

3.94

4.11

NA

3.50

NA

4.00

3.79

Cottage Cheese

1.65

2.05

1.50

1.25

1.25

1.73

1.67

Cream Cheese

1.85

1.93

1.71

1.86

1.96

1.69

1.86

Flavored Milk ½ gallon NA
Flavored Milk gallon
3.75

NA

NA

NA

NA

NA

NA

NA

NA

NA

3.99

3.99

1.99

Ice Cream 48-64 oz

2.96

2.73

2.71

3.48

3.75

3.13

3.18

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.2675 - $2.6925
Monterey Jack 10#:
$2.2425 - $2.4475
Muenster 5#		
$2.2675 - $2.6925
Grade A Swiss 6-9#:
$2.7925 - $2.9100

Milk ½ gallon

2.02

4.49

2.99

1.08

1.89

NA

NA

Milk gallon

3.26

3.49

3.99

2.14

3.11

2.79

1.99

Sour Cream 16 oz

1.64

1.79

1.75

1.40

1.34

1.71

1.35

Yogurt (Greek) 4-6 oz

.95

.92

.97

.93

.98

.98

.95

Yogurt (Greek) 32 oz

3.93

3.49

NA

4.18

NA

3.85

NA

Yogurt 4-6 oz

.52

.53

.50

.50

.50

.49

.55

Yogurt 32 oz

2.50

2.50

NA

NA

NA

NA

2.50

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3550 - $2.6400 Process 5-lb sliced: $1.8475 - $2.3275
Muenster:		
$2.3400 - $2.6900 Swiss Cuts 10-14 lbs: $3.2775 - $3.6000

MIDWEST AREA - SEPT. 4:

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

$1.9900 - $2.3900
$2.0675 - $3.0125
$1.7775 - $2.1375
$2.5350 - $3.6050

WEST - SEPT. 4: Cheese demand is active. Despite higher US prices compared to the
global market, export sales have remained stable. However, they can hardly be increased at
the moment. Domestic cheese requests are on the up side. Cheese needs for schools’ lunch
programs and the demand for the football season are helping maintain consumption at a high
level. Inventories have declined a bit, but are still available to all buyers. Cheese processing
is taking place at a steady pace, with manufacturing plants being run close to full capacity.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.9800 - $2.4700 Monterey Jack 10#:
Process 5# Loaf:		
$1.7950 - $2.0500 Swiss 6-9# Cuts:

$2.2275 - $2.4275
$2.2150 - $2.4900
$2.8750 - $3.3050

FOREIGN -TYPE CHEESE - SEPT. 4:

In Germany, due to recent heatwaves, milk
volumes available for dairy products manufacturing have seen some declines. However,
cheese has a higher utilization rate of milk components compared to other dairy products.
With active requests from domestic and international buyers, cheese stocks are currently
below seasonal levels in Germany. Contractual demand is honored, but inventories are insufficient for short-term inquiry fulfillment. Higher prices are requested in contractual negotiations that will take effect in the coming months. Current cheese prices are mostly stable, but
there are some inconsistent tendencies reported. In the US, all cheese prices in the table
below are steady. EU cheese is competitive in the global market.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.4125 - 3.9000
$2.9200 - 3.6375
$3.8000 - 5.8900
$3.6025 - 5.7575
0
0
0
$3.3150 - 3.6375
0

WHOLESALE BUTTER MARKETS - SEPTEMBER 4
WEST:

Western butter makers convey
cream availability fluctuated as cream
demand from ice cream and other Class
II processors ebbed and flowed this week.
Cream moving into the churns was heavy
through the holiday weekend, but supplies
thinned into the work week as other processors restocked with cream. With ice
cream manufacturing slowing and school
milk bottling active, butter manufacturers
expect more cream to head toward the
churns. Foodservice butter demand has
been strong, but retail has been modest.
Butter makers say they are starting to see
more interest from other food processors,
but it is too soon to tell if this is the start of
stronger seasonal demand or a response to
lower market prices.

CENTRAL:

Butter makers continued
to see some holiday-rate cream prices
this week. Regional producers relay spot
cream availability, from the West and within
the region, remains intact. As more cream
becomes available, churning has been on

the rise. There are indications that cream
will return to more normal levels by the end
of the week. Producers relay August sales
were bullish. Some producers struggled to
keep up with orders, but generally sales
reports are steady in the region. Although
butter markets have been mostly stable, they
are in the low end of the range currently.
Undoubtedly, some reports have put pressure on market prices. Additionally, imports
have increased from Oceania, and EU butterfat is a bargain currently. That said, butter
markets have been a bastion of steadiness
in 2018 and 2019, therefore contacts are
reticent to suggest markets will slip from
their range-bound position.

NORTHEAST: In the Northeast, there
are more cream offers on the market at
this time. Additionally, some butter churning schedules are keeping up with current
cream supplies. However, there are a few
operations at reduced churning schedules.
Moreover, some operations are selling
cream in lieu of churning.

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
$3.79
Greek Yogurt 32 oz:
Cheese 8 oz block:
$3.49
Milk ½ gallon:
Ice Cream 48-64 oz:
$5.99
Milk gallon:
Yogurt 4-6 oz:
$0.69
Milk UHT 8 oz:
Yogurt 32 oz:
$3.67
Sour Cream 16 oz:

NA
$5.45
$3.88
$5.00
NA
$2.50

DRY DAIRY PRODUCTS - SEPTEMBER 5
NDM - CENTRAL:

Low/medium heat
NDM prices increased on the mostly price
series and bottom of the price range. The
spot trading market picked up in activity
somewhat this week. Contacts have different views of the Mexican buying market.
Some say Mexican importers are coming
back online while others suggest they have
yet to become active. Production is steady
in the region. Condensed skim is somewhat
available. Trades in the region are finding a
tight balance, right around current CME cash
prices. Market tones are viewed as stalled,
awaiting direction. Some contacts suggest
they are simply range-bound.

NDM - WEST: According to some manufacturers, the western low/medium heat
NDM market seems to be strengthening
again after been generally in economical
equilibrium during the past few weeks. This
week, low/medium heat NDM cash prices
shifted higher on moderated trading. There
is a fair sense of optimism in the NDM future
markets as contract values and volumes for
Q4 are generally up. Having said that, a
significant portion of the western manufacturers’ NDM stocks is highly committed to
meet current and future contract needs for

the rest of Q3 and Q4. On the other hand,
some NDM customers think that the current cash prices for NDM are too high, while
inventories are readily available in the market. Some manufacturers are strategically
retaining some supplies, anticipating higher
prices in the near future. NDM requests from
cheese processors and bakers are active,
and exports to Mexico are improving.

NDM - EAST:

Post-holiday spot trading
of low/medium heat NDM was slow in the
East. Most regional trading is finding a tight
range in the mid $1.00s and a little higher.
With Class I intakes increasing, production
has lightened up a bit. That said, stocks are
reportedly balanced to available, but not
overly abundant.High heat prices remain
unchanged on slow trading. High heat NDM
production is light and/or focused on meeting contractual needs. The NDM market
tone is not hushed, but not clamorous either.

LACTOSE:

Although 2019 year to date
lactose production is higher than in 2018, a
few manufacturers are trying to slow production where possible. Some processors are
making less of the higher end whey protein
concentrates and the resulting lactose.

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

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

09/02/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
09/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
39,458
39,457
1
0

CHEESE
81,771
81,770
1
0
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CME CASH PRICES - SEPTEMBER 2 - 6, 2019
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
September 2

No
Trading

No
Trading

TUESDAY
September 3

$1.7425
(+½)

WEDNESDAY
September 4

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

No
Trading

No
Trading

No
Trading

$1.9400
(+1)

$2.2100
(+2)

$1.0475
(+¾)

$0.3900
(NC)

$1.7325
(-1)

$1.9550
(+1½)

$2.2100
(NC)

$1.0450
(-¼)

$0.3900
(NC)

THURSDAY
September 5

$1.7325
(NC)

$1.9875
(+3¼)

$2.1800
(-3)

$1.0475
(+¼)

$0.3950
(+½)

FRIDAY
September 6

$1.7425
(+3¾)

$1.9975
(+1)

$2.1725
(-¾)

$1.0475
(NC)

$0.3950
(NC)

Week’s AVG
Change

$1.7375
(+0.0450)

$1.9700
(+0.0725)

$2.19313
(-0.00537)

$1.04688
(+0.00538)

$0.3925
(+0.0005)

Last Week’s
AVG

$1.6925

$1.8975

$2.1985

$1.0415

$0.3920

2018 AVG
Same Week

$1.58438

$1.67938

$2.20313

$0.91063

$0.5075

MARKET OPINION - CHEESE REPORTER
Cheese Comment: A total of 13 cars of blocks were sold Tuesday, the last at
$1.9400, which set the price. Four cars of blocks were sold Wednesday; an unfilled
bid at $1.9550 then set the price. No blocks were sold on Thursday; the price
increased on an unfilled bid for 1 car at $1.9875. On Friday, 1 car of blocks was sold
at $1.9975, which raised the price. The barrel price increased Tuesday on a sale at
$1.7425, declined Wednesday on a sale at $1.7325, then increased Friday on a sale
at $1.7425. A total of 18 truckloads of 40-pound Cheddar blocks were traded this
week at the CME, while 22 truckloads of 500-pound barrels were traded this week
at the CME
Butter Comment: The price increased Tuesday on a sale at $2.2100, declined
Thursday on a sale at $2.1800, and fell Friday on a sale at $2.1725. 31 truckloads of
butter were traded at the CME this week. The most truckloads traded was Thursday
when 13 truckloads moved.
NDM Comment: The price increased Tuesday on a sale at $1.0475, declined
Wednesday on an uncovered offer at $1.0450, then increased Thursday on a sale
at $1.0475.
Dry Whey Comment: The dry whey price increased Thursday on a sale at 39.50
cents. One truckload of Dry Whey was traded this week at the CME.

WHEY MARKETS - SEPTEMBER 2 - 6, 2019

Silver Spring, MD—The US
Food and Drug Administration’s
(FDA) Center for Food Safety
and Applied Nutrition (CFSAN)
today announced the launch of
an online submission assembly
module intended to improve the
submission building process for
industry users who send petitions
or notifications for food ingredient and food packaging material to
CFSAN’s Office of Food Additive
Safety (OFAS).
This electronic module, known
as the CFSAN Online Submission
Module (COSM), is a web-based
tool that walks users through a
step-by-step process to assemble
and send fully electronic submissions to the agency, thereby eliminating the need for printing and
mailing of paper submissions, FDA
explained.
OFAS will continue to accept
paper submissions of petitions and
notifications. COSM can be found
online at https://cfsan-onlinesubmissions.fda.gov.
Submitters can use COSM to
provide the following petitions and
notifications to OFAS:

 Generally Recognized as Safe
(GRAS) Notice (GRN);
 Food Additive Petition
(FAP);
 Food Contact Notification
(FCN);
 Color Additive Petition;
 Biotechnology Notification
File (BNF);
 New Protein Consultation;
 Pre-Notification Consultation (PNC) for a food contact substance;
 Food Master File (FMF) for
food additives;
 Food Master File for a food
contact substance; and
 Color Master File (CMF) for
color additives.

Submitters will use a new link
to log into COSM and assemble
their submissions following a traditional question-and-answer form.
This form will guide system users
through developing and organizing
the documents in the appropriate
manner for submission through the
FDA Elecronic Submissions Gateway or via CD/DVD.
Information on how to register,
use COSM, and send submissions
is provided in the help guides on
the COSM website.
For questions regarding food
ingredient and packaging material
submissions, contact FDA’s Office
of Food Additive Safety by email
at Premarkt@fda.hhs.gov; or call
(240) 402-1200.

Automated Cheese
Waxing Systems

RELEASE DATE - SEPTEMBER 5, 2019
Animal Feed Whey—Central: Milk Replacer:

.2400 (NC) – .2700 (NC)

Buttermilk Powder:
Central & East:
1.0300 (NC) – 1.1075 (+¼)
Mostly:
1.0200 (NC) – 1.0600 (+1)

West: 1.0000 (NC) – 1.0900 (+2½)

Casein: Rennet: 2.9400 (+10) – 3.1500 (+5¼)

Acid: $3.1175 (+1½) – $3.2775 (+1¼)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2900 (NC) – .3950 (NC)

Mostly: .3200 (-2) – .3800 (+2)

Dry Whey–West (Edible):
Nonhygroscopic:
.3325 (NC) – .4200 (NC)

Mostly: .3375 (+¼) – .3900 (NC)

Dry Whey—NorthEast: .3200 (NC) – .4000 (NC)
Lactose—Central and West:
Edible:
.1800 (NC) – .4500 (NC)

FDA Launches
New Electronic
Submission Process
For Food Ingredients,
Packaging Materials

Add value to your Cheese with a Waxonator System
The Waxonator automated
Cheese Waxing System is a
cost-effective way to wax retail
cuts and wheels of cheese. The
system allows for color changes for
maximum flexibility and a consistent
process. More Cheese is waxed on this system
in Wisconsin than by any other waxing process.

Mostly: .2300 (NC) – .3550 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0300 (+1) – 1.0700 (NC) Mostly: 1.0400 (+1) – 1.0600 (+1)
High Heat:
1.1500 (NC) – 1.2000 (NC)
Nonfat Dry Milk —Western:
Low/Medium Heat: .9850 (+1) – 1.0850 (+½)
High Heat:
1.1500 (NC) – 1.2250 (NC)

Mostly: 1.0300 (+2) – 1.0600 (+1)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8500 (NC) – 1.1000 (NC) Mostly: .8800 (NC) – 1.0100 (NC)

Simplifies and Automates the Cheese Waxing Process
• Two Operators required for infeed and exit of the product.
• Consistent Waxing Process Parameters can be maintained for repeatable results.
System allows for Quick Color Changes
• 30-45 minutes required for color changeovers.
• Each Wax Color can be stored in its own Wax Vat.

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

Significant Reduction in Operator time
• Throughput on Cheese Wheels – 5-10 seconds per wheel.
• Throughput on Retail Cut Cheese Pieces – 3-5 seconds per piece.

HISTORICAL MILK PRICES - CLASS III

Contact the Cheese Waxing Specialists at Valcour Process Technologies to discuss
your Cheese Waxing application

Whole Milk—National:

‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

1.6500 (NC) – 1.7500 (-2)

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

10.78
14.50
13.48
17.05
18.14
21.15
16.18
13.72
16.77
14.00
13.96

9.31
14.28
17.00
16.06
17.25
23.35
15.46
13.80
16.88
13.40
13.89

10.44
12.78
19.40
15.72
16.93
23.33
15.56
13.74
15.81
14.22
15.04

10.78
12.92
16.87
15.72
17.59
24.31
15.81
13.63
15.22
14.47
15.96

9.84
13.38
16.52
15.23
18.52
22.57
16.19
12.76
15.57
15.18
16.38

9.97
13.62
19.11
15.63
18.02
21.36
16.72
13.22
16.44
15.21
16.27

9.97
13.74
21.39
16.68
17.38
21.60
16.33
15.24
15.45
14.10
17.55

11.20
15.18
21.67
17.73
17.91
22.25
16.27
16.91
16.57
14.95
17.60

12.11
16.26
19.07
19.00
18.14
24.60
15.82
16.39
16.36
16.09

12.82
16.94
18.03
21.02
18.22
23.82
15.46
14.82
16.69
15.53

14.08
15.44
19.07
20.83
18.83
21.94
15.30
16.76
16.88
14.44

Dec
14.98
13.83
18.77
18.66
18.95
17.82
14.44
17.40
15.44
13.78

“Enabling Extraordinary Cheese
Production, Converting, Packaging,
Inspection, Sustainability, and
Project Solution Opportunities
for our Customers.”

518.561.3578 • ValcourProcessTech.com
For more information, visit www.valcourprocesstech.com

