
EU, Mercosur Reach Agreement That 
Liberalizes Dairy Trade, Protects GIs

US Dairy Exports Increased 7% In 
May; Dairy Imports Increased 14%
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Chile, 10.1 million pounds, down 
8 percent; Guatemala, 8.9 million 
pounds, up 29 percent; China, 8.3 
million pounds, down 47 percent; 
Taiwan, 8.1 million pounds, down 
1 percent; United Arab Emirates, 8 
million pounds, up 72 percent; and 
Dominican Republic, 7.9 million 
pounds, up 27 percent.

Nonfat dry milk exports during 
May totaled 140.3 million pounds, 
down 9 percent from May 2018. 
Nonfat dry milk exports during the 
January-May period totaled 628.4 
million pounds, down 13 percent 
from the same period last year.

Dried whey exports during May 
totaled 29 million pounds, down 
41 percent from May 2018. Dried 
whey exports during the first five 
months of 2019 totaled 153.4 mil-
lion pounds, down 32 percent from 
the first five months of 2018.

May exports of whey protein 
concentrate totaled 25.7 million 
pounds, down 22 percent from 
May 2018. WPC exports during 
the January-May period totaled 
100.8 million pounds, down 41 
percent from a year earlier.

• See May Dairy Trade, p. 5
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Cheese Production 
Increased 1.6% In 
May; New Mexico’s 
Output Tops Idaho’s
Washington—US cheese produc-
tion during May totaled 1.103 bil-
lion pounds, up 1.6 percent from 
May 2018, USDA’s National Agri-
cultural Statistics Service (NASS) 
reported Wednesday.

Cheese production during the 
first five months of 2019 totaled 
5.4 billion pounds, up 0.7 percent 
from the first five months of 2018.

Regional cheese production in 
May, with comparisons to May 
2018, was: Central, 510.3 mil-
lion pounds, up 1.1 percent; West, 
460.8 million pounds, up 0.9 per-
cent; and Atlantic, 132 million 
pounds, up 6.4 percent.

May cheese production in the 
states broken out by NASS, with 
comparisons to May 2018, was: 
Wisconsin, 287.8 million pounds, 
down slightly; California, 211.3 
million pounds, down 2.6 percent; 
New Mexico, 81.8 million pounds, 
up 6.9 percent; Idaho, 78.2 mil-
lion pounds, up 1 percent; Min-
nesota, 63 million pounds, down 
1 percent; Pennsylvania, 37.1 mil-
lion pounds, up 1.6 percent; Iowa, 
27.7 million pounds, up 5.2 per-
cent; South Dakota, 27.5 million 
pounds, up 10.8 percent; Ohio, 
19.5 million pounds, down 3.9 per-
cent; Oregon, 18 million pounds, 
up 3.9 percent; Vermont, 12.4 
million pounds, down 1 percent; 
Illinois, 7 million pounds, down 3 
percent; and New Jersey, 5 million 

• See Cheese Output Up, p. 6

Washington—US dairy exports 
during May were valued at $539.2 
million, up 7 percent from May 
2018 and the highest monthly 
export value since March 2015, 
according to figures released 
Wednesday by USDA’s Foreign 
Agricultural Service (FAS).

Dairy exports during the first 
five months of 2019 were valued at 
$2.444 billion, up 3 percent from 
the first five months of 2018.

Dairy imports during May were 
valued at $297.8 million, up 14 
percent from May 2018. During 
the January-May period, dairy 
imports were valued at $1.24 bil-
lion, up 2 percent from the same 
period in 2018.

Leading markets for US dairy 
exports during the first five months 
of this year, on a value basis, 
with comparisons to the first five 
months of last year, were: Mexico, 
$602.2 million, up 7 percent; Can-
ada, $288.4 million, up 8 percent; 
China, $164.7 million, down 36 
percent; South Korea, $162.2 mil-
lion, up 27 percent; Japan, $126.9 

million, up 10 percent; Philippines, 
$114 million, up 18 percent; Indo-
nesia $96.7 million, up 21 percent; 
Vietnam, $75.4 million, up 19 per-
cent; and Australia, $58 million, 
down 3 percent.

Cheese exports during May 
totaled 72.9 million pounds, up 11 
percent from May 2018. The value 
of those exports, $137.5 million, 
was up 10 percent.

Cheese exports during the 
January-May period totaled 358.9 
million pounds, up 7 percent from 
May 2018. The value of those 
exports, $653.1 million, was up 3 
percent.

Leading destinations for US 
cheese exports during the first five 
months of 2019, on a volume basis, 
with comparisons to the first five 
months of 2018, were: Mexico, 
85.3 million pounds, down 7 per-
cent; South Korea, 72.9 million 
pounds, up 32 percent; Japan, 40.6 
million pounds, up 20 percent; 
Australia, 20.2 million pounds, 
down 8 percent; Saudi Arabia, 10.4 
million pounds, up 20 percent; 

May Cheese Exports Rose 11%, Cheese 
Imports Fell 3%; Butter Imports Up 87%

USTR Proposes 
Tariffs On Additional 
Cheese, Other Dairy 
Imports From EU In 
Aircraft Dispute
Washington—The Office of the 
US Trade Representative (USTR) 
on Monday issued for public com-
ment a supplemental list of prod-
ucts imported from the European 
Union (EU) that could potentially 
be subject to additional duties 
until the EU removes its subsidies 
to Airbus.

The supplemental list released 
Monday adds 89 tariff subheadings, 
with an approximate trade value 
of $4 billion to the initial list pub-
lished in April, which included 
tariff subheadings with an approxi-
mate trade value of $21 billion.

The initial list had included a 
total of 40 8-digit subheadings

• See More Tariffs Eyed, p. 7

Brussels, Belgium—The Euro-
pean Union (EU) and Mercosur 
last Friday reached a political 
agreement for a comprehensive 
trade agreement.

The EU is the first major part-
ner to strike a trade pact with 
Mercosur, a bloc comprising 
Argentina, Brazil, Uruguay and 
Paraguay, according to the Euro-
pean Commission.

The agreement will exten-
sively liberalize trade in goods, 
the Commission said. Duties will 
be gradually eliminated on 93 
percent of tariff lines concerning 
EU agri-food exports; these lines 
correspond to 95 percent of the 
export value of EU agricultural 
products.

The EU will liberalize 82 per-
cent of agricultural imports, with 
the remaining imports subject 
to partial liberalization commit-

ments including tariff-rate quo-
tas for more sensitive products, 
with a small number of products 
excluded altogether.

For three dairy product cat-
egories, reciprocal tariff-rate quo-
tas will be opened by both sides 
phased in over 10 years:

Cheese: 30,000 tons (66.2 mil-
lion pounds) duty-free. The vol-
ume will be phased in in 10 equal 
annual stages. The in-quota duty 
will be reduced from the base rate 
to zero in 10 equal cuts starting at 
entry into force.

Milk powders: 10,000 tons 
(22.1 million pounds) duty-free. 
The volume will be phased in in 
10 equal annual stages. The in-
quota duty will be reduced from 
the base rate to zero in 10 equal 
annual cuts.

• See EU & Mercosur, p. 5
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there are a lot of countries voic-
ing concerns about the domestic ag 
policies of a lot of other countries. 
And some of these issues have been 
raised several times; as the WTO 
report pointed out, Canada’s new 
milk ingredient class has been raised 
in a total of 12 meetings.
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EDITORIAL COMMENT

Ag, Dairy Trade Will Never Be Free, Fair Or Cheap
For all the talk over the years about 
the need to make agricultural trade 
fairer and freer, it’s worth noting 
that ag trade here in 2019 isn’t 
anything close to fair or free, nor 
is it inexpensive. 

We were reminded of this point 
by the World Trade Organiza-
tion’s 21st Monitoring Report on 
G20 trade measures, which was 
released, and covered on our front 
page, last week. 

Just from a general trade perspec-
tive, the report found that, from 
October 2018 through May 2019, 
G20 economies implemented 20 
new trade-restrictive measures, 
including tariff increases, import 
bans and new customs procedures 
for exports. The report found that 
trade coverage of $335.9 billion 
during that period is the second 
highest figure on record, after the 
$480.9 billion reported in the pre-
vious period.

Specifically for agriculture, 
the report noted that, during the 
November 2018 and February 2019 
meetings of the WTO Commit-
tee on Agriculture, 27 out of the 
44 implementation-related issues 
raised concerned policies imple-
mented by G20 members. A chart 
included in the WTO report shows 
an increasing trend since 2011 in 
the average number of questions 
raised per Committee on Agricul-
ture meeting concerning policies 
maintained by G20 economies.

Last year, the report continued, 
an average of around 30 imple-
mentation-related questions were 
addressed to G20 members per 
meeting, and the first CoA meet-
ing this year saw a similar num-
ber of questions addressed to G20 
members on some 28 issues.

Looking over a summary of the 
CoA meeting held back in Febru-
ary, there were a total of 31 imple-
mentation-related issues raised. 
These related to, among other 
things, the European Union’s 
intervention policy for dairy, New 
Zealand’s support to dairy process-
ing facilities, Russia’s increased 
support to its dairy sector, the 2018 
US farm bill, US trade promotion 

payments, Canada’s new milk 
ingredient class, the EU’s Common 
Agricultural Policy (CAP) reform, 
India’s skim milk powder export 
subsidies, and proposed domestic 
US support measures.

Countries raising these issues 
included, among others, the US, 
New Zealand, Australia, the EU, 
Canada, Japan, India, Ukraine, 
Russia and Thailand.

From these lists, we can reach 
several conclusions. For one thing, 
there are a lot of countries voic-
ing concerns about the domestic ag 
policies of a lot of other countries. 
And some of these issues have 
been raised several times; as the 
WTO report pointed out, Canada’s 
new milk ingredient class has been 
raised in a total of 12 meetings.

Also, some of the same countries 
that are voicing concerns about 
the policies of other countries are 
also the target of concerns being 
voiced by others. For example, of 
the 31 implementation-related 
issues raised at the February CoA 
meeting, five concerned the US. 
Meanwhile, the US itself raised a 
total of eight concerns.

And it appears that India’s ag 
policies are drawing  more ire than 
any other country. At the Febru-
ary CoA meeting, concerns were 
raised over seven of India’s policies 
— such as its skim milk powder 
export subsidies and its sugar poli-
cies — by a variety of countries.

As noted earlier, concerns were 
raised over five US issues, and it 
would appear that these concerns 
represent the beginning of con-
cerns, rather than the end. For 
example, concerns over the 2018 
US farm bill were raised by the EU, 
Australia and India.

Among other issues, both Aus-
tralia and the EU have concerns 
over the new Dairy Margin Cover-
age program included in the farm 
bill. The EU specifically asked if 
the US could indicate the expected 
increase of the budgetary outlay for 
this program in the coming years 
and whether it is expected to influ-
ence the level of production in the 
US.

Well, the final Dairy Margin 
Coverage program rule released a 
couple of weeks ago answered at 
least that first question: for the life 
of the five-year DMC program, 
net expenditures through 2023 are 
projected to average $1.2 billion 
annually.

Related to that, Australia 
wanted to know how the support 
to agriculture authorized in the 
farm bill adheres to WTO limits 
for domestic support in agriculture 
(US domestic support is capped at 
$19 billion).  Perhaps Australia has 
taken note of the analysis, included 
in the final rule implementing the 
2014 farm bill’s Margin Protection 
Program for Dairy, that MPP-Dairy 
payments could average $100 mil-
lion per year. So outlays under the 
new DMC program could be a lot 
larger, to put it mildly.

Australia also raised concerns 
over farm bill funding for various 
US export promotion programs, 
and differences in that funding 
and funding under USDA’s trade 
mitigation efforts. 

Taking a step back and look-
ing at the “big picture” here, it 
seems pretty clear that government 
support of agriculture is on the 
increase, much to the chagrin of 
some of the same countries that are 
increasing their support of agricul-
ture. And as trade becomes more 
volatile (due to tariffs and retalia-
tory tariffs, among other things), 
government support of agriculture 
grows ever larger.

The US is of course a nice 
illustration of this point. The US 
implements tariffs against various 
countries, some of those countries 
retaliate with tariffs against the 
US, and the US responds, in part, 
by spending billions of dollars aid-
ing farmers hurt by tariffs.

It seems like the more folks talk 
about free trade and fair trade, the 
less free and fair trade becomes. 
And along with that, trade-related 
government policies become more 
and more expensive.

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 Falls 
0.4%; Only SMP Price Increases
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 0.4 percent from the pre-
vious auction, held two weeks ago.

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

In this week’s auction, which 
featured 174 participating bidders 
and 122 winning bidders, prices 
were higher for skim milk powder 
(SMP); lower for Cheddar cheese, 
butter, anhydrous milkfat, ren-
net casein, lactose and buttermilk 
powder; and unchanged for whole 
milk powder. An average price was 
not available for sweet whey pow-
der.

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

Cheddar cheese: The average 
winning price was $3,756 per met-
ric ton ($1.70 per pound), down 
1.5 percent. Average winning 
prices were: Contract 2 (Septem-
ber), $3,810 per ton; Contract 3 
(October), $3,827 per ton, down 
1.3 percent; Contract 4 (Novem-
ber), $3,658 per ton, down 1.7 per-
cent; and Contract 5 (December), 
$3,768 per ton, down 1.3 percent.

Skim milk powder: The aver-
age winning price was $2,430 per 
ton ($1.10 per pound), up 3.2 per-
cent. Average winning prices were: 
Contract 2, $2,422 per ton, up 3.9 
percent; Contract 3, $2,465 per 
ton, up 3.5 percent; Contract 4, 
$2,424 per ton, up 1.9 percent; and 
Contract 5, $2,413 per ton, up 2.8 
percent.

Whole milk powder: The aver-
age winning price was $2,969 per 
ton ($1.35 per pound), unchanged. 
Average winning prices were: 
Contract 1 (August), $3,131 per 
ton, up 4.6; Contract 2, $2,999 per 
ton, down 0.7 percent; Contract 
3, $2,941 per ton, down 1.8 per-
cent; Contract 4, $2,946 per ton, 
down 1.9 percent; and Contract 5, 
$2,940 per ton, down 1.9 percent.

Butter: The average winning 
price was $4,339 per ton ($1.97 per 
pound), down 4.8 percent. Average 
winning prices were: Contract 1, 
$4,245 per ton, down 9.7 percent; 
Contract 2, $4,285 per ton, down 
6.1 percent; Contract 3, $4,315 per 
ton, down 4.5 percent; Contract 4, 
$4,415 per ton, down 2.8 percent; 
and Contract 5, $4,375 per ton, 
down 3.2 percent.

Anhydrous milkfat: The aver-
age winning price was $5,433 per 
ton ($2.46 per pound), down 1.9 
percent. Average winning prices 
were: Contract 1, $5,652 per ton, 
down 13.1 percent; Contract 2, 
$5,440 per ton, down 1.7 percent; 
Contract 3, $5,425 per ton, down 
2.1 percent; Contract 4, $5,418 per 

ton, down 2.1 percent; and Con-
tract 5, $5,395 per ton, down 2 
percent.

Rennet casein: The average 
winning price was $7,221 per ton 
($3.27 per pound), down 3.9 per-
cent. Average winning prices were: 
Contract 1, $8,015 per ton, up 0.2 
percent; Contract 2, $7,459 per 
ton, down 4.9 percent; Contract 3, 
$7,000 per ton, down 3.6 percent; 
and Contract 4, $6,730 per ton, 
down 4.4 percent.

Lactose: The average winning 
price was $866 per ton (39.3 cents 
per pound), down 1.1 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,500 per 
ton ($1.13 per pound), down 11.9 

percent. Average winning prices 
were: Contract 2, $2,320 per ton, 
down 11.9 percent; Contract 3, 
$2,680 per ton, down 12.8 percent; 
Contract 4, $2,745 per ton, down 
10.7 percent; and Contract 5, 
$2,710 per ton, down 11.4 percent.

In other international dairy 
price news, the UN Food and 
Agriculture Organization’s (FAO) 
Dairy Price Index averaged 199.2 
points in June, down 26.9 points, 
or 11.9 percent, from May, but still 
9.4 percent higher than at the start 
of the year. 

That was the first decline in the 
FAO Dairy Price Index this year, 
and it was also the first time the 
FAO price index fell below 200 
since February, when it was 192.4.

In June, price quotations across 
all four categories of dairy prod-
ucts that constitute the Dairy Price 
Index (cheese, butter, skim milk 

powder and whole milk powder) 
dropped, with sharper declines reg-
istered for cheese and butter prices. 
June’s price weakness was preci-
pated by increased export avail-
abilities and frail import demand, 
the FAO explained.

The FAO Food Price Index 
averaged 173 points in June, down 
marginally (0.3 percent) from May 
and very close to its level in June 
2018. Lower prices for dairy prod-
ucts and vegetable oils more than 
offset increases in the prices of 
cereals, sugar and meat.

The FAO Food Price Index is 
a measure of the monthly change 
in international prices of a basket 
of food commodities. It consists 
of the average of five commodity 
group price indices, weighted by 
the average export shares of each 
of the groups for the 2002-2004 
period.
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from our 
archives

50 YEARS AGO
July 4, 1969: College Park, 
MD—Cheese whey is being suc-
cessfully used as an ingredient 
in flavorsome, nutritious orange 
sherbet and fermented products. 
University of Maryland research-
ers have been studying the use of 
dairy and vegetable waste from 
food processing in the manufac-
ture of new food or food addi-
tives. 

Phoenix, AZ—Arizona con-
sumers are being made increas-
ingly aware of the differences 
between real milk and filled imi-
tation milks through efforts of 
the ADA and its local affiliate, 
Arizona Milk, Inc. A program 
was released earlier this year to 
inform the public that imitation 
milk was masquerading as the 
genuine product – even commin-
gling in dairy cases. 

25 YEARS AGO
July 1, 1994: Tomah, WI—A 
temporary rule which permits 
labeling and advertising of milk 
and dairy products with regard 
to rBST/rBGH was approved 
this week by the Wisconsin 
Board of Agriculture, Trade and 
Consumer Protection. The rule 
also pertains to point-of-pur-
chase labeling and advertising 
requirements for milk and dairy.

Madison—Associated Milk 
Producers, Inc. announced this 
week that it will cease opera-
tions at its Park Street cheese 
plant here next month. Barrel 
Cheddar was manufactured at 
the plant, but accelerated farm 
sell-outs triggered milk intake 
declines for AMPI.

10 YEARS AGO
July 3, 2009: Plymouth, WI—
Masters Gallery Foods recently 
held an open house showcasing 
the completion of a $9 million 
expansion to its production and 
distribution facility here. Masters 
Gallery also celebrated its 35th 
year in business and 20th year at 
this manufacturing facility.

Washington—The US House 
of Representatives this week 
approved, by a 219 to 212 vote, 
sweeping climate change legisla-
tion that would, among other 
things, require the US to reduce 
carbon dioxide and other green-
house gas emissions by 17 percent 
from 2005 levels by 2020. Demo-
crats hailed the legislation as his-
toric, while Republicans said it 
would damage the economy. 
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New PA Law 
Provides $5 Million 
To Create More 
Dairy Processing 
Capabilities
Harrisburg, PA—Pennsylvania 
Gov. Tom Wolf has signed into 
law new legislation establishing 
the Pennsylvania Farm Bill, which 
will make $23.1 million in strate-
gic investments into the agricul-
ture industry to grow opportunities 
and resources, remove barriers to 
entry, and cultivate future genera-
tions of leaders within agriculture.

Among other things, the new 
PA Farm Bill will:

Create more processing capa-
bilities: Specifically, it will, among 
other things, expand Pennsylva-
nia’s Dairy Investment Program, 
funded at $5 million, to support 
innovation, value-added process-

ing, marketing, and organic tran-
sitions in the dairy industry; and 
it will invest $1 million to create 
the Center for Animal Agriculture 
Excellence, which will assist with 
expanding processing capacity, 
providing technical assistance and 
resources for food safety compli-
ance and establishing hemp as an 
approved animal feed.

Increase market opportuni-
ties and grow the organic sector.
Specifically, it will direct $1.6 mil-
lion in funding to support PA Pre-
ferred and create the PA Preferred 
Organic Initiative to enhance 
the growth of the organic sector, 
among other things.

The PA Farm Bill will also 
develop new resources for agri-
culture business development 
and succession planning; increase 
opportunities for Pennsylvania’s 
agricultural workforce; and remove 
regulatory burdens and strengthen 
the state’s agricultural business cli-
mate.

“The PA Farm Bill is bold, 
aggressive, and necessary to pro-
tect our farming heritage and 
inspire the next generation of 
Pennsylvania farmers,” Wolf said. 
“Our commonwealth flourishes 
when Pennsylvanians have access 
to high-quality, locally sourced 
products, and when our farmers 
are competitive in a diverse range 
of markets.

“The historic investments made 
through the PA Farm Bill will 
improve the lives of all residents 
for years to come and create a 
pathway for a dynamic and pros-
perous farming economy in Penn-
sylvania,” Wolf continued.

“In my 20 years of public ser-
vice, this is the largest investment 
I’ve ever seen made in Pennsylva-
nia agriculture,” said Russell Red-
ding, Pennsylvania’s agriculture 
secretary. 

This is “the beginning of a new 
era of opportunities for our state’s 
top industry,” Redding added.

DDW Acquires 
DuPont’s Natural 
Colors Business
Louisville, KY—DDW, The Color 
House, has announced that on June 
28, it completed the acquisition of 
the DuPont Natural Colors busi-
ness, which was part of DuPont’s 
Nutrition & Biosciences division.

The acquisition expands DDW’s 
global reach and adds technical 
and manufacturing capabilities in 
core natural colors, DDW said.

DDW adds two DuPont manu-
facturing facilities (Burton-on-
Trent, United Kingdom, and 
Santiago, Chile), and all related 
customer contracts. The expanded 
business will operate under the 
“DDW, The Color House” brand. 

DuPont had originally acquired 
the business in 2017 as part of its 
acquisition of FMC’s Health & 
Nutrition business.

“This is the perfect opportunity 
to expand our portfolio with unique 
new products and deepen our posi-
tion in blending and emulsions,” 
said Ted Nixon, CEO of DDW. 
“The associates at both sites are 
very experienced and will ensure 
that we can continue to provide 
outstanding products and services 
during the transition.”

DDW, a privately held company 
with 13 locations on five conti-
nents, offers a complete range of 
natural color solutions for the food 
and beverage industry.  

“Following a strategic review 
of the Natural Colors business, 
we concluded that it would likely 
deliver greater value as part of a 
dedicated and leading colors player. 
We are convinced that the Natural 
Colors business will thrive under 
DDW’s ownership,” said Matthias 
Heinzel, president, DuPont Nutri-
tion & Biosciences Business.

Reinhart Foodservice 
To Be Acquired By 
Performance Food 
Group Company
Richmond, VA—Performance 
Food Group Company (PFG) 
announced it has entered into a 
definitive agreement to acquire 
Reinhart Foodservice, LLC, from 
Reyes Holdings, LLC, in a transac-
tion valued at $2.0 billion.

With annual net sales of over 
$6 billion, Reinhart is the second 
largest privately held foodservice 
distributor in the US, according 
to PFG, and is headquartered in 
Rosemont, IL. In addition to its 
headquarters, the company has 26 
distribution centers. Reinhart has 
approximately 90,000 SKUs sold 
to its 42,500 customers.

“We believe the addition of 
Reinhart and its complementary 
strengths will expand Performance 
Foodservice’s broadline presence, 
improve our network efficiency 
and help us achieve our long-term 
growth goals,” said George Holm, 
PFG chairman, president and chief 
executive officer.

“This transaction provides us 
with greater overall scale, a diverse 
customer base, including a solid 

base of independent customers, 
and builds upon our strong distri-
bution platform,” Holm continued. 

Performance Food Group has 
a nationwide network of approxi-
mately 80 distribution centers, 
nearly 18,000 associates and more 
than 5,000 suppliers across the US. 
The company markets and delivers 
food and related products to over 
150,000 locations including inde-
pendent and chain restaurants, 
schools, business and industry loca-
tions, healthcare facilities, vending 
distributors, office coffee service 
distributors, big box retailers, the-
aters and convenience stores.

“We are excited to partner with 
PFG and believe this acquisition 
provides meaningful benefits to our 
customers and expanded opportu-
nities for our employees,” said J. 
Christopher Reyes, co-chairman of 
Reyes Holdings. “PFG has a solid 
track record of growth and leader-
ship in our industry. We believe 
our strengths and the strong cul-
tural connection our companies 
share will support continued suc-
cess for many years to come.”

Every year, Reyes Holdings 
delivers more than 1.3 billion cases 
of food and beverage products from 
over 170 locations around the 
world.
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1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

Lead them to safety.
Honeywell can help.

We are your source for 
safety products from the 
brands you trust.

For more information, visit www.nelsonjameson.com

May Dairy Trade
(Continued from p. 1)

Lactose exports during May 
totaled 66.2 million pounds, down
14 percent from May 2018. Lactose 
exports during the first five months 
of this year totaled 336.7 million 
pounds, down 13 percent from the 
first five months of last year.

Butter exports during May 
totaled 3.3 million pounds, down 
53 percent from May 2018. Jan-
uary-May butter exports totaled 
18.6 million pounds, down 28 per-
cent from a year earlier.

Ice cream exports during May 
totaled 17.5 million pounds, down 
2 percent from May 2018. Ice 
cream exports during the first five 
months of 2019 totaled 67.7 mil-
lion pounds, down 6 percent from 
the first five months of 2018.

Cheese Imports Decrease
May US cheese imports totaled 
31.6 million pounds, down 3 per-
cent from May 2018. The value of 
those imports, $105.8 million, was 
down 2 percent.

Cheese imports during the first 
five months of 2019 totaled 148.5 
million pounds, down slightly from 

the first five months of 2018. The 
value of those imports, $496.2 mil-
lion, was up slightly.

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

Italy: 32.7 million pounds, up 
13 percent.

France: 18.6 million pounds, up 
7 percent.

Netherlands: 11 million 
pounds, up 4 percent.

Spain: 9 million pounds, down 
10 percent.

Switzerland: 7.8 million 
pounds, up 3 percent.

United Kingdom: 7.3 million 
pounds, up 13 percent.

Denmark: 6.7 million pounds, 
down 25 percent.

Norway: 6.4 million pounds, 
down 4 percent.

Germany: 5.9 million pounds, 
down 29 percent.

Ireland: 5.6 million pounds, up 
61 percent.

Butter Imports Jump
During May, the value of other 
(non-cheese) US dairy imports 
was $192.1 million, up 25 percent 

from May 2018. During the first 
five months of 2019, the value of 
other US dairy imports was $742.3 
million, up 4 percent from the first 
five months of 2018.

Leading sources of other United 
States dairy imports during the 
January-May period, on a value 
basis, with comparisons to the 
same period last year, were: New 
Zealand, $170.1 million, down 22 
percent; Ireland, $115.5 million, 
up 13 percent; Canada, $82.7 mil-
lion, up 16 percent; Mexico, $67.1 
million, up 16 percent; and Neth-
erlands, $56.8 million, up 38 per-
cent.

Imports of butter and other but-
terfat products (primarily anhy-
drous milkfat) during May totaled 
13.2 million pounds, up 28 percent 
from May 2018. Butter imports 
during May totaled 8.6 million 
pounds, up 87 percent from May 
2018.

During the first five months of 
2019, imports of butter and other 
butterfat products totaled 48.4 
million pounds, up 27 percent 
from the first five months of 2018. 
Butter imports during that period 
totaled 33 million pounds, up 43 
percent from a year earlier.

Casein imports during May 
totaled 8.7 million pounds up 9 
percent from May 2018. Casein 
imports during the January-May 
period totaled 38.3 million pounds, 
up 8 percent from the same period 
last year.

Imports of caseinates during 
May totaled 4 million pounds, up 
19 percent from May 2018. Imports 
of caseinates during the first five 
months of this year totaled 15.5 
million pounds, down 15 percent 
from the first five months of last 
year.

May imports of Chapter 4 milk 
protein concentrates totaled 13 
million pounds, up 31 percent 
from May 2018. 

Imports of Chapter 4 MPCs 
(milk protein concentrates) dur-
ing the first five months of 2019 
totaled 40.2 million pounds, down 
12 percent from the first five 
months of 2018.

Imports of Chapter 35 milk 
protein concentrates during May 
totaled 1.2 million pounds, down 
43 percent from May 2018. Imports 
of Chapter 35 MPCs during the 
January-May period totaled 7.2 
million pounds, down 23 percent 
from a year earlier.

EU & Mercosur
(Continued from p. 1)

Infant Formula: 5,000 tons (11 
million pounds) duty-free. The 
volume will be phased in in 10 
equal annual stages. The in-quota 
duty will be reduced from the base 
rate to zero in 10 equal annual cuts.

In line with other free trade 
agreements, the outcome of the 
EU-Mercosur agreement on geo-
graphical indications (GIs) will 
significantly improve the situation 
in Mercosur for EU producers of 
GI food and drink products, the 
Commission said.

Some 355 EU GI names of food, 
wine and spirit products will be 
protected in Mercosur at a level 
comparable to that of the EU, 
the Commission explained. This 
means that the use of a GI term for 
non-GI products will be prohibited 
and expressions such as “kind,” 
“type,” “style,” “imitation” or the 
like will not be allowed.

Further, the agreement grants 
protection from misleading use of 
symbols, flags or images suggesting 
a “false” geographical origin. Also, 
GI protection has been strength-
ened by the possibility to uphold 
GI rights via administrative 
enforcement, including measures 
by customs officials at the border, 
on top of judicial action.

On its side, the EU will protect 
220 GIs from Mercosur.

The bulk of EU GIs will enjoy 
the highest level of protection 
upon entry into force. In some 
cases, transitional periods have 
been granted to local producers to 
cease the use of the name within 

an agreed number of years, while 
prior trademarks will coexist with 
protected GIs. There are a very 
limited number of exceptions, 
under the so-called grandfather-
ing principle, which were granted 
to pre-identified producers that 
had already been selling products 
with these names on the market 
concerned for a certain number of 
years.

Both Argentina and Uruguay 
are net exporters of dairy and are 
active on the world market, it 
was noted by Eucolait (the Euro-
pean Association of Dairy trade). 
Argentina and Uruguay export 
significant volumes of whole milk 
powder in particular. 

Paraguay is a small market of 
7 million people and current EU 
exports to Paraguay are virtually 
non-existent.

Brazil is therefore the focus in 
terms of gaining market access, 
Eucolait said. Brazil presents a 
formidable opportunity for dairy 
exports, with a growing population 
of 210 million people. Last year, 
Brazil imported just under 30,000 
tons of cheese in total, so a 30,000-
ton quota for EU cheese can be 
considered as “fairly generous.”

The milk producers of the Euro-
pean Milk Board have expressed 
misgivings about the EU-Mercosur 
agreement.

“We milk producers in the EU 
have been working for years to 
make the dairy sector resistant to 
crises and future-proof once again. 
The Mercosur agreement, unfortu-
nately, counteracts these efforts,” 
said Sieta van Keimpema, EMB 
vice president.

Speaking in advance of a meet-
ing Thursday of the EMB, the pres-
ident of the Irish Creamery Milk 
Suppliers Association (ICMSA), 
Pat McCormack, said he was plan-
ning to ask EMB to mount a major 
EU-wide campaign to oppose the 
Mercusor agreement which, if 
implemented, will do irreparable 
damage to the EU model of farm-
ing, which is the family farm struc-
ture.

“The EU-Mercosur agreement 
is a fair and balanced deal with 
opportunities and benefits on both 

sides, including for Europe’s farm-
ers,” said Phil Hogan, the EU’s 
agriculture commissioner. “Our 
distinctive, high quality EU agri-
food products will now get the 
protection in Mercosur countries 
that they deserve, supporting our 
market position and growing our 
export opportunities.”

The agreement “also presents 
some challenges to European farm-
ers and the European Commission 
will be available to help farmers 
meet these challenges,” Hogan 
continued. 
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Cheese Output Up
(Continued from p. 1)

pounds, up 7.2 percent.
 American-type cheese produc-
tion during May totaled 440.7 
million pounds, down 0.5 percent 
from May 2018. American-type 
cheese output during the first five 
months of 2019 totaled 2.143 bil-
lion pounds, down 1.9 percent 
from the first five months of 2018.

Production of American-type 
cheese with comparisons to May 
2018, was: Wisconsin, 84.2 mil-
lion pounds, down 3.9 percent; 
Idaho, 53.2 million pounds, up 5.4; 
Minnesota, 51.1 million pounds, 
down 3.2; California, 50.8 million 
pounds, down 5.4; Oregon, 17.9 
million pounds, up 3.9; and Iowa, 
16.7 million pounds, down 1.8.

Cheddar production totaled 
319.4 million pounds, up 0.2 per-
cent from May 2018. Cheddar out-
put during the January-May period 
totaled 1.544 billion pounds, down 
3 percent from a year earlier.

Production of other American-
type cheeses during May totaled 
121.3 million pounds, down 2.4 
percent from May 2018.

Italian, Other Cheeses
Italian-type cheese production 
during May totaled 471.5 million 
pounds, up 2.3 percent from May 
2018. Italian cheese output dur-
ing the first five months of 2019 
totaled 2.365 billion pounds, up 
2.5 percent from the first five 
months of 2018.

May production of Italian 
cheese with comparisons to May 
2018, was: Wisconsin, 147.6 mil-
lion pounds, up 1.3 percent; Cali-
fornia, 137.1 million pounds, down 

1.8 percent; Pennsylvania, 22.9 
million pounds, up 2.8 percent; 
Idaho, 19 million pounds, down 
7.2 percent; and Minnesota, 11.6 
million pounds, up 8 percent.

Mozzarella production during 
May totaled 370.6 million pounds, 
up 3.2 percent from May 2018. 
Mozz output during the January-
May period totaled 1.87 billion 
pounds, up 4.4 percent from the 
same period in 2018.

May production of other Italian 
cheese varieties, with comparisons 
to May 2018, was: Parmesan, 39.3 
million pounds, up 4.8 percent; 
Provolone, 32.5 million pounds, 
down 5.7; Ricotta, 18.5 million 
pounds, up 2.3 percent; Romano, 
4.3 million pounds, down 15 per-
cent; and other Italian cheeses, 6.5 
million pounds, down 2.8 percent.

Production of other cheese vari-
eties during May, with comparisons 
to May 2018, was:
 Swiss cheese: 29.6 million 

pounds, up 2.8 percent.
 Cream and Neufchatel: 75 

million pounds, up 11.2 percent.
 Brick and Muenster: 18.2 

million pounds, up 6.6 percent.
 Hispanic cheese: 30.1 million 

pounds, up 14.6 percent.
 Blue and Gorgonzola: 8.3 

million pounds, up 3.5 percent.
 Feta: 13.4 million pounds, up 

5.3 percent.
 Gouda: 3.1 million pounds, 

down 49 percent.
 All other types of cheese: 

13.1 million pounds, down 12.6.

Whey Products Output
May production of dry whey, 
human, totaled 77.5 million 
pounds, down 7.4 percent from 
May 2018. Manufacturers’ stocks 

of dry whey, human, at the end of 
May totaled 63.5 million pounds, 
down 4.5 from a year earlier and 
down 14.6 from a month earlier.

Lactose production, human and 
animal, during May totaled 109.5 
million pounds, up 13.8 percent 
from May 2018. Manufacturers’ 
stocks of lactose, human and ani-
mal, at the end of May totaled 
122.8 million pounds, up 16.2 per-
cent from a year earlier and up 5.9 
percent from a month earlier.

Production of whey protein 
concentrate, human and animal, 
during May totaled 41.2 million 
pounds, down 2.8 percent from 
May 2018. Manufacturers’ stocks 
of WPC, human and animal, at the 
end of May totaled 59.4 million 
pounds, down 15.9 percent from a 
year earlier but up 2.2 percent from 
a month earlier.

Manufacturers’ stocks of WPI at 
the end of May totaled 22.7 mil-
lion pounds, down 12.3 percent 
from a year earlier but up 13.1 per-
cent from a month earlier.

Butter, Dry Milk Products
May butter production totaled 163 
million pounds, down 4.2 percent 
from May 2018. Butter output 
during the first five months of this 
year totaled 855.4 million pounds, 
down 2.5 percent from the first 
five months of last year.

Regional butter production in 
May, with comparisons to May 
2018, was: West, 82.8 million 
pounds, up 2.3 percent; Central, 
62.7 million pounds, down 11.5 
percent; and Atlantic, 17.5 million 
pounds, down 5.1 percent.

Nonfat dry milk production 
during May totaled 173.9 million 
pounds, up 5 percent from May 

2018. NDM output during the 
January-May period totaled 829.4 
million pounds, down slightly from 
the same period in 2018.

Manufacturers’ shipments of 
NDM during May totaled 160.8 
million pounds, up 12.4 from May 
2018. Manufacturers’ stocks of 
NDM at the end of May totaled 
281.8 million pounds, up 4.2 per-
cent from a year earlier and up 2.3 
percent from a month earlier.

Production of other dry milk 
products during May, with compar-
isons to May 2018, was: skim milk 
powder, 30.1 million pounds, down 
40.2 percent; dry whole milk, 24.4 
million pounds, down 3.9 percent; 
milk protein concentrate, 17.1 
million pounds, down 1.7 percent; 
and dry buttermilk, 9.9 million 
pounds, down 8.9 percent.

Yogurt, Other Dairy Products
Yogurt output during the first five 
months of this year totaled 1.84 
billion pounds, down 1.8 from the 
first five months of last year.

Sour cream production during 
May totaled 120.2 million pounds, 
up 0.9 percent from May 2018. 
Sour cream output during the 
January-May period totaled 568.6 
million pounds.

Cream cottage cheese produc-
tion during May totaled 29.7 mil-
lion pounds, down 8 percent from 
May 2018, while lowfat cottage 
cheese output during May, at 27.7 
million pounds, was down 12 per-
cent from a year earlier.

May production of regular ice 
cream totaled 64.9 million gallons, 
up 0.5 percent from May 2018. 
Lowfat ice cream output during 
May totaled 46.2 million pounds, 
up 8.8 percent from May 2018.
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Now Open
St. George, UT

New, Complete Warehousing & 
Transportation Services

 60,000 square feet of refrigerated storage
 20,000 square feet of -20 degree freezer space
 10,000 square feet of 0 degree freezer space

St. George is our newest of 13 warehouses and
like our facilities offers:
 Over 200 trucks on the road with 500 trailers
 AIB Certified Warehousing.
 Sanitary high cube food grade distribution center.
 Computerized temperature and humidity alarm.
 Pallet racking or bulk storage.
 Variable Temperature Aging Rooms.
 Cloud-based Inventory Management

Our new 95,000 square foot warehouse in St. George, UT, 
is centrally located between California, Clovis, NM,  and Jerome ID, 
and features:

Bob Smith
608-435-6561 x 229

bobs@martinmilk.com

Locations in: 
La Crosse, Wilton & Sparta, WI, Tomah, WI; Kendall, Ontario; St. George, UT

For more information, visit www.martinmilk.com

More Tariffs Eyed
(Continued from p. 1)

of the Harmonized Tariff Sched-
ule of the United States (HTS) 
that pertain to US cheese imports 
from the EU. The list released this 
week includes an additional 19 
8-digit subheadings that pertain to 
cheese, including a variety of Ital-
ian cheeses, Edam and Gouda, and 
various processed cheeses.

Also included on the list released 
this week are three 8-digit sub-
headings of the HTS that pertain 
to fermented or curdled milk; one 
8-digit subheading that pertains 
to whey protein concentrates; and 
four 8-digit subheadings that per-
tain to butter substitutes and other 
milkfat products.

The interagency Section 301 
Committee is seeking public 
comments and will hold a public 
hearing in connection with the 
possible imposition of increased 
duties on the products included in 
the supplemental list. The public 
hearing will be held Monday, Aug. 
5, at the US International Trade 
Commission in Washington, DC.

July 24 is the due date for the 
submission of requests to appear at 
the public hearing and summary 
of testimony. August 5 is the due 
date for submitting written com-
ments. Written comments should 
be submitted at www.regulations.
gov; the docket number is USTR-
2019-0003.

In the event a WTO arbitrator 
issues its decision prior to comple-
tion of the public comment pro-
cess on the supplemental list, the 
USTR may immediately impose 
increased duties on the products 
included in the initial list, and 
take further possible actions with 
respect to products on the supple-
mental list. After publishing its 
initial list of proposed tariffs in 
April, the USTR had also sought 
public comments, and held a pub-
lic hearing on May 15-16. Over 
600 comments were submitted.

US dairy farmers and farmer-
owned dairy cooperatives “strongly 
support USTR’s proposed imposi-
tion of retaliatory tariffs” on EU 
dairy products, testified Jim Mul-
hern, president and CEO of the 
NMPF. 

“Given Europe’s clear pattern of 
trade distortion and one-sidedness, 
and the need to select specific EU 
sectors to target retaliation on 
in order to drive EU compliance 
with its WTO commitments, we 
believe that retaliatory tariffs on 
EU dairy products as part of the 
Airbus case are justified,” Mulhern 
commented.

But Roger Szemraj, director, 
government relations and leg-
islative affairs for the Cheese 
Importers Association of America 
(CIAA), voiced “strong opposi-
tion” to the proposed increase in 
tariffs on cheese imported into the 
US from the EU.

“Many of the listed cheeses are 
unique to the EU, either as varieties 
or by virtue of artisan production 
processes,” Szemraj testified. “Thus, 
cheeses from sheep’s and goat’s milk 
like Pecorino, Manchego, Feta and 
others are not produced in the 
United States, while many cow’s 
milk cheeses are produced utilizing 
traditional methods that result in 
cheeses with unique qualities that 
are sought after by consumers.”

Several cheese and dairy prod-
uct importers submitted written 
comments opposing the initial list 
of products to which additional 
duties may be applied until the EU 
removes its subsidies to Airbus.

“We are very concerned that 
our business, our employees, our 
customers and our suppliers — 
including our domestic specialty 
cheese suppliers — will be seri-

ously injured by a sharp increase 
in duties on EU cheese imports,” 
commented C.E. Zuercher & Co., 
Inc., Niles, IL. “If we lose sales of 
EU cheeses due to tariff-induced 
price increases, our small business 
will suffer great financial pressure.”

Norseland, based in Darien, CT, 
is the exclusive importer and sales 
agent for Garcia Baquero Span-
ish sheep’s milk cheese and Old 
Amsterdam aged Gouda, which 
“are unique in character and are 
unavailable from domestic or 
alternative import sources,” the 
company commented. “To subject 
them to a tariff in a dispute over 
aircraft subsidies would disrupt 
supply chains totally unrelated 
to those involved in the dispute 
and deprive consumers of products 
they desire at a reasonable price.”

The proposed increased tariffs

will not have the effect that the 
USTR is looking for but in real-
ity the complete opposite will take 
place, according to The Ambriola 
Company, Inc. The US compa-
nies that now import cheese from 
the EU currently pay over $100 
million in tariffs per year. If the 
tariffs were increased, the revenue 
the US currently receives would 
“decrease substantially.” The US 
importer would not bring in cheese 
that it couldn’t sell; therefore the 
tariffs would decrease revenue.

Some 88 percent of all butter 
imported into the US from the 
EU comes from Ireland, and that 
is predominantly Kerrygold but-
ter, Irish dairy cooperative Ornua 
noted. Kerrygold already sells at 
a price premium of 50 percent or 
more to domestic butter, due to the 
existing US tariff arrangements. 
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July 15-16: WDPA Dairy Sympo-
sium, Door County, WI. See www.
wdpa.net for details.

•
July 16-18: Second Annual Dairy 
Experience Forum, Saint Paul 
RiverCentre. For details, visit 
www.dairyexperienceforum.com.

•
July 21-24: IAFP Annual Meeting, 
Kentucky International Conven-
tion Center, Louisville, KY. For 
more information, visit www.
foodprotection.org.
July 31-Aug. 3:  American Cheese 
Society Conference, Richmond, 
VA. Visit www.cheesesociety.org.

•
Aug. 8-9: Idaho Milk Processors 
Association’s Conference, Sun 
Valley, ID. See www.impa.us.

Sept. 8-10: NYSCMA Meeting, 
Watkins Glen Harbor Hotel. Visit 
www.nycheesemakers.com.

•
Sept. 23-26: IDF World Dairy 
Summit, Hilton Istanbul Bomonti 
Hotel & Conference Center, 
Istanbul, Turkey. Visit www.idf-
wds2019.com.

•
Oct. 8-10: NCCIA Annual Con-
ference, Empire Events Center, 
Rochester, MN. For details, visit 
www.northcentralcheese.org.

•
Nov. 5-7: Global Cheese Technol-
ogy Forum, Peppermill Resort, 
Reno, NV. Visit www.adpi.org/
GlobalCheeseTechnologyForum.

•
Jan. 26-29: Dairy Forum 2020, 
The Westin Kierland Resort & 
Spa, Scottsdale, AZ. 

PLANNING GUIDE

Entry Deadline For 2019 WDE Championship 
Dairy Product Contest Is Friday, July 19 
Madison—Online entry is open for 
the 2019 World Dairy Expo Cham-
pionship Dairy Product Contest, 
with forms and fees due Friday, July 
19.

The contest is open to any 
cheese, butter, yogurt, ice cream, 
gelato, sour cream, whey, Cot-
tage cheese, fluid milk, butter-
milk, sherbet, dairy-based dips 
and cream manufacturing plant 
in North America. International 
processors are also eligible to enter 
the contest.

Judging for this year’s contest, 
hosted by the Wisconsin Dairy 
Products Association (WDPA), 
will take place here Aug. 20-22, 
2019.

Judging day for cheese and but-
ter entries will be Tuesday, Aug. 
20. 

Yogurt, Cottage cheese, fluid 
milk, dairy-based dips, whipping 
cream and other Grade A prod-
ucts will be judged on the follow-
ing day.

Ice cream, sherbet, gelato, whey 
products, nonfat dry milk and cre-
ative/innovative technologies will 
be judged on Thursday, Aug. 22, 
2019.

A $60 entry fee is required for 
each product. All entries must be 
shipped to arrive between Aug. 
12-16, and overnight shipping is 
recommended.

For international entries, com-
panies should be aware of possible 
customs delays and ship accord-
ingly.

All contest entries must be sub-
mitted by a company or manufac-
turer. Those with multiple plant 
locations can ship as many entries 
as they wish from each separate 
location. 

There are also no restrictions 
on the number of entries a com-
pany may submit.All first place 
class winners will be eligible for 

Grand Champion judging. Final 
results listing the top three winners 
from each class will be posted on 
WDPA’s website after the judging 
is completed.

Specific Rules For Each Category 
This year’s cheese category fea-
tures 29 separate classes. Each 
entry must be in its original form 
as hooped, and cheeses cannot be 
cut or sampled with a trier, minus a 
few exceptions – 40-pound blocks 
cut from 640-pound blocks will be 
allowed; Swiss cheese may have 
one trier hole; and cheeses cut dur-
ing manufacturing such as Feta in 
brine will be allowed.

Each cheese entry must consist 
of at least 10 pounds of product, 
and each cream cheese entry must 
weigh at least one pound.

There are four classes in the but-
ter category this year, including a 
Flavored Butter class. All entries 
must contain at least 80 percent 
milkfat, and must weigh at least 
10 pounds.

For fluid milk, this year’s contest 
features 10 classes. Each entry must 
consist of a minimum of two half-
gallons, and only 2 percent milk is 
allowed in the White Milk class. 
Any fat level is acceptable in the 
Cultured Milk class.

In the cream category, each 
entry must equal a minimum of 
two quarts with no aerosol con-
tainers. Entries must also contain 
a minimum of 30 percent milkfat, 
and the category does not include 
pre-whipped cream.

The yogurt category has eight 
classes this year, and each entry 
must consist of at least 64 ounces 
of product. There are no restric-
tions on the fat level for entries, 
and any type of sweetener source 
is allowed.

The Cottage cheese category 
has three classes, with any curd size 
acceptable.

The dairy-based dips category 
will include five classes, and each 
sour cream or sour cream-based dip 
entry must consist of a minimum of 
two 16-ounce containers.

For the ice cream, sherbet, fro-
zen yogurt and gelato category, 
the contest will have 17 separate 
classes. 

This year, the category added a 
new frozen desserts class.

Each entry must be at least one 
gallon and comply with federal 
compositional standards. 

Any fat level is acceptable, and 
the product must be shipped on 
dry ice.

The whey category will include 
six classes, and each entry must 
consist of a minimum of a half-
pound container, except for whey-
based sports/energy drinks that 
should be at least six 8-ounce con-
tainers.

Each whey entry must be shipped 
accordingly. Only flavor and color 
will be judged, and all whey entries 
will be evaluated utilizing uniform 
concentration and source of water.

The nonfat dry milk category 
has one class and each entry must 
weigh at least a half-pound. Entries 
must be shipped in laminated 
paper/plastic bags or in screw cap 
plastic containers.

Finally, the creative and inno-
vative technologies category is an 
open category for highlighting cre-
ative uses of dairy products. 

The submitted entry must con-
tain a minimum of 25 percent 
dairy, and must consist of at least 
six 16-ounce containers or equiva-
lent volume.

Winners in each class will be 
auctioned off on Tuesday, Oct. 1 at 
the World Dairy Expo Champion-
ship Dairy Product Contest Auc-
tion at the Alliant Energy Center 
in Madison.

To help ensure proper repre-
sentation of products, winning 
companies from certain classes 
will be asked to ship fresh items 
to winning bidders after the auc-
tion.

For full contest details or to 
enter online, visit www.wdpa.net.

WDPA, DFW Team   
Up Again For Contest 
Rebate Program
Madison—The Wisconsin Dairy 
Products Association (WDPA) is 
teaming up again with Dairy Farm-
ers of Wisconsin (DFW) to spon-
sor a rebate program for the World 
Dairy Expo (WDE) Championship 
Dairy Product Contest.

Hosted by WDPA, the contest 
is open to all dairy manufacturers 
with categories for cheese, butter, 
yogurt, ice cream, Cottage cheese, 
fluid milk, whipped cream, sour 
cream and whey products.

Wisconsin companies that enter 
a new cow’s milk dairy product in 
the 2019 World Dairy Expo Cham-
pionship Dairy Product Contest 
will receive a 50 percent reim-
bursement on the $60 entry fee 
from DFW.

A “new dairy product” means a 
product that a company has not 
entered in a previous WDE Cham-
pionship Dairy Product Contest.

If a company is considering 
entering any type of dairy product 
in this year’s contest, DFW is offer-
ing this incentive to boost Wiscon-
sin participation.

Contestants should enter as 
usual and save a copy of the entry 
forms that are eligible for reim-
bursement. DFW will work with 
WDPA to confirm that entries are 
new from each company, and DFW 
will issue payment.

Copies of entry forms can be 
mailed to Patrick Geoghegan, 
Dairy Farmers of Wisconsin, 8418 
Excelsior Dr., Madison, WI 53717. 
Copies can also be faxed to: (608) 
203-7374.

For complete contest details, 
visit www.wdpa.net/championship-
contest.

USDEC Will Sponsor 
US Entries In World 
Cheese Awards; July 
Registration Deadline
Bergamo, Italy—The US Dairy 
Export Council (USDEC) recently 
announced its sponsorship of US 
entries in the 2019 World Cheese 
Awards (WCA) here Oct. 18.

Under its new customer-facing 
marketing entity, USDEC’s USA 
Cheese Guild will support cheese 
makers by covering the entry costs 
for cow’s milk and cow’s milk-
based, mixed milk cheeses pro-
duced in the US,

The Guild will also sponsor the 
competiton’s Best USA Cow’s Milk 
Cheese trophy. Last year’s contest 
drew in a record-breaking 3,472 
cheeses from 41 different countries, 
and the US had a total of 89 med-
als.

To participate, contestants 
should send their cheeses to a pre-
appointed consolidation point. All 
cheeses are welcome, but large, 
bulk-style cheeses must be cut 
down and packaged into smaller 
one- to 4.5-pound blocks. How-
ever, full artisan wheels may be 
accepted so as not to jeopardize the 
overall integrity and aesthetic of 
the cheese. Specific details will be 
available upon registration.

Entries need to be registered in 
July to benefit from entry assis-
tance. To sign up, contact USDEC’s 
Ryan Hopkin via email at: rhop-
kin@usdec.org to confirm the num-
ber, varieties, names and estimated 
weight of the cheeses that will be 
entered into the contest.

For more information regarding 
the World Cheese Awards, visit 
www.gff.co.uk/awards/world-cheese-
awards.
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1. Equipment for Sale

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

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

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

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.

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

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

2. Equipment Wanted

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

4. Walls & Ceiling

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

5. Promotion & Placement

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

6. Positions Wanted

7. Help Wanted

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

8. Real Estate

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

9. Conversion Services

10. Cheese & Dairy Products

AGED CHEDDAR FOR SALE:  4 year 
old Sharp White Cheddar 40# blocks.  
Produced August-December 2014 in 
Wisconsin.  Available in full truckload or 
pallet quantities in Wisconsin.  Please 
call Zach at 847-573-4982 or email 
him at z.mills@hoogwegtus.com with 
inquiries.

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

10. Cheese & Dairy Products

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

12. Warehousing

FREEZER SPACE available at our 

warehouse facilities in Wisconsin and 

Utah. We have expanded and have 

freezer and cooler space available. 

Please contact Bob at MARTIN 

WAREHOUSING at 608-435-2029 or 

email at bobs@martinmilk.com.

17. Miscellaneous

Founded in 1938, Agropur is a top 20 global dairy producer with sales of $6.7 
billion in 2018. As North America’s largest whey protein manufacturer and 

producer of over 800MM lbs of cheese per year, Agropur’s 11 US-based, SQF 
Certified plants are behind some of the most prominent food, beverage and 

nutrition brands in the industry. “Better Dairy. Better World.”  

Now 
Hiring
Cheese Maker | Jerome, ID

The Cheese Maker is responsible for the 
Cheese Make process to include recipe 
management and starter processes. This 
manager position will oversee multiple shift 
supervisors and directs all cheese making 
decisions made around the clock. At our 
Jerome facility we produce mozzarella, 
cheddar and reduced fat cheeses and run 
roughly 650,000 pounds of cheese per day.

AA/EOE Minority/ Female/Disability /Veteran/Sexual Orientation/Gender Identity  

Interested in applying?
Apply online at www.agropurcareers.us
Or submit your resume to 
myriah.klug@agropur.com

Lead Licensed Cheesemaker
Door Artisan Cheese Company, LLC, is located in the heart of Door County Wiscon-
sin in beautiful Egg Harbor, WI.  We are looking to add a Licensed Cheesemaker to 
our team.  Our company is rapidly becoming recognized for producing Champion-
ship quality Artisan Cheeses.  In our two years of operation we have been awarded 
4 major awards for the quality of our diverse Artisan cheese varieties.

With a new state of the art production facility, including three aging caves, we are 
able to craft the most unique Artisan cheeses in the Industry.

We are seeking to hire a Licensed Cheesemaker to produce and oversee all Cheese 
Production Activities.  The candidate must have the following:
 n 5 years as Licensed Cheesemaker
 n HTST Operators License
 n Working knowledge of HACCP and Food Safety Plans
 n Experience in leading a small cheesemaking team in the manufacture of  
  our cheeses.

We offer a competitive salary, and a benefit package that includes Major Medical 
Health Insurance; employee supported Dental Plan; vacation; and Performance bo-
nus plan. If interested in this dream opportunity, please submit resume to:

Michael C. Brennenstuhl
Door Artisan Cheese Company, LLC
8103 N Hwy 42, Egg Harbor, WI  54209
Email: mike@doorartisancheese.com
Cell: (920) 883-5340

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Plant Manager - Malone, WI 
Come join our team! Mosaic Meadows is bringing together the finest artisanal 
creameries in the world. Our products have won top honors at the U.S. Cheese 
Championship, World Cheese Championship, Good Food Awards and more… 
and we’re just getting started! We are in growth mode and expanding our 
processing capabilities. Our cheesemakers benefit from an experienced sales, 
marketing and service team as well as a coast-to-coast broker-and-distribution 
network. Join the best and make us even better. 

Overall responsibilities: Manage all Chevre operations and Hard Cheese 
make production, product safety, quality, consistency and standardizing 
production process. Direct safety program, production efficiency and assist with 
expansion projects. Meet customer expectations and sales volumes. 

Preferred experience: Experience in Chevre operations and Hard Cheese 
make production preferred. Experience leading and supervising others. 
Knowledge of cheese affinage process, food safety controls and sanitation 
programs. Familiar with FMO/FDA compliance and State and Federal 
regulations. Working knowledge of lean production, shrink reduction, and 
pasteurization concepts and regulatory requirements.  

If interested, please send resumes to:   
Mosaic Meadows, LLC 
Attn: Human Resources  
N3569 Vanden Bosch Rd.  
Kaukauna, WI 54130 
Or apply online at: www.indeed.com by 
searching Plant Manager in Malone, WI 

Mosaic Meadows, LLC and its subsidiaries will consider applicants for any position 
without regard to any applicant’s race, color, religion, creed, gender, national origin, age, 
disability, marital or veteran status, sexual orientation, or any other legally protected status. 
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    If changing subscription, please include your old and new address below

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

DAIRY PRODUCT SALES

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

Weighted Price  Dollars/Pound
US 1.7942 1.7548• 1.7264• 1.7093 
Sales Volume  Pounds
US 12,126,169 12,375,186• 13,329,794• 11,702,686

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

Weighted Price  Dollars/Pound  
US 1.7276 1.6690• 1.6659• 1.7058
Adjusted to 38% Moisture  
US 1.6407 1.5853• 1.5851• 1.6227
Sales Volume  Pounds
US 12,351,602 12,484,114 14,136,522• 12,068,982
Weighted Moisture Content Percent
US 34.71 34.73 34.84• 34.83

Butter

Weighted Price  Dollars/Pound
US 2.3771 2.3594• 2.3805 2.3518• 
Sales Volume                                        Pounds
US 3,992,189 4,355,842• 3,285,049• 4,122,100•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3671 0.3565• 0.3669• 0.3667
Sales Volume
US 5,926,747 6,123,626• 6,629,881• 5,372,228

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.0442 1.0425 1.0450 1.0406•
Sales Volume  Pounds
US 25,812,993 24,180,151• 21,427,329 22,836,304• 
     

July 3, 2019—AMS’ National Dairy Products 
Sales Report. Prices included are provided 
each week by manufacturers. Prices col-
lected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price  2018 2019
PRICE (per hundredweight)  $15.21 $16.27
SKIM PRICE (per hundredweight)  $6.08 $7.22

Class II - Soft Dairy Products  2018 2019
PRICE (per hundredweight)  $15.48 $17.30
BUTTERFAT PRICE (per pound)  $2.6762 $2.6649
SKIM MILK PRICE (per hundredweight) $6.33 $8.26

Class IV - Butter, MP  2018 2019

PRICE (per hundredweight)  $14.91 $16.83

SKIM MILK PRICE (per hundredweight) $5.77 $7.80

BUTTERFAT PRICE (per pound)  $2.6692 $2.6579

NONFAT SOLIDS PRICE (per pound) $0.6407 $0.8665

PROTEIN PRICE (per pound)  $1.7478 $2.0046

OTHER SOLIDS PRICE (per pound)  $0.1128 $0.1702

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00081 $0.00085

AMS Survey Product Price Averages   2018 2019

Cheese, US 40-pound blocks   $1.6150 $1.7461
Cheese, US 500-pound barrels    $1.6075
Butter, CME  $2.3756 $2.3663
Nonfat Dry Milk   $0.8150 $1.0431
Dry Whey  $0.3086 $0.3643

Class Milk & Component Prices
June 2019 with comparisons to June 2018
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Class III Milk Price Tracker:        2019 vs 2018
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
6-28 June 19 16.27 16.86 36.250 104.225 237.000 1.6920
7-1 June 19 16.27 16.86 36.250 104.225 237.000 1.6920
7-2 June 19 16.27 16.83 36.250 104.225 237.000 1.6910
7-3 June 19 16.27 16.83 36.250 104.225 237.500 1.6910
7-4 June 19 — — — — — —

6-28 July 19 17.29 17.09 34.500 104.675 241.000 1.8080
7-1 July 19 17.47 17.07 34.025 104.500 241.000 1.8240
7-2 July 19 17.37 17.00 33.850 104.525 239.425 1.8210
7-3 July 19 17.31 16.93 33.925 104.525 239.000 1.8120
7-4 July 19 — — — — — —

6-28 August 19 17.59 17.40 34.650 106.750 244.925 1.8350
7-1 August 19 17.90 17.37 34.500 105.800 245.000 1.8670
7-2 August 19 17.90 17.29 34.025 106.050 243.875 1.8720
7-3 August 19 17.82 17.22 33.600 105.625 243.150 1.8670
7-4 August 19 — — — — — —

6-28 September 19 17.78 17.64 34.850 108.500 246.000 1.8540
7-1 September 19 17.95 17.57 35.050 107.750 246.000 1.8730
7-2 September 19 17.98 17.55 34.000 107.750 245.900 1.8800
7-3 September 19 17.91 17.40 33.650 107.00 244.300 1.8740
7-4 September 19 — — — — — —

6-28 October 19 17.76 17.71 34.775 109.850 246.000 1.8550
7-1 October 19 17.93 17.70 34.500 109.125 245.975 1.8720
7-2 October 19 17.99 17.67 34.000 109.450 245.000 1.8830
7-3 October 19 17.92 17.53 34.000 108.575 244.200 1.8780
7-4 October 19 — — — — — —

6-28 November 19 17.14 17.63 34.975 111.975 241.200 1.8380
7-1 November 19 17.76 17.63 34.775 110.650 241.200 1.8530
7-2 November 19 17.83 17.63 34.225 111.075 241.350 1.8670
7-3 November 19 17.76 17.60 34.225 109.950 240.300 1.8630
7-4 November 19 — — — — — —

6-28 December 19 16.65 17.56 34.850 113.000 236.750 1.7940
7-1 December 19 17.19 17.55 34.250 112.525 236.750 1.8030
7-2 December 19 17.30 17.51 34.925 112.450 236.750 1.8190
7-3 December 19 17.27 17.47 34.825 111.750 235.750 1.8100
7-4 December 19 — — — — — —

6-28 January 20 16.56 17.35 35.225 114.000 230.700 1.7490
7-1 January 20 16.70 17.35 35.225 113.250 230.700 1.7540
7-2 January 20 16.80 17.35 34.425 113.450 230.700 1.7650
7-3 January 20 16.77 17.35 34.825 112.825 229.450 1.7650
7-4 January 20 — — — — — —

6-28 February 20 16.60 17.33 34.750 115.000 228.750 1.7450
7-1 February 20 16.62 17.33 34.750 114.550 228.750 1.7500
7-2 February 20 16.67 17.33 33.750 114.600 228.750 1.7570
7-3 February 20 16.66 17.33 34.225 113.975 228.750 1.7570
7-4 February 20 — — — — — —

6-28 March 20 16.68 17.44 34.500 116.000 229.475 1.7510
7-1 March 20 16.68 17.44 34.100 116.000 229.475 1.7560
7-2 March 20 16.73 17.44 33.750 115.900 229.475 1.7620
7-3 March 20 16.69 17.44 33.750 115.025 229.000 1.7600
7-4 March 20 — — — — — —

6-28 April 20 16.73 17.50 35.300 117.300 229.500 1.7600
7-1 April 20 16.75 17.50 34.750 117.275 229.500 1.7650
7-2 April 20 16.77 17.50 34.200 117.275 229.500 1.7640
7-3 April 20 16.77 17.49 34.200 116.425 229.500 1.7640
7-4 April 20 — — — — — —

Interest - July 3 23,868 8,969 3,009 10,093 8,590 21,310
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JULY 2
WEST: In the West, butter orders are not 
so good compared to the previous week. 
Churning activities have slowed down 
because several butter plant managers are 
preparing to close for the upcoming holiday. 
As the result, although cream is becoming 
more available, industry contacts report not 
seeing discounted prices yet. The prices 
will most likely decline toward the end of 
this week. Bulk butter prices are $.0050 
higher at the bottom of the range this week. 
Butter supply growth is below processors’ 
expectations, but remains in line with the 
needs of customers.

CENTRAL: Some butter plant manag-
ers in the Midwest have reported finding 
cream at prices within their reach, at least 
during this holiday week. Cream is more 
available from within the region and from 
the West, as both butter/other production 
plants are taking time off for Independence 
Day weekend. For those butter producers 
who took on spot cream, their churning will 
temporarily return to form. That said, heavier 

churning is not expected to last long. As 
rising temperatures hit large areas of the 
region and the US, cream is predicted to 
tighten up near-term. Bulk butter supplies 
are available, but steady demand is keeping 
availability manageable. In general, butter 
demand is steady and meeting expectations. 
The same could be said for butter market 
tones. Butter market prices continue to find 
their stride in the $2.40 area, and market 
participants indicate the ceiling is higher 
than 2018’s, when butter prices peaked in 
the mid-$2.40s.

NORTHEAST: Swings in the domestic 
butter market pinpoint an unsettled mar-
ket, but cash butter prices remain firm. 
Contacts note multiples ranging 1.28-1.34, 
with excess cream available this week as 
many ice cream operations shut down two 
to three days during the holiday. For the 
holiday-shortened week, butter processors 
see a substantial increase in churning tak-
ing place. Therefore, plants expect to add 
to stocks that are in close balance.

NATIONAL - JUNE 28: From the West, cheese contacts note a strength in demand from 
Mexican and Asian buyers. The Mexican demand resurgence is attributed to tariff reductions. 
Eastern contacts report a similar demand climb, while midwestern reports are more mixed this 
week after weeks of positive demand tones. Although milk prices are often below Class, they 
remain pricey for  this time of year. Still, production is running apace in all regions, although 
western cheese plant managers suggest they may pump the brakes, as temperatures in large 
areas are reaching 100-plus degrees, putting a squeeze on milk supplies. Midwestern spot milk 
prices ranged from $1.50 under to Class III. Midwestern contacts suggest more milk is moving  
eastbound, towards Michigan and the mid-Atlantic states. Market tones are holding their own.

NORTHEAST- JULY 2: Milk volumes are available in the Northeast for strong cheese 
processing. Some Class III operations are near or at capacity. Some plants will be open 
through the holiday. Cheddar cheese inventories are stable to increasing. Cheese retail 
sales have increased this week for the July 4 holiday. Mozzarella and Provolone supplies 
are steady to growing as interest is somewhat slower currently. Spot market conditions have 
gained strength as prices are higher and sales have increased.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3000 - $2.5850 Process 5-lb sliced: $1.9000 - $2.3800
Muenster:  $2.2850 - $2.6350 Swiss Cuts 10-14 lbs: $3.1250 - $3.4475

MIDWEST AREA - JULY 2:  Midwestern cheese demand is generally unchanged. 
Some cheese makers, particularly Mozzarella and Provolone producers, are still seeing 
positive ordering trends. Curd and barrel producers have also reported stronger sales with 
outside festivities in full swing. Other producers of varietal/specialty cheeses are experienc-
ing an expected slowdown. Cheese production, in general, has picked up some pace. Plant 
managers report continuing to run seven-day workweeks, trying to get ahead of increased 
fall demand. Spot milk is available at discounts, but most cheese makers are foregoing the 
spot milk market and using internally sourced supplies. Spot milk prices ranged from $.50 
over to $2 under Class. Holiday discounts are not as heavy as week 27 of last year, when 
prices ranged from $2 to $5 under. Market tones remain healthy ahead of the holiday.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2125 - $2.6375 Cheddar 40# Block: $1.9350 - $2.3350
Monterey Jack 10#: $2.1875 - $2.3925 Mozzarella 5-6#: $2.0125 - $2.9575
 Muenster 5#  $2.2125 - $2.6375 Process 5# Loaf: $1.8300 - $2.1900
Grade A Swiss 6-9#:  $2.6400 - $2.7575 Blue 5# Loaf: $2.4800 - $3.5500
 
WEST - JULY 2: In the West, cheese export sales are reported mixed while domestic 
demand is unchanged from the prior week. Inventories are balanced to a bit tight according 
to market participants,  but customers can get the volumes of cheese they want. With declin-
ing milk components and supplies in the West, cheese output fluctuates mostly between 
steady and down depending on the producers. Excess loads are minimal.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.1525 - $2.3725
Cheddar 40# Block: $1.9725 - $2.4150 Monterey Jack 10#: $2.1625 - $2.4350
Process 5# Loaf:  $1.8475 - $2.1025 Swiss 6-9# Cuts: $2.7225 - $3.1525
 
FOREIGN -TYPE CHEESE - JULY 2: In Germany, sliced cheese contractual inter-
ests and offers are in line with each other; altogether, inventories have been low for many 
weeks. Output levels are unlikely to change in the near term due to restricted milk at hand. 
Buyers that need immediate non-contractual loads of sliced cheese are having a hard time 
with their order fulfillments. There is also a revival in southern Europe demand for cheese. 
Other export market demands are stable. Mozzarella sales continue to be strong. Sliced 
cheese prices are firm, but they are expected to be firmer throughout the month of July due 
to increasing offer prices

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3575 - 3.8450
Gorgonzola:    $3.6900 - 5.7400 $2.8650 - 3.5825
Parmesan (Italy):  0 $3.7450 - 5.8350
Romano (Cows Milk):  0 $3.5475 - 5.7025
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.1625 - 3.4850

DRY DAIRY PRODUCTS - JULY 3
NDM - CENTRAL: The holiday week 
was slow on domestic powder trades. Low/
medium heat NDM prices are slightly lower 
on the mostly, but steady elsewhere. Mexi-
can buyers are looking for deals, but some 
producers suggest bids are below their 
asking price, so there is a bit of a market 
impasse. Condensed skim is widely avail-
able and at discounts. Dryer maintenance/
downtime in the Upper Midwest have given 
handlers some headaches. That said, drying 
NDM is and has been a priority for a number 
of producers in the region and that does not 
look to change soon. Market tones are quiet. 

NDM - WEST: Industry players are con-
cerned about how the new trade agreement 
between the EU and the Mercosur states of 
Argentina, Brazil, Paraguay and Uruguay 
will impact export demand for US NDM and 
other dairy products in the long run. Low/
medium heat NDM output is increasing as 
more condensed skim finds its way to the 
dryers for balancing  purposes. Supplies of 
low/medium heat NDM are balanced. High 
heat NDM prices and sales are stable, but 
the tightness in supplies is still present.     
Low/medium heat NDM prices stepped 
down $.0100 at the bottom of the range.

NDM - EAST: Low/medium heat NDM 
prices adjusted slightly at the bottom of the 
mostly. The market tone is steady for now. 
With NDM indicators suggesting a weaker  
developing market, the slow July 4 demand 
is expected to be short-lived. Production of 
NDM is anticipated to see modest gains over 
the holiday period as surplus milk circum-
vents drying, the result of milk shipments 
moving out of the Northeast to lighter milk 
production areas of the East region. As 
supplies build, NDM inventories are being 
held with confidence  for use/sale later in 
the summer or fall. In general, stocks range 
heavy to short of full needs.

LACTOSE: Lactose prices were 
unchanged on the holiday week, although 
trading was steady, if not a little busier than 
other powders this week. Undoubtedly, spot 
trades are finding their way into the mid/
high $.20s, while contracts and higher-mesh 
spot purchases are keeping prices roughly 
a dime higher. Contacts question how long 
the push/pull dynamic will endure, as lactose 
has a bearish bulls-eye on its back. Chinese 
buying has been stunted by tariffs and the 
swine flu epidemic, which are working in tan-
dem to devalue market prices. 

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

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

07/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  39,542 89,779
07/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  39,543 89,779
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Retailers reduced the volume of conventional dairy ads, across a number of stores, leading up 
to July 4. Organic ad numbers were unchanged, but conventional dairy ads declined 2 percent 
from last week. The most advertised dairy item, conventional ice cream in 48- to 64-ounce con-
tainers, increased 38 percent from the previous week. In the organic dairy category, sour cream 
in 16-ounce containers increased the numbers of ads by 114 percent. For the conventional 
dairy category, 16-ounce butter posted the largest decline in ads at 21 percent. 

Conventional cheese ad numbers declined 14 percent. The average price for conventional 
8-ounce shred cheese is $2.25, up 13 cents from last week. There were no reported 8-ounce 
organic cheese ads. The average price for conventional 8-ounce block cheese is $2.06, down 
4 cents from the previous week. The average price for organic 8-ounce block cheese is $4.99. 
The organic premium for 8-ounce block cheese is $2.93.  

Conventional milk ad numbers increased 91 percent, prompted by a 417 percent increase 
in half-gallon milk ads. Organic half-gallon milk was the most advertised organic dairy item, 
although ads dipped 43 percent from last week.

National Weighted Retail Avg Price:  
Cheese 8 oz block: $4.99
Cheese 1 lb block: $5.99
Cottage Cheese 16 oz: $3.99
Yogurt 4-6 oz: $1.25
Yogurt 32 oz: $3.77

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $5.99
Flavored Milk ½ gallon: NA
Milk ½ gallon: $4.33
Milk gallon: $5.58
Sour Cream 16 oz: $2.76

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 5
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW

3.05 3.13 NA 2.59 3.42 3.77 2.90 

2.06 2.19 1.87 1.92 1.79 2.58 2.19 

3.64 3.69 NA NA NA 3.50 NA

6.25 NA 5.99 NA NA NA 5.99

2.25 2.40 2.01 2.13 2.09 2.77 1.91

4.45 4.45 NA NA NA NA NA

2.01 2.36 1.97 1.50 2.00 1.99 2.00

1.76 1.89 1.99 1.20 1.90 1.75 1.98

2.55 NA .88 NA NA 3.99 .99

1.99 NA NA NA NA 1.99 NA

2.84 2.62 3.06 3.01 2.52 2.66 2.77

1.71 2.49 .88 1.49 1.89 NA .99 

1.71 NA NA 1.60 3.88 1.99 NA 

1.95 1.87 1.97 1.24 2.00 1.80 1.83 

.92 .96 .74 1.01 .93 .98 .81 

3.88 4.15 5.00 3.90 3.57 3.47 3.47

.54 .59 .42 .56 NA NA NA

3.34 2.99 NA NA 3.20 3.50 NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - JULY 1 - JULY 5, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7800 $1.8650 $2.4100 $1.0500 $0.3300
July 1 (-1) (+¾) (NC) (NC) (-½)

TUESDAY $1.7800 $1.8600 $2.4000 $1.0475 $0.3300
July 2 (NC) (-½) (-1) (-¼) (NC)

WEDNESDAY $1.7800 $1.8500 $2.4050 $1.0450 $0.3275
July 3 (NC) (-1) (+½) (-¼) (-¼)

THURSDAY No No No No No
July 4 Trading Trading Trading Trading Trading

FRIDAY $1.7800 $1.8475 $2.4050 $1.0400 $0.3275
July 5 (NC) (-¼) (NC) (-½) (NC)

Week’s AVG $1.7800 $1.8556 $2.4050 $1.0456 $0.3288
Change (+0.0370) (+0.0111) (-0.0070) (+0.0016) (-0.0192)

Last Week’s $1.7430 $1.8445 $2.4120 $1.0440 $0.3480
AVG

2018 AVG $1.32938 $1.55438 $2.20063 $0.74875 $0.39813
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  JULY 1 - JULY 5, 2019

Cheese Comment: Three cars of blocks were sold Monday, the last at $1.8650, 
which set the price. On Tuesday, 8 cars of blocks were sold, the last at $1.8600, 
which set the price. A total of 3 cars of blocks were sold Wednesday, the last at 
$1.8500, which set the price. No blocks were sold Friday; the price declined on an 
uncovered offer of 1 car at $1.8475. The barrel price declined Monday on a sale at 
$1.7800, and remained at that price for the rest of the week.

Butter Comment: The butter price declined Tuesday on an uncovered offer at 
$2.4000, then increased Wednesday on a sale at $2.4050.

NDM Comment: The price declined Tuesday on an uncovered offer at $1.0475, fell 
Wednesday on an uncovered offer at $1.0450, and dropped Friday on an uncovered 
offer at $1.0400.

Dry Whey Comment: The price declined Monday on a sale at 33.0 cents, then fell 
Wednesday on an uncovered offer at 32.75 cents.

RELEASE DATE - JULY 3, 2019

Animal Feed Whey—Central: Milk Replacer:  .2400 (-1) – .2900 (NC) 

Buttermilk Powder:
 Central & East:   1.0200 (NC) – 1.1000 (-¼) West:  1.0000 (NC) – 1.0700 (+½) 
 Mostly:   1.0300 (NC) – 1.0500 (NC)

Casein: Rennet:    3.1750 (-12) – 3.6375 (+¾)   Acid: $3.1275 (-1½) – $3.2575  (-¾)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2900 (NC) – .4200 (NC)    Mostly: .3300 (NC) – .3750 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2900 (NC) – .4200 (NC) Mostly: .3200 (NC) – .3900 (NC)

Dry Whey—NorthEast: .3200 (NC) – .4000 (-1) 

Lactose—Central and West:
 Edible:   .2000 (NC) – .4500 (NC)   Mostly:  .2500 (NC) – .3700 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.0250 (NC) – 1.0800 (NC)    Mostly: 1.0300 (-¼) – 1.0600 (NC)
 High Heat:  1.1525 (NC) – 1.2000 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: .9900 (-1) – 1.0925 (NC)   Mostly: 1.0350 (NC) – 1.0550 (NC) 
 High Heat:  1.1500 (NC) – 1.2500 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8000 (NC) – 1.0950 (+1½)  Mostly: .8500 (NC) – 1.0000 (NC)

Whole Milk—National:       1.6500 (NC) – 1.7000 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073   1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478    1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906

HISTORICAL MONTHLY AVERAGE BLOCK PRICES

WORLD LEADER
IN DAIRY CARBOHYDRATE TECHNOLOGY.

Recognized as the world leader in dairy carbohydrate processing 
technology, RELCO L-TECH™ Drying Systems are designed 
specifically to process carbohydrates to the highest-quality powder
at the lowest capital and operating costs in the industry. Each 
process step is engineered to maximize yield.

Learn more about RELCO solutions at
relco.net/cheesereporter. 

Contact a RELCO expert today:

320.231.2210
sales@relco.net

8 relco.net

For more information, visit www.relco.net/cheesereporter

New Wisconsin 
Budget Includes  
$8.8 Million For 
Dairy Innovation Hub
Madison—Wisconsin Gov. Tony 
Evers this week signed into law a 
budget bill that invests $8.8 mill-
lion over the next two years in a 
Dairy Innovation Hub at the Uni-
versity of Wisconsin System.

“This investment will draw top 
dairy farming researchers to our 
state, and ultimately help our dairy 
farmers grow their businesses,” 
Evers said.

According to the Wiscon-
sin Cheese Makers Association 
(WCMA), the budget designates 
$1 million in fiscal year 2019-2020 
and up to $7.8 million in the fol-
lowing year for the Dairy Inno-
vation Hub. The second year of 
funding must be approved by the 
state legislature’s Joint Finance 
Committee, following review of 
detailed plans from the University 
of Wiscosin System.

State funding will be directed to 
three UW campuses, the WCMA 
noted: Madison, Platteville, and 
River Falls for dairy industry 
research and development projects 
focused on human nutrition, land 
and water use, animal health and 
welfare, and rural development 
efforts. The Dairy Innovation Hub 
will also work to offer industry 
training opportunities.

“Wisconsin’s dairy industry, both 
producers and processors, have 

faced challenges posed by stagnant 
prices, labor challenges and lim-
ited international trade, but we 
firmly believe that product innova-
tion and world-class research hold 
the key to dairy’s future success and 
profitability,” said John Umhoefer, 
the WCMA’s executive director. 
“State of Wisconsin support offered 
through the Dairy Innovation Hub 
will keep Wisconsin dairy farming 
on the cutting edge, and link milk 
production to new product devel-
opment through our great univer-
sity system working hand-in-hand 
with industry partners.”

By including the Dairy Innova-
tion Hub in the new state budget, 
“state leaders have made a strong 
statement that our dairy economy, 
our rural communities and our 
identity as the Dairy State matter,” 
said Tom Crave, president of the 
Dairy Business Association and a 
farmer and cheese maker in Water-
loo, WI.

“Through next-generation 
research in areas such as land and 
water use, health and nutrition and 
integrating farm businesses, the 
dairy hub will keep us on a track 
toward long-term success,” Crave 
continued. “We look forward to 
continuing to work with the UW 
and lawmakers to bring the hub to 
life. There are a lot of great things 
to come for our dairy community.”

The $8.8 million investment 
in the Dairy Innovation Hub 
for the state’s dairy community 
is “extremely needed,” said Jim 
Holte, president of the Wisconsin 
Farm Bureau Federation.




