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Demand Growth, Tight
Supplies Keeping Dairy
Prices High, But Those
High Prices Could Squeeze
Demand And Boost Supply

Wellington, New Zealand—
Demand growth in Asia and tight
global dairy supplies are helping to
keep global dairy product prices at or
near historically high levels, but
those high prices could also lead to a
slowing of demand and rising sup-
plies, which in turn could lead to
lower prices.

Current levels of dairy prices
appear to reflect a change in supply
and demand for food internationally,
according to Henry van der Heyden,
chairman of New Zealand’s Fonterra.

“We are benefitting from a com-
bination of demand growth from
China and other Asian markets, and
tighter international supply due to
adverse weather conditions in many
parts of the world,” van der Heyden
explained.

But with global prices for many
commodities, including dairy,
approaching all-time highs, van der
Heyden sounded a note of caution.

“We must be mindful of the
impact that dairy prices can have on
demand in some markets, as well as
on supply growth around the world,”
he said. As prices continue to climb,
the possibility of a downward correc-
tion can increase.

Fonterra this week confirmed its
current forecast payout range for the
2010/11 season of $7.90 to $8.00 per
kilogram of milk solids (before reten-
tions) and $7.75 to $7.80 per kilo-
gram of milk solids (cash: milk price
plus dividend). This forecast range
means this year’s payout may surpass
Fonterra’s previous record in

* See High Global Prices, p. 3

NMPF Releases More Details About
Its Federal Order Reform Proposals

Competitive Prices Paid By
Proprietary Cheese Plants
Would Be Surveyed Monthly

Arlington, VA—National Milk Pro-
ducers Federation (NMPF) has
released more details about its Foun-
dation for the Future federal milk
marketing order reform proposal.

Foundation for the Future is
NMPF’s package of proposed dairy
policy programs. In addition to fed-
eral order reforms, the proposal
would end the dairy product price
support and Milk Income Loss Con-
tract (MILC) programs, introduce a
new margin protection program, and
implement a new dairy market stabi-
lization program.

Earlier this month, NMPF’s board
of directors agreed to support several
reforms to the federal order program,
and now more details about those
reforms have been released.

The primary objectives of NMPF’s
federal order reform proposal are to:
address the inequities and the inade-
quacies of end-product price formu-
las; encourage manufacturers to
produce new products resulting in
higher returns both to themselves
and to dairy producers; and more

equitably reward producers and han-
dlers for balancing milk supplies.

Under NMPF’s proposal, all milk
used in manufactured dairy products
would be competitively priced. This
would eliminate the use of end-prod-
uct price formulas for manufacturing
milk, including make allowances.

There would, in effect, be two
classes of milk use, NMPF said: fluid
milk products (milk used to produce
Class | products would be subject to
minimum pricing, plus market-based
premiums); and manufactured prod-
ucts (Class I, 11l and IV products
will be competitively priced).

However, an advanced Class 1V
price would continue to be calcu-
lated, and the Class | price mover
would be based on the higher of the
competitive cheesemilk price or the
Class IV price.

Each month, USDA's Agricultural
Marketing Service (AMS) would
carry out a survey of the competitive
price paid by proprietary cheese
plants to cooperatives and individual
dairy producers for milk used to make
cheese.

Proprietary plants, including those
with 50 percent co-op ownership or
less and managed by the proprietary

NMPF Hails Final Rule On Dairy Import
Assessment: IDFA Voices Trade Concerns

USDA Creates Resources
To Aid Implementation Of
Dairy Import Assessment

Arlington, VA—The National
Milk Producers Federation (NMPF)
is hailing the final rule, published
last Friday by USDA's Agricultural
Marketing Service (AMS), that will
apply the dairy promotion checkoff
to dairy imports.

But the International Dairy
Foods Association is concerned
about the potential impact that the
new dairy import assessment will
have on trade.

NMPF first worked with Con-
gress to include a provision in the
2002 farm bill to expand the dairy
promotion checkoff to imports, but
the expansion was blocked because
of objections that the domestic
checkoff was not applied to farmers
in all 50 states, just the continental
48.

So NMPF again worked with
Congress on the 2008 farm bill to

ensure that the checkoff was applied
to every state. The final rule pub-
lished last Friday extends the check-
off to Alaska and Hawaii, as well as
Puerto Rico, starting on April 1,
and then to dairy imports starting
on August 1.

“It’s been a long time in coming,
but we’ve finally achieved a degree
of fairness in the area of dairy pro-
motion between domestic milk pro-
duction and imports. Dairy
importers, who benefit from the
world’s largest dairy market, need to
help pay to expand that market, the
same way that our farmers do,” said
Jerry Kozak, NMPF’s president and
CEO.

“While dairy imports enjoy a
larger share of the US market com-
pared to where things stood back in
1984, importers haven’t paid a sin-
gle penny to help promote the mar-
ket, the way America’s dairy farmers
have. It's time that inconsistency

* See Import Assessment, p. ?

partner, producing all types of cheese
would be surveyed if they process a
daily average of at least 250,000
pounds of milk and are not subject
to minimum pricing for that milk
(under a state order, for example).
The data collected by AMS in the
survey would include pounds of milk
and pounds of butterfat, all premi-
ums, component values, hauling
subsidies, and lab and field service
costs where applicable. Forward con-
tracted milk would not be included.
USDA would publish the results
of this survey for each of five regions.
These regions would correspond to,
and expand upon, the current fed-
eral order markets, but are defined
for reporting purposes only. There
will be fewer reporting regions than
federal order markets to ensure that
each region has a sufficient volume
of manufacturing milk use to result
in a robust competitive pay price.
California would be excluded
from the survey as long as it contin-
ues to set a minimum cheesemilk
price.
The national fluid milk (Class I)
price mover would be the higher of

* See NMPF Order Reforms, p. 10

Milk Production Grew 2.4%
In Feb.; Milk Cow Numbers
Unchanged From January

Washington—US milk production
in the 23 reporting states during Feb-
ruary totaled 14.001 billion pounds,
up 2.4 percent from February 2010,
USDA’s National Agricultural Sta-
tistics Service (NASS) reported last
Friday.

January’s milk production esti-
mate was revised down by 21 million
pounds, so January output was up 2.5
percent from January 2010, rather
than up 2.7 percent as originally
estimated.

For the entire US, February milk
production is estimated at 15.055
billion pounds, up 2.0 percent from
February 2010.

* See Milk Output Up 2.4%, p.6
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EDITORIAL COMMENT
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DICK GROVES

It’s difficult to understand how this
transfer of money from Alaska and Hawaii
to Rosemont, IL (where Dairy Manage-

ment, Inc., which administers the national

dairy promotion program, is headquar-
tered), will help those states reduce their
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milk deficits.

A Truly Bad Dairy Policy Idea Is Finalized

Last Friday, as reported on our front
page last week, USDA's Agricultural
Marketing Service published a final
rule that, among other things,
extends the dairy promotion assess-
ment to dairy imports. Thus, after
about a decade in the policy-making
stages, this truly bad idea is officially
going to be implemented.

The roots of this idea date back at
least a decade. Indeed, it was 10 years
ago next month, on April 5, 2001,
that Jerry Kozak, president and CEO
of National Milk Producers Federa-
tion, told the House Agriculture
Committee that “it is only fair” that
the cost of the national dairy promo-
tion program “be shared fairly among
importers and domestic producers.”

Obviously, Congress agreed,
because the 2002 farm bill included
the dairy import assessment. And six
years later, Congress still supported
the idea, because it included provi-
sions in the 2008 farm bill that
enabled USDA to finally implement
the controversial assessment.

It’s interesting to review the his-
tory of this idea and see how things
have changed over the years. We've
opposed this assessment since it was
first proposed a decade ago, and the
idea is worse now than it was a
decade ago, for at least two reasons.

For one thing, in order to imple-
ment the assessment on dairy
imports, Congress had to alter the
1983 law that created the National
Dairy Promotion and Research
Order to include dairy producers in
Alaska, Hawaii and Puerto Rico.

Those producers were exempt
under that 1983 law because the law
was intended, in part, to increase
dairy consumption and reduce sur-
pluses, and there were no surpluses in
Alaska, Hawaii and Puerto Rico.
Notably, since 1983, Hawaii’s milk
production has dropped from 149
million pounds to 25.3 million
pounds annually, while Alaska’s has
fallen from 13.5 million pounds to
7.1 million pounds. These are big-
time milk deficit states.

Now, under this new law, dairy
producers in these states will see
their milk prices reduced by 15 cents
per hundredweight. It’s difficult to

understand how this transfer of
money from Alaska and Hawaii to
Rosemont, IL (where Dairy Manage-
ment, Inc., which administers the
national dairy promotion program, is
headquartered), will help those
states reduce their milk deficits.

It’s also interesting to look at the
US dairy trade situation today com-
pared with when Kozak testified back
in April of 2001. Back then, Kozak
noted that “increasing imports are
supplying a larger share of the US
consumer market,” with imports sup-
plying about 5 percent of the domes-
tic market. The logic behind the
import assessment was that, if
imports were going to increase their
share of the US market, they should
have to pay to help increase the size
of that market.

Certainly, at that time, US dairy
imports had been rising for a number
of years. For example, the value of
those imports rose from $1.1 billion
in 1995 to $1.7 billion in 2001, the
year Kozak presented his testimony.
And imports continued to rise, to a
record $2.75 billion in 2008.

But the US dairy trade picture has
changed dramatically since 2001.
That year, US dairy exports totaled
about $1.15 billion, meaning the US
ran a dairy trade deficit of around
half a billion dollars.

By contrast, in two of the last
three years, the US has run a dairy
trade surplus of over $1 billion. And
the US last year even ran a cheese
trade surplus, which is quite a con-
trast to 2001, when US cheese
imports totaled about 445 million
pounds and cheese exports were
around 115 million pounds.

Meanwhile, US milk production
grew from 165.3 billion pounds back
in 2001 to a record 192.8 billion
pounds last year, while per capita
consumption of all dairy products, on
a milk equivalent, milkfat basis, grew
from 586 pounds in 2001 to 611
pounds in 2009.

It appears that imports have actu-
ally lost some share of the domestic
dairy market over the past decade.
And now importers get to pay for the
privilege of possibly losing even more
market share in the US.

Along those same lines, the point
has been made over the last decade
that importers who enjoy the world’s
largest dairy market (the US) should
help pay to expand that market.
Well, there’s pretty substantial evi-
dence that they already have, to the
benefit of the US dairy industry.

We'll cite just a couple of exam-
ples here. First, a quick glance at the
growing US production of specialty
cheeses shows that US cheese mak-
ers continue to take advantage of
market niches originally carved out
by imports of cheeses ranging from
Havarti and Asiago to Gorgonzola
and Gruyere.

That is, European cheese makers,
and US importers of their cheeses,
have spent many years and many
millions of dollars developing and
expanding US niche markets that
are now being filled, in part, with
US-produced cheeses.

Second, a decade ago, a major US
dairy concern was rising imports of
milk protein concentrates, which
weren’t produced in the US but were
allegedly displacing domestic milk
proteins (mainly nonfat dry milk).
In 2009, the US produced about 93
million pounds of MPCs, with sev-
eral manufacturers taking advantage
of a domestic market that wouldn’t
exist were it not for the efforts of
importers.

Finally, it’s interesting to see this
import assessment being imple-
mented at a time when the US bat-
tles a variety of trade barriers around
the world. That’s essentially what
this import assessment is: a non-tar-
iff trade barrier. It's a tax on dairy
imports.

If the US is really interested in
“fairness,” we can't help but wonder
how many countries that import US
dairy products (there are over 150 of
them) also require US exporters to
pay to support their dairy promotion
programs. Our guess is that at least a
few will now contemplate such an
idea, in the interest of “fairness.”

It will be interesting to look back
in a few years and see if the 10-year
effort to implement this expanded
dairy promotion assessment was
really worthwhile.
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High Global Prices

(Continued from p. 1)

2007/08 of $7.90 (before retentions)
and $7.66 (cash comprising, at that
time, milk price plus value return).

Strong international dairy markets
mean 2010/11 is shaping up as one of
Fonterra’s best years ever in terms of
returns to farmers, the New Zealand
cooperative said in its interim report,
released this week.

Fonterra said its net profit after
tax for the six months to January 31,
2011, was $293 million. This is the
first time Fonterra has reported a
profit for the half year.

Revenue for that six-month
period was $9.4 billion, 21 percent
higher than the corresponding
period in 2009/10, primarily reflect-
ing the impact of higher interna-
tional dairy prices, which were partly
offset by a slight decline in sales vol-
umes.

Andrew Ferrier, Fonterra’s CEO,
said rising milk prices are putting
some pressure on Fonterra’s operat-
ing earnings, which are primarily
driven by the ability to make and
sell dairy products at a margin
above the cost of milk collected
from farmers.

“This margin squeeze is particu-
larly significant in our ingredients
business where the cost of raw milk
represents a substantial proportion of
total operating costs,” Ferrier said.

Commodities and ingredients seg-
ment revenue for the half year was
24 percent higher, at $6.3 billion,
with higher selling prices for dairy
products, partly offset by a 2.6 per-
cent decline in sales volume.

Milk solids production in New
Zealand for the season to January 31,
2011, was marginally ahead of the
same period last season, reflecting
difficult climactic conditions across
much of the country, Fonterra noted.
Assuming normal rainfall in the
March-May period, overall produc-

tion across the entire 2010/11 season
is expected to be broadly in line
with, or slightly ahead of, last season.

Meanwhile, in its Rabobank Dairy
Quanrterly publication, Rabobank
noted that the global dairy market
entered the second quarter of 2011
“with an unusually long, complex
and, in many cases, as yet unsettled
list of events to process as it grapples
with what constitutes fair market
value for dairy commodities in com-
ing months.”

On the demand side, at least up to
March, conditions for end-use of
dairy generally improved in most
regions, with import buying further
boosted by localized market develop-
ments, Rabobank noted.

Economic growth continues in the
West, with encouraging, if modest,
signs of employment growth. The
expansion of developing country
economies may have slowed some-
what, but it remains strong, and listed
dairy companies continued to report
brisk sales in markets like the Philip-
pines, Malaysia and China through at
least 2010’s fourth quarter.

Moreover, most recent data sug-
gests that import buying continues to
expand “vigorously,” Rabobank con-
tinued. Fourth-quarter import vol-
umes rose 12 percent over prior year
levels in milk equivalent terms, led
by, though not restricted to, strong
buying from the world’s three largest
dairy importers: China, Russia and
Algeria.

The “greatest uncertainty” sur-
rounds how events in Japan will
progress, Rabobank said. Japan is the
world’s third largest economy, a top-
five global dairy importer and the
number two cheese buyer on the
international market.

Forecasting nuclear meltdowns “is
beyond our competency,” Rabobank
stated, but its report assumes that the
nuclear situation in Japan stabilizes,
leaving the main impact as that of
the initial earthquake and resulting
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tsunami. If this is indeed the case,
“then the impact may prove surpris-
ingly limited.”

Beyond Japan, there are several
reasons to believe that conditions will
remain supportive for good demand
growth for dairy through the second
quarter of 2011. Rabobank expects
further economic improvement in the
US and European Union (EU), if at a
slower rate than in 2010’s fourth quar-
ter, but more job creation, while
prospects for the developing world
“still look sound.”

Rabobank sees reasons for opti-
mism for robust demand for dairy
imports. Rabobank sees little reason
to forecast a near-term slump in Chi-
nese buying, India has not only
banned dairy exports but come to
the market to plug up a market
shortfall for the second time in three
years, Korea had opened up its bor-
ders to 23 kilotons of duty-free
cheese in the wake of a foot-and-
mouth disease crisis, and countries
like Taiwan and Sri Lanka have cut
import tariffs.

North Africa and the Middle East
(together accounting for about 17 per-
cent of global imports) remain “an arc
of instability” at present, Rabobank
noted. But disruption of trade in coun-
tries like Libya is likely to be more than
offset by strong buying from other
countries rushing to ensure that food
shortages and price inflation do not
add to rioters’ complaints, financed by
high carbon energy prices.

Portola Packaging To

Acquire Integra-Seal

Naperville, IL—Portola Packaging,
Inc., recently announced its pending
acquisition of Integra-Seal Indus-
tries, LLC, Kingsport, TN.

Founded in 1999, Integra-Seal is a
manufacturer of low-density poly-
ethylene tamper-evident closures for
dairy, juice and bottled water pack-
aging applications.

Integra-Seal is primarily known
for its 38 millimeter Integra-Lock
snap-on tamper-evident closure, it
was reported.

The company also recently com-
mercialized its tamper-evident
Dyna-Seal 38 millimeter snap-screw
closure.

Company president Martin
McLean and vice president Dino
Caserta will be joining Portola in
commercial and tooling engineer-
ing-related capacities, respec-
tively.

“Integra-Seal has been able to
build long-lasting brand owner rela-
tionships due to its exceptional
product quality and customer serv-
ice,” said Kevin Kwilinski, president
and CEQ, Portola Packaging.

“We look forward to growing
those relationships even further,
especially with small-to medium-
sized dairy and water customers,”
Kwilinski continued.

The sale is expected to close by
the end of March.
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Dairy Situation & Outlook

Dr. Bob Cropp is a Professor
Emeritus at the University of

Milk Futures May Have Already Peaked For 2011

Farm milk prices have shown strong
increases since the beginning of the
year. Class III increased from $13.48
in January to $17.00 in February and
will be above $19.00 for March.
Class IV increased from $16.42 in
January to $18.40 in February and
will be near $19.70 for March. The
US average all milk price increased
from $16.70 in January to $18.40 for
February and will be near $19 for
March.

But, these prices most likely will
be the peak for the year. While but-
ter, NDM and dry whey prices are
holding up cheese prices turned
sharply down. CME butter had been
at $2.12 per pound since March 7th
before showing some weakness on
March 16th. As of March 18, butter
was $2.07. Western nonfat dry milk
has been in the range of $1.48 to
$1.68 and dry whey $0.45 to $0.52.

On the CME 40-pound Cheddar
blocks peaked at $2.02 on March 3,
started to show some weakness on
March 8 and declined sharply on
March 14 and as of March 18 blocks
had fallen $0.335 to $1.685. Likewise,
CME Cheddar barrels peaked at $1.98
on March 3, showed some weakness
on March 10 and as of March 18 bar-
rels had fallen $0.28 to $1.70. Near
month Class III futures responded
with sharp declines as well.

It now looks like the Class III
price will be well below $17 by April
and could be in the low $16s from
May to early fall and then recover to
the high $16s or higher. The contin-
uation of strong exports of nonfat dry
milk and dry whey are anticipated
and should hold up prices of these
products to mid summer or early fall.

Class IV could approach $20 by
April and remain in the $19 range to

early fall before falling in the $17 to
$18 range. Dry whey could stay in
the $0.40 to near $0.50 range until
fall which will help to support the
Class III price.

This decline in cheese and Class 111
prices was not unexpected. Cheese
and Class III prices peaked at levels
that were unexpected based on the
level of cheese stocks, cheese produc-
tion and the level of milk production.

Cheese exports were 60 percent
higher in 2010 than the year before
and 96 percent higher in January than
a year ago which helped to support
cheese prices. But, 2010 cheese
exports are just 3.7 percent of cheese
production while January exports
improved to 4.7 percent of production.

Cheese production has been well
above a year ago with January pro-
duction of Cheddar up 5.6 percent
and total production up 5.0 percent.
Sales have held up quite well despite
higher prices. American stocks
increased slightly from December to
January and were 9 percent higher
than a year ago as of January 31 and
total cheese stocks 7 percent higher,
the most for this date since 1987.

Butter prices may well weaken
more but yet remain relatively high.
Producers have been somewhat
reluctant to build up stocks in fear
that high prices were not sustainable.

Butter production increased just
2.7 percent in January over a year
ago. Stocks increased 46 percent
from December, but remain 29 per-
cent below a year ago and the lowest
stocks for this date since 2005.

Butter exports were strong in
2010, up 99 percent from the year
before and accounted for about 8 per-
cent of butterfat production. Butter
as well as cheese exports for 2011 are

Wisconsin-Madison

expected to be favorable but consid-
erably lower than last year levels.

Cheese prices could well rebound
some increasing the Class III price by
summer and fall. But, this will require
a slowdown in milk production.
USDA’s estimate of February milk pro-
duction was up 2.4 percent from a year
ago for the 23 reporting states and up
2.0 percent for US as a whole.

For the US cow numbers did not
increase in February but were 0.7
percent higher than a year ago.
Increases in milk per cow appear to
be slowing some with February’s pro-
duction per cow 1.3 percent higher
than a year ago.

Milk production is likely to show
relatively smaller increases as we
approach summer. Corn prices
remain at high levels. February hay
prices at the national level are 15
percent higher than a year ago with
prices up as much as 56 percent in
California and 39 percent in Idaho.

With lower milk prices returns
over feed costs will be squeezed
encouraging increased herd culling
and reduced grain and concentrate
feeding. With 3 percent more
replacement heifers to calve this year
the average number of milk cows for
the year may not decline from last
year, but a smaller increase in milk
per cow could hold the increase in
total milk production for the year
below 2 percent.

Then if domestic sales can con-
tinue to show growth as well as favor-
able dairy exports, Class III prices
will strengthen the last half of the
year reaching at least the high $16s.

Weather conditions for cow com-
fort and growing conditions will also
be a factor determining were milk
prices will be later this year. TR
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50 YEARS AGO

March 24, 1961: Washington—Sen.
Alexander Wiley (R-WI) has urged
USDA to include cheese in the
school lunch program. About
265,000 children in Wisconsin are
now enjoying and benefiting from
lunches served in schools, Wiley said.
Unfortunately, cheese has recently
been excluded from the program,
Wiley continued.

Madison—A hill to prohibit makers
from storing their cheese in their
own warehouse brought a sharp
reaction from the industry this week.
The bill would prohibit a person
from holding a warehouseman’s
license if he has ownership in the
goods or products in storage. Black
Creek cheese maker Arthur Jepson
said the measure “would put us out
of business because we couldn’t
obtain a warehouseman’s license.”

25 YEARS AGO
March 28, 1986: New York—
While the European Economic
Community is the world’s largest
dairy producer and exporter, a new
study shows the dairy market to
1990 relying on innovative products
such as cheese desserts, yogurt
drinks and flavored non-butter
spreads for growth. An emphasis on
reduced fats is also evident in
national markets.

Baraboo, WI—While a lot of news
coming from the popular media in
recent months has taken a critical
view of the dairy industry, “it’s time
we reflect on the positive strives
we’ve made,” said Don Storhoff,
president of Wisconsin Dairies.
“The marketing results of the dairy
industry during 1985 have been the
most successful, most aggressive in
years,” Storhoff said.

10 YEARS AGO
March 23, 2001: Washington—
The FDA recently granted per-
mission to The Antigo Cheese
Company, Antigo, WI, to test
market Parmesan cheese that
deviates from the US standard of
identity in that it is cured for six
months rather than 10 months.
Kraft Foods was the first to gain
FDA approval in April of 1999;
Sartori Foods was the second, in

November 1999.

Brussels, Belgium—As foot-and-
mouth disease continues to spread
across the EU, countries around
the world continue to re-evaluate
their dairy product import policies
in an effort to control the crippling
virus. Two outbreaks were con-
firmed this week in the Nether-
lands and one case in Ireland.
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About $3.5 Million Of
Underwriting Capacity
Available For LGM-Dairy
Insurance Program During
March Sales Period: USDA

Washington—USDA's Risk Man-
agement Agency (RMA) on Tues-
day announced that approximately
$3.5 million of underwriting capac-
ity is available for Livestock Gross
Margin-Dairy (LGM-Dairy) insur-
ance sales during the March sales
period.

Sales of LGM-Dairy occur the last
Friday (business day) of each month
starting at 5:00 p.m. and close at
8:00 p.m. the next day. The next
sales period for LGM-Dairy is March
25-26, 2011.

The LGM-Dairy insurance policy
provides protection against the loss
of gross margin (market value of
milk minus feed costs) on milk.
Gross margin is the market value of
milk minus feed costs. LGM-Dairy
uses futures prices for corn, soybean
meal, and milk to determine the
expected gross margin and the actual
gross margin. Prices for LGM are
based on simple averages of futures
contract daily settlement prices and
are not based on the prices the pro-
ducer receives at the market.

The actual gross margin per
month is the actual marketings times
the actual milk price for that month
less the actual feed costs for that
month. The actual milk price is the
simple average of the daily settle-
ment prices of the Chicago Mercan-
tile Exchange (CME) Class 111 milk
futures contract for the month dur-
ing the actual price measurement
period.

Any dairy producer who owns
dairy cattle in the contiguous 48
states is eligible for LGM-Dairy
insurance policy coverage.

LGM-Dairy was improved last
summer by moving the premium due
date until after the coverage period
ends and adding graduated producer
premium subsidies. These changes,
plus a concerted effort among indus-
try groups to promote LGM-Dairy
insurance, resulted in recent signifi-
cant increases in LGM-Dairy sales,
RMA explained.

The Federal Crop Insurance Act
authorizes expenditures for associ-
ated costs for all livestock pilot pro-
grams to a combined total of $20
million per fiscal year. RMA cur-
rently reinsures eight livestock plans
of insurance that provide livestock
coverage, including LGM-Dairy.

In light of the increase in sales for
fiscal year 2011, RMA made $15
million of the $20 million available
for authorized expenditures to sup-
port LGM-Dairy sales, while contin-
uing to have adequate funds
available for the other livestock pro-
grams, based on historical spending.

More information about LGM-
Dairy is available from a local crop
insurance agent. Crop insurance
agents must be certified by an insur-
ance company to sell LGM-Dairy.

Food Safety Working Group Helps, But
Federal Food Safety Efforts Still Fragmented

Washington—Creation of the Food
Safety Working Group (FSWG) by
President Obama two years ago ele-
vated food safety as a national priority,
demonstrated strong commitment and
top leadership support, and was
designed to foster interagency collab-
oration on this issue.

However, according to a new
Government Accountability Office
(GAO) report, the FSWG has not
developed a governmentwide per-
formance plan that provides a com-
prehensive picture of the federal
government’s food safety efforts.

The FSWG is co-chaired by the
secretaries of the Departments of
Health and Human Services and
Agriculture, and also includes offi-
cials from FDA, USDA’s Food Safety
and Inspection Service (FSIS), the
Centers for Disease Control and Pre-
vention (CDC), the Environmental
Protection Agency, the Department
of Homeland Security, the Depart-
ment of Commerce, the Department
of State, and several offices in the
executive office of the President,
including the Office of Management
and Budget (OMB).

Both FDA and FSIS have created
executive positions to focus agency
efforts on food safety, and officials
from both agencies told the GAO
that the FSWG has increased inter-
agency collaboration.

However, while creating the
FSWG is a “positive first step,” the
GAO has reported that the continu-
ity of food safety coordination efforts
can be hampered by changes in exec-
utive branch leadership. As a presi-
dentially appointed working group,
the FSWG's future is uncertain, and
the experience of the former Presi-
dent’s Council on Food Safety, which
disbanded less than three years after

it was created, illustrates that this
type of approach can be short-lived.

Nevertheless, through the FSWG,
federal agencies have taken steps
designed to increase collaboration in
some areas that cross regulatory
jurisdictions, including:

m Salmonella contamination.
FSIS and FDA worked together to
establish complementary perform-
ance goals under the High Priority
Performance Goal initiative, a
White House management initia-
tive, for reducing illness caused by
Salmonella.

m Food safety performance meas-
ures. FSWG members have proposed
21 performance measures for assess-
ing the federal government’s progress
toward meeting its crosscutting food
safety goals. For example, to assess
progress in preventing harm to con-
sumers from unsafe food, one of the
performance measures the FSWG is
proposing is to track the prevalence
of selected foodborne hazards in key
commodity groups. As a next step,
FSIS and FDA are beginning to set
quantitative targets for the measures.

However, while the FSWG has
taken steps to increase interagency
collaboration on food safety, it has
not developed a governmentwide
performance plan that provides a
comprehensive picture of the federal
government’s food safety efforts.

The GAO and others have identi-
fied options to reduce fragmentation
and overlap in food safety oversight in
the form of alternative organizational
structures, but a detailed analysis of
their advantages and disadvantages
and the potential challenges that
could arise if they are implemented
has yet to be conducted.

Some of the alternative organiza-
tional structures identified include:

Single food safety agency. All
aspects of food safety at the federal
level could be consolidated into a
single food safety agency, either
housed within an existing agency or
established as an independent entity.

This consolidation would bring
oversight of all foods under a single
administrator and consolidate tasks
that are currently dispersed through-
out multiple federal agencies, such
as inspections, risk assessment, stan-
dard setting, and surveillance.

Food safety inspection agency.
Food safety inspection activities, but
not other activities such as surveil-
lance, could be consolidated under
USDA or FDA. Any new inspection
system should employ a unified risk-
based approach, which would
require Congress to modify the cur-
rent legislative structure.

Data collection and risk analysis
center. Data collection and risk
analysis could be consolidated into a
single center that would disseminate
the results of its analyses to the food
safety agencies. For example, this
center could consolidate food safety
surveillance data collected from a
variety of sources and analyze it at
the national level to support risk-
based decision making.

Coordination mechanism. Cen-
tralized, executive leadership could be
provided for the existing organiza-
tional structure using a coordination
mechanism with representatives from
the agencies, similar to the FSWG.
However, unlike the FSWG, the
coordination mechanism would be
led by a central chair who would be
appointed by the President and have
control over resources.

The new food safety law strength-
ens a major part of the food safety
system, but does not apply to the
federal food safety system as a whole
or create a new risk-based food safety
structure, the GAO noted. Ir
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Milk Output Up 2.4%

(Continued from p. 1)

Production per cow in the 23 report-
ing states averaged 1,666 pounds for
February, 24 pounds above February
2010.

The number of milk cows on
farms in the 23 reporting states was
8.404 million head in February,
81,000 head more than February
2010 but unchanged from January
2011.

Prior to flattening out in February,
milk cow numbers in the 23 report-
ing states had risen for five straight
months after bottoming out at 8.369
million head last August.

California’s February milk pro-
duction totaled 3.162 billion
pounds, up 2.4 percent from Febru-
ary 2010, due to 8,000 fewer milk
cows but 50 more pounds of milk
per cow. California’s January milk
output was revised down by 3.0 mil-
lion pounds, so production was up
0.6 percent from January 2010,
rather than up 0.7 percent as ini-
tially estimated.

Wisconsin’s February milk pro-
duction totaled 2.007 billion
pounds, up 0.5 percent from Febru-
ary 2010, due to 6,000 more milk
cows but unchanged output per
cow. Wisconsin’s January milk out-
put was revised down by 6.0 million
pounds, so production was up 1.3

percent from January 2010, rather
than up 1.6 percent as originally
estimated.

February milk production in New
York totaled 988 million pounds, up
3.8 percent from February 2010, due
to unchanged milk cow numbers but
60 more pounds of milk per cow.
New York’s January milk output had
been up 4.4 percent from January
2010.

Idaho’s February milk produc-
tion totaled 968 million pounds,
up 3.4 percent from February
2010, due to 19,000 more milk
cows but unchanged production
per cow. Idaho’s January milk out-
put was revised down by 13 mil-
lion pounds, so production was up
4.0 percent from January 2010,
rather than up 5.3 percent as ini-
tially estimated.

Milk production in Pennsylvania
during February totaled 820 million
pounds, down 0.2 percent from Feb-
ruary 2010, due to 2,000 more milk
cows but 10 less pounds of milk per
cow. Pennsylvania’s January milk
output had been up 1.0 percent from
a year earlier.

February milk production in Texas
totaled 731 million pounds, up 8.8
percent from February 2010, due to
15,000 more milk cows and 80 more
pounds of milk per cow. Texas’s Jan-
uary milk output had been up 7.7
percent from January 2010.
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Minnesota’s February milk pro-
duction totaled 704 million
pounds, down 0.8 percent from
February 2010, due to 1,000 more
milk cows but 15 less pounds of
milk per cow. Minnesota’s January
milk output was revised down by
5.0 million pounds, so production
was down 0.9 percent from January
2010, rather than down 0.3 percent
as originally estimated.

Michigan’s February milk pro-
duction totaled 644 million
pounds, up 2.7 percent from Febru-
ary 2010, due to 7,000 more milk
cows and 15 more pounds of milk
per cow. Michigan’s January milk
output had been up 3.5 percent
from January 2010.

February milk production in New
Mexico totaled 612 million pounds,
up 2.9 percent from February 2010,
due to 6,000 more milk cows and 20
more pounds of milk per cow. New
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Milk Production by State

Cow
State 2010 2011 Chz:ﬁge C?["(‘J”;]’e

2010
California 3,089 3,162 2.4% -8,000
Wisconsin 1,997 2,007 0.5% 6,000
New York 952 988 3.8% nc
Idaho 936 968 3.4% 19,000
Pennsylvania 822 820 -0.2% -2,000
Texas 672 731 8.8% 15,000
Minnesota 710 704 -0.8% 1,000
Michigan 627 644 2.7% 7,000
New Mexico 595 612 2.9% 6,000
Washington 449 459 2.2% 6,000
Ohio 405 405 nc -2,000
Arizona 330 354 7.3% 15,000
lowa 335 339 1.2% -5,000
Indiana 264 269 1.9% 2,000
Colorado 209 221 5.7% 7,000
Florida 180 202 12.2% 5,000
Kansas 188 200 6.4% 7,000
Vermont 193 198 2.6% 1,000
Oregon 189 187 3.9% 4,000
lllinois 155 150 -3.2% -3,000
Utah 138 137 -0.7% -2,000
Virginia 133 136 2.3% nc
Missouri 111 108 -2.7% -6,000

Mexico’s January milk production
had been up 6.1 percent from a year
earlier.

Washington’s February milk pro-
duction totaled 459 million pounds,
up 2.2 percent from February 2010,
due to 6,000 more milk cows but five
less pounds of milk per cow. Wash-
ington’s January milk output had
been up 2.3 percent from January
2010.

All told for the 23 reporting
states in February, compared with
February 2010, milk production was
higher in 17 states, with those pro-
duction increases ranging from 0.5
percent in Wisconsin to 12.2 per-
cent in Florida.

Milk production for the 23 report-
ing states was lower in five states,
with those declines ranging from 0.2
percent in Pennsylvania to 3.2 per-
cent in lllinois; and unchanged in
Ohio. r
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Another Battle Shaping Up Over Wisconsin
Bills To Allow On-Farm Sale Of Raw Milk

Madison—Less than a year after
then-Gov. Jim Doyle vetoed a con-
troversial Wisconsin bill that would
have allowed raw milk to be sold
directly to consumers, a new battle is
taking place over similar legislation.

Legislation introduced in both
the Wisconsin State Senate and
Assembly would allow a dairy farmer
with a license and a Grade A permit
from the Wisconsin Department of
Agriculture, Trade and Consumer
Protection (WDATCP) to register
with the WDATCP for the purpose
of selling raw milk and raw milk
products.

The legislation also allows a dairy
farmer who does not have a license
or a Grade A permit to register with
the WDATCP if the farmer milks
fewer than 20 cows.

Under the legislation, a dairy
farmer who registers with the
WDATCP may sell unpasteurized
milk and milk products directly to a
consumer on the farm if the dairy
farmer or the consumer provides a
sanitary container, the container is
filled in a sanitary manner, and the
dairy farmer posts a sign stating:
“Raw milk products sold here. Raw
milk products are not pasteurized.”

Also under the legislation, the
WDATCP’s rules governing the
operation of dairy farms and the test-
ing and quality of milk do not apply
to a registered dairy farmer without a
license or a Grade A permit if the
farmer milks fewer than 20 cows.

This week, the newly formed Wis-
consin Safe Milk Coalition, which
includes dairy, medical professional
and related organizations, urged
members of the Wisconsin Legisla-
ture to not co-sponsor the legislation
to permit the sale of raw milk in
Wisconsin.

Members of the Wisconsin Safe
Milk Coalition include the Wiscon-
sin Cheese Makers Association,
Wisconsin Dairy Products Associa-
tion, Wisconsin Dairy Business
Association, Associated Milk Pro-
ducers, Inc., Foremost Farms USA,
Land O’Lakes, Cooperative Net-
work, Wisconsin Veterinary Medical
Association, Wisconsin Public
Health Association, Marshfield
Clinic, Wisconsin Association of
Local Health Departments and
Boards, Children’s Hospital and
Health System of Wisconsin, Wis-
consin Chapter of the American
Academy of Pediatrics, Wisconsin
Manufacturers and Commerce, and
Wisconsin Medical Society.

“This misguided legislation is sup-
ported by a small number of Wis-
consin residents who believe the
benefits of drinking raw milk out-
weigh the risks, which we believe is
scientifically  inaccurate  and
unfounded,” the coalition wrote.
“Raw milk can cause people to
become ill.

“Medical, public health and

microbiology professionals recognize

the substantial risk for serious infec-
tious diseases to occur with the con-
sumption of unpasteurized milk,” the
coalition’s letter continued. “More-
over, there is no published scientific
evidence of either any benefit from
raw milk nor is there any danger or
loss of nutritional value as a result of
pasteurization.”

Supporting the legislation is the
Wisconsin Raw Milk Association, a
group that includes dairy producers,
farmers and consumers committed to
changing the current law that pro-
hibits the sale of raw milk to con-
sumers in Wisconsin.

The Wisconsin controversy over
raw milk has been swirling for over a
year now. In early 2010, then-
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WDATCP Secretary Rod Nilsestuen
announced a Raw Milk Policy Work-
ing Group to consider whether there
are legal, regulatory means that
might allow dairy farmers to sell fluid
raw milk directly to consumers.

That working group met several
times throughout 2010, and at its
mid-December meeting, reviewed a
draft report that includes parameters
of a law to sell raw milk on a farm.

Under the parameters of that law,
unpasteurized cow’s milk could be
sold only on the farm premises by the
person who is licensed to operate the
farm and delivered to the consumer
on the farm where it is licensed and
permitted to be sold.

That law would not have legalized
the production, sale or distribution
of any other unpasteurized dairy
product, such as yogurt, whose pro-

duction, sale is currently prohibited
by state or federal law.

In his veto message last May,
Doyle said the legislation passed by
the State Legislature “does not con-
tain adequate testing requirements
to ensure the safety of the public
when consuming unpasteurized
milk.” He commended the “hard
work of legislators” in crafting the
raw milk bill, but said “significant
questions must be answered and
improvements should be made, par-
ticularly in strengthening testing
requirements of unpasteurized milk,
before enacting this type of legisla-
tion.”

The Minnesota Department of
Agriculture regulators are report-
edly investigating a dairy farmer
for allegedly selling raw milk ille-
gally. R
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FDA Launches Database To
Help Food Industry Protect
Food Supply From
Deliberate Contamination

Washington—The US Food and
Drug Administration (FDA) this
week launched the Food Defense
Mitigation Strategies Database
(MSD), which is one of several tools
developed by FDA for the food
industry to help protect the food sup-
ply from deliberate acts of contami-
nation or tampering.

This new database is designed for
companies that produce, process,
store, package, distribute, and/or
transport food or food ingredients.

The Food Defense Mitigation
Strategies Database provides a range
of preventive measures that compa-
nies may choose to implement to
better protect their facility, person-
nel, products, and operations.

These safety measures are specific
to individual categories that impact
every step of the food production
and distribution process. Not all
measures are applicable or practical
for all sizes and types of food produc-
tion.

In the database, data can be
accessed using two different meth-
ods:

m Lookup Tool: Data can be
searched by a specific item, or node,
commonly used within commercial
food production and distribution.
First, users can select a food industry
category from a provided list that
includes materials, packaging, pro-
cessing, storage, conveyance, retail
food service, transportation/distribu-
tion, and general information. Once
the category is selected, a list of
nodes (i.e., critical points, and/or
steps) will be provided to choose
from. Once the node is chosen,
select “GQO” to view its safety objec-
tive(s) and steps that can be taken to
ensure safety.

m Search Engine Tool: Data can

be searched by a specific term or key-
word, similar to any search engine
on the Internet.
The US Food and Drug Administra-
tion noted that, although there is no
specific targeting information indi-
cating that an attack to the US food
supply is imminent, intelligence
information has revealed that
instructional manuals detailing the
intentional contamination of the
food supply are available to known
terrorist groups.

More information is available by
visiting: www.fda.gov/food/foodde-
fense/ucm245544.htm.
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Import Assessment
(Continued from p. 1)

ends,” Kozak said. “Everyone who
benefits from this market should pay
part of the tab.”

But Connie Tipton, IDFA’s presi-
dent and CEO, is concerned about
the impact the new import assess-
ment will have on trade.

“We trade with more than 150
countries and continually advocate
for open markets and trade policies
that comply with international
laws,” Tipton said. “This interna-
tional tax does not help expand our
US dairy export markets and has
been widely opposed by our trading
partners.”

IDFA is “concerned about how
other countries will respond to our
dairy exports once they become
aware of the extra administrative
burden and cost with limited or no
benefits,” Tipton continued.

“It’s unclear to us why dairy pro-
ducers are willing to promote dairy
imports at a time when US dairy
imports are declining and our US
exports are growing,” she added.

Outreach, Costs, Benefits Detailed

USDA said it has created resources
to assist with the orderly implemen-
tation of newly assessed domestic
dairy producers and dairy importers.

A variety of resource materials
can be found at www.ams.usda.gov/
dairyimportassessment, including a
form for nominating milk producers
or dairy importers to serve on the
National Dairy Promotion and
Research Board (there will initially
be two importers on the board), and
an application for qualification of a
dairy product promotion, research,
or nutrition education program.

Also, USDA is sending letters to
all interested parties, including
newly affected producers and
importers, and producer and
importer associations and organiza-
tions. The agency will also attend a
variety of industry meetings to pro-
vide updates on the implementation
of the final rule.

USDA has also posted on the
AMS Dairy Programs website a cost-
benefit analysis for the final rule.
Estimated costs are $6 million,
which reflect assessments to be col-
lected from dairy product importers
(about $4.9 million) and dairy pro-
ducers in Alaska, Hawaii, Puerto
Rico and the District of Columbia
(about $1.1 million).

Benefits to dairy producers in
these areas are “are assumed to be
similar to those benefits received by
producers of other US geographical
regions,” USDA said. An independ-
ent economic analysis conducted
annually by Cornell University “has
consistently shown that the program
has had a positive and statistically
significant impact on per capita dairy
consumption.”

As far as the import assessment is
concerned, USDA noted that per-
sons opposed to the import assessment
generally make two claims in opposi-

tion: that tariff-rate quotas (TRQs)
constrain imports, rendering the pro-
motion program ineffective in increas-
ing the demand for imports; and that
the promotion program does not pro-
mote many of the types of dairy prod-
ucts that are imported, usually as dairy
ingredients.

Data for 2008 indicate that TRQs
constrain dairy imports in varying
degrees, USDA noted. For some prod-
ucts the quota fill rate is nearly 100
percent with little high-tier imports.
There are “significant” high-tier
imports for some other products.

For some products there are little or
no in-quota imports. Some TRQ
products have high volumes imported
under special import programs.

...importers haven’t
paid a single penny to
help promote the
market, the way
America’s dairy farmers
have. It’s time that
inconsistency ends.
Everyone who benefits
from this market should
pay part of the tab.”

—Jerry Kozak, NMPF

“Thus, TRQs do not seem to be a
significant hindrance to the volume
imported for many dairy products,”
USDA said. “Those products which
will benefit only slightly from
increased volume would still benefit
from generally higher prices.” And
there are “significant quantities” of
dairy products imported that are not
subject to TRQs.

With the establishment of the
dairy import assessment, importers
will have “some influence” on the
allocation of resources for the dairy
promotion program, USDA pointed
out. Each of the two importer repre-
sentatives appointed to the National
Dairy Board will have a vote on the
types of dairy products to be pro-
moted, the means in which they are
promoted, and the markets that the
program will target.

If importers establish a qualified
program, resources for the program
could be used by importers to tailor
their own marketing efforts.

The National Dairy Board does
not specifically promote all dairy
products. For example, the Dairy
Board does not specifically advertise
or promote ice cream even though
dairy farmers pay a 15-cent per hun-
dredweight assessment for milk used
in the production of ice cream.

Thus, the import assessment will
be collected on all specified imported
dairy products and imported prod-
ucts containing dairy solids, whether
or not the Dairy Board chooses to
promote such products.

Prices are higher for the entire
complex of products that contain
milk solids, both domestic and
imported, USDA continued. r


http://www.fda.gov/food/fooddefense/ucm245544.htm
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Dairy Research Institute’s
New Monthly Newsletter
Reviews Nutrition, Product
Research, Sustainability

Rosemont, IL—The Dairy Research
Institute has launched Dairy
Research Insights, a monthly e-
newsletter that highlights technical
insights related to the priority areas
of dairy nutrition, dairy product
research, and sustainability.

The e-newsletter will review and
interpret research studies from the
Dairy Research Institute and other
research sources to help keep industry
informed of the latest scientific
insights. Each issue’s content is
selected, compiled and interpreted by
dairy scientists and industry leaders
with the Dairy Research Institute.

“Dairy research is critical for
industry innovation, evolution and
growth, but it can often be difficult
to keep up on all the latest findings,”
said Kevin Ponticelli, chair, Dairy
Research Institute, and senior exec-
utive vice president, Dairy Manage-
ment Inc. (DMI).

“The Dairy Research Insights e-
newsletter is a platform to help
industry access critical technical
insights that may positively influ-
ence product development, nutri-
tion and marketing claims,
production efficiencies, consumer
demand and future growth,” Ponti-
celli continued. “It supports our
vision to be a world leader in the
discovery, interpretation and dissem-
ination of research that contributes
to the health and well-being of con-
sumers, our communities, the planet
and the dairy industry.”

“With the launch of this e-
newsletter, we aim to be a catalyst
for accelerated innovation, which is
a key component of the Dairy
Research Institute’s vision,” said
Greg Miller, president of Dairy
Research Institute and executive
vice president of the National Dairy
Council.

“Not only are we increasing
accessibility to dairy-related techni-
cal insights, we also are providing
context that is relevant and impor-
tant to the industry at large,” Miller
added.

The first issue of Dairy Research
Insights highlights 15 articles, includ-
ing reviews of:

—Cheese industry efforts to
address the sodium challenge.

—The carbon footprint of the US
dairy industry.

—Dairy’s
weight.

—Protein for muscle protein syn-
thesis.

—Vitamin D-fortified yogurt
drink for glycemic control in Type 2
diabetes patients.

—Milk intake and academic per-
formance.

The newsletter also links to pub-
lished articles and abstracts that
offer additional information. To
receive the e-newsletter, interested
can register at| www.usdairy.com.| ¥

role in managing

Arla Foods, Germany’s DMK
Establish Joint Whey
Processing Partnership

Viby J, Denmark—Arla Foods and
DMK (future merger of Nordmilch
and Humana) have announced that
they will establish a 50/50 joint ven-
ture to start a whey processing part-
nership for the global food
manufacturing industry.

The name of the new joint ven-
ture will be ArNoCo GmbH & Co.
KG, and the two partners will invest
a total of 44 million euros, of which
35 million euro will be used to build
a whey processing plant at DMK’s
cheese plant at Nordhackstedt in
Northern Germany.

The other nine million euro will
be spent at Arla Foods’ plant, Dan-
mark Protein, in Nr. Vium, Den-
mark.

The joint venture will buy whey
from DMK estimated at more than
700,000 tons annually and convert it
into whey protein concentrate and
lactose at the new plant.

The whey protein concentrate
will then be dried at Arla Foods’
plant, Danmark Protein.

DMK will supply all related serv-
ices on behalf of ArNoCo GmbH.
Arla Foods Ingredients will market,
sell and distribute the products to
the global food manufacturing
industry.

The building of the new plant is
expected to begin in October of this
year. The plant is scheduled to be in
operation by the end of 2012.

ArNoCo GmbH & Co. KG will
be headed by managing directors
Finn Simonsen from Arla Foods
Ingredients and B. v. Borstel from
DMK.

THIS COULD BE
THE START

We believe in supplying solutions for cheese and whey production,

not just outstanding machinery, so we see each project as a

beginning — of our total commitment to enabling you to run

trouble-free. With optimized product quality and minimized

costs. To assure you sustainable profitability.

Tetra Pak’s approach to service is both long-term and

proactive. And, you'll find that we have a track record to

prove it. Why not get in touch with us today? We'd like to

show you how we can put our expertise and experience

to work for you.

Just phone Mark or one of our
sales engineers at 815 873 1222

or send an email to

info.cheese@tetrapak.com

Tetra Pak, &7 and PROTECTS WHAT’'S GOOD
are trademarks belonging to the Tetra Pak Group.

“We have identified the whey
business as an important part of
Arla Foods’ 2015 strategy and we
are set to double the turnover of our
whey business,” said Peder Tuborgh,
CEO of Arla Foods. “This is an
important step forward in achiev-
ing that goal.”

“Expanding the ingredients busi-
ness is one of DMK’s strategic growth
areas,” said Dr. Josef Schwaiger,
future CEO of DMK. “Its alliance
with Arla in ArNoCo is therefore an
important step towards higher value
added and will strengthen the Nord-
hackstedt location’s position for the
long term.”

Arla Foods has other whey part-
nerships in Argentina, Germany,
France, Norway and Sweden.

The joint venture is subject to
approval by appropriate competition
authorities. r

For more information, circle #10 on the Reader Response Card on p. 14
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NMPF Order Reforms

(Continued from p. 1)

the national weighted average com-
petitive cheese milk price survey, or
the current Class IV formula butter-
powder milk value. It would be
announced in advance.

For example, the Class | mover for
April would be the higher of: Febru-
ary’s national average cheese milk
competitive price, adjusted with
weighted average NASS block and
barrel cheese prices for the first two
weeks of March; or an advanced
Class IV price as currently calcu-
lated. A handler’s minimum price for
Class I milk would be this national
mover plus the current Class | differ-
ential at the plant.

The minimum price bottling plants
would be required to pay to producers
and co-ops supplying Class I milk
would be equal to the lowest regional
competitive cheesemilk price plus
applicable producer location differen-
tials, lagged and adjusted the same
way as the Class | mover.

Competitive Price For Milk
The price producers are paid for milk
in manufactured dairy product uses
(as currently defined for Classes I,
Il and 1V) would be a competitive
price. There would be no minimum
price for manufacturing milk.

Each region’s competitive price for

Robotic
Tote

Loader,
Collator
3 !

The Quest TOTE LOADER,
COLLATOR robotic cell is
designed with the end user
in mind!

The Tote Loader, Collator has the
capacity to load a bulk container of
cheese or butter in minutes.

Quest Industrial will integrate
any direct cheese or

butter handling robot project with
the ability to to get

WDATCP and USDA approvals.

milk used to produce cheese, in addi-
tion to being used to establish the
Class | base price, would be used to
determine the butter-powder plant
pool credit and the lowest of the
regional competitive cheesemilk
prices would enter into the calcula-
tion of the Class | pool contribution.

In order to stabilize pooled values
and eliminate most plant depooling,
the federal order pool would be a
modified pooling of differentials,
resulting in a producer price differ-
ential. That is, instead of pooling
four class prices, relatively stable
price differentials and balancing
credits would be paid into and out of
a differential pool, as follows:

m Handlers of Class | milk would
contribute to the pool the lagged dif-
ference between their Class | price
and the lowest regional competitive
price. Both the Class I price and the
lowest regional competitive price
would be announced in advance and
lagged in the same way.

m Handlers of a subclass of perish-
able manufacturing milk (products
generally in Class Il now) would
contribute a fixed differential of 30
cents per hundredweight in the pool.

m Handlers of milk used to make
cheese would have no contribution
or draw.

m Handlers of milk used to pro-
duce butter and milk powders would
receive a payment from the pool

got-bot.com?

With vision tracking and verification,
there are endless possibilities in

in the robotic product mix:

* Mozzarella loaves (seen in photo)

¢ 40 pound blocks

e Butter

¢ 200 pound Swiss blocks

Ly

i

@ QUEST

INOILUISTRIAL
tel 608.325.5850
email contact@questindustrial.com
www.questindustrial.com

INTEGRATING INNOVATION WITH INDUSTRY

For more information, circle #11 on the Reader Response Card on p. 14

when the national value of milk used
to make butter and powder as calcu-
lated using the current Class IV for-
mula adjusted for energy costs is less
than the regional competitive
cheesemilk price.

When the Class IV formula is
higher than the regional competitive
cheesemilk price, the Class IV han-
dler would pay the difference into
the pool. The payment to those who
manufacture butter and milk pow-
ders would not exceed the funds
available in the pool.

The blended result after the distri-
bution would be a producer price dif-
ferential for all pooled producer milk
that would be paid directly from the
market administrator.

USDA would be required to hold
hearings, when requested, for the
purpose of considering and imple-
menting proposals to compensate
handlers that truly perform balanc-
ing services for the Class | market.

These hearings are to include but
not be limited to: a plant balancing
credit to manufacturing plants that
provide balancing services to the
market; and intramarket transporta-
tion credits for markets in which bal-
ancing is based on long shipments of
milk from within the marketing area.

Higher Producer Price Differentials
Under NMPF’s proposal, funds in
each order’s pool would consist of:
From Class | handlers: the appli-
cable Class | differential, and the dif-
ference between the Class | mover
and the lowest regional competitive
advanced Class Ill survey price,

adjusted for the change in the NASS
Cheddar price.

From Class Il pool processors:
the 30-cent differential.

From Class IV pool handlers:
any amount that the Class IV for-
mula price (adjusted for energy costs
of processing) is above the region’s
competitive cheesemilk price.

If the Class IV price is below the
region’s competitive cheesemilk
price, the first distribution from an
order’s pool would be to handlers of
Class IV up to a maximum of the
total funds available in the pool

The remaining pool balance would
be paid to producers in the PPD, sub-
ject to location adjustments and other
pool balancing adjustments, as is cur-
rently the case. So that the PPD can-
not be negative, the draw for Class IV
plants would not exceed the available
pool balance.

The PPD would be paid directly to
producers and to producer co-ops, to
keep it separate from the competi-
tive prices paid by manufacturers.

A table prepared by NMPF shows
the impact of its proposed federal
order reforms on the PPD in each
federal order using actual pooled vol-
umes and underlying market values
for the 2006-2010 period.

PPDs in each of the 10 orders
would be higher under NMPF’s pro-
posal than under the current system.
Differences range from 11 cents per
hundredweight higher in the Upper
Midwest order (which has the lowest
PPDs of any order) to 47 cents
higher in the Southwest order. r

The Results

CrystalBan" is a Calcium
Lactate Crystal Inhibitor.

More precise management
of moisture levels

No visible crystals

No effect on taste

Better Slicing and
Shredding characteristics

CrystalBanTM

Are Stacking Up!

Its Proven Results Include:

Increased resistance to fracture

CrystalBan™ is technology developed through
the collaboration of
University of Minnesota and Nutricepts, Inc.

CrystalBan™ Enhances The
Yield, Quality & Body Of Your Cheese

Nutricepts, Inc.
T:952-707-0207
E: info@nutricepts.com
www.crystalban.com

For more information, circle #13 on the Reader Response Card on p. 14
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WI ‘Driftless Area’ Cheese Makers Learn
About Marketing Their “Taste Of Place’

Potosi, WI—Cheese makers have
long known the value of “terroir.”
The challenge now is to bring that
value to the marketplace and edu-
cate shoppers on the distinctiveness
of regional artisan cheesemaking.
The concept of terroir, or “taste of
place,” can help cheese makers pro-
mote products from a specific region
— such as the driftless region in
southwestern Wisconsin.

“Terroir is a French
concept, but each
country has its own
values. What is done in
France can’t be done in
other countries, and
what is being done here
Is to adapt terroir to the

concept of a
‘taste of place.
—Gersende Cazaux, a

French graduate student

A group of cheese makers and
industry representatives met here
earlier this month at the National
Brewery Museum for a special semi-
nar on the “taste of place” concept.

The event was sponsored by the
Driftless Food and Farming Project, a
collaboration of the University of
Wisconsin-Madison’s Center for
Integrated Agriculture Systems and
the Dairy Business Innovation Cen-
ter (DBIC).

The driftless region, named for the
absence of terrain-flattening glaciers
during recent ice ages, reaches 57
counties in Wisconsin, Illinois,
Minnesota and lowa.

With hilly terrain that is more
conducive to grazing than row crops,
the driftless region accounts for 70
percent of small-scale Wisconsin
cheese, and is home to several other
organic farms and artisanal busi-
nesses, said Michelle Miller, associ-
ate director, Center for Integrated
Agriculture Systems.

“The driftless is a separate biore-
gion, with a separate set of opportu-
nities and challenges,” Miller said.

Cheese makers are central to the
regional economy, she continued.

“What does this bioregion pro-
duce well, and how can it sustainably
feed into the global market and pro-
vide rural income to maintain peo-
ple on the land? That's the
importance of cheese makers to the
region, given that the ideal crop is
growing grass on hilly slopes,” Miller
said.

Soil is the origin of terroir,
added Monique Jamet Hooker, a
chef and writer living in western
Wisconsin.

“This is part of the whole phe-
nomenon of coming back to the
land, and that’s what terroir is —
going back to where you came from.
What is the food like? What is the
earth like?” she said.

Terroir was originally applied to
local French wines such as Cham-
pagne or Burgundy, which by law
must come from specific regions, said
Gersende Cazaux, a French graduate
student doing her fieldwork through
DBIC.

“Terroir is a French concept, but
each country has its own values.
What is done in France can’t be
done in other countries, and what is
being done here is to adapt terroir to
the concept of a ‘taste of place,”
Cazaux said.

Ivan Larcher, a French technical
consultant to cheese makers, dis-
cussed how biology affects the taste
of cheese.

The identity of the dozens of
types of bacteria, yeasts and molds
that enter milk before and during
the cheesemaking process “is differ-
ent on different farms, even if they
are only one mile apart,” Larcher
said.

“Each farm has its own spectrum,
and the dream of every cheese maker
is to develop their own spectrum of
bacteria, to make a personal signa-
ture,” Larcher said.

“The spectrum is directly related
to the place you live, and this is the
concept of terroir, to make some-
thing different based on where you
are,” he continued.

Larcher “is telling us something
we have known for a long time, said
Chris Roelli, a fourth-generation
Wisconsin cheese maker from Roelli
Cheese Haus in Shullsburg, “and it
has started to gain traction in this

business.”

Microbes from the air, water and
soil all play a role, he said.

“I am a firm believer that what is
in the air, the water and the earth in
your particular area greatly influ-
ences the flavor of cheese,” Roelli
said.

“The minerals in the earth are in
the grass that’s eaten by the cow, and
we take her milk and make it into
cheese, and that taste progresses
from the ground to the consumer,”
he continued.

The cheese industry’s current
challenge is bringing the value of ter-
roir to market.

But terroir offers something that
consumers want, said Cazaux.

“There is this shared value in
the driftless region; it’s about sus-
taining community, about grazing
instead of row cropping, and when
you associate the driftless name to
the cheese, you are associating
your product with these values,”
Cazaux continued. r

Add some FLA /R to your cheese packaging program!

»  Thermoforming films
v Standard and high barrier
v Excellent clarity
v Great stock program
v Competitive prices

in stock

= 40 Ib cheese block pouches
v High barrier
v Standard barrier

2605 S Lakeland Drive
Appleton, W1 54915 USA

FLAIrR

Flexible Packaging Corporation

= Vacuum pouches
v Many thicknesses in stock
v Large number of sizes .

v Excellent seals / Quality
film structures

v Master bag program .

= Hayssen cheese film

Custom film structures
v In-house engineers
v In-house laboratory

Rotogravure or flexographic
printing available

t 920.574.3121
f 920.574.3122

www.flairpackaging.com

YeS, We Can Do That!

That'’s the kind of response you'd expect from a company with over 150 years
of serving cheese makers and other dairy processors.

Like all of Kusel's complete line of cheesemaking equipment, Kusel Vats
are custom-designed, crafted to last a lifetime.

Available in any size to maximize productivity, maintain yield and conserve space,
Kusel Vats include powered agitators and perfect for cheese, yogurt and sour cream.

Kusel delivers the resounding response you need to hear.

Yes, we can do that!

Kusel Vats: Small Scale Production

Oft

'KUSEL'

ll.ll.l IFMENT Eu

www.kuselequipment.com | sales@kuselequipment.com | 920-261-4112-phone | 920-261-3151-fx | PO Box 87, Watertown, W]

For more information, circle #12 on the Reader Response Card on p.14
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Program Released For 15th Industrial &

Fermentation Microbiology Symposium

La Crosse, WI—The agenda for the
15th annual Symposium on Industrial
& Fermentation Microbiology has
been released. The event will take
place here Friday, April 29 at the
Radisson Center.

The morning session kicks off
with a presentation by University of
California-Davis professor David
Mills on lessons from infant-borne
bifidobacteria.

Larry Steenson of Danisco USA
will talk about the application of
natural fermentation-based antimi-
crobials in food, and University of
Minnesota professor Michael Sad-
owsky will discuss metagenomic
approaches for enzyme, microbe and
gene discovery.

The morning session will also
include a presentation by Hans Liao
of OPX Biotechnologies, Inc., on the
industrial production of renewable

acrylic acid.

USDA’s Ronald Hector will talk
about engineering Saccharomyces
cerevisia for efficient fermentation of
biomass-derived sugars.

The final presentation will feature
Wesley Marner of Applikon
Biotechnology, Inc. on accelerating
early bioprocess development by pur-
suing high-resolution data at the
small scale.

Space is available to display com-
mercial exhibits related to microbi-
ology. The exhibit fee is $200, and
includes dinner and reception on
Thursday, April 28, and registration
for one representative.

For more information, contact

S.N. Rajagopal, UW-La Crosse, at
(AOR\ 785.6976 __or via email:

rajagopa.s@uwlax.edu. |More infor-

mation can also be found online at
www.uwlax.edu/microbiology. Fr

www.cheeseshredder.com

Public Discussion On
Economics Of MegaDairies
Is March 28 In Rockford, IL

Rockford, IL—Dairy industry rep-
resentatives and the public are
invited to attend a discussion here
Monday, March 28 at the Clock-
tower Resort on how megafarms
affect family farms, the community
and the environment.

Speakers include Milkweed editor
Pete Hardin; Northern Illinois Uni-
versity professor Kendall Thu; and
Dan Imhoff, author of The CAFO
Reader.

Thu will speak on the permitting
process as part of a broader theme of
the industrialized food system,
democracy and social justice. Imhoff
will talk about farming, the environ-
ment and design.

For more information on the
event or to register, call (815) 745-
9013. Details are also available

online at www.StopTheMega
Dairy.org. R

American Dairy Science Association Annual

Meeting To Be July 10-14 In New Orleans

New Orleans, LA—The American
Dairy Science Association (ADSA)
and American Society of Animal
Science (ASAS) will hold their
2011 joint annual meeting here July
10-14 at the Ernest N. Morial Con-
vention Center.

The program format this year
begins with poster sessions in the
morning, followed by scientific ses-
sions, lunch, and educational ses-
sions. Monday’s symposia sessions
will cover topics like quality milk
production in hot, humid climates;
technological advances in the reduc-
tion of pathogens and spoilage
organisms in milk; and reinventing
dairy extension as a resource.

Tuesday’s lineup includes predic-
tions on the ethical food movement
and what it means for animal agri-
culture; innovations in dairy process-
ing unit operations; milk proteins
and peptides — bioactivity and diges-

tion; and a full-day lecture on the
environmental impact of dairy and
beef systems.

On Wednesday, speakers will
cover the current and future deter-
minants of dairy product pricing;
enhancing educational approaches
for future changes in biosecurity and
antibiotic use in animal agriculture;
and nutrition’s role in environmen-
tal management and meeting gov-
ernment regulations.

The final day of the symposium
will cover mycotoxins, and the
impact in ruminant diets, along with
control strategies.

The deadline to register is June 8.
Cost to attend for ADSA and ASAS
members is $400 per person and

$550 for non-members if registered
b‘]" ]unﬂ R

For more information on the sym-
posium or to register online, visit
www.adsa.asas.org/meetings/2011. Fr

7th NIZO Dairy Conference
Scheduled For Sept. 21-23
In Arnhem, The Netherlands

Arnhem, The Netherlands—Food
industry representatives and aca-
demics are invited to attend the sev-
enth NIZO Dairy Conference here
Sept. 21-23.

The three-day event will feature
the latest in scientific developments
in flavor and texture research, along
with new findings in the design and
manufacture of healthy dairy foods.

Other topics in the program
include strategies to reduce sugar, fat
and salt; oral processing, mouthfeel
and perception; flavor-texture inter-
actions; flavor formulation, release
and perception; structure formation,
stability and processing; innovative
dairy ingredients; and fortification
with minerals, proteins and vita-
mins.

A full conference agenda, along
with registration information, is
available online at www.nizo-
dairyconference.com. /R

Online Registration Open
For Pack Expo 2011; To Be
Sept. 26-28 In Las Vegas

Las Vegas, NV—Over 25,000 indus-

try visitors are slated to attend Pack
Expo 2011, to be held here Sept. 26-
28 at the Las Vegas Convention
Center.

The three-day event will feature
nearly 600,000 square-feet of exhibit
space and over 1,200 exhibitors.

New to Pack Expo this year will be
The Processing Zone, which will

showcase innovative processing solu-
tions for the food and beverage
industries.

In the Reusable Packaging Pavil-
ion, attendees can see how choosing
reusable pallets, hand-held contain-
ers, bulk containers, dunnage and
other transport packaging solutions
can raise productivity and profitabil-
ity.

At the Brand Zone, Pack Expo
visitors can see the latest advances in
package design for glass, plastic,
metal and paperboard packaging,

along with decorating and labeling
techniques.

At the Confectionary Pavilion,
manufacturers will find answers to
their processing and packaging chal-
lenges.

The Confectionary Pavilion will
include how to lower shipping and
labor costs, while creating a more
efficient flow of goods through distri-

1L)LlLiUll L}ldllllc‘lb.
For more information, visit
www.packexpo.com or contact

PMMI at (703) 243-8555. r

PLANNING G

March 25-28: California Artisan
Cheese Festival, Sheraton Sonoma
County, Petaluma, CA. For more
information,  visit www.arti-
sancheesefestival.com.

[ ]
April 7-9: CCBA 46th Annual Con-
vention, Claremont Hotel Club &
Spa, Berkeley, CA. For more
details, visit www.cacheeseand-
butter.org.

[}
April 13-14: Wisconsin Cheese
Industry Conference, La Crosse
Center, La Crosse, WI. For more
details, visit www.cheeseconfer-
ence.org.

[ ]
April 24-26: ADPI/ABI Annual
Conference, Chicago Marriott
Downtown, Chicago, IL. For infor-
mation, visit www.adpi.org.

[ ]
April 28-May 4: National Confer-
ence on Interstate Milk Shipments,
Sheraton Baltimore City Center,
Baltimore, MD. For questions, visit
WWwWw.ncims.org.

[ ]
May 15-17: 2011 National Dairy
Producers Conference, Embassy
Suites Omaha, Omaha, NE. For
information, visit www.nmpf.org
INPDC.

[}
June 5-7: IDDBA Seminar & Expo,
Anaheim Convention Center, Ana-
heim, CA. For information or to
register, visit www.iddba.org.

[ ]
June 11-14: 2011 IFT Meeting &
Expo, New Orleans Morial Con-
vention Center, New Orleans, LA.
For information, visit www.ift.org.

[ ]
July 10-11: WDPA Dairy Sympo-
sium, Landmark Resort, Door
County, WI. For more information,
visit www.wdpa.net.

[}
Aug. 3-6: American Cheese Soci-
ety’s Annual Conference, Palais
des Congrés de Montréal, Mon-
tréal, Canada. For more informa-
tion, visit www.cheesesociety.org.

[ ]
August 11-12: Idaho Milk Proces-
sors Association annual meeting,
Sun Valley Resort, Sun Valley, ID.

[}
Sept. 19-21: Second Annual Inter-
national Dairy Show, Georgia
World Congress Center, Atlanta,
GA. For more information, visit
www.dairyshow.com.

[ ]
Oct. 10-11: Global Cheese Tech-
nology Forum, Reno, NV. For
more information, visit www.glob-
alcheesetechnologyforum.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 Recruitment

Classified ads should be placed by
Thursday for the Friday issue. Classi-
fied ads charged $.75 per word. Clas-
sified ads payable in advance. Display
Classifieds charged per column inch.

1. Equipment for Sale

4. Walls, Flooring

1. Equipment for Sale

FOR SALE: 2 MRPX 418 ALFA-
LAVAL SEPARATORS: — just
arrived. Call Dave Lambert, Great
Lakes Separators at (920) 863-3306
or e-mail drlambert@dialez.net

FOR SALE: Three Stoelting cheddaring
tables. 1-42 feet long and 2-46 feet long.
Call Ullmer's Dairy Equipment at (920)
822-8266

FOR SALE: 6000 pound per hour HTST
- skid mounted. Two-30,000 gallon silo’s
loaded price. Call Ulimer’s Dairy Equip-
ment at (920) 822-8266.

FOR SALE: MSA200 WESTFALIA
SEPARATOR: Frame and dome only.
Excellent back-up machine or spare parts
unit. Only $19,500. Call Dave Lambert,
Great Lakes Separators at (920)
863-3306 or e-mail
drlambert@dialez.net.

2. Equipment Wanted

FOR SALE: Tetra Alcross RS Reverse
Osmosis Filtration Plant.  Designed for
the concentration of white water. New
condition! Great low price. Call: Doug

Harper; 847-955-6330 Tetra Pak Inc.

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 e-mail drlambert@dialez.net.

SEPARATOR NEEDS - Before you buy a
separator, give us a call. Top quality,
reconditioned machines at the lowest
prices in the industry. Call Dave Lambert,
GREAT LAKES SEPARATORS at

(920) 863-3306 or e-malil
drlambert@dialez.net.

WANTED: 40 pound block hoops and
pins. Call Ullmer's Dairy Equipment  at
(920) 822-8266

EPOXY OR FIBERGLASS floors, walls,
tank-linings, and tile groutings. Installed
by M&W Protective Coating Co. LLC
Call (715) 234--2251.

8. Consultants

www .processedc heese.info Processed

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 at 888-
818-0118.

and Imitation Cheese Product and
Process Development service for compa-
nies manufacturing block, slices, portions,
spreads and liquid processed and imita-
tion cheese. A professional service draw-
ing on twenty years experience in this
industry. Check out the website or simply
e mail proccheese@eircom.net with
your query. We look forward to hearing
from you.

5. Real Estate

6. Help Wanted

7. Positions Wanted

10. Dairy Products For Sale

DAIRY PRODUCTS MARKETING:
Cheese sales specialists in all types of
cheese. Visit our NEW website:
www.dairyproductsmarketing.com and
call (920) 921-9449

WANTED TO BUY: A-Frame cheese
presses and horizontal 2 row and
single row. Call Ullmer’s Dairy Equip-
ment at (920) 822-8266.

FOR SALE: 3-35,000# Stoelting enclosed
cheese vats. Very clean looking. Loaded

price. Call Ullmer's Dairy Equipment at
(920) 822-8266.

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

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

) OO

Sanford Rose Associates
: Specializing in the search
L for qualified, salaried
] candidates in the food,

r l\ i agri-business, CPG and all
k-_‘h ‘J e associated packaging and
v - automation industries.
Finding People Who Make A Difference
100% Success Rate
From CEO to Supervisors

Sanford Rose Associates «GRgEghy
608.592.2700 proud
madisonwi@sanfordrose.com ~ Meimbers

A of the
www.sanfordrose.com/madison  WCMA

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

13. Reconditioning Services

Advertise here to notify the largest weekly
readership of dairy manufacturers and
marketers of your reconditioning services.
Call 608-246-8430; or email: info@
cheesereporter.com

15. Testing Services

DOES YOUR COMPANY TEST RAW
MILK SAMPLES? Check pathogens and
Somatic Cell Counts? Advertise your
services here. Call (608) 246-8430.

e 640# Block Cutting

e Transportation

Reclamation Services

» Cheese Salvage/Repacking

e Warehousing, Logistics

Handling cheese bothias a
service and on purchase

-

Kusel is a 163 year old company specializing in cheese manufacturing
equipment, stainless steel drainage systems and contract manufacturing.

KUSEL

EQUIPMENT CO.

Sales Professional
Due to our significant growth Kusel Equipment
is looking to expand our sales team.

We are seeking that highly motivated and skilled professional that parallels our goals
for excellence.The ability to interact with customers at all levels along with the abil-
ity to manage multiple priorities is necessary. Superior verbal and written commu-
nication skills are required. A targeted approach to customers which requires
preparation and discipline are the cornerstones of success in this position. A mini-
mum of 5 years of experience in capital equipment sales and marketing is required
along with strong PC skills. Experience in the cheese industry is a definite plus.
Additional responsibilities include competitive analysis, pricing and product devel-
opment with other team members.

Suitable travel necessary. If you are seeking a challenge to utilize your skills, this
could be the opportunity you are seeking. We offer a competitive salary based on
experience.

If you have the experience, talent, skills and motivation to be a leader you need to
consider joining our team. Please reply with resume to:

Human Resources Department

KUSEL EQUIPMENT
P. O. Box 87, Watertown, WI, 53094
apply@KuselEquipment.com

- An Equal Opportunity Employer -

Bring us your special projects
Western Repack, LLC
(801) 388-4861

//

New Inventory

Separators, Clarifiers
Installation & Start-Up Available

Arriving Daily

ALFA-LAVAL CIP UNITS
* M.R.P.X 418 HGV Cold Milk Hermedic
Separator
30,000 pph Separation
40,000 pph Standardization
* M.R.P.X. 418 H.G.V. Hermedic Separator
55,000 pph Separation
75,000 pph Standardization
* M.R.P.X. 314 T.G.V. Separator
33,000 pph Separation
50,000 pph Standardization
* M.R.P.X. 214 T.G.V. Separator
28,500 pph Separation
40,000 pph Standardization

WESTFALIA CIP UNITS
*M.S.B. 200 Separator
55,000 pph Separation
80,000 pph Standardization
*+M.S.B. 130 Separator
33,000 pph Separation
50,000 pph Standardization
*M.S.A. 120 Separator
33,000 pph Separation
50,000 pph Standardization
*M.S.A. 100 Separator
27,500 pph Separation
40,000 pph Standardization

GREAT LAKES SEPARATORS, INC.
Call Dave Lambert at (920) 863-3306 or Dick Lambert at (920) 825-7468
E1921 County Rd J  Kewaunee, WI 54216 * FAX: (920) 863-6485 e Email: drlambert@dialez.net

* SB 60 Clarifier - 90,000 PPH Clarification Warm or Cold
*M.S.A. 40 Clarifier - 60,000 P.PH. Clarification
*S.A.M.R. 15036 Clarifier - 60,000 P.PH. Clarification

WESTFALIA TEAR DOWN UNITS

*M.M. 9004 20,000 P.P.H. Separation

*M.M. 5004 11,000 P.P.H. Warm Separation

*M.M. 3004 8,000 PPH. Warm Separation

*M.M. 13004 (Bowls & Pumps Only) 30,000 P.P.H. Separation

DELAVAL TEAR DOWN UNITS
eDeLaval 340

3,500 P.P.H. Warm Sep./1,750 P.P.H. Cold Separation
eDeLaval 372 AH - 12,000 P.P.H Warm Separation
eDeLaval 390A

3,500 PPH. Cold Separation

7,000 PPH. Warm Separation

12,000 PP. H. Standardization
eDelaval 392A - 5,500 P.P.H. Cold Separation
eDeLaval 392A - 14,000 P.P.H. Warm Sep.
eDelLaval 395A - 20,000 P.P.H. Standardizing
eDeLaval 510 - 10,000 PP.H. Cold Separation
eDeLaval 590

10,000 Cold/35,000 Standardization Clarification
eDelaval 525 - 25,000 P.P.H. Warm Separation
eDeLaval 545 - 50,000 P.PH. Cold or Warm



mailto:drlambert@dialez.net
mailto:drlambert@dialez.net
mailto:drlambert@dialez.net
mailto:drlambert@dialez.net
mailto:drlambert@dialez.net
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mailto:tsloan@tsloan.com
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Dairy Product Stocks in Cold Storage

TOTAL STOCKS AS REPORTED BY USDA
(in thousands of pounds unless indicated)

All Public
Warehouses Percent Warehouse
Commodity Stocks of Stocks
Feb. 28 Jan 31 Feb 28 Feb 28 Jan 31 Feb 28
2010 2010 2011 2010 2010 2011
Butter total 202,896 118,784 138,656 68 117 116,090
Natural Cheese
American, Total 599,152 637,935 622,226 104 98
Swiss 27,379 36,320 34,662 127 95
Other Natural 369,384 378,142 379,086 103 100
Total Cheese 995,915 1,052,397 1,035,974 104 98 649,458

American-Type Cheese Stocks
as of February 28, 2006 - 2011

millions of pounds

Cheese in Cold Storage

640.0

620.0 e
599.2 ™

600.0
~l
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560.0

540.0

520.0

500.0
2006 2007 2008 2009 2010 2011

40-Ib Block Average

CME vs. Nass

DAIRY PRODUCT F

March 25 —NASS,USDA. Prices included are pro-
vided each week by manufacturers. Prices col-

$1.80

lected are for the (wholesale) point of sale for
natural, unaged Cheddar; boxes of butter meeting $160
USDA standards; Extra Grade edible dry whey;
and Extra Grade and USPH Grade A nonfortified ~ #4

NFDM. A transaction is complete when the prod-

uct is “shipped out” and title transfers. <Revised  si20
M M J J A S o] N D J F M
WEEK ENDING
Style and Region March 19 March 12 March 5 Feb. 26

40-Pound Blocks

Average Price Dollars/Pound

MN/WI 2.0847 2.0734 2.0038 1.9580

Other States 1.9971 1.9767 1.9380 1.8768

us 2.0036 1.9842 1.9432 1.8810
Sales Volume Pounds

MN/WI 838,426 902,574 872,551 553,442

Other States 10,459,365 10,863,904 10,121,132 10,028,971

us 11,297,791 11,766,478 10,993,683 10,582,413

500-Pound Barrels

Average Price Dollars/Pound

MN/WI 2.0917 2.0844 2.0577 2.0054
Other States 2.0953 2.0701 2.0267 1.9755
us 2.0936 2.0769 2.0415 1.9896
Price Adj. to 38% Moisture Dollars/Pounds

MN/WI 2.0001 1.9920 1.9683 1.9171
Other States 1.9772 1.9565 1.9120 1.8621
us 1.9875 1.9733 1.9388 1.8878
Sales Volume Pounds

MN/WI 4,664,896 3,956,238 4,089,191 3,961,675
Other States 5,588,604 4,341,498 4,452 472 4,460,494

us 10,253,500 8,297,736 8,541,663 8,422,169
Moisture Content Percent

MN/WI 35.16 35.12 35.19 35.14
Other States 34.30 34.40 34.28 34.23
us 34.69 34.75 34.71 34.66

Butter

Average Price Dollars/Pound
us 2.1156 2.0671 2.0115 2.0358
Sales Volume Pounds
us 3,282,372 4,041,890 5,031,991 3,922,387

Nonfat Dry Milk

Average Price Dollars/Pound

us 1.5147 1.4794e 1.4701. 1.4023-
Sales Volume Pounds
us 16,029,311 17,685,652¢ 19,841,534« 17,530,504¢

Dry Whey Prices

Average Price Dollars/Pounds

us 0.4431 0.4628 0.4608 0.4288
Sales Volume Pounds
us 9,448,605 10,235,665 10,758,101 10,203,681

Your Complete Risk Management Solution!

Market leaders in Dairy trading and on the floor of the CME,
== R]CE RICE DAIRY offers complete Risk Management solutions to

DAIRy the Dairy Industry, including:

— Electronic Trading

— Directly from the floor of the
Chicago Mercantile Exchange

To learn more: 866/334-2684 or www.ricedairy.com

www.ricedairy.com

For information about the adver-
tisements or new product informa-
tion, circle the number below
which corresponds to the ad or
article in which you are interested.

Issue Date: 3/25/11
————————————————————————— 1 2 3 4 5 6 7

Tile 8 10 1 12 13 14 15
16 17 18 19 20 21 22

CHEESE REPORTER
READER RESPONSE CARD

(Print Your Name and Address Clearly Below)

Company ___ _ __ _ _ ___ _ ___________ 23 24 25 26 21 28 29
30 31 32 33 34 35 36

Address _ 37 38 39 40 41 42 43
ciy/svzp _ _ _ _ _ 44 45 46 47 48 49 50
. 51 52 53 54 55 56 57
EMal _____ __ _ __ _ ________ 58 59 60 61 62 63 64
Phone/FAX 65 67 68 69 70 71 72
—————————————————————— 73 74 75 76 77 78 719

TYPE OF BUSINESS: JOB FUNCTION: 80 81 8 83 8 8 86
__ Cheese Manufacturer/Processor ~ ___Company Management 87 8 8 9 91 92 93
__ Cheese Packager __Plant Management 94 95 96 97 98 99 100
__Cheese Marketer(broker, __Plant Personnel 101 102 103 104 105 106 107

distributor, retailer __Laboratory (QC, R&D, Tech) 108 109 110 111 112 113 114

__Other dairy processor (butter, _Packaging 115 116 117 118 119 120 121

cultured products, ice cream, . __Purchasing 122 123 124 125 126 127 128
__Whey processor ___Warehouse/Distribution 129 130 131 132 133 134 135
__Food processing/Foodservice __Sales/Marketing 136 137 138 139 140 141 142
___Supplier to dairy processor __ Other 143 144 145 146 147 148 149
__ Other 150 151 152 153 154 155 160

PLEASE SEND ME MORE INFORMATION ON:
__Subscribing to Cheese Reporter
__Cheese Reporter's Reference Books & Videos

__Material to advertise in Cheese Reporter
__ Other

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

DAIRY FUTURES PRICES

SETTLING PRICE *Cash Settled

Date  Month Class llI*  Class IV* Dry Whey*  NDM* Butter* Cheese*
3-18  March 11 19.66 19.66 47.000 150.550  207.425  1.9780
3-21 March 11 19.46 19.66 46.750 150.775 207.400 1.9750
3-22  March 11 19.46 19.66 46.500 152.000 207.250  1.9740
3-23  March 11 19.46 19.66 46.500 153.250  206.700  1.9740
3-24 March 11 19.45 19.66 46.500 153.250 206.600 1.9740
3-18  April 11 16.65 20.00 47.000 157.000 203.750  1.6850
3-21  April 11 16.54 20.00 47.000 157.025  200.950 1.6650
3-22  April 11 16.44 20.00 47.000 159.000 202.500 1.6650
3-23  April 11 16.35 20.07 46.950 160.000 203.450 1.6560
3-24  April 11 16.57 20.08 47.250 160.000 203.250 1.6680
3-18  May 11 16.48 19.85 47.675 159.050  195.900 1.6600
3-21 May 11 16.43 19.79 47.500 159.050 197.925 1.6490
3-22 May 11 16.18 19.90 47.000 160.000  198.000  1.6250
3-23 May 11 16.17 20.00 48.000 160.500  198.250  1.6250
3-24 May 11 16.70 20.00 48.500 160.500 198.500 1.6720
3-18  June 11 16.49 19.70 46.500 157.000  196.100  1.6450
3-21  June 11l 16.50 19.70 46.500 157.000 196.525 1.6620
3-22  June 11 16.38 19.80 45.500 159.500 197.500 1.6600
3-23  June 1l 16.43 20.04 46.000 160.500 198.750  1.6600
3-24  June 11 16.76 20.04 47.275 160.475  200.000 1.6860
3-18  July 11 16.95 19.85 46.500 157.975  200.100 1.7170
3-21 July 11 16.95 19.95 46.500 157.975 200.550 1.7170
3-22 July 11 17.10 20.00 46.500 160.000 200.000 1.7190
3-23  July11 17.16 19.99 47.000 160.000  199.525  1.7190
3-24  July11 17.37 20.00 47.750 160.000  199.675  1.7190
3-18 August 11 17.25 19.63 47.875 155.000 202.000 1.7410
3-21  August 11 17.29 19.65 47.875 155.000 201.000 1.7410
3-22 August 11 17.34 19.80 47.875 157.500 201.000 1.7410
3-23 August 11 17.48 20.00 48.250 160.000 199.700 1.7420
3-24  August 11 17.62 20.00 48.750 160.000  200.000  1.7420
3-18 September 11 17.30 19.00 45.875 148.000 201.275 1.7670
3-21  September 11 17.30 19.00 45.875 148.000 201.525 1.7670
3-22  September 11 17.40 19.10 45.875 148.500  202.000 1.7670
3-23 September 11 17.49 19.25 46.250 150.500 201.700 1.7670
3-24  September 11 17.70 19.30 46.525 151.325  201.000 1.7670
3-18 October 11 17.15 18.90 44.725 147.975 199.000 1.7200
3-21  October 11 17.20 18.85 44.725 147.975  199.000 1.7200
3-22  October 11 17.27 18.85 44.725 148.000  200.000  1.7400
3-23  October 11 17.40 18.95 45.000 148.000  198.750  1.7400
3-24  October 11 17.40 18.95 45.525 148.000  198.750  1.7400
3-18 November 11 16.56 17.75 44.250 137.550 193.500 1.6950
3-21  November 11 16.55 17.75 44.250 137.550  193.500 1.6950
3-22  November 11 16.57 17.78 44.250 138.000  193.500  1.7000
3-23 November 11 16.65 18.00 44.250 139.500 194.500 1.7000
3-24  November 11 16.68 18.00 44.250 139.975  194.100 1.7000
3-18  December 11 16.46 17.35 45.000 137.000 185.000 1.6920
3-21  December 11 16.48 17.35 45.000 137.000  185.000 1.6920
3-22  December 11 16.55 17.35 45.000 138.000  185.025  1.6920
3-23  December 11 16.60 17.50 45.000 138.000 185.025  1.6920
3-24  December 11 16.63 17.50 45.000 138.000  185.100  1.6920
3-18 February 11 15.88 15.35 45.025 121.000 170.050 1.6350
3-21  February 11 15.88 15.35 45.025 121.000 175.050 1.6350
3-22 February 11 15.95 15.35 45.025 121.000 175.050 1.6350
3-23 February 11 16.00 15.35 45.025 121.000 175.050 1.6350
3-24  February 11 16.07 15.35 45.025 121.000 175.050 1.6350
Open Interest - March 24 39,383 3,619 2,066 1,927 3,158 2,247
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DAIRY PRODUCT MARKETS

AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL - MARCH 18: Cheese prices declined sharply this week, 33 cents cumulative on
blocks and 26.5 cents on barrels. Prices declined to levels last seen in late January. The barrel/block
spread is inverted as blocks declined further than barrels. Current interest is mostly slow as most
buyers wait for prices to settle before reordering. The lower prices could help cheese exports that
had slowed without CWT program export aid. Plant inventories are accumulating. Cheese produc-
tion is generally steady to slightly higher though more operations are willing to part with extra milk
and/or have reduced condensed skim use in cheese vats to slow inventory building.

NORTHEAST - MARCH 23: Cheese trading closed down last week with the weekly average
for both blocks and barrels down not only more than any other week of either this year, but also 2010.
For the week, the block average declined $.2560 and barrels, $.1935. Through this week
Tuesday, blocks are down .0350 to $1.6500 and barrels unchanged at $1.7000. Even with the recent
price decline, to provide a context, one year ago blocks closed the week at $1.2700 and barrels at
$1.2650. Cheese orders have slowed as purchasers await the lower CME prices to fully flow through
markets. Increasing seasonal milk supplies have contributed to production being steady to increas-
ing, even with last week's price decline.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-Ib blocks:  $2.0775 - $2.3525
Muenster: $2.0975 - $2.3025

$1.8875 - $2.1975
$3.0125 - $3.3350

MIDWEST AREA - MARCH 23: The cheese market is unsettied. Many traders feel that
inverted barrel/block spread may still need to return closer to normal. The phone is "starting to ring
again" at more manufacturing plants, though most customers want to delay orders to use prices
based on the lower weekly prices next week. Others, using monthly averages, should return in April.
Orders received next week should still be available for Lenten season use. The lower prices may
stimulate buyers to rebuild/build neglected aging programs on Cheddar and hard ltalian types. Most
February cheese cold storage numbers were lower, reflecting some "cannibalizing" of slightly aged
product in storage while prices were charging higher. Finding real six-month Cheddar may be diffi-
cult before September. Current price levels may also provide an incentive for international customers
to place additional orders. Cheese production is fairly steady. Spot milk supplies are more available
and premiums are generally lower. Milk components remain seasonally solid, generating season-
ally good yields.

Process 5-lb sliced:
Swiss Cuts 10-14 lbs:

$2.1400 - $2.3325
$2.1500 - $2.8650
$2.5875 - $3.0300
$2.7000 - $3.3300

Process 5# Loaf:
Cheddar 40# Block:
Blue 5# Loaf:

Grade A Swiss 6-9#:

Wholesale prices delivered, dollars per/lb:

Brick/Muenster 5# Loaf: $2.2700 - $2.3100
Monterey Jack 10#: $2.2325 - $2.8650
Mozzarella 5-6# (LMPS): $2.1025 - $2.9650

WEST - MARCH 23: western cheese prices are continuing to decline. Wholesale Swiss
prices are steady. Milk supplies are building in many parts of the West and more milk is finding
its way to cheese manufacturers. Most production is geared to contracted needs and is clearing
in orderly fashion. Buyers in some cases are attempting to delay purchases in order to take advan-
tage of expected lower pricing averages. Export demand is better as prices recede, although CWT
assistance continues to eligible producers.

Process 5# Loaf: $1.9050 - $2.1625
Cheddar 10# Cuts: $2.0675 - $2.2875
Grade A Swiss Cuts 6 - 9%: $2.5900 - $3.0200

Wholesale prices delivered, dollars per/lb:
Cheddar 40# Block: $1.8875 - $2.2400
Monterey Jack 10#: $2.0775 - $2.2375

FOREIGN -TYPE CHEESE - MARCH 23: wholesale prices of imported cheese moved
lower as the block average closed down $.2560 last week, a greater weekly average decline than
any week this year or last. Imported varieties remained unchanged. NASS reports stocks of Swiss
cheese nationally as of Feb. 28, 2011, 34.7 million pounds, are 3.3 percent of all cheese cold stor-
age holdings nationally. Swiss stocks in cold storage are 5 percent less than one month ago but
27 percent more than one year ago. There is no regional breakdown for Swiss.

Wholesale selling prices, delivered, dollars per/lb: Imported Domestic

Blue: $2.6400-4.6900 $2.2175-3.7050
Gorgonzola: $3.6900-6.3900 $2.7200-2.9800
Parmesan (ltaly): 0 $3.3350-3.7500
Provolone (Italy) $3.4400-6.2900 $2.2600-2.4175
Romano (Cows Milk): 0 $3.4075-5.5500
Sardo Romano (Argentine): $2.8500-3.6900 0
Reggianito (Argentine): $3.2900-3.8300 0
Jarlsberg (Brand): $2.9500-4.8900 0
Swiss Cuts Switzerland: 0 $3.1050-3.4275

$2.5900-2.8500 0

OCEANIA CHEDDAR & BUTTER MARKETS

CHEDDAR CHEESE - MARCH 17: Oceania cheese markets are steady, although a weak-
ening price trend is developing. Traders indicate that Japan is a major buyer of Oceania cheese
and it is still too early to see the full impact of future shipments following the devastating earth-
quake and tsunami of last week. At this point, shipments remain on schedule but ports of entry
might have to be changed. Traders state that coastal areas are the hardest hit with inland trans-
portation logistics equally challenging, and it will be a long time before some semblance of order
is restored. If milk has a processing option at the end of the production season, milk is often being
directed toward milk powders versus cheese production. Most cheese needs are now known, thus
remaining production and inventoried stock should be sufficient to cover projected needs.

39% MAXIUMUM MOISTURE: 4,300 - 4,500

Swiss Cuts Finnish:

BUTTER - MARCH 17: Traders and handlers state that buyer interest has remained strong,
but is easing somewhat in recent days. Traders feel that buyers might be stepping back from the
market to see how this trend develops. Spot availability is limited as most all butter stocks have
been fully committed.

82% BUTTERFAT: 4,600 - 5,200

MILK EQUIVALENT, MILKFAT & SKIM SOLIDS

Milkfat* Skim** Milkfat* Skim**
Basis  Solids Basis Solids
Week of March 21 - Comparable period in
March 25,2011 ........ 0.0 00 2010 ................ 0.0 0.0
Cumulative since Cumulative same
Oct.1,2010 ........... 0.0 0.0 period lastyear . ... ... 0.0 15
Cumulative Jan. 1 - Comparable Calendar
March 25,2011 ........ 0.0 0.0 vyear2010 ............ 0.0 0.0

WHOLESALE BUTTER MARKETS

NATIONAL - MARCH 18:  Churning
schedules across the country are mixed,
although for the most part, are seasonally
steady. Cream supplies for churning are avail-
able, but other cream based product production
is gaining momentum. Butter producers and
handlers continue to question their inventory
management strategies. Many remain cautious
with their cream acquisitions and production
schedules. Many butter producers are churn-
ing for current needs with inventory enhance-
ment slow. A firm cash price, for this time of the
season, is the major factor that is limiting inven-
tory buildup. International buyer interest con-
tinues to be reported by many domestic butter
producers. Domestic butter producers that are
involved with international sales are comfort-
able with these sales as they clear cream vol-
umes for them at low risk. Domestic butter
demand remains seasonally strong. Although
retail prices are higher than usual for this time
of the season, it appears that retail sales are
holding their own. Easter/Passover orders con-
tinue to be placed

and some scattered retail features are sched-
uled to appear prior to the holiday.

NORTHEAST - MARCH 23: The butter
price weakness was cited as contributing to
what was called a "spill-over effect" on cream
multiples, which began in portions of the North-
east following the close of CME Group trading
last Friday. Lower multiples persist, with a spot
market range now being generally 125-132,
with occasional departures. At one balancing
plant with cream available for sale, a return
message left for a prospective buyer, quoting a
multiple for cream in the low 120's, did not
result in a return call. An ice cream plant
located in Massachusetts will be closing for
good, anticipating this to occur by the end of
the month. Production will be relocated to
another region.

CENTRAL - MARCH 23: Many butter
producers and handlers continue to speculate
that the cash price will not be able to sustain
itself at this level, especially as the spring milk
flush develops. As the price eased late last
week, many were wondering where the bottom
would finally settle, but the weakening trend
subsided and remains at levels higher than
may had projected. Churning activity is fairly
active, although butter producers remain cau-
tious with their cream purchases. Most butter
producers and handlers continue to indicate
that inventorying significant volumes of butter at
this price level is still unsettling, although many
are concerned about supply availability later in
the year. Often, churning activity is keeping
pace with current demand both domestically
and internationally with lighter than desired sur-
plus clearing to inventory programs. Some
domestic butter producers continue to generate
butter for international sales. Most indicate that
there is minimal risk in filling international
inquiries, especially when you have a contract
in hand. Domestic butter demand is holding up
quite well as orders and deliveries for upcom-
ing holiday needs are placed and filled. For
those buyers that are placing orders for more
current needs, a slight

slowdown might have been developing as
potential buyers were hesitant in placing
orders today that might be priced lower tomor-
row.

WEST - MARCH 23: Western butter mar-
kets are unsettled. Buyers are looking to book
product for Easter promotions and time is run-
ning short to make purchases for holiday deliv-
ery. Print orders are good into retail accounts.
Butter churns are operating on busy schedules.
Manufacturers continue to try to limit invento-
ries to immediate needs with minimal storage.
Some sales of bulk butter continue at discount
to spot markets. Export interest is good.

DRY MILK PRICES - MARCH 21 - MARCH 25

Nonfat Dry Milk:
Central & East

Buttermilk Powder:
Central & East: 1.3650 (NC)- 1.6200(-3)

Low/Med. Heat: 1.4700(NC) - 1.8500(NC) West: 1.4200 (+2) -1.5600(NC)

Mostly: 1.4800(NC) - 1.7500(NC) Mostly: 1.4800 (+2) - 1.5200 (+2)
High Heat: 1.5100(NC) - 1.9000(NC)

Western California Weighted Average NFDM:
Low/Med. Heat: ~ 1.4300(+3) - 1.7300(-2)  \yoex Total . Sales to
Mostly: 1.5000(+2) - 1.6300(-2) Ending: Price: Sales: cccC:

Whole Milk: March 11 $1.4009 15,182,731 0

National: 1.8200(NC) - 1.9500(-9)

ORGANIC DAIRY MARKET - OVERVIEW

ORGANIC DAIRY OVERVIEW - MARCH 11: The national weighted average adver-
tised price for half gallons of organic milk declined 73 cents to $2.78. The price range shifted
downward at the bottom by 49 cents to $2.50, but remained unchanged at the top, $3.99. The
weighted average advertised price for gallons is $4.80, with a $2.00 range; $5.99 at the top and
$3.99 at the bottom. This week's range high and low have each been reached in various other
reporting periods, but never in the same week, making this is the greatest price range for gal-
lon organic milk prices since fall of 2009. Organic milk ads continued the 2011 trend of domi-
nating organic dairy newspaper advertising. Also continuing is the domination of newspaper
organic milk ads by ads for organic milk in 8-ounce containers. This report's 3,701 organic milk
newspaper ads are the highest number during 2011 and higher than 23 of the 26 reporting peri-
ods of 2010. Ads for organic milk in 8-ounce containers continue to set new records, breaking
the previous record set only two weeks ago for the highest number since this reporting series
began during the fall of 2009. In contrast, organic yogurt newspaper ad numbers were lower
than two of four reports during 2011 as well as any 2010 report.

WEEKLY COLD STORAGE HOLDINGS

SELECTED STORAGE CENTERS IN 1,000 POUNDS - INCLUDING GOVERNMENT STOCKS

DATE BUTTER CHEESE
3211 L 7,376 126,894
BI01/1 6.412 128,070
Change . .......... .. 964 -1,176
PercentChange ............... ... ... .. ... ... .... 15 -1

CCC PURCHASES

Butter 2010/2011 2009/2010 NDM 2010/2011 2009/2010
Central ...... None None Central ...... None None
West ........ None None West ........ None 132,276
East ........ None None East ........ None None
TOTAL ...... None None TOTAL ...... None 132,276
Cheese 2010/2011 2009/2010 Milk Equivalent 2010/2011 2009/2010
Central ...... None None Central ...... 0.0 0.0
West ........ None None West ........ 0.0 100.0
East ........ None None East ........ 0.0 0.0
TOTAL ...... None None TOTAL ...... 0.0 100.0
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CASH PRICES - MARCH -

Visit www.cheesereporter.com for daily prices

CHEDDAR 40-LB. AA GRADE A EXTRA GRADE
BARRELS BLOCKS BUTTER NFDM NFDM
MONDAY $1.7000 $1.6500 $2.0600 $1.7700 $1.8000
March 21 (NC) (-32) (-1) (-2) (NC)
TUESDAY $1.7000 $1.6500 $2.0600 $1.7600 $1.8000
March 22 (NC) (NC) (NC) (-1) (NC)
WEDNESDAY $1.6850 $1.6250 $2.0600 $1.7500 $1.8000
March 23 (-1v2) (-2v%) (NC) (-1) (NC)
THURSDAY $1.6400 $1.6250 $2.0700 $1.7500 $1.8000
March 24 (-4v2) (NC) (+1) (NC) (NC)
FRIDAY $1.6400 $1.6275 $2.0750 $1.7500 $1.8000
March 25 (NC) (+Ya) (+2) (NC) (NC)
Week’s AVG $1.6730 $1.6355 $2.0650 $1.7560 $1.8000
Change (-0.1075) (+0.1230) (-0.0440) (-0.0340) (NC)
Last Week's $1.7805 $1.7585 $2.1090 $1.7900 $1.8000
AVG
2010 AVG $1.2805 $1.2870 $1.4800 $1.1340 $1.1200
Same Week

DIRECTLY FROM THE C

The cheese market traded some volume this week with close to 70 loads
trading all week. Starting the week out 26 blocks traded with prices break-
ing by 3 % cents, nothing in the barrel market. By Tuesday prices managed
to hold steady with only a handful of loads trading across both markets.

Futures as a result of the week’s opening traded
F R-ICE slightly lower in the 2nd quarter, call it 20 lower on
DAIW the two days. July- December futures on the other
hand took a positive spin on the cheese market
with prices rallying roughly a dime.

Wednesday's session brought a lower cheese market with the block mar-
ket breaking another 2 ¥z cents and barrels down 1 ¥ cents. The following
day’s cheese market did find some stability for the block market with 27 loads
trading with prices holding at unchanged. Barrels on the other hand broke
by 4 % cents with only a couple loads trading. Despite the downside in cash
futures made a strong rally by the close of Thursday’s session, May futures
in particular settled 53 higher on the day.

Rounding out the week blocks found a bid at % cent higher on the day with
a couple loads trading at unchanged prior to that bid getting posted. Futures
made a strong move to the upside with prices rallying to near limit up before
breaking back to about 40 higher.

WWW .ricedair y.com

WHEY MARKETS - MAR(

FOR THE PERIOD MARCH 21 - MARCH 25 2011

Whey Protein Concentrate—Central and West:

Edible 34% Protein: 1.1500(NC) —1.5700(+8) Mostly: 1.1800(NC) —1.4500(+5)

Dry Whey—Central (Edible):

Nonhygroscopic: .3700(NC) — .6350(+14%%) Mostly: .4000(+2) — .4700(+2)

Dry Whey—West (Edible):

Nonhygroscopic: .4250(+1%) — .6400(-1) Mostly: .4500(NC) — .5200(NC)

Dry Whey—Northeast: .4125(NC) — .4375(NC)

Lactose—Central and West:
Edible: .3100(NC) —.5200(NC) Mostly: .3500(+2) —.4500(+3%%2)
Casein: Rennet: $4.1400(NC) — $4.9000(NC) Acid: $4.2800(NC) - $4.8500(NC)

Milk Replacer: .2800(NC) —4000(NC)

Visit www.cheesereporter.com for weekly prices

Animal Feed Whey—Central:

5171 Whey Protein Concentrate

Central & West Edible 34%Protein High/Low Range

$1.63
$1.56
$1.48 2005 to Present
$1.41
$1.33
$1.26
$1.18
$1.11
$1.03
$0.96
$0.88
$0.81
$0.73
$0.66
$0.58
$0.51
$0.43

$0.36
50,28 M 0 R

2005 06 07 08 09 2010 2011

FDA Halts Imports Of Dairy
Products From Area Of
Japan Where Reactor Is
Leaking Radiation

Washington—The US Food and
Drug Administration (FDA) this
week said it is halting imports of
dairy products from the area of Japan
where a nuclear reactor is leaking
radiation.

FDA said all milk and milk prod-
ucts produced or manufactured from
the four Japanese prefectures of
Fukushima, lIbaraki, Tochigi and
Gunma will be detained upon entry
into the US. They will not be
allowed to enter the US food supply,
unless shown to be free from
radionuclide contamination, with
the exception of the specific prod-
ucts restricted by the government of
Japan (milk from Fukushima only).

Those products will be refused
admission into the US.

Because of the heavy damage
caused by the earthquake and
tsunami to the region, there are little
or no products currently being
exported from the affected area,
FDA noted. Products generally
travel by vessel, and the typical tran-
sit time for products to reach the US
is about eight days.

FDA's import tracking system has
been programmed to automatically
flag all shipments of FDA-regulated

products from Japan, and the agency
maintains a registry of companies
that prepare, pack, manufacture, or
hold food for intended consumption
in the US. The agency said it will be
paying special attention to ship-
ments from those companies in the
affected area.

In recent years, US dairy imports
from Japan have ranged in value
between $1.6 million in 2008 to $2.6
million last year. Dairy products
imported from Japan primarily are
rennet and concentrates thereof,
non-alcoholic milk-based drinks,
and edible ice except ice cream.

At this time, FDA said there is
“no public health threat” in the US
related to radiation exposure. FDA,
along with other agencies, is “care-
fully monitoring” any possibility for
distribution of radiation to the US.

According to World Health Orga-
nization (WHO), during a nuclear
emergency, contamination of food
can occur through uptake from soil
to crops, or to animals through feed,
even when levels of radioactive con-
tamination are lower than those
which might pose a direct threat to
human health. The standards for
acceptable limits for radioactivity in
food are set at low levels in order to
take into account the possibility of
contaminated food being eaten over
an extended period of time and
resulting in a cumulative dose. ¥

NEW 32 Inch
CCX-D Cheese Shredder

Through Urschel Engineering advancements, Urschel now offers the
U.S.D.A. accepted Model CCX-D Cheese Shredder with a 32 inch cutting
zone enclosure option. A larger cutting zone enclosure enables an in-
creased product flow area to promote higher throughputs.

-
Model CCX-D

« U.S.D.A, Dairy Division Accepted.
* Availahle 5 or 10 HP motor.

* Fully enclosed motor compart-
ment.

« Swing-away feed hopper.

« 24 inch or NEW 32 inch cutting
zone enclosure.

*Produces a wide variety of
shreds, slices, strip cuts, and
NEW grating options.
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