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Another section of the bill 
requires USDA to revise monthly 
price survey reports to include 
prices for high-quality alfalfa hay in 
the top five milk-producing states 
(which, in 2017, were California, 
Wisconsin, New York, Idaho and 
Texas).

Changes to the Dairy Risk 
Management Program would take 
effect 60 days after enactment 
of the farm bill. The Dairy Risk 
Management Program would run 
through 2023.

“The farm bill keeps faith with 
our nation’s farmers and ranchers 
through the current agricultiure 
recession by providing certainty 
and helping producers manage the 
enormous risks that are inherent 
in agriculture,” Conaway com-
mented.

Separately, US Rep. Collin 
Peterson (D-MN), the top Demo-
crat on the House Ag Committee, 
on Tuesday introduced the Dairy 
Risk Management Act, which 
would also replace the current 
Margin Protection Program (MPP) 
with the Dairy Risk Management 
Program.

• See House Farm Bill, p. 9

New House Farm Bill Includes 
Dairy Risk Management Changes
Separately, Dairy Risk 
Management Act            
Introduced By Peterson
Washington—US Rep. K. Michael 
Conaway (R-TX) on Thursday 
introduced a 2018 farm bill that he 
said addresses the economic chal-
lenges facing farmers and ranchers.

The House Agriculture Com-
mittee will hold a business meet-
ing to consider the Agriculture 
and Nutrition Act of 2018 (H.R. 
2) next Wednesday, Apr. 18.

Among other things, Conaway’s 
bill extends the dairy forward pric-
ing program through 2023, reau-
thorizes the dairy promotion and 
research program through 2023, 
and repeals the dairy product 
donation program, which had been 
created under the 2014 farm bill.

The legislation also amends sec-
tion 8C of the Agricultural Adjust-
ment Act to set out the formula 
for determining the prices for milk 
of the highest use classification 
for Class I milk. Specifically, the 
Class I skim milk price per hun-
dredweight will be the sum of the 
adjusted Class I differential, plus 
an ajustment to Class I prices, plus 

the simple average of the advanced 
pricing factors, plus 74 cents.

This change would take effect 
on the first day of the first month 
no more than 120 days after the 
date of the farm bill’s enactment.

As far as the dairy producer 
safety net is concerned, the legisla-
tion changes the name from Mar-
gin Protection Program to Dairy 
Risk Management Program. It also 
amends the 2014 farm bill to allow 
a dairy operation to participate in 
both the Dairy Risk Management 
Program and the Livestock Gross 
Margin for Dairy program (LGM-
Dairy), but not for the same milk 
production.

The legislation would require 
the secretary of agriculture to sub-
mit two reports relating to the 
Dairy Risk Management Program; 
one would evaluate the accuracy of 
the data used by USDA to evalu-
ate the average cost of feed used 
by a dairy operation to produce a 
hundredweight of milk; the other 
would detail the costs incurred 
by dairy operations in the use of 
corn silage as feed and the differ-
ence between the feed cost of corn 
silage and the feed cost of corn.

Warning Symbol For Foods 
High In Saturated Fat Or 
Sodium Could Be Part Of 
System
Washington—Legislation intro-
duced Wednesday in the US Sen-
ate would, among other things, 
require the federal government 
to establish a single, simple, stan-
dard symbol system that would be 
required on the front of all foods 
that bear nutrition labeling.

The front-of-package label-
ing system would be required to 
employ an approach that “clearly 
distinguishes between products 
of greater or lesser nutritional 
value.” 

Such a system may include: a 
warning symbol or symbols for 
products high in saturated fats, 
sodium, added sugars, or other 

nutrients the consumption of 
which should be limited or dis-
couraged; or a stop-light, points, 
star, or other commonly recog-
nized signaling system to scale 
or rank foods according to their 
overall health value.

That information would have 
to appear in a consistent loca-
tion on the principal display 
panels across products; have a 
prominent design that visually 
contrasts with existing packaging 
design; and be sufficiently large to 
be easily legible.

The Food Labeling Moderniza-
tion Act (FLMA) was introduced 
this week by US Sens. Richard 
Blumenthal (D-CT), Edward J. 
Markey (D-MA) and Sheldon 
Whitehouse (D-RI). Companion 
legislation was introduced in the 

• See Food Labeling Bill, p. 7

Final Approvals Gained 
For CDR-Babcock Hall 
Building Project, River 
Falls Dairy Pilot Plant 
Renovation
Madison—The State of Wisconsin 
Building Commission on Wednes-
day approved a plan to construct a 
three-story addition and remodel 
portions of Babcock Hall on the 
University of Wisconsin-Madison 
to house the Wisconsin Center for 
Dairy Research (CDR).

Also approved by the Building 
Commission was a project to ren-
ovate the UW-River Falls Dairy 
Pilot Plant.

Last week, the University of 
Wisconsin Board of Regents had 
approved UW-Madison’s request 
for authority to increase the bud-
get for the CDR and Babcock 
Hall Dairy Plant project by $12.5 
million, for a revised total cost of 
$46.9 million. 

The Board of Regents also 
approved the UW System’s 
request, on behalf of UW-River 
Falls, for authority to increase the 
project budget for the UW-River 
Falls Dairy Pilot Plant remodel 
project by $1 million.

Construction on the CDR-
Babcock Hall project on the UW-
Madison campus is slated to begin 
next month, while construction 
at UW-River Falls is expected to 
begin in June.

The Wisconsin Cheese Makers 
Association (WCMA) thanked 
members of the Wisconsin State 
Building Commission for giving 
final approval of both projects. 
The dairy industry contributed 

• See Projects Approved, p. 11

Dairy CPI Rose Slightly 
In March; Retail Ched-
dar Cheese, Whole Milk 
Prices Declined
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 216.497 in 
March (1982-84=100), up slightly 
from February but down 0.9 per-
cent from March 2017, the US 
Bureau of Labor Statistics (BLS) 
reported Wednesday.

The dairy CPI has now been 
under 220 for 13 consecutive 
months.

The CPI for all items was 
249.554 in March, up 0.2 per-
cent from February and 2.4 per-
cent higher than in March 2017. 
March’s CPI for food at home was 
239.158, down slightly from Febru-
ary but 0.4 percent higher than in 
March 2017.

March CPI for cheese and related

• See Retail Prices Fall, p. 16
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“if the US dairy industry is truly 
interested in becoming as sustainable 
as possible, it will embrace this pro-
posal to extend multiple component 
pricing to the Southeast and Appa-
lachian orders just to reduce milk 
marketing inefficiencies. This is just 
common sense.”
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EDITORIAL COMMENT

Extending Multiple Component Pricing Makes Sense, And Cents
Last week, 14 dairy cooperative 
associations, along with several 
state and national dairy producer 
trade associations, asked the US 
Department of Agriculture to hold 
a hearing to consider adoption of 
uniform multiple component pric-
ing plans for the Southeast and 
Appalachian federal milk mar-
keting order markets, along with 
adjustment for somatic cell count.

This proposal makes sense for 
today’s dairy industry, and it also 
will make cents for the industry.

As noted in last week’s front-
page story on this proposal, MCP 
has been used in the federal order 
program for 29 years, and is also 
employed in California, Canada, 
the European Union and other 
countries. The federal order reform 
final decision, released 19 years 
ago this month, provided a uni-
form, protein-based MCP plan for 
all seven markets outside of the 
southeast and Arizona (that is, 
outside of the Southeast, Appa-
lachian, Florida and Arizona-Las 
Vegas federal orders).

Since federal order reform went 
into effect on Jan. 1, 2000, things 
have changed a bit in the dairy 
industry, to put it mildly. As the 
MCP proposal notes, the South-
east and Appalachian markets in 
the 1990s had high Class I use and 
were largely supplied by milk origi-
nating in or near the markets.

But milk production within that 
southeast region has declined since 
order reforms went into effect, the 
proposal points out. Specifically, 
milk output in the 10 states that 
largely comprise the Southeast 
and Appalachian orders fell by 18 
percent from 2000-05, another 12 
percent from 2006-11 and 1 per-
cent from 2012-16. Of those 10 
states, only Georgia posted a milk 
production increase over the 2000-
16 period.

Today, the southeast region 
relies on milk supplies from dairy 
producers who have access to MCP 
markets, the proposal explains. 
Milk originating in MCP markets 
would “rationally” be reluctant 
to supply fluid milk needs in the 

southeast if that meant giving up 
greater revenue from MCP in the 
market of origin. A high compo-
nent producer within or near the 
southeast market would rationally 
seek an MCP market buyer, rather 
than serve southeast fluid needs, 
to enhance farm revenue from the 
payment for protein.

The proposal illustrated half a 
dozen examples of the “costly mar-
keting inefficiencies” due to the 
adjoining MCP and skim-butterfat 
markets. For example, high protein 
milk in or near the southeast mar-
kets is transported away from the 
southeast to MCP market plants, 
while lower protein milk from 
more distant sources is shipped to 
the southeast for fluid use, adding 
unnecessary transportation costs 
on the outbound as well as on the 
inbound milk as tanker trucks pass 
each other going in opposite direc-
tions.

Interesting. In recent years, the 
US dairy industry has committed 
considerable resources to becom-
ing more sustainable, yet we still 
have situations where, as the MCP 
proposal explains, milk marketing 
and movement in the southeast is 
being directed by the unequal reg-
ulated pricing systems in adjacent 
federal orders rather than serving 
market needs and promoting “mar-
keting efficiencies.”

Put bluntly, if the US dairy 
industry is truly interested in 
becoming as sustainable as possi-
ble, it will embrace this proposal to 
extend multiple component pric-
ing to the Southeast and Appa-
lachian orders just to reduce milk 
marketing inefficiencies. This is 
just common sense.

It also makes “cents” to embrace 
this MCP proposal. As the above 
example notes, transporting high 
protein milk out of the southeast 
markets and lower protein milk 
into the southeast markets adds 
“unnecessary transportation costs,” 
both for the outbound as well as 
the inbound milk.

But that’s just one of several 
indirect mentions of economics in 
the MCP proposal. 

Here’s another example from 
the proposal: “Fluid milk suppliers 
to the southeast markets must bear 
extra costs from transportation, 
component content, and source 
of supply when procuring milk for 
fluid use.”

And then there’s this: The pro-
posal is expected to benefit produc-
ers by “reducing costs associated 
with supplying fluid markets in 
the southeast, and enhance aver-
age regulated revenue to producers 
under an MCP plan.” And some 
producers with lower than aver-
age protein will experience less 
regulated revenue, while other 
producers experience more. “The 
cross-subsidy to low protein pro-
ducers by high protein producers 
will end.” Sounds fair to us.

Finally, “it is expected that 
adoption of an MCP plan for the 
two southeast markets will decrease 
costs to handlers and cooperatives 
supplying the southeast fluid milk 
market and possibly increase costs 
to manufacturing plants (if any) 
that do not now pay for the value 
of skim milk solids used in manu-
facturing.”

The proposal also points out that 
average protein in producer milk 
in MCP markets has increased fol-
lowing adoption of an MCP plan, 
while somatic cell count levels 
have dropped “significantly.” A 
similar response can logically be 
expected from southeast producers 
who do not have prior experience 
with MCP or SCC adjustments.

So from an orderly marketing 
standpoint, extending multiple 
component pricing to the South-
east and Appalachian federal 
orders would appear to make a 
great deal of sense. And from an 
economic standpoint, extending 
MCP to those two orders will ben-
efit southeast region pool produc-
ers based on the enhanced market 
value of skim solids over the value 
of skim milk under the current 
pricing system.

Extending MCP to the south-
east region is an idea with little or 
no downside. This proposal should 
go forward ASAP.
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2016. A further 30,000 tons was 
bought into intervention, bringing 
the total EU intervention stocks to 
378,000 tons at the end of 2017. 

According to the report, the EU 
last year took back the number one 
spot in international SMP trade 
from the US. The EU’s SMP ship-
ments in 2017 increased 35 per-
cent to 779,000 tons (1.7 billion 
pounds).

The main destinations for EU 
SMP exports last year were Alge-
ria (up 46 percent), China (up 66 
percent) and Mexico (up 377 per-
cent). This dynamic global demand 
combined with a steady growth of 
SMP use on the domestic market, 
in the context of lower production, 
led EU private stocks to low levels 
(estimated below 80,000 tons).

In 2018, due to ample milk 
supply in the EU and because 

global and EU demand for SMP is 
expected to grow further, EU SMP 
production is projected to increase 
by close to 3 percent to 1.56 mil-
lion tons. Next year, the slowdown 
in EU milk production growth may 
lead to a small decline in SMP pro-
duction, given that cheese offers 
the best returns and the large SMP 
availabilities in stocks.

EU production of whole milk 
powder last year increased 3 per-
cent from 2016, driven by rising 
exports and better returns than 
when processing butter and SMP. 
EU shipments grew by 3 percent, 
particularly to Algeria, Nigeria and 
China. 

A further 2 percent produc-
tion growth is projected for 2018 
as demand from the food industry 
and world markets remain strong 
(though at a lower rate).

In 2017, due to lower availabili-
ties and higher prices, EU butter 
exports dropped by almost 20 per-
cent from 2016. By contrast, they 
increased by 14 percent in value. 
The EU still managed to increase 
its exports to some destinations: 
China, up 22 percent; Mexico, up 
72; and the Philippines, up 19.

This year, a slight recovery in 
EU butter exports is foreseen (up 
4 percent), with a continuation of 
consumption growth, although at a 
slower pace (up 0.9 percent).

The EU’s skim milk powder 
production last year remained well 
above the last five-year average 
(up 12 percent) and was only 2.7 
percent below the record level of 

EU Cheese Exports Expected To Grow 4% In 
2018; Most Promising Markets Are In Asia
Brussels, Belgium—The Euro-
pean Union’s (EU) cheese exports 
are expected to rise 4 percent this 
year, driven by Asian markets, 
according to the latest short-term 
agricultural outlook report from 
the European Commission.

Last year, the EU’s milk col-
ection increased by 1.8 percent 
compared to 2016. The increased 
volume of collected milk was 
mainly directed into cheese, which 
offered good returns.

World demand for EU cheese 
remained strong in 2017, and EU 
shipments recorded a 4 percent 
increase in volume (to 830,000 
tons, or 1.83 billion pounds) and 
10 percent in value. The EU kept 
its dominant position in the US 
market despite a 1 percent drop 
in EU exports to the US between 
2016 and 2017.

The most promising growing 
markets for EU cheese are located 
in Asia, the report said. In China, 
between 2013 and 2017, the share 
of EU exports grew by 5 percentage 
points (15 percent share in 2017) 
and the volume shipped to China 
increased by almost 250 percent. 
Further increases are expected after 
Chinese authorities decided to cut 
some import tariffs on consumer 
goods, including some cheeses.

The EU’s domestic cheese mar-
ket last year, driven by the use of 
cheese in processed products, con-
tinued its upward trend and per 
capita cheese consumption reached 
18.1 kilograms (39.82 pounds), up 
1.4 percent from 2016. Consump-
tion in the EU-N13, still signifi-
cantly below, increased at a faster 
pace (up 5 percent) to 14.8 kilo-
grams. In 2018 and 2019, cheese 
use is expected to grow steadily.

Driven by demand, EU cheese 
production is expected to increase 
by 2 percent in 2018. Next year, 
the lower expected growth in 
EU milk collection may lead to a 
smaller increase in cheese produc-
tion, the report said.

EU butter production last year 
declined 0.3 percent, but domes-
tic demand increased 1.5 per-
cent, implying lower exports, very 
tight stocks and record prices, 
the report said. Also, EU cream 
exports increased by 20 percent 
while the milkfat content of EU 
milk fell slightly, to 4.06 percent. 
Thus, the EU butter price reached 
an all-time record of 6,500 euros 
per ton ($8,029 per ton, or $3.64 
per pound) last September.

This year, it is estimated that 
recovery in milk production in 
the main EU butter-producing 
countries (France and Germany), 
combined with a further growth of 
EU milk production and a slight 
increase in the milkfat content 
(thanks notably to the use of con-
centrates) will result in a butter 
production increase of 3 percent.
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from our 
archives

50 YEARS AGO
April 12, 1968:  Rome, Italy—
A world consultation on the 
shortage of rennet for cheese-
making and possible substitute 
milk coagulants was held here 
by the United Nations’ Food 
& Agriculture Organization. 
The price of traditional rennet 
in the international market has 
increased considerably over the 
past years.

New York—The National Asso-
ciation of Retail Grocers has set 
up a committee to study the 
problem of bad checks, which 
cost food stores $240 million a 
year. Store managers, police and 
even state laws seem to ignore 
the seriousness of bogus check 
cashing, according to the report.

25 YEARS AGO
April 16, 1993: Fennimore, 
WI—US Rep. Steve Gunder-
son (R-WI) recently predicted 
strong future growth for Wis-
consin’s dairy industry despite 
budget, global and environmen-
tal pressures. He said Wiscon-
sin dairy’s reputation, excellent 
location, low feed costs and 
ready access to processing facili-
ties would help lead the industry 
to a stronger future.

Tillamook, OR—The Tilla-
mook County Creamery Asso-
ciation has appointed Harold 
Schild as general manager to 
succeed D.R. “Pete” Sutton, 
who retired this week after serv-
ing as general manager for 17 
years. Schild has been with the 
197-member Oregon dairy coop-
erative for 35 years and becomes 
the fifth manager in the 84-year 
history of the co-op.

10 YEARS AGO
April 11, 2008: Washing-
ton—A number of dairy and 
food industry organizations and 
companies “remain disturbed” 
to hear that EU negotiators 
are continuing to press their 
demands for enhanced protec-
tions of geographical indications 
in the ongoing Doha Round of 
trade negotiations in the World 
Trade Organization.

Sacramento, CA—California’s 
Whey Review Committee is con-
sidering a proposal that would 
allow buyers of Class 4b milk 
(cheesemilk) the option to drop 
out of the regulated minimum 
price systems. Such an approach 
would require action by the state 
legislature.

Well, That’s Cheese-y!
How Cheese Names Have Gone 
From Quaint to Contentious

JEN PINO-GALLAGHER, 
Director of Food & Agribusiness Practice
M3 Insurance
jen.pinogallagher@m3ins.com

In early March of this year, a record 
number of entries to the World 
Championship Cheese Contest 
converged in Madison, WI. Judges 
from around the world tasted, 
tested and ranked the cheeses dur-
ing this rigorous three-day compe-
tition.

While a French cheese took top 
honors at the event, the United 
States had a great showing, taking 
Best of Class in many categories.

While cheeses from around 
the world battled to earn coveted 
titles, another battle over cheese 
is underway: not over the texture, 
taste or smell, but over the rights 
and ownership of cheese names. 

The administrative body of the 
European Union (EU) – the Euro-
pean Commission (EC) – is lead-
ing the charge to claim ownership 
over many names that have been 
common in the US for decades. 
According to a study commissioned 
by the Consortium for Common 
Food Names, 250 cheese varieties 
in the EU have Protected Geo-
graphical Indications (GI) or Pro-
tected Designation of Origin status 
or have pending registrations. 

This tally of names is not final, 
but simply a snapshot in time. The 
EC continues to challenge the use 
of common names such as havarti, 
which has an international stan-
dard of identity set by Codex (the 
international body for establishing 
global standards regarding methods 
of product production). 

A legitimate GI designates a 
product with a specific geographi-
cal origin that also possesses quali-
ties or a reputation due to that 
origin. However, an example of a 
cheese that the EU has determined 
to be a GI is feta, a term that is 
not the name of any city, town or 
region and instead is deemed by 
the EU to be associated with the 
entire country of Greece.

For US cheese makers, many 
cheese names are at risk, but those 
at greatest risk include asiago, 
gorgonzola, parmesan, romano, 
havarti, feta, neufchatel, fontina 
and muenster. 

The current battle over cheese 
names didn’t prevent the judges at 
the World Championship Cheese 
Contest from selecting several 
Wisconsin-made cheeses as Best 
of Class this past March, includ-
ing: feta (Agropur, Weyauwega, 
WI); asiago (Saxon Creamery 
Team, Cleveland, WI) gorgonzola 
(BelGioioso Cheese Inc., Green 
Bay, WI); parmesan (BelGioioso 
Cheese Inc., Green Bay, WI) 
havarti (Edelweiss Creamery, LLC, 
Monticello, WI) and muenster 
(Klondike Cheese Co., Monroe, 
WI).

The GI restrictions are expand-
ing beyond the EU border. Through 
bilateral trade agreements, the EU 
has imposed naming restrictions in 
some key US markets, effectively 
limiting US cheese makers’ abil-
ity to market their products under 

the common names. The March 
16th edition of the Cheese Reporter 
included a detailed overview of the 
countries that have either already 
granted GI provisions to the EU, 
or are considering doing so.

Would a cheese by any other 
name … sell?

For over a decade, I worked in 
international trade at the Wiscon-
sin Department of Agriculture, 
Trade and Consumer Protection. 
I helped Wisconsin cheese mak-
ers grow their international sales. 
I also raised awareness of the GI 
issue through presentations at 
international trade events, by 
serving on the US Dairy Export 
Council board of directors and 
through interactions with individ-
ual companies. Most cheese mak-
ers I worked with weren’t overly 
concerned about the EU’s efforts 
until they realized the significant 
impact the GI issue had on their 
potential sales in rapidly growing 
international markets.

The cheese makers realized that 
limits on common cheese names 
would impact more than just their 
branding; it would impact their 
bottom line. Within Wisconsin 
alone, over 100 cheese plants pro-
duce products with names that the 
EU is trying to claim. 

And for many of these cheese 
plants, export markets are a valu-
able source of revenue. In fact, 
in 2017 Wisconsin dairy compa-
nies exported nearly $300 million 
worth of dairy products, the major-
ity of exports in the form of cheese. 

Leading the charge to coun-
teract the EU’s efforts are several 
US-based dairy organizations, 
including the US Dairy Export 
Council and the Consortium for 
Common Cheese Names (CCFN).

Shawna Morris, vice president

• See Pino-Gallagher, p 8
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3-A certifi ed refl ectance probe for solids, powders and high-solids liquids

3-A certifi ed transmission probe for liquid measurement

A pplied Spec t roscopy
Innovation with Integrity

Bruker Optics Inc.
Billerica, MA 01821-3991
Tel:

www.bruker.com/dairy 

+1 (978) 439-9899
+1 (888) 427-8537

Watch the MPA II 
Live Demo

Watch the In-line 
Process Live Demo

Contact us for more details: info.bopt.us@bruker.com

For more information, visit www.bruker.com/dairy
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DELIVERING LEADING EDGE SOLUTIONS TO THE 
BEST IN THE INDUSTRY WITH PASSION AND COMMITMENT

BOOTH #417

Exceptional customer 
service from design  
to installation.

Innovation solutions  
for every project,  
big or small.

Custom fabrication  
and engineering 
expertise.

Check Out Our New Site!

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

USTR Accepts Petition From NMPF, USDEC To 
Examine Market Access To India, Indonesia
Arlington, VA—The Office of the 
US Trade Representative (USTR) 
on Thursday accepted a petition 
from the National Milk Producers 
Federation (NMPF) and the US 
Dairy Export Council to examine 
India’s failure to follow through 
on its obligations to provide “equi-
table and reasonable access to its 
market” for dairy products.

In addition, Indonesia, which 
NMPF and USDEC said has also 
been pursuing dairy trade-distort-
ing policies, will be included in 
USTR’s review to assess that coun-
try’s compliance with its market 
access obligations.

India has for many years main-
tained unjustified market access 
barriers to US dairy products, 
despite receiving preferential 
access to the US market under a 
special duty-free trade arrange-
ment called the Generalized Sys-
tem of Preferences (GSP), NMPF 
and USDEC explained. 

India abruptly began denying 
dairy exports in 2003, citing safety 
concerns and demanding revised 
government-issued health certifi-
cates, the dairy groups noted. The 
US industry and US government 
have worked over the last 15 years 
to remove this intractable barrier, 
but have been met with a shifting 
litany of demands not founded on 
sound science.

US dairy exports to India over 
the past decade have ranged from 
$10.3 million in 2008 to $43.2 mil-
lion in 2017, according to figures 
from USDA’s Foreign Agricultural 
Service (FAS).

According to the 2018 National 
Trade Estimate Report on Foreign 
Trade Barriers, which was recently 
released by the USTR, India 
imposes “onerous requirements” 
on dairy imports.  India contin-
ues to require that dairy products 
be derived from animals which 
have never consumed any feeds 
containing internal organs, blood 
meal, or tissues of ruminant ori-
gin.” India has explained that its 
position is based on religious and 
cultural grounds.  

This requirement, along with 
high tariff rates, continues to pre-
vent market access for US milk 
and dairy product exports to India, 
one of the largest markets in the 
world, the report noted. In order 
to address India’s religious and cul-
tural concerns, in 2015, the US pro-
posed a labeling solution to allow 
for consumer choice between dairy 
products derived from animals that 
have or have not consumed feeds 
with ruminant protein.  

India has so far rejected that 
proposal, and the US continues to 
press India to provide access to the 
Indian dairy market, the USTR’s 
report said.

Meanwhile, since last year, 
Indonesia has been advancing a 

policy aimed at mandating that 
importers and manufacturers in 
its country purchase local milk 
or contribute monetarily to sup-
port the local dairy industry, even 
though this runs counter to its 
WTO commitments, NMPF and 
USDEC said.

US dairy exports to Indonesia 
over the last decade have ranged 
from a low of $66.3 million in 
2009 to a high of $315.8 million 
in 2013, FAS figures show. 

Last year, US dairy exports to 
Indonesia were valued at $133.1 
million, their lowest level since 
2009.

GSP benefits come with the 
expectation that the trading part-

ners using the program comply 
with a baseline level of require-
ments, including those related to 
reasonable market access terms. 
USTR has rightfully determined 
that a thorough examination of 
these countries’ adherence to 
these terms of the deal is necessary, 
NMPF and USDEC said.

NMPF’s and USDEC’s leaders 
praised USTR’s decision to review 
India’s and Indonesia’s GSP status, 
and are hopeful that the move will 
force the countries to halt unfair 
practices that harm US farmers.

“Dairy farmers across the coun-
try applaud the White House and 
USTR for taking this step and 
holding these countries account-
able for their unlawful actions,” 
said Jim Mulhern, NMPF’s presi-
dent and CEO. “We’ve been 
wrongly blocked from the Indian 

market for more than a decade, 
and Indonesia has recently been 
heading down a similar route. If 
these nations refuse to embrace 
free and fair trade, there must be 
consequences.”

The two organizations thanked 
the Trump administration for 
sending a strong message that 
trade should be a two-way street. 
They said USTR has the oppor-
tunity to lead on other key dairy 
trade issues, such as tearing down 
policies erected by Canada that are 
harming US dairy exports and run 
counter to what is needed from a 
modernized North American Free 
Trade Agreement (NAFTA).

USTR indicated that a pub-
lic hearing and comment period 
for the GSP reviews of India and 
Indonesia will be announced in 
the near future.
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You’re Invited
Let’s celebrate while we thank our 

customers and friends.

April 18, @ 7:30 - 11:00
Mo’s Irish Pub

142 W. Wisconsin Ave. 
(Just a short walk from the Hyatt)  

Sponsored By:

Cokato, MN—Advanced Process 
Technologies, Inc. (APT) has 
rebranded its corporate identity 
to better reflect its personalized 
customer experience as well as 
its continued growth as a leading 
equipment manufacturer for the 
dairy and food industries.

In the last sev-
eral years, APT 
has established 
new locations in 
California and 
Idaho and has 
more than doubled the size of its 
existing Minnesota facility. Poised 
for continued expansion through-
out the US and Canada, APT has 

built a reputation for engineering 
expertise and hands-on customer 
support for projects ranging from 
small upgrades to new state-of-the-
art facilities.

In collaboration with The Mar-
keting Dept., APT has developed 
a new logo, website and marketing 

materials that 
showcase its 
customer service 
focus and high-
light its ability 
to customize 

solutions for greater efficiency and 
improved product quality.

“As an employee-owned com-
pany, everything we do is an 

WeighPack Systems 
Introduces Conveyorized 
Weigh Filler Engineered 
For Difficult Products
WeighPack Systems, Inc., has 
introduced the C-10 to its Primo-
LinearTM family of automatic linear 
net-weigh filling equipment, engi-
neered specifically for limp, non-
free flowing, and delicate products, 
such as shredded cheese.

The C-10 utilizes a system of 
motor-operated conveyor belts to 
gently transfer food product from 
the hopper to the 10-liter pneu-
matically actuated weigh bucket 
that it employs to dispense prod-
uct into various package types, the 
company explained.

The PrimoLinear C-10 system 
can be customized for semi-auto-
matic or fully automatic dispensing 
cycles with single-lane or dual-lane 
functionality, dependent upon 
the performance speed required. 
Also, to the benefit of today’s 
food producers, WeightPack Sys-
tems said the PrimoLinear C-10 is 
designed with an open frame leav-
ing no small crevices for bacteria 
to develop and drastically reduces 
cleaning time between production 
runs.

The PrimoLinear C-10 comes 
standard with an IP-65 mounted 
digital camera for online service 
support along with a Windows 
operating system enabling users 
to gather real-time reporting data 
and production analytics as well as 
remote control capabilities.

For more information, visit 
www.weighpack.com; email info@
weighpack.com; or phone (833) 
4PAXIOM.

Advanced Process Technologies (APT)
Rebrands Corporate Identity

investment in complete customer 
satisfaction,” said Craig Campbell, 
APT’s president. “Our long-term 
customers know how much we care 
about their success.

“Given our growth into new 
markets, we want new customers 
to understand how this philosophy 
drives our approach to collabora-
tion and innovation,” Campbell 
continued. “Rebranding gives us 
a better opportunity to tell this 
story.”

APT will officially reveal the 
rebrand to customers at the 2018 
International Cheese Technology 
Expo, to be held Apr. 17-19 in 
Milwaukee, WI. 

APT’s ICTE booth number is 
417.

For more information, visit www.
apt-inc.com.

Chr. Hansen Expands 
Production Facilities   
For Natural Colors In 
North America
Milwaukee, WI—As the con-
version from synthetic to natural 
colors continues to rise in the US 
food market, Chr. Hansen is gear-
ing up for the future.

Chr. Hansen has purchased the 
Banker Wire manufacturing facil-
ity in Mukwonago, WI, adding sig-
nificantly to its presence in North 
America, in convenient proximity 
to its Milwaukee basis. The com-
pany said it is taking this step in 
response to an ever-growing inter-
est from US consumers in products 
made from natural, recognizable 
and safe ingredients, which is put-
ting pressure on food and bever-

age producers to convert to natural 
colors.

The acquired facility will be 
renovated to become the new 
North American headquarters 
for the company’s Natural Colors 
Division, housing everything from 
production to research and devel-
opment, application and quality 
assurance labs, a pilot plant, a ded-
icated warehouse, as well as sales 
and marketing and other business 
support functions.

“This is the largest single invest-
ment for Natural Colors in recent 
years and demonstrates our com-
mitment to the important North 
American market,” said Jacob 
Vishof Paulsen, acting executive 
vice president of the Natural Col-
ors Division. 

The expansion will strengthen 
Chr. Hansen’s position as an 

industry leader with full supply 
chain capabilities to deliver natu-
ral color solutions to current and 
future customers, according to the 
company. The new state-of-the-art 
site will create better speed to mar-
ket, based on flexibility in produc-
tion and supply chain and resulting 
in high-quality products, faster.

“We partner with some of the 
greatest food brands in the world 
and indeed experience a big 
demand for natural ingredients,” 
said John Veidt, plant manager, 
Natural Colors Division. “We are 
increasing production capacity and 
adding new capabilities, enabling 
us to meet the rapidly increasing 
demand for natural colors in North 
America.”

Chr. Hansen will take over the 
building next year. For more infor-
mation, visit www.chr-hansen.com.
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For more information,visit www.multipond.com

www.multipond.com

MULTIPOND America Inc.
Green Bay, WI
920.490.8249

   

   

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

MEET US – ICTE 2018
INTERNATIONAL CHEESE TECHNOLOGY EXPO

Milwaukee, WI  |  April 17 - 19 

MULTIPOND America Booth #733

Food Labeling Bill
(Continued from p. 1)

US House last week by US Rep. 
Frank Pallone, Jr. (D-NJ) and US 
Rep. Rosa DeLauro (D-CT).

The legislation would also 
require the US Department of 
Health and Human Services 
(HHS, the parent agency of FDA) 
to promulgate a final rule relating 
to the use of the term “natural” on 
food labels. The rule would have 
to include provisions to specifically 
address the use of the term “natu-
ral” on the principal display panel 
and the information anel.

Under the legislation, the final 
rule would have to define “natural” 
to exclude, at a minimum, the use 
of any artificial food or ingredient 
(including any artificial flavor or 
added color). 

The term artificial means: food 
or an ingredient that is syntheti-
cally produced whether or not it 
has the same chemical structure as 
a naturally occurring food or ingre-
dient; food or an ingredient that 
has undergone chemical changes 
through the introduction of syn-
thetic chemicals or processing aids, 
excluding a food or an ingredient 
that has undergone traditional 
processes used to make food edi-
ble, to preserve food, or to make 
food safe for human consumption 
(such as smoking, freezing, drying, 
and fermenting processes) or food 
or ingredient that has undergone 
traditional physical processes that 
do not fundamentally alter the raw 
product or which only separate a 
whole food into component parts.

In promulgating the rule, HHS 
would have to conduct consumer 
surveys and studies and call for 
public submissions regarding rele-
vant consumer research, including 
with respect to consumer under-
standing of the term “natural” in 
relation to the term “organic.”

The bill would also require HHS 
to revise its regulations relating 
to the use of the term “healthy” 
on the labeling of a food to take 
into account the extent to which 
such food contains added sugars or 
whole grains. A food would not be 
allowed to be labeled “healthy” if 
it contains more than 10 percent 
of the daily value of added sugar 
per serving.

Another section of the bill 
requires HHS to include require-
ments for the format of ingredient 
labels, for the purpose of improving 
the readability of such information 
on the label of the food; and that 
are, as determined by HHS, neces-
sary to assist consumers in main-
taining healthy dietary practices.

The format requirements for 
these ingredient labels would 
have to include requirements for 
upper- and lower-case charac-
ters, serif and noncondensed font 
types, high-contrast between text 
and background, and bullet points 
between adjacent ingredients with 

appropriate exemptions for small 
packages or other considerations.

Also under the legislation, HHS 
would have to require the manu-
facturer or importer of any food 
that is introduced or delivered for 
introduction into interstate com-
merce in package form to submit 
to the agency all information to 
be included in the label of the 
food, including the nutrition facts 
panel; ingredients; an image of 
the primary display panel; allergy 
warnings or information; nutrient-
content claims; health-related 
claims; and other relevant infor-
mation required b y law to be pub-
lished in the labeling of the food.

Dr. Peter G. Lurie, president of 
the Center for Science in the Pub-
lic Interest (CSPI), said the FLMA 
represents a “much-needed over-
haul” of food labeling regulations.

“American families are search-
ing for healthier products, but food 
labels are often full of confusing 
information,” Lurie said. “The 
FLMA provides an important 
roadmap for the FDA to improve 
food labels, offering clear, useful 
information that will make healthy 
choices easier for all Americans.”

“Food labeling should be simple, 
clear, and meaningful for consum-
ers, and shouldn’t mislead them. 
Yet, all too often, consumers face 
confusing, complex labels when 
grocery shopping, making it more 

difficult for them to quickly com-
pare products and know if the food 
they might want to buy really is 
healthy,” said William Wallace, 
senior policy analyst for Consum-
ers Union.

Federal food labeling rules 
“have not kept up with the chang-
ing marketplace, and food labels 
do not always provide the clear 
information that today’s consum-
ers need to evaluate products and 
make healthy choices,” Pallone 
said. “The Food Labeling Modern-
ization Act will address this prob-
lem by taking a comprehensive 
approach to ensuring consistency 
and clarity on all food labels, as 
well as setting reliable standards 
for what ‘healthy’ and ‘natural’ 
actually mean.”

“The Food Labeling Modern-
ization Act will give food label-
ing requirements an important and 
long-overdue overhal,” DeLauro 
said. “Food labels should give a 
clear, accurate, and fair represen-
tation of the product, and that is 
just not the case right now.”

“Reading a food label shouldn’t 
be like reading a calculus textbook. 
We need a uniform and truthful 
system that ensures that the labels 
on food products are easy to read 
and that help consumers make the 
right choices, without being con-
fused or misled,” Markey contin-
ued.

Canadian Government 
To Invest Up To         
$5.4 Million To Help 
Amalgamated Dairies 
Modernize Plant
Summerside, Prince Edward 
Island, Canada—Lawrence 
MacAulay, Canada’s agriculture 
and agri-food minister, this week 
annunced federal investments of 
up to $5.4 million for Amalgam-
ated Dairies Ltd (ADL) to mod-
ernize its Summerside operation, 
helping the cooperative to reduce 
production costs, increase the vol-
ume of milk it buys from dairy pro-
ducers and introduce new products 
in response to demand.

This investment will also enable 
ADL to increase storage capacity 
for both specialty cheese products 
and packaging supplies.

The bulk of the investment 
($4.4 million) comes from Agri-
culture and Agri-Food Canada’s 
(AAFC) Dairy Processing Invest-
ment Fund, while the remain-
der comes from Atlantic Canada 
Opportunities Agency’s (ACOA) 
Business Development Program.

ADL, which was established in 
1953, is owned by 165 family dairy 
farms and has 260 employees. The 
co-op’s products include cheese, 
butter, ice cream, fluid milk, and 
evaporated and condensed milk.

“The funding announced under 
the AAFC Dairy Processing 
Investment Fund and ACOA will 
provide ADL the ability to adapt 
to the new realities in the Cana-
dian dairy industry and invest in 
the infrastructure and innovation 
that are needed to grow and diver-
sify our business into the future,” 
said Jim Bradley, CEO of Amal-
gamated Dairies Ltd.

The ADL Water Street cheese 
plant expansion will increase pro-
duction capacity by 40 percent 
and increase storage capacity by 
30 percent, Bradley indicated. 
Improvements and modernization 
of processing equipment and tech-
nology will also enable ADL to 
work with its partners to diversify 
products and seek new markets.

“ADL is a great example of the 
economic benefits that come from 
a strong dairy processing industry,” 
MacAulay said. “The government 
of Canada is glad to support this 
modernization project, which will 
strengthen PEI’s dairy industry, 
its food processing sector and the 
island’s overall economy.”

The Dairy Processing Invest-
ment Fund is a $100 million, four-
year (2017-21) program designed 
to help dairy processors modern-
ize their operations and improve 
productivity and competitiveness, 
and help them prepare for mar-
ket changes resulting from the 
Canada-European Union Com-
prehensive Economic and Trade 
Agreement (CETA).
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Agropur Plans To Invest 
$21.3 Million To Expand 
Michigan Facility
Wyoming, MI—The Right Place, 
in collaboration with the Michi-
gan Economic Development Cor-
poration (MEDC) and the city of 
Wyoming, this week announced 
that Agropur, Inc., will invest 
$21.3 million to expand its exist-
ing local facility, resulting in the 
creation of 62 new jobs over the 
next three years.

Agropur’s facility in Wyoming, 
MI, mainly produces various 
shelf-stable dairy products distrib-
uted across the US. Agropur had 
acquired the facility in 2009 from 
Farmland Dairies.

The majority of the $21.3 mil-
lion expansion project at Agro-
pur’s Wyoming facility will be for 
new equipment, with a portion 

going towards building modifica-
tions. The investment is driven by 
the need to meet growing customer 
demand, and will result in a mod-
ernized production line, increased 
production capacity, and the cre-
ation of 62 new jobs.

“We’re excited to be expand-
ing our facility in Grand Rapids, 
which will allow us to better serve 
our customers,” said Doug Simon, 
president of US operations for 
Agropur. “This investment is a key 
to continuing Agropur’s impressive 
growth, and will also create jobs in 
the state of Michigan.”

The MEDC is supporting the 
expansion effort with a $434,000 
Michigan Business Development 
Program performance-based grant. 
The expansion will also be sup-
ported locally by a P.A. 198 tax 
abatement from the city of Wyo-
ming.
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of trade policy for the National 
Milk Producers Federation and 
US Dairy Export Council, stated,  
“Wisconsin cheese makers have a 
tremendous amount at stake when 
it comes to efforts of the EU and 
cheese industry groups in Europe 
that are attempting to claim sole 
ownership of generic cheese names. 
Although the EU has taken to lay-
ing claim to being a defender of 
global trade recently, in reality 
it’s attempting to eliminate com-
petition from US cheese produc-
ers within the United States and 
in markets throughout the world. 
If we don’t work together and 
continue to soundly rebuff these 
efforts, Wisconsin cheese makers 
will lose major market opportuni-
ties of untold value, both at home 
and abroad.” 

Errico Auricchio, president, Bel-
Gioioso Cheese, Inc., and CCFN 
chairman, also emphasized the 
importance of the issue: “Imagine 
that we as Wisconsin cheese mak-
ers are not able to call our products 
– many of them award-winning 
cheeses – by their true names. 
This is the unbelievable position 
we find ourselves in in certain mar-

kets as the EU gets more and more 
aggressive.”

Many see the battle over com-
mon cheese names as an intellec-
tual property (IP) issue as GIs are 
a type of IP. In essence though, the 
EU is wielding GIs in ways that 
ultimately add up to nontariff bar-
riers to trade. 

The US government has long 
been a leader in calling out other 
countries for their unjustified non-
tariff trade barriers and has simi-
larly staked out strong positions on 
this issue. For instance, last year’s 
“Special 301” review of intellectual 
property rights protection among 
US trading partners by the Office 
of the US Trade Representative 
(USTR) noted that, “The United 
States is working intensively 
through bilateral and multilateral 
channels to advance US market 
access interests in foreign markets 
and to ensure that GI-related trade 
initiatives of the EU, its Member 
States, like-minded countries, and 
international organizations, do not 
undercut such market access.” 

While the battle at the 2018 
World Championship Cheese 
Contest is over, the battle regard-
ing cheese names continues. And, 
it’s likely to continue well into the 
future. JPG

Ideal for Blue, Muenster, Brick or any cheese                       requires rotation. 
Kusel Cheese Mould Rotators are engineered for labor-saving production.

www.kuselequipment.com    
sales@kuselequipment.com   
920-261-4112-phone  

Cheese
Mould 
Rotators 

ese requires rotation.

For more information, visit www.weighpack.com For more information, circle #7 on the Reader Response Card on p. 14

New York—The Specialty Food 
Association (SFA) announced 
Wednesday the winners of its 
2018 sofi Awards, including top 
honors in the cheese, dairy and 
frozen dessert categories.

Winners were chosen from 
more than 2,650 entries in a 
blind tasting by a national panel 
of culinary experts. 

Medal and Best New Prod-
uct Award winners were chosen 
in 39 categories. More than 50 
judges from across the industry, 
including chefs, culinary instruc-
tors, recipe developers, food jour-
nalists, and specialty food buyers 
took part in the selection process.

The 2018 sofi Awards winners 
will be celebrated at the Specialty 
Food Association’s Summer 
Fancy Food Show at the Javits 
Center here June 30-July 2, 2018.

In the Cow’s Milk Cheese cat-
egory, Rogue Creamery of Cen-
tral Point, OR, won a Gold medal 
for its Organic Rogue River Blue.

Epicure Foods Corporation 
earned a Silver for its Kaaslands 
Kanaal, and the Fiscalini Cheese 
Company of  Modesto, CA, won 
the Bronze for its Lionza.

Savencia Cheese USA, LLC, 
New Holland, PA, earned the 
award for Best New Product for 
its Dorothy’s Comeback entry.

In the Non-Cow Milk/Mixed 
Milk Cheese category, the top 
award went to Vermont Cream-
ery of Websterville, VT, for its 
Cremont. The Dutch Cheese 
Makers Corporation took second 
place with Artikaas Geitenkaas 
Dutch Goat Cheese, and LaClare 
Farms Specialties of Malone, WI, 
won the Bronze medal for Cave 
Aged Chankoka.

Vermont Creamery took Best 
New Product for its Fresh Goat 
Cheese with Clover Blossom 
Honey. 

In the Dairy, Yogurt & Dairy 
Alternative category, the Gold 
went to Medlee Foods, LLC for 
its Red Chile Seasoned Butter. 
Vermont Creamery earned a Sil-
ver for its Creme Fraiche entry 
and a Bronze was won by La Fer-
miere, Inc. for its Pressed Lemon 
Creamy Whole Milk Yogurt.

The award for Best New Prod-
uct was given to FORA for its 
FabaButter entry.

Milkboy Swiss Chocolates of 
Brooklyn, NY, almost swept the 
Chocolate/Milk and White cat-
egory, winning Gold, Bronze and 
Best New Product honors for its 
Milk Chocolate with Crunchy 
Caramel & Sea Salt, Swiss Alpine 
Milk Chocolate with Roasted 
Almonds, and Swiss White Choc-
olate with Blue Potato Chips and 
Sea Salt, respectively.

That’s How We Roll, LLC, 
earned a Gold in the Cracker cat-
egory for its Kitchen Table Bak-
ers’ Original Parm Crisps

In the Ice Cream, Gelato 
& Frozen Treats category, 
Humphry Slocombe Ice Cream 
of San Francisco, CA, took 
home the Gold medal for its 
Black Sesame ice cream, and 
Gelato Fiasco of Brunswick, 
ME, took home a Silver for its 
Big ‘Ole Peanut Butter Gelato. 

The Bronze went to Tea-riffic! 
Ice Cream, Bridgeport, CA, for 
its Masala Chai ice cream. The 
award for Best New Product went 
to Bubbie Homemade Ice Cream 
& Desserts, Inc., for its Mochi 
Triple Chocolate Ice Cream.

Specialty Cheese, Dairy & Confection 
Companies Lauded With sofi Awards
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House Farm Bill
(Continued from p. 1)

“The Dairy Risk Management Act 
addresses the shortcomings of MPP 
and what I believe should have 
been included in the Bipartisan 
Budget Act by offering a stronger 
safety net that allows dairy farmers 
to utilize all available risk manage-
ment tools,” Peterson said. The 
recently enacted Bipartisan Bud-
get Act, signed into law in mid-
February, included several reforms 
to the Margin Protection program 
(for more details, please see Budget 
Bill Approved By Congress... on p. 
5 of our Feb. 9, 2018 issue by scan-
ning the QR Code on p. 2).

Peterson said his Dairy Risk 
Management Act would:

—Adjust the calculation of the 
Class I mover in order to allow 
dairy producers, cooperatives and 
processors to better manage the 
price risk of milk regulated under 
federal orders.

—Reduce the cost of $8.00 cov-
erage under the Dairy Risk Man-
agement Program for the first 5 
million pounds of all producers’ 
covered production to nine cents 
per hundredweight.

—More accurately reflect actual 
producer margins by establishing 
coverage options at both $8.50 and 
$9.00 for the first 5 million pounds 
of all producers’ covered produc-
tion.

—Give producers flexibility by 
allowing them to enroll between 
0 percent and 90 percent of their 
production for buy-up coverage.

—Retain monthly payment 
triggers.

—Allow producers to use both 
the new Dairy Risk Management 
Program and Livestock Gross Mar-
gin insurance for dairy at the same 
time, as long as the programs do 
not cover the same milk.

Conaway’s bill “includes several 
changes we have advocated for, 
particularly in improving coverage 
levels and providing greater cover-
age flexibility for dairy producers,” 
said Jim Mulhern, president and 
CEO of the National Milk Produc-
ers Federation. “As the farm bill 
moves forward, we will continue 
to work with our allies in Congress 
on a bipartisan, bicameral basis to 
further strengthen the dairy safety 
net for producers of all sizes.”

Michael Dykes, president 
and CEO of the International 
Dairy Foods Association (IDFA) 
applauded Conaway for including 
“key provisions for dairy” in his 
farm bill that was released Thurs-
day. IDFA had worked closely with 
NMPF to unite behind shared solu-
tions for dairy that are reflected in 
Conaway’s farm bill.

“We’re hopeful that our collab-
orative efforts will help to smooth 
the passage of a farm bill that 
includes provisions designed to 
enhance risk management options 
for dairy processors and produc-

TURNKEY SYSTEMS & CUSTOM SOLUTIONS

PUSHING
LIMITTH

E

WITH

ers and establish a retailer incen-
tive program in the Supplemental 
Nutrition Assistance Program, or 
SNAP, that includes fluid milk,” 
Dykes said.

Under that proposed pilot proj-
ect, participating retail food stores 
would provide bonuses to partici-
pating households based on house-
hold purchases of fluid milk, fruits 
and vegetables.

Participating retailers would 
provide a bonus in a dollar amount 
not to exceed 10 percent of the 
price of the purchased fluid milk, 
fruits and vegetables. USDA 
would reimburse retail food stores 
in an amount not to exceed 25 per-
cent of the dollar value of bonuses 
earned by households and used to 
purchase food eligible for purchase 
under SNAP.

Conaway said he’s “looking for-
ward to quickly moving this farm 
bill through the House and work-

ing with the Senate to deliver a 
farm bill to the President’s desk 
that is on time, as the President has 
asked us to do.” Many provisions of 
the 2014 farm bill, including the 
Margin Protection Program, expire 
at the end of this year.

“With low commodity prices, 
worsening conditions in farm 
country, and unmet needs in com-
munities across the country, we 
need to get this farm bill right,” 
said US Sens. Pat Roberts (R-KS), 
chairman of the Senate Agricul-
ture Committee, and Debbie Sta-
benow (D-MI), that panel’s top 
Democrat, in a statement released 
after the House Ag Committee 
released its farm bill.

“We’re working together as 
quickly as possible to produce a 
bipartisan bill that can pass the 
Senate and be enacted into law,” 
Roberts and Stabenow added.

The American Farm Bureau 

Federation (AFBF) is “pleased 
to see meaningful adjustments 
to the current farm bill’s provi-
sions for dairy and the Agriculture 
Risk Coverage program, as well as 
new provisions for cotton farmers 
included in the commodity title,” 
said Zippy Duvall, AFBF’s presi-
dent.

“We urge Congress to complete 
a new farm bill soon that promotes 
food security, a strong farm econ-
omy and the thousands of jobs that 
are supported by America’s agricul-
tural productivity,” Duvall added.

Family farmers “deserve to 
have a safety net that addresses 
current economic conditions. 
They deserve strong programs 
that help them improve the long-
term sustainability of their farms. 
And they deserve access to fair 
and diverse markets,” said Roger 
Johnson, president of National 
Farmers Union. 
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PERSONNEL
HOWARD ROGERS has joined 
the North American sales team 
of RELCO, LLC as senior sales 
engineer, focusing on evapora-
tor and spray dryer sales. Rogers 
most recently served as vice pres-
ident of business development at 
Custom Fabricating & Repair. 

He also was 
p r e s i d e n t 
and CEO 
of the C.E. 
Rogers com-
pany for 35 
years. While 
there, Rog-
ers teamed 
w i t h 
RELCO in 

2007-2009 to design and install 
two large greenfield dairy pro-
cessing plants in the western 
part of the US. JIM LARSEN 

has been 
named sales 
engineer at 
R E L C O , 
focusing on 
evaporator, 
spray dryer 
and powder 
h a n d l i n g /
p a c k a g -
ing sales. 
He comes 

to RELCO with over 25 years 
of dairy industry experience, 
including various engineering 
and management roles at Alfa-
Laval/Tri-Clover, Inc. of Keno-
sha, WI. 

JOHN GHINGO has been 
named president of Applegate 
Farms, LLC, a stand-alone sub-
sidiary of Hormel Foods Corpo-
ration. Ghingo most recently 
served as president of plant-
based foods and beverages at 
The WhiteWave Company. 
Before that, he spent 16 years at 
Mondelez, formerly Nabisco and 
Kraft. Ghingo worked in various 
marketing leadership positions 
across several brands, including 
Belvita, Chips Ahoy, Oreo and 
Ritz. GINA ASOUDEGAN, 
current senior director of mission 
for Applegate Farms, has been 
promoted to vice president of 
mission and innovation strategy.  

Dale Marcott, 72, of Wilson, 
WI, died Saturday, April 7, 2018 
at Mayo Hospital in Rochester, 
MN, after complications from 
heart surgery. Dale and his wife, 
Wendy, worked for several years 
for Dale’s father, Norman, who 
owned Cady Cheese Factory, 
Inc. in Cady Township, WI. 
Dale and Wendy Marcott pur-
chased the Cady Cheese Factory 
in 1978, which they owned and 
operated for 34 years before retir-
ing in 2012.

DEATHS

Howard Rogers

Jim Larsen

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App

Madison—The Wisconsin Milk 
Marketing Board (WMMB) has a 
new name: Dairy Farmers of Wis-
consin (DFW).

This change represents a new 
strategic mission, vision and iden-
tity more firmly 
a l igning  the 
efforts of Wiscon-
sin’s dairy farmers 
to expand growth 
o p p o r t u n i t i e s 
domestically and 
internationally, 
DFW said.

“As the marketing and promo-
tion arm for Wisconsin’s dairy 
farmers, this new identity puts the 

dairy farmers squarely at the cen-
ter of what we do and provides a 
much stronger platform to share 
the Wisconsin dairy story,” said 
Chad Vincent, DFW’s CEO. “Our 
organization exists to be tireless 

advocates for our 
dairy farmers, to 
help these family 
businesses thrive 
because they, and 
the fruits of their 
labor, are the 
heartbeat of the 

industry and our state.”
“The dairy industry is facing 

several challenges, including glo-
balization of our markets, increased 

Midwest Dairy Unveils 
New Logo As Part Of Its 
New Vision, Mission, 
Strategic Plan
St. Paul, MN—Midwest Dairy 
this week unveiled a new logo as 
part of its new vision, mission and 
strategic plan focused on bringing 
dairy to life for consumers and giv-
ing them an excellent dairy experi-
ence.

The new, simpler design is 
intended not only to convey the 
goodness of products Midwest 
dairy farmers produce but also, 
for the first time, to represent 
Midwest Dairy as one entity, no 
longer including the words “Asso-
ciation” or “Council,” to more 
prominently showcase the values 

that both organizations bring to 
consumers.

Midwest Dairy is funded by farm-
ers across a 10-state region, includ-
ing Minnesota, North Dakota, 
South Dakota, Nebraska, Iowa, 
Illinois, Missouri, 
Kansas, Arkansas and 
eastern Oklahoma. 
The organization 
works on behalf of 
the 7,000 dairy farm 
families it represents 
to build demand by 
inspring consumer 
confidence in their products and 
production practices.

“Under our new strategic plan, 
our goal is to sit beside consum-
ers and have conversations that 
demonstrate our openness, trans-
parency and willingness to listen 

first and then share the farm to 
table journey,” said Lucas Lentsch, 
Midwest Dairy’s CEO. “We also 
want our new logo to convey the 
strong traditions of our dairy farm-
ers and their ongoing commitment 

to producing quality, 
nutritious dairy prod-
ucts for today’s con-
sumers.”

Midwest Dairy’s 
new logo, vision and 
mission are the result 
of a year-long, com-
prehensive strategic 

planning process that incorporated 
input from Midwest Dairy farm-
ers, staff and a variety of partners 
throughout the dairy community, 
including retailers, processors and 
manufacturers, cooperatives and 
other industry leaders.

Wisconsin Milk Marketing Board Changes 
Name To Dairy Farmers Of Wisconsin

regulation and ongoing low prices 
for milk,” said Jeff Strassburg, chair 
of DFW’s board of directors and 
a fifth-generation Wisconsin dairy 
farmer. “This change will put Wis-
consin dairy farmers in a better 
position to help us grow and stay 
focused on the future.”

Dairy Farmers of Wisconsin 
builds awareness of Wisconsin-pro-
duced dairy products by creating 
national publicity, managing digi-
tal advertising, and driving sales, 
distribution and trial through retail 
and foodservice promotions. It also 
supports in-school education about 
the benefits of dairy and funding 
for the University of Wisconsin 
Center for Dairy Research (CDR).

The former Wisconsin Milk 
Marketing Board was established 
in 1983.

American Cheese 
Society, Cherney Provide 
Discounted Testing To 
ACS Members
Denver, CO, and Green Bay, 
WI—The American Cheese Soci-
ety (ACS) and Cherney Micro-
biological Services, Ltd., have 
announced a new partnership that 
will provide discounted testing to 
ACS members.

With the goal of enhancing 
cheese quality and safety by pro-
viding cost-effective solutions to 
ACS members, the partnership 
provides education, discounted 
services, simplified testing pack-
ages, and technical support. 

The program grew from the 
need to provide support for artisan, 
farmstead, and specialty cheese 
manufacturers, ACS and Cherney 
explained. With new Food Safety 
Modernization Act regulations 

and impending deadlines for com-
pliance, the partnership helps pro-
vide cheese makers with access to 
needed resources at reduced costs.

“Our members were looking for 
a simplified, cost-effective way to 
enhance the quality and safety 
of their products while ensuring 
compliance with the latest regula-
tions,” said Nora Weiser, executive 
director of ACS.

Knowing the struggle that small- 
to mid-sized producers face, ACS 
and Cherney worked together with 
input from industry stakeholders to 
develop a streamlined “start to fin-
ish” testing program. 

Packages that address minimum 
testing requirements to enhance 
safety and compliance are impor-
tant for encouraging participation 
in the program, ACS and Cher-
ney said. All-inclusive packages 
are designed for ease of use, rapid 
results, consistent budget planning, 
and overall compliance. 

Companies interested in learn-
ing more can contact Cherney at 
(920) 406-8300. For more informa-
tion about the American Cheese 
Society, visit www.cheesesociety.
org; or call (720) 328-2788.
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Technically talented people using efficient business processes to deliver 
solutions (products and services) to the market from best of class suppliers.

800-782-85873      www.KelleySupply.com

THE RIGHT
PIECES

SEE WHAT SETS US APPART

Focusing collaboratively on your goals and objectives. Providing a 
proven process and structure for sustainable success with a customer-

focused approach for long term strategy and business solutions.

For more information, visit www.KelleySupply.com

Projects Approved
(Continued from p. 1)

$18.5 million, including WCMA’s 
gift of $500,000, to the CDR-Bab-
cock Hall project, and the WCMA 
also contributed $200,000 in sup-
port of the UW-River Falls pilot 
plant project

“Wisconsin is a leader in the 
dairy industry, not only because 
of abundance of high quality milk 
and state-of-the-art plants we have 
here, but also because our cheese 
makers have had access to the 
best educational opportunities and 
research and development support 
in the world,” commented John 
Umhoefer, the WCMA’s execu-
tive director. 

“The Center for Dairy Research 
and Babcock Dairy Hall are long 
overdue for upgrades, and this 
project is essential to preserving 
Wisconsin’s reputation as ‘The 
Dairy State’ and expanding our 
dairy exports overseas,” Umhoefer 
added.

The CDR-Babcock Hall project 
will demolish 2,770 gross square 
feet (GSF) of space within Bab-
cock Hall, demolish the 3,200-
GSF Science House, construct an 
approximately 48,569-GSF addi-
tion to the west of the existing 
building, and renovate approxi-
mately 28,905 GSF of space in the 
existing building. 

The renovation and addition 
will provide a state-of-the-art pro-
duction, teaching, and research 
facility for both the UW-Madison 
food science department’s Babcock 
Hall Dairy Plant and the Center 
for Dairy Research, according to a 
description of the project that was 
approved this week by the Wiscon-
sin Building Commission.

The project will address infra-
structure deficiencies and func-
tional issues within the Babcock 
Hall Dairy Plant, as well as provide 
additional research and instruc-
tional space to serve the expand-
ing programs within the Center 
for Dairy Research, according to 
the project justification. The proj-
ect will provide a much-needed 
modernization of the 1950s-era 
research and processing facility, 
which has not been renovated 
since its original construction. 

The facility no longer meets 
current health code standards and 
regulations for dairy plant con-
struction and operation, the proj-
ect justification pointed out.

There are also functional prob-
lems that compromise health and 
safety. Currently, the raw milk 
storage tanks and processing equip-
ment are on the open floor. Mod-
ern standards of dairy plant design 
require storage tanks to be physi-
cally separated to minimize the 
risk of pathogenic bacteria from 
the raw milk cross-contaminating 
finished dairy products and caus-
ing consumer illness and potential 
product recalls. 

There currently is no ability to 
separate research projects from the 
consumer product manufacturing 
area, which therefore also poses 
the potential risk for cross-contam-
ination. Plant security is also an 
issue with too many poorly secured 
access points. The work area for 
accommodating short course par-
ticipants is unsafe due to crowded 
conditions as well as exposure to 
steam lines, corroded electrical 
outlets, and chemicals.

As this project proceeded to 
final design and bidding phase, the 
complexity of the project’s scope 
became more defined than at the 
design report stage. This resulted 
in some additional review and re-
design activities requiring more 
time for design to satisfy the vision 

for the project.  Additionally, the 
complexity of the project and its 
high standard for specialized con-
struction of the dairy research 
laboratory space and the current 
bidding climate have led to the 
cost increase that was reflected in 
the bids.

The UW-River Falls project 
expands the dairy pilot plant by 
annexing the adjacent, underuti-
lized, fruit/vegetable pilot plant, 
and renovates the space to accom-
modate donated modern dairy pro-
cessing equipment.  

A collaborative fundraising pro-
gram led jointly by UW-River Falls 
College of Agriculture, Food and 
Environmental Sciences (CAFES) 
and the UWRF Foundation has 
secured the donation of fixed pro-

cess equipment, process piping, 
and special moveable equipment 
for  processing of raw milk, making 
cheese, and making ice cream.  

CAFES has actively demon-
strated a commitment to provid-
ing hands-on education in dairy 
processing and manufacturing for 
nearly 40 years.  In 1975, faculty 
and staff set up a temporary dairy 
processing facility in the former 
food service facilities in the Emo-
gene Nelson Building.  

A new food science and process-
ing facility was built and dedicated 
in 1982, with the food pilot plants 
beginning operation in 1983.  With 
more than 30 years of continuous 
use in academic programming, the 
dairy pilot plant is in need of sig-
nificant updating and renovation.
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Account Manager

The service we provide to our customers 
is pivotal to their operational success. 

You Are The Key.
We are now seeking a dynamic and 
customer-focused Account Manager, 
as part of the Key Account Team, to 
manage and develop the customer 
relationship for 
Tetra Pak’s FiltrationEquipment 
business in the USA & Canada. 

In this position, you will be the key point of contact 
for the customer, not only looking to ensure that their 
operational issues are resolved in a timely manner, 
but identifying their needs and delivering solutions to 
drive mutual growth.  

MAIN RESPONSIBILITIES
 Drives mutual sustainable growth for both New Sales and Tetra Pak Services by driving a cross-functional team to build 
 strong customer relationships while identifying and capturing short, medium and long term business opportunities
 Leads the Key Account team and coordinates cross functional activities
 Prepare, deliver and follow up on quotations to customer expectations
 Drives improved understanding of the Key Account’s overall business 
 Develops and drives the execution of Key Account plans aligned to Tetra Pak’s and the Key Account’s business objectives
 Ensures that customer issues are resolved in a timely manner, and the resolution is accepted by the customer
 Records and follows Up on opportunities in a timely fashion
 Proposes desired team composition: to line management to meet customer needs. Sets the related IOs together with 
 functional managers for the team members. Drives transparency of IOs within the team. Participates in the evaluation 
 of team members
 Develops competences of Key Account team members to secure that they match customer needs
 Drives up-to-date knowledge of Tetra Pak's New Sales and Services portfolio within the Key Account team and ensures 
 that the relevant Tetra Pak portfolio is deployed in full, meets competitiveness requirements and delivers a strong 
 value proposition.

QUALIFICATIONS
 A Bachelor’s degree is required
 Three years experience in the dairy industry
 Working knowledge and experience of Food Processing, Business and Sales Management
 Ability and desire to stay at the forefront of the membrane filtration industry research and market trends
 A fluent and clear communicator in English is required
 Experience of working in a customer facing environment is preferred 

You should also be:  Inquisitive and a critical thinker; Customer focused; Able to learn quickly and adapt to change;
Able to travel between 50-70% of the time.

Please submit your application at www.tetrapak.com/career as soon as possible.

Requisition ID: 37843 | EOE/M/F/Veteran/Disabled

New Online Registration 
Available For 18th WSCI 
Golf Outing June 14 
Sheboygan Falls, WI—Online 
registration is open for the Wis-
consin Specialty Cheese Institute’s 
annual golf outing, which takes 
place here Thursday, June 14 at the 
Bull at Pinehurst Farms.

The Bull at Pinehurst Farms is 
Wisconsin’s only Jack Nicklaus 
Signature Golf Course ranked in 
the Top 100 by Golf Digest. 

The scramble tournament will 
begin with a shotgun start at noon. 
Cost to attend is $150 per golfer, 
and the registration fee covers cart, 
range balls, lunch and cookout. 

There is no limit to the number 
of foursomes a participant can reg-
ister. Those who sign up individu-
ally will be combined to create a 
foursome wherever possible. 

Non-golfers are also invited to 
attend the day and evening festivi-
ties at a cost of $25 per person.

Arrangements are being made to 
charter a bus from Monroe, WI, to 
Sheboygan Falls, with at least one 
additional pick-up location. 

The WSCI golf outing also fea-
tures sponsorship opportunities, 
including first-come, first-served 
corporate sponsorships for $2,500 
that include golf, lunch, dinner for 
four, prominent signage and inclu-
sion in all media formats.

Three beverage cart sponsor-
ships are available at $400 each, 
along with hole sponsorships for 
$100 each. Door prize donations 
are also appreciated.

For questions, contact WSCI’s 
Kathy Brown at (262) 740-2180.

The registration deadline for the 
golf outing is June 1, 2018. 

Online registration is available 
at www.wispecialtycheese.org.

Natural Products Association Meeting    
Scheduled For June 6-7 In Las Vegas
Las Vegas, NV—The Big Natu-
ral, the official annual event of 
the Natural Products Association, 
will be held here June 6-7 at The 
Venetian Resort.

The two-day event features 
industry-driven educational ses-
sions, including four hours of 
extended workshop program-
ming, four keynote and spotlight 
addresses, case studies and interac-
tive discussions plus time for net-
working and benchmarking.

A workshop on the supplement 
safety and compliance initiative 

will be led by GNC’s Guru Ram-
anathan; Lee Mayberry, Whole 
Foods Market; and Dadrion Gas-
ton, Walmart/Sam’s Club.

Another workshop on legally 
compliant marketing and business 
approaches for going from a store 
to online and vice versa will be led 
by Patricia Kim, Swanson Health 
Products and Jeremiah McElwee, 
Thrive Market.

A spotlight session on perspec-
tives from state attorney generals 
on targets for enforcement and 
best practice recommendations 

for natural products manufactur-
ers and retailers. Speakers will also 
cover best practices and recom-
mendations for retailers and manu-
facturers to ensure the integrity of 
natural products. 

Another session will highlight a 
case study exploration of ingredi-
ent innovation from start to finish, 
along with a talk on sports nutri-
tion with speakers discussing key 
ingredients, performance enhance-
ment lists and athlete health.

For details or to register online, 
visit www.thebignatural.com.

Experts From FDA, Kraft 
Heinz Join ICTE Panel
Milwaukee, WI—Representatives 
from Kraft Heinz and the US Food 
& Drug Administration (FDA) 
will join a panel discussion at the 
International Cheese Technology 
Expo (ICTE) here April 18.

The panel discussion will focus 
on pathogen control in dairy 
plants. 

Full event details, registration 
and a new mobile app is available 
online at www.CheeseExpo.org. 
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1. Equipment for Sale

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

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

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

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

1. Equipment for Sale

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

2. Equipment Wanted

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

3. Products & Services

Trouble finding certain products or ser-
vices. Advertise your search here and 
at www.cheesereporter.com. Email: 
info@cheesereporter.com or call 608-
246-8430 for details.

4. Walls, Flooring

EPOXY OR FIBERGLASS floors, walls, 
tank-linings, and tile grouting. Installed 
by M&W Protective Coating Co. LLC. 
For more  information, please call (715) 
234-2251.

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 
888-818-0118 or epiplastics.com.

5. Real Estate

DAIRY PLANTS FOR SALE:  http://
dairyassets.webs.com/acquisitions-
mergers-other. Contact Jim at 608-
835-7705; or by email at jimcisler7@
gmail.com

6. Help Wanted

HELP WANTED: Artisan cheesemaker 
for established family operation. 30 - 40 
hours per week. Western Wisconsin/
Minnesota border. Salary negotiable. 
Contact: eichtens@frontiernet.net or 
call: 651-257-4752

7. Promotion & Placement

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

8. Consultants

10.Cheese & Dairy Products

NOTICE: TAKING BIDS FOR 
ORGANIC ROMANO. Made January 
to current. Up to 30,000 pounds. 
40-pound blocks stacked 54 to a pallet. 
Also looking for a long-term buyer 
of our premium organic Romano, 
Parmesan or Cheddars. MIDDLEFIELD 
ORIGINAL CHEESE, 16942 Kinsman 
Road, Middlefield, OH 44062. Phone: 
440-632-5567. FAX: 440-632-0892

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

10. Cheese & Dairy Products

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

14. Warehousing

REFRIGERATION, DRY & FROZEN 
STORAGE SPACE AVAILABLE? Call  
608-246-8430 to advertise here and at 
www.cheesereporter.com.

www.gmigaskets.com

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

General Machinery Corporation
Call NOW at 1-888-243-6622

Email: sales@genmac.com
www.genmac.com

General Machinery Corporation
Call NOW at 1-888-243-6622

Email: sales@genmac.com
www.genmac.com

3010 TU-Way
Simultaneously cuts either two 40-lb blocks

or up to four 20-pound Mozz loaves.

General Machinery Corporation
Call NOW at 1-888-243-6622

Email: sales@genmac.com
www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

General Machinery Corporation

Hydrauflake Chunker
Frozen Block Flaker

Designed to chunk frozen cheese and butter 
blocks in preparation for further processing.

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

www.genmac.com

3001EW TU-WAY 
Exact Weight Cheese Cutter

Designed to cut cheese blocks into portions 
for packaging or further processing.

 Food Scientist
Dairyfood USA, Inc., a SQF level 3 certified market leader in specialty cheese production for 
over 60 years, is currently seeking a Food Scientist to perform research and development 
activities to include innovation, brand maintenance, productivity and quality initiatives. 
Based in our production facility in the heart of America’s Dairyland, Blue Mounds, WI, this 
position reports to the Product Development Manager.

This position supports the formulation, development and evaluation of new products, 
and the continued advancement of current products, within the product development 
guidelines of SQF.  This position will also support the organization’s quality assurance 
initiatives, ensuring that our industry leading quality standards are maintained and further 
developed.  Ideal candidates will have a Bachelor’s degree in Dairy Science, Food Science, 
Microbiology or a related field and a minimum of 2 years of professional experience in 
an applied R&D environment in the food industry.  Professional experience in an applied 
R&D environment in the processed cheese industry is preferred.    

The position offers a competitive salary and a comprehensive benefits package.  Interested 
applicants should email a cover letter, resume and salary requirements to: 

humanresources@dairyfoodusa.com
Dairyfood USA, Inc.
2819 County Road F, Blue Mounds, WI 53517
(Corner of 18/151 & County Rd F)
608-437-5598
www.dairyfoodusa.com

Equal Opportunity Employer

Dairyfood USA, Inc.
Sales & Marketing Manager
Dairyfood USA, Inc., a SQF certified market leader in specialty cheese produc-
tion for over 60 years is seeking a Sales/Marketing Manager for its Western 
Region. The Western Region Sales Manager will develop strategy and organize 
and execute a dynamic marketing and sales program serving diversified markets 
such as Food Service, Private Label, Grocery, Snack Companies and Retail.

Develops and manages Broker network.  Develops and executes general sales 
promotion and advertising strategy.  Coordinates and directs meetings, confer-
ences and convention programs to achieve maximum direct product exposure 
and promote sales.  Represents Company at regional and national trade shows.  

The ideal candidate will have sales and marketing experience in the Food 
Industry and live in the region.

Dairyfood USA, Inc. offers an excellent salary and comprehensive benefit pack-
age.  

For confidential consideration,please forward resume to:

Peggy White
Human Resources Manager
Dairyfood USA, Inc.
pwhite@dairyfoodusa.com

Dairyfood USA, Inc.
Sales & Marketing Manager

Dairyfood USA, Inc., a SQF certified market leader in specialty cheese produc-
tion for over 60 years is seeking a Sales/Marketing Manager for its Eastern
Region responsible to develop strategy and to organize and execute a dynamic
marketing and sales program serving diversified markets such as Food Service,
Private Label, Grocery, Snack Companies and Retail.

Develops and manages Broker network.  Develops and executes general sales
promotion and advertising strategy.  Coordinates and directs meetings, confer-
ences and convention programs to achieve maximum direct product exposure
and promote sales.  Represents Company at regional and national trade shows.  

The ideal candidate will have sales and marketing experience in the Food
Industry and live in the region.

Dairyfood USA, Inc. offers an excellent salary and comprehensive benefit pack-
age.  

For confidential consideration,please forward resume to:

Peggy White
Human Resources Manager
Dairyfood USA, Inc.
pwhite@dairyfoodusa.com

ory to:

NEW & USED EQUIPMENT
• 1 – DDS “OO” style 200 gallon   
 test vat
• 5 – Used 55,000 lb “OO” vats
• 200 – Used Longhorn forms
• 40 – Used 60lb Wilson forms
• 2 – 300 gallon batch pasteurizer
• 2 – 15,000 gallon milk silos

AVAILABLE FROM OUR 
CHEESE CUSTOMER

 Finishing Table Was used for Lacy. 
 Has bo� om screens and trench 
 screens. 24’ 10” L x 681/2” W x 
 16” deep, inside.
 Whey Trough with 2’ tall backslash, 
 3” center outlet. 25’ long x 2’ wide. 
 5” to 7” deep, pitches to center.
 2 Ver� cal press frames only. Were 8  
 cylinder. 5’ x 42” x 56” Tall w/caster.
  16- 50 lb. SS weights. Approx. 4” 
 square x 12” long  w/handles.
 8 Tables on Casters. 11’ x 3’ x 8” 
 deep. 3” outlets, with SS Whey catch 
 pans under in frames.
 Fourteen (14) Distribu� on plates 
 with 40 holes, 5” round per plate.
 One (1) STEINMAN Whey/Curd 
 drain screen on wheels.
 Some Plas� c screen with edging.
 Framework to hold Curd Distribu� on 
 valves and lines. Has 6 adjustable 
 rubber feet.
 2 Tables on casters.  9’ x 44” x 6” 
 deep on wheels.
 9 Block Universals, w/side screens 
 and press screens, on wheels,  16’ 5” 
 L x 28” W x 22“ D inside the screens.    
 2 UCM Pre-press vats with bo� om 
 screens. “KOSS” 160” x 56½” x 18” 
 deep inside, 4” heavy lip all around, 
 2 UCM Pre-press vats with bo� om 
 screens. 160” x 56 ½” x 23“ deep. 4” 
 heavy lip all around, on wheels.
 Old universal, was used as COP tank.  
 On casters. 13’ 2” L x 38 ½” W x 23” 
 deep.
 2 Curd Distributor header racks to fi t 
 Pre-press vats
 8 frames with two Air cylinders per 
 frame to fi t on lips of the KOSS and 
 DDS Pre press vats. All eight frames 
 are hung on a rolling stand.
 2 knives to fi t above air cylinders for 
 cu�  ng.
 2 room divider frames on casters.   
 Frame only.

Darlington Dairy Supply
1-800-877-4064
608-776-4064
www.ddsco.com 

E: torry@ddsco.com
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Circle, copy and FAX to (608) 246-8431 for prompt response

CHEESE REPORTER 
READER RESPONSE CARD
(Print Your Name and Address Clearly Below)

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

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

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

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

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

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

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

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

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

Issue Date:  4/13/18

 1 2 3 4 5 6 
7 8 10 11 12 13 
14 15 16 17 18 19 
20 21 22 23 24 25 
26 27 28 29 30 31 
32 33 34 35 36 37 
38 39 40 41 42 43 
44 45 46 47 48 49 
50 51 52 53 54 55 
56 57 58 59 60 61 
62 63 64 65 67 68 
69 70 71 72 73 74 
75 76 77 78 79 80 
81 82 83 84 85 86 
87 88 89 90 91 92 
93 94 95 96 97 98 
99 100 101 102 103 104 
105 106 107 108 109 110 
111 112 113 114 115 116 
117 118 119 120 121 122 
123 124 125 126 127 128 

PLEASE SEND ME MORE INFORMATION ON:
___Subscribing to Cheese Reporter
___Cheese Reporter’s Reference Books   

___Material to advertise in Cheese Reporter
___Other____________________________

$1.35

$1.45

$1.55

$1.65

$1.75

$1.85

M A M J J A S O N D J F M

40-Pound Block Avg

CME vs AMS

WEEK ENDING
Style and Region April 7 March 31 March 24 March 17

40-Pound Block Cheddar Cheese Prices and Sales
 
Weighted Price  Dollars/Pound
US 1.5900 1.5953 1.5876 1.5690 
Sales Volume  Pounds
US 10,797,1 11,929,355 11,462,333 12,233,475

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

Weighted Price  Dollars/Pound  
US 1.6223 1.6246 1.6125 1.5945 
Adjusted to 38% Moisture  
US 1.5407 1.5472 1.5348 1.5151 
Sales Volume Pounds
US 12,618,853 12,104,560 11,873,430 12,325,764
Weighted Moisture Content Percent
US 34.71 34.90 34.86 34.75

Butter

Weighted Price  Dollars/Pound
US 2.1868 2.2134• 2.2046• 2.1700
Sales Volume                                        Pounds
US 8,244,199 3,546,575• 5,796,660• 5,994,764

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.2548 0.2572• 0.2616 0.2404•
Sales Volume 
US 7,142,709 6,859,157• 5,916,670 9,869,582

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.6962 0.6932• 0.6949• 0.6895•
Sales Volume  Pounds
US 17,717,544 18,454,605• 20,864,708• 19,759,405• 

April 11, 2018—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of butter 
meeting USDA standards; Extra Grade edible 
dry whey; and Extra Grade and USPH Grade 
A nonfortified NFDM.    •Revised

DAIRY PRODUCT SALES

Class 1:         Equivalent
     Lb. Fat Lb. SNF LB. Fluid Per CWT
Northern CA $2.5444 $0.6507 $0.0173 $16.09
Southern CA $2.5444 $0.6507 $0.0204 $16.36

Statewide Average CWT Price
 Based Upon Production  $16.10
 Based Upon Utilization  $16.23

Commodity Market Prices 
Product    $ Per LB.
Cheese, US 40-block, CME    $1.5623 
AA Butter, CME        $2.2518
CA Extra Grade & Grade A NFDM     $0.6987
Western Dry Whey (Mostly)   $0.2613

Commodity Reference Price for May Class 1 -  $16.5571

California Class 1 Minimum Prices & 
Other Advanced Prices - May 2018

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
4-6 April 18 14.41 13.61 27.000 71.125 228.000 1.5630
4-9 April 18 14.46 13.64 26.950 71.900 229.950 1.5670
4-10 April 18 14.43 13.64 26.500 71.750 228.750 1.5660
4-11 April 18 14.40 13.64 26.500 71.075 228.250 1.5600
4-12 April 18 14.41 13.60 25.900 71.000 227.475 1.5640
4-6 May 18 14.70 14.00 28.250 74.025 232.450 1.5810
4-9 May 18 14.87 14.12 28.250 76.000 237.350 1.5960
4-10 May 18 14.85 14.27 28.250 75.275 236.050 1.5940
4-11 May 18 14.67 14.27 28.000 74.250 236.000 1.5760
4-12 May 18 14.63 14.18 27.750 74.100 235.000 1.5740
4-6 June 18 15.05 14.27 28.550 75.900 234.175 1.6120
4-9 June 18 15.19 14.28 28.550 78.000 238.975 1.6250
4-10 June 18 15.23 14.47 28.550 77.025 237.025 1.6290
4-11 June 18 15.06 14.47 28.550 76.400 238.025 1.6120
4-12 June 18 15.02 14.43 28.750 76.600 237.000 1.6140

4-6 July 18 15.57 14.52 29.000 77.850 236.500 1.6640
4-9 July 18 15.67 14.76 29.000 80.000 241.250 1.6710
4-10 July 18 15.69 14.76 29.000 79.500 239.100 1.6720
4-11 July 18 15.57 14.76 29.400 78.400 239.500 1.6620
4-12 July 18 15.55 14.76 29.725 78.600 239.500 1.6600

4-6 August 18 15.84 14.74 29.025 79.500 238.600 1.6930
4-9 August 18 15.93 14.74 29.025 81.775 243.600 1.6970
4-10 August 18 15.93 14.93 29.400 81.300 240.850 1.6960
4-11 August 18 15.85 14.93 29.600 78.400 243.250 1.6890
4-12 August 18 15.86 14.93 29.600 78.600 242.000 1.6890
4-6 September 18 16.09 14.94 29.650 80.775 240.900 1.7150
4-9 September 18 16.16 15.31 29.650 82.925 245.825 1.7190
4-10 September 18 16.16 15.31 30.000 82.850 242.625 1.7140
4-11 September 18 16.12 15.26 30.025 80.100 243.500 1.7100
4-12 September 18 16.12 15.18 30.125 80.325 242.475 1.7100
4-6 October 18 16.09 15.06 29.550 81.800 242.250 1.7170
4-9 October 18 16.15 15.28 29.550 83.775 245.150 1.7220
4-10 October 18 16.15 15.28 30.025 84.150 244.675 1.7160
4-11 October 18 16.09 15.28 30.125 82.000 244.250 1.7100
4-12 October 18 16.11 15.28 30.175 82.000 243.000 1.7090

4-6 November 18 16.00 15.12 29.675 82.875 241.825 1.7080
4-9 November 18 16.08 15.33 29.825 84.225 244.700 1.7100
4-10 November 18 16.07 15.33 30.150 84.600 244.000 1.7060
4-11 November 18 16.00 15.33 30.150 83.000 244.000 1.7020
4-12 November 18 16.02 15.33 30.150 83.250 243.000 1.7030
4-6 December 18 15.96 15.15 30.050 83.850 240.000 1.6970
4-9 December 18 16.00 15.33 30.050 84.700 243.675 1.6990
4-10 December 18 16.00 15.33 30.925 85.000 242.975 1.6960
4-11 December 18 15.95 15.33 30.925 84.000 242.975 1.6900
4-12 December 18 15.95 15.33 30.925 84.000 242.275 1.6970

4-6 January 19 15.65 15.25 31.600 84.450 230.025 1.6680
4-9 January 19 15.68 15.25 31.600 85.200 230.025 1.6680
4-10 January 19 15.67 15.25 32.000 85.250 230.025 1.6680
4-11 January 19 15.63 15.25 32.500 85.000 230.025 1.6680
4-12 January 19 15.64 15.25 32.500 85.000 230.025 1.6640
4-6 February 19 15.66 15.20 31.750 85.800 230.000 1.6670
4-9 February 19 15.66 15.20 31.750 86.600 230.000 1.6670
4-10 February 19 15.72 15.20 32.350 86.600 230.000 1.6670
4-11 February 19 15.64 15.20 32.350 86.600 230.000 1.6630
4-12 February 19 15.60 15.20 32.350 86.600 230.000 1.6610

Interest - April 12 21,771 1,464 3,333 7,433 6,504 24,764

2017 - Current Dry Whey Prices
High Range (Central and West: Mostly)

$0.25

$0.30

$0.35

$0.40

$0.45

$0.50

$0.55

Central High West High

2017 - Current Buttermilk Prices
High Range (Central and West)

$0.70

$0.75

$0.80

$0.85

$0.90

$0.95

$1.00

$1.05

$1.10

Central High West High

$1.35

$1.45

$1.55

$1.65

$1.75

$1.85
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40-Pound Block Avg

CME vs AMS
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

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

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

04/09/18   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24,930 87,697
04/01/18   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23,515 86,587
Change   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1,415 1,110

NATIONAL - APRIL 6: Milk supply is readily available and expected to increase with 
warmer weather . In the Northeast, more milk is moving into manufacturing intakes as bottling 
orders are down . Cheese makers report discounted milk prices ranging from $2 .50 to $5 under . 
Cheese production is steady to increasing nationwide, as milk output reaches the spring flush 
upsurge . Both the cheese market tone and demand are mixed for post-holiday cheese sales . 
Contacts in the Midwest report Italian style cheeses to have steady to increased sales . How-
ever, traditional cheeses are decreasing in sales within some cases . Cheese inventories are 
abundant and higher than demand in the West .

NORTHEAST- APRIL 11:  Milk volumes are plentiful in the Northeast region as the spring 
flush is just starting in some areas . Cheese processing is strong as cheese vats are full with 
milk supplies . Orders are steady from food service sectors and inventories are fairly stable . 
Spot activity for cheese barrels has picked up along with the price in some indices .

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0125 - $2.2975 Muenster: $1.9975 - $2.3475
Process American 5#: $1.5850 - $2.0650 Swiss Cuts 10-14 lbs: $3.0025 - $3.3250

MIDWEST AREA - APRIL 11: Cheese demand reports are generally positive from 
midwestern producers this week, seemingly unchanged from a week ago . There are some 
warm spots on the weather forecast ahead of grilling season, although parts of the upper 
Midwest are expecting heavy snow over the weekend and into next week . Spot milk remains 
wholly discounted, from $2 to $3 .50 under Class . Some cheese makers who took on heavy 
loads of spot milk last week are no longer in need of milk . Also, as some cheese makers 
have turned up production over the past few weeks, they report fortifying with nonfat dry 
milk (NDM) in order to alleviate fairly heavy NDM stocks . The cheese markets are fairly 
steady . Some questions arise with contacts regarding the relatively sizeable CME block to 
barrel price gap, but generally Central cheese contacts view the markets with a bullish eye .

Wholesale prices delivered, dollars per/lb: Blue 5# Loaf: $2.1875 - $3.1750
Cheddar 40# Block: $1.6475 - $2.0425 Monterey Jack 10#: $1.8950 - $2.1000
Mozzarella 5-6# (LMPS): $1.7200 - $2.6600 Muenster 5# Loaf: $1.9200 - $2.3450
Process American 5#:  $1.5400 - $1.9000 Grade A Swiss 6-9#:  $2.5200 - $2.6375

WEST - APRIL 11: Western cheese production is increasing along the same trajectory 
as milk output . Dairy contacts say spring flush has commenced within areas of the western 
region . Cheese makers have plenty of milk for most cheese processing needs . Industry 
contacts report demand has been strong for both blocks and barrels, but has recently 
subsided somewhat for barrel cheese, as suggested by a widening gap between block and 
barrel prices on the CME . Dairy industry contacts are trying to find the right balance within 
the warehouses and in the production schedules . In some cases, manufacturers are trying 
to defer cheese sales by placing more cheese into aging programs . However, others are 
trying to limit the amount of cheese produced by not taking on additional loads of milk or 
by reducing the fortification of the cheese make process . And yet, other manufacturers are 
shifting some Cheddar production to hard Italian cheese production in an effort to find the 
right product mix . Inventories are heavy, but not necessarily burdensome at this point . How-
ever, if US and European cheese prices converge, manufacturers worry they may face the 
ineluctable realization that competition for export sales may become more fierce .

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.8600 - $2.0800
Cheddar 40# Block: $1.6800 - $2.1250 Monterey Jack 10#: $1.8700 - $2.0300
Process American 5#: $1.5275 - $1.7850 Grade A Swiss 6-9#:    $2.5800 - $3.0100

FOREIGN -TYPE CHEESE - APRIL 11:   European Union (EU) cheese sales 
slowed down a little bit right after the holiday . However, they are showing signs of revival . In 
Germany, exports to Southern Europe and other countries continue to be solid . EU cheese 
supplies in storage are younger and still limited in quantities . Additional cheese requests 
can hardly be filled in the German dairy market . EU cheese production is active, supported 
by higher milk production trends .

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0650 - 3.5525
Gorgonzola:    $3.6900 - 5.7400 $2.5725 - 3.2900
Parmesan (Italy):  0 $3.4550 - 5.5450
Romano (Cows Milk):  0 $3.2550 - 5.4050
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.0400- 3.3625
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NATIONAL - APRIL 6: Butter produc-
tion is active as some manufacturers are 
churning to meet near term needs, while oth-
ers are focusing on rebuilding inventories . 
Cream is readily available as cream loads 
are being offered, but not at the lower prices 
that some butter makers were expecting . 
Butter makers throughout the nation report 
that spring holiday retail orders were good . 
While butter orders have slightly slowed 
down this week, demand is generally strong . 
Bulk butter prices range from 5 cents under 
to 8 cents over the market . Butter contacts 
remain bullish .

NORTHEAST - APRIL 11:  Cream 
remains available for butter churning . Class 
IV cream multiples ranged from 1 .22 to  
1 .26 . Production is active as manufactur-
ers are processing butter to fill customer 
needs Some contacts report that they are 
only churning butter for contract export 
sales . Export volumes are above previous 
year over year volumes at this time period . 
Inventories are in  balance with demand . 
Sales of bulk butter in domestic markets are 
4 to 8 cents over the market of the CME 
Group . The market tone is bullish as spot 
market activity was heavy this week and 
prices inched higher . 

CENTRAL - APRIL 11: Butter plant 
managers in the Central US are receiv-
ing more cream offers this week, although 

reported cream multiples are unchanged 
week over week: 1 .16 to 1 .19 f .o .b . But-
ter sales are taking off, both on and off of 
the CME marketplace . Some producers 
suggest there is strong interest from export 
purchasers in multiple global localities, as 
butter prices domestically are competitive . 
Adding to demand news, domestic interest 
is also adequate . Many contacts are hopeful 
for continued sangfroid on the butter market 
front, while choppy waters continue in most 
other dairy segments .

WEST - APRIL 11: In the West, butter 
production is strong . Due to many states 
being in the spring flush, abundant milk loads 
are clearing through Class IV utilization . But-
ter provisions are lavish enough to fulfill all 
customers’ inquiries . Butter sales are steady 
compared to last week . Demand seems to be 
strong in the spot market as shown by lively 
buying activities on the CME . Despite current 
market incertitude, market participants are 
striving to reach sale agreements . Industry 
contacts report that bulk butter interest is little 
to almost nonexistent . Bulk butter pricing in 
the West this week is 5 cents below to 6 .5 
cents above the market . The US average 
advertised price of 1-pound butter is $3 .37 up 
$ .63 from last week . The US average price 
was $2 .93 one year ago . The average price in 
the Southwest is $3 .52, with a price range of 
$2 .49-$3 .99 . The average price in the North-
west is $1 .99 .

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads decreased by 33 percent from last week to this week . On the 
organic side, ads decreased by 31 percent . Conventional one-gallon flavored milk ads were 
the top conventional mover, soaring 255 percent from last week . Organic 48- to 64-ounce ice 
cream ads increased by 456 percent, the largest percentage increase for an organic item this 
week . Total conventional cheese ads decreased 16 percent . No percentage change is avail-
able for organic cheese ads . The average price of conventional 8-ounce block cheese was 
$2 .06, up 19 cents from last week . The average price of conventional 8-ounce shred cheese 
was $2 .28, up 35 cents compared to last week . The US average conventional one-pound 
butter price was $3 .23 this period, down 14 cents from a week ago . Organic butter averaged 
$5 .17, resulting in a $1 .94 organic premium . The average advertised price for organic Greek 
yogurt in 32-ounce containers is $5 .74, compared to 4 .48 cents for conventional, an organic 
premium of $1 .26 . Total conventional milk ads decreased by 29 percent, while organic milk 
ads decreased 18 percent . The national average advertised conventional milk price for half-
gallons, $2 .28, decreased 11 cents from a week ago .

National Weighted Retail Avg Price:  
Butter 1 lb: $5.17
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.46
Cottage Cheese 16 oz: $3.89
Yogurt 4-6 oz: $1.25

Yogurt 32 oz: $3.50
Greek Yogurt 4-6 oz: $1.25
Greek Yogurt 32 oz: $5.74
Milk ½ gallon: $3.60
Milk gallon: NA
Ice Cream 48-64 oz: $4.65

RETAIL PRICES - CONVENTIONAL DAIRY - APRIL 13
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Ice Cream 48-64 oz

Flavored Milk ½ gallon

Flavored Milk gallon

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz

US NE SE MID SC SW NW

3 .23 3 .82 3 .49 3 .16 2 .47 1 .99 3 .08

2 .06 2 .57 2 .04 1.49 2.19 1 .87 1 .92

3 .62 3 .53 2 .49 3 .99 NA 3 .99 NA

5 .22 5 .99 4 .99 NA 4 .85 6 .13 4 .99

2 .28 2 .59 2 .63 1 .83 2 .20 2 .00 2 .09

3.91 4 .01 2 .49 3 .99 NA NA 4 .99

2 .06 2 .24 1 .35 1 .57 2 .78 2 .72 NA

1 .78 2 .02 NA 1 .80 1 .50 1 .50 1 .67 

2.83 2 .63 2 .76 2 .82 2 .97 2 .97 2 .84

2 .02 NA 1 .50 NA NA 1 .99 NA

2 .99 NA NA 3 .19 NA NA 2 .75

2 .28 2 .99 1 .50 NA 2 .14 1 .99 NA

2 .35 2 .77 NA 1 .91 NA 2 .45 2 .58 

1 .85 1.74 1 .87 1.97 1 .84 1 .99 1 .50 

 .91  .95  .94  .93  .84  .89  .88

4.48 4 .59 3 .96 NA 5 .14 NA NA 

 .48  .49  .44  .44 .50  .46  .50

1 .94 1 .93 NA NA NA NA NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS

NONFAT DRY MILK - APRIL 12
NDM - CENTRAL: Prices of low/
medium heat NDM slightly dropped on the 
top of the range, while remaining steady on 
the mostly price series . NDM spot market 
activity picked up a little after some quiet 
trading weeks . Inventories and production 
are undoubtedly up, as condensed skim 
is accessible from coast to coast . That 
said, producers suggest spot buyers are 
still fairly active and willing to pay $ .70+ 
for NDM . High heat NDM inventories are 
limited to contract necessities . High heat 
prices are unchanged . The NDM market 
tone is somewhat resilient, as market 
prices are slowly edging northerly .

NDM - EAST: Low/medium heat NDM 
prices in the East region are mainly 
steady, yet the top of the range dropped a 
tad . Production is active as milk volumes 
are plentiful and inventories are able to 
suit immediate needs . Many market par-
ticipants purchase regular spot loads, 
however before buying, some are willing 
to wait to see where prices go . High heat 
NDM prices are unchanged due to a quiet 

trading week . Spot offers are few as many 
manufacturers do not have available sup-
plies . A few operations are drying high 
heat for contracted obligations, still many 
manufacturers are drying low/medium 
heat on full schedules .

NDM - WEST:  In the West, low/
medium heat NDM f .o .b . prices are show-
ing an upsurge on both ends of the range 
and at the bottom of the mostly price 
series . The market undertone seems to 
be strengthening little by little as shown 
by upward moving prices . Nonetheless, 
many manufacturers and sellers are not 
too confident about the sustainability of 
the prices, as they believe that the prices 
are not echoing current market conditions . 
Low/medium heat NDM inventories are 
copious . With most of the West being in 
the spring flush, production is also strong . 
Demand is steady . Interest from Mexico is 
active with sales occurring at prices at the 
bottom of the price range . Some reports 
suggest that higher bids are starting to 
come from Mexico . 

WHOLESALE BUTTER MARKETS
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 CME CASH PRICES - APRIL 9 - 13, 2018
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4775 $1.6025 $2.3200 $0.7275 $0.3100 
April 9 (+2¾) (NC) (+3¼) (NC) (-1)

TUESDAY $1.4775 $1.6400 $2.3200 $0.7350 $0.3000
April 10 (NC) (+3¾) (NC) (+¾) (-1)

WEDNESDAY $1.4775 $1.6400 $2.3200 $0.7350 $0.3050
April 11 (NC) (NC) (NC) (NC) (+½)

THURSDAY $1.4600 $1.6200 $2.3000 $0.7350 $0.3050
April 12 (-1¾) (-2) (-2) (NC) (NC)

FRIDAY $1.4600 $1.6050 $2.2875 $0.7325 $0.3050
April 13 (NC) (-1½) (-1¼) (-¼) (NC)

Week’s AVG $1.4705 $1.6215 $2.3095 $0.7330 $0.3050 
Change (+0.0230) (+0.0630) (+0.0355) (+0.0260) (+0.0160)

Last Week’s $1.4475 $1.5585 $2.2740 $0.7070 $0.2890
AVG

2017 AVG $1.4275 $1.4675 $2.08625 $0.82625 NA
Same Week 

MARKET OPINION - CHEESE REPORTER
Cheese Comment:  There were no blocks sold on Monday, and the price remained 
unchanged at $1.6025. On Tuesday, 1 car of blocks was sold on a bid at $1.6400, 
which raised the price. Wednesday’s block market activity was limited to an uncov-
ered offer of 1 car at $1.6525, which left the price unchanged at $1.6400. On Thurs-
day, there again were no blocks sold; the block price declined on an uncovered offer 
of 1 car at $1.6200. One car of blocks was sold Friday on an offer at $1.6050, which 
lowered the price. The barrel price increased Monday on an offer-based sale of 1 
car at $1.4775, then declined Thursday on an offer-based sale of 1 car at $1.4600. 

Butter Comment: The butter price increased Monday on a bid-based sale of 2 cars 
at $2.3200, declined Thursday on an uncovered offer of 2 cars at $2.3000, and fell 
Friday on an offer-based sale of 1 car at $2.2875.

NDM Comment: The NDM price increased Tuesday on a bid-based sale of 1 car at 
73.50 cents, then fell Friday on an uncovered offer of 1 car at 73.25 cents.

Dry Whey Comment: The dry whey price declined Monday on an uncovered offer of 
1 car at 31.0 cents, fell Tuesday on an offer-based sale of 1 car at 30.0 cents, then 
increased Wednesday on an offer-based sale of 1 car at 30.50 cents.

WHEY MARKETS - APRIL 9 - 13, 2018
RELEASE DATE - APRIL 12, 2018

Animal Feed Whey—Central: Milk Replacer:  .1500 (NC) – .2200 (NC) 

Buttermilk Powder:  
 
 Central & East:   .6800 (NC) – .7650 (NC) West:  .6800 (NC) – .7800 (NC)  
 
 Mostly:   .6800 (NC) – .7300 (NC)

Casein: Rennet:    2.5000 (+15) – 2.7500 (+5)  Acid: $2.9800 (+3) - $3.2200 (+2)

Dry Whey—Central (Edible): 
 Nonhygroscopic:   .2100 (+1) – .3100 (NC)    Mostly: .2150 (NC) – .2600 (-½) 
Dry Whey–West (Edible):  
 Nonhygroscopic: .2200 (NC) –  .3225 (+¼) Mostly: .2400 (+½) – .2875 (NC)

Dry Whey—NE: .2500 (NC) – .2900 (-½) 

Lactose—Central and West: 
 Edible:   .1750 (+1) – .3900 (NC)   Mostly:  .2000 (NC) –.2600 (NC)

Nonfat Dry Milk —Central & East: 
 Low/Medium Heat: .6800 (NC) – .7500 (-½)  Mostly: .7000 (NC) –.7400 (NC)
 High Heat:  .8200 (NC) – .9800 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: .6800 (+3) –  .7700 (+1)   Mostly: .7000 (+1) –.7300 (NC)  
 High Heat:  .8500 (NC) – .9400 (+1)

California Weighted Average NFDM:   Price  Total Sales 
 April 6        $0.6894  16,491,606
 March 30        $0.7103  13,104,302
     
Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .6200 (+3) – .9400 (NC)   Mostly: .6400 (+1½) – .7500 (NC)

Whole Milk—National:       1.4400 (NC) – 1.5500 (+5) 
Visit www.cheesereporter.com for dairy and historical cheese, butter, and whey prices

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘06 1.3368 1.1930 1.1663 1.1632 1.1755 1.1643 1.1645 1.3035 1.3170 1.3206 1.2915 1.2405
‘07 1.2248 1.2187 1.3218 1.3725 1.4825 1.5019 1.4913 1.4464 1.3783 1.3020 1.3590 1.3190
‘‘08 1.2246 1.2088 1.3454 1.3905 1.4750 1.5001 1.5385 1.6279 1.6973 1.7320 1.6165 1.2007
‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011  

HISTORICAL MONTHLY AVG BUTTER PRICES

For more information, visit www.sulbana.com

Retail Prices Fall
(Continued from p. 1)

products was 229.737, up 0.6 per-
cent from February and 0.8 percent 
higher than in March 2017. 

The average retail price for a 
pound of natural Cheddar cheese 
in March was $5.064, down almost 
two cents from February but up 
more than 26 cents from March 
2017. 

That marked the third consecu-
tive month in which the aver-
age retail Cheddar price was over 
$5.00 per pound.

Last year, the average retail 
Cheddar price was under $5.00 per 
pound in nine out of 12 months, 
including a low of $4.75 a pound 
in May, and peaked at $5.03 a 
pound in October. The average 
retail Cheddar price was above 
$5.00 per pound every month of 
2011, 2012, 2013, 2014 and 2015, 
before finally dropping to $4.91 in 
November 2016.

The average retail price for 
a pound of American procesed 
cheese in March was $4.105, up 
more than four cents from Febru-
ary but down almost 17 cents from 
March 2017.

March’s CPI for whole milk was 
194.159, down 1.3 percent from 
February and 5.1 percent lower 
than in March 2017. That marked 
the eight consecutive month in 
which the whole milk CPI was 
under 200, and was the lowest 
whole milk CPI since January 

2011, when it was 193.823, BLS 
figures show.

March’s CPI for “milk” was 
135.724 (December 1997=100), 
down 1.3 percent from Febru-
ary and 3.9 percent lower than in 
March 2017, while March’s CPI 
for milk other than whole was 
140.228, down 1 percent from Feb-
ruary and 2.8 percent lower than in 
March 2017.

The average retail price for 
whole milk in March was $2.903 
per gallon, down two cents from 
February and down more than 41 
cents from March 2017. March 
marked the third straight month 
in which the average retail whole 
milk price was under $3.00 per gal-
lon.

March’s CPI for butter was 
239.099, down 1.7 percent from 
February but 0.6 percent higher 
than in March 2017. That marked 
the first time since December 2017 
that the butter CPI was under 240.

The CPI for ice cream and 
related products was 222.898 in 
March, up 0.7 percent from Feb-
ruary but down 0.2 percent from 
March 2017. The average retail 
price for a half gallon of regular 
ice cream in March was $4.825, up 
more than 15 cents from February 
and up more than seven cents from 
March 2017.

March’s CPI for other dairy 
and related products was 147.007 
(December 1997=100), up 0.4 per-
cent from February but down 0.3 
percent from March 2017.

Stationary Machines Mobile Machines

Sulbana Inc.
Monroe, WI 53566
Office 608 426 6415
info.usa@sulbana.com
www.sulbana.com

All-In-One
Boosted pressure foam cleaning technology for a complete, safe and 
economical open plant cleaning of surfaces and production equipment 
in the food industry

One handle for all functions

	Hygienic stainless steel design

 NEXT-Technology: one outlet for 

 three chemicals with separate  

 metering tip for each chemical 

	One system for all cleaning tasks 

 including rinsing with 334/650 psi,  

 foaming and sanitizing




