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USDA Sharply Reduces Dairy Price
Forecasts; CME Prices Still Falling
Rabobank Adjusts Global Dairy Commodity
Outlook; Dairy Sector In ‘Uncharted Territory’
Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released Thursday, sharply
reduced its dairy product and milk
price forecasts for 2020 due to
weak demand, large supplies and
larger stocks.
Specifically, the agency’s cheese
price forecast was reduced 37.5
cents per pound from last month’s
forecast, to $1.3800 per pound.
USDA noted that this and other
product price forecasts are for the
simple average of monthly prices
calculated by USDA’s Agricultural Marketing Service (AMS)
from weekly average dairy product
prices for federal order class price
computations.
The cheese price averaged
$1.7586 per pound in 2019,
$1.5377 per pound in 2018 and
$1.6344 per pound in 2017.
USDA’s butter price forecast
for 2020 was lowered by 41.5
cents from last month’s forecast,
to $1.4300 per pound. The butter price averaged $2.2431 per

Bankruptcy Court
OKs Sale Of 44 Dean
Foods Plants To DFA,
Also Approves Other
Facility Sales
Houston, TX—The US Bankruptcy Court for the Southern District of Texas last Friday approved
the sale of a substantial portion
of Dean Foods Company’s business operations, including the sale
of the assets, rights, interests and
properties relating to 44 of the
company’s fluid and frozen facilities, to Dairy Farmers of America
(DFA) for $433 million.
The court also approved the
sale, subject to entry of final
agreed orders, of the assets, rights,
interests, and properties relating
to eight additional facilities, two
distribution branches and certain
other assets to Prairie Farms Dairy
• See Court OKs Sales, p. 13

pound in 2019, $2.2572 per pound
in 2018 and $2.3303 per pound in
2017.
The nonfat dry milk price forecast for 2020 was lowered by 22.0
cents from last month, to 95.5
cents per pound. The NDM price
averaged $1.0419 per pound in
2019, 79.45 cents per pound in
2018 and 86.66 cents per pound
in 2017.
And USDA’s dry whey price
forecast for 2020 was reduced
by one cent from last month, to
34.50 cents per pound. The dry
whey price averaged 37.99 cents
per pound in 2019, 34.22 cents per
pound in 2018 and 44.37 cents per
pound in 2017.
Reflecting these lower product
price forecasts, USDA also sharply
reduced its milk price forecasts for
2020. The agency now projects
that the Class III price will average
$12.75 per hundredweight, down
almost $4.00 per hundredweight
from last month’s forecast. The
Class III price averaged $16.96
per hundred in 2019, $14.61 per

hundred in 2018 and $16.17 per
hundred in 2017.
The Class IV price forecast was
reduced by $3.60 from last month,
to $12.15 per hundred. The Class
IV price averaged $16.30 per hundred last year, $14.23 per hundred
in 2018 and $15.16 per hundred
in 2017.
The all milk price forecast was
reduced by $3.90 from last month,
to $14.35 per hundred. The all
milk price averaged $18.60 per
hundred in 2019, $16.27 per hundred in 2018 and $17.65 per hundred in 2017.
USDA’s milk production forecast
is reduced by 100 million pounds
from last month, to a record 222.2
billion pounds, on slower growth
in milk per cow. The average dairy
cow inventory is little changed as
a higher-than-expected early year
inventory is expected to decline
later in the year.
The 2020 fat basis dairy export
forecast is reduced primarily on
lower expected exports of butterfat
products and cheese due to weaker
global demand. The fat basis dairy
import forecast is also reduced on
• See Lower Prices Seen, p. 14

With Foodservice Sales Shrinking,
Distributors Shift To Retail Sales
has been converted to retail sizes,
Foodservice
brands and specifications to a
Distributors Group limited extent, there are specific
challenges to take into account,
Projects $24 Billion which vary by sector.
The initial impact of the coroLoss Over 3 Months navirus
outbreak on the US dairy
New York—The widespread
closures of restaurants, hotels,
and other foodservice outlets
due to the coronavirus pandemic
have led to a dislocation in food
demand, with foodservice sales
shrinking and retail sales rising,
particularly in the short term,
according to a recent update from
the North American RaboResearch team.
Rabobank estimates that every
10 percent drop in out-of-home
food spending translates into
approximately an additional 3
percent in retail food spending.
While foodservice production

sector was a robust retail pull for
dairy products across the entire
product range, the update noted.
The surge in demand for products ranging from fresh milk to
canned milk and from processed
cheese to ice cream has resulted
in supply chain challenges that
have largely been met.
In the short term, the strength
in retail demand has offset and
absorbed seasonally rising milk
production and excess product
from slowing foodservice and
export demand. In some cases,

• See Distributors Shift, p. 8

IDFA, NMPF Submit
Milk Crisis Plan To
USDA; Processor,
Producer, Consumer
Initiatives Included
Washington—The International
Dairy Foods Association (IDFA)
and the National Milk Producers
Federation (NMPF) on Monday
submitted a set of recommendations to the US Department of
Agriculture (USDA) urging the
agency to take swift, comprehensive action to support the US dairy
industry through the coronavirus
crisis.
Objectives of the Milk Crisis
Plan include: use as many tools as
possible, as quickly as possible, to
bridge the supply/demand gap; provide aid to dairy producers; alleviate systemic financial/liquidity
risks across the supply chain; stabilize commodity markets; fill US
food banks with dairy products for
distribution to the growing number of people in economic distress;
immediately address food insecurity by removing restrictions that
limit availability of nutritious dairy
products across US food and feeding programs; and balance urgent
needs against long-term implications by tieing producer aid to limits in milk production and, to the
extent possible, avoid any supply
overhangs.
One of the processor initiatives under the plan is a recourse
loan program to support working
capital. The goal is to expand the
availability of working capital for
processors. This program would
• See Milk Crisis Plan, p. 10
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Some Newly Released Numbers Reflect Bygone Era: Early 2020
Last Wednesday — amid reports
of milk being dumped at the farm,
commodity prices plunging and
slow to non-existent foodservice
sales, among many other coronavirus-related calamities — USDA
reported that the federal order
Class III price for the month of
March 2020 was $16.25 per hundredweight.
This Class III price seemed,
well, it seemed completely out
of place with the current market
realities. Those realities include,
among other things, USDA’s latest forecast that the Class III price
could average $12.75 per hundred
in 2020, its lowest level since 2009.
But at $16.25 per hundred,
March’s Class III price was actually the highest Class III price for
the month since 2014, when it was
a record high (for the month) of
$23.33 per hundred. Indeed, over
the 2010-2019 period, March’s
Class III price was lower only than
2014’s $23.33 per hundred, 2013’s
$16.93 per hundred and 2011’s
$19.40 per hundred.
Going back to the beginning
of 2020, the Class III price was
$17.05 per hundred in January and
then $17.00 per hundred in February. The last time the Class III
price averaged above $16.00 per
hundred in each of the first three
months of the year was in 2014.
But as of Monday, the CME
Class III futures don’t rise above
$15.00 per hundred for the remainder of 2020, and the May Class III
futures settled below $12.00 per
hundred. Both of those points
have one thing in common: 2009.
That year, the Class III price never
rose above $15.00 per hundred (it
peaked at $14.98 in December),
and the May Class III price was an
abominably low $9.84 per hundred
(the Class III price was actually
below $12.00 per hundred during
each of the first eight months of
2009).
USDA’s “Announcement of
Class and Component Prices”
had some other interesting numbers as well. For example, among
the product price averages used

in calculating the Class III price
was 40-pound Cheddar blocks at
$1.8133 per pound. By the end
of last week, the CME cash market price for blocks had plunged
to $1.1500 per pound for the first
time since 2009.
And the March butter price
average used in the March class
price announcement was $1.7551
per pound. By the end of last week,
the CME cash market price for
butter had dropped below $1.3000
per pound for the first time since
2009.
What all of these numbers
reflect is sort of a “bygone era” for
the dairy industry, an era better
known as the first two-plus months
of this year. Right now, it hardly
seems possible that such relatively
strong dairy prices happened just
last month.
But these dairy prices pale in
comparison to at least one other
set of numbers that were released
last week: the National Restaurant
Association’s Restaurant Performance Index for February.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. In February,
the RPI stood at 101.9, up 0.1 percent from January. In other words,
this index that tracks the health
of and outlook for the US restaurant industry was reflecting a fairly
healthy industry, in February.
More specifically, the Current
Situation Index, which measures
current trends in four industry
indicators (same-store sales, traffic, labor and capital expenditures), stood at 103.0 in February,
which was described by the restaurant association as the “second
consecutive strong monthly gain.”
A majority of restaurant operators
reported higher same-store sales
and customer traffic in both January and February, which propelled
the Current Situation Index to its
highest level in almost five years.
Given the widespread closings
of restaurants in March, we won’t
even hazard a guess as to how dramatically the Current Situation

Index fell that month. About the
only positive is that these restaurant closings largely took place
after mid-month; the April Current Situation Index will be the
first (and hopefully only) one that
will reflect a full month of nationwide restaurant closings.
USDA last week also reported
February US dairy trade data and,
as reported on our front page last
week, US dairy exports for the
month were valued at $522.9 million, up 13 percent from February 2019. That marked the sixth
straight month in which the value
of US dairy exports topped $500
million in value.
The only other times that happened was in 2013 and 2014,
which is also when dairy exports
reached $6.7 billion and $7.1 billion in value, respectively, the latter of which is still a record.
But it’s hard to imagine that
dairy exports will continue their
impressive performance in the
wake of the coronavirus pandemic.
Just to cite one example, the Mexican Ministry of Health late last
month announced it would cease
administrative operations, effectively halting the export of dairy
products across the border from
Arizona to Mexico, according to
Arizona Gov. Doug Ducey. Keith
Murfield, CEO of United Dairymen of Arizona, said the inability to move dairy products across
the border “is catastrophic for our
farmers.”
Mexico, of course, is by far the
leading export market for US dairy
products and the leading export
market for cheese, among other
products. So our guess is that US
dairy exports might still top $500
million in value in March, but
might not reach that level again
for quite a while (due to both a
decline in exports and a decline in
commodity values).
Numbers from early 2020 now
seem like they’re from a sort of
bygone era. Ah, the good old days.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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Global Dairy Trade Price Index Rises
1.2%; Majority Of Product Prices Higher
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
increased 1.2 percent from the
previous auction, held three weeks
ago.
That was the first increase in the
GDT price index since the second
auction in January.
In this week’s auction, which
featured 160 participating bidders
and 107 winning bidders, prices
were higher for Cheddar cheese,
whole milk powder, butter, anhydrous milkfat, and lactose, and
lower for skim milk powder, rennet
casein and buttermilk powder. An
average price was not available for
sweet whey powder.
Results from this week’s GDT
auction, with comparisons to the
auction held three weeks ago, were
as follows:
Cheddar cheese: The average
winning price was $4,395 per metric ton ($1.99 per pound), up 0.2
percent. Average winning prices
were: Contract 1 (May), $4,500
per ton, unchanged; Contract 2
(June), $4,400 per ton, up 0.2 percent; Contract 3 (July), $4,400 per
ton, up 0.5 percent; and Contract
5 (September), $4,212 per ton.
Skim milk powder: The average winning price was $2,514 per
ton ($1.14 per pound), down 0.8
percent. Average winning prices
were: Contract 1, $2,851 per ton,
down 5.2 percent; Contract 2,
$2,454 per ton, down 1.1 percent;
Contract 3, $2,562 per ton, down
0.4 percent; Contract 4 (August),
$2,586 per ton, up 1.8 percent; and
Contract 5, $2,556 per ton, down
1.2 percent.
Whole milk powder: The average winning price was $2,820 per
ton ($1.28 per pound), up 2.1
percent. Average winning prices
were: Contract 1, $2,843 per ton,
up 2.9 percent; Contract 2, $2,801
per ton, up 2.3 percent; Contract
3, $2,837 per ton, up 1.8 percent;
Contract 4, $2,775 per ton, up 0.4
percent; and Contract 5, $2,879
per ton, up 1.5 percent.
Butter: The average winning
price was $4,263 per ton ($1.93
per pound), up 4.5 percent. Average winning prices were: Contract
2, $4,290 per ton, up 4 percent;
Contract 3, $4,330 per ton, up 5.6
percent; Contract 4, $4,285 per
ton, up 3.9; Contract 5, $4,270 per
ton, up 5 percent; and Contract 6
(October), $4,095 per ton.
Anhydrous milkfat: The average winning price was $4,345 per
ton ($1.97 per pound), up 0.4 percent. Average winning prices were:
Contract 1, $4,345 per ton, down
2.3 percent; Contract 2, $4,281 per
ton, up 0.4 percent; Contract 3,
$4,329 per ton, up 2 percent; Contract 4, $4,412 per ton, down 0.6
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percent; and Contract 5, $4,464
per ton, up 0.5 percent.
Rennet casein: The average
winning price was $9,717 per ton
($4.41 per pound), down 2.6 percent. Average winning prices were:
Contract 1, $9,915 per ton, up 0.7
percent; Contract 2, $9,690 per
ton, down 3.9 percent; Contract 3,
$9,645 per ton, down 4.2 percent;
and Contract 4, $9,555 per ton,
down 4.3 percent.
Lactose: The average winning
price was $959 per ton (43.5 cents
per pound), up 4.4 percent. That
was for Contract 2.
Buttermilk powder: The average winning price was $2,446 per
ton ($1.11 per pound), down 11.9

percent. Average winning prices
were: Contract 1, $2,540 per ton,
down 10.4 percent; Contract 2,
$2,373 per ton, down 12.8 percent;
Contract 3, $2,540 per ton, down
12.3 percent; Contract 4, $2,675
per ton, down 7.3 percent; and
Contract 5, $2,710 per ton, down
7.5 percent.
Despite the increase in the GDT
price index on this week’s dairy
commodity auction, dairy prices in
US dollar terms remain materially
lower than prior to the coronavirus outbreak, according to Nathan
Penny, senior rural economist at
ASB Bank, based in Auckland,
New Zealand. On a weighted-average basis, overall and whole milk
prices remain 13.5 percent and
12.8 percent lower, respectively,
than prior the outbreak impacting
dairy markets (i.e., since late Janu-

ary). Whole milk powder typically
accounts for over half of all product volume traded on the GDT
commodity auctions.
ASB also takes this week’s
increase in the GDT price index
“with a grain of salt,” Penny said.
The increase was most likely due
to the seasonal decline in volumes
on top of the recent drought rather
than any potential stabilization of
global dairy demand.
Indeed, total auction volumes
sold were 16.1 percent lower than
at the auction prior, Penny pointed
out. And on the basis of the large
volumes decline, the 1.2 percent
overall price increase was “noticeably modest.”
ASB remains relatively cautious
on the global dairy market outlook
in light of the coronavirus developments, Penny said.

For more information, visit www.tetrapakusa.com
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DMI Alters Business Plan, Will Focus
On Schools, Hunger, And Partnerships
Rosemont, IL—Leaders of Dairy
Management Inc. (DMI), which
manages the national dairy promotion and research checkoff, have
outlined a shift in DMI’s business
plan in a letter to US Secretary of
Agriculture Sonny Perdue that is
aimed at helping farmers weather
the growing challenges they face
amid the coronavirus pandemic.
DMI has prioritized work
focused in three key areas: schools,
hunger and foodservice and industry partnerships.
“With unprecedented impact on
virtually every aspect of the dairy
sector – from farm inputs and production and workforce challenges
to disruption in transportation,
processing, warehousing and marketplace access, DMI and its network of 16 state & regional units,
have quickly responded to the
still deepening business and cultural shifts occurring as a result of
the global COVID-19 pandemic,”
Barb O’Brien, DMI’s president,
said in the letter.
The checkoff’s mission of building sales and trust on behalf of US
dairy farmers and importers will
prioritize limiting milk disposal
and redirecting supply to serve
those in greatest need over the
next two months, O’Brien noted.
Details of the effort include:
Ensuring access to school
meals: By working through the
farmer-founded GENYOUth organization, local promotion groups,
USDA and technology and food
companies such as Domino’s,
YUM! Brands and others, the goal
is to ensure school children will
continue to receive meals. This
is critical not only for the health

of children but to maintain the
7 percent of fluid milk that flows
through the school channel.
GENYOUth created the “For
Schools’ Sake – Help Us Feed
Our Nation’s Kids!” movement,
which so far has generated $3 million in corporate and individual
donations. More than 5,000 applications have been submitted by
school districts across the country
requesting up to $3,000 grants for
equipment, packaging and other
supplies to feed at-risk children.
GENYOUth seeks to raise an additional $12 million to satisfy these
requests.
Helping food banks meet
growing need: DMI is working
with cooperatives and companies, quickserve and foodservice
partners and Feeding America to
broaden access to dairy foods for
the growing number of people facing food insecurity. The checkoff
is convening cooperative leaders
seeking to find a destination for
excess supply with local processors
and food banks. This effort already
is diverting more than 100,000
gallons of milk per week in Texas,
New Mexico, Indiana, Michigan,
Ohio, New York and New England
into the hunger system.
Nearly 100 percent of food
banks in the Feeding America network are serving neighbors in need
during the coronavirus pandemic,
yet nearly 60 percent are facing
reduced inventory levels amidst
rising demand, according to a
recent survey by Feeding America.
In addition to increased demand
and declining donations, 95 percent of the 200 food banks in the
Feeding America network that

responded to a survey between
Mar. 31-Apr. 1 reported higher
operating expenses and 37 percent
reported an immediate critical
funding shortfall.
Convening partners across supply chain: Working with domestic and international partners to
realign the supply of dairy products to those in need while working through USDEC to assure dairy
products continue or resume flowing into the critical export market.
After more than 10 years of
partnership with dairy farmers,
Domino’s is working with GENYOUth and local organizations to
pilot a grab-and-go meal program
at 31 public school sites in Miami.
So far, approximately 23,000 meals
have been made available and similar opportunities through other
franchisees in Michigan and other
locations are being explored.
“The dairy checkoff has earned
the knowledge, credibility and
relationships to work across the
chain to accomplish — on farmers’
behalf — what no other company
or sector can do alone,” she said.
For information about the dairy
checkoff, visit www.usdairy.com.
Since establishing the COVID19 Response Fund on Mar. 13,
Feeding America has distributed
$112.4 million and over 94 million pounds to food banks throughout the network, helping provide
nearly 79 million meals to neighbors facing hungers.
Feeding America reported last
week that an estimated $1.4 billion in additional resources will be
needed over the next six months to
sustain operations and continue to
provide food for consumers struggling with hunger.
More information about Feeding America is available at www.
feedingamerica.org.
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from our
archives
50 YEARS AGO

April 10, 1970: Los Angeles,
CA—A “Standardization of
Coding” for the deli industry will
be presented to the Delicatessen
Council here this week. The
bewildering variety of deli codes
has long been a vexing matter to
retailers and is one of the industry’s most controversial subjects.
New York—Consumers primarily blame government spending
and higher labor costs for rising
food prices, a new study found.
Rather than cut down on food
purchases or consumption, typical American families continued
to upgrade by demanding better
quality and variety of food, better
service and nicer retail stores.

25 YEARS AGO

April 7, 1995: Nashville,
TN—Associated Milk Producers, Inc. delegates turned down a
plan to consolidate AMPI’s three
regions during the co-op’s 26th
annual meeting here this week.
The plan consisted of bylaw
amendments to combine AMPI’s
current three-region structure.
Delegates from AMPI’s North
Central region had expressed
opposition to the consolidation
plan in a resolution.
Green Bay, WI—The recently
approved Uruguay Round of the
General Agreement on Tariffs
and Trade “is going to be a beneficial trade agreement” for cheese
makers in Wisconsin and the rest
of the world, said Neal Schuman,
president of Arthur Schuman,
Inc. here this week.

10 YEARS AGO

April 9, 2010: Madison—Robot
and vision technology have
emerged from science fiction
movies and into dairy plants, and
are being used as a viable production tool for processors to reduce
costs, maintain product quality, improve worker safety, and
increase yield, experts say.
Washington—A study of FDA’s
inspections of domestic food
facilities found “significant weaknesses” in the agency’s domestic
inspections program, including a
big drop in inspections of cheese
plants. Study objectives were to
determine the extent to which
FDA conducts inspections of
domestic food facilities, and
identifies and corrects violations.
For more information, visit www.drtechinc.com
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US International Trade Commission Lets USDA Proposes New
Stand An Order Backing 3-A Complaint National List Of
Washington—The US Interna- against the infringers named in the Reportable Animal
tional Trade Commission (USITC) 3-A SSI complaint.
The 3-A SSI complaint docu- Diseases
last Friday announced that it will
let stand an initial determination
in support of a complaint filed last
year by 3-A Sanitary Standards,
Inc. (3-A SSI) to block the imports
of any products from China showing a counterfeit 3-A Symbol or
equivalent claim.
The scope of the order is significant in its finding of injury to
3-A SSI and the type of remedy
granted, according to 3-A SSI.
3-A SSI had filed a complaint
in March 2019 under section 337
of the Tariff Act of 1930 alleging
that certain Chinese companies
used false or misleading representations of 3-A Symbol authorization in the advertising or sale of
certain food processing equipment.

“The ruling places
China on notice that
the US will not tolerate
its predatory use of the
internet to place the
health and safety of US
consumers at risk.”
—Bart S. Fisher,
international trade counsel
3-A SSI.
The USITC instituted this
investigation last June. A ruling by
Administrative Law Judge David
P. Shaw issued in February 2020
found that the unlicensed use of
the 3-A Symbol “has substantially
injured 3-A SSI’s domestic industry by harming the goodwill associated with the 3-A Certification
Marks.”
“The decision by the USITC
is an important precedent for 3-A
SSI and other US certification
marks as well, as it demonstrates
that the US will take vigorous
action to protect the economic
value and goodwill associated with
such marks from unfair foreign
trade practices,” said Bart S. Fisher,
international trade counsel for 3-A
SSI.
“The ruling places China on
notice that the US will not tolerate its predatory use of the internet to place the health and safety
of US consumers at risk,” Fisher
added.
The ruling is also significant in
finding that the unlicensed use of
the 3-A Symbol, as false advertising, substantially injured 3-A SSI’s
domestic industry by harming the
goodwill associated with the 3-A
marks, 3-A SSI noted.
Shaw agreed that the evidence
submitted by 3-A SSI justified a
general exclusion order as opposed
to a more limited order directed

mented alleged violations among
a group of five companies, but
showed that numerous other companies not named in the complaint
advertised and sold products which
are shipped in non-descript, cardboard boxes without any apparent
branding to identify the sender.
“A GEO [general exclusion
order] is warranted in this investigation both to prevent circumvention of an exclusion order limited
to products of named entities, and
because there is a pattern of violation of section 337 and it is difficult if not impossible to identify
the source of infringing products...”
Shaw’s order stated.
The USITC order affirmed
the strong evidence presented in
the 3-A SSI complaint by recommending that the respondents
named in the 3-A SSI complaint
be required to post a bond of 100
percent of entered value during a
60-day presidential review period,
3-A SSI noted.
“The USITC ruling represents
the most significant and far-reaching action taken by any US authority to defend the integrity of the
3-A Symbol program and its role
in protecting the public health,”
said Tim Rugh, 3-A SSI’s executive director. “The leaders of 3-A
SSI were united in supporting this
complaint and the strong message
it sends to any infringer.”
US regulatory sanitarians,
including USDA, FDA and state
authorities, rely on the 3-A Symbol
program to support the inspections
of equipment and processing systems around the US and other processing facilities of foods imported
into the US, 3-A SSI noted.
The 3-A Symbol is a registered
mark used since 1956 to identify equipment that meets 3-A
Sanitary Standards for design and
fabrication. Voluntary use of the
3-A Symbol on dairy and food
equipment conveys assurance that
equipment meets sanitary standards, provides accepted criteria
to equipment manufacturers for
sanitary design, and establishes
guidelines for uniform evaluation
and compliance by sanitarians.
3-A Sanitary Standards, Inc.
was incorporated as an independent not-for-profit corporation
in 2002 dedicated to the mission
of advancing food safety through
hygienic equipment design. The
membership consists of four associations: American Dairy Products Institute, International Dairy
Foods Association, Food Processing Suppliers Association and the
International Association for Food
Protection.
For more information, visit
www.3-a.org.

Washington—USDA’s Animal
and Plant Health Inspection Service (APHIS) last week proposed
a new National List of Reportable Animal Diseases (NLRAD)
to further strengthen the country’s
ability to detect, respond to and
control animal diseases.
The purpose of the NLRAD is
to have consistent animal disease
reporting across the US and to
help animal health officials protect
the US agriculture infrastructure,
APHIS explained. The NLRAD
also supports domestic and international commerce; helps meet
international reporting obligations
to the World Organization for
Animal Health (OIE) and trading
partners; supports the creation of
export certifications; contributes
to the knowledge of zoonotic and
endemic animal diseases; and aids
in the response to an emerging disease or issue in the US.
The proposed list spells out
exactly which animal diseases need
to be reported to federal and state
officials, how quickly they need to
be reported, who needs to report
them, and to whom they need to
report them.
It will have sections for notifiable diseases/conditions as well as
monitored diseases.

Notifiable diseases include foreign animal diseases, newly identified diseases and some serious
endemic (found in the US) diseases, while monitored diseases
include endemic diseases of interest.
Notifiable multiple-species diseases on the proposed include,
among others, bovine tuberculosis
(Mycobacterium bovis), brucellosis, and foot-and-mouth disease;
monitored multiple-species diseases on the proposed list include
paratuberculosis (Johne’s disease).
Diseases on the notifiable list
must be reported immediately to
both state and federal officials.
This ensures timely response
actions can be taken.
Monitored diseases would be
reported through periodic summary reports.
The proposed rule will also
expand the list of people required
to report these diseases beyond
just veterinarians and laboratories
to include other animal health
professionals who may encounter
them.
Current US reporting requirements only require accredited veterinarians to report some of the
diseases on the proposed list, and
do not cover the entire range of
diseases necessary to meet international reporting needs.
Comments on this proposed rule
should be filed by June 1, 2020.
They may be filed electronically
at www.regulations.gov; the docket
number is APHIS-2017-0002.

For more information, visit www.loosmachine.com
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States Ask Retailers
To Stop Limiting
Milk Purchases
Jackson, MS—Mississippi Agriculture Commissioner Andy Gipson
this week sent a letter to grocery
retailers across the state urging
them to stop imposing limits on
the quantity of milk that consumers are allowed to purchase.
The request was made in
response to dairy farmers having to
dump their milk due to oversupply.
At the beginning of the coronavirus crisis, consumers went
out and bought all the groceries
they thought they might need for
a while, including milk, the letter
continued. As the crisis continued,
customers began buying what they
might only need for a week or two,
and suppliers were able to catch up
to demand.
Now, Gipson is asking store
managers not to limit the amount
of milk that shoppers can purchase,
noting that Mississippi milk supplies “are plentiful, and the supply
will keep up with demand.”
Also this week, Missouri Director of Agriculture Chris Chinn and
Gene Wiseman, executive secretary of the State Milk Board, asked
retailers to support Missouri dairy
farmers by “removing the customer
limits on milk in your stores.”

Two of the most critical markets
for fluid milk and dairy products
were “immediately impacted” as
the coronavirus spread to Missouri,
Chinn and Wiseman noted. Grocery store demand “rose sharply,”
and to protect customers, some
retailers limited the amount of
milk each consumer could buy.
Milk processors and distributors
“have successfully diverted the
milk supply from schools and restaurants to grocery stores. The milk
processors delivering 100% of the
orders being placed right now and
they are ready to fill even more,”
Chinn and Wiseman stated.
The Pennsylvania Department
of Agriculture (PDA) noted that,
early in the coronavirus crisis,
dairy cases “were hit hard in grocery stores. Grocers were, and still
are, finding their shelves cleared
out before it is time to restock.” To
limit panic buying and keep customers content, purchase limits on
milk were imposed.
The PDA noted that the American Dairy Association North East
is working at the retail level in a
couple of key ways to stop retailers
from limiting milk sales.
And if consumers see a store
that is limiting milk sales, they are
urged to take a picture, note the
location, date and time and send it
to Beth Meyer, at bmeyer@milk4u.
org.

PERSONNEL

ACS Taps Karen
Lundquist As New
Executive Director
Denver, CO—The American Cheese Society (ACS)
announced Thursday that Karen
Lundquist will join the organization as executive director on
April 13, 2020.
Lundquist succeeds Nora
Weiser, who joined ACS as
executive director in 2010 to
shepherd the organization away
from an association management
company to a self-management
structure.
Lundquist brings a wealth of
for-profit and nonprofit leadership experience with a strong
focus on communication, advocacy, and culture.
“The American Cheese Society exists, in part, to promote the
unique contributions American
artisan cheesemakers have made
to our industry,” said ACS board
president Marianne Smukowski.
“We’re thrilled to have Karen
lead ACS as we continue to support our valued members, especially during this pandemic,”
Smukowski continued.
ARNIE JENNERMAN has been
hired as the new general manager for Wisconsin Farm Technology Days, Inc. (WFTD). He
will begin his duties prior to the
show, slated for July 21-23, 2020
at Huntsinger Farms, Inc. in Wisconsin’s Eau Claire County, and
will work with current general
manager MATT GLEWEN over
a two-year transition period. Jennerman most recently served as
interim executive director of the
University of Wisconsin-Madison Student Health Services.

RECOGNITION

UW-Madison’s
Emma Gwidt Wins
WOW Scholarship
Neenah, WI— Emma Gwidt,
junior at the University of Wisconsin-Madison, is the WOW
Logistics recipient of its $1,000
dairy science scholarship.
Gwidt is pursuing a bachelor’s
degree in dairy science with an
agricultural business certificate.
After receiving her undergraduate degree, she plans to pursue a
career as a dairy field representative monitoring milk producer
compliance with FARM (Farmers Assuring Responsible Management) program requirements.
“I want to ensure that milk
producers are treating their cattle humanely, applying sustainable practices, and are dedicated
to maintaining a safe work environment for their employees,”
Gwidt said.
Currently, Gwidt is a AI
relief technician for Central
Star Cooperative and assistant
manager of Double Nickle Dairy
Farm. She also participates in
the Association of Women in
Agriculture, Badger Dairy Club,
and UW-Madison Collegiate
Dairy Judging.
“Emma grew up on a 120-cow
dairy farm. When most kids were
still asleep, she was up before
school tending to the farm,” said
Amanda Lindberg, vice president
of marketing at WOW Logistics.
WOW Logistics’ $1,000 dairy
science scholarship was established in 2010 and is awarded
annually to a qualifying student
seeking a degree in the dairy or
food science fields from the University of Wisconsin-Madison.

Let us help you Culture Innovation
For over 50 years,Vivolac Cultures has
endeavored to bring innovative
culture design to the dairy industry.
We partner with our customers to
provide solutions that give you the
control, convenience, and flexibility
you need with the performance you expect.
 Expert onsite technical support and staff
 DVI or bulk starter cultures and media
 Industry leading bio-protection cultures
 Flavor and texture adjuncts for award-winning cheeses
 Custom blending culture options available

Proudly made in the United States

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

Vivolac Cultures Corp.
www.vivolac.com  innovation@vivolac.com
1-800-VIVOLAC
For more information, visit www.vivolac.com

KuselEquipment.com

920.261.4112
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Federal Highway
Administration To
Allow States To OK
Use Of Food Trucks
In Rest Areas
Washington—The US Department of Transportation’s Federal
Highway Administration (FHWA)
last Friday issued a notice to state
transportation departments that
the agency is suspending enforcement measures for states that
choose to permit commercial food
trucks to operate and sell food in
designated federally funded interstate highway rest areas.
As a general matter, federal law
prohibits commercial activity in
interstate highway rest areas as a
condition of federal funding, the
FHWA notice explained. But, in
administering the federal-aid highway funding program, the FHWA
administrator is given wide discretion to enforce these requirements
through compliance actions that
the administrator determines are
appropriate under the circumstances.
The US is experiencing
“extraordinary and unprecedented
circumstances” due to the current
coronavirus national public health
emergency, in which states have
been forced to close restaurants
and other available foodservice
accommodations, including in
interstate highway rest areas, the
notice pointed out.
FHWA said it recognizes that in
those states food trucks may provide vital sustenance for interstate
commercial truck drivers and others who are critical to the nation’s
continued ability to deliver needed
food and relief supplies to the communities impacted by the economic disruptions and healthcare
strains caused by the coronavirus.
FHWA also recognizes that in such
circumstances, vending machines
may not be adequate to provide
the necessary sustenance, and in
many cases the vending machines
may not be regularly stocked at the
present time.
Accordingly, for the duration of
the national emergency declared
by President Trump last month, in
response to the coronavirus public
health emergency, if a state determines that permitting food trucks
to operate and sell food in any designated federally funded interstate
highway rest areas is necessary
to support interstate commercial
truck drivers, FHWA will refrain
from taking any remedial action
under the federal-aid highway program against that state.
States must come back into
compliance with the applicable
restrictions once the presidentially
declared emergency ends. The
FHWA notice does not affect any
other federal, state or local requirements that apply to food trucks.
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Some Feed Additives May Help Reduce
Dairy’s Environmental Footprint
Rosemont, IL—Newtrient, in
collaboration with the Innovation
Center for US Dairy and several
agriculture environmental experts,
recently released an update on the
potential of dairy feed additives
for reducing dairy’s environmental
footprint.
Newtrient, LLC, was formed in
2015 by 14 leading dairy organizations and represents almost all
US dairy farmers. It was created
to reduce the environmental footprint of dairy and make it economically viable to do so.
At just 2 percent of US greenhouse gas emissions (GHG), US
dairy has made significant improvements to produce food more efficiently, conserve resources and
reduce waste, the update noted.
Although the overall dairy contribution to US GHG production
is modest, enteric methane emis-

sions, including gas produced by
the cow’s digestive system and
released by flatulence and burps,
account for approximately onethird of a dairy farm’s GHG footprint, the update pointed out.
Consequently, emerging research
and a growing number of companies have focused efforts on technologies and practices that reduce
enteric methane emissions.
Some of the most promising
solutions to reduce enteric methane emissions are linked to the
cow’s diet.
Improving feed quality, delivering a more balanced diet or introducing new feed additives can
significantly improve digestibility
and redirect production pathways
of enteric methane emissions, the
update explained.
Feed additives including plant
extracts, fats/oils and a variety of

Reduce Your Costs with Free Flow®
At two to three times your current application rate, Free Flow
anti-caking agents can reduce your costs dramatically.

Free Flow looks better
than cellulose at twice
the application rate.
®

3% Cellulose

®

other by-products are often used
to meet nutritional needs and may
have secondary benefits of enhancing feed efficiency and/or reducing
enteric methane emissions, the
research said.
Though much of the research is
in the early phases, feed additives
have been found to cut enteric
methane emissions anywhere from
10 percent to 30 percent or even
higher.
Considering the potential
to significantly reduce enteric
methane emissions, feed additive
products are of high interest to
the agriculture community, the
update noted.
Current barriers, however, are
preventing expedited market availability and widespread adoption.
Feed additives require approval
under the Federal Food, Drug, and
Cosmetic Act and any manufacturer claiming a product reduces
enteric emissions must be backed
by results obtained from long-term,
controlled studies.

Improve Yield, Appearance and Profitability of
Your Cheese Shreds
• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and profitability.
• A smart substitute for cellulose, Free Flow® can be applied
at over twice the rate and remain significantly less visible.
• Low airborne dust ensures safer working conditions, less
equipment wear-and-tear and better package seal integrity.
• Free Flow® delivers excellent flowability for maximum line
speeds, while preventing clumping.
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• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing flavor and
freshness.
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Distributors Shift
(Continued from p. 1)

manufacturers servicing the foodservice market have pivoted to
providing products to the retail
chain, the update said.
By the middle of the second
quarter, if not earlier, the US dairy
sector will face the logistical and
economic challenges of excess milk
and commodity dairy products, as
the surge in retail demand is forecast to subside and no longer offset
declining foodservice and export
demand, the update predicted.
Approximately 40 percent of
total cheese production is used
in foodservice (about 440 million
pounds each month), and over 65
percent of nonfat dry milk/skim
milk powder is exported (about
125 million pounds per month).
Even if adequate warehouse space
is found, the dairy sector “will be
challenged to finance the inventory without government assistance,” the update stated.
Liquidity issues are already being
raised, as restaurants are unable to
pay distributors, and distributors
are unable to pay manufacturers,
according to the update.
Related to that point, the International Foodservice Distributors
Association (IFDA) last month
projected that the industry will
lose $24 billion over the next
three months as the coronavirus
pandemic shuts down restaurants,
schools and hotels.
In an effort to lessen the financial impacts of the coronavirus
pandemic, IFDA and FMI-Food

Industry Association recently
launched a match-making partnership that connects foodservice
distributors with excess capacity (products and transportation
and warehouse capacity) to assist
food retailers and wholesalers that
require additional resources to fulfill needs at grocery stores, which
are experiencing skyrocketing
demand.
US Foods Holding Corp., a
foodservice distributor, said it has
secured approximately 20 retail
distribution partnerships across
national grocery store chains,
wholesale grocers and consumer
packaged goods brands. As of last
Friday, more than 700 US Foods
distribution associates have been
temporarily contracted to support
this work. These associates are primarily in warehouse roles such as
selectors who choose product for
shipping and drivers who deliver
product directly to a retailer’s distribution center or retail location.
The company’s partners include
The Kroger Co., C&S Wholesale
Grocers, Albertsons Companies,
and Oklahoma-based Homeland
grocery stores.
In addition to these new distribution partnerships, US Foods said
it is selling much-needed product
to retailers across the US as they
strive to maintain inventory given
unprecedented consumer demand.
“Through these partnerships, we
are creating new opportunities for
our distribution workforce while
helping to maintain the nation’s
food supply,” said Pietro Satriano,
chairman and CEO of US Foods.

Surrounding our Customers
with Quality Solutions

The Chefs’ Warehouse, a distributor of specialty food products
to over 35,000 chef-driven restaurants, recently announced that it
will offer the sale of food products
to the general public. The company will offer products for purchase online, available for delivery
throughout the US.
“We will continue to add product offerings, and features so that
consumers can easily access our
ingredients online, and have products delivered directly to their
doors,”said Christopher Pappas,
chairman and CEO of The Chefs’
Warehouse.
Delco Foods, a specialty and Italian food distributor based in Indianapolis, IN, recently announced
that it is temporarily offering a
selection of its products for retail
businesses and also selling directly
to the public. Consumers can now
order for pick-up the same products Delco delivers to its restaurants and pizzerias.
DiCarlo Food Service, a familyowned food distributor, has opened
its store in Holtsville, NY, to the
public. The company carries dairy,
frozen foods, desserts and other
products. Residential home delivery or curbside pickup is available.
Performance Food Group Company (PFG) announced several
new partnerships and corporate
actions to strengthen its business
during the coronavirus pandemic.
Among other things, PFG has
signed agreements with 10 new
grocery retail partners (as of late
March) and is sharing over 1,000
associates to help keep shelves
stocked with food. The company
is also distributing groceries to
approximately 480 new grocery
locations as it builds out its distribution capabilities to this channel.
Last month, C&S Wholesale
Grocers, Inc., which describes

itself as the largest wholesale grocery supply company in the US,
announced that it is partnering
with PFG to keep grocery stores
stocked and communities fed while
the country battles the coronavirus pandemic. This partnership
will enable C&S to leverage PFG’s
workforce to help handle the
extensive increases in food and
product needs in local communities around the US.
Sysco Corporation recently said
it is actively pursuing new sources
of revenue by leveraging its supply
chain expertise to provide services
to the retail grocery sector. This
new business is intended to help
offset some of the declines in the
food-away-from-home segment
and also positions Sysco to capitalize on growth opportunities after
the coronavirus crisis subsides.
Examples of growth initiatives
that are being implemented by
Sysco include: providing logistics
services to retail grocery customers,
and becoming a supplier of product
to retail grocery customers.
Sysco also said that it has entered
into an agreement with The Kroger
Company to provide temporary
work for Sysco associates at certain
Kroger distribution centers. Under
this agreement, Sysco associates in
the US who have been temporarily furloughed due to the dramatic
decline in foodservice demand
from the impact of the coronavirus
pandemic will have the opportunity to work at Kroger locations for
30 days, or more, as agreed upon by
both companies.
Associates who take advantage
of this opportunity will remain
employees of Sysco during the
period of time they work at Kroger,
with Sysco being responsible for
providing the agreed-upon compensation, as well as any other benefits associates typically receive.
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Ag Groups Seek Relief From Detention,
Demurrage Penalties By Ocean Carriers
Washington—Some 80 organizations representing the US food
and agriculture supply chain are
asking the “urgent engagement”
of two federal officials to ensure
the continued free movement via
shipping containers to international markets of critical food and
agricultural products.
Specifically, the organizations
are seeking the engagement of US
Secretary of Agriculture Sonny
Perdue and Lawrence Kudlow,
director of the US National Economic Council, with the Federal
Maritime Commission (FMC)
regarding “the ongoing unconscionable imposition of millions
of dollars of unfair detention and
demurrage penalties on US agriculture by ocean carriers and
Marine Terminal Operators during
the coronavirus crisis.”
The letter to Perdue and Kudlow was signed by, among others,
the US Dairy Export Council,
International Dairy Foods Association, National Milk Producers Federation, Consumer Brands
Association, American Frozen
Food Institute, National Council
of Farmer Cooperatives, and Agriculture Transportation Coalition.
Ocean carriers and terminal
operators impose detention and
demurrage charges on US agriculture businesses when ocean freight
containers cannot be timely
returned to, or picked up from,
marine terminals with a short
“free time” window, even when the
delay is caused by the ocean carriers or terminals themselves (such
as when the terminal is closed, or
the ship is late), the letter noted.
An FMC investigation and
report found that such detention
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and demurrage fees “appear to be
punitive measures by the ocean carriers, not an incentive to increase
container flow,” the letter continued. “They impose unreasonable
costs and significant burdens on
the US shipping public, including agriculture and forest products exporters and truckers. These
fundamentally unfair fees are frequently exorbitant in nature, even
exceeding the negotiated freight
rates in some cases, and render US
agriculture exports less competitive in the global markets.”
The FMC voted unanimously
last August to publish a proposed
interpretive rule to provide detention and demurrage penalty guidance.
The public comment period
closed Oct. 31, 2019, and “almost
all US interests” urged the FMC to
quickly adopt the interpretive rule
as published, the letter noted.
In light of the urgency of this
matter, and the challenges faced
today by US agriculture exports,
the organizations that signed the
letter believe six months has been
“more than sufficient” for the FMC
to read 104 comments, the “overwhelming majority of which” support the rule. Also, last month,
more than 60 groups representing
exporters, agriculture and other
industries urged the FMC to adopt
the rule as published.
“The ongoing injury to US agriculture and forestry industries as
a result of these unjustified penalties is very real, especially with
the challenges posed by the coronavirus,” the letter stated. “There
is great concern about detention
and demurrage fees being assessed
when there are equipment issues

beyond the control of the shipper
or motor carrier as a result of the
pandemic.”
At the FMC, supply chain innovation teams convened by Commissioner Rebecca Dye as part of
Fact Finding 29 (International
Ocean Transportation Supply
Chain Engagement) began work
this week to identify what actions
can provide immediate relief to the
most pressing challenges the US
freight delivery system faces from
coronavirus-related disruptions.
Dye is posing three questions to
each team member:
 What can the FMC do to
provide relief or assistance to mitigate negative impacts on the supply chain related to coronavirus?
 What
can companies
involved in ocean cargo delivery
do to respond to existing supply
chain challenges and bottlenecks?
 What can supply chain actors
do to strengthen the performance
of the US freight delivery system?
The International Federation
of Freight Forwarders Associations
(FIATA) has called upon shipping lines and terminals to exercise restraint in their demurrage
and detention charges and practices, taking into consideration the
unprecedented difficulties faced by
the freight forwarding industry and
other stakeholders amid disruptions to the supply chain.

Powdered Milk
Products Are In High
Demand: Saco Foods
Middleton, WI—Saco Foods, the
company behind Mix/n Drink
instant nonfat dry milk and Saco
Pantry’s powdered buttermilk, said
it has seen a significant increase in
demand since states and the federal
government started recommending shelter-in-place practices.
For many consumers who have
newfound time on their hands,
home baking serves as a way to feel
productive and provide a warm distraction from the onslaught about
the coronavirus pandemic, Saco
Foods noted. The social media
hashtag #QuarantineBaking has,
not surprisingly, taken off.
Due to the increased volume in
sales of pantry staples and baking
ingredients, Saco said it has experienced five times the normal volume for its dry buttermilk, baking
cocoa, and its most popular product, Mix’n Drink powdered milk.
While remaining open to fill
demand, Saco Foods said it is placing top priority on the safety and
well-being of all workers. The
company is also working closely
with its dedicated trucking team to
speed up timely deliveries to stores.
For more information, visit
www.sacofoods.com.

Powder
Processing
Solutions
Offering highly specialized
engineered solutions and
exceptional technical support
for powder processing systems.
 Whey, Whey Permeate
 Lactose
 Whey Protein Concentrate
 Milk Powders
 Infant Formula
 Cheese Powders
 Protein
 Flavors

Whether you need an upgrade
to existing equipment or a new
processing system, EDT is
ready to provide - from concept
to completion - a sanitary,
efficient, system.

Evaporator Dryer
Technologies, Inc.
www.evapdryertech.com
info@evapdryertech.com
715.796.2313
For more information, visit www.dairyconnection.com
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Milk Crisis Plan
(Continued from p. 1)

allow companies to carry heavierthan-normal inventories and reduce
systemic financial/liquidity risk.
The recourse loan program would
cover as many products as possible;
basic commodities in addition to
specialty cheeses, Class II products
and more. Loans would cover federal order component ingredient
costs (not packaging, plant margins,
warehouse costs, etc.).
Another processor initiative
under the plan is a forgivable loan
program to support processor operations. The goal of this program
would be to provide loans to processors enduring significant sales
reductions. Recipients would be
required to continue to buy milk
from dairy producers, and would
also would be required to maintain staffing. Loans would be forgiven after compliance for a stated
period.
Among the producer initiatives
is producer market balancing assistance, the goal of which is to help
offset steep declines in farm milk
prices and encourage producers
to reduces excess supply resulting
from demand disappearance.
This program would pay producers $3.00 per hundredweight on

90 percent of their production if
they cut production by 10 percent
from their March 2020 baseline.
The program would run from April
through September. Payments during any one of those six months
would be suspended if the average
of the Class III and Class IV prices
exceeds $16.00 per hundredweight.
The other producer initiative in
the plan is temporary milk disposal
reimbursement, the goal of which
is to compensate all producers and
handlers for milk that must be disposed of because of supply chain
disruptions resulting from the coronavirus pandemic. This initiative
would provide coverage of milk at
the federal order Class IV (or lowest value class) price, and would be
administered through the federal
order audit function. The program
would run from April through June
(the peak milk production season).
Among the consumer initiatives included in the plan is dairy
product purchases for food banks.
Under this initiative, USDA would
immediately begin to buy substantial volumes of dairy products for
feeding programs. This would satisfy two objectives: it would create demand for dairy products,
ostensibly stabilizing markets; and
it would help address surging food
insecurity. The initiative would

USDA News
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United States Department of Agriculture (USDA)
under the Dairy Plant Survey Program.
*USDA Project Number 13377
TC Strainer Barrier

Elastomer ID

TC Elastomer Gasket

TC Strainer Gasket

allow a broad array of products and
packaging.
IDFA and NMPF estimate that
the total cost to cover 2020 food
bank dairy product needs would be
$525.5 million. Purchase quantities and costs would include 170
million pounds of cheese at a
cost of $285.6 million, 360 million pounds of fresh fluid milk at a
cost of $146.5 million, 17 million
pounds of butter at a cost of $28.6
million, and 60 million pounds of
powdered milk at a cost of $64.8
million.
The other consumer initiative
included in the plan is to modify all
federal feeding programs to eliminate restrictions that limit choice,
including in the school lunch and
WIC programs. This would eliminate all restrictions on the WIC
program (permit all states flexibility with container size selection for
cheese, milk and yogurt and allow
all fat levels of milk) through calendar year 2020; and continue to
allow flexibility for school meals
to operate under Summer Food
Service Program rules that permit
all fat levels and types of milk and
expand options for serving sizes of
milk larger than eight ounces to be
offered with meals.
The IDFA-NMPF plan also
recommends reopening the Dairy
Margin Coverage (DMC) program.
The dairy industry requires a
response from USDA and the
Trump administration “that is
robust, broad and strategic enough

to lift all boats in a way that prevents long-term market impacts,
preserves the supply chain so
the industry remains intact once
the COVID-19 crisis passes, and
ensures dairy remains a vital part of
feeding a growing number of food
insecure Americans,” said Michael
Dykes, IDFA’s president and CEO.
“While no plan can wholly
remedy the losses that are occurring, dairy is responding with a
united plan that can help mitigate
the damage caused to it by the
COVID-19 pandemic,” said Jim
Mulhern, NMPF’s president and
CEO. “After extensive discussions
across the industry, we have developed this comprehensive action
plan to address many of the key
marketplace challenges created by
the pandemic and are presenting it
to USDA.”
The Wisconsin Cheese Makers Association (WCMA) said it
“fully supports” the IDFA-NMPF
plan, and will continue to work in
concert with its counterparts and
allies to push for immediate relief
for dairy processors and producers.
FarmFirst Dairy Cooperative commended the teamwork
approach by NMPF and IDFA for
their proposal.
“There is no more important
time than now for the industry to
have a united voice when appealing to the USDA on the best ways
to support the dairy industry,”
said Jeff Lyon, general manager of
FarmFirst.
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plurality of perforations of various diameters** in a specific pattern that are completely within a specific sized
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gasket portion so there can be no chance of the elastomer migrating into any particular perforation during
the molding process which would create crevices. In addition, there are a plurality of specific sized holes in a
radial pattern between the OD of the disk and the cylindrical ID of the elastomer gasket. In the molding
process, the elastomer will fill in these holes from both sides yielding a much more secure adhesion between
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various dimensions. Fluoropolymer is also available, e.g. PTFE, Strainer Barrier/Gasket and any other 3-A
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Minnesota Milk
Backs $9.00 Per
Hundredweight
Payment Based On
March Milk Output

Pizza Vending
Machine Start-Up
Raises $10 Million,
Setting Stage For
Pilot Program Rollout

St. Paul, MN—Minnesota Milk’s
board of directors on Thursday
announced its endorsement of
a Dairy CORE (COronavirus
REcovery) program to quickly provide aid to the dairy industry in an
effort to right-size the new supply
reality.
Minnesota Milk concurs with
many of the points in the NMPFIDFA Milk Crisis Plan that was
submitted to USDA this week.
The organization specifically supports direct aid to dairy farmers,
and believes the Dairy CORE program eliminates many potential
pitfalls.
Minnesota Milk supports a
$9.00 per hundredweight payment
based on March milk production,
to provide an immediate infusion
to every US dairy farmer without
distorting the market. The dairy
industry will be affected for at least
an entire quarter of 2020, and that
makes the equivalent of $3.00 per
hundredweight for three months
an appropriate starting point for
aid, the organization said.
Under this plan, USDA would
be instructed to pay US dairy producers $3.00 per hundredweight
for 100 percent of their March
2020 baseline, for each of the
months in the second quarter of
the year, irrespective of market
prices. The payment would be
done as a single lump-sum payment in April. In June, the situation would be assessed again to
evaluate if another round is needed
for the July-September quarter.
“We need to be very careful we
do not create more problems than
we solve,” said Garrett Luthens,
Minnesota Milk policy chair and a
dairy farmer in Hutchinson, MN.
“By administering payments based
on a historical number, keeping
logistics simple and ensuring we
are not altering any pre-planned
marketing strategies, we believe
the Dairy CORE program is a good
addition to what National Milk
Producers Federation and International Dairy Foods Association
laid out.”
“Dairy farmers are hurting,” said
Dave Buck, Minnesota Milk’s president and a dairy farmer in Goodhue, MN. “At the same time, our
creameries cannot afford to pay
more.”
Many dairy cooperatives and
processors “need to significantly
alter their supply planning, and
this direct payment will allow
them the time and flexibility to do
so,” Buck added.
The Dairy CORE program is
supported by the American Dairy
Coalition.

Los Angeles, CA—Basil Street, a
pizza vending machine company,
announced recently that it has
closed a $10 million priced round
of funding, setting the stage for a
multi-city pilot program rollout
launching in April across the US.
Using what it calls state-of-theart robotics technology, a groundbreaking cooking process and the
freshest ingredients, Basil Street
said it is primed to change the way
consumers think about vending
machine cuisine.

Basil Street machines feature
three 10-inch Italian-style, thincrust pizza offerings: four-cheese,
pepperoni and a “Pizza of the
Month” selling for between $6.95
and $11.95. All of the company’s
pizzas are made with fresh ingredients and then flash frozen to
preserve the flavor and freshness
before being cooked-to-order in
about three minutes. The cooking process utilizes the company’s
patent pending three-element
non-microwave speed oven. Basil
Street plans to stock its machines
on a weekly basis.
“After three years of perfecting
the process to deliver unmatched
brick-oven-style gourmet pizza
through the convenience of a
stand-alone vending machine, we
are excited about the next step
to bring this unique proprietary

concept, and more importantly
great-tasting pizza, to market,”
said Deglin Kenealy, Basil Street’s
CEO.
The initial machines in the
pilot program are in high demand,
as the company said it has received
numerous requests to participate.
Those inquiring include large
corporate facilities, major medical facilities, universities, military
bases and sports arenas throughout
North America.
Also, two machines will be
delivered to a Basil Street partner, who is described as one of the
world’s largest food and beverage
manufacturers.
Locations for the pilot program
are still being confirmed.
For more information on Basil
Street’s pizza vending machines,
visit www.bassilstreetpizza.com.
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Wisconsin Master Cheesemaker Program Welcomes One New Graduate;
Four Returning Grad Earns Additional Certification
Madison—This year, the Wisconsin Master Cheesemaker program
will welcome one new graduate
from Saputo Cheese USA, Inc.
and four returning members to its
24th class of distinguished cheese
makers.
The 2020 roster includes new
member Noah Deitelhoff and
returning Masters: Pam Hodgson,
Sartori Cheese; Tim Pehl, Chula
Vista Cheese Company (V&V
Supremo); Steve Stettler, Decatur
Dairy; and Bruce Workman, Edelweiss Creamery.
Noah Deitelhoff, Saputo Cheese
It’s not often that a high school
job turns into a lifelong career, but
that’s the case with Noah Deitelhoff - the newest Wisconsin
Master Cheesemaker. While still
in high school, Deitelhoff started
working in the packaging department at the Saputo cheese plant
in Reedsburg, WI.
His supervisor, Steve Kaun,
encouraged Deitelhoff to get into
cheesemaking.
“He really pushed me into learning how to make cheese and getting better at it. He pushed me into
getting my cheese maker license,”
Deitelhoff said, earning his official
license in 2001.
The Saputo Reedsburg plant
produces Mozzarella and Provolone, which Deitelhoff has helped
to develop and fine-tune.
Tinkering with make procedures
and learning more about the craft
is what Deitelhoff really enjoys
about cheesemaking.
“The starter is very intriguing
- how it works and the science
behind it. I still have a lot to learn
about it,” he said.
Deitelhoff first learned about
the Wisconsin Master Cheesemaker program by reading about
it online. In addition, Al Scott, a
Wisconsin Master Cheesemaker
at Saputo, also encouraged him to
think about applying to the program.
He thanks his mentor and former supervisor Steve Kaun, who
recently passed away, for helping
him get where he is today.
“I’ll be forever grateful for the
things that he’s done for me,” he
said.
One interesting fact about Deitelhoff is that he doesn’t like cheese.

When he was younger, he battled
and overcame cancer.
“Ever since I had chemotherapy,
I don’t like the smell cheese. It’s
kind of funny, some of the classes
I had to take with the cheese tastings; that was pretty rough for me,”
Deitelhoff said.
That hasn’t stopped him from
advancing his career as a cheese
maker and now, as a Wisconsin
Master Cheesemaker.
Pam Hodgson, Sartori Cheese
In 1991, Pam Hodgson took a job
in a cheese plant to help support
her family. At the time, she had
no idea that she would fall in love
with cheesemaking.
“I like how cheesemaking
involves all of one’s intellect and
is challenging on multiple levels,”
Hodgson said. “It requires good
observation skills. Strong record
keeping and analytical skills help
cheese makers understand what’s
happening and how processes and
products can be improved.”
Hodgson, who is one of only two
women to become a Wisconsin
Master Cheesemaker, earns certifications in Parmesan and Asiago
this year. In 2013, she graduated
with certifications in Fontina and
Open Class Hard Cheese.
Asked why she selected Parmesan and Asiago, Hodgson said, “At
Sartori, Parmesan and Asiago have
been important cheeses for a long
time. Both are cheeses with history
and flair.”
In 1996, she earned her license
and since 2005, has worked at Sartori in Plymouth, WI, where she
enjoys her role as mentor.
“My favorite thing about the
program is how it forced me to
make time for continuing education. While I love learning,
it’s very easy for the day–to–day
demands to take precedence over
stepping away for a class,” she said.
With four certifications, Hodgson joins an impressive list of Wisconsin Master Cheesemakers.
Tim Pehl, Chula Vista Cheese,
V&V Supremo
Pehl is a returning Wisconsin
Master Cheesemaker with a range
of expertise in several different
cheeses, from Italian-style Mozzarella and Provolone to Mexicanstyle cheeses.

In 2011, he earned certifications
in Blue cheese and Gorgonzola.
This year, he becomes a Wisconsin
Master Cheesemaker in Oaxaca
and Quesadilla.
It started in 1985 when, Pehl
admits, he just wanted a job that
paid above minimum wage. He
found that job at Roy’s Dairy in
Monroe, WI.
“The quest for continuous
improvement is always present, and
never goes away,” Pehl said. “I think
there are more advanced methods of
measurement and data used today to
test for quality metrics, and you can
visually see those improvements,
and track them, which ultimately
factor into success.”
At Chula Vista Cheese, where
Pehl has been the plant manager
for the past two years, Quesadilla is
the main product. However, when
he joined the company in 2011,
Tom Dahmen, who was plant manager, was working with CDR’s John
Jaeggi to develop Oaxaca.
Through their collaboration,
they developed an award-winning
Oaxaca and it made sense to Pehl
to earn Master certifications in
Quesadilla and Oaxaca.
“The Masters program gave me
the knowledge to understand the
technical aspect of how things
work, and what ingredients do,
in order to make a higher quality product,” he said. “Which, in
turn, increases efficiency, quality,
and profitability.”
Steve Stettler, Decatur Dairy
Steve Stettler of Decatur Dairy
will be receiving his seventh certification in the program, this time
for Cheese Curds for which he’ll
have the distinction of being the
first to earn certification.
Stettler is a third-generation
cheese maker who got his license
at age 17. His father operated
Decatur Dairy, which Stettler now
operates with his wife, Glennette,
and daughters Shaya and Sierra.
In 1999, Stettler received his
first certifications in the program, and is now officially certified in Muenster, Havarti, Farmer’s
Cheese, Brick, Swiss, Cheddar and
now, cheese curds
As the first Wisconsin Master
Cheesemaker in cheese curds,
Stettler garnered the attention
of media and industry. Like many

Wisconsin cheese plants, Decatur
Dairy produces cheese curds, and
Stettler brought the idea of adding
cheese curds to the program.
“When you make cheese curds,
it’s a little different animal than
making curd for Cheddar or Colby,”
he said. “You can play with the
moisture and the end product is
worthy of being a Master cheese.”
Now certified in seven cheeses,
Stettler said he’s proud to see the
Wisconsin Master Cheesemaker
program continue to grow.
“For myself, the networking, the
people you meet and just working
with the Center for Dairy Research
has been invaluable,” Stettler continued.
Bruce Workman, Edelweiss
Workman, one of the most decorated cheese makers in Wisconsin
with 12 Master Cheesemaker certifications, got into cheesemaking
when he was in high school and
his car ran out of gas.
Workman, who owns Edelweiss
Creamery in Monticello, WI, is
proud of the cheese he makes and
that he gets to work with his son.
“Our quality pretty much stands
for itself. I have really good staff
who work really hard to continue
the high quality. Ben is on board
and he’s head cheese maker and
plant manager. It was a pleasure to
have him join the business.”
This year, Workman earns a
Master certification for Bel Paese.
“It’s an Italian semi-soft cheese.
I call it Mozzarella on steroids. It’s
really good as both a table cheese
and a sauce cheese,” he said.
When asked if he would be
going for a record 13 Master certifications, Workman laughed and
said, “I’ll go for 12 and be done
with it. My son said he’s going to
get 13 and I said, ‘Go for it.’”
Workman also has several new
projects that he’s excited about.
“We’re working on an Alpinestyle cheese. I think it’s going to be
an awesome piece of cheese.”
Workman is proud of his Master
cheese certifications and encourages others to get into the program.
“To put that little mark behind
your name, it kind of opens up
people’s eyes,” he said. “To become
a Master cheese maker - there’s a
lot of skill involved in that. It’s a
commitment.”
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Court OKs Sales
(Continued from p. 1)

for $75 million in cash, and the
sale of Dean’s facility in Miami, FL,
to Mana Saves McArthur, LLC,
for $16.5 million.
Also, the court approved Producers Dairy Foods’ purchase of
Dean’s facility in Reno, NV, for
$3.7 million and its purchase of the
“Berkeley Farms” trademark and
related intellectual property for $3
million. The sale of Dean’s Uncle
Matt’s business to Harmoni, Inc.,
for $7.25 million has also been
approved, as has been the sale of
Dean’s Meadow Gold Hawaii operations as an ongoing business to
Industrial Realty Group, LLC, for
$25.5 million.
Each transaction remains subject
to customary closing conditions,
including any required regulatory
approvals. The US Department of
Justice’s Antitrust Division “continues to investigate this matter
and will be working with the parties to resolve any anticompetitive
concerns,” according to a Justice
Department spokesperson.
Last month, in a letter to the
Committee of Unsecured Creditors
of Southern Foods, Makan Delrahim, assistant attorney general in
the USDOJ’s Antitrust Division,
said an acquisition of Dean Foods
by DFA “appears to pose a serious
risk of anticompetitive harm that
would likely need to be addressed
either through divestitures or an
injunction enjoining the transactio if DFA and Dean are unwilling
or unable to agree to appropriate
remedies needed to protect American farmers and consumers.”
Dean Foods Company anticipates completing all transactions
by early May.
Last week, after receiving bids
from several dairy companies, dairy
cooperatives and others for certain
of its assets, Dean Foods announced
that DFA had been named the
winning bidder to acquire a substantial portion of Dean’s business
operations. Dean also designated
Prairie Farms Dairy, Mana Saves
McArthur, LLC, Producers Dairy
Foods and Harmoni, Inc., as winning bidders for other assets.
All of those agreements were
subject to the approval by the US
Bankruptcy Court for the Southern District of Texas. A hearing
was held at which Judge David R.
Jones approved the agreements.
“Following the competitive
court-supervised auction process,
and with the court’s approval, we
have determined a combination of
bids that represent the best path
forward for our stakeholders,” said
Eric Beringause, president and
chief executive officer of Dean
Foods. “We will continue to provide an uninterrupted supply of
high-quality dairy products as we
work towards completing these
transactions.”
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FDA Extends Comment Period For Lab
Accreditation, Alters FSVP Inspections
Silver Spring, MD—The US Food
and Drug Administration (FDA)
this week extended, for a second
time, the comment period for the
proposed rule on laboratory accreditation for the analyses of foods.
Last November, FDA published a proposed rule on laboratory accreditation for the analyses
of foods with a 120-day comment
period. In late February, the agency
extended the comment period
until Apr. 6, 2020. The purpose
of the first extension was to allow
interested persons an additional
opportunity to consider the proposal.
After the agency extended the
comment period by 30 days, President Trump proclaimed that the
coronavirus outbreak constitutes
a national emergency. Shortly
thereafter, the US Department of
Homeland Security issued guidance identifying which infrastructure sectors are critical to maintain
services and functions; one is the
food and agriculture sector.
FDA has received a request for a
120-day extension of all open comment periods for food-related proposed regulations, draft guidance
documents, and Federal Register
notices to allow the food industry
to focus its efforts on coronavirus
response efforts and assuring that
food production continues without
pause.
The agency has considered
the request in light of the role of
the food and agriculture sector in
maintaining critical infrastructure
and recognizing that the comment
period currently is scheduled to
close during the acute response to
the pandemic. FDA has concluded
that it is reasonable to extend for
approximately 90 days the comment period for the laboratory

accreditation for analyses of foods
proposed rule.
Comments are now due by July
6, 2020. They may be submitted
electronically at www.regulations.
gov; the docket number is FDA2019-N-3325.
FDA has also announced that it
will begin requesting that importers send records required under
the Foreign Supplier Verification
Programs (FSVP) for importers of
food for humans and animals rule
electronically (or through other
prompt means) to the agency as it
shifts to conducting these inspections remotely during the coronavirus public health emergency.
The FSVP rule requires importers to perform certain risk-based
activities to verify that their foreign supplier is producing the food
in accordance with US food safety
standards. Until now, FSVP inspections to review FSVP records typically have been conducted at an
importer’s place of business, FDA
explained.
However, under the FSVP
regulation, FDA has the authority to make written requests for
importers to provide records to the
agency electronically or by other
prompt means. Because of the
travel restrictions, social distancing, and other advisories associated
with the coronavirus outbreak, the
the agency has determined that
most routine onsite inspections
are temporarily impractical to conduct at this time. Therefore, FDA
will shift to temporarily conducting FSVP inspections remotely as
practical until further notice.
FDA will immediately begin
conducting a limited number of
remote inspections, prioritizing the
inspections of FSVP importers of
food from foreign suppliers whose

onsite food facility or farm inspections have been postponed due to
the coronavirus pandemic. The
agency is also planning to continue
to conduct previously assigned
routine and follow-up inspections
remotely during this time. Importers subject to the remote inspections will be contacted by an FDA
investigator who will explain the
process for the remote inspection
and make written requests for
records.
In rare situations, such as in
response to an outbreak of foodborne illness, FDA may still choose
to conduct an onsite FSVP inspection. In these instances, an FDA
investigator will make arrangements to conduct the inspection
while practicing the social distancing recommendations provided by
the Centers for Disease Control
and Prevention.
On Thursday, FDA issued information and best practices for retail
food stores, restaurants, and pickup and delivery services during the
pandemic to protect workers and
customers. Many of these are smart
food safety practices that employers can consider at any time.
This information is being issued
in two formats. The first is a factsheet on “Best Practices for Retail
Food Stores, Restaurants, and
Food Pick-Up and Delivery Services During the COVID 19 Pandemic.” This information addresses
key considerations for how foods
offered at retail can be prepared
safely and delivered to the public, as well as key best practices
for employee health and personal
hygiene, cleaning and sanitizing.
The companion to the factsheet
is a summary infographic that offers
at-a-glance information on how
to: “Be Healthy, Be Clean; Clean
& Disinfect; Social Distance and
Pick-Up & Delivery.”
For more information, visit
www.fda.gov.
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The IVARSON 640 BLOCK CUTTING SYSTEM is a
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feeding todays highest output chunk and slice
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The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available
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Lower Prices Seen
(Continued from p. 1)

lower imports of butter. On a skimsolids basis, the export forecast is
reduced, reflecting slowing international demand for nonfat dry
milk and lactose. The skim-solids
basis import forecast is unchanged
from last month.
On the CME cash (spot) markets this week, the 40-pound
Cheddar cheese block price settled
Thursday at $1.0550 per pound,
down 9.5 cents from last Friday.
The 500-pound barrel price settled
Thursday at $1.0000 per pound,
down 13.75 cents from last Friday
(there was no trading today due
to Good Friday). The CME cash
butter price settled Thursday at
$1.2475 a pound, down 3.25 cents
per pound from last Friday.
By contrast, the CME nonfat
dry milk price on Thursday settled
at 89.75 cents per pound, up 3.5
cents from last Friday; and the dry
whey price settled at 35.0 cents per
pound, up two cents.
Meanwhile, three weeks after
Rabobank released its Q1 2020
Dairy Quarterly, the company this
week released a Coronavirus Update
to that report.
The update noted that the global
dairy sector is “in uncharted terri-

tory” and is expected to experience
three waves of market movement
over the next 12 months before it
returns to a “new” normal.
The first wave is characterized by a spike in domestic dairy
demand driven by panic buying
during the first month of reduced
mobility. Retail demand will offset
a larger portion of declining foodservice demand.
The second wave is characterized by more muted retail demand
and increased logistical and financial challenges. Consumers are
expected to return to stores on an
as-needed basis to fill gaps in their
pantries and refrigerators rather
than large shopping occasions.
The prolonged impact from
lower foodservice sales, the seasonal peak in northern hemisphere
milk production, and a significant
slowdown in global trade will contribute to rising year-over-year
stock levels, putting downward
pressure on dairy commodity prices
and hence farmgate milk prices,
Rabobank’s update stated. In addition, processing capacity, storage availability, and credit terms
(liquidity) are expected to max out
without government assistance.
In the longer term, the third
wave includes a likely global
recession and widespread loss of
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income and savings, among other
factors, that could keep dairy product prices and farmgate milk prices
under pressure into 2021. Dairy
products are historically part of
government-aided feeding programs; a deep recession may result
in greater use of dairy products as
more people meet the programs’
economic eligibility requirements,
the update said.
Regarding trade, the update
noted that global logistics are
being challenged by competition
for containers and enhanced biosecurity at ports. Also, import certificates are being delayed due to
workforce issues. The European
Union (EU) may face more significant intra-EU trade challenges due
to border-crossing delays and, to a
certain extent, also restrictions at
borders, at the moment in particular in Hungary and Poland.
Rabobank’s coronavirus basecase analysis foresees trade for key
dairy commodities skim milk powder, whole milk powder and cheese
to fall by 11 percent, 13 percent
and 5 percent, respectively, in
2020 versus 2019.
Led by a severe contraction in
China, Chinese imports of skim
milk powder and whole milk powder are forecast to decline by 28
percent this year.
After China, the next largest
year-over-year decline in dairy
imports is expected from the
MENA region. Plunging oil prices
will reduce the purchasing power
of import-reliant markets, Rabobank said. For example, Algeria’s
whole milk powder and skim milk
powder imports are forecast to fall
by almost 20 percent for the year,
equating to a shortfall of 45,000
metric tons and 24,000 metric
tons, respectively.
Southeast Asia SMP and WMP
imports are said to retreat by nearly
8 percent over that time, as slower
economic growth and weaker currencies reduce affordability.
Similarly, dairy imports to Latin
America are expected to fall by 20
percent year over year as affordability becomes an issue due to
weakened currencies. Mexico’s
imports of SMP/NDM are forecast
to decline by almost 74,000 metric tons for the full year compared
with 2019, which could be higher
were it not for expected food aid to
support its import volumes.
At the farm level, as anticipated, there is greater disruption
in assembling and processing milk
around the world, as milk production seasonally climbs in the
northern hemisphere. Increased
milk-dumping, plant closings and
force majeure are reported in the
US and Europe. Farmers may
face potential limited supply of
supplements and other veterinarian-related products due to manufacturing issues in China, which
is a significant producer of these
products, Rabobank said.
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Farmer Sentiment
Plunges In March
Due To Concerns
Over Pandemic
West Lafayette, IN, and Chicago—The Purdue University/
CME Group Ag Economy Barometer recorded its largest one-month
drop in sentiment during March,
Purdue and the CME Group
reported Tuesday.
The barometer dipped 47 points
to a reading of 121, as concerns
over the impact of the global pandemic on the agricultural economy
weighed heavily on farmers’ minds.
The Ag Economy Barometer is
based on a mid-month survey of
400 US agricultural producers and
was conducted from March 16-20,
2020 as the coronavirus crisis escalated in the US and around the
world.
Both the Index of Current Conditions and Index of Future Expectations also recorded their largest
one-month declines. Farmer sentiment regarding current conditions
fell 43 points to a reading of 111
and future expectations fell 49
points to a reading of 126.
Collectively, this month’s
decline in the barometer and its
sub-indices pushed the index down
to levels last seen in September
2019, when weak commodity
prices and an unresolved trade dispute left many farmers concerned
over their financial futures.
“First and foremost, the US
farmers we surveyed said they were
concerned about how the coronavirus will impact their farms
in 2020 leaving little doubt that
it was the leading driver for this
month’s drop in sentiment,” said
James Mintert, the barometer’s
principal investigator and director
of Purdue University’s Center for
Commercial Agriculture.
“While originally it was thought
that the coronavirus effect would
be limited to trade with China,
now it appears producers are bracing for challenging financial times
leading into the 2020 planting season,” Mintert added.
To further understand the impact
of the coronavirus on this month’s
drop in sentiment, producers were
asked whether they felt the virus
would effect their farm’s bottom
line in 2020. Seventy-four percent
of respondents to the March survey said they were either “fairly
worried” (34 percent) or “very
worried” (40 percent) about the
impact of the virus on their farm’s
profitability this year.
That sentiment also spilled over
into their perceptions of financial
performance, with 40 percent of
respondents expecting a worse year
compared to 2019.
Farmers also became less optimistic in March about the outcome
of the trade dispute with China.
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Application Window Opens For Grow-NY
Agriculture Business Competition
Syracuse, NY—New York state
and Cornell University recently
announced that the application
window for the 2020 Grow-NY
agriculture business competition is
now open for submissions.
Grow-NY is in the second year
of its three-year initiative and
focuses on enhancing the emerging food and agriculture innovation cluster currently present in
the Finger Lakes, Central New
York, and Southern Tier regions
of New York state. The competition attracts high-growth food and
agriculture startups from around
the world to New York state to
compete for a combined total of
$3 million in prize money.
Empire State Development is
funding the competition through
its Upstate Revitalization Initiative connected with the three
regions — Finger Lakes Forward,
CNY Rising and Southern Tier
Soaring — and Cornell University’s Center for Regional Economic
Advancement will plan and execute it.
Winners will be required to create a positive impact in the GrowNY region, grow job opportunities,
connect with local industry partners and contribute to a thriving
Upstate economy.
Each year, one finalist will
be selected for a $1 million top
prize; two $500,000 prizes and
four $250,000 prizes will also be
awarded for a total of $3 million
in prize money. Tax incentives are
also included.
Applications for the GrowNY competition will be accepted
through July 15, 2020. From the
applications submitted, up to 20
finalists will be selected in August
and will enter a mentoring and

business development phase from
September to November. Finalists
will pitch their ideas at the GrowNY Food and Ag Summit, to be
held Nov. 17-18 in Syracuse.
Judges will base award decisions
on the following five criteria: viability of commercialization and
business model; customer value;
food and agriculture innovation;
regional job creation; and team.
In 2019, 17 finalists pitched
their business plans to a live
audience and a panel of judges.
Among the winners was CaproX, of Ithaca, NY, which processes
acid whey waste through its WheyAway treatment systems that are
installed at Greek yogurt production plants and produces treated
water and “bio-oil” — which is
described as a sustainable, natural, food-grade alternative to oils
sourced from palm oil.
Another 2019 finalist was Slate
Chocolate Milk, of Boston, MA,
which is crafting what it says is the
world’s first all-natural, lower sugar,
higher protein line of canned, lactose-free chocolate milks.
Real Eats America, which
develops products to make it simple for people to access and enjoy
the benefits of real food, took
home the $1 million grand prize
last year.
The competition winners have
a non-residential requirement to
operate in Central New York, the
Finger Lakes or Southern Tier
regions for at least one year and
will have to agree to participate in
an equity share program in which
a portion of their profits will be
returned back to the program to
support future work in food and
agriculture innovation within the
region.

New Grande Cheese
Ad Campaign Aimed
At Encouraging
Consumers To Order
Local Pizza

In addition to prize money, the
competition will support all operational, promotional and implementation expenses including
marketing, events and a mentoring program that will bring finalists
to the three regions, support their
development and foster connections to the agriculture and food Fond du Lac, WI—To help keep
innovation communities.
local pizzarerias in business as they
“The Grow-NY program helps adjust to new operational models
Cornell achieve its land grant mis- during the coronavirus pandemic,
sion by leveraging the abundant
a new national advertising camnatural, commercial, and academic
paign from Grande Cheese Comresources in our region to attract
pany is encouraging consumers to
innovations in food and agriculorder their favorite local pizza.
ture that help our community
The company’s “Eat Local Pizza”
grow, make, move, and sell food
more sustainably and with greater ad spots are available for use and
efficiency,” said Kathryn J. Boor, social sharing by any pizzeria operdean of Cornell’s College of Agri- ator and anyone who would like to
support the initiative.
culture and Life Sciences. “
The campaign states that with“Last year, farmers, makers,
out
dine-in services, these are chalindustry leaders, local agencies,
service providers and educational lenging times in the pizza industry.
institutions came together to With these videos, you can let cusensure that in addition to the win- tomers know you are still here, still
ners getting prize money and sup- open for business and still slinging
port, all the finalist startup teams the finest pies in your town or city.
The campaign from Grande, a
had access to the resources they
need to grow their businesses manufacturer of Italian cheeses
within New York state. Enter- and supplier to independent pizpreneurs in this program receive zerias around the US, also includes
a unique set of tools and supports free tools and resources, including
that are not found in other pro- guidance and templates for gift cergrams,” said Jenn Smith, program tificates, email marketing, customdirector of Grow-NY, Cornell Uni- izable menus, carryout and delivery
versity’s Center for Regional Eco- best practices and more.
nomic Advancement.
For more information, visit
For more
information
about
the
www.grandecheese.com/covid-19-reKoss_Equipment.pdf
5
6/6/19
2:21 PM
competition, visit grow-ny.com.
sources.

Custom Stainless Steel
Processing Equipment
CIP
Systems
Cookers

C

M

Y

CM

MY

CY

CMY

K

Grinders

It’s in everything we do,
Koss is a leading manufacturer of
from full-plant installations,
custom stainless steel processing
to designing pasteurization
equipment for the cheese, dairy and
systems, to fabricating
other sanitary industries.
tanks and vessels.
From pasteurizers
to PMO
Doesn’t
yourtanks,
next
mixers to molders,
anddeserve
cookersthe
to
project
conveyors,
you covered.
skillwe’ve
of truegot
craftsmanship?

kossindustrial.com
Green Bay, WI
1-800-844-6261

For more information, visit www.epiplastics.com

For more information, visit www.kossindustrial.com
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PSU Workshops On Fundamentals of
Quality, Safety; Preventive Controls Set
University Park, PA—Online
registration is open for Penn State
University workshops on basic
food safety and preventive controls
for small-scale dairy manufacturers
scheduled for this fall.
All registered attendees will be
contacted in the event of cancellation. Unless a student is contacted
regarding cancellation, assume that
university programs and events will
go on as scheduled.
PSU’s Dairy Basics: Fundamentals of Quality & Safety workshop
will be held Oct. 6 at the Rodney
A. Erickson Food Science Building
on campus.
The one-day workshop was created for small-scale dairy food processors and others in the industry
with a need for training in basic
dairy food handling and safety
principles.
Instructors will look at the principles of producing high quality
and safe dairy foods. Participants

will learn about milk properties
and factors important to producing quality dairy products. Good
Manufacturing Practices (GMPs)
and the principles of cleaning and
sanitizing as the key to manufacturing safe food will also be highlighted.
Students will likewise learn
about the writing of procedures
and record keeping, and have the
option to participate in a practical
session where students can work
on their own documents while getting feedback and having questions
answered by the instructor.
A workshop with additional
food safety topics will be held the
following day, Oct. 7, 2020. Students may register for both workshops together.
This course was designed for
small-scale dairy food processors
that are exempt from having a
full food safety plan prepared by
a Preventive Controls Qualified

IMPA Details 25th Annual Cheese Contest;
Meeting Returns To Sun Valley In August
Twin Falls, ID—Entry details,
dates and rules for the 25th annual
Idaho Milk Processors Association (IMPA) Cheese Contest were
released recently.
Product judging will take place
here Tuesday, Aug. 4 at Glanbia Foods, Inc. Entries must be
manufactured within the states of
Washington, Oregon, Idaho, Utah,
Montana or Wyoming with relationships to Idaho, with the exception of Classes 14 and 15 – Artisan
and Farmstead cheeses.
Acceptable relationships are
those with land or milking animals in Idaho or processing some
amount of milk from Idaho.
IMPA Classes For 2020 Contest
Class 1 – Current Cheddar
Class 2 – Medium Cheddar
Class 3 – Sharp Cheddar
Class 4 – Aged Cheddar
Class 5 – Aged Cheddar, 24+ months
Class 6 – Colby/Monterey Jack/
Muenster
Class 7 – Hard Italian Cheese
Class 8 – Soft/Semi-Soft and Fresh
Italian Cheese
Class 9 – Spiced Cheese
Class 10 – Flavored Cheese
Class 11 – Open Reduced Fat Cheese
Class 12 – Open Class
Class 13 – Swiss Cheese

Class 14 – Farmstead
Class 15 – Artisan
Class 16 – Cultured Dairy Products
Class 17 – Butter
Class 18 – Granular Cheese

Contest Rules, Shipping Dates
All products must conform to their
respective standards of identity,
and all entries must be a minimum
of eight pounds with the exception of Classes 16 and 18, in which
contestants may enter more than
one piece to total eight pounds as
long as samples are from the same
batch. All samples must be free
from sample plugs.
Any cheese or dairy product
under one pound of weight will
require one retail case of samples
or a minimum of six pieces.
All competition entries must
be for sale to the general public
for a minimum of six months. Sale
to the general public includes all
retail shop sales, online sales, and
farmers’ markets.
A plant may enter multiple
entries per class. However, each
entry must be submitted by a different individual. If more than one
entry in the same class from the
same individual is received, it will
be up to the judges to determine
which entry will be graded.

●
●
●
●
●
●
●

Brining Systems & Design
Fiberglass Tanks
Sanitary Wall & Ceiling Systems
Spray Systems
Brine Tank Ladders & Covers
Refurbish & Repairs
Solutions through Fiberglass

Individual (PCQI). The Hazard
Analysis & Preventive Controls
Workshop for Small Dairy Processors is not a certification course,
PSU noted. Rather, this one-day
workshop provides resources and
hands-on experience in preparing
documents for a food safety plan.
Instructors will review the Food
Safety Modernization Act requirements from the perspective of
small-scale dairy foods processors.
Participants will learn about
dairy hazards, preventive controls,
how to conduct a hazard analysis,
determine preventive controls and
write a recall plan.
The course also includes a practical session for participants to
work on their documentation with
instructor feedback.
For information and online registration for both workshops, as
well as a complete course calendar,
visit www.extension.psu.edu.
Product samples must be
received by Glanbia Foods between
July 27-31.
Entries should be shipped to:
Attention: Joey Pittman, IMPA
Cheese Contest, Glanbia Foods
Inc., 236 Washington Street So.,
Twin Falls, ID 83301.
Judges will grade the cheese on
August 4.
A Grand Champion will be
chosen from all first place entries,
and the Grand Champion round is
graded by all judges.
IMPA Awards for each class
champion, first and second runners-up will be presented at the
wine and cheese social on Thursday, August 6.
This year’s IMPA Conference
will be held Aug. 6-7 at the Sun
Valley Resort.
IMPA said it was closely monitoring the COVID-19 situation
and will do the right thing as circumstances dictate. The association is working on the assumption
that the conference and the contest will take place as planned.
First place entries will be auctioned off during the wine and
cheese social with the proceeds
going to IMPA student scholarships. The second place entries
will be available for sampling during the social.
For questions or more information, visit the IMPA website at
www.impa.us.

PLANNING GUIDE
Cheese Reporter encourages
you to contact associations for
details on possible cancellations
or postponements
May 8-10: Postponed - ADPI
Dairy 360 Short Course, Chicago, IL. Visit www.adpi.org.
•
June 1-5: Postponed - IDF
International Cheese Science &
Technology Symposium, Quebec, Canada. Visit www.fil-idfcheese2020.com.
•
June 28-30: Summer Fancy
Food Show, Javits Center, New
York. For information, visit
www.specialtyfood.com.
•
July 13-14: WDPA Dairy Symposium, Landmark Resort, Egg
Harbor, WI. More information
available at www.wdpa.net.
•
July 22-25: 37th ACS Annual
Conference & Competition,
Portland, OR. For conference
updates, visit www.cheesesociety.org.
•
July 26-28: New Date - ADPI,
ABI Joint Conference, Hyatt
Regency Downtown, Chicago.
Visit www.adpi.org/events.
•
Aug. 6 - 7: Idaho Milk Processors’ Association Annual Conference, Sun Valley, ID. For
information visit www.impa.us/
•
Aug. 12-14: New Date - Membrane Technology Forum, Marriott Center, Minneapolis, MN.
Visit www.adpi.org.
•
Sept. 29-Oct. 3: World Dairy
Expo, Alliant Energy Center,
Madison. Visit www.wdpa.net
for details on the WDE Championship Dairy Product Contest.
•
Oct. 13-15: NCCIA Annual Conference, Wilbert Square Events
Center, Brookings, SD. Visit
www.northcentralcheese.org
for more details.
•
Oct. 25-28: NMPF, UDIA, NDB
Joint Annual Conference, Rosen
Shingle Creek, Orlando, FL. For
updates, visit www.nmpf.org.
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MARKET PLACE

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

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

1. Equipment for Sale

3. Products & Services

MOZZARELLA STRETCHING AND
MOULDING MACHINE: COMAT
UNICA/B processes approximately
400 pounds per hour. Includes mill to
breakdown curds. Steam or hot water
for stretching. Three different drums for
8 ounce balls, 2.27 pound loaves and
2 ounce Bocconcini. Stainless steel fittings. Receiving tub into water. Three
phase. $50K or best offer. Call Dakin
Dairy Farms at (941) 322-2802. ddfoffice@gmail.com

Looking for hard to find products or
services? Advertise your search for
those products and services here. Call
Cheese Reporter at 608-246-8430
for more information or email info@
cheesereporter.com. Search for more
products on our on-line directory at
www.cheesereporter.com

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530. 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 numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.

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

5. Real Estate
DAIRY PLANTS FOR SALE:

http://dairyassets.webs.com/acquisitions-mergers-other. Contact Jim
at 608-835-7705; or by email at jim-

cisler7@gmail.com

6. Promotion & Placement
PROMOTE YOURSELF - By contacting Tom Sloan & Associates. Job

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

enhancement thru results oriented

2. Equipment Wanted

PO Box 50, Watertown, WI 53094.

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

PNEUMATIC HAMMER
Removes Powder Deposits

professionals. We place cheese makers, production, technical, maintenance,
engineering and sales management
people. Contact Dairy Specialist David
Sloan, Tom Sloan or Terri Sherman.
TOM SLOAN & ASSOCIATES, INC.,
Phone: (920) 261-8890 or FAX: (920)
261-6357; or by email: tsloan@tsloan.
com.

Gasket Material
for the
Dairy Industry
A New Product that
is officially
accepted*
for use in Dairy
Plants inspected
by the USDA
under the Dairy
Plant Survey
Program.

while maintaining the integrity
of your powder processing
equipment.

TC Strainer Gasket

*USDA Project
Number 13377

► Impact provides enough vibration to
remove powder deposits
► Maintains product flow by dislodging
blockages
► Special mount and short duration
pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

440-953-8811
TC Strainer Gasket
gmiinc@msn.com
www.gmigaskets.com

7. Consultants

10. Cheese & Dairy Products

SQF CONSULTANT +
IMPLEMENTATION ASSISTANT: Do
you wish to obtain SQF Certification
for your facility? Could you benefit from
the use of a local, industry experienced
SQF Consultant? I have assisted many
small and mid-sized cheese manufacturers, cold storage warehouses, and
ingredient brokers in Wisconsin and
Illinois to achieve their SQF Certification, and I want to help you too. I can
navigate the process, provide various
templates, training, and personalized
guidance to make the process easier.
I am based out of Madison, WI. Call
Brandis Wasvick at 651-271-0822 or
Email: bluecompasscompliance@
gmail.com or or visit BlueCompassCompliance.com for more information, testimonials, and to see how you
and I can get started today. BRANDIS
WASVICK, SQF AND FOOD SAFETY
COMPLIANCE CONSULTANT AND
ASSISTANT

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

11. Conversion Services
15. Warehousing
AMBIENT/COOLER/FREEZER/
CROSS-DOCKING: For all your
warehousing needs contact
CEDAR VALLEY WAREHOUSING!
Conveniently located on State Highway
57 in Belgium, WI. Our New, 88,000
square foot warehouse, is available
to service YOUR needs. 14 Dock
Doors to expedite CROSS-DOCKING. To request a QUOTE, EMAIL:
SHIPPING@CEDARVALLEYCHEESE.
COM. Or Call (920) 994-2934.
COLD STORAGE SPACE AVAILABLE: Sugar River Cold Storage in
Monticello, WI. has space available in
it’s refrigerated buildings. Temp’s are
36, 35 and 33 degrees. We are SQF
Certified and work with your schedule.
TU-WAY
Contact Eric at 608-938-1377
or visit
our website sugarrivercoldstorage.
3000LD
com

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

Lower Discharge
16. Testing
Services
Cheese
Portioner

Cuts blocks or any wire-cuttable product

Re
po

General Machinery Corporation

Ge

Promote
your
microbiological,
nutritional
into uniform
pieces
prior to further processing.
or food sample testing services here.
Call 608-246-8430 for more information
1-888-243-6622
or email info@cheesereporter.com
to
Email: sales@genmac.com
advertise at www.cheesereporter.com

9. Sheep Milk
SHEEP MILK AVAILABLE: We have
recently completed our growth plans
and ramped up production of a consistent, high-quality supply of sheep
milk. Shipments available in both fluid
tanker or frozen totes which enable
us to ship anywhere throughout
the U.S., and in quantities to match
your current production needs and
future growth. Convenient long-term
or short-term agreements are available. For more information, email
jeffw@msjandco.com.

www.genmac.com

1810 Champ
Cheese Cutter

18
Ch

 Cuts cheese economically
 Optional one or





two-wire cross cut
 Capacity of up to
7” x 11” x 14”
 Air-operated down feed
 Optional swing harp
and leveling pads

10. Cheese & Dairy Products
VINTAGE CHEDDAR CHEESE: Aged
premium Cheddar cheese from 7 years
to 22 years old. Made in Black Creek,
WI. White and colored. Available in pallet
or individual 40-pound blocks. Call 715735-6922.




General Machinery Corporation
1-888-243-6622

Ge

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

Western Repack
We Purchase Fines and Downgraded Cheese

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

Custom Harp
Handling cheese both
as a Cart
& Platen
service and on purchase.
 Holds 24 Harps as well as
Drawer for Wiring Tools
Bring us your specialprojects

 Custom Stainless Steel, DA F

Western Repack, General
LLC Machinery Co
(801) 388-4861

1-888-243-662

Email: sales@genmac
www.genmac.co
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DAIRY FUTURES PRICES

CME Block/Barrel Price Tracker –
2019 vs 2020

SETTLING PRICE

Date Month

J

M

A

M

J

J

A

S

O

N

D

Class III Milk Price:

$20.00

2020 vs 2019

$19.00
$18.00
$17.00
$16.00
$15.00
$14.00
$13.00

J

F

M

A

M

J

J

A

S

O

N

D

HISTORICAL MILK PRICES - CLASS II
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

22.21
16.18
14.19
16.36
14.11
15.74
17.05

23.73
14.48
14.30
16.52
13.44
16.13
16.84

24.22
14.50
13.57
16.21
13.88
16.61
16.75

24.74
14.98
13.54
14.81
14.03
16.38

24.44
14.81
13.53
14.84
14.47
16.48

23.94
14.77
14.12
16.15
15.48
17.30

24.41
14.70
15.16
17.48
15.20
17.61

25.34
14.54
15.21
17.56
15.07
17.6

26.11
15.36
14.66
16.80
15.13
16.93

21.93
16.44
14.09
15.95
15.54
16.68

19.91
18.26
14.60
15.32
15.63
16.85

19.09
16.71
15.26
14.49
15.67
16.81

DAIRY PRODUCT SALES
April 8, 2020—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of
sale for natural, unaged Cheddar; boxes
of butter meeting USDA standards; Extra
Grade edible dry whey; and Extra Grade
and USPH Grade A nonfortified NFDM.

$2.10
$2.00

Class
IV

Dry
Whey

NDM

Block
Cheese

Cheese*

Butter*

14.07
13.88
14.04
13.78
13.56

11.36
11.36
11.41
11.41
11.57

35.200
36.000
35.300
35.500
37.200

87.500
87.500
88.600
88.900
93.800

1.6050
1.5650
1.5650
1.5650
1.5650

1.5110
1.4850
1.5000
1.4780
1.4490

139.500
140.500
142.000
140.725
140.250

4-3
4-6
4-7
4-8
4-9

May 20
May 20
May 20
May 20
May 20

12.18
11.83
12.58
11.83
11.43

11.15
11.02
11.77
11.53
11.41

34.025
34.500
34.000
34.050
36.050

86.200
86.100
91.075
88.000
88.125

1.3800
1.3050
1.3420
1.2900
1.2340

1.3260
1.2830
1.3570
1.2530
1.2330

139.225
137.025
142.025
141.500
138.000

4-3
4-6
4-7
4-8
4-9

June 20
June 20
June 20
June 20
June 20

13.13
13.05
13.80
13.26
12.82

11.54
11.54
11.85
12.09
11.82

32.175
32.150
32.175
31.825
35.000

88.000
87.575
92.000
91.200
90.525

1.6610
1.4080
1.4830
1.4350
1.3990

1.4300
1.4260
1.5010
1.4360
1.3890

140.750
140.750
145.750
146.250
143.250

4-3
4-6
4-7
4-8
4-9

July 20
July 20
July 20
July 20
July 20

14.08
14.40
15.15
14.73
14.49

11.75
11.93
12.68
12.30
12.25

32.300
32.400
32.300
32.750
35.000

89.525
89.475
94.000
93.700
92.825

1.5830
1.5540
1.6210
1.6210
1.5990

1.5270
1.5550
1.6300
1.5870
1.5540

145.250
145.025
149.500
150.000
148.000

4-3
4-6
4-7
4-8
4-9

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

14.62
15.03
15.78
15.64
15.64

12.15
12.25
13.00
12.67
12.60

33.225
33.125
32.750
33.225
34.950

91.825
91.775
95.800
95.575
95.500

1.6360
1.6190
1.6940
1.6940
1.6940

1.5810
1.6190
1.6940
1.6750
1.6710

147.525
149.100
154.100
155.000
153.000

4-3
4-6
4-7
4-8
4-9

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

14.91
15.23
15.98
15.95
15.89

12.40
12.50
13.25
13.17
13.03

32.575
33.500
32.400
32.500
35.250

98.875
93.875
97.900
97.675
98.000

1.6620
1.6630
1.7410
1.7410
1.7490

1.6070
1.6400
1.7150
1.7030
1.6950

152.275
152.600
157.600
159.000
157.000

4-3
4-6
4-7
4-8
4-9

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

14.94
15.31
16.06
16.01
16.00

12.79
12.66
13.41
13.21
13.25

33.275
33.275
33.275
33.275
34.800

96.075
96.025
100.025
99.900
100.825

1.6770
1.6770
1.7430
1.7430
1.7430

1.6150
1.6420
1.7170
1.7140
1.7100

153.500
155.750
160.750
161.750
159.750

4-3
4-6
4-7
4-8
4-9

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

14.95
15.27
16.02
15.95
15.97

13.00
13.01
13.76
13.47
13.47

33.450
33.450
33.450
34.750
34.750

97.925
97.925
102.000
101.750
102.675

1.6770
1.6770
1.7420
1.7420
1.7420

1.6150
1.6410
1.7160
1.7090
1.7010

156.300
158.000
163.000
164.750
162.500

4-3
4-6
4-7
4-8
4-9

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

14.86
15.10
15.85
15.84
15.74

13.23
13.06
13.81
13.80
13.78

33.625
33.625
33.625
35.000
35.000

99.850
99.850
104.025
103.250
104.250

1.6750
1.6750
1.6700
1.6700
1.6700

1.6010
1.6310
1.7060
1.6990
1.6850

157.000
157.000
162.000
164.750
162.375

4-3
4-6
4-7
4-8
4-9

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

14.86
14.92
15.67
15.51
15.50

13.37
13.54
14.29
14.26
14.09

33.525
33.525
33.525
36.000
36.000

101.600
101.600
102.900
104.275
105.450

1.6700
1.6700
1.6700
1.6700
1.6700

1.6000
1.6000
1.6739
1.6600
1.6500

160.000
160.000
165.000
169.000
166.725

4-3
4-6
4-7
4-8
4-9

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

15.05
15.05
15.57
15.37
15.38

13.74
13.64
14.06
14.06
14.06

37.100
37.100
37.100
37.100
37.100

102.825
102.875
102.875
105.450
106.850

1.6750
1.6750
1.6750
1.6750
1.6750

1.6150
1.6070
1.6369
1.6370
1.6370

162.000
162.000
162.000
170.775
169.300

21,402

5,872

3,707

9,740

427

25,055

10,928

$1.90
$1.80
$1.70
$1.60
$1.50

40-Pound
Block Avg

$1.40
$1.30

Interest April 9

CME vs AMS

$1.20
$1.10

•Revised

$1.00

April 4

A

M

J

J

March 28

A

S

O

N

March 21

D

J

F

M

A

March 14

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

1.8215
9.954,632

Dollars/Pound
1.8283
Pounds
11,589,799

Weighted Price
US
1.5607
Adjusted to 38% Moisture
US
1.4784
Sales Volume
US
12,900,153
Weighted Moisture Content
US
34.55

Dollars/Pound
1.6059
1.5252
Pounds
11,954,672
Percent
34.72

1.7745
11,483,925

1.8007
11,510,252

1.6354

1.6828

1.5552

1.6007

1.6209
2,829,798

Dollars/Pound
1.6924•
Pounds
2,189,208•

34.80

11,041,340
34.82

1.7352•
4,334,072

1.8266
3,985,572

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3767

Dollars/Pounds
0.3755•

0.3790

3,489,409

5,597,081•

6,296,897

0.3720•
6,279,665•

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US

1.0773
Sales Volume
13,572,232

Dollars/Pound
1.0282•
20,182,043•

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

12,170,128

AA Butter

Weighted Price
US
Sales Volume
US

CHEESE REPORTER SUBSCRIBER SERVICE CARD
If changing subscription, please include your old and new address below

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

US

Class
III

Apr 20
Apr 20
Apr 20
Apr 20
Apr 20

New Subscriber Info

$21.00

F

*Cash Settled

4-3
4-6
4-7
4-8
4-9

1.1168•
Pounds
23,128,962•

1.1640•
20,254,016•

Old Subscriber Info

$2.40
$2.30
$2.20
$2.10
$2.00
$1.90
$1.80
$1.70
$1.60
$1.50
$1.40
$1.30
$1.20
$1.10
$1.00

April 10, 2020
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Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

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

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

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

April 10, 2020
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - APRIL 3: Cheese inventories are growing. Even with some plants closing
while others run lighter crews, the milk keeps coming in. Foodservice demand has been
hamstrung by coronavirus-related closures. Retail orders remain steady to slightly lower.
Western contacts say there are few issues with transport at this time. Undoubtedly, cheese
contacts are seeing the precipitous drops of cheese prices, blocks in particular this week.
The pandemic is creating anxiety among nearly all dairy market participants, and cheese
producers are no exception.
NORTHEAST- APRIL 8: Northeastern cheese makers continue to receive heavier milk
volumes. Mozzarella, Provolone and Cheddar production schedules have been robust in
the region. Manufacturers’ inventories are growing. Restaurant cheese orders are down
as the foodservice sector continues to be negatively impacted at this time. In big cities like
New York City, there are free school meals for all children and some schools are expanding free meals to adults, as well. Market participants report the demand for aged Cheddar
cheese from various specialty retailers is slower. Cheese spot prices are considerably lower
this week. On the CME for this time last year, Cheddar block prices were around $1.6500.
Trading activities are currently mixed. Some buyers are purchasing a few spots to store into
inventory. However, other buyers are not purchasing at this time.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Coronavirus is still impacting how many retail store ads are posted online. Store ads are fewer
than usual. As the result, this retail report may not fully reflect current market conditions. Aside
from the conventional 8-ounce shred cheese category that was not advertised this week, all
other conventional cheese prices increased. Block cheese in 2-pound packages had the highest percentage increase in ad numbers. Total number of ads for conventional cheese increased
34 percent, but there were no organic cheese ads this week.
The total number of conventional ads grew by 27 percent, whereas the total number of organic
ads dropped 19 percent. Butter in 1-pound packages was the most advertised conventional
dairy product, followed by ice cream in 48- to 64-ounce containers.
The national average price for conventional gallon milk is $1.99, compared to $5.66 for organic
milk in one-gallon containers, with an organic price premium of $3.67. Organic gallon milk ad
numbers increased 166 percent, the highest percentage increase in ad numbers for all organic
dairy products. Total number of ads for conventional yogurt decreased by 24 percent.

RETAIL PRICES - CONVENTIONAL DAIRY - APRIL 10
Commodity

US

NE

Butter 1#

3.03

2.92

3.00

Cheese 8 oz block

2.48

2.43

2.56

SE

MID

SC

SW

NW

2.90

2.77

3.39

3.34

2.03

2.00

2.76

2.73

Cheese 1# block

3.54

3.76

NA

3.24

NA

NA

NA

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.7550 - $2.4975 Process 5-lb sliced: $1.3550 - $1.8350
Muenster:		
$1.7425 - $2.0925 Swiss Cuts 10-14 lbs: $3.3525 - $3.6750

Cheese 2# block

6.03

NA

NA

NA

6.99

5.84

5.59

Cheese 8 oz shred

2.27

2.30

2.06

2.57

2.00

2.34

2.49

Cheese 1# shred

3.72

4.99

NA

3.30

3.49

NA

NA

MIDWEST AREA - APRIL 8: Many cheese plants in the Midwest are continuing to run

Cottage Cheese

2.03

2.34

2.00

2.00

1.97

1.79

1.94

in the midst of the pandemic. Some contacts say they have a handful of employees who have
stepped aside for health concerns, but most are fully staffed and running somewhat normally, if not more busily. Milk availability is reported as plentiful to excessive. Cheese plant
managers say they areprocessing as much milk as possible. Foodservice demand lulls have
more loads heading into cold storage. Plant managers report working to manage production
schedules/inventories with the mounting amount of milk and affected cheese demand due to
foodservice account slowdowns. Spot milk is exclusively reported at notable discounts at this
point in the week. Last week’s precipitous price declines on the CME were unprecedented.

Cream Cheese

1.79
Flavored Milk ½ gallon NA
Flavored Milk gallon
4.99

1.59

1.87

1.84

1.29

1.93

1.79

NA

NA

NA

NA

NA

NA

NA

NA

4.99

NA

NA

NA

Ice Cream 48-64 oz

3.09

2.66

3.08

3.06

4.12

3.10

3.04

Milk ½ gallon

NA

NA

NA

NA

NA

NA

NA

Milk gallon

1.99

NA

NA

NA

NA

NA

NA

Sour Cream 16 oz

1.90

1.86

2.00

1.86

1.74

1.84

1.99

Yogurt (Greek) 4-6 oz

.93

.86

.93

.97

.86

NA

1.00

Yogurt (Greek) 32 oz

3.52

3.71

3.47

NA

3.47

3.47

3.47

Yogurt 4-6 oz

.47

.60

.50

.37

.49

.50

NA

Yogurt 32 oz

2.13

2.79

NA

NA

NA

NA

1.92

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.6700 - $2.0950
Monterey Jack 10#:
$1.6450 - $1.8500
Muenster 5#		
$1.6700 - $2.0950
Grade A Swiss 6-9#:
$2.8675 - $2.9850

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

$1.3925 - $1.7925
$1.4700 - $2.4150
$1.2850 - $1.6450
$1.9375 - $3.0075

WEST - APRIL 8: West cheese inventories are growing. However, stocks are currently
better balanced for those cheese makers with business portfolios that rely more heavily on
retail sales. Retail demand is above normal levels, while foodservice demand is minimal.
Industry contacts are working hard to try to find the new equilibrium following the radical shift
of dairy and cheese demand from foodservice to retail consumer demand. Manufacturers
have had to get creative when it comes to finding sales channels for the cheese. Some are
working with their industry partners to fill cheese needs found in prepared foods or other
niche markets. The challenge, however, is that as these avenues become satiated, processors need to look for other opportunities. Export buyers are showing some interest, but the
strength of the dollar is making it difficult to complete some sales. Cheese production is
steady. Many Western manufacturers continually run their facilities near capacity, however,
with the abundant milk supplies, processors are trying to keep production levels in check.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.3825 - $1.8300 Monterey Jack 10#:
Process 5# Loaf:		
$1.3025 - $1.5575 Swiss 6-9# Cuts:

$1.6300 - $1.8300
$1.6175 - $1.8925
$2.9500 - $3.3800

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
NA
Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
$3.79
Greek Yogurt 32 oz:
Cottage Cheese 16 oz:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
NA
Milk gallon:
Yogurt 4-6 oz:
NA
Sour Cream 16 oz:

NDM PRODUCTS - APRIL 9

FOREIGN -TYPE CHEESE - APRIL 8: The pandemic continues to affect the condition of the sliced cheese market in the EU. Cheese demand is inconsistent. Germany and its
neighboring countries continue to see large cheese intakes from grocery stores. However,
the orders are lower compared to those of the last two weeks. Cheese demands from the
foodservice sector are almost non-existent. Cheese processing has increased. Export sales
have picked up, but containers and transportation costs are trending higher.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$1.8150 - 3.3025
$2.3225 - 3.0400
$3.2025 - 5.2925
$3.0050 - 5.1600
0
0
0
$3.3900 - 3.7125
0

WHOLESALE BUTTER MARKETS - APRIL 8
WEST: Butter makers are doing everything
possible to avoid that any cream be discarded, but it is becoming more challenging
as cream supplies are increasing above processing capacities. According to contacts,
many local storage facilities are full. As the
result, several manufacturers are looking
outside of their localities for additional storage availability. Some processors have adequate storage.. After a heavy blast of sales,
retail demands for butter have back down.

CENTRAL:

Butter plant managers continue to report dealing with multiple hurdles,
but they are getting through it. Cream is full for
all currently operating butter plants. Therefore,
they are running hard. Some plant closures in
other regions have butter churning going hard
in the Midwestern region. Butter contacts say
whether directly or indirectly, foodservice

slowdowns are creating a glut in the milkfat
market. That said, they say bulk butter offers
are not increasing drastically. More butter is
being moved into cold storage.

NORTHEAST: Butter plants continue to
churn “all out,” what processors classify as
maximum capacity. The current butter environment at most balancing operations commences with heavier than usual milk intakes,
which equates to elevated cream supplies,
followed by stronger butter production, but
with limited domestic butter demand. Hence,
butter stocks are growing on little to no interest from foodservice. Some butter makers
whose past sales were driven by 80 percent
domestic market sales are working through
current conditions while exercising new
sales opportunities in contracting 82 percent
bulk trades into the export market.

NA
NA
$3.50
$4.11
$5.66
NA

NDM - CENTRAL: Low/medium heat
NDM)prices shifted slightly lower in most
facets, although the bottom of the mostly
came up a penny. This week’s overall
slides paled in comparison to those of
previous weeks. Although some buyers/
end users are looking for low to mid $.80s
before entering the fray, others are finding
the current prices reasonable. Therefore,
trading was a bit more active and friendlier
to the overall market. With widely available
milk supplies, cheese makers do report not
needing to use much NDM for fortification
in production. Condensed skim is plentiful.
NDM - WEST: Production is very active,
whereas sales are trending down. Mexican buyers are taking fewer loads of low/
medium heat NDM, but demands from the
Asian Pacific region are slightly up. Some
contacts report that they are unable to
meet customers’ delivery schedules due
to limitations in trucks/drivers’ availability. Others don’t have any transportation
issues. Low/medium heat NDM inventories
are growing. Several processors are concerned that they may run out of storage
room in the coming weeks. High heat NDM
prices are lower at the top of the range.

NDM - EAST: Most NDM manufacturing
operations are producing substantial volumes of the low/medium heat NDM, due to
upticks in seasonal milk receipts and milk
redistributions from the impact of COVID19. Some NDM processors are pushed to
use outside NDM storage facilities as onsite space dwindles. However, NDM order
volumes appear to have increased marginally this week, with the suggestion that
government intervention is pending. This
prompted a few new accounts. Accompanying the talk of government action, a few
traders report limited pushback against
offers to sell at the top of the range, as
some exchanges were driven by customers’ NDM preferences.
LACTOSE:

Lactose prices are steady
to higher as the market transitions from
Q1 to Q2 contracts. Spot sales activity is
limited as many processors are working
hard to fill contracted obligations first. Lactose inventories are tight. Industry contacts
say demand is active and some end users
are asking to add volumes to their orders.
Contacts also say demand for other dairy
carbohydrates is strong and helping support lactose markets.

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

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

04/06/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
04/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
75,990
74,988
1,002
1

CHEESE
77,048
76,741
307
0
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CME CASH PRICES - APRIL 6 - 10, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
April 6

$1.0900
(-4¾)

$1.1275
(-2¼)

TUESDAY
April 7

$1.1000
(+1)

WEDNESDAY
April 8
THURSDAY
April 9

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.2550
(-2½)

$0.8625
(NC)

$0.3300
(NC)

$1.1275
(NC)

$1.2650
(+1)

$0.9000
(+3¾)

$0.3300
(NC)

$1.0650
(-3½)

$1.1275
(NC)

$1.3000
(+3½)

$0.9050
(+½)

$0.3400
(+1)

$1.0000
(-6½)

$1.0550
(-7¼)

$1.2475
(-5¼)

$0.8975
(-¾)

$0.3500
(+1)

FRIDAY
April 10

NO
TRADING

NO
TRADING

NO
TRADING

NO
TRADING

NO
TRADING

Week’s AVG
Change

$1.06375
(-0.13475)

$1.10938
(-0.19012)

$1.26688
(-0.05962)

$0.89125
(+0.01275)

$0.3375
(+0.0075)

Last Week’s
AVG

$1.1985

$1.2995

$1.3265

$0.8785

$0.3300

2019 AVG
Same Week

$1.5955

$1.6490

$2.2600

$0.9875

$0.3540

MARKET OPINION - CHEESE REPORTER
Cheese Comment: One car of blocks was sold Monday at $1.1275, which set the
price. There was no block market activity at all on Tuesday. On Wednesday, 1 car
of blocks was sold at $1.1275, which left the price unchanged. No blocks were sold
Thursday; the price dropped on an uncovered offer of 1 car at $1.0550. The barrel
price dropped Monday on a sale at $1.0900, increased Tuesday on an unfilled bid at
$1.1000, fell Wednesday on a sale at $1.0650, and dropped Thursday on a sale at
$1.0000. A total of 20 truckloads of barrels were traded this week at the CME, while
two truckloads of blocks were traded.
Butter Comment: The price fell Monday on a sale at $1.2550, rose Tuesday on an
unfilled bid at $1.2650, increased Wednesday on a sale at $1.3000, then dropped
Thursday on a sale at $1.2475.
Nonfat Dry Milk Comment: The price increased Tuesday on a sale at 90.0 cents,
rose Wednesday on a sale at 90.50 cents, then fell Thursday on a sale at 89.75
cents.
Dry Whey Comment: The price increased Wednesday on a sale at 34.0 cents, and
rose Thursday on a sale at 35.0 cents. A total of two truckloads were moved this
week at the CME.

Global Trade
Expected To Drop
13-32% In 2020;
Estimates Of 2021
Recovery Uncertain
Geneva, Switzerland—World
trade is expected to fall by between
13 percent and 32 percent in 2020
as the coronavirus pandemic disrupts normal economic activity and
life around the world, according
to a report released by the World
Trade Organization (WTO).
The wide range of possibilities for the predicted decline is
explained by the unprecedented
nature of this health crisis and the
uncertainty around its precise economic impact. But WTO economists believe the decline will likely
exceed the trade slump brought
on by the global financial crisis of
2008-09. Estimates of the expected
recovery in 2021 are equally uncertain, with outcomes depending
largely on the duration of the outbreak and the effectiveness of the
policy responses.
Trade was already slowing in
2019 before the coronavirus struck,
weighed down by trade tensions
and slowing economic growth, the
WTO noted.
The economic shock of the
coronavirus pandemic inevitably

invites comparisons to the global
financial crisis of 2008-09. These
crises are similar in certain respects
but very different in others. As in
2008-09, governments have again
intervened with monetary and fiscal policy to counter the downturn
and provide temporary income support to businesses and households.
But restrictions on movement
and social distancing to slow the
disease’s spread mean that labor
supply, transportation and travel
are today directly affected in ways
they were not during the financial crisis, the WTO pointed
out. Whole sectors of national
economies have been shut down,
including hotels, restaurants, nonessential retail trade, tourism and
significant shares of manufacturing.
Under these circumstances,
forecasting requires strong assumptions about the progress of the
disease and a greater reliance on
estimated rather than reported
data, the WTO said.
Future trade performance is
thus best understood in terms of
two distinct scenarios: a relatively
optimistic scenario, with a sharp
drop in trade followed by a recovery starting in the second half of
2020, and a more pessimistic scenario with a steeper initial decline
and a more prolonged and incomplete recovery.

WHEY MARKETS - APRIL 6 - 10, 2020
RELEASE DATE - APRIL 9, 2020
Animal Feed Whey—Central: Milk Replacer:

.2800 (NC) – .3100 (NC)

Buttermilk Powder:
Central & East:
.9300 (-13) – 1.1500 (NC)
Mostly:
1.0000 (-12) – 1.0500 (-9)

West: .9500 (-12) – 1.0700 (-9)

Casein: Rennet:

Acid: $3.9000 (NC) – $4.1000 (NC)

4.3725 (-9¾) – 4.4975 (-8¾)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3200 (NC) – .3800 (NC)

Mostly: .3350 (-½) – .3600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.2750 (+½) – .4050 (-½)

Mostly: .3300 (NC) – .3800 (-1)

Dry Whey—NorthEast: .3500 (NC) – .4075 (-¼)
Lactose—Central and West:
Edible:
.2400 (NC) – .5000 (+8)

Mostly: .3000 (+2) – .3750 (+2)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .8500 (-1) – .9900 (-3)
High Heat:
.9500 (NC) – 1.1000 (-10)

Mostly: .8800 (+1) – .9300 (-2)

Nonfat Dry Milk —Western:
Low/Medium Heat: .8250 (-1½) – 1.0225 (-3)
High Heat:
.9000 (NC) – 1.1500 (-5)

Mostly: .8625 (-1¾) – .9200 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .9000 (NC) – 1.1900 (NC)

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Mostly: .9300 (-1) – 1.1000 (+1½)

Whole Milk—National: 1.5100 (-19) – 1.7800 (-7)

Instant Results with FT-NIR Spectroscopy

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

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Nov

Dec

.3568
.3521
.8552
.7314
.5952
.3210
.2061
.3718
.2146
.3700
.2979

.3500
.3603
.8600
.7187
.5950
.2870
.2166
.3750
.2159
.3639
.3043

.3484
.3820
.8600
.6838
.5983
.2472
.2280
.3826
.2200
.3650
.3107

.3358
.4464
.9126
.6439
.6175
.2370
.2408
.4038
.2333
.3525

.3313
.4640
.9100
.6450
.5959
.2354
.2551
.4100
.2573
.3339

.3295
.4700
.8783
.6450
.5699
.2170
.2616
.3998
.2796
.3150

.3277
.5540
.8383
.6310
.5473
.1995
.2769
.3745
.3099
.3085

.3249
.5952
.8261
.6393
.5349
.1912
.2948
.3435
.3254
.2973

.3213 .3343 .3350
.6086 .7503 .7598
.8250 .7850 .7850
Govt Shutdown .6430
.4693 .4218 .4050
.1893 .1850 .1851
.3208 .3416 .3525
.2958 .2633 .2417
.3363 .3475 .3510
.2919 .2809 .2884

Oct

.3350
.7684
.7718
.6362
.3880
.1914
.3633
.2208
.3580
.2900

Contact us for more details:
www.bruker.com
info.bopt.us@bruker.com
Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity

Faster, simpler, and easier to use - with TANGO
your NIR analysis speeds up. TANGO has
exactly what users require of an FT-NIR
spectrometer suitable for a food analysis lab:
robustness, high precision and straightforward
operator guidance.
An intuitive user interface with touch screen
operation makes the analysis of food
ingredients and finished food available
to everybody.

A pplied Spec troscopy

For more information, visit www.bruker.com/dairy

