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USDA To Buy $100 Million A Month
In Dairy Products Under New CFAP
Solicitations Issued For Shredded Cheddar,
Process Cheese, Butter For June Delivery
Washington—US Secretary of
Agriculture Sonny Perdue last Friday announced the Coronavirus
Food Assistance Program (CFAP),
under which the US Department
of Agriculture (USDA) will take
several actions to assist farmers and
consumers in response to the coronavirus emergency.
President Trump directed
USDA to craft this $19 billion
immediate relief program to provide support to farmers, maintain
the integrity of the food supply
chain, and ensure every American
continues to have access to the
food they need, USDA noted.
CFAP will use the funding and
authorities provided in the Coronavirus Aid, Relief, and Economic
Security Act (CARES), FFCRA
and other USDA existing authorities. The program includes two
major elements to achieve its goals:
 Direct support to farmers:
The program will provide $16 billion in direct support based on
actual losses for agricultural producers where prices and market

Restaurant Industry
Has Lost TwoThirds Of Workforce;
Blueprint For
Recovery Proposed
Washington—The entire US
restaurant industry has lost twothirds of its workforce, more than
8 million employees, as a result
of coronavirus-related closures,
according to a new national survey
conducted by the National Restaurant Association and included in a
new industry recovery plan sent to
Congress Monday.
The restaurant/foodservice
industry lost $30 billion in revenue
in March and is on track to lose
an additional $50 billion by the
end of this month, the Association
noted in a letter to House and Senate leaders. Four in 10 restaurants
have closed their doors, some with
• See Restaurant Losses, p. 8

supply chains have been impacted
and will assist producers with additional adjustment and marketing
costs resulting from lost demand
and short-term oversupply for the
2020 marketing year caused by the
coronavirus.
 USDA purchase and distribution: USDA will partner with
regional and local distributors,
whose workforce has been significantly impacted by the closure of
many restaurants, hotels, and other
food service entities, to purchase
and distribute up to $3 billion of
dairy and other agricultural products to those in need.
Under this effort, USDA’s Agricultural Marketing Service (AMS)
will procure an estimated $100 million per month in a variety of dairy
products, $100 million per month
in fresh fruits and vegetables, and
$100 million per month in meat
products to provide a pre-approved
box of dairy and meat products and
fresh produce to food banks and
other no-profits serving Americans
in need.

On top of these targeted programs, USDA said it will utilize
other available funding sources
to purchase and distribute food
to those in need. The agency has
up to an additional $873.3 million
available in Section 32 funding to
purchase a variety of agricultural
products for distribution to food
banks. The use of these funds will
be determined by industry requests,
USDA agricultural market analysis, and food bank needs.
Over the last two years, USDA
has purchased Cheddar cheese,
process cheese and fluid milk using
Section 32 funds.
Also, the FFCRA and CARES
Act provided at least $850 million for food bank administrative
costs and USDA food purchases,
of which a minimum of $600 million will be designated for food
purchases.
The use of these funds will be
determined by food bank need and
product availability.
AMS on Monday issued two
separate solicitations for dairy
products for June delivery. Under
the first solicitation, AMS is seek
• See Dairy Purchases, p. 15

Sales Of EU Cheeses With Protected
Names Rose 43% From 2010 To 2017
Brussels, Belgium—In 2017, the
total sales volume of European
Union (EU) cheeses with protected names reached 1,243,161
tons (2.7 billion pounds) and
the value of sales was 9.03 billion euros (US$9.8 billion), up
43 percent from 2010, according
to a study released this week by
the European Commission.
The study collected economic data on each of the 3,207
products registered under the
geographical indication (GI)/
Traditional Specialities Guaranteed (TSG) schemes in the EU
over the 2010-2017 period.
The total sales volume of agricultural products and foodstuffs
covered by GIs and TSGs in
2017 was 10.0 million tons and
the total sales value was 27.34
billion euros, the study noted.
Exclusing TSGs, the sales value

of agri-food products under
GIs reached 24.95 billion euros.
GI products accounted for 54
percent of the EU sales value in
2017 while protected designation
of origin (PDO) and TSG products represented 38 percent and 9
percent, respectively, of the total
sales value.
The sales value of agricultural
products and foodstuffs covered
by GIs and TSGs has increased
by 39 percent since 2010, the
study said. PGI products are the
most dynamic and their sales
grew by 60 percent between 2010
and 2017. TSG products grew by
50 percent since 2011 and PDO
sales value rose by 15 percent
since 2010.
Cheeses represented more
than one-third of the total EU-28

Milk Production
Rose 2.4% In March;
Output Declined
In Just 4 Of 24
Reporting States
Washington—US milk production
in the 24 reporting states in March
totaled 18.34 billion pounds, up 2.4
percent from March 2019, USDA’s
National Agricultural Statistics
Service (NASS) reported Tuesday.
NASS revised February’s milk
production estimate down 7 million pounds; adjusting February
production for the additional day
due to leap year causes February
revised prodution to be up 1.9 percent on a per-day basis, rather than
up 2.0 percent on a per-day basis as
initially estimated.
Production per cow in the 24
reporting states averaged 2,072
pounds for March, 34 pounds
above March 2019.
The number of milk cows on
farms in the 24 reporting states
in March was 8.853 million head,
64,000 head more than March
2019 and 5,000 head more than
February 2020.
Milk production for the entire
US during the January-March
quarter totaled 56.0 billion pounds,
up 2.9 percent from the same quarter in 2019 (which had one less
day).
The average number of milk
cows in the US during the first
quarter was 9.37 million head,
27,000 head more than 2019’s
fourth quarter and 26,000 head
more than 2019’s first quarter.
• See Milk Output Up, p. 6
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The Dairy Price Support Program In The Era Of A Pandemic
The recent plunge in CME cash
market prices for 40-pound Cheddar blocks and 500-pound barrels
has prompted some questions as to
when block prices last dropped to
the $1.00-pound range. The block
price hit $1.00 back on Apr. 15th
and has been hovering just above
that level ever since.
Initially, we thought the answer
might be sometime in early 2009
(during the Great Recession), but
blocks actually bottomed out at
$1.0400 per pound in January of
that year. As it turns out, the last
time the block market was $1.00
per pound or lower was back on
Feb. 28, 2003, when blocks fell to
99.25 cents per pound.
Prior to that, blocks dropped to
$1.00 a pound on Nov. 2, 2000,
then fell to 98.0 cents the following day (which was a Friday)
and remained there until rising to
$1.0400 on Nov. 9.
Interestingly, the weekly block
price average was $1.0080 per
pound for both the week ending
Nov. 3, 2000 and the week ending
Nov. 10, 2000. That was also the
weekly block price average for the
week ending Apr. 17, 2020.
What about prior to 2000? As it
turns out, the block market didn’t
fall as low as $1.00 per pound at
any time during either the 1990s or
the 1980s (it may be recalled that
the cheese industry’s cash market
until the spring of 1997 was the
National Cheese Exchange in
Green Bay, WI; and also that the
CME’s cash cheese market trading
took place only once a week, as
was also the case at the NCE, until
September 1998, when the cash, or
spot, cheese market went to daily
trading).
Indeed, the last time the block
market fell to or below $1.00 per
pound prior to 2000 was way back
in 1978. And that was so long ago
that blocks actually increased to
$1.00 a pound on Mar. 31, 1978,
and stayed at that price until late
July before rising. And then they
stayed above $1.00 per pound for
more than two decades straight.

So how is that possible? It’s due
primarily to the old dairy price support program (known near the end
of its existence as the dairy product
price support program), which was
terminated back in 2014.
History confirms the price support program’s role in keeping
the block market above $1.00
per pound during the 1980s and
1990s (in fact, it never dipped
below $1.08 per pound during
those two decades). USDA raised
the CCC purchase price for blocks
above $1.00 per pound starting in
1978, and by the time 1980 rolled
around that CCC purchase price
for blocks was above $1.20 per
pound. It remained above $1.10
per pound until the support price
ended in 2014 (the last time the
CCC purchased any dairy products
under the price support program
was in 2009).
This price history got us wondering here in 2020, with the coronavirus pandemic wreaking havoc
on the dairy industry, whether the
dairy industry would have benefitted if the price support program
was still operating.
Keep in mind that, at least in
theory, the CCC under the price
support program was sort of a
“market of last resort”; that is, the
CCC bought surplus cheese, butter and nonfat dry milk if commercial buyers couldn’t be found
for those products. Over the last
30-plus years of its existence, the
price support program ranged from
a very significant buyer of surplus
products to an afterthought.
So what would be happening
today if the price support program
was still around? It seems like a safe
bet that the CCC would in fact be
buying very large volumes of surplus dairy products, perhaps less so
for cheese than for butter (which
has seen sales plunge due largely
to the closing of restaurants) and
nonfat dry milk (which has likely
seen exports decline, for various
reasons including the pandemic).
Cheese might not be moving to
the CCC in huge volumes because

the CCC only purchased Cheddar,
in 40-pound blocks and 500-pound
barrels. Certainly those products
are in surplus, as evidenced by
their current very low cash market
prices.
But the plunge in food service
sales is likely affecting Mozzarella
more than Cheddar, so unless or
until cheese manufacturers could
switch what they are producing,
CCC purchases of surplus Cheddar
might not be all that large. It’s also
worth noting that Cheddar doesn’t
account for nearly as large a percentage of total cheese production
today (around 28 percent) as it
did back in, say, 1983 (about 49
percent), when CCC cheese purchases reached a record 833 million pounds.
With the CCC acquiring large
volumes of dairy products, what
would happen next? Back in the
1980s, the federal government
for a few years ran a “cheese giveaway” program, under which not
only cheese but also butter and
nonfat dry milk were distributed
to eligible recipients (low-income
consumers) under the Temporary
Emergency Food Assistance Program (TEFAP, which is still around
today, with the word “The” replacing “Temporary).
But this was an inefficient way
to get surplus dairy products to the
needy, in part because the CCC
bought and stored bulk products
that first had to be converted to
consumer-sized products before
being given to consumers. Today,
USDA is buying consumer-ready
products for immediate distribution to various nutrition programs.
It’s tempting to look back at the
dairy price support program and
think that that program would
have been a good “fit” for the current pandemic crisis. But cheese
prices still crashed to $1.00 a pound
earlier this century when the price
support program was still functioning. Things would undoubtedly
have been different if that program
was still around, but we still think
the industry is better off without it.

CHEESE REPORTER (Publication Number: ISSN 0009-2142). Published weekly by Cheese Reporter Publishing Co. Inc., 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972; Phone: (608) 246-8430; Fax: (608) 246-8431. Subscriptions: $140.00 per
year in USA; Canada and Mexico: $195.00 per year; other foreign subscribers, please write for rates. Advertising and Editorial material are copyrighted material. Any use without publisher’s consent is prohibited. Cheese Reporter does not endorse the products
of any advertiser or any editorial material. POSTMASTER: If undeliverable, Form 3579 requested. Periodicals postage paid at Madison, WI. Address all correspondence to: Cheese Reporter, 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972

April 24, 2020

Global Dairy Trade Price Index Falls
4.2%; Only Cheddar, Lactose Increase
Auckland, New Zealand—The
price index on this week’s Global
Dairy Trade (GDT) dairy commodity auction declined 4.2 percent from the previous auction,
held two weeks ago.
The GDT price index has now
declined in five of the last six auctions.
In this week’s auction, which
featured 153 participating bidders
and 113 winning bidders, prices
were higher for Cheddar cheese
and lactose and lower for skim
milk powder, whole milk powder,
butter, anhydrous milkfat, and rennet casein. Buttermilk powder and
sweet whey powder weren’t offered
in this week’s auction.
Results from this week’s GDT
auction, with comparisons to the
auction held two weeks ago, were
as follows:
Cheddar cheese: The average
winning price was $4,480 per metric ton ($2.03 per pound), up 1.9
percent. Average winning prices
were: Contract 1 (May), $4,550
per ton, up 1.1 percent; Contract 2
(June), $4,450 per ton, up 1.1 percent; Contract 3 (July), $4,450 per
ton, up 1.1 percent; and Contract
5 (September), $4,509 per ton, up
6.9 percent.
Skim milk powder: The average winning price was $2,380 per
ton ($1.08 per pound), down 4.9
percent. Average winning prices
were: Contract 1, $2,551 per ton,
down 8.9 percent; Contract 2,
$2,339 per ton, down 4.3 percent;
Contract 3, $2,428 per ton, down
4.9 percent; Contract 4 (August),
$2,441 per ton, down 5.1 percent;
and Contract 5, $2,390 per ton,
down 6.3 percent.
Whole milk powder: The average winning price was $2,707 per
ton ($1.23 per pound), down 3.9
percent. Average winning prices
were: Contract 1, $2,693 per ton,
down 4.3 percent; Contract 2,
$2,684 per ton, down 4.1 percent;
Contract 3, $2,739 per ton, down
4 percent; Contract 4, $2,690 per
ton, down 3.1 percent; and Contract 5, $2,804 per ton, down 2.9
percent.
Butter: The average winning
price was $4,117 per ton ($1.87 per
pound), down 3.6 percent. Average
winning prices were: Contract 2,
$4,180 per ton, down 2.6 percent;
Contract 3, $4,175 per ton, down
3.6 percent; Contract 4, $4,110 per
ton, down 4.1 percent; Contract 5,
$4,020 per ton, down 5.9 percent;
and Contract 6 (October), $3,980
per ton, down 2.8 percent).
Anhydrous milkfat: The average winning price was $4,083 per
ton ($1.85 per pound), down 7.0
percent. Average winning prices
were: Contraact 1, $4,055 per ton,
down 7.2 percent; Contract 2,
$4,070 per ton, down 6.5 percent;
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Contract 3, $4,095 per ton, down
5.8 percent; Contract 4, $4,085 per
ton, down 8 percent; and Contract
5, $4,125 per ton, down 9.6 percent.
Rennet casein: The average
winning price was $9,409 per ton
($4.27 per pound), down 3 percent. Average winning prices were:
Contract 1, $9,823 per ton, down
0.9 percent; Contract 2, $9,370 per
ton, down 3.3 percent; Contract
3, $9,255 per ton, down 4 percent;
and Contract 4, $9,280 per ton,
down 2.9 percent.
Lactose: The average winning
price was $1,078 per ton (48.9
cents per pound), up 12 percent.
That was for Contract 2.

In other GDT-related developments, NZX (New Zealand’s
exchange) announced that its
dairy derivatives market last week
reached a new daily open interest record. Open interest closed at
82,185 contracts across the suite
of products on Apr. 17. That’s
3,697 contracts above the previous
record, set in August 2018.
NZX’s dairy product derivatives
are cash settled to GDT auction
prices, while its NZ milk price
contracts are cash settled to a final
settlement price determined by
NZX by reference to the relevant
farmgate milk price.
NZX whole milk powder futures
and options open interest also
reached new highs last Friday,
with a new record open interest
at 57,817 contracts. Whole milk
powder’s top five open interest

days have now all occurred this
month, with last week accounting
for the top three.
NZX’s NZ Milk Price contracts
similarly saw large open interest days in the second half of last
week, closing at 13,691 contracts
on Friday, NZX reported. This is
the highest number of contracts
held since the current record was
set last September.
Earlier this month, NZX advised
that, effective Apr. 14, NZX’s
anhydrous milkfat futures contracts with the contract settlement
price of August 2020 and beyond
will settle to a new reference price.
NZX will adjust the final settlement price from AMF regular 210
kilogram drum NZ/AU, GDT
Contract 2 winning prices, to
AMF premium 210 kilogram drum
NZ, Contract 2 winning prices.

For more information, visit www.tetrapakusa.com
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Dairy Farmers Facing Very Difficult Times by Dr. Bob Cropp
Dairy Situation & Outlook: April 21, 2020
COVID-19 resulted in the closing
of schools, conferences, restaurants, food service, sporting events
and other activities. The sales of
milk and dairy products were seriously impacted, particularly cheese
and butter.
As people were advised to stay
home retail sales increased as did
take out and home delivery from
restaurants but not nearly enough
to offset reduced sales. It has been
estimated that there now is about
10 percent too much milk.
Dairy product prices tumbled.
Last October and November the
price of butter, barrel and block
cheese was over $2 per pound,
nonfat dry milk was $1.25 per
pound and dry whey was $0.35 per
pound.
Prices declined some as they
normally do after the holidays, but
prices were still relatively strong
the beginning of January. Butter
was $1.95 per pound, barrels $1.64,
blocks $1.90, nonfat dry milk $1.22
and dry whey $0.31.
But as of today, butter has
dropped about $0.75 per pound to
$1.185, barrels $0.60 to $1.0015,
blocks $0.90 to $1.0075, nonfat
dry milk $0.40 to $0.8350, but dry
whey increased $0.08 to $0.385.
Much lower dairy product prices
means much lower milk prices.
Class III was $20.45 last November, $17.05 yet in January but will
be about $13.40 for April and less
than $11.00 for May and $11.50
for June. It is similar for Class IV.
Class IV was $16.60 last November, $16.65 in January and will be
about $11.40 for April and $11.00
for May and June. So, what looked
like a good year coming up for dairy
farmers with milk prices averaging

$1.00 or more higher than 2019
has turned into a very difficult year
for dairy farmers financially.
Dairy exports were also looking promising for 2020. February
exports were above a year ago, the
sixth straight month of growth.
Exports to Southeast Asia and
Middle East/North Africa had
increased significantly. But exports
may soften with COVID-19 disrupting supply distribution and a
slowdown in world economies.
Milk production needs to
decrease before milk prices show
much improvement. But, reducing
milk production as much as 10 percent takes time and will involve
reducing cow numbers. The
demand for red meat has been hit
hard with the closing of restaurants
and food service. Slaughter plants
are not seeking an increase in dairy
cows. Also, COVID-19 has sickened workers and a few slaughtering plants have closed.
USDA’s estimate of March milk
production shows milk production has been increasing and not
slowing down. Milk cow numbers
increased by 5,000 from February
to March and 37,000 head since
the end of last year. March cow
numbers were 0.5 percent higher
than last year. Milk per cow is also
doing very well being 1.7 percent
higher than last year and bringing
the increase in total milk production to 2.2 percent.
This is not good news for milk
prices. Dairy expansion has been
very prevalent in some states with
10 of the 24 states having more
milk cows than a year ago.
The increase in milk cows was
Colorado 11,000, Idaho 29,000,
Kansas 7,000, Michigan 3,000,
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New Mexico 10,000, Texas 33,000,
South Dakota 10,000, Ohio 2,000
and both Oregon and Washington
3,000. In contrast milk cow numbers were down 3,000 in California, 4,000 in Arizona, 3,000 in
Minnesota, 1,000 in Iowa, 10,000
in both Wisconsin and Pennsylvania, 1,000 in both New York and
Florida.
The relatively strong increases
in milk production were Colorado
7.5 percent, Idaho 5.2 percent,
Kansas 7.5 percent, Texas 8.6 percent, South Dakota 6.8 percent and
Ohio 3.9 percent. Milk production
was also higher in Michigan 2.3
percent, New York 2.1 percent, but
just 1.3 percent in California and
Iowa, 1.0 percent in Minnesota
and down 0.1 percent in Wisconsin.
Milk Prices will improve some
second half of the year but how
much is uncertain. Dairy futures
show Class III reaching $14 by
August and $15 by October. Class
IV futures reach $12 by August and
$13 by November.
USDA’s latest price forecast
is not very optimistic with Class
III averaging $12.75 for the year
compared to $16.96 last year, Class
IV averaging $12.15 compared to
$16.30 last year and the all milk
price averaging $14.35 compared
to $18.60 last year. But so much
depends upon how fast the growth
in milk production slows, when the
economy opens back up and how
well dairy exports do.
Dairy farmers who signed up
for the Dairy Margin Protection
program with a $9.50 protected
margin will receive beneficial payments during these low milk prices.
The April margin will be around
$7.00 meaning a payment of about
$2.50 per hundredweight with the
May margin near $5.00 with a payment of about $4.50 per hundredweight.
Payments decline as milk prices
improve but are likely for most of
the remainder of the year.
Dairy farmers will also receive
direct payments under the $19 billion federal relief program of which
$2.9 billion is targeted for dairy
farmers.
The exact payments per hundredweight will be forthcoming. In
addition, USDA will be spending
$100 million per month purchasing dairy products with some additional dollars for purchases to add
to food banks. Dairy purchases will
add some strength to milk prices.
None of these activities come
close to completely offsetting the
losses from low milk prices but
hopefully will help carry dairy
farmers through very difficult times
until prices do return to profitable
levels. BC
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from our
archives
50 YEARS AGO

April 17, 1970: Madison—
Subsidized imports of whey endproducts may build to create a
major financial crisis for Wisconsin cheese factories and their
ability to dispose of whey supplies if such imports continue to
increase as in the past year.
Chicago—The National Cheese
Institute has issued a request to
Ag Secretary Clifford Hardin to
seek either a review of the past
Tariff Commission report on
dairy imports or another Tariff
Commission hearing regarding
the “price break” concept on
importation of certain cheeses.

25 YEARS AGO

April 21, 1995: Eau Claire,
WI—After listening to a farm
bill hearing here this week, Rep.
Steve Gunderson (R-WI) concluded that there will be “more
major changes in dairy policy” in
the 1995 farm bill “than we have
seen in this country in 60 years.”
Washington—A wealthy anticholesterol crusader launched
a national campaign to tell
Americans they can cut the fat
by drinking skim milk instead of
2 percent milk. Phil Sokolof, an
Omaha, NE, is spending more
than $500,000 on ads noting
that 2 percent milk doesn’t meet
the government definition of low
fat food, although the law allows
it to be sold as such.

10 YEARS AGO

April 23, 2010: Madison—
World Champion Cheese
Maker Cedric Vuille and other
winners in the 2010 World
Championship Cheese Contest
were honored here during the
World Champion Awards Banquet. This year’s World Cheese
Auction brought in a total of
$150,885 for 32 auction items double the total from the 2008
World Cheese Auction.
Washington—The Food and
Drug Administration should
expeditiously initiate a process to
set mandatory national standards
for the sodium content of foods,
the Institute of Medicine recommended in a report released this
week. The same day the report
was released, a story in the Washington Post left the impression
that the FDA has begun the process of regulating sodium content
in foods.
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EU Cheese Production, Consumption,
Exports Projected To Increase In 2020
Brussels, Belgium—Cheese consumption in the European Union
(EU) could grow slightly (up 0.3
percent), supported by increasing
retail sales for different categories,
as well as for ready meals with a
cheese component, according
to the latest short-term outlook
report for EU agricultural markets,
which was released Monday by the
European Commission.
Cheese exports could also continue increasing (up 1.5 percent),
mainly thanks to demand in Asian
markets, the report said.
This increasing demand is
expected to result in an overall
cheese production increase in the
EU of 0.6 percent, supported by a
stable price environment.
However, as home dairy consumption differs in composition
from food service, some categories
of cheese could be impacted negatively by the drop in demand (for
example, high-value cheeses).
This short-term outlook report
coincides with the unfolding of the
coronavirus crisis, making the exercise “exceptionally challenging,”
the report said. Market forecasts
are based on market intelligence
available at the beginning of April
and reflect the coronavirus impact
to the extent possible, with all the
caveats and limitations in view of
the rapidly evolving situation.
Last year, EU milk collection
grew by 0.4 percent, the lowest
growth rate since 2012, the report
noted. The drop in France (down
0.2 percent) and Germany (down
0.1 percent) was compensated by
increases in Ireland (up 5 percent)
and Poland (up 2 percent).
The milk yield last year
increased by 1.8 percent, while the

dairy herd shrank by 1.2 percent.
The herd reduction was mainly
due to Germany, France, Poland
and Italy, while Ireland expanded
by close to 4 percent. In the Netherlands, the herd expanded by 2
percent, reversing the trend of the
last two years following obligations
to reduce phosphate emissions.
Despite a modest milk collection
increase, increased fat and protein availability provided enough
constituents to sustain processing
capacities, even in EU member
countries where milk deliveries
declined, the report noted. EU
milkfat availability grew by 1.6
percent and milk protein by 1.2
percent.
The spring flush of EU milk
collection (the second quarter of
2020) coincides with the outbreak
of the coronavirus. Restrictive
measures in EU member countries
could challenge milk collection
logistics as well as feed deliveries.
In some cases, dairies are
encouraging milk producers to
reduce milk deliveries, the report
pointed out.
Health-related reasons could
also affect labor force availability, particularly in processing, the
report noted. This, together with
availability of milk supply in the
spring and restricted demand,
could affect the dairy product mix,
favoring less labor-intensive products.
Under these conditions, and
assuming normal weather conditions, EU milk production growth
could be expected around 0.4 percent in 2020, driven by a modest
yield increase (up 1.1 percent),
compensating a further reduction
of the dairy herd (down 0.7 per-

Why run your
own warehouse?
warehouse?
Focus on what you do best and let WOW Contract Operations:

Increase efficiency with
� expert
engineering and a

�

cent). To address potential compound feed shortages, domestically
produced feed could be favored
over purchased feed concentrates,
contributing to the slowdown in
annual yield growth.
A possible decline of food service demand for dairy products
could drive more milk into the processing of storable and less laborintensitve dairy products, notably
skim milk powder. Its production
could grow by 2.5 percent in 2020,
the report predicted. With public stocks emptied in 2019, availability in 2020 would decline by
10 percent. Due to the price difference between stored and fresh
SMP, less SMP is expected to be
used in processing this year, resulting in reduced domestic use (down
8 percent), similar to levels prior
to 2018.
Reduced availability and
restrictive trade measures due to
the coronavirus could bring SMP
exports close to 2017 levels. They
could decline by 17 percent compared to the record high exports
of 2019 (mainly to China, Algeria
and Southeast Asia). Since not all
fresh SMP would be used, private
stocks could increase to 125,000
tons in 2020.
Weakened world demand for
whole milk powder this year due
to the coronavirus and an oil price
drop could further reduce EU

exports in 2020, particularly to the
Middle East, the report said. They
are expected to fall by 7 percent.
A continuous increase in domestic
use (up 2 percent) is not expected
to compensate for this loss; therefore, EU WMP production is
expected to decline by 2 percent.
More butter is expected to be
produced in the EU this year (up
1.2 percent) as domestic demand
remains strong (both in retail and
the food industry).
Despite the competitive EU
price, US stocks built up in 2019
and weakened demand in other
markets could contribute to a
decline of EU butter exports
(down 10 percent) in 2020, the
report said.
While retail butter sales are
likely to increase, domestic use
could remain stable as butter use
in processed products would not
return to previous levels. As a
result, the increased production is
not likely to be fully absorbed, and
stocks could increase by 10,000
tons.
Domestic stockpiling of UHT
milk, and an expected demand
increase for yogurts due to their
functional value, could incentivize the slowdown of the declining
trend in fresh dairy product production in 2020 (down 0.4 percent, compared to a 0.9-percent
decline in 2019).

Let us help you Culture Innovation
For over 50 years,Vivolac Cultures has
endeavored to bring innovative
culture design to the dairy industry.

Recruit and manage
� distribution
center staff

�
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We partner with our customers to
provide solutions that give you the
control, convenience, and flexibility
you need with the performance you expect.

cutting-edge Warehouse
Management System
Manage capital expenditures
such as racking and lift
equipment
Establish KPIs to
monitor performance

 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
800-236-3565

wowlogistics.com

Let the leaders in logistics
manage your distribution operation.
For more information, visit www.wowlogistics.com

Proudly made in the United States

Vivolac Cultures Corp.
www.vivolac.com  innovation@vivolac.com
1-800-VIVOLAC
For more information, visit www.vivolac.com
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Milk Output Up
(Continued from p. 1)

California’s March milk production totaled 3.618 billion pounds,
up 1.3 percent from March 2019,
due to 3,000 fewer milk cows but
30 more pounds of milk per cow.
California’s first-quarter milk
production totaled 10.52 billion
pounds, up 2.2 percent from 2019’s
first quarter. The state’s fourthquarter 2019 output had been up
0.4 percent from a year earlier.
Wisconsin’s March milk production totaled 2.61 billion pounds,
down 0.1 percent from March
2019, due to 10,000 fewer milk
cows but 15 more pounds of milk
per cow. Wisconsin’s JanuaryMarch milk output totaled 7.62
billion pounds, up 0.4 percent from
a year earlier. The state’s OctoberDecember 2019 production had
been down 0.7 percent from the
fourth quarter of 2019.
March milk production in Idaho
totaled 1.36 billion pounds, up 5.2
percent from March 2019, due to
29,000 more milk cows and 10
more pounds of milk per cow. Idaho’s first-quarter milk production
totaled 3.98 billion pounds, up 6.5
percent from 2019’s first quarter.
The state’s fourth-quarter output

had been up 4 percent from a year
earlier.
New York’s March milk production totaled 1.32 billion pounds, up
2.1 percent from March 2019, due
to 1,000 fewer milk cows but 45
more pounds of milk per cow. New
York’s January-March milk production totaled 3.8 billion pounds, up
3.2 percent from a year earlier. The
state’s October-December output
had been up 1.9 percent from the
same period in 2018.
March milk production in Texas
totaled 1.29 billion pounds, up 8.6
percent from March 2019, due
to 33,000 more milk cows and
55 more pounds of milk per cow.
First-quarter milk output in Texas
totaled 3.7 billion pounds, up 10.1
percent from 2019’s first quarter.
The state’s fourth-quarter production had been up 11 percent from
a year earlier.
Michigan’s March milk production totaled 993 million pounds,
up 2.3 percent from March 2019,
due to 3,000 more milk cows and
35 more pounds of milk per cow.
Michigan’s January-March milk
output totaled 2.9 billion pounds,
up 3 percent from a year earlier.
The state’s fourth-quarter production had been up 2.1 percent from
2019’s fourth quarter.
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of moisture levels. This allows you to convert blocks
into thinner cheese slices and longer shreds
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More precise management of moisture levels
No visible crystals
No eﬀect on taste
Better Slicing and Shredding characteristics
Increased resistance to fracture

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

For more information, visit www.crystalban.com

Total US Milk Production
2020 vs. 2019
(in millions of pounds)

19,300
19,100
18,900
18,700
18,500

Milk Production by State
STATE
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Pennsylvania’s March milk
production totaled 907 million
pounds, up 2 percent from March
2019, due to 10,000 fewer milk
cows but 75 more pounds of milk
per cow. Pennsylvania’s first-quarter milk production totaled 2.6 billion pounds, up 1.6 percent from
2019’s first quarter. The state’s
October-December milk output
had been down 1.9 percent from a
year earlier.
March milk production in Minnesota totaled 850 million pounds,
up 1 percent from March 2019, due
to 3,000 fewer milk cows but 30
more pounds of milk per cow. Minnesota’s January-March milk production totaled 2.5 billion pounds,
up 1.1 percent from a year earlier.
The state’s fourth-quarter output
had been up 0.3 percent from
2018’s fourth quarter.
New Mexico’s March milk
production totaled 729 million
pounds, up 2.4 percent from March
2019, due to 10,000 more milk
cows but 15 less pounds of milk
per cow. New Mexico’s first-quarter production totaled 2.1 billion
pounds, up 3.8 percent from 2019’s
first quarter. The state’s OctoberDecember output had been up 2.1
percent from 2018’s fourth quarter.
Washington’s March milk
production totaled 580 million
pounds, up 3.2 percent from March

millions of pounds 1,000 head

2019, due to 3,000 more milk cows
and 40 more pounds of milk per
cow. Washington’s January-March
milk production totaled 1.7 billion
pounds, up 3.7 percent from a year
earlier. The state’s fourth-quarter
output had been down 0.3 percent
from 2018’s fourth quarter.
All told for the 24 reporting states in March, compared
to March 2019, milk production
was higher in 20 states, with those
production increases ranging from
0.6 percent in both Georgia and
Illinois to 8.6 percent; and lower
in four states, with those declines
ranging from 0.1 perent in Wisconsin to 0.9 percent in both Florida
and Vermont.

Z Natural Foods Offers Whole Milk Powder In
One-Pound Resealable Stand-Up Foil Pouch
West Palm Beach, FL—Z Natural
Foods recently introduced Whole
Milk Powder in a one-pound,
resealable, stand-up foil pouch.
Four tablespoons of dried whole
milk powder mixed into eight
ounces of water makes one cup of
milk, the company noted. Containing 23 percent protein and 28
percent milkfat, when mixed with
water, whole dry milk provides a
source of amino acids, vitamins
A and D, essential fatty acids and
minerals.

The whole milk powder is
“Raised and Processed” in Wisconsin, according to the package; specifically, the plant number listed
on the package (55-237) is owned
by Bardo Custom Blending, in
Elroy, WI. The whole milk powder
is then packaged in Florida.
Whole Milk Powder is $12.99
per pound (14 servings), and can
be safely stored for 18 months, the
company added.
For more information, visit
www.znaturalfoods.com.
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FDA Extends
Comment Period
On Proposal To
Modernize Food
Standards To July 20

Child Food Insecurity
Could Hit All
Time High Due To
Coronavirus: Feeding
America Report

College Park, MD—The US Food
and Drug Administration (FDA) is
extending the comment period on
its proposed rule to establish a set
of general principles for food standards for the agency to use when
considering whether to establish,
revise, or eliminate a food standard.
Comments may now be submitted by July 20, 2020, at www.regulations.gov; the docket number is
FDA-1995-N-0062.
FDA and the US Department of
Agriculture had, in May of 2005,
jointly issued a proposed rule
entitled “Food Standards; General
Principles and Food Standardization,” as a first step in instituting a
process to modernize FDA definitions and standards of identity.
In that 2005 proposed rule,
FDA proposed a set of 13 general
principles the agency would consider when establishing, revising,
or eliminating a food standard.
The first four general principles
stated the purpose or function of
a food standard and were the most
fundamental principles addressing
consumer economic protection.
Therefore, if a food standard is
inconsistent with any one of those
four principles, FDA would consider eliminating it.
FDA had reopened that 2005
proposed rule for comment earlier
this year. The original comment
deadline was Apr. 21.
While the public may comment
on any FDA aspects of the 2005
proposed rule, the agency is particularly interested in comments
on the following questions:
 Should FDA finalize the proposed rule? Why or why not?
 Are there general FDA principles that should be added, eliminated, revised, or retained?
 What specific revisions should
FDA make to the proposed rule’s
principles or framework to better
reflect FDA’s modernization goals?
 How should FDA weigh the
general principles?
 What explanation is needed
to provide more clarity, certainty,
or context regarding: the rationale for the principles; how FDA
will consider the principles when
evaluating whether to eliminate,
revise, or establish a new standard;
and how stakeholders should use
the principles to inform the preparation of petitions requesting that
FDA eliminate, revise or establish
a new food standard?
 What additional information should FDA consider when
evaluating the costs, benefits, and
estimates of the annual reporting
burden of the proposed rule?

Chicago—The number of food
insecure children could escalate
to 18 million because of the coronavirus pandemic, according to a
new report by Feeding America.
The highest total ever reported
by USDA in the 25 years it has
been measuring food insecurity
was 17.2 million in 2009, at the
height of the Great Recession,
Feeding America noted.
The new report looked at projected annual changes to poverty
and unemployment to predict

changes to food insecurity rates
through a range of scenarios. An
increase in the unemployment
rate of 7.6 percent coupled with
a 5 percent increase in the child
poverty rate would result in a 9.3
percent increase in the child food
insecurity rate, bringing the total
child food insecurity rate potentially to 24.5 percent.
“Whether the food insecurity
rate rises to one in four or remains
at one in seven, as it currently
stands now, it is too many children facing hunger in our country,”
commented Claire BabineauxFontenot, Feeding America’s
CEO. “This report should mobilize
everyone from our elected officials
to the public at large to provide all
the resources families need to get
through this crisis.”

According to the recent USDA
report on food security in the US,
37.2 million people, including 11.2
million children, did not have adequate access to nutritious food to
live a healthy life.
Previous analysis released by
Feeding America earlier this
month projected that the total
food insecure population could
reach more than 54 million, and
this new analysis indicates that 18
million children would be part of
that total.
Feeding America, the largest
hunger-relief organization in the
US, established its COVID-19
Response Fund in mid-March to
support the network of 200 member food banks’ efforts across the
US. For more information, visit
feedingamerica.org/covid19.
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Restaurant Losses
(Continued from p. 1)

no hope of reopening.
Over 60 percent of restaurant
owners say that existing federal
relief programs, including the
Coronavirus Aid, Relief, and Economic Security (CARES) Act,
will not enable them to keep their
employees on payroll throughout
the downturn, the letter continued.
Assuming a gradual reopening of the economy in June 2020,
the association forecasts sustained
losses of $240 billion for restaurants by the end of the year.
“The restaurant industry has
been the hardest hit by the coronavirus mandates — suffering more
sales and job losses than anyother
industry in the country,” the letter noted. “As past recoveries have
proven, we will be one of the slowest to bounce back.”
Just as Congress has provided
targeted relief for specific indus-

tries, the National Restaurant
Association is urging House and
Senate leaders to consider focused
assistance for the restaurant industry and its employees.
The Association has prepared a
“Blueprint for Recovery” that outlines how Congress can improve
the outlook for the industry’s survival.
The Blueprint proposes a temporary emergency $240 billion
Restaurant and Foodservice Industry Recovery Fund (RFIRF) as a
comprehensive grant program,
administered by the US Treasury
Department, to: support ongoing
operating expenses and debt obligations from government-mandated closures; rehire and retain
the workforce; and provide a lifeline to reopen and readjust to a
new era of increased distancing
and heightened health and safety
standards.
Available on a quarterly basis,
the grants would be requested by
restaurants through a new portal

at the Internal Revenue Service
(IRS), where restaurant owners
would apply for up to, but no
more than, the prior year-on-year’s
quarterly gross revenue, subject to
terms and conditions on the use
of these funds, through the end of
2020.
The grants could be used broadly
for payroll expenses and operating expenses, e.g., rent, utilities,
ongoing debt obligations, business
insurance premiums, vendor payments and the like, and for reopening expenses, including stock,
inventory, sanitation equipment,
health and safety compliance, etc.
Other aspects of the “Blueprint
for Recovery” include:
 Replenish funding and fix the
structural issues of the Paycheck
Protection Program (PPP). The
top three issues that require the
immediate attention of Congress
are: enabling restaurants to choose
a PPP loan period that accommocates the end of governmentmandated closures; revise loan
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A new innovation in anti-cake technology for shredded, cubed
and crumbled cheeses.
FloAm Dairy® improves the efficiency of your cheese production and
increases shelf life of your products with the added benefits of:
• Natural, dairy-based, non-GMO, label-friendly ingredients
• Excellent flow and low-dust characteristics
• Non-browning in oven melt performance
• Flexible application levels tailored to meet unique quality
needs vs. limits of traditional anti-cake
• Broad functional capabilities – anti-mold, oxygen scavenging
and customized blends

Keep your label clean and your products fresh with FloAm Dairy ®.
Contact your Allied Blending representative today.
Level 2 Certified

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com

All rights reserved.

forgiveness restrictions in light
of industry realities; and restore
10-year loan repayment, as Congress intended.
 Create a tax credit or grant
program for “healthy restaurants.”
As restaurants prepare to reopen
to the public, it is essential that
proper health and safety precautions be supported to protect both
customers and the workforce. Restaurants will be changing the way
they operate in many ways, including modifying physical facilities to
accommodate continued socialdistancing, enhanced sanitation
and employee education, the use of
personal protective equipment and
disposable products facing consumers.
A refundable tax credit, or
administration grant program, to
help restaurants bear these costs
will support the industry in these
difficult times, bolster public confidence, and enhance the wellbeing of employees and customers.
It will also support efforts to reopen
facilities to the public with diminished customer capacity for their
health and the health of restaurant
employees.
Under current circumstances,
the forced closings of restaurants
is “significantly” reducing taxable
income and creating net operating losses; therefore, the preferred
mechanism to quickly support necessary health and safety
enhancements would be a grant
program.
 Provide federal relief for
employer’s share of unemployment
insurance. The Federal Unemployment Tax Act (FUTA) has been a
critical tool for supporting Americans left unemployed during this
crisis, and the association fully supports this mechanism for delivering
much-needed dollars to those who
have lost their jobs.
As Congress considers additional measures to provide relief to
employers keeping employees on
payroll, a temporary forbearance
for FUTA taxes should be considered.
 Enact the “SNAP COVID19 Anti-Hunger Restaurant Relief
for You Act of 2020” (SNAP
CARRY Act) proposal. This proposal, which is expected to be
introduced in the House and Senate in the near future, will expand
the Restaurant Meals Program
(RMP) to serve all Supplemental Nutrition Assistance Program
(SNAP) participants during the
coronavirus crisis and give the
USDA flexibility to temporarily waive requirements allowing
states and restaurants to quickly
participate in the program.
 Increase funding for Economic Injury Disaster Loans
(EIDLs). EIDLs provide the base
level of assistance for the many
small businesses struggling to survive. It is critical to increase funding to a minimum of $50 billion.

April 24, 2020

FDA Issues Temporary Policy On
Accredited Third-Party Certification
Silver Spring, MD—The US Food
and Drug Administration (FDA)
this week issued a guidance to
communicate its temporary policy
regarding certain requirements
under the Food Safety Modernization Act (FSMA) Accredited
Third-Party Certification Program
for foreign food entities and their
products.
The guidance addresses the current challenges with conducting
onsite monitoring activities during the coronavirus public health
emergency by providing temporary flexibility so that recognized
accreditation bodies (ABs) can
maintain the accreditations of certification bodies (CBs), and so that
already-issued certifications need
not lapse, where certain safeguards
are in place.
Recognized ABs are required
to monitor the CBs they accredit
through a comprehensive assessment of their performance, which
includes: a review of the CB’s selfassessment; its regulatory audit
reports; notifications submitted to
the FDA; onsite observations of
regulatory audits performed by the
CB; and a visit to the CB’s headquarters no later than one year
after the initial date of accreditation and every two years thereafter for the duration of the CB’s
accreditation.
While certain monitoring
requirements can be done remotely,
FDA recognizes that it may be
temporarily impractical to conduct
onsite monitoring activities; therefore, in certain circumstances, the
agency does not intend to enforce
the requirements for the onsite
monitoring activities.
Also, CBs accredited under the
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Accredited Third-Party Certification Program are responsible for
conducting regulatory audits when
certifying that eligible foreign
entities are in compliance with
the applicable food safety requirements of the Food, Drug, and Cosmetic Act and FDA regulations.
These certifications can be used
by importers for participation in
the Voluntary Qualified Importer
Program (VQIP), and for import
certification when required. These
certificates are issued for a term
of up to 12 months, and issuing a
recertification requires an accredited to CB conduct a new audit.
For certificates that have already
been issued (and that therefore
have an upcoming expiration
date), FDA said it understands
that current travel restrictions
and advisories related to the coronavirus may hinder the ability of
accredited CBs to conduct the
onsite regulatory audits needed to
recertify the foreign entity.
Therefore, FDA said it does not
intend to enforce the requirement
that the accredited CBs issue the
certificates for a term only up to 12
months, in certain circumstances.
An accredited CB that has issued a
certificate with an upcoming expiration date can contact FDA at
FDAthirdpartyprogram@fda.hhs.gov
to discuss the term of the current
certificates.
This policy is intended to
remain in effect only for the
duration of the coronavirus pandemic declared by the Health and
Human Services (HHS), including
any renewals made by the HHS
secretary.
For more information, visit
www.fda.gov.

For more information, visit www.dairyconnection.com

One Month Added To
Dietary Guidelines
Advisory Panel’s
Schedule; Comments
Due By June 1
Washington—The 2020 Dietary
Guidelines Advisory Committee’s (DGAC) schedule has been
extended by one month, due to
new demands on committee members’ schedules due to the coronavirus pandemic.
The US Departments of Agriculture (USDA) and Health and
Human Services (HHS) continue
to plan for the release of the 20202025 Dietary Guidelines for Americans by the end of this year.
The 2020 Dietary Guidelines
Advisory Committee — which
consists of 20 nationally recognized experts in food and nutrition — is reviewing the scientific
evidence on specific topics and
supporting questions on nutrition
and health from birth into older
adulthood.
The committee started its deliberations in March 2019, and has
held several meetings since then,
including three in Washington in
2019, one in Houston in January
and, most recently, last month via
webcast.
The DGAC will hold a draft
report webcast meeting sometime
in June; the date for that meeting
is expected to be announced in the
near future.

The ongoing period for public
comments to the DGAC, which
opened in March 2019, will now
close on June 1, 2020, one month
later than the original date of May
1, 2020.
When USDA and and Health
and Human Services post the committee’s completed scientific advisory report, expected in July, a new
period for public comments to the
agencies will open.
As of this week, the Dietary
Guidelines Advisory Committee
has received over 52,000 comments. Comments may be submitted electronically, at www.
regulations.gov. The docket number is FNS–2019–0001.
The Dietary Guidelines Advisory Committee’s scientific report
and the Dietary Guidelines for
Americans are not the same thing,
USDA and HHS explained. The
scientific report is a review of the
body of science on nutrition and
health conducted by external scientific experts for the US government.
The Dietary Guidelines for
Americans is a federal document
written by USDA and and Health
and Human Services, containing
food-based guidance for use by federal programs for their nutrition
initiatives.
As USDA and HHS write the
Dietary Guidelines, they consider
the findings from the committee’s
scientific report, along with comments from the public and federal
agencies.

For more information, visit www.loosmachine.com
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AMS To Leave Fiscal
2021 Dairy Grading,
Inspection Rates
Unchanged
Washington—USDA’s Agricultural Marketing Service (AMS)
late last week announced that
the 2020/2021 rates it will charge
for voluntary grading, inspection,
certification, auditing and laboratory services for dairy products and
other commodities will be remain
unchanged from their current levels.
The 2020/21 regular, overtime,
and holiday rates for dairy products
will be applied at the beginning of
the fiscal year, Oct. 1, 2020, AMS
noted.
The rates reflect direct and indirect costs of providing services.
Direct costs include the cost of
salaries, employee benefits and, if
applicable, travel and some operating costs.
Indirect or overhead costs
include the cost of program and
agency activities supporting the
services provided to the industry,
AMS announced.
The formula used to calculate
these rates also includes operating reserve, which may add to or
draw upon the existing operating
reserves.
Specific rates for Grading and
Inspection, General Specifications
for Approved Plants and Standards for Grades of dairy products,
according to AMS will remain as
follows:

 Continuous resident grading
services: the regular rate is $76.00
per hour; the overtime rate is
$90.92 per hour; and the holiday
rate is $107.24 per hour.
 Non-resident and intermittent grading service; state graders; equipment review: the regular
rate is $82.00 per hour; the overtime rate is $96.76 per hour; and
the holiday rate is $116.64 per
hour.
 Non-resident services 6:00
p.m. to 6:00 a.m. (10 percent
night differential): the regular rate
is $90.20 per hour; the overtime
rate is $106.44 per hour; and the
holiday rate is $128.32 per hour.
 Export certificate services:
the regular rate is $82.00 per hour.
 Special handling: the regular
rate is $41.00 per hour.
 Fax charge: the regular rate is
$4.00 per hour.
 Derogation application: the
regular rate is $123.00 per hour.
The Agricultural Marketing
Service’s grading and certification,
audit and accreditation, plant process and equipment verification,
and laboratory approval services
are voluntary tools paid for by the
users on a fee-for-service basis.
The agriculture industry can
use these tools to promote and
communicate the quality of agricultural commodity to consumers,
AMS explained.
AMS is required by statute to
recover the costs associated with
these services.
The notice of the 2020/21 rates
was published in the Apr. 16 Federal Register.
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Northeast Dairy Tabs
Orsillo, Executive
Vice President
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ing contracts and agreements for
Dahmes, and work with other
leaders in the organization to
achieve company goals.

Vivolac Cultures Corporation
recently announced the addition
North Syracuse, NY—James of BILL BROICH as technical
“Ozzie” Orsillo will succeed sales and service culture specialBruce Krupke as executive vice ist. Broich, who has over 25 years
president of Northeast Dairy of experience in the cheese culFoods Association, Inc., effective ture industry, will succeed DAVE
May 4.
WINTERS, who retired last
Orsillo, of month. Broich brings to Vivolac
Woburn, MA, a demonstrated track record of
will serve as achievement in phage-resistant
the fourth starter cultures, food regulations,
e x e c u t i v e product marketing, labeling provice president cedures/requirements, product
in the asso- substitution, channel developciation’s his- ment, and customer service, the
tory, and will company said. Located in Bend,
oversee the OR, Broich will continue to serJames Orsillo
d a y - t o - d a y vice accounts throughout the
operations, as well as govern- western region of the US. Well
mental and industry relations.
known for his time at Cargill
Prior to being hired by North- and Chr. Hansen, Broich most
east Dairy Foods Association, recently worked at Wyeast LaboOrsillo served the dairy manufac- ratories.
turing industry for 35 years across
15 countries in a sales management capacity. He also served
on the board of directors for the
Northeast Dairy Suppliers Association for 20 years, most recently
as president of the board.
“For 26 years, my dear friend
Bruce Krupke enjoyed and took Madison—University of Wisgreat pride in his role with the consin-Madison graduate student
association,” Orsillo said. “Bruce Lauren Sipple has been chosen
gave everything he had to the by the Wisconsin Cheese Makers
association and I look forward to Association (WCMA) and Cencarrying on his good work and ter for Dairy Research (CDR)
vision with the help of the board to receive the 2020 Norman F.
and staff.”
Olson Family Scholarship.
“Ozzie will bring a wealth of
Named after the creator and
industry knowledge and experi- first director of CDR, this scholence to the position,” said board arship is awarded to students
president Mike Suever.
majoring in food science at UWKrupke passed away March 15. Madison.
WCMA and CDR each conDahmes Stainless Inc. has tribute $1,000 to the annual
selected ALEX MARCUS as its scholarship, awarding the recipinew president, succeeding FOR- ent with a total of $2,000 to conREST DAHMES, who founded tinue his or her studies relating to
the company in 1994 and will the dairy processing industry.
transition from president to
Sipple was awarded a bachelor
owner and CEO. He will also of science degree from UW-Madcontinue to be involved in sales ison, before earning her master’s
and engineering, developing new degree in sensory and consumer
drying technology, and working attributes of fluid milk at North
with Marcus Carolina State University.
to implement
She is now pursuing a doctori n i t i a t i v e s . ate at UW-Madison, studying the
Marcus joined physical properties of ice cream.
D a h m e s Sipple is also serving on a CDRC o n t r a c t - trained sensory panel, evaluating
ing LLC, sis- dairy samples for general research
ter company and industry projects.
to Dahmes
Stainless, in
DEATHS
2015 as vice
Alex Marcus
president of Hugo Mielke, Jr., 64, a lifelong
operations, and in 2017, took on farmer and salesman for Dupont
an additional role as director of Cheese, died Tuesday, April 7,
projects at Dahmes Stainless. In 2020 at St. Mary’s Hospital in
his new role, he is responsible Green Bay, WI. A resident of
for setting the strategic direction Marion, WI, Mielke was a salesof the company, manage finan- man for Dupont Cheese since
cials, play a key role in review- 2007.

WCMA, CDR Select
Lauren Sipple As
Winner of Norm
Olson Scholarship
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European Milk Board European Commission Proposes Private
Seeks Immediate
Storage Aid For Cheese, Butter, Powder
Implementation
Including these cheese volumes
Brussels, Belgium—The Euroin
the calculation of national allopean
Commission
on
Wednesday
Of Voluntary Milk
proposed several measures to fur- cations provides certain EU counther support agricultural and food tries with a disproportionally large
Volume Reduction
Brussels, Belgium—The European Milk Board (EMB) recently
called on European Union (EU)
Agriculture Commissioner Janusz
Wojciechowski to immediately
implement an EU-wide voluntary
milk volume reduction program
because of reduced demand due to
the coronavirus pandemic.
Under this voluntary program,
dairy producers who reduce their
milk deliveries compared to the
same period a year earlier would
receive a bonus for every kilogram
of milk not produced. This would
ensure that the reduction remains
economically viable for producers,
the EMB said.
“The reduced demand must be
met with a temporary reduction in
supply as well, to get the market
out of its very dangerous state of
imbalance,” said Erwin Schopges, the EMB’s president. Dairy
farmers are therefore calling on
Wojciechowski to “activate voluntary production cuts immediately.”
Dairy product prices as well
as other important market indicators have been in a dangerous
downward spiral for some weeks
now, and the end is not yet in
sight, Schopges noted. The consequences for dairy farmers, however,
are already severe.
“Steep drops in prices, pouring
away milk — if these developments
are not addressed at EU level with
coordinated voluntary production
cuts, and that too at once, the collapse across Europe will be brutal,”
said Sieta van Keimpema, vice
president of the EMB. “In the EU,
we have the good fortune of a crisis
instrument that has already proven
to be very effective. Now is the
time to activate it.”
It would be a mistake in the current situation to bank on private
storage or intervention, i.e., storing or public buying of butter and
milk powder, the EMB said. These
stored products, for which there is
no demand, do not relieve market
pressure but generate harmful pressure of their own. It is integral to
prevent surplus milk production in
the first place, and voluntary production cuts achieve just that.
However, if voluntary production cuts are not activated immediately, mandatory production
cuts will soon become necessary
throughout the EU, the EMB
stated. All milk producers would
then have to reduce their production by a few percentage points.
“Let’s use the instrument of voluntary production reduction for
joint action and prevent this crisis
from getting any worse,” Schopges
said.
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markets most affected by the coronavirus pandemic, including private storage aid (PSA) in the dairy
and meat sectors.
Specifically, the Commission is
proposing to grant private storage
aid for cheese, skim milk powder
and butter. The scheme will allow
the temporary withdrawal of products from the market for a minimum of two to three months, and
a maximum period of five to six
months. This measure will lead to
a decrease of available supply on
the market and rebalance the market over the long-term, the Commission said.
Eucolait (the European Association of Dairy Trade) welcomed the
Commission’s decision to activate
private storage aid for cheese, butter and SMP, providing some temporary support to the dairy market.
The Irish Cooperative Organization Society (ICOS), in a submission to the Ireland Department of
Agriculture, outlined several concerns with the proposed schemes
for cheese, butter and SMP.
ICOS criticized what it called
the unfair allocation of just 2.1
percent of the cheese storage quota
to Ireland, which produces 5 percent of EU cheese and therefore at
a minimum should be awarded 5
percent of the quota.
Further, ICOS highlighted that
the allocation of the cheese quota
by the Commission on the basis
of total cheese production unfairly
penalies Ireland. Up to 50 percent
of EU cheese production is fresh
cheese, which is not suitable for
storage.

allocation in comparison with
their production of eligible cheese
types and leaves countries like Ireland, where Cheddar production
is very suited to storage, with a
disproportionately low allocation.
ICOS is therefore calling for an
urgent review of Ireland’s cheese
quota allocation in the proposed
regulations on this basis.
ICOS also dew attention to
what it calls an inadequate proposal for fixed storage aid rates for
butter and SMP, which have been
halved in comparison to 2014 levels, despite the substantial increase
in the cost of storage since then,
with prices in particular reaching
new levels in the months since the
outbreak of the coronavirus.
Another measure announced
by the Commission as a further
response to the coronavirus is
exceptional derogation from EU
competition rules for the dairy,
flowers and potatoes sectors.
Under this measure, the Commission will authorize the derogation
from certain competition rules
under Article 222 of the Common
Markets Organization Regulation,
that allows operators to adopt selforganization market measures.
For example, the milk sector
will be allowed to collectively plan
milk production. Such agreements
and decisions will only be valid
for a maximum of six months, and
consumer price movements will be
monitored closely to avoid adverse
effects.
Finally, the Commission is introducing flexibility in the implementation of the EU’s school scheme,

which will allow the reorientation
of funding priorities towards crisis
management measures.
The Commission late last
month published the budget for
the EU school scheme for the
2020/21 school year: 105 million
euros is allocated to the distribution of milk and dairy products
and 145 million euros for the distribution of fruits and vegetables to
schoolchildren.
During the 2018/19 school year,
around 155,000 schools participated in the scheme with 167 million liters of milk and more than 71
million kilograms of fruits and vegetables being distributed to children. This year’s implementation
of the current school scheme (for
school year 2019/20) is affected by
the closing of schools across the
EU due to the coronavirus pandemic.
The measures announced
Wednesday follow a package of
other measures adopted earlier
by the European Commission to
support the agri-food sector during the current crisis, such as
increased amounts for state aid,
higher advanced payments, and
extended deadlines to submit payment requests.
The Commission aims to have
these new measures adopted by
the end of April. Beforehand,
member countries will need to be
consulted, and vote on the measures. They are therefore subject
to change. The full detail of the
proposals will be unveiled at the
time of their final adoption.
”The consequences of the coronavirus crisis are increasingly
being felt in the agri-food sector
and this is why we have decided
to take swift action, in addition to
the measures already taken since
the outbreak of the crisis,” said EU
Agriculture Commissioner Janusz
Wojciechowski.

For more information, visit www.ivarsoninc.com
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Allied Blending Receives Patent For Method
For Producing A Package Of Cheese Shreds
Provisur Gets Slicing
Machine Patent
Washington—The US Patent
and Trademark Office (USPTO)
this week awarded a patent for a
method for producing a package of
cheese shreds.
The inventor is Andrea Stange.
The patent was awarded to Allied
Blending LP, Keokuk, IA.
Shredded and diced cheeses
have a propensity to clump
together during storage, especially
high moisture or high fat cheeses,
making them difficult to handle,
the patent description noted.
Anticaking agents are often added
to shredded and diced cheese to
prevent sticking and to preserve
freshness.
An inert gas flush, typically
nitrogen and/or carbon dioxide,
purges the packages of oxygen to
preserve freshness. A significant
amount of cheese and anticake
accumulate below the gas flush
point of the production lines. Often
the cheese clogs package seals and
the bags cannot seal properly due
to the powerful blasts of gas flush,
the description stated. The cheese
also blows onto the floor or jams
equipment, causing sanitation
problems, delays for clean up, and
frequent maintenance.
The oxygen scavenging system of a reducing sugar, such as
dextrose, and glucose oxidase has
been used in the cheese industry
to remove residual oxygen after
gas flush, but it was not capable
of replacing the gas flush step,
the patent summary noted. To
the contrary, when an anticaking
agent comprising oxygen scaveng-

ing system disclosed in this patent
removes the oxygen in well-sealed
packaged cheese, the gas flush step
is entirely unnecessary. To achieve
this, the oxygen scavenging system is significantly more powerful
than previously described in the
art. Moreover, this system has not
been previously described with a
salt component, such as sodium
chloride, which accelerates the
rate of oxygen drawn down in
sealed package.
In Allied Blending’s invention,
cheese shreds and anticaking agent
are mixed to form anticake-coated
cheese shreds. The anticake-coated
cheese shreds are then sealed into
a package without modifying the
atmosphere in the package or using
an inert gas flush.
For more information, visit
www.alliedblending.com.
Also this week, the USPTO
awarded a patent for a high speed
slicing machine. Inventors are
Scott A. Lindee, James E. Pasek,
David Hancock and Thomas C.
Wolcott. The patent was awarded
to Provisur Technologies, Inc.
The invention provides a
mechanism and method for slicing
multiple food articles with independency of feed rate and the ability to weigh each product group
from each food article respectively
to achieve optimal weight control
and yield of each food article. The
invention provides a high-speed
slicing apparatus and a weighing
and classifying conveyor combination that provides plural advantages in machine cost, productivity,
food hygiene, and operation, the
patent summary noted.
For more information, visit
www.provisur.com.
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Vivolac Expands Operations; Doubles
Freezer Capacity, Quickens Service

Vivolac Cultures Corporation held a ribbon-cutting ceremony inn March to officially open
the expanded operations at its headquarters in Greenfield, IN. The above photo from left to
right are: John Brown, Dynamic Engineering Design, and Phil Knickerehm, E&H Industrial
Services who designed and constructed the facility; Brad Breeden, engineering and maintenance facility manager at Vivolac; Wesley Sing, CEO of Vivolac Cultures Corporation; and
Francine Sing, Lyoferm services manager.

Greenfield, IN—Vivolac Cultures Corporation, a leader in
starter culture, media and bioprotection cultures, has recently
completed an expansion to its
freezer capacity, warehousing, and
its shipping operations.
The total expansion of the
headquarters was roughy 15,000
square feet, but Ian Bodkin, chief
technology officer at Vivolac
Cultures, said the highlight of
the expansion was the addition
of 8,000 square feet of its freezer
capacity.
“ T h i s
expansion
marks
our
continued
investment
in the dairy
i n d u s t r y, ”
Bodkin said.
“It’s an investment in research
and development, the latest in
equipment and technology, and
speed and quality of service.”
Vivolac’s expansion was needed
due to the company’s growth over
the past five years, Bodkin continued.
“Our growth has come in the
hard cheese market. We’ve made
great inroads there and we’re
growing in other cultures like
thermophilics and specialty cultures, as well as probiotics,” Bodkin said. “We’ve always been a
leader in the Grade A market.”
Over the past year, the company has also diversified into the
DVS industry, Bodkin said.
“This is as much growth as
we’ve seen in recent years,” Bodkin said. “To service that and to
grow in the DVS segment of the
cheese industry, the expansion
was well needed. We had tons of
manufacturing capacity but freezer
space was the bottleneck. It was a
good time to expand everything.”

The expansion virtually doubled the freezer capacity at the
facility to 13,000 square feet.
In addition, the expansion
enabled the company to speed
up the operations and delivery of
product.
Carl Melms, operations manager at Vivolac, said the expansion improves the company’s
entire process, from production
to delievery.
“Production-wise, we are really
set in terms of capacity. We still
have room to
grow there.
In terms of
freezer space,
if we manage
things right,
we’ll be good
for a while,”
Melms said.
“We’ve really improved and are
better able to do more ‘just in
time’ manufacturing to provide
the freshest product as possible.”
“Just in time” is characterized
as product that doesn’t sit too
long in the freezer.
“We do a lot of customized
products with our customers,”
Melms said. “We want to work
with our customers to fill their
needs, yet we don’t want them
waiting on orders. The expanded
freezer capacity allow us to the
freshest ready-made product possible.”
“We make all of our products
here in the United States,” Bodkin said. “We take a customized
approach to help manufacturers select their cultures. We listen closely to what the company
wants and find the best cultures to
fit those production and formulation needs.”
For more information on
Vivolac Cultures Corporation,
visit www.vivolac.com
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The new MIRA
Infrared Milk Analyzer

High precision, pre-calibrated IR analyzer for raw milk,
standardized milk and liquid milk products.

Contact us for more details:
www.bruker.com/mira

The MIRA is a cost-effective analyzer for the quality control of milk, whey, and cream.
It measures important parameters like fat, protein, total solids and lactose in seconds.
Optionally, the MIRA milk analyzer can also determine the freezing point of milk.
More than milk? In addition to the MIRA, Bruker offers FT-NIR solutions for various liquid and
solid dairy products. Our dairy portfolio ranges from small footprint, dedicated milk analyzers to
multiple channel analyzers for a full range of samples from raw milk to various dairy products
as well as fully automated in-process systems for closed loop control.
We combined more than 25 years of experience in designing solutions for the dairy
industry with the high quality standards of Bruker. Our systems run hassle-free in
companies producing milk and milk products worldwide. This way, our customers can
benefit from large cost savings.

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

IR Spectroscopy

Innovation with Integrity
For more information, visit www.bruker.com/dairy
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sales value for GIs for agri-food
products. These products increased
43 percent since 2010 and contributed the most to the growth of the
agri-food sector with 32 percent.
The total value of sales was
9.03 billion euros for a total of
241 GIs/TSGs of registered cheese
(including six TSGs). The sales
value under GIs (excluding TSGs)
reached 8.99 billion euros in 2017.
Among the EU member countries producing cheese with GIs,
Italy, France and the Netherlands
are the largest cheese GI producers and accounted for 82 percent
of the total EU sales value in 2017:
—Italy represented 44 percent
of the sales value and 19 percent
of the contribution to growth.
The largest Italian cheese GIs are
“Grana Padano PDO,” “Parmigiano Reggiano PDO” and “Mozzarella di Bufala Campana PDO.”
—France accounted for 23
percent of the sales value and 13
percent of the contribution to the
growth. Five GIs — “Comte PDO,”
“Roquefort PDO,” “Reblochon
PDO,” “Cantal PDO” and “SaintNectaire PDO” represented more
than half of the volume sales of the
French GI cheeses.
—The Netherlands represents
17 percent of sales value and more
than half of the growth observed.
The Dutch sector has thrived thanks
to the registration of “Gouda Holland PGI” in 2010 and “Hollandse
geitenkaas PGI” in 2015.
Following those countries in
2017 sales value were: Greece, 9
percent of the total cheese sales
value; Spain, 3 percent; UK, 2
percent; Denmark, 1 percent; and
Germany, 1 percent. Other member countries accounted for the
remaining 2 percent.
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The GI cheese sector is mainly
dominated by cow’s milk cheese.
Cow’s milk cheese accounted for
three-quarters of the EU sales
value and growth contribution.
The GIs that contributed the
most were “Gouda Holland PGI,”
“Noord-Hollandse Gouda PDO”
and “Parmigiano Reggiano PDO.”
Mixed milk was the number two
subcategory, with 9 percent of the
sales value, but contributed to a
lesser extent to growth, contributing 5 percent. The largest GIs are
“Feta PDO” and “Kasseri PDO.”
With 7 percent of the sales
value, sheep milk cheese contributed to 4 percent of the sector
growth. “Roquefort PDO” is the
largest GI in this category, followed
by “Queso Manchego PDO.”
Buffalo milk cheese accounted
for 4 percent of the sales value
and growth contribution. “Mozzarella di Bufala Campana PDO”
is the only buffalo milk cheese
under GI in the EU-28. And, goat
cheese sales reached 4 percent of
the cheese sales value in 2017. It
increased quickly and contributed
to 10 percent of the growth of the
sector, thanks to the registration of
“Hollandse geitenkaas PGI.”
Importance In Key Countries
In Italy, GI cheeses represented 22
percent of national output in 2016.
This share was relatively stable
over the study period, although the
annual growth rate for GI cheeses
was lower (up 1.4 percent per year)
than the national growth rate for
cheese (up 2.8 percent per year).
In France, GI cheeses represented 7 percent of national production. The annual growth rate
for GI cheeses was more important
than the national growth rate (3.0
percent per year versus 2.3 percent
per year) over the 2010-16 period.
The Greek GI cheese sector
was the most important in terms

of market share and accounted for
36 percent of national output in
2016. While the annual growth
rate was negative for the national
cheese sector (minus 0.3 percent
per year), the annual growth rate
for GI cheeses reached 2.0 percent
per year over the period.
In Spain, GI cheeses represented
only 3 percent of national cheese
production. As with Greece and
France, the GI cheese sector grew
faster (up 6.5 percent per year)
than the general cheese industry
(minus 0.1 percent per year).
Butter, Other Oils And Fats
In 2017, the sales volume of oils
and fat products, including butter,
under GIs reached 115,684 tons
and the sales value was 555 million euros for a total of 134 registered GIs/TSGs. This category
increased by 59 percent in terms
of sales value since 2010, and PDO
products contributed to 80 percent
of this growth.
Among the EU member countries producing oils and fats under
GIs, four accounted for 74 percent
of the total sales value in 2017.
France represented 35 percent
of the value and contributed 30
percent of the sector growth. Butter GIs are the leading oils and
fat products for France. The largest GIs were “Beurre CharentesPoitou/Beurre des Charentes/
Beurre des Deux-Savres PDO” and
“Beurre d’Isigny PDO.”
Butter products represented 35
percent of the sales value and onequarter of the growth. The total
sales value of TSG ag products
and foodstuffs reached 2.39 billion
euros in 2017 for 54 products, and
a total volume of 879,431 tons.
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TSGs, representing 75 percent
of the value and volume in 2017.
However, the share of the national
market declined progressively as
the shares of intra-EU trade and
exports to non-EU countries grew
both in value and in percent.
Intra-EU trade is the number
two market for GI/TSG products
and represented 19 percent of the
value share, while exports to nonEU countries represented 6 percent
of the total market.
The total intra-EU sales volume
of ag products and foodstuffs covered by GIs and TSGs reached 5.04
billion billion euros in 2017 and
almost doubled from 2010.
Cheeses represented 48 percent
of the total intra-EU sales in 2017,
or $2.1 billion, and half of the
growth between 2010 and 2017.
The total volume of exports to
non-EU countries of agricultural
products and foodstuffs covered by
GIs and TSGs reached 1.77 billion euros in 2017, up 70 percent
since 2010. PGI agri-food products
represented half of the exports to
non-EU countriers and two-thirds
of the growth. PDO products represented 45 percent of the total
exports to non-EU countries and
22 percent of the growth.
Cheeses represented 44 percent
of the total exports to non-EU
countries in 2017, or $740 million, and 40 percent of the growth
between 2010 and 2017.

Value Premium For GI Products
The study also presents an analysis
of the value premium and the value
premium rate of GI/TSG products
compared to non-GI products.
The average value premium
rate for GI products in the EU-28
is estimated at 2.07, down from
Intra-EU Trade And Exports
2.14 in 2010. This value premium
The national market remains the rate indicates that the sales value
largest market for ag products and of GI products was, on average
foodstuffs covered by GIs and (weighted), 2.07 times higher than
the sales value for comparable standard products without a GI label.
Within the agricultural products
and foodstuffs category, the value
premium rate for cheese was 1.60
in 2017, down from 1.65 in 2010.
Cheese and meat products
contributed most to the agricultural products and foodstuffs sales
value in the EU (33 percent and
20 percent, respectively). Cheese
products had the highest value
premium rate at 1.60, followed by
meat products with a rate of 1.53.
French and Italian cheeses contributed the most to the EU-wide
agri-food value premium, ranking third and eighth in terms of
value premium rate (1.91 and 1.67,
respectively). Thus, the value of
GI cheeses was 91 percent higher
in France and 67 percent higher
in Italy compared to the value of
related standard products.
Cheeses in Italy, France and
the Netherlands ranked seventh,
eighth and 14th, respectively, with
mean value premium rates of 1.67,
1.91 and 1.42.
For more information, visit www.drtechinc.com

April 24, 2020

Dairy Purchases
(Continued from p. 1)

ing a total of 3,763,200 pounds
of yellow shredded Cheddar, 6/5pound bags, and 2,216,160 pounds
of salted print butter, 36/1-pound
cartons. For this purchase, a onepound solid or 1/4-pound solid
prints in a one-pound carton are
acceptable.
Offers are due at 1:00 p.m. Central time on Apr. 27. This is a firm
fixed price contract. For more
details, contact Jenny Babiuch, at
(816) 823-1145; email jenny.babiuch@usda.gov.
AMS also issued a solicitation
for 2,376,000 pounds of yellow
sliced process cheese, 6/5-pound
loaves. This is a firm fixed price
contract, and offers are due by 1:00
p.m. Central time on, Apr. 27.
For more details, contact Caroline Russell, at (202) 720-8764;
email Caroline.Russell@usda.gov.
Separately, AMS issued a solicitation for 1,738,800 pounds of yellow Cheddar chunks, 12/1-pound
packages; 1,747,200 pounds of yellow shredded Cheddar, 6/2-pound
packages; and 2,052,000 pounds
of salted print butter, 36/1-pound
carton, for delivery in July, August
and September.
This invitation for bids is part
of the Food Purchase and Distribution Program, with the purpose
of assisting farmers in response to
trade damage from retaliation from
US trading partners.
Offers under this invitation are
due by 1:00 p.m. Central time on
Wednesday, May 6. Commodities
procured under this invitation are
currently for The Emergency Food
Assistance Program (TEFAP).
For more information, contact
Jenny Babiuch, at (816) 823-1145;
email jenny.babiuch@usda.gov.
Dairy Purchases Welcomed
USDA’s announcement of the new
Coronavirus Food Assistance Program drew praise from several dairy
organizations.
“With $16 billion in payments
to producers and $3 billion for
purchases, including at least $100
million per month in US government purchases of a wide array
of dairy products, this is a robust
good-faith effort to ensure the
dairy supply chain remains intact,”
said Michael Dykes, president and
CEO of the International Dairy
Foods Association (IDFA).
“IDFA is pleased to see USDA
go beyond traditional programming
to streamline the process and forge
an important partnership with the
private and non-profit sectors to
incorporate underutilized foodservice infrastructure, such as transportation and refrigerated storage,
to quickly and efficiently get food
to Americans in need,” Dykes continued. “For our dairy processors
who have lost their foodservice
business, IDFA is grateful that
these USDA purchases will go to
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those most in need of nutritious
food and spur demand for additional dairy products.”
The coronavirus pandemic “has
deeply damaged the nation’s dairy
industry and brought financial
hardship to producers and processors alike,” Dykes noted. “As the
crisis wears on, the dairy industry
expects to lose $5-$10 billion in
sales for the remainder of the year.
“Foodservice closures, a weakened export outlook, and challenges within the supply chain
have created conditions where
the milk supply exceeds demand
by at least 10 percent, a gap that
could widen as supply increases to
its seasonal peak and ‘shelter in
place’ conditions endure. IDFA
will continue to urge Congress, the
White House and USDA to use as
many tools as possible, as quickly

as possible, to bring relief to the
dairy industry without creating any
long-term market repercussions.”
“Federal dairy assistance is critically needed as the nation’s dairy
farmers face an unprecedented
collapse of markets resulting from
the shutdown of much of the economy,” said Jim Mulhern, president
and CEO of the National Milk
Producers Federation (NMPF).
“Dairy’s fortunes have been
especially grim, given the perishability of our product, its daily
harvest and the fact that the virtual shutdown of the food service
market has wiped out more than
one-third of our product demand,”
Mulhern continued. “After five
years of poor prices, many producers faced financial difficulties
even before the coronavirus crisis.
Without more aid, this crisis could

be their demise. We hope to work
with USDA and members of Congress on implementing this plan
and on the further assistance that
will inevitably be needed due to
this deepening crisis.”
The Wisconsin Cheese Makers
Association (WCMA) applauded
USDA’s announcement, noting
that the organization has advocated for a relief package that
includes both dairy product purchases and direct payments to producers.
FarmFirst Dairy Cooperative
also supports the new $19 billion
USDA program.
“These are unprecedented
times for all of us. And it calls for
unprecedented support of those in
our nation that supply the food to
feed us all,” said Jeff Lyon, FarmFirst’s general manager.
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1.866.404.4545

www.devilletechnologies.com

For more information, visit www.devilletechnologies.com
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SUPPLIER NEWS
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ACS Commits To One-Month Pause On
2020 Conference, Contest Preparations
Portland, OR—The American
Cheese Society (ACS) recently
announced an official one-month
pause on all 2020 Annual Conference & Competition preparations.
The 37th annual event, “Blazing the Trail for Cheese,” is scheduled to take place here July 22-25
at the Oregon Convention Center.
The pause includes: registration,
sponsorship, certification, and
judging and competition entries.
“This allows us to support you,
the ACS community, during a
critical time of need,” organizers
announced. “Our team is actively
dedicated to curating an ongoing
list of COVID-19 specific resources

across a variety of topics, providing
you with information and tools to
strengthen your business during
these uncertain times.”
More than 1,300 cheese professionals, purchasers, and influencers
from throughout the US, Canada,
and Europe attend the conference
to network, sample products, and
learn from one another.
The Annual ACS Judging &
Competition is held in conjunction with the conference, recognizing cheeses and cultured dairy
products of the highest quality
for their aesthetic and technical
merits. For the latest updates, visit
www.cheesesociety.org.

WDPA Cancels May
Golf Outing; Alternate
Date May Be Possible

said. “Once alternative dates are
determined, the WDPA board of
directors will decide whether to
postpone or cancel the 2020 Golf
Outing.”
WDPA will not process any
payment which have already been
received. Members will have the
choice of remaining in the outing
(scheduled at a later date) or be
allowed to seek reimbursement.
WDPA’s annual Dairy Symposium slated for July 13-14 at the
Landmark Resort in Door County‘s
Egg Harbor is still going ahead at
this time.
For future details, visit www.
wdpa.net or call (608) 836-3336.

Stevens Point, WI—The Wisconsin Dairy Products Association
(WDPA) has cancelled its annual
golf outing slated to take place here
Thursday, May 14, at SentryWorld
Golf Course.
However, the WDPA Golf Outing may still be held this year, said
WDPA executive director Brad
Legreid.
“I’m currently in discussions
with SentryWorld about possible alternative dates,” Legreid

IMPA Cancels Annual Meeting, Cheese
Contest, Aug. 6-7 In Sun Valley
Sun Valley, ID—The Idaho Milk
Processors Association (IMPA)
board of directors announced
Thursday the cancellation of its
94th annual meeting here Aug.
6-7 at the Sun Valley Resort.
It’s with the utmost regret that
we have made the very difficult
decision to cancel the event for
this year, IMPA stated.
The decision not to proceed
was taken after consideration of
multiple factors, including the
lack of on-campus activity, which
has restricted the ability of students and their advisors in the
practical work of New Product
Development (NPD) projects.
We therefore had already been
forced to postpone the NPD competition for 2020. Similarly, our
cheese contest requires the use of
member facilities and in-person

engagement in advance of the
conference, IMPA reported.
We’re an association with limited financial resources and the
reality is that the commitment
to a conference comes with onerous financial commitments that
are not feasible for us to take on,
IMPA said.
Idaho’s Blaine County has also
been one of Idaho’s “hot spots” for
the coronavirus, and IMPA felt
that there would be a significant
reduction in attendance at the
conference, assuming the county
would already have relaxed current restrictions that would prevent the holding of such an event.
We believe that one of the reasons our conference is so successful and why we all look forward to
Sun Valley each year is the many
great opportunities we have to

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter Ad.indd 1

IDF Cheese Science,
Technology Events In
Canada Cancelled
Quebec City, Canada—Organizers
of the International Dairy Federation’s (IDF) International Cheese
Science & Technology Symposium
decided to postpone the event to
ensure health and security of participants, speakers and staff.
IDF’s International Cheese &
Dairy Science Week was planned
for June 1-5 at the Fairmont Chateau Frontenac, Quebec City.
Full reimbursement of registration fees will be initiated without
any personal action. Attendees
should allow a week or so before
reception of the amount on credit
cards. After this period, if they
have not receive any reimbursement, contact event organizers via
email: info@fil-idfcheese2020.com.
Room reservations at the Fairmont Château Frontenac were
automatically cancelled if they
were made in the special rate block
of rooms granted to the symposium.
We remain positive for the future
and look forward to a successful
Symposium in 2021, to demonstrate the strength and resilience
of the national and international
dairy sectors, IDF said.
meet, talk, socialize, do business
and to have fun together, all in a
beautiful environment, said IMPA
president Daragh Maccabee.
If attendees have already
reserved rooms for August 2020,
Sun Valley Resort will be reaching
out to discuss options.
IMPA will continue with its
Scholarship Program for the 202021 academic year, which is important to build and support future
generations of industry leaders.
The 2021 conference will
return to the Sun Valley Resort
Aug. 12-13.
“In the meantime, to our members, we applaud you and wish
you well in your essential work,
in persevering and supporting our
industry through the challenges
of Covid-19, and in continuing to
fulfill our collective obligation of
feeding and nourishing a nation
and the world,” he continued.
For details or questions, visit
www.impa.us.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

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.
•
Cancelled: 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.
•
Cancelled: 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

4. Walls & Ceiling

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

EXTRUTECH PLASTICS NEW! Antimicrobial POLY BOARD-AM sanitary
panels provide non-porous, easily
cleanable, bright white surfaces, perfect
for incidental food contact applications.
CFIA and USDA accepted, and Class
A for smoke and flame. Call Extrutech
Plastics at 888-818-0118 or www.epiplastics.com for more information.

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530. ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic separator. Can be set up for warm or cold.
Call GREAT LAKES SEPARATORS at
(920) 863-3306 or e-mail drlambert@
dialez.net.

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

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

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

6. Consultants

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.

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

3. Products & Services
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 for opportunities
here and on www.cheesereporter.com

5. Real Estate

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

7. Promotion & Placement

10. Sheep Milk

PROMOTE YOURSELF - By contacting Tom Sloan & Associates. Job
enhancement thru results oriented
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.,
PO Box 50, Watertown, WI 53094.
Phone: (920) 261-8890 or FAX: (920)
261-6357; or by email: tsloan@tsloan.
com.

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.

9. Cheese & Dairy Products

11. Conversion Services

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.

15. Warehousing
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.
Contact Eric at 608-938-1377 or visit
our website sugarrivercoldstorage.
com.

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.

Agropur inc. is
a wholly-owned
subsidiary of Agropur
Cooperative, which
is a North American
dairy industry leader
founded in 1938. With
sales of $5.5 billion
$USD in 2019, Agropur
is a source of pride to
its 3,024 members and
8,800 employees who
pursue its vision every
day: “Better dairy.
Better world.” Agropur
processes more than
14 billion pounds of
milk per year at its 38
plants across North
America.

HIRING

CHEESE
PRODUCTION
SUPERVISOR

Le Sueur Cheese - Le Sueur, MN
The Cheese Production Supervisor assists in overseeing
cheese production in the plant facility. The Le Sueur
facility processes 2.6 mm lbs. of milk daily, manufacturing
a variety of Italian, cheddar and reduced fat cheeses. The
Cheese Production Supervisor supervises the operation
of workers and equipment in the production area, while
applying learned knowledge of processes involved and
production methods.

Interested in applying?
Apply online at www.agropurcareers.us
Or submit your resume to kelsey.schwartz@agropur.com
AA/EOE Minority/ Female/Disability /Veteran/Sexual Orientation/Gender Identity

Western Repack
We Purchase Fines and Downgraded Cheese

We offer the following services:
Laser Cutting
Bending
Rolling
Custom Fabrication & Welding

Contact Us Today!

www.ullmers.com

Paul:
paul@ullmers.com
Trevor: trevor@ullmers.com
Or call: 920-822-8266

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

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

Western Repack, LLC
(801) 388-4861
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses

Public
Warehouse
Stocks

March 31, 2020
as a % of

Mar 31
2019

Feb 29
2020

Mar 31
2020

Mar 31
2019

Feb 29
2020

Butter

269,697

301,820

309,557

115

103

Cheese
American
Swiss
Other

784,761
31,487
568,118

778,265
24,089
559,737

775,141
23,100
575,164

99
73
101

100
96
103

1,384,366

1,362,091

1,373,405

99

101

Mar 31
2020

296,373

1,099,097

Federal Order Class 1 Minimum Prices &
Other Advanced Prices - May 2020
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .
Base Skim Milk Price for Class I. . . . . . . . . . . . . . . . . . .
Advanced Class III Skim Milk Pricing Factor . . . . . . . . .
Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .
Advanced Butterfat Pricing Factor . . . . . . . . . . . . . . . . .
Class II Skim Milk Price . . . . . . . . . . . . . . . . . . . . . . . . .
Class II Nonfat Solids Price . . . . . . . . . . . . . . . . . . . . . .

$12.95 (cwt)
$8.72 (cwt)
$8.93 (cwt)
$7.03 (cwt)
$1.2948 (lb.)
$7.73 (cwt)
$0.8589 (lb.)

Two-week Product Price Averages:
Butter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cheese, US 40-pound blocks . . . . . . . . . . . .
Cheese, US 500-pound barrels . . . . . . . . . . .
Dry Whey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

$1.2407 lb.
$0.9564 lb.
$1.4120 lb.
$1.5225 lb.
$1.2818 lb.
$0.3724 lb.

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
Feb
1.2472
1.7799
1.0970
.5750
.9905
.7211
.8995
1.0140

Mar
1.2150
1.7694
1.0031
.5852
.9681
.6960
.9025
1.0148

Apr
1.2378
1.7682
.9439
.6076
.9425
.7027
.9025

May
1.2786
1.7530
.9103
.6239
.9138
.7502
.9074

Jun
1.3172
1.6612
.8620
.6616
.9013
.7949
.9244

DAIRY PRODUCT SALES

Jul
1.3518
1.6089
.7863
.6937
.8919
.8092
.9297

Aug
1.3670
1.5549
.6473
.7151
.8486
.8144
.9444

Sep
Oct Nov
Govt Shutdown1.6046
1.4355 1.3358 1.2751
.5610 .5333 .5313
.7305 .7706 .7961
.8231 .8063 .7757
.8437 .8658 .8817
.9465 .9530 .9597

Dec
1.6908
1.2326
.5300
.8608
.7490
.8851
.9854

$2.10
$2.00
$1.90

April 22, 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. •Revised

$1.80
$1.70
$1.60
$1.50

$1.30

1.3856
11,333,269

A

M

J

April 11

J

A

S

O

N

April 4

D

J

F

M

Dollars/Pound
1.6469
Pounds
12,480,226

1.2417
4,889,034

1.8214
9,954,590

1.8283
11,589,799

Dollars/Pound
1.4317•
1.3576•
Pounds
12,484,052
Percent
34.62

1.5607

1.6059

1.4784

1.5252

34.55

11,954,672
34.72

Dollars/Pound
1.2395
Pounds
4,049,815

1.6207
2,827,043

1.6921•
2,189,208

0.3739

Dollars/Pounds
0.3711•

0.3773

4,666,316

5,383,921•

3,574,409

0.3763
5,807,786

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9338
23,236,672

Dry
Whey

NDM

Block
Cheese

Cheese*

Butter*

4-17
4-20
4-21
4-22
4-23

Apr 20
Apr 20
Apr 20
Apr 20
Apr 20

13.41
13.41
13.37
13.41
13.19

11.42
11.42
11.42
11.42
11.42

37.475
37.250
37.525
37.525
37.600

94.900
95.200
95.325
95.175
95.200

1.539
1.539
1.539
1.565
1.525

1.4330
1.4360
1.4310
1.4310
1.4150

127.675
127.475
127.425
127.400
127.525

4-17
4-20
4-21
4-22
4-23

May 20
May 20
May 20
May 20
May 20

11.10
10.91
10.39
10.52
10.68

10.66
10.59
10.39
10.28
10.05

38.025
38.000
36.500
37.125
37.500

86.725
85.500
85.000
85.225
84.975

1.234
1.200
1.190
1.190
1.196

1.1900
1.1700
1.1360
1.1450
1.1570

126.000
125.900
120.900
117.975
114.000

4-17
4-20
4-21
4-22
4-23

June 20
June 20
June 20
June 20
June 20

11.91
12.13
11.16
11.05
11.32

11.09
11.16
11.01
10.65
10.41

38.300
39.025
37.000
37.500
38.000

87.700
87.625
86.200
85.750
85.500

1.290
1.284
1.223
1.220
1.221

1.2950
1.2690
1.1940
1.1920
1.2200

135.650
136.750
131.750
126.750
121.750

4-17
4-20
4-21
4-22
4-23

July 20
July 20
July 20
July 20
July 20

13.86
13.75
13.11
12.95
13.21

11.75
11.86
11.50
11.25
11.00

38.000
39.575
38.500
38.500
38.500

91.500
91.200
90.000
88.750
88.000

1.471
1.464
1.428
1.409
1.400

1.4910
1.4770
1.4020
1.3870
1.4080

141.700
142.300
137.500
132.300
127.300

4-17
4-20
4-21
4-22
4-23

Aug 20
Aug 20
Aug 20
Aug 20
Aug 20

15.16
15.06
14.31
14.22
14.43

12.25
12.25
12.00
11.75
11.26

38.250
39.975
38.000
38.200
38.200

94.500
94.350
93.300
92.025
91.050

1.605
1.605
1.565
1.540
1.535

1.6060
1.5890
1.5170
1.5140
1.5320

144.975
147.625
143.550
138.875
133.875

4-17
4-20
4-21
4-22
4-23

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

15.58
15.55
14.93
14.95
15.00

12.63
12.76
12.50
12.25
11.76

39.250
39.500
38.325
37.750
37.850

97.750
97.600
96.750
95.650
94.550

1.651
1.651
1.618
1.618
1.618

1.6500
1.6400
1.5860
1.5890
1.5950

151.000
153.550
149.850
144.850
140.000

4-17
4-20
4-21
4-22
4-23

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

15.61
15.54
15.29
15.37
15.46

12.92
12.96
12.91
12.70
12.21

38.825
39.250
38.000
38.000
38.000

100.725
100.500
990.500
97.750
96.650

1.673
1.673
1.645
1.645
1.645

1.6580
1.6560
1.6370
1.6350
1.6450

154.525
156.125
153.000
148.525
143.825

4-17
4-20
4-21
4-22
4-23

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

15.61
15.48
15.25
15.33
15.44

13.27
13.27
13.27
12.99
12.70

39.500
39.500
39.150
37.500
37.500

102.500
102.800
101.750
100.625
99.300

1.690
1.690
1.656
1.657
1.669

1.6470
1.6380
1.6300
1.6310
1.6430

157.000
158.550
155.075
150.100
148.050

4-17
4-20
4-21
4-22
4-23

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

15.60
15.44
15.26
15.30
15.40

13.47
13.47
13.47
13.16
13.07

37.975
38.025
37.950
37.950
37.950

104.500
104.500
103.500
102.250
100.975

1.687
1.687
1.660
1.660
1.660

1.6410
1.6350
1.6200
1.6300
1.6340

159.525
161.500
158.300
153.325
153.500

4-17
4-20
4-21
4-22
4-23

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

15.39
15.39
15.16
15.21
15.25

13.64
13.64
13.64
13.64
13.45

36.500
36.500
36.500
36.500
36.500

105.100
105.075
104.000
103.000
102.200

1.670
1.670
1.665
1.660
1.660

1.6320
1.6300
1.6250
1.6150
1.6150

162.025
162.300
163.050
161.750
159.800

4-17
4-20
4-21
4-22
4-23

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

15.37
15.39
15.16
15.29
15.30

13.90
13.90
13.96
13.96
13.96

37.100
37.100
37.100
37.100
37.100

106.000
106.000
105.000
103.950
103.300

1.630
1.631
1.665
1.665
1.665

1.6300
1.6310
1.6250
1.6260
1.6270

164.800
168.000
167.250
165.950
165.900

25,328

6,065

3,954

10,218

789

26,858

11,500

Dollars/Pound
0.9795•
Pounds
22,659,168•

CHEESE REPORTER SUBSCRIBER SERVICE CARD
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

12,900,153

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

Class
IV

If changing subscription, please include your old and new address below

AA Butter

Weighted Price
US
Sales Volume
US

Class
III

A

March 28

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

Weighted Price
US
1.2797
Adjusted to 38% Moisture
US
1.2132
Sales Volume
US
13,785,078
Weighted Moisture Content
US
34.60

*Cash Settled

$1.10

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Date Month

Interest April 23

CME vs AMS

$1.20

$1.00

April 18

40-Pound
Block Avg

$1.40

SETTLING PRICE

New Subscriber Info

‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan
1.2606
1.7663
1.1727
.5445
.9318
.7268
.8929
1.0017

DAIRY FUTURES PRICES

1.0783•
13,655,368•

1.0317•
20,728,569•

Old Subscriber Info

Total

April 24, 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 24, 2020

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - APRIL 17: Cheese inventories are growing for the most part. There are
some positive reports from cheese producers who are primarily shipping into retail channels,
but many cheese producers are growing concerned about storage space. Some foodservice
demand is reportedly growing slightly week to week, although when in comparison to previous years, sales are noticeably slower. Other contacts have said that even weekly changes
are on a downward slant. Production, in those plants that are running regularly, is active.
There are some plants closed for longer-than-normal holiday breaks, while others are closed
to use this time for plant updating/maintenance. Milk is very available and wholly discounted
on the spot market. Cheese markets are some of the hardest hit by the COVID-19 pandemic.

NORTHEAST- APRIL 22: On various market exchanges, buyers are placing lower bids
for spot loads. Currently, spot load transactions are lighter. Northeastern Mozzarella, Provolone, and Cheddar production is active in many operations. Manufacturers’ inventory levels
are growing. Also, some additional refrigerated warehouses are fairly full. The demand for
aged Cheddar from various specialty retailers is slower. Foodservice sales are still negatively impacted at this time. Retail sales are mixed, as sales have slowed in retail channels.
As these uncertain times continue, USDA is creating a procurement program for nonprofit
organizations. While fast food chains are open, some fast food restaurants have intensely
cut back their cheese orders, based on slower sales.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.4625 - $1.7500 Process 5-lb sliced: $1.1125 - $1.5925
Muenster:		
$1.4500 - $1.8000 Swiss Cuts 10-14 lbs: $3.3525 - $3.6750

MIDWEST AREA - APRIL 22: Cheese production varies. Even with the widely available
milk supplies, some producers, particularly those heavy on the foodservice accounts, are cutting back production by noticeable percentages. Others say retail demand is helping cheese
move out the door, particularly as buyers are less hesitant to take on cheese at their current
relatively low prices. Regarding foodservice, multiple cheese makers have said that orders
are up week to week, but far from normal. Some cheese plant managers say they are adding to cold storage, as the aforementioned market prices are not feasible for selling cheese
currently. Market participants are working through new and unexpected circumstances.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.3775 - $1.8025
Monterey Jack 10#:
$1.3525 - $1.5575
Muenster 5#		
$1.3775 - $1.8025
Grade A Swiss 6-9#:
$2.8675 - $2.9850

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

$1.1000 - $1.5000
$1.1775 - $2.1225
$1.0975 - $1.4575
$1.6450 - $2.7150

WEST - APRIL 22: Western cheese makers continue to try to find the new balance to
cheese markets. Retail sales are still at levels above normal, but they do not make up the
difference of lost foodservice sales. Foodservice accounts have seen some life as some
restaurants pivot away from dine-in options to take out and drive through business. Manufacturers say delivery and frozen pizza has also helped support sales of some cheeses.
However, cheese processors are adjusting week to week as sales fluctuate. Production is
mostly active, especially for cheese destined for retail accounts. The challenge is not to have
the cheese, but to have the cheese in the right form to meet customer needs. With ample
amounts of milk and low prices, the pressure on cheese companies is intense. Inventories
continue to build and cold storage space is becoming less available.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.0900 - $1.5800 Monterey Jack 10#:
Process 5# Loaf:		
$1.1150 - $1.3700 Swiss 6-9# Cuts:

$1.3375 - $1.5375
$1.3250 - $1.6000
$2.9500 - $3.3800

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Retail dairy advertising has been less robust in recent weeks. Some grocery stores have
posted online notices that ads are temporarily suspended during this unusual stay at home
period in the US. Conventional retail ad numbers this week increased 7 percent. Organic retail
ad numbers declined 22 percent. The most advertised single category/size is 48- to 64-pimce
conventional ice cream. Ad numbers increased 42 percent from last week. The average advertised price, $3.11, increased $0.05 from last week. There are no ads for organic ice cream.
Conventional cheese ads increased 13 percent. There are no ads for organic cheese. Ads
for 8-ounce block increased 140 percent. The average advertised price, $2.43, decreased
$0.03. Ads for 8-ounce shredded cheese decreased 23 percent. The average price, $2.45,
increased $0.07.
Conventional yogurt ads declined 21 percent. There are over 47 times more ads for conventional yogurt than organic yogurt. Ads for conventional 4- to 6-ounce Greek yogurt decreased
15 percent. The average price, $0.99, increased $0.02.

RETAIL PRICES - CONVENTIONAL DAIRY - APRIL 24
Commodity

US

NE

Butter 1#

3.15

2.98

2.29

Cheese 8 oz block

2.43

2.11

2.69

Cheese 1# block

4.48

NA

NA

NA

NA

4.99

3.99

Cheese 2# block

5.91

NA

NA

6.98

NA

5.49

5.72

Cheese 8 oz shred

2.45

2.58

2.65

2.06

2.69

2.21

2.50

Cheese 1# shred

5.99

NA

NA

NA

5.99

NA

NA

Cottage Cheese

2.08

2.54

2.00

1.99

NA

1.69

NA

Cream Cheese

2.04

2.63

2.43

1.50

2.00

NA

1.47

Flavored Milk ½ gallon 1.94
Flavored Milk gallon
4.99

NA

NA

2.50

NA

NA

.99

NA

NA

4.99

NA

NA

NA

Ice Cream 48-64 oz

3.11

2.80

3.14

3.50

3.11

3.00

3.05

Milk ½ gallon

1.93

NA

1.99

NA

1.99

1.99

.99

Milk gallon

2.90

NA

NA

NA

NA

2.90

NA

Sour Cream 16 oz

1.60

1.85

1.83

.99

1.50

1.35

1.44

Yogurt (Greek) 4-6 oz

.99

.99

1.00

.98

.96

1.01

1.00

Yogurt (Greek) 32 oz

4.25

4.99

2.99

NA

NA

NA

NA

Yogurt 4-6 oz

.49

.52

.52

.48

.47

.49

.48

Yogurt 32 oz

2.29

NA

2.99

NA

NA

2.59

1.81

are inconsistent. This is mainly because of the lack of tourism, which usually increases
around this time of the year. Exports to other countries are better than anticipated. Cheese
production has been partially cut back in response to the overall decline in sales. However,
some processors are looking for new sale channels for the cheese they already have in
warehouses. Generally, inventories are steady to up.
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
$1.5225 - 3.0100
$2.0300 - 2.7475
$2.9100 - 5.0000
$2.7125 - 4.8675
0
0
0
$3.3900 - 3.7125
0

WHOLESALE BUTTER MARKETS - APRIL 22
WEST: In the West, butter output is very
active as processors attempt the near impossible of preventing a waste of cream. However, it is becoming harder to clear all the
cream available in the market even though
plants are running at full capacities. The hope
is that ice cream production will increase
soon and absorb some of the cream. Cold
storage room for butter is becoming tighter
as supplies outpace demands. In addition,
some buyers are taking advantage of lower
butter prices and are currently purchasing
for delivery later in the year. Thus, these
volumes also remain in cold storage. Retail
sales are good, but demands for foodservice
accounts have been low in recent weeks.
Central region butter producers continue to churn at busy rates. They
say retail demand and more active buyers,
due to relatively low market prices, are helping to move butter somewhat. That said, a

number of butter contacts say they are going
to limit their cream intakes in the near term,
as foodservice accounts are doing anything
but helping the general situation. Some have
said foodservice buying did tick up week to
week, but remains well below normal. Cream
is widely available, while multiples are and
have been notably lower than normal. Butter
plant managers report a “name your price”
situation. All are simply hopeful to manage
through the current trough.

NORTHEAST: Butter producers continue
to churn heavy volumes daily, as the market remains saturated with cream. Some
cream sellers, with the capacity to churn,
are experiencing cancellations from their
commitments as demand decreases, resulting in a higher volume of butter churning.
The market hints it is somewhat difficult to
move uncommitted cream. Hence, cream
multiples tend to fluctuate below 1.0.

SE

MID

SC

SW

NW

2.50

2.50

3.49

3.99

2.12

2.50

2.21

2.75

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:
$5.49
Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
NA
Greek Yogurt 32 oz:
Cottage Cheese 16 oz:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.50
Milk gallon:
Yogurt 4-6 oz:
NA
Milk UHT 8 oz:

FOREIGN -TYPE CHEESE - APRIL 22: Sliced cheese export sales to EU countries

CENTRAL:
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NA
NA
$3.00
$3.83
$5.00
$1.01

NDM PRODUCTS - APRIL 23
NDM - CENTRAL: Low/medium heat
NDM prices decreased in most facets following an active, yet mostly bearish trading
week. Producers report demand has been
somewhat softer, on a buyers’ market.
Condensed skim has been widely available, as drying has been busy. As milk hits
the ground, contacts are simply hopeful
for a near term rebound. High heat trading was quiet, regionally. However, prices
went up on the high heat NDM range. High
heat NDM exchanges are mostly contractual, and spot inventories are limited.
NDM - WEST: In the West, f.o.b. prices
for low/medium heat NDM are trending
lower at the top of the range, but have
remained steady on the mostly series.
Some sellers report not being able to
meet customers’ delivery expectations
due to hauling limitations. Inventory levels are building up, but so far warehouse
spaces are available for storage. There
currently are no significant sales of low/
medium heat NDM. However, demands
from Southeast Asia seem a bit active.
F.O.B. prices for high heat NDM are up
on both ends of the range. According to
industry contacts, there is little opportunity

to make high heat nonfat dry milk. As the
result, supplies are tight. Sales are mainly
for fulfilling contractual needs.

NDM - EAST: The current NDM market
remains unpredictable as prices, over the
past few weeks, have appeared to gain
traction, decline and momentarily steady,
before commencing the process all over
again. As such, price spreads are wide
in the NDM pricing range, as much as 10
cents currently. A few buyers that jumped
in the market earlier are waiting to see
where support might come from before
jumping again, while others, as a whole,
continue to hold back due to the uncertainty. Milk supplies into NDM production
plants are steady, at volumes that have
grabbed most of the available dryer time.
LACTOSE: Lactose prices shifted higher
across both the price range and mostly
price series. Industry contacts report spot
sale prices are trending higher, above
many of the Q2 contract prices, as buyers look to lay on added coverage. Manufacturers say they are getting constant
inquiries from buyers. Infant formula and
standardization accounts are active.

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

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

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

BUTTER
82,396
74,988
7,408
10

CHEESE
82,124
76,741
5,383
7
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New And Rapidly
Changing Factors
Could Influence 2020
Retail Food Prices

CME CASH PRICES - APRIL 20 - 24, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
April 20

$1.0125
(+¾)

$1.0075
(-½)

TUESDAY
April 21

$1.0125
(NC)

WEDNESDAY
April 22

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.2000
(+1¼)

$0.8400
(-1½)

$0.3900
(NC)

$1.0075
(NC)

$1.1850
(-1½)

$0.8350
(-½)

$0.3850
(-½)

$1.0125
(NC)

$1.0200
(+1¼)

$1.1325
(-5¼)

$0.8250
(-1)

$0.3850
(NC)

THURSDAY
April 23

$1.0400
(+2¾)

$1.0500
(+3)

$1.1000
(-3¼)

$0.8150
(-1)

$0.3850
(NC)

FRIDAY
April 24

$1.0500
(+1)

$1.0700
(+2)

$1.1450
(+4½)

$0.8100
(-½)

$0.3850
(NC)

Week’s AVG
Change

$1.0255
(+0.0140)

$1.0310
(+0.0230)

$1.1525
(-0.0050)

$0.8250
(-0.0335)

$0.3860
(+0.0210)

Last Week’s
AVG

$1.0115

$1.0080

$1.1575

$0.8585

$0.3650

2019 AVG
Same Week

$1.6020

$1.6785

$2.2635

$1.0205

$0.3320

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $1.0150; an uncovered
offer at $1.0075 then set the price. No blocks were sold Tuesday, and the price was
unchanged. No blocks were sold again on Wednesday; the price increased on an
unfilled bid for 1 car at $1.0200. Four cars of blocks were sold Thursday, the last
at $1.0500, which set the price. No blocks were sold on Friday; the price increased
on an unfilled bid for 1 car at $1.0700. The barrel price rose Monday on a sale at
$1.0125, increased Thursday on an unfilled bid at $1.0400, and rose Friday on a
sale at $1.0500.
Butter Comment: The price rose Monday on a sale at $1.2000, fell Tuesday on
an uncovered offer at $1.1850, dropped Wednesday on an uncovered offer at
$1.1325, declined Thursday on a sale at $1.1000, then rose Friday on a sale at
$1.1450.
Nonfat Dry Milk Comment: The price declined Monday on a sale at 84.00 cents,
dropped Tuesday on a sale at 83.50 cents, fell Wednesday on an unfilled bid at 82.50
cents (following a sale at 82.75 cents), declined Thursday on a sale at 81.50 cents,
and fell Friday on a sale at 81.0 cents.
Dry Whey Comment: The price declined Tuesday on a sale at 38.50 cents.

WHEY MARKETS - APRIL 20 - 24, 2020
RELEASE DATE - APRIL 23, 2020
Animal Feed Whey—Central: Milk Replacer:

.2900 (+1) – .3000 (-1)

Buttermilk Powder:
Central & East:
.8000 (-5) – 1.0000 (-8)
Mostly:
.9200 (-6) – .9700 (-5)

West: .8500 (NC) – 1.0500 (-2)

Casein: Rennet:

Acid: 3.9000 (NC) – 4.0900 (-1)

4.1975 (-17½) – 4.4575 (-4)

Washington—With the recent
outbreak of coronavirus in the
US, many new and rapidly changing factors could influence food
prices over the remainder of 2020,
USDA’s Economic Research Service (ERS) noted in its monthly
Food Price Outlook report, released
today.
Looking at 2020 so far compared to 2019, food-at-home
prices have increased 1 percent
and food-away-from-home prices
have increased 1.9 percent. The
Consumer Price Index (CPI) for
all food has increased an average of
1.4 percent. The recently released
March CPI numbers indicate that,
in general, food-at-home prices
are continuing to experience low
inflation.
The effects of the coronavirus
outbreak on food prices will likely
be different for food at home and
food away from home, ERS noted.
Grocery stores are experiencing
increased demand, while restaurant demand is declining.
Even within retail stores, consumer buying patterns change
weekly and some categories of
products have supply chains with
disruptions and new challenges.
For interpreting
month’s
KossProducts.pdf this
6
6/6/19
2:26
forecasts, ERS said two general cat-

Products & Components
for Food Manufacturing

Dry Whey—Central (Edible):
Nonhygroscopic:
.3200 (NC) – .3900 (NC)

Mostly: .3450 (NC) – .3600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.3100 (+2¾) – .4000 (-½)

Mostly: .3500 (NC) – .3850 (+½)
Master Distributor

Pump Super Center

Dry Whey—NorthEast: .3500 (NC) – .4025 (-½)
Lactose—Central and West:
Edible:
.2800 (+4) – .4800 (+2½)
Nonfat Dry Milk —Central & East:
Low/Medium Heat: .8400 (NC) – .9500 (-3)
High Heat:
.9500 (NC) – 1.1500 (+5)

egories are illuminating. The first
represents products that are sold as
food at home, such as boxed macaroni and cheese, individual frozen
meals, canned goods, and candy.
Demand for these products has
increased in the past few weeks
with relatively little impact to the
supply chains from restaurant closures.
The forecasts for these price
indexes have been increased this
month.
The second category of products
is highly time-sensitive for both
supply and demand, with large
volumes typically going to food
service establishments.
Many dairy and meat products
and fresh fruits and vegetables fall
into this category.
Their harvest can often not be
delayed, and these products are
highly perishable.
Without restaurants to sell them
to, farm prices for many of these
products, including dairy, have
declined significantly.
To help producers cope with this
situation, USDA’s Coronavirus
Food Assistance Plan will partner
with regional and local distributors to purchase $3 billion in dairy,
meat and fresh produce.
Based on this, the forecast for
retail dairy prices remains the
same: they are expected to increase
1.5 to 2.5 percent this year. The
dairy CPI had increased 1 percent
last year after falling 0.5 percent
PM
in 2018.

Mezzanines,
Platforms &
Stairs

Sanitary Valves
& Pumps

Mostly: .3100 (+½) – .4000 (+2)
C

Mostly: .8600 (-1) – .9000 (-3)
M

Y

Nonfat Dry Milk —Western:
Low/Medium Heat: .8000 (NC) – .9525 (-3)
High Heat:
.9800 (+8) – 1.1400 (-1)

Mostly: .8500 (NC) – .9000 (NC) CM
MY

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8500 (NC) – 1.1900 (NC)

CY

Mostly: .9100 (-2) – 1.0875 (NC)
CMY

Whole Milk—National: 1.5500 (NC) – 1.7500 (-3)

K

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

3-A Equipment
Leveling Feet

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764

It’s in everything we do,
Koss is a preferred provider of
from full-plant installations,
quality products to the cheese, dairy
to designing pasteurization
and other sanitary industries.
systems, to fabricating
tanks and vessels.
From pumps to platforms,

Floor Drains &
Clean Outs

filters
to fittings,
and
Doesn’t
your next
strainers
to deserve
spray balls,
project
the
you covered.
skillwe’ve
of truegot
craftsmanship?

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

For more information, visit www.kossindustrial.com

