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USDEC, NDC Research Has Helped 
Boost US Milk Powder Quality, Exports

to comment on the proposal. The 
agency received about 24 responses 
(letters and e-mails), each con-
taining one or more comments, in 
response to the 2005 proposed rule. 
A majority of the comments were 
from industry, including cheese 
manufacturers and milk producers 
and processors, while other com-
ments were from farmers or groups 
representing farmers, individual 
consumers, foreign governments, a 
research institution, and a member 
of Congress. 

Most comments supported the 
proposed use of fluid UF milk in 
standardized cheeses, but several 
comments opposed the proposed 
provision to require fluid UF milk 
or fluid UF nonfat milk to be 
declared as ‘‘ultrafiltered milk’’ or 
‘‘ultrafiltered nonfat milk,’’ respec-
tively.

FDA subsequently reopened 
the comment in late 2007 to seek 
further comment on two specific 
issues raised by the comments con-
cerning the proposed ingredient 
declaration.

In the Federal Register of Aug. 
14, 2017, the FDA announced the 

• See UF Milk In Cheese, p. 7

FDA Reopens Comment Period On 
UF Milk In Standardized Cheeses
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Global Dairy Demand 
Shifting Towards 
Protein, Away From 
Fat; Cheese, SMP 
Return To Spotlight
Utrecht, Netherlands—Butter has 
been the “shining star” of the dairy 
commodities throughout the gen-
eral lull in commodities over the 
past few years, but that excitement 
has recently subsided, and cheese 
and skim milk powder (SMP) have 
returned to the spotlight, as both 
have reached price levels not real-
ized since 2014, according to the 
latest RaboResearch Dairy Quar-
terly, released last week.

European SMP prices are up 
over 18 percent in November, 
surpassing 2,400 euros per metric 
ton, and US Cheddar cheese prices 
topped $2.25 per pound, the report 
noted.

The global market has picked 
up for SMP now that European 
Union (EU) intervention stocks 
are a thing of the past, the report 
said. EU exports of SMP were up 
20 percent year over year in the 
third quarter, while US exports 
of SMP and nonfat dry milk were 
down by 2 percent year over year 
in the third quarter but improved 
in September and October.

With rising SMP prices, the pro-
cessing sector will need to revisit 
product mixes, the report said. 
This will inevitably lead to shifts 
in production and inventories, 
which will mean volatility in com-
modities. 

For the most part, Rabobank 
sees this volatility favoring higher 
milk prices in the coming quarters.

• See Protein vs. Fat, p. 6

FDA Has Been 
Exercising Enforcement 
Discretion On Use Of UF 
Milk Since 2017
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
today reopened the comment 
period for a proposed rule to allow 
the use of ultrafiltered (UF) milk 
in the manufacture of standardized 
cheeses and related cheese prod-
ucts.

The agency said it is reopening 
the comment period to receive 
new information and further com-
ment on current industry practices 
regarding the use of fluid UF milk 
and fluid UF nonfat milk in the 
making of standardized cheeses, 
and the declaration of fluid UF 
milk and fluid UF nonfat milk 
when used as ingredients in stan-
dardized cheeses and related cheese 
products.

Comments are being accepted 
for 90 days. Electronic comments 
may be submitted at www.regula-
tions.gov; the docket number is 
FDA-2007-0629.

In the Federal Register of Oct. 
19, 2005, FDA proposed to amend 

its regulations to provide for the 
use of fluid UF milk in the manu-
facture of standardized cheeses and 
related cheese products. Specifi-
cally, the proposed rule, if finalized, 
for standardized cheeses and related 
cheese products, would: amend the 
definitions of “milk” and “nonfat 
milk” in 21 CFR 133.3 to provide 
for ultrafiltration of milk and non-
fat milk; and define ultrafiltered 
milk and ultrafiltered nonfat milk 
as raw or pasteurized milk or non-
fat milk that is passed over one or 
more semipermeable membranes 
to partially remove water, lactose, 
minerals, and water-soluble vita-
mins without altering the casein-
to-whey protein ratio of the milk 
or nonfat milk and resulting in a 
liquid product. 

FDA also proposed that the 
name of such treated milk be 
“ultrafiltered milk” or “ultrafil-
tered nonfat milk,” as appropriate.  
Consequently, when this type of 
milk is used, it would be declared 
in the ingredient statement of the 
finished food as “ultrafiltered milk” 
or “ultrafiltered nonfat milk.”

Interested persons were origi-
nally given until Jan. 17, 2006, 

Six Residues 
Representing Six 
Pesticides Found In 
Heavy Cream: USDA 
PDP Summary
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
recently published the 2018 Pesti-
cide Data Program (PDP) Annual 
Summary, which showed that more 
than 99 percent of the samples 
tested had pesticide residues below 
benchmark levels established by 
the Environmental Protection 
Agency (EPA).

The goal of the PDP sampling 
program is to obtain a statistically 
valid representation of the US 
food supply. 

PDP data reflect actual pesti-
cide residue exposure from food, 
the summary explained. Using a 
rigorous statistical design, PDP has 

• See Pesticides Found, p. 4

Rosemont, IL—For the US to 
become a preferred supplier in the 
reconstituted/recombined milk 
segment, a key priority was to 
control spores to produce “high-
specification” powders that meet 
the needs of international buyers, 
according to Dairy Management 
Inc. (DMI).

Some countries, particularly 
developing nations, don’t hvae 
access to fresh milk (or some-
times not enough it it) and the 
use of milk powder becomes para-
mount, DMI explained. End users 
and manufacturers require high-
specification powders that meet 
key parameters, such as low spore 
count, since that can impact the 
processing and shelf life of prod-
ucts.

“We realized in order to be a 
great supplier to the international 
marketplace, we needed to con-

sistently offer powders that met 
the buyers’ specifications and per-
formed well in the applications,” 
said Annie Bienvenue, vice pres-
ident of ingredients marketing 
and technical services for the US 
Dairy Export Council (USDEC). 
“We wanted to help them with 
the technical and scientific infor-
mation they needed to succeed.”

John Brubaker, an Idaho dairy 
farmer and DMI board member, 
recalls a USDEC-led trip to Viet-
nam and seeing the tight specifi-
cations demanded by that region.

“The US needed to better com-
pete on the world stage,” Brubaker 
said. “We need to remember that 
so much of the consumption of 
dairy in these other countries is 
through powder. They don’t have 
the refr igerat ion capacit ies 

• See US Milk Powder, p. 5
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the EU is trying to spread its 
controversial GI policies around 
the world, one trade deal at a 
time
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EU’s GI Policies Attracting Worldwide Opposition

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

One positive aspect of the Euro-
pean Union’s controversial poli-
cies regarding its geographical 
indications for cheese, other dairy 
products and various other foods 
and beverages is that it has done 
a pretty nice job of uniting folks 
around the world in opposition to 
those policies. And 2019 provides 
some pretty nice examples of that.

By way of very brief background, 
as explained by the European 
Commission, product names can 
be granted with a geographical 
indication if they have a specific 
link to the place where they are 
made. GIs, protected designations 
of origin (PDOs) and protected 
GIs (PGIs) protect the name of a 
product which is from a specific 
region and follows a particular tra-
ditional production process.

There are at least two key rea-
sons why the EU’s GI policies 
are getting more and more con-
troversial. First, the EU has been 
expanding its GI protections to 
some cheeses in recent years that, 
according to people both outside 
the EU and also some folks within 
the EU, don’t deserve that level of 
protection.

And second, as the European 
Commission itself states, “geo-
graphical indications play an 
increasingly important role in 
trade negotiations between the 
EU and other countries.” In other 
words, the EU is trying to spread 
its controversial GI policies around 
the world, one trade deal at a time.

Needless to say, this is causing 
some pushback around the world. 
Most recently, as we reported last 
week, the Cheese Importers Asso-
ciation of America, in a Dec. 13th 
letter to members of the Euro-
pean dairy community, expressed 
its concern over the EU’s restric-
tions related to the use of common 
names on a wide variety of foods, 
including cheese.

This is significant because, as 
the CIAA points out, the organi-
zation represents firms and individ-
uals responsible for importing the 
majority of cheeses entering the 
US. And of course many of those 

cheeses come from the EU (in 
2018, US cheese imports totaled 
387.7 million pounds, of which 
293.3 million pounds, or almost 
76 percent, came from the EU, 
according to figures from USDA’s 
Foreign Ag Service).

So, obviously, at least some 
members of the CIAA have a 
financial stake in imports of EU 
cheeses that are protected by GIs. 
And in its letter to members of the 
European dairy community, the 
CIAA said it recognizes that some 
GIs are legitimate and serve the 
purpose of identifying foods whose 
quality, reputation, or other char-
acteristics are “closely linked to 
the geographical area in which the 
production, processing, or prepara-
tion takes place.”

The CIAA also believes legiti-
mate GIs, that are based on a spe-
cific region where the product is 
produced and describe the product 
using the local language, should 
be protected. However, “common 
cheese names should not be pro-
vided protected GI status,” the 
CIAA stated in its letter. This 
includes cheese names that have 
a commonly recognized definition 
or product description in the tar-
iff schedule or an accepted inter-
national standard, such as Codex 
Alimentarius standards or US 
FDA standards.

One cheese that has had a 
Codex standard for decades (since 
1966, to be exact) is Havarti. 
Under that standard, the country 
of origin (which means the coun-
try of manufacture, not the coun-
try in which the name originated) 
has to be declared. That is, there’s 
no requirement that Havarti be 
produced in Denmark.

But that didn’t stop the Euro-
pean Commission two months 
ago from approving PGI status 
for Havarti. Notably, the “Con-
cise definition of the geographi-
cal area” for Havarti is...Denmark, 
a country with an area of 42,094 
square kilometers.

Denmark’s application for PGI 
status for Havarti cheese had 
drawn considerable opposition 

from around the world, including 
organizations from the US, New 
Zealand, Australia, Argentina and 
Uruguay. Also, two EU member 
countries, Germany and Spain, 
opposed the PGI registration of 
Havarti.

Speaking of New Zealand, it was 
just a couple of weeks ago when we 
reported, on our front page, about 
how the continuing expansion of 
the EU’s GI agenda will now pre-
vent New Zealand dairy compa-
nies from exporting Feta and other 
commonly produced cheeses to the 
Chinese market, according to the 
Dairy Companies Association of 
New Zealand. 

Speaking of Feta, that’s another 
protected cheese name (specifi-
cally, Feta is a PDO cheese) that’s 
drawn considerable criticism over 
the last couple of decades. As is 
also the case with Havarti, the  
geographical area where Feta can 
be produced is essentially an entire 
country, namely Greece.

And in another similarity with 
Havarti, Feta’s protected status 
was opposed by some other EU 
member countries, including Ger-
many, Denmark, and France. This 
controversy continues; the Euro-
pean Commission late last month 
referred Denmark to the EU Court 
of Justice because companies based 
in Denmark are allegedly produc-
ing and exporting white cheese to 
non-EU countries after labeling it 
as Feta.

From all of this we can reach 
a couple of conclusions. First, as 
noted earlier, according to the 
European Commission, GIs play 
an increasingly important role in 
trade negotiations between the 
EU and other countries. And the 
EU has been pretty aggressive in 
recent years in negotiating new 
trade deals.

And second, the EU’s GI agenda 
will continue to draw criticism, 
from dairy groups and governments 
around the world, as well as from 
other EU member countries.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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Retail Fluid Milk Prices Averaged Four 
Cents Higher In 2019 Than In 2018
Washington—Retail prices for 
conventional whole milk averaged 
$3.32 per gallon in 2018, up four 
cents from 2018, according to the  
retail price survey conducted by 
federal milk marketing order mar-
ket administrators.

The retail milk price series is 
collected by the market adminis-
trator offices surveying one out-
let each of the largest food store 
chain, the second largest food store 
chain, and the largest dairy/conve-
nience store chain in 29 selected 
cities or metropolitan areas located 
in federal order areas. 

The same outlet is surveyed each 
month. The survey is conducted 
on one day between the first and 
tenth of each month, excluding 
Fridays and weekends. The price 
obtained is for the most common 
brand, based on shelf space, and 
does not represent a temporary 
special price, or one that is depen-
dent on the purchase of other food 
items or the use of a coupon. 

Although the California fed-
eral order became effective Nov. 
1, 2018, retail price data for select 
cities are not available. 

During 2019, average retail 
prices for whole milk ranged from 
a low of $3.25 per gallon in early 
January to a high of $3.45 per gal-
lon in early December. Average 
retail prices were under $3.30 per 
gallon during the first eight months 
of the year and above $3.30 per 
gallon during the last four months 
of the year. 

In December, retail whole milk 
prices averaged $3.45 per gallon, 
up four cents from early November.

Among the 29 cities surveyed by 
federal order market administra-
tors, Louisville, KY, reported the 
lowest average retail whole milk 
price for 2019, at $2.07 per gallon. 
Retail milk prices averaged under 
$2.00 per gallon in Louisville dur-
ing the first seven months of 2019. 
Louisville had also posted the low-
est average whole milk price in 
2018, at $1.85 per gallon.

In addition to Louisville, seven 
other cities reported an average 
retail whole milk price under $3.00 
per gallon in 2019, including Cin-
cinnati, $2.48; Cleveland, $2.92; 
Dallas, $2.36; Detroit, $2.78; Indi-
anapolis, $2.34; Phoenix, $2.52; 
and Wichita, KS, $2.36.

At the other extreme, Kansas 
City reported the highest average 
retail whole milk price in 2019, 
at $4.20 per gallon. Other cities 
reporting average retail whole milk 
prices of $4.00 per gallon or higher 
in 2019 included: Chicago, $4.03; 
Miami, $4.06; Philadelphia, $4.00; 
and Pittsburgh, $4.02.

Retail prices for conventional 
reduced fat (2 percent) milk in 
2019 averaged $3.25 per gallon, 
up four cents from 2018. Average 

retail reduced fat milk prices this 
year ranged from a low of $3.19 
per gallon in February to a high of 
$3.39 per gallon in December.

In early December, retail 
reduced fat milk prices averaged 
$3.39 per gallon, up four cents 
from early November.

Among the 29 cities surveyed 
by market administrators, average 
retail reduced fat milk prices in 
2019 ranged from a low of $2.07 
per gallon in Louisville to a high 
of $4.00 per gallon in Kansas City.

Eight other cities reported aver-
age retail reduced fat milk prices 
below $3.00 per gallon in 2019, 
including Cincinnati, $2.48; 
Cleveland, $2.92; Dallas, $2.36; 

Detroit, $2.73; Indianapolis, $2.33; 
Phoenix, $2.54; Syracuse, $2.72; 
and Wichita, $2.35.

Retail prices for organic whole 
milk averaged $4.07 per half-gal-
lon in 2019, one cent higher than 
in 2018.

In 2019, average retail prices 
for organic whole milk ranged 
from a low of $4.01 per half gallon 
in August to a high of $4.12 per 
half gallon in April and May. In 
December, retail prices for organic 
whole milk averaged $4.06 per 
half gallon, two cents lower than 
in November.

In 2019, retail prices for organic 
whole milk ranged from a low of 
$3.14 per half gallon in Houston, 
to a high of $5.73 per half gallon 
in St. Louis.

In addition to Houston, eight 
other cities reported average retail 

organic whole milk prices under 
$3.50 per half gallon last year, 
including Atlanta, $3.38; Cincin-
nati, $3.28; Dallas, $3.21; Denver, 
$3.39; Detroit, $3.29; Indianapo-
lis, $3.15; Louisville, $3.15; and 
Wichita, $3.15.

In addition to St. Louis, two 
other cities reported average retail 
organic whole milk prices above 
$5.00 per half gallon last year, 
including Milwaukee, WI, $5.04; 
and Pittsburgh, $5.64.

Retail prices for organic reduced 
fat (2 percent) milk averaged $4.07 
per half gallon in 2019, one cent 
higher than in 2018.

During the year, average retail 
prices for organic reduced fat milk 
ranged from a low of $4.01 per half 
gallon in August to a high of $4.12 
per half gallon in both April and 
May.

For more information, visit www.tetrapakfiltration.com
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from our 
archives

50 YEARS AGO
Dec. 26, 1969: Brussels, Bel-
gium—European Common 
Market ministers here this week 
agreed on a plan for finaning 
farm price supports into the 
1970s, clearing a way for nego-
tiations on Britain’s entry. The 
agreement came in a marathon 
negotiating session that has kept 
ministers of the six countries in 
almost constant session for over 
a week.

Los Angeles, CA—How addi-
tives will be introduced and their 
use controlled are the key ques-
tions faced today regarding food 
additives, FDA deputy commis-
sioner Winston Rankin told IFT 
members here this week. I’m sure 
we agree that many of the addi-
tives are essential, Rankin said.

25 YEARS AGO
Dec. 23, 1994: Brussels, Bel-
gium—European ag ministers 
recently agreed to allow limited 
use of Monsanto’s controversial 
bovine growth hormone in the 
EU for testing purposes. Mem-
ber nations will be allowed to 
conduct limited tests to evaluate 
the product under the new agree-
ment.

Madison—The WMMB, in 
cooperation with more than 
150 state cheese makers, is set 
to launch its largest-ever Wis-
consin cheese promotion built 
on a sweepstakes titled “Hello 
Wisconsin Call & Win.” Con-
sumers look for and buy Wis-
consin-made cheese in hopes of 
winning a $10,000 grand prize.

10 YEARS AGO
Dec. 25, 2009: New York—
Food safety news stories were the 
most salient among American 
readers for 2009, while childhood 
obesity ranked as the issue of the 
decade. According to the CDC, 
16 percent of American children, 
over nine million, are obese.

Osborn, MO—A 60 year-old 
Missouri dairy farm, known largely 
for its glass-bottled milk, has ini-
tiated a farmstead cheesemaking 
operation that has Kansas City 
customers eager for locally made 
cheese. The three-generation fam-
ily farm, Shatto Milk Company, is 
located here about 50 miles north 
of Kansas City. About a year ago, 
Shatto Milk began offering Ched-
dar curds to its customers, which 
people from Missouri were unfami-
lar with, according to owner and 
CEO Leroy Shatto.

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your  
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com

Pesticides Found
(Continued from p. 1)

developed procedures that ensure 
samples are randomly selected 
from the national food distribution 
system and reflect what is typically 
available to the consumer.

PDP collected and analyzed 
341 heavy cream samples in 2018. 
Samples, comprised of half-pint 
(eight-ounce) containers of at least 
36 percent fat content, were col-
lected from routine PDP sampling 
sites that included major chain-
store distribution centers, terminal 
markets, and proxy retail sites. All 
heavy cream samples were domes-
tic.

Heavy cream or heavy whip-
ping cream samples were collected. 
Whipped cream (aerosolized), 
light whipping cream, half and half 
cream, powdered cream, flavored 
or sweetened cream, evaporated 
milk, buttermilk, sour cream, cof-
fee cream or other similar products 
were excluded.

A total of 154 parent pesticides, 
metabolites, degradates and/or iso-
mers, plus eight environmental 
contaminants were screened in the 
341 samples of heavy cream.

A total of six residues represent-
ing six pesticides were detected 
in heavy cream, the summary 
reported. The most frequently 
detected residue was clopyralid, 
which was detected in 198 sam-
ples (58.1 percent). Cyhalothrin 
(lambda) was detected in 188 
samples (55.1 percent), novaluron 
in 17 samples (5.0 percent), fen-
pyroximate in 1 sample (0.3 per-
cent), indoxacarb in one sample 
(0.3 percent), and propargite in 
one sample (0.3 percent).  

Nine residue detections for 
clopyralid exceeded the established 
tolerance, while all other residue 
detections were lower than the 
established tolerances, where tol-

erances were established, accord-
ing to the summary.

A tolerance is defined under 
Section 408 of the Federal Food, 
Drug, and Cosmetic Act as the 
maximum quantity of a pesticide 
residue allowable on a raw agri-
cultural commodity. Tolerances 
are also applicable to processed 
foods.

A tolerance violation occurs 
when a residue is found that 
exceeds the tolerance level or 
when a certain residue is found 
for which there is no established 
tolerance. Apart from meat, poul-
try, and egg products, for which 
USDA’s Food Safety and Inspec-
tion Service is responsible, the US 
Food and Drug Administration 
(FDA) enforces tolerances for all 
imported foods and domestic foods 
that move through interstate com-
merce.

Unlike enforcement programs, 
PDP emphasizes determination of 
residues at the lowest detectable 
levels rather than quick turn-
around times. 

When PDP identifies samples 
with residues exceeding the tol-
erance or with residues for which 
there is no established tolerance, 
these detections are reported to 
FDA’s headquarters office.

USDA’s Agricultural Market-
ing Service (AMS) initiated the 
Pesticide Data Program (PDP) in 
1991 to collect data on pesticide 
residues in food. PDP data are used 
primarily by the US Environmen-
tal Protection Agency (EPA) to 
assess dietary exposure during the 
review of the safety of existing pes-
ticide tolerances (maximum resi-
due limits). 

EPA establishes the tolerances 
after developing a risk assessment 
that considers the following: the 
pesticide exposure through diet 
and drinking water and from uses 
in and around the home; the cumu-

lative exposure to two or more pes-
ticides that cause a common toxic 
effect; the possibility of increased 
susceptibility to infants and chil-
dren or other sensitive populations 
from exposure to the pesticide; and 
the possibility that the pesticide 
produces an effect in people similar 
to an effect produced by a naturally 
occurring estrogen or produces 
other endocrine disruptions.  

PDP data also are used by FDA 
to assist in planning commodity 
surveys for pesticide residues for its 
enforcement and regulatory pro-
grams.

Because PDP collects data on 
food commodities primarily for 
consumer exposure assessment, 
program operations differ markedly 
from those followed by regulatory 
monitoring program for tolerance 
enforcement, the annual summary 
report noted. 

Commodities chosen for inclu-
sion in the program are based on 
EPA data needs. PDP samples 
are collected closer to the point 
of consumption and are prepared 
emulating consumer practices.

Dairy products included in the 
program have included butter, 
heavy cream, milk, and dairy-based 
infant formula.

PDP sampling does not impede 
commodity distribution, the report 
said. Laboratory operations are 
designed to achieve the lowest 
detectable levels rather than quick 
sample turnaround.

As a dietary risk assessement 
support program, PDP tests for 
registered uses for the commodi-
ties in the program, as well as for 
pesticides that may not have US 
tolerances but are used in other 
countries on commodities exported 
to the US.

Pesticides screened by PDP 
include those with current regis-
tered uses for the commodity being 
tested and compounds for which 
toxicity data and preliminary esti-
mates of dietary exposure indicate 
the need for more extensive resi-
due data. 

PDP also monitors pesticides for 
which EPA has modified use direc-
tions (i.e., reduced application 
rates or frequency) as part of risk 
management activities.

Before allowing a pesticide to be 
used on a food commodity, EPA 
sets limits on how much of a pes-
ticide may be used on food during 
growing, processing, and storage, 
and how much can remain on the 
food that reaches the consumer. In 
setting the tolerance, EPA makes 
a safety finding that the pesticide 
can be used with a reasonable cer-
tainty of no harm by considering 
the toxicity of the pesticide, how 
much of the pesticide is applied 
and how often, how much of the 
pesticide remains in or on food by 
the  time it is marketed and pre-
pared, and all possible routes of 
exposure including use on crops, 
exposure from drinking water, and 
residential exposure.
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Find out more at APT-INC.com
Employee Owned and Operated with locations in Minnesota | Idaho | California

From conceptual designs to executed solutions, our expert team delivers 
high-performing automation systems.

Controls & Automation | Start-Up and Commissioning  |  24/7 Controls Support Number

NFPA friendly panel design | Typical easy to follow operator control graphic screen 
Skid assembly and complete testing prior to shipping | Custom  reporting for your plant needs

Today’s demanding processing environment requires innovative 
automation that deliver results and ensure maximum uptime. At its core, 

our strategy is driven by ease of use and flexibility, implementing your 
system standards, or our proven ones, and ensuring control of your 

production down to the smallest details.

ADVANCED PROCESS TECHNOLOGIES

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

US Milk Powder
(Continued from p. 1)

like we do here, so it’s important 
we are on the cutting edge with 
research and technologies when it 
comes to powders.”

As a result, National Dairy 
Council (NDC) and USDEC 
formed the Milk Powder Quality 
Improvement Plan in 2011 to help 
the US reach its full export poten-
tial. 

The effort spanned seven years 
and included 33 projects conducted 
at 10 universities that are part of 
the dairy research center network 
that receives funding from local 
and national dairy farmer checkoff 
organizations. NDC and USDEC 
representatives also visited sup-
pliers and end users to learn best 
practices on producing low-spore 
powders.

It was one of the largest research 
projects ever conducted through 
the checkoff, DMI noted.

“If you look at the scope of this 
work, it was invaluable for us to 
have the dairy research centers at 
our fingertips and all of the experts 
we gathere,” said Rohit Kapoor, 
vice president of product research 
for NDC. “An initiative of this 
scale would not have been pos-
sible without them and the abil-
ity to access their expertise and 
resources.”

The work resulted in USDEC 
and NDC creating resources and 
delivering the research findings 
through “spore seminars” to some 
of the largest US dairy companies 
and cooperatives that export pow-
ders. 

All sectors of the industry, from 
the farm to the plant, now have 
tools to provide an expanded port-
folio, including low-spore milk 
powders, DMI pointed out.

The results are evident, DMI 
noted. Since 2000, US exports of 
nonfat dry milk/skim milk powder 
have increased from under 200 
million pounds in 2000 to almost 
1.6 billion pounds in 2018. 

In 2002, the US accounted for 
less than 7 percent of total SMP 
trade; today, that figure hovers 
between 25 and 30 percent annu-
ally.

Seattle, WA-based Darigold is 
one company that has benefit-
ted from the NDC-USDEC work. 
Greg Chandler, director of opera-
tional improvement for Darigold, 
said the research and tools have 
helped the company understand 
the potential instances where 
spores can be introduced and how 
they can be managed. 

Darigold’s Chandler figures 
about two-thirds of the company’s 
milk heads into its ingredients 
business and about 60 percent of 
that milk is destined for the export 
market.

“Since I started at Darigold (in 
2006), it’s been an issue that the 
powders we supplied weren’t com-

petitive in certain applications 
uses versus our overseas competi-
tors,” Chandler said. “In 2006, our 
manufacturing infrastructure was 
like a lot of US companies. It was 
designed when spores weren’t part 
of the standard offering in specifi-
cations. As customers began seeing 
spore control from non-US suppli-
ers as a standard offering, Darigold 
was increasingly being asked to 
improve its capability to remain 
competitive and continue as a key 
supplier.”

In 2016, Darigold upgraded one 
of its milk powder plants to meet 
the ever-increasing requirements 
of global competition and align its 
operting procedures to global best 
practices. Many came from the 
NDC-USDEC research findings.

“It’s a really good example of 
how we can all work together on 

a pre-competitive basis and have 
outcomes that benefit the entire 
industry,” Chandler said. “Indi-
vidual companies can meet their 
customers’ needs and it’s not at the 
expense of cannibalizing other US 
companies. 

We’re just expanding the foot-
print of US dairy in the global mar-
ket, and our ability to consistently 
compete against our international 
competitors in growing U.S. mar-
ket share,” Chandler added.

Bienvenue recalls conversations 
with Asian buyers a decade ago 
about the limited supply availabil-
ity of US milk powders that met 
their stringent specifications for 
spores. 

However, when revisiting the 
same buyers two years ago, their 
feedback had changed dramati-
cally. 

“We heard from them that 
the quality was competitive, 
and they wanted more of the 
product,” Bienvenue said. “The 
credit really goes to the compa-
nies that adopted these solutions 
and the farmers who supported 
it. We provided assistance and 
solutions to the industry to help 
them get where they wanted to 
go faster.

“This whole scope of work 
makes us a better supplier to the 
world because it allowed us to 
expand our portfolio to have prod-
ucts that meet the demands of 
the international buyers,” Bienv-
enue continued. Our industry has 
gained awareness of the various 
needs of the global buyers and is 
choosing to supply those opportu-
nities demanding high-specifica-
tions powders.”
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Protein vs. Fat
(Continued from p. 1)

Dairy producers around the world 
have spent the last several years 
waiting for a return to price levels 
reminiscent of those seen in 2014. 

Now that we are approaching 
that territory there is anxiety over 
consumers’ ability to withstand 
price increases, the report contin-
ued.

Rabobank’s outlook is for 
improved milk prices at the farm-
gate, but hesitation on either end 
of the supply chain. 

Dairy producers are hesitant, 
or unable, to expand despite the 
positive price signals, and perhaps 
rightly so. 

If these higher prices can’t be 
absorbed by consumers feeling 
some economic pressure, then the 
upside potential could be limited, 
Rabobank said.

The RaboResearch Dairy Quar-
terly outook for milk production 
is still muted, remaining at, or 
slightly below, 1 percent year over 
year among the combined major 
milk-producing regions through 
2021’s first quarter. 

Higher milk prices will be wel-
comed by farmers, but those farm-
ers will continue to face constraints 
which will hold them back from 
rapidly expanding their herds., the 
report said. In some regions, those 
will be regulatory, in others they 
will be economic.

Given the modest milk pro-
duction growth outlook, and the 
reduced skim milk powder stocks 
worldwide, Rabobank expects 
tighter availability of exportable 
surplus among the major dairy 
exporters of the world, the report 
found. 

This will generally have a posi-
tive impact on price.

Skim milk powder prices are 
expected to see the most improve-
ment, in the range of 2,525 to 
2,600 euros per metric ton through 
the first quarter of 2021. 

Butter is expected to remain 
generally range-bound between 
3,600 and 3,700 euros per met-
ric ton, though the United States 
may see prices rise if imports from 
the EU are hampered by tariffs in 
2020.

Elevated cheese prices in the 
United States during the fourth 
quarter of 2019 will likely retreat 
from their near-term peaks, but 
still remain above $1.75 per pound, 
the RaboResearch Dairy Quarterly 
said. 

Elsewhere, cheese prices should 
remain fairly stable.

While the forecasts reflect quar-
terly averages, heightened volatil-
ity during shorter periods should 
be expected as product mixes are 
adjusted to take advantage of 
higher values of skim relative to 
fat, Rabobank said.

The RaboResearch Dairy Quar-
terly included five things to watch 
in the first and second quarters of 
2020:

Price-sensitive consumers:
Higher commodity prices are a 
welcome change for dairy pro-
ducers, but as those prices work 
through to consumers, their 
willingness to pay higher prices 
at restaurants and grocery stores 
remains to be seen. 

Reversal of commodity values:
Over the past few years, milkfat, 
mostly in the form of butter, has 
been the bright spot in dairy mar-
kets, while a global surplus of skim 
solids (left over from a rush to 
make as much high-value butter 
as possible) were weighing down 
prices for nonfat dry milk and skim 
milk powder.

That relationship has changed. 
Butter prices have cooled and skim 
milk powder availability is limited, 
driving up global prices, the Rabo-
bank outlook reported. 

The processing sector will need 
to adjust product mixes to take 
advantage of this reversal, but 
volatility is likely as the markets 
adjust.

More trade disruption: Trade 
disruptions and battles will con-
tinue into the first half of 2020. 
United States dairy imports were 
frontloaded from the European 
Union ahead of tariffs, but as those 
tariffs remain in place, a slowdown 
could be felt once stocks are drawn 
down. 

Indonesia, meanwhile, is also 
threatening the European Union 
with tariffs, but its ability to source 
sufficient product from New Zea-
land and elsewhere will be a chal-
lenge.

China supply and demand:
In China, favorable milk prices 
are driving herd expansion and 
increased milk production. 

The domestic market in China  
should be well-supplied to begin 
2020. 

Higher than normal carry-in 
stocks are also expected, which 
could lead to less reliance on 
imports to meet Chinese needs in 
the first half of 2020.

Currency wars: With US elec-
tions pending next year, volatility 
in the United States dollar is one 
of the only certain outcomes in the 
2020 election cycle. 

How other currencies perform 
against a stronger United States 
dollar, in a setting of elevated com-
modity prices, will be important 
for both global dairy demand and 
future commodity price direction, 
the RaboResearch Dairy Quarterly 
reported.

  

Wisconsin Pioneer 
Cheese Maker 
James Widmer Dies
Theresa, WI—James Widmer, 
93, passed away here on Wednes-
day, Dec. 25, 2019.

Widmer was the son of Swiss 
immigrants John Otto Wid-
mer and Marie (Vaulett) Wid-
mer. He grew up in a residence 
above Widmer’s Cheese Cellars, 
the fam-
ily’s cheese 
business, in 
Theresa.

J a m e s 
W i d m e r 
was a life-
long cheese 
maker, and 
with his 
two broth-
ers John and Ralph, operated 
Widmer’s Cheese Cellars, fol-
lowing in the footsteps of their 
father John Widmer, who started 
the business in 1922. The family 
business has been carried on by 
his nephew, Wisconsin Master 
Cheesemaker Joe Widmer, and 
Joe’s son, Joey Widmer.

Leon Gustafson, 76, died Sun-
day, Dec. 22, 2019, in Manito-
woc, WI. Gustafson kicked off 
his life-long 
dairy indus-
try career 
working as 
a cheese 
maker for 
Two Creeks 
Dairy in 
Two Creeks, 
WI. Gus-
tafson went 
on to work 
for Foremost Farms and Lynn 
Dairy as plant manager, and 
served as a field service manager 
for Land O’ Lakes. In 1980, Leon 
Gustafson joined Gist-Brocades, 
now known as DSM Food Spe-
cialties, in the company’s dairy 
ingredient sales sector before 
retiring in 2006.

Fonterra has appointed TEH-
HAN CHOW as its interim 
CEO for Greater China, and will 
work alongside Fonterra’s other 
regional CEOs including KEL-
VIN WICKHAM with AMENA 
and JUDITH SWALES for 
APAC. 

Chow currently serves as presi-
dent for New Zealand Milk Prod-
ucts (NZMP) for Greater China 
and Southeast Asia. Before join-
ing Fonterra in 2015, Chow was 
CEO of Louis Dreyfus in China. 
Chow also served as managing 
director of Greater China for 
Simplot.

DEATHS

RECOGNITION

James Widmer

Leon Gustafson
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UF Milk In Cheese
(Continued from p. 1)

availability of a guidance in which 
the agency notified manufacturers 
who wish to use UF milk or UF 
nonfat milk in the production of 
standardized cheeses and related 
cheese products of its intent to 
exercise enforcement discretion 
regarding their use, provided that 
the physical, chemical, and organ-
oleptic properties of the cheese or 
cheese product are not affected.

Also in that 2017 guidance, 
FDA stated its intention to exer-
cise enforcement discretion with 
respect to the labeling of fluid UF 
milk and fluid UF nonfat milk in 
recognition of the costs and logis-
tics involved in label changes; 
however, the agency encouraged 
industry to identify these ingre-
dients as “ultrafiltered milk” and 
“ultrafiltered nonfat milk” to the 
extent feasible and appropriate.

FDA further explained that it 
intends to exercise enforcement 
discretion until it has completed 
a rulemaking process amending 
its regulations with respect to the 
issues covered by the guidance or 
announced its determination not 
to proceed with such a rulemaking.

To inform its decision on 
whether to proceed with the rule-
making initiated in 2005, FDA is 
seeking new information and pub-
lic comment on current industry  
practices regarding the use of fluid 
UF milk and fluid UF nonfat milk 
in the manufacture of standardized 
cheeses and related cheese prod-
ucts, and the declaration of fluid 
UF milk and fluid UF nonfat milk 
in the labeling of these products 
when used as ingredients.  
 FDA would like to under-

stand whether there is variable 
use of fluid UF milk or fluid UF 
nonfat milk in the production of 
standardized cheeses and related 
cheese products. For example, if 
a company uses fluid UF milk in 
the production of a standardized 
cheese, does the amount of fluid UF 
milk remain constant, or does the 
amount vary depending on certain 
factors (such as the cost of fluid UF 
milk)? To maintain the essential 
characteristics of the standardized 
cheese or cheese product, is the 
amount of fluid UF milk or fluid 
UF nonfat milk limited to a range? 
 FDA invites comment on 

why manufacturers may sometimes 
produce their particular brands of 
standardized cheeses and related 
products with fluid UF milk and 
sometimes without fluid UF milk. 
Given that manufacturers may 
sometimes choose to produce these 
products with or without fluid UF 
milk, FDA is interested in how 
ingredient labeling of these stan-
dardized cheeses and related cheese 
products could be addressed.

FDA’s understanding is that 
fluid UF milk and fluid UF nonfat 
milk, when used as ingredients in 

dients, the labeling of standardized 
cheeses and cheese products may 
alternatively declare “milk or milk 
and ultrafiltered milk” or “nonfat 
milk or nonfat milk and ultrafil-
tered nonfat milk” in the ingre-
dient statements. FDA is inviting 
comment on this consideration 
and whether such declarations 
would indicate that fluid UF milk 
or fluid UF nonfat milk may be an 
ingredient, but not as predomi-
nant as milk or nonfat milk, and 
also enable manufacturers to avoid 
relabeling costs if they use varying 
amounts of fluid UF milk or fluid 
UF nonfat milk.
 FDA is also interested in 

issues related to the costs of print-
ing different product labels and the 
logistics involved in label changes 
when fluid UF milk and fluid UF 
nonfat milk are sometimes used 

as ingredients in the production 
of a manufacturer’s standardized 
cheese or cheese product. For 
example, what impacts, if any, 
would a label statement of “milk 
or milk and ultrafiltered milk” or 
“nonfat milk or nonfat milk and 
ultrafiltered nonfat milk” have on 
labeling costs?  How would these 
costs compare if fluid UF milk and 
fluid UF nonfat milk are declared 
only when used in the standardized 
cheese or cheese product?
 Ultrafiltered milk is being 

used in more food products than 
in the past, FDA noted. There are 
dairy products in the marketplace, 
which appear to have gained con-
sumer acceptance, where “ultra-
filtered milk” has appeared in the 
statement of identity or declared 
in the ingredient statement on the 
product label.  

cheese, are always used in lesser 
amounts by weight than milk 
and nonfat milk in order to avoid 
affecting the physical, chemical, 
and organoleptic properties of the 
cheese. For example, a manufac-
turer might use milk and fluid UF 
milk, but FDA’s understanding is 
that the amount of fluid UF milk 
will be less than that of milk.  As 
such, milk would be the predomi-
nant ingredient and declared first 
in the ingredient statement, per 
FDA’s regulations that require 
ingredients to be declared by 
their common or usual names in 
descending order of predominance 
by weight.  Fluid UF milk, if used, 
would be declared thereafter.   

Based on its understanding, 
FDA is considering whether, when 
fluid UF milk and fluid UF nonfat 
milk are sometimes used as ingre-

April 14 Special Events
April 15-16 Exhibits & Seminars

Milwaukee, Wisconsin, USA

International Cheese Technology Expo is now

Hosted by

North America’s largest cheese, butter and whey processing expo

Register now at 
CheeseExpo.org

Best rates end
 Jan. 14
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We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com

Cheese Reporter Ad.indd   1 2018-01-03   11:52 PMADPI Introduces ‘L3 
Certification’ For Its 
Training, Education, 
Development Events
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
has introduced “L3 certification” 
(listen, learn, liaise) for many of 
its hosted events and activities that 
focus on training, education and 
development (TED) for attendees 
and participants.

“ADPI members value the 
opportunity to have their associ-
ates attend an ADPI L3 certified 
event knowing they will acquire 
information, knowledge, and 
enhanced skills with which to 
enhance their job performance 
and further enable growth for 
their businesses and our indus-
try,” said Blake Anderson, ADPI’s 
president and CEO.

In addition to “open to industry” 
events, including conferences, sem-
inars, forums and symposia, ADPI 
offers smaller TED events as part 
of its Training Academy, includ-
ing the “Dairy 360 Short Course,” 
an overview/orientation for new-
to-dairy industry people, and more 
tailored “Dairy 101” activities that 
can be custom designed for an 
ADPI member’s specific needs or 
type of business.

Event information will be avail-
able on the ADPI website, at www.
adpi.org.

Santa Barbara, CA—Lynn Dorn-
blaser, director of innovation and 
insight for Mintel, will give the 
opening keynote address here at 
the American Dairy Products Insti-
tute’s (ADPI) 22nd annual Dairy 
Ingredients Technical Symposium.

The three-day event will take 
place here March 17-19, 2020 
at the Hilton Beachfront Resort 
Hotel. More than 175 food indus-
try members from 11 countries and 
20 states attended the 2019 pro-
gram.

It’s designed for both industry 
and academic researchers, mar-
keters, product developers, and 
manufacturers. Program Com-
mittee chair Phil Tong said the 
event is a “must-attend” for those 
with common interests in dairy 
ingredients.

The latest technological devel-
opments, tailored dairy ingredi-
ents, dairy industry trends, market 
opportunities, and new opportu-
nities for dairy businesses will be 
featured.

The program will be organized 
into five key session topics, includ-
ing:
 Dairy Ingredient Market-

place: attendees will get the 
consumer insights, and hear an 
industry panel provide their views 
on challenges and opportunities 
for dairy ingredients innovation.
 Nutrition and Health: Uni-

versity and industry experts in 
nutrition discuss key dairy com-
ponents that can impact human 
health and wellness

 Competitive Technology 
Landscape: New views on what 
technologies could influence the 
competitive offerings for dairy 
ingredients
 Delivering Value to End-

Users: Learn what can improve the 
safety, quality and traceability of 
dairy ingredients
 Sustainable Product and Pro-

cess Innovation: Hear from repre-
sentatives of innovative companies 
that are developing new techniques 
and approaches to insure sustain-
able manufacture of high quality 
dairy ingredients.

The speaker lineup to date 
includes: Daniele Barile, Univer-
sity of California-Davis; Praveen 
Upreti, Nestlé; Suvash Kafley, 
Milk Specialties Global; Billie 
Schafer, Glanbia Nutritionals; 
Sharon Donovan, University of 
Illinois-Urbana; Daragh Macca-
bee, Idaho Milk Products; Martin 
Wiedemann, Cornell University; 
and LuAnn Williams, Innova Mar-
ket Insights. 

Attendees will also hear from 
Emily Lyons, Husch Blackwell; 
Jovian Bunawan, NIZO; Todd 
Hutson, Tetra Pak; Erin Mertz, 
Ecolab; Juan Guzman, Capro-X; 
Shreya Dave, Via Separations; RJ 
Twiford, Porifera; and Bogdan Zisu, 
Spraying Systems, Co., Australia.

Sponsors include the National 
Dairy Council, Hilmar Cheese 
Company, GEA and Ecolab. 

For more event information or 
to register online, visit www.adpi.
org.

Mintel’s Lynn Dornblaser Will Deliver First 
Keynote At Dairy Ingredients Symposium

Arlington, VA—A list of speakers 
and educational breakout sessions 
for the 96th Agricultural Outlook 
Forum was recently announced.

The 2020 forum is themed The 
Innovation Imperative: Shaping the 
Future of Agriculture, and will take 
place here Feb. 20-21 at the Crys-
tal Gateway Marriott Hotel.

The event will bring together 
more than 1,500 participants from 
around the world, including pro-
ducers, processors, policy makers, 
government officials, and non-
governmental organizations. 

The 2020 program includes 
more than 30 sessions and roughly 
100 expert speakers.

Few breakout sessions will focus

on the central role science and 
innovation play in driving future 
growth and addressing challenges 
facing farmers.

Speakers will highlight new 
technologies and emerging trends, 
and their implications for the future 
of agriculture. Topics include sci-
entific advances in corporate food 
safety strategies, and farming prac-
tices for extreme weather uncer-
tainties.

The forum’s program will begin 
with a presentation by USDA 
chief economist Robert Johansson 
on the outlook for US commodity 
markets and trade for 2020 and the 
US farm income situation. In addi-
tion to science and innovation, the 

Speaker Lineup Released For Ag Outlook 
Forum Scheduled For Feb. 20-21 In VA

2020 program will cover five key 
areas: managing risk and ensur-
ing sustainability; US agricultural 
trade and global markets; commod-
ity outlooks; food and nutrition; 
and the rural economy.

The USDA will also offer a pre-
forum field trip for early arrivals. 
This year’s trip will include a visit 
to an urban commercial rooftop 
farming enterprise, and a trip to 
USDA’s Agricultural Research 
Center in Beltsville, MD, to share 
USDA research on food genetics 
and pollinator health.

Cost to attend prior to the dead-
line is $425 per person for the full 
conference, including break,  both 
networking and commodity lun-
cheons and dinner. 

For an agenda and to register, 
visit www.usda.gov/oce/forum.

Jan. 19-21: Winter Fancy Food 
Show, Moscone Center, San 
Francisco, CA. For details, visit 
www.specialtyfood.com.

•
Jan. 26-29: Dairy Forum 2020, 
The Westin Kierland Resort & 
Spa, Scottsdale, AZ. Details and 
registration information avail-
able at www.idfa.org.

•
March 3-5: World Champion-
ship Cheese Contest, Monona 
Terrace Convention Center, 
Madison, WI. Visit www.world-
championcheese.org.

•
March 17-19: 22nd Dairy Ingre-
dients Symposium, Santa Bar-
bara Hilton Beachfront Resort, 
Santa Barbara, CA. Visit www.
adpi.org for more details.

•
March 29-April 1: International 
Pizza Expo, Las Vegas Conven-
tion Center, Las Vegas, NV. Visit 
www.pizzaexpo.com.

•
April 14-16: Cheese Expo, Wis-
consin Center, Milwaukee, WI. 
For details, visit www.cheese-
expo.org.

•
April 26-28: American Dairy 
Products Institute and the 
American Butter Institute’s Joint 
Annual Meeting, Hyatt Regency 
Chicago, Chicago, IL. For infor-
mation, visit www.adpi.org.

•
May 31-June 2: IDDBA Expo, 
Indianapolis, IN. More informa-
tion will be available online at 
www.iddba.org.

•
July 12-15: IFT Annual Meet-
ing & Food Expo, McCormick 
Place, Chicago, IL. For details, 
visit www.ift.og.

•
July 22-25: American Cheese 
Society’s Annual Cheese Con-
ference & Competition, Port-
land, OR. Registration will soon 
be available online at www.
cheesesociety.org.

•
Aug. 6-7: Idaho Milk Processors 
Association’s Annual Meeting, 
Sun Valley Resort, Sun Valley, 
ID. For information, visit www.
impa.us/conference-informa-
tion.

PLANNING GUIDE
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1. Equipment for Sale

FOR SALE: VAT PASTEURIZER C. 
van ‘t Riet, Double O, 2,000 liter/528 
gallon. Includes lids, airspace heating, 
circulation pump, curd knives, stir strips, 
leak detection valve, chart recorder, 
product/airspace thermometers. 
$34,000 OBO (360) 880-7782.

EQUIPMENT FOR SALE: Cryovac 

Rotary Chamber Vac Model 8610-14. 4 

chambers with 14” dual seal wire set-

up. Chamber product size is 12”x14” 

or 6”x18”. Machine is 460 volt 3 phase. 

Completely refurbished. Call 608-437-

5598 x 2344 or email: akosharek@

dairyfoodusa.com

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

WESTFALIA SEPARATORS: New 

arrivals!  Great condition. Model num-

bers 120, 130, 170 and 200. All water 

savers. Call GREAT LAKES SEPA-

RATORS at (920) 863-3306 or e-mail 

drlambert@dialez.net.

1. Equipment for Sale

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. (262) 

473-3530. ALFA-LAVAL SEPARATOR:

Model MRPX 518 HGV hermetic sepa-

rator. Can be set up for warm or cold. 

Call GREAT LAKES SEPARATORS at 

(920) 863-3306 or e-mail drlambert@

dialez.net.

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. (262) 

473-3530.

SEPARATOR NEEDS - Before you buy 

a separator, give Great Lakes a call. 

TOP QUALITY, reconditioned machines 

at the lowest prices. Call  Dave Lam-

bert, Great Lakes Separators at  (920) 

863-3306; drlambert@dialez.net for 

more information.

2. Equipment Wanted

WANTED TO BUY: Westfalia or Alfa-

Laval separators. Large or small. Old or 

new. Top dollar paid. Call Great Lakes 

Separators at (920) 863-3306 or email 

drlambert@dialez.net

3. Products, Services

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

4. Real Estate

DAIRY PLANTS FOR SALE:            

http://dairyassets.webs.com/acqui-

sitions-mergers-other. Contact Jim 

at 608-835-7705; or by email at jim-

cisler7@gmail.com

5. Walls & Ceiling

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

5. Walls & Ceiling

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

6. Promotion & Placement

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

7. Help Wanted

10. Cheese & Dairy Products

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

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

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

14. Conversion Services

Promote your shredding, dicing, pack-
aging and other conversion services 
here. Call Cheese Reporter at 608-
246-8430 for more information or email 
info@cheesereporter.com for advertis-
ing opportunities here and on www.
cheesereporter.com

15. Warehousing

REFRIGERATOR SPACE AVAILABLE 
at our warehouse in Rochester, Min-
nesota (on Hwy 63, 4 miles from Hwy 
52, and 15 miles from I-90). 2,400 sq ft 
space for $1,999.00 per month (.83 per 
sq ft)! We offer 24/7 LTL cold storage 
access. Please contact John at Min-
nesota Cold Storage at 507-251-3863, 
email at minnesotacoldstorage@
gmail.com, and visit our website at 
www.minnesotacoldstorage.com.

FREEZER SPACE available at our 
warehouse facilities in Wisconsin and 
Utah. We have expanded and have 
freezer and cooler space available. 
Please contact Bob at MARTIN 
WAREHOUSING at 608-435-2029 or 
email at bobs@martinmilk.com.

16. Analytical Services

Promote your microbiological, nutritional  
or food sample testing services here. 
Call 608-246-8430 for more information.

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

Located in Litchfield, MN, FDA is on of the
largest dairy processing facilities in the
Upper Midwest. FDA creates a sustainable
market for dairy products and allows family
farms to prosper in their time honored Midwest
dairy traditions.

Through significant growth, best in class
quality and operational excellence, our
commitment to the nutritious and wholesome
dairy products we bring to your table has not
wavered. We attribute our success to our
devoted dairy farmers, loyal employees and
our stakeholders who share our history, core
core values and social responsibility.

We have a comprehensive benefits package
and excellent compensation. We would like
to hear from you for your next career move!

POSITIONS AVAILABLE

Plant Services Manager
Direct supervision and responsibi l i ty for overal l  
management, direction, and coordination of day to day  
plant services departments and their operations. Includes
annual reviews, goals and objectives and budgets.

Maintenance Supervisor
Oversee all the facility and its utility systems. Manage and
direct the maintenance and boiler departments. Maintain
and manage plant systems, compressed air, water, HVAC,
industrial ammonia, hydraulic, buildings and grounds.

Boiler Operator
Monitor, support, maintain and ensure the safe and 
proper operation of facility high pressure boiler systems.

Prefer that all positions have dairy processing experience,
Chief/Class B Boilers license, ammonia refrigeration experience
and Water Operators license as well as effective leadership skills
and ability to work well with others. Responsible for maintaining
food safety and food quality standards.

A True Grassroots Cooperative Committed To
Serving Upper Midwest Dairy Farmers Since 1921

101 South Swift Avenue
Litchfield, MN 55355

Phone: 320-693-3236
ejohnson@firstdistrict.com

www.firstdistrict.com
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DAIRY PRODUCT SALES

 Dec. 21 Dec. 14 Dec. 7 Nov. 30
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9536 1.9466 1.9384 2.0076 
Sales Volume  Pounds
US 12,399,215 11,877,906 12,275,167 10,164,990

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

Weighted Price  Dollars/Pound  
US 2.2131 2.3691 2.3691 2.3842 
Adjusted to 38% Moisture  
US 2.1028 2.2486 2.2434 2.2581 
Sales Volume  Pounds
US 12,264,111 11,766,776 12,102,254 9,528,528 
Weighted Moisture Content Percent
US 34.75 34.56 34.53 34.54

Butter

Weighted Price  Dollars/Pound
US 2.0002 1.9585• 2.0109 2.0598
Sales Volume                                        Pounds
US 2,276,967 4,048,184• 4,712,007• 1,977,418•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3341 0.3340• 0.3196• 0.3220
Sales Volume
US 5,289,304 6,474,991• 7,613,425 3,936,290

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.2185 1.2122 1.2062 1.1775
Sales Volume  Pounds
US 21,363,671 20,760,168• 16,866,095 18,263,102 

December 26, 2019—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

Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  November 30, 2019 Warehouse
 Warehouses as a % of Stocks 
  

Nov 30 Oct 31 Nov 30 Nov 30 Oct 31 Nov 30 
 2018 2019 2019 2018 2019 2019

Butter  154,366 234,507 180,688 117 77 165,755 

Cheese
 American  798,970 743,613 739,588 93 99 
 Swiss 29,866 26,144 24,538 82 94 
 Other  523,903 571,909 560,069 107 98 

Total 1,352,739 1,341,666 1,324,195 98 99 964,860
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    If changing subscription, please include your old and new address below

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
12-20 December 19 19.36 16.72 32.625 121.450 199.325 2.0520
12-23 December 19 19.37 16.72 32.850 121.475 199.750 2.0500
12-24 December 19 19.36 16.72 32.450 121.500 199.750 2.0500
12-25 December 19 — — — — — —
12-26 December 19 19.35 16.72 32.850 121.425 199.750 2.0510

12-20 January 20 17.36 17.06 35.275 122.925 204.625 1.8210
12-23 January 20 17.43 17.11 35.000 123.175 205.250 1.8310
12-24 January 20 17.31 17.10 35.425 122.775 204.800 1.8180
12-25 January 20 — — — — — —
12-26 January 20 16.96 16.98 34.750 122.025 204.800 1.7860

12-20 February 20 17.40 17.26 36.450 124.500 206.800 1.8210
12-23 February 20 17.40 17.32 37.000 124.775 207.250 1.8230
12-24 February 20 17.32 17.31 36.300 124.000 207.225 1.8160
12-25 February 20 — — — — — —
12-26 February 20 17.03 17.31 36.450 123.475 207.000 1.7870

12-20 March 20 17.40 17.51 37.550 125.250 210.525 1.8120
12-23 March 20 17.44 17.52 37.550 124.500 210.525 1.8160
12-24 March 20 17.38 17.52 37.550 124.550 209.275 1.8060
12-25 March 20 — — — — — —
12-26 March 20 17.20 17.52 36.000 124.125 209.025 1.7970

12-20 April 20 17.29 17.67 39.000 126.300 212.525 1.7920
12-23 April 20 17.36 17.67 39.000 125.450 212.500 1.7990
12-24 April 20 17.35 17.67 39.000 125.700 212.500 1.8000
12-25 April 20 — — — — — —
12-26 April 20 17.17 17.67 37.025 126.100 212.500 1.7840

12-20 May 20 17.33 17.89 39.700 127.400 214.700 1.7820
12-23 May 20 17.31 17.87 39.700 126.075 214.600 1.7900
12-24 May 20 17.31 17.87 39.850 127.400 214.350 1.7880
12-25 May 20 — — — — — —
12-26 May 20 17.20 17.87 38.550 127.400 215.675 1.7850

12-20 June 20 17.25 18.02 39.775 128.350 217.400 1.7870
12-23 June 20 17.35 18.03 39.775 128.350 217.300 1.7920
12-24 June 20 17.35 18.03 40.075 128.350 217.300 1.7920
12-25 June 20 — — — — — —
12-26 June 20 17.30 18.03 39.000 128.350 218.275 1.7930

12-20 July 20 17.30 18.13 41.250 129.000 217.100 1.7970
12-23 July 20 17.50 18.13 41.225 129.000 218.475 1.8000
12-24 July 20 17.50 18.13 41.525 129.000 218.475 1.8000
12-25 July 20 — — — — — —
12-26 July 20 17.45 18.13 40.900 129.000 218.475 1.8000

12-20 August 20 17.60 18.20 42.700 130.175 218.475 1.8050
12-23 August 20 17.60 18.21 42.700 129.800 219.500 1.8050
12-24 August 20 17.60 18.21 43.250 129.800 218.975 1.8070
12-25 August 20 — — — — — —
12-26 August 20 17.58 18.21 40.450 129.800 218.975 1.8070

12-20 September 20 17.68 18.25 42.950 130.175 219.000 1.8100
12-23 September 20 17.68 18.30 42.950 130.175 219.025 1.8100
12-24 September 20 17.68 18.29 43.450 130.175 219.025 1.8090
12-25 September 20 — — — — — —
12-26 September 20 17.68 18.25 42.525 130.500 219.025 1.8090

12-20 October 20 17.60 18.20 42.875 130.175 218.950 1.8010
12-23 October 20 17.60 18.20 42.875 130.025 219.025 1.8010
12-24 October 20 17.60 18.20 42.875 130.025 219.025 1.8060
12-25 October 20 — — — — — —
12-26 October 20 17.60 18.20 42.700 130.175 220.000 1.8060

Interest - Dec. 26 20,422 8,205 2,223 8,645 10,208 19,436
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - DECEMBER 23
WEST: Western butter makers report that 
in this holiday week, print sales have gone 
flat and bulk butter is quiet. Manufacturers 
expect demand to regain some strength over 
the next few weeks as retailers place orders 
to restock store shelves. Bulk butter inter-
est had been strong for early 2020 needs. 
Processors think that trend should continue 
into the New Year once end users get past 
the winter break. Inventories are lower due 
to the seasonal demand, but are enough to 
cover any immediate need. Manufacturers 
say cream is plentiful. As some Class II pro-
cessors try to slow down over the holidays, 
more cream is getting pushed toward butter 
churns. The bulk butter market for domestic  
sales is reported 4-8 cents over the CME.

CENTRAL: Work-weeks over the next 
two weeks vary from one Midwestern butter 
maker to the next. Some  are giving up to 
three days off, while others are taking the sole 
holiday off (this Wednesday and next). Cream 
availability has been labeled as sloppy, as 
multiples slide nearer to flat Class. But-
ter production is picking back up due to the 

available cream  supplies and due to some 
spring holiday stock buildups. Butter markets 
are finding some health, moving back to the 
comfort zone of $2 late last week and main-
taining early during this week. Butter demand 
was quiet last week, and expectations are 
not outside of seasonal realities for the next 
two weeks.

NORTHEAST: With the passing of the 
US- Mexico-Canada Trade Agreement by 
the House last Thursday, and likely passing 
in the Senate, the butter industry is hope-
ful to revive US butter exports to Canada 
and regain lost market share. Otherwise, 
few changes have transpired since the previ-
ous week’s Northeast butter market report. 
With the start of the holiday week, plant 
production remains moderate to active with 
heavier cream supplies expected to roll into 
the  region’s butter plants. Retail and food 
service shipments are a done deal, there-
fore new production is adding to inventory 
volumes. Market sources in the region hint 
that sales were close to projections, with the 
robust holiday demand.

NATIONAL - DEC. 20: Cheese production schedules vary due to the holidays. Some 
cheese makers are reportedly waiting until the 11th hour to deciding on work schedules week 
one of 2020. One constant in all regions is the open accessibility of milk. Spot loads ranged 
from Class to $8 under. Cheese markets caught themselves somewhat after the precipitous 
fall-off last week. Contacts are hopeful for some steadiness in the near term, as the roller 
coaster ride of cheese markets in Q4 have given both buyers and producers some distress. 
That said, cheese demand has been steady as buyers are buying for near-term requirements.

NORTHEAST- DEC. 23:  This holiday week, Northeast cheese production is steady 
to a bit slower, as some operations will be shut down during the holiday. Mozzarella and 
Provolone cheese orders are healthy and are projected to be stable for the remainder of the 
year. Manufacturers’ inventories are available. Grocery stores are still advertising cheese 
discounts for last minute holiday shopping. Cheddar cheese barrel and block prices are lower 
on various market exchanges currently. This week, some market participants are satisfied 
with their existing orders, as they are not trading on the spot market.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2600 - $2.5475 Process 5-lb sliced: $1.7725 - $2.2525
Muenster:  $2.2475 - $2.5975 Swiss Cuts 10-14 lbs: $3.4925 - $3.8150

MIDWEST AREA - DEC. 23: The shortened week has some cheese producer contacts 
calling for days off. Hence, milk remains widely available. Spot milk prices range from $2 to 
$8 under Class. Cheese plants closing due to the holiday, and maintenance issues at other 
plants, have milk handlers scrambling to find homes for milk in the holiday season, not an 
atypical circumstance in the final weeks of any year. Cheese buyers say both blocks and 
barrels are not hard to find. That said, there were some market upticks early in the week. 
Additionally, last week showed some upward movement after the precipitous drop during 
week 50.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.1750 - $2.6000 Cheddar 40# Block: $1.8975 - $2.2975
Monterey Jack 10#: $2.1500 - $2.3550 Mozzarella 5-6#: $1.9750 - $2.9200
 Muenster 5#  $2.1750 - $2.6000 Process 5# Loaf: $1.7025 - $2.0625
Grade A Swiss 6-9#:  $3.0075 - $3.1250 Blue 5# Loaf: $2.4425 - $3.5125
 
WEST - DEC. 23:  In the West, active cheese production is helping industry participants 
keep up with increased milk availability. Cheese processing plants are functioning at or close 
to full capacities. Although discounted milk is available at some localities, cheese makers 
are cautious about taking on additional loads of milk. According to some industry contacts, 
cheese supplies are a bit tight, whereas others suggest plenty of stocks in warehouses. Both 
block and barrel cheese sales in the domestic market are good. In additional, international 
interest in blocks for 2020 is picking up due to last week declines in prices.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.1350 - $2.3350
Cheddar 40# Block: $1.8875 - $2.3775 Monterey Jack 10#: $2.1225 - $2.3975
Process 5# Loaf:  $1.7200 - $1.9750 Swiss 6-9# Cuts: $3.0900 - $3.5200
 
FOREIGN -TYPE CHEESE - DEC. 23:  In the German dairy market, sliced cheese 
stocks are very low. The buildup of cheese stocks during the holiday weeks is expected to 
improve wholesalers’ ability to meet customers’ requests and delivery schedules without 
creating any pressure to sell. According to market participants, additional cheese process-
ing capacities have been created at a few plants, with the objective of increasing cheese 
production in 2020. Current cheese prices are mostly stable. Production is unchanged from 
the previous week. Spot sales are steady to a bit down. The US domestic prices for Blue, 
Gorgonzola, Parmesan, and Romano have declined $.0925,  but prices of all other cheese 
types are the same as last week.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3200 - 3.8075
Gorgonzola:    $3.6900 - 5.7400 $2.8275 - 3.5450
Parmesan (Italy):  0 $3.7075 - 5.7975
Romano (Cows Milk):  0 $3.5100 - 5.6650
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.5300 - 3.8525
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - DECEMBER 26
NDM - CENTRAL: Low/medium heat 
NDM trading was somewhat active early 
in the week, as producers and end users 
tie up end-of-year loose ends. Trading did 
not move the needle on the price range 
or mostly series. Later into the year, con-
densed skim has become more available 
and more drying is taking place. That said, 
inventories are not a concern as demand 
improved at the opportune time. All said, 
market tones are steadily bullish heading 
into Q1. High heat NDM prices remain 
unchanged on the short trading week.

NDM - WEST: Free on board cash 
prices for western low/medium heat NDM 
remained steady on this slow trading holi-
day week. The market seems to be mostly 
in balance, which is reflected by stagnant 
prices. The international NDM demand, 
particularly from Mexico, is hearty and 
expected to continue strong through the 
end of the year and the first quarter of  
2020. Back to western US, low/medium 
heat NDM manufacturing is very active as 
several plants are working at or close to full 
capacity during the year-end holidays. At 
this point, NDM inventories are even with 
buyer requests. However, NDM stocks are 

expected to increase and be more acces-
sible in the spot market by the end 2019.

NDM - EAST: Prices for low/medium 
heat NDM are unchanged on the range and 
mostly  price series. With the current holi-
days, drying time has increased at various 
powder plants as processors are receiving 
heavier milk intakes. Manufacturers’ inven-
tories are steady to increasing. However, 
some operations’ supplies are committed 
through the end of the year. Trading activi-
ties are steady to a bit lighter. High heat 
NDM markets are fairly steady. A couple 
operations have some available loads for 
customers’ spot load requests. Current 
interest is steady to light.

LACTOSE: Prices for lactose are 
unchanged. Most of the Q1 lactose con-
tracts are in place and the spot market is 
quiet near the end of the year holidays. 
Manufacturers report going into 2020 with 
comfortable inventories. Most are hoping 
the improvements seen within the dairy car-
bohydrate markets can continue into the 
New Year. Lactose production is steady, 
except for a few manufacturers planning 
lighter schedules over the holidays.

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

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

12/23/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  47,838 77,268
12/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48,777 79,534
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -939 -2,266
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2 -3

ORGANIC DAIRY - RETAIL OVERVIEW 

After stepping down to number two last week (to Cream cheese), conventional ice cream, in 
48- to 64-ounce containers, was again the most advertised item of the week. On the organic 
aisle, milk in half-gallon containers remains the most advertised dairy item. Overall, both con-
ventional and organic dairy ads declined by 16 and 3 percent, respectively.
 
Cheese advertisement numbers decreased by 17 percent on the conventional side. One-pound 
shredded cheese ad numbers grew by nearly 350 percent this week. Undoubtedly, college 
football playoffs are prompting stores to exhibit the party staple. Organic cheese ad numbers 
picked up from last week, but the bar was low as last week there were no reported organic 
cheese ads.
 
Bottled milk ads increased both in conventional and organic sectors. In fact, conventional milk 
in half-gallons was the largest grower of the week, at 384 percent week to week. The average 
price for milk in half-gallons was $2.40, compared to $3.69 for organic milk. That is a price 
premium of $1.29. Yogurt ad numbers increased on the conventional aisle, while decreasing 
78 percent in the organic sector.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.15
Cheese 8 oz block: $4.99
Cheese 8 oz shred: $3.99
Cream Cheese 8 oz: $2.68
Greek Yogurt 4-6 oz: NA

Greek Yogurt 32 oz: $5.99
Yogurt 4-6 oz: NA
Yogurt 32 oz: NA
Milk ½ gallon: $3.69
Milk UHT 8 oz: $0.92
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 27
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.53 3.32 2.49 2.71 NA 4.99 NA 

2.16 2.19 2.29 1.93 2.31 1.81 1.96 

4.06 3.56 4.45 NA NA 2.99 NA

5.99 NA NA 5.99 NA NA NA

2.26 2.19 2.31 2.02 2.35 2.25 2.89

4.04 2.51 4.99 NA NA 2.99 NA
1.93 2.19 2.01 1.38 2.00 1.58 1.80

1.65 1.54 1.81 1.52 1.41 1.65 1.80

NA NA NA NA NA NA NA

4.87 5.22 NA NA 3.48 NA NA 

3.13 2.59 3.09 3.46 3.45 3.36 2.79

2.40 3.69 3.00 1.50 1.89 NA .99 

2.93 2.99 NA 2.50 NA 2.99 NA 

1.83 1.82 1.98 1.61 1.56 1.78 1.49 

.98 .94 1.00 .95 .90 1.00 .99 

4.22 4.99 3.99 NA NA 4.99 3.89

1.50 .52 2.68 .58 .49 .49 1.01

2.50 2.34 2.18 2.28 NA NA NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - DECEMBER 23 - 27, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7225 $1.8600 $2.0275 $1.2450 $0.3050
December 23 (+5¾) (NC) (+2¼) (-½) (-1)

TUESDAY $1.7125 $1.8325 $2.0275 $1.2425 $0.3200
December 24 (-1) (-2¾) (NC) (-¼) (+1½)

WEDNESDAY No No No No No
December 25 Trading Trading Trading Trading Trading

THURSDAY $1.6300 $1.8000 $2.0300 $1.2375 $0.3075
December 26 (-8¼) (-3¼) (+¼) (-½) (-1¼)

FRIDAY $1.6000 $1.8300 $2.0350 $1.2325 $0.3150
December 27 (-3) (+3) (+½) (-½) (+¾)

Week’s AVG $1.66625 $1.83063 $2.0300 $1.23938 $0.31188
Change (+0.04925) (+0.02613) (+0.0375) (-0.01262) (-0.00112)

Last Week’s $1.6170 $1.8045 $1.9925 $1.2520 $0.3130
AVG

2018 AVG $1.28813 $1.37188 $2.21188 $0.93125 $0.48750
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - DECEMBER 23 - 27, 2019

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554

Cheese Comment: No blocks were sold Monday, and the price was unchanged at 
$1.8600. No blocks were sold Tuesday, either; the price fell on an uncovered offer 
at $1.8325. Three cars of blocks were sold Thursday, the last at $1.8000, which set 
the price. On Friday, 6 cars of blocks were sold, the last at $1.8300, which set the 
price. The barrel price jumped Monday on a sale at $1.7225, declined Tuesday on 
an uncovered offer at $1.7125, dropped Thursday on an uncovered offer of 3 cars at 
$1.6300, and fell Friday on a sale at $1.6000.

Butter Comment: The butter price increased Monday on a sale at $$2.0275, rose 
Thursday on an unfilled bid at $2.0300, and increased Friday on an unfilled bid at 
$2.0350.

Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.2450, declined 
Tuesday on an uncovered offer at $1.2425, dropped Thursday on an uncovered offer 
at $1.2375, and fell Friday on a sale at $1.2325.

Dry Whey Comment: The price declined Monday on a sale at 30.50 cents, increased 
Tuesday on an unfilled bid at 32.0 cents, fell Thursday on a sale at 30.75 cents, then 
rose Friday on an unfilled bid at 31.50 cents. There was 17 carloads of Dry Whey 
traded this week at the CME.

RELEASE DATE - DECEMBER 26, 2019

Animal Feed Whey—Central: Milk Replacer:  .2800 (NC) – .3000 (NC) 

Buttermilk Powder:
 Central & East:   1.1000 (NC) – 1.1500 (NC) West: 1.0550 (NC) – 1.1500 (NC) 
 Mostly:   1.0900 (NC) – 1.1200 (NC)

Casein: Rennet:   3.7275 (NC) – 3.7675 (NC)     Acid: $3.4650 (NC) – $3.7050 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2850 (NC) – .4000 (NC)    Mostly: .3200 (NC) – .3600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2575 (-2½) – .4050 (NC) Mostly: .3175 (NC) – .3800 (NC)

Dry Whey—NorthEast: .3075 (NC) – .3825 (NC) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .3700 (NC)   Mostly:  .2500 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.2200 (NC) – 1.2900 (NC)   Mostly: 1.2300 (NC) – 1.2600 (NC)
 High Heat:  1.2500 (NC) – 1.4200 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1775 (NC) – 1.2950 (NC)   Mostly: 1.2200 (NC) – 1.2600 (NC)
 High Heat:  1.2700 (NC) – 1.4200 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8250 (NC) – 1.1500 (NC) Mostly: .9350 (NC) – 1.0500 (NC)

Whole Milk—National:  1.7500 (NC) – 1.8000 (NC)

Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices
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US Exports Of NDM/
SMP Expected To 
Rise 5% In 2020
Washington—Prospects for US 
dairy exporters have improved 
marketedly as 2020 exports of 
nonfat dry milk and skim milk 
powder (NDM/SMP) are expected 
to increase by 5 percent to reach 
718,000 tons (1.58 billion pounds), 
USDA’s Foreign Agricultural Ser-
vice (FAS) reported in its semi-
annual Dairy: World Markets and 
Trade report, which was released 
last week.

That would break the previous 
record for NDM/SMP exports, 
1.57 billion pounds, set in 2018.

The fiscal year 2020 dairy export 
forecast was recently raised by $300 
million to $5.8 billion largely as 
a result of higher export volumes 
and prices for skim milk products 
such as SMP and whey, the report 
noted. 

So far in 2019, although the 
volume shipped has lagged 2018’s 
pace, the value of US exports of 
NDM/SMP was up 12 percent 
year-over-year through September 
2019 and accounted for about 25 
percent of the total value of US 
dairy exports.

A key factor for higher values 
has been the persistent increase 
in the price of SMP both in the 
US and on international mar-
kets since early 2018, the report 
explained. From January 2018 to 

October 2019 the price of US SMP 
has increased by about two-thirds, 
averaging around 2 percent growth 
per month to reach over $2,500 
per ton FOB West in November.

European Union (EU) prices 
have also moved up despite the 
sell-off of some of the 380,000 tons 
of surplus SMP intervention stocks 
held by the EU during the latter 
half of 2018 and early 2019. 

Given that this SMP was sold at 
below feed prices, it is likely most 
of this product was used for ani-
mal feed, the report said. But some 
appears to have entered export 
channels.

Several factors appear to have 
supported the rise in SMP prices, 
the report noted. First, there has 
been an upswing in global import 
demand for SMP as year-over-year 
imports through September were 
up from 15 to 30 percent for key 
markets such as China, Indonesia, 
and the Philippines.

Second, milk production in 
2019 among the major exporters 
was less than anticipated and likely 
to be only slightly ahead of last 
year. Finally, SMP stocks are low 
in both the European Union (EU) 
and the US.

For 2020, most of the additional 
milk production among major 
exporters is forecast to grow in the 
EU and the US; however, the US 
is the only exporter expected to 
have substantial additional sup-
plies of SMP for the international 
market, the report said.




