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US Dairy Exports Increased 6% In 
October; Dairy Imports Fell 10%
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October Cheese Exports Dropped 13%; Cheese 
Imports Fell 19%; Dry Exports Jumped 145%

Food, Other Groups Seek Liability 
Relief In Next Pandemic Relief Bill

cent; Japan, 67.5 million pounds, 
up 2 percent; Australia, 48.2 mil-
lion pounds, up 22 percent; Chile, 
20.7 million pounds, up 2 percent; 
Canada, 17.9 million pounds, up 
12 percent; Taiwan, 16.4 million 
pounds, up 9 percent; and China, 
15.2 million pounds, up 7 percent.

Nonfat dry milk exports dur-
ing October totaled 169.3 mil-
lion pounds, up 9 percent from 
October 2019. NDM exports dur-
ing the first 10 months of 2020 
totaled 1.53 billion pounds, up 23 
percent from the first 10 months 
of 2019.

Dry whey exports during Octo-
ber totaled 53.1 million pounds, 
up 145 percent from October 
2019. During the January-October 
period, dry whey exports totaled 
397.3 million pounds, up 40 per-
cent from the same period last year.

October exports of whey protein 
concentrate totaled 31.1 million 
pounds, up 20 percent from Octo-
ber 2019. WPC exports during the 
first 10 months of this year totaled 
261.5 million pounds, up 16 per-
cent from the first 10 months of 
last year.

• See Oct. Dairy Trade, p. 8

Cheese Production 
Dropped 0.6% In 
October; Mozz 
Output Fell 4.8%
Washington—US cheese produc-
tion during October totaled 1.13 
billion pounds, down 0.6 per-
cent from October 2019, USDA’s 
National Agricultural Statistics 
Service (NASS) reported Thurs-
day.

Cheese production during the 
January-October 2020 period 
totaled 10.96 billion pounds, up 
0.4 percent from a year earlier.

Regional cheese production 
in October, with comparisons to 
October 2019, was: Central, 534.7 
million pounds, up 2.1 percent; 
West, 459.9 million pounds, down 
3 percent; and Atlantic, 137.6 mil-
lion pounds, down 2.2 percent.

October cheese production in 
the states broken out by NASS, 
with comparisons to October 
2019, was: Wisconsin, 286 mil-
lion pounds, down 0.9 percent; 
California, 200.6 million pounds, 
down 7.1 percent; Idaho, 86 mil-
lion pounds, down 1 percent; New 
Mexico, 81.4 million pounds, up 
0.3 percent; New York, 73.2 mil-
lion pounds, down 0.3 percent; 
Minnesota, 64.6 million pounds, 
up 7 percent; South Dakota, 41.2 
million pounds, up 19.4 percent; 
Pennsylvania, 35 million pounds, 
down 8.6 percent; Iowa, 29.4 mil-
lion pounds, down 0.5 percent; 
Ohio, 21.1 million pounds, up 
4.4 percent; Oregon, 20.1 million 
pounds, up 10.3 percent; Vermont,

• See Cheese Output Falls, p. 6

US Rep. David Scott 
Of Georgia To Chair 
House Ag Committee
Washington—US Rep. David 
Scott (D-GA), who has served 
as a member of Congress and the 
House Agriculture Committee 
since 2003, was approved Thurs-
day by the Democratic Caucus to 
serve as chairman of the House 
Agriculture Committee starting 
early next year.

Scott will succeed US Rep. Col-
lin Peterson (D-MN), who was 
defeated in last month’s election.

In his various leadership roles 
on the House Ag Committee over 
the years, Scott has chaired the 
subcommittee on livestock and 
foreign agriculture, which oversees 
dairy policy. 

He currently chairs the subcom-
mittee on commodity exchanges, 
energy and credit. 

• See Scott To Chair, p. 10
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Washington—More than three 
dozen food and other trade asso-
ciations this week asked House 
and Senate leaders to address 
the issue of liability during the 
pandemic in the next piece of 
COVID-19 relief legislation.

“It is increasingly important 
that Congress act to protect the 
businesses that have taken neces-
sary precautions to protect their 
employees and customers while 
serving the country during the 
crisis,” the organizations said in 
a letter to the top Democrat and 
the top Republican in both the 
House and Senate. 

Associations that signed the 
letter represent industries across 
the US that were designated 
as part of the nation’s essential 
critical infrastructure by the 
US Department of Homeland 
Security (DHS). They include, 

among others, the International 
Dairy Foods Association, Ameri-
can Frozen Food Institute, FMI, 
the Food Industry Association, 
Global Cold Chain Alliance, 
International Foodservice Dis-
tributors Association, SNAC 
International, National Grocers 
Association, National Confec-
tioners Association, and Ameri-
can Trucking Associations.

Throughout this public health 
crisis, companies that are mem-
bers of these associations and 
their employees “have strived to 
support their fellow Americans 
by providing them with many 
necessities of life: food, water and 
beverages, medication, fuel, and 
other goods and services, includ-
ing financial services,” the letter 
stated. “Businesses have worked 

• See Liability Relief, p. 5

Washington—The value of US 
dairy exports in October was 
$553.5 million, up 6 percent from 
October 2019, according to figures 
released today by USDA’s Foreign 
Agricultural Service (FAS).

That marked the 14th straight 
month in which the value of US 
dairy exports topped $500 million.

During the first 10 months of 
2020, US dairy exports were val-
ued at $5.45 billion, up 12 percent 
from the first 10 months of 2019.

The value of US dairy imports 
during October was $262.5 mil-
lion, down 10 percent from Octo-
ber 2019. Dairy imports during 
the January-October period were 
valued at $2.64 billion, down 1 
percent from the same period last 
year.

Leading markets for US dairy 
exports, on a value basis, during 
the first 10 months of 2020, with 
comparisons to the same period 
last year, were: Mexico, $1.17 bil-
lion, down 8 percent; Canada, 
$572.4 million, up 2 percent; 
China, $445.6 million, up 46 per-

cent; Philippines, $363 million, up 
66 percent; South Korea, $315.8 
million, up 11 percent; Indonesia, 
$301.9 million, up 57 percent; and 
Japan, $272.4 million, up 16 per-
cent.

Cheese exports during October 
totaled 54.2 million pounds, down 
13 percent from October 2019 and 
the lowest monthly cheese export 
volume since September 2018, 
when exports totaled 53.6 million 
pounds. The value of October’s 
cheese exports, $118.3 million, 
was down 11 percent from a year 
earlier.

Cheese exports during the first 
10 months of this year totaled 
674.1 million pounds, up 1 percent 
from the first 10 months of last 
year. The value of those exports, 
$1.35 billion, was up 6 percent.

Leading markets for US cheese 
exports during the January-Octo-
ber period, on a volume basis, with 
comparisons to the same period in 
2019, were: Mexico,  176.2 million 
pounds, up 3 percent; South Korea, 
138.6 million pounds, up 18 per-

http://www.urschel.com
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...while it would appear that 
agriculture and trade are being 
somewhat taken for granted as 
Biden announces his economic 
team and other cabinet officials, 
it’s probably safe to say that every 
cabinet position is important 
when it comes to the economy. 

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

Economics, Agriculture, Trade And A Pandemic

D I C K  G R O V E S

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

EDITORIAL COMMENT

On Monday, President-elect Joe 
Biden announced key members 
of his economic team, including 
Janet Yellen, treasury secretary; 
Neera Tanden, director of the 
Office of Management and Budget; 
Wally Adeyemo, deputy treasury 
secretary; Cecilia Rouse, chair of 
the Council of Economic Advisers; 
and Jared Bernstein and Heather 
Boushey, members of the Council 
of Economic Advisers.

This announcement led us to 
wonder why the secretary of agri-
culture and the US Trade Repre-
sentative aren’t also considered 
key members of the incoming 
Biden administration’s economic 
team. After all, agriculture and 
trade are pretty important to the 
overall health of the economy, to 
understate the situation a bit.

To put this “economic team” 
and other key administration posts 
in perspective, we went back and 
checked on when previous presi-
dents-elect announced their nomi-
nees for agriculture secretary and 
USTR. And it seems that these 
aren’t necessarily “top-of-mind” 
when it comes to new administra-
tions building their teams (eco-
nomic or otherwise).

Four years ago, for example, 
President-elect Donald Trump 
waited until the day before he 
took office (he was sworn in on 
Jan. 20, 2017) to nominate Sonny 
Perdue to be his secretary of agri-
culture. Perdue wasn’t sworn in as 
the country’s 31st agriculture sec-
retary until Apr. 25, 2017, one day 
after he was confirmed by the US 
Senate.

Earlier in January 2017, or about 
two months after he won the 2016 
election, Trump had announced 
his intention to nominate Robert 
Lighthizer to be the US Trade Rep-
resentative.

More than eight years earlier, 
on Dec. 17, 2008, President-elect 
Barack Obama nominated former 
Iowa Gov. Tom Vilsack to be his 
secretary of agriculture. That was 
about six weeks after Obama was 
elected president.

The same week that Vilsack 
was announced as Obama’s choice 
to head up USDA, Ron Kirk was 
nominated as the new US Trade 
Representative. 

Going back eight more years, 
nominees for agriculture secre-
tary and US Trade Representative 
aren’t really comparable, since 
President-elect George W. Bush 
wasn’t announced as the winner of 
the election until Dec. 12, 2000, or 
about five weeks after the election. 

Despite that late start, however, 
President-elect Bush nominated 
Ann Veneman to be his secretary 
of agriculture on Dec. 20, 2000, or 
a little more than one week after 
he was declared the election win-
ner. That appears to be some sort 
of modern-day record for nominat-
ing a secretary of agriculture after 
winning an election.

By comparison, it wasn’t until 
Jan. 11, 2001, or less than two 
weeks before inauguration day, 
that Bush nominated Robert Zoel-
lick to be his US Trade Represen-
tative. 

Going back a few more presi-
dents (or, more accurately, presi-
dents-elect), and focusing just on 
agriculture secretaries, Bill Clin-
ton nominated Mike Espy to be 
secretary of agriculture on Dec. 
24, 1992. Four years earlier, Pres-
ident-elect George H. W. Bush 
nominated Clayton Yeutter to be 
his secretary of agriculture on Dec. 
14, 1988. 

Eight years before that, Pres-
ident-elect Ronald Reagan 
nominated John Block to be his 
agriculture secretary on roughly 
Dec. 23, 1980. And four years 
before that, President-elect Jimmy 
Carter nominated Bob Bergland  
to be his secretary of agriculture 
on roughly Dec. 21, 1976.

From this brief history, we can 
reach several conclusions. First, 
President-elect Donald Trump four 
years ago set some sort of modern-
day record by waiting until Jan. 19, 
2017, to announce Sonny Perdue 
as his nominee for secretary of agri-
culture. 

No other president-elect in 
recent decades has even waited 
until the new year (which is less 
than three weeks before inaugura-
tion day) to announce an ag sec-
retary nominee, including George 
W. Bush, who wasn’t even declared 
the winner of the 2000 election 
until Dec. 12, 2000, but still man-
aged to nominate Ann Veneman 
before Christmas.

Second, it doesn’t appear that 
nominating someone for secretary 
of agriculture is exactly a top prior-
ity for presidents-elect. Indeed, just 
to cite one example, Espy was the 
final cabinet pick announced by 
Clinton back in late 1992. This is 
despite the fact that the food and 
agriculture business is one of the 
largest, and most important, in the 
US. 

Finally, while it would appear 
that agriculture and trade are 
being somewhat taken for granted 
as Biden announces his economic 
team and other cabinet officials, 
it’s probably safe to say that every 
cabinet position is important when 
it comes to the economy. 

But this year, thanks to the 
coronavirus pandemic, there’s one 
federal agency that arguably stands 
out as the most important when it 
comes to economic recovery. That 
agency is the US Department of 
Health and Human Services.

That’s because, housed within 
HHS are the two key agencies 
in the ongoing battle against the 
coronavirus, namely the Food and 
Drug Administration, which as 
soon as next week could approve 
the first coronavirus vaccine; and 
the Centers for Disease Control 
and Prevention, which, among 
many other things, will decide who 
gets the vaccine when.

In this context, naming an 
ag secretary and US Trade Rep-
resentative can maybe wait a bit 
longer. And even if Biden doesn’t 
announce those officials for a 
couple more weeks, he’ll still be 
roughly in line with the timelines 
followed by most of his recent pre-
decessors.
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Global Dairy Trade Price Index Rises 
4.3%; All Product Prices Increase
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 4.3 percent from the pre-
vious auction, held two weeks ago.

That was the second consecu-
tive increase in the GDT price 
index.

In this week’s auction, which 
featured 178 participating bidders 
and 112 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milkfat, 
lactose and buttermilk powder. An 
average price wasn’t available for 
sweet whey powder.

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 $3,734 per met-
ric ton ($1.69 per pound), up 2.4 
percent. Average winning prices 
were: Contract 1 (January 2021), 
$3,775 per ton, up 4.3 percent; 
Contract 2 (February), $3,714 
per ton, up 1.7 percent; Contract 
3 (March), $3,770 per ton, up 
5.2 percent; Contract 4 (April), 
$3,660 per ton, up 0.6 percent; 
Contract 5 (May), $3,752 per 
ton, up 0.8 percent; and Contract 
6 (June), $3,856 per ton, up 1.7 
percent.

Skim milk powder: The aver-
age winning price was $2,889 per 
ton ($1.31 per pound), up 3.6 
percent. Average winning prices 
were: Contract 1, $2,901 per ton, 
up 2.1 percent; Contract 2, $2,865 
per ton, up 4.1 percent; Contract 
3, $2,902 per ton, up 2.8 percent; 
Contract 4, $2,921 per ton, up 3.4 
percent; and Contract 5, $2,920 
per ton, up 4.3 percent.

Whole milk powder: The aver-
age winning price was $3,182 per 
ton ($1.44 per ton), up 5 percent. 
Average winning prices were: Con-
tract 1, $3,179 per ton, up 4.4 per-
cent; Contract 2, $3,170 per ton, 
up 5.1 percent; Contract 3, $3,164 
per ton, up 4.6 percent; Contract 
4, $3,218 per ton, up 5.3 percent; 
and Contract 5, $3,248 per ton, up 
6.3 percent.

Butter: The average winning 
price was $3,986 per ton ($1.81 
per pound), up 3.8 percent. Aver-
age winning prices were: Contract 
1, $4,005 per ton, up 4.4 percent; 
Contract 2, $4,000 per ton, up 4.7 
percent; Contract 3, $4,020 per 
ton, up 4.5 percent; Contract 4, 
$3,938 per ton, up 2.9 percent; and 
Contract 5, $3,933 per ton, up 1.2.

Anhydrous milkfat: The aver-
age winning price was $4,278 per 
ton ($1.94 per pound), up 2.6 per-
cent. Average winning prices were: 
Contract 1, $4,261 per ton, down 
4.7 percent; Contract 2, $4,235 
per ton, up 1.5 percent; Contract 

3, $4,325 per ton, up 5.1 percent; 
Contract 4, $4,307 per ton, up 4.4 
percent; and Contract 5, $4,263 
per ton, up 3.1 percent.

Lactose: The average winning 
price was $1,004 per ton (45.5 
cents per pound), up 13.5 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,731 per 
ton ($1.24 per pound), up 1.3 per-
cent. Average winning prices were: 
Contract 1, $2,785 per ton, down 
5.1 percent; Contract 2, $2,662 
per ton, up 0.1 percent; Contract 
3, $2,800 per ton, up 4.3 percent; 
Contract 4, $2,805 per ton, up 5.6 
percent; and Contract 5, $2,785 
per ton, up 3.7 percent.

Today, Global Dairy Trade’s 
owner, Fonterra, narrowed its 
2020/21 forecast farmgate milk 
price range and lifted the bottom 
end of the forecast farmgate milk 
price range from $6.30 to $7.30 per 
kilogram of milk solids to $6.70 to 
$7.30 per kilogram of milk solids, 
according to Miles Hurrell, Fon-
terra’s CEO. This means the mid-
point of the range has increased to 
$7.00 per kilogram of milk solids, 
Hurrell explained.

“China is continuing to recover 
well from COVID-19 and this is 
reflected in recent Global Dairy 
Trade auctions with strong demand 
from Chinese buyers, especially for 
whole milk powder, which is a key 
driver of the milk price,” Hurrell 
said. 

“The impact of COVID-19 con-
tinues to play out globally, and we 

continue to have a watchful eye 
on the increasing Northern Hemi-
sphere milk production and New 
Zealand dollar. However, we have 
contracted a good proportion of 
our sales book for this time of the 
season, which has given us the 
confidence to narrow and lift the 
bottom end of our forecast farm-
gate milk price range,” he added.

As far as the outlook for the 
rest of the dairy year is concerned, 
“there are still a number of risks we 
are keeping a close eye on,” Hur-
rell noted. 

Challenges related to COVID-
19 remain, “including how the 
global recession and new waves 
of the virus will impact customer 
demand, and there is some conges-
tion in global supply chains that 
we are actively managing,” Hurrell 
continued.
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from our 
archives

50 YEARS AGO
Dec. 4, 1970: Chicago—A top 
aid to US Ag Secretary Clifford 
Hardin said the Department 
is about to go on the offen-
sive on environmental matters, 
especially regarding pesticides. 
USDA’s Herb Plambeck said that 
if agriculture is expected to pro-
vide the food the nation needs, 
it would require pesticides as part 
of its toolkit.

Washington—The House Rules 
Committee’s tie vote of seven to 
seven this week killed the first 
Senate-passed bill for the first 
independent consumer protec-
tion agency ever proposed with 
consumer protection as its exclu-
sive mission.

25 YEARS AGO
Dec. 1, 1995: Arden Hills, 
MN—Although the multiple 
component pricing payment 
for milk in five Upper Midwest 
federal milk marketing orders 
doesn’t have to begin until Jan. 
1, Land O’Lakes will already be 
making MCP payments for milk 
shipped to its plants in November 
by co-op members in Wisconsin, 
Iowa, the Dakotas, Minnesota 
and Upper Michigan.

Springfield, MO—Mid-Amer-
ica Dairymen, Inc. announced 
that it will discontinue cheese 
production at its Boscobel, WI, 
plant after the first of the year. 
The milk intake will remain open 
and Grade A shipments to fluid 
markets will continue. Milk not 
needed for that operation will be 
processed at Mid-Am’s plants in 
Arcadia or Juda, WI. 

10 YEARS AGO
Dec. 3, 2010: Birmingham, 
England—A Cornish Blue entry 
from the Cornish Cheese Com-
pany, Liskeard, Cornwall, earned 
the title of World Champion 
Cheese at the World Cheese 
Awards here this week. Spring 
Brook Tarentaise from Farms for 
City Kids Foundation/Spring 
Brook Farm, Reading, VT, won 
USDEC’s trophy for Best US 
Cow’s Milk Cheese.

Purchase, NY and Moscow, 
Russia—PepsiCo and Wimm-
Bill-Dann Foods, Russia’s lead-
ing branded food and beverage 
company – including traditional 
and value-added dairy products 
– announced that PepsiCo will 
acquire 66 percent of Wimm-
Bill-Dann for $3.8 billion. 

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

More Lemonade in 
this Lemon of a Year

WCMA PERSPECTIVES

In a time of unprecedented chal-
lenges, positive anecdotes as big as 
new dairy plants continue to arise 
among processors across the US.

Wisconsin Cheese Makers 
Association returns to its look at 
manufacturers who are facing these 
challenges and are making lemon-
ade out of this lemon of a year.

After a slow spring, Renard’s 
Cheese in Algoma, saw retail sales 
take off in 2020 at their two popu-
lar retail outlets in Door County, 
Wisconsin, and at retail grocery 
chains. With domestic sales secure 
and export sales growing, this small 
Wisconsin specialty cheese plant 
has green lit a plan to build an all-
new factory, retail outlet with res-
taurant and deli, and packaging and 
warehouse complex encompassing 
60,000 square feet just south of the 
family’s historic cheese plant.

Governmental approvals for 
the site and construction plans are 
cleared, according to Chris Renard, 
third generation cheese maker, and 
groundbreaking will commence in 
late spring of 2021. 

Door County’s popular destina-
tion along Lake Michigan, saw vis-
itor numbers rise to unprecedented 
levels throughout the summer 
and fall, despite the cancellation 
of all traditional event draws, as 
tourists sought outdoor diversions 
to enjoy. This caps ten years of 
growth, Renard said, noting their 
company has grown from a total of 

14 employees at two retail stores 
and the factory in 2010, to 74 full 
and part-time employees this year.

At the new greenfield facility, 
Renard’s will continue to cheddar 
and mill hand-made cheese in open 
vats, and sell traditional wheel 
Cheddar, Jacks, Colby, Farmers, 
and Mozzarella String and whips 
under a new Renard’s Artisan 
Cheese label.  Flavored cheeses and 
new Cloverleaf Reserve, a Ched-
dar/Gruyere blend, are a growing 
part of the profile. Renard’s will 
cure and package to exact weights 
in its new plant, Renard said.

Export sales of artisan cheese 
into the Middle East, Japan and 
Korea are a promising growth area 
for Renard’s Cheese, and part of 
the reason for a new facility. “I 
see big growth coming in overseas 
markets,” Renard said. 

The pandemic-fueled rise in 
home food preparation saw a 
marked consumer trend toward 
organic foods. Organic Valley was 
ready. “Organic dairy sales have 
been strong because of our posi-
tion in the retail space,” said Adam 
Warthesen, director of government 
and industry affairs for the LaFarge, 
Wis., based organic giant. “As more 
and more people cook from home 
during the pandemic, we have seen 
increased demand for our organic 
products.”

The cooperative notes that its 
work in building a broad US supply 

chain paid off in 2020. “We have 
created strategic redundancies 
with over 90 co-processors across 
the nation to ensure we can keep 
trucking milk, crafting cheese, 
and making healthy, organic food 
despite natural disasters, pandem-
ics, or other challenges,” Warthe-
sen said.

Organic Valley sees consumers 
relying on premium brands in the 
organic space that deliver on taste, 
quality and healthfulness. “Sales 
gains have not slowed,” Warthe-
sen said, and value-added products 
such as shredded organic cheese 
and OV’s 100% grass fed prod-
uct line are experiencing strong 
growth. “We’re encouraged by 
these results and what they mean 
for supporting our small family 
dairy farms and cheese plants in 
Wisconsin and across the country,” 
Warthesen said.

Agri-Mark, with its popular Cabot 
and McCadam lines of cheese, saw 
retail cheese sales explode this 
summer as the initial surge in the 
pandemic eased at their production 
sites in the Northeast, notes David 
Lynn, senior vice president. “Our 
branded cheese sales are outpac-
ing retail sales from the previous 
year, and outpacing the category,” 
he noted. Cabot has begun a long-
term exploration of future capital 
projects to increase cheese produc-
tion, Lynn added.

Cabot and McCadam workers 
readily adopted protocols to stop 
the spread of COVID-19 in their 
plants, Lynn said, and embraced 
the idea of serving the nation as 
essential businesses. 

Trends in the pandemic altered 
the growth curve of convenience 
and snack sized products, Lynn said, 
while bars, chunks and shreds more 
than made up the difference in 
sales. He believes the rise in food 
preparation at home, and tight

• See Umhoefer, p. 8
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The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com
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Food Facilities Must 
Renew Registrations 
By Dec. 31, 2020; 
Unique Facility 
Identifier Required
Silver Spring, MD—US and 
foreign human and animal food 
facilities that are required to reg-
ister with the US Food and Drug 
Administration (FDA) must renew 
their registration before the end of 
the year, FDA reminded compa-
nies this week.

FDA will consider the registra-
tion of a food facility to be expired 
if the facility does not renew its 
registration by Dec. 31, 2020. 
There is no fee associated with 
registration or renewal.

Owners and operators of food 
facilities must submit their renewal 
information electronically through 
their FDA Industry Systems 
account, unless they have received 
a waiver to submit a paper renewal.

Starting this year, all facilities 
must include a unique facility iden-
tifier (UFI) recognized as accept-
able to FDA with the registration 
submission. The requirement is 
being introduced in accordance 
with the 2016 rulemaking imple-
menting the food facility registra-
tion provisions in the Food, Drug 
and Cosmetic Act.

The UFI will be used to verify 
that the facility-specific address 
associated with the UFI is the same 
address associated with the facil-
ity’s registration.

To date, FDA recognizes the 
Data Universal Numbering System 
(DUNS) number as an accept-
able UFI. The DUNS number is 
assigned and managed by Dun & 
Bradstreet (D&B). DUNS num-
bers can be obtained or verified by 
visiting D&B’s website, at www.
dnb.com/duns-number.html.

While FDA expects all reg-
istrants to provide their DUNS 
number with their registration or 
renewal submission before Dec. 
31, 2020, the agency said it rec-
ognizes that there may be a delay 
in obtaining a DUNS number. To 
address stakeholder concerns with 
obtaining a DUNS number in a 
timely manner, FDA has released 
guidance that includes informa-
tion about what facilities should 
do if they are unable to obtain a 
DUNS number prior to the end of 
the renewal period.

The guidance explains that 
FDA intends to allow registrants 
to enter “PENDING” in the UFI 
field of their registration if they 
anticipate that they will not be 
able to obtain a DUNS number 
in time. Users will then have 90 
days to obtain and submit a DUNS 
number and will receive remind-
ers via email. Failure to update the 
registration with a valid DUNS 
number will result in cancellation 
of the registration.

At H&C we are constantly 
developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

Reduced work injuries
Increased running times
Increased product quality
Reduced wastage
Smaller footprint

US Toll Free  800-351-1745
NZ Phone +64 6 872 7140
Email enquiries@hadencustance.com

For more information, visit www.hadencustance.com

Liability Relief
(Continued from p. 1)

hard to serve their communities, 
overcoming numerous hurdles, 
such as constantly changing health 
guidelines and supply shortages, in 
order to do so.

“These businesses that have 
taken responsible steps to mitigate 
the spread of the virus should not 
face costly and harmful litigation 
simply because they are open to 
the public during a time when we 
all face a highly contagious virus,” 
the letter said.

For these reasons, the associa-
tions support legislation protecting 
all businesses from unfounded law-
suits if they make efforts to protect 
their employees and guests from 
COVID-19. In the Senate, they 
have endorsed the Safe to Work 
Act, and in the House, they have 
endorsed the Get America Back to 
Work Act.

“To emphasize, we are not ask-
ing lawmakers to shield bad actors. 
Liability protection should not be 
given to any business that willfully 
ignored the risks of the spread of 
COVID-19 and committed gross 
neglience,” the letter said.

“Rather, businesses that made 
reasonable, good faith efforts to 
keep their doors open in a way 
that was safe for their communities 
should be protected from liability,” 
the letter continued.

“While navigating often vague 
and evolving health and safety 
guidelines, businesses continue to 
make substantial investments to 
protect individuals from exposure 
by implementing unprecedented 
virus mitigation protocols, such as 
enhanced cleaning and sanitation 
practicers as well as social distanc-
ing measures. It is only appropri-
ate that Congress should protect 
these companies from claims of 
virus exposure beginning from the 
time when this crisis first hit the 
nation,” the letter added.

The Center for Science in the 
Public Interest (CSPI) urged mem-
bers of Congress to reject a “lia-
bility shield” for businesses whose 
negligence caused employees or 
customers to become infected with 
COVID-19. 

“Both the permanent version of 
a liability shield proposed in the 
Safe to Work Act and the most 
recent iteration billed as a compro-
mise or a temporary measure suffer 
from the same fatal flaws,” CSPI 
president Dr. Peter G. Lurie and 
CSPI policy director Laura Mac-
Cleery wrote in a letter to House 
and Senate members.

“First, they incentivize harmful 
conduct. A liability shield in any 
form would decimate incentives 
for businesses to take reasonable 
steps to reduce infections: it thus 
poses a substantial risk to public 
health and is counterproductive to 
keeping essential businesses oper-
ating,” the CSPI letter stated.

“Second, it deprives people of 
redress for negligent conduct,” the 
letter continued. “Last, it is unnec-
essary. The law already adequately 
shelters businesses that take rea-
sonable precautions to protect 
employees and the public from 
contracting COVID-19.”

On Tuesday, a bipartisan group 
of House and members announced 
a $908 billion coronavirus relief 
proposal that they said will help 
US businesses, workers, families, 
students and health care providers 
during the ongoing public health 
crisis. The House Problem Solvers 
Caucus, comprised of 25 Demo-
crats and 25 Republicans, helped 
draft and endorsed the proposal.

Included in the proposal is a 
liability provision that provides a 
temporary suspension of any lia-
bility-related lawsuits at the state 
or federal level associated with 
COVID-19, giving states enough 
time to put in place their own 
protections, according to US Sen. 
Mitt Romney (R-UT).

Specifics of the proposal haven’t 
yet been finalized, but the propos-
al’s framework includes, among 
other things, $26 billion for nutri-
tion/agriculture and $288 billion 
in support for small businesses 
including Paycheck Protection 
Program, EIDL, restaurants, stages, 
and deductibility.

Also this week, the Advisory 
Committee on Immunization 
Practices (ACIP) recommended 
that, when a COVID-19 vaccine 
is authorized by the US Food and 
Drug Administration (FDA), 
both health care personnel and 
residents of long-term care facili-
ties be offered vaccination in the 
initial phase of the vaccination 
program.

ACIP will consider vaccine-
specific recommendations and 
additional populations for vaccine 
allocation beyond those groups 
when an FDA-authorized vaccine 
is available.

In a letter to New York Gov. 
Andrew Cuomo, chairman of the 
National Governors Association, 
the organizations — including 
National Milk Producers Fed-
eration, American Farm Bureau, 
National Farmers Union and 
National Council of Farmer Coop-
eratives — noted that the DHS has 
designated the food and agricul-
ture sector as part of the nation’s 
critical infrastructure. 

The organizations implored 
governors to include front line 
food and agriculture employees in 
the next highest priority for the 
vaccine, after first responders, 
medical professionals, elderly and 
caretakers, in their state vaccina-
tion plans.
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Cheese Output Falls
(Continued from p. 1)

12.5 million pounds, up 1.5 per-
cent; New Jersey, 6.08 million 
pounds, up 5.9 percent; and Illi-
nois, 6.06 million pounds, down 
13.8 percent.

American-type cheese produc-
tion during October totaled 461.1 
million pounds, up 3.5 percent 
from October 2019. American-
type cheese output during the first 
10 months of this year totaled 4.43 
billion pounds, up 2 percent from 
the first 10 months of last year.

October production of Ameri-
can-type cheese with comparisons 
to October 2019, was: Wisconsin, 
90.3 million pounds, up 5.3 per-
cent; Idaho, 55.8 million pounds, 
up 7 percent; Minnesota, 53.7 
million pounds, up 5 percent; 
California, 50 million pounds, up 
3.3 percent; Oregon, 20 million 
pounds, up 10.3 percent; Iowa, 
15.7 million pounds, down 10.3 
percent; and New York, 10.5 mil-
lion pounds, down 0.7 percent.

Cheddar cheese production 
during October totaled 326.9 mil-
lion pounds, up 5.6 percent from 
October 2019. Cheddar output 
during the January-October period 
totaled 3.18 billion pounds, up 2.7 
percent from a year earlier.

Production of other Ameri-
can-type cheeses during October 
totaled 134.2 million pounds, 
down 1.3 percent from 2019.

Italian & Other Cheeses
October production of Italian-
type cheeses totaled 469.2 million 
pounds, down 3.4 percent from 
October 2019. Italian cheese out-
put during the first 10 months of 
2020 totaled 4.66 billion pounds, 
down 1.2 percent from the first 10 
months of 2019.

October Italian cheese produc-
tion in the states broken out by 

NASS, with comparisons to Octo-
ber 2019, was: Wisconsin, 137 
million pounds, down 3.4 percent; 
California, 128.4 million pounds, 
down 10.9; New York, 32.7 mil-
lion pounds, up 1.5 percent; 
Idaho, 25.3 million pounds, down 
10.8; Pennsylvania, 19.8 million 
pounds, down 7.9 percent; Minne-
sota, 10.6 million pounds, up 20.2 
percent; and New Jersey, 3.1 mil-
lion pounds, down 8.2 percent.

Mozzarella production dur-
ing October totaled 366 million 
pounds, down 4.8 percent from 
October 2019. Mozz output dur-
ing the January-October period 
totaled 3.68 billion pounds, down 
1.4 percent from a year earlier.

October production of other 
Italian cheeses, was: Parmesan, 
36.4 million pounds, up 12.5 per-
cent; Provolone, 33.4 million 
pounds, down 2.5 percent; Ricotta, 
22.9 million pounds, down 2.2 per-
cent; Romano, 3.8 million pounds, 
down 26.8 percent; and other Ital-
ian types, 6.6 million pounds, up 
16.1 percent.

Production of other cheese vari-
eties during October, with compar-
isons to October 2019, was:

Swiss cheese: 28.5 million 
pounds, down 2 percent.

Cream and Neufchatel: 90.4 
million pounds, up 1 percent.

Brick and Muenster: 16.5 mil-
lion pounds, down 14.3 percent.

Hispanic cheese: 30.7 million 
pounds, up 0.7 percent.

Blue and Gorgonzola: 6.5 mil-
lion pounds, down 30 percent.

Feta: 10.5 million pounds, 
down 5.6 percent.

Gouda: 3.8 million pounds, 
down 9.6 percent.

All other types of cheese: 14.8 
million pounds, up 4 percent.

Whey Products Production
October production of dry whey, 
human, totaled 79.1 million 
pounds, down 11.9 percent from 

October 2019. Manufacturers’ 
stocks of dry whey, human, at the 
end of October totaled 67.1 mil-
lion pounds, down 13.9 percent 
from a year earlier and also down 
13.9 percent from a month earlier.

Lactose production, human and 
animal, during October totaled 
95.9 million pounds, down 0.7 per-
cent from October 2019. Manufac-
turers’ stocks of lactose at the end 
of October totaled 104.4 million 
pounds, down 3.8 percent from a 
year earlier and down 0.3 percent 
from a month earlier.

Production of whey protein con-
centrate, human and animal, dur-
ing October totaled 40.8 million 
pounds, up 0.3 percent from Octo-
ber 2019. Manufacturers’ stocks of 
WPC, human and animal, at the 
end of October totaled 63.7 mil-
lion pounds, down 4 percent from 
a year earlier and 0.6 percent lower 
than a month earlier.

October production of whey 
protein isolates totaled 10.8 mil-
lion pounds, up 11.6 percent from 
October 2019. Manufacturers’ 
stocks of WPI at the end of Octo-
ber totaled 14.9 million pounds, 
down 11.4 percent from a year 
earlier and 2 percent lower than a 
month earlier.

Butter & Dry Milk Products
October butter production totaled 
164.9 million pounds, up 1.2 per-
cent from October 2019. Butter 
output during the first 10 months 
of 2020 totaled 1.75 billion pounds, 
up 5.9 percent from the first 10 
months of 2019.

Regional butter production 
in October, with comparisons to 
October 2019, was: West, 89.6 mil-
lion pounds, up 6.2 percent; Cen-
tral, 61.5 million pounds, down 4.8 
percent; and Atlantic, 13.9 million 
pounds, down 0.9 percent.

Nonfat dry milk production dur-
ing October totaled 138.4 million 
pounds, up 4.3 percent from Octo-

ber 2019. NDM output during the 
January-October period totaled 
1.58 billion pounds, up 2.1 percent 
from the same period last year.

Manufacturers’ shipments of 
NDM during October totaled 134 
million pounds, down 11.4 per-
cent from October 2019. Stocks 
of NDM at the end of October 
totaled 123.9 million pounds, up 
7.8 percent from a year earlier and 
up 0.7 from a month earlier.

October production of other dry 
milk products, with comparisons 
to October 2019, was: skim milk 
powder, 57.2 million pounds, up 
20.7 percent; dry whole milk, 12.1 
million pounds, up 48.8 percent; 
milk protein concentrate, 18.4 
million pounds, up 35.8 percent; 
and dry buttermilk, 8.1 million 
pounds, down 8.8 percent.

Yogurt, Other Dairy Products
Production of yogurt, plain and 
flavored, during October totaled 
382.9 million pounds, up 7.1 per-
cent from October 2019. Yogurt 
output during the first 10 months 
of 2020 totaled 3.8 billion pounds, 
up 2.3 percent from the first 10 
months of 2019.

Sour cream production dur-
ing October totaled 139.7 mil-
lion pounds, up 4.8 percent from 
October 2019. Sour cream output 
during the January-October period 
totaled 1.2 billion pounds, up 3.3 
percent from a year earlier.

Cream cottage cheese output 
during October totaled 33.4 mil-
lionpounds, up 4.6 percent from 
October 2019. Lowfat cottage 
cheese production during October 
totaled 29.3 million pounds, up 4.8 
percent from a year earlier.

Regular ice cream production 
during October totaled 62.7 mil-
lion gallons, up 7.1 percent from 
October 2019. Lowfat ice cream 
output during October totaled 35.5 
million gallons, down 2.3 percent 
from Octoer 2019.
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NMPF To Use USDA 
Grant To Develop 
Biosecurity Program 
Through FARM
Washington—USDA’s Animal 
and Plant Health Inspection Ser-
vice (APHIS) this week announced 
that it is awarding $14.4 million to 
76 projects with states, universities 
and other partners to strengthen 
programs to protect animal health.

The National Milk Producers 
Federation (NMPF) will use its 
$488,603 grant to implement and 
coordinate the Secure Milk Supply 
plan and develop a biosecurity pro-
gram through the National Dairy 
FARM Program. 

The FARM Animal Care pro-
gram places an emphasis on bios-

ecurity as a element of herd health 
and the funding will allow for fur-
ther prioritization, NMPF said.

“The dairy industry has part-
nered with USDA for more than a 
decade on the Secure Milk Supply 
Plan. With this new funding, we 
are eager to continue and expand 
our work on biosecurity through 
integration with FARM,” said Jim 
Mulhern, NMPF’s president and 
CEO. 

The APHIS grant funding 
supports projects focused on 
increasing practical livestock 
biosecurity measures or advanc-
ing rapid depopulation and dis-
posal abilities to be used during 
high-consequence animal disease 
outbreaks. It will also support proj-
ects to enhance early detection of 
high-consequence animal diseases 
and improve emergency response 

capabilities at NAHLN veterinary 
diagnostic laboratories.

The 2018 farm bill provided 
funding for these programs as part 
of a strategy to prevent diseases 
and pests from entering the US 
and reduce the spread and impact 
of potential disease incursions. 
Last year, APHIS provided $10.2 
million that funded 44 projects.

APHIS is awarding $9.3 million 
through the National Animal Dis-
ease Preparedness and Response 
Program (NADPRP). The 46 
NADPRP projects will address 
critical livestock biosecurity and 
depopulation and carcass disposal 
concerns in livestock industries. 

These projects will be led by 
state animal health authorities in 
16 states, 14 land-grant universi-
ties, and two industry/veterinary 
groups, including NMPF.
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Wisconsin Dairy 
Processor Grant 
Applications Being 
Accepted; Deadline 
Is Jan. 15, 2021
Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP) is 
inviting Wisconsin dairy proces-
sors to apply for the next round of 
Dairy Processor Grants.

The grants are intended to foster 
innovation, improve profitability, 
and sustain the long-term viabil-
ity of Wisconsin’s dairy processing 
facilities. 

The deadline to apply for a grant 
is Jan. 15, 2021. Grant recipients 
will be announced in February 
2021.

Funding from these reimburse-
ment grants can be used to address 
a wide range of dairy business 
needs, such as food safety, staff 
training, plant expansion or mod-
ernization, and professional con-
sulting services. Eligible applicants 
must operate a licensed dairy pro-
cessing plant in Wisconsin which 
is engaged in pasteurizing, process-
ing, or manufacturing milk or dairy 
products.

Grants will be awarded for proj-
ects up to $50,000 and up to two 
years in duration. The processor 
is required to provide a match of 
at least 20 percent of the grant 
amount. Recipients will be chosen 
through a competitive selection 
process.

The Dairy Processor Grant appli-
cation can be found on DATCP’s 
website: https://datcp.wi.gov/Pages/
Growing_WI/DairyDevelopment.
aspx. Applications must be emailed 
to grants manager Ryan Dunn at 
RyanD.Dunn@wisconsin.gov by 
5:00 PM on Friday, January 15, 
2021. Applicants who need assis-
tance downloading or completing 
their application should call (608) 
590-7239.

Earlier this year, the DATCP 
announced that 11 dairy companies 
had been selected to receive a total 
of $200,000 in grants. The agency 
had received 26 requests totaling 
almost $1 million before selecting 
11 grant recipients through a com-
petitive review process.

In another grant opportunity, 
Wisconsin food companies inter-
ested in developing their e-com-
merce capabilities to better target 
Chinese markets are invited to 
apply for grants through a pilot 
program administered by the Wis-
consin International Agribusiness 
Center, a bureau of the DATCP. 
Funds can be used for a variety 
of expenses, including consult-
ing, purchasing software, adver-
tisements, registration costs and 
translation services. The deadline 
to apply is Dec. 18, 2020. For more 
information, contact Ashwini Rao, 
at Ashwini.Rao@wisconsin.gov.
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incomes, will continue this trend.
Artisan cheese makers may have 

been hardest-hit as the pandemic 
shuttered restaurants nationwide.  
And yet, there are success stories in 
their ranks, as well.  Andy Hatch 
of Uplands Cheese in Dodgeville, 
Wisconsin, famed maker of Rush 

Creek Reserve and Pleasant Ridge 
Reserve, reports that online sales 
have jumped 200 percent in 2020.  
By chance, Uplands upgraded its 
website prior to the COVID-19 
crisis, and with a small staff and 
facility, Hatch moved quickly on 
order fulfillment efficiencies. The 
small factory added shipping con-
tainers for on-site storage of pack-
aging materials and redesigned its 

For more information, visit www.kuselequipment.com

WHY KUSEL?
STAINLESS STEEL IS ALL WE DO

CONTINUOUS MULTI-SIDE WELDS
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ACCESSORIES FOR EVERY NEED

PROMPT DELIVERY

TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world. 
From large-scale developments to smaller projects, standard drains to 
custom pieces, our team has the experience to provide the solution you 
need for every job.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

packaging for cost-effective deliv-
ery.  With new systems in place, 
Hatch expects to build on his busi-
ness growth in the year ahead.

Saputo Dairy USA has held to 
its core values while stretching 
to pursue new avenues during 
the pandemic. For retail markets, 
Saputo reports retooling certain 
manufacturing facilities and adapt-
ing its marketing and innovation 
pipeline, including new packag-
ing formats, to align to consumer 
demand. A spokesperson noted 
the company is seeing some bright 
spots in the food service segment, 
particularly with quick-service and 
pizza chain restaurant partners that 
can accommodate food pickup 
and/or delivery.

Retaining core values means 
Saputo has ongoing food dona-
tions and financial contributions, 
totaling nearly $3 million in the 
US. The health and well-being 
of its employees is the top prior-
ity, the spokesperson noted, with 
Saputo enhancing safety measures 
and maintaining its commitment 
to no layoffs until further notice as 
a result of the pandemic.

After a major plant expansion 
in 2014, Meister Cheese Company
in Muscoda, Wis., was ready for 
growth and growth never stopped. 
“This spring, we found ourselves 
back in the Cheddar business 
when foodservice sales slowed, but 
our strength in Jack cheeses and 

flavored styles really took off on 
the retail side,” said Scott Meister. 
Since spring, food services sales, 
about half of Meister’s business, 
have recovered and overall sales 
volume is up in 2020. “Our plant 
manager and his team have man-
aged to double the production 
capacity that we thought the 2014 
expansion could handle,” Meister 
said.

Artisan cheese makers 
may have been hardest-

hit as the pandemic 
shuttered restaurants 
nationwide.  And yet, 

there are success stories 
in their ranks, as well.

These manufacturers and cer-
tainly more are charting a path 
toward growth as the economic 
and workforce impacts of the pan-
demic remain. 

And one fact points to oppor-
tunity amidst the chaos: consum-
ers are seeking out dairy products 
more than ever before. JU

This is part 2 of John Umhoefer’s 
look at some manufacturers who are 
growing during unprecedented times. 
Part 1 and Part 2 can be found at 
http://www.cheesereporter.com/WCMA/
umhoefer.htm starting Monday, Dec. 7.

Oct. Dairy Trade
(Continued from p. 1)

Lactose exports during October 
totaled 68.1 million pounds, down 
5 percent from October 2019. 
Lactose exports during the Janu-
ary-October period totaled 711.4 
million pounds, up 2 percent from 
a year earlier.

Butter exports during October 
totaled 5.1 million pounds, up 31 
percent from October 2019. Dur-
ing the first 10 months of 2020, 
butter exports totaled 37.5 million 
pounds, up 6 percent from the first 
10 months of 2019.

October ice cream exports 
totaled 12.6 million pounds, up 
17 percent from October 2019. Ice 
cream exports during the January-
October period totaled 127.1 mil-
lion pounds, down 3 percent from 
the same period last year.

Cheese Imports Drop
October cheese imports totaled 
34.2 million pounds, down 19 
percent from October 2019. The 
value of those imports, $114.7 mil-
lion, was down 18 percent.

Cheese imports during the first 
10 months of 2020 totaled 292.6 
million pounds, down 12 percent 
from the first 10 months of 2019. 
The value of those imports, $953.5 
million, was down 14 percent.

Leading sources of US cheese 
imports, on a volume basis, dur-
ing the first 10 months of this year, 

with comparisons to the first 10 
months of last year, were:

Italy: 52.3 million pounds, 
down 27 percent.

France: 33.7 million pounds, 
down 16 percent.

Netherlands: 27.2 million 
pounds, down 1 percent.

Switzerland: 17.4 million 
pounds, up 7 percent.

Spain: 15 million pounds, down 
25 percent.

Nicaragua: 13.2 million pounds, 
up 20 percent.

Ireland: 12.3 million pounds, 
down 21 percent.

United Kingdom: 10.4 million 
pounds, down 30 percent.

Greece: 10.2 million pounds, up 
22 percent.

Butter Imports Drop
During October, the value of other 
(non-cheese) dairy imports was 
$147.8 million, down 3 percent 
from October 2019. The value of 
other dairy imports during the first 
10 months of 2020 was $1.68 bil-
lion, up 9 percent from the first 10 
months of 2019.

Leading suppliers of other dairy 
products during the January-Octo-
ber period, on a value basis, with 
comparisons to the same period 
last year, were: New Zealand, 
$377.1 million, up 11 percent; Ire-
land, $308.1 million, up 1 percent; 
Canada, $219.9 million, up 26 
percent; Mexico, $164.7 million, 
up 20 percent; Netherlands, $85.3 

million, down 23 percent; France, 
$74.3 million, up 15 percent; Italy, 
$72.1 million, up 19 percent; Den-
mark, 466.1 million, up 7 percent; 
and Germany, $51.6 million, down 
13 percent.

October imports of butter and 
other butterfat products (primar-
ily anhydrous milkfat) totaled 10.7 
million pounds, down 17 percent 
from October 2019. Butter imports 
during October totaled 3.7 million 
pounds, down 29 percent from a 
year earlier.

Imports of butter and other 
butterfat products during the first 
10 months of 2020 totaled 123.2 
million pounds, up 7 percent from 
the first 10 months of 2019. Butter 
imports during that period totaled 
75.6 million pounds, down 2 per-
cent from a year earlier.

Casein imports during October 
totaled 5.4 million pounds, down 
14 percent from October 2019. 
Casein imports during the January-
October period totaled 69.1 mil-
lion pounds, down 9 percent from 
a year earlier.

Imports of caseinates dur-
ing October totaled 1.9 million 
pounds, down 58 percent from 
2019. During the first 10 months of 
2020, imports of caseinates totaled 
38 million pounds, up 10 percent 
from the first 10 months of 2019.

October imports of Chapter 4 
milk protein concentrates totaled 
3.8 million pounds, down 33 per-
cent from October 2019. January-
October imports of Chapter 4 
MPCs totaled 81.4 million pounds, 
up 6 percent from the same period 
last year.
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Guelph’s New Dairy Research Center 
Aims To Hike Collaboration, Speed R&D
Guelph, Ontario—The Univer-
sity of Guelph is intensifying its 
research and innovations in the 
dairy industry with the creation of 
a new dairy research center.

More than 60 University of 
Guelph researchers currently study 
a wide range of dairy subjects, 
including dairy processing, cheese 
science and technology, dairy anal-
ysis, dairy chemistry, microbiology, 
food safety, sensory evaluation, 
traceability, agricultural econom-
ics, human nutrition, animal 
genetics, animal welfare, lactation 
physiology, and ruminant health 
management, among many others.

Now, Dairy at Guelph: The 
Center for Dairy Research 
and Innovation will facilitate 
increased collaboration among 
those researchers, while increas-
ing the university’s impact in the 
dairy sector and beyond, said Mal-
colm Campbell, vice president 
(research).

“This center will amplify col-
laboration, accelerate research 
and development, and elevate the 
university’s expertise, which will 
in turn escalate our researchers’ 
incredibly positive impacts on the 
dairy industry worldwide, includ-
ing supporting sustainability and 
fueling innovation for the indus-
try,” Campbell said.

“The formal establishment of 
the Center for Dairy Research 
and Innovation will spur new dis-
coveries and improve the transfer 
of knowledge to a vast array of 
stakeholders, while enhancing our 
global reputation as the generators 
of ideas and innovations that have 
real-world relevance and benefit,” 
Campbell continued.

The center is intended to further 
strengthen University of Guelph 
research impacts and train the 
next generation of world-leading 
dairy researchers and innovators 
to meet industry needs, Campbell 
said.

The mission of Dairy at Guelph 
is to improve the level of dairy 
research and outreach at the 
University of Guelph through 
enhanced networking and collab-
oration between all faculty whose 
expertise bear on dairy research in 
any way.

Goals to fulfill that mission 
include:
 Enhance cross-faculty con-

tacts and collaborations between 
all University of Guelph scien-
tists whose expertise and research 
interests bear on any aspect of 
dairy research.
 Increase the number of col-

laborative grants acquired by 
members of Dairy at Guelph.
 Maintain and expand visibil-

ity and outreach so that Dairy at 
Guelph is known by any member 
of the public or external organiza-

Canada To Speed 
Up Payments To 
Compensate Dairy 
Farmers Hurt By 
Recent Trade Deals
Ottawa, Ontario—Marie-Claude 
Bibeau, Canada’s minister of agri-
culture and agri-food, last Saturday 
announced a package that deliv-
ers on the Canadian government’s 
commitment to compensation for 
the dairy, poultry and egg market 
access concessions made under the 
Canada-European Union Com-
prehensive Economic and Trade 
Agreement (CETA) and the Com-
prehensive and Progressive Agree-
ment for Trans-Pacific Partnership 
(CPTPP).

In August 2019, Bibeau 
announced that $1.75 billion 
would be provided to compensate 
Canadian dairy farmers over eight 
years. Between December 2019 and 
January 2020, more than 10,000 
dairy farmers received a cash pay-
ment totaling $345 million.

Last Saturday, Canada’s govern-
ment set a schedule to deliver the 
remaining $1.405 billion through 
direct payments to farmers over a 
timeline of three years.

Dairy farmers will receive, on 
the basis of their milk quota, cash 
payments of $468 million in 2020-
21, $469 million in 2021-22 and 
$468 million in 2022-23. The 
owner of a farm with 80 dairy cows 
will be awarded compensation in 
the form of a direct payment of 
approximately $38,000 each year.

The Canadian government 
said it also remains committed to 
engaging the dairy, poultry and egg 
sectors on full and fair compensa-
tion for the Canada-United States-
Mexico Agreement (CUSMA, 
also known as the US-Mexico-
Canada Agreement, or USMCA), 
and to processors of supply-man-
aged products.

“Dairy farmers want to invest 
in their farms to innovate and 
increase efficiencies. Our objec-
tive is to be better prepared to face 
the intensification of competition 
from imported dairy products made 
from milk produced elsewhere,” 
as a result of CETA, CPTPP and 
the CUSMA, said Pierre Lam-
pron, president of Dairy Farmers 
of Canada. These investments on 
the farm “can only come with a 
level of certainty as it relates to the 
promised compensation. Reducing 
the timelines for the scheduled 
payments is recognition by the 
government of the importance of 
the foreign competition we face.”

Once fully phased in, conces-
sions made under the CETA, 
CPTPP and CUSMA, as well as 
World Trade Organization com-
mitments, are estimated to be 
equivalent to approximately 10 
percent of Canada’s current milk 
production, the government said. For more information, visit www.bruker.com/dairy
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erinary College, who headed the 
planning committee for the center.

“This center will 
amplify collaboration, 

accelerate research 
and development, and 
elevate the university’s 
expertise, which will 
in turn escalate our 

researchers’ incredibly 
positive impacts on the 

dairy industry...”

Malcolm Campbell,          
Dairy at Guelph

“One of the main things that led 
us to create Dairy at Guelph in the 
first place and then to elevate it to 
a formal research center was the 
desire to gain greater recognition 
and promotion of our capacity and 
productivity in dairy research,” 
LeBlanc said. “The second big 
piece is to catalyze collaborations 
across campus. We have people 
doing exceptional work all along 
the continuum in the farm-to-fork 
supply chain.” 

For more information about 
Dairy at Guelph, visit https://dairy-
atguelph.ca/.

tions as the place to go for informa-
tion, experts or specialized services 
in that field.
 Provide a single portal at the 

University of Guelph for anyone 
(external stakeholders, faculty 
from other universities, journalists, 
etc.)  looking for expertise in any 
field of dairy research and services.

For the past four years, Dairy 
at Guelph, an interdisciplinary 
network, has linked university 
researchers in population medi-
cine, animal biosciences, human 
health and nutritional sciences, 
pathobiology, economics and other 
departments across campus. 

They have studied various fields, 
including food science, food safety, 
animal health and welfare, genet-
ics and genomics, business and 
management. The network has 
also build connections with pro-
ducers organizations such as Dairy 
Farmers of Ontario and nutrition 
and animal health companies.

Establishing the Center for Dairy 
Research and Innovation under-
scores the strategic importance of 
dairy and agri-food research at the 
university for industry and govern-
ment partners, according to Prof. 
Stephen LeBlanc, a dairy cattle 
health expert in the Ontario Vet-
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Scott To Chair
(Continued from p. 1)

Scott has played a key role in ush-
ering through the last three farm 
bills, including by serving as a con-
feree.

“I am honored to have been 
chosen by my colleagues in the 
Democratic Caucus to serve as 
chairman of the House Agriculture 
Committee,” Scott said. “I owe 
this historic selection as the first 
African American chairman of the 
House Agriculture Committee to a 
diverse coalition of members from 
across our nation.

“And I will use this critical 
opportunity to represent the values 
of our entire caucus and advance 
our priorities for trade, disaster aid, 
climate change, sustainable agri-
culture, SNAP, crop insurance, 
small family farms, specialty crops, 
and rural broadband,” Scott con-
tinued. “The fault lines dividing 
our rural and urban communities 
are running deep, and climate 
change is now threatening our 
nation’s food supply. As chairman, 
I will lead the fight to rise up and 
meet these challenges.”

“Congratulations to David 
Scott on his election as the next 
chairman of the House Agricul-
ture Committee and as the first 
African-American to serve in 
that role,” Peterson said. “He will 
make a great chairman, and I’m 
proud to pass the reins to him. As 
a long-time House Ag member and 
leader, David knows very well the 
impact the committee’s work has 

on the lives of farmers, ranchers, 
rural residents, and consumers in 
communities across the country. 
I’m confident we’re all in good and 
capable hands.”

US Rep. K. Michael Conaway 
(R-TX), the top Republican on 
the House Ag Committee, said 
Scott “has proven himself to be a 
champion for rural America. I wish 
him the best of luck as he takes on 
this important new role.”

The International Dairy Foods 
Association (IDFA) also congratu-
lated Representative Scott on his 
election as House Ag Committee 
chairman.

“Given his longstanding lead-
ership on issues important to our 
industry — including co-creating 
the current safety net for dairy 
farmers in the 2014 farm bill — 
we look forward to continuing 
to work with Chairman Scott 
and other members of the com-
mittee in a bipartisan fashion to 
ensure that our nation’s nutrition 
programs are designed to encour-
age consumption of healthy and 
nutritious dairy products,” said 
Michael Dykes, IDFA’s president 
and CEO.

Only one in 10 Americans con-
sumes the three servings of dairy a 
day recommented by the Dietary 
Guidelines for Americans, “so 
there is much work that we can do 
together to make sure all Ameri-
cans are getting the unique nutri-
tional benefits that dairy provides,” 
Dykes continued. Specifically, 
IDFA appreciates Representative 
Scott’s support for a pilot program 
that was included in the 2018 farm 

bill that is looking at innovative 
ways to encourage SNAP benefi-
ciaries to consume more milk.

National Milk Producers Fed-
eration (NMPF) also congratu-
lated Representative Scott and 
looks forward to “working closely 
with him to address the chal-
lenges facing the nation’s dairy 
farmers and their cooperatives,” 
said Jim Mulhern, NMPF’s presi-
dent and CEO. 

“We value his years of service 
on the committee and appreciate 
his support on numerous issues, 
ranging from nutrition to environ-
mental policy,” NMPF’s Mulhern 
commented.

For almost two decades, Scott 
“has worked on behalf of farmers 
and ranchers. His legislative expe-
rience, a childhood working on his 
grandparents’ farm, and being the 
first African American chosen to 
lead the committee all give him 
a unique perspective needed to 
tackle the challenges facing rural 
America,” said Zippy Duvall, presi-
dent of the American Farm Bureau 
Federation.

Meanwhile, US Rep. Glenn 
“GT” Thompson (R-PA) was 
elected Wednesday by the Repub-
lican Steering Committee to serve 
as the top Republican on the House 
Ag Committee. 

“As a lifelong resident of a small 
town in rural central Pennsylvania 
and the descendant of a long line 
of dairy farmers, I am incredibly 
humbled to have been elected by 
my Republican colleagues to be 
their leader on the House Agri-
culture Committee in the 117th 
Congress,” Thompson said. 

Thompson is currently the top 
Republican on the House Agri-
culture subcommittee on general 
farm commodities and risk man-
agement.

“The challenges ahead of us are 
considerable, but we will continue 
to put farm families first and ensure 
our country has the most safe and 
affordable food supply chain on the 
planet,” Representative Thompson 
continued.

Peterson congratulated Thomp-
son on his election as the commit-
tee’s top Republican, and said he 
has “had the pleasure of working 
with GT on dairy and conservation 
issues, and I know he and David 
Scott will make a great team to 
lead the committee in the 117th 
Congress.”

“GT has served as my deputy on 
the House Agriculture Committee 
for the past six years,” Conaway 
said. “He was instrumental in craft-
ing the 2018 farm bill, and I know 
he’ll continue to bring his strong 
work ethic and steadfast commit-
ment to America’s farmers and 
ranchers to this new role.”

“GT has been a vocal and effec-
tive advocate for the needs of 
dairy farmers in Pennsylvania and 
throughout the country,” Mulhern 
said.

DEATHS

John “Jim” Neu, 83, of Yank-
ton, SD, died Nov. 24, 2020. 
After earning a degree in food 
processing and business admin-
istration from the University of 
Nebraska-Lincoln, Neu and his 
wife, Judy Klaus, moved to Mad-
ison, WI, where he studied chee-
semaking. 
The couple 
returned to 
N e b r a s k a 
in 1963, 
where they 
established 
the Neu 
C h e e s e 
C o m p a n y 
in Harting-
ton. Neu 
owned and operated the cheese 
business for over 20 years until 
the sale of the company in 1986. 
In addition to receiving several 
awards, Neu also served on the 
board of the Wisconsin Cheese 
Makers Association.

James Coogan, 55, died Nov. 
7, 2020 at his home in New 
York City. A leading and life-
long cheese monger, Coogan 
was a member of the Guilde des 
Fromagers, and worked as the 
cheese buyer at Eli’s Manhat-
tan Food Market up until his 
death. He started his career at 
New World Deli in Wappingers 
Falls, NY, and served at several 
other prestigious food establish-
ments including Balducci’s, Ideal 
Cheese and Fairway Market.  

CHRIS ROBERTS has been 
named executive vice president 
and general manager, Global 
Food & Beverage, with Eco-
lab Inc. Roberts joined Ecolab 
in October as executive vice 
president of strategic initia-
tives. Most recently serving as 
chief customer officer at Land 
O’Lakes, Roberts has more than 
25 years of food and beverage 
industry leadership experience. 

BONGARDS CREAMER-
IES has been recognized by the 
Central States Water Envi-
ronment Association with the 
2020 Industrial Water Quality 
Achievement Award in recogni-
tion of Bongards’ waste reduc-
tion goals, wastewater treatment 
success, water reuse, and other 
environmental initiatives at its 
Perham, MN cheese production 
plant. As plant capacity has 
increased, Bongards Creameries 
has made continuous improve-
ments to its wastewater treat-
ment programs and facilities, 
increasing capacity and moni-
toring capabilities.

Jim Neu

PERSONNEL

RECOGNITION
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Bega Cheese 
Acquires Lion Dairy 
And Drinks
Bega, Australia—Bega Cheese 
Limited late last week  announced 
that it has entered into a binding 
share sale and purchase agreement 
to acquire all of the shares in Lion 
Dairy & Drinks (LD&D) for a net 
acquisition price of $534 million.

Completion of the acquisition is 
anticipated to occur at the end of 
January 2021.

LD&D’s core business is the 
manufacture, marketing, sales and 
distribution of milk-based bever-
ages, yogurt, cream and custard, 
white milk, and chilled juices.

Also, LD&D has Australia’s 
largest national cold chain dis-
tribution network supplying food 

service and convenience stores, 
Bega Cheese noted. LD&D has a 
national manufacturing footprint 
comprising 13 sites.

LD&D also has significant 
joint ventures and alliances with, 
among others, Sodima, through 
a license to manufacture, market 
and sell yogurt and dairy desserts 
under the Yoplait brand in Austra-
lia and in some South East Asian 
markets; and a longstanding joint 
venture with Bega Cheese, in 
relation to Capitol Chilled Foods 
(Australia), an ACT (Australian 
Capital  Territory) company that 
manufacturers dairy products in 
the ACT and distributes and sells 
those and other products under 
the LD&D brands and Canberra 
Milk brand.

The acquisition of LD&D 
“delivers important industry con-

solidation and value creation with 
synergies across the entire sup-
ply chain,” said Barry Irvin, Bega 
Cheese’s executive chairman.

The acquisition strength-
ens Bega Cheese Limited’s core 
dairy footprint through: a sizable 
increase in annual milk intake to 
1.7 billion liters from 955 million 
liters; expanded product capabil-
ity into new branded dairy catego-
ries such as milk based beverages, 
yogurts and culinary (cream and 
custard); expanded manufactur-
ing and milk collection footprint 
into new regions including the 
strategically important region of 
Gippsland; and complementary 
supply profile provides oppor-
tunity to optimize utilization of 
milk intake across a significantly 
expanded manufacturing foot-
print.

Emmi Investing 
$55.3 Million In 
Cheese Facility
Lucerne, Switzerland—Emmi 
is strengthening its presence in 
Switzerland and investing CHF 50 
million (US$55.3 million) in its 
traditional location in Emmen.

A new wing will replace the 
more than 40-year-old dairy build-
ing, providing space for resource-
saving cheese production and 
creating additional capacities in 
line with the company’s long-term 
growth plans. 

Construction was slated to begin 
last month, with commissioning 
planned for the end of 2022.

In 1927, the predecessor organi-
zation of today’s Central Switzer-
land Milk Producers Cooperative 
(ZMP) and Emmi’s current major-
ity shareholder purchased the 
Neuhusern Sbrinz cheese dairy in 
the Lucerne suburb of Emmen. 
This was converted into a pilot 
plant for soft and semi-soft cheese 
in 1945, and two years later the 
first products were launched there 
under the Emmi brand.

The building housing the exist-
ing cheese dairy in Emmen had 
started to show itself in great need 
of investment in recent years, the 
company noted. The building, 
which was constructed in 1976, 
would have required extensive 
renovations. Also, the facility has 
reached the end of its life cycle. 

Added to this, its available 
capacity would likely no longer 
be able to cope with expanding 
growth from 2023 onwards, the 
company continued. In the last 
10 years, the milk processed into 
cheese at the Emmen site has dou-
bled, and demand is expected to 
continue to rise in the years ahead, 
especially for the popular Luzerner 
Rahmkase from Emmen.

The investment in a new build-
ing is worthwhile, as there are 
numerous advantages, according 
to Emmi, including:

—A newly constructed build-
ing with new facilities enables the 
optimal flow of production, storage 
and distribution.

—The cheese dairy can support 
Emmi’s long-term growth plans.

—Cheese production is becom-
ing more resource-conserving 
(especially lower water and energy 
consumption).

—The quality of the workplace 
can be significantly improved, 
especially with regard to ergonom-
ics and lighting conditions.

“A large, modern, resource-
conserving cheese dairy with short 
transport routes to our milk sup-
pliers is the perfect complement 
to our speciality cheeses from 
commercial cheese dairies,” com-
mented Marc Heim, deputy CEO 
and executive vice president Divi-
sion Switzerland, explaining the 
company’s investment decision.

At Deville Technologies we do more than 
just provide cheese processing companies 
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we keep the whole solution in mind.
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Jan. 19-22, 2021: New Date & 
Format - Specialty Food Live! 
Virtual Show. More information 
available online at www.special-
tyfood.com.

•
Jan. 25-28, 2021: New Virtual 
Format - Dairy Forum, Virtual 
For details, visit www.idfa.org.

•
Feb. 1-5- New Date: PLMA 
Private Label Week Virtual 
Meeting. For more details and 
registration information, visit 
www.plma.com.

•
April 6-8: New Virtual Format 
- CheeseExpo Global Online. 
Registration starts Dec. 1, 2020 
at www.cheeseexpo.org.

•
June 6-8: IDDBA 2021, George 
R. Brown Convention Center, 
Houston, TX.  For registration 
and show information, visit 
www.iddba.org.

•
July 29-31: 38th Annual Ameri-
can Cheese Society Conference 
& Competition, Des Moines, 
IA. For more information, visit 
www.cheesesociety.org.

•
Aug. 12-13: Idaho Milk Proces-
sors Association Annual Meet-
ing, Sun Valley, ID. Visit www.
impa.us.

•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference, 
Hyatt Regency Downtown, Chi-
cago, IL. Visit www.adpi.org.

•
Oct. 25-28: ADPI Dairy Technol-
ogy Week, Peppermill Resort & 
Casino, Reno, NV. For details, 
visit www.adpi.org.

•
Dec. 7-9: Dairy Ingredients 
Seminar, Hilton Beachfront 
Resort, Santa Barbara, CA. Visit 
www.adpi.org for more infor-
mation.

•
March 1-3, 2022: World Cham-
pionship Cheese Contest, 
Monona Terrace Convention 
Center, Madison, WI. Visit www.
worldchampioncheese.org.

PLANNING GUIDE

Registration Kicks Off For CheeseExpo 
Global Online Scheduled For April 6-8
Madison—Registration kicked off 
Tuesday for CheeseExpo Global 
Online planned for April 6-8, 
2021.

The Wisconsin Cheese Makers 
Association (WCMA) and Cen-
ter for Dairy Research (CDR) will 
again team up to co-host the event. 

Held virtually for the first time, 
CheeseExpo will address the most 
pressing issues in the cheese and 
dairy industries, from policy and 
pricing, to COVID-era protocols, 
cheese quality and workforce solu-
tions.

“CheeseExpo Global Online 
2021 is a can’t-miss event, offer-
ing the same high-quality edu-
cational programming, industry 
recognition, and expansive show 
floor you’ve come to expect, but 
in a virtual format,” said  WCMA 
exectuve director John Umhoefer.

The online event will include 
technical and marketing seminars, 
a virtual Championship Cheese 
Auction, and new exhibitor spot-
light videos showcasing the latest 
dairy technology, ingredients and 
services.

Industry leaders will be lauded 
via WCMA’s Recognition Awards 
program, and several networking 
events have been arranged, includ-
ing one dedicated to young profes-
sionals.

“There’s something for every-
one at CheeseExpo Global Online, 
from the CEO to the packaging 
supervisor,” said WCMA events 
director Judy Keller. “Make plans 
now to join us, and – with no travel 
or accommodations to arrange – 
consider inviting a broad cross-
section of your valued staff.”

For a limited time, CheeseExpo 
Global Online is offering $100 
off its full registration rates. The 
early registration deadline is Feb. 
1, 2021.

Dairy manufacturers and proces-
sors also receive free access to all 
exhibits and the Ideas Showcase.

For more information on how 
to exhibit at CheeseExpo Global 
Online and secure sponsorships, 
visit www.CheeseExpoGO.org. 

For questions, contact WCMA 
events manager Caitlin Peirick at 
cpeirick@wischeesemakers.org.

PLMA Pivots To      
Full-Digital Trade 
Show Feb. 1-5, 2021
New York—The Private Label 
Manufacturers Association 
(PLMA) announced this week the 
move to make its next trade show 
a completely digital event.

PLMALive! will host Private 
Label Week Feb. 1-5, 2021, featur-
ing five days of category-focused 
online exhibits showcasing suppli-
ers of store brand food and bever-
age products to US retail chains.

After PLMA postponed its in-
person annual event, which was 

set for Nov. 15-17 in Chicago, the 
Association pivoted to offer the 
event online in 2021. 

Unforeseen challenges from 
the pandemic continue to disrupt 
the retail marketplace and sup-
ply chain, requiring retailers and 
manufacturers to search out novel 
and innovative avenues for their 
businesses, said PLMA president 
Peggy Davies.

We had to innovate as well, for 
the sake of members who need to 
keep on building their business 
under these extraordinary circum-
stances, Davies said. 

The same is true for retailers, 
she continued. Their need for 

innovative and reliable sources for 
products doesn’t disappear.  

Beverages and “center store” 
foods will be featured on the PLMA 
virtual trade show floor Feb. 2-3. 
Fresh, frozen and refrigerated foods 
will be showcased Feb. 4-5.

The event will also allow 
attendees to search for products 24 
hours a day, and establish live con-
nections with suppliers for face-to-
face video meetings. In the months 
ahead, manufacturers, retailers, 
and other industry retailers will 
be receiving invitations to partici-
pate. For questions, send an email 
with “Private Label Week” in the 
subject line to info@plmacom.

WCMA Webinar 
Looks At COVID 
Inspection Protocols 
For Dairy Plants
Madison—Members of the Wis-
consin Cheese Makers Association 
(WCMA) are invited to attend a 
free webinar Thursday, Dec. 10 
that will provide updates on food 
safety inspection protocols and 
regulatory flexibility amidst the 
ongoing pandemic.

The hour-long webinar will 
begin at 1 p.m., led by Tim Ander-
son, manager of the Wiscon-
sin Department of Agriculture, 
Trade and Consumer Protection’s 
(DATCP) Bureau of Food & Rec-
reational Businesses, Division of 
Food & Recreational Safety.

Anderson will outline DATCP’s 
new pandemic inspection proto-
cols, plans to continue timing and 
sealing services, and inspection 
debit flexibility secured from the 
US Department of Agriculture and 
Food & Drug Administration.

WCMA will reserve time at the 
end of the webinar for DATCP 
staff to respond to member ques-
tions. WCMA will also present 
pre-submitted questions from 
members anonymously.

Questions should be sent to 
WCMA communications, educa-
tion, and policy director Rebekah 
Sweeney via email at rsweeney@
wischeesemakers.org by Tuesday, 
Dec. 8.

To register for the free webinar 
online, visit www.wischeesemaker-
sassn.org/events.

Pizza Expo Delays 
March Event; New 
Date Is June 22-24
Las Vegas, NV—The Interna-
tional Pizza Expo & Conference, 
recently scheduled for March 
16-18 has been postponed until 
June 22-24, 2021.

The venue for both events, the 
Las Vegas Convention Center, will 
remain the same. Pizza Expo will 
also be co-located with the Inter-
national Artisan Bakery Expo.

The show features seminars 
for operators, School of Pizze-
ria Management advanced-track 
workshops, pizza making demon-
strations, seminars,  and events 
such as the  Pizza Expo Block Party 
and World Pizza Games Finals. It 
wraps up with the International 
Pizza Maker of the Year Finals and 
a $20,000 Mega Bucks drawing.

Further announcements regard-
ing the show will be posted. For 
updates, visit www.pizzaexpo.com.
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1. Equipment for Sale

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: 1500 and 1250 cream 

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

473-3530.

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. Call GREAT LAKES        
SEPARATORS at (920) 863-3306 or 
e-mail drlambert@dialez.net.

1. Equipment for Sale

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

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

SOLD: ALFA-LAVAL SEPARATOR: 

Model MRPX 518 HGV hermetic sepa-

rator. JUST ADDED: ALFA-LAVAL 

SEPARATOR: Model MRPX 718. 

Call Dave Lambert at Great Lakes        

Separators at (920) 863-3306 or  

e-mail drlambert@dialez.net.

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

FOR SALE: Unique Corrugated Cow 
Print Gift Boxes for the Holidays 
or year-round Regular Cow Print.
Various sizes available from Dairyland 
Packaging. Please e-mail: djensen@
dairylandpackaging.com or call (608) 
798-2247. Check out our website: www.

dairylandpackaging.com.                 
We are your source for all  
packaging needs. 

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

4. Interleave Paper, Wrapping

SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper, 
butter wrap, box liners, and other cus-
tom coated and wax paper products. 

Made in USA. Call Melissa at 
BPM Inc., 715-582-5253 or 
visit www.bpmpaper.com. 

5. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 
40 pound hoops available. Contact  
KUSEL EQUIPMENT at (920) 

261-4112 or email:             
sales@kuselequipment.com. 
www.kuselequipment.com

5. Cheese Moulds, Hoops

CHEESE FORMS, LARGEST   
SELECTION EVER: Includes 
perforated forms! Rectangular sizes:   
11” x 4’ x 6.5” •  10.5” x 4” 6.5” •        
10” x 4” x 4” Round sizes: 4.75” x 18” 
•  7.25” x 5” • 7.25” x 6.75”. Many new 
plastic forms and 20# and 40# Wilsons. 
Call INTERNATIONAL MACHINERY 
EXCHANGE for your cheese forms and 
used equipment needs. 608-764-5481 
or email sales@imexchange.com for 
more information.

7. Walls & Ceiling

EXTRUTECH PLASTICS NEW!  Anti-
microbial  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.

8. 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

9. 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.

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

10. Promotion & Placement

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

12. Conversion Services

LANCASTER CHEESE SOLUTIONS:
A  Cheese Conversion Company.
Blocks or bars from 5 ounce to 10 
pound. Located in southeast Pennsylva-
nia. Call (717) 351-0046.

13. Warehousing

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold Stor-
age 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 Kody at 608-938-
1377 or visit our website www.sugar-
rivercoldstorage.com.

14. Consultants

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 manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, 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  visit BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

 

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
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AMPI PAYNESVILLE, MN DIVISION | 200 RAILROAD ST.
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•  Competitive Pay
• Paid Vacation & Holidays
• Opportunity for Career Advancement
•  Health, Dental, Vision & Life Insurance
• Short Term Disability  •  401k

Questions? Call 320-243-3794

AMPI is an EEO employer – All qualified applicants will receive consideration for employment 
without regard to race, color, religion, sex, sexual orientation, gender identity, national origin, 
disability or veteran status.

Apply online: www.ampi.com

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese
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DAIRY PRODUCT SALES

Week Ending Nov. 28 Nov. 21 Nov. 14 Nov. 7
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.2090 2.5529• 2.7372• 2.7651
Sales Volume  Pounds
US 10,435,112 13,507,752• 12,946,328 12,078,020

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

Weighted Price  Dollars/Pound  
US 2.0296 2.4233 2.6207 2.5349 
Adjusted to 38% Moisture  
US 1.9290 2.3034 2.4908 2.4089
Sales Volume  Pounds
US 11,013,632 12,329,707 12,781,908 11,642,557 
Weighted Moisture Content Percent
US 34.77 34.77 34.77 34.76

AA Butter
Weighted Price  Dollars/Pound
US 1.4060 1.4915• 1.4710• 1.4573
Sales Volume                                     Pounds
US 1,920,830 1720,279• 2,021,493• 2,574,616

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3887 0.3973 0.3803 0.3684
Sales Volume
US 2,996,558 5,430,758 5,968,703 5,355,981

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.0698 1.0804• 1.0836 1.0962•
Sales Volume  Pounds
US 17,989,227 18,274,945• 16,722,340• 13,874,873• 
     
     

December 2, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. 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.   

             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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price  2019 2020
PRICE (per hundredweight)  $20.45 $23.34
SKIM PRICE (per hundredweight)  $12.78 $18.55

Class II - Soft Dairy Products  2019 2020
PRICE (per hundredweight)  $16.85 $13.86
BUTTERFAT PRICE (per pound)  $2.3265 $1.5623
SKIM MILK PRICE (per hundredweight) $9.02 $8.70

Class IV - Butter, MP  2019 2020
PRICE (per hundredweight)  $16.60 $13.30
SKIM MILK PRICE (per hundredweight) $8.79 $8.14
BUTTERFAT PRICE (per pound)  $2.3195 $1.5553
NONFAT SOLIDS PRICE (per pound) $0.9763 $0.9047
PROTEIN PRICE (per pound)  $3.9118 $5.6226
OTHER SOLIDS PRICE (per pound)  $0.1112 $0.1894

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00109 $0.00123

AMS Survey Product Price Averages   2019 2020

Cheese  $2.1723 $2.4535
  Cheese, US 40-pound blocks   $2.0987 $2.5808
  Cheese, US 500-pound barrels  $2.2280 $2.2929
Butter, CME  $2.0869 $1.4558
Nonfat Dry Milk   $1.1540 $1.0816
Dry Whey  $0.3071 $0.3830

Class Milk & Component Prices
November 2020 with comparisons to November 2019
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Class III Milk Price:  
2020 vs 2019

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

11-27 Nov 20 — — — — — — —
11-30 Nov 20 23.27 13.41 38.750 108.475 2.559 2.4400 147.000
12-1 Nov 20 23.27 13.41 38.750 108.475 2.559 2.4430 147.975
12-2 Nov 20 — — — — — — —
12-3 Nov 20 — — — — — — —

11-27 Dec 20 — — — — — — —
11-30 Dec 20 15.15 13.29 42.250 109.950 1.710 1.5840 141.500
12-1 Dec 20 15.24 13.56 41.925 110.800 1.710 1.5910 146.500
12-2 Dec 20 15.19 13.57 42.000 110.800 1.710 1.5830 147.900
12-3 Dec 20 15.45 13.57 41.750 110.500 1.710 1.6110 148.500

11-27 Jan 21 — — — — — — —
11-30 Jan 21 15.91 13.69 41.400 112.750 1.760 1.6600 149.000
12-1 Jan 21 15.88 14.20 41.825 114.425 1.749 1.6570 154.000
12-2 Jan 21 15.64 14.20 41.925 113.850 1.709 1.6290 155.500
12-3 Jan 21 15.98 14.31 42.350 114.750 1.716 1.6650 158.000

11-27 Feb 21 — — — — — — —
11-30 Feb 21 16.25 13.97 41.000 114.250 1.786 1.6970 151.050
12-1 Feb 21 16.31 14.49 42.050 115.925 1.786 1.6990 155.950 
12-2 Feb 21 16.24 14.53 41.550 116.200 1.760 1.6950 158.025
12-3 Feb 21 16.55 14.77 42.150 116.750 1.760 1.7160 161.500

11-27 Mar 21 — — — — — — —
11-30 Mar 21 16.42 14.48 41.225 115.200 1.785 1.7200 160.050
12-1 Mar 21 16.50 15.00 41.500 117.550 1.785 1.7200 166.000
12-2 Mar 21 16.54 15.17 40.600 117.700 1.785 1.7270 167.500
12-3 Mar 21 16.75 15.17 40.500 118.000 1.785 1.7360 169.625

11-27 Apr 21 — — — — — — — 
11-30 Apr 21 16.55 14.84 40.000 116.500 1.785 1.7290 166.975
12-1 Apr 21 16.64 15.32 40.225 119.000 1.785 1.7350 172.000
12-2 Apr 21 16.68 15.32 40.300 118.950 1.785 1.7400 172.000
12-3 Apr 21 16.80 15.46 40.100 119.475 1.785 1.7430 174.025

11-27 May 21 — — — — — — —
11-30 May 21 16.65 15.09 39.975 117.500 1.785 1.7490 169.025
12-1 May 21 16.71 15.51 40.000 120.000 1.785 1.7480 173.250
12-2 May 21 16.75 15.51 40.000 120.200 1.785 1.7500 173.500
12-3 May 21 16.86 15.58 — 120.350 1.786 1.7510 175.850

11-27 June 21 — — — — — — —
11-30 June 21 16.72 15.30 39.650 119.000 1.790 1.7610 172.050
12-1 June 21 16.82 15.63 39.650 121.000 1.790 1.7560 175.525
12-2 June 21 16.88 15.69 40.300 121.550 1.790 1.7600 176.000
12-3 June 21 16.90 15.84 40.300 121.600 1.798 1.7630 179.025

11-27 July 21 — — — — — — —
11-30 July 21 16.90 15.61 38.600 119.825 1.789 1.7750 175.050
12-1 July 21 16.97 15.90 38.525 121.250 1.789 1.7700 178.275
12-2 July 21 17.00 15.90 39.000 122.425 1.789 1.7800 178.300
12-3 July 21 17.03 16.04 39.600 122.425 1.789 1.7830 181.550

11-27 Aug 21 — — — — — — —
11-30 Aug 21 16.94 15.74 38.500 121.500 1.794 1.7820 176.025
12-1 Aug 21 17.01 15.95 39.800 122.575 1.794 1.7730 179.525
12-2 Aug 21 17.05 15.95 40.450 122.625 1.794 1.7850 180.050
12-3 Aug 21 17.11 16.28 41.100 122.675 1.794 1.7870 182.400

11-27 Sept 21 — — — — — — —
11-30 Sept 21 17.10 15.86 39.000 123.275 1.797 1.7940 177.500
12-1 Sept 21 17.21 16.13 40.050 124.100 1.797 1.7880 180.525
12-2 Sept 21 17.25 16.13 40.525 124.100 1.797 1.7990 180.525
12-3 Sept 21 17.25 16.13 40.525 124.100 1.801 1.7990 183.750

Interest -          18,783 3,022 2,894 5,856 387 221,331 7,160
Dec. 3
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - DECEMBER 2
NATIONAL: Throughout the country, 
butter production has been mixed but is 
anticipated to grow by the end of the week. 
At this point, there are ample volumes of 
cream offered at lower multiples compared 
to recent non-holiday weeks, but volumes 
should be balanced by the end of the week. 
Thanksgiving holiday closures by Class II 
processors are likely to help surplus cream 
find its way into butter churning. 

WEST: The butter market is showing some 
pop as prices trend higher this week in cor-
rections to prices that have been much lower 
than some industry sources expected. Oth-
erwise, churning is highly active, parallel to 
the uptick in western milk production. Cream 
supply is above  sufficient as multiples range 
1.05 – 1.21. Print demand continues to sur-
prise, with good interest from retailers’ re-
stock orders. Current export interest helps 
address heavy stock volumes. The most 
recent Global Dairy Trading (GDT) butter 
price maintains the competitiveness of US 
butter price in the export market. Foodser-
vice demand is seeing declines, now that 
there is less butter needed for the USDA 
food box program. 

CENTRAL: Some butter producers 
report their prepared fall volumes are mov-
ing quickly. That said, some have reported 
government orders have receded, and they 
are focusing more on their retail customers. 
Foodservice remains slow. Cream has been, 
and is, widely available at declining prices. 
Multiples are sliding, as has been expected, 
following the holiday. Producers are uncon-
cerned about finding cream for the rest of 
the month/year. Market tones are improving 
day to day this week, but this fall has been 
anything but bullish for the typically stalwart 
butter market.

NORTHEAST: Eastern manufacturers 
note modest to good post-holiday retail 
butter purchases, with orders developing 
well into December. Sales volumes for the 
Thanksgiving holiday were good and near 
predicted levels. Some buyers are work-
ing off previously acquired inventory with 
some reluctance to purchase ahead. But-
ter production is heavier this week with 
increased volumes of milk supply available 
for processing. Butter inventories are mixed. 
Some sources appear  to be in balance with 
demand. 

NATIONAL - NOV. 27: Cheese demand is lighter, as market prices have begun to 
stabilize after the latest price drops. Some cheese producers reported demand steadiness/
upticks, but many buyers are clearly hesitant with the instability of current market tones. 
Milk supplies are plentiful. Cheese plant managers say they are receiving regular offers for 
spot milk, at softening prices, reportedly $4 to $7 under Class. Additional COVID-19 related
staffing issues are being reported in the Midwest, but general production is steady to busy.

NORTHEAST - DEC. 2: Cheese markets are bearing a weaker undertone. On the CME, 
block and barrel prices continue to decrease. Northeastern cheese makers are receiving 
stable milk volumes for strong production schedules. Inventory levels are growing in the 
region. Market participants are watching to see where spot prices lead. The foodservice sec-
tor continues to struggle through capacity restrictions and shutdowns. Restaurants remain 
hopeful with new delivery/take out options. Retail orders are fairly steady. Some seasonal 
customers are in high demand for various aged specialty cheeses.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1250 - $2.4125 Process 5-lb sliced: $1.5075 - $1.9875
Muenster:  $2.1125 - $2.4625 Swiss Cuts 10-14 lbs: $3.6675 - $3.9900

MIDWEST AREA - DEC. 2: Cheese makers are reporting widely available spot milk. 
Current spot milk prices are similar to last week and wholly discounted. Cheese plant manag-
ers continue to say offers are at atypically large discounts in certain cases. Cheese produc-
ers suggest demand is steady to intermittent. Some contacts suggest further restrictions on 
foodservice establishments due  to COVID-19 will have further impact on sales, but more 
questions remain than answers at this point. Cheese market tones remain hobbled after 
a resolutely bearish November. Although markets are under some pressure, Midwestern 
contacts have yet to relay strong concerns regarding inventory growth.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0400 - $2.4650 Cheddar 40# Block: $2.7625 - $2.1625
Monterey Jack 10#: $2.0150 - $2.2200 Mozzarella 5-6#: $1.8400 - $2.7850
 Muenster 5#  $2.0400 - $2.4650 Process 5# Loaf: $1.4925 - $1.8525
Grade A Swiss 6-9#:  $3.1825 - $3.3000 Blue 5# Loaf: $2.3075 - $3.3775
 
WEST - DEC. 2: Western cheese production is active. Heavy milk volumes from the week 
of Thanksgiving have kept production facilities full. While milk intakes are returning to normal 
following the holiday, most cheese plants are still at or near capacity. However, some cheese 
plant manufacturers are hesitant to add much cheese to their inventories while milk prices 
are strong and cheese prices are falling. Industry contacts say cheese inventories are read-
ily available to meet most end user demand. Some manufacturers suggest buyer interest 
is slowly returning as market prices have fallen. Demand for cheese from retail and pizza 
sectors is steady and solid, but foodservice demand is lacking.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.0000 - $2.2000
Cheddar 40# Block: $1.7525 - $2.2425 Monterey Jack 10#: $1.9875 - $2.2625
Process 5# Loaf:  $1.5100 - $1.7650 Swiss 6-9# Cuts: $3.4750 - $3.9050
 
FOREIGN -TYPE CHEESE - DEC. 2:  US cheese imports from Germany and some 
other Western European countries maintained generally steady pricing. Heavy ordering by 
the retail sector within the EU was offset be weaker ordering from EU foodservice customers. 
This left cheese for export flowing to keep filling orders. Most expected 2020 export orders 
to the US are booked so the focus of negotiations runs into Q1 2021.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1325 - 3.6200
Gorgonzola:    $3.6900 - 5.7400 $2.6400 - 3.3575
Parmesan (Italy):  0 $3.5200 - 5.6100
Romano (Cows Milk):  0 $3.3225 - 5.4775
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 $3.7050 - 4.0275
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - DECEMBER 3
NDM - CENTRAL: Central low/medium 
heat NDM prices moved up at all price 
points. Contacts say offers have subsided. 
Brokers have reported receiving calls from 
end users/customers looking for extra 
loads, while producers aren’t able to meet 
those extra needs. Export and domes-
tic demand have tightened stocks, even 
with steadily active production rates and 
plentiful condensed skim. High heat prices 
ticked up on the bottom on quiet trading. 

NDM - WEST: In the West, low/medium 
heat NDM prices shifted higher on the 
range and mostly price series this week. 
Market participants note several manufac-
turers are offering loads at higher prices. 
Some industry contacts are curious if cur-
rent price points will stick or  shift. Low/
medium heat NDM production schedules 
are steady to strong. Market participants 
relay there is some unsettledness in the 
market. In general, current market con-
ditions display a healthy tone. High heat 
NDM prices are higher. Additional buy-
ers are purchasing on  the spot market 
this week. Drying facilities are scheduling 
extra time for their customers’  immediate 
needs.

NDM - EAST: Prices for low/medium 
heat NDM have shifted higher in both the 
range and mostly pricing series. NDM 
loads are clearing into the spot market at 
seasonal levels, as buyers make hand-
to-mouth- purchases. Anecdotal reports 
suggest a good amount of NDM is being 
discounted as sellers look to reduce year-
end inventory. Demand is holding up quite 
well. Milk supply intakes are sufficient 
coming off the holiday, leading to active 
low/medium heat NDM production. Many 
NDM users are formulating their positions 
on how to best enter Q1 2021. Isolated 
spot sales of condensed skim help some 
producers in the region keep NDM inven-
tories in closer balance.

LACTOSE: Market participants report 
spot sale prices are trending in the lower 
half of the price range. Current Q4 contract 
prices are keeping some of the price shift-
ing in check. Manufacturers are working 
to get Q1 lactose contracts in place. A few 
processors say they have fulfilled some of 
their Q4 contract obligations and are start-
ing to ship their Q1 commitments. Freight 
logistics, especially in the Midwest, have 
become more difficult. 

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

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

11/30/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  49,923 76,176
11/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  92,491 73,356
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -42,568 2,820
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -46 4

ORGANIC DAIRY - RETAIL OVERVIEW 

Even in early December, conventional ice cream in 48- to 64-ounce containers is the second-
most advertised dairy product. The average advertised price, $3.20, is down $0.30 from last 
week. Butter in one-pound packages has an average price of $3.04, up $0.01 from last week.

Ads for conventional 8-ounce shred cheese, the most advertised organic or conventional dairy 
item, have an average advertised price of $2.46, down 3 cents from last week. Ads for 8-ounce 
conventional block cheese have an average price of $2.43, down $0.02 from last week.
 
The national weighted average price for Greek yogurt in 4-6 ounce containers, the most 
advertised organic or conventional yogurt size container, is $0.97, down $0.05 from last week. 
The average price for conventional 4- to 6-ounce yogurt is $0.53, down $0.04 from last week.
 
Milk in half-gallon containers is the most advertised organic dairy item. The national average 
advertised price for organic half-gallons is $3.72. The national average price for conventional 
half-gallon milk is $2.57, resulting in an organic price premium of $1.15.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.68
Cheese 8 oz shred: $2.49
Cheese 8 oz block: NA
Cheese 1 lb block: NA
Cream Cheese 8 oz: $2.64
Cottage Cheese 16 oz: NA

Yogurt 32 oz: $3.00
Greek Yogurt 32 oz: $5.99
Milk ½ gallon: $2.64
Milk gallon: $5.41
UHT Milk 8 oz: $1.20
Sour Cream 16 oz: $2.19
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 4

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 - CONVENTIONAL DAIRY PRODUCTS

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 

3.04 3.26 3.21 2.45 2.18 3.29 2.17 

2.43 2.79 2.42 2.214 2.08 2.29 2.42 

4.31 3.59 4.89 NA NA NA 3.99

6.76 8.40 5.98 6.99 6.99 6.35 5.77

2.46 2.45 2.48 2.21 2.39 2.38 3.10 

4.57 3.93 4.99 NA NA NA 3.99

2.38 2.39 2.32 NA 2.36 NA 2.50 

2.01 1.94 2.29 1.60 2.14 1.65 1.67

3.13 3.16 NA NA 2.99 NA NA 

4.44 4.62 NA NA 4.54 3.49 NA

3.20 3.23 3.26 3.24 3.51 2.95 2.62 

2.57 2.39 NA 2.00 2.00 2.72 3.00 

3.78 3.96 NA NA 2.99 NA 1.99 

1.85 2.02 1.68 1.71 1.91 1.98 1.83 

.97 .97 .99 .97 1.00 .90 .95

4.69 4.56 4.99 NA 3.89 4.49 NA

.53 .57 .55 .50 1.00 .49 .40 

2.71 2.79 NA NA NA NA 2.69
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 CME CASH PRICES - NOV. 30 - DEC. 4, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4150 $1.6600 $1.3625 $1.1100 $0.4300
November 30 (-¾) (-2) (+¼) (+1½) (NC)

TUESDAY $1.4125 $1.6200 $1.4100 $1.1450 $0.4400
December 1 (-¼) (-4) (+4¾) (+3½) (+1)

WEDNESDAY $1.4050 $1.5775 $1.4575 $1.1500 $0.4500
December 2 (-¾) (-4¼) (+4¾) (+½) (+1)

THURSDAY $1.4200 $1.5850 $1.4775 $1.1575 $1.4525
December 3 (+1½) (+¾) (+2) (+¾) (+¼)

FRIDAY $1.4000 $1.5850 $1.4800 $1.1500 $1.4625
December 4 (-2) (NC) (+¼) (-¾) (+1)

Week’s AVG $ $1.4105 $1.6055 $1.4375 $1.1425 $0.4470
Change (+0.0030) (-0.0678) (+0.1083) (+0.0542) (+0.0145)

Last Week’s $1.4075 $1.67333 $1.32917 $1.08833 $0.4325
AVG

2019 AVG $2.2485 $1.9595 $1.9355 $1.2550 $0.3625
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, the last at $1.6500; an 
unfilled bid for 1 car at $1.6600 then set the price. On Tuesday, 1 car of blocks was 
sold at $1.6575; an uncovered offer of 1 car at $1.6200 then set the price. Two cars 
of blocks were sold Wednesday, the last at $1.5775, which set the price. Three cars 
of blocks were sold Thursday, 1 at $1.5650 and the other 2 at $1.5675; an unfilled 
bid at $1.5850 then set the price. There was no block market activity on Friday. The 
barrel price fell Monday on an uncovered offer at $1.4150, declined Tuesday on a 
sale at $1.4125, fell Wednesday on a sale at $1.4050, rose Thursday on a sale at 
$1.4200, then fell Friday on a sale at $1.4000. 

Butter Comment: The price rose Monday on a sale at $1.3625, increased Tuesday 
on a sale at $1.4100, rose Wednesday on an unfilled bid at $1.4575, rose Thursday 
on an unfilled bid at $1.4775, and increased Friday on an unfilled bid at $1.4800.

Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.1100, increased 
Tuesday on a sale at $1.1450, rose Wednesday on an unfilled bid at $1.1500, 
increased Thursday on a sale at $1.1575, then fell Friday on a sale at $1.1500.

Dry Whey Comment: The price increased Tuesday on a sale at 44.0 cents, rose 
Wednesday on a sale at 45.0 cents, increased thursday on an unfilled bid at 45.25 
cents, and rose Friday on a sale at 46.25 cents.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466 1.7730 2.3277 2.7103   2.0521

HISTORICAL CME AVG BLOCK CHEESE PRICES

WHEY MARKETS - NOV. 30 - DEC. 4, 2020
RELEASE DATE - DEC. 3, 2020

Animal Feed Whey—Central: Milk Replacer:  .3200 (+2) – .3500 (NC) 

Buttermilk Powder:
 Central & East:   .9700 (+1) – 1.0400 (+2) West: .9800 (+1) – 1.0500 (NC)
 Mostly:   .9950 (+1½) – 1.0200 (+1)

Casein: Rennet:   3.4625 (NC) – 3.4975 (NC) Acid: 3.4550 (+½) – 3.7000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3575 (+¾) – .4700 (+4)    Mostly: .4050 (+1½) – .4300 (+1)

Dry Whey–West (Edible):
Nonhygroscopic: .3775 (+¾) – .5200 (+7) Mostly: .4000 (+1) – .4600 (+3)

Dry Whey—NorthEast: .3800 (+3) – .4450 (+½) 

Lactose—Central and West:
 Edible:   .3100 (NC) – .6000 (-3)   Mostly:  .3800 (-1) – .5250 (-2)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.0500 (+2) – 1.1500 (+4)Mostly: 1.0700 (+1½) – 1.1125 (+1¼)
 High Heat:  1.1700 (+2) – 1.2500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.0500 (+3)  – 1.1800 (+5¼)      Mostly: 1.0800 (+1) – 1.1200 (+2)
 High Heat:  1.1700 (+4¼)  – 1.3300 (+7)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8700 (+4½) – 1.0700 (NC) Mostly: .8900 (+1) –  .9550 (+½)

Whole Milk—National:  1.4700 (-1) – 1.7500 (+10)

Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices
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Restaurant 
Performance Index 
Rose 0.2% In Oct.; 
Operators Have 
Mixed Outlook
Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood 
at 98.3 in October, up 0.2 percent 
from September, the association 
reported Monday. 

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index val-
ues above 100 indicate that key 
industry indicators are in a period 
of expansion, while index values 
below 100 represent a period of 
contraction for industry indicators.

The RPI consists of two com-
ponents: the Current Situation 
Index and the Expectations Index. 
The Current Situation Index, 
which measures current trends in 
four industry indicators (same-
store sales, traffic, labor and capi-
tal expenditures), stood at 96.4 in 
October, down 0.4 percent from 
September.

Restaurant operators continued 
to report negative same-store sales 
and customer traiffic in October, 
with overall results similar to Sep-
tember’s readings. Some 30 percent 
of operators reported a same-store 

sales increase between October 
2019 and October 2020, while 61 
percent reported lower same-store 
sales.

The vast majority or restaurant 
perators continued to report nega-
tive customer traffic levels.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
100.2 in October, up 0.7 percent 
from September.

For the first time in eight 
months, restaurant operators do 
not have a net negative sales out-
look. Some 36 percent of opera-
tors expect their sales volume in 
six months to be higher than it was 
during the same period in the pre-
vious year, up from 32 percent in 
September and the highest level 
since the March survey period. 
Thirty-six percent expect their 
sales in six months to be lower.

Restaurant operators continue 
to have a mixed outlook for the 
economy in the coming months. 
Some 33 percent of operators said 
they expect economic conditions 
will improve in six months, down 
from 36 percent during the Octo-
ber survey period. And 22 percent 
of operators said they think eco-
nomic conditions will worsen in 
six months, compared to 24 per-
cent in October.




