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Pandemic Relief Bill Includes Dairy
Donation, Other Dairy Provisions
Separate Bill Funds Dairy Business Innovation
Initiatives; Neither Bill Has Been Signed
Washington—Congress this week
approved and sent to President
Trump a coronavirus pandemic
relief bill that includes several
dairy- and agriculture-related provisions.
Separately, Congress also passed
an appropriations bill that includes,
among other things, $22 million to
support dairy innovation centers.
As of press time Thursday,
Trump hadn’t signed either bill
into law.
The pandemic relief bill provides $400 million to pay for milk
to be processed into dairy products
and donated to non-profit entities (food banks, feeding programs,
etc.).
Under the framework of this
dairy donation program, the dairy
processor and non-profit develop a
plan for donation and distribution
and USDA reimburses the processor for the associated cost of the
milk.
The bill allows USDA to adjust
the existing Milk Donation Program payments to match the level

Food, Ag Workers
Should Be Next In
Line For Vaccine,
Vaccine Advisory
Panel Recommends
Atlanta, GA—Approximately 49
million people, including frontline essential workers in food and
agriculture, are recommended to
receive the COVID-19 vaccine in
Phase 1b of the COVID-19 vaccination program.
The first vaccines for the prevention of coronavirus disease
2019 in the US have been authorized for emergency use by the US
Food and Drug Administration
(DFA) and recommended by the
Advisory Committee on Immunization Practices (ACIP) this
month. However, demand for the
vaccines is expected to exceed sup
ply during the first months of the
• See Food, Ag Workers, p. 5

of payment provided by this new
program.
Also, the bill provides cash flow
assistance to small- and mid-sized
dairy farms that have grown over
the last seven years by establishing supplemental margin coverage
based on the difference between
2019 actual milk production and
Dairy Margin Coverage program
production history.
Under the bill, about $11.2
billion is provided to USDA, to
remain available until expended,
to prevent, prepare for, and
respond to the pandemic by providing support to agricultural producers, growers and processors.
From this amount, the secretary
of agriculture will use no less than
$1.5 billion to purchase food and
agricultural products, including
seafood; make loans and grants to
small and midsized food processors
or distributors, as well as producers,
to respond to COVID-19, including measures to protect workers;
conduct a preliminary review of
the COVID-19 impacts on and

needs of agricultural producers and
food processors and actions needed
to improve COVID-19 food purchasing; and may make recourse
loans available to dairy product
processors, packagers, or merchandisers.
In the area of commodity distribution, the pandemic relief bill
invests $400 million in the Emergency Food Assistance Program
through Sept. 30, 2021, and allows
up to 20 percent of these funds to
be used for commodity distribution.
It also provides $13 million
to the Commodity Supplemental Food Program, 20 percent of
which may be used for administrative costs through Sept. 30, 2021.
“With difficult months of the
pandemic still ahead, it was crucial for lawmakers to come to a
bipartisan agreement that helps
farmers do what they do best: feed
families. To do this, they need
financial stability and ways to connect to families in need,” said Jim
Mulhern, president and CEO of
National Milk Producers Federation (NMPF).
• See Congress OKs Bills, p. 7

Normalcy Expected To Return To PPDs,
Mailbox Milk Prices In 2021: CoBank
Denver, CO—The spread
between Class III and Class IV
federal milk marketing order
prices is expected to realign in
the first half of 2021, so long
as government intervention
doesn’t persist, which will bring
normalcy to producer price differentials (PPDs) and mailbox
milk prices, according to a report
released this week by CoBank.
The coronavirus pandemic
caused unprecedented dairy price
volatility, the report, written
by Matt Gould of The Dairy &
Food Market Analyst, noted. As a
result, mailbox milk prices — the
net price dairy farmers receive —
were no longer linked to Class III
milk prices.
Between 2014 and 2019, average monthly mailbox milk prices
in all federal milk marketing
orders were “highly correlated”

(97 percent) with Class III milk
prices, and most of the time (96
percent), mailbox milk prices
were above Class III prices.
The pandemic broke this relationship, the report explained. In
July, for example, the Class III
price was $24.54 per hundredweight, but average mailbox milk
prices in all federal orders were a
record $5.90 per hundred below
the Class III price.
While most Class I processors
are legally obligated to pool milk
in an order, handlers of other
classes of milk have the option
to participate based on certain
order performance requirements
and the financial incentive.
Between June and November
2020, cheese makers have mostly
found themselves in a “disin• See Normalcy In 2021, p. 8

US Cheese Exports
Expected To Gain
Momentum In 2021,
Could Set Record
Washington—US cheese exports
are expected to gain momentum
in 2021 and grow by 3 percent
to reach 368 tons (811.4 million
pounds), according to the semiannual Dairy: World Markets and
Trade report released last Friday by
USDA’s Foreign Agricultural Service (FAS).
That would break the previous
record high for US cheese exports,
810 million pounds, which was set
in 2014.
This year, US cheese exports
have been hindered by volatile
domestic cheese prices and an
economic downturn in the leading US export market of Mexico
which has slowed consumption in
that country, the report said.
Still, US cheese exports are
performing strongly in such key
markets as South Korea, Australia, and Canada, the report continued. Exports are estimated to
grow modestly this year, by 1 percent over 2019, when they totaled
784.4 million pounds.
Despite a challenging year, US
dairy exports are booming, with all
dairy commodities through October up 12 percent on a value basis,
the report said.
Particularly impressive, according to the report, have been the
gains registered by shipments of
skim milk powder, which on a
value and volume basis over this
period increased by 31 percent and
• See Cheese Exports, p. 4

Happy Holidays
and Hopes For
A Safe, Healthy,
& Prosperous
New Year!
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Related to the unprecedented
cheese price volatility, federal
order statistics will also see
unprecedented volatility this year.

An Unprecedented Year For The Dairy Industry
Dictionary.com, which bills itself
as “the world’s leading digital dictionary,” recently announced that
its 2020 Word of the Year is Pandemic, because the word “kept
running through the profound
and manifold ways our lives have
been upended—and our language
so rapidly transformed—in this
unprecedented year.”
To put this in a little perspective, the word “pandemic” has
appeared at least once in every edition of this newspaper dating back
to early May, and several issues in
February, March and April as well.
There is no mention of the word
“pandemic” in any of our January
issues, which we fondly recall as
“the good old days.”
For what it’s worth, there were
no mentions whatsoever of the
word “pandemic” in any of the
issues of this newspaper in 2019,
2018, 2017, 2016 and 2015. And
probably plenty of years prior to
that as well, if we had taken the
time to check.
Dictionary.com also tallied the
thousands of responses it received
for its People’s Choice 2020 Word
of the Year, and the top submission
was the word unprecedented. And
that word helps sum up what the
dairy industry (and the entire food
industry) experienced this year.
Arguably the biggest area where
use of the word “unprecedented”
was common was in the area of
dairy prices. And that was just
during the first half of the year;
the second half was also unprecedented, in some ways.
During the first half of 2020,
the CME cash market price for
40-pound Cheddar blocks plunged
from $2.0025 per pound on Jan.
23 to $1.00 per pound less than
three months later (on Apr. 15,
to be exact). That price drop was
unprecedented. As noted in this
space back on June 12th, the block
price first rose above $2.00 per
pound back in 2004 (rising above
that level would essentially be
necessary, at least during the dairy
product price support program era,

for a $1.00 drop in price), and also
topped $2.00 per pound in 2007,
2008, 2011, 2012, 2013, 2014 and
2019 (prior to 2020).
The range between the low and
high block price exceeded $1.00 in
only one of those years: in 2008,
when the block price reached a
then-record $2.2850 per pound
in late May and bottomed out at
$1.1325 a pound at the end of the
year. So while that price drop was
greater than what was experienced
earlier this year, it was spread out
over a much longer period of time.
As it turned out, that was just
the beginning of unprecedented
cheese price records being shattered this year. Less than two
months after blocks bottomed out
at $1.00 a pound, they skyrocketed
to a new record high of $2.5850 a
pound.
Obviously, the block price had
never experienced an increase of
such magnitude in such a short
period of time, although it’s worth
remembering that the CME’s cash
cheese market has only been trading daily since September of 1998.
Prior to that, the cheese industry’s cash market traded only once
a week, and in all the years the
National Cheese Exchange and its
predecessor, the Wisconsin Cheese
Exchange, were in business, the
block market never topped $1.70
per pound (it reached $1.6950 a
pound in September 1996).
But even that unprecedented
block price movement wasn’t the
end of the story in this unprecedented year. After falling to $2.50
a pound in mid-June, the block
price started to rise again, reaching
a record high of $3.00 per pound
on July 13th.
That brought about various
other examples of “unprecedented”
prices and price movements
(although blocks weren’t the first
dairy commodity to reach $3.00
a pound; that distinction belongs
to butter, which reached $3.06 a
pound in September of 2014 and
then reached $3.1350 a pound a
year later).

Among other things, after
reaching $3.00 a pound on July 13,
blocks dropped to $1.65 a pound
on August 21st, wiping out the
record set by that “unprecedented”
price drop that occurred earlier this
year. That decline was later topped
when, over the course of less than
half a year (July 13th to Dec. 2nd),
the block price dropped by some
$1.4225 a pound.
And of course blocks became
the first dairy commodity to experience a $2.00 per pound price
increase — not just in a single year,
but in a period of less than three
months.
Related to the unprecedented
cheese price volatility, federal
order statistics will also see unprecedented volatility this year. More
specifically, among other things,
depooling will result in what will
likely be an unprecedented drop in
Class III use.
In 2019, despite significant
volumes of milk being depooled
from Class III during the last four
months of the year, Class III volume totaled 64.2 billion pounds
and Class III utilization was 41 percent. Through November of this
year, Class III volume was under
32 billion pounds (meaning it will
probably end up under 34 billion
pounds) and Class III utilization is
under 25 percent.
This year also has seen an
unprecedented number of industry
events either cancelled outright or
switched to virtual formats. Meeting virtually certainly has its merits, but a major downside is that,
in an industry where lots of business is still done on a handshake,
well, it’s safe to say this year saw
an unprecedented decline in handshakes.
Last but not least, this year
also saw something resembling an
unprecedented increase in new
terms and phrases, from PPE (personal protective equipment) and
social distancing to pivoting (from
food service to retail).
Another year like 2020 would
certainly be unprecedented.
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Northeast, Mideast Orders OK Pooling
Of Milk Dumped At Farm Over Holidays
Boston, MA—Shawn M. Boockoff, administrator of the Northeast
federal milk marketing order, has
agreed to temporarily authorize
the pooling of milk disposed or
“dumped” at the farm or non-plant
locations for the period of Dec. 19,
2020, through Jan. 9, 2021, provided several conditions are met.
Those conditions are:
 Handlers and/or their producers that utilize this temporary
policy must have been pooled on
the Northeast order during the
months of July through October.
 The milk must be picked up
at the farm, measured and sampled
for payment. The tanker test will
be a weighted average of the producer tests.
 Notification should be given
to the market administrator’s office
by the next business day, or as soon
as practicable, when the milk is
dumped. At pool time, a separate
list must be submitted of all producers whose milk was dumped
along with the component tests
of the applicable milk (if available), and the physical location
and address of where the milk was
dumped.
Any such requested dumps may
be subject to audit verification
by the market administrator, as a
condition to be included as pooled
producer milk, during the respective pool period, Boockoff stated.
Pool handler Dairy Farmers of
America (DFA) had, on Dec. 14,
requested a temporary authorization, for the Christmas-New Year’s
holiday period from Dec. 19, 2020,
through Jan. 9, 2021, allowing pool
handlers to discard surplus milk at
a farm, with any such dumped milk
retaining the status of pool milk.

During the past six years, Northeast handlers have requested a similar temporary dumping allowance
during each holiday period with
the exception of 2019-2020, DFA
noted. The market administrator
approved temporary authorizations
for each of the requested periods.
For each requested temporary
dumping, the key factors cited were
increasing milk supply and reduced
available processing capacity, DFA
noted. Milk balancing stress is
expected to exceed processing
capacity during the holiday period,
resulting in disposed milk.
Regional processing capacity
has been “severely impacted” by
the effects of the coronavirus pandemic on dairy product demand,
DFA noted. State and county
governments across the Northeast
marketing area have issued various
orders that have reduced consumer
access to traditional food service
channels, and since those orders
were put in place, consumers have
shifted their meal purchases to
retail channels.
“However, the increased retail
demand does not offset the loss in
food service demand,” DFA said.
“Neither DFA nor any other
milk marketer would prefer the
return gained from dumping at
the farm to a return from a commercial sale. As regional balancing
capacity is exhausted, milk must be
moved longer distances to where
capacity is available,” DFA said.
“This causes transport equipment
to be on the road longer and in
effect reduces total supply of equipment and drivers.
“At some point, there is no
available plant capacity, no available milk transport equipment

and drivers, or the net marketing
return approaches zero and it is
simply more cost effective to dispose of the milk,” DFA continued.
DFA’s request was supported by
Land O’Lakes and Agri-Mark.
“We agree with the observations and conclusions outlined in
the DFA request,” Land O’Lakes
stated. “Our supply chain and marketing teams have been working
on securing balancing agreements
for the defined time period for several months.
“Milk balancing during this
time is compounded by the reduction in Class I needs due to school
closings, a market already hindered
by the effects of COVID-19, variations in operation schedules for
retail milk outlets and extended
closures of milk processing plants
within the order,” Land O’Lakes
continued. “There is also the disruption of our own manufacturing
schedule due to the current surge
in positive COVID-19 cases which
threaten our ability to fully staff
our manufacturing facility.”
At this time, Upstate Niagara
Cooperative does not oppose
DFA’s request, but it does not want
this to “become ‘the normal course
of business’ for periods that require
additional balancing.”
Meanwhile, Sharon R. Uther,
market administer for the Mideast
federal order, has agreed to temporarily authorize the pooling of
milk disposed or “dumped” at the
farm or other non-plant locations
for the period of Dec. 24, 2020,
through Jan. 9, 2021, provided sev-
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eral conditions are met, including,
among others, that handlers and/
or their producers must have been
properly qualified on the Mideast
order during the months of August
through November 2020.
The request to temporarily
allow for the disposal of surplus
milk at the farm without any such
dumped milk losing pool status
was requested by the Great Lakes
Southern Milk Marketing Agency
(GLSMMA), which is made up
of DFA, Select Producers, Inc.,
National Farmers Organization,
Michigan Milk Producers Association and Foremost Farms.
“The current Covid 19 pandemic has led us to request an
allowance for the disposal of surplus milk off the farm,” GLSMMA
said. “Marketing efforts have been
impeded by the current rules surrounding restaurants in the Great
Lakes Region as well as processing
plants running at only partial processing capacity due to Covid 19
cases reducing labor.
“Although Michigan has
another large processor that
recently began taking milk, they
remain at start up volumes as milk
continues to grow in the region,”
GLSMMA continued.
Temporarily allowing milk
to be dumped on the farm and
retain pool status “will prevent the
uneconomic hauling of milk simply for satisfying pooling requirements prior to dumping and more
fairly distribute the costs of market
balancing to all who share in pool
returns,” GLSMMA added.
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Cheese Exports
(Continued from p. 1)

23 percent, respectively. While
shipments of SMP to the leading
market of Mexico have lagged last
year’s pace, this has been offset by
gains in shipments to Asia, the
Philippines and Indonesia.
EU cheese exports this year are
expected to expand by 6 percent
to 2.05 billion pounds. Trade data
through October indicates that EU
cheese shipments to the US market
are down 15 percent due largely to
the retailatory tariffs imposed by
the US in October 2019.
However, this has been more
than offset by gains in other markets, the report noted. EU cheese
shipments to Japan and South
Korea are up 13 percent and 32
percent, respectively. In the case of
Ukraine, exports of EU cheese have
doubled, to 86 million pounds.
In 2021, EU cheese exports are
expected to increase 2 percent to a
record 2.09 billion pounds.
New Zealand’s cheese production is expected to rebound by 4
percent and exports are forecast
to rise by 9 percent to 761 million pounds due to higher expected
demand from China, Australia,
and South Korea. Imports by Japan
are expected to be stagnant.
In 2019, about two-thirds of
New Zealand’s cheese exports were
shipped to China, Japan, Australia, and South Korea. During
January-October 2020, exports to
Japan and Australia were lagging
last year’s pace by about 9 to 10
percent but there was a 28-percent
rise in shipments to South Korea.
China’s Butter Imports Growing
Next year, China’s butter imports
are expected to increase by 14 percent to reach 309 million pounds,
making it the largest butter import

market in the world. Russia held
that position for a number of years,
according to the report.
For the January-October 2020
period, China’s butter imports grew
by 41 percent and imports for the
entire year are expected to reach
271 million pounds. Per capita butter consumption has been growing
for a number of years due to widespread use in the bakery sector and
gaining popularity among consumers for home baking.
US butter imports (including
butteroil/anhydrous milkfat) in
2021 are forecast at 161 million
pounds, up 4 percent from 2020’s
projected imports. Despite the
retaliatory tariffs being imposed on
imports from the EU, US imports
of EU butter during the first 10
months of 2020 were up 2 percent
from the first 10 months of 2019.
Most of this butter originates from
Ireland and is mostly imported
under the over-quota tariff line.
US imports of butter (mostly
butteroil/anhydrousmilkfat) from
India have surged this year, with
imports through October nearly
doubling to 22.5 million pounds.
Milk Powder Trade Prospects
EU shipments of skim milk powder are forecast to rise 1 percent in
2021, reflecting the expected small
growth in EU milk production. In
2020, exports are anticipated to
drop significantly from 2019 when
the EU had a significant inventory
of surplus SMP.
For 2020 and 2021, the EU is
not forecast to accumulate any
intervention stocks, as SMP prices
in the EU are expected to remain
above the intervention price of
approximately 94 cents per pound.
New Zealand’s skim milk powder exports are expected to grow
by 10 percent in 2021 to reach 860
million pounds largely due to rela-

tively strong import demand from
China and other Asian markets.
This year, New Zealand’s SMP
exports are expected to decline
by 5 percent due to lower import
demand, particularly from China
and Malaysia.
The US skim milk powder export
forecast for 2021 is set at 1 percent
above 2020’s expected-record 1.81
billion pounds as import demand
in Asia is expected to remain relatively strong while SMP imports
by such key markets as Mexico are
forecast to recover.
Mexico’s SMP imports in 2021
are slated to rebound by 12 percent
or 77 million pounds from 2020.
About one-third of US exports
are shipped to Mexico, the report
noted, so increased exports to
Mexico are likely to more than offset lower sales to Asia, where US
exporters face greater competition
from New Zealand and the EU.
The bulk of New Zealand’s milk
production is channeled into the
production of whole milk powder,
almost all of which is exported.
The country’s WMP output is forecast to expand by 2 percent and
exports are forecast to rise by 1
percent.
The largest market for New
Zealand by far is China, accounting for over a third of total WMP
shipped in January-October 2020.
China is forecast to import 1.6
billion pounds of whole milk powder in 2021, up 4 percent from
2020 as the economy recovers.
Most of the imported WMP is used
by the food processing sector to
produce a broad range of products
such as dairy beverages, yogurt,
and ice cream. The rapid development of the food processing sector is expected to help support the
consumption of whole milk powder, the report said.
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from our
archives
50 YEARS AGO

Dec. 25, 1970: Monroe, WI—
James Ula of Blanchardville
was re-elected president of the
Wisconsin Swiss & Limburger
Cheese Producers Association.
George Hillery of Darlington will
serve as vice president, succeeding the late Wilbert Strahm.
Washington—The federal government has reluctantly agreed
to study what happens when food
on grocery shelves is dated for
freshness. This fall, USDA has
begun to monitor a food-dating
program started voluntarily by
the Jewel supermarket chain in
Chicago. Jewel plans to stamp
dates on perishable food items
such as dairy, meat and baked
goods to show when they are old.

25 YEARS AGO

Dec. 22, 1995: St. Louis,
MO—Ralph Raskas, 84, chairman of Raskas Foods, Inc., a
major manufacturer of Cream
cheese, has passed away. Raskas
was the third-generation family member to run the dairy and
food products business, which is
more than 100 years old.
Green Bay, WI—Twelve international cheese experts have
been selected to judge the
21st Biennial World Champion Cheese Contest here next
March. Two newcomers from the
US joining the judging team are
Mike Comotto of Rhone-Poulenc Dairy Ingredients, Carthage,
MO; and Jerry Rozak, Dominick’s
Finer Foods, North Lake, IL.

10 YEARS AGO

Dec. 24, 2010: Washington—
In a somewhat surprising development, both the Senate and
House this week approved a landmark food safety bill that’s being
described as the most significant
overhaul of federal food safety
regulations in over 70 years. President Obama is expected to sign
the bill in the near future.
La Crosse, WI—Main Street
Ingredients has been acquired
by Agropur, Canada’s largest
dairy cooperative. Main Street
provides food ingredients to the
dairy, nutritional and food processing industries, with applications including cheese, ice cream
and other foods. Main Street
will continue to operate under
its licensed name, and will continue to be overseen by its current president, Bill Schmitz.
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Food, Ag Workers
(Continued from p. 1)

national vaccination program.
ACIP advises the US Centers
for Disease Control and Prevention (CDC) on population groups
and circumstances for vaccine use.
At the beginning of December,
ACIP recommended that health
care personnel and residents of
long-term care facilities (LTCF)
be offered COVID-19 vaccination
first, in Phase 1a of the vaccination program.
Approximately 21 million US
health care personnel work in settings such as hospitals, LTCFs, outpatient clinics, home health care,
public health clinical services,
emergency medical services, and
pharmacies; and approximately
3 million adults reside in LTCFs,
which include skilled nursing facilities, nursing homes, and assisted
living facilities, the CDC said.
CDC Director Robert R. Redfield on Wednesday announced
that the US had achieved “an early
but important milestone”: jurisdictions have now reported that
more than 1 million people have
received their first dose of vaccine
since administration began 10 days
ago.
“While we celebrate this historic milestone, we also acknowledge the challenging path ahead,”
Redfield continued. “There is currently a limited supply of COVID19 vaccine in the US, but supply
will increase in the weeks and
months to come. The goal is for
everyone to be able to easily get
vaccinated against COVID-19 as
soon as large enough quantities are
available.”
Last Sunday, ACIP recommended that, in Phase 1b, vaccine
should be offered to persons aged
75 years and older and frontline
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essential workers (non-health-care
workers). Essential workers perform duties across critical infrastructure sectors and maintain the
services and functions that US
residents depend on daily.
ACIP has classified the following non-health-care workers as
frontline workers: food and agricultural workers, manufacturing
workers, grocery store workers,
first responders, corrections officers, US Postal Service workers,
public transit workers, and those
who work in the education sector
(teachers and support staff members) as well as child care workers.
Approximately 49 million people, including frontline essential
workers and persons aged 75 and
older, are recommended to receive
the vassine in Phase 1b of the vaccination program.
In Phase 1c, ACIP is recommending that essential workers
not recommended for vaccination
in Phase 1b should be offered vaccine, as well as persons aged 65 to
74 years of age and persons aged
16 to 65 with medical conditions
that increase the risk for severe
COVID-19. Approximately 129
million people are included in
Phase 1c, accounting for the overlap between groups in Phase 1C
and earlier phases.
Essential worker sectors recommended for vaccination in Phase
1c include those in transportation
and logistics, water and wastewater, food service, shelter and housing (e.g., construction), finance
(e.g., bank tellers), information
and communications, energy, legal,
media, public safety (e.g., engineers), and public health workers.
These ACIP recommendations
for phased allocation provide guidance for federal, state, and local
jurisdictions while vaccine supply
is limited. ACIP’s recommenda-

For more information, visit www.dairyconnection.com

tions for vaccine allocation are
interim and might be updated
based on changes in conditions of
FDA emergency use authorization,
FDA authorization for new vaccines, changes in vaccine supply,
or changes in COVID-19 epidemiology.
The consumer packaged goods
industry “is grateful for the CDC’s
recognition of the critical role they
play by prioritizing them for vaccinations in Phase 1b,” said Geoff
Freeman, president and CEO of
the Consumer Brands Association. “The federal government has
now provided clear guidance as to
the target population for the next
round of vaccines, and we strongly
encourage states and localities to
heed this guidance.
“As we head into the throes
of winter, our industry’s essential
manufacturing workers must be
vaccinated to ensure shelves are
stocked and Americans can continue to stay home and stay safe
as the country turns the corner on
this life-altering pandemic,” Freeman added.
“Prioritizing COVID-19 vaccinations for these frontline workers
will help keep Americans nourished by protecting the nation’s
supply of food and essential consumer goods,” said Leslie G. Sarasin, president and CEO of FMI-The
Food Industry Association.
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Emmi Sells Its 80%
Stake In Spanish
Goat Cheese Maker
Lucerne, Switzerland—Emmi
is selling its 80 percent stake in
Spanish company Lacteos Caprinos, which specializes in the production of goat’s milk cheese and
other products.
Lacteos Caprinos generates
annual sales of around 10 million
euros.
After careful examination of
various options and beyond economic considerations, the decision to sell the business was mainly
based on adjustments to Emmi’s
Europe-wide goat’s milk procurement strategy, the company
explained.
However, the consistent expansion of the niche with goat’s milk
products remains strategically
important for Emmi.
The new owner of Lacteos Caprinos, Lacteas Garcia Baquero SA,
has a long history and extensive
expertise in the cheese business
and a complementary product
portfolio and distribution network,
Emmi noted. As part of the transaction, all employees will be taken
over and the business will continue
under the Lacteos Caprinos brand.
The parties have agreed not to disclose the purchase price.

One of the joys of the Holiday Season is
the opportunity to say Thank You and
wish you the very best for the New Year.
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EU Law Protects Not
Only The Name Of A
Protected Cheese,
But Also Shape,
Appearance: Court
Luxembourg—EU regulations
that protect GIs and protected
designations of origin (PDOs) do
not prohibit just the use by a third
party of a registered name; they
must be interpreted as prohibiting
the reproduction of the shape or
appearance characterizing a product covered by a registered name,
the European Court of Justice
ruled recently.
Regulations prohibit the reproduction of the shape or appearance
characterizing a product covered
by a registered name where that
reproduction is liable to lead the
consumer to believe that the product in question is covered by that
registered name, the court stated.
The case involves Morbier,
a cheese produced in the Jura
mountains of France which has
enjoyed a PDO since December
2000. Morbier is characterized by
the presence of a black line which
divides the cheese in two horizontally. That black line, originally
made from a layer of cinder and
now made from vegetable carbon,
is expressly referred to in the product description in the specification
for the PDO.
Societe Fromagere du Livradois, which has produced Morbier
cheese since 1979, is not situated within the geographical area
reserved for the name “Morbier.”
From the expiration of a transitional period, it has therefore used
the name “Montboissie du Haut
Livradois” for its cheese.
In 2013, the Syndicat interprofessionel de defense du fromage Morbier brought proceedings
against Societe fromagere du

Livradois before the Regional
Court in Paris, France. The Syndicat accused Societe Fromagere du
Livradois of infringing the PDO
and committing acts of unfair and
parasitic competition by producing
and marketing a cheese that reproduces the appearance of “Morbier,”
the product covered by the PDO,
in particular the black line.
Its action was dismissed. By
a 2017 judgment, the Court of
Appeal in Paris upheld that decision. That court held that the
PDO is intended to protect not
the appearance or features of a
product, but its name, so that the
production of a product using the
same techniques is not prohibited.
The Syndicat therefore appealed
on a point of law. In those circumstances, the Court of Cassation
in France sought a ruling by the
European Union Court of Justice
on EU regulations concerning the
protection of registered names.In
particular, the question arose as to
whether the reproduction of the
physical characteristics of a product covered by a PDO without the
use of the registered name may
constitute a practice that is liable
to mislead the consumer as to the
true origin of the product.
The Court of Justice observed
that PDOs are protected as they
designate a product that has certain qualities or characteristics.
Thus, the PDO and the product
covered by it are closely linked.
Therefore, the possibility
remains that the reproduction of
the shape or appearance of a product covered by a registered name
may fall within the scope of the
regulations without that name
appearing either on the product in
question or on its packaging. This
will be the case where that reproduction is liable to mislead the
consumer as to the true origin of
the product in question, the Court
of Justice stated.

Laure Chatard Is New CEO Of Laura Chenel
Chevre; New Leadership Team Announced
Sonoma, CA—Laura Chenel
Chevre, Inc., parent company
to brands Laura Chenel, Marin
French Cheese Co. and St. Benoit Creamery, announced Tuesday
changes to its leadership team,
including the introduction of CEO
LAURE CHATARD.
Chatard joins the trio of companies after eight years as North
American director of sales and marketing for Donsuemor, Inc., a division of St Michel North America.
She succeeds general manager
PHILIPPE CHEVROLLIER, who
has been named North America
area manager for Laiteries H. Triballat, parent company of Laura
Chenel Chevre, Inc.
New additions to the team
include FRANCOIS CHALLET
as Laura Chenel and St. Benoit
Creamery Manager. Challet joins
Laura Chenel Chevre, Inc. with
more than 35 years’ experience in
the cheese and dairy industry, most
recently as production manager at
Fromageries Des Chaumes.
Among his previous jobs, Challet worked for Savencia Cheese
& Dairy in Japan and Alta Dena
Dairy in California.
Joining the team is western
director of sales FELICE THORPE,
current president of the Califor-

nia Artisan Cheese Guild. Thorpe
graduated from Mons Academie
Opus Caseus, is a judge for the
Good Food Foundation and served
as the cheese specialist for Chefs
Warehouse.
Laura Chenel Chevre, Inc.’s
new executive team also includes
the promotion of MANON SERVOUSE to director of marketing;
BJ FRANK to Eastern Director
of Sales; and CAROLINE DIGIUSTO to Marin French Cheese
Co. creamery manager.
DiGiusto has spent the last
three years managing research and
development for Laura Chenel
fresh and aged goat cheeses, Marin
French soft-ripened cow’s milk
cheeses and St. Benoit Creamery’s
milk, yogurt, and desserts. DiGusto
also worked for the Bel Group, performing research and development
in France and the Netherlands.
Servouse transitioned to Laiteries H. Triballat, working in France
as the Rians cheese brand manager
before moving to the US in 2016.
She has been a part of the Laiteries
H. Triballat team for seven years.
Prior to joining Marin French
Cheese and Laura Chenel in 2015
as regional sales manager for the
East Coast, Frank spent four years
at Creminelli Fine Meats.

Mike Kruger Earns
National Dairy
Board’s Lyng Award

increased efficiencies under a unified approach to follow and promote milk in its various markets.
Kruger helped form the Minnesota Dairy Leaders Roundtable,
which led to the “Milk and Main
Street” campaign that highlighted
dairy’s economic contribution.
That campaign was also a precursor to the “Path Forward” campaign, which sought to enhance
the region’s dairy economic development plans and showcased the
value of a strong, vibrant dairy
industry.
Kruger partnered with numerous academic and philanthropic
organizations to benefit dairy farmers – relationships that resulted in
the first dairy economist position
at the University of Minnesota and
outreach with Share Our Strength
and Hunger Free Minnesota.

Rosemont, IL—Mike Kruger, former CEO of Midwest Dairy, is the
2020 recipient of the Richard E.
Lyng Award for his distinguished
service to dairy promotion sponsored by the National Dairy Promotion and Research Board.
In 1993, Kruger brought organizations in Minnesota, North Dakota
and South Dakota to form American Dairy Association and Dairy
Council of the Upper Midwest.
In 2000, he led the consolidation of that organization with the
then Midland Dairy Association,
Through the formation of
what has become Midwest Dairy,
he championed innovation and

1933 Cofrin Drive Green Bay, WI 54302
920.468.6261

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

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

●
●
●
●
●
●
●

Ben@fiberglasssolutions.us
www.fiberglasssolutions.us

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

For more information, visit www.fiberglasssolutions.us
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Bankruptcy Court
OKs Payment To
Maple Leaf Co-op
Farmers For Nov.
Milk; Plant For Sale
Monroe, WI—The patron farmers
of Maple Leaf Cheese Cooperative
will be paid by Friday, Dec. 25, after
the bankruptcy court approved a
motion on Tuesday to release funds
for November milk payments.
Maple Leaf Cheese Co-op had
filed for Chapter 11 bankruptcy
earlier this month to restructure
its debts and to have time to find
a new partner after its long-term
partner, Maple Leaf Cheesemakers, Inc., ended its cheesemaking contract with the co-op. The
cheese plant is currently closed
and will remain closed until it can
be reopened in the next several
months, the co-op said.
“Ensuring payments to the
Maple Leaf Cheese Cooperative
for milk delivered in November
was the first priority during the
Chapter 11 proceedings and a necessary action to keep our farmers in
business and to keep the cooperative together as the 111-year-old
cooperative seeks a valued new
partner after operations temporarily ceased this month,” said Jeremy
Mayer, the co-op’s president.
“Hopefully our farmers can rest
a little easier over Christmas with
these milk payments and much
appreciation and thanks go out to
the Bank of New Glarus and the
Maple Leaf Cheesemakers for supporting the efforts to pay the Maple
Leaf Cheese Cooperative farmers,”
Mayer continued. “We also thank
our lawyers from Michael Best &
Friedrich who made getting Maple
Leaf farmers paid a top priority.”
The priority now is to keep the
co-op and its milk supply together
while a new partner is found, Mayer
said. The co-op “has already seen
significant interest in the cheese
plant from prospective future partners and the cooperative’s priority
will now be on securing the best
new partner for a strong future and
relaunching the cheese business.”
The co-op’s 24,825-square-foot
cheese plant has a current milk
volume of 40 million pounds per
year, with capacity up to 80 million pounds, from its 25 dairy farm
families, according to Creative
Business Services (CBS), which is
brokering the plant’s sale.
Built in 1947, the upgraded
plant has a cheesemaking area of
16,775 square feet with two make
rooms, one for two 35,000-pound
vat production and a smaller one
for brined production, CBS noted.
The site has 34.88 total acres with
four acres designated for the cheese
plant.
For more information, contact
Bob Wolter, at bwolter@cbs-global.
com; (312) 576-1881.
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Congress OKs Bills
(Continued from p. 1)

“We thank Congress for its leadership, and we look forward to working with USDA in implementing
this legislation,” Mulhern continued. “Importantly, this package
includes nearly $1 billion in targeted support to help dairy producers continue to feed families
throughout these difficult times.”
FarmFirst Dairy Cooperative
“greatly appreciates the priority
placed to ensure US dairy farmers continue to be part of the solution of providing nutritious food
during the pandemic through the
provisions included in today’s legislation,” Jeff Lyon, FarmFirst’s
general manager, said Monday.
“While dairy farmers continue to
dedicate themselves to producing
high-quality milk, our congressional leaders have shown their
commitment to ensuring that milk
and dairy products will continue to
move to areas where it is needed.”
The Dairy Business Innovation
Alliance (DBIA), a partnership
between the Wisconsin Center for
Dairy Research (CDR) and Wisconsin Cheese Makers Association, is one of three centers that
are funded by the Dairy Business
Innovation Initiatives. DBIA will
be submitting a proposal to secure
additional funding as a result of
this latest budget allocation.
The DBIA supports dairy farmers and processors interested in
developing value-added dairy
products, farm diversification projects, and/or developing an export
program. DBIA provides grants
to dairy farmers and processors in
Wisconsin, Illinois, Iowa, Minnesota and South Dakota, and offers
free workshops and resources to
help grow the dairy industry.

The other dairy innovation centers are led by the University of
Tennessee, which serves the dairy
industry in Tennessee, Kentucky
and North Carolina; and the Vermont Agency of Agriculture, Food
and Markets, where the Northeast
Dairy Business Innovation Center
serves all New England states as
well as New York, Pennsylvania,
New Jersey and Delaware.
The WCMA cheered news that
US Sen. Tammy Baldwin (D-WI)
had secured $22 million in support for Dairy Business Innovation Initiatives, and noted that
the allocation represents a funding boost of $2 million over the
previous year.
Baldwin first secured support for
the creation of the Dairy Business
Innovation Initiatives program in
the 2018 farm bill, “and she has
fought for every dollar, every year
since, to maximize its impact,”
said John Umhoefer, the WCMA’s
executive director. “We are deeply
grateful for Sen. Baldwin’s focus on
strengthening the dairy industry
from farm to vat, and beyond.”
“It’s critical that farmers, cheese
makers and dairy processors have
the tools to innovate and develop
new Made in Wisconsin dairy
products to build a brighter future
for our dairy farms and drive our
rural economy forward,” Baldwin
said.
“In these challenging times, we
must continue to focus on innovation and assist the growth of artisan dairy products, as they will add
value that can be returned back to
our dairy farmers,” said John Lucey,
the CDR’s director.
“Working with our collaborators across the five states as well
as the other centers in Tennessee
and Vermont, we are able to share
experiences, ideas and learnings

for everyone’s benefit,” said Tom
Guerin, CDR research program
manager.
Additional dairy-related provisions included in the appropriations bill, according to the
International Dairy Foods Association (IDFA), include:
—Language that will allow lowfat flavored milk to continue to be
an option for school meal programs
while Congress and USDA work
on a long-term solution.
—$1 million for the SNAP
Healthy Fluid Milk Incentive
Program. This pilot incentivizes
SNAP beneficiaries to purchase
fluid milk. This new funding is in
addition to the $1 million appropriated in fiscal year 2020 that is
being used to establish three pilot
projects for May 2021. The additional $1 million will allow USDA
to initiate three more pilot projects
to collect data to be used when
developing the next farm bill.
—$1.5 million for ice cream
research. The bill continues the
$1.5 million in annual funding
for USDA’s Agricultural Research
Service (ARS) to develop technologies for recovering and using
the co-products from ice cream
processing. This is the third year
of this dedicated funding. To date,
ARS has issued its research plan,
purchased the necessary equipment, and hired necessary staff.
The agency has also toured multiple ice cream plants with IDFA
staff. The continued funding will
allow for the research to begin in
earnest, IDFA said.
—Maintained increased funding level for standards of identity
modernization. The bill maintains
the funding increases IDFA has
achieved over the last few years
for the FDA Office of Nutrition
and Food Labeling.

For more information, visit www.loosmachine.com
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Normalcy In 2021
(Continued from p. 1)

centivized position,” the report
explained. The cost of milk would
be higher if cheese makers had
pooled milk on the order. As a
result, cheese makers have in many
cases chosen to depool milk.
Each federal order is a pool of
milk. This means that whenever
an order is devoid of a specific
class of milk, it causes the weighted
average price in that order to be
based more on the other class
prices. Further, because producers
are usually paid based on the federal order price in a region, order
prices are highly correlated with
mailbox milk prices.
Depooling is incentivized when
the uniform or blend price in a federal order pool falls below either
Class III or Class IV prices, the
report explained. Historically,
depooling also tends to coincide
with a negative PPD. PPDs are
announced by the seven federal
orders with component pricing
and is calculated as the difference
between valuing the milk in the
order at Class III and the overall
value of the order blend.
When a PPD is negative on a
milk check, it means a dairy farm
is receiving less than the Class III
value for its milk, the report noted.
The milk checks then include
a PPD, shown on a per hundredweight basis that either lowers or
raises the net milk price.
Dairy farmers that ship milk in
a federal order are paid based on
USDA’s announced prices and the
PPD. Announced prices are calculated based on surveyed commodity
prices, and the PPD is calculated
based on the makeup of the order
using the quantities and values of
Class I, II, III, and IV milk that
handlers pool on the order.
Prior to May 2019, Class I prices
usually exceeded Class III and IV

prices because the Class I pricing
formula at that time was calculated
as the higher of either Class III or
IV, the report said. Because of that
formula, Class I prices would typically end up being higher than all
other prices and, as a result, the
blend price of all milk in an order
would normally be higher than
Class III and IV prices. As such,
handlers would usually be incentivized to participate in the order
pool and would very rarely depool.
The Class I formula was changed
in May 2019 to make it easier to
hedge fluid milk prices, the report
said. The new formula calculates
base Class I prices as the average
of Class III and Class IV prices plus
74 cents per hundred.
However, since the change was
made, the likelihood of persistent
depooling and negative PPDs has
increased in all federal orders that
pay a PPD, the report noted. The
reformed Class I formula does not
as frequently keep pace with Class
III or IV. And during periods with
historically large price spreads,
Class I prices can become persistently below either Class III or
Class IV prices, further contributing to depooling.
With the reformed Class I formula, the primary driver of negative PPDs is the spread between
the Class III and Class IV milk
prices. PPDs will be negative
whenever a federal order weighted
average value for milk is below
Class III prices, an outcome that
tends to occur whenever the spread
between Class III and Class IV
milk is at historically high levels.
Cheese Plant Capacity & Demand
Over time, milk will tend to move
to the highest valued use, the
report noted. But because of constraints in manufacturing capacity,
milk supplies aren’t always able
to move to the highest-valued
use. Throughout the pandemic,

this has been the case as cheese
plants have operated at full capacity and struggled to meet rising
demand. As a consequence, price
has rationed demand, with block
Cheddar prices reaching a new
record high of $3.00 per pound in
July.
Production of American-type
cheese was in part constrained by
the closures of three cheese plants
in the previous 18 months, the
report explained. Those plants
manufactured about 1.5 percent of
all US American-type cheese.
Meanwhile, total domestic disappearance of cheese rose by 1.5
percent May through September,
lifted by stronger demand through
limited-service restaurants and
government purchases through
USDA’s Farmers to Families Food
Box Program.
But new cheese plants coming
online and expanding in Michigan, Iowa, Minnesota, South
Dakota and Wisconsin will boost
American-type cheese output by
an estimated 8 percent year-overyear by June 2021, according to
the report. When at capacity, the
addition in manufacturing will use
roughly 4.6 billion pounds of milk
annually.
Further, the Farmers to Families
Food Box Program, which included
more than $1 billion in dairy product purchases and was responsible
for buying over 3 percent of US
milk supply in some months, is
ending on Dec. 31, 2020.
Much of the dairy purchases
under this program was Americantype cheese.
The increase in plant capacity
and slowing of government intervention should contribute to Class
III and Class IV prices returning
to more historical spreads, with
futures supporting convergence in
2021’s second quarter and resulting
in positive PPDs, the report said.

Maple Leaf Cheese Co-Op Plant
● Established dairy co-op in Monroe,
WI seeking a buyer for specialty
cheese or dairy production
Bob Wolter

M&A Advisor
c: 312.576.1881
o: 432.1166 ext 31
Business Brokers/M&A Consultants to the Dairy Industry Since 1979

● 22 Dairy farm families
● Plant has a capacity of 75 million
pounds per year
● Total of 25,000 SF

For more information, visit www.cbs-global.com
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USDA, NASA Sign
Agreement To Boost
Agricultural, Earth
Science Research
Washington—The US Department of Agriculture (USDA) and
NASA (National Aeronautics
and Space Administration) have
signed a memorandum of understanding aimed at strengthening
their longstanding partnership on
space-based assets benefitting life
on Earth.
The agreement brings together
NASA’s experience with technology development and space-borne
Earth science measurements and
USDA’s scientific experience and
knowledge of agricultural production, resource conservation, food
security and safety, and forests and
working lands.
USDA and NASA will explore
research gaps of importance to the
agricultural community that could
be addressed through innovative
Earth observation systems and
technologies developed over the
next decade.
“As we’ve seen over the past
100 years, increasing innovation
in agriculture is limitless,” said US
Secretary of Agriculture Sonny
Perdue. “This partnership between
USDA and NASA will bring
together the best research, science,
and technology we have to offer to
help produce more food to feed the
growing world.
“We are continuing an already
great collaborative effort to utilize
space-based technologies across
sectors and into agriculture,” Perdue added.
“When we combine research
on the International Space Station with the amazing capabilities
that Earth observation provides, I
believe that NASA, in partnership
with USDA, could transform farming and bolster agricultural production in ways we can’t even imagine
today,” said NASA Administrator
Jim Bridenstine. “Microgravity
research can unlock secrets in a
wide variety of fields, and I’m particularly excited about our agency’s
potential impact on next-generation agricultural techniques.”
The agreement also will leverage USDA’s connections with the
agricultural community and the
global marketplace. The partnership outlined in the agreement
will benefit a variety of Earth and
space-based goals, including activities in support of NASA’s Artemis
program, which will land the first
woman and the next man on the
Moon and establish sustainable
exploration with our commercial
and international partners.
The agencies curently collaborate on education and communication activities to inspire youth to
pursue careers in STEM and agriculture.
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MARKET PLACE

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

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

11. Walls & Ceiling

1. Equipment for Sale

3. Replacement Parts

7. Cheese Moulds, Hoops

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

FBF HOMOGENIZERS: For service, support, replacement parts
or new homogenizers, contact GD
PROCESS DESIGN at 262-361-4080 or
Sales@gdprocessdesign.com

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.

4. Interleave Paper, Wrapping
SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper,
butter wrap, box liners, and other custom
coated and wax paper products. Made in
USA. Call Melissa at BPM Inc., 715-5825253 or visit www.bpmpaper.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.

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

10. Promotion & Placement

SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic separator. 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.

7. Cheese Moulds, Hoops
WILSON HOOPS: NEW! 20 and 40
pound hoops available. Contact KUSEL
EQUIPMENT at (920) 261-4112 email:
sales@kuselequipment.com.

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

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

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

Western Repack
We Purchase Fines and Downgraded Cheese

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

PLANT OPERATIONS
MANAGER

PROMOTE YOURSELF - By contacting Tom Sloan & Associates. Job
LANCASTER CHEESE SOLUTIONS:
enhancement thru results oriented
A Cheese Conversion Company.
professionals. We place cheese makBlocks or bars from 5 ounce to 10 pound. ers, production, technical, maintenance,
Located in southeast Pennsylvania.
engineering and sales management
Availalbe capacity for conversion ser- people. Contact Dairy Specialist David
vices for 2021! Call (717) 351-0046.
Sloan, Tom Sloan or Terri Sherman.
TOM SLOAN & ASSOCIATES, INC.,
6. Cheese & Dairy Products
PO Box 50, Watertown, WI 53094.
KEYS MANUFACTURING: DehydraPhone: (920) 261-8890 or FAX: (920)
tors of scrap cheese for the animal feed
261-6357; or email: tsloan@tsloan.com.
industry. Contact us for your scrap at
217-465-4001; email keysmfg@aol.com.

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

Contact Us Today!

12. Real Estate

5. Conversion Services

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

www.ullmers.com

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

•
•
•
•
•

COLD STORAGE SPACE
AVAILABLE: Sugar River Cold Storage in Monticello, WI. has space
available in it’s refrigerated buildings.
Temp’s are 36, 35 and 33 degrees. We
are SQF Certified and work with your
schedule. Contact Kody at 608-9381377 or visit our website www.sugarrivercoldstorage.com.
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13. Warehousing
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DIVISIO

Competitive Pay
Paid Vacation & Holidays
Opportunity for Career Advancement
Health, Dental, Vision & Life Insurance
Short Term Disability
• 401K
Questions? Call 320-243-3794

APPLY ONLINE: WWW.AMPI.COM

CAREERS

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.

COME TO THE EXPERTS
WHEN YOU'RE TALKING
SEPARATORS & CLARIFIERS
80 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clarifiers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

Call Dave Lambert at (920) 863-3306
or Dick Lambert at (920) 825-7468

GREAT
GREAT LAKES
LAKES SEPARATORS,
SEPARATORS, INC.
INC.
P: (920) 863-3306 • F: (920) 863-6485
E: drlambert@dialez.net
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses
Oct 31
2020

Nov 30
2020

Nov 30
2019

Oct 31
2020

Butter

180,637

299,731

251,831

139

84

Cheese
American
Swiss
Other

740,367
24,540
557,575

756,168
20,149
565,111

760,173
20,148
564,5000

103
82
101

101
100
100

1,322,482

1,341,428

1,344,821

102

100

Total

Public
Warehouse
Stocks

November 30, 2020
as a % of

Nov 30
2019

Nov 30
2020

243,782

Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .
Base Skim Milk Price for Class I. . . . . . . . . . . . . . . . . . .
Advanced Class III Skim Milk Pricing Factor . . . . . . . . .
Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .
Advanced Butterfat Pricing Factor . . . . . . . . . . . . . . . . .
Class II Skim Milk Price . . . . . . . . . . . . . . . . . . . . . . . . .
Class II Nonfat Solids Price . . . . . . . . . . . . . . . . . . . . . .

$15.14 (cwt)
$10.03 (cwt)
$10.25 (cwt)
$8.33 (cwt)
$1.5609 (lb.)
$9.03 (cwt)
$1.0033 (lb.)

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

$1.4604 lb.
$1.1029 lb.
$1.6038 lb.
$1.7248 lb.
$1.4667 lb.
$0.4180 lb.

HISTORICAL MILK PRICES - CLASS I
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

18.97
21.48
18.58
16.04
17.45
15.44
15.12
19.01
15.14

18.21
22.02
16.24
13.64
16.73
14.25
15.30
17.55

17.80
23.64
15.56
13.78
16.90
13.36
15.98
17.46

17.66
23.65
15.50
13.74
16.05
14.10
15.76
16.64

17.76
24.47
15.83
13.70
15.20
14.44
16.42
12.95

18.93
22.86
16.14
13.14
15.31
15.25
17.07
11.42

18.91
23.02
16.53
13.70
16.59
15.36
17.18
16.56

18.88
23.87
16.28
15.07
16.72
14.15
17.89
19.78

19.16
23.63
16.34
16.56
16.71
14.85
17.85
18.44

19.20
24.19
15.84
16.60
16.44
16.33
17.84
15.20

20.20
24.06
16.48
14.78
16.41
15.52
18.14
18.04

DAIRY PRODUCT SALES

Dec. 19

20.37
22.53
16.71
16.88
16.88
15.05
19.33
19.87

40-Pound
Block Avg

$2.40
$2.20
$2.00
$1.80

SETTLING PRICE

Date Month

CME vs AMS

$1.20
D

J

F

M

Dec. 12

A

M

J

J

A

S

O

Dec. 5

N

D

Nov. 28

Dollars/Pound
1.7524•
Pounds
12,322,993•
Dollars/Pound
1.5509

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.4391•
Pounds
2,549,803•

1.9448
12,637,476

2.2025
10,466,110

1.4773
Pounds
12,209,507
Percent
34.91

1.6422

2.0324

1.5633

1.9315

13,458,124
34.87

11,053,309
34.76

1.3886•
3,816,109•

1.4061•
2,004,001•

Extra Grade Dry Whey Prices

0.4264

Dollars/Pounds
0.4089

0.4126

6,031,407

5,585,881

4,425,310

0.3893
3,080,884

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.1047
18,843,477

Cheese*

Butter*

41.600
41.200
41.250
41.250
—

109.325
109.325
109.325
109.325
—

1.754
1.754
1.754
1.754
—

1.6270
1.6430
1.6360
1.6340
—

146.000
146.500
147.000
148.000
—

12-18
12-21
12-22
12-23
12-24

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

15.56
15.63
16.38
17.00
—

13.91
13.91
13.95
13.95
—

44.600
45.250
45.400
44.750
—

112.650
112.650
112.825
112.825
—

1.700
1.700
1.716
1.792
—

1.6090
1.6130
1.6880
1.6530
—

150.500
150.500
151.525
152.750
—

12-18
12-21
12-22
12-23
12-24

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.44
16.45
17.20
17.80
—

14.14
14.14
14.25
14.25
—

44.250
44.000
45.350
44.500
—

114.475
115.000
114.600
114.600
—

1.767
1.767
1.842
1.885
—

1.6910
1.7000
1.7750
1.8330
—

153.500
153.000
155.975
156.750
—

12-18
12-21
12-22
12-23
12-24

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.78
16.78
17.53
17.69
—

14.82
14.75
14.81
14.76
—

43.500
43.525
45.300
44.750
—

116.525
116.800
116.475
116.000
—

1.803
1.803
1.859
1.859
—

1.7280
1.7270
1.8020
1.8160
—

163.750
162.975
166.500
166.475
—

12-18
12-21
12-22
12-23
12-24

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.84
16.81
17.56
17.50
—

15.18
15.12
15.16
15.16
—

43.550
43.250
44.500
43.500
—

118.250
118.000
117.975
117.975
—

1.805
1.805
1.805
1.822
—

1.7360
1.7370
1.8120
1.7970
—

168.025
168.000
169.025
169.500
—

12-18
12-21
12-22
12-23
12-24

May 21
May 21
May 21
May 21
May 21

16.97
16.88
17.63
17.40
—

15.50
15.50
15.51
15.51
—

42.500
42.500
44.000
43.100
—

120.000
119.975
119.975
119.500
—

1.810
1.810
1.810
1.818
—

1.7510
1.7460
1.8210
1.7970
—

173.000
173.000
174.000
174.500
—

12-18
12-21
12-22
12-23
12-24

June 21
June 21
June 21
June 21
June 21

17.01
16.99
17.74
17.44
—

15.84
15.71
15.82
15.82
—

43.675
43.000
44.700
44.300
—

121.500
122.000
121.950
121.500
—

1.803
1.803
1.803
1.810
—

1.7600
1.7600
1.8350
1.8080
—

176.000
176.500
177.500
177.500
—

12-18
12-21
12-22
12-23
12-24

July 21
July 21
July 21
July 21
July 21

17.28
17.26
17.74
17.52
—

15.96
15.96
16.08
16.08
—

43.400
43.000
43.525
42.550
—

122.750
123.475
122.900
122.900
—

1.801
1.802
1.802
1.813
—

1.7800
1.7810
1.8120
1.8060
—

180.000
179.975
181.750
181.000
—

12-18
12-21
12-22
12-23
12-24

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

17.34
17.33
17.74
17.52
—

16.13
16.10
16.21
16.21
—

43.775
43.000
43.750
43.750
—

123.500
124.000
124.250
124.250
—

1.807
1.812
1.812
1.812
—

1.7900
1.7910
1.8140
1.8090
—

181.000
181.000
182.250
182.250
—

12-18
12-21
12-22
12-23
12-24

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

17.57
17.57
17.70
17.63
—

16.24
16.24
16.31
16.31
—

43.225
43.225
43.500
43.500
—

124.500
125.450
125.500
1235.500
—

1.822
1.822
1.822
1.822
—

1.8010
1.8010
1.8270
1.8100
—

182.500
182.000
182.000
182.000
—

12-18
12-21
12-22
12-23
12-24

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

17.46
17.45
17.80
17.40
—

16.40
16.40
16.60
16.40
—

43.850
43.850
43.800
43.800
—

125.000
126.000
126.350
126.350
—

1.821
1.821
1.821
1.821
—

1.8000
1.8000
1.8190
1.8000
—

184.950
184.950
184.950
184.950
—

22,312

3,177

3,547

6,716

554

23,886

8,566

CHEESE REPORTER SUBSCRIBER SERVICE CARD

Dollars/Pound
1.1012•
Pounds
19,771,774•

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

AA Butter

Weighted Price
US
Sales Volume
US

Block
Cheese

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

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

3,148,162

NDM

13.42
13.42
13.42
13.42
—

Interest Dec. 23

$1.40

Weighted Price
US
1.5317
Adjusted to 38% Moisture
US
1.4566
Sales Volume
US
13,979,774
Weighted Moisture Content
US
34.80

1.4777

Dry
Whey

15.64
15.69
15.70
15.67
—

New Subscriber Info

11,762,574

Class
IV

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

1.0773•
26,769,793•

1.0703
19,376,157•

Old Subscriber Info

1.6959

Class
III

12-18
12-21
12-22
12-23
12-24

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

*Cash Settled

$1.60

$1.00

Week Ending

Dec

$2.80
$2.60

December 23, 2020—AMS’ National Dairy
Products Sales Report. Prices included are
provided each week by manufacturers.
Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.

DAIRY FUTURES PRICES

1,035,291

Federal Order Class 1 Minimum Prices &
Other Advanced Prices - January 2021

‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

December 25, 2020

CHEESE REPORTER

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

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

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

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

December 25, 2020

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - DEC. 18: Cheese market tones have continued at relatively stable conditions. Regarding demand, similar notes are being reported week by week. Some retail cheese
buyers have returned as markets stabilize, but foodservice demand remains problematic,
to put it lightly. Milk is widely available nationwide. Spot prices were wholly discounted and
that is expected to remain into early 2021. Cheese inventories are a growing concern for
western contacts. Midwestern contacts report positive notes regarding staffing shortages
due to COVID-19, but potential absences remain at the forefront of their schedule planning.

NORTHEAST - DEC. 22: Milk volumes are aplenty in the East region. Cheese makers are receiving heavy milk volumes ahead of the holiday. Cheddar cheese production is
strong. In addition, Mozzarella and Provolone production schedules have increased with the
hefty milk flow. Some operations will be shut down for the holiday. Manufacturers’ cheese
supplies are available for spot/contract demands. Restaurants’ cheese orders are down this
holiday season. The foodservice sector continues to bear a weaker market tone. Retailers
are advertising a variety of cheese products for home cooking. Spot market activities are
light this trading week. Market conditions are steady.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0925 - $2.3800 Process 5-lb sliced: $1.5525 - $2.0325
Muenster:		
$2.0800 - $2.4300 Swiss Cuts 10-14 lbs: $3.2975 - $3.6200

MIDWEST AREA - DEC. 22: Spot milk was widely available at even bigger discounts
than in recent weeks. Cheese makers are shifting production to aging-friendly varieties when
possible. They foresee the writing on the wall with foodservice demand, which has taken
the brunt of the COVID-19 impact. On the other hand, some pizza cheese producers have
reported strong/remaining sales. In light of staffing issues due to COVID-19, some producers
are granting more days off than typical, while others are using the ample milk to run steadily
through the weekend.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.0075 - $2.4325
Monterey Jack 10#:
$1.9825 - $2.1875
Muenster 5#		
$2.0075 - $2.4325
Grade A Swiss 6-9#:
$2.8125 - $2.9300

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

$1.7300 - $2.1300
$1.8075 - $2.7525
$1.5375 - $1.8975
$2.2750 - $3.3450

WEST - DEC. 22:

Western cheese makers say they are running their facilities at capacity. Milk collections are adequate to meet processing needs, and there are some discounted
loads of milk floating around the region. Industry contacts are studying the lessons learned
from the 2020 cheese markets. Some customers are taking regular shipments, but also
reflecting on how buying patterns may have changed. In general, retail demand is stable
and stronger than previous years. However, snack cheese items are not selling as well. For
foodservice, cheese demand for institutional and sit-down dining is still weak, but pizza, fast
food and other take-out options have helped move cheese. Manufacturers and end users
are watching their inventories closely. Some contacts expect cheese stocks to grow in the
near term as market participants sort out strategies for the coming year.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.7200 - $2.2100 Monterey Jack 10#:
Process 5# Loaf:		
$1.5550 - $1.8100 Swiss 6-9# Cuts:

$1.9675 - $2.1675
$1.9550 - $2.2300
$3.1050 - $3.5350

FOREIGN -TYPE CHEESE - DEC. 22:

It’s a quiet week in foreign cheese markets.
Holidays are slowing the pace of business in Western Europe, Australia and New Zealand.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.1000 - 3.5875
$2.6075 - 3.3250
$3.4875 - 5.5775
$3.2900 - 5.4450
0
0
0
$3.3350 - 3.6575
0

WHOLESALE BUTTER MARKETS - DECEMBER 22
NATIONAL:

Butter production shows no
sign of slowing across the nation as churners
are operating seven-day schedules to process heavy cream volumes. Retail demand
is good, with some descent from last week,
as the bulk of holiday shipments are being
delivered. Foodservice orders have slowed
even more, compounding manufacturers’
efforts to lighten inventories before the end
of the year.

WEST: Butter production is gradually
climbing. Butter manufacturers are challenged to find room for extra cream from
suppliers as cream becomes more available.
Following the surprising pre-holiday week of
better than anticipated print sales, sources
indicate that orders have dropped off considerably this week. Print orders appear to
be finalized and are not expected to resume
until butter customers reexamine their supply situation. Restaurant closings continue
to occur and remain a stumbling block for
foodservice. Frozen butter stocks are fully
adequate, as micro-fixing slows. Demand
for first quarter bulk butter is heavy, per
sources. Spot butter is available and is being
reported flat to $0.0750 above the market.
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CENTRAL: Butter plant contacts report
being closed anywhere from one to four days
for the holiday weekend. This has cream suppliers perplexed, as they are simply attempting to find a destination for loads, which have
been heavily discounted this week. Foodservice demand continues to find low points.
With long cream supplies, though, plant managers are producing bulk butter at growing
rates. Butter plant managers are concerned
about potential inventories coming into the
new year. All said, market tones are steady
with slightly bearish indicators.
NORTHEAST: Butter production is
increasing as more surplus milk becomes
available at balancing operations. For this
holiday shortened week, most of the butter clearing is for customers’ fill-in orders.
Butter demand in retail markets is fair. Better movement is noted where featured ads
are showcased. Print stocks are light as
manufacturers prepare for year-end price
declines. Stocks of bulk are adequate for
near term butter needs. The market continues to be unsettled. The East wholesale bulk
butter price is 2-7 cents over the market of
the CME Group.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional butter in one-pound packages was the most advertised dairy item this week,
followed by conventional 48-to 64-ounce containers of ice cream and 8-ounce packages of
conventional cream cheese. The national average price for conventional one-pound butter is
$2.98, up 14 cents from last week.
The average advertised price for conventional 8-ounce block cheese is $2.29, down 5 cents
from last week. The average price for conventional 8-ounce cheese shreds is $2.44, up 20
cents from last week. The most advertised cheese item for the week was conventional 8-ounce
packages of cheese shreds.
The national waverage price for conventional Greek yogurt in 4- to 6-ounce containers is $1.00.
The average price for conventional 4- to 6-ounce yogurt is $0.52, up 6 cents from last week.
When compared to the average price for organic 4- to 6-ounce yogurt, $1.50, the resulting
organic premium is $.98. Organic half-gallon milk was the most advertised organic dairy item.
Organic gallon milk is $5.99, resulting in an organic premium of $2.37.

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 23
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

2.98

3.11

2.72

1.99

2.83

3.44

2.73

Cheese 8 oz block

2.29

2.26

2.41

2.34

2.28

1.99

2.55

Cheese 1# block

3.56

3.56

NA

NA

NA

NA

NA

Cheese 2# block

5.35

3.99

NA

NA

NA

6.79

4.92

Cheese 8 oz shred

2.44

2.52

2.24

2.07

2.39

2.59

1.67

Cheese 1# shred

3.92

3.99

NA

3.89

NA

NA

NA

Cottage Cheese

2.32

2.36

2.00

NA

NA

NA

NA

Cream Cheese

1.35

1.64

1.09

NA

1.30

1.34

1.29

Egg Nog quart

2.25

2.50

NA

NA

1.99

NA

NA

Egg Nog ½ gallon

3.92

5.12

2.99

4.49

NA

NA

NA

Ice Cream 48-64 oz

3.02

2.84

3.00

2.93

3.93

3.15

3.40

Milk ½ gallon

.99

NA

NA

NA

NA

NA

.99

Milk gallon

3.62

4.00

NA

NA

2.99

NA

NA

Sour Cream 16 oz

1.87

1.99

1.37

1.71

.99

1.99

NA

Yogurt (Greek) 4-6 oz

1.00

1.01

.99

.99

1.00

NA

NA

Yogurt (Greek) 32 oz

4.57

4.67

NA

3.89

NA

4.99

NA

Yogurt 4-6 oz

.52

.53

NA

.49

NA

NA

.39

Yogurt 32 oz

2.33

2.33

NA

NA

NA

NA

NA

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 4-6 oz:
Butter 1 lb:
NA
Yogurt 32 oz:
Cheese 8 oz shred:
NA
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cheese 1 lb block:
NA
UHT Milk 8 oz:
Cream Cheese 8 oz:
NA
Sour Cream 16 oz:
Cottage Cheese 16 oz:
NA
Ice Cream 48-64 oz:

$1.50
$3.69
$4.44
$5.99
NA
NA
NA

NDM PRODUCTS - DECEMBER 22
NDM - CENTRAL: Low/medium heat
NDM prices shifted slightly higher on the
top of the range, while holding steady elsewhere. Export markets and export potentials have contacts viewing the market
tone as bullish. Production is active. The
only caveat to production is some plants
facing staffing issues due to COVID-19;
otherwise, there is plenty of condensed
skim available for drying. Still, export markets have shown more interest and are
expected to into Q1, so domestic buyers
say offers are limited to nonexistent. High
heat NDM trading was quiet, as prices are
unchanged this week.
NDM - WEST: In the West, low/medium
heat NDM prices are higher on the price
range. However, the mostly price series is
unchanged. Year-end trading activities are
fairly moderate. Manufacturers are offering loads priced around the mid to higher
$1.10s. Export demands are healthy for
the near term. Low/medium heat NDM
production schedules are strong. With
condensed skim rising, some manufacturers are receiving hefty volumes for
strong drying schedules. The market tone
is stable. High heat NDM prices shifted

higher. A few manufacturers are offering
spots at higher prices for buyers’ end of
year requests. Drying time is intermittent.
In general, manufacturers’ inventories are
in balance with current interests.

NDM - EAST: Low/medium heat NDM
prices shifted higher on the top of the price
range. Trading activities are fairly steady.
Spot prices are mostly unchanged, with
several buyers purchasing loads around
the low to mid $1.10s. In the East, low/
medium heat NDM production schedules
are robust. Export demands are healthy
for the near term. The market undertone
is stable. High heat nonfat dry milk prices
are steady. Trading activities are light.
High heat NDM inventories are limited with
irregular drying time.
LACTOSE:

Manufacturers report they
have been getting requests from end users
for fixed 2021 pricing. They suggest this
may signal that the bottom of the current
price cycle may be near. Inventories vary
by manufacturer. Some processors are
committed into 2021, while others are trying to clear out excess supplies. Lactose
production is steady.

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

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

12/21/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
12/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
41,942
47,337
-5,395
-11

CHEESE
74,296
76,140
-1,844
-2
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CME CASH PRICES - DECEMBER 21 - 25, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
December 21

$1.4725
(-¼)

$1.5775
(-4)

TUESDAY
December 22

$1.6250
(+15¼)

WEDNESDAY
December 23

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.4750
(+2)

$1.1500
(NC)

$0.4550
(NC)

$1.6750
(+9¾)

$1.5200
(+4½)

$1.1475
(-¼)

$0.4675
(+1¼)

$1.5550
(-7)

$1.6475
(-2¾)

$1.5250
(+½)

$1.1475
(NC)

$0.4675
(NC)

THURSDAY
December 24

$1.4650
(-9)

$1.5975
(-5)

$1.5250
(NC)

$1.1475
(NC)

$0.4675
(NC)

FRIDAY
December 25

No
Trading

No
Trading

No
Trading

No
Trading

No
Trading

Week’s AVG $
Change

$1.52938
(+0.07738)

$1.62438
(-0.01562)

$1.51125
(+0.05525)

$1.14813
(+0.00163)

$0.46438
(+0.00188)

Last Week’s
AVG

$1.4520

$1.6400

$1.4560

$1.1465

$0.4625

2019 AVG
Same Week

$1.66625

$1.83063

$2.0300

$1.23938

$0.31188

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Seven cars of blocks were sold Monday, the last at $1.5775,
which set the price. On Tuesday, 15 cars of blocks were sold, the last at $1.6750,
which raised the price. Three cars of blocks were sold Wednesday, 2 at $1.6500 and
1 at $1.6750; an uncovered offer of 1 car at $1.6475 then set the price. Two cars
of blocks were sold Thursday, the last at $1.5975, which set the price. The barrel
price declined Monday on an uncovered offer at $1.4725, jumped Tuesday on an
uncovered offer at $1.6250 (following a sale at $1.6600), dropped Wednesday on
an uncovered offer at $1.5550, and fell Friday on a sale at $1.4650. 27 carloads of
blocks were traded, while seven carloads of barrels were traded this week at the
Chicago Mercantile Exchange.
Butter Comment: The price increased Monday on a sale at $1.4750, rose Tuesday
on a sale at $1.5200, and increased Wednesday on a sale at $1.5250. 15 carloads
of butter were traded on Wednesday. For the week 20 carloads of butter were traded
at the CME.
Nonfat Dry Milk Comment: The price declined Tuesday on a sale at $1.1475. Four
carloads of NDM were traded this week at the CME.
Dry Whey Comment: The price increased Tuesday on an unfilled bid at 46.75 cents.

WHEY MARKETS - DECEMBER 21 - 25, 2020

FDA To Open
Voluntary Qualified
Importer Program
Application Portal On
Jan. 1, 2021
Silver Spring, MD—The US Food
and Drug Administration (FDA)
will open the Voluntary Qualified Importer Program (VQIP)
application portal for fiscal year
2022 on Jan. 1, 2021, the agency
announced Wednesday.
For importers interested in
applying for VQIP benefits during
fiscal 2022, the portal will be open
through May 31, 2021.
VQIP is a voluntary, fee-based
program that provides importers,
who achieve and maintain control over the safety and security of
their supply chains, the benefits of
expedited review and importation
of human and animal foods into
the US.
To participate in VQIP, importers (defined as the person who
brings food, or causes food to be
brought, from a foreign country
into the US) should meet several
eligibility criteria to participate
in the program. These criteria
include:
—Developing and implementing a Quality Assurance Program
(QAP) that demonstrates a high
level of control over the safety and
security of supply chains.

—Assurance of compliance
with the supplier verification and
other importer responsibilities
under the applicable Foreign Supplier Verification Program (FSVP),
juice HACCP, or seafood HACCP
regulations.
—A current facility certification issued under FDA’s Accredited Third-Party Certification
regulations for each foreign supplier of food intended for importation under VQIP.
—At least a three-year history
of importing food to the US. The
import history may be based on the
shared importation history of previous or parent companies, such as
those that have been involved in a
merger. If applicants have imported
food for more than three years, the
FDA may review additional years
as necessary to adequately evaluate
compliance history.
—No ongoing FDA administrative or judicial action (e.g., import
alert, injunction, recall), or other
history of significant non-compliance with food safety regulations
by the importer, other entities in
the supply chain (e.g., foreign suppliers, filers/brokers, and FSVP and
HACCP importers), or food.
— Having a Dun & Bradstreet
(D&B) Data Universal Numbering
System (DUNS) number.
For more information, contact
the VQIP Help Desk, at (301)
796-8745; email FSMAVQIP@fda.
hhs.gov.

RELEASE DATE - DEC. 22, 2020
Animal Feed Whey—Central: Milk Replacer:

.3200 (NC) – .3800 (+2)

Buttermilk Powder:
Central & East:
1.0000 (NC) – 1.0400 (NC)
Mostly:
1.0000 (NC) – 1.0250 (NC)

West: .9900 (NC) – 1.0500 (NC)

Casein: Rennet:

Acid: 3.4550 (NC) – 3.7000 (NC)

3.4625 (NC) – 3.4975 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.4000 (NC) – .4850 (+1½)

Mostly: .4200 (NC) – .4500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.4075 (-¼) – .5500 (+1)

Mostly: .4200 (NC) – .4900 (NC)

From Presses
to Plate Packs
Koss has you covered.

Dry Whey—NorthEast: .4000 (NC) – .4750 (+1½)
Lactose—Central and West:
Edible:
.3000 (+5) – .6000 (NC)

Mostly: .3500 (-1) – .4900 (-1)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0900 (NC) – 1.1600 (+1)
High Heat:
1.1700 (NC) – 1.3000 (NC)

Mostly: 1.1100 (NC) – 1.1400 (NC)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.1000 (+2) – 1.1925 (+1¼)
High Heat:
1.2000 (+2) – 1.3250 (+4½)

Mostly: 1.1100 (NC) – 1.1400 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8900 (NC) – 1.0975 (NC)

Leading manufacturer of
custom stainless steel
processing equipment
for the dairy industry.
You dream it, we build it!

Mostly: .9000 (NC) – .9550 (NC)

Whole Milk—National: 1.3700 (-10¼) – 1.6500 (-10)
Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices

HISTORICAL MONTHLY AVG BUTTER PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.2246
1.1096
1.3950
2.0345
1.5077
1.4933
1.7756
1.5714
2.1214
2.2393
2.1587
2.2481
1.8813

1.2088
1.1097
1.3560
2.0622
1.4273
1.5713
1.8047
1.7293
2.0840
2.1534
2.1211
2.2659
1.7913

1.3454
1.1770
1.4641
2.0863
1.4895
1.6241
1.9145
1.7166
1.9605
2.1392
2.2011
2.2773
1.7235

1.3905
1.2050
1.5460
1.9970
1.4136
1.7197
1.9357
1.7937
2.0563
2.0992
2.3145
2.2635
1.1999

1.4750
1.2526
1.5896
2.0724
1.3531
1.5997
2.1713
1.9309
2.0554
2.2684
2.3751
2.3366
1.4710

1.5001
1.2235
1.6380
2.1077
1.4774
1.5105
2.2630
1.9065
2.2640
2.5688
2.3270
2.3884
1.8291

1.5385
1.2349
1.7787
2.0443
1.5831
1.4751
2.4624
1.9056
2.2731
2.6195
2.2361
2.3897
1.6925

1.6279
1.2000
1.9900
2.0882
1.7687
1.4013
2.5913
2.1542
2.1776
2.6473
2.3009
2.2942
1.5038

1.6973
1.2199
2.2262
1.8724
1.8803
1.5233
2.9740
2.6690
1.9950
2.4370
2.2545
2.1690
1.5163

1.7320
1.2830
2.1895
1.8295
1.9086
1.5267
2.3184
2.4757
1.8239
2.3293
2.2600
2.1071
1.4550

1.6165
1.5008
1.9295
1.7356
1.7910
1.6126
1.9968
2.8779
1.9899
2.2244
2.2480
2.0495
1.3941

Dec
1.2007
1.3968
1.6327
1.6119
1.4848
1.5963
1.7633
2.3318
2.1763
2.2078
2.2071
1.9736

Preferred provider of
quality products, parts,
components, spares
and service kits.
You need it? We’ve got it.
kossindustrial.com | 800-844-6261

For more information, visit www.kossindustrial.com

