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Those purchases were made under 
the authority of Section 32 of the 
Act of August 24, 1935, with the 
purpose to encourage the con-
tinued domestic consumption of 
those products by diverting them 
from the normal channels of trade 
and commerce.

Those purchases were part of 
the normal operations of admin-
istering Section 32 and were not 
related to or associated with the 
authority or administration of 
purchases under Section 5 of the 
Commodity Credit Corporation 
(CCC) related to trade mitiga-
tion.

Also last August, US Secre-
tary of Agriculture Sonny Per-
due announced details of actions 
USDA would take to assist farmers 
in response to trade damage from 
retaliation by US trading partners. 
As part of those actions, AMS 
announced plans to purchase up 
to $84.9 million in dairy products 
under the authority of Section 5 of 
the Commodity Credit Corpora-
tion Charter Act for distribution 
to various food nutrition assistance 
programs.

• See USDA To Buy, p. 7
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Volume Of Milk 
Pooled On California 
Federal Order Fell 
Slightly In January; 
Class IV Use: 2.6%
Woodland, CA—A total of 2.019 
billion pounds of milk was pooled 
on the new California federal milk 
marketing order in January, down 
18.4 million pounds from Decem-
ber and the lowest volume of milk 
pooled in the three months that 
the California federal order has 
been in effect, figures released this 
week by the California market 
administrator’s office show.

The volume of milk pooled on 
the California federal order had 
totaled 2.038 billion pounds in 
December and 2.08 billion pounds 
in November.

Given that milk production in 
the corresponding month a year 
earlier had topped 3.0 billion 
pounds, including 3.37 billion 
pounds in December 2017 and 3.5 
billion pounds in January 2018, 
it appears that more than 1 bil-
lion pounds per month has been 
depooled on the California federal 
order during its first three months.

Among all 11 federal orders, 
California in January ranked third 
in the volume of milk pooled, 
trailing the Upper Midwest order, 
where 3.06 billion pounds of milk 
was pooled in January; and the 
Northeast order, where 2.287 bil-
lion pounds of milk was pooled in 
January. 

California had also ranked third 
in the volume of milk pooled in 
both November and December, 

• See CA Federal Order, p. 4

Dairy CPI Rose 0.2% 
In January; Retail 
Cheddar, Whole Milk 
Prices Increased
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 217.079 in 
January (1982-84=100), up 0.2 
percent from December but 0.4 
percent lower than in January 
2018, the US Bureau of Labor Sta-
tistics (BLS) reported Wednesday.

That was the highest level for 
the dairy CPI since January 2018, 
when it was 217.897. The dairy CPI 
had been under 217 every month 
since then, until last month.

The overall CPI for all items 
was 251.712 in January, up 0.2 per-
cent from December and 1.6 per-
cent higher than in January 2018. 
January’s CPI for food at home 
was 241.381, up 0.6 percent from 

• See Retail Prices Rise, p. 10

Cheddar, Process To Be 
Purchased for Delivery 
From April To September
Washington—The US Depart-
ment of Agriculture (USDA) last 
Friday announced plans to pur-
chase cheese for distribution to 
various food nutrition assistance 
programs.

The cheese purchases will be 
made under the authority of Sec-
tion 32 of the Act of August 24, 
1935, with the purpose to encour-
age the continued domestic con-
sumption of these products by 
diverting them from the normal 
channels of trade and commerce.

Solicitations will be issued in the 
near future, and will be available 
through the Web-Based Supply 
Chain Management (WBSCM) 
system. All future information 
regarding this acquisition, includ-
ing solicitation amendments and 
award notices, will be published 
through WBSCM, and on the 
Agricultural Marketing Service’s 
website, at www.ams.usda.gov/sell-
ing-food.

The delivery timeframe for these 
cheese purchases will be April 

through September 2019. USDA 
plans to purchase the following 
products: yellow shredded Cheddar 
cheese, 6/2-pound packages; yel-
low Cheddar cheese chunks, 12/1-
pound packages; process cheese 
loaves 12/2-pound; and process 
cheese regular 6/5-pound loaves.

The contract type is anticipated 
to be firm-fixed price. Deliveries 
are expected to be to various loca-
tions in the US on an FOB desti-
nation basis.

To be eligible to submit offers, 
potential contractors must meet 
the AMS vendor qualification 
requirements. The AMS point of 
contact for new vendors is Andrea 
Lang, who can be reached by phone 
at (202) 720-4237; or by email to 
NewVendor@ams.usda.gov.

Inquiries may be directed to the 
contracting officer, Jeffrey Jackson, 
via email, at JeffreyF.Jackson@ams.
usda.gov.

Since last year, USDA has been 
buying both cheese and fresh fluid 
milk under various authorities. Last 
August, the agency announced 
plans to purchase fluid milk for dis-
tribution to The Emergency Food 
Assistance Program (TEFAP). 

Industry, University-Led 
Effort Will Create Idaho 
Center For Agriculture, 
Food And Environment
Boise, ID—A plan to cre-
ate what is being touted as the 
largest research dairy in the US 
advanced Thursday with the 
Idaho State Board of Education’s 
vote to allow the University of 
Idaho to buy land for the $45 mil-
lion project.

The University of Idaho and 
Idaho dairy industry-led effort 
will create the Idaho Center for 
Agriculture, Food and the Envi-
ronment, commonly referred to 
as CAFE. 

Idaho CAFE will address 
animal agriculture and food 
processing challenges and oppor-
tunities nationwide. The cen-

ter will include a 2,000-cow 
dairy relying on robotic milking 
machines, employ wastewater 
treatment and nutrient recovery 
systems, allow development of a 
food processing facility, offer lab-
oratory space and provide faculty, 
staff and student housing.

The herd size of 2,000 cows 
will allow CAFE to address envi-
ronmental and economic sus-
tainability issues. The herd size 
is considered necessary for a large 
research faculty conducting mul-
tiple studies ranging from cattle 
nutrition to crop production.

The project took a major step 
forward with the go-ahead to 
finalize the purchase of land near 
Rupert, ID. 

The Idaho Dairymen’s Asso-
ciation (IDA) and the U of I will 

• See Idaho CAFE, p. 8
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there’s a huge difference between 
the primary ingredient in dairy 
products and the primary ingredi-
ent in dairy alternatives. In dairy 
products, the primary ingredient, of 
course, is milk.
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EDITORIAL COMMENT

Let Them Eat Golana
This darn plant-based dairy alter-
native issue is so big (at least 
potentially), and so complex, that 
we just can’t quite let it go. So 
for the third week in a row, we’re 
going to address the issue, albeit 
from a couple of new angles.

The issue of how to label dairy 
imitators has been around for, well, 
for roughly as long as real dairy 
products have been around. Back 
in the late 1800s, for example, 
there were problems with “filled” 
cheese, which was described by 
one source as “a compound of skim 
milk and grease, such as old butter, 
oleomargarine, or lard, the favorite 
ingredient being at present stale 
butter...”

That quote, by the way, dates 
back to 1890. And related to the 
issue of filled cheese and filled 
milk, the Filled Cheese Act of 
1896 was repealed by Congress in 
1974, while the Filled Milk Act 
of 1923 was declared unconstitu-
tional in 1972.

More recently, cheese analogs 
were generating quite a bit of 
controversy. For example, a 1986 
USDA report, Effects of Casein 
Imports, noted that the variety of 
products included in the cheese 
analog group “is increasing”; prod-
ucts at that time included cheese 
substitutes (made from casein, 
vegetable oil, and water), imita-
tion cheese (which can be made 
from proteins other than casein, 
such as soy), and blended products 
(combining, for example, natural 
and imitation cheeses).

This controversy didn’t just 
focus on imports of casein and how 
those imports might or might not 
be interfering with the dairy price 
support program. It also focused 
on what these products should be 
called.

So in September of 1978, the 
US Food and Drug Administra-
tion published a proposed rule that 
would have established standards 
of identity for milk and cream sub-
stitutes and cheese substitutes.

More than three years earlier, 
FDA had received a petition from 
the National Cheese Institute, 

proposing the establishment of 
a standard of identity for cheese 
analogs under the name “Golana.” 
The NCI petition stated that 
the name “Golana” was selected 
because it was pleasant-sounding, 
easily pronounced, and not related 
to another food. “Golana” happens 
to be “analog” spelled backward.

NCI had rejected the word 
“cheese” as a root word on the 
grounds that such terms might be 
confused with names of natural 
cheeses. Further, NCI suggested 
that the word “analog” was more 
applicable than words such as 
“alternate,” “substitute” or “imi-
tation” because analog connotes 
something having properties cor-
responding to something else, but 
different in origin.

Briefly, FDA’s 1978 proposed 
rule explains, the petition for the 
standard of identity for Golana 
defines a cheese analog as the food 
made in semblance of cheese or 
a cheese product in which safe 
and suitable nonmilk ingredients 
supplement or replace any or all 
nutritive milk components.

The proposed standard would 
also have established nutritional 
equivalency requirements for 
Golana and a system of nomencla-
ture for Golana-type foods based 
on the degree of semblance to the 
cheese simulated, including its 
nutritional equivalency to that 
food.

So, for example, a Golana 
simulating Mozzarella that con-
formed to the organoleptic and 
physical properties, as well as to 
the established fat and moisture 
requirements for Mozzarella, and 
contained the required levels of 
protein and nutrients proposed in 
the standard of identity for Golana 
would have been named “Golana 
mozzarella cheese analog.”

FDA withdrew that proposed 
rule in 1983, for reasons that are 
too detailed to get into here. But 
in light of all the current contro-
versy over what to call plant-based 
dairy alternatives, maybe it’s time 
to revisit “Golana,” or some other 
pleasant-sounding name.

Another issue related to these 
plant-based foods concerns some-
thing the Plant Based Foods Asso-
ciation mentioned in its recent 
comments to FDA. Companies 
selling dairy alternatives, the PBFA 
said, are using common English 
words that consumers understand, 
including cheese, milk, yogurt and 
butter.

To PBFA’s members, and to 
consumers, “these words repre-
sent functionality, form and taste, 
not necessarily the origin of the 
primary ingredient” (emphasis 
added).

But there’s a huge difference 
between the primary ingredient 
in dairy products and the primary 
ingredient in dairy alternatives. In 
dairy products, the primary ingre-
dient, of course, is milk.

In many if not most plant-based 
dairy alternatives, the primary 
ingredient is actually water. Yes, 
many of these products are named 
after a plant-based ingredient, such 
as almond milk. 

But how many almonds are 
actually in almond milk? That’s 
not easy to tell. For example, Blue 
Diamond’s Almond Breeze Origi-
nal Almondmilk lists “almond-
milk (filtered water, almonds)” as 
its first ingredient. The product’s 
nutrition information also notes 
that there’s all of one gram of pro-
tein per one-cup serving, while 
one serving of Whole Natural Blue 
Diamond Almonds has six grams 
of protein per serving. 

Other plant-based products 
don’t necessarily have a “primary 
ingredient.” Here are the ingre-
dients in Follow Your Heart’s 
Smoked Gouda Style Slices: Fil-
tered Water, Coconut Oil, Modi-
fied Food Starch, Potato Starch, 
Sea Salt, Natural Smoke Flavor 
(Plant Sources), Natural Flavor 
(Plant Sources), Olive Extract.

Plant-based foods imitating 
dairy products are crying out for 
more regulatory oversight.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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DFW Streamlines Cheese Promotion 
Program, Targets Younger Audience
Madison—Dairy Farmers of Wis-
consin (DFW) has streamlined its 
retail promotion program, with the 
intention of making it easier for 
retailers nationwide to advertise 
and sell Wisconsin cheese.

DFW is also increasing its pres-
ence in the substantial Millennial 
market with “cool factor” cam-
paigns like “Cheeselandia” and 
cheese tastings at music and media 
festivals like SXSW.

These new and expanded efforts 
were outlined here earlier this 
month at DFW’s annual board 
meeting.

Roughly six months ago, DFW 
released a completely new sell-
ing “playbook promotion” tool for 
retailers.

“We went through and scrubbed 
all these different marketing pro-
motions that were out there,” said  
DFW channel marketing manager 
Alexandra Peltier. “We wanted to 
make sure what we had out there 
was clear, correct and on-brand.”

“We wanted to make sure it’s in 
line with typical things that retail-
ers want to promote; things like 
football and July are really impor-
tant,” Peltier said.

We created this entirely new 
playbook and within, it’s filled 
with new promotions that we can 
go out and sell to retailers, she said. 
It’s all ready to go – we don’t have 
to sit back and create something 
custom every single time.

For instance, Price Chopper 
Supermarkets – an East Coast 
retailer with 137 stores – 16 of 
which are Price Chopper’s Market 
32 higher-end grocery stores – is 
where we really want to focus, Pel-
tier said.

“They have an incredible cheese 
selection, that’s where a lot of our 
focus is on,” she said. “Even Price 
Chopper overall – that’s where 
we’re getting those emerging cheese 
shoppers and cheese lovers.”

“We want to work them over 
from just deli slices and shreds to 
artisan cheese,” Peltier said. “Both 
Price Chopper and Market 32 are 
incredibly important to us.”

DFW’s playbook promotion 
focusing on football tailgating was 
picked up by Price Chopper last 
October, making sure all of the 
marketing materials were appropri-
ate for both Price Chopper and its 
higher end stores as well.

We needed to make sure the pro-
motion had multiple price points 
for both retailers, Peltier said. We 
were able to place an ad in Price 
Chopper’s in-store magazine, had 
a presence on the company’s You-
Tube channel and Facebook page, 
and led in-store cheese sampling 
during the promotion.

DFW’s promotion on Price 
Chopper’s Pinterest page also drew 
over 35,000 impressions.

cational efforts are in line with the 
rest of the industry, including the 
American Cheese Society (ACS).

In evaluating this, DFW discov-
ered that if its brand – Wiscon-
sin cheese – is the best and most 
awarded in the world – the associa-
tion needs to be an authority and a 
resource in cheese education.

Where DFW is looking to make 
the biggest difference in in-depth 
cheese education is in the retail 
channel and foodservice opera-
tors that are marketing Wisconsin 
cheese.

DFW is striving to add value 
to the market, but both retailers 
and foodservice professionals need 
to be educated about Wisconsin 
cheese. They need to know what 
cheese to bring in and how to care 
for it. This will provide DFW with 
a forum to tell the Wisconsin story, 

keeping retailers with a strong 
affinity for Wisconsin cheese over 
imports or other US cheeses.

Cheeselandia At SXSW
Finally, DFW is also expanding 
its Cheeselandia ambassador pro-
gram  that was initially launched 
last year. The program introduces 
consumers to Wisconsin cheese 
makers and helps guide hosts to 
create their own “Cheeselandia” 
tasting events. 

Targeting the Millennial audi-
ence, DFW will host a special 
Cheeselandia event March 12 
at South By Southwest (SXSW) 
in Austin, TX, featuring expert 
cheese mongers and thousands of 
pounds of Wisconsin cheese.

Last year, DFW debuted its 
Guinness World Record-breaking 
100-foot cheese board at SXSW. 

That’s our promotion in a nut-
shell, encompassing all these dif-
ferent triggers, Peltier said. The 
more triggers we can pull, the more 
opportunities we have to provide 
consumers with inspiration.

“This is a brand new promo-
tion for Wisconsin cheese, but 
we didn’t work with any specific 
cheese company,” she said. “We 
charge a pretty nominal fee. Over-
all, the entire program for us was 
about $5,000 or under to get all of 
those different pieces.”

Another priority for DFW this 
year is to define how the associa-
tion should go forward with its 
educational strategy. A recent ini-
tiative looked at how DFW’s edu-
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from our 
archives

50 YEARS AGO
Feb. 14, 1969: Washington—
President Nixon has named Wil-
lie May Rogers, director of the 
Good Housekeeping Institute, to 
advise the government on ways 
to expand consumer protec-
tion. Rogers will keep her Good 
Housekeeping post in New York, 
which she has held since 1953.

Madison—Horace P. Mulloy of 
Sheboygan, WI, was honored 
here this week by the Wiscon-
sin Cheese Makers Association 
(WCMA) for his work and coun-
sel on matters pertaining to the 
state’s dairy industry, and the 
cheese industry in particular.

25 YEARS AGO
Feb. 11, 1994: Mayville, WI—
Dan Carter, Inc., an interna-
tional marketer of value-added 
specialty cheese and other food 
products, is celebrating its 20th 
anniversary here this week. 
Founded by Carter in 1975, cor-
porate stock was family owned 
by Carter and his wife, Jan, son 
Bradley and daughter Susan.

Springfield, MO—Members of 
Gulf Dairy Association at Tan-
gipahoa, LA, voted this week 
to merge their operations with 
Mid-America Dairymen here. 
The merger brings 580 Gulf 
Dairy cooperative members into 
the 13,000-member Mid-Am 
system.

10 YEARS AGO
Feb. 13, 2009: Washington—
The value of US dairy exports 
during 2008 reached a record high 
$3.791 billion pounds, up 25.6 per-
cent from 2007. Last year marked 
the second straight year that dairy 
exports topped $3.0 billion in 
value. Looked at another way, US 
dairy exports were equivalent to 
2.545 billion pounds of milk solids, 
16 percent higher than 2007.

Las Cruces, NM—F&A Dairy 
Products announced this week 
a spring completion date on the 
company’s $15 million expansion 
of its cheese manufacturing facil-
ity here. Heightened consumer 
interest in specialty cheese, brine 
expansion and land acquisition for 
irrigation prompted the expansion, 
according to Bob Snyder, vice 
president of New Mexico opera-
tions for F&A. The company has 
been slowly growing over the years 
“with the idea that our cheese 
make side will double,” Synder 
said. Adding a fresh Mozzarella 
ball line is also part of the project.
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CA Federal Order
(Continued from p. 1)

again trailing both the Upper Mid-
west and Northeast orders.

In the February 2015 petition to 
USDA requesting that the agency 
call a hearing to promulgate a 
California federal order, Califor-
nia Dairies, Inc., Land O’Lakes 
and Dairy Farmers of America 
had noted that the California 
order would be the largest federal 
order pool, with a monthly aver-
age volume of well over 3.4 billion 
pounds.

However, California’s milk pro-
duction in 2014, the year before 
that petition was submitted to 
USDA, totaled a record 42.3 bil-
lion pounds, or an average of about 
3.5 billion pounds per month. In 
2017, the last year for which annual 
statistics are available, California’s 
milk production totaled 39.8 bil-
lion pounds, or an average of 3.3 
billion pounds per month.

That would still be a volume 
sufficient to make California the 
largest of the 11 federal orders, if 
little or no milk was depooled.

To ensure an orderly transi-
tion to the federal order system, 
USDA’s Agricultural Marketing 
Service (AMS) has waived the 
repooling percentages for the first 
three months of the new Califor-
nia federal order, namely Novem-
ber and December of 2018 and 
January of 2019. 

The California federal order 
includes repooling limits of 125 
percent for the months of April 
through February, and 135 percent 
for the month of March, of the 
producer milk receipts pooled by 
the handler in the previous month. 

USDA’s recommended decision 
to establish a California federal 
order found that these repooling 
limits would not prevent manu-

facturing handlers or cooperatives 
from electing to not pool milk, 
but they should serve to maintain 
and enhance orderly marketing by 
encouraging participation in the 
marketwide pooling of all classified 
uses of milk.

Utilization statistics indicate 
that most of the milk depooled in 
California in January was Class IV 
milk, as appears to also have been 
the case in November and Decem-
ber. In January, just under 53 mil-
lion pounds of milk was pooled in 
Class IV on the California federal 
order, which accounted for just 2.6 
percent of California’s total pooled 
milk utilization.

In November, 184.6 million 
pounds of milk was pooled in Class 
IV, which accounted for 8.9 per-
cent of the state’s total pooled milk 
utilization. In December, 63.4 mil-
lion pounds of milk was pooled in 
Class IV, which accounted for 3.1 
percent of the state’s total pooled 
milk utilization.

In 2017, California’s Class 
4a (the former California State 
Order’s equivalent to the federal 
order Class IV) utilization was 32.5 
percent, up from 32.3 percent in 
2016. 

Among the other 10 federal 
orders in January, California’s Class 
IV utilization percentage was lower 
than all orders except the Upper 
Midwest, which was at 1.9 percent; 
Florida, at 0.40 percent; and the 
Southwest, at 0.94 percent. The 
Arizona order had the highest 
Class IV utilization percentage in 
January, at 41.19 percent.

Producer milk used in the other 
three classes of milk in January in 
the California federal order, with 
comparisons to the other 10 fed-
eral orders, was as follows:

Class I: 483.5 million pounds, 
for a utilization percentage of 24 
percent. Among the other 10 

federal orders, Class I utilization 
ranged from a high of 85.95 per-
cent on the Florida order to a low 
of 7.9 percent on the Upper Mid-
west order. 

On a volume basis, only the 
Northeast order, at 749.1 million 
pounds, and the Mideast order, at 
581.6 million pounds, had more 
milk pooled in Class I than did 
the California order. The Arizona 
order had the smallest volume 
pooled in Class I, at 109.7 million 
pounds.

Class II: 106.3 million pounds, 
for a utilization percentage of 5.3 
percent. Among the other 10 
federal orders, Class II utilization 
ranged from a high of 23.2 percent 
on the Northeast order to a low of 
1.2 percent on the Upper Midwest 
order. 

Among the other 10 federal 
orders, the volume of milk pooled 
in Class II in January ranged from 
a high of 529.9 million pounds on 
the Northeast order to a low of 
27.2 million pounds on the Florida 
order. 

Class III: 1.376 billion pounds, 
for a utilization percentage of 68.2 
percent. Among the other 10 fed-
eral orders, Class III utilization 
ranged from a high of 88.9 percent 
on the Upper Midwest order to a 
low of 1.94 percent on the Florida 
order. 

Among the other 10 federal 
orders, the volume of milk pooled 
in Class III in January ranged from 
a high of 2.72 billion pounds on 
the Upper Midwest order to a low 
of 4.5 million pounds on the Flor-
ida order.

The producer price differential 
for the California federal order 
in January was $1.13, unchanged 
from December. The statistical 
uniform price was $15.09 per hun-
dred, up from $14.91 per hundred 
in December.
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FS40 line with powder dispenser, 
tumble drum and conveyor

At Deville Technologies we do more than 
just provide cheese processing companies 
with the perfect shred, dice, shave and grate...
we keep the whole solution in mind.

                          We deliver ultra hygienic food cutting 
                        solutions that operate effectively and
                   efficiently. We partner with our clients to
           custom design the solution that best meets their
 food cutting needs...because we don’t just see cheese, 
 we see the whole picture.

We look at cheese differently.
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                          We deliver ultra hygienic food cutting 

1 .866.404.4545      www.devi l letechnologies .comCome see us at: 
ICTE – April 17-19, 2018
Milwaukee, WI – Booth 801
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For more information, visit www.devilletechnologies.com

CDC, State Officials Investigating 
Brucellosis Infections In 19 States
Potential Exposure To   
Brucella Connected To 
Consuming Raw Milk 
From Pennsylvania Farm
Atlanta, GA—The Centers for 
Disease Control and Prevention 
(CDC) and state health officials 
are investigating potential expo-
sures to Brucella strain RB51 in 
19 states, connected to consum-
ing raw (unpasteurized) milk from 
Miller’s Biodiversity Farm in Quar-
ryville, PA, the CDC announced 
last Friday.

Milk samples from Miller’s Bio-
diversity tested positive for  RB51. 
A cow that tested positive for 
RB51 has been removed from the 
milking herd, the CDC said this 
week.

One case of RB51 infection 
(brucellosis) has been confirmed in 
New York, and an unkown number 
of people may have been exposed 
to RB51 from drinking the milk 
from this farm, the CDC said. This 
type of Brucella is resistant to first-
line drugs and can be difficult to 
diagnose because of limited test-
ing options and the fact that early 
brucellosis symptoms are similar to 
those of more common illnesses 
like the flu.

Last month, the CDC reported 
that the New York State Depart-
ment of Health and Pennsylvania 
Department of Health are inves-
tigating Brucella RB51 exposures 
that may be connected to consum-
ing raw milk from Miller’s Biodi-
versity Farm. 

As of Jan. 22, 2019, exposures 
have been identified in 19 states, 
including Alabama, California, 
Connecticut, Florida, Georgia, 
Iowa, Maryland, Massachusetts, 
Michigan, Minnesota, Mississippi, 
New Jersey, New York, North Car-
olina, Ohio, Pennsylvania, Rhode 
Island, South Carolina and Vir-
ginia.

The New York case is the third 
known instance of an infection 
with RB51 associated with con-
suming raw milk or raw milk prod-
ucts produced in the US, according 
to the CDC. The other two human 
cases occurred in October 2017 in 
New Jersey and in August 2017 in 
Texas. 

Those cases reported drinking 
raw milk from an online retailer 
and a Texas farm, respectively, the 
CDC noted. 

In addition to these three con-
firmed cases, hundreds of others 
were potentially exposed to RB51 
during these three incidents, the 
CDC said.

RB51 is a live, weakened strain 
used in a vaccine to protect cows 
against a more severe form of Bru-
cella infection that can cause obor-
tions in cows and severe illness in 
people, the CDC explained. On 

tially more serious complications, 
the CDC explained. In pregnant 
patients, Brucella infections can 
lead to miscarriage. 

People who consumed raw milk 
or raw milk products from Miller’s 
Biodiversity Farm since January 
2016 may have been exposed and 
should talk to their doctor, the 
CDC said. People who are still 
within six months of the date they 
last consumed the raw milk are at 
an increased risk for brucellosis 
and should receive antibiotics to 
prevent an infection and symp-
toms, and should monitor their 
health for possible symptoms for 
six months.

People who last drank raw milk 
from this dairy more than six 
months ago and have had symp-
toms of brucellosis, but not been 
treated, should see their doctor 

immediately for testing that can 
determine if they are infected and 
need antibiotics to prevent long-
term health problems caused by 
brucellosis, the CDC said.

Brucellosis is an infectious dis-
ease caused by bacteria. The most 
common way to be infected is by 
eating or drinking unpasteurized/
raw dairy products. When sheep, 
goats, cows, or camels are infected, 
their milk becomes contaminated 
with the bacteria. 

Consumption of raw milk con-
taining Brucella can cause bru-
cellosis. Most cases of brucellosis 
associated with raw milk are caused 
by a strain called Brucella meliten-
sis or Brucella abortus in people 
who traveled to countries where 
these strains are common and 
drank contaminated cow, sheep or 
goat milk, the CDC noted. 

rare occasions, cows vaccinated 
with RB51 vaccine can shed the 
bacteria in their milk. People who 
drink raw milk from cows that are 
shedding RB51 can develop bru-
cellosis.

RB51 is resistant to rifampin, 
one of the antibiotics that would 
typically be used to prevent or treat 
brucellosis. The CDC recommends 
that anyone who may have been 
exposed to RB51 go to their doc-
tor to see if they need antibiotics 
to prevent infection and symptoms 
from developing.

Initial symptoms of brucello-
sis can include fever, sweats, loss 
of appetite, headache, fatigue, 
muscle and joint pain, and poten-
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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

KELLY PRIOR has been chosen 
as president of Litehouse, Inc., 
effective immediately. Prior most 
recently served as interim presi-
dent and chief financial officer at 
Litehouse. He joined Litehouse in 
2002 and became CFO by 2005. 
In 2010, Prior was appointed 
executive vice president of the 
company and took on the role of 
interim president in 2018.

GRANT KADAVY has been 
named chief operating officer for 
Darigold, Inc., in charge of strate-
gic development, innovation, sup-
ply chain and daily commercial 
operations. He will also assume 
more responsibility in represent-
ing the co-op in the public policy 
arena. Kadavy has served as chief 
commercial officer since joining 
Darigold in May 2106.

Kelley Supply Adds 
Two Key Managers 
To Strategic Team
Kelley Supply has added two new 
managers to the company’s stra-
tegic team. LAURA MOLLING
has been named strategic sourc-
ing manager. Molling will be pri-
marily responsible for planning, 
directing, and coordinating the 
activities within the Kelley pro-
curement and purchasing team.

Molling has over five years of 
experience in the food and dairy 
industry as a purchasing man-
ager for Foremost Farms USA. 
Her experience will be a valuable 
asset and bring another layer of 
success to our great team, said 
David Ewing, vice president of 
sales. TERRY BRUMMER has 
been tapped as the new product 
manager in support of chemicals 
and sanitation programs for Kel-
ley Supply. Brummer has over 15 
years of experience in the food 
processing industry. He spent five 
years with Ecolab as an account 
manager and 10 with Hydrite 
Chemical Company in the roles of 
account manager, regional man-
ager and most recently as senior 
business development/corporate 
account manager. Brummer brings 
experience and leadership quali-

PERSONNEL ties in sales, service, and technical 
and troubleshooting support from 
food processing facilities across 
the Midwest. 

KATHY BROWN, longtime 
administrator of the Wiscon-
sin Specialty Cheese Institute 
(WSCI), has announced she will 
step away from her duties at the 
association. Brown spent more 
than 16 years in the role.

DOUG HARRIS  has been pro-
moted to vice president of manu-
facturing at Publix, effective May 
1, 2019. Harris began his Publix 
career in 1998 as an engineer in 
Lakeland, FL. He worked in vari-
ous manufacturing logistics posi-
tions before transferring to the 
Publix dairy plant in Atlanta, 
GA, in 2006, where he served as 
production operations manager. 
In 2013, Harris was promoted to 
general manager of the Atlanta 
dairy plant. He transferred back 
to Lakeland last year, and most 
recently worked as director of 
manufacturing. Harris will over-
see Publix’s manufacturing busi-
nesses.

STEVE SNYDER, formerly of 
Cargill, has been appointed presi-
dent and CEO of Whitehall Spe-
cialties following the retirement 
of KARL KRAMER. Snyder 
served on Whitehall’s board of 
directors over the last four years. 
He also was part of the executive 
team at Cargill, and worked as 
president/chief operating officer 
for Neogen Corporation.

James Dickrell, 66, of Milladore, 
WI, died Tuesday, Jan. 29, 2019 at 
Aspirus Wausau Hospital. Dick-
rell was a licensed cheese maker, 
and worked as a cheese grader 
at Schreiber Foods in Wisconsin 
Rapids for 27 years.

DEAN STRAUSS of Majestic 
Crossing Dairy in Sheboygan 
Falls, WI, is the recipient of the 
Dairy Business Association’s 
(DBA) Dairy Advocate of the 
Year Award. Strauss was honored 
for his dairy advocacy efforts.

DEATHS

RECOGNITION

1933 Cofrin Drive  Green Bay, WI 54302          Ben@fiberglasssolutions.us
920.468.6261                                                                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

Italy Will Host World 
Cheese Awards In 
Bergamo On Oct. 18
Bergamo, Italy—Italy will host 
the World Cheese Awards for the 
first time here on Friday, October 
18, 2019, at the Capitale Europea 
dei Formaggi as part of the city’s 
annual FORME cheese festival. 

The FORME festival will run 
October 18-20 across a number of 
Bergamo’s most iconic venues.

Last year’s record-breaking 
World Cheese Awards were held 
in Bergen, Norway, with 3,472 
cheese entries from 41 countries.

The 32nd World Cheese Awards 
will highlight Lombardy’s culinary 
culture, and the FORME festival 
will feature tastings, panel discus-
sions, training sessions, and an 
expo of all 50 Italian DOP cheeses.

“The World Cheese Awards is 
extending its international reach 
year-on-year, so it’s very important 
for us to partner with like-minded 
organizations that understand the 
power and potential of this global 
cheese gathering,” said John Far-
rand, managing director of the 
Guild of Fine Food, contest host.

“With over 200 of the world’s 
top cheese people set to fly in for 
the awards, Bergamo will become 
the very heart of the cheese world 

this October and the world will 
be watching as the city hosts this 
global celebration of cheese.”

“We’re anticipating yet another 
record-breaking year, hoping to 
top 3,500 entries for the first time, 
and are looking forward to working 
together with the FORME team to 
create a lasting legacy in the region 
and raise awareness throughout the 
food and drink world,” he said.

Without losing sight of the 
importance of local heritage, this 
year’s edition will see the Italian 
premiere of the World Cheese 
Awards, said Francesco Maroni, 
president of the Progetto Form.

“This huge event, alongside the 
new addition of the B2Cheese fair, 
will serve to promote excellence 
in production throughout Italy, 
with the aim of enhancing the 
reputation of our national cheeses 
and creating a culture of quality,” 
Maroni said.

78 cheeses will be judged a sec-
ond time by the Super Jury of 16 
internationally recognized experts, 
who each select a cheese to cham-
pion in the final round of judging. 
The Super Jury then debates the 
final 16 in front of a live consumer 
and trade audience, before choos-
ing the World Champion Cheese 
live on WCA TV. 

For future updates, visit www.gff.
co.uk/wca.
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www.APT-INC.com

Large enough for any project but still small enough to care.

Engineering   |   Fabrication   |   Controls   |   Installation

APT@APT-INC.COM  |  877.230.5060  |  An Employee Owned Company

Why buy 2 when 1 will do?!

APT’s ADVANCED CHEESE VAT (ACV)

It’s simple, APT’s Advanced Cheese Vat 
boasts a patented design and special 

agitator blade that allows you to use one 
agitator assembly instead of two.

Preferred by more Master Cheesemakers for delivering 
highest quality, highest yields and highest company profits.

FROM OUR INNOVATIVE LINE OF CHEESEMAKING EQUIPMENT.

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

Licensed US Cheese Imports In 2018 
Fell 4.1% From 2017; Butter Imports Up
Washington—Licensed US cheese 
imports during 2018 totaled 194.7 
million pounds, down 4.1 per-
cent, or 8.2 million pounds, from 
2017 and the lowest level since 
2013, according to figures recently 
released by USDA’s Foreign Agri-
cultural Service (FAS).

The annual tariff-rate quota 
(TRQ) for cheese is 298.3 million 
pounds. Last year, that TRQ was 
65.3 percent filled, down from a fill 
rate of 68 percent in 2017 and 77.5 
percent in 2016.

During 2018, licensed cheese 
imports ranged from a low of 12.2 
million pounds in January to a high 
of 22 million pounds in October.

Licensed imports of other 
cheese-nspf (not specifically pro-
vided for) during 2018 totaled 
81.7 million pounds, up 1 per-
cent, or 790,691 pounds, from 
2017. Licensed imports of Swiss 

and Emmenthaler cheese last year 
totaled 48.7 million pounds, down 
3.0 million pounds from 2017.

In 2018, licensed Cheddar 
cheese imports totaled 15.6 mil-
lion pounds, down 4.3 million 
pounds from 2017. 

Licensed imports of other Amer-
ican-type cheese including Colby 
last year totaled 179,991 pounds, 
down 671,139 pounds from 2017, 
according to FAS.

Licensed imports of Italian-
type cheese last year totaled 20.8 
million pounds, down 1.5 mil-
lion pounds from 2017. Licensed 
imports of Edam and Gouda in 
2018 totaled 14.8 million pounds, 
up 28,411 pounds from 2017.

Last year, licensed imports of 
Blue Mold cheese totaled 6.2 mil-
lion pounds, down 154,922 pounds 
from 2017. Licensed imports of 
Gruyere-processed in 2018 totaled 
6.6 million pounds, up 586,386 
pounds from 2017.

And licensed imports of other 
cheese-nspf-lowfat in 2018 totaled 
just 36,847 pounds, down 53,986 
pounds from 2017.

Licensed Butter Imports Rise
In 2018, licensed butter imports 
totaled 15.2 million pounds, up 1 
percent, or 154,649 pounds, from 
2017.

The annual tariff-rate quota for 
butter is 15.3 million pounds. Last 
year, that TRQ was 99 percent 
filled, up from a fill rate of 98 per-
cent in 2017 and 96.9 percent in 
2016.

During 2018, licensed but-
ter imports ranged from a low of 
693,678 pounds in March to a high 
of 2 million pounds in May.

Licensed imports of butter sub-
stitutes in 2018 totaled 12.3 mil-
lion pounds, down 5.7 percent, or 
751,793 pounds from 2017.

The annual TRQ for butter sub-
stitutes is 13.4 million pounds. Last 
year, that TRQ was 92.2 percent 
filled, down from a fill rate of 97.9 
percent in 2017.

Licensed imports of dried whole 
milk last year totaled 3.2 million 
pounds, down 42.3 percent, or 2.3 
million pounds, from 2017.

The annual tariff-rate quota for 
dried whole milk is 7.3 million 
pounds. In 2018, that TRQ was 
43.6 percent filled, down from a fill 
rate of 75.6 percent in 2017.

High-Tier Cheese Imports Rise
Last year, imports of high-tier 
cheese totaled 37.8 million pounds, 
up 7.9 million pounds from 2017.

Imports of high-tier cheese in 
several key categories last year, 
with comparisons to 2017, were as 
follows:

Italian-type cheese: 14.5 mil-
lion pounds, up 3.9 million pounds.

Other cheese-nspf: 11.4 million 
pounds, up 1.8 million pounds.

Cheddar cheese: 8.7 million 
pounds, up 1.4 million pounds.

Imports of high-tier butter last 
year totaled 48.5 million pounds, 
up 10 million pounds from 2017.
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USDA To Buy
(Continued from p. 1)

Then in October, USDA issued 
solicitations seeking to purchase 
about 8.2 million pounds of pro-
cess and natural Cheddar cheese 
for use in TEFAP.

Last week, AMS issued a soli-
cation seeking offers for a total of 
5,490,000 gallons of fluid milk for 
delivery in April, May and June 
2019.  Offers are due today.

Meanwhile, AMS on Thursday 
issued a solicitation for evaporated 
milk and ultra-high tempera-
ture (UHT) milk for use in the 
National School Lunch Program, 
Food Distribution Program on 
Indian Reservations, Commodity 
Supplemental Food Program, and 
TEFAP. The delivery period will 
be April through June 2019.

AMS is specifically seeking 
371,790 pounds of skim evapo-
rated milk, 24/12-fluid ounce cans; 
16,563,600 pounds of 1 percent 
milkfat UHT 1500 box 12/32 fluid 
ounce; and 400,705.5 pounds of 1 
percent milkfat UHT 2816 box-
24/8 fluid ounce.

Offers are due on Tuesday, Feb. 
19, at 9:00 a.m. Central time. For 
more information, contact Clyde 
King, at (816) 926-2610; or via 
email, at clyde.king@ams.usda.gov.
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For more information, visit www.ivarsoninc.com

Idaho CAFE
(Continued from p. 1)

jointly purchase 540 acres from 
members of the Whitesides family, 
who will in turn donate another 
parcel of land. The university will 
pay $2.5 million and IDA will pay 
$2 million toward the purchase.

“Today’s vote and the support 
from the Idaho Dairymen’s Asso-
ciation moves Idaho agriculture 
a giant step forward in provid-
ing a transformational education 
and research opportunity,” said 
Michael P. Parrella, dean of the 
University of Idaho’s College of 
Agricultural and Life Sciences. 
“We are confident that this will 
accelerate the project.”

“Being the largest 
research dairy in 
the country will 
help support the 
industry and put 

Idaho on the map as 
a premier location 
for environmental 

research.”

—Rick Naerebout, IDA

“For us, the focus is on the envi-
ronmental aspect of the research 
and being able to meet consumer 
expectations,” commented Rick 
Naerebout, the IDA’s chief execu-
tive officer. “That really is the 
major value and benefit of this 
facility we see as an industry, help-
ing us meet those expectations and 
continuing to innovate in how we 
handle the manure produced on 
our facilities.”

IDA members first began work-
ing with the University of Idaho 

15 years ago on this project and 
dedicated funding to the project 
a decade ago. Since then, Idaho’s 
dairy industry grew dramatically to 
rank third nationally in milk pro-
duction, and also third nationally 
in cheese production. 

Much of that growth took place 
in south central Idaho’s Magic 
Valley, principally in Jerome, 
Gooding, Twin Falls, Cassia and 
Minidoka counties. 

Of the more than 600,000 dairy 
cows in Idaho, 400,000 are in the 
Magic Valley, with an average 
herd size of 1,345 cows, according 
to figures from the University of 
Idaho.

University of Idaho economists 
projected last month that the 
state’s milk sales in 2018 totaled 
$2.36 billion, a third of Idaho agri-
culture’s total cash receipts.

“One of our key focuses will be 
to have this dairy represent what 
this industry looks like in the 
West,” Naerebout said. “Being the 
largest research dairy in the coun-
try will help support the industry 
and put Idaho on the map as a 
premier location for environmen-
tal research.”

Brandon Whitesides, who is 
selling the property with his sister 
Stacey Jackson and father Brent, 
said the family’s goal is support-
ing the dairy industry. As a student 
at Brigham Young University, he 
worked at the 500-cow university 
dairy there, Whitesides said. BYU 
no longer operates that dairy, so 
the U of I effort will fill a vital 
educational need at the state and 
local level.

In meetings with Idaho legisla-
tors last month, Parrella outlined 
plans for CAFE that reach beyond 
the new research dairy. Those plans 
include an outreach and education 
center near the Interstate 84 and 
US Highway 93 interchange and 

greater focus on food processing 
through a partnership with the 
College of Southern Idaho and its 
existing facilities.

In 2017, the Idaho Legislature 
appropriated $10 million from the 
state’s Permanent Building Fund 
to help finance the project with 
an additional $5 million invest-
ment anticipated as the project 
progresses.

“We have enjoyed strong sup-
port from Idaho’s elected leaders, 
businesses and others,” Parrella 
said. “Buying property will move 
us beyond talking about an idea to 
making it a reality.”

The current plan for the CAFE 
calls for locating 12 to 14 existing 
and new faculty and staff at CAFE 
to conduct studies and outreach 
activities. 

The teaching goal is to build 
capacity for dairy operations  and 
the food processing industry by 
increasing vocational training 
opportunities, expanding 2+2 
opportunities with partnering 
institutions and developing four-
year degree programs where stu-
dents can receive their degrees 
without coming to the Moscow 
campus. 

These efforts will be in partner-
ship with regional universities and 
all colleges at the University of 
Idaho will be involved.

Outreach/education efforts will 
provide a window into all aspects 
of dairy/food processing by educat-
ing on the research conducted at 
CAFE. 

Educational programming con-
ducted by University of Idaho 
Extension faculty will increase 
awareness and knowledge gain of 
dairy/food processing for all ages 
of the public and will support the 
implementation of research results 
and best practices in Idaho’s dair-
ies.

New KJ Cold 
Storage Warehouse 
In Southwest 
Wisconsin Open For 
Business
Muscoda, WI—KJ Cold Storage 
has announced that its newly 
built warehouse located in Mus-
coda, WI, is ready to take in and 
store products in need of refrig-
eration.

The 50,000-square-foot refrig-
erated facility features 7,680 
pallet positions ready to fill and 
three loading docks.

“Currently, southwestern 
Wisconsin is underserved in the 
refrigerated warehousing sector. 
Placing a facility in this region 
allows customers in the area to 
store their products without ship-
ping them to warehouses some-
times hundreds of miles away,” 
said Randy Versnik, co-owner of 
KJ Cold Storage.

KJ Cold Storage services 
include long-term and short-
term storage, cross docking and 
load consolidation, pick and pack 
operations, inventory track and 
trace, online customer portal, 
inventory reporting, and trans-
portation partnership through 
Dairyland Transportation.

Joe Hall, co-owner and 
founder of KJ Cold Storage, is 
also the owner of Dairyland 
Transportation, which serves 
the Midwest and beyond. He 
has been involved in the third-
party logistics industry for over 
20 years.

For more information, visit 
www.kjcoldstorage.com; email 
info@kjcoldstorage.com; or phone 
(608) 649-3044.

Germany’s DMK 
Group Opens Baby 
Milk Formula Plant
Bremen, Germany—Over the 
past several years, the DMK 
Group has converted its dairy 
plant in Struckhausen into what 
it says is one of the most cutting-
edge baby food production facili-
ties in Germany.

The official plant opening 
took place last week. When the 
plant is fully commissioned, up 
to 40 million kilograms of GM-
free milk per year will be able 
to be processed to produce baby 
milk formula of the highest pow-
der quality for the German and 
international markets, DMK 
stated. “The conversion has 
enabled us to fulfill the require-
ments for further strategic align-
ment between the DMK Group 
and the Humana brand,” said 
Ingo Muller, CEO of the DMK 
Group. 
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TOP-NOTCH SEMINARS

> Dry Dairy Foods Safety – Panel & Best Practices

> Delving into Quality Swiss Cheese Production

> Essential Principles of Cheesemaking

> Deeper Dive into The 4 Disciplines of Execution

> Buyers & Opportunities for Global Cheese Sales

> Latest Research in Pathogen Control

> Better Cheddar and Mastering Microfiltration

> Sanitary Plant Design, Artificial Intelligence & 
the Industrial Internet

> Tools for FSMA Compliance & Process 
Improvement

> Interactive Workshops

NETWORKING AND MORE

> Collegiate Dairy Products 
Evaluation Contest

> Auction of Champion Cheeses

> Recognition Breakfast

> U.S. Champions Awards Banquet

> WCMA Young Professionals

> Workforce Connections Mixer

> Ideas Showcase

> Complimentary Lunches

> And More!

TABLETOP EXHIBITS

The largest CIC exhibit floor ever with 297 supplier 
partners exhibiting their latest ideas and technology.

Exhibits: April 17 –10:30 a.m. to 5:00 p.m.

KEYNOTE SPEAKER:
CHRIS MCCHESNEY

The 4 Disciplines of 
Execution

Global Practice Leader of 
Execution for FranklinCovey
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Register by Feb. 26 and save!

Alliant Energy Center | Madison, Wisconsin

Make plans to join us for the NATION,S PREMIER
cheese, butter and whey industry event

www.cheeseconference.org
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For more information, visit www.cheeseconference.org

Government Of 
Canada To Invest 
Up To $1.8 Million 
To Help Smucker’s 
Foods Expand Plant
Sherbrooke, Quebec—While 
visiting the Smucker’s Foods of 
Canada Corp. factory in Sher-
brooke, Quebec, two Canadian 
government officials announced 
an investment of up to $1.8 mil-
lion under the Dairy Processing 
Investment Fund.

The funding will enable 
Smucker’s to invest in upgrades 
to equipment, which will enable 
the company to introduce produc-
tion of heavy cream, and process 
new formats of evaporated and 

condensed-sweetened milk. The 
government funding is part of a 
broader $11.7 million investment 
by Smucker’s to expand the plant 
and introduce, equipment and pro-
duction systems.

“We are excited to announce 
this significant investment in our 
facility which will help ensure the 
sustainability of our operations 
and expand our capabilities,” said 
Dominique Mathieu, Sherbooke 
plant manager. 

“This investment, funded in 
part by contributions from the 
Ministry of Agriculture, will sup-
port updates to our equipment 
which will enable our ability to 
produce new products and increase 
our demand for domestic milk,” 
Mathieu said.

“With this investment, the com-

pany who already supplies Canada 
with Eagle Brand and Carnation 
products will expand its offering 
and, with that, increase demand 
for Canadian milk by almost 4 
million tons,” said Marie-Claude 
Bibeau, Canada’s minister of inter-
national development.

To date, 19 dairy processors 
have been approved for funding 
valued at over $21.4 million under 
the $100 million Dairy Processing 
Investment Fund, for a wide array 
of projects in cheese, milk drying, 
yogurt, cream and butter.

The Canadian government is 
also supporting the dairy sector 
with the associated Dairy Farm 
Investment Program. To date, over 
1,900 projects have been approved 
for funding support valued at over 
$128 million.

Danone North 
America To Boost 
Production Of   
Plant-Based Foods
DuBois, PA—Danone North 
America has formally opened a 
new building at its DuBois, PA, 
facility to increase production of 
its plant-based foods to meet grow-
ing consumer demand.

This multi-million-dollar 
investment to expand the compa-
ny’s capacity in DuBois grows what 
Danone North America says is the 
largest production facility making 
plant-based yogurt alternatives in 
the US and adds additional capa-
bilities, creating new opportunities 
for both Danone North America 
and the local community.

Flexitarians, consumers cut-
ting down on animal protein or 
consumers following a vegetar-
ian diet who eat meat occasion-
ally, account for one-third of the 
total US population, and the total 
plant-based food category in retail 
is growing at 20 percent, according 
to statistics cited by Danone North 
America.

“As flexitarian eating patterns 
continue to evolve and grow 
in popularity, plant-based food 
options present an opportunity to 
bring new choices throughout the 
grocery store,” said Mariano Loz-
ano, CEO, Danone North Amer-
ica.

Given this opportunity, 
Danone, the French parent com-
pany of Danoe North America, 
has set a broader global ambition 
to triple its plant-based business 
by 2025. 

The DuBois facility sits on 24 
acres, and the plant, with the new 
addition, covers a total of 180,000 
square feet. 

Following the expansion, the 
facility will now produce Vega 
yogurt alternatives and nutritional 
powders, in addition to Silk yogurt 
alternatives and So Delicious Dairy 
Free yogurt alternatives and dairy-
free cheese shreds.

“Dairy-free is different than 
non-dairy; dairy-free options must 
be produced in a facility that is 
solely dedicated to plant-based 
food production,” Lozano pointed 
out. “As consumers continue to 
seek out more dairy-free options, 
having a facility that meets this 
standard gives us an opportunity to 
deliver on their growing demand 
and high expectations.”

Many people who enjoy the 
company’s products “look for 
plant-based options because they 
are interested in lessening their 
impact on the environment 
through diet,” Stone continued. 
“Recognizing this is a priority for 
the people we serve, we are com-
mitted to continuously improving 
our environmental practices to 
ensure they are best-in-class.”
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For more information,visit www.multipond.com

www.multipond.com

MULTIPOND America Inc.
Green Bay, WI
920.490.8249

   

   

MULTIPOND Weighing Technology and multihead 
weighing systems stand for maximum accuracy, 
performance and reliability.

MEET US – ICTE 2018
INTERNATIONAL CHEESE TECHNOLOGY EXPO

Milwaukee, WI  |  April 17 - 19 

MULTIPOND America Booth #733

CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

  12 gauge single piece,
seamless construction on body

  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

(2”, 3”, 6” also available)
  Many styles of bodies,

baskets & covers available

  Glass beaded finish
  USDA Approved

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600

Winsted, MN 55395

Superior Solutions

FLOOR DRAINS

Stainless 
Steel Floor
Drains, P-Trap
& Clean-Outs
and Accessories

seamless construction on body
  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

For more information, visit www.awimfg.com

Retail Prices Rise
(Continued from p. 1)

December and also up 0.6 percent 
from January 2018.

January’s CPI for cheese and 
related products was 226.0, down 
0.7 percent from December and 
2.1 percent lower than in Janu-
ary 2018. That’s the lowest level 
for the cheese CPI since Decem-
ber 2016, when it was 224.305. 
The cheese CPI was above 230 as 
recently as June 2018.

The average retail price for a 
pound of natural Cheddar in Janu-
ary was $5.372, up more than one 
cent from December and up more 
than 35 cents from January 2018. 
The average retail Cheddar price 
has now been above $5.00 per 
pound for 13 consecutive months.

Average retail Cheddar prices 
in the regions in January, with 
comparisons to a year earlier and a 
month earlier, were as follows: 

Northeast: $5.98 per pound, up 
more than 31 cents from Decem-
ber  and up almost nine cents from 
January 2018; Midwest: $5.15 per 
pound, up more than nine cents 
from December but down almost 
23 cents from January 2018; South:
$5.28 per pound, down almost 15 
cents from December but up more 
than 22 cents from January 2018; 
West: $5.36 per pound, down more 
than three cents from December 
but up almost 85 cents from Janu-
ary 2018.

The average retail price for 
a pound of American processed 
cheese in January was $3.922, 
down more than two cents from 
December and down more than 
nine cents from January 2018.

Whole Milk Price Increases
January’s CPI for whole milk was 
196.967, up 0.4 percent from 
December but down 0.5 percent 

from January 2018. The whole 
milk CPI has now been under 200 
for 18 straight months.

January’s CPI for “milk” was 
138.346 (December 1997=100), 
up 0.4 percent from December and 
also up 0.4 percent from January 
2018. The CPI for milk other than 
whole was 143.629, up 0.1 percent 
from December and 1.4 percent 
higher than in January 2018.

The average retail price for a 
gallon of whole milk was $2.913 in 
January, up six cents from Decem-
ber but down almost five cents 
from January 2018. The average 
retail price for whole milk has now 
been under $3.00 per gallon for 13 
consecutive months.

Average retail whole milk prices 
in the three regions reported by 
BLS were as follows: Midwest, 
$2.00 per gallon; South,  $3.21 per 
gallon; and West, $2.95 per gallon.

The CPI for butter was 248.423, 
up 4.5 percent from December and 
0.7 percent higher than in January 
2018. That’s the highest level for 
the butter since September 2017. 

The butter CPI last year ranged 
from a low of 239.1 in March to a 
high of 248.25 in September.

CPI for ice cream and related 
products was 225.417, up 0.6 per-
cent from December but down 0.1 
percent from January 2018. 

The average retail price for a 
half-gallon of regular ice cream 
was $4.912 in January, up 10 cents 
from December and up almost 13 
cents from January 2018.

January’s CPI for other dairy 
and related products was 147.667 
(December 1997=100), up 0.9 per-
cent from December and also up 
0.9 percent from January 2018.

Retail dairy prices fell 0.5 per-
cent in 2018, but USDA’s Eco-
nomic Research Service (ERS) 
expects retail dairy prices to rise 
3.0 to 4.0 percent in 2019.

USDA Plans Feb. 26 
Listening Session On 
Implementation Of 
2018 Farm Bill
Washington—In preparing to 
implement the 2018 farm bill, the 
US Department of Agriculture 
(USDA) will host a listening ses-
sion later this month for initial 
public input about new programs 
and changes to existing programs 
implemented by its Farm Service 
Agency (FSA), Risk Management 
Agency (RMA) and the Natural 
Resources Conservation Service 
(NRCS).

The listening session will be 
held on Tuesday, Feb. 26, 2019,  
at USDA headquarters in Wash-
ington, DC.

The listening session will pro-
vide an opportunity for stake-
holders to share their thoughts 
about how the US Department of 
Agriculture  can streamline and 
improve program delivery, as well 
as enhance customer service.

Examples of programs FSA 
implements include the Dairy 

Margin Coverage (DMC) program, 
which replaces the Margin Pro-
tection Program (MPP) for dairy 
producers. RMA implements crop 
insurance coverage as well as  the 
Livestock Gross Margin Insurance 
Plan for Dairy Cattle (LGM-Dairy) 
and the Dairy Revenue Protection 
(Dairy-RP) program. 

NRCS implements the Envi-
ronmental Quality Incentives 
Program (EQIP) and other conser-
vation provisions.

The listening session will begin 
with opening remarks from the 
US Department of Agriculture . 
Individual speakers providing oral 
comments will be limited to three 
to five minutes each. 

Speakers providing oral com-
ments are asked to also provide a 
written copy of their comments by 
Feb. 22.

Additional written comments 
will be accepted through Mar. 1, 
2019. 

To register for the listening ses-
sion, visit https://www.farmers.gov/
farmbill. 

Comments may be submitted 
at www.regulations.gov; Dicket ID 
USDA-2019-0001.
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Rede�ning Distribution

Inventory Management 
Solutions

Supplier Consolidation 

Secure Chain of Custody

Food Industry Expertise

Regulatory Compliance 
Documentation

Over 50,000 SKUs from 
850 Suppliers

Most suppliers simply deliver products—Nelson-Jameson delivers solutions.
Contact us today, and see why your safe, quality food is our business. 

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

Timely Shipping and 
Deliveries

Flexible Purchasing 
Options

For more information, visit www.nelsonjameson.com For more information, visit www.relco.net/cheesereporter

Consumer Groups Want Portion Control 
To Play Key Role In Dietary Guidelines
Idea Endorsed By Several 
Food Industry Groups
Washington—The Consumer 
Federation of America (CFA), 
National Consumers League 
(NCL) and Consumer Action are 
asking that portion control and 
portion balance play a key role in 
the 2020-2025 US Dietary Guide-
lines for Americans.

The three consumer organi-
zations made their request in a 
recent letter the US Department 
of Agriculture (USDA) and the 
Department of Health and Human 
Services (HHS), which oversee 
the Dietary Guidelines.

The letter was endorsed by sev-
eral food industry organizations, 
including the Grocery Manufac-
turers Association, American 
Frozen Food Institute, American 
Beverage Association, National 
Confectioners Association, and 
Sustainable Food Policy Alliance.

“Despite an array of consumer 
education efforts, including man-
datory nutrition labeling on food 
packages and, more recently, on 
restaurant menus, the obesity epi-
demic remains dire,” the letter 
noted. 

Currently, more than two out 
of three consumers are overweight 
or obese, due in part to an increase 
over the last four decades in the 
portion sizes of meals, snacks and 
beverages, the letter continued.

One promising, and underuti-
lized, strategy for tackling the obe-
sity epidemic is helping consumers 
understand and implement appro-
priate portion control, the letter 
stated. The importance of portion 
control is recognized by various 

leading authorities, including the 
American Heart Association and 
the American Cancer Society.

Still, the current version of 
the Dietary Guidelines merely 
mentions portion size as an after-
thought in strategies to improve 
diets and fight obesity, with the 
concept not even mentioned in 
the guidelines’ executive summary, 
the letter pointed out. 

“Larger portion sizes have clearly 
contributed to increases in the 
rates of overweight and obesity,” 
the letter said. “We therefore urge 
the Dietary Guidelines Advisory 
Committee (DGAC), once they 
are appointed and convened, to 
focus on portion control as a key 
strategy to address the rise of obe-
sity and related dietary diseases.”

As the leading US source of 
nutrition advice, and the founda-
tion of federal food, nutrition, and 
health policies and federal nutri-
tion education materials, there is 
a “pressing need” for clearer and 
stronger emphasis on the impor-
tance of portion control in the 
2020-2025 edition of the Dietary 
Guidelines, the letter said.

Already, some in the food 
industry are making efforts to sup-
port consumers to make informed 
choices, according to the letter. 
For example, the National Confec-
tioners Association has launched 
the Always A Treat Initiative. 
A central aspect of this volun-
tary industry effort is providing 
consumers with more choices in 
smaller portion sized packages.

Industry participants in the 
beverage sector, represented by 
the American Beverage Associa-
tion, have committed to offering 

a wider variety of smaller portion 
sizes to their range of products as 
one aspect of the Balance Calories 
Initiative.

The frozen food industry, rep-
resented by the American Frozen 
Food Institute, offers a plethora of 
portion-controlled meal options 
to help consumers make individ-
ual choices that meet their unique 
needs and support a healthy and 
active lifestyle.

The Sustainable Food Policy 
Alliance (SFPA) stated, in its 
presentation on FDA’s Nutrition 
Innovation Strategy, that con-
sumer eucation “should focus on 
portion size and number of serv-
ings of foods, beverages, and meals 
within a healthy eating pattern, 
rather than education around calo-
ries and serving size only.”

The founding members of the 
SFPA — Danone North America; 
Mars, Incorporated; Nestle USA; 
and Unilever United States — 
have begun increasing nutrient 
density, lowering calorie counts 
per serving size across their product 
ranges, and updating their pack-
aging to contain smaller portions 
that encourage saving some for 
later, the letter noted. This focus 
on smaller portions will be even 
more effective if levels of “nutri-
ents to limit” and “nutrients to 
encourage” in nutrient profiles are 
based on the category’s Reference 
Amount Customarily Consumed 
(RACC) and are prorated in the 
case of portions that are smaller 
than the RACC.

Kerrygold’s 
Spotlights Ireland’s 
Grassfed Family 
Farming System
Dublin, Ireland—Kerrygold, Ire-
land’s iconic dairy brand and one 
of Ireland’s most successful food 
exports, is placing Ireland’s farm-
ing families at the fore of a new 
global campaign that is expected 
to reach over 36 million people 
worldwide.

The digital campaign, entitied 
“A True Taste of Kerrygold,” puts 
Ireland’s grassfed family farming 
system in the spotlight, celebrating 
the passion, pride and tradition of 
Irish dairy as part of a major global 
expansion drive for Ireland’s larg-
est food exports.

The campaign will roll out 
globally, including in the US, 
United Kingdom, Ireland and 
Germany. Kerrygold claims to 
be the number two butter brand 
in the US market, where it has 
enjoyed double-digit volume 
growth for over 10 years, accord-
ing to Ornua Foods (formerly the 
Irish Dairy Board).

Three Irish farming families play 
a starring role in the new campaign: 
the Cleary’s from Waterford, the 
McKenna’s from Monaghan and 
the Crowley’s from West Cork. 
These families tell the story of the 
dedication and passion it takes to 
deliver the milk that makes Ker-
rygold so successful. 
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CDR’s World Of Cheese Survey Class 
Scheduled For April 22-26 In Madison

Program, Workshop Agenda Released 
For IAFP July 21-24 In Louisville, KY
Louisville, KY—A preliminary 
educational lineup and workshop 
agenda for the International Asso-
ciation for Food Protection (IAFP) 
annual meeting here July 21-24 
has just been announced.

The four-day meeting will be 
held at the Kentucky International 
Convention Center, and will fea-
ture a host of dairy-specific edu-
cational sessions, including how 
to create robust sampling plans for 
dairy products and control listeria 
in dairy product manufacturing.

Another session will look at 
challenges in low moisture food 
plant sanitation from a dairy per-
spective, and harmonizing food 
safety practices for the growing 
cottage food industry.

Other sessions will cover topics 
like 2018 state and local foodborne 
illness investigations; antibiotic 
reductions, alternatives and the 
relationship to food pathogen 
outbreaks; using foods to protect 
against food allergies; building a 

national Integrated Food Safety 
System; and determining preven-
tive controls for viruses and para-
sites.

The meeting will also include six 
food safety workshops: validating 
pasteurization processes for low-
moisture products; whole genome 
sequencing; how to develop envi-
ronmental monitoring for small 
and midsize processors; introduc-
tion to FDA-iRISK; principles for 
establishing and extending shelf 
life; “Nex Gen” food safety scien-
tists on pathogens in ready-to-eat-
foods; and using data and statistical 
analysis to guide food safety deci-
sion making.

The early registration cost for 
IAFP members is $535 and $770 
for non-members. Student, guest 
and one-day registration is also 
available, and additional registra-
tions fees apply for workshops.

For program details and to reg-
ister online, visit www.foodprotec-
tion.org/annualmeeting.

Madison—A survey course on the 
art and science of cheesemaking 
hosted by the Wisconsin Center 
for Dairy Research (CDR) will be 
held here April 22-26 at Babcock 
Hall on the University of Wiscon-
sin-Madison campus.

The hands-on course is designed
to educate retailers, culinary pro-
fessionals, end users, brokers, dis-
tributors, and marketers in basic 
cheese fundamentals. 

It features lectures covering 
cheesemaking; cheese handling 
and display; packaging fundamen-
tals; cheese economics; and the 
basics of cheese grading and evalu-
ation. 

Hands-on sessions include chee-
semaking, a grading lab and cheese 
functionality demos.

The course will give non-cheese 
makers knowledge of the cheese-
making process, while emphasizing 
the uniqueness of cheese products. 
It is not designed to address tech-
nical research issues.

The first day will kick off with a 
discussion and sampling of cheese 
pairing ideas, followed by “The Art 
of Cheesemaking” film.

The second day will focus on a 
history of cheesemaking; milk and 
milk products for cheesemaking; 

milk sensory fundamentals featur-
ing sheep, goat and mixed milk; 
and a tour of a nearby cheese plant 
and dairy farm.

The third day of the course will 
begin with a session on the process 
of cheesemaking, followed by pilot 
plant safety guidelines and pilot 
plant cheesemaking.

Course instructors will also 
cover developing body and flavor 
in cheese, and dealing with cheese 
defects in the retail and foodser-
vice sectors.

The fourth day will focus on 
cheese economics, navigating 
cheese regulations, and specialty 
cheese types.

The day will wrap up with a spe-
cial tour of Green County cheese 
plants.

The final day of the CDR work-
shop will include sensory labs on 
specialty cheeses, commercial 
cheeses and certain attributes of 
cheese.

At the end of the course, each 
attendee will receive a participa-
tion certificate, according to course 
organizers. 

Cost to attend is $1,000 per per-
son, and registration is available 
online at CDR’s website: www.cdr.
edu/shortcourses.

WAFP Pasteurizer 
Operation Workshop 
Is April 2 In Monroe
Monroe, WI—The Wisconsin 
Association for Food Protection 
(WAFP) will host a pasteurizer 
operation and procedures class here 
Tuesday, April 2 at Turner Hall.

The workshop was created for 
those looking to meet the require-
ments of a trained pasteurizer 
operator as defined under chapter 
ATCP 65. Steve Stoner with the 
Wisconsin Department of Agricul-
ture, Trade and Consumer Protec-
tion (DATCP) will kick off the 
course with an introduction and 
overview, followed by the Univer-
sity of Wisconsin-Madison’s Scott 
Rankin on the microbiology of raw 
and pasteurized milk.

Members of DATCP will 
cover the design and operation 
of pasteurization systems, fol-
lowed with a session on cleaning 
and sanitation by Cindy Austin 
of Zep, Inc.

Cost is $100 per student prior to 
the March 26 registration deadline. 
For questions or to register online, 
visit www.wifoodprotection.org.

Industrial Process 
Efficiency Courses 
Set For March
DePere, WI and Brookfield, 
WI—Two short courses on how 
to improve the energy efficiency 
of process heating and cooling 
systems will take place early next 
month. 

Hosted by Slipstream, the one-
day workshops will take place 
Tuesday, March 5 at The Marq 
at French Road in DePere, WI, 
and Wednesday, March 6 at the 
Embassy Suites in Brookfield, WI. 

The course was created to pro-
vide information on energy-effi-
ciency opportunities in end uses, 
distribution, and primary conver-
sion of energy for industrial process 
cooling and heating. 

US Department of Energy cer-
tified expert Kelly Kissock will 
lead each workshop on minimizing 
steam-system losses.

Cost to attend is $199 per stu-
dent. Registration and full details 
are available online at www.seven-
thwave.org/education.

Feb. 26-28: Dairy Ingredient 
Symposium, Hilton Santa Bar-
bara Beachfront Hotel, Santa 
Barbara, CA. Visit www.cdrf.org 
for more information.

•
March 4-5: New York State 
Cheese Manufacturers Associa-
tion Spring Meeting, Double-
Tree Hotel, East Syracuse, NY. 
Visit www.nyscheesemakers.
com.

•
March 5-7: US Championship 
Cheese Contest, Lambeau 
Field, Green Bay, WI. Visit www.
uschampioncheese.org.

•
March 26-28: ProFood Tech, 
McCormick Place, Chicago, 
IL. For more information, visit 
www.profoodtech.com.

•
April 17-18: Cheese Industry 
Conference, Alliant Energy 
Center, Madison, WI. More 
details available online at www.
cheeseconference.org.

•
April 26-May 1: NCIMS Confer-
ence, Hyatt Regency St. Louis 
at the Arch, St. Louis, MO. Visit 
www.ncims.org.

•
May 5-7: ADPI/ABI Joint Annual 
Meeting, Chicago Marriott 
Downtown, Chicago, IL. For 
details, visit www.adpi.org.

•
June 2-4: IDDBA Conference & 
Expo, Orange County Conven-
tion Center, Orlando, FL. Visit 
www.iddba.org for details.

•
June 2-5: IFT Annual Meeting & 
Expo, Ernest N. Morial Conven-
tion Center, New Orleans, LA. 
For details, visit www.ift.org.

•
July 15-16: WDPA Dairy Sym-
posium, Door County, WI. See 
www.wdpa.net for details.

•
July 31-Aug. 3: American 
Cheese Society Annual Confer-
ence, Richmond, VA. Visit www.
cheesesociety.org.

•
Aug. 8-9: Idaho Milk Proces-
sors Association’s Annual Con-
ference, Sun Valley Resort, Sun 
Valley, ID. More details avail-
able soon at www.impa.us.

PLANNING GUIDE
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Classified ads should be placed by 
Thursday for the Friday issue. Clas-
sified ads charged $.75 per word. 
Classified ads payable in advance. 
Display Classifieds charged per 
column inch. For information, call 
608-246-8430.

1. Equipment for Sale

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

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

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. Call
GREAT LAKES SEPARATORS at 
(920) 863-3306 or e-mail drlambert@
dialez.net.

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

1. Equipment for Sale

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.

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

4. Walls & Ceiling

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

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

5. 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

8. 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.

9. Help Wanted

Looking for qualified people? Advertise 
here by calling Cheese Reporter at 
608-246-8430

10. Cheese & Dairy Products

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

12. Warehousing

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

13. Testing Services

Advertise here by calling Cheese 
Reporter at 608-246-8430

 

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

 

 Plant Controller 
Dairyfood USA, Inc., a market leader in specialty cheese production for over 60 years, 
is currently seeking a Plant Controller to provide oversight of the accounts payable, 
accounts receivable and overall general ledger functions. Based in our production facility 
in the heart of America’s Dairyland, Blue Mounds, WI, this position reports to the VP of 
Administration.

This position will assist with the implementation of new ERP manufacturing and 
accounting software in addition to planning, directing and formulating financial 
policies, providing financial analysis to management, and analyzing manufacturing data 
and maintaining reports. Ideal candidate will have a Bachelor’s degree in Accounting, 
Business Administration or a related field, a minimum of 10 years of accounting, payroll 
administration and office management experience in manufacturing organization and a 
minimum of 5 years of experience with ERP and cost accounting systems.

The position offers a competitive salary and a comprehensive benefits package.  
Interested applicants should email a cover letter, resume and salary requirements to 
humanresources@dairyfoodusa.com

Dairyfood USA, Inc.
2819 County Road F, Blue Mounds, WI 53517
(Corner of 18/151 & County Rd F)
608-437-5598
www.dairyfoodusa.com

Equal Opportunity Employer

Dairyfood USA, Inc.
Sales & Marketing Manager
Dairyfood USA, Inc., a SQF certified market leader in specialty cheese produc-
tion for over 60 years is seeking a Sales/Marketing Manager for its Western 
Region. The Western Region Sales Manager will develop strategy and organize 
and execute a dynamic marketing and sales program serving diversified markets 
such as Food Service, Private Label, Grocery, Snack Companies and Retail.

Develops and manages Broker network.  Develops and executes general sales 
promotion and advertising strategy.  Coordinates and directs meetings, confer-
ences and convention programs to achieve maximum direct product exposure 
and promote sales.  Represents Company at regional and national trade shows.  

The ideal candidate will have sales and marketing experience in the Food 
Industry and live in the region.

Dairyfood USA, Inc. offers an excellent salary and comprehensive benefit pack-
age.  

For confidential consideration,please forward resume to:

Peggy White
Human Resources Manager
Dairyfood USA, Inc.
pwhite@dairyfoodusa.com

Dairyfood USA, Inc.
Sales & Marketing Manager

Dairyfood USA, Inc., a SQF certified market leader in specialty cheese produc-
tion for over 60 years is seeking a Sales/Marketing Manager for its Eastern
Region responsible to develop strategy and to organize and execute a dynamic
marketing and sales program serving diversified markets such as Food Service,
Private Label, Grocery, Snack Companies and Retail.

Develops and manages Broker network.  Develops and executes general sales
promotion and advertising strategy.  Coordinates and directs meetings, confer-
ences and convention programs to achieve maximum direct product exposure
and promote sales.  Represents Company at regional and national trade shows.  

The ideal candidate will have sales and marketing experience in the Food
Industry and live in the region.

Dairyfood USA, Inc. offers an excellent salary and comprehensive benefit pack-
age.  

For confidential consideration,please forward resume to:

Peggy White
Human Resources Manager
Dairyfood USA, Inc.
pwhite@dairyfoodusa.com

ory to:

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

COME TO THE 
EXPERTS
WHEN YOU'RE 
TALKING SEPARATORS
& CLARIFIERS

COME TO THE 
EXPERTS
WHEN YOU'RE 
TALKING SEPARATORS
& CLARIFIERS

80 Years of 
Combined
Experience 
and Honesty
in the Sale of:
• Separators
• Clari�ers
• Centrifuges
• Surplus Westfalia Parts
• Surplus Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble ShootingOverstock Items 40% off

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

GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.
E1921 County Road J • Kewaunee, WI 54216

P: (920) 863-3306 •  F: (920) 863-6485  
 E: drlambert@dialez.net
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    If changing subscription, please include your old and new address below

CHEESE REPORTER SUBSCRIBER SERVICE 

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

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

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

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

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

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

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

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

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

DAIRY PRODUCT SALES

WEEK ENDING
Style and Region Feb. 9 Feb. 2 Jan. 26 Jan. 19

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.4337 1.4310• 1.4338 1.4313
Sales Volume  Pounds
US 11,728,379 11,178,752• 11,722,354 11,258,245

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

Weighted Price  Dollars/Pound  
US 1.3300 1.3129• 1.3558 1.3857
Adjusted to 38% Moisture  
US 1.2639 1.2492• 1.2875 1.3152
Sales Volume  Pounds
US 12,260,514 9,878,100• 11,211,739 13,356,692
Weighted Moisture Content Percent
US 34.76 34.84 34.71 34.68

Butter

Weighted Price  Dollars/Pound
US 2.2855 2.2320 2.2680• 2.2282•
Sales Volume                                        Pounds
US 5,129,686 8,865,665 3,852,004• 12,232,908•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.4682 0.4669• 0.4790• 0.4830•
Sales Volume
US 8,069,313 6,635,814• 6,009,736• 5,330,645

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9811 0.9766 0.9691 0.9663•
Sales Volume  Pounds
US 16,069,102 22,333,965• 20,297,294• 21,403,719•

Feb. 13, 2019—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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CME Block/Barrel Price Tracker - 2018 vs. 2019
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2017 – Current WPC Prices Since 2012
High/Low Range (Edible 34% Central and West)

HISTORICAL MILK PRICES - CLASS II
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘16 14.19 14.30 13.57 13.54 13.53 14.12 15.16 15.21 14.66 14.09 14.60 15.26
‘17 16.36 16.52 16.21 14.81 14.84 16.15 17.48 17.56 16.80 15.95 15.32 14.49
‘18 14.11 13.44 13.88 14.03 14.47 15.48 15.20 15.07 15.13 15.54 15.63 15.67
‘19 15.74
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$1.40

$1.45

$1.50

$1.55

$1.60

$1.65

$1.70

$1.75
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40-Pound Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
2-8 February 19 13.98 15.93 45.875 98.900 226.250 1.4000
2-11 February 19 13.99 15.93 45.750 98.975 225.900 1.4020
2-12 February 19 14.00 15.92 46.000 98.850 225.525 1.4020
2-13 February 19 14.01 15.85 45.750 98.575 225.525 1.4030
2-14 February 19 13.98 15.85 45.775 98.250 225.750 1.4000

2-8 March 19 14.59 16.00 43.350 99.300 227.500 1.4800
2-11 March 19 14.69 16.01 42.750 99.600 226.525 1.4910
2-12 March 19 14.85 16.03 42.150 99.700 226.500 1.5130
2-13 March 19 14.78 15.95 41.550 99.000 225.275 1.5080
2-14 March 19 14.56 15.87 41.500 97.900 227.975 1.4880

2-8 April 19 14.80 16.10 41.000 100.175 228.300 1.5140
2-11 April 19 14.75 16.10 40.600 100.425 227.250 1.5120
2-12 April 19 14.85 16.19 39.550 100.725 227.750 1.5280
2-13 April 19 14.71 16.14 38.825 100.250 227.000 1.5160
2-14 April 19 14.46 16.05 38.825 99.275 226.000 1.4950

2-8 May 19 15.22 16.25 40.000 101.300 229.000 1.5620
2-11 May 19 15.10 16.25 40.000 102.100 228.000 1.5540
2-12 May 19 15.17 16.30 39.000 102.400 228.500 1.5650
2-13 May 19 15.05 16.30 38.375 101.950 228.300 1.5520
2-14 May 19 14.82 16.16 38.375 99.600 227.075 1.5340

2-8 June 19 15.56 16.41 39.350 103.525 229.075 1.6030
2-11 June 19 15.48 16.41 39.350 103.375 228.900 1.5940
2-12 June 19 15.52 16.45 38.525 103.900 229.500 1.6020
2-13 June 19 15.43 16.45 37.800 103.750 230.000 1.5940
2-14 June 19 15.30 16.44 37.800 101.400 227.900 1.5820

2-8 July 19 15.92 16.55 39.000 105.300 230.750 1.6450
2-11 July 19 15.90 16.56 38.700 105.525 230.000 1.6370
2-12 July 19 15.90 16.63 38.550 105.450 230.500 1.6420
2-13 July 19 15.84 16.63 37.600 105.675 230.500 1.6390
2-14 July 19 15.74 16.63 37.600 103.000 230.450 1.6340

2-8 August 19 16.25 16.77 39.025 105.825 232.000 1.6790
2-11 August 19 16.19 16.77 39.000 106.550 231.350 1.6780
2-12 August 19 16.19 16.85 38.625 106.500 232.025 1.6720
2-13 August 19 16.14 16.85 38.200 106.750 231.525 1.6690
2-14 August 19 16.05 16.84 38.200 104.600 231.525 1.6620

2-8 September 19 16.41 16.80 38.750 106.475 232.475 1.6930
2-11 September 19 16.39 16.80 39.000 106.875 232.025 1.6940
2-12 September 19 16.39 16.91 39.000 107.350 232.550 1.6910
2-13 September 19 16.35 16.91 38.750 107.350 232.550 1.6870
2-14 September 19 16.30 16.90 38.750 105.800 232.550 1.6820

2-8 October 19 16.39 16.94 38.025 107.250 231.500 1.6970
2-11 October 19 16.35 16.92 38.025 107.250 231.500 1.6960
2-12 October 19 16.39 16.92 38.125 107.725 232.025 1.6940
2-13 October 19 16.35 16.92 38.125 107.975 232.025 1.6930
2-14 October 19 16.27 16.99 38.125 106.525 232.025 1.6830

2-8 November 19 16.34 16.94 38.025 108.000 230.700 1.6920
2-11 November 19 16.34 16.94 38.025 108.000 232.025 1.6930
2-12 November 19 16.34 16.94 38.000 108.125 231.000 1.6930
2-13 November 19 16.31 16.94 38.000 108.125 231.000 1.6900
2-14 November 19 16.23 16.90 38.000 108.125 231.400 1.6820

2-8 December 19 16.23 16.79 38.300 109.000 228.500 1.6830
2-11 December 19 16.23 16.79 38.300 109.000 228.500 1.6830
2-12 December 19 16.23 16.78 38.400 108.700 229.000 1.6830
2-13 December 19 16.20 16.78 38.400 108.700 229.750 1.6870
2-14 December 19 16.12 16.78 38.400 108.475 229.750 1.6760

Interest - Feb. 14 25,980 7,225 3,616 8,839 8,027 23,459
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - FEBRUARY 13
WEST: Western butter processors are 
proactively running churns to clear ample 
supplies of cream. Cream is plentiful 
throughout the West, and some distressed 
loads are moving out of the region at dis-
counted prices. Bulk butter is being inten-
sively stored for use later in the  year. In 
general, retail and club store sales of butter 
are good. Although producers would prefer 
to make more sales right now, they are 
content with their current inventory levels 
and are managing their supplies efficiently. 
Some of the processors have increased 
their production capacities and are manu-
facturing butter at a higher rate than last 
year.

CENTRAL:  Cream is readily available 
for butter churning, and butter producers 
are taking advantage of the quantities. But-
ter plant managers relay they are booking 

cream loads well ahead of time, indicating 
what they suggest may be a sign of near 
to mid-term oversupplies. Butter markets 
remain range-bound, but prices are starting 
to push nearer to the low end of that range.

NORTHEAST: Harsh snowy and icy 
weather conditions are hitting the North-
east this week. Currently there are little to 
no reports of disruptions in transportation 
or power outages. In the region, milk loads 
are available. Cream availability is following 
suit, as supplies are accessible for produc-
tion needs. The cream demand is steady 
to soft. Some butter manufacturers are not 
purchasing spot cream due to heavy milk 
volumes clearing into their intakes. Butter 
production is strong in the region currently. 
Manufacturers are making both salted and 
unsalted butter. Inventories are balanced to 
growing. Spot prices are fairly unchanged.

NATIONAL - FEB. 8: Cheese demand is mostly steady on the coastal regions, while 
midwestern cheese makers are seeing a seasonal slowdown. Milk production and  availability 
are similar across the country: heavy. Reported spot load prices ranged from flat to $2 under, 
as a number of cheese plant managers suggest they are not seeking any extra milk. Although 
some contacts relay respective inventories are balanced  to more manageable, there is a lot 
of cheese in storage throughout the country. A strong US dollar, and comparable global prices, 
have not helped generate more exporting, recently.

NORTHEAST- FEB. 13:  Northeast milk production is level to increasing. Milk volumes 
are flowing heavily into manufacturers’ intakes. Cheese makers are receiving all the milk they 
need to run full  production schedules. Cheddar, Mozzarella and Provolone cheese production 
is active in the region. Inventories are stable to growing, but a few operations have decreased 
their supplies. Cheddar cheese block and barrel spot prices have strengthened currently.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.9425 - $2.2275 Process 5-lb sliced: $1.4600 - $1.9400
Muenster:  $1.9275 - $2.2775 Swiss Cuts 10-14 lbs: $3.0550 - $3.3775

MIDWEST AREA - FEB. 13:  Relentless winter weather is the topic du jour among 
cheese makers in the Midwest. Cheese production remains slower as plant managers work 
on inventories, and weather-related production stoppages have done their part to slow/stop 
production in some cases. Contacts suggest cold weather and snow in the upper-Midwest 
are affecting both milk and cheese deliveries. Reported spot milk prices ranged from $1 
under to $2 under, although fewer trades were reported week over week. One thing weather 
has not hindered is the cheese markets, which continue to progress from their late 2018/
early 2019 slump.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $1.8500 - $2.2750 Cheddar 40# Block: $1.5725 - $1.9725
Monterey Jack 10#: $1.8250 - $2.0300 Mozzarella 5-6#: $1.6500 - $2.5900
 Muenster 5#  $1.8500 - $2.2750 Process 5# Loaf: $1.4150 - $1.7750
Grade A Swiss 6-9#:  $2.5700 - $2.6875 Blue 5# Loaf: $2.1175 - $3.1875
 
WEST - FEB. 13: Western cheese makers say that at the moment, new business deals 
are harder to come by. Demand for American style blocks and barrels is slow. Buyer interest 
seemingly ebbs and flows as the market price for cheese rises and falls. Cheese is mov-
ing steadily through regular contracts, but industry contacts say there does not seem to be 
anything right now that will give a boost to sales. However, cash market prices have risen 
the last few weeks leading to several possible explanations. Some contacts suggest Q4 con-
sumption was better than expected and the industry is seeing a bit of a refill from the winter 
holidays and the Super Bowl. Others say marketers are getting prepared for some upcoming 
export tenders. Some also report more cheese moving into aging programs. Regardless, 
industry contacts are in agreement that inventories are long, and demand does not seem to 
be at levels hoped for. Industry contacts also suggest that in the recent absence of regular  
market production and stock number reports, it is difficult to get a picture of true supply and 
demand. Manufacturers say cheese production is running mostly seven days per week, but  
winter storms over the weekend have slowed cheese production in some regions due to 
challenges transporting milk and the need to refill the bottling pipeline following the storms. 
Cheese makers expect production in those regions to resume normal levels soon barring 
any further weather or market disruptions.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.7900 - $2.0100
Cheddar 40# Block: $1.6100 - $2.0525 Monterey Jack 10#: $1.8000 - $1.9600
Process 5# Loaf:  $1.4025 - $1.6575 Swiss 6-9# Cuts: $2.6525 - $3.0825
 
FOREIGN -TYPE CHEESE - FEB. 13: Domestic and global inquiries are both ongo-
ing. However, cheese offers are just enough to meet current demand. Spot loads’ availability 
is very small. Most cheese outputs are sold out before being produced, leaving  almost 
non-existent stocks in warehouses. In current negotiations, providers are requesting higher 
premiums, which buyers are accepting as they want to ensure that future needs are covered.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $1.9950 - 3.4825
Gorgonzola:    $3.6900 - 5.7400 $2.5025 - 3.2200
Parmesan (Italy):  0 $3.3850 - 5.4750
Romano (Cows Milk):  0 $3.1850 - 5.3350
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 $3.0925 - 3.4150
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - FEBRUARY 14
NDM - CENTRAL: Low/medium heat 
NDM spot trading was quiet to steady this 
week. Some traders have reported contin-
ued interest and shipments from the Mid-
west into Mexico. Trading that have recently 
been in the low to mid $.90s and conversely, 
those that were nearing $1.05, have begun 
to trend toward the $1 mark. NDM produc-
tion has increased, as more milk is finding its 
way into drying. NDM availability has begun 
to reflect this in certain areas. Off-grade 
NDM trades are also increasing, and those 
are taking place in the low  $.80s. High heat 
NDM trading was slower this week, as inven-
tories are generally contractually obligated.

NDM - WEST: Western low/medium heat 
NDM spot prices decreased on both ends 
of the range and at the bottom of the mostly 
price series. Production is active as milk is 
readily available in the West. A good volume 
of condensed skim is moving into cheese 
production; however, this has a negligible 
impact on NDM output levels. Some indus-
try players are worried about the possibility 
of oversupply during the spring flush. This 
week, sales have been stable both in the 
domestic and international markets. How-
ever, there is a pessimistic view about the 

ability of demand to absorb new supplies. 
The high heat NDM saw a decline in prices 
at the bottom of the range. Manufacturing of 
high heat NDM continues to be contractually 
focused.

NDM - EAST: Low/medium heat NDM 
prices are mixed on the range and mostly 
series. In general, prices are narrowing on 
the spot market. Milk is available in the East 
for active low/med heat NDM production. 
There are manufacturers producing to fill 
immediate orders. There are reports some 
market participants are not purchasing at 
this time to   reevaluate market conditions. 
Also, many buyers have efficient supplies to 
clear to their customers, yet their customers’ 
demand is somewhat weaker. 

LACTOSE: Manufacturers report spot 
sales across the full price range as buyers 
seek out lactose that meets specific require-
ments or lactose that is bargain priced. 
US lactose production is relatively steady. 
Although inventories are tight to committed 
for many producers, a few end users  report 
getting regular offers for lower mesh lac-
tose, and some lower priced edible lactose 
is moving into feed channels.

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

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

02/11/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  29,610 95,807
02/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  31,250 100,185
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1,640 -4,378
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -5 -4

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads decreased by 9 percent, and total organic dairy ads decreased 
by 17 percent. Compared to the previous week, the number of ads for conventional half-gallon 
milk increased 33 percent, while for organic decreased 25 percent. The national average 
advertised conventional milk price for half-gallons is $2.26, an increase of 72 cents from a 
week ago. Meanwhile, organic milk half-gallon prices averaged $3.97, down only one cent from 
one week ago. The organic premium for one half-gallon of milk is $1.71.

Total conventional cheese adts decreased 2 percent, while organic cheese ads increased 13 
percent compared to last week. The average price of conventional 8-ounce block cheese is 
$2.17, and $4.99 for organic, representing an organic premium of $2.82. The average con-
ventional one-pound butter price is $3.75, up 17 cents from a week ago. The average organic 
one-pound butter price is $5.29, up 11 cents from a week ago. Thus, the resulting organic 
butter premium is $1.54. 

Total numbers of ads for organic yogurt decreased by 4 percent, while for conventional 
decreased by 8 percent. The average advertised price for organic yogurt in 4-6 ounce contain-
ers is $1.00, while for conventional is 96 cents, resulting in an organic premium of 4 cents.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.29
Cheese 8 oz block: $4.99
Cheese 8 oz shred: $4.49
Cottage Cheese 16 oz: $3.99
Cream Cheese 8 oz: $2.50

Sour Cream 16 oz: $2.56
Yogurt 4-6 oz: $1.00
Yogurt 32 oz: $4.05
Greek Yogurt 32 oz: $3.00
Milk ½ gallon: $3.97
Milk gallon: $4.70

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 15
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk 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

3.75 3.60 3.98 2.99 3.36 4.00 3.74 

2.17 2.15 2.27 2.13 2.04 1.99 2.29 

4.54 5.99 NA NA NA 4.69 NA

5.34 NA NA NA NA 4.99 5.99

2.26 2.23 2.26 2.16 2.21 2.38 2.30

4.23 2.99 NA NA NA 2.09 NA

1.93 1.98 1.49 1.67 NA NA NA

2.01 1.68 2.43 1.45 1.91 1.82 1.80

2.21 2.14 1.99 1.67 NA 2.31 NA

2.75 NA NA NA NA NA 2.75

2.85 2.79 2.68 3.03 2.85 2.92 2.72

2.26 2.17 NA 2.40 1.79 2.31 2.59

3.40 4.12 3.98 2.78 NA NA 2.75 

1.39 1.60 1.36 .99 .99 2.50 NA 

.96 .95 .98 .93 .97 .94 .96

4.09 5.03 3.50 NA 4.48 NA 3.49 

.58 .55 .50 .53 .53 .89 .48

2.61 NA 2.49 2.50 3.00 2.50 NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - FEBRUARY 11 - 15, 2019
Visit www.cheesereporter.com for daily prices 

500-LB 40-LB AA GRADE A DRY   
 CHEDDAR CHEDDAR BUTTER NFDM  WHEY
MONDAY $1.4025 $1.5600 $2.2700 $0.9975 $0.3550
February 11 (+3) (+3¼) (-2½) (+¼) (-1)

TUESDAY $1.4125 $1.5600 $2.2550 $1.0000 $0.3500
February 12 (+1) (NC) (-1½) (+¼) (-½)

WEDNESDAY $1.4350 $1.5925 $2.2375 $0.9925 $0.3300
February 13 (+2¼) (+3¼) (-1¾) (-¾) (-2)

THURSDAY $1.4350 $1.5800 $2.2500 $0.9850 $0.3400
February 14 (NC) (-1¼) (+1¼) (-¾) (+1)

FRIDAY $1.4350 $1.5800 $2.2500 $0.9875 $0.3525
February 15 (NC) (NC) (NC) (+¼) (+1¼)

Week’s AVG $1.4240 $1.5745 $2.2525 $0.9925 $0.3455
Change (+0.0985) (+0.0865) (-0.0325) (+0.0015) (-0.0270)

Last Week’s $1.3255 $1.4880 $2.2850 $0.9910 $0.3725
AVG

2018 AVG $1.4025 $1.5175 $2.0955 $0.7255 NA
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - FEBRUARY 11 - 15, 2019

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

Cheese Comment:  Three cars of blocks were sold Monday, the last at $1.5600, 
which set the price. There was no block market activity at all on Tuesday. Two cars 
of blocks were sold Wednesday; an unfilled bid for 1 car at $1.5925 then set the 
price. One car of blocks was sold Thursday at $1.5925; an uncovered offer of 1 car 
at $1.5800 then lowered the price. Friday’s block market activity was limited to an 
uncovered offer of 1 car at $1.5800, which left the price unchanged. The barrel price 
rose Monday on a sale at $1.4025, increased Tuesday on an unfilled bid for 1 car at 
$1.4125, and rose Wednesday on a sale at $1.4350.

Butter Comment: The butter price fell Monday on an uncovered offer at $2.2700, 
declined Tuesday on an uncovered offer at $2.2550, fell Wednesday on a sale at 
$2.2375, then increased Thursday on a sale at $2.2500.

NDM Comment: The price increased Monday on a sale at 99.75 cents, rose Tues-
day on an unfilled bid at $1.0000, declined Wednesday on a sale at 99.25 cents, fell 
Thursday on a sale at 98.50, then rose Friday on a sale at 98.75.

Dry Whey Comment: The price fell Monday on a sale at 35.50 cents, declined Tues-
day on a sale at 35.0 cents, fell Wednesday on a sale at 33.0 cents, rose Thursday 
on a sale at 34.0 cents, and increased Friday on a sale at 35.25 cents. There have 
been a total of 94 truckloads of dry whey traded at the CME so far this month.

RELEASE DATE - FEBRUARY 14, 2019

Animal Feed Whey—Central: Milk Replacer:  .3000 (NC) – .3800 (NC) 

Buttermilk Powder:
 Central & East:   .9600 (NC) – 1.0375 (NC) West:  .9200 (NC) – 1.0000 (NC) 
 Mostly:   .9500 (NC) – .9700 (NC)

Casein: Rennet:      2.5250 (NC) – 2.6025 (-1) Acid: $3.0150 (-3¾) - $3.1400 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3600 (NC) – .4900 (-1)    Mostly: .4000 (-3¼) – .4800 (NC)

Dry Whey–West (Edible):
 Nonhygroscopic: .2900 (-3) – .5300 (+1) Mostly: .4000 (-4) – .4700 (-1½)

Dry Whey—NorthEast:  .4200 (NC) – .5025 (-¾) 

Lactose—Central and West:
 Edible:   .2000 (NC) – .4500 (NC)   Mostly:  .3100 (+1) – .4200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9600 (NC) –   1.0200 (-1)  Mostly: .9850 (+½) – 1.0100 (-1)
 High Heat:  1.0700 (NC) – 1.1300 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: .9000 (-5) –    1.0300 (-1) Mostly: .9400 (-3) – 1.0200 (NC)  
High Heat:  1.0700 (-3) – 1.1650 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7600 (NC) – 1.0575 (NC)  Mostly: .8350 (NC) – .9625 (NC)

Whole Milk—National:       1.5500 (NC) – 1.6500 (NC)

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

® Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com  |  www.urschel.com

Urschel collaborates with 

processors to deliver optimal 

cutting solutions — from our free-

of-charge test cutting services to 

delivering just the right machine 

based on your set-up. 

Seamless integration of 

rugged, sanitary stainless steel 
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for continuous, uninterrupted 
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your line and minimize costly 

downtime. 

Operation at a push of a button 

simplifies time and labor costs. 

Parts on-demand crafted with 

close tolerances to fit and 

function parallel to the originals. 

Rely on Urschel as your partner 

in productivity to determine 

long-range operational goals 

and for the life of your machine.
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The Global Leader in Food Cutting Technology

®
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For more information, visit www.urschel.com

California Bill Would 
Incentivize Schools 
To Serve Plant-Based 
Foods And Milk
Sacramento, CA—California 
State Reps. Adrin Nazarian and 
Ash Kalra introduced legislation 
this week under which public 
schools would receive additional 
state funding for serving a plant-
based entree and plant-based milk.

Assembly Bill 479 also includes 
state support for staff train-
ing, student engagement, recipe 
development and other technical 
assistance to help public schools 
boost participation rates and suc-
cessfully serve plant-based foods.

The bill would establish within 
the State Department of Education 
the California Climate-Friendly 
Food Program to provide incen-
tives for making low-carbon food 
and beverages available to public 
school students. The bill would 
authorize a local educational agency 
to apply for funding for reimburse-
ment for meals that include a plant-
based food option, or a plant-based 
milk option, or both.

The legislation would require 
the department, in consultation 
with the State Board of Education 
and the State Air Resources Board, 
to adopt regulations to implement 
the program, establish guidelines 

for the evaluation of the program, 
and to conduct outreach. The bill 
would require the Air Resources 
Board to determine the average 
reduction in greenhouse gas emis-
sions associated with replacing a 
typical food option reimbursable 
under the federal National School 
Lunch Program with a typical 
plant-based food option and to 
submit a report to the legislature 
that documents the estimated 
greenhouse gas emissions reduc-
tions achieved by the program.

The legislation is supported by, 
among others, Friends of the Earth, 
Social Compassion in Legislation 
and the Physicians Committee for 
Responsible Medicine (PCRM).

“There are so many reasons to 
pursue a plant-based diet, with 
an increasing number of studies 
showing both the health benefits 
and the environmental impact of 
abstaining from meat, dairy, and 
eggs,” said Judie Mancuso, founder 
and CEO of Social Compassion in 
Legislation. 

“Bringing plant-based meals to 
schools will help students estab-
lish healthy eating habits that will 
last a lifetime,” said Neal Barnard, 
PCRM’s president. “Not only do 
these foods help students stay 
focused and energized in the class-
room today, but they also reduce 
long-term risk for heart disease, 
type 2 diabetes, obesity, and other 
chronic diseases.”




