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Vermont Should Plot Its Own, State 
Based Course For Dairy, Report Says

Administration Urged To Secure 
Firm Commitments On Food GIs

      Vol. 144, No. 37  •  Friday, February 28, 2020   • Madison, Wisconsin

Montpelier, VT—The national 
market and regulatory pattern 
beyond the Vermont market-
place, which has tied Vermont 
raw milk pricing to “unsustain-
able, inadequate and volatile” 
commodity dairy pricing, is not 
likely to be altered and is more 
likely to accelerate in the future, 
according to the summary of a 
report presented to a joint meet-
ing of the Vermont House and 
Senate Agriculture Committees 
late last week.

The report further concludes 
that Vermont must plot its own, 
new and bold, state-based course 
if there is to be a sustainable 
future for Vermont’s dairy indus-
try and the working landscape it 
supports.

The multi-sector reconfigu-
ration of the Vermont dairy 
industry presents a “realizable 

opportunity” for Vermont to so 
plot its own course and to over-
come the “destructive national 
market and regulatory pattern,” 
the report continued. 

With bold state action that 
first harnesses Vermont’s revital-
ized regulatory power and then 
implements a combined pro-
gram of innovative regulation 
and economic development, the 
industry’s “unique and dynamic 
market positioning” can be fully 
unleashed so as to restore a 
vibrant future that is consistent 
with its storied past, the report 
said.

This opportunity includes the 
potential for sustainable opera-
tion of Vermont dairy farms of 
all sizes, along with growing sales 
of high-valued Vermont milk and

• See Vermont’s Future, p. 8
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Wisconsin Building 
Commission OKs 
Another $25.7 
Million For CDR, 
Babcock Hall Project
Madison—The State of Wisconsin 
Building Commission on Thursday 
unanimously approved an increase 
in the project budget for the Uni-
versity of Wisconsin Center for 
Dairy Research (CDR) and the 
Babcock Hall Dairy Plant addition 
by $25,689,100.

The Wisconsin Cheese Makers 
Association (WCMA) thanked 
Gov. Tony Evers and members of 
the Building Commission for their 
support of the CDR/Babcock Hall 
Dairy Plant project.

“Industry donors were proud 
to contribute $18.5 million to 
the building project at its start, 
and they’re contributing once 
again, because the Center plays 
an essential and inimitable role 
in dairy processing research, busi-
ness development and training,” 
said John Umhoefer, the WCMA’s 
executive director. 

“This additional money will 
ensure the renovated and expanded 
facility will meet industry needs 
now and for decades to come,” 
Umhoefer added.

The CDR and Babcock Hall 
Dairy Plant are long overdue for 
upgrades, with the facilities dat-
ing back to the 1950s, the WCMA 
noted. In 2012, the building proj-
ect was estimated to cost $32 mil-
lion, an amount adjusted in 2018 
to $47 million. With project design 
complete, including technology 
and equipment purchases, the total

• See CDR Project Budget, p. 12

Coronavirus, Trade 
Talks With China, 
USMCA Among 
Factors That Could 
Impact 2020 Prices
Arlington, VA—Coronavirus, 
trade negotiations with China and 
ratification, implementatin and 
timing of the US-Mexico-Can-
ada Agreement (USMCA) are 
among the important factors that 
could impact directions of milk 
supply, demand, and prices for 
United States dairy markets this 
year, according to Jerry Cessna, 
agricultural economist with the 
USDA’s Economic Research Ser-
vice (ERS).

Cessna made his observations 
during USDA’s Agricultural Out-
look Forum 2020 last Friday.

Rising milk-feed ratios point to 
continued expansion of the milk

• See Dairy Outlook, p. 6

CCFN Highlights European Union’s Aggressive 
Effort To Stifle Trade Through Misuse Of GIs

Washington—The Consortium 
for Common Food Names (CCFN) 
on Wednesday highlighted the 
European Union’s (EU) aggressive 
campaign to “stifle trade” through 
the misuse of geographical indica-
tions (GIs).

“The US government has long 
worked to thwart the EU’s efforts 
to monopolize the use of com-
mon food names,” Shawna Mor-
ris, CCFN senior director, said in 
testimony at a public hearing held 
by the Office of the US Trade Rep-
resentative’s (USTR) Special 301 
Subcommittee. 

Each year, the Office of the 
USTR conducts a Special 301 
review to identify countries that 
deny adequate and effective pro-
tection of intellectual property 
(IP) rights or deny fair and equi-
table market access to US persons 
who rely on IP protection. Based 
on this review, USTR determines 
which, if any, of these countries to 
identify as Priority Foreign Coun-
tries or place on the Priority Watch 
List or Watch List.

“We strongly urge a continued 
opposition to the EU’s misuse of 
GIs to impair competition and call 
for the importance of deploying an 
expanded set of tools to most effec-
tively counteract the EU’s protec-
tionist policies,” Morris said.

Food manufacturers, importers, 
distributors, retailers, restaurants 
and consumers all “rely heavily on 
the use of numerous generic terms 
to make sense of what products to 
purchase and why consumers are 
likely to prefer to purchase,” Mor-
ris noted.

“The EU’s common refrain that 
the US should ‘just invent new 
names’ dramatically understates 
the challenge US companies would 
face in abiding by a gag order on 
their use of common food names,” 
she continued. “Such restrictions 
amount to far more than simply 
the cost of creating and printing 
new product labels; it is instead 
a ground-up re-education process 
that forces non-European com-
petitors to splinter their collective 
efforts to build consumer aware-

ness around a common product 
category while the EU produc-
ers reap the rewards of decades of 
investments by others.”

Unwilling to compete head to 
head with others in the market-
place on the traditional factors of 
product quality and pricing, the 
EU has instead sought to stamp out 
competition by banning the use in 
its market and increasingly in other 
markets the use of commonly used 
product terms, the CCFN noted 
in written comments submitted to 
the USTR prior to the hearing. 

“This anti-competitive practice 
denies US companies a level play-
ing field by prohibiting them from 
marketing their products with 
accurate labels that can correctly 
convey to consumers the type of 
product they are purchasing,” the 
CCFN stated.   

Intellectual property protec-
tions serve a vital goal in pro-
tecting innovation and company 
investments. CCFN is not at all 
opposed to robust IP protections, 
whether for genuine geographical 
indications or for other forms of 
IP such as trademarks. However,  

• See Misuse Of GIs, p. 13
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cheese production increased 
almost every year in the final decade 
of the last century as well; the last 
time cheese production actually 
declined was in 1991.
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Cheese Production Just Keeps Growing And Growing

D I C K  G R O V E S

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

EDITORIAL COMMENT

The third decade of the 21st cen-
tury is now underway, and there’s 
no reason to expect this new decade 
to bring any less uncertainty than 
the previous two decades did. The 
dairy industry will continue to 
experience more than its share of 
ups and downs.

Well, with one notable excep-
tion: US cheese production, which 
has risen every single year thus far 
in the 21st century (and will in all 
likelihood continue growing in the 
years ahead). And in fact cheese 
production increased almost every 
year in the final decade of the last 
century as well; the last time cheese 
production actually declined was 
in 1991.

So what has this 21st-century 
cheese production increase looked 
like? Back in 1999, US cheese pro-
duction totaled 7.9 billion pounds, 
and last year it totaled 13.12 bil-
lion pounds; thus, cheese produc-
tion has risen by about 5.2 billion 
pounds so far in the 21st century.

Some of those cheese produc-
tion increases were pretty small; 
for example, 2001’s output of 8.261 
billion pounds was up all of 3 mil-
lion pounds from 2000, and 2003’s 
production of 8.56 billion pounds 
was up 10 million pounds from 
2002.

By contrast, some of the other 
production increases were pretty 
large; for example, 2014’s output 
of 11.5 billion pounds was up 410 
million pounds from 2013, and 
2017’s production of 12.64 billion 
pounds was up 458 million pounds 
from 2016.

These 21st-century cheese pro-
duction increases led us to wonder: 
What types of cheese production 
increases (or decreases) took place 
during two-decade periods in the 
20th century? So we checked some 
statistics from USDA’s National 
Ag Statistics Service to find out.

NASS cheese production sta-
tistics unfortunately only report 
cheese production starting in 
1919, so we can’t do a comparison 
of the first two decades of the 21st 
century with the first two decades 
of the 20th century. 

We can, however, report that, 
according to NASS, US cheese 
production has increased from 
479.4 million pounds back in 1919 
to 13.12 billion pounds in 2019. 
Not bad for a century of progress: 
cheese production rose by 12.6 bil-
lion pounds from 1919 to 2019.

But while cheese production has 
experienced nothing but increases 
since 1991, it experienced quite 
a few declines in the years and 
decades before then. 

Indeed, cheese production in 
1920, at 417.9 million pounds, 
was down more than 61 million 
pounds from 1919, so the Roaring 
20s didn’t exactly get off to a roar-
ing start as far as cheese production 
was concerned. 

Between 1920 and 1939, cheese 
production declined six times: in 
1922, when output of 428.5 mil-
lion pounds was down 1.7 million 
pounds from 1923; in both 1926 
and 1927, after production had 
reached a record high of 501 mil-
lion pounds in 1925; in both 1931 
and 1932, after production had 
reached a record high of 509.6 mil-
lion pounds in 1930; and in 1939, 
after output reached a record 726 
million pounds in 1938.

Between 1940 and 1959, there 
were almost as many declines as 
increases in cheese production. 
Specifically, cheese production 
declined eight times during that 
period, including in both 1958 and 
in 1959. The peak year for cheese 
production during that period was 
in 1957, at 1.41 billion pounds.

Cheese production increases 
were much more frequent from 
1960 through 1979. Indeed, there 
were only two declines during that 
period: in 1962, when output of 
1.6 billion pounds was down 43 
million pounds from 1961; and 
in 1975, when output of 2.81 bil-
lion pounds was down 126 million 
pounds from 1974.

As might be expected when 
there are just two production 
declines over a two-decade period, 
the 1960s and 1970s saw total 
cheese production increase impres-
sively, from just under 1.5 billion 

pounds in 1960 to 3.7 billion 
pounds in 1979. 

Finally, the last two decades 
of the 20th century also saw just 
two declines in cheese production. 
Those declines occurred in 1984, 
when output of 4.67 billion pounds 
was down 145 million pounds from 
1983 (it may be recalled that the 
Milk Diversion Program, which 
aimed to prompt dairy farmers to 
reduce their milk production, was 
in operation in 1984 and early 
1985); and in 1991, when output 
of 6.055 billion pounds was down 
4 million pounds from 1990.

And that’s it, as far as cheese 
production declines are concerned. 
Cheese output hasn’t declined in 
almost three decades. That’s pretty 
impressive, no matter how you 
look at it.

Indeed, looking at cheese pro-
duction going back a full century 
helps put into perspective just how 
impressive this cheese production 
growth has been since the begin-
ning of the 21st century. Obviously, 
this century has been the first time 
ever that cheese production didn’t 
decline once over a 20-year period.

Also, as can be seen from what 
happened in the 20th century, the 
last two decades have been the 
only two decades in which there 
were zero declines in cheese pro-
duction. Certainly, cheese pro-
duction declines have been pretty 
rare since 1960; there was just 
one decline in each of the last 
four decades of the 20th century. 
But never before had there been 
a decade with nothing but cheese 
production increases, until both 
the first and second decades of the 
21st century.

So, what does this tell us about 
cheese production in the future? 
Well, on the one hand, perhaps 
the US is overdue for a cheese 
production decline. On the other 
hand, another 80 years of pro-
duction increases and we’ll have 
our first full century in which US 
cheese output never declined.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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CDFA Sets Apr. 7-8 Hearing On Petition 
To End Quota Implementation Plan
Sacramento, CA—The California 
Department of Food and Agricul-
ture (CDFA) will hold a hearing 
on Apr. 7-8 on a petition that 
would terminate the state’s Quota 
Implementation Plan (QIP), also 
known as the Quota Administra-
tion Program (QAP).

The hearing will take place in 
the Visalia Convention Center in 
Visalia, CA.

The CDFA called the hearing 
in response to a petition from the 
Stop QIP Dairy Tax Coalition, 
which believes the QIP is an enti-
tlement program that provides an 
unfair pricing advantage to certain 
dairymen. The Stop QIP Coalition 
had filed its petitition last month.

The QIP provides that anyone 
seeking substantive amendments 
or termination of the QIP must do 
so by submitting a petition to the 
California Department of Food and 
Agriculture (Department) signed 
by at least 25 percent of market 
milk producers.

The CDFA completed the pro-
cess of verifying the signatures 
on the petition and found those 
presented represent over 28 per-
cent of the number of market milk 
producers operating in California 
in January 2020, who produced in 
excess of 33 percent of the market 
milk produced in the state.

The QIP, established pursuant to 
Chapter 3.5 of the California Food 
and Agriculture Code, implements 
a fixed differential quota adjuster 
of 19.5 cents per pound. This fixed 
differential quota assessment car-
ried out through the QAP “bur-
dens California dairies and hurts 
both dairy families and the entire 
California dairy industry.

“All Grade A shippers are cur-
rently paying $433,000 a day 
because of the QAP assessment,” 
the petition stated. “The costs 
exceeds the benefit for most dairy 
producers in California. We no 
longer wish to pay a small group 
of quota holders over $12 million 
per month.”

California’s legislature devel-
oped quota as part of the Califor-
nia state regulatory program, the 
petition explained. An underlying 
theory supporting quota creation 
was that without quota, there 
would be insufficient supplies of 
milk for fluid uses.

“Today there is more than a suf-
ficient supply of milk for fluid use. 
Moreover, fluid milk consumption 
is decreasing,” the petition stated.

The California federal milk 
marketing order, which went 
into effect in late 2018, does not 
include quota, but permits Cali-
fornia to retain quota if the dairy 
farmers and California so choose, 
the petition continued. However, 
“there is no need for quota today 
and quota is not necessary for the 
continued regulation of minimum 

milk prices and pooling” under the 
California federal order.

Last March, the Stop QIP Coali-
tion had also submitted a petition 
to terminate the QIP. The CDFA 
performed a review of the petition 
signatures and determined that the 
25 percent threshold had not been 
achieved; therefore, the petition 
was not referred to the Producer 
Review Board.

Earlier this month, a proposal 
that would terminate the QIP 
effective Mar. 1, 2025, was submit-
ted to the CDFA by the United 
Dairy Families of California. In 
addition to terminating the quota 
program in five years, that proposal 
would also equalize regional quota 

adjusters such that the quota pre-
mium in all counties equals $1.43 
per hundredweight.

United Dairy Families of Cali-
fornia requested that Karen Ross, 
secretary of the CDFA, initiate the 
process for holding a producer ref-
erendum on the proposal.

However, Ross declined the 
request “as it was not submitted 
pursuant to the formalized proce-
dures for submitting a petition to 
amend the QIP.”

United Dairy Families of Cali-
fornia is circulating a petition 
to amend the QIP to sunset the 
QIP effective Mar. 1, 2025, and to 
equalize regional quota adjusters 
such that the quota premium in all 
counties equals $1.43 per hundred-
weight. That petition is the result 
of a year-long producer-led process 
to discover a plan for quota.

Sunsetting the QIP effective 
Mar. 1, 2025, “provides an equi-
table duration of five years, recog-
nizing that many dairy producers 
will need to adjust their business 
models and possibly change the 
location of their operations,” the 
petition stated. A five-year sunset 
provides time for producers to pre-
pare for termination of the QIP, as 
opposed to a sudden termination, 
which would have “major negative 
economic impacts” on California’s 
dairy industry.

A sunset “will provide certainty 
regarding the program duration 
and could stabilize the market 
price for quota for the remainder 
of the program,” the petition con-
tinued. The proposal provides a 
cumulative payment of $300 per 
pound of quota, distributed over 
60 months.
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from our 
archives

50 YEARS AGO
Feb. 27, 1970: La Costa, CA—
Cheese Reporter editor Harry Pal-
miter will be the keynote speaker 
at the annual convention here 
of the California Cheese & But-
ter Association. Palmiter will 
deliver a talk entitled the “Dairy 
Industry and Imitation Products 
in the 1970s.”

Glen Cove, NY—George Ander-
son, a director of Chas. Pfizer & 
Co., Inc. for 52 years, passed away 
at the age of 82 years. Anderson 
headed the company from 1941 
to 1945, when he was elected 
board chairman. He retired from 
full-time activities in 1949.

25 YEARS AGO
Feb. 24, 1995: Strongsville, 
OH—Milk Marketing, Inc. and 
Eastern Milk Producers officials 
have signed a merger agreement 
that would create the third-larg-
est milk marketing cooperative 
in the US in terms of milk han-
dled. Together, MMI and East-
ern would represent more than 
9,000 dairy producers.

Green Bay, WI—Charles Mal-
kassian of Vella Cheese Co., 
Sonoma, CA, was named US 
Champion Cheese Maker here 
this week for his Dry Monterey 
Jack entry. Last March, Mal-
kassian’s Dry Monterey Jack 
was judged first runner-up in 
the Biennial World Champion 
Cheese Contest, just a 0.049 
point behind the World Cham-
pion Blue by Jens P. Jensen of 
MD Foods, Vojens, Denmark.

10 YEARS AGO
Feb. 26, 2010: Portland, ME—
Ten former milk suppliers of H.P. 
Hood have allied to create a new 
organic milk company to help sup-
port Maine’s dairy industry. The 10 
farms were dropped by H.P. Hood 
last year, and banded together 
to form Maine’s Own Organic 
milk Company (MOOMilkCo). 
Oakhurst Dairy and the Crown of 
Maine Co-op will handle distribu-
tion throughout New England.

Armonk, NY—Cheezwhse, a 
New York-based cheese importer 
and distributor, recently acquired 
Crystal Food Imports, Lynn, 
MA, a wholesale gourmet foods 
importer/distributor. Founded in 
1969 by John A. Ciano, Crystal 
Food Imports is still a family-run 
business today. It specializes in 
rare, hand-crafted, farm-produced 
cheeses with distribution currently 
focused in the Northeast.

What is SQF — 
And Why Do I Want It?: 

BRANDIS WASVICK
SQF Consultant & Implementation Project Manager
Blue Compass Compliance LLC
BlueCompassCompliance@gmail.com

Simply put, SQF stands for Safe 
Quality Food, which is what we all 
strive to produce for our custom-
ers.  But more than that, SQF is a 
globally recognized food safety and 
quality management system that is 
being implemented by many food 
and packaging manufacturers, ware-
houses, and distributors, just like 
yourselves, for a variety of reasons.

SQF is one of the certifica-
tion schemes being recognized by 
the Global Food Safety Initiative 
(GFSI) along with BRC, IFS, and 
FSC 22000.  So why am I trumpet-
ing SQF specifically?  One reason 
is because, based on my experience 
and observations made over the 
past six years, it seems to be the 
more popular choice in the indus-
tries that I have served (which has 
been cheeses, lactose, low acid/
acidified foods, honey, ingredient 
brokers, and cold storage/ware-
house distribution).  I also have 
witnessed firsthand how the SQF 
Code has greatly benefited those 
who have chosen to undergo the 
implementation of it.

First let’s examine why a facility 
would want to achieve SQF Cer-
tification. As our supply chains 
get more and more complicated, 
it becomes increasingly important 
to be able to show customers and 
regulatory agencies that you have 
a robust Food Safety Program that 
goes beyond just HACCP.  

Many facilities are being asked 
to implement SQF, or one of the 

other Global Food Safety Initia-
tives such as BRC, IFS, or FSC 
22000, in order to retain certain 
customers.  Some are being asked 
or even required to be certified 
in order to gain certain accounts. 
Some wish to take current food 
safety programs to the next level 
of excellence so as to remain com-
petitive within their market(s).  
Whatever the reason, there are 
many benefits to implementing the 
SQF program (or any of the GFSI 
schemes for that matter).

Buyers want to feel confident 
in your final product. This is espe-
cially true when their brand name 
is being placed on it. They want 
to know that your systems are well 
managed, well documented, and 
that your products are less likely 
to cause illness or to be involved 
in a recall or market withdrawal. 
And, heaven forbid, if you ever are 
involved in a recall or withdrawal, 
they want to know that you have 
the ability to execute it effectively 
and without delay, which SQF 
requires you to role play each year. 

According to the Centers for 
Disease Control and Prevention, 
approximately 48 million people 
in the US alone get sick each year 
from food borne illnesses.  128,000 
of those illnesses result in hospi-
talization and approximately 3,000 
people die each year from various 
foodborne illnesses. 

When you implement and 
properly manage a program such 

as SQF, you ultimately reduce 
your company’s risk to food safety-
related issues because it forces you 
to either implement or improve 
your current HACCP, Preventive 
Controls, Crisis Management, 
Training, Foreign Material Con-
trol, Preventive Maintenance, 
Sanitation, Food Fraud and Food 
Security programs through vari-
ous Risk Assessments, Validations 
and Verifications. By implement-
ing SQF, you not only establish 
the required written procedures for 
food safety and quality, but you also 
better your records, increase man-
agement involvement, effectively 
validate all of your systems, and 
achieve the annual certification 
that your buyers want you to have.

Sound Overwhelming? Don’t 
let it intimidate you. Based on 
what I have witnessed, the aver-
age company takes anywhere from 
six to 15 months to implement the 
entire SQF Code. The time that it 
takes can vary based on how many 
programs a company already has 
in place and how much time their 
delegated employees have to dedi-
cate to the implementation efforts.  
The SQF Program can guide you 
through the process with various 
resources such as on-line train-
ing, in-person training, guidance 
documents, and checklists. And 
if it still seems to be too much 
to swallow on your own, you can 
learn more about SQF by visiting 
www.SQFI.com.  There you will 
find more information and how to 
access a list of sites that are already 
SQF Certified and a list of Certi-
fied SQF Consultants. 

Wasvick is an SQF Implementation Con-
sultant and Project Manager for Blue 
Compass Compliance LLC. Blue Compass 
offers guidance to help clients through the 
SQF Implementation Process. For more 
information, visit BlueCompassCompli-
ance.com, call (651) 271-0822.

For more information, visit www.ivarsoninc.com
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For more information, visit www.bruker.com/dairy

WAITING IS OVER
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Consider Bardwell Provides Details,       
Advice To Cheese Makers After Recall
Wisconsin Dells, WI—Mem-
bers of the Wisconsin Specialty 
Cheese Institute (WSCI) heard a 
first-hand account here recently 
of details surrounding a contami-
nation and subsequent recall of 
cheese from Consider Bardwell 
Farm last fall.

Angela Miller, co-owner of the 
award-winning Vermont farmstead 
cheese operation, spoke at WSCI’s 
annual meeting Friday, Feb. 14 at 
the Chula Vista Resort.

The title and focus of the meet-
ing was “WSCI 2020: New Era, 
Smarter Food Safety.”

In 2000, Miller and her husband 
Russell Glover sold their property 
in New York City and purchased 
a 300-acre defunct dairy farm 
and Vermont’s first cheesemaking 
cooperative – established in 1862 
by Consider Stebbins Bardwell –in 
West Pawlet.

It was an opportunity to revive 
history, help restore the local dairy 
industry and make something that 
we love, Miller said.

With help Consider Bardwell 
Farm was making farmstead goat 
cheese by 2004.

“It was also our mission to help 
dairy farms in this valley be sus-
tainable,” Miller said. “In 1860, 
there were between 30 and 35 
farms. Today, there are just four.”

We arranged with each farm 
to keep their herd less than 30 
cows, feed them dry hay and pas-
ture them, she said. The kinds of 
cheeses we designed can’t have any 
fermentation.

The result was three flagship 
cow’s milk cheeses: an Alpine-
style called Rupert; an Italian-
style cheese modeled after Fontina 
called Pawlet; a French-style, 

washed-rind cheese called Dorset; 
and three kinds of goat cheese. 

Both Miller and Glover self-
invested in the cheese operation, 
maintained outside employment 
and weathered the recession, grow-
ing modestly until 2009. From 
2010 to 2019, Consider Bardwell 
Farms continued to expand pro-
duction within the limits of its 
maximum scalability of 120,000 
pounds of cheese.

In 2018, the company welcomed 
Liza Kaplansky, formerly of  Cali-
fornia’s Laura Chenel and Marin 
French Cheese, as director of sales 
and marketing.

“She did a stupendous job, and 
opened up national markets for 
us,” Miller said. “We had no cheese 
left within four months.”

Suddenly, our eight-person 
cheesemaking staff was killing 
themselves to keep pace with 
demand, and we were stuggling to 
keep paying our milk suppliers a 
premium, she said. Our equipment 
was starting to break down, our 
boiler blew and our line of credit 
kept going up.

The company took on a new 
goat milk supplier in September 
2018 that was contracted to deliver 
a total of 50,000 pounds of milk in 
cans between between April 2019 
through October 2019.

“We would test every single 
delivery, and we were having trou-
ble with that milk,” Miller said. 

We’d send our food safety man-
ager over to test the equipment, 
and were constantly talking about 
whether we should cut off the milk 
supply, but the owner was a fabu-
lous worker and part-time cheese 
maker, she said.

“We’d get the milk in before

For more information, visit www.dairyconnection.com

we’d get the test results, and we’d 
have to make cheese,” Miller said. 
“We had her making her type of 
goat cheese called Slyboro. But 
because the quality was so uneven, 
we only sent it out to farmers’ mar-
kets, and tested every single batch 
before it went out.”

Meanwhile, Consider Bardwell 
was racking up national awards, 
sales were “killing it” and the 
creamery director was pushing to 
meet company goals. The opera-
tion passed its first food safety 
audit, and beefed up its record-
keeping and testing procedures.

Customers like Murray’s Cheese  
were always looking to buy 
Bardwell’s washed-rind Dorset, 
which shared space next to Sly-
boro in the company’s washed rind 
cave – part of a rehabbed barn with 
lots of nooks and crannies that was 
difficult to clean, Miller said.

This, combined with inefficient 
workflow, always cash-tight and an 
unrealistic push to growth without 
enough capital to build a newer 
facility, she said.

“We knew all these things. They 
were our reality for the moment,” 
she continued.

In September 2019, the com-
pany enjoyed its best sales ever 
and turned a corner. Dorset, aged 
a minimum of 60 days and tested 
for pathogens, is in high demand. 
Slyboro is only sold at farmers’ 

markets, and tested before every 
release.

On Sept. 23, 2019, testing  on 
five wheels of Slyboro showed a 
presumptive positive result. At that 
time, goat milk from the “uneven” 
source was still being utilized.

“We tested the milk that came 
in that same day and four days 
later, found it was positive for Lis-
teria monocytogenes,” Miller said. 

“The concern now was if it had 
spread all over the cave. That same 
day, food safety officials had staff 
round up all documents on Dor-
set,” she said.

The company enlisted Omar 
Oyarzabal, Extension associate 
professor and food safety specialist  
with the University of Vermont, to 
help guide the company through 
the proper course of action.

The company’s food safety man-
ger immediatley contacted Ver-
mont state regulators rearding the 
discovery of the contamination, 
who in turn contacted the US 
Food and Drug Administration.

The next day, the creamery con-
ducted a hand-counted inventory 
of all its cheeses, then contacted 
New York’s Crown Finish Caves 
and had them hold the delivery 
of Dorset, which hadn’t yet been 
unpacked and remained in Cryo-
vac.

• See Consider Bardwell, p. 10
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Dairy Outlook
(Continued from p. 1)

ing herd, but there are several indi-
cations that bring about “consider-
able uncertainty” for 2020, Cessna 
said. 

The January 1 milk cow inven-
tory of 9.335 million head was 
lower than previously expected, 
January 1 milk replacement heifer 
numbers were relatively low, and 
dairy cow slaughter has been run-
ning relatively high. 

As a result, the forecast for 
milk cow numbers is 9.330 mil-
lion head in the first quarter, down 
7,000 from the fourth quarter of 
2019. For the second through 
fourth quarters, the milking herd 
is forecast at 9.335 million head. 
The forecast for the 2020 annual 
average is 9.335 million head, only 
slightly higher than 2019.

Relatively strong growth in 
milk per cow is expected in 2020. 
Higher yields are expected to be 
promoted by rising milk prices and 
steady feed prices. With relatively 
high slaughter rates, lower per-
forming cows will be culled, rais-
ing the average. Normal weather is 
assumed. Milk per cow is expected 
to average 23,785 pounds for the 

year. The average of 65.0 pounds 
per cow per day is 0.9 pounds 
higher than 2018, an increase of 
1.4 percent. 

With the combination of 
slightly higher cow numbers and 
higher yield per cow, the forecast 
for milk production is 222.0 billion 
pounds, Cessna said.  

Domestic commercial use in 
2020 is expected to grow as eco-
nomic growth is expected to 
continue, Cessna continued. On 
a milkfat basis, domestic use is 
forecast at 217.9 billion pounds, 
an increase of 1.3 percent. On a 
skim-solids basis, 2020 domestic 
commercial use is forecast at 182.7 
billion pounds, only 0.5 percent 
higher than 2019, following an 
unusually strong increase of 1.9 
percent in 2019.  

Commercial dairy exports are 
expected to rise in 2020. On a 
milkfat basis, exports are forecast 
at 9.4 billion pounds, 0.3 billion 
pounds higher than 2019. On a 
skim-solids basis, exports are fore-
cast at 43.6 billion pounds, 2.0 bil-
lion pounds higher than 2019.

There are several reasons why 
dairy exports are expected to 
increase in 2020 compared to 
2019, Cessna said, including:

 Currently, US prices are com-
petitive with international prices.
 Strong nonfat dry milk and 

skim milk powder exports of recent 
months are expected to continue.
 There are no longer tariffs on 

US cheese exports to Mexico.
 Additional tariffs from China 

are assumed to continue, but US 
exporters will likely find alterna-
tive markets for their products, 
partially offsetting the loss.
 Exports of whey permeate to 

China may increase since addi-
tional tariffs for that product have 
been exempted through Sept. 16, 
2020.

Dairy imports are expected to 
fall in 2020, Cessna said. On a 
milkfat basis, imports are forecast 
at 6.3 billion pounds, 0.7 billion 
pounds lower than 2019. On a 
skim-solids basis, imports are fore-
cast at 5.5 billion pounds, 0.3 bil-
lion pounds lower than 2019. 

The additional 25-percent tariffs 
on many dairy products imported 
from the European Union (EU) 
are expected to dampen import 
demand, Cessna said. Also, US 
domestic prices are currently com-
petitive with international prices 
for a number of imported products.

Average 2020 prices for butter 
and dry whey are expected to be 
lower than 2019 while the aver-
age prices for cheese and nonfat 
dry milk are expected to be higher 
than 2019. The butter price fore-
cast for 2020 is $1.910 per pound, 
compared to $2.243 in 2019. The 
butter price has been declining 
in recent months, and more milk 
fat may be plentiful as production 
of nonfat dry milk and skim milk 
powder increases in response to 
higher expected prices. 

The cheese price is forecast to 
be $1.790 per pound in 2020, com-
pared to $1.759 in 2019. Cheese 
prices have fallen recently, but 

they are expected to rise as stocks 
have been relatively low, domestic 
demand is expected to grow, and 
commercial exports are expected 
to be higher than the previous year 
(in part due to removal of tariffs by 
Mexico), Cessna said. 

The nonfat dry milk price is 
forecast at $1.255 per pound in 
2020, compared to $1.042 in 2019. 
Relatively strong NDM exports are 
expected, and the US price is cur-
rently competitive in global mar-
kets. 

The dry whey price is forecast 
at $0.345 per pound in 2020, com-
pared to $0.380 in 2019. Export 
demand is expected to be weak 
as additional tariffs from China 
are assumed to continue and hog 
inventories are low.   

The Class III milk forecast for 
2020 is $16.95 per hundredweight, 
about the same as 2019, as the year-
overyear increase in the cheese 
price forecast is offset by the lower 
dry whey price forecast. 

The Class IV price forecast 
is $16.70 per hundredweight, 
as the expected increase in the 
NDM price more than offsets the 
expected decrease in the butter 
price. The all-milk price for 2020 
is $18.85 per hundredweight, an 
increase of 25 cents from 2019.

In 2019, about 82 percent of 
dairy operations participated in the 
Dairy Margin Coverage (DMC) 
program, which offers protection 
to dairy producers when the dif-
ference between the all-milk price 
and the average feed price (the 
margin) falls below a certain dollar 
amount selected by the producer. 
Estimated indemnity payments 
totaled $312 million.

At the time of signup for the 
2020 program in late 2019, it 
appeared that 2020 margins for 
dairy operations would be higher 
than they were in 2019. Only 
about 43 perdent of dairy opera-
tions enrolled in the 2020 pro-
gram, Cessna noted.

In 2019, total premiums for 
the Dairy Revenue Protection 
program — which is designed to 
insure against unexpected declines 
in the quarterly revenue from milk 
sales relative to a guaranteed cov-
erage level — were $95.1 million, 
including government subsidies of 
$41.8 million. 

Indemnity payments were $5.7 
million. For 2020, as of Feb. 17, 
total premiums were $110.2 mil-
lion, with government subsidies of 
$48.0 million.

Also in 2019, total premiums 
under the Livestock Gross Margin 
for Dairy Cattle (LGM-Dairy) pro-
gram, which provides protection 
when feed costs rise or milk prices 
drop, were $2.1 million, including 
government subsidies of $0.8 mil-
lion. 

Indemnities paid were $2.3 
million. For 2020, as of Feb. 17, 
total premiums were $1.9 million, 
including government subsidies of 
$0.8 million.



CHEESE REPORTERFebruary 28, 2020 Page 7

April 14 Special Events
April 15-16 Exhibits & Seminars

Milwaukee, Wisconsin, USA

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

April 14April 14 Special Events

2020

Hosted by

World Class Seminars
• After the Make: The Role of Brines and 

Curing in Cheese Quality
• Where Efficiency Meets Excellence: 

Maintaining Quality in Modern 
Manufacture
• Messaging Dairy Sustainability to the 

Millennial Market
• New Findings and Guidance for 

Pathogen Control
• New Tools for Marketing Specialty 

Cheese and Dairy Ingredients 
Worldwide
• Dairy Manufacturer Panels: How We 

Made the World our Customer
• Change is Here: Milk Pricing and Milk 

Procurement
• Water Quality and Conservation in 

Dairy Processing

Exhibits are free for 
dairy processors
• Over 600 supplier booths
• 200,000 sq. ft. exhibit hall

Networking And More
• Collegiate Dairy Products 

Evaluation Contest
• Auction of Champion Cheeses
• Recognition Breakfast
• World Champions Awards 

Banquet
• WCMA Young Professionals
• Workforce Connections Job Fair
• Ideas Showcase
• Complimentary Lunches
• And More!

Advanced Registration Ends April 6

Register now at 
CheeseExpo.org

For more information, visit www.CheeseExpo.org

Millennials, Many Of Whom Have Kids, 
Are A Target For Marketing Efforts
Madison—Midwest Dairy Asso-
ciation (MDA) launched the first 
installment of its new webinar 
series Thursday, zeroing in on how 
to successfully market milk to the 
largest buying population in the 
US – Millennials.

MDA’s consumer insights man-
ager Megan Sheets partnered with 
IRI consultant Chris Costagli to 
outline new research identifying 
fresh opportunities to grow dairy 
sales at retail in 2020. 

Research looked at three pri-
mary ways to reach Millennials. 
We know this is a group of consum-
ers that make grocery lists and to a 
large degree, using smart phones 
and other technologies to facilitate 
this list-making, Costagli said.

While Millennials typically plan 
what they’re going to buy at the 
grocery store, they’re also open to 
change, Costagli said, being influ-
enced by innovations and a myriad 
of other things happening in the 
store.

We also know this is a group 
more likely to have children – this 
is very important for the CPG 
industry, and even more impor-
tant for the milk industry, he said. 
There’s a massive impact in just the 
fact there are children involved.

Millennial consumers tend to 
be weekday evening shoppers, 
according to research. That means 
convenience is critical – helping 
consumers get in and out of the 
store quickly, and helping them 
find the product they need without 
putting a ton of effort into navigat-
ing the store, Costagli said.

“Making that shopping trip easy 
and convenient for them is very 
important,” he said.

When it comes to online gro-
cery shopping, Millennials love to 
shop online for more shelf-stable 
products, but not necessarily for 
milk, Costagli said. 

“We know through a lot of 
research IRI’s done that there’s a 
lot of resistance around buying per-
ishable products online.”

There’s a large group of con-
sumers which are both resistent 
and very resistent to buying milk 
online, Costagli said. On a positive 
note, Millennials seem to be less 
resistent.

“Which suggests to me that 
as ‘Clip and Collect’ becomes 
more mainstream and technol-
ogy improves, we’re able to do 
more home delivery with perish-
able products,” he said. “We’d get 
over the barriers, especially around 
freshness, refrigeration and prod-
uct quality.”

I think we’ll see this with the 
Millennial generation, as well as 
generations yet to come, he contin-
ued. As the dairy industry, retail-
ers and manufacturers continue 
to educate about online programs 
like home delivery and “clip and 

collect,” we’ll see more consumers 
warming to online purchasing.

Brick & Mortar Shopping 
When Millennial shoppers walk 
into a grocery store, they’re look-
ing for a wide product assortment, 
reasonably priced dairy items and 
convenience.

When we look at the primary 
reasons for buying milk in a store 
rather than online, one of the most 
prominent is that shoppers visit 
stores for other items along with 
milk, Costagli said.

“Something else brought them 
into the store, and they’ll pick up 
milk while they’re there,” Costagli 
said. 

Another factor is the issue of 
delivery, he said. If a family runs 
out of milk and they need it imme-
diately, most aren’t going to be able 
to wait for home delivery.

“There’s also a beauty to just 
walking the aisles of the store,” 
Costagli said. “It’s important for 
discovery, inspiration, and trigger-
ing memories for what they need 
to purchase.”“Thinking back to 
online shopping, there’s definitely 
a barrier as well – you don’t get the 
simplicity of walking the store in 
an online setting,” he said.

Regarding cost, Millennials 
expect a cost-effective shopping 
experience, but are less deal-
dependent when it comes to pur-
chases for their family, like milk 
and other dairy products, he said.

There’s no “one size fits all” 
approach to targeting the Mil-

lennial market, Sheets stressed. 
Females tend to be the primary 
purchasers, and appreciate making 
the trip easier when they arrive. 

This could also be utilizing tech-
nology to engage shoppers right 
there in the dairy aisle in some-
thing that will increase their inter-
est in the category, Sheets said.

Manufacturers can help make 
fewer trips to the store by offer-
ing a variety of sizes and having 
multiple options available to them, 
especially milk, she said.

Cost-reducing incentives such 
as buying 10 yogurts rather than 
eight and receiving a discount is a 
positive strategy, Sheets said. Now 
we need to apply that to milk. 

“Put 10 dollars worth of milk 
in your cart and you’ll get a free 
cookie at the bakery,” she contin-
ued.
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Vermont’s Future
(Continued from p. 1)

dairy products, the report said. 
This opportunity can also result in 
the resolution of problematic farm-
based water pollution and farming 
practices caused by distressed farm 
operations, with reduced reliance 
on public funding.

Finally, the report calls on the 
governor and state leguslature 
to convene a task force with the 
charge to harness the state’s revi-
talized power over milk pricing, 
supply and production practices, 
and to devise a more strategic eco-
nomic development strategy.

The report is based on a three-
year study by Roger Allbee, former 
Vermont secretary of agriculture; 
and Daniel Smith, former founding 
executive director of the North-
east Dairy Compact Commission. 
What they presented to the Ver-
mont House and Senate Agricul-
ture Committees last week was a 
working “Executive Summary” of 
their findings and conclusions.

Changes That Are Causing Crisis
The report found that the Ver-
mont dairy industry and the work-
ing landscape it supports are facing 
the “gravest crisis since the Greaet 
Depression.” Chronically inad-
equate milk prices have caused 
the exit of over two-thirds of Ver-
mont’s conventional dairy farms 
since 2000.

The report identifies three “dis-
locating changes” that are caus-
ing the ongoing crisis. First, the 
Vermont dairy industry’s historic 
“anchor position” as raw milk sup-
plier for the Boston fluid milk mar-
ket has all but been eliminated.

Second, the dairy industry have 
been restructured by “radical mar-
ket consolidation and concentra-
tion, unchecked by application of 
federal antitrust enforcement,” the 
report said. “This unchecked and 

transforming change is the primary 
cause of depressed producer prices.”

Third, the longstanding federal 
dairy regulatory program has not 
been adapted to the marketplace’s 
reconfiguration to commodity 
manufactured dairy products and 
away from beverage milk, the 
report added. “Most critically, 
the program has been unable to 
respond to the new national and 
international market patterns of 
inadequate and volatile producer 
pay prices, and the continual pro-
duction of excess raw milk supply.

“As a result, the Vermont dairy 
industry is now tied to volatile and 
inadequate commodity pricing, 
set by national and world market 
commodity price patterns having 
essentially no connection to the 
Vermont market and over which 
the Vermont industry has no con-
trol,” the report stated.

Cash flow pressure caused by 
chronically inadequate milk prices 
is the primary cause of excess, dis-
tressed milk production by Ver-
mont dairy farms, the report said. 
This is a “critical finding” regard-
ing water pollution and other prob-
lematic dairy farming practices; 
dairy farms receiving inadequate 
pay prices often cannot afford to 
incur the cost of employing farm-
ing practices needed to prevent 
water pollution and other prob-
lematic dairy farm impacts.

In their report, Allbee and 
Smith further found that there 
is no indication of likely change 
in these market, legal and regula-
tory trends at the national level. 
To the contrary, the federal gov-
ernment will not alter course to 
reinstitute aggressive enforcement 
of the antitrust laws, and that, in 
the absence of cooperative initia-
tive, USDA will not institute sig-
nificant change to the federal milk 
market regulatory program.

To challenge this trend, the Ver-
mont Milk Commission recently 

called for the institution of a 
national supply management pro-
gram. Allbee and Smith agree that 
a national supply management pro-
gram “would directly address the 
most fundamental defects in the 
current operation of the nation’s 
dairy industry, and could go far to 
resolve the pending crisis.

“Implementation of this needed 
federal program is very unlikely to 
happen,” the report stated. “The 
leadership group of the nation’s 
dairy cooperatives is formally 
opposed. There is no indication 
that the federal government will 
pursue such a policy in the absence 
of major cooperative support, and 
every indication that no action will 
be taken without such support.”

Finally, Allbee and Smith found 
that the national cooperative 
leadership “appears to be moving 
toward greater, entrenched sup-
port for the continued allowance 
of unchecked market-wide consoli-
dation, which now also includes an 
accelerating trend toward greater 
scale and size of dairy farm opera-
tion,” the report said. 

“This latest development 
involves the establishment of 
mega-scaled dairy farm operations 
in other regions of the country 
that have greater capability to 
withstand volatile and low com-
modity pricing,” the report said. 
“This recent development is fur-
ther problematic for the Vermont 
dairy industry because, even if 
desirable, both natural and mar-
ket forces absolutely preclude the 
establishment of similarly scaled, 
competitive dairy farm operations 
in Vermont.

Reconfiguration Of Industry
“Fortunately, our review has dis-
closed that a positive reconfigura-
tion of the Vermont dairy industry 
has also occurred, amidst all of the 
dislocating changes” identified in 
the report. If less apparent, Allbee 
and Smith found that this positive 
reconfiguration has resulted in two 
equally transforming changes that, 
together, hold “great promise” for 
resolving the current crisis.

First, they found that the Ver-
mont dairy industry has been 
“completely reconfigured into a 
multi-sector industry that now 
includes a substantial and diverse 
new in-state processing and manu-
facturing sector,” along with the 
longstanding raw milk produc-
tion sector. The sector’s diversity 
“includes the significant leadership 
position of Vermont dairy farms 
and companies in the develop-
ment of USDA certified organic 
milk and dairy products. Vermont 
also leads in the development of 
innovative farmstead niche opera-
tions.”

This evolving and diverse new 
in-state processing and manufac-
turing sector combines to utilize 
more than half of Vermont’s 2.7 
billion pounds of milk production, 
the report said. This amounts to 

a substantial volume of raw milk 
production, processing and manu-
facturing, able to continue to sup-
port substantial economic activity, 
along with the significant, related 
rural economic infrastructure.

“Most importantly, the prod-
ucts of the state’s newly configured 
industry are leading competitors 
within a strongly differentiated, 
high-end, segment of the dairy 
industry,” the report continued. 
Ben and Jerry’s Homemade, Cabot 
Cheese, and Commonwealth 
Dairy make high value, high mar-
gin products, and the same can also 
be said of Vermont organic milk 
and dairy products, and the niche 
farmstead products.

“The differentiated segment 
that includes these products is 
both very profitable and expand-
ing in sales, in marked contrast to 
the remainder of the commodity 
manufactured dairy products sec-
tor, and indeed in contrast to the 
performance of the overall dairy 
industry, as a whole. This new 
multi-sector reconfiguration of the 
Vermont dairy industry should thus 
present dynamic market opportu-
nity for all industry participants.”  

State Regulatory Oversight
The second “transforming change” 
that has occurred with the multi-
sector reconfiguration of the Ver-
mont dairy industry, according 
to the report, is the re-establish-
ment of the state’s comprehensive 
oversight of the Vermont dairy 
marketplace. The new in-state 
utilization of in-state milk produc-
tion “equates legally to an in-state 
transaction between purchaser and 
seller, which establishes state regu-
latory jurisdiction and control over 
that transaction.

“This is a most dramatic legal 
change,” the report stated. “Before, 
when the industry was dominated 
by the single-sector production of 
raw milk, Vermont was unable to 
exercise legal control over the pur-
chase pricing by out-of-state com-
panies, stymied by operation of the 
Interstate Commerce Clause. This 
meant that the farms’ need for, 
and public interest in, adequate 
and sustainable pricing was solely 
dependent on remote federal regu-
latory oversight.”

Based on the new in-state legal 
authority, Vermont is no lon-
ger dependent on the exercise of 
remote, and now ineffectual, fed-
eral regulatory authority, the report 
said. Rather, the state has the regu-
latory power to address the core 
financial pricing distress that now 
confronts Vermont dairy farmers 
when selling their milk.

“The price paid for the substan-
tial volume of milk sold and pur-
chased in-state, along with price 
fluctuation, is now subject to direct 
state regulation. The amount of 
that supply and the production 
practices employed to produce that 
volume of milk are also now sub-
ject to direct state regulation.”
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Superior ingredients. Innovative solutions.

Contact us today.
To learn how our Capstone® anti-caking agents and 

Keystone® stabilizer systems can be custom formulated to 

meet your exact application and label needs.

agropuringredients.com  |  customsolutions@agropur.com
2340 Enterprise Avenue  |  La Crosse, Wisconsin 54603
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For more information, visit www.agropuringredients.com

Milk Pooled In Federal Orders Was A 
Record 156.5 Billion Pounds In 2019
California Order Ranked 
Third In Pooled Milk 
Volume, After Upper 
Midwest, Northeast Orders
Washington—In 2019, a total of 
156.5 billion pounds of milk were 
received from federally pooled 
dairy producers in the 11 federal 
milk marketing orders, up 10.5 
percent, or 14.8 billion pounds, 
from 2018, according to the Mar-
ket Summary and Utilization 2019 
Annual Report, which was released 
late last week by USDA’s Agricul-
tural Marketing Service (AMS).

Last year was the first full year in 
which the California federal order 
was in effect. That explains the 
entire increase in the volume of 
milk pooled on federal orders last 
year compared to 2018, because 
the volume of milk pooled on every 
other order was lower in 2019 than 
in 2018.

A total of 24.27 billion pounds 
of milk was pooled on the Califor-
nia order last year, making it the 
third-largest federal order in terms 
of milk volume, trailing the Upper 
Midwest and Northeast orders. 
California’s 2019 milk produc-
tion totaled 40.6 billion pounds, 
indicating that about 16.3 billion 
pounds of milk was depooled from 
the California order last year, or 
an average of almost 1.4 billion 
pounds per month.

Regulated handlers pooled 43.9 
billion pounds of milk as Class I 
products last year, up 7.2 percent 
from 2018. Class I utilization 
declined in nine federal orders last 
year, by anywhere from 1.9 percent 
in the Southwest order to 9 per-
cent in the Upper Midwest order, 
and increased by 2.9 percent in the 
Mideast order.

The all-market average class 
utilization percentages last year 
were: Class I, 28 percent; Class II, 
11 percent; Class III, 41 percent; 
and Class IV, 19 percent. In 2018, 
those percentages were: Class I, 29 
percent; Class II, 13; Class III, 43 
percent; and Class IV, 15 percent.

The weighted average statistical 
uniform price last year was $17.35 
per hundredweight, $1.84 higher 
than in 2018. Among the 11 
orders in 2019, the weighted aver-
age statistical uniform price ranged 
from a low of $16.70 per hundred 
in both the Upper Midwest and 
Central orders to a high of $21.39 
per hundred in the Florida order.

Following is a look at each of 
the federal orders in 2019, in order 
of total receipts of producer milk:

Upper Midwest: Receipts of 
producer milk totaled 32.3 bil-
lion pounds, down 3 percent, or 
just over 1 billion pounds, from 
2018. A total of 2.7 billion pounds 
of milk was used in Class I, down 
9 percent from 2018. Milk utili-

zation in all four classes last year 
was: Class I, 32 percent; Class II, 9 
percent; Class III, 36 percent; and 
Class IV, 23 percent.

Pacific Northwest: Receipts of 
producer milk totaled 8.5 billion 
pounds, down 0.7 percent from 
2018. A total of 1.7 billion pounds 
of milk was used in Class I, down 
6.6 percent from 2018. Milk uti-
lization in all four classes in 2019 
was: Class I, 20 percent; Class II, 6 
percent; Class III, 37 percent; and 
Class IV, 36 percent.

Appalachian: Receipts of pro-
ducer milk totaled 5.3 billion 
pounds, down 7.1 percent from 
2018. A total of 3.7 billion pounds 
of milk was used in Class I, down 
6 percent from 2018. Milk utili-
zation in all four classes last year 
was: Class I, 70 percent; Class II, 
15 percent; Class III, 6 percent; 
and Class IV, 9 percent.

Southeast: Receipts totaled 4.9 
billion pounds, down 5.9 percent 
from 2018. A total of 3.4 billion 
pounds of milk was used in Class I, 
down 7.2 percent from 2018. Milk 
utilization in all four classes last 
year was: Class I, 70 percent; Class 
II, 16 percent; Class III, 7 percent; 
and Class IV, 7 percent.

Arizona: Receipts of producer 
milk totaled 4.8 billion pounds, 
down 5.7 percent from 2018. A 

total of 1.2 billion pounds of milk 
was used in Class I, down 1.9 per-
cent from 2018. Milk utilization in 
all four classes in 2019 was: Class 
I, 26 percent; Class II, 8 percent; 
Class III, 29 percent; and Class IV, 
37 percent.

Florida: Receipts totaled 2.5 
billion pounds, down 2.2 percent 
from 2018. A total of 2.1 billion 
pounds of milk was used in Class I, 
down 2.5 percent from 2018. Milk 
utilization in all four classes last 
year was: Class I, 83 percent; Class 
II, 13 percent; Class III, 2 percent; 
and Class IV, 2 percent.

In 2019, a higher percentage of 
milk was used in Class I than in the 
other three classes of milk in the 
Northeast, Appalachian, Florida, 
Southeast, and Mideast orders; a 
higher percentage of milk was used 
in Class III than in the other three 
classes in the Upper Midwest, 
Central, Pacific Northwest and 
Southwest; and a higher percent-
age of milk was used in Class IV 
than in the other three classes in 
the California and Arizona orders.

Class II utilization wasn’t the 
leading use of milk in any of the 
11 federal orders last year; it was 
highest in the Northeast order, at 
24 percent, but still trailed both 
Class I and Class III in terms of 
utilization percentage.

zation in all four classes last year 
was: Class I, 8 percent; Class II, 4 
percent; Class III, 84 percent; and 
Class IV, 4 percent.

Northeast: Receipts of producer 
milk totaled 26.75 billion pounds, 
down 1.3, or 357 million pounds, 
from 2018. A total of 8.3 billion 
pounds of milk was used in Class 
I, down 4.8 percent from 2018. 
Milk utilization in all four classes 
in 2019 was: Class I, 31 percent; 
Class II, 24 percent; Class III, 27 
percent; and Class IV, 18 percent.

California: Receipts totaled 
24.27 billion pounds. A total of 
5.3 billion pounds of milk was used 
in Class I. Utilization in all classes 
last year was: Class I, 22 percent; 
Class II, 6 percent; Class III, 32 
percent; and Class IV, 40 percent.

Mideast: Receipts of producer 
milk totaled 18.9 billion pounds, 
down 3.4 percent from 2018. A 
total of 6.6 billion pounds of milk 
was used in Class I, up 2.9 percent 
from 2018. Milk utilization in all 
four classes in 2019 was: Class I, 
35 percent; Class II, 18 percent; 
Class III, 32 percent; and Class IV, 
16 percent.

Central: Receipts of producer 
milk totaled 15.3 billion pounds, 
down 8.1 percent from 2018. A 
total of 4.6 billion pounds of milk 
was used in Class I, down 3.7 per-
cent from 2018. Milk utilization in 
all four classes last year was: Class 
I, 30 percent; Class II, 10 percent; 
Class III, 41 percent; and Class IV, 
19 percent.

Southwest: Receipts of pro-
ducer milk totaled 12.9 billion 
pounds, down 6 percent from 
2018. A total of 4.1 billion pounds 
of milk was used in Class I, down 
1.8 percent from 2019. Milk utili-
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 systems, to fabricating
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project deserve the
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kossindustrial.com
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for Food Manufacturing
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Consider Bardwell
Continue from p. 5

An interesting side note, Miller 
said, is that a batch of Dorset 
tested negative on Monday, but 
came back positive on the rind 
when it was tested again several 
days later, leading us to think it 
was the brushes.

Going From Bad To Worse
That same week, the company 
discovered that among a batch of 
Dorset which eventually tested 
positive for pathogens, was an 
entry to the 2019 Good Food 
Awards that tested negative when 
it was shipped.

“I called the Good Food Awards 
right away. It was Friday after-
noon, and they were going to do 
their tasting and judging,” she 
said. “There were a lot of people 
extremely unhappy with me.”

Back at the farm, hundreds of 
environmental swabs were taken 
from the cheese cave, and the 
brushes turned out to be compro-
mised.

“We wash the cheeses twice 
a week, and we did not change 
brushes with every batch,” Miller 
said. “We changed gloves, but not 
brushes.”

Going forward, our mission was 
this: keep all product contained in 
the cave, lock everything down, 
keep conversation to a minimum, 
place insurance claim for loss, 
think about how to salvage some 

product, discontinue washed rind 
production and discontinue the 
compromised milk source, she said.

Also, conduct a deep decontam-
ination of the entire facility, sell 
raw milk cheese aged over 90 days 
only, which would be Pawlet and 
Rupert, de-commission the washed 
rind cave for several weeks, and 
draft a press release for the media.

“We wash the cheeses 
twice a week, and we 

did not change brushes 
with every batch. We 

changed gloves, but not 
brushes.”

—Angela Miller,           
Consider Bardwell

We also talked Grafton Village 
Cheese and Vermont Farmstead 
Cheese Company, South Wood-
stock, into buying milk from our 
suppliers, Miller said.

The voluntary recall involved 
the return of eight pallets of cheese  
through the company’s distribu-
tor and other batch items; all the 
farmers’ markets were notified,  
and Omar cautioned us not to talk 
to the press, she said.

“We slapped a sign on the 
door of our creamery, and started 
a swabbing program of the whole 
environment,” she said. “With 

Omar, we called FDA every day 
with updates.”

“We expected an army to fly in 
with HAZMAT suits, but nobody 
ever came,” Miller said. “They 
seemed to like the overt commu-
nication.”

The company solicited advice 
from Allen Sayler, senior director 
for food consulting services at EAS 
Consulting Group, LLC.

By mid-October, FDA gave the 
green to start selling cheese other 
than Dorset again, provided each 
batch was tested before it went out.

“Let me remind you – we were 
running out of money. We had 
hit the line of credit. All of our 
wholesale customers stopped pay-
ing their invoices. The only one 
that continued to pay their bill 
was Saxelby Cheesemongers in 
New York.”

“In December, we scheduled the 
Dorset cave destruction, with all 
the regulators on site,” she said.

The next day, we started our 
restructuring plan. It’s been awful, 
Miller said. Since then my husband 
and I have been selling property to 
pay off our accounts and credit.

“At the end of October, we 
finally had to stop. It wasn’t going 
to work until we figured out how 
to move ahead sensibly,” she said.  
“I want to make sure that when we 
hit the ‘restart’ button, we really 
know what the heck’s going on,” 
Miller said.

Consider Bardwell hopes to 
resume production this summer 
with the return of Pawlet, and 
a new pasteurized cheese aptly 
named “Experience.”

Cello Fontina New 
Flavors Are Harissa, 
Mayan Cocoa Coffee, 
Bergamot Hibiscus
Fairfield, NJ—Schuman Cheese 
announced a new line of hand-
rubbed Cello Fontina in seven 
unique flavors.

Cello Fontinas are ideal for 
melting and snacking, the com-
pany said. They’re also made for 
any cheese board, gourmet grilled 
cheese sandwiches, quesadillas, 
paninis and pasta dishes.

The seven new flavors are: Tus-
can – a classic blend of Italian 
herbs and spices; Harissa – a North 
African blend of chili, cumin and 
caraway seed spices; Dijon & Herb 
– a blend of yellow and brown 
mustard seed 
and aro-
matic spices; 
C r e a m y 
D i l l –  a 
blend of dill 
and sum-
mer herbs; 
Bergamot & 
Hibiscus –  a blend of bergamot tea 
and hibiscus flower with a citrusy 
finish; Smoky Pepper –  a smoky 
trio of peppercorn, paprika and 
savory warm spices; and Mayan 
Cocoa Coffee – a blend of sweet, 
spicy Mayan spices is with real 
cocoa and coffee.

The line of Cello Fontinas  will 
be available at retailers nationwide 
this year. For more information, 
visit www.SchumanCheese.com.
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Controls & Automation

 Delivering leading edge solutions and high quality cheese making equipment 
proven to produce higher yields and higher consistency with higher profits. 

Engineering Services

Custom Fabrication

Today’s demanding processing environment requires innovative automation that deliver results and 
ensure maximum uptime. At its core, our strategy is driven by ease of use and flexibility, 

implementing your system standards, or our proven ones, and ensuring control of your production 
down to the smallest details.

Complete Installation
For every installation, our experienced technicians and project superintendents are on site to 

ensure your project meets the standards you expect within the timeline you have budgeted. Our 
commitment to your complete customer satisfaction is backed by our dedication to product and 

service quality, on-time delivery, and support and service after project’s completion.

Relentless customer satisfaction is what APT’s experienced engineering team does best. 
Our team of 30+ engineers create custom equipment designs that not only deliver, 

but exceed, our customer’s specific expectations.

Plant Layout | Process | Mechanical | Electrical | Software

Hands-on expertise | Layout | Project Coordination

Start-up and Commissioning | 24/7 Controls Support Number

We fabricate a broad range of high-quality specialized equipment for our customers 
using precision stainless steel construction and unparalleled design expertise. From a 

single tank to a total system, our in-house fabrication team has the experience, knowledge and 
equipment to deliver durable, quality products that perform and last.

Custom | Specialized | Quality Assurance Standards

Find out more at APT-INC.com
Employee Owned and Operated with locations in Minnesota | Idaho | California

ADVANCED PROCESS TECHNOLOGIES

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

Canadian Government Seeking Input On 
Allocation, Administration Of TRQs
Ottawa, Ontario—Global Affairs 
Canada is seeking input on pro-
posed options for the allocation 
and administration of tariff-rate 
quotas for dairy, poultry and egg 
products.

TRQs are a key pillar of Cana-
da’s supply management system for 
those commodities.

Initial consultations on the 
TRQs were held in May and 
August 2019, and the government 
of Canada received about 200 sub-
missions and held over 60 meet-
ings with stakeholders. Almost 
half of of the respondents were 
from the dairy industry. A TRQ is 
an import mechanism whereby a 
set amount of specific product may 
be imported at a low or zero rate 
of duty. In Canada, this is com-
monly referred to as the “within 
access commitment.” TRQs do not 
function as an absolute limit on 
the amount of product that may 
be imported. 

The “within access commit-
ment” is therefore complemented 
by an “over access commitment.” 
The over access commitment does 
not set any limits on the amount 
of product that may be imported, 
but applies a different (gener-
ally higher) rate of duty. Imports 
face this higher rate of duty once 
the “within access commitment” 
amount has been reached or when 
requirements associated with the 
“within access commitment” are 
not satisfied.

For example, under the World 
Trade Organization (WTO) in 
1995, Canada replaced its exist-
ing cheese import quota with a 
TRQ. The “within access commit-
ment” for Canada’s WTO TRQ 
on cheese is 20,411,866 kilograms, 
which may be imported at a rate of 
duty that ranges from zero percent 
duty up to 3.32 cents per kilogram, 
depending on the country from 
which the product is imported. 

The rate of duty for “over access 
commitment” imports ranges from 
$3.53 to $5.78 per kilogram, regard-
less of the country from which the 
product is imported.

Global Affairs administers 38 
TRQs for supply-managed com-
modities under various trade 
agreements, including the WTO, 
the Canada-European-Union 
Comprehensive Economic and 
Trade Agreement (CETA), and 
the Comprehensive and Progres-
sive Agreement for Trans-Pacific 
Partnership (CPTPP).

Following the implementation 
of the US-Mexico-Canada Agree-
ment (USMCA, known in Canada 
as the Canada-United States-Mex-
ico Agreement, or CUSMA), this 
would increase to 54 TRQs. Given 
the significant increase in TRQs, 
Global Affairs Canada undertook 
this broad-based engagement exer-
cise to hear from stakeholders.

TRQs for dairy products under 
these agreements cover industrial 
cheese, cheese of all types, fluid 
milk, cream, butter, skim milk 
powder, milk powder and cream 
powder, buttermilk powder, whey 
powder, concentrated milk, yogurt, 
yogurt and buttermilk, products 
of natural milk constituents, ice 
cream and ice cream mixes, milk 
protein substances, and other dairy.

To participate in this second 
phase of consultations, interested 
parties are asked to review the pol-
icy options and provide comments 
before the close of the period end-
ing on Apr. 3. Comments may be 
emailed to: TRQConsultation.Con-
sultationCT@international.gc.ca.

Proposed options for cheese of 
all types, for example, include:

—Under the WTO, under 
Option 1, 100 percent is allocated 
to historical allocation holders; 
under Option 2, 60 percent is allo-
cated to processors on a market-
share basis; 35 percent is allocated 
to distributors on a market-share 
basis; and 5 is to retailers on a mar-
ket-share basis; and under Option 
3, 60 percent is allocated to pro-
cessors on a market-share basis, 
and 40 percent is allocated to dis-
tributors on a market-share basis.

—Under CUSMA and CPTPP, 
under Option 1, 85 percent is 
allocated to processors on a mar-
ket-share basis, and 15 percent 
is allocated to distributors on an 
equal-share basis; under Option 2, 
75 percent is allocated to proces-
sors on a market-share basis, and 

25 percent is allocated to distribu-
tors on an equal-share basis.

—Under CETA, under Option 
1, 50 percent is allocated to pro-
cessors on a market-share basis, 
and 50 is allocated to distributors 
and retailers; and under Option 
2, 50 percent is to processors on a 
market-share basis and 50 to dis-
tributors on a market-share basis.

For industrial, under the 
CUSMA and CPTPP, Option 1, 
80 percent is to processors on a 
market-share basis and 20 to fur-
ther processors; under Option 2, 
50 percent is allocated to proces-
sors on a market-share basis and 
50 is to further processors on a 
market-share basis; and under 
Option 3, 100 percent is allocated 
on-demand to any registered client 
of Global Affairs Canada’s Export 
and Import Control System.
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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
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  USDA Approved
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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

A Better Process
for industrial
wastewater
treatment.

Our pre-engineered compact 
evaporators are designed with 
your wastewater solution in 
mind. You can rely on Caloris’ 
innovative technologies, 
available in a wide array of 
configurations and sizes, to 
tatake on virtually any industrial 
wastewater challenge. What’s 
your challenge?

Find out how Caloris can 
custom design a cost-effective 
and energy-efficient 
wastewater evaporation 
system for your disposal 
challenges at caloris.com or 
call 410-822-6900.

Caloris Concentrix® MVR Evaporator

For more information, visit www.caloris.com

CDR Project Budget
(Continued from p. 1)

cost has reached $72.6 million.
The project will construct a 

three-story addition and remodel 
portions of Babcock Hall to house 
the CDR. It will demolish 2,770 
gross square feet of space within 
Babcock Hall, demolish the 
3,200-square-foot Science House, 
construct an approximately 48,569 
gross square foot addition to the 
west of the existing building, and 
renovate about 28,905 gross square 
feet in the existing building.

The renovation and addition 
will provide a state-of-the-art pro-
duction, teaching, and research 
facility for both the CDR and the 
food science department’s dairy 
plant, the UW-Madison’s budget 
request noted.

The project will address infra-
structure deficiencies and func-
tional issues within the dairy 
plant, as well as provide additional 
research and instructional space 
to serve the expanding programs 
within the CDR. The project will 
provide a much-needed modern-
ization of the 1950s-era research 
and processing facility, which has 
not been renovated since its origi-
nal construction, the UW noted.

According to the UW’s bud-
get request, the facility no longer 

meets current health code stan-
dards and regulations for dairy 
plant construction and operation. 
This non-compliance puts the 
plant in danger of being closed 
by regulators in the near future, if 
deficiencies are not currected.

There are also functional prob-
lems that compromise health and 
safety, the budget request pointed 
out. Currently, the raw milk stor-
age tanks and processing equip-
ment are on the open floor. Modern 
standards of dairy plant design 
require storage tanks to be physi-
cally separated to minimize the 
risk of pathogenic bacteria from 
the raw milk cross-contaminating 
finished dairy products and caus-
ing consumer illness and potential 
product recalls.

Also, there currently is no abil-
ity to separate research projects 
from the consumer product manu-
facturing area, which therefore also 
poses the potential risk for cross-
contamination. The work area for 
accommodating short course par-
ticipants is unsafe due to crowded 
conditions as well as exposure to 
steam lines, corroded electrical 
outlets, and chemicals.

In April of 2018, after construc-
tion bids were received, the project 
budget was increased to account 
for the complexities and highly 
specialized scope for this project, 

while recognizing that portions of 
the design were not yet complete. 
The project proceeded with an 
allowance for specialized process-
ing equipment (dairy equipment, 
piping, and automation controls) 
while the remaining design work 
was completed.

Given the unique nature of the 
facility with its customized process-
ing equipment, control systems and 
utilities, it required a customized 
delivery method with a specialized 
contractor during construction. 

It is now estimated that there 
are more than 400 pieces of process 
equipment and associated piping 
and control systems. Therefore, as 
the processing equipment will be 
acquired during construction, util-
ity locations, electrical service, hub 
drains and other facility changes 
will be undertaken as the design of 
the equipment is finalized.

“Unfortunately, since not all the 
specialized equipment and design 
elements were known before the 
project began construction the 
construction contract documents 
and the budget require updates for 
the finalized customized equipment 
and associated systems,” the budget 
request said.

Additional experts in dairy 
processing equipment have been 
retained to work closely with 
researchers and dairy pilot plant 
staff to complete the definition and 
design of the customized equip-
ment to ensure a fully functional 
academic and research facility.

This increase in the project’s 
budget will allow the project team 
to finish construction of the spe-
cialized equipment space in the 
new addition and to replenish the 
contingency to accommodate any 
future unforeseen conditions when 
the renovation of the dairy plant 
commences later this year, the bud-
get request added.

Flexible Packaging 
Maker ProAmpac To 
Establish Innovation, 
Collaboration Center 
In New York State
Ogden, NY—Flexible packag-
ing manufacturer ProAmpac will 
expand its facility to establish a 
Collaboration and Innovation 
Center in the town of Ogden, 
Monroe county, NY, Empire State 
Development (ESD) announced.

The  center will focus on pack-
aging development and design 
and will also host global consumer 
packaged goods companies and 
vendors for events and training.

Headquartered in Cincinnati, 
OH, ProAmpac is a leading manu-
facturer of flexible packaging, with 
27 locations throughout the US 
and Canada. 

The company manufactures 
packaging for customers in the 
cheese and dairy, food and bever-
age, retail and foodservice, and 
other industries.

ESD is assisting ProAmpac’s 
innovation center project with up 
to $1.35 million through a capital 
grant and through the Excelsior 
Jobs Program in exchange for job 
creation commitments. Monroe 
County and Greater Rochester 
Enterprise are also assisting the 
company. ProAmpac expects the 
almost $8 million project to be 
completed by June 2021.

The new 25,000-square-foot 
facility will be constructed as 
an addition to the ProAmpac 
Ogden facility, which is not only 
a manufacturing center for flex-
ible pouches but also a resource for 
short runs, the company noted. 

For more information, visit 
www.proampac.com.
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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.

                          We deliver ultra hygienic food cutting 
                        solutions that operate effectively and
                   efficiently. We partner with our clients to

                          We deliver ultra hygienic food cutting 

                   efficiently. We partner with our clients to
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                          We deliver ultra hygienic food cutting 

1 .866.404.4545      www.devi l letechnologies .com

FS40 line with powder dispenser, tumble drum and conveyor

April 14-16, 2020
Milwaukee, WI – Booth 833

Come see us at: 
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Misuse Of GIs
(Continued from p. 1)

the EU’s pursuit of market restric-
tions for commonly used product 
terms undermines the integrity 
and independent functioning of IP 
systems around the world by pres-
suring countries to shun their own 
judgements about which unique 
terms merit protection and which 
are commonly used in the market.  

Putting intellectual property 
principles “up for sale” by horse-
trading GI protection for other 
trade concessions runs directly 
counter to the safeguards that IP 
systems are intended to uphold 
for terms already in the common 
domain and relied upon by a vari-
ety of other individuals and com-
panies, the CCFN continued. 

Simply put, the EU’s GI policies 
are anti-trade, anti-competitive, 
anti-free market, and anti-intellec-
tual property, and are being paid 
for by consumers, producers, and 
its trading partners and third par-
ties. This is particularly evident in 
countries such as the US that expe-
rienced waves of European immi-
gration in the past or in developing 
countries that are former European 
colonies. All the while the EU pro-
fesses a commitment to promoting 
trade, competitiveness, free mar-
kets and the intellectual property 
system, it is instead misusing those 
principles to gain advantages for its 
own producers.  

As a result, countries around 
the globe are under pressure from 
EU trade negotiators to ignore 
the rights of third-party countries 
(including the US) and non-EU 
companies, and to sacrifice basic 
intellectual property principles, 
in order to grant EU producers 
monopolies in their country in 
exchange for market access into 
the EU, the CCFN said. In addi-
tion, users of common food names 
are being exposed to significant 
legal costs and jeopardy as enti-
ties supported by European gov-
ernments attempt to register GIs, 
trademarks, and threaten litigation 
in order to clear the field of non-
EU competitors in many markets, 
including the US. 

The EU’s agenda is not limited 
to bilateral abuse as it also seeks to 
undermine and even usurp individ-
ual countries’ IP systems through 
their World Intellectual Property 
Organization (WIPO) GI efforts, 
according to the CCFN. 

US companies, their employees 
and supplying farmers are harmed 
greatly by these EU efforts as bar-
riers to the trade of these prod-
ucts and increased risks of doing 
business result in lost sales, jobs 
and economic development, the 
CCFN said. The US is not alone 
in confronting the impact of these 
actions; workers and farmers in a 
number of other countries around 
the world, including developing 
countries, are also impacted by 

these EU efforts and their trading 
partners’ acquiescence.

Over the last year, the EU has 
been particularly aggressive in pur-
suing multiple trade agreements 
with the US’s trading partners and 
injecting into those negotiations 
GI demands that completely dis-
regard the rights of third parties, 
including the US, the CCFN said.  
Each of these countries is obliged 
under WTO rules to avoid restrict-
ing access for products from the 
US that rely on common names 
for their marketing and several of 
the countries are also obligated 
to avoid doing so under US bilat-
eral trade agreements, given the 
established value of concessions in 
those trade agreements. 

As US work on this issue con-
tinues, it is CCFN’s expectation 
that the US will insist that its trad-

ing partners honor those obliga-
tions and avoid imposing nontariff 
barriers, disguised as GIs, on US 
exports.

The EU continues to expand its 
list of GIs, having recently flouted 
the integrity and importance of 
Codex standards by approving 
last year a GI for the generic term 
“havarti” despite the existence of 
a Codex standard for this cheese.

“The EU’s behavior in this case 
contradicts its own previous posi-
tion taken in the Codex discus-
sions that created that standard 
and exemplifies why no name is 
safe from the EU’s zealous attempts 
to expand the number of GIs and 
to broaden the protection of GIs,” 
the CCFN said.  

“It is unacceptable for countries 
to abuse the multilateral Codex 
standards process to develop a 

global standard for a commonly 
produced and traded product, only 
to subsequently seek to monopo-
lize use of the standardized term 
for their sole benefit,” the CCFN 
added. Such actions “make a 
mockery” of the Codex process 
that underpins trade predictability 
and WTO commitments.  

There are examples of EU GIs 
that have not proven to be prob-
lematic in practice because of the 
reasonability of the GI applicants 
and their EU member state gov-
ernment. One example of this 
alternate path has been the UK. 
Those GI registrations, however, 
make equally clear that use of the 
generic term Cheddar is preserved. 
But the EU has refused to consis-
tently follow this positive model, 
thereby creating increasingly prob-
lematic barriers to trade.
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Berry’s Creek Tops Australian Grand 
Dairy Awards With Oak Blue Cheese
Melbourne, Australia—Victoria’s 
Berry’s Creek Gourmet Cheese 
took home the Grand Cham-
pion Cheese title here at the 21st 
annual Australian Grand Dairy 
Awards (AGDA) for its Oak Blue 
cheese entry.

Made in five kilogram wheels, 
Oak Blue is a heavily veined, Gor-
gonzola style Blue that is aged for 
three months.

This is the second consecutive 
year that a Blue cheese earned top 
honors. 

Tasmania’s Lion Dairy & Drinks-
King Island took home the Grand 
Champion Cheese title last year 
for its Roaring Forties Blue.

The 2020 Grand Champion 
Dairy Product distinction went to 
Victoria’s Fonterra Brands for its 
Western Star Salted Butter.

The Australian public was given 
the opportunity to determine the 
People’s Choice Award for best 
dairy product, which was bestowed 
upon South Australian producer 
Beston Pure Foods for its Edwards 
Crossing Vintage Black Wax 
Cheddar.

Judging took place Feb. 6, and 
a team of 12 judges tasted over 
400 dairy product entries, includ-
ing cheese, ice cream, milk, butter, 
cream, yogurt, dips and gelato. 

A total of 57 entries made it to 
the final round of judging, organiz-
ers stated.

Victoria-based producers earned 
the highest number of Champion 
titles, winning seven out of 19 
categories. Western Australia fol-
lowed with four, New South Wales 
with three, South Australia and 
Queensland with two, and Tasma-
nia with one.

The top 19 Australian Grand 
Dairy Awards Champions for 

cheese, butter and other dairy 
products include:

Champion Cheeses
Fresh Unripened Cheese: Floridia 
Cheese, Ricotta
White Mold Cheese: Woombye 
Cheese Company, Ash Brie
Semi-Hard Cheese: Section 28 
Artisan Cheese, Fontina
Hard Cheese: Beston Pure Foods, 
Edward’s Crossing Parmesan
Cheddar: Bega Cheese Ltd., Heri-
tage Reserve Vintage Cheddar
Blue Cheese: Berry’s Creek Gour-
met Cheese, Oak Blue
Washed Rind Cheese: King Island 
Dairy, Stormy
Flavored Cheese: That’s Amoré 
Cheese, Diavoletti
Goat/Sheep/Mixed Milk Cheese: 
Prom Country Cheese, Venus Blue

Champion Dairy Products
Natural Yogurt: Mundella Foods, 
Greek Natural Yogurt
Flavored Yogurt: Mundella Foods, 
Greek Vanilla Yogurt
Milk: Lactalis Australia-Harvey 
Fresh, Paul’s Farmhouse Gold 
Cream on Top
Flavored Milk: Norco Foods-
South Lismore, Natural Malt, 
Chocolate and Honey
Modified Milk: Brownes Dairy, 
Hilo Lactose Free Milk
Cream: The Little Big Dairy Com-
pany, Single Source Pure Pouring 
Cream
Butter: Fonterra Brands (Aust) 
Pty Ltd-Cobden, Western Star 
Salted Butter
Ice Cream: Gundowring Fine 
Foods, Licorice Ice Cream
Dairy Gelato: Milani House of 
Gelato, Pistachio Gelato.
Dairy Dessert: That’s Amoré 
Cheese, Gelato Tartufo.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

800-236-3565          wowlogistics.com  

Focus on what you do best and let WOW Contract Operations:

� Recruit and manage       
       distribution center sta�

� Increase e�ciency with 
expert engineering and a 
cutting-edge Warehouse 
Management System

� Manage capital expenditures 
such as racking and lift
equipment

� Establish KPIs to 
       monitor performance

Let the leaders in logistics 
manage your distribution operation.

Why run your
own warehouse?
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FDA Approves Costco  
As First Participant 
In FSMA Voluntary 
Qualified Importer 
Program
Silver Spring, MD—The FDA has 
approved Costco Wholesale Cor-
poration as the first participant in 
the agency’s Voluntary Qualified 
Importer Program (VQIP) under 
the Food Safety Modernization 
Act (FSMA).

VQIP is a voluntary, fee-based 
program that provides importers, 
who achieve and maintain con-
trol over the safety and security 
of their supply chains, expedited 
review and importation of human 
and animal foods into the US.

Costco has successfully demon-
strated management of the safety 
and security of its supply chain, 
which will allow the company to 
utilize VQIP to import certain food 
products into the US with greater 
speed and predictability, avoiding 
unexpected delays at the point of 
import entry, FDA said.

To participate, importers must 
meet eligibility requirements, 
including ensuring that the facili-
ties of their foreign suppliers are 
certified through FDA’s Accredited 

Third-Party Certification Program, 
which is also part of FSMA.

For importers interested in par-
ticipating, the VQIP application 
portal is open, through May 31, 
2020, to apply for benefits between 
Oct. 1, 2020, and Sept. 30, 2021.

Importers (defined as the person 
who brings food, or causes food to 
be brought, from a foreign country 
into the US) have to meet sev-
eral eligibility criteria to partici-
pate in the program. These criteria 
include, among others:

—Developing and implement-
ing a Quality Assurance Program 
(QAP) that demonstrates a high 
level of control over the safety and 
security of supply chains.

—Assurance of compliance with 
the supplier verification and other 
importer responsibilities under the 
applicable Foreign Supplier Verifi-
cation Program (FSVP).

—A current facility certifica-
tion issued under FDA’s Accred-
ited Third-Party Certification 
regulations for each foreign sup-
plier of food intended for importa-
tion under VQIP.

—At least a three-year history 
of importing food to the US. The 
history may be based on the shared 
importation history of previous or 
parent companies.

For more information about the 
VQIP, visit www.fda.gov.
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EXPANDED OFFERING OF 
DRAINING, MATTING, AND 
CHEDDARING BELTS 
First RELCO revolutionized cheese tables with the TRU-Finish. Now 
RELCO has turned its attention to cheese belts in partnership with 
the leading supplier in the Southern Hemisphere. The build quality 
reflects the decades of experience with the toughest cheeses and 
unique insights into the needs of cheesemakers. Producers can now 
have the industry’s most efficient draining, matting and cheddar 
belts, whether combined in one frame or separated, featuring: 

Fully enclosed machine for controlled cheese environment.

Removable panel on one end for maintenance.

Adjustable “Wedge Wire Screen” de-wheying system for maximum 
solids retention in the cheese curds.

Tempered water addition maximizes lactose removal from curd.

Vertical peg stirring for effective curd agitation and maximum  
curd solids retention.

“Herring Bone” belt bed design maximizes belt life and performance.

CIP shut-off device between Draining & Matting Belt #1 and  
Matting Belt #2 allows faster CIP turnaround.

email: sales@relco.net  |  visit: www.relco.net  |  offices: USA, The Netherlands, Brazil & New Zealand

ROBUST PERFORMANCE WITH 
RELCO CHEESE BELT SYSTEMS

RELCO_CheeseBeltAd_7x10_2019Nov_CR.indd   1 10/31/19   11:12 AM

For more information, visit www.relco.net

Dollar, Unit Sales Increased In 2019 In 
Both Dairy And Frozen Departments
Harrisburg, PA—Today’s super-
market dairy and frozen depart-
ments are clearly connecting with 
shoppers, showing combined sales 
of $125 billion in the 52 weeks 
ending June 29, 2019, according 
to the National Frozen & Refriger-
ated Foods Association’s (NFRA) 
recently released “State of the 
Industry Report.”

Nearly every US household buys 
from the dairy and frozen depart-
ments annually, and the diverse 
appeal of these products crosses 
generational, multicultural and 
socioeconomic demographics, the 
report noted.

With an average buying fre-
quency of 70 trips per year, shop-
pers are coming to the store more 
than once a week to make a pur-
chase from the dairy and frozen 
aisles, the report said. The average 
frozen and dairy department shop-
per spends $13.44 per trip, making 
these departments important for 
increasing the dollar sales of each 
shopping basket. 

“Both the frozen and dairy 
departments have strong, broad 
appeal among consumers with the 
potential to drive short- and long-
term growth for retailers. In 2019, 
dollar and unit sales increased 
in both departments attesting to 
consumers’ renewed excitement 
about the innovative products 
they can find there,” said Skip 
Shaw, the NFRA’s president and 
CEO.

The dairy department is the sec-
ond-largest edible department in 
the supermarket (excluding alco-
holic beverages) with sales of $71 
billion and delivering $550 million 
in year-over-year growth, accord-
ing to the report. 

Some 68 percent of all dairy 
department sales are concentrated 
in the top-five selling categories: 
cheese ($16.3 billion), milk prod-
ucts ($13.3 billion), beverages 
($8.6 billion), yogurt ($7.2 billion) 
and eggs ($5.8 billion). 

The three top-selling catego-
ries showing meaningful long- and 
short-term growth, according to 
the report, are cream and creamers, 
meal combos and prepared foods. 

More than 90 percent of house-
holds purchase cheese, eggs, milk 
products, and butter and marga-
rine, the report pointed out. The 
dairy aisle drives 47 trips per buy-
ing household annually, with milk 
products and cheese topping the 
shopping list. 

Female head of households aged 
35 to 44 years old drive 21 percent 
greater sales than other US house-
holds.

“Today’s modern dairy aisle has 
evolved to meet consumers’ chang-
ing needs,” Shaw commented. “It’s 
a destination for products that 
fit every lifestyle including dairy 

staples, plant-based alternatives 
and new innovative foods and 
beverages to satisfy every taste and 
dietary need. It’s dairy and so much 
more.”

The frozen department showed 
two years of back-to-back growth 
with sales of $54.6 billion deliv-
ering $918 million in growth, the 
report said. 

The top-five selling frozen 
department categories were ice 
cream ($6.7 billion), pizza ($4.8 
billion), seafood ($4.8 billion), 
novelties ($4.6 billion) and com-
plete meals ($4.5 billion). 

Pizza, seafood, novelties, veg-
etables and prepared potatoes 
all showed solid growth with an 

increased percentage of dollar sales 
ranging from 3.7 to 5.1 percent 
versus the prior 52 weeks, accord-
ing to the report. 

The frozen department drives 31 
trips per buying household annu-
ally and adds $10.90 to shopping 
baskets per trip, according to the 
report. Ice cream and vegetables 
are the categories with the high-
est household penetration, show-
ing up in more than 80 percent of 
homes. 

With half of US households 
having access to more than one 
freezer, there is opportunity to take 
advantage of this extra capacity, 
the report pointed out. 

“Frozen foods have seen strong 
growth over the last few years as 
innovative products now align 
with consumers’ demands for 
organic, plant-based, gluten-free 

and so much more,” Shaw noted. 
“NFRA’s consumer PR efforts have 
been successfully working to tell 
this positive story about today’s 
frozen foods. It’s real food, just fro-
zen.”

Conducted by Nielsen and 
compiled by Todd Hale, LLC, the 
NFRA said its 2019 “State of the 
Industry Report” identifies key 
opportunities to drive sustained 
growth and ensure the frozen and 
refrigerated food categories receive 
the proper level of shelf space 
and merchandising support they 
deserve. 

NFRA is a non-profit trade asso-
ciation representing all segments 
of the frozen and refrigerated foods 
industry. 

For more information about 
the report or the association, visit 
www.nfraweb.org.
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Fatty Acid Modification Of Dairy 
Products May Cut Heart Disease Risk

FDA Extends 
Comment Period For 
Lab Accreditation 
Program Proposed 
Rule To Apr. 6
Silver Spring, MD—The FDA 
announced that it is extending the 
comment period for a proposed rule 
to establish a laboratory accredi-
tation program for the testing of 
human and animal food in certain 
circumstances by accredited labs.

The proposed rule, which was 
released in early November 2019, 
had an original comment deadline 
of Mar. 3, 2020. The comment 
period has now been extended 
until Apr. 6, 2020.

The comment deadline exten-
sion was requested by, among 
others, the Food & Beverage 
Issue Alliance, whose members 
include, among others, the Inter-
national Dairy Foods Association, 
Consumer Brands Association, 
American Frozen Foods Associa-
tion, Global Cold Chain Alliance, 
The Association for Dressings and 
Sauces, the National Confection-
ers Association and the National 
Grocers Association.

“Due to the complex nature of 
this proposed rule and the exten-

sive number of areas where FDA 
seeks comments, as outlined in the 
preamble, including, in some cases, 
seeking alternative approaches to 
those proposed, we request addi-
tional time to ensure our organiza-
tions and members can provide a 
thorough review and develop con-
structive comments on this pro-
posal,” the Food & Beverage Issue 
Alliance stated in its request for a 
comment deadline extension.

The Alliance requested a face-
to-face meeting with FDA to share 
its more substantive concerns.

“We believe it is important for 
FDA to hear our concerns prior to 
receipt of our written comments,” 
the Alliance said.

Comments may be submitted 
electronically at www.regulations.
gov; the docket number is FDA-
2019-N-3325. Pursuant to a law-
suit filed by the Center for Food 
Safety and a now-final settlement, 
FDA has agreed to publish a final 
accreditation rule by Feb. 4, 2022. 

The FSMA required FDA to 
establish the accreditation program 
for the testing of food by accred-
ited labs, which would establish 
the oversight, uniformity, and 
standards necessary to help ensure 
that the results of certain food test-
ing of importance to public health 
are reliable and accurate.

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

Nutricepts, Inc. 

CrystalBanTM allows for a more precise management 
of moisture levels. This allows you to convert blocks 
into thinner cheese slices and longer shreds 
without fracturing the cheese.

  More precise management of moisture levels
  No visible crystals   
 No effect on taste
  Better Slicing and Shredding characteristics
  Increased resistance to fracture

Convertability
CrystalBanTM Enhances The 

Quality & Body of Your Cheese

For more information, visit www.crystalban.com

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

Puzzled About Converting from 
Delvo®Cid XT-1 to Delvo®Cid+?
Let us help!

Contact us about Delvo®Cid+ and all the 
related QA documents we can provide! 

• DelvoCid+ o�ers better 
protection, and is easier to 
use. 

• No special equipment 
needed, just add DelvoCid+ 
to water and shake.

For more information, visit www.nelsonjameson.com

Reading, United Kingdom—Fatty 
acid modification of dairy products 
may have potential as a public 
health strategy aimed at reducing 
the risk of cardiovascular disease 
(CVD), according to a recent 
study published in the American 
Journal of Clinical Nutrition.

The modified dairy products 
(cheese, butter and UHT milk) 
were produced from cows fed a diet 
including a vegetable oil which 
contained fatty acids similar to 
olive oil, resulting in milk lower in 
saturated fat and higher in mono-
unsaturated fat.

The study saw participants with 
slightly raised cardiovascular dis-
ease (CVD) risk eat a diet high in 
fat and dairy products for 12 weeks 
and showed that a range of mark-
ers for CVD were better after the 
group consumed the lower satu-
rated fat products compared with 
the conventional dairy products.

After consuming the modified, 
lower saturated fat dairy products, 
participants maintained their LDL 
cholesterol levels, compared with 
an increase of 5.5 percent after 
consuming the conventional dairy 
products, with benefits of modi-
fied dairy to blood vessel health, 
an important marker of CVD risk.

“We are delighted to see that 
our study showed favorable effects 
of the modified dairy products 
naturally lower in saturated fat on 
blood LDL cholesterol levels and 
blood vessel health compared with 
conventional dairy products,” said 
Prof. Julie Lovegrove, director of 
the Hugh Sinclair Unit of Human 
Nutrition at the University of 
Reading.

“Dairy foods contain saturated 
fat, high intakes of which are asso-

ciated with increased cardiovas-
cular disease events such as heart 
attacks,” Lovegrove continued. 
“However, previous studies have 
shown that diets higher in some 
dairy foods are not linked with car-
diovascular disease, possibly due to 
other beneficial components of 
dairy including proteins and cal-
cium.

“By replacing a quarter of the 
saturated fat in milk with monoun-
saturated fat, we have been able to 
naturally produce healthier dairy 
foods,” Lovegrove added.

“This is a significant step for our 
work understanding the benefits 
of dairy on human health. There 
is no doubt that dairy can have a 
positive effect on health and in a 
number of our studies and those of 
others, we’ve seen that diets with 
higher dairy intakes are linked to 
health outcomes. However, we 
also know that high saturated fat 
diets can have an impact on heart 
health,” said Prof. Ian Givens, 
director of the Institute of Food, 
Nutrition and Health at the Uni-
versity of Reading.

Through the REplacement of 
SaturatEd fat in dairy on Total 
cholesterol (RESET) project, “we 
have been able to successfully 
reduce the amount of saturated 
fats and increase monounsaturated 
fats in otherwise entirely normal 
dairy products through changing 
the cow’s diet, without any change 
in flavor,” Givens continued. “We 
have demonstrated how using this 
milk to produce cheese, butter and 
UHT milk can be more beneficial 
than conventional dairy products 
on cardiovascular health in those 
with slightly higher risk of cardio-
vascular disease.”
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For more information, visit www.loosmachine.com

Strategies For Supporting Viability Of 
Vermont’s Dairy Sector Outlined
Montpelier, VT—Two Vermont 
agencies on Wednesday presented 
to state legislators a report that 
outlines recommendations and 
strategies that the state of Vermont 
and its stakeholders can pursue to 
support the viability of the its dairy 
sector.

The Dairy Marketing Assessment 
Report was presented by the Ver-
mont Agency of Agriculture, Food 
& Markets (VAAFM) and the 
Vermont Agency of Commerce 
and Community Development 
(VACCD).

The report’s four topline recom-
mendations are largely interde-
pendent; the success and impact 
of each rely on the success and 
impact of all. 

Build State’s Dairy Expertise
The first of those four recommen-
dations is to build Vermont’s dairy 
expertise. Vermont’s current dairy 
sector leadership and reputation is 
largely predicated on a small, core 
group of private sector stakehold-
ers. 

There is valid concern about the 
lack of public sector expertise, the 
dearth of advanced production and 
processing skills, and the uncertain 
path to development of the next 
generation of dairy producers and 
processors. 

“Vermont needs to vigorously 
invest in innovation, professional 
development, and expertise-build-
ing throughout the dairy industry 
and especially in the value-added 
sector,” the report said. It recom-
mends that the state make a “sig-
nificant commitment of financial 
and other resources” to building 
the state’s dairy “bench” in the 
private sector (e.g. more award-
winning cheese makers), academia 
(e.g. leading dairy professors and 
researchers), and the public sec-
tor (e.g. innovative state-managed 
dairy sector supports). 

The goal of this recommenda-
tion is to support more of the exist-
ing dairy and value-added brands 
in achieving national-level recog-
nition and to nurture and acceler-
ate the next generation of dairy 
and value-added brands that are 
now emerging or yet to be formed. 
Strategies may include:
 The state’s Dairy Business 

Innovation Initiative (DBII) 
was one of three in the US that 
received a grant from USDA to 
move forward and its scope of ser-
vices has already been explored 
deeply. The report’s recommenda-
tion is that the DBII emphasize 
comprehensive technical assis-
tance, research and development 
supports, professional education, 

advanced food safety training, and 
other skills related to high-level 
value-added sector performance.
 Re-invest in Vermont’s dairy 

“brain trust” at the academic and 
institutional level, with a particu-
lar focus on attracting expertise in 
value-added sectors, in high-attri-
bute milks, and in forward-looking 
dairy opportunities, to make the 
state a national leader in dairy 
research. 
 Organize cheese maker 

round-tables in a pre-competitive 
collaboration framework to discuss 
opportunities for shared marketing 
services, reduction of production 
costs, and new distribution strat-
egies towards a common goal of 
making Vermont cheeses more 
competitive and prominent in the 
national marketplace.
 Develop a cross-agency, dairy 

business support services position 
in the state’s government that can 
bridge the policies and priorities 
of different agencies in the inter-
est of helping and advocating for 
Vermont’s dairy sector. 

Encourage Dairy Differentiation
The second recommendation is 
to encourage dairy differentiation. 
Vermont is expected to face an 
increasing challenge competing in 
the conventional fluid dairy mar-
ket so, for much of the state’s dairy 
sector, investing in milk produc-

• See Vermont Strategies, p. 18

Farmstyle Cream 
Cheese Spreads 
Being Introduced By 
Tillamook
Tillamook, OR—The Tillamook 
County Creamery Association 
(TCCA) introduced its new 
line of Farmstyle Cream Cheese 
Spreads this month in four flag-
ship flavors.

The new lineup includes Origi-
nal, Aged Cheddar made with 
TCCA’s own aged White Ched-
dar, Seriously Strawberry, and Very 
V e g g i e 
m a d e 
with bell 
p e p p e r s , 
c a r r o t s , 
c u c u m -
bers and 
onions. 

To celebrate the launch, Tilla-
mook partnered with food deliv-
ery service Postmates  and Utopia 
Bagels to offer its Best Bagel Box 
Ever, including New York’s Utopia 
Bagels and Tillamook’s Farmstyle 
Cream Cheese Spreads. 

For each order of the cream 
cheese spreads placed in the digital 
“Tillamook Schmear Shop,” Til-
lamook also donated $20 to local 
food relief agencies in each partici-
pating city.  

For more information visit www.
Tillamook.com/Cream-Cheese.
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Your Business Creates Unique Challenges
...We Provide Solutions

DR Tech EZ Whey Belt DR Tech EZ Whey 
Vertical Filler Waterless Cookers

Throughout the world, DR Tech’s dairy processing equipment has been used by a host of 
diff erent businesses, from large to small, each with diff erent needs. 

With years of technical expertise, D.R. Tech works closely with you to engineer solutions; 
designing and building the equipment customers need in accordance with their supplied 
specifi cations.

• Conveyors • Stainless Steel Tanks
 • EZ Whey draining and matting belts  • Hard & Semi-Hard Pre-Presses   
 • Cheese Dicers • Waterless Cheese Cookers    
 • Carousel Vacuum Presses • Rotator Line Systems
 • Form Washing Solutions • Automated Brine Systems.

DR Tech, Inc.     1-800-815-6761  Fax: 715-463-5218
 www.drtechinc.com    e: cheese@drtechinc.net

From Design...To Production...To Installation...Through Operation

For more information, visit www.drtechinc.net

Vermont Strategies
Continued from p. 17

tion that supports differentiated 
dairy products may better lever-
age Vermont’s geological realities, 
reputational assets, and business 
ecosystem.

The goal of this recommenda-
tion is to put more of Vermont’s 
dairy farmers into a niche where 
there is a more favorable balance 
of supply and demand, and where 
they derive a better net return 
on their production investments. 
Strategies may include:
 Support dairy farm transitions 

to milk production that is 100 per-
cent grass-fed, certified organic, or 
meets quality benchmarks for arti-
sanal cheese production. 
 Support dairy farm transitions 

to cow herds that produce higher-
value milks (e.g. Jerseys). 

 Support alignment between 
value-added processors that are 
anticipating growing demand for 
goat’s milk (e.g. Jasper Hill, Ver-
mont Creamery) and dairies tran-
sitioning to goat herds. 
 Provide technical assistance 

for dairy farms implementing zero 
fermented feed practices and other 
specialized feeding protocols.
 In collaboration with sector 

experts and the DBI Dairy Busi-
ness Innovation Initiative I, iden-
tify market opportunities in the 
value-added sector (cheeses in 
particular) and support the infra-
structure and expertise invest-
ments necessary to capture these 
opportunities.

Communicate VT’s Dairy Identities
The third strategy, according to 
the report, is to communicate Ver-
mont’s dairy identities. There is 

“not a significant level of support 
in the dairy sector for a state-man-
aged Vermont brand,” the report 
said. “Companies in the private 
sector would by and large prefer to 
be the vector and mouthpiece for 
their own version of the Vermont 
brand.”

Still, there are “numerous 
ways” in which the state can pro-
vide valuable support in amplify-
ing each producer and processor’s 
brand, in connecting them to 
markets, and in giving new 
entrants into the sector the tools 
to be as impactful as possible from 
early business stages in leveraging 
Vermont’s different brand quali-
ties however best matches their 
business plan. 

Strategies may include, among 
others:

—Develop a sophisticated cat-
aloging of the distinct ways that 

consumers “receive” the Vermont 
brand from different dairy produc-
ers and in different dairy catego-
ries, from conventional fluid milk 
to farmstead cheese, the report 
stated.

—Develop case studies of Ver-
mont success stories describing 
how individual producers have 
leveraged the Vermont brand in 
concert with specific business mod-
els, business decisions, and business 
skill.

—Provide the tools for addi-
tional collaborative marketing 
efforts that leverage the strength 
and market access of Vermont’s 
existing successful brands to pro-
vide a springboard for emerging 
producers and brands.

Invest In Infrastructure, Workforce
The fourth recommendation is to 
invest in infrastructure and work-
force. 

Vermont has seen a “signifi-
cant increase” in processing facili-
ties over the past decade, but still 
faces systemic hurdles that hamper 
scale, distribution efficiencies, and 
growth.

The report recommends that 
the state address these hurdles by 
committing resources and funding 
towards increasing large-scale milk 
processing capacity, investing in 
relevant workforce development, 
and providing a brick-and-mortar 
facility for professional develop-
ment.

The goal of this recommenda-
tion is to lay the groundwork for 
disparate, targeted investments 
that will pay dividends over a lon-
ger term by correcting localized 
weak points in Vermont’s dairy 
sector. 

According to the report, strate-
gies may include:

• Commission a study to deter-
mine the feasibility and cost of 
establishing the Dairy Business 
Innovation Initiative II as a stand-
alone brick-and-mortar facility 
that serves as a flagship for Ver-
mont’s dairy sector and provides a 
venue for dairy workforce develop-
ment and high-level professional 
education.

• Commission a study to pre-
cisely determine the need for 
and ideal location of a large fluid 
milk processing facility (such as 
St. Albans Cooperative Cream-
ery). 

• Commission a study of Ver-
mont’s distribution network capac-
ity and geography to determine if 
there are current opportunities for 
delivering products to more mar-
kets and better markets, and to 
do so with greater efficiency and 
speed. 

• Task the Vermont Depart-
ment of Labor with investment in 
the training of CDL drivers (Class 
A especially) through private sec-
tor training contractors, with tar-
gets for growth of that workforce 
over the next five years, according 
to the report.
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BUYERS. TOP RETAILERS. 47+COUNTRIES. 
Opportunities for manufacturers!

 IDDBA 2020 is the largest show in North America 
serving the Dairy, Deli and Bakery industries.

 

SIM
ON SINEK

MEL ROBBINS

DALE EARNHARDT JR.

TOP 
SPEAKERS, TRENDS, 

NEW PRODUCTS, NETWORKING,
MERCHANDISING AND MUCH MORE!

SEE YOU IN INDY, MAY 31 - JUNE 2

SEE SPEAKER LINEUP 
AT IDDBA.ORG!

THE ALL-NEW VISIONARY PAVILION
First-time exhibitors showcasing innovative new products!

WHAT’S IN STORE LIVE! 
The latest What’s in Store trends come to life.

See, smell, taste newest approaches for engaging customers!

IDDBA.ORG#IAMIDDBA

I AM A MANUFACTURER.
                         I AM IDDBA.

      REGISTER TODAY FOR IDDBA 2020 AT IDDBA.ORG

For more information, visit www.IDDBA.org

Consumers Would 
Buy More Plant 
Based Foods, But 
Need More Info
New Haven, CT—US consum-
ers are hungry for more plant-
based foods, but they need more 
information, according to results 
from a national survey released 
recently by the Yale Program on 
Climate Change Communication 
(YPCCC) and the Earth Day Net-
work (EDN).

The report, titled “Climate 
Change and the American Diet,” 
found that half (51 percent) of 
consumers surveyed said that they 
would eat more plant-based foods 
if they had more information about 
the environmental impacts of their 
food choices. 

However, 70 percent rarely or 
never talk about this issue with 
friends or family. Nearly two-thirds 
of the consumers surveyed report 
having never been asked to eat 
more plant-based foods, and more 
than half rarely or never hear about 
the topic in the media.

However, the report found that 
more than half of consumers are 
willing to eat more vegetables and 
plant-based alternatives and/or 
less red meat. Also, consumers are 
already changing their diets and 
purchasing habits in favor of plant-
based foods. 

Although 4 percent of consum-
ers self-identify as vegan or vegetar-
ian, 20 percent choose plant-based 
dairy alternatives about two to 
five times a week or more often. 
Roughly the same percentage 
choose not to buy products from 
food companies that are not taking 
steps to reduce their environmen-
tal impact.

“Many American consumers 
are interested in eating a more 
healthy and climate-friendly diet,” 
said Anthony Leiserowitz, director 
of the Yale Program on Climate 
Change Communication. “How-
ever, many simply don’t know yet 
which products are better or worse 
— a huge communication oppor-
tunity for food producers, distribu-
tors and sellers.”

Consumers identified other bar-
riers to eating more plant-based 
foods, including perceived cost, 
taste and accessibility. About half 
of consumers think a meal with a 
plant-based main course is more 
expensive than a meal with a 
meat-based main course. 

The research, a nationally rep-
resentative survey of 1,043 US 
adults, also found that consumers 
would eat more plant-based foods 
if they cost less than meat options 
(63 percent) and if they tasted bet-
ter (67 percent). 

Barriers of cost and access, 
including distance from grocery 
stores and access to fresh produce, 
impact lower-income households 
in particular.

Ellenos Greek 
Yogurt Brand Gains 
Investment From 
KIND Snacks Founder
Seattle, WA—Ellenos, a Greek 
yogurt brand born in Seattle’s Pike 
Place Market, this week announced 
new investment from Daniel 
Lubestzky, founder and executive 
chairman of KIND Snacks.

The strategic partnership will 
not only further propel Ellenos’ 
market expansion, but will also 
leverage Lubetzky as a mentor to 
Ellenos’ founders and leadership 
team, according to the announce-
ment.

Founded in 2013, Ellenos was 
launched when husband and wife 
Bob and Yvonne Klein convinced 

Australian father and son duo Con 
and Alex Apostolopoulos to bring 
their Greek family yogurt recipe to 
the US. The families joined forces 
to launch Ellenos in Seattle, begin-
ning with a fresh scooped yogurt 
bar at the Kleins’ produce stand in 
Pike place market. 

Over the past seven years, the 
families expanded distribution 
into natural and specialty grocery 
stores. The company said it has 
grown its packaged product distri-
bution from nine states to 29 states 
over the past year.

“We make amazing yogurt  but 
the American packaged food 
industry is totally different from 
what we’re used to in both Greece 
and Australia,” said Con Aposto-
lopoulos, co-founder of Ellenos.

“So while we have a ton of 
momentum right now, to have 

someone like Daniel as a partner  it 
gives us this incredible opportunity 
to leverage his knowledge to help us 
take Ellenos to the masses and scale 
this community that we’ve built in 
the Northwest across the entire 
country,” Apostolopoulos added.

“Not only is Ellenos obsessive 
about the craft of yogurt-making 
and sourcing the highest quality 
ingredients, but its leadership and 
team exemplify my belief that how 
we build a brand is as important as 
what we are building,” Lubetzky 
said. 

Lubetzky’s Equilibra Partners 
Management will become Ellenos’ 
second private equity partner; 
Monogram Capital Partners, a Los 
Angeles-based private equity firm, 
joined the Ellenos family in 2018.

For more information on Ellenos 
yogurt, visit www.ellenos.com.
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BEN OLDENBURG has joined 
the Wisconsin Center for Dairy 
Research (CDR) as a research 
cheese maker, responsible for 
overseeing milk pasteurization, 
industry trials and helping to 
ensure CDR’s research cheese-
making operates smoothly. Old-
enburg brings over 25 years of 
dairy plant experience to his 
new role, previously working 
as a cheese maker, supervisor, 
and safety/loss control manager. 
Before joining CDR, he most 
recently served as lead worker at 
the Babcock Hall Dairy Plant.

ISOBEL JONES has joined 
Sovos Brands as chief legal offi-
cer and general counsel. Jones 
comes to the company with over 
25 years of legal experience, 
most recently serving as in-
house general counsel and cor-
porate secretary at e-commerce 
startup Sun Basket. Before that, 
Jones was general counsel at a 
number of food and beverage 
companies including Diamond 
Foods, Annie’s Homegrown, and 
Peet’s Coffee and Tea. She also 
served as associate general coun-
sel of Del Monte Foods Com-
pany, where she specialized in 
securities compliance, corporate 
governance, mergers and acquisi-
tions, and debt offerings.

Central States Industrial Equip-
ment and Service, Inc. (CSI) 
has hired CONNOR MENOWN
as the company’s business devel-
opment leader, inside sales. 
Menown is a 2016 recipient of 
the William Penn University 
Academic Achievement Award.

BARRY BRADFORD has been 
named the new Clinton E. 
Meadows Endowed Chair for 
Dairy Management in Michigan 
State University’s Department 
of Animal Science, succeeding 
retired professor DAVID BEEDE. 
Bradford most recently served as 
professor of animal sciences and 
industry at Kansas State Univer-
sity for 13 years.

Paul Thomsen, 85, died Feb. 
22, in Madison. In 1944, Thom-
sen joined his family’s business 
operation, 
S c h o e p ’ s 
Ice Cream. 
He began 
working at 
S c h o e p ’ s 
full time 
in 1953 in 
route sales, 
eventually 
m o v i n g 
into sales 
and administration and retiring 
as president and CEO. 

PERSONNEL

DEATHS

CheeseExpo Ideas Showcase Will Spotlight 
Food Safety, New Equipment, Sustainability
Milwaukee, WI—The popu-
lar Ideas Showcase will return to 
CheeseExpo here April 15-16 at 
the Wisconsin Center.

Held on two stages in the center 
of the exhibit hall  from 12:30 p.m. 
to 4:30 p.m., the Ideas Showcase is 
a series of quick seminars on the 
latest technologies for cheese, but-
ter and whey manufacturers.  

Free for all 
conference reg-
istrants, this 
year’s install-
ment will focus 
on the latest 
dairy process-
ing equipment, advances in food 
safety, and a new crop of sustain-
ability methods.

Presentations begin at 12:30 
p.m. on both days, with each run-
ning no more than 20 minutes.  
Scheduled talks for Wednesday, 
April 15 include:

Stage A: Wednesday, April 15
 Amcor: Attract Hungry 

Consumers with Packaging that 
Stands out on the Shelf  
 SPX Flow: New Product 

Offering – D4 PMO Mix Proof 
Valve Technology  
 Dairy.com: Reducing Freight 

Spend and Headaches with Silver-
link 

 Diversey: Dairy CIP Data 
Analytics 
 ESI Group USA: Key Cheese 

Facility Design Considerations for 
a Successful Project 
 Sealed Air Corporation/

Cryovac: Printing Innovations & 
Branding. Help your Brand Stand 
out on the Shelf with Formed Pro-
file Printing 

 The Probst 
Group, LLC:
Landspreading 
of Industrial 
Sludge: Fertil-
izer as the Path 
Forward – 

 PS Seasoning & Spices/Pro 
Smoker/Vortron: Smoking and 
Flavor Innovation 

Stage B: Wednesday, April 15
 Dorner Manufacturing 

Corp: Generation of Sideflexing 
Modular Plastic Conveyor Belts 
 Ecolab: Driving Operational 

Efficiency with a Product Quality 
Mindset 
 Deville Technologies: The 

Next Wave in Control Strategies- 
Deville’s 4.0 Solution 
 Kelley Supply: Using a Pro-

cess Aid to Produce Whiter Cheese 
 Cybertrol Engineering:

Dashboards and Analytics – Pro-
duction with Plant Floor Data 

 IML Containers: How is Your 
Packaging Affecting the Environ-
ment? 
 Tetra Pak: Recent Develop-

ments in Cheese Making Technol-
ogies and Equipment  
 Ametek MOCON: How to 

Utilize In-line Analysis and Pro-
cess Control to Reduce Costs  

Stage A: Thursday, April 16
 Dixon Sanitary: HSG Series 

Sanitary Sight Glass that is 3A 
approved for CIP  
 Suedpack Oak Creek Corpo-

ration: Sustainability in Cheese in 
Packaging  
 Mead & Hunt, Inc.: Evalu-

ating your Water and Wastewater 
System to Lower POTW  
 Urschel Laboratories: Intro-

ducing a New Concept in Shred-
ding Cheese 
 Merieux NutriSciences:

EnviroMap, One of our Digital 
solutions for EMP Digitization  
 Optek-Danulat, Inc.: Process 

Control with Optek 

Stage B: Thursday, April 16
 Malisko Engineering: Indus-

trial Control Infrastructure Moni-
toring and Asset Visibility  
 Ingredion: Evaluation of 

New Starch Bases as Anticaking 
Agent in Shredded Cheeses 
 Krohne Inc.: Innovative 

Milk Receiving Measurement 
 Staubli Corporation: Staubli 

HE Series Robots meet the Strict 
Hygienic Requirements 
 FT System: Non-Destruc-

tive Leakage Detection System on 
100% of MAP Products  

For exact Ideas Showcase times 
and additional details, visit Chee-
seExpo.org.  

As always, cheese manufacturers 
and processors have free, full access 
to the CheeseExpo exhibits hall, 
including the Ideas Showcase.

For complete details on the 
event and to register online, visit 
www.CheeseExpo.org.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App
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Paul Thomsen



CHEESE REPORTERFebruary 28, 2020 Page 21

A new innovation in anti-cake technology for shredded, cubed 
and crumbled cheeses.
FloAm Dairy® improves the ef�ciency of your cheese production and
increases shelf life of your products with the added bene�ts of:

• Natural, dairy-based, non-GMO, label-friendly ingredients

• Excellent �ow and low-dust characteristics

• Non-browning in oven melt performance

• Flexible application levels tailored to meet unique quality
 needs vs. limits of traditional anti-cake

• Broad functional capabilities – anti-mold, oxygen scavenging
 and customized blends

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

  Ensure your

     cheese is 

 label friendly 

   with

  Ensure your

     cheese is 

 label friendly 

   with

©2018 Allied Blending LP All rights reserved.1-800-758-4080 • www.alliedblending.com

Level 2 Certified

For more information, visit www.alliedblending.com

India’s Milk Output Keeps Growing; 
Inefficient Cold Chain Is A Challenge
New Delhi, India—Assuming 
a normal 2020 monsoon season, 
India’s fluid milk production is 
forecast to increase from an esti-
mated 191 million metric tons in 
2019 to 195 million metric tons 
this year, according to a recent 
report from USDA’s Foreign Agri-
cultural Service (FAS).

Despite that growth, a few chal-
lenges must be addressed to opti-
mize growth in the Indian dairy 
sector, the report said. A few such 
challenges are low milk produc-
tivity of Indian bovine animals 
relative to those of developed 
countries; insufficient feed and 
fodder resources; poor access of 
milk producers to the cold chain; 
and an inefficient cold chain net-
work.

Some 80 million rural house-
holds are engaged in milk produc-
tion as a source of their livelihood, 
the majority of which are small, 
marginal farmers and landless, the 
report noted. 

For farmers, startup costs are 
lower and cash flow is steadier in 
dairy farming than with seasonal 
planted crops. However, unlike the 
larger herd sizes of leading milk 
producing countries in the world, 
some 95 percent of milk produc-
ers in India hold just one to five 
milk animals per household, which 
makes this little more than a sub-
sistence-level farming system.

An estimated 49 percent of 
India’s milk production originates 
from water buffalo, which are 
preferred by some farmers since 
their milk has a higher fat con-
tent, which fetches higher prices 
at market, the report explained. 
Also, throughout India, water buf-
faloes may be sold for slaughter; 
by contrast, the slaughter of cattle 
is banned in most Indian states, 
which makes the maintenance of 
expired cows a costly and unpro-
ductive liability.

India’s 2020 fluid milk consump-
tion is projected at 81 million met-
ric tons, up 2.5 percent from 2019, 
on rising population and growing 
income. 

For the largely vegetarian popu-
lation, in addition to pulses, dairy 
and dairy products are the pri-
mary source of proteins for almost 
all consumer groups in India, the 
report noted.

Driven by population and 
income increases, 2020 nonfat 
dry milk and butter consumption 
are forecast to increase to 640,000 
metric tons and 6 million metric 
tons, respectively. The consump-
tion of other value-added dairy 
products is also growing; demand 
for ghee (clarified butter) and 
butter, for example, is still robust 
(ghee is one of the most consumed 
value-added dairy products), the 
report pointed out.

have wide procurement and dis-
tribution networks, which include 
milk collection centers and chill-
ing centers at the village level, the 
report said. 

Of total Indian milk production, 
an estimated 48 percent is either 
consumed at the producer level or 
sold to small outlets in the rural 
area; the remaining 52 percent is 
what is processed and made avail-
able for sale to consumers in urban 
areas, the report explained. 

Of this 52 percent, currently 
about 40 percent milk sales are 
handled by the organized sector 
(cooperatives and the private sec-
tor); the remaining 60 percent is 
handled by the unorganized sector. 

 By 2022, the government of 
India’s National Action Plan for 
Dairy Development seeks to dou-
ble organized milk handling from 
20 percent to 41 percent of total 
milk production, which should 
give milk farmers greater access to 
the organized milk-processing sec-
tor and ultimately greater incomes, 
the report found.  

According to industry estimates, 
an estimated 70 percent of pro-
cessed milk is sold as fluid milk and 
the remainder is used in manufac-
ture of value-added milk and milk 
products.

Most of the private and coop-
erative dairies do not have sepa-
rate collection systems for cow and 
water buffalo milk, so their pack-
aged milk product is mostly a mix 
of the two; only a few processors 
market pure cow milk. 

The report explained that the 
collection of milk from predomi-
nantly small-sized dairy farms in 
India is a huge challenge and still 
requires investment in infrastruc-
ture and procurement systems. 

Food safety remains a major 
challenge since a large part of 
India’s total milk production is 
handled and marketed by small 
vendors who have limited expo-
sure to efficient handling of milk 
and lack the capital or incen-
tives to comply with regulations 
which increase their cost of pro-
duction.

India’s demand for fermented 
dairy products such as yogurt, 
yogurt drinks, processed cheese, 
cheese (e.g., Mozzarella, spread, fla-
vored and spiced), and ice cream is 
also growing substantially, particu-
larly among the urban middle and 
high income consumer segments, 
the report said.  

Since milk production is just 
enough to meet current domestic 
consumption, any uptick in future 
demand for milk-based prod-
ucts likely must be filled through 
imports.

Currently, the total installed 
capacity of milk processing in 
India is 66.3 million liters per day 
at Indian dairy cooperatives, (oper-
ating at 65 percent capacity), 73.3 
million liters per day at private 
sector companies, and 2.5 million 
liters per day at producer compa-
nies. Unlike the unorganized ad 
hoc milk sector, these companies 
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Salty Whey Can Be Used To Increase 
Efficiency Of Concentrating Milk
Melbourne, Australia—The sep-
aration technologies team at the 
University of Melbourne, in col-
laboration with the University of 
Surrey in the United Kingdom, has 
demonstrated that salty whey can 
be used to efficiently concentrate 
milk, reducing the energy used in 
the process by up to 20 percent.

Salt is added when making 
semi-hard or hard cheeses like 
Cheddar  or Colby, but less than 
half of this added salt is retained in 
the curd, according to Dr. George 
Chen, Prof. Sandra Kentish and 
Prof. Sally Gras at the University 
of Melbourne and Dr. Judy Lee at 
the University of Surrey. The rest 
is wasted as salty whey, which is 
expelled from the curd together 
with the excessive moisture during 
curd pressing.

But the researchers’ pilot scale 
study found that milk can be con-
centrated by “pulling” water from 
the milk through a semi-perme-
able membrane and into the salty 
whey, thereby drying it out faster 
than current technologies. The 
salty whey is known technically as 
the draw solution, as it is used to 
“draw” water across the membrane 
from the milk.

This process is called forward 
osmosis (FO), an emerging mem-
brane technology which was 
originally developed for water treat-
ment. The process takes advantage 
of the osmotic pressure generated 
when water moves across a barrier, 
such as a membrane. Water will 
always move into an area with a 
high concentration of a solute, like 
salt, from an area with a low con-
centration solution.

Osmotic pressure is effectively 
the pressure that would be required 
to stop water from diffusing through 
this barrier by osmosis. Since salty 
whey is readily available in cheese 
plants, it can be used as the draw 
solution to drive the process of con-
centrating milk products, before 
disposal. This avoids or limits the 
need for the re-concentration of 
the diluted draw solution in typical 
FO systems.

As water naturally flows from 
low concentration to high con-
centration solutions, the pumping 
energy used to deliver the high 
hydraulic pressure in conventional 
RO processes is no longer required, 
the researchers said. In addition 
to the energy saving in pumping, 
forward osmosis pre-concentrates 

Evaporator Dryer Technologies, Inc.
715.796.2313 • 715.796.2378 - FAX
E-mail: info@evapdryertech.com •
1805 Ridgeway Street • Hammond, WI 54015

www.evapdryertech.com

Powder Processing
Evaporator and Spray Dryer Systems
for Safe, Efficient, Sanitary Processing

Engineering solutions and exceptional
technical support is what we
provide when it comes to your
evaporator and spray dryer system.

EDT innovative technologies -
designed to handle today’s process
requirements for safe, efficient,
sanitary processing.

 Whey and Whey Permeate
 Lactose
 WPC
 Milk Powders
 Cheese Powders
 Infant Formula

For more information, visit www.evapdryertech.com
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GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.
E1921 County Road J • Kewaunee, WI 54216
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milk before it is further evaporated, 
reducing the energy consumption 
in these downstream evaporation 
and drying processes. 

FO, which operates at below 
50 degrees C, can potentially be 
used as an alternative to tradi-
tional thermal treatment systems 
to remove water from other liquid 
foods avoiding the degradation of 
heat-sensitive compounds and the 
loss of their bioactive properties, 
the researchers noted.

The pilot plant was located at 
the University of Surrey and used a 
draw solution that mimicked salty 
whey, to concentrate skim milk 
by a factor of two and a half. The 
total installed membrane area was 
24 square meters, which is about 
20 times smaller than might be 
needed for a full-scale process, 
according to the researchers. The 
work demonstrated that less than 
10 kilowatt hours of electric energy 
is required in this forward osmosis 
process to remove one ton of water 
from skim milk, which is only half 
of what is typically required for tra-
ditional membrane concentration.

For the Australian dairy indus-
try, implementation of this tech-
nology could potentially lead to 
savings of millions of dollars from 
the reduced steam requirements in 
thermal evaporators. This emerg-
ing technology offers an energy 
efficient alternative to concen-
trate milk, if unlimited access to a 
brine stream can be made available 

within or in the proximity of dairy 
processing plants.

Another important process in 
the dairy industry is the removal 
of salts, often referred to as demin-
eralization, which significantly 
increases the value of dairy prod-
ucts. For example, when making 
infant formula and baby foods, a 
high degree of demineralization, 
greater than 70 percent, is required 
due to the limited kidney functions 
in babies and toddlers. 

Demineralization is typically 
achieved by passing dairy products 
through a bed of ion exchange res-
ins, which bind strongly with salt 
ions to produce a demineralised 
stream. The regeneration of these 
resins requires the use of additional 
chemicals that end up in waste 
streams and lead to high treatment 
costs, the researchers said. 

To eliminate the need for resin 
regeneration, the separation tech-
nologies team has been develop-
ing electrically driven processes, 
like electrodialysis and membrane 
capacitive deionization, to sepa-
rate charged salt ions from milk.

Different to pressure-driven fil-
tration processes that are widely 
employed in industry, the suite of 
innovative membrane technolo-
gies developed within the ARC 
Dairy Innovation Hub can pro-
vide solutions to processors in not 
only the dairy industry, but also the 
broader food and beverage indus-
tries, according to the researchers.
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• Smooth - Nonporous
• Easy to Clean
• Sanitary
• Perfect for Incidental Food Contact
• High-Gloss - Bright White
• Water-Proof — Highly Reflective
• Will Not Rot, Rust, Mildew, or
Corrode

• Quick Installation with Custom
Length Panels and No Exposed
Fasteners

• Class A for Smoke and Flame
• Made in the U.S.A.

Suspended Ceiling Panels
and Doors also Available

Food Processing
Corrosion-Proof Wall and Ceiling Panels

Poly Board® Panels

Extrutech Plastics, Inc.TM

EXTRUTECH PLASTICS, INC.
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Phone: 888-818-0118 • Fax: 920-684-4344
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ISO 9001-2008 QMS Certified
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www.multipond.com

MULTIPOND America Inc.
Green Bay, WI
920.490.8249

   

   

MEET US  - CHEESE EXPO 2020 

MILWAUKEE, WI  |  APRIL 15 - 16 

MULTIPOND AMERICA EXHIBIT BOOTH #941

For more information, visit www.multipond.com

Justice Department 
Requires Divestiture 
Before Liqui-Box Can 
Acquire DS Smith’s 
Plastics Division
Washington—The US Depart-
ment of Justice announced ear-
lier this month that it is requiring 
Olympus Growth Fund VI L.P., 
its portfolio company Liqui-Box 
Inc., and DS Smith plc to divest 
all of DS Smith’s dairy, post-mix, 
smoothie, and wine bag-in-box 
(BiB) product lines in the US in 
order for Liqui-Box to proceed 
with its proposed acquisition of the 
Plastics Division of DS Smith.

Without the divestiture, the 
proposed acquisition would elimi-
nate competition between two 
of the primary suppliers of dairy, 
post-mix, smoothie, and wine bag-
in-boxes in the US, the Justice 
Department stated.

The Justice Department’s Anti-
trust Division filed a civil antitrust 
lawsuit earlier this month in the 
US District Court for the District 
of Columbia to block the proposed 
merger. 

At the same time, the depart-
ment filed a proposed settlement 
that, if approved by the court, 
would resolve the competitive 
harm alleged in the lawsuit.

“The merger, as originally struc-
tured, would have eliminated com-
petition for packaging products 
that dairies, soft-drink manufactur-
ers, and other food producers rely 
on to preserve and safely transport 
liquids to stores, restaurants, and 
other food processors,” said Assis-
tant Attorney General Makan Del-
rahim of the Justice Department’s 
Antitrust Division. The settlement 
“will ensure that purchasers of BiBs 

continue to benefit from vigorous 
competition in the development, 
manufacture, and sale of these 
products.”

BiBs, flexible packaging consist-
ing of an engineered plastic bag 
and attached plastic fitment, are 
used to store, protect, transport, 
and dispense various edible liquids. 
According to the Justice Depart-
ment’s complaint, Liqui-Box and 
DS Smith, under its Rapak brand, 
are two of only three significant 
US suppliers of dairy, post-mix 
(e.g., soda syrups and other bever-
age concentrates), and smoothie 
BiBs. The companies are also two 
of only four US suppliers of BiBs 
that hold and dispense the wine in 
boxed wines. 

The Justice Department’s com-
plaint alleges that competition 
between Liqui-Box and DS Smith 
for these BiBs has resulted in lower 
prices, higher quality, and better 
service, and has fostered innova-
tion leading to the development of 
new BiB products. 

According to the complaint, 
the combination of Liqui-Box 
and DS Smith’s Plastics Division 
would eliminate this competition, 
and likely lead to increased prices, 
lower quality and service, and 
diminished investment in research 
and development.

Under the terms of the proposed 
settlement, Liqui-Box must divest 
all of DS Smith’s BiB product lines 
that overlap with product lines 
offered by Liqui-Box in the US, 
including those for dairy, post-mix, 
smoothie, and wine BiBs, as well as 
production facilities in Indianapo-
lis, IN, and Union City, CA, the 
Rapak brand, and other produc-
tion equipment and assets, to Tri-
Mas Corporation, or an alternate 
acquirer approved by the United 
States. 

Riehl Pleads Guilty 
To Conspiracy, Fraud 
Charges In Case 
Involving Trickling 
Springs Creamery
Philadelphia, PA—US Attorney 
William M. McSwain on Thurs-
day announced that Philip Elvin 
Riehl of Bethel Township, Berks 
County, PA, pleaded guilty to con-
spiracy and fraud charges related to 
a Ponzi scheme he operated worth 
approximately $60 million.

The fraud targeted members of 
the Mennonite and Amish reli-
gious communities in Pennsylvania 
and elsewhere, of which Riehl is a 
member, the US Attorney’s Office 
for the Eastern District of Pennsyl-
vania noted in a press release.

Riehl was charged in January 
2020 with one count each of con-
spiracy to commit securities fraud 
and wire fraud, one count of secu-
rities fraud, and one count of wire 
fraud. Riehl, a Berks County–based 
accountant, fraudulently solicited 
tens of millions of dollars in invest-
ments, from his accounting clients 

and others who are mostly Menno-
nite or Amish, into an investment 
program that he operated.

Riehl then diverted funds from 
the program to Trickling Springs 
Creamery, LLC, a Franklin 
County–based creamery of which 
he was the majority owner, the 
press release continued. Riehl also 
fraudulently solicited direct invest-
ments in Trickling Springs Cream-
ery. The defendant made material 
misrepresentations about the safety 
and security of these investments 
in his program and about the per-
formance of the program, as well as 
misrepresentations and omissions 
about the creamery’s business and 
financial condition. 

Trickling Springs Creamery 
announced it was ceasing opera-
tions in September 2019 and filed 
a bankruptcy petition in December 
2019, the release noted. Investor 
losses are estimated to be around 
$60 million.

The entire scheme is what is 
commonly referred to as “affinity 
fraud,” which typically involves 
investment scams that prey upon 
members of identifiable groups, 
such as religious or ethnic commu-
nities, the press release explained. 
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March 2-3: New York State 
Cheese Manufacturers Associa-
tion Spring Meeting, Double-
tree Hotel, Syracuse, NY. Visit 
www.nyscheesemakers.com.

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

•
March 16-18: 22nd Dairy Ingre-
dients Symposium, Santa Bar-
bara Hilton Beachfront Resort, 
Santa Barbara, CA. Visit www.
adpi.org for more details.

•
March 29-April 1: International 
Pizza Expo, Las Vegas Convention 
Center. www.pizzaexpo.com.

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

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

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

•
June 1-5: IDF International 
Cheese Science & Technology 
Symposium, Chateau Fron-
tenac, Quebec, Canada. Visit 
www.fil-idfcheese2020.com.

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

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

•
Aug. 6-7: Idaho Milk Processors 
Association’s Annual Meeting, 
Sun Valley Resort, Sun Valley, 
ID. Visit www.impa.us/confer-
ence-information.

PLANNING GUIDE

BUYERS. TOP RETAILERS. 47+COUNTRIES. 
Opportunities for manufacturers!

 IDDBA 2020 is the largest show in North America 
serving the Dairy, Deli and Bakery industries.

 

      REGISTER TODAY FOR IDDBA 2020 AT IDDBA.ORG  SEE YOU IN INDY, MAY 31-JUNE 2!
TOP SPEAKERS, TRENDS, NEW PRODUCTS, NETWORKING...MUCH MORE!

ALL-NEW 
VISIONARY PAVILION

First-time exhibitors 
showcasing innovative 

new products!

WHAT’S IN STORE LIVE! 
See, smell, taste newest 

approaches for 
engaging customers!

IDDBA.ORGPenn State’s Hazard Analysis & Preventive 
Controls Course For Processors Is April 28
New Holland, PA—Penn State 
University is hosting a special one-
day workshop here for small-scale 
dairy processors looking to acquire 
resources and experience in pre-
paring a food safety plan.

The workshop will take place 
Tuesday, April 28 at Yoders 
Country Market, and will review 
requirements of the Food Safety 
Modernization Act (FSMA) from 
the perspective of small-scale dairy 
foods processors. Instructors will 
cover dairy hazards, preventive 
controls, how to conduct a haz-
ard analysis, determine preventive 
controls and write a recall plan. 
It also includes a practical session 
for participants to work on their 
documentation while receiving 
feedback from an instructor.

This course is intended for 
small-scale dairy food proces-
sors that meet the definition of 
a FSMA Qualified Facility and 
need to develop a hazard analysis 
and risk-based preventive controls 
food safety plan. If a facility does 
not meet these requirements, stu-
dents can register for Penn State’s 
Dairy Food Basics: Fundamentals 
of Quality & Safety on Monday, 
April 27, also at Yoders Market.  

It was created specifically for 
small dairy food processors and 
others in the industry with a need 
for training in basic dairy food 
handling and safety principles.

The workshop will address prin-
ciples of producing high quality 
and safe dairy foods. Participants 
will gain knowledge of milk prop-

erties and factors important to pro-
ducing quality dairy products. 

Instructors will cover GMPs and 
the principles of cleaning and sani-
tizing, along with writing of pro-
cedures and record-keeping. There 
will also be an optional practical 
session where participants can 
work on their own documents with 
assistance from staff.

For complete information 
on both courses and to sign up 
online, visit www.extension.psu.
edu/food-safety-and-quality/commer-
cial-food-processing/good-manufac-
turing-practices.

For curriculum questions, con-
tact associate research Kerry Kay-
legian at (814) 867-1379 or via 
email: kek14@psu.edu.

Registration Open For World Of Cheese: 
Pasture To Plate Apr. 27-May 1 In Madison
Madison—The popular five-day, 
hands-on course about the art and 
science of cheesemaking returns 
here April 27-May 1 at Babcock 
Hall on the University of Wiscon-
sin-Madison campus.

The class is designed to educate 
retailers, culinary professionals, 
end users, brokers, distributors, and 
marketers in basic cheese funda-
mentals. 

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 
cheesemaking, 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 event officially kicks off 
on Monday, April 27 with a meet 
and greet at the DoubleTree Hotel. 
The course starts at 8 a.m. Tues-
day morning at Babcock Hall, and 
each student should bring a course 
confirmation to the workshop.

Instruction will begin 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. 

Instructors will also cover devel-
oping body and flavor in cheese, 
and dealing with cheese defects in 
the retail and foodservice sectors.

The fourth day will focus on 
cheese economics, navigating 
cheese regulations, and specialty 
cheese types. The day will wrap 
up with a special tour of Green 
County cheese plants.

The final day of the workshop 
will include sensory labs on spe-
cialty cheeses, commercial cheeses 
and certain attributes of cheese.

At the end of the course, each 
attendee will receive a participa-
tion certificate following an exam.

Cost to attend is $1,000 per per-
son. Lodging is not included in the 
registration fee. A block of rooms 
have been reserved at nearby 
hotels, including the DoubleTree 
Hotel and the Madison Concourse 
Hotel.

For curriculum questions, con-
tact CDR’s Dean Sommer at (608) 
265-6469. For registration inqui-
ries, contact CALS Conference 
Services at (608) 263-1672.

Registration is now available 
online at CDR’s website: www.cdr.
edu/shortcourses

Cornell’s UHT/
HTST Pasteurizer 
Workshop Is April 
14-16 In Ithaca, NY
Ithaca, NY—Cornell University’s 
Dairy Foods Extension is hosting 
an HTST pasteurizer workshop 
here April 14-16 on campus.

The two-day workshop is 
designed for pasteurizer operators, 
but should be helpful to all involved 
with milk pasteurization including 
production, quality assurance/qual-
ity control, and maintenance.

The course will be instructed 
by industry experts and represen-
tatives from the New York State 
Department of Agriculture & 
Markets. Speakers will cover an 
overview of the design, opera-
tion, cleaning and maintenance of 
HTST systems. 

Required regulatory tests and 
broken seal requirements of HTST 
pasteurizers will also be discussed, 
along with UHT components, 
sequence logic, UHT charts and 
UHT equipment design.

Enrollment is limited to 40 stu-
dents and the early registration 
deadline is March 31. 

Tuition is prior to March 31 is  
$750 for in-state registrants and 
$880 for out of state registrants.

Looking ahead, Cornell’s Dairy 
Extension Service will host subse-
quent HTST pasteurizer workshops 
July 14-16, 2020 and Oct. 13-15, 
2020. For more information or to 
register online, visit www.dairyex-
tension.foodscience.cornell.edu.
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1. Equipment for Sale

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

FOR SALE: 1500 and 1250 cream 

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

473-3530. ALFA-LAVAL SEPARATOR:

Model MRPX 518 HGV hermetic sepa-

rator. Can be set up for warm or cold. 

Call GREAT LAKES SEPARATORS at 

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

dialez.net.

FOR SALE: 1500 and 1250 cream 

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

473-3530.

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

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.

2. Equipment Wanted

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

3. Products & Services

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

4. Walls & Ceiling

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

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

6. 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.

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

7. Consultants

SQF CONSULTANT +               
IMPLEMENTATION ASSISTANT: Do 
you wish to obtain SQF Certification 
for your facility? Could you benefit from 
the use of a local, industry experienced 
SQF Consultant?  I have assisted many 
small and mid-sized cheese manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, and I want to help you too.  I can 
navigate the process, provide various 
templates, training, and personalized 
guidance to make the process easier.  
I am based out of Madison, WI.  Call 
Brandis Wasvick at 651-271-0822 or 
Email: bluecompasscompliance@
gmail.com  or or visit BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

8. Help Wanted

10. Cheese & Dairy Products

VINTAGE CHEDDAR CHEESE:  Aged 
premium Cheddar cheese from 7 years 
to 22 years old. Made in Black Creek, 
WI. White and colored. Available in pallet 
or individual 40-pound blocks. Call 715-
735-6922.

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

15. 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.

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

Classified Advertisements should be placed 
by Thursday for the Friday issue. Classified ads 
charged at $0.75 per word. Display Classified 
advertisements charged at per column inch 
rate. For more information, call 608-316-3792 
or email kthome@cheesereporter.com

15. Warehousing

AMBIENT/COOLER/FREEZER/
CROSS-DOCKING: For all your 
warehousing needs contact               
CEDAR VALLEY WAREHOUSING!
Conveniently located on State Highway 
57 in Belgium, WI. Our New, 88,000 
square foot warehouse, is available 
to service YOUR needs. 14 Dock 
Doors to expedite CROSS-DOCK-
ING.  To request a QUOTE, EMAIL:           
SHIPPING@CEDARVALLEYCHEESE.
COM. Or Call (920) 994-2934.

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

17. Analytical Services

Call 608-246-8430 for more information 
on advertising here

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

►  Special mount and short duration  
      pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

We offer the following services:We offer the following services:We offer the following services:We offer the following services:

    Paul:      paul@ullmers.com
   Contact Us Today!  Trevor:    trevor@ullmers.com
  www.ullmers.com Or call:     920-822-8266

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese
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DAIRY PRODUCT SALES

 Feb. 22 Feb. 15 Feb. 8 Feb. 1
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9412 1.9737• 1.9675• 1.9450
Sales Volume  Pounds
US 11,913,694 12,288,555• 11,593,301• 12,779,013

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

Weighted Price  Dollars/Pound  
US 1.6639 1.6782 1.7091 1.7153
Adjusted to 38% Moisture  
US 1.5829 1.5936 1.6242 1.6313
Sales Volume  Pounds
US 12,928,731 12,052,468 11,265,538 12,715,515
Weighted Moisture Content Percent
US 34.83 34.71 34.76 34.71

Butter

Weighted Price  Dollars/Pound
US 1.7921 1.8262• 1.8312• 1.8711•
Sales Volume                                        Pounds
US 7,412,860 8,302,913• 8,581,510• 6,179,233•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3694 0.3654 0.3633 0.3529
Sales Volume
US 5,685,419 5,825,733 5,310,981 5,910,624

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.2411 1.2539• 1.2541• 1.2579
Sales Volume  Pounds
US 17,543,824 20,651,598• 23,168,902• 22,161,979 
     

February 26, 2020—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  January 31, 2020 Warehouse
 Warehouses as a % of Stocks 
  

Jan 31 Dec 31 Jan 31 Jan 31 Dec 31 Jan 31 
 2019 2019 2020 2019 2019 2020

Butter  211,168 189,655 242,681 115 128 230,338 

Cheese
 American  803,578 749,886 778,643 97 104 
 Swiss 29,353 24,178 22,777 78 94 
 Other  536,305 547,950 551,333 103 101 

Total 1,369,236 1,322,014 1,352,753 99 102 1,064,431
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January 2, 2019 – February 27, 2020
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Manufacturers’ 
Stocks of
Nonfat Dry Milk -
Human 
End of December; 
2010-2019
million lbs

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

2-21 Feb 20 17.01 16.17 36.850 124.000 1.9300 1.7880 182.000
2-24 Feb 20  17.01 16.17 36.850 124.000 1.9310 1.7880 182.000
2-25 Feb 20 17.03 16.17 36.975 123.800 1.9310 1.7890 182.000
2-26 Feb 20 17.01 16.17 36.975 123.800 1.9310 1.7890 182.225
2-27 Feb 20 16.99 16.21 36.875 124.050 1.9400 1.7860 180.600

2-21 Mar 20 16.64 15.74 36.675 116.800 1.7900 1.7470 185.100
2-24 Mar 20  16.64 15.55 36.400 115.125 1.7800 1.7480 183.800
2-25 Mar 20 16.53 15.38 35.750 113.500 1.7790 1.7450 182.575
2-26 Mar 20 16.47 15.44 35.750 114.375 1.7790 1.7370 182.800
2-27 Mar 20 16.32 15.35 35.500 114.250 1.7690 1.7260 180.525

2-21 Apr 20 16.56 15.74 36.250 115.000 1.7830 1.7410 188.900
2-24 Apr 20  16.47 15.52 35.650 112.775 1.7650 1.7340 187.000
2-25 Apr 20 16.39 15.28 35.250 111.250 1.7600 1.7280 186.375
2-26 Apr 20 16.18 15.22 34.000 110.500 1.7600 1.7170 186.800
2-27 Apr 20 16.02 15.12 33.150 108.925 1.8760 1.7050 185.750

2-21 May 20 16.71 16.05 36.875 116.075 1.7960 1.7570 193.200
2-24 May 20  16.59 15.75 35.600 112.700 1.7960 1.7520 192.000
2-25 May 20 16.47 15.52 35.300 110.800 1.7850 1.7390 190.500
2-26 May 20 16.30 15.40 34.025 109.725 1.7780 1.7320 190.975
2-27 May 20 16.10 15.20 32.750 108.300 1.7630 1.7200 189.225

2-21 June 20 16.98 16.36 37.000 117.450 1.8130 1.7790 198.225
2-24 June 20 16.90 16.02 36.075 113.475 1.7990 1.7700 197.125
2-25 June 20 16.69 16.86 35.250 111.800 1.7980 1.7600 196.000
2-26 June 20 16.56 16.59 34.500 110.675 1.7870 1.7500 195.525
2-27 June 20 16.33 15.43 33.250 109.025 1.7640 1.7410 192.850

2-21 July 20 17.31 16.65 38.000 118.850 1.8490 1.8010 202.250
2-24 July 20  17.21 16.25 36.500 115.500 1.8490 1.7980 200.925
2-25 July 20 17.05 15.80 36.500 113.350 1.8370 1.7920 200.100
2-26 July 20 16.88 15.10 35.100 112.125 1.8240 1.7800 199.600
2-27 July 20 16.62 15.66 33.250 110.700 1.8920 1.7610 196.400

2-21 Aug 20 17.39 16.87 38.275 120.000 1.8610 1.8170 204.725
2-24 Aug 20  17.31 16.49 36.550 116.725 1.8580 1.8110 204.500
2-25 Aug 20 17.20 16.07 36.825 114.750 1.8510 1.7970 203.050
2-26 Aug 20 17.01 16.02 35.125 113.600 1.8400 1.7900 202.175
2-27 Aug 20 16.96 15.92 33.325 111.450 1.8330 1.7730 198.750

2-21 Sept 20 17.55 17.05 38.300 121.600 1.8700 1.8220 206.000
2-24 Sept 20  17.43 16.65 37.025 118.000 1.8700 1.8200 204.800
2-25 Sept 20 17.29 16.22 37.025 116.150 1.8620 1.8170 204.250
2-26 Sept 20 17.10 16.12 36.500 115.000 1.8490 1.8010 202.750
2-27 Sept 20 16.97 16.11 34.225 113.000 1.8490 1.7900 200.750

2-21 Oct 20 17.51 17.16 38.875 123.000 1.8620 1.8200 206.000
2-24 Oct 20  17.43 16.83 37.000 119.500 1.8620 1.8220 205.875
2-25 Oct 20 17.28 16.78 36.600 117.500 1.8590 1.8140 204.500
2-26 Oct 20 17.12 16.24 41.150 116.650 1.8520 1.8050 202.750
2-27 Oct 20 17.04 16.32 35.125 115.175 1.8520 1.7960 202.750

2-21 Nov 20 17.42 17.31 39.100 124.475 1.8570 1.8100 205.900
2-24 Nov 20  17.32 16.96 37.750 120.950 1.8520 1.8080 205.750
2-25 Nov 20 17.21 16.86 37.400 119.000 1.8510 1.8000 205.000
2-26 Nov 20 17.05 16.50 37.400 116.850 1.8450 1.7940 203.025
2-27 Nov 20 17.00 16.50 35.425 115.025 1.8440 1.7920 201.475

2-21 Dec 20 17.18 17.39 39.000 125.925 1.8300 1.7850 205.225
2-24 Dec 20  17.06 17.03 37.375 122.975 1.8270 1.7850 204.125
2-25 Dec 20 17.06 17.02 37.400 120.525 1.8270 1.7840 204.250
2-26 Dec 20 16.92 16.64 37.650 118.875 1.8240 1.7790 202.500
2-27 Dec 20 16.90 16.51 36.150 17.275 1.8240 1.7770 200.475

Interest -          18,855 7,673 2,310 9,733 190 18,069 11,805
Feb. 27
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - FEBRUARY 26
NATIONAL: Print/bulk butter production 
remains very active as copious cream vol-
umes, at relatively low-priced, continues to 
balance into churns. Bulk butter inventories 
are steadily building into cold storage for later 
use, especially during the summer when but-
terfat is usually scarce. Butter demands from 
retailers, wholesalers, and food service vary 
in every region from fair to good.

WEST: In the West, cream supplies are 
currently plentiful. A few industry participants 
report that there is enough cream to keep all 
regional churns running close to full capac-
ity. As a result, butter outputs are steady to 
increasing depending on the manufactur-
ers. Some ice cream makers plan to start 
seasonal production early, to benefit from 
current cost-effective cream. Butter prices 
continue to decline on the CME exchange, 
reflecting the disequilibrium between 
the abundant stocks in warehouses and 
demands. Butter sales are soft in the retail  
sector, but bulk demand has picked up as 
end-users and other buyers take advantage 
of lower prices to load up their inventories for 
usage later in the year.

CENTRAL: Butter markets are in rare 
form for recent years, as they are bearish. 
Contacts have moved the goalposts from 
low points of $2-plus, to $1.80-plus, to the 
current projected low of $1.60-plus. Some 
contacts expect a rebound to occur within 
the next month. Cream remains widely avail-
able and midwestern butter makers continue 
to find it both out of West and midwestern 
channels. Accordingly, bulk butter offers are 
reportedly plentiful. Butter demand is meet-
ing seasonal expectations. Butter makers 
say spring demand preparations are keeping 
churns busy, while supplies should be in good 
shape for spring holiday demand.

NORTHEAST: Production remains at 
levels that correspond to the region’s sub-
stantial cream supply. Some participants 
say purchasing is deliberate, but steadily 
mounting ahead of the spring holiday. Some 
buyers are shopping to make purchases to 
cover future positions. Print butter is mov-
ing moderately, for now. Butter interest from 
the foodservice sector is steady. Spot prices 
have either held steady or declined over the 
past nine trading sessions. 

NATIONAL - FEB. 21: Cheese inventory levels are steady to growing, with plentiful milk 
supplies in every region. Midwestern spot milk prices ranged from $2 to $6 under Class, dis-
counted well below previous years’ averages during this same week. Some cheese makers 
are not taking on extra milk, thus production is steady. Others, though, are clearing the extra 
milk at the marked discounts. Some Midwestern cheese makers are not adding to production 
days, in light of the current market situation. Speaking of, buying has slowed but not halted and 
spot sales were reportedly slower.

NORTHEAST- FEB. 26:  In areas of the Northeast, milk production is picking up and 
loads are readily available for manufacturers. Cheese makers are close to or at capacity at 
this time. Mozzarella and Provolone production schedules are strong. Retail interest contin-
ues to be stable. Cheese inventory levels are growing, however there are little to no reports 
of supplies being burdensome. On various market exchanges, spot prices are steady to 
lower. Spot trades are also slower this week. Many market participants are working through 
contracts and do not need to purchase on the spot market.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2525 - $2.5400 Process 5-lb sliced: $1.7425 - $2.2225
Muenster:  $2.2400 - $2.5900 Swiss Cuts 10-14 lbs: $3.7300 - $4.0525

MIDWEST AREA - FEB. 26: Cheese markets are shaky. The historically large price 
gap between the CME block price and barrel price has slimmed down to under $.20 follow-
ing weeks of $.30 and $.40+ chasms. Cheese production in the region is steady to slower. 
Interestingly, spot milk prices are at seasonal lows, but some cheese makers are hesitant 
to add to production schedules. Others have reported running seven-day workweeks. Barrel 
producers, particularly, suggest current production is based solely on contracted purchasing. 
Cheese sales range from slow to steady. Even though cheese production is being limited 
by plant managers, the availability of milk is still leading to growing and available cheese 
inventories.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.1675 - $2.5925 Cheddar 40# Block: $1.8900 - $2.2900
Monterey Jack 10#: $2.1425 - $2.3475 Mozzarella 5-6#: $1.9675 - $2.9125
 Muenster 5#  $2.1675 - $2.5925 Process 5# Loaf: $1.6725 - $2.0325
Grade A Swiss 6-9#:  $3.2450 - $3.3625 Blue 5# Loaf: $2.4350 - $3.5050
 
WEST - FEB. 26:  Western cheese contacts say domestic demand is strong and steady. 
Customers are picking up shipments on a regular basis without any issues. Export demand 
is a bit mixed. While there is interest from buyers, the coronavirus is creating an uneasy 
feeling within global markets. Cheese inventories are growing. According to the recent NASS 
Cold Storage report, stocks of American cheese stored in Pacific region warehouses grew 8 
percent between December 31, 2019 and January 31, 2020. Cheese makers report receiving 
plenteous quantities of milk. Processors are running cheese plants at full capacity already, 
and do not want to further stress their systems.
     
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.1275 - $2.3275
Cheddar 40# Block: $1.8800 - $2.3700 Monterey Jack 10#: $2.1150 - $2.3900
Process 5# Loaf:  $1.6900 - $1.9450 Swiss 6-9# Cuts: $3.3275 - $3.7575
 
FOREIGN -TYPE CHEESE - FEB. 26: Sliced cheese sales in Germany are at the 
same levels as in the previous week. Both domestic and export demands are active, but they 
are expected to pick up soon due to the upcoming holiday. So far, the Chinese coronavirus 
outbreak hasn’t much impacted the German cheese market. According to industry players, 
it is unlikely that it will affect the market because China is a very minor importer of German 
cheese. Sliced cheese sellers are requesting higher prices in current contract negotiations.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3125 - 3.8000
Gorgonzola:    $3.6900 - 5.7400 $2.8200 - 3.5375
Parmesan (Italy):  0 $3.7000 - 5.7900
Romano (Cows Milk):  0 $3.5025 - 5.6575
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 $3.7675 - 4.0900
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - FEBRUARY 27
NDM - CENTRAL: Trading was slower 
in the region, but prices are trending lower. 
End users are in wait-and-see status and 
expect further price declines ahead. Con-
tacts and analysts say coronavirus fears 
are simply a peripheral concern at this 
point. Some suggest most pressure stems 
from the surplus of milk in the western and 
midwestern regions. With increased milk 
availability, and steady to lighter bottling/
cheese production, the dryers are very 
active and loads/offers have increased. 
Interestingly, high heat NDM prices shifted 
up at the top, while holding steady on the 
bottom of the range.

NDM - WEST:  Western low/medium 
heat NDM prices have declined on the 
range and on the mostly series. Several 
sellers have limited their purchases to what 
is necessary in the short-term, in anticipa-
tion that prices will likely further decrease. 
The fear of the coronavirus has created 
some issues with shipments, as well as an 
additional slowdown in sale volumes. Low/
medium heat NDM production is increasing 
because of growing milk output in the West. 
Inventories are trending a bit higher, but 
remain manageable. High heat NDM prices

are down on the range. Production is irreg-
ular, whereas supplies have tightened. 

NDM - EAST: Uncertainty created by the 
coronavirus is having quantifiable impacts 
on short-term pricing as the market sees 
NDM prices erode. Sellers are hoping that 
mitigating certain aspects of the pandemic 
will prompt corrections in the market. Sea-
sonally, NDM purchasing patterns are pre-
dictably slow and center around buyers’ 
immediate needs as they shop for the best 
price. NDM production is steady to higher. 
As milk supplies seasonally advance, vol-
umes are increasing for butter/powder 
operations.

LACTOSE: Manufacturers report lactose 
inventories are heavily committed, and they 
say they could sell more if it was available. 
Some buyers seem interested in securing 
Q2 and later contracts, or layering onad-
ditional volumes to assure coverage. Lac-
tose production is steady to higher. Market  
participants suggest demand is present, 
and working through the backlog at some 
ports and various logistical problems will be 
among the larger challenges immediately 
facing shippers due to the coronavirus.

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

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

02/24/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  71,497 76,707
02/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  63,853 72,389
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7,644 4,318
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 6 

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional dairy product ads increased 9 percent, but the total number 
of organic dairy product ads decreased 7 percent. Conventional 8-ounce shred cheese was the 
most advertised dairy item, followed by conventional ice cream in 48- to 64-ounce containers. 
Total conventional and organic cheese ads increased 38 percent and 13 percent, respectively. 
The average price for conventional 8-ounce shred cheese is $2.43, and $3.99 for organic. The 
resulting organic premium is $1.56. The average price for conventional 8-ounce block cheese 
is $2.47, compared to $4.99 for organic. The resulting organic premium is $2.52. 

Conventional milk ads increased by 11 percent, while organic milk ads decreased by 38 
percent. The national average advertised price for conventional milk in half-gallons is $1.41, 
compared to $4.24 for organic milk half-gallons, resulting in an organic premium of $2.83.
 
Conventional butter ads increased by 89 percent, but organic butter ads decreased by 73 per-
cent. The average price for butter in 1-pound packages is $2.95 for conventional and $5.99 for 
organic, resulting in an organic premium of $3.04. The total number of ads for yogurt decreased 
by 21 percent for conventional, but increased 115 percent for organic.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.99
Cheese 8 oz shred: $3.99
Cheese 8 oz block: $4.99
Cream Cheese 8 oz: $1.99
Yogurt 4-6 oz: $1.25

Yogurt 32 oz: $3.27
Greek Yogurt 4-6 oz: $1.25
Greek Yogurt 32 oz: $4.85
Milk ½ gallon: $4.24
Milk gallon: $6.13
UHT Milk 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 28
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 

2.95 3.14 3.10 2.42 3.02 3.12 2.31 

2.47 2.43 2.66 2.19 2.28 2.49 2.13 

4.01 5.61 4.05 NA 3.45 NA NA

6.60 5.00 NA NA NA 6.64 7.99

2.43 2.43 2.50 2.32 2.54 2.35 2.11

4.73 3.99 4.91 NA 2.79 NA NA

1.89 2.51 1.41 1.35 2.00 1.79 NA

1.88 1.89 1.83 2.10 1.69 2.09 1.81

2.21 NA 2.50 2.18 NA NA .99

3.56 NA 2.50 4.99 NA 3.53 NA 

3.08 2.77 3.46 2.92 3.13 2.76 2.99

1.41 NA 1.50 1.41 1.62 NA 1.20 

2.99 NA NA NA NA 2.99 NA 

1.80 2.01 1.54 1.68 1.70 1.88 1.13 

.96 .97 .96 1.00 1.00 .95 .87 

4.41 4.65 NA 3.79 3.50 4.99 NA

.53 .55 .50 .53 .49 .50 NA

2.63 2.42 2.99 NA NA 2.79 2.49

 

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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 CME CASH PRICES - FEBRUARY 24 - 28, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.5900 $1.7675 $1.7375 $1.1400 $0.3700
February 24 (NC) (NC) (-1¾) (-3) (NC)

TUESDAY $1.5900 $1.7600 $1.7300 $1.1050 $0.3525
February 25 (NC) (-¾) (-¾) (-3½) (-1¾)

WEDNESDAY $1.5900 $1.7600 $1.7200 $1.1000 $0.3525
February 26 (NC) (NC) (-1) (-½) (NC)

THURSDAY $1.5900 $1.7225 $1.6950 $1.0800 $0.3375
February 27 (NC) (-3¾) (-2½) (-2) (-1½)

FRIDAY $1.5900 $1.7255 $1.7250 $1.0650 $0.3400
February 28 (NC) (NC) (+3) (-1½) (+¼)

Week’s AVG $1.5900 $1.7465 $1.7215 $1.0980 $0.3505
Change (+0.0037) (-0.0504) (-0.0485) (-0.0876) (-0.0195)

Last Week’s $1.58625 $1.79688 $1.7700 $1.18563 $0.3700
AVG

2019 AVG $1.4100 $1.6075 $2.2690 $0.9870 $0.3510
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - FEBRUARY 24 - 28, 2020

Cheese Comment: No blocks were sold Monday, and the price was unchanged, 
at $1.7675. No blocks were sold Tuesday; the price declined on an uncovered offer 
of 1 car at $1.7600. Wednesday’s block market activity was limited to an uncovered 
offer of 1 car at $1.7650, which left the price unchanged. Three cars of blocks were 
sold Thursday, the last at $1.7225, which set the price. No blocks were sold on Fri-
day, and the price was unchanged. The barrel price was unchanged at $1.5900 per 
pound all week.

Butter Comment: The price declined Monday on an uncovered offer at $1.7375, 
fell Tuesday on an uncovered offer at $1.7300, declined Wednesday on a sale at 
$1.7200, dropped Thursday on a sale at $1.6950, then rose Friday on a sale at 
$1.7250 (that was the last of 39 cars of butter sold on Friday).

Nonfat Dry Milk Comment: The price fell Monday on an uncovered offer at $1.1400, 
declined Tuesday on a sale at $1.1050, dropped Wednesday on a sale at $1.1000, 
fell Thursday on a sale at $1.0800, and declined Friday on a sale at $1.0650. 

Dry Whey Comment: The price  fell Tuesday on an uncovered offer at 35.25 cents, 
declined Thursday on an uncovered offer at 33.75 cents, then rose Friday on an 
unfilled bid at 34.0 cents.
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Animal Feed Whey—Central: Milk Replacer:  .2900 (NC) – .3200 (NC) 

Buttermilk Powder:
 Central & East:   1.0800 (-6) – 1.2125 (+¾) West: 1.1000 (NC) – 1.1900 (NC) 
 Mostly:   1.1400 (NC) – 1.1800 (NC)

Casein: Rennet:   4.4000 (NC) – 4.5450 (NC)   Acid: $3.6250 (NC) – $3.8400 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3000 (-2) – .3900 (-1)    Mostly: .3475 (NC) – .3800 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3150 (-¼) – .4300 (NC) Mostly: .3500 (NC) – .3900 (-1)

Dry Whey—NorthEast: .3300 (+1½) – .4000 (NC) 

Lactose—Central and West:
 Edible:   .2400 (NC) – .4150 (NC)   Mostly:  .2800 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.1000 (-7) – 1.2550 (-1½)      Mostly: 1.1700 (-3) – 1.2000 (-4)
 High Heat:  1.2700 (NC) – 1.3600 (+1) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.0900 (-5) – 1.2500 (-1¼)     Mostly: 1.1500 (-3½) – 1.2000 (-3½)
 High Heat:  1.2400 (-6) – 1.3600 (-2)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .9400 (+4) – 1.1725 (NC)  Mostly: .9450 (-½) – 1.0850 (+½)

Whole Milk—National:  1.7500 (NC) – 1.9000 (NC)

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

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

The new U.S.D.A., Dairy Division accepted MicroAdjustable SH-14 Shred 

Head features 14 cutting stations, in place of the standard 8, for nearly 

double the throughput. New technology offers 5 preset cut sizes to 

produce full and reduced shreds — no gauge required. Fits on standard 

self-locking support rings. Visit www.urschel.com to learn more.

The Global Leader in Food Cutting Technology

®

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com  |  www.urschel.com
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produce full and reduced shreds — no gauge required. Fits on standard 

Visit www.urschel.com to learn more.
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Fonterra Reaffirms 
Forecast Milk Price, 
Sees Potential Risks 
From Coronavirus
Wellington, New Zealand—Fon-
terra Cooperative this week reaf-
firmed its forecast farmgate milk 
price range at $7.00 to $7.60 per 
kilogram of milk solids, and also 
revised its forecast milk collec-
tions for the 2020 season down 
from 1.53 billion kilograms of milk 
solids to 1.515 billion kilograms of 
milk solids.

Miles Hurrell, Fonterra’s CEO, 
said the cooperative remains con-
fident in its forecast farmgate milk 
price range and it is also maintain-
ing its underlying earnings guid-
ance of 15 to 25 cents per share 
despite current market conditions 
as a result of coronavirus.

“The momentum we saw in the 
first three months of the finan-
cial year has continued, and as we 
approach the interim results our 
underlying earnings are tracking 
well. However, given the poten-
tial significant risks that could 
arise from coronavirus in the sec-
ond half, we are taking a prudent 
approach and maintaining our full-
year forecast earnings range,” Hur-
rell said.

“The current situation is very 
fluid and uncertain. However, we 

have already contracted a high 
percentage of our 2020 financial 
year’s milk supply and this is help-
ing us manage the impact of coro-
navirus,” he continued.

“Our Greater China team are 
working hard to keep our opera-
tions running as smoothly as pos-
sible,” he said. “Without them this 
would not have been possible and 
I want to thank them.

“There has been a slowdown in 
processing of containers at ports 
and we are managing the flow of 
our product into China carefully to 
avoid congestion,” Hurrell noted. 
“Currently, our product is continu-
ing to be cleared by customs and 
quarantine officials.

“In China, people continue to 
face movement restrictions due to 
the outbreak. This means many 
restaurants and food outlets are 
closed, which is having a major 
impact on the operations of our 
foodservice customers,” he added. 
“Our sales teams are working with 
these customers to help them 
where they can.”

As far as Fonterra’s collections 
forecast is concerned, Hurrell said 
they are due to be down because 
of the weather conditions across 
several parts of New Zealand.

“We have recently seen a reduc-
tion in milk collections and our 
farmers are facing ongoing chal-
lenging weather,” Hurrell com-
mented.




