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Global Dairy Trade Price Index
Posts Third Straight Increase
Prices Rise For All Eight
Dairy Products Traded
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
increased 2.8 percent from the previous auction, held two weeks ago.
That marked the third consecutive increase in the GDT price
index. Prior to the two December
increases, the GDT price index
hadn’t increased since the second auction in May. After that
increase, the index declined 11
times and was unchanged once.
The increase in the GDT price
index in this week’s auction was
the largest of the last three trading events; in December, the price
index increased 2.2 percent in the
first auction and 1.7 percent in the
second auction.
In this week’s GDT auction,
which featured 167 participating
bidders and 115 winning bidders,
prices were higher for Cheddar
cheese, skim milk powder, whole
milk powder, butter, anhydrous
milkfat, rennet casein, lactose and
buttermilk powder. An average

Bill Wendorff, Who
Led Renaissance
Of Cheese, Dairy
Short Courses At
UW-Madison, Dies

• See Price Index Rises, p. 9

Number Of Milk Samples Testing Positive
For Drug Residues Fell In Fiscal 2018

Yearly Avg Prices – 2018 vs 2017
Average CME Prices**
Class III and Class I Milk Price x 10
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positive for an animal drug residue.
The Grade A Pasteurized Milk
Ordinance (PMO) requires that
all bulk milk tankers and/or all
raw milk supplies that have not
been transported in bulk milk
tankers regardless of final use be
sampled and analyzed for animal
drug residues before the milk is
processed. Any bulk milk tanker
and/or all raw milk supply that
has not been transported in a
bulk milk pickup tanker, found
positive is rejected for human
consumption.
During fiscal 2018 (Oct. 1,
2017 through Sept. 30, 2018),
a total of 4,200,969 tests were
reported on the 4,042,300 samples for five different groups of
families or individual drugs. Some

Blocks**

Washington—During fiscal year
2018, a total of 584 milk samples
out of a total of 4,042,300 samples analyzed were positive for an
animal drug residue, according to
the US Food and Drug Administration’s (FDA) recently released
National Milk Drug Residue Data
Base Fiscal Year 2018 Annual
Report.
That was the lowest number of
milk samples testing positive for
a drug residue since fiscal 2015,
when 579 milk samples out of
3,615,460 samples analyzed were
positive for an animal drug residue.
In fiscal year 2017, 605 milk
samples out of a total of 3,817,326
samples analyzed were positive
for an animal drug residue. And
in fiscal year 2016, a total of 618
milk samples out of a total of
3,581,396 samples analyzed were

Fitchburg, WI—Emmi Roth, a
subsidiary of Switzerland-based
Emmi Group, is expanding its Blue
cheese production with the acquisition of Great Lakes Cheese’s Blue
cheese plant in Seymour, WI.
Emmi Roth is known for awardwinning Wisconsin-made Blue
cheeses including Roth Buttermilk Blue, Roth Buttermilk Blue
Affinee, and Roth Moody Blue.
With the purchase of the Great
Lakes Cheese plant in Seymour,
Emmi Roth said it will not only be
able to expand its Blue cheese production, but also increase its capabilities to develop new Blue cheese
products and packaging solutions.
“We believe in the Blue cheese
category and see this as an opportunity to strengthen our position
in the market,” said Tim Omer,
Emmi Roth’s president and managing director.
“This acquisition gives us access
to a talented group of cheese makers and provides us with additional
resources to expand our current
production and develop new Blue
cheese products for our customers,”
Omer added.
Emmi Roth will assume ownership of Great Lakes Cheese’s
Seymour factory, related land, production facility and equipment on
Feb. 28, 2019.
“We know Emmi Roth to be
as passionate about cheese and as
committed to its employees as we

Class I

• See Bill Wendorff Dies, p. 8

metric ton ($1.23 per pound), up
1.2 percent. Average winning
prices were: Contract 1, $2,682
per ton, up 1.5 percent; Contract
2, $2,682 per ton, up 1 percent;
Contract 3, $2,740 per ton, up 2.2
percent; Contract 4, $2,756 per
ton, up 1.1 percent; and Contract
5, $2,745 per ton, down 0.6 percent.
Butter: The average winning
price was $4,076 per metric ton
($1.85 per pound), up 3.9 percent.
Average winning prices were:
Contract 1, $4,195 per ton, up 8
percent; Contract 2, $4,068 per
ton, up 4.7 percent; Contract 3,
$4,080 per ton, up 4.5 percent;
Contract 4, $4,050 per ton, up 2.8
percent; and Contract 5, $4,076
per ton, up 0.9 percent.
Anhydrous milkfat (AMF):
The average winning price was
$5,137 per metric ton ($2.33 per
pound), up 3.9 percent. Average
winning prices were: Contract 1,
$5,163 per ton, up 6.3 percent;
Contract 2, $5,109 per ton, up 4.7
percent; Contract 3, $5,160 per
ton, up 4.4 percent; Contract 4,
$5,115 per ton, up 2.3 percent; and

Class III

Manitowoc, WI—Dr. William L.
“Bill” Wendorff, 78, a longtime
food science professor at the University of Wisconsin-Madison,
passed away on Wednesday, Jan.
2, 2019, at Laurel Grove Assisted
Living in Manitowoc, WI.
Wendorff grew up on a dairy
farm in the town of Richmond, in
Shawano county, WI.
He was a graudate of Shawano
High School and then continued
his education at UW-Madison,
where he received his Ph.D. in
food science in 1969. He then
became employed with Red Arrow
Products in Manitowoc for the
next 20 years.

price was not available for sweet
whey powder.
Results from this week’s GDT
auction, with comparisons to the
auction held two weeks ago, were
as follows:
Cheddar cheese: The average winning price was $3,371 per
metric ton ($1.53 per pound),
up 3.2 percent. Average winning
prices were: Contract 1 (February), $3,503 per ton, up 9.3 percent; Contract 2 (March), $3,369
per ton, up 4.9 percent; Contract
3 (April), $3,363 per ton, up 4.3
percent; Contract 4 (May), $3,308
per ton, down 0.2 percent; and
Contract 5 (June), $3,483 per ton,
unchanged.
Skim milk powder: The average winning price was $2,201 per
metric ton (99.8 cents per pound),
up 7.9 percent. Average winning
prices were: Contract 1, $2,397
per ton, up 16.7 percent; Contract
2, $2,170 per ton, up 7.4 percent;
Contract 3, $2,217 per ton, up 8.1
percent; Contract 4, $2,246 per
ton, up 6 percent; and Contract
5, $2,271 per ton, up 7.1 percent.
Whole milk powder: The average winning price was $2,705 per

Emmi Roth Acquires
Great Lakes Cheese’s
Blue Cheese Plant In
Seymour, WI
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Congress has to approve the new
USMCA, and at this point it isn’t
certain that the US-EU trade talks
will even include agriculture.

A Busy Year Ahead For FDA, USDA, USTR
As we look ahead at some things
the dairy industry can expect here
in 2019, assuming Washington
gets its act together one of these
days and the government shutdown ends, it would appear that
at least three federal agencies will
be mighty busy over the next 12
months. Those agencies are the
US Food and Drug Administration, US Department of Agriculture and the Office of the United
States Trade Representative.
Let’s start with FDA. During his
first two years as the agency’s head,
FDA Commissioner Scott Gottlieb has established himself as what
might be considered an “activist”
commissioner. And this activism
will undoubtedly be carried over
into 2019.
Last March, Gottlieb unveiled
FDA’s Nutrition Innovation Strategy, which includes several initiatives that will potentially impact
the dairy industry this year and
beyond. Among other things, FDA
is seeking comments on the labeling of plant-based products with
names that include the names of
dairy products such as “milk” and
“cheese.”
The deadline for submitting
these comments is Jan. 28, 2019;
the docket number is FDA2018-N-3522. After that, well, it
might take FDA the rest of 2019
to read through all the comments;
as of Monday, Dec. 31, the agency
had already received over 8,600 of
them.
More broadly in the area of
food standards, FDA is planning
to reopen the comment period on
a proposed rule, originally issued
back in 2005, seeking to establish
general principles to update the
framework for federal standards
of identity. This is certainly an
important initiative for the dairy
industry; after all, as the International Dairy Foods Association
recently pointed out, 37 percent
of all food standards of identity are
for dairy products.
Also as part of its Nutrition
Innovation Strategy, FDA is looking at modernizing its definition

of “healthy.” More specifically, as
Gottlieb explained recently, FDA
is working on updating the definition of the “healthy” claim on food
labels so it reflects current nutrition guidelines and to encourage
its use.
We expect any updated definition of “healthy” to be unhealthy
for most dairy products.
At least one more aspect of
FDA’s Nutrition Innovation
Strategy will bear watching this
year: sodium reduction. When he
announced the Nutrition Innovation Strategy last March, Gottlieb stated that there remains “no
single more effective public health
action related to nutrition than
the reduction of sodium in the
diet,” and said he was “committed
to advancing” the agency’s shortterm voluntary sodium targets.
We’ll see how far this initiative
gets in 2019, and beyond.
Meanwhile, USDA has a couple of significant undertakings this
year, starting with implementation
of the recently enacted 2018 farm
bill. Here, the dairy industry can
expect several actions from USDA
in the coming months, at least if
the 2014 farm bill is any guide.
For example, the 2014 farm bill,
which was signed into law in February of that year, included two
new programs: the Margin Protection Program for dairy farmers, and
the Dairy Product Donation Program. A final rule implementing
those two programs was issued in
late August 2014.
The 2018 farm bill included
some changes to the MPP, including a new name (the Dairy Margin Coverage program), so we
expect USDA to publish a final
rule implementing those changes
sometime in the next few months.
The new farm bill also extends the
Dairy Forward Pricing Program
(which expired on Sept. 30, 2018),
and we expect USDA to publish a
final rule extending that program
in the near future (the 2014 final
rule extending the Dairy Forward
Pricing Program was released in
March of that year).

The new farm bill also requires
USDA to establish not less than
three regionally located dairy product and business innovation initiatives, so it will be interesting to
see how the agency approaches the
implementation of this initiative
in the coming year (or longer).
One other area that will keep
USDA busy this year will be with
its recently released GMO (bioengineered) food disclosure standard.
The final rule has a compliance
date of Jan. 1, 2020, for regulated
entities other than small food manufacturers, and a voluntary compliance period that runs through
the end of 2021. Suffice it to say
USDA will have its hands full in
2019 answering questions about
this rule.
Finally, the USTR looks like it
will have a mighty busy 2019, for
better or worse from a dairy industry perspective.
Needless to say, the USTR had
a pretty noteworthy 2018, implementing tariffs on steel and aluminum imports from a number of
countries, including several key
US trading partners, while also
concluding talks on a modernized
North America Free Trade Agreement (renamed the United StatesMexico-Canada Agreement) and
launching trade talks with Japan
and the European Union, among
others.
How all of this plays out in 2019
will be fascinating to watch. For
example, Congress has to approve
the new USMCA, and at this point
it isn’t certain that the US-EU
trade talks will even include agriculture. Meanwhile, tariffs and
retaliatory tariffs imposed in 2018
remain in place as 2019 begins, so
it will be interesting to see if those
tariffs end up being terminated at
some point, or survive through the
entire year.
Just at FDA, USDA and USTR,
2019 should be a dairy interesting
year.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com
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Mixed Progress Found For UK Cheese
Makers In Salt Reduction Efforts
London, England—UK cheese
makers have made mixed progress
when it comes to meeting the government’s salt reduction targets,
according to a recent report from
Public Health England (PHE).
Work on salt reduction began in
the UK in 2004 following advice
from the Scientific Advisory Committee on Nutrition (SACN) that
recommended population average
intakes should be reduced to six
grams per day to reduce the risk of
high blood pressure. Average salt
consumption for adults in the UK
in 2014 was eight grams per day.
The key to achieving salt reduction in the UK has been a structured food reformulation program
that was designed to achieve a
gradual reduction in the salt content of food by setting a series of
targets for the industry to meet.
Some 76 targets for the salt content of different foods were published in 2014, with the aim that
they would be achieved by the
food industry by the end of 2017.
Both average and maximum targets were set.
Average targets aim to lower
the overall salt levels in a sub-category, while maintaining flexibility to allow for variation between
individual products. Maximum targets stimulate businesses to look
at products that are high in salt,
benchmark them against competitors and make reductions.
The main 2017 salt reduction
targets cover 28 broad product
categories comprising 76 sub-categories that contribute most to
people’s salt intakes and were set
to be achieved by December 2017.
Average and maximum targets are
set for sodium content per 100
grams of a food or beverage.
The 28 groups of foods for which
2017 salt targets were set included,
among others, cheese and butter.
Salt targets and other details for
the various cheese and butter subcategories were as follows:
Cheddar and similar “hard
pressed” cheeses: There were
1,199 products in the sub-category
included; the salt targets for 2017
were 700 milligrams per 100 grams
(average) and 800 milligrams
per 100 grams (maximum). The
manufacturer and retailer average sodium content was 712 milligrams per 100 grams.
Some 99 percent of the products
were at or below the maximum target. The range across products in
the sub-category was 440 to 920
milligrams per 100 grams.
Fresh cheeses: There were 170
soft white cheeses (such as Philadelphia Cream cheese) included in
the analysis; the targets were 200
milligrams (average) and 270 milligrams (maximum). Manufacturer
and retailer average sodium content was 294 milligrams; 50 per-
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cent of manufacturer and retailer
proportion of products were at or
below the maximum target. The
range of sodium content across
products in the sub-category was
zero to 1,200 milligrams.
For plain and flavored cottage
cheese (also within the fresh cheese
category), there were 72 products
included; salt targets were 200 milligrams and 210 milligrams. The
manufacturer and retailer average
sodium content was 203 milligrams; 76 percent of manufacturer
and retailer proportion of products
was at or below the maximum target. The range of sodium content
across products in the sub-category
was 100 to 320 milligrams.

Blue cheese: There were 101
products included; the target was
800 milligrams (average). The
manufacturer and retailer average
content was 746 milligrams. The
range of sodium content across
products in the sub-category was
360 to 1,000 milligrams.
Processed cheese: There were
72 products included in the analysis of cheese spreads; the 2017 salt
targets were 650 milligrams (average) and 720 milligrams (maximum). The manufacturer and
retailer average sodium content
waas 761 milligrams; 38 percent
of products were at or below the
maximum target. The range of
sodium content across products in
the sub-category was 320 to 1,170
milligrams.
For other processed cheeses,
there were 46 products included

in the analysis; 2017 salt targets
were 680 milligrams (average) and
800 milligrams (maximum). The
manufacturer and retailer average
sodium content was 798 milligrams; 61 percent of their products
were at or below the maximum target. The range of sodium content
across products in the sub-category
was 376 to 1,440 milligrams.
Butter (salted butters and buttery spreads): There were 189
products included in the analysis.
The salt targets for 2017 were 590
milligrams (average) and 670 milligrams (maximum. The manufacturer and retailer average sodium
content was 580 milligrams; 74
percent of their products were at
or below the maximum target. The
range of sodium content across
products in the sub-category was
328 to 852 milligrams.

ENTRY DEADLINE: January 31, 2019
March 5–7, 2019
Lambeau Field Atrium | Green Bay, Wisconsin

USCHAMPIONCHEESE.ORG
For more information, visit www.uschampioncheese.org
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Residues In Milk
(Continued from p. 1)

22 testing methods were used to
analyze the samples for drug residues.
As used in this report, a “sample” is defined as representing a
load or lot of milk sampled and
analyzed; for example, a bulk milk
pickup tanker, or raw milk supply
that has not been transported in a
bulk milk pickup tanker, producer,
milk transport tankers, a silo, etc.
A “positive” result, as used in
FDA’s report, means that the sample was found to be positive for a
drug residue by a test acceptable
for taking regulatory action in an
accredited laboratory by a certified
analyst or the milk was rejected
on the basis of an initial screening
presumptive positive test by the
milk processor.
In FDA’s report, data are
reported by four sources of samples:
Bulk Milk Pickup Tanker and/
or Raw Milk Supply that has not
been transported in a bulk milk
pickup tanker, which is defined
as bulk raw milk from a dairy farm.
There were 3,598,118 total samples in this category during fiscal
2018, of which 364, or 0.010 percent, tested positive for an animal
drug residue. The amount of milk
found to be positive and disposed

of in accordance with the PMO
and/or applicable state regulations
was 15,467,000 pounds.
Pasteurized Fluid Milk and
Milk Products, which is defined as
dairy products after pasteurization;
finished product in package form
or bulk; the term includes milk
products such as milk and cream.
There were 32,847 total samples in this category in fiscal 2018,
of which four, or 0.012 percent,
tested positive for an animal drug
residue. The amount of milk disposed of was 45,000 pounds.
Producer, which is defined as
raw milk obtained from the bulk
tank/silo from a dairy farm. Samples are reported by the permitting
state, rather than by the analyzing
state.
There were 355,732 total samples in this category in fiscal 2018,
of which 210, or 0.059 percent,
were positive for an animal drug
residue.
The amount of milk disposed of
was 384,000 pounds.
Other, which is defined as milk
from a milk plant tank/silos, milk
transport tankers, etc.
There were 55,603 total samples
in this category in fiscal 2018, of
which six, or 0.011 percent, were
positive for an animal drug residue.
The amount of milk disposed of
was 163,000 pounds.

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

Overall in fiscal 2018, a total
of 16,059,000 pounds of milk was
found positive for a drug residue
and disposed of in accordance with
the PMO and/or applicable state
rules. During fiscal 2017, a total
of 16,193,000 pounds of milk had
been found positive and disposed
of.
During fiscal 2018, a total of
3,829,951 industry samples were
taken by milk plants, receiving and
transfer stations, and marketing
groups or cooperatives. Of those
industry samples, 537 were positive
for an animal drug residue.
A total of 212,349 samples were
taken by state and local regulatory agencies during fiscal 2018,
of which 47 were positive for an
animal drug residue.
Of the 4,200,969 tests conducted during fiscal 2018, a total
of 3,837,461 were for beta lactams,
of which 578 were positive. Within
the beta lactam family, 24 tests
were for cloxacillin, none of which
were positive.
Also during fiscal 2018, there
were 56,816 tests for sulfonamides,
none of which were positive; and
2,379 tests for sulfamethazine,
none of which were positive.
And there were 304,289 tests for
tetracyclines during fiscal 2018, six
of which were positive.
Of the 3,991,219 validated tests
conducted during fiscal 2018, 578
were positive, all for beta lactams.
The National Milk Drug Residue Data Base (NMDRD) is a voluntary industry reporting program.
Mandatory reporting is required
by regulatory agencies under the
National Conference on Interstate
Milk Shipments (NCIMS).
Data are reported on the extent
of the national testing activities,
the analytical methods used, the
kind and extent of the animal
drug residues identified, and the
amount of contaminated milk that
was removed from the human food
supply.
For this report covering fiscal
2018, 50 states and Puerto Rico
and two Third Party Certifiers
authorized under the International
Certification Program submitted
data. Puerto Rico submitted partial
data for the report.
The samples and tests reported
do not necessarily represent 100
percent of the milk supply from
every state, the report pointed
out. However, as state and industry participation in the data base
increased, reporting of the number of samples and tests similarly
increased.
The NCIMS is a voluntary organization directed and controlled
by member states to promote the
availability of a high-quality milk
supply. During the 1991 meeting
of the NCIMS, a national program
was authorized to compile the
results of milk drug residue testing
by industry and state regulatory
agencies.
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from our
archives
50 YEARS AGO

Jan. 3, 1969: De Pere, WI—
The East River Cheese factory
here owned and operated by
Harry Laack was destroyed this
week in an early morning fire.
Fireman found a portion of the
roof already collapsed when
they arrived and the two-story
building completely engulfed in
flames. The estimated loss is in
excess of $20,000.
Chicago—Taking special note of
the observation of three Apollo
8 astronauts this week concerning the makeup of the moon, the
National Cheese Institute sent
a gift package to each “Lunarnauts” saying “We agree with
your scientific evaluation; the
moon indeed must be a sharp
American cheese. Our sincere
congratulations.”

25 YEARS AGO

Jan. 6, 1994: Madison—Bill
Schlinsog of Middleton, WI, has
been named chief judge for the
1995 US Championship Cheese
Contest, and will be assisted by
contest chairman Brian Eggebrecht of Welcome Dairy in
Colby, WI. The national panel
of judges consists of 10 experts
that includes Greg Anderson,
Pace Dairy; Marc Bates, WSU;
Tim Czmowski, Valley Queen
Cheese; and Steven Schenkoske, Green Bay Cheese Co.
Northfield, IL—Kraft General
Foods announced a new “onecompany” organizational structure and corporate name change
to Kraft Foods. The new structure dissolves the company’s
former Kraft USA and General
Foods USA.

10 YEARS AGO

Jan. 2, 2009: Washington—
Global dairy product prices are
likely to remain weak until there
are visible signs of an economic
recovery, UDSA reported this
week. After a “euphoric period” of
record prices and booming exports,
dairy exporters now face “weak
and uncertain markets characterized by a dizzying drop in global
dairy product prices.”
Beijing, China—Lawyers for the
families of Chinese children sickened by tainted milk are advising
their clients to reject a government compensation package that
is “too low.” Dairies whose tainted
milk products killed six children
and sickened nearly 300,000 will
likely pay $160 million.
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USDA Pesticide Data Program Finds
One Pesticide In 1.7% Of Milk Samples
Washington—The US Department of Agriculture’s (USDA)
Pesticide Data Program detected
one residue representing one pesticide in milk, according to the
recent 2017 Pesticide Data Program (PDP) Annual Summary.
The insecticide Flubendiamide
was detected in 12 of the 711 milk
samples tested (1.7 percent) at
concentrations ranging from 0.003
to 0.005 parts per million (ppm),
where the established tolerance
was 0.15 ppm, the summary said.
USDA’s Agricultural Marketing
Service (AMS) conducts the Pesticide Data Program (PDP) each
year to collect data on pesticide
residues in food. Over 99 percent
of the products sampled through
PDP had residues below the Environmental Protection Agency’s
(EPA) tolerances.
The PDP is not designed for
enforcement of EPA pesticide
residue tolerances. Rather, the US
Food and Drug Administration
(FDA) is responsible for enforcing
EPA tolerances.
PDP provides FDA and EPA
with monthly reports of pesticide
residue testing and informs the
FDA if residues detected exceed
the EPA tolerance or have no EPA
tolerance established.
AMS’s Monitoring Programs
Division (MPD) is responsible for
the administration, planning, and
coordination of day-to-day PDP
operations. MPD meets regularly
with EPA and other government
agencies to establish program priorities and direction.
In 2017, sampling and/or testing
program operations were carried
out with the support of 10 states:
California, Colorado, Florida,
Maryland, Michigan, New York,
North Carolina, Ohio, Texas, and
Washington.
PDP commodity sampling is
based on a statistical design that
ensures the data are reliable for use
in exposure assessments and can
be used to draw various conclusions about the US food supply.
Pesticides and commodities to be
included each year in the sampling are selected based on EPA
data needs and take into account
the types and amounts of food consumed by infants and children.
Fresh and processed fruit and
vegetables accounted for 83.1 percent of the total 10,541 samples
collected in 2017. Other samples
collected included milk (6.7 percent), honey (3.0 percent), and
bottled water (7.2 percent).
PDP collects a minimum of
600 samples per commodity per
year in order to provide an accurate statistical representation for
a given commodity. PDP collects
additional samples to allow apportionment among the participating
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states over a 12-month period and
to allow for a small sample overage
for any missed, damaged, or unusable samples.
In 2017, milk, fruit, vegetable,
honey and bottled water samples
were randomly collected by trained
state inspectors at terminal markets and large chain store distribution centers throughout the US.
Surrogate or “proxy” sites (retail
markets) are used to collect these
samples when the commodity of
interest is unavailable at a terminal market or distribution center.
In 2017, 41 percent of milk, fruit,
vegetable, honey and bottled water
samples were collected at proxy
sites.

PDP collected and analyzed
711 milk samples in 2017. Onequart samples were collected from
routine PDP sampling sites that
included major chain-store distribution centers, terminal markets,
and proxy sites. About 67 percent
of the samples were collected from
proxy sites. All the milk samples
were domestic. Only whole pasteurized milk samples were collected.
The California Department of
Food and Agriculture (CDFA)
laboratory tested the 711 samples
of pasteurized whole milk. A total
of 420 parent pesticides, metabolites, degrades and/or isomers, plus
18 environmental contaminants
were screened in milk samples.
AMS initiated the PDP in 1991
to collect data on pesticide residues in food, and the program now

has an important role in the implementation of the 1996 Food Quality Protection Act (FQPA), which
directs the secretary of agriculture
to collect pesticide residue data on
commodities most frequently consumed by infants and children.
Because PDP collects data on
food commodities primarily for
consumer exposure assessment,
program operations differ markedly
from those followed by regulatory
monitoring programs for tolerance
enforcement. Pesticides screened
by PDP include those with current
registered uses for the commodity
being tested and compounds for
which toxicity data and reliminary
estimates of dietary exposure indicate the need for more extensive
residue data.
For more information, visit
www.ams.usda.gov/datasets/pdp.

Controls & Automation

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

NFPA friendly panel design

Typical easy to follow operator
control graphic screen

Engineered custom enclosure to
suit your plant speciﬁcations

Skid assembly and complete
testing prior to shipping

Custom reporting for your plant needs

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

www.APT-INC.com

Employee Owned and Operated with locations in Minnesota | Idaho | California
For more information, visit www.APT-INC.com
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New Regenerative
Seal On Certain Dairy
Foods Shows Holisitc
Farming
Boulder, CO—Dairy products
have another opportunity to capture environmentally-concious
consumers with the new Ecological Outcome Verification (EOV)
protocol and seal.
Ecologist Allan
Savory, head of The
Savory Institute’s Land
to Market program, is
on a mission to restore
overgrazed and damaged grassland through
holistic management
focused on properly cared for livestock.
His goal is to positively impact
2.47 billion acres of grassland
across the US through holistic
management by 2025.
Consumers will soon be able
to choose dairy, meat, wool and
leather products carrying the EOV
seal.
More than three years in the
making, EOV was developed in
collaboration with land managers,
scientists, agronomists, and ecologists in Argentina, and Michigan
State University (MSU).
EOV is a soil and landscape
assessment methodology that
tracks outcomes in soil health, bio-

diversity, and ecosystem function
on participating farms and ranches.
EOV status is results-based and
conferred only when data (specific
indicators of ecosystem health)
trends positively. Measurement is
required at the beginning of the
program and then annually, with
some long-term indicators read
every five years.
Currently being prototyped
across the Savory Hub Network, it
will eventually roll out
on thousands of farms
and ranches globally.
Verified dairy farms
and ranches will be
listed in supplier roster
from which participating brands and retailers
can access supply.
“We know that industrial agriculture is a major contributor to
climate change. We also know
that regenerative agriculture is a
promising solution,” said Savory
Institute’s co-founder and CEO
Daniela Ibarra-Howell.
“Through our global network of
Hubs, we are uniquely poised to
support farmers and ranchers with
tools, knowledge and implementation support to improve their land
and livestock management, and a
rigorous outcome-based verification program that demonstrates
the measurable benefits of regenerative agriculture,” she said.
Details can be found at www.
savory.global/land-to-market/eov.

THE RIGHT
PIECES

New York State
Dairy Exhibits, Inc.,
Dissolves, Awards
Grants To Groups
Promoting Industry
North Syracuse, NY—New York
State Dairy Exhibits, Inc. (DEI),
an industry volunteer organization
that previously partnered with
the New York State Fair to support the Dairy Products Building,
announced recently that it has
awarded grants totaling $44,000
to organizations to promote the
state’s dairy industry.
In 2016, after 65 years of operating the activities, concessions
and exhibits in the Dairy Products
Building at the New York State
Fair, the DEI severed its relationship with the state due primarily
to disagreements in their working
relationship surrounding the price
for a cup of milk, DEI noted.
At the November DEI board
meeting, directors voted to dissolve the organization at the end
of 2018, and dispose of the remaining funds. Requests for proposals
were received and reviewed based
on criteria established to further
dairy product promotion, nutrition
awareness and increased consumption of dairy products.
Money for the grants came from
the sale of equipment that was
owned and operated by DEI at the
Dairy Products Building.
“It is very unfortunate to see this

group come to an end after years of
hard work and service at the State
Fair,” said Bruce Krupke, DEI’s secretary. “Despite our dissolution, we
are very happy to award grants to
these groups and organizations to
help continue, carry on, and promote the great work of the dairy
industry in New York.”
The funding from DEI included
the following organizations:
 Cornell University dairy
products sensory evaluation team,
$5,000.00. This award will assist
the team to further its education
and dairy product understanding.
 Northeast Dairy Foods Association, $5,000.00. This will assist
in the creation of a industry future
worker recruitment program.
 New York State Cheese Manufacturers Association, $5,000.00.
This grant will help fund the association’s annual student scholarship program.
 Dairy Council Health Foundation, $5,000.00. This award will
assist schools promote dairy nutrition and consumption through the
Fuel Up to Play 60 program.
 Jefferson
County Local
Development Corp, $5,000.00.
The award assists in the creation
of a video promoting the milk production and manufacturing.
 New York Farm Bureau Foundation for Agriculture Education,
$5,000.00. This award will help
create educational materials to further help educate consumers about
how dairy products play an important role in overall nutrition.

It’s simple, we turn
inventory into cash
✓ Purchase 100% of
products value
✓ No monthly payments
✓ Fast and easy approval
✓ Deferral of all storage/
handling, and inbound
transportation costs

Focusing collaboratively on your goals and objectives. Providing a
proven process and structure for sustainable success with a customerfocused approach for long term strategy and business solutions.

Technically talented people using efficient business processes to deliver
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More Competitive Market Prompts
USDA To Cut Cheese Export Forecast
Washington—The 2019 US
cheese export outlook is for a more
competitive market environment
as global cheese prices are expected
to continue to slide and there will
likely be increased exportable supplies from the European Union
(EU) and New Zealand.
Consequently, the US cheese
export forecast is set at 334,000
tons (736.5 million pounds), about
4 percent below 2018’s expected
exports, according to the Dairy:
World Markets and Trade report,
which was recently released by
USDA’s Foreign Agricultural Service (FAS).
EU cheese exports in 2018 are
expected to be at 2017’s level as
shipments through September
lagged 2017’s pace due to slower
sales to the US and South Korea,
down 7 percent and 24 percent,
respectively, the report said.
EU cheese production this year
is forecast to grow by 1 percent,
with most of the additional cheese
being channeled into the domestic market. Exports are forecast to
grow by 1 percent to reach 840,000
tons (1.85 billion pounds), with
the added cheese expected to be
shipped to the Japanese, North
African and Middle Eastern markets.
Mexico’s cheese imports through
September 2018 were up fractionally compared to the same period
in 2017, and total cheese imports
for the year were forecast to remain
flat at 2017’s level. Imports from
the US through September were
up 5 percent year over year. However, retaliatory tariff import tariffs
were imposed by Mexico in July
2018, and monthly imports of US
cheese in August and September
were below 2017, the report noted.
For 2019, although Mexico’s
cheese production is slated to grow
by 3 percent, cheese imports are
forecast to rise to 125,000 tons
(276 million pounds). Domestic
demand remains robust and has
been growing steadily for the past
several years.
The New Zealand cheese export
forecast for 2018 is revised down 6
percent from July’s FAS report to
320,000 tons (706 million pounds)
due to the sluggish pace of sales
in 2018. This would represent a 7
percent decline from 2017.
New Zealand cheese shipments
in 2018 through October were up
year over year to markets such as
Japan and South Korea but had
been more than offset by lower
shipments to Australia and China.
The Chinese cheese import
market has been expanding rapidly in the last few years, reported
cumulative exports of cheese by
major countries to China for 2018
through September were down 11
percent. In 2017, exporting coun-
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tries shipped a total of 115,000 tons
(254 million pounds) of cheese to
China, with New Zealand supplying almost half of the market.
For 2019, New Zealand’s cheese
production is forecast to expand
by 1 percent to 384,000 tons. On
a milkfat-equivalent basis, this will
account for about 13 percent of the
milk supply.
New Zealand’s cheese exports
are expected to grow by 9 percent
this year, with the bulk of the
cheese expected to go to the current top three markets, Japan, Australia and China, as well as other
Asian countries.
New Zealand’s butter shipments
through October were up 9 percent

year over year, the FAS forecast
was trimmed by 4 percent from
July to 505,000 tons (1.1 billion
pounds), which is still a gain of 6
percent over 2017. New Zealand
is particularly benefitting from the
inroads it has made into the Chinese market, with shipments growing by an average of 11 percent
annually over the past five years.
It appears that shipments are
accelerating as New Zealand butter
exports to China through October
were up over one-third in comparisons to the same period in 2017.
For 2019, New Zealand’s butter
exports are expected to grow by 1
percent, with stocks forecast to be
drawn down to sustain shipments.
Shipments of US butter (equivalent, i.e., including butteroil/
anhydrous milkfat) are expected
to reach 52,000 tons (115 million

pounds) last year, up 21 percent
from the previous forecast. If realized, this would represent a near
80-percent rise in butter exports
over 2017.
About 70 percent of the shipments through October were
equally destined for Mexico and
Canada. However, Mexico has
become a major market for US butteroil/anhydrous milkfat, accounting for almost 80 percent of the
total butteroil/AMF shipped during that period. By contrast, most
of the shipments to Canada were in
the form of butter and accounted
for almost 50 percent of the US
butter exported through October.
In 2019, exports of US butter (equivalent) are expected
to decline by 14 percent due to
greater global competition and
lower butter sales to Canada.
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we keep the whole solution in mind.
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IDFA Consolidates Governance
Structure, Appoints Leaders To Boards
Washington—The International
Dairy Foods Association (IDFA)
announced this week that it has
completed the consolidation
of its governance structure and
appointed leadership for the newly
created IDFA Executive Council.
IDFA’s constitutent organizations, the National Cheese Institute, Milk Industry Foundation and
International Ice Cream Association, no longer exist, having been
consolidated under one central
organization, IDFA, which is now
operating under one set of bylaws
and financial reporting requirements, as well as one budget.
Like the dairy industry, “the
needs of dairy processing companies and suppliers are changing
and growing,” said IDFA president
and CEO Michael Dykes.
Dan Zagzebski, president and
CEO of Great Lakes Cheese Co.,
Inc., has been appointed chair
of the new Executive Council of
IDFA. The inaugural IDFA Executive Council, with terms ending January 2021, also includes:
vice chair, David Ahlem, Hilmar
Cheese Company, Inc.; secretary,
Stan Ryan, Darigold, Inc.; and
treasurer, David Nelsen, Albertsons Companies. Mike Reidy,
Leprino Foods Company, is the
immediate past chair.
With terms ending January
2022, the IDFA Fluid Milk Board
includes: chairperson, Jeffrey
Kaneb, HP Hood LLC; and vice
chair, Ed Mullins, Prairie Farms
Dairy, Inc.
Mike Wells of Wells Enterprises,
Inc. will serve as chair of the IDFA
Ice Cream Board, and Rich Draper
of The Ice Cream Club, Inc., will
serve as vice chair.

The IDFA Cheese Board will be
chaired by Louie Gentine of Sargento Foods Inc., and vice chair
is Doug Simon of Agropur US
Operations.
The IDFA Yogurt and Cultured Products Board will be led
by chair Philippe Caradec with
Danone North America, and vice
chair Tim Walls of Schreiber
Foods, Inc.
Andrei Mikhalevsky of California Dairies, Inc. will chair the
IDFA Ingredients Board with vice
chair Terry Brockman of Saputo
Cheese USA Inc.
Directors with terms ending January 2020 are: Jay Bryant,
Maryland and Virginia Milk Producers Cooperative Association,
Inc.; Russell Coleman, Dean Foods
Company; Peter Cotter, The Kraft
Heinz Company; Michael Doyle,
Foremost Farms USA; Tim Galloway, Galloway Company; Douglas
Glade, Dairy Farmers of America,
Inc. ; Ken Jorgensen, H-E-B; Jerry
D. Kaminski, , Land O’Lakes, Inc.;
Scott McGinty, Aurora Organic
Dairy; Tom Murphy, Brewster
Cheese Company; Brian Phelan,
Glanbia Nutritionals, Glanbia plc;
Shelley Roth, Pierre’s Ice Cream
Company; Erin Sharp, The Kroger
Co.; Patricia D. Stroup, Nestlé
S.A.; Alan Thomsen, Schoep’s Ice
Cream Co., Inc.; and Lawrence
Webster, Upstate Niagara Cooperative, Inc.
Finally, Gold Business Partner
Representatives with terms ending
January 2020 are: Dale Andersen,
Delkor Systems, Inc.; Acyr Borges,
Serac, Inc.; Mary Ledman, Rabobank; Mike Neu, Chr. Hansen,
Inc.; and Chris Olsen, Tate & Lyle
Ingredients Americas, LLC.

Stop Contamination at
the Door with our
Disinfectant Mat™ Options
The Standard Disinfectant Mat measures 24” x 32” x 7⁄8” deep,
a convenient size for cleaning and maintaining. It also fits
most doorways. For larger doorways, place two or more mats
together. Each mat holds up to 5 quarts of sanitizer.
The High-Wall Disinfectant Mat measures 32” x 39” x 2” deep,
to ensure that footwear is sanitized by eliminating both
bacteria and soil. When placed in a doorway, employees can
step out clean and sanitary. Holds up to 20 quarts of
sanitizing solution.

Call us for more information!
1-800-826-8302 • nelsonjameson.com
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For more information, visit www.nelsonjameson.com

Bill Wendorff Dies
(Continued from p. 1)

In 1989, Wendorff returned to
UW-Madison, where he became
employed as a professor in the food
science department as the program
director for the Wisconsin cheese
and dairy manufacturing short
courses.
At UW-Madison, Wendorff was
instrumental in the renaissance
of cheese extension education,
bridging the research done at the
university with its practical application in the field. This was always
done with an eye toward assisting
Wisconsin cheese makers to be the
best they could be, strengthening
the practical and technical background of course participants.
Wendorff built the Wisconsin
Cheese Technology Short Course
into the highest attended, most
highly acclaimed cheese short
course in the US. Students from
around Wisconsin, the US, Canada, Mexico, Central and South
America regularly attend this flagship course.
Instrumental in developing
several other short courses, many
of which owe their origins to the
cheese technology course, Wendorff recognized the industry need
for training in the areas of processed
cheese, whey and whey utilization,
cultured dairy products, cheese
grading, and the Master Cheesemaker Artisan Short Course series,
to name a few.

PERSONNEL
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In 1994, Wendorff was one of
the original architects of the Wisconsin Master Cheesemaker Program. He was also a key leader in
the growth of the sheep milk dairy
industry in Wisconsin.
On the research side, Wendorff
was always active in work that had
a practical approach for the dairy
industry, specifically focusing on
the physical and sensory problems
in cheese. His
other area
of research
interest was
in the regulatory and
environmental issues that
have had an
impact on the
dairy indusBill Wendorff
try.
In 2011, Wendorff received the
Distinguished Service Award from
the Wisconsin Cheese Makers
Association (WCMA).
The award celebrates those
whose contributions helped
develop current dairy manufacturing trends, provided a foundation
for future research and development, established a trusted partnership with dairy processing
companies, or whose advocacy and
support of quality dairy manufacturing serves a model for others to
emulate.
Wendorff was preceded in death
by his wife, Hallie, who died Dec.
4, 2018.
logistics at Virbac. Bene was
selected as the company’s new
vice president of operations for
his mature leadership that supports the company’s people and
culture, while achieving process
consistency across WOW’s Distribution Center infrastructure,
said Howard Kamerer, president
and CEO, WOW Logistics.

PETER FREDERICKS has
been appointed Northeast acting market administrator for the
US Department of Agriculture’s
(USDA) Northeast Federal Milk
Marketing Orders. Effective
immediately, Fredericks will serve
in acting capacity until April 30,
2019. He most recently worked as
assistant market administrator for ZACH MYERS has been named
the Northeast Federal Milk Mar- risk education program manager
keting Orders.
at Pennsylvania’s Center for
Dairy Excellence, succeeding
GEORGE BENE has joined ALAN ZEPP who will retire Feb.
WOW Logistics as vice presi- 28, 2019 after 10 years of service
dent of operations, responsible to the organization. In his new
for overseeing the company’s role, Myers will lead the Center’s
largest department with a focus risk management and dairy maron process improvement. Bene kets education. He served on the
brings with him an extensive Southeast United Dairy Industry
background in operations leader- Association board of directors,
ship with expertise in food safety. now The Dairy Alliance, for the
Before joining WOW, he served last 12 years.
as president of solutions for Excellence, LLC, developing process After serving as a risk managesolutions for operations, manu- ment advisor and insurance agent
facturing, warehousing, transpor- for more than five years at Chitation, logistics, labor and project cago’s Rice Dairy, TREVOR
management. Before that, Bene SLEGERS will move back to his
was senior vice president of opera- home in California’s Central Valtions at Agro Merchants Group; ley to open a branch office of Rice
corporate director of operations Dairy LLC and Rice Dairy Risk
at Pate Dawson Company, Inc.; Services LLC. During his time in
Distribution Center manager at Chicago, Slegers was instrumenSchreiber Foods; and director of tal in developing the dairymen
manufacturing, distribution and division at Rice Dairy.
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Germany’s Hochland Milk Production In Cows Governed More By
Biological Rhythms Than By Environment Factors
Takes Over 25% Of
Park, PA—The rhythms of milk yield and milkfat
Shares Of Greek Feta University
amount and composition of milk and protein concentrations in two
Producer ‘Greek
produced by dairy cows appears large datasets.
In general, among all herds
to be more regulated by internal,
Family Farm’
annual biological rhythms than by studied, peak yield, fat concenenvironmental factors such as heat
and humidity, according to Penn
State researchers.
Although researchers have long
recognized an annual pattern of
milk composition in dairy cows,
with higher milkfat and protein
concentrations observed during
the winter and lower levels occurring in the summer, the rhythms of
milk yield and composition have
not been well quantified.
Researchers employed a statistical method to demonstrate predictable cycles to reveal the annual
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Contract 5, $5,208 per ton, up 2.0
percent.
Rennet casein: The average
winning price was $5,123 per ton,
up 1.3 percent. Average winning
prices were: Contract 1, $5,145 per
ton, down 0.3 percent; Contract
2, $5,155 per ton, up 2.1 percent;
Contract 3, $5,100 per ton, up 1.8
percent; and Contract 4, $5,055
per ton, down 0.2 percent.
Lactose: The average winning
price was $948 per ton (43.0 cents
per pound), up 1.6 percent. That
was for Contract 2.
Buttermilk powder: The average winning price was $3,252 per
ton ($1.47 per pound), up 9.3
percent. Average winning prices
were: Contract 1, $3,455 per ton,
up 5 percent; Contract 2, $3,102
per ton, up 8 percent; Contract
3, $3,415 per ton, up 13.3 percent; Contract 4, $3,395 per ton,
up 10.2 percent; and Contract 5,
$3,375 per ton.

tration and protein concentration occurred in winter months,
when days are shorter, and lowest
in summer months, when days are
longest. And the amplitude of the
rhythms — the amount the highs
and lows varied from the mean
— were greater in the north and
declined depending how far south
herds were located.
“On average, milk yield peaked
in April, fat and protein yield
peaked in February, fat concentration peaked in January, and
protein concentration peaked in

Seminar
Partners

Heimenkirch, Germany—Hochland SE announced Thursday that
it has signed a contract to take
over 25 percent of the shares of
the Greek Feta producer “Greek
Family Farm.”
The company, based in Almyros, has been providing the German cheese company with original
Greek Feta since 2015. Moreover,
Greek Family Farm produces Feta
and goat’s milk cheese for the
European, US and Australian markets and trades in milk, sheep and
animal feed.
With the acquisition of 25 percent of the shares by Hochland,
the partnership will grow even
closer, Hochland stated. The Germany company secures Greek Feta
for its Mediterranean brand Patros.
The privately owned Greek
Feta producer, with the full name
Ktinotrofiki Magnisias - Synergazomenes Ekmetalefseis-Anonymos Eteria SA, was founded in
2000. Seventy-five percent of the
shares remain in the hands of the
Greek shareholders.
The contract was signed by both
parties last month. It is subject to
the approval of the German antitrust authorities. Their decision
is expected by the end of January
2019.
Both parties have agreed to keep
the purchase price confidential.
Founded in 1927, Hochland’s
cheese factories are located in
Germany, France, Spain, Poland,
Romania, Russia and the US.

December,” said lead researcher
Isaac Salfer, a doctoral student in
animal science. “And the yearly
rhythms of milk yield and fat and
protein concentration consistently
occur, regardless of region.”
Until recently, dairy producers
regarded milk production as governed by seasonal influences, Salfer noted. They thought that cows
just reacted to their environment
and conditions.
“But our research is leading us
to believe that cows have predictable changes in their physiology
that leads to regular variation in
milk production,” Salfer said. “It
is shifting the way we are thinking
about the seasonal changes in milk
production from being a response
to the environment to actually
being a physiological element of
the cow.”

For more information, visit www.www.cheeseconference.org
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Cows’ Milk Protein Allergy May Be
Trojan Horse For Formula Industry
London, England—Cows’ milk
protein allergy (CMPA) may be
acting as a Trojan hourse in the
$50 billion global formula indutry
to forge relationships with healthcare professionals in the United
Kingdom and around the world,
an investigation published by The
BMJ last week suggests.
Dr. Chris van Tulleken found
examples of improper use of formula to treat CMPA, and industry
funding of healthcare professionals, medical education and clinical
guidelines. He named individuals involved in developing cows’
milk allergy guidelines who receive
funding from the formula industry
for activities such as research, consultancy, as well as industry-funded

bodies that run allergy training for
healthcare professionals, creating a
potential for bias.
Taken together, his findings
raise the question of industry
driven overdiagnosis of CMPA
with potential for harm to mothers and children, and prompt calls
for more independence.
Between 2006 and 2016, prescriptions of specialist formula milks
used to treat CMPA increased by
nearly 500 percent from 105,029
to over 600,000, while National
Health Service (NHS) spending
on these products increased by
nearly 700 percent annually. But
the data give no indication of such
a large increase in the number of
infants with the condition.

Many milk allergy guidelines
have support from industry, and
are often written by experts with
interests in formula manufacturers,
the investigation found.
And, despite a World Health
Organisation (WHO) code of
practice that aims to restrict companies from sponsoring educational
events, links to industry sponsored
courses on CMPA can be found
at The Allergy Academy, the British Society for Allergy and Clinical Immunology (BSACI), Allergy
UK and other industry funded
websites.
The BMJ also reports what
appears to be a violation of the
code that prevents advertising by
formula manufacturers in hospitals
and other health facilities.
When contacted by The BMJ,
several guideline authors acknowl-

ING EDUCAT
U
N
I
T
I ON
N
OPPORTUNITIES
CO
FOR THE DAIRY INDUSTRY

2019

DAIRY SHORT COURSES

Milk Pasteurization  January 8-9
Successful Retailing  January 14-15
Batch Freezer  January 16-18
Certificate in Dairy Processing  January 24-April 11
Process Cheese  February 19-21
Business 101  March 5-6
Cheese Technology  March 11-15
World of Cheese from Pasture to Plate  April 22-26
CIP  April 30
HACCP  May 1
Certificate in Dairy Processing  May 2-July 25
Applied Dairy Chemistry  May 7-8
Cheese Grading  June 4-6
Milk Pasteurization  August 6-7
Certificate in Dairy Processing  September 4-November 27
Cultured Products  September 10-11
Master Artisan Course  September 17-19
Cheese Technology  October 7-11
Dairy Ingredient Applications  October 22-23
Dairy Protein Beverages  October 24-25
Cheese Grading  November 6-8
Ice Cream  December 3-5
Making Consistent, Quality Cheese with Concentrated Milk  December 10-12
DAIRY R
OR

E ARCH
ES

CENTER F

For the most current short course schedule see our website.

CDR

Sponsored by: Center for Dairy Research &
Department of Food Science, University of Wisconsin-Madison
Detailed information on each short course:
www.cdr.wisc.edu/shortcourses
For more information, visit www.cdr.wisc.edu/shortcourses

edged concerns about the influence of industry, but said there was
no direct influence over the guidelines or their own practice. The
BSACI said it works with industry
in a responsible way “to help us fulfil our aims and objectives ensuring
healthcare professionals are able to
treat patients as effectively as possible.”
The Royal College of Paediatrics and Child Health (RCPCH),
the professional body for child
health in the UK, said its sponsorship relates only to specialist formulas, not breast milk substitutes.
But Nigel Rollins at WHO says
specialist formulas are unequivocally breast milk substitutes in the
eyes of WHO, and are thus covered
by the code.
The belief that specialist formulas are exempt from the WHO code
“may be enabling manufacturers to
justify this network of links with
clinicians and institutions to pursue a wider agenda,” van Tulleken
wrote.
Clinicians and patients who
spoke with The BMJ are concerned at the availability of industry funded online data promoting
non-specific symptoms potentially
indicating CMPA as a diagnosis in
exclusively breastfed infants.
London-based GP Gary Marlowe
said the symptom list in the Milk
Allergy in Primary Care (iMAP)
guideline is so broad it may lead to
a concern about CMPA in healthy
babies.
Anthony Costello, former director of WHO Maternal, Child and
Adolescent Health and now a professor of Child Health at UCL,
agrees and called for the RCPCH to
be independent. “The WHO code
is not enforced strongly in British
law so we need the royal college to
stop accepting money from industry and defend the global codes set
up to try to protect mothers.”

Seymour Plant
(Continued from p. 1)

are,” said John Epprecht, vice pres
ident, Great Lakes Cheese. “They
are well positioned to guide Seymour’s business and its dedicated
workforce into the next stage of
growth.”
Great Lakes Cheese’s Seymour
plant currently employs 50 people.
Emmi Roth will offer continued
employment to all employees at
the Seymour location.
“We look forward to welcoming the employees at Great Lakes
Cheese into our family of awardwinning cheese makers,” Omer
said.
This acquisition will grow Emmi
Roth to four locations in Wisconsin, including Monroe, Platteville
and Fitchburg, employing almost
300 people. Great Lakes Cheese
had acquired the former Seymour
Dairy Products business in 2012.
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Projections For Food Retail Commerce
In Coming Year Are ‘Mildly Optimistic’
Madison—Supermarket retailers
that haven’t invested in e-commerce technologies in the past
year might not be able to compete
in 2019, industry analysts recently
agreed.
The Private Label Manufacturing Association (PLMA) recently
hosted a discussion on predictions
for the food retail sector in the
coming year. Speakers included
Jim Hertel, senior vice president
of Inmar Analytics; Don Stuart, managing partner of Cadent
Consulting Group; Becky Schilling, editor-in-chief of Supermarket
News; and Todd Hale, formerly
with Nielsen.
The consensus was that retail
stores that invested in online shopping and other state-of-the-art
technology will eventually see a
modest return on their investment.
Those that didn’t invest and adapt
will be left behind.
“What we see, at any rate, is
e-commerce, in-store meal kits,
and the online ordering of prepared foods,” Hertel said. “We see
a lot of change, and the retailers
who have positioned themselves
to take advantage of those trends,
will start to see the tide turn.”
If you haven’t and you’re just
hoping that 2019 is going to be
better than 2018, I think you’re
going to be just as challenged in
2019, if not more so, Hertel said.
Broadly speaking, 2018 was a
pretty good year, Stuart added,
with the GDP growing by 4.2 percent in the second quarter, which
“we’re not going to see that again,”
he said.
“We’re not seeing 2019 as being
better, necessarily,” Stuart said.
“There are some elements that
can work in your favor, however:
private label remains a very solid
card to play.”
There are risks, of course, Stuart
continued. We call it “TNT” – tariffs, rising interest rates and we’re
probably not going to get the benefit of another tax cut, so you’re
going to need to be smart going
into 2019.
Some of the big players are
doing quite well in setting up for
success – Walmart and ALDI to
name two, Schilling said. They’ve
made a lot of investments for innovation and growth.
Some of the regional players are
also doing quite well, including
H-E-B and Publix, and are really
setting themselves up for a successful 2019, she continued.
“Some of the other regional
players really struggled” in 2018,
and haven’t made those investments needed to set themselves up
for 2019 success, Schilling said.
Without question, the past year
was good for retail companies like
Walmart, Target and Costco –
retailers that aren’t all invested in
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food like a supermarket chain is,
Hale added.
“Supermarket chains really
struggled this year. They grew,
and as Becky said, some did better
than others, but it was a challenging year and I think that’s going to
continue in 2019,” Hale said.
They’ll be making decisions
about e-commerce, as well as decisions about which stores they’ll
close and which stores they’ll
invest in to drive growth, he continued.
Will Investments Pay Off In 2019?
Hertel doesn’t think investments
will pay off in 2019, but thinks food
retailers who made investments in
2018 will begin to see enough of a
return in the coming year to justify
expenses.
With online investments currently seen as a “money pit,” Don
Stuart agreed that “online money
is tough to make.”
It’s going to cost you more to
serve and you’ve already got an
infrastructure in place, but if you
look at the three major players –
Walmart, Target and Kroger – who
invested in heavily over the past
year in things like automated warehouses, they’re expecting longterm returns, Stuart said.
One of the most interesting
things we’ve seen this year is the
investments in Asia, Schilling
said. I think a lot of retailers are
fishing to see what’s working over
there, and potentially bringing it
back to the US. That’s not something that’s going to play out in
2019.
Walmart’s third quarter results
for e-commerce were gains of 43
percent; Kroger reported gains of
63 percent and Target had gains of
49 percent, Hertel said. Impressive
numbers, but I think a lot of those
sales are from “click and collect” –
ordering online and picking up at
the store.
“They’re spending more money
to fulfil a shopping trip for consumers,” he said. “Consumers
don’t have to do their shopping;
an employee does that. I struggle
with how that’s going to lead to a
profitable business model for retailers. Unless they’re gaining share,
they’re losing money.”
The bets that they’ve made are
about them and the consumer,
Hertel said. If the consumer wants
to be able to buy online, we want
to be able to satisfy them.
“We track dozens of online ways
the product gets to the consumer
and the reality is, none of them
make money,” Hertel said. “Some
of them lose more money than
others.”
Some critics say brick and mortar food retailers are focusing too
much on online sales and competing with Amazon, PLMA’s Tim

Simmons said. Meanwhile, ALDI
is eating your lunch and they’re
not doing it online, even though
they’re playing around with it. It’s
a tough balancing act.
“They have to be able to walk
and chew bubble gum at the same
time,” Hertel agreed.
When the Whole Foods-Amazon partnership happened, everyone said it’s going to be like two
elephants dancing: Amazon and
Walmart. Everyone else are the
mice in the forest that get stepped
on – even Kroger, he said.
“If you want to be a vital player
going forward, you’re going to have
to learn to compete in that world,”
Hertel continued.
There’s room for nimble mice,
though, Stuart added. There’s a lot
of room out there for players like
ALDI and Dollar General.
You could ask five different
constituencies about what they
think of the Amazon-Whole Foods
union, and I suspect the rationale
for the acquisition was less about
how we fix Whole Foods numbers
or how do we add to Amazon’s
numbers; I think they wanted to
understand things like fresh retail-

ing and cold chain management,
Hertel said.
I think it was less about the
numbers and more learning about
food retailing, which Amazon has
struggled with mightily, he continued.
The union has ultimately
pushed companies like Kroger and
Walmart to really invest in what’s
happening, Schilling said.
“I think the big thing is the data
you can get from Prime customers,’
she said. Think about so much of
what Amazon is: customer aggregation of data, and what you can
do with it.
One of the most surprising stories of 2018 was Kroger’s effort to
sell fresh meal kits in Walgreen’s
drugstores, Simmons said. Is the
fear of Amazon causing supermarkets and drug chains to come
together?
Hale did predictions this year
concerning “strange bedfellows,”
and said today’s partnerships are
pretty amazing. Companies are
looking to drive growth and if
they can’t do it with their existing assets, they have to find other
assets to make that happen.

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

MEET US – ICTE 2018
INTERNATIONAL CHEESE TECHNOLOGY EXPO

Milwaukee, WI | April 17 - 19
MULTIPOND America Booth #733
MULTIPOND America Inc.
Green Bay, WI
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www.multipond.com

For more information,visit www.multipond.com
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Online Registration For WSU Pasteurization
& Cheesemaking Workshops Opens
Pullman, WA—Washington State
University (WSU) has opened its
online registration for cheesemaking and pasteurization workshops
for the coming year.
WSU’s 2019 dairy workshop
lineup kicks off Feb. 5-7 with the
Basic Plus Cheesemaking Short
Course in Mount Vernon, WA.
The three-day course is intended
for beginning cheese makers that
are serious about
pursuing cheesemaking as a business activity at the
farmstead or artisan
level. Avid hobbyists and enthusiasts
are also welcome.
Instructors will cover opportunities and challenges for the smallscale cheese maker; milk sources,
composition and quality; steps in
the cheesemaking process; acidity
testing and measurements; cheese
cultures and enzymes; cheese evaluation; and sanitation.
Students will also participate in
hands-on cheesemaking activities,
and take a field trip to licensed
cheese operation.
The early registration fee is $570
per student.

A late fee of $50 will be applied
to registration made within two
weeks of the event.
WSU’s 33st Advanced Cheesemaking Short Course will take
place February 26-28 in Pullman,
WA.
This course is designed for experienced cheese makers, supervisory,
management, quality control and
marketing personnel from commercial/industrial plants.
Instruction will be provided
from leaders in the dairy production community.
This is an advanced class, and it
is recommended that participants
have some experience in cheesemaking or have attended a basic
cheesemaking class as a prerequisite.
The program will cover filtration technology, cheese yield,
sanitation, regulatory issues, milk
composition, food pathogens,
cheese cultures, quality issues, and
protecting the final cheese product.
Instructors will also cover how
cheesemaking steps can affect flavor, body and texture, and will
focus on Cheddar, Italian and
Continental cheeses.

Students will likewise have one
full day of hands-on cheesemaking
at the WSU Creamery.
The early registration fee is $740
per person.
A late fee of $50 will be applied
to registration after Jan. 28.
Finally, WSU’s Pasteurization
Workshop has been scheduled for
April 16-18 in Pullman.
This two-day class on pasteurization covers vat and basic HTST
systems. Additional discussions on
magnetic flow timed systems and
systems with auxiliary equipment
are included.
Hands-on activities are conducted in the WSU Creamery,
and the course is suggested for
plant operators, maintenance personnel, quality personnel, management and suppliers to the dairy
industry.
Specific topics of discussion
include: background and definitions, basic HTST systems, pasteurization controls operation and
testing, auxiliary equipment, vat
pasteurization, meter-based systems, systems with evaporators,
tests of legal controls, case studies,
and records review.
To register for any one of the
workshop online or for more information, visit www.creamery.wsu.
edu/about-us/upcoming-events.
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Lakes, Orlando, FL. For more
information, visit www.idfa.org.
•
March 4-5: New York State
Cheese Manufacturers Association Spring Meeting, DoubleTree Hotel, East Syracuse, NY.
Visit www.nyscheesemakers.
com.
•
March 5-7: US Championship
Cheese Contest, Lambeau
Field, Green Bay, WI. Visit www.
uschampioncheese.org.
•
March 26-28: ProFood Tech,
McCormick Place, Chicago,
IL. For more information, visit
www.profoodtech.com.
•
April 17-18: Cheese Industry
Conference, Alliant Energy
Center, Madison, WI. More
details available online at www.
cheeseconference.org.
•
April 26-May 1: NCIMS Conference, Hyatt Regency St. Louis
at the Arch, St. Louis, MO. Visit
www.ncims.org.
•
May 5-7: ADPI/ABI Joint Annual
Meeting, Chicago Marriott
Downtown, Chicago, IL. For
details, visit www.adpi.org.
•
June 2-4: IDDBA Conference &
Expo, Orange County Convention Center, Orlando, FL. Visit
www.iddba.org for details.
•
June 2-5: IFT Annual Meeting &
Expo, Ernest N. Morial Convention Center, New Orleans, LA.
For details, visit www.ift.org.
•
July 31-Aug. 3: American
Cheese Society Annual Conference, Richmond, VA. Visit www.
cheesesociety.org.
•
Aug. 8-9: Idaho Milk Processors Association’s Annual Conference, Sun Valley Resort, Sun
Valley, ID. More details available soon at www.impa.us.
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MARKET PLACE

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

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified ads should be placed by
Thursday for the Friday issue. Classified ads charged $.75 per word.
Classified ads payable in advance.
Display Classifieds charged per
column inch. For information, call
608-246-8430.

2. Equipment Wanted

5. Real Estate

10. Cheese & Dairy Products

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

DAIRY PLANTS FOR SALE:

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

http://dairyassets.webs.com/acquisitions-mergers-other. Contact Jim
at 608-835-7705; or by email at jim-

cisler7@gmail.com

1. Equipment for Sale

3. Products & Services

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

Looking for hard to find supplies or
PROMOTE YOURSELF - By contactingredients? Advertise your search
ing Tom Sloan & Associates. Job
here and on www.cheesereporter.com.
enhancement thru results oriented
For more information on costs and
1820
SingleWeDirection
professionals.
place cheese makoptions, contact Cheese Reporter at
Cheese
608-246-8430 or info@cheesereporter.
ers, production, Cutter
technical, maintenance,
Reduces wire cutable product into uniform
com.
engineering and sales management
portions for dicing, shredding,melting, or blending.
people. Contact Dairy Specialist David
Sloan, Tom Sloan or Terri Sherman.
4. Walls & Ceiling
TOM
SLOAN
& ASSOCIATES, INC.,
Call
NOW
at 1-888-243-6622
EXTRUTECH PLASTICS Sanitary
Email:
sales@genmac.com
PO
Box
50,
Watertown,
WI 53094.
POLY BOARD© panels provide bright
www.genmac.com
Phone:
(920) 261-8890 or FAX: (920)
white, non-porous, easily cleanable
261-6357; or by email: tsloan@tsloan.
surfaces, perfect for non-food concom.
tact applications. CFIA and USDA
accepted and Class A for smoke and
flame. Call EPI Plastics at 888-8180118 or www.epiplastics.com for
more information.

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

8. Promotion & Placement

General Machinery Corporation

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

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
General Machinery Corporation
email at bobs@martinmilk.com.

16. Testing Analytical

5. Real Estate
SMALL CHEESE PRODUCER wishes
to relocate to a central California
cheese factory. Send replies to Box
J-180, c/o Cheese Reporter, 2810
Crossroads Drive, Suite 3000, Madison,
3010 TU-Way
WI 53718. Or send email to BoxJ180@Simultaneously cuts either two 40-lb blocks
or up to four 20-pound Mozz loaves.
cheesereporter.com

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

2. Equipment Wanted

General Machinery
Corporation
Sanitary, Heavy-Duty

Cheese Maker/Plant Manager

Call NOW at
1-888-243-6622
Prevents
CIP Solution,
Email: sales@genmac.com
Air and Powder Leakage

Experienced cheesemaker with some management and sales experience to be
lead cheesemaker/plant manager for a proposed new cheese plant in South
Central Kansas. We will provide you an opportunity to showcase your cheese
making ability, management capability and your input.
CHEESEMAKER/PLANT MANAGER EXPECTATIONS:
n Ability to recognize and solve potential problems in production; know product

n
n
n

12. Warehousing

Manways &
Inspection Ports

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

n

11. Positions Wanted

safety procedures, regulatory compliance and have good communication skills.
Be accurate in production record keeping.
Ability to teach cheese making procedures, sanitation and quality assurance to
selected employees.
Ability to represent company and market products to prospective clients.”
Working knowledge of Microsoft Word, Excel and PowerPoint
Salary dependent on experience with a health insurance plan and bonus package.

Send confidential résumé with cover letter to ron.hirst@yahoo.com or if you
would like to visit about this opportunity email your contact information and I
will contact you or phone 620-921-0128.

Western Repack
We Purchase Fines and Downgraded Cheese

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

www.genmac.com

3090

Dual Directio
Direction
Cheese Cutter

Designed to cut 40# blocks 7" x 11" x 14"
Wire harps/platens easily removed and replaced
Two adjustable speed controls
One or two person operation.

General Machinery Corporation
Call NOW at 1-888-243-6622

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

Email: sales@genmac.com
www.genmac.com

Hiring for multiple positions! - Malone, WI
Come join our team! LaClare Family Creamery, a rapidly growing leader in artisanal
goat milk dairy cheeses and other products, is a family-operated business that has
expanded to include a processing plant, retail shop and restaurant. As part of the
Mosaic Meadows family of farms, it benefits from an experienced sales, marketing
and service team as well as a coast-to-coast broker-and-distribution network.

Quality Assurance Supervisor
Overall responsibilities include the oversight of quality assurance
compliance at LaClare Family Creamery ensuring that products meet
company standards.
Preferred experience includes: Familiar with SQF, FSMA, IMS, State and
Federal regulations; Working knowledge of Quality Assurance disciplines and
interaction with plant personnel and procedures; Understand and develop strategic
environmental monitoring program; Focus in Food Safety and Process
Improvement/Operational efficiencies.

Other open positions include:
•
•
•

Affineur
Operator – 2nd shift
Production Assistant – 2nd shift

If interested, please send resumes to:

Handling cheese both as a
service and on purchase.
Bring us your special projects

Western Repack, LLC
(801) 388-4861

LaClare Family Creamery
Attn: Human Resources
N3569 Vanden Bosch Rd.
Kaukauna, WI 54130
Or apply online at: www.careersinfood.com or www.indeed.com
LaClare Farms Specialties, LLC will consider applicants for any position without regard to any
applicant’s race, color, religion, creed, gender, national origin, age, disability, marital or
veteran status, sexual orientation, or any other legally protected status.
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DAIRY FUTURES PRICES

Class Milk & Component Prices
December 2018 with comparisons to December 2017
Class III - Cheese Milk Price
PRICE (per hundredweight)
SKIM PRICE (per hundredweight)

2017
$15.44
$6.95

2018
$13.78
$5.18

Class II - Soft Dairy Products
PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
SKIM MILK PRICE (per hundredweight)

2017
$14.49
$2.5021
$5.94

2018
$15.67
$2.5150
$7.12

Class IV - Butter, MP
PRICE (per hundredweight)
SKIM MILK PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
NONFAT SOLIDS PRICE (per pound)
PROTEIN PRICE (per pound)
OTHER SOLIDS PRICE (per pound)
SOMATIC CELL Adjust. rate (per 1,000 scc)

2017
$13.51
$4.95
$2.4951
$0.5503
$2.0378
$0.1070
$0.00082

2018
$15.09
$6.54
$2.5080
$0.7269
$1.1417
$0.2775
$0.00069

2017

2018

AMS Survey Product Price Averages
Cheese, US 40-block, NASS
Butter, CME
Nonfat Dry Milk
Dry Whey

$1.6481
$2.2319
$0.7237
$0.3030

Class III Milk Price:

$1.3742
$2.2425
$0.9020
$0.4685

Yearly Averages Since 2007

$24.00
$22.00
$20.00
$18.00
$16.00
$14.00
$12.00
$10.00

January 2, 2019
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2007

2010

2015

DAIRY PRODUCT SALES
Jan. 3, 2019—AMS’ National Dairy Products
Sales Report. Prices included are provided
each week by manufacturers. Prices collected are for the (wholesale) point of sale
for natural, unaged Cheddar; boxes of butter meeting USDA standards; Extra Grade
edible dry whey; and Extra Grade and USPH
Grade A nonfortified NFDM. •Revised

Style and Region

Dec. 29

2018

$1.80

40-Pound Block Avg

$1.75
$1.70
$1.65
$1.60
$1.55

SETTLING PRICE
Date
Month
12-28 December
12-31 December
1-1
December
1-2
December
1-3
December

18
18
18
18
18

Class III* Class IV* Dry Whey*
13.83
15.11
46.825
13.83
15.11
47.000
—
—
—
13.81
15.21
47.000
13.78
15.09
46.850

NDM*
90.875
90.750
—
90.750
90.200

*Cash Settled
Butter* Cheese*
224.000
1.3781
225.000
1.3790
—
—
225.000
1.3770
224.250
1.3740

12-28
12-31
1-1
1-2
1-3

January 19
January 19
January 19
January 19
January 19

14.41
14.31
—
14.30
14.32

15.15
15.19
—
15.25
15.39

47.250
47.000
—
48.250
47.250

92.750
92.750
—
93.750
95.100

221.500
220.250
—
221.500
222.500

1.4400
1.4300
—
1.4240
1.4220

12-28
12-31
1-1
1-2
1-3

February 19
February 19
February 19
February 19
February 19

14.67
14.72
—
14.75
14.77

15.26
15.26
—
15.42
15.65

45.950
45.950
—
46.575
48.125

95.575
94.425
—
96.125
97.250

223.825
221.250
—
221.750
224.100

1.4700
1.4740
—
1.4780
1.4810

12-28
12-31
1-1
1-2
1-3

March 19
March 19
March 19
March 19
March 19

15.01
15.03
—
15.07
15.14

15.62
15.62
—
15.68
15.90

44.050
44.400
—
45.450
46.625

96.650
96.325
—
97.975
99.400

227.475
223.475
—
223.950
226.625

1.5160
1.5190
—
1.5190
1.5250

12-28
12-31
1-1
1-2
1-3

April 19
April 19
April 19
April 19
April 19

15.48
15.48
—
15.48
15.51

15.94
15.94
—
15.98
16.20

43.575
43.750
—
44.250
45.250

98.500
98.275
—
100.150
101.500

230.000
225.500
—
226.650
229.000

1.5650
1.5680
—
1.5650
1.5700

12-28
12-31
1-1
1-2
1-3

May 19
May 19
May 19
May 19
May 19

15.84
15.83
—
15.81
15.85

16.14
16.14
—
16.20
16.40

42.875
42.875
—
43.100
44.750

99.800
99.700
—
101.950
103.050

231.175
228.175
—
228.175
230.000

1.6110
1.6090
—
1.6050
1.6080

12-28
12-31
1-1
1-2
1-3

June 19
June 19
June 19
June 19
June 19

16.04
16.06
—
16.02
16.06

16.31
16.31
—
16.38
16.58

42.000
42.025
—
42.025
41.000

101.500
101.500
—
103.525
104.775

232.700
230.100
—
230.100
231.150

1.6360
1.6380
—
1.6330
1.6350

12-28
12-31
1-1
1-2
1-3

July 19
July 19
July 19
July 19
July 19

16.35
16.38
—
16.33
16.37

16.53
16.53
—
16.63
16.78

42.500
42.325
—
42.325
42.550

103.000
103.275
—
105.175
106.625

232.250
231.675
—
231.675
233.125

1.6680
1.6680
—
1.6630
1.6640

12-28
12-31
1-1
1-2
1-3

August 19
August 19
August 19
August 19
August 19

16.57
16.54
—
16.52
16.53

16.60
16.52
—
16.70
16.91

42.250
42.250
—
42.250
43.000

104.025
104.000
—
106.150
107.750

233.250
232.250
—
231.200
233.200

1.6910
1.6910
—
1.6630
1.6840

12-28
12-31
1-1
1-2
1-3

September 19
September 19
September 19
September 19
September 19

16.73
16.74
—
16.73
16.75

16.65
16.65
—
16.76
16.96

41.525
41.525
—
41.525
42.300

105.500
105.175
—
107.325
108.500

232.750
232.975
—
232.250
233.675

1.7080
1.7080
—
1.6830
1.7040

12-28
12-31
1-1
1-2
1-3

October 19
October 19
October 19
October 19
October 19

16.62
16.63
—
16.65
16.62

16.73
16.73
—
16.76
16.99

40.775
40.800
—
40.800
41.525

106.150
106.150
—
108.000
108.725

232.000
232.000
—
232.000
233.000

1.7050
1.7070
—
1.7010
1.7050

29,024

4,948

3,913

7,597

7,631

26,601

Interest - Jan. 3

$1.50
$1.45

CME vs AMS

$1.40
$1.35

D

J

WEEK ENDING
Dec. 22

F

M

A

M

J

J

A

S

O

Dec. 15

N

D

J

Dec. 8

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

1.4204

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

9,730,240

Dollars/Pound
1.3947•
Pounds
11,886,415•

1.3979•
12,064,453•

12,724,396

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

Weighted Price
US
1.3880
Adjusted to 38% Moisture
US
1.3213
Sales Volume
US
10,246,532
Weighted Moisture Content
US
34.87

Dollars/Pound
1.3735•
1.3080•
Pounds
13,125,039•
Percent
34.89•

1.3800

1.3912

1.3122

1.3241

12,273,519

12,227,181

34.80

34.86

2.2530

2.2531

Butter

Weighted Price
US
Sales Volume
US

2.2126
2,580,489

Dollars/Pound
2.2515•
Pounds
1,725,597•

3,275,499•

2,549,181

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4718
2,525,736

Dollars/Pounds
0.4727•

0.4672•

5,735,652•

5,955,268•

0.4647
6,575,806

Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9017
25,918,303

Dollars/Pound
0.9054•
Pounds
17,506,305•

0.9057•
19,652,156•

0.8950
17,780,736

If

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

Old Subscriber Info

1.3979

New Subscriber Info

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

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

January 4, 2019
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - DEC. 28: As bottlers and other processors take on less milk nationally,
cheese production is very active. Spot milk prices were reported from flat to $4 under Class.
Not only were the discounts larger, but the number of discounted milk loads on offer was higher
than some cheese makers expected. Cheddar and curd producers report slow demand at the
end of the year, but Mozzarella and Provolone producers remain fairly busy. Western contacts
suggest cheese inventories are slower to decline this week than in previous years’ winter
holiday weeks. As such, cheese markets are cloudy heading into 2019.
NORTHEAST- JAN. 2: Cheese makers are currently receiving higher milk intakes this
week. Bottlers continue to cancel orders due to many schools being closed at this time. Cheese
production schedules are mostly full. Inventories are growing at a steady rate. Moreover,
supplies are adequate for customers’ needs. Spot trading activity is slower currently as many
market participants are starting on Q1 2019 contracts. Northeast wholesale cheese prices for
Cheddar and Muenster shifted down by $0.0350, also process cheese prices moved down by
$0.0250. The Grade A Swiss price is unchanged this week.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
The total number of conventional dairy ads increased 3 percent, while organic dairy ads
increased 76 percent. With the passing of the winter holidays, retailers changed their advertising focus. Egg nog ads no longer registered in the retail ad survey this week. Conventional
and organic ads for dairy favorites used in holiday baking, that is, butter, cream cheese and
sour cream each decreased by double digit percentages.
Conventional cheese ad numbers increased 24 percent, but no ads were reported for organic
cheese this week. The average advertised price for conventional 8-ounce block cheese is
$2.27, while the conventional 8-ounce shred cheese price is $2.06.
With the launch of many resolutions for the new year, conventional Greek yogurt in 4- to
6-ounce containers vaulted into the top spot for advertised dairy items. Conventional yogurt
ads increased 65 percent, while organic yogurt ads increased by 4,428 percent. Organic yogurt
in 32-ounce containers became the second-most organic dairy item advertised.
Organic milk in half-gallons remained the most advertised organic dairy item, increasing by 24
percent. The average price for organic half-gallons was $3.91, compared to $2.46.

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 4
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.67

3.45

5.69

NA

3.86

NA

NA

Cheese 8 oz block

2.27

2.21

2.30

2.31

1.99

2.38

2.37

Cheese 1# block

4.09

4.49

3.94

NA

3.99

NA

NA

Cheese contacts in the Midwest report a number of plants
are down for various reasons, particularly maintenance issues. Plant managers who have
had a smooth holiday run are on increasingly busy schedules, some report scheduling
seven-day workweeks. Others have reported continuing shifts in production, particularly
away from curds this slow season. Milk was heavily discounted over the weekend and
into the week. The spot milk price range was $2 to $4 under this week, although contacts
suggest late last week brought even lower prices. Some cheese makers suggest they are
expecting discounts until mid-month, when bottling starts to pick up. Cheese demand has
been steady to mixed. Regionally, pizza cheese producers have remained busy throughout
the holiday season, while most other producers have experienced expected seasonal slowdowns. Cheese markets are quiet.

Cheese 2# block

5.21

5.99

4.99

4.99

4.99

5.36

5.39

Cheese 8 oz shred

2.06

2.12

1.95

2.10

1.78

2.39

2.66

Cheese 1# shred

3.64

3.50

3.50

NA

3.75

NA

NA

Cottage Cheese

1.98

2.19

1.85

1.88

1.63

1.99

1.85

1.75
Flavored Milk ½ gallon 2.21
Flavored Milk gallon
2.66

1.70

1.72

1.93

1.76

1.81

1.66

NA

2.50

NA

NA

NA

1.99

NA

NA

2.99

NA

NA

1.99

Ice Cream 48-64 oz

3.26

2.74

3.64

3.03

3.90

3.18

2.50

Milk ½ gallon

2.46

2.50

1.99

NA

2.79

NA

NA

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.7350 - $2.1600
Monterey Jack 10#:
$1.7100 - $1.9150
Muenster 5#		
$1.7350 - $2.1600
Grade A Swiss 6-9#:
$2.7525 - $2.8700

Milk gallon

2.50

2.99

NA

2.55

2.89

1.99

1.99

Sour Cream 16 oz

1.89

1.80

1.96

1.84

1.88

1.84

1.87

Yogurt (Greek) 4-6 oz

.93

.92

.94

.95

.90

.95

.73

Yogurt (Greek) 32 oz

3.91

3.96

3.78

3.99

3.79

NA

3.50

Yogurt 4-6 oz

.49

.51

.52

.49

.47

.43

.44

Yogurt 32 oz

2.44

2.56

2.63

NA

2.39

2.83

1.62

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.8275 - $2.1125 Process 5-lb sliced: $1.4225 - $1.9025
Muenster:		
$1.8125 - $2.1625 Swiss Cuts 10-14 lbs: $3.2375 - $3.5600

MIDWEST AREA - JAN. 2:

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

$1.4625 - $1.8575
$1.5350 - $2.4750
$1.3375 - $1.7375
$2.0025 - $3.0725

WEST - JAN. 2:

Western cheese shipments are moving steadily through existing contracts and the occasional spot sale. Mozzarella cheese makers are hopeful for a lift in orders
for the upcoming football playoffs and return of kids to schools. However, overall cheese
demand is a little subdued. Block sales have slowed in the wake of the passing winter holidays. For now, market participants would like to harken back to holiday demand levels from
near the winter solstice, but need to instead plan for the year ahead. There is plenty of milk
available, and because milk components remain high, cheese yields are strong. Cheese
inventories are heavy. It seems unlikely for cheese production to slow much soon, and
without a boost in sales to assuage the active production, cheese stocks could grow further.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.4950 - $1.9375 Monterey Jack 10#:
Process 5# Loaf:		
$1.3650 - $1.6200 Swiss 6-9# Cuts:

$1.6750 - $1.8950
$1.6850 - $1.8450
$2.8350 - $3.2650

FOREIGN -TYPE CHEESE - JAN. 2: In the European Union, the cheese industry is
resuming normal activities after this holiday shortened week. Cheese output is consistent
with the expectations of the market. Sales are mostly stable to lower, while supplies remain
at low levels. Trade agreements have been a big factor affecting EU cheese sales. In 2019,
market participants are hoping to take advantage of some of these accords that have so
far helped them grow. Recent price declines on the CME contributed to a $.0350 decrease
in the domestic wholesale prices for all cheese varieties, except for Swiss cheeses and
imported cheese varieties.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$1.8750 - 3.3675
$2.3875 - 3.1050
$3.2700 - 5.3600
$3.0700 - 5.2200
0
0
0
$3.2750 - 3.5975
0

WHOLESALE BUTTER MARKETS - JANUARY 2
NATIONAL:

While sales remained
on pace, as demand held into the holiday,
butter orders are lighter for now, as buyers
assess holiday carryover volumes. Butter
interest, Q1 2019, has been good with continuous buyer/seller contract negotiations.

CENTRAL: Although increased cream
availability for churning was expected, some
butter contacts have been taken aback by
the amount of offers pouring in. Untimely
maintenance issues have held some midwestern butter production back, hence other
plant managers are seeing more cream
offers at multiples well below recent norms.
Excluding the holidays, churning is very
active in fully functional facilities. Foodservice and retail butter sales reports continue
to be positive to steady year over year. Butter inventories are beginning to build for the
spring push.

NORTHEAST: Local cream offerings and
loads available from other areas of the country are moving into eastern butter plants as
output increases. However, processors are
not overly aggressive in building inventory,
as some think prices could weaken even
further. Cream multiples are reported flat
to 1.10. Demand for bulk is good, but print
orders are down from pre-holiday levels.

WEST: In the West, cream is readily
available to customers, and it is trading at
discounted prices. Therefore, most butter
processing plants are running at full capacities as they attempt to clear as much cream
to the churns as possible. The bakery sector interest for butter has somewhat slowed
down. Nonetheless, many buyers are getting a head start on replenishing their print
butter inventories for use later in the year.
Butter spot sales are light.

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		
Cottage Cheese 16 oz block:
$3.99
Cream Cheese 8 oz:
$2.99
Sour Cream 16 oz:
$2.99
Yogurt 4-6 oz:
$0.73
Yogurt 32 oz:
$3.01

Greek Yogurt 4-6 oz:
Greek Yogurt 32 oz:
Milk ½ gallon:
Milk gallon:
Milk UHT 8 oz:
Flavored Milk ½ gallon:

$1.25
$3.50
$3.91
$6.18
NA
$2.79

DRY DAIRY PRODUCTS - JANUARY 3
NDM - CENTRAL: The low/medium heat
NDM markets remained seasonally slow,
although prices firmed slightly on the mostly
price series. Low/medium heat NDM drying
remains the focus of a number of producers,
as demand was healthy late into 2018 and
is expected to strengthen as early as next
week, when more buyers return from their
holidays. Spot inventories are expected to
be slightly more available after this week.
Following some firmness in late 2018 along
with positive GDT results, some contacts
expect Q1 market tones to display some
bullishness. Others point to the higher holiday milk supplies and question how much
increased drying will add to the inventories.
NDM - WEST: The low/medium heat
NDM market seems stronger than a few
months ago. Prices increased at the bottom
of the range and remained flat along the
mostly price series. Some market participants are skeptical about the current state of
the industry as they don’t see a solid basis
for the higher prices. Stock levels match current requests, although a few processors
say that there are more supplies than it looks
like. Spot sales are a little slower to develop,
but are expected to go back up next week.

NDM - EAST: The low/medium heat NDM
market continues to display strength this
holiday week, as the bottom of the mostly
pricing series edged slightly higher. As is
normal, there is a surge of surplus milk for
NDM processing and most butter/powder
plants are drying near capacity. However,
there are scattered reports that suggest
stocks are limited, as a number of manufacturers’ holdings remain committed.

LACTOSE: The lactose price range
remained steady, but new Q1 contract prices
pushed up the top of the mostly price series.
Manufacturers, especially of those brands
that are in high demand, say inventories
are tight. In some cases, suppliers suggest
lactose stocks are spoken for through the
first part of the year. Lactose production is
steady. While lactose is moving well through
contracts and periodic spot sales, a few
industry contacts note a bit of caution as the
new year begins. They say some buyers in
China have bought ahead and have plenty
of lactose in their warehouses. In addition, a
few processors are keeping a wary eye on
how various trade agreements between key
trading partners and competitors may impact
sales opportunities.

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

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

12/31/18
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
12/01/18
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
22,299
25,314
-3,015
-12

CHEESE
89,983
89,456
527
1
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CME CASH PRICES - DEC. 31 - JAN. 4, 2019
Visit www.cheesereporter.com for daily prices

MONDAY
December 31

500-LB
CHEDDAR
$1.2900
(NC)

40-LB
CHEDDAR
$1.4300
(NC)

AA
BUTTER
$2.2175
(NC)

GRADE A
NFDM
$0.9375
(NC)

DRY
WHEY
$0.4800
(NC)

TUESDAY
January 1

No
Trading

No
Trading

No
Trading

No
Trading

No
Trading

WEDNESDAY
January 2

$1.3025
(+1¼)

$1.4175
(-1¼)

$2.2175
(NC)

$0.9500
(+1¼)

$0.4800
(NC)

THURSDAY
January 3

$1.3025
(NC)

$1.4175
(NC)

$2.2500
(+3¼)

$0.9650
(+1½)

$0.4900
(+1)

FRIDAY
January 4

$1.3025
(NC)

$1.4175
(NC)

$2.2500
(NC)

$0.9750
(+1)

$0.4900
(NC)

Week’s AVG
Change

$1.29938
(+0.01125)

$1.42063
(+0.04875)

$2.23375
(+0.02187)

$0.95688
(+0.02563)

$0.4850
(-0.0025)

Last Week’s
AVG

$1.28813

$1.37188

$2.1188

$0.93125

$0.4875

2018 AVG
Same Week

$1.40375

$1.50563

$2.22375

$0.6725

NA

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Monday’s block market activity was limited to an uncovered
offer of 1 car at $1.5000, which left the price unchanged at $1.4300. Two cars of
blocks were sold Wednesday, the first at $1.4100 and the last at $1.4175, which
set the price. Thursday’s block market activity was limited to an uncovered offer of
1 car at $1.4675, which left the price unchanged. There were no blocks sold Friday;
activity was limited to unfilled bids of 1 car each at $1.3700 and $1.4100 and uncovered offers of 1 car each at $1.4350 and $1.4475, which left the price unchanged
at $1.4175. The barrel price increased Wednesday on the sale of 1 car at $1.3025.
The year end average for 40-pound block as traded at the CME was $1.54598 down
from $1.61055 from 2017’s year end average. The barrel market’s 2018 average was
$1.41978 down from $1.5341 in 2017.
Butter Comment: The butter price increased Thursday on an unfilled bid for 1 car at
$2.2500. The 2018 butter average as traded at the CME was $2.25034, down from
$2.3278 in 2017.
NDM Comment: The price increased Wednesday on the sale of 1 car at 95.0 cents,
rose Thursday on a sale at 96.50 cents, and increased Friday on the sale of 1 car
at 97.5 cents.
Dry Whey Comment: The dry whey price increased Thursday on a sale at 49.0
cents.

Restaurant
Performance Index
Increased 0.5% In
November As Sales,
Traffic Increased
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood
at 101.8 in November, up 0.5 percent from October, the association
reported Monday.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. Index values above 100 indicate that key
industry indicators are in a period
of expansion, while index values
below 100 represent a period of
contraction for the indicators.
The RPI consists of two components, the Current Situation
Index and the Expectations Index.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 102.2
in November, up 1.3 percent from
October.
A majority of restaurant operators reported higher same-store
sales for the second straight
month, with November representing the strongest results in almost
a year. Some 61 percent of operators reported a same-store sales

increase between November 2017
and November 2018, up from 53
percent who reported higher sales
in October.
Only 18 percent of operators
reported a sales decline in November, down from 26 percent in
October.
Restaurant operators also
reported stronger customer traffic levels in November. Some
44 percent of operators reported
an increase in customer traffic between November 2017 and
November 2018, up from 37 percent in October.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood at
101.4 in November, down slightly
from October.
Restaurant operators are cautiously optimistic about sales
growth in the coming months.
Some 35 percent of operators
expect to have higher sales in six
months (compared to the same
period in the previous year), down
from 41 percent of operators who
reported similarly in October.
Meanwhile, restaurant operators’ outlook for the overall economy deteriorated in recent months.
Only 15 percent of operators said
they expect economic conditions
will improve in six months, while
20 percent think they will worsen.

WHEY MARKETS - DEC. 31 - JAN. 4, 2019

®

RELEASE DATE - JANUARY 3, 2019
Animal Feed Whey—Central: Milk Replacer:

.3000 (NC) – .3550 (NC)

Buttermilk Powder:
Central & East:
.9200 (NC) – .9800 (NC)
Mostly:
.8700 (NC) – .9300 (NC)

West: .8450 (NC) – .9600 (NC)

Casein: Rennet:

The Global Leader in Food Cutting Technology

2.3125 (+2½) – 2.6900 (NC) Acid: $3.0150 (+½) - $3.1400 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3800 (NC) – .5100 (NC)

Mostly: .4400 (NC) – .4700 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.3775 (NC) – .5350 (+2¼)

Mostly: .4325 (+2¼) – .4800 (NC)

Dry Whey—NorthEast:

.4725 (+½) – .4975 (NC)

Lactose—Central and West:
Edible:
.2900 (NC) – .4500 (NC)

Mostly: .3200 (NC) – .4200 (+2)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .8700 (NC) – .9500 (NC)
High Heat:
1.0200 (+1) – 1.0400 (NC)

Mostly: .9200 (+1) – .9400 (NC)

Nonfat Dry Milk —Western:
Low/Medium Heat: .8750 (+¾) – .9900 (NC)
High Heat:
1.0000 (NC) – 1.0975 (NC)

Mostly: .9000 (NC) – .9500 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8075 (NC) – 1.0450 (NC) Mostly: .8375 (NC) – .9350 (+¼)
Whole Milk—National:

1.5000 (NC) – 1.6000 (NC)

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

HISTORICAL MILK PRICES - CLASS III
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

10.78
14.50
13.48
17.05
18.14
21.15
16.18
13.72
16.77
14.00

9.31
14.28
17.00
16.06
17.25
23.35
15.46
13.80
16.88
13.40

10.44
12.78
19.40
15.72
16.93
23.33
15.56
13.74
15.81
14.22

10.78
12.92
16.87
15.72
17.59
24.31
15.81
13.63
15.22
14.47

9.84
13.38
16.52
15.23
18.52
22.57
16.19
12.76
15.57
15.18

9.97
13.62
19.11
15.63
18.02
21.36
16.72
13.22
16.44
15.21

9.97
13.74
21.39
16.68
17.38
21.60
16.33
15.24
15.45
14.10

11.20
15.18
21.67
17.73
17.91
22.25
16.27
16.91
16.57
14.95

12.11
16.26
19.07
19.00
18.14
24.60
15.82
16.39
16.36
16.09

12.82
16.94
18.03
21.02
18.22
23.82
15.46
14.82
16.69
15.53

14.08
15.44
19.07
20.83
18.83
21.94
15.30
16.76
16.88
14.44

Dec
14.98
13.83
18.77
18.66
18.95
17.82
14.44
17.40
15.44
13.78

For more information,visit www.urschel.com
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