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Pros, Cons Of USDA’s Food Box 
Program Aired At House Hearing
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Feedback Has Been ‘Overwhelmingly Positive’, 
Ibach Says; Some ‘Speed Bumps’ Encountered

Dairy Groups Offer Input On FDA Food 
Standards Modernization Proposal

necting farmers to families in 
need,” said US Rep. Dusty John-
son (D-SD), the top Republican 
on the subcommittee.

The first round of purchases 
under the Food Box Program, for 
which $1.2 billion was allocated, 
occurred from May 15 through 
June 30, noted Greg Ibach, USDA 
under secretary for marketing and 
regulatory programs. 

During this first round, 35.5 
million food boxes were delivered 
to over 10,000 non-profit organi-
zations across the US, including 
Guam and Puerto Rico.

On July 1, USDA announced 
the approval of up to $1.27 bil-
lion in 189 extended contracts 
and up to $218 million in 17 new 
contracts, Ibach continued. In this 
second round of purchases, the 
program will purchase $288 mil-
lion in a variety of dairy products, 
$523 million in fresh fruits and 
vegetables, $233 million in meat 
products and $444 million in a 
combination box of fresh produce, 
dairy or meat products.

A survey was conducted in late 
June of contractors participating 

• See Food Box Program, p. 9

Milk Production Rose  
0.5% In June; Cow 
Numbers Decline For 
Third Straight Month
Washington—US milk produc-
tion in the 24 reporting states 
during June totaled 17.43 billion 
pounds, up 0.5 percent from June 
2019, USDA’s National Agricul-
tural Statistics Service (NASS) 
reported Tuesday.

May’s milk output estimate was 
revised up by 93 million pounds, 
so May output in the 24 reporting 
states was down 0.5 percent from 
May 2019, rather than down 1.0 
percent as originally estimated.

Production per cow in the 24 
reporting states averaged 1,974 
pounds in June, unchanged from 
June 2019.

The number of milk cows on 
farms in the 24 reporting states  
in June was 8.827 million head, 
43,000 head more than June 2019 
but 9,000 head less than May 
2020. Milk cow numbers in the 24 
reporting states have declined by 
30,000 head since reaching 8.857 
million head in March.

For the  entire US during June, 
milk production totaled 18.3 bil-
lion pounds, up 0.5 percent from 
June 2019. Production per cow in 
June averaged 1,958 pounds, four 
pounds more than in June 2019. 

The number of milk cows 
on farms was 9.35 million head, 
23,000 more than in June 2019 but 
10,000 less than in May 2020.

• See Milk Output Rises, p. 6
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Washington—The benefits and 
shortcomings of USDA’s Farm-
ers to Families Food Box Program 
were aired at a House Agriculture 
subcommittee on nutrition, over-
sight, and department operations 
hearing Tuesday.

Through the Food Box Program, 
USDA’s Agricultural Market-
ing Service (AMS) is partnering 
with national, regional and local 
distributors to purchase up to $3 
billion in fresh produce, dairy and 
meat products from US producers 
of all sizes. The program is supply-
ing food boxes of fresh fruits and 
vegetables, dairy products, meat 
products and a combination box 
of fresh produce, dairy or meat 
products for distribution through 
food banks and other non-profit 
organizations.

Despite some reports of non-
profits successfully receiving and 
delivering food to people in need, 
“the effort is clearly not working 
for everyone,” said US Rep. Mar-
cia Fudge (D-OH), who chairs 
the subcommittee that held Tues-

day’s hearing. Since the program 
was announced in April, several 
issues have been raised regarding 
the program’s implementation and 
delivery.

“It has been broadly reported 
that the program fell well short 
of its initial commitment of pro-
viding 40 million boxes of food to 
food banks, churches, and other 
nonprofit organizations by the end 
of June,” Fudge said. “We’ve seen 
reports of companies awarded con-
tracts with little to no experience 
in the timely sourcing and distribu-
tion of food, including nearly $40 
million to a Texas wedding plan-
ner.”

Greater transparency and over-
sight are needed “to shed light on 
a program designed in the dark by 
USDA, outside of the farm bill, 
in the absence of input from Con-
gress, or experienced agriculture 
stakeholders and emergency food 
providers,” Fudge added.

“Farmers to Families works. It 
is wildly successful, and it is doing 
exactly what was intended: con-

Silver Spring, MD—Several 
dairy and food industry organiza-
tions have provided input on a 
2005 US Food and Drug Admin-
istration (FDA) proposal to mod-
ernize food standards of identity.

Earlier this year, FDA 
announced it was reopening the 
comment period on that pro-
posed rule, which would estab-
lish a set of general principles for 
food standards for the agency to 
use when considering whether 
to establish, revise, or eliminate 
a food standard. FDA reopened 
the comment period to receive 
new data, information, or fur-
ther comments only on FDA-
specific aspects of the proposed 
rule, including FDA’s 13 general 
principles.

The deadline for submitting 
comments on the proposed rule 
was Monday, July 20.

The International Dairy Foods 
Association (IDFA) is concerned 
that, in the 25 years since FDA 
first considered the topic of 
standards modernization (hav-
ing issued an Advance Notice of 
Proposed Rulemaking in 1995), 
there has been “little to no mean-
ingful progress in this area.

“We believe that fundamen-
tal and comprehensive reform to 
the process by which food stan-
dards are established, modified, 
or eliminated is needed without 
delay,” IDFA stated in its com-
ments. The proposed rule “does 
little to advance that process. As 
such, we do not support finaliz-
ing the proposed rule and submit 
that, instead, innovative think-
ing to address the fundamental 
challenge of ‘resource constraints 

• See Food Standards, p. 10

US Dairy Export 
Outlook Has 
Brightened, But 
Cheese Export 
Prospects Haven’t
Washington—The spread of 
the coronavirus has resulted in a 
“tumultuous period” for the US 
dairy industry as it has rapidly 
adapted supply chains and pivoted 
from food service sales to retail 
sales, according to the Dairy: World 
Markets and Trade report released 
Tuesday by USDA’s Foreign Agri-
cultural Service (FAS).

During this adjustment phase, 
the outlook for US dairy exports 
dimmed as there were concerns 
that global import demand would 
collapse and stocks, particularly for 
skim milk powder (SMP), would 
mount in the United States and 
the European Union, the report 

• See Export Prospects, p. 7

http://www.urschel.com


CHEESE REPORTERPage 2 July 24, 2020

Cheese Reporter Publishing Co. Inc. ©2020

2810 Crossroads Drive, Suite 3000
Madison, WI 53718-7972

(608) 246-8430 • Fax (608) 246-8431
http://www.cheesereporter.com

DICK GROVES

Publisher/Editor
e-mail: dgroves@cheesereporter.com

608-316-3791
MOIRA CROWLEY

Specialty Cheese Editor
e-mail: mcrowley@cheesereporter.com

608-316-3793

KEVIN THOME

Advertising & Marketing Director
e-mail: kthome@cheesereporter.com

608-316-3792

BETTY MERKES

Classifieds/Circulation Manager
e-mail: info@cheesereporter.com

608-316-3790

REGULAR CONTRIBUTORS:
Jen Pino-Gallagher, Bob Cropp,  Brandis        
Wasvick, Dan Strongin, John Umhoefer
You can e-mail our contributors at:            
contributors@cheesereporter.com 

The Cheese Reporter is the official 
publication of the following associations:

California Cheese & Butter Association
Lisa Waters, 

1011 Pebble Beach Dr, Clayton, CA 94517

Central Wisconsin Cheesemakers’ and 
Buttermakers’ Association

Jim Mildbrand
jim.mildbrand@gmail.com

Cheese Importers Association of America
 204 E St. NE, Washington, DC 20002

Eastern Wisconsin Cheesemakers’ and 
Buttermakers’ Association

Barb Henning, Henning’s Cheese
21812 Ucker Road, Kiel, WI 53042

International Dairy-Deli-Bakery Association
8317 Elderberry Road, Madison, WI 53717

Missouri Butter & Cheese Institute
Terry S. Long, 19107 Factory Creek Road, 

Jamestown, MO 65046

Nebraska Cheese Association
Ed Price, Fremont, NE 68025

New York State Cheese Manufacturer’s Assn
Kathyrn Boor, 11 Stocking Hall,

Cornell University, Ithaca, NY 14853

North Central Cheese Industries Assn
Lloyd Metzger, SDSU, Box 2104, 

Brookings, SD 57007

North Dakota Cheese Makers’ Assn
Chuck Knetter, Medina, ND 58467

Ohio Swiss Cheese Association
Lois Miller, P.O. Box 445,
Sugar Creek, OH 44681

South Dakota State Dairy Association
Howard Bonnemann, SDSU, Box 2104, 

Brookings, SD 57007

Southwestern Wisconsin 
Cheese Makers’ Association

Myron Olson, Chalet Cheese Coop, 
N4858 Cty Hwy N, Monroe, WI 53566

Wisconsin Association for Food Protection
Bob Wills

PO Box 620705, Middleton WI 53562

Wisconsin Cheese Makers’ Association
John Umhoefer, 5117 W. Terrace Dr.,       

Suite 402, Madison, WI 53718

Wisconsin Dairy Products Association
Brad Legreid, 8383 Greenway Blvd., 

Middleton, WI 53562 

CHEESE REPORTER (Publication Number: ISSN 0009-2142). Published weekly by Cheese Reporter Publishing Co. Inc., 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972; Phone: (608) 246-8430; Fax: (608) 246-8431. Subscriptions: $140.00 per 
year in USA; Canada and Mexico: $195.00 per year; other foreign subscribers, please write for rates. Advertising and Editorial material are copyrighted material. Any use without publisher’s consent is prohibited. Cheese Reporter does not endorse the products 
of any advertiser or any editorial material.  POSTMASTER: If undeliverable, Form 3579 requested. Periodicals postage paid at Madison, WI. Address all correspondence to: Cheese Reporter, 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972

it’s pretty frustrating to see that, 
when it comes to saturated fat, the 
government’s perspective doesn’t 
appear to have changed much if at 
all over the past four decades.
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Saturated Fat Continues To Be Demonized
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EDITORIAL COMMENT

The federal government last week 
posted the 2020 Dietary Guide-
lines Advisory Committee’s final 
scientific report and, as reported 
in a front-page story in last week’s 
issue, the report doesn’t have much 
if anything positive to say about 
saturated fats. This isn’t surprising 
but, here in 2020, it’s still pretty 
disappointing, and frustrating.

Indeed, the federal government 
has spent the last 40-plus years 
bashing saturated fats. If you go 
back to the very first edition of 
the federal government’s Dietary 
Guidelines for Americans, released 
in 1980, you’ll find that the third 
(of seven) recommendations is as 
follows: avoid too much fat, satu-
rated fat, and cholesterol.

Keeping in mind that the 
DGAC’s report isn’t actually the 
newest edition of the Dietary 
Guidelines for Americans (the 
US Departments of Agriculture 
and Health and Human Services 
will use the scientific advice in 
the DGAC’s report, along with 
comments from the public and 
other federal agencies, to develop 
the new edition of the DGA), 
it’s pretty frustrating to see that, 
when it comes to saturated fat, the 
government’s perspective doesn’t 
appear to have changed much if at 
all over the past four decades.

The DGAC’s report actually 
has an entire chapter devoted to 
dietary fats and seafood (kind of a 
strange pairing). And right away, 
in the very first sentence of that 
chapter, it notes that, since its 
inception in 1980, the Dietary 
Guidelines “has offered evidence-
based recommendations on dietary 
fats due to their well-documented 
influence on cardiometabolic dis-
ease risk, including weight regula-
tion.” 

Somewhat predictably, the 
DGAC report’s chapter on dietary 
fats concluded that, based on the 
“totality” of the scientific evi-
dence, “it remains evident that 
reducing saturated fat intake and 
replacing it with unsaturated fats, 
specifically polyunsaturated fat, 

reduces the incidence” of cardio-
vascular disease.

The DGAC’s conclusions about 
saturated fat came under criti-
cism from both the International 
Dairy Foods Association and the 
National Milk Producers Federa-
tion. 

IDFA said it was “disappointed” 
that the DGAC’s report didn’t 
include relevant information on 
scientific studies which show the 
benefits of dairy at each fat level, 
and noted that there is “robust evi-
dence” to support the inclusion of 
dairy foods at all fat levels in rec-
ommended food patterns.

And Jim Mulhern, NMPF’s pres-
ident and CEO, also said it was dis-
appointing that the DGAC largely 
reflected long-held assumptions 
on saturated fat, despite numerous 
studies that have called traditional 
anti-fat guidance into question.

Also criticizing the DGAC’s 
conclusions regarding saturated 
fat was the Nutrition Coalition, 
a non-profit group that aims to 
bring rigorous science to nutrition 
policy. The Nutrition Coalition 
said it is concerned about “numer-
ous issues” in the current Dietary 
Guidelines process, including the 
exclusion of the last decade of sci-
ence on saturated fats.

The Nutrition Coalition’s exec-
utive director is Nina Teicholz, a 
science journalist and author of 
the 2014 book, The Big Fat Sur-
prise, which upends the conven-
tional wisdom about all dietary 
fats with the claim that more, not 
less, dietary fat — including satu-
rated fat — is what leads to better 
health, wellness, and fitness.

Apparently few if any members 
of the Dietary Guidelines Advisory 
Committee took the time to read 
that book.

Meanwhile, the DGAC’s report 
also discusses dietary cholesterol, 
which has also become a pretty 
controversial topic in recent years. 
The DGAC found “insufficient 
evidence published since 2010 to 
determine an independent rela-
tionship between dietary choles-

terol and blood lipids given the 
co-occurrence of cholesterol and 
saturated fat in foods.” Likewise, 
“insufficient evidence published 
since 2010 was available to deter-
mine an independent relation-
ship between dietary cholesterol 
intake” and overall risk of cardio-
vascular disease.

Despite the lack of evidence, the 
DGAC concluded that, “because 
dietary patterns associated with 
reduced risk of CVD are char-
acterized by lower levels of both 
saturated fat and dietary choles-
terol, it seems prudent to recom-
mend lower intake of foods high in 
dietary cholesterol as well.”

There are several problems with 
this conclusion, but we’ll just men-
tion a couple of them here. First, 
we find it hard to believe that a 
“scientific report” such as the one 
prepared by the DGAC would 
find “insufficient evidence” about 
dietary cholesterol and CVD but 
still state that it “seems prudent” 
to reduce intake of foods that are 
high in dietary cholesterol.

Second, this conclusion directly 
contradicts the findings of the 
2015 DGAC, which noted that, 
previously, the Dietary Guidelines 
for Americans had recommended 
that cholesterol intake be limited 
to no more than 300 milligrams 
per day.

But the 2015 DGAC stated that 
it “will not bring forward this rec-
ommendation because available 
evidence shows no appreciable 
relationship between consumption 
of dietary and serum cholesterol...” 
Cholesterol is “not a nutrient of 
concern for overconsumption.” 

So “available evidence” in 2015 
has been followed by “insufficient” 
evidence in 2020? Hmmmm...

The dairy industry can only 
hope that USDA and HHS get it 
right on saturated fat and choles-
terol when the new edition of the 
Dietary Guidelines for Americans 
is released. 

But, based on 40 years of expe-
rience, we’re not optimistic about 
that actually happening.
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Global Dairy Trade Price Index Falls 
0.7%; Only Cheddar, WMP Prices Rise
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 0.7 percent from the pre-
vious auction, held two weeks ago.

That was the first decrease in 
the GDT price index since the first 
auction in May.

In this week’s auction, which 
featured 162 particiating bidders 
and 119 winning bidders, prices 
were higher for Cheddar and 
whole milk powder and lower for 
skim milk powder, butter, anhy-
drous milkfat and lactose. Butter-
milk powder wasn’t offered, and 
an average price for sweet whey 
powder wasn’t available.

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 $3,803 per met-
ric ton ($1.72 per pound), up 0.6 
percent. Average winning prices 
were: Contract 1 (August), $3,705 
per ton, down 11.6 percent; Con-
tract 2 (September), $3,799 per 
ton, down 0.5 percent; Contract 
3 (October, $3,784 per ton, up 1.4 
percent; Contract 4 (October), 
$3,827 per ton, up 1.5 percent; 
Contract 5 (December), $3,831 
per ton, up 0.2 percent; and Con-
tract 6 (January 2021), $3,800 per 
ton, up 3.5 percent.

Skim milk powder: The average 
winning price was $2,689 per ton 
($1.22 per pound), down 0.5 per-
cent. Average winning prices were: 
Contract 2, $2,689 per ton, down 
2.2 percent; Contract 3, $2,700 
per ton, unchanged; Contract 4, 
$2,737 per ton, up 1.2 percent; and 
Contract 5, $2,579 per ton, down 
1.2 percent.

Whole milk powder: The aver-
age winning price was $3,218 per 
ton ($1.46 per pound), up 0.6 per-
cent. Average winning prices were: 
Contract 1, $3,345 per ton, down 
4.6 percent; Contract 2, $3,298 
per ton, up 1 percent; Contract 
3, $3,249 per ton, up 0.8 percent; 
Contract 4, $3,185 per ton, up 2 
percent; and Contract 5, $3,058 
per ton, down 1.2 percent.

Butter: The average winning 
price was $3,533 per ton ($1.60 per 
pound), down 4.9 percent. Average 
winning prices were: Contract 1, 
$3,505 per ton, down 7.3 percent; 
Contract 2, $3,480 per ton, down 
6.1 percent; Contract 3, $3,485 
per ton, down 6.4 percent; Con-
tract 4, $3,700 per ton, up 0.5 per-
cent; Contract 5, $3,610 per ton, 
down 2.7 percent; and Contract 
6, $3,560 per ton, down 3 percent.

Anhydrous milkfat: The aver-
age winning price was $3,870 per 
ton ($1.76 per pound), down 2.8 
percent. Average winning prices 
were: Contract 1, $4,065 per ton, 

to buyers adding some padding 
to stocks as a risk management 
strategy given the acceleration in  
coronavirus cases and increased 
potential for logistics disruption. 
This behavior is evidenced by the 
strength in near-term whole milk 
powder prices, which are signifi-
cantly higher than the longer-dated 
prices at recent GDT auctions.

If this proves to be the case, 
ASB would expect a price adjust-
ment lower in the coming months, 
and its milk price forecast takes 
this into account.

Fonterra late last week revised 
both its 2019/20 and 2020/21 fore-
cast farmgate milk price ranges. 
The 2019/20 forecast milk price 
range was narrowed from $7.10 to 
$7.30 per kilogram of milk solids 
to $7.10 to $7.20 per kilogram of 
milk solids. The 2020/21 forecast 

milk price range was narrowed 
from $5.40 to $6.90 per kilogram 
of milk solids to $5.90 to $6.90 per 
kilogram of milk solids.

John Monaghan, Fonterra’s 
chairman, said the narrowing of 
the 2019/20 milk price toward the 
lower end of the previous range is 
the result of a strengthening New 
Zealand dollar versus the US dollar 
over the past two months.

As far as the 2020/21 forecast 
farmgate milk price range is con-
cerned, Monaghan said the lift to 
the bottom end of the range was 
being predominantly driven by 
improved market conditions in 
China.

“After an initial shock due 
to COVID-19, dairy consump-
tion in China is recovering with 
more people spending on food,” 
Monaghan said. 

up 3.2 percent; Contract 2, $3,775 
per ton, down 3.6 percent; Con-
tract 3, $3,853 per ton, down 3.4 
percent; Contract 4, $3,951 per 
ton, down 2.7 percent; and Con-
tract 5, $4,007 per ton, down 1.2.

Lactose: The average winning 
price was $1,279 per ton (58.0 
cents per pound), down 2.5 per-
cent. That was for Contract 2.

Following the GDT auction, 
New Zealand’s ASB Bank lifted its 
milk price forecast for the 2020/21 
season from $6.50 per kilogram of 
milk solids to $6.75 per kilogram of 
milk solids. 

ASB said it is encouraged by the 
prices at recent GDT events, but is 
putting some of the strength down 
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Prices Continue to do the Unexpected by Dr. Bob Cropp
Dairy Situation & Outlook: July 22, 2020 from our 

archives
50 YEARS AGO

July 24, 1970: San Mateo, 
CA—The strong public outcry 
against pollution may bring new 
federal laws which will, in time, 
sweep away air and water pollu-
tion, along with many small busi-
nesses. This possibility looms if 
Congress should impose stan-
dards which require business to 
spend large sums of money for 
remodeling or relocation.

Chicago—The soft drink indus-
try is seeking new markets, fol-
lowing the trend of “cool and 
lively” consumers that are hit-
ting the soft drink sector “hot 
and heavy.” With Coca-Cola 
accounting for 34 percent of sales 
overall, other brands gaining 
popularity include Pepsi-Cola, 
Dr Pepper and Royal Crown 
Cola. Fresca and Diet Rite Cola, 
however, are falling out of favor.

25 YEARS AGO
July 21, 1995: Monroe, WI—
Jamie Fahrney of Chalet Cheese 
Co-op here earned the Grand 
Champion Cheese in this year’s 
Green County Fair Cheese Con-
test with a Smoked Baby Swiss 
entry. The contest drew 72 entries 
with eight separate classes.

Moretown, VT—Vermont Gov. 
Howard Dean and Ag Commis-
sioner Leon Graves used a More-
town dairy farm as backdrop to 
announce their effort to win US 
Senate approval of the proposed 
Northeast Interstate Dairy Com-
pact. “As much as we try here in 
Vermont, there’s little we can do 
to get a decent price for milk,” 
Dean said. The compact would 
create a commission that would 
regulate the price of milk paid to 
dairy farmers in the Northeast.

10 YEARS AGO
July 23, 2010: Egg Harbor, 
WI—Deborah Van Dyk, long-
time executive with Schreiber 
Foods, was honored here as recip-
ient of the 2010 Wisconsin Dairy 
Products Association’s (WDPA) 
President’s Award. Van Dyk 
joined Schreiber Foods in 1979.

Branford, CT—Joseph Cal-
abro, 88, founder of the Calabro 
Cheese Corporation, passed away 
here this week. Born in Sicily, 
Calabro emigrated to the US in 
1948. Five years later, he and his 
father, Salvatore, began deliver-
ing fresh Ricotta and Mozzarella 
to New Haven retailers.

Dairy product prices and milk 
prices continue to do the unex-
pected. January forecasts called for 
2020 to be a recovery year with the 
best milk prices in five years. But, 
the Covid-19 outbreak came along 
resulting in a loss of milk and dairy 
product sales due to schools and 
universities closing, restaurants 
being shut down, cancellation of 
conferences and sporting events.

On the CME dairy product 
prices per pound for the month 
of January averaged as follows: 
butter $1.8813, barrel cheese 
$1.5721, 40-pound Cheddar blocks 
$1.9142, nonfat dry milk $1.2688 
and dry whey $0.3520. By April 
monthly averages had fallen with 
butter $1.1999, barrels $1.0690, 
40-pound Cheddar blocks $1.0119 
and nonfat dry milk $0.8485. The 
exception was dry whey where the 
average was $0.3644. These dairy 
product prices brought down the 
Class III price from $17.05 in Janu-
ary to $12.14 in May and the Class 
IV price from $16.45 in January to 
$10.67 in May.

By June the demand for milk 
and dairy products improved with 
restaurants partially reopening, 
and their need to restock cheese 
and butter,  people now eating at 
home and significantly increasing 
store purchases of milk and dairy 
products, the government purchas-
ing a lot of dairy products, mainly 
cheese from May 15 to June 30 
under the Farmers to Families Food 
Box program, and with dairy prod-
uct prices below world prices dairy 
exports increased. 

In May dairy export volume was 
the most in more than two years. 
Nonfat dry milk/skim milk powder 
exports were the most ever, and 

up 24 percent from a year ago.  
After running below year ago lev-
els cheese exports in May exports 
were 8 percent higher than a year 
ago, the second-best month ever. 
May whey exports were 16 percent 
higher than a year ago. 

On the supply side dairy cooper-
atives had implemented base excess 
plans to their dairy producers that 
reduced milk production. May milk 
production fell 0.5 percent below a 
year ago. With dairy product prices 
and milk prices being rather sensi-
tive to small changes in demand 
and/or supply, dairy product prices 
improved beginning in May and in 
June, with cheese setting a record 
high in June. 

Average dairy product prices 
per pound for the month of June 
were butter $1.7291, barrel cheese 
$2.3376, 40-pound Cheddar 
blocks $2.81 and nonfat dry milk 
$1.0092. The price of dry whey 
was the exception averaging lower 
than April at $0.3151. The June 
Class III price was $21.04, a record 
monthly increase of $8.90 from 
$12.14 in May. The Class IV price 
was $12.90, an increase of $2.23 
from $10.67 in May.

Cheese prices continued to 
increase in July. Barrel cheese 
ranged from $2.37 to $2.45 per 
pound. The 40-pound Cheddar 
blocks started July at $2.64 per 
pound and continued to increase 
setting a new record high on July 
13 at $3.00. However, as of July 22 
the block price has fallen $0.3775 
per pound to $2.6225. Barrels are 
$2.45 per pound. Butter prices 
moved up and down in July start-
ing the month at $1.75 per pound 
and is now $1.6675. Nonfat dry 
milk got as high as $1.0325 per 

pound but has fallen to $0.9975. 
Dry whey started the month at 
$0.33 per pound, got as low as 
$0.2875 and is back to $0.34.

With these changes in July 
dairy product prices Class III will 
be about $24.30 but below the 
record $24.60 set in September 
2014. The July Class IV price 
will be near 13.80, well below the 
record $23.89 set in August 2014. 
But the big question is where are 
prices headed for the remainder of 
the year?

Important to keeping milk 
prices falling to low levels will be 
milk production. Milk production 
needs to stay well below a 1 per-
cent increase over a year ago. After 
running well over 1 percent above 
a year ago milk production fell 0.5 
percent in May and was up just 
0.5 percent in June. Since March 
milk cow numbers have fallen each 
month being down 35,000 head as 
of June. But June cow numbers 
were still 23,000 head higher than 
a year ago, or +0.3 percent. Milk 
per cow has been running well 
below trend with June up just 0.2 
percent from a year ago.

The sales of milk and dairy prod-
ucts stay below a year ago as res-
taurants and food service remain 
only partially reopened. It looks 
like many schools, colleges, and 
universities with use virtual learn-
ing this fall rather than in person 
classroom. High school, college 
and professional sports will be can-
celled or operate without fans in 
the stands. The government will 
continue the Farmers to Families 
Food Box program from July 1to 
August 31.

• See Cropp, p. 6

ALPMA USA | 3015 W Vera Ave | Milwaukee, WI 53209 | phone: 414-351-4253 | email: USAsales@alpma.com | www.alpma.com

F R O M  M I L K  T O  C H E E S E
ALPMA-SULBANA continuous cooker/stretcher - water

Consistent, controlled and adjustable throughput

  Dual augers for an optimal mixing and cooking

  Standard with SEW-motors

  Extended stretching section

  Minimal water consumption

  Capacities up to 13,000 lbs. 
per hour on a single machine

  CIP-compatible

Technology for Processing | Cheese-Making | Cutting | Packaging

For more information, visit www.alpma.com
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For more information, visit www.pineriver.com

Made NATURAL  AGED
WISCONSIN CHEDDAR
with

Gourmet Cheese Spread Crafted One Batch at a Time

pineriver.com

Try Our
Clean Label
Cold Pack 
Cheese Spreads
NO Preservatives 
NO Artifi cial Colors 
NO Artifi cial Flavors 
NO Added Hormones

• Jalapeno - Best In Class
• Pepper Jack - Best In Class
• Aged Asiago - 2nd Place    
• Spicy Beer - 2nd Place

2020 World Championship 
Cheese Contest Winners

@PineRiverPrePack
@PRColdPack
@PRColdPack

pineriver@pineriver.com  (800) 722-4217 x122

Fire Destroys Historic Part Of Burnett 
Dairy; Cheese Supply Remains Intact
Grantsburg, WI—A fire broke out 
here late Monday night at Burnett 
Dairy Cooperative, mostly con-
fined to the historic Wood River 
Creamery building at the plant.

Production has ceased, but 
administrative operations, retail 
sales and shipping/receiving at the 
plant have resumed.

Crews from 13 area fire depart-
ments were called in to battle the 
blaze that was reported about 10:30 
p.m. Monday. 

The cause of the fire has yet to 
be determined.

“We all thought it was the boiler 
but as it turns out, it wasn’t,” said  
Stephanie Miller, marketing direc-
tor for Burnett Dairy.

Firefighters from Grantsburg, 
Siren, Webster, Frederic, Cushing, 
St. Croix Hertel, Pine City and 
Rush City all helped in the battle 
to save the co-op.

The fire was still burning, but 
under control by Tuesday morning. 
No injuries were reported.

Cooperative officials are still 
assessing the damage, but Burnett’s 
Wood River Creamery building 
area, which dates back to 1896, 
was almost completely destroyed.

“That building was where the 
boiler was housed, and it sustained 
most of the damage,” Miller said. 
“It’s basically a boiler room. No 

cheese production took place 
there, which is a good thing.”

Right now, about 50 percent of 
the plant has the power it needs to 
function.

There will obviously be systems 
that need repair, so we’ve brought 
in a bunch of generators to get the 
plant back online, Miller said. 

The cheese inventory cooler 
is intact, so all cheese inventory 
was able to be saved. Shipping 
and receiving operations are also 
back up, with trucks pulling in as 
of Wednesday, picking up cheese, 
Miller said.

The Wood River Creamery 
building was demolished this 
morning, deemed unsafe after the 
fire. 

The co-op is saving pieces of the 
structure as a memento, particu-
larly important because Burnett 
Dairy will celebrate its 125th anni-
versary next year.

The co-op was also able to re-
open its retail cheese store this 
morning. 

“We’re still working on getting 
the well up and running for water, 
which I think should happen by 
this afternoon,” Miller said.

Burnett’s administrative offices 
are open, and the co-op hopes to 
continue shredding operations by  
early next week.

“We’re still not making cheese 
at the moment, and hope to get 
that going in the next couple of 
weeks,” Miller said. 

“We do have a bit of inventory, 
and are getting some supply from 
other cheese manufacturers, just to 
make sure our customers don’t lose 
supply,” she said.

“Most of our customers from 
that plant are pizza places, and 
they’ve had a hard year already 
with Covid, so we really want to 
make sure we don’t stop their sup-
ply,” Miller said. 

“We don’t want them searching 
for supply,” she said. “If we don’t 

have it on-hand, we’ll bring it in 
from a couple of different manu-
facturers.”

“We don’t know exactly who 
yet, but we’ll have enough loaves 
and shreds for our customers so 
they can continue to function,” 
Miller continued.

With production slated to return 
in a few weeks, there’s still repairs 
that need to be done and Burnett 
Dairy will resume operations on a 
slightly limited basis.

“We’re functioning on a short-
term solution, while working 
towards a long-term solution,” 
Miller continued.

The fire that broke out Monday night at Burnett Dairy Cooperative completely destroyed the 
historic Wood River Creamery building, which housed the boiler. Cause of the fire has yet to 
be determined, and there were no reported injuries. Cheese production is slated to resume in 
the next few weeks.
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STATE June June % Change
2019 2020 Change Cows

California 3279 3313 1.0 -5000

Wisconsin 2587 2552 -1.4 -11000

Idaho 1313 1359 3.5 23000

New York 1279 1283 0.3 -1000

Texas 1147 1198 4.4 25000

Michigan 971 965 -0.6 2000

Pennsylvania 843 856 1.5 -8000

Minnesota 843 831 -1.4 -5000

New Mexico 690 647 -6.2 3000

Washington 570 564 -1.1 NC

Ohio 457 466 2.0 4000

Iowa 442 438 -0.9 -2000

Colorado 403 425 5.5 11000

Arizona 380 387 1.8 3000

Indiana 347 345 -0.6 -3000

Kansas 314 322 2.5 5000

South Dakota 232 254 9.5 12000

Oregon 216 216 - 1000

Vermont 226 214 -5.3 -3000

Utah 190 188 -1.1 -1000

Florida 199 187 -6.0 -4000

Illinois 147 148 0.7 -2000

Georgia 145 143 -1.4 -1000

Virginia 122 126 3.3 NC

millions of pounds  1,000 head

Milk Production by State

Cropp
Continued from p. 4

With the exception of but-
ter, the prices of cheese, nonfat 
dry milk and dry whey have been 
below world prices and price com-
petitive. Dairy exports through 
May have been above year ago 
levels.  But the price of cheese 
and nonfat dry milk moved above 
world prices in June and July which 
likely slowed exports. The positive 
for dairy exports is milk production 
for major exporters is lower than 
a year ago or only showing small 
increases, leaving an opportunity 
for US exports.

So not knowing when we will see 
some positive signs the COVID-19 
virus is coming more under con-
trol allowing more opening of the 
restaurants, schools and colleges 
and other activities, and how dairy 
exports will do for the remainder 
of the year and the level of milk 
production, milk prices are uncer-

tain. We should still see a seasonal 
increase in butter and cheese sales 
during the holidays which will help 
hold prices. 

Also positive is the stocks of 
butter and cheese while still above 
year ago levels have declined from 
May 31st to June 30th. As of June 
30th  and compared to a year ago 
butter stocks were still 10.8 per-
cent higher than a year ago, Amer-
ican cheese stocks just 1.1 percent 
higher and total cheese stocks 2.6 
percent higher. 

As of now it looks like the Class 
III price will trend lower in the 
months ahead but not fall to low 
levels. 

Class III dairy futures remain 
quite optimistic with Class III 
above $20 for August and Septem-
ber, in the $19’s in October, the 
$18’s in November before falling 
below $17 in December. Class IV 
futures show only small strength 
staying in the $14’s and only reach-
ing the $15’s in December. BC

Milk Output Rises
(Continued from p. 1)

US milk production during the 
April-June quarter totaled 55.94 
billion pounds, up 0.4 percent from 
the same quarter last year. Milk 
production during the first quar-
ter of 2020 (which had an extra 
day due to leap year) had been 3.1 
percent higher than in 2019’s first 
quarter.

California’s June milk produc-
tion totaled 3.3 billion pounds, up 
1 percent from June 2019, due to 
5,000 fewer milk cows but 25 more 
pounds of milk per cow. Califor-
nia’s second-quarter milk produc-
tion totaled 10.4 billion pounds, 
up 0.5 percent from 2019’s second 
quarter. The state’s January-March 
milk output had been up 2.8 per-
cent from a year earlier.

Wisconsin’s June milk produc-
tion totaled 2.55 billion pounds, 
down 1.4 percent from June 2019, 
due to 11,000 fewer milk cows and 
10 less pounds of milk per cow. 
Wisconsin’s April-June milk out-
put totaled 7.66 billion pounds, 
down 1.6 percent from the same 
period in 2019. The state’s first-
quarter milk production had been 
up 0.6 percent from 2019’s first 
quarter.

June milk production in Idaho 
totaled 1.36 billion pounds, up 
3.5 percent from June 2019, due 
to 23,000 more milk cows but five 
less pounds of milk per cow. 

Idaho’s second-quarter milk pro-
duction totaled 4.1 billion pounds, 
up 4.3 percent from 2019’s second 
quarter. The state’s milk output 
during the January-March period 
had been up 7 percent from a year 
earlier.

New York’s June milk produc-
tion totaled 1.28 billion pounds, 
up 0.3 percent from June 2019, 
due to 1,000 fewer milk cows but 

10 more pounds of milk per cow. 
New York’s April-June milk output 
totaled 3.9 billion pounds, down 
0.2 percent from a year earlier. The 
state’s first-quarter production had 
been up 3.4 percent from 2019’s 
first quarter.

Milk production in Texas during 
June totaled 1.2 billion pounds, up 
4.4 percent from June 2019, due 
to 25,000 more milk cows but 
unchanged milk per cow. Second-
quarter milk production in Texas 
totaled 3.65 billion pounds, up 3.8 
percent from 2019’s second quar-
ter. 

The state’s January-March milk 
output had been up 10.1 percent 
from a year earlier.

Michigan’s June milk produc-
tion totaled 965 million pounds, 
down 0.6 percent from June 2019, 
due to 2,000 more milk cows but 
25 less pounds of milk per cow. 

Michigan’s second-quarter milk 
production totaled 2.9 billion 
pounds, down slightly from 2019’s 
second quarter. 

The state’s first-quarter milk 
output had been up 3.1 percent 
from a year earlier.

Pennsylvania’s June milk pro-
duction totaled 856 million 
pounds, up 1.5 percent from June 
2019, due to 8,000 fewer milk cows 
but 55 more pounds of milk per 
cow. Pennsylvania’s April-June 
milk output totaled 2.6 billion 
pounds, up 0.5 percent from a year 
earlier. 

Pennsylvania’s first-quarter milk 
production had been up 1.6 per-
cent from 2019’s first quarter.

June milk production in Min-
nesota totaled 831 million pounds,  
down 1.4 percent from June 2019, 
due to 5,000 fewer milk cows and 
five less pounds of milk per cow. 
Minnesota’s second-quarter milk 
production totaled 2.5 billion 
pounds, down 0.7 percent from 

2019’s second quarter. The state’s 
January-March milk output had 
been up 1.1 percent from a year 
earlier.

New Mexico’s June milk produc-
tion totaled 647 million pounds, 
down 6.2 percent from June 2019, 
due to 3,000 more milk cows but 
150 less pounds of milk per cow. 
New Mexico’s April-June milk pro-
duction totaled 2.0 billion pounds, 
down 4.6 percent from a year ear-
lier. 

The state’s first-quarter milk 
output had been up 3.8 percent 
from 2019’s first quarter.

Washington’s June milk produc-
tion totaled 564 million pounds, 
down 1.1 percent from June 2019, 
due to unchanged milk cow num-
bers but 20 less pounds of milk per 
cow. Washington’s second-quarter 
milk production totaled 1.7 billion 
pounds, down 0.2 percent from 
2019’s second quarter. The state’s 
January-March milk output had 
been up 3.7 percent from a year 
earlier.

All told for the 24 reporting 
states in June, compared to June 

2019, milk production was higher 
in 12 states, with those production 
increases ranging from 0.3 percent 
in New York to 9.5 percent in 
South Dakota. 

Milk production was lower in 11 
states, with those declines ranging 
from 0.6 percent in both Indiana 
and Michigan to 6.2 percent in 
New Mexico; and unchanged in 
Oregon.

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

Want to Increase Mozzarella 
Yield by up to 1.3%?

DSM’s new mozzarella culture Delvo® 
Cheese CP-500 sets a new standard:

• Increased cheese yield with proven higher 
moisture content. 

• Improved eating experience of pizza due to 
outstanding stretch and melt behavior.

• Less browning and better (buttery) taste.

Combined with DSM’s coagulant, Maxiren® 
XDS, it results in superior texture and 
sliceability throughout a long shelf life. 

Contact us to learn more! 

For more information, visit www.nelsonjameson.com
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TRU-FINISH™ 
CURD TABLE

TRU-BLOCK™ 
BLOCKFORMER

For over 35 years, RELCO has been providing cheese and dairy plants 
with safe, innovative process technologies suited to their specific needs. 

selaSretfAdna,tnempiuqE&smetsySgnildnaHredwoP,smetsyS
Support. RELCO is committed to delivering projects on schedule and 
within budget to create long-term customer relationships. 

Learn more about RELCO solutions at
relco.net/trust. 

MORE THAN EQUIPMENT. 
A COMPLETE PROCESS SOLUTION.

For more information, visit www.relco.net/

Export Prospects
(Continued from p. 1)

noted. Although the dairy industry 
continues to adapt, the outlook for 
US dairy exports “has brightened 
considerably.”

Dairy exports through May 
reached $2.7 billion, up 12 percent 
over the same period in 2019, the 
report noted. US shipments of skim 
milk powder, dried whey and whey 
products, and lactose through May 
were up 17 percent, 16 percent, 
and 10 percent, respectively. 

On a value basis, SMP exports 
through May were up 38 percent 
year-over-year and accounted for 
almost a third of total dairy exports. 
Undoubtedly, the report said, this 
boost in exports was aided by the 
strong competitive position of the 
US versus European Union (EU) 
SMP prices with a differential that 
was at times over $250 per metric 
ton (11 cents per pound).

US SMP continues to hold a 
competitive edge and prospects for 
continued growth in SMP exports 
for the balance of the year are pos-
itive, the report continued. Cur-
rently, total US SMP exports are 
forecast to reach a record 777,000 
tons (1.71 billion pounds), up 11 
percent from 2019.

Cheese Export, Import Prospects
The EU cheese export forecast for 
2020 is revised up by 3 percent to 
925,000 tons (2.04 billion pounds), 
an expansion of 5 percent over 
2019. Year-to-date shipments this 
year have been about 9 percent 
ahead of the same period last year, 
but shipments are expected to slow 
down during the second half of the 
year as the availability of industrial 
milk declines due to the seasonal 
decline in milk production.

Traditionally, the US has been 
the largest market for EU cheese, 
accounting for about 16 percent of 
EU shipments last year, the report 
noted. 

This year, EU shipments to the 
US market through May were 
down about 11 percent. This may 
have been due to the coronavi-
rus pandemic affecting the food 
service sector and the retaliatory 
tariffs of 25 percent imposed on 
imports of EU cheeses by the US 
starting last October.

While EU cheese exports to the 
US declined, shipments particu-
larly to the Ukraine, South Korea, 
and Japan markets have increased 
significantly, the report noted.

To support the dairy market dur-
ing the pandemic, the EU three 
months ago authorized the subsi-
dization of storage costs for up to 
100,000 tons of cheese for between 
60 and 180 days under the pri-
vate storage scheme. Cumulative 
volumes through the end of June 
totaled 48,000 tons.

US cheese exports through May 
were lagging last year’s pace by 5 
percent with a notable slowdown 
in shipments to such key markets 

as South Korea and Japan. Sales to 
Mexico have been faring well with 
exports to this market through 
May up 5 percent year-over-year.

However, recent high prices for 
US cheese relative to competitors 
have dimmed prospects and the 
cheese export forecast is revised 
down by 3 percent to 353,000 tons 
(778 million pounds).

Due to a slight decrease in the 
milk production forecast for New 
Zealand, that country’s 2020 cheese 
production forecast is trimmed by 1 
percent, to 360 million tons. With 
more limited exportable supplies, 
cheese shipments are expected to 
be lower and the export forecast 
is revised down by 10,000 tons to 
340,000 tons.

New Zealand’s cheese ship-
ments through May were already 
down 5 percent YOY primarily due 

to reduced exports to China, Aus-
tralia, and Japan. By contrast, sales 
to South Korea were up by about 
49 percent YOY.

US Butter Exports To Rise
Butter exports from the US have 
been trailing last year’s pace and 
exports are expected to reach 
24,000 tons (53 million pounds), 
about 2,000 tons lower than last 
year.

Despite lower US butter prices 
relative to world markets, US but-
ter imports through May were up 
by 9 percent compared to the same 
period in 2019. The import fore-
cast is revised up by 11 percent to 
71,000 tons (157 million pounds), 
the highest level of butter imports 
since 1966, the report said.

FAS import data indicates that 
Ireland is the single major supplier 

of US butter imports, responsible 
for about 83 percent of total butter 
imports through May. Although 
there is a tariff-rate quota (TRQ) 
of 6,977 tons (15.4 million 
pounds), the bulk of the butter is 
being imported over-quota, which 
requires an import license and is 
subject to a tariff of about 70 cents 
per pound, the report pointed out.

EU butter exports have grown 
rapidly this year, with shipments 
through April up nearly 70 percent 
YOY. There was a significant jump 
in butter exports to the US and 
Saudi Arabia. In the past few years, 
the US has become a key market, 
accounting for a 13 percent share 
of total EU butter exports in 2019.

EU butter prices are currently 
competitive on world markets and 
exports are expected to continue at 
a strong pace. 
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KEVIN WATTS has been 
tapped as the new president of 
Laubscher Cheese Company, 
Inc. The Pennsylvania-based 
cheese and distribution company 
was founded in 1957 by BOB 
LAUBSCHER, and was most 
recently under the leadership of 
Laubscher’s son-in-law, KENT 
MCQUAID. McQuaid will be 
succeeded by Watts, Laubscher’s 
grandson and current company 
vice president.

ROGER OCHSNER has been 
promoted to vice president of 
sales at Dahmes Stainless, Inc., 
a custom, spray dryer manufac-

turing firm. 
The promo-
tion comes 
amidst a 
s i g n i f i -
cant orga-
ni zat ional 
r e s t r u c -
ture and 
announce-
ment of 
new man-

agement team. Ochsner joined 
Dahmes in 2014 in an outside 
sales role. Before that, he was 
owner and president of a start-
up company, Cheese & Whey 
Systems, which primarily led the 
sales and engineering efforts of 
its corporate partner, Custom 
Fabricating & Repair (CFR). 
For nearly a decade, Ochsner 
also served as sales manager for 
RELCO, playing an integral role 
in acquiring new customers and 
adding product lines to RELCO’s 
portfolio. Earlier in his career, 
Ochsner held  engineering and 
management roles at Bongards’ 
Premium Cheese, Land O’Lakes, 
and Valley Queen Cheese. He 
also served as a board member 
for the American Dairy Products 
Institute (ADPI) and the North 
Central Cheese Industries Asso-
ciation (NCCIA).

REBA BERGMANN has joined 
the Wisconsin Dairy Products 
Association (WDPA) as the new 
administrative assistant. Berg-
mann recently served as assis-
tant farm broadcaster at Midwest 
Farm Report. She also worked as 
a customer service representative 
at John Deere Financial.

Batory Foods has appointed 
VINCE PINNERI president and 
member of the executive team, 
effective Aug. 31. Pinneri suc-
ceeds RON FRIEDMAN, who 
has led the company since 2014 
and will remain with Batory 
Foods as chief executive officer 
and managing shareholder. Pin-
neri most recently served as exec-
utive vice president of Batory’s 
Specialty Ingredients business.  
Early in his career, Pinneri gath-

ered almost 30 years of industry 
experience with the Coca-Cola 
Company, holding general man-
agement and strategic roles across 
the globe, including Brazil, Ger-
many, Australia, North America, 
Asia, and the Pacific Islands.

JEFF THOMPSON recently 
joined the management team at 
FarmFirst Dairy Cooperative as 
the director of accounting and 
finance. He brings a great deal 
of cooperative business experi-
ence to his new position, having 
previously worked for AgSource 
Cooperative and Cooperative 
Resources International (CRI).

SPX Flow Inc. has tapped 
SIMON PHILLIPS as vice 
president and head of its com-
mercial business in Europe, the 
Middle East, and Africa. Based 
in the UK, Phillips will lead all 
sales and customer relationship 
operations for SPX FLOW in the 
region. He joins the company 
with more than 30 years of expe-
rience, including 20 years with 
GE in a wide range of commer-
cial, regional, and general man-
agement roles. Most recently, he 
led digital solutions for the Euro-
pean region of Baker Hughes.

Marie Seubert Goldbach, 89, 
co-founder of Marathon Cheese 
Corporation, died July 16 at her 
home in Marathon City, WI. 
Goldbach and her husband, 
Ray, founded Marathon Cheese 
together in 1952. The fledging 
company that was created in her 
parents’ Marathon City base-
ment now has four manufactur-
ing facilities in three states, and 
employs thousands of workers. 
Marie Goldbach was instrumen-
tal in the company’s success and 
innovation, pioneering several 
of the ways cheese is packaged 
and sold throughout the US. The 
Goldbachs also created Packag-
ing Tape, Inc. (PTI), now known 
as Rocket Industrial, a company 
that distributes various packaging 
supplies and equipment through 
several US locations.

Thomas Blattner, 77, died July 
10 in Mazomanie, WI, from pan-
creatice cancer. Blattner began 
his post-college career at Borden 
Foods before joining the Uni-
versity of Wisconsin-Madison 
Babcock Hall Dairy Plant as 
part of its academic staff. For 22 
years, Blattner helped manage 
the plant, conducted research 
and taught the UW-Madison 
dairy processing short course. 
By the time of his retirement in 
2008, Blattner had advanced to 
administration in the food sci-
ence department and acheived 
emeritus status.

PERSONNEL

DEATHS

Roger Ochsner

Sale Of Borden Dairy 
Company To Capitol 
Peak Partners And 
KKR Completed; 
Engles Is CEO
Dallas, TX—Borden Dairy Com-
pany on Tuesday announced that 
it and certain affiliates have final-
ized the approximately $340 mil-
lion sale of substantially all Borden 
assets to Capitol Peak Partners and 
KKR.

The transaction enables Borden 
to be appropriately capitalized with 
the business intact, including all 
plants, branches, routes and the 
Borden brand, according to the 
announcement.

Borden Dairy has 12 plants; they 
are located in Dothan, AL; Deca-
tur, GA; Lafayette, LA; Cleveland, 
OH; Austin, Dallas and Conroe, 
TX; Miami and Winter Haven, FL; 
London, KY; Hattiesburg, MS; and 
North Charleston, SC. In addition 
to the plants, Borden operates 91 
branches.

Capitol Peak assumed majority 
ownership of the new company, 
and KKR became a lender and 
minority equity investor. They 
established a new board of direc-
tors and leadership team, tapping 
several dairy industry veterans to 
lead the company.

Gregg Engles is the chairman 
and CEO of the new Borden entity 
and also serves as Capitol Peak’s 
founder and executive managing 
partner. He is the former chair-
man and CEO of both Dean Foods 
Company and The WhiteWave 
Foods Company.

Pat Boyle is president of the new 
Borden entity. He has worked in 
the dairy industry since the 1970s, 
most recently serving as owner and 
CEO of Hill Country Dairies.

Pat Ford is the new entity’s chief 
financial officer. He previously 
served as CFO of Dairy Group 
(Dean Foods) and Southern Foods. 
And Pete Schenkel is a board 
member who previously served as 
president and owner of Southern 
Foods, which later sold to Suiza 
Foods and became Dean Foods. 

He is also the former president 
and a board member of Dean 
Foods.

“Over the past 163 years, Bor-
den defined its well-recognized and 
reputable brand by partnering with 
America’s dairy farmers and lead-
ing retailers to provide American 
families with delicious and nutri-
tious products,” Engles said. 

Borden initiated voluntary reor-
ganization proceedings on Jan. 5, 
2000. 

The sale to Capitol Peak Part-
ners and KKR was approved by a 
United States bankruptcy court 
last month. 

“I am very optimistic about 
Borden’s future and excited about 
the opportunity to lead this iconic 
dairy company into a bright new 
chapter focused on serving custom-
ers and growing the business profit-
ably,” Engles continued.

Upon finalizing the sale, Bor-
den’s former controlling and 
majority equity holders, ACON 
Investments and Grupo Lala, 
respectively, no longer have own-
ership interest in the business. 
KKR’s investment is held by busi-
ness development companies co-
managed by KKR Credit.

For more information about the 
sale, visit www.bordenfinancial-
reorg.com. For more information 
about Borden, visit www.borden-
dairy.com. 

Founded in 1857 by Gail Bor-
den, Jr., Borden produces and sells 
a variety of fluid milk, cream, cul-
tured dairy and other products.

CIP TANKS,TANKS,T
BALANCE TANKSTANKST
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AWI MANUFAWI MANUFA AWI MANUFAWI MANUF CTURING
E: sales@aE: sales@aE: wimfgwimfgwimf .com

www.awimfgwimfgwimf .com
Tel:Tel:T  888.272.2600 el: 888.272.2600 el:

Winsted, MN 55395, MN 55395,

  Welds polished on front,
cleaned on back

  T-304 or T-316 Stainless
Construction

  Constructed on 3/16” or 1/4” 
thick plate

  Fabricated with Tri-Clamp, Bevel Seat
or John Perry ferrules

  1 1/2” formed lip on all four sides
or with side tabs

  3” long butt weld tube or 
fitting on back

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

Winsted, MN 55395
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Food Box Program
(Continued from p. 1)

in the program, focused on the 
impact of their ability to retain, 
recall, or hire employees and on 
the extent the program helped to 
offset losses caused by pandemic 
mitigation efforts. Some 85 per-
cent of survey respondents gave 
the program an 8 or higher on a 
10-point scale, Ibach said. And 72 
percent indicated that the program 
had a positive effect on their abil-
ity to retain staff.

“Regarding oversight, there 
are safeguards in place to protect 
taxpayers’ funds and ensure that 
relevant laws and regulations are 
followed. USDA provides over-
sight throughout the contract 
period, conducting robust audits 
to ensure food safety plans are fol-
lowed, that only domestic produce 
is provided, and that quality prod-
ucts are delivered, among other 
contract administration matters,” 
Ibach stated.

While the feedback received 
by USDA “has been overwhelm-
ingly positive, we are constantly 
evaluating program operations and 
inviting input in order to ensure 
the program continues to have as 
positive an impact as possible,” 
Ibach said.

Food banks across the US 
viewed USDA’s announcement 
of the Food Box Program as “an 
innovative solution to the supply 
chain challenges many growers 
and producers are experiencing 
due to COVID-19, and a solu-
tion that would also help connect 
additional food with communities 
in need,” said Eric Cooper, presi-
dent and CEO of the San Antonio 
Food Bank in San Antonio, TX. 
“USDA took a chance on stand-
ing up an entirely new purchasing 
system in a very fast turnaround 
time to address the food that many 
farmers were forced to plow under 
as buyers cancelled contracts.

“However, this haste did cause 
some unevenness in the bidding 
and contracting process,” Cooper 
continued. “Many contractors 
did not have time to identify and 
negotiate distribution and deliv-
ery agreements with non-profits 
ahead of time. This led to some 
speed bumps once contracts were 
awarded to avoid duplication of 
deliveries in certain areas.

“It also resulted in food banks 
shouldering more of the distri-
bution burden than USDA had 
intended,” Cooper added. “Many 
food banks have hired additional 
staff, rented warehouse and refrig-
eration space, and rented trucks to 
handle the additional food. Other 
food banks have not been able to 
afford to invest in these additional 
capabilities and have had to turn 
some of the food offered through 
the program down.”

Cooper offered several recom-
mendations:

 USDA should expand the 
reach of the program so that all 
communities and states are able to 
participate equitably. Several states 
were left with few to no food boxes 
while others received one type of 
box, while receiving none of the 
other varieties.
 USDA should increase tech-

nical assistance to contractors to 
ensure familiarity with USDA 
contract requirements and success-
ful execution of the contract.
 Should support contractors 

in accurately assessing commodity 
and delivery costs. Many may not 
have known the true distribution 
costs in their initial plans.
 USDA would encourage 

contractors to strengthen coor-
dination with food banks and 
other nonprofits. There have been 
“many instances” where contrac-
tors do not coordinate among the 
“network” of non-profits for deliv-
ery, resulting in some smaller non-
profits receiving food they cannot 
safely distribute or store and then 
asking the food bank to urgently 
pick up perishable food that has 
not been handled according to 
proper food safety guidelines.

The Mid-Ohio Food Collective 
has worked with select partner 
food agencies in its service area 
to distribute USDA food boxes, 
according to Matt Habash, the 
organization’s CEO.

Former Trickling 
Springs Creamery 
Owner Sentenced
Philadelphia, PA—Philip Elvin 
Riehl of Bethel Township, Berks 
county, PA, was sentenced to 
120 months in prison, three years 
supervised release, and was ordered 
to pay $59.7 million in restitution 
and $59.7 million in forfeiture 
by US District Judge Edward G. 
Smith for orchestrating a Ponzi 
scheme that targeted members of 
the Mennonite and Amish reli-
gious communities in Pennsylva-
nia and elsewhere, US Attorney 
William M. McSwain announced 
Monday.

Riehl was also ordered to forfeit 
two pieces of real estate, $22 mil-
lion in loans receivable and $1.145 
million in payments.

In February 2020, Riehl pleaded 
guilty to one count of conspiracy 
to commit securities fraud and wire 
fraud, one count of securities fraud, 
and one count of wire fraud. The 
defendant, a Berks county-based 
accountant, fraudulently solicited 
tens of millions of dollars in invest-
ments from his accounting clients 
and others into an investment 
program that he operated, the US 
Attorney’s Office noted.

Riehl then diverted funds from 
the program to Trickling Springs 
Creamery, LLC, a creamery of 
which he was the majority owner, 
the US Attorney’s Office contin-
ued. Riehl also fraudulently solic-
ited direct investments in Trickling 
Springs Creamery. He made mate-
rial misrepresentations about the 
safety and security of these invest-
ments in his program and about 
the performance of the program, 
as well as misrepresentations and 
omissions about the creamery’s 
business and financial conditions.

Trickling Springs Creamery 
announced it was ceasing opera-
tions last September and filed a 
bankruptcy petition in December.

The scheme is commonly 
referred to as “affinity fraud,” 
which typically involves invest-
ment scams that prey upon mem-
bers of identifiable groups, such as 
religious or ethnic communities.

“The people who invested their 
money, sometimes their entire life’s 
savings, with Philip Riehl believed 
implicitly that they could trust him 
because he was one of their own,” 
McSwain said. “Riehl preyed upon 
that trust, swindling them out of 
tens of millions of dollars in an 
effort to keep his creamery busi-
ness from going under.”

Last November, the Pennsylva-
nia Milk Marketing Board issued 
an order distributing the proceeds 
of Trickling Springs Creamery’s 
milk dealer bond. The bond pro-
ceeds of $453,749.40 were dis-
tributed to the three producers 
who weren’t paid when Trickling 
Springs ceased operations.
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“To date, we have received 
42,590 boxes equaling 1.115 mil-
lion pounds of food, receiving our 
first box on June 1st; through the 
next round of scheduled deliver-
ies for July/August, we expect to 
receive and distribute 95,710 boxes 
equaling 2.515 million pounds of 
fresh food,” Habash said. 

The food box initiative “has 
been helpful in supporting our 
‘food is healthy’ strategy — a high-
value, low-cost healthcare solution 
— to enhance access and provide 
nutritious food to our customers,” 
Habash said. “Along with ensur-
ing less food waste, the efficien-
cies of having the food packed and 
ready for delivery has been key as 
we continue with a ‘touch free’ sys-
tem to mitigate COVID-19 expo-
sure for associates and customers.”

However, “there have also been 
a number of ‘hiccups’ with the 
program, namely around program 
coordination, accountability, and 
communications.” Not all distribu-
tors are able to deliver the food 
as promised and while the food is 
appreciated, it does not account for 
health concerns including allergies 
and other common issues.

“Where there are coordination 
issues for packing and delivery of 
the food, it actually has increased 
cost to the food banks for storage 
and transportation, straining valu-
able resources,” Habash added.
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Food Standards
(Continued from p. 1)

and priorities’ is needed for mean-
ingful reform.”

“We encourage FDA to take a 
broader view of standards mod-
ernization and consider the issues 
raised by the standards framework 
in a comprehensive way,” IDFA 
said. In particular, IDFA maintains 
that FDA should take a horizontal 
approach to standards moderniza-
tion that would allow specific cat-
egories of flexibility across all of 
the food standards (in contrast to 
a “vertical” approach of updating 
each individual standard through 
notice-and-comment rulemaking).

“The key to this horizontal 
approach is to provide flexibility 
in the food standards to permit 
needed innovation, while still 
maintaining the core of the food 
standards — the basic nature and 
essential characteristics of the 
food,” IDFA said. 

As another potential pathway 
to providing flexibility in the food 
standards while managing FDA’s 
resource constraints, IDFA recom-
mends that the agency consider 
making revisions to the process for 
obtaining a temporary marketing 
permit (TMP). IDFA has identi-
fied a number of potential changes 
to the TMP process that would 
allow companies to more read-
ily explore novel ways to produce 
standardized foods under a TMP 
while still protecting consumers.

IDFA also encouraged FDA to 
explore potential changes to the 
process for amending the dairy 
standards of identity. 

Overall, the NMPF is support-
ive of the proposed action FDA is 
taking. The proposed action has 
two primary components:
 The establishment of a set of 

principles that FDA will use when

assessing food standards; and
 A statement of the system 

by which FDA intends to revise, 
eliminate, or establish standards in 
response to petitions submitted by 
external parties or on FDA’s own 
initiative.

The 13 principles to be used 
to revoke, revise or establish new 
standards provide a framework with 
which industry can expect FDA 
to handle updating the standards 
of identity, allowing for greater 
transparency and trust between 
the agency and industry partners, 
NMPF said. NMPF supports the 
submission of petitions by industry 
for reviewing, updating or imple-
menting new standards, as long as 
they are in line with the principles 
laid out in the proposed rule. 

“However, NMPF also has con-
cerns that given the lack of enforce-
ment of the standards already in 
place, any moves towards ‘mod-
ernization’ will prove of limited 
value,” the Federation commented. 
“While the general principles are 
largely sound and unobjectionable, 
we question the utility of setting 
abstract principles for standards of 
identity if FDA does not intend 
to enforce standards where they 
already exist.”

The Specialty Food Association 
(SFA) said the failure to modernize 
the standards of identity negatively 
impacts SFA members. When the 
experimentation by innovative 
specialty food manufacturers con-
fronts a strict standard, those man-
ufacturers must choose between 
innovation or producing non-com-
pliant food. 

Over the past 15 years, conflicts 
between innovation and rigid stan-
dards have led to increased state 
and private disputes between regu-
lators, companies and consumers 
that deters innovation in specialty 
foods, the SFA said.

Also, the SFA does not believe 
that the proposed FDA rule pro-
vides an appropriate path for mod-
ernizing standards of identity. The 
proposed rule raises both legal con-
cerns, in principle, and practical 
problems in its application.

Food standards moderniza-
tion presents potential benefits as 
well as risks to the healthfulness 
and safety of the US food supply, 
according to the Center for Sci-
ence in the Public Interest (CSPI). 
Among other things, CSPI sup-
ports:

— Reducing sodium in the food 
supply by permitting sodium substi-
tutes. Permitting the use of sodium 
substitutes, such as potassium chlo-
ride, in cheese, bread and other 
standardized foods would benefit 
the overall health of consumers. 
FDA could achieve this effectively 
by creating a new “horizontal” 
regulation through notice-and-
comment rulemaking that would 
allow sodium substitutes to be used 
across all standardized foods.

— Reducing saturated fat in the 
food supply by eliminating milkfat 
minimums. FDA could improve 
public health by amending its reg-
ulations to eliminate milkfat mini-
mums across the food standards, 
provided milkfat is not replaced 
by other sources of saturated fat 
or substitutes that have not been 
reviewed for safety by FDA.

The Institute of Food Tech-
nologists (IFT) supports the con-
tinuation of standards of identity; 
however, “we are interested in 
a more flexible approach that 
encourages development and 
application of innovative or alter-
native food ingredients and manu-
facturing processing technologies. 
For example, use of salt substitutes 
and alternative sweeteners could 
assist with salt and sugar reduction, 
respectively.”

Inspections Of 
Small Firms Under 
FSMA Intentional 
Adulteration Rule To 
Begin In March 2021
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
has announced that routine inspec-
tions of small businesses to verify 
compliance with the Food Safety 
Modernization Act’s (FSMA) 
Intentional Adulteration  (IA) 
rule will begin in March 2021.

The intentional adulteration 
rule is designed to address hazards 
that may be intentionally intro-
duced to foods, including by acts of 
terrorism, with the intent to cause 
widescale public health harm. 

Food facilities covered by the 
rule are required to develop and 
implement a food defense plan 
that identifies vulnerabilities and 
puts in place mitigation strategies 
to address those vulnerabilities. 
The rule was finalized in 2016 and 
compliance dates are being phased 
in depending on business size. The 
compliance date for small busi-
nesses (those with fewer than 500 
employees) is July 27, 2020.

Last year, FDA announced 
that inspections of large busi-
nesses under the IA rule would 
begin in March 2020 following a 
compliance date of July 2019 for 
those businesses. At that time the 
agency felt that it was important 
to provide more time for industry 
to benefit from certain guidance, 
training and other tools that FDA 
issued last year. 

Since that announcement, the 
coronavirus pandemic has required 
FDA to postpone most routine 
inspections, including those of 
large businesses under the IA rule, 
because travel restrictions, social 
distancing and other public health 
measures have made them tem-
porarily impractical to conduct. 
Recognizing the unique situation 
the pandemic has created for both 
industry and regulators, FDA will 
begin routine inspections of small 
businesses under the intentional 
adulteration rule in March 2021. 

This approach, consistent with 
the agency’s approach regarding 
IA inspections of larger businesses, 
will help facilitate industry’s con-
tinuing efforts to put in place 
measures that will protect public 
health while allowing FDA addi-
tional time to conduct outreach to 
stakeholders, the agency said.

When routine inspections begin 
for facilities covered by the IA rule 
they will consist of food defense 
plan “quick checks” during regu-
larly scheduled food safety inspec-
tions. These “quick checks” allow 
FDA to verify that the facility has 
satisfied the basic requirements of 
the rule while also providing the 
agency with an opportunity to edu-
cate while it regulates. 
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New Federal Effort To Strengthen, 
Coordinate Nutrition Research Backed
Boston, MA—A new federal effort 
to strengthen and coordinate nutri-
tion research could rapidly gener-
ate the evidence base needed to 
address the multiple national food 
and nutrition challenges currently 
being faced in the US, according 
to a high-level group of research, 
policy, and government experts.

Their new white paper, sup-
ported by The Rockefeller Founda-
tion and entitled “Strengthening 
national nutrition research: Ratio-
nale and options for a new coor-
dinated federal research effort and 
authority,” was published this week 
in the American Society for Nutri-
tion’s (ASN) American Journal of 
Clinical Nutrition.

Currently, more than 10 federal 
departments and agencies invest in 
critical nutrition research. Their 
relative investments in nutrition 
research have remained flat or 
declined over several decades, even 
as diet-related conditions and their 
societal burdens have climbed.

The National Institutes of 
Health (NIH) is the largest funder, 
with nutrition research invest-
ments estimated at $1.9 billion 
annually. Approximately 25 per-
cent of this funding focuses on diet 
for the prevention or treatment of 
disease in humans.

The USDA is the second-largest 
funder of US nutrition research, 
with an estimated annual bud-
get of $170 million for fiscal year 
2019 across several institutes and 
services. Multiple other federal 
departments and agencies invest in 
nutrition research, including the 
FDA, Centers for Disease Control 
and Prevention, Department of 
Defense, Department of Veterans 
Affairs, NASA and others.

Consistent with this fragmented 
infrastructure, multiple major 
reports over the past 50 years have 
called for greater coordination of 
federal nutrition research. How-
ever, no concrete authority has 
been created to successfully har-
monize and leverage the federal 
investments in nutrition research.

Any new federal nutrition 
research investment and coordi-
nation structure must leverage, 
harmonize, and catalyze the exist-
ing efforts being led across multiple 
federal departments and agencies.

Two major strategies are identi-
fied in the white paper:
 A new authority for robust 

cross-governmental coordination 
of nutrition research and other 
nutrition-related policy; and
 Strengthened authority, 

investment and coordination for 
nutrition research within the NIH.

These two strategies were iden-
tified as complementary, with ben-
efits accruing independently and 
further synergies to be gained by 
joint implementation. A third 
important, and further comple-

agencies comprising the federal 
nutrition community.

Additional cross-governmental 
options to strengthen and accel-
erate national nutrition research 
include a new US Global Nutri-
tion Research Program, a new 
associate director for nutrition sci-
ence in the White House Office 
of Science and Technology Policy, 
and a new US Task Force on Fed-
eral Nutrition Research.

Within NIH, options include a 
new National Institute of Nutri-
tion, a new National Center for 
Nutrition Research, a return of the 
Office of Nutrition Research into 
the NIH Office of the Director, and 
development of new trans-NIH 
initiatives in nutrition research.

Further complementary actions 
to accelerate federal nutrition 
research were identified at USDA. 

First, to increase investment in 
nutrition research for the Agricul-
tural Research Service, including 
its network of Human Nutrition 
Research Centers, the National 
Institute of Food and Agriculture 
extramural research programs, 
and the Economic Research Ser-
vice programs, which assess demo-
graphic, social, informational, and 
economic determinants of dietary 
consumption and associated health 
outcomes.

Second, to expand USDA 
research that evaluates and 
improves major ongoing efforts 
for public guidance and education 
on nutrition. And third, to build 
the robust evidence base and col-
laborations needed to strengthen 
the positive impacts of the federal 
investments in nutrition assistance 
programs.

mentary, identified strategy was to 
strengthen authority, investment, 
and coordination at USDA for 
human nutrition research, food 
and agricultural research, educa-
tion, extension, and economics.

To achieve success, a key iden-
tified theme was the need for not 
just additional investment but also 
new authority and structure. 

One option would be a new 
Office of the National Director 
of Food and Nutrition. Modeled 
after the Office of the Director of 
National Intelligence, but with a 
smaller budget and staffing scale, 
this office would provide essential 
coordination and harmonization of 
the work of the departments and 
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July 27-31: ADPI, ABI Virtual 
Joint Annual Conference. More 
details at www.adpi.org/events.

•
August 6 - 7: Cancelled- Idaho 
Milk Processors Association 
annual meeting, Sun Valley, ID. 
Visit www.impa.us for details.

•
Sept. 29-Oct. 3: Cancelled-
World Dairy Expo, Madison, WI

•
Oct. 5 -6: Wisconsin Dairy Prod-
ucts Association’s Dairy Sympo-
sium, Landmark Resort, Door 
County, WI. For more informa-
tion, visit www.wdpa.net

•
Oct. 6 -7: PLMA Virtual Wash-
ington Conference. For details 
and registration, visit www.
plma.org.

•
Oct. 14: New Date and Format
– NCCIA Virtual Conference.
Visit www.northcentralcheese.
org for more details. See Story 
on this Page.

•
Oct. 25-28: NMPF, UDIA, NDB 
Joint Annual Conference, Rosen 
Shingle Creek, Orlando, FL. For 
updates, visit www.nmpf.org.

•
Oct. 25-28: New Date - IAFP 
2020, Huntington Convention 
Center, Cleveland, OH. Visit 
www.foodprotection.org.

•
Nov. 4: Eastern Wisconsin 
Cheesemakers & Buttermak-
ers Association Fall Conven-
tion, Waverly Beach, Menasha, 
WI. Contact Barb Henning at 
kbhenning@tm.net.

•
Nov. 5: Cancelled- World 
Cheese Awards, Oviedo, Spain. 
Visit www.gff.co.uk/awards/
world-cheese-awards.

•
Nov. 16-17: PLMA Private Label 
Trade Show, Rosemont Conven-
tion Center, Rosemont, IL. For 
more details, visit www.plma.
com.

Cheese Reporter encourages 
you to contact associations 

for details, updates or possible 
cancellations.

PLANNING GUIDE

WDPA Releases Dairy Symposium 
Agenda; Precautions In-Place, Enforced
Egg Harbor, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) has released the sched-
ule and speaker lineup for its 2020 
Dairy Symposium, with safety pre-
cautions in place. 

The two-day event will be held 
here Oct. 5-6 at the Landmark 
Resort. Monday night’s reception 
is spread out over two outside and 
two inside locations to comply 
with social distancing guidelines. 

Registration starts Monday at 9 
a.m., followed by the annual Dairy 
Symposium Golf Outing. The 
scramble tournament will be at 
The Orchards at Egg Harbor. A fee 
of $130 per golfer includes lunch, 
cart, greens fee, refreshments and 
prizes. 

This year’s Monday night recep-
tion and dinner will be a unique 
experience. Rather than the tra-
ditional, formal banquet, WDPA 
will instead throw a  Packer tail-
gate party. Food and beverages 
will be spread out throughout the 
building to avoid crowding. 

The 2020 WDPA President’s 
Award will be presented to Jeff Gif-
fin of Masters Gallery Foods, Inc. 
Televisions will also be brought out 

for attendees to watch the Green 
Bay Packers on Monday Night 
Football.

For Tuesday’s seminars, seat-
ing will be spaced out with six 
feet between each chair. Sleeping 
rooms will be fully sanitized prior 
to arrival, and there will be no self-
serve food; all meals will be plated 
and served by staff. 

There will also be hand sanitizer 
and face masks for those who wish 
to use them.

The event kicks off Monday 
morning with a welcome break-
fast led by 2020 WDPA president 
Trevor Wuethrich of Grassland 
Dairy Products, and  WDPA exec-
utive director Brad Legreid.

A session on improving opera-
tional efficiencies in dairy plants 
will feature Tod Galloway, vice 
president of engineering with The 
Galloway Company. 

He will highlight the “Pigging 
System,” where 98 percent of 
manufactured products that flow 
through a plant is removed, assur-
ing what a company makes can 
be sold to end-customers, while 
greatly reducing biochemical oxy-
gen demand (BOD) costs.

NCCIA Annual Meeting Moves Online; 
Entry For Cheese Contest Opens

Another session on the increase 
of non-traditional and non-dairy 
products on grocery shelves will be 
led by Tom Gallagher, CEO, Dairy 
Management, Inc. (DMI) and Cary 
Frye, retired senior vice president 
with the International Dairy Prod-
ucts Association (IDFA).

Gallagher and Frye will look at 
the causes of this evolution, and 
ways to win back consumers of tra-
ditional dairy foods.

Other speakers slated to attend 
include Heather Anfang, senior 
vice president, Land O’Lakes; 
Trevor Farrell, senior vice presi-
dent, Schreiber Foods, Inc.; and 
FBI special agent Byron Franz.

Registration is open to anyone 
in the US dairy industry. Cost to 
attend is $475 for WDPA mem-
bers and $625 for non-members, 
and includes Monday’s reception 
and dinner, along with Tuesday’s 
breakfast, seminars and lunch.

The hotel registration deadline 
is Aug. 28 and the symposium reg-
istration deadline is Sept. 11. 

For the complete schedule for 
Dairy Symposium and to register 
online, visit www.wdpa.net.

Bongards, MN—The North Cen-
tral Cheese Industries Association 
(NCCIA) will move its annual  
conference online, along with the 
cheese auction from its upcoming 
NCCIA Cheese Making Contest.

The conference was originally 
set for Oct. 13-15 at the Wilbert 
Square Events Center in Brook-
ings, SD. The virtual conference 
will be held on the afternoon of 
Wednesday, Oct. 14.

The informative and charitable 
event will include presentations, 
announcement of NCCIA cheese 
contest winners and a live auction 
of those winning cheeses. The 
silent auction will be open prior 
and will close after the conference 
More details on specific content 
and timing will soon be available.

Contest Rules, Entry Deadline
Cheese contest entries must be 
received no later than Sept. 11. 
To participate, the individual or 
plant must be a current member of 
NCCIA. Contestants may submit 
one cheese per category.

Judges will select one Grand 
Champion along with first, second 
and third place winners in each 
category. The contest will feature 
three categories: Cheddar Block, 
Barrel and Miscellaneous.

NCCIA will award this year’s 
Grand Champion with an 
engraved plaque. First place fin-
ishers in each category will also 
receive $40 from the Minnesota 
Department of Agriculture.

Each block entry must be a 
minimum of 40 pounds and must 
include the manufacture date.

Cheese barrel entries must con-
sist of three plugs of cheese taken 
at random with a barrel cheese 
trier. Plugs must be individually 
wrapped with aluminum foil and 
placed in a plastic bag.

Miscellaneous entries must be 
standard commercial size, and any 
type of cheese can be entered in 
this classification.

Barrel entry fees are $50. All 
other cheese entries are consid-
ered a donation to NCCIA and 
are not charged a fee.

Judging will take place at Bon-
gards Creameries in Bongards, 
MN. Entries must arrive no 
later than Sept. 11 and contain 
the manufacture date, name and 
address of the contestant.

Entries should also be securely 
wrapped and packaged for safe 
delivery. Packages should be 
marked “Refrigerate: Do Not 
Freeze.” Entries can be mailed to: 
Bongards Creameries, Attn: Terry 
Simon, 13200 County Rd. 51, 
Bongards, MN 55368.

Contest winners will be recog-
nized during the virtual NCCIA 
conference and auction on 
Wednesday, Oct. 14.

Each year since 1953, NCCIA 
has collaborated with MDA to 
raise money for dairy-related 
scholarships at South Dakota 
State University, University of 
Minnesota, University of Wis-
consin-River Falls, and Iowa State 
University. Last year the auction 
raised  $16,445 for student schol-
arships.

For questions, contact NCCIA’s 
Susan Eschbach at (612) 968-
1080 or via email: seschbach.
nccia@gmail.com.
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1. Equipment for Sale

FOR SALE: 2-DAMROW 10,000   
GALLON MILK SILOS. Serial numbers 
117435 and 117436. Approximately 
12-foot diameter. Good Tanks, Good 
Alcoves with Andersen Level sensors. 
$20,000 for the pair. Call 920-564-3242. 
Ask for Phil.

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. WEST-
FALIA SEPARATOR: Model MSA 200. 
Call Great Lakes Separators at (920) 
863-3306 or e-mail drlambert@dialez.
net.

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

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

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

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

2. Equipment Wanted

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

4. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 40 
pound hoops available. Contact KUSEL 
EQUIPMENT CO. at (920) 261-4112 or              
sales@kuselequipment.com.

5. Walls & Ceiling

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

6.  Real Estate

DAIRY PLANTS FOR SALE:            
http://dairyassets.webs.com/acqui-
sitions-mergers-other. Contact Jim 
at 608-835-7705; or by email at jim-
cisler7@gmail.com

7. Positions Wanted

9. Promotion & Placement

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

10. Consultants

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

10. Consultants

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

13. Cheese & Dairy Products

FOR SALE:  2 - 6 year old RAW-
MILK AGED CHEDDAR. Available in 
40-pound blocks or retail packs. Large 
quantities available. Made by a chee-
semaker with 40 years experience. Call 
717-715-5300 for details.

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

13. Cheese & Dairy Products

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

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

16. Warehousing

COLD STORAGE SPACE AVAIL-
ABLE: Sugar River Cold Storage in 
Monticello, WI. has space available in 
it’s refrigerated buildings. Temp’s are 
36, 35 and 33 degrees. We are SQF 
Certified and work with your schedule. 
Contact Eric at 608-938-1377 or visit 
our website sugarrivercoldstorage.
com.

17. Analytical Services

Promote your microbiological, nutritional  
or food sample testing services here. 
Call 608-246-8430 for more information 
or email info@cheesereporter.com to 
advertise at www.cheesereporter.com

Come Join Our Team!

Schoep’s Ice Cream

A 92 year old ice cream 
producer in Madison, WI. 

A great company with 
a great history and 
a great future.

Come Join Our Team!

Schoep’s Ice Cream

A 92 year old ice cream 
producer in Madison, WI. 

A great company with 
a great history and 
a great future.

We are looking to hire for the following 
posi�ons in our Madison, WI plant:

• Produc�on Managers
• Shi� Managers
• Maintenance Associates
• Produc�on Associates
• Warehouse/Forkli� Associates

Ice Cream/Dairy experience preferred.

Interested in applying?
Apply online at: schoeps.us/careers.html
Or submit your resume to: vnebl@schoeps.us

Why Buy An “AS IS” Separator
At Auction...When you can buy the same
model already rebuilt and ready to ship?

MSA 200

  Model MSA 200 Westfalia Separator: Priced to Move at $139,500
  Includes: New Controls  New Water Manifold Water Saving System
   Pit Free, Reset, Balanced and Test Ran

Call the Separator Experts: 
   Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.
GREAT LAKES 
SEPARATORS, INC.

IN 
STOCK:

“AS IS” Separators, as a rule, are not inspected, not rebuilt, have
outdated controls, have not been reconditioned and priced wrong. 
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DAIRY PRODUCT SALES

Week Ending July 18 July 11 July 8 June 27 
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.7129 2.6359• 2.5946 2.5328 
Sales Volume  Pounds
US 11,904,711 12,666,650 12,392,537 11,066,799

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

Weighted Price  Dollars/Pound  
US 2.5575 2.5495• 2.5190 2.4980 
Adjusted to 38% Moisture  
US 2.4307 2.4226• 2.3927 2.3748 
Sales Volume  Pounds
US 11,992,343 12,416,817• 11,230,606 12,853,438 
Weighted Moisture Content Percent
US 34.77 34.75• 34.73 34.78

AA Butter
Weighted Price  Dollars/Pound
US 1.7675 1.8103• 1.7988 1.8244 
Sales Volume                                        Pounds
US 857,174 3,474,260• 1,753,529•2,415,546

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3461 0.3473• 0.3341 0.3648
Sales Volume
US 4,910,676 5,757,317• 5,368,521 4,993,473

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 0.9647 0.9687• 0.9763 0.9589•
Sales Volume  Pounds
US 18,409,871 16,557,276• 15,338,763 18,244,193• 
     
     

July 22, 2020—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of 
sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade 
and USPH Grade A nonfortified NFDM.   
   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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HISTORICAL MILK PRICES - CLASS I BASE PRICE
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘14 21.48 22.02 23.64 23.65 24.47 22.86 23.02 23.87 23.63 24.19 24.06 22.53
‘15 18.58 16.24 15.56 15.50 15.83 16.14 16.53 16.28 16.34 15.84 16.48 16.71
‘16 16.04 13.64 13.78 13.74 13.70 13.14 13.70 15.07 16.56 16.60 14.78 16.88
‘17 17.45 16.73 16.90 16.05 15.20 15.31 16.59 16.72 16.71 16.44 16.41 16.88
‘18 15.44 14.25 13.36 14.10 14.44 15.25 15.36 14.15 14.85 16.33 15.52 15.05
‘19 15.12 15.30 15.98 15.76 16.42 17.07 17.18 17.89 17.85 17.84 18.14 19.33 
‘20 19.01 17.55 17.46 16.64 12.95 11.42 16.56

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - August 2020
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $19.78 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $13.34 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $18.08 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $7.12 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $1.9743 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $7.82 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $0.8689 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.8018 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.9666 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.5653 lb.
  Cheese, US 40-pound blocks  . . . . . . . . . . . .  $2.6732 lb.
  Cheese, US 500-pound barrels . . . . . . . . . . .  $2.4266 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.3467 lb.

Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  June 30, 2020 Warehouse
 Warehouses as a % of Stocks 
  

June 30 May 31 June 30 June 30 May 31 June 30 
 2019 2019 2020 2019 2019 2020

Butter  326,297 375,777 361,643 111 96 347,313

Cheese
 American  784,362 820,018 793,326 101 97 
 Swiss 27,417 24,548 24,003 88 98 
 Other  569,005 609,939 599,029 105 98 

Total 1,380,784 1,454,505 1,416,358 103 97 1,040,629

$1.00
$1.10
$1.20
$1.30
$1.40
$1.50
$1.60
$1.70
$1.80
$1.90
$2.00
$2.10
$2.20
$2.30
$2.40
$2.50
$2.60
$2.70
$2.80
$2.90

J A S O N D J F M A M J J

40-Pound 
Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

7-17 July 20 24.26 13.82 34.100 99.750 2.686 2.5660 174.500
7-20 July 20 24.32 13.80 34.200 99.500 2.686 2.5690 173.800
7-21 July 20 24.32 13.80 34.200 99.825 2.686 2.5700 174.100
7-21 July 20 24.32 13.80 34.200 99.600 2.686 2.5690 174.400
7-23 July 20 24.42 13.66 34.300 98.175 2.705 2.5790 174.400

7-17 Aug 20 22.49 14.05 31.025 100.750 2.462 2.3930 177.000
7-20 Aug 20 23.15 13.90 31.525 99.325 2.494 2.4500 176.000
7-21 Aug 20 23.30 13.95 31.950 99.600 2.579 2.4790 176.000
7-21 Aug 20 22.76 13.86 32.600 99.275 2.549 2.4170 176.000
7-23 Aug 20 22.50 13.76 32.600 98.100 2.510 2.3880 175.775

7-17 Sept 20 19.98 14.55 31.450 104.900 2.222 2.1300 179.000
7-20 Sept 20 20.73 14.40 31.650 104.250 2.297 2.2050 179.000
7-21 Sept 20 21.36 14.45 31.700 104.250 2.355 2.2690 179.450
7-21 Sept 20 20.93 14.32 32.625 103.500 2.364 2.2300 178.875
7-23 Sept 20 20.86 14.15 32.250 101.250 2.315 2.2200 179.250

7-17 Oct 20 18.34 14.77 33.250 107.700 2.043 1.9500 180.000
7-20 Oct 20 19.09 14.72 33.775 107.275 2.075 2.0210 179.275
7-21 Oct 20 19.45 14.70 33.025 107.000 2.114 2.0620 178.000
7-21 Oct 20 19.25 14.55 33.500 106.800 2.114 2.0490 178.000
7-23 Oct 20 19.12 14.44 33.500 104.025 2.114 2.0270 180.000

7-17 Nov 20 17.36 15.02 34.075 109.425 1.949 1.8500 181.000
7-20 Nov 20 17.93 15.02 34.175 109.550 1.953 1.9040 178.125
7-21 Nov 20 18.03 14.97 34.000 109.100 1.959 1.9200 179.000
7-21 Nov 20 18.01 14.75 34.000 108.975 1.959 1.9030 178.975
7-23 Nov 20 17.78 14.58 34.000 106.400 1.959 1.8850 178.000

7-17 Dec 20 16.55 15.24 34.375 112.350 1.862 1.7680 180.825
7-20 Dec 20 16.92 15.23 33.775 112.000 1.862 1.7910 180.825
7-21 Dec 20 17.00 15.23 34.375 111.500 1.862 1.8070 180.825
7-21 Dec 20 16.88 15.04 34.700 110.600 1.862 1.8060 179.975
7-23 Dec 20 16.75 14.79 34.700 108.650 1.862 1.7750 179.975

7-17 Jan 21 16.19 15.53 35.020 113.700 1.756 1.7210 182.500
7-20 Jan 21 16.40 15.53 35.425 113.300 1.757 1.8000 180.050
7-21 Jan 21 16.45 15.49 35.000 113.350 1.770 1.7500 182.000
7-21 Jan 21 16.39 16.36 35.000 113.225 1.770 1.7490 181.775
7-23 Jan 21 16.35 15.26 35.000 110.500 1.770 1.7400 181.775

7-17 Feb 21 16.31 15.63 35.100 114.950 1.751 1.7290 183.500
7-20 Feb 21 16.45 15.63 35.525 115.075 1.751 1.7450 183.500
7-21 Feb 21 16.50 15.63 35.500 115.200 1.765 1.7530 183.500 
7-21 Feb 21 16.38 15.59 34.425 114.575 1.765 1.7510 183.500
7-23 Feb 21 16.38 15.40 34.425 112.450 1.765 1.7390 182.500

7-17 Mar 21 16.36 15.93 35.100 116.500 1.757 1.7370 187.700
7-20 Mar 21 16.35 15.93 35.225 116.725 1.758 1.7300 187.700
7-21 Mar 21 16.50 15.93 35.050 116.775 1.752 1.7320 187.700
7-21 Mar 21 16.49 15.91 35.050 116.000 1.769 1.7540 187.700
7-23 Mar 21 16.40 15.69 35.050 113.875 1.752 1.7400 186.000

7-17 Apr 21 16.40 16.00 35.250 116.600 1.760 1.7340 190.275
7-20 Apr 21 16.40 16.00 35.250 116.875 1.761 1.7380 188.000
7-21 Apr 21 16.50 16.00 35.250 117.275 1.765 1.7570 188.000
7-21 Apr 21 16.50 16.00 34.800 117.500 1.769 1.7570 188.000
7-23 Apr 21 16.44 15.87 34.800 114.375 1.769 1.7520 188.000

7-17 May 21 16.40 16.05 36.300 116.675 1.755 1.7400 193.000
7-20 May 21 16.40 16.05 36.300 117.525 1.755 1.7410 193.000
7-21 May 21 16.53 16.05 35.125 117.550 1.772 1.7560 191.000
7-21 May 21 16.53 16.05 35.250 118.650 1.772 1.7600 191.000
7-23 May 21 16.53 16.05 35.250 116.000 1.772 1.7600 190.950

Interest -          27,295 6,024 3,592 8,502 199 23,083 9,574
July 23
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JULY 22
WEST: Much of the western butter makers’ 
attention has been set to filling retail butter 
demand. Print butter production is running 
at near full schedules. Cream supplies are 
not an issue, even as ice cream makers 
pull heavy volumes of cream away from the 
churns. Some processors report they are 
catching up on contract butter orders, but 
others are seeking out available machine 
time to produce more print butter. A few 
manufacturers are trying to hold back on 
bulk butter production. Processors suspect 
inventories may be larger, but mostly filled 
with bulk butter. They would like to see more 
print butter reserved for the late year holi-
days and baking season. Industry contacts 
say they saw food service interest increase 
slightly, but the swell of new COVID-19 
cases and reinstituted restaurant restrictions 
may quell the rise and extend the slump.

CENTRAL: Churning is active. This week, 
based off retail demand and governmental 
purchasing, butter plant managers reported 
clearing spot cream loads at multiples higher 

than typical weeks. Additionally, with ups 
and downs of cream availability since the 
early spring, some butter makers are trying 
to catch up on churning for the fall demand 
increase. Some butter makers are taking on 
cream from the western region, where cream 
is, and usually has been,  more available. 
Others suggest some western suppliers have 
not been willing to haul cream  too far out of 
range due to the heat of recent weeks. But-
ter market tones are somewhat quiet, if not 
slightly bearish. Some contacts suggest but-
ter markets are about as low as they will go.

NORTHEAST: Seasonally hot tempera-
tures continue, at the expense of butter 
production. As summer conditions lower 
butterfat content, reducing the cream for 
processing, butter makers simultaneously 
see milk intakes drop. Meanwhile, the aver-
age producer butterfat test for milk in the 
Northeast set a June record high, with an 
average 3.80 percent butterfat content. Even 
so, pulls on available cream from active ice 
cream demand also hurt butter production.

NATIONAL - JULY 17: After falling to $1 in the early COVID-19 closures, block cheese 
prices have since trebled. While cheese block prices have slipped closer to barrel prices, 
markets remain in uncharted waters. Midwestern cheese makers do say with the market 
prices peaking, customers are buying in a hand-to-mouth fashion. With somewhat available 
milk supplies, from $2 under to Class in the Midwest, producers nationwide are running 
active schedules. Barrels are a little more available, but blocks are reportedly tighter.

NORTHEAST - JULY 22: Cheese makers are receiving adequate milk volumes for 
strong production schedules. Stable cheese orders are keeping operations busy. Market par-
ticipants report Mozzarella and Provolone demands are healthy from restaurants. There are 
some reports retailers have pulled  back a bit on ordering. Eastern cheese manufacturers’ 
inventories are at balanced to low levels. Current CME cheese barrel cash prices stepped 
higher early in this week compared to last week. CME Group block cash prices have dipped 
lower. Some market participants are waiting to see if prices will continue to move lower.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.2825 - $3.5700 Process 5-lb sliced: $2.5200 - $3.0000
Muenster:  $3.2700 - $3.6200 Swiss Cuts 10-14 lbs: $2.9000 - $3.2225

MIDWEST AREA - JULY 22:  Cheese buyers are reluctant to take on any extra loads, 
as CME block prices were on a roller coaster ride last week. Block prices reached $3 on 
Monday, then dipped into the mid $2.60s by Friday. Cheese producers are managing/limit-
ing production, as well. Even with plentiful  milk offers, at similar prices to last week, some 
cheese plant managers are granting an extra day off this week. Block and barrel supplies 
are, for the most part, spoken for. With limited supplies, markets are maintaining and some 
contacts suggest block and barrel price closing in on one another is a positive/steady note 
for market tones.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $3.1975 - $3.6225 Cheddar 40# Block: $2.9200 - $3.3200
Monterey Jack 10#: $3.1725 - $3.3775 Mozzarella 5-6#: $2.9975 - $3.9425
 Muenster 5#  $3.1975 - $3.6225 Process 5# Loaf: $2.5050 - $2.8650
Grade A Swiss 6-9#:  $2.4150 - $2.5325 Blue 5# Loaf: $3.4650 - $4.5350
 
WEST - JULY 22: In the West, cheese purchases have been a bit below last week levels. 
Retail buyers’ intakes are somewhat down. Foodservice is limiting its purchases of cheese 
as growing  uncertainty related to the coronavirus pandemic is pushing some customers to 
cut back on their trips to restaurants and hotels. Cheese fortification is still ongoing in the 
West, but not as much as in prior weeks. Supplies of both blocks and barrels remain avail-
able, but block cheese is a tad tighter. Cheese production is active. This week, there has 
been a slowdown in cheese price increases compared to last week, and in some cases, 
prices have declined.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $3.1575 - $3.3575
Cheddar 40# Block: $2.9100 - $3.4000 Monterey Jack 10#: $3.1450 - $3.4200
Process 5# Loaf:  $2.5225 - $2.7775 Swiss 6-9# Cuts: $2.4975 - $2.9275
 
FOREIGN -TYPE CHEESE - JULY 22:  In Germany, the market for sliced cheese 
is steady. Due to the holiday season, retail demand is back to normal. Although regional 
orders were a bit quiet compared to the past weeks, they remain above those of the previ-
ous years. Bulk sales are good, but remain below the pre-pandemic levels. Southern Europe 
intakes of sliced cheese are at seasonal levels despite the current uncertainty caused by 
the coronavirus in many countries. Overall, export sales to other countries are active as 
international buyers continue to take contractual orders. Sliced cheese supply and demand 
are in good equilibrium. Stocks are flat. Sliced cheese  prices are firm and remain higher 
than those of last month.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $3.3425 - 4.8300
Gorgonzola:    $3.6900 - 5.7400 $3.8500 - 4.5675
Parmesan (Italy):  0 $4.7300 - 6.8200
Romano (Cows Milk):  0 $4.5325 - 6.6875
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $2.9375 - 3.2600
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JULY 23
NDM - CENTRAL: Low/medium heat 
NDM trading was somewhat quiet this 
week, as prices shifted higher on the bot-
tom of the price range, but held steady 
on the mostly series. There is plenty of 
condensed skim, and production continues 
to run actively. Buyers are somewhat hesi-
tant, particularly if they can interchange 
NDM with other dairy powders, such as 
WPC 34% or other high protein blends, 
which are being offered at discounted 
prices. High heat NDM markets and prices 
are steady, on slow spot trading activity. 
NDM market tones are somewhat quiet.

NDM - WEST: Free on board spot prices 
for western low/medium heat NDM are 
slightly down this week. At the CME, third 
quarter NDM futures also shifted down, but 
are still above $.99/lb, with a fair volume 
of contracts. Compared to a few weeks 
ago, the regional NDM market seems to 
be on a less firm position. According to 
buyers, the current NDM supply is outpac-
ing their immediate demands, thus, NDM 
prices could continue decreasing in the 
upcoming few week. On the other hand, 
some manufacturers say NDM inventories 
are less available in the spot market as 

they are highly committed to meet Q3/Q4 
contractual needs. According to them, the 
domestic interest from cheese makers and 
bakers remain hearty. Compared to the 
strong Euro, the weaker U.S. dollar could 
represent a competitive advantage for 
some regional NDM manufacturers when 
exporting. Condensed skim milk supplies 
are readily available for drying. Therefore, 
NDM production is ongoing, but less active 
compared to the spring flush season.
     
NDM - EAST: Low/medium heat NDM 
prices shifted higher on the bottom of the 
price range, but prices are steady on the 
mostly series. Spot trades are slower this 
week. Some manufacturers are not offer-
ing on the spot market due to healthy con-
tract demands. Inventory levels are mixed.

LACTOSE: Many industry contacts 
contend that the lactose market is sound. 
Prices are firm, demand is steady, and 
inventories are tight. Processors say cur-
rent lactose shoppers are willing to obtain 
lactose  at current price levels. However, in 
some cases, buyers are looking for lower 
priced alternatives, such as maltodextrin, 
to fill their carbohydrate needs. 

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

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

07/20/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,839 79,183
07/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  81,623 80,344
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -784 -1,161
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

This week, the numbers of conventional retail ads augmented 10 percent, but organic retail 
ad numbers declined 25 percent. Although the numbers of conventional ice cream in 48- to 
64-ounce containers declined by 28 percent, they remain the most advertised dairy product 
this week, followed by conventional 8-ounce cheese shred. Conventional 8-ounce Cream 
cheese has the highest percent increase in ad numbers. It is selling at $1.79 this week and 
has increased $.22 compared to last week.
 
Conventional cheese ads increased 36 percent. There are no ads for organic cheese this week. 
Ads for conventional 8-ounce block cheese increased 75 percent. The average advertised 
prices dropped by $.29 to $2.27. The ad numbers for conventional 1-pound shred cheese 
declined 67 percent. 

The number of ads for conventional 4- to 6-ounce Greek yogurt are over two times the ad 
numbers for conventional 4- to 6-ounce yogurt. Total ads for conventional yogurt increased 22 
percent, whereas organic yogurt ads increased 104 percent. 

National Weighted Retail Avg Price:  

Butter 1 lb: $6.39
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.50
Yogurt 4-6 oz: $0.98

Yogurt 32 oz: $3.49
Greek Yogurt 4-6 oz: NA
Ice Cream 48-64 oz: NA
Milk ½ gallon: $4.09
Milk gallon: $4.99
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 24

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.00 3.34 2.50 3.99 3.50 2.50 3.09 

2.27 2.37 2.48 2.08 1.88 2.30 2.08 

3.95 3.99 3.50 NA NA 3.99 4.98

6.08 NA 5.34 NA 6.96 5.99 NA

2.20 2.18 2.48 2.04 1.88 1.97 1.94

3.99 3.99 NA NA NA 3.99 NA

1.69 2.13 1.87 .99 NA 1.49 NA 

1.79 1.84 1.47 1.93 1.79 1.52 1.83

1.53 NA NA .99 NA 1.73 .99 

NA NA NA NA NA NA NA

2.90 2.74 2.32 3.30 4.06 3.00 2.64 

1.67 NA NA NA 1.99 1.73 .99 

2.78 NA NA NA NA 2.89 NA 

1.42 1.70 1.01 1.01 1.59 1.66 1.58 

.95 1.00 .98 .90 .95 .89 .94

4.26 4.50 3.49 4.88 3.99 4.20 4.15

.50 .52 .51 .44 .50 .50 .50 

2.29 2.24 NA NA NA 2.55 2.18
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 CME CASH PRICES - JULY 20- JULY 24, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.4500 $2.6625 $1.6800 $0.9900 $0.3350
July 20 (+2) (+¼) (-1) (-1) (NC)

TUESDAY $2.4650 $2.6600 $1.6625 $0.9925 $0.3450
July 21 (+1½) (-¼) (-1¾) (+¼) (+1)

WEDNESDAY $2.4500 $2.6225 $1.6675 $0.9975 $0.3400
July 22 (-1½) (-3¾) (+½) (+½) (-½)

THURSDAY $2.4500 $2.5850 $1.7075 $0.9925 $0.3400
July 23 (NC) (-3¾) (+4) (-½) (NC)

FRIDAY $2.4500 $2.5400 $1.7300 $0.9900 $0.3400
July 24 (NC) (-4½) (+2¼) (-¼) (NC)

Week’s AVG $2.4530 $2.6140 $1.6895 $0.9925 $0.3400
Change (+0.0350) (+0.2180) (-0.0195) (-0.0155) (+0.0150)

Last Week’s $2.4180 $2.8320 $1.7090 $1.0080 $0.3250
AVG

2019 AVG $1.7175 $1.8220 $2.3650 $1.0190 $0.3505
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Three cars of blocks were sold Monday, the last at $2.6625, 
which raised the price. Five cars of blocks were sold Tuesday, the last at $2.6600, 
which lowered the price. On Wednesday, 4 cars of blocks were sold, the last at 
$1.6225, which set the price. Two cars of blocks were sold Thursday, the last 
at $1.5850, which set the price. Two cars of blocks were sold Friday, both at 
$2.5400, which lowered the price. The barrel price rose Monday on a sale at 
$2.4500, increased Tuesday on a sale at $2.4650, then fell Wednesday on a 
sale at $2.4500.

Butter Comment: The price fell Monday on a sale at $1.6800, fell Tuesday on an 
uncovered offer at $1.6625, rose Wednesday on an unfilled bid at $1.6675, increased 
Thursday on an unfilled bid at $1.7075, and rose Friday on a sale at $1.7300.

Nonfat Dry Milk Comment: The price fell Monday on a sale at 99.0 cents, rose 
Tuesday on an unfilled bid at 99.25 cents, rose Wednesday on a sale at 99.75 cents, 
declined Thursday on a sale at 99.25 cents, and fell Friday on a sale at 99.0 cents.

Dry Whey Comment: The price increased Monday on an unfilled bid at 34.50 cents, 
then declined Wednesday on a sale at 34.0 cents.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘08 1.2246 1.2088 1.3454 1.3905 1.4750 1.5001 1.5385 1.6279 1.6973 1.7320 1.6165 1.2007
‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897 2.2942 2.1690 2.1071 2.0495 1.9736
‘20 1.8813 1.7913 1.7235 1.1999 1.4710 1.8291   

HISTORICAL MONTHLY AVG BUTTER PRICES

WHEY MARKETS - JULY 20 - JULY 24, 2020
RELEASE DATE - JULY 23, 2020

Animal Feed Whey—Central: Milk Replacer:  .2500 (NC) – .2700 (-1) 

Buttermilk Powder:
 Central & East:   .9500 (-3) – 1.0800 (-2) West: .8500 (NC) – .9850 (-3½)
 Mostly:   .9000 (NC) – .9200 (-3)

Casein: Rennet:   3.4975 (NC) – 3.7900 (NC) Acid: 3.8000 (NC) – 3.9000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2500 (NC) – .3700 (+1)    Mostly: .2950 (-1½) – .3400 (+½)

Dry Whey–West (Edible):
Nonhygroscopic: .2700 (+3¼) – .4000 (NC) Mostly: .3250 (+½) – .3700 (NC)

Dry Whey—NorthEast: .3200 (NC) – .3800 (+1¼) 

Lactose—Central and West:
 Edible:   .4000 (+5½) – .6300 (-1)   Mostly:  .4600 (NC) – .5800 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9900 (+1) – 1.0650 (NC) Mostly: 1.0000 (NC) – 1.0400 (NC)
 High Heat:  1.1200 (NC) – 1.1500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:   .9500 (-2) – 1.0750 (-1¾) Mostly: .9800 (-3) – 1.0300 (-2)
 High Heat:  1.0800 (NC) – 1.2100 (-1)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7100 (+1) – 1.0850 (-½)  Mostly: .7500 (-1) – 1.0300 (+¼)

Whole Milk—National:  1.6000 (NC) – 1.7500 (-5)

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

Amplify Your 
Cheese Shredding
Meet the new 14-station MicroAdjustable® (SH-14) 
Head: Offers nearly two times the capacity.

The new U.S.D.A., Dairy Division accepted MicroAdjustable 

SH-14 Shred Head features 14 cutting stations, in place 

of the standard 8, for nearly double the throughput. 

New technology offers 5 preset cut sizes to produce 

full and reduced shreds — no gauge required. 

Fits on standard self-locking support rings. 

Visit www.urschel.com to learn more.

The Global Leader in Food Cutting Technology
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14-station MicroAdjustable® (SH-14) 
Head: Offers nearly two times the capacity.

The new U.S.D.A., Dairy Division accepted MicroAdjustable 

SH-14 Shred Head features 14 cutting stations, in place 

of the standard 8, for nearly double the throughput. 

New technology offers 5 preset cut sizes to produce 

Cheese Shredding
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MADE IN THE U.S.A.

GLOBAL LEADER
IN FOOD CUTTING TECHNOLOGY

# Best Selling1 provider of commercial cutting 
machinery throughout the world.

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

www.urschel.com

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in 
Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.
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New York Dairy 
Promotion Order 
Seeks Proposals For 
Research Projects
Albany, NY— The New York 
State Department of Agriculture 
and Markets today announced 
that the Dairy Promotion Order 
(DPO) Advisory Board has issued 
a Requests for Proposals (RFP) for 
dairy research projects, as part of 
its $15 million fund.

The RFP solicits innovative 
research projects that focus on 
increasing consumer demand for 
New York-produced fluid milk and 
dairy products and further ensuring 
dairy product safety.

Eligible applicants include 
private businesses that are not 
affiliated with the DPO Advisory 
Board, non-profit entities and 
research institutions. Project pro-
posals may not promote a specific 
brand or trade name. Only reason-
able and actual costs directly asso-
ciated with the implementation of 
approved projects that are incurred 
during the contract period up to 
the amount awarded will be reim-
bursed. 

While the DPO Advisory Board 
will consider multi-year proposals, 
funding awards will only be made 
for one year at a time since the 
board’s source of funds varies. This 

also allows the DPO Advisory 
Board to consider the effectiveness 
of the project.

To be considered for funding 
during the 2021 calendar year, 
applications are due on Aug. 24, 
2020. 

More information is available at 
https://agriculture.ny.gov/.

Information about a second RFP 
focusing on promotion of the dairy 
industry will be released in the 
coming weeks.

Funding is made available 
directly from New York state dairy 
producers through the New York 
State Dairy Promotion Order Act, 
and is intended to help dairy farm-
ers and processors further their 
reach to both domestic and inter-
national markets.

The DPO Advisory Board 
advises the New York State Depart-
ment of Agriculture and Markets 
Commissioner on the disposition 
of approximately $15 million a 
year in funds collected from milk 
producers under the producer-
approved New York Dairy Promo-
tion Order. The DPO Advisory 
Board also makes recommenda-
tions on promotion and dairy prod-
uct and research projects.

The Advisory Board consists 
of 10 New York milk producers 
appointed by the state agriculture 
commissioner who serve a three-
year term. 




