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Vast Majority Of Consumers Have 
Altered Food Habits Due To Pandemic

CME Block Price Hits $2.5850, Then 
Falls; USDA Hikes Price Forecasts
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Barrels Reach $2.4250 Before Dropping; Cheese 
Price Forecast Raised 24 Cents For 2020

was active on both Wednesday, 
when 11 cars were sold, and again 
on  Thursday, when nine cars were 
sold. 

Just one car was sold today, 
at $1.8700, and there were five 
uncovered offers at the close of 
trading, at prices between $1.8750 
and $1.9500 per pound.

In its monthly supply-demand 
estimates released Thursday, the 
US Department of Agriculture 
(USDA) raised most of its product 
price forecasts and all of its milk 
price forecasts for both 2020 and 
2021. The agency also raised its 
milk production forecasts for both 
years.

The milk production forecast 
for 2020 is raised by 100 million 
pounds from last month’s forecast, 
to a record 222.5 billion pounds, 
on higher expected cow num-
bers. Milk production in 2019 had 
totaled 218.4 billion pounds.

USDA’s fat basis import forecast 
is raised from last month on higher 
imports of butterfat products, 
while the fat basis export fore-
cast is reduced on lower expected 
cheese sales. 

• See Block Price Record, p. 16

Dairy CPI Rose 
0.6% In May To New 
Record High; Retail 
Cheddar Price Rises, 
Milk Price Falls
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 230.17 (1982-
84=100), up 0.6 percent from 
April and 5.7 percent higher than 
in May 2019, the US Bureau of 
Labor Statistics (BLS) reported 
Wednesday.

That’s a new record high for the 
dairy CPI. The previous record, 
229.87, was established in Decem-
ber 2014.

The dairy CPI has now been 
above 220 for eight straight 
months. Prior to reaching 220.7 
last October, the dairy CPI had 
been under 220 for 31 consecutive 
months.

May’s CPI for all items was 
256.4, up fractionally from April 
and up 0.1 percent from May 2019. 
The index for food at home was 
253.8 in May, up 0.8 percent from 
April and 4.8 percent higher than 
in May 2019.

Within the food at home cat-
egory, May’s CPI for meats, poul-
try, fish and eggs was 275.4, up 3.4 
percent from April and 10 percent 
higher than in May 2019.

May’s CPI for cheese and related 
products was 242.78, up 0.8 percent 
from April, up 7 percent from May 
2019, and a new record high, break-
ing last month’s record of 240.9. 
The last time the cheese consumer 
price index was above 240 for two 

• See Retail Prices Mixed, p. 7
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Consumption Of 
Plant-Based Dairy 
Alternatives Rising
Washington—Some 85 percent 
of Americans have made at least 
some change in the food they eat 
or how they prepare it because 
of the coronavirus pandemic, 
according to the International 
Food Information Council’s 
(IFIC) 2020 Food & Health Sur-
vey, which was released this week.

Cooking more at home is the 
biggest change, but many are also 
snacking more, washing produce 
more than usual, and thinking 
about food in general, the survey 
found. 

Consumers under age 35 are 
most likely to have made changes, 
both in terms of healthier and 
less healthy choices.

Grocery shopping has also 
been impacted. The amount 
of in-person shopping is down, 
especially among those in poorer 
health. Meanwhile, online gro-
cery shopping has increased. The 
biggest shift for in-person shop-
ping is that fewer consuemrs are 
making multiple trips a week.

According to consumers 
reflecting on their own habits 
over the past year, 28 percent are 
eating more protein from plant 
sources, 24 percent are eating 
more plant-based dairy alterna-
tives, and 17 percent are eating 
more plant-based meat alterna-
tives. 

Those following a specific diet 
or eating pattern are huge drivers 
of these numbers: 41 percent of 
dieters say they increased con-

• See Altered Food Habits, p. 5

New Zealand 
Criticizes EU On 
Reported Small 
Cheese Quota Offered 
In Trade Talks
Wellington, New Zealand— The 
latest offer by the European Union 
(EU) in its free trade agreement 
(FTA) negotiations with New 
Zealand “reflects agricultural pro-
tectionism in the EU,” according 
to New Zealand Trade Minister 
David Parker.

Speaking at the launch of the 
New Zealand’s Trade Recovery 
Strategy, Parker stated that he is 
“disappointed” by a supposedly 
leaked agricultural access offer 
on the EU FTA negotiations 
and “even more disappointed by 
the quality of what we are being 
offered.”

This latest offer by the EU “is a

• See EU Cheese Offer, p. 10

Chicago—The cash (spot) mar-
ket price for 40-pound Cheddar 
blocks reached a new record high 
of $2.5850 per pound at the CME 
Group on Monday, then dropped 
to $2.5400 per pound on Tuesday 
and remained at that level until 
falling to $2.5200 today.

That means that, over the last 
two weeks, the CME block Ched-
dar price set four new records, 
including three last week and one 
more on Monday. 

Monday’s record block price 
was set with the sale of one car of 
blocks at $2.5850 per pound. The 
following day also saw one car of 
blocks sell at $2.5850 a pound, but 
an uncovered offer of one car of 
blocks at $2.5400 per pound low-
ered the price. 

Four cars of blocks were sold 
Wednesday, including one at 
$2.5300 a pound and one at 
$2.5425 a pound, but the last sale 
was at $2.5400 per pound, which 
left the price unchanged. There 
was no block market activity at 
all on Thursday. Today, one car 

of blocks was sold at $2.5400; 
an uncovered offer of one car at 
$2.5200 then lowered the price.

Meanwhile, the CME cash mar-
ket price for 500-pound barrels was 
unchanged Monday at $2.3600 per 
pound, then jumped 6.5 cents to 
$2.4250 a pound on Tuesday. The 
following day, the barrel price fell 
5.75 cents to $2.3675 a pound, and 
on Thursday the price declined 
another cent to $2.3575. Today, 
the barrel price fell to $2.3325 a 
pound on the sale of one car at 
that price.

Thus, while blocks have set four 
new price records in the past two 
weeks, the barrel price record of 
$2.4900 per pound, which was set 
back in September 2014, remains 
intact.

The CME cash market butter 
price was unchanged Monday at 
$1.9250 per pound, fell to $1.9225 
a pound on Tuesday, rose to 
$1.9525 per pound on Wednesday,  
then dropped to $1.9000 a pound 
on Thursday and fell to $1.8700 
per pound today. Butter trading 

http://www.urschel.com
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It’s also obvious that cheese 
price volatility is going to shatter 
some records this year.
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Block Price: Record High, Record Volatility, And Some History
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EDITORIAL COMMENT

The year isn’t even half over yet, 
but there’s at least one conclusion 
about 2020 that’s safe to reach: 
this year will be one for the record 
books. And that’s just talking 
about the CME cash market for 
40-pound Cheddar blocks.

As reported on our front page 
last week, the block price set three 
new record highs last week, includ-
ing a closing price of $2.5525 per 
pound last Friday. The previous 
record high for blocks, $2.4500 per 
pound, was set back in September 
of 2014.

It’s also obvious that cheese 
price volatility is going to shatter 
some records this year. We men-
tioned one of those records in this 
space back in our May 22nd issue: 
the CME average block price for 
April, at just over $1.10 per pound, 
was down more than 65 cents from 
March’s average price. There’s 
never before been such a huge drop 
in the CME average block price 
from one month to the next.

Also on the price volatility 
front, the cheese industry has 
never experienced this type of 
block market volatility before in 
a single year, let alone in less than 
two months. And that price vol-
atility is pretty easy to calculate, 
given that the block price dropped 
to an even $1.00 per pound back 
on April 15th and then reached a 
record $2.5850 per pound on Mon-
day. That’s a range of $1.5850 per 
pound in less than two months.

That price range volatility leads 
us to delve into the history of block 
prices and block price volatility, 
because when it comes to the high-
est price or the greatest volatility 
in history, it’s worth knowing a bit 
more about that history.

As it turns out, the “block 
price” has a history dating back 
roughly 66 years. That’s the earli-
est reference that we could find to 
40-pound Cheddar blocks at the 
Wisconsin Cheese Exchange (pre-
decessor to the National Cheese 
Exchange, which was predeces-
sor to the CME). Those weren’t 
today’s Cheddar blocks; they were 

listed (in this newspaper) as “State 
Brand 40-pound Blocks.” 

As we reported in a front-
page story on Jan. 7, 1955, sales 
of cheese on the Wisconsin 
Cheese Exchange in 1954 totaled 
9,333,575 pounds, including sales 
of Wisconsin grades of Cheddar 
cheese totaling 8,926,600 pounds; 
and sales of US grades totaling 
406,975 pounds. In 1954, sales 
included 8,066,500 pounds of Wis-
consin grade cheddars, 374,000 
pounds of single daisies; 464,100 
pounds of longhorns; “and one sale 
of 40-pound blocks, 550 boxes, 
22,000 pounds.”

For what it’s worth, back on July 
30, 1954, one car of State Brand 
40-pound blocks was sold at 32 
cents per pound.

Price volatility wasn’t exactly 
common back in that era. After 
“settling” at 32 cents a pound 
back in mid-1954, the block price 
didn’t reach 50 cents per pound for 
another 15 years (when trading still 
took place at the Wisconsin Cheese 
Exchange), and then didn’t reach 
$1.00 per pound until December 
of 1975 (roughly six months after 
the Wisconsin Cheese Exchange 
changed its name to the National 
Cheese Exchange).

After that, it took almost 14 
years for the block price to reach 
$1.50 per pound. That level was 
finally reached in September of 
1989, and the block price con-
tinued to rise, reaching $1.5450 a 
pound in early November 1989 and 
remaining there until the first trad-
ing session of 1990 (kind of hard to 
imagine these days that the block 
price didn’t change for two straight 
months, but that’s what happened 
at the end of 1989).

So that’s a mighty interesting 
indication of how volatile cheese 
prices have been this year. Back 
in 1989, the block price reached 
a record high of $1.5450 a pound; 
this year, the block market low and 
high have varied by more than 
$1.58 per pound.

Then there’s the new record 
high block price, which continues 

to change and increase. This also 
merits a bit of history, albeit a more 
21st-century history (mostly).

After reaching $1.5450 a pound 
in late 1989, block prices floun-
dered below that level for several 
years before rising to a record 
$1.6950 a pound in September of 
1996 (what is it about September 
and price records, anyway?). That 
turned out to be the highest block 
price ever reached at the National 
Cheese Exchange; the NCE closed 
its doors in April of 1997 (blocks 
settled at $1.1800 per pound in the 
NCE’s last trading session).

It didn’t take too long for the 
block price at the CME to break 
the NCE’s record; blocks actually 
reached $1.90 a pound in Decem-
ber of 1998 and then reached a 
20th-century high of $1.9725 a 
pound in August of 1999.

The $2.00 mark was finally 
reached in March of 2004, and 
blocks eventually peaked the fol-
lowing month at $2.2000 per 
pound. Price volatility was also 
impressive that year, with the block 
price having dipped to $1.3000 per 
pound in January before climbing 
to $2.2000 a pound less than two 
months later.

After 2004, the block price rose 
above $2.00 a pound in seven dif-
ferent years before this year: 2007, 
2008, 2011, 2012, 2013, 2014 and 
2019. The range between the low 
and high block price exceeded 
$1.00 in only one of those years: 
in 2008, when the block price 
reached a then-record $2.2850 a 
pound in late May and bottomed 
out at $1.1325 a pound at the end 
of the year.

So, from this brief look at the 
history of block prices and price 
volatility, we can conclude that 
prices above $2.00 a pound were 
unheard of before this century, that 
prices above $2.50 were unheard 
of  before this year, and that price 
ranges above $1.50 per pound were 
also unheard of before this year.

When all is said and done, 2020 
will truly be a year for the record 
books.
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World Dairy Trade Expected To Fall 
4.1% In 2020, But Cheese Trade To Rise
Rome, Italy—World trade in 
dairy products is heading towards 
the steepest contraction in three 
decades, according to the Food 
Outlook report released Thursday 
by the UN’s Food and Agriculture 
Organization (FAO).

World exports of dairy products, 
in milk equivalent, are forecast to  
fall by 4.1 percent (3 million tons) 
to 74 million tons in 2020, marking 
the sharpest year-on-year decline 
in three decades, the report said. 
Steep drops in dairy imports are 
forecast for China, Algeria, Saudi 
Arabia, United Arab Emirates, 
Vietnam and Mexico, slightly off-
set by expected increases in Can-
ada, Indonesia and South Korea.

In China, a sizeable proportion 
of the dairy products imported 
towards the end of 2019 was 
unsold due to the emergency of 
the coronavirus health crisis. This, 
along with an anticipated surge 
in domestic milk production and 
the reduction in food service sales, 
is expected to curb China’s dairy 
product imports by 8 percent, to 14 
million tons in 2020. The decline 
would mostly affect milk powders, 
whereas cheese and butter pur-
chases are expected to rise.

Elsewhere, imports are expected 
to decline due to coronavirus-
related market disruptions and 
widespread economic slowdown.

The weakening of global import 
demand is forecast to curtail dairy 
product exports from the EU and 
the UK, New Zealand, United 
Arab Emirates and Uruguay, while 
shipments from the US and Argen-
tina may rise somewhat.

Unlike the other major dairy 
products, trade in cheese is 
expected to rise this year, albeit 
only slightly. At 2.7 million tons in 
2020, world cheese exports would 
be up 0.5 from 2019, compared to a 
3.3-percent average annual growth 
over the past three years.

Russia, China and South Korea 
are forecast to increase their cheese 
purchases, generally underpinned 
by demand from affluent consum-
ers. Cheese imports are forecast to 
decline in Saudi Arabia, the US, 
United Arab Emirates, the EU and 
the UK, and Australia.

The anticipated increase in 
world cheese trade is likely to be 
met through larger sales by the US, 
New Zealand, Australia, Belarus, 
Argentina, and the EU and the 
UK. Cheese exports from New 
Zealand could rise by 2.2 percent, 
spurred by sustained demand from 
Asian markets, particularly China, 
South Korea and the Philippines. 
Export sales by the EU and the UK 
are forecast to grow by 0.5 percent 
to 885,000 tons, as a result of robust 
demand from Asian markets.

World butter exports are fore-
cast at 908,000 tons this year, 
down 6 percent from 2019. This 

downturn is anticipated to arise 
from weaker global demand on the 
back of disruptions to food service 
sales, which absorb a significant 
volume of the global butter output.

Most of the decline in world 
imports is expected to be concen-
trated in Mexico, Iran, Russia, 
Saudi Arabia, the US, and United 
Arab Emirates, which would only 
be partially offset by likely upturns 
in imports by China and Japan.

The depressed global butter 
demand is causing reduced sales 
by many leading exporters, most 
prominently the EU and the UK, 
India, New Zealand and Belarus.

Global skim milk powder 
exports are forecast at 2.3 million 

tons in 2020, down 8 percent from 
2019, due to the weakening import 
demand, especially from China, 
Algeria, the Philippines, Malaysia, 
Russia, Mexico and Vietnam. The 
poor global demand is resulting in 
falling exports of SMP, especially 
from the EU and the UK, New 
Zealand and Australia, while the 
US may record some increase.

World exports of whole milk 
powder are forecast at 2.4 million 
tons, 6.9 percent lower than in 
2019, reflecting likely reductions in 
purchases by most WMP importing 
countries. Steep drops in imports 
are anticipated for China, Algeria, 
United Arab Emirates and Saudi 
Arabia, slightly offset by expected 
increases in Cuba, Indonesia, the 
Philippines and Australia.

The currently shortfall on WMP 
demand is causing key exporters to 

scale down shipments. New Zea-
land’s WMP exports are forecast 
to fall by 8 percent to 1.4 million 
tons, which would likely lead to a 
stock build-up towards the end of 
the year. In the EU and the UK, 
WMP exports are likely to hover 
around 276,000 tons, down 7 per-
cent from 2019.

World milk production is fore-
cast to grow by 0.8 percent to 859 
million tons,  as a result of produc-
tion expansions in Asia and North 
America, with moderate increases 
in Central America and the Carib-
bean, Oceania and Africa, offset by 
declines anticipated in Europe and 
South America.

The expected fall in world 
dairy imports this year, coupled 
with adequate availabilities in key 
exporting countries, could keep 
global prices under pressure.

For more information, visit www.loosmachine.com
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from our 
archives

50 YEARS AGO
June 12, 1970: Madison—Ital-
ian cheese production in 1969 
totaled 153,710,000 pounds, 14 
percent greater than in 1968 and 
nearly three times more than the 
production total of 55,256,000 
pounds in 1957. Italian cheese 
accounted for 18 percent of all 
cheese made in Wisconsin dur-
ing 1969.

Washington—The FDA this 
week announced its withdrawal 
of proposed standards of identity 
and quality for imitation milks, 
which have seen a  steady decline 
in production. If substantial 
amounts of the imitation milks 
appear again in the market, FDA 
will reconsider promulgation of 
standards for these foods.

25 YEARS AGO
June 9, 1995: Washington—
Rep. Dave Obey (D-WI) this 
week asked US Trade Represen-
tative Mickey Kantor to insist 
Canada open its domestic market 
to US dairy products. The US 
and Canadian governments are 
in negotiations to resolve out-
standing trade disputes in areas 
like dairy and wheat sales.

Cross Plains, WI—Wisconsin in 
the second leading butter state, 
producing 295 million pounds in 
1994. Contributing to that total 
is Zander’s Creamery, Inc. here, a 
fourth-generation, family-owned 
business that will celebrate its 
125th anniversary this year.

10 YEARS AGO
June 11, 2010: Washington—
Dairy organizations from three 
major dairy countries recently 
voiced their concerns over an 
ongoing EU effort to “claw back” 
widely used cheese names for sole 
use. Names at risk include Asiago, 
Emmental, Feta, Fontina, Gor-
gonzola, Grana, Gruyere, Man-
chego, Muenster, Neufchatel, 
Parmesan, Provolone, Ricotta 
and Romano.

Middleton, WI—Deborah Van 
Dyk, who recently retired from 
Schreiber Foods, Green Bay, 
WI, is the 2010 recipient of the 
Wisconsin Dairy Products Asso-
ciation’s President’s Award. Van 
Dyk joined Schreiber Foods in 
1979 as the company’s legal affairs 
coordinator. Van Syk retired in 
2009, and will be lauded at the 
WDPA Dairy Symposium next 
month.

C h e e s e m a r k e t i n g  P r a c t i c e

Stakeholders Discuss How 
To Manage the Pandemic

Dan Strongin
ASQ CMQ/OE
Uncorporate  
Consultant

For more information, visit www.kuselequipment.com
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The pandemic led to a 70 per-
cent drop in sales for both artisan 
cheeses makers and sellers. They 
had to react - but how? On the one 
hand, you need to preserve your 
financial and personal resources to 
survive. To help, I organized some 
group conversations online, using 
Google Meet. One group for pro-
ducers and one for store owners.

So, how do you change the way 
you do business overnight in the 
most efficient way possible and 
in the midst of chaos? Not all the 
ideas are easy, profitable or simple 
to achieve. Worse, what if you 
choose the wrong idea? I started 
each group by asking two ques-
tions. “What were they doing to 
manage the chaos,” and “of all the 
ideas they have tried, which ones 
worked?”

To manage you have to predict, 
yet, prediction goes out the win-
dow when things are chaotic. Busi-
ness changed in a heartbeat. Not 
knowing can lead to costly mis-
takes and those can kill a business.

Luckily, there is a way to move 
forward through the fog of chaos 
that is the rule of the day. Like 
with a start-up, by trial and error. 
The faster they could generate, 
confirm their ideas by testing, the 
less damage the ones that won’t 
work could do.

Chaos in Pandemic Times
A total of 25 people participated in 
the discussions. The understanding 

to make a profit but to survive. You 
need enough cash flow to pay the 
monthly expenses. Now is the time 
to survive, not preserve margin. 

Reduce the variety of items. 
Direct sales to only three things, 
for instance. Group cheese cate-
gories and sell without specifying 
the brand. (This is used by one 
participant by creating a monthly 
cheese club. Clients pay monthly. 
She delivers a selection of cheeses 
twice a week.) 

Offer only one or two kits a 
day. Cuts confusion and overwork. 
Many of them were facing a com-
pletely new way of doing business: 
online and with delivery. Simpli-
fying increased sales, and satisfac-
tion. (In a couple of cases, sales 
improved and workload diminished 
when offering only one kit per day. 
One kit, but with a simple varia-
tion, like with wine or without.

6) Sales of Complementary 
Items. Try to include items that 
complement each other, e.g. 
breads, butter, honey, cheese and 
jam

7) Kits. Types of tested kits that 
worked were: party kits; breakfast 
kits; and one shopkeeper was suc-
cessful with ingredient kits with 
cheese for cooking. Kits for pairing 
cheese did not do so well.

8) Baskets. Like kits but bigger. 
Worked best when they offered 
only a few types a day using a What-
sApp catalog or Google Forms. 

9) Managing their Deliveries. 
Delivered by the owners, their 
employees or by choosing a service 
(under contract). Not by using the 
online delivery apps, as the quality 
of delivery suffered.

10) A Subscription Club (Men-
tioned before). Delivery of “kits”, 
two per week. Monthly payment. 
Use cheeses of your choice, espe-
cially those in danger.

11) Negotiate postponement of 
payroll

12)  One store owner got a bank 
loan to pay one month of bills, to 
get a head start. Only if the condi-
tions are in your favor (low inter-
est, or deferred payment)

13) Buy Less, More Often (the 
one thing everyone did that paid 
off for all who tried it.) Allows you 
to better manage cash flow. Since 
the aim of the moment is to gener-
ate cash to stay alive more than 
maximize profit, it is a wise thing 
to do, even if the cost per item may 
be more.

14) One person made a drive 
through, and it worked very well.

15) Reach out and work in part-
nership with producers. Help them 
cut excess stock. Generate rapid 
sales and cash using aggressive pro-
motion.

The surprising things that 
everyone thought would work, but 
didn’t:
 Reducing hours, wages and 

sending people on vacation. In 
fact, business came back to a level 

• See Strongin, p. 4

was that they would share all ideas 
that worked. 

The goal was to survive. To sur-
vive, they had to become more 
agile. They had to: validate ideas 
fast! (test small); hurry the imple-
mentation of those that passed the 
test; drop an idea fast if it didn’t; 
and give priority to the things that 
generate healthy cash flow and are 
less work intensive.

For the stores, the 15 ideas that 
proved to make a big difference 
were, in no particular order:

1) Rank your inventory by 
amount of risk. Focus on selling the 
most perishables first.

2) WhatsApp Business: Up to 
90 percent of sales were coming 
from WhatsApp, as the stores had 
to close their doors to the public.

3) Sales by Instagram: Featuring 
that they were making deliveries.

4) Using the Catalog Feature of 
WhatsApp Business. The work of 
communicating with each client at 
each request is a lot of work. The 
catalog takes some pressure off. 
Also, send a notification to your 
list of customers one to two times 
a week.

5) Simplify. This idea alone 
saved one of the participant’s busi-
ness, and helped many of the oth-
ers survive. To learn a new way to 
do business overnight is a lot to 
ask. Add to that, putting them-
selves, their families and everyone 
who worked for them at risk. 

The trick is to focus on the 
things that generate the most dol-
lars profit with the least effort. The 
aim in this situation is not so much 
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Altered Food Habits
(Continued from p. 1)

sumption of protein from plant 
sources (versus 18 percent of those 
not following a diet) and 28 per-
cent say they eat more plant-based 
meat alternatives (versus just 9 
percent).

While consumption of plant-
based dairy and meat alternatives 
has increased in the past year, three 
in 10 still report never consum-
ing them. Those under age 35 are 
especially likely to have increased 
consumption of plant-based alter-
natives, the survey found.

More than four in 10 (43 per-
cent) of consumers would assume 
that a product that is described as 
“plant-based” would be healthier 
than one that is not, even if it had 
the exact same Nutrition Facts 
label. This ranks just below “all 
natural,” which 44 percent of con-
sumers believe would be healthier 
than the alternative, even with 
the same nutritional information 
on the packaging.

Some 49 percent of consumers 
say that whether they consider a 
product to be processed is a factor 
in their decision to buy foods and 
beverages, landing it just below 
convenience but ahead of envi-
ronmental sustainability in terms 
of purchasing considerations. 
More than four in 10 also say that 
the importance of this factor has 
increased for them personally over 
the past decade.

Taste and price are still the top 
factors for purchasing decisions 
and, while there has been move-
ment year to year in the degree 
to which purchase drivers impact 
consumers, the comparison of 
2010 results to 2020 shows almost 
no change, IFIC reported. Still, 
consumers have different views of 
themselves and their own evolving 

purchasing decisions; 54 percent of 
all consumers, and 63 percent of 
those age 50-plus, care more about 
the healthfulness of their choices 
than they did in 2010.

Consistent with 2019, 26 per-
cent of consumers say they snack 
multiple times a day and another 
third snack at least daily. Most 
often, snacking happens because 
people simply feel hungry or 
thirsty, but the second most com-
mon reason is snacks are viewed as 
a treat for themselves. 

Some 38 percent say they at 
least occasionally replace meals by 
snacking (lunch being the meal 
most often replaced) and another 
quarter of consumers sometimes 
skip meals entirely.

While consumers’ top food 
safety issues have been stable in 
recent years, this year concerns 
about food handling and prepara-
tion related to the risk of the coro-
navirus has shot up to the second 
most important issue for consum-
ers (or the top issue if looking at 
what people rank as number one 
only). 

More than a third of consumers 
also say that they actively avoid 
foods and beverages as a result 
of their concerns about the food 
safety issues. Also, roughly half of 
consumers are concerned about 
eating food prepared outside the 
home, whether in a restaurant or 
delivered.

Consumers are also more aware 
of the Dietary Guidelines for 
Americans (DGA) than they were 
a decade ago, the survey found. In 
2010, just 23 percent of consumers 
said they were familiar with the 
guidelines; this year, that number 
stands at 41 percent.

Pandemic Prompts Changes
Also this week, FMI — The Food 
Industry Association released its 
annual US Grocery Shopper Trends

report, which tracks consumer 
shopping habits. 

Prepared by The Hartman 
Group, the report provides a pic-
ture of grocery shopping habits 
before the pandemic, attitude 
shifts that have taken place during  
the pandemic and offers a glimpse 
of what might come next for the 
food industry.

Prior to the pandemic, US gro-
cery shopper trends were follow-
ing a familiar pattern. Weekly 
household trips to the grocery 
store remained high, at 2.7 trips 
per week, and shoppers continued 
to use several different channels 
(4.1) and banners (5.0) to meet 
their monthly grocery needs.

In the early weeks of the pan-
demic, weekly trips to the grocery 
store by households increased to 
3.6, while 40 percent of shoppers 
reported they were shopping fewer 
stores for their household grocery 
needs.

In early 2020, 14.5 percent of 
grocery spending was online, a 
significant increase over a year 
earlier. However, the pandemic 
greatly accelerated the move to 
online grocery shopping, with 
online spending doubling to 27.9 
percent of all grocery spending 
during March and April.

Before the pandemic, nearly 
all (90 percent) grocery shoppers 
reported dining out sometimes, but 
during March and April only 45 
percent of shoppers reported uti-
lizing restaurant delivery, while 35 
percent reported cooking at home 
six to seven days a week.

“In looking toward the future, 
most consumers expect to return 
to their pre-pandemic levels of in-
store grocery shopping and more 
than a fourth of consumers expect 
to be ordering more groceries 
online in the future,” said Leslie 
Sarasin, FMI’s president and CEO. 

USDA Awards 
Contracts For Mozz 
Under CARES Act; No 
Offers Received For 
Most UHT Milk
Washington—The US Depart-
ment of Agriculture (USDA) last 
Friday announced the awarding of 
contracts to four companies for a 
total of 1,948,800 pounds of low 
moisture part skim shredded Moz-
zarella, 6/2-pound packages, for 
delivery in July and August.

The purchases are being made 
for the Coronavirus Aid, Relief, 
and Economic Security (CARES) 
Act.

The price range for the Moz-
zarella being purchased by USDA 
is $2.5270 to $2.9794 per pound. 
The total price of the purchases is 
$5,366,807.04.

Contracts were awarded as fol-
lows:

Dairy Farmers of America:
638,400 pounds of shredded 
Mozzarella, at a total price of 
$1,630,137.59.

Great Lakes Cheese: 504,000 
pounds of shredded Mozzarella, at 
a total price of $1,454,796.00.

Masters Gallery Foods: 369,600 
pounds of shredded Mozzarella, at 
a total price of $997,920.

Miceli Dairy Products Com-
pany: 436,800 pounds of shred-
ded Mozzarella, at a total price of 
$1,283,953.44.

Meanwhile, USDA on Thurs-
day announced the awarding of a 
contract to Industria Lechera de 
Puerto Rico for a total of 76,285.44 
pounds of 1 percent UHT milk, 
27/8-fluid-ounce boxes, at a total 
price of $45,771.26.

The UHT milk, which is for 
delivery in July and August, is 
being made for the CARES Act.

No offers were received on 
3,013,275 pounds of UHT milk, 
USDA noted. Thus, only 2.5 per-
cent of the original solicitation for 
3,089,560.32 pounds of UHT milk 
was filled.

No additional or further offers 
will be considered under this solic-
itation, USDA stated.

Last month, USDA had 
announced the purchase of 
15,363,900 pounds of 1 per-
cent UHT milk, 12/32-fluid-
ounce boxes, at a total price 
of $5,904,002.34; as well as 
1,144,281.6 million pounds of 1 
percent UHT milk, 27/8-fluid-
ounce boxes, at a total price of 
$704,927.05.

That UHT milk was purchased 
in support of USDA domestic 
food distribution programs, and 
were purchased for delivery in July, 
August and September 2020.

Also under that solicitation, 
USDA purchased 185,895 pounds 
of evaporated milk at a total price 
of $155,147.97.
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technology experts will design a process that is customized to meet 
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320.231.2210
sales@relco.net

 relco.net
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Strongin
Continued from p. 4

where they needed to call some 
employees back in only a couple 
of weeks. Online sales happened. 
When you think about it, people 
still have to eat. They need to 
know how to find you. In the end, 
it was an emotional effort that 
contributed less than other mea-
sures taken.
 Investment in websites did 

not pay off. WhatsApp and Ins-
tagram contribute more sales, for 
less investment. They have little 
to no lag time until ready for use. 
The cost of setting up an online 
store and “Shopping Cart” on their 
website was shocking. WhatsApp 
catalog was free, fast, and easy to 
complete.

Things That Worked for 
Cheese Makers
Sales Policy: Direct sales to the 
final consumer: to take the place of 
fairs, trade shows and gastronomic 
events. Dilemma: direct sales may 
harm the stores you normally sell 
to. Citing this, some producers 
held out against selling direct. 
After a few weeks, sales through 
normal channels began to return.

New Ways to Promote: new 
descriptions; professional photos; 
new pairings; listing culinary uses; 
seeking contact with online food 
“influencers”; add channels for 
delivery and communication; and 
find more personal and direct ways 
to communicate. Interact with 
consumers using Facebook, What-
sApp Business and Instagram.

Renegotiate with banks and 
suppliers; reduce, renegotiate 
deadlines,  or eliminate payments

Watch your receivables. Profes-
sionalize your process of managing 
late payers.

 Logistics: Achieve scale 
through cooperation. (A working 
group has been set up to explore 
how to create a new logistics sys-
tem for artisanal cheeses.)

Manage Resources: Decrease 
or cut activities, manpower, and 
processes; dry the cows only at the 
end of lactation, so as not to dam-
age production in the future; sell 
the less productive cows to reduce 
feed costs; fill the silo to prepare 
for drought; reduce wages and 
hourly load of employees (produc-
ers found it was essential); switch 
to a daily milking instead of two 
per day; set quantity of cheeses and 
selling price to generate cash flow 
to pay monthly bills.

SIMPLIFY: Stop multi-tasking, 
(the enemy of productivity - DS); 
and reduce task steps, or heavy pro-
cesses, which provide weak results. 

Cut products if they don’t help 
you reach your current goal: to sur-
vive.

Diversify: Take advantage of 
your farm to produce other goods. 
Besides dairy products, examples 
are fruit jams, or other foods. One 
famous producer uses the whey 
from its cheese manufacturing to 
feed boar to sell as meat. Country 
chickens. Vegetables.

Strengthen collaboration 
between the various links of the 
chain. Strengthen partnerships up 
and down the supply chain. Col-
laboration is the best solution to 
solve problems in the current situ-
ation. Cheese maker associations 
can contribute a lot to that.

Need to better understand 
pricing 

Development of simple tools 
to better understand and manage 
costs.

What are you doing? Can any 
of these proven ideas help? Send 
us your comments!  DS

Reggio Emilia, Italy—Last year 
was a record year for Parmigiano 
Reggiano PDO production, with 
an increase of 1.47 percent over 
the previous year, the Parmigiano 
Reggiano Consortium reported.

The 3.75 million wheels of 
cheese (about 150,000 tons, or 
330.8 million pounds) produced in 
2019 represent the highest produc-
tion peak in the age-old history of 
Parmigiano Reggiano. In the last 
three years, output rose from 3.47 
million to 3.75 million wheels.

Parmigiano Reggiano is also 
enjoying a very good period as far 
as prices are concerned, accord-
ing to the Consortium. While in 
2016 the price per kilogram was 
8.60 euros, last year the average 
price stood at 10.75 euros (aver-
age price of 12-month Parmigiano 
Reggiano from producing dairy). 
But beginning in October, when 
President Trump imposed higher 
tariffs, prices fell below 10 euros.

The Parmigiano Reggiano mar-
ket is becoming more interna-
tional. Italy today accounts for a 
little less than 60 percent of the 
total market, while the export 
share is 41 percent. France is the 
number one export market, fol-
lowed by the US (20.9 percent), 
and Germany (17.8 percent).

While France (up 2.2 percent) 
and the United Kingdom (up 2.7 
percent) hold steady, Germany (up 

6.7 percent) is growing as a mar-
ket for Parmigiano Reggiano, after 
a reduction recorded in 2018, as 
are Switzerland (up 16.3 percent) 
and the US (up 12.9 percent), the 
latter resulting from concerns over 
tariffs, the Consortium noted. 

Regarding the early months of 
2020, the Consortium has recorded 
an increase in sales volumes, espe-
cially in the large-retail points of 
sale, where growth touched peaks 
of 20 to 30 percent. Conversely, 
the price trend has not been so 
rosy, considering that the wholesale 
price (average price of 12-month 
Parmigiano Reggiano from produc-
ing dairy) has settled around eight 
euros per kilogram.

The Consortium is also moni-
toring the impact of the corona-
virus on the Parmigiano Reggiano 
market. A study published by the 
Centro Studi (Research Center 
of the Consortium) found that 53 
percent of the respondents are very 
happy with the orders received in 
the first months of 2020, especially 
from the Italian market.

There is less enthusiasm regard-
ing the orders from the EU and 
worries for North America. Con-
sortium-member dairies foresee 
an overall decline in orders in the 
coming months, particularly in the 
medium and small retailers and the 
“Horeca” (hotel, restaurant and 
cafe) channel.

Parmigiano Reggiano Consortium Reports 
Record Output; Exports Are 41% Of Market
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Retail Prices Mixed
(Continued from p. 1)

straight months was in October 
and November 2014.

The average retail price for a 
pound of natural Cheddar cheese 
in May was $5.56, up more than 10 
cents from April and up more than 
23 cents from May 2019, according 
to the US Bureau of Labor Statis-
tics. 

The last time the average retail 
Cheddar price was above $5.50 a 
pound was in October 2014, when 
it was $5.57 per pound. That 
was the last of nine consecutive 
months in which the average retail 
Cheddar price was above $5.50 a 
pound.

Average retail Cheddar cheese 
prices in May in the four major 
regions reported by the BLS, with 
comparisons to a month earlier 
and a year earlier where available, 
were as follows:

Northeast: $6.71 per pound, 
up more than 86 cents from May 
2019.

Midwest: $4.98 per pound, 
down more than four cents from 
April and down more than 16 
cents from May 2019.

South: Cheddar cheese in the 
South was $5.82 per pound, up 
almost 25 cents from April 2020 
and up almost 58 cents from May 
2019.

West: The Cheddar cheese 
price was $5.21 per pound, up nine 
cents from April  but down more 
than 12 cents from May 2019.

The average retail price for 
a pound of American processed 
cheese in May was $4.10, up 
almost 12 cents from April and up 
almost 23 cents from May 2019. 
That was the first time the average 
retail price for American processed 
cheese was over $4.00 a pound 
since September 2018.

CPIs For Milk Decline
May’s CPI for whole milk was 
208.3, down 0.5 percent from 
April but 5.4 percent higher than 
in May 2019. The whole milk CPI 
has now been above 200 for 11 
straight months.

The CPI for “milk” was 146.9 in 
May (December 1997=100), down 
0.6 percent from April but 5.4 per-
cent higher than in May 2019. 

May’s consumer price index for 
milk other than whole was 152.3, 
down 0.4 percent from April but 
5.4 percent higher than in May 
2019.

The average retail price for a 
gallon of whole milk in May was 
$3.21, down almost six cents from 
April but up almost 25 cents from 
May 2019. The average retail 
whole milk price has been above 
$3.20 per gallon in each of the last 
three months.

Average retail whole milk prices 
in the three major regions reported 
by the BLS (no price is reported for 
the Midwest), with comparisons to 

a month earlier and a year earlier 
where available, were:

Northeast: $3.61 per gallon, 
down almost three cents from 
April.

South: $3.30 per gallon, down 
almost two cents from April but 
up almost 13 cents from May 2019.

West: $3.29 per gallon, down 
almost 21 cents from April but up 
almost 30 cents from May 2019.

Butter CPI Increases
May’s CPI for butter was 252.1, 
up 1.7 percent from April and 1.3 
percent higher than in May 2019. 
The butter consumer price index 
has now been above 250 in three 

of the first five months of 2020, 
BLS reports.

The consumer price index for 
ice cream and related products in 
May was 233.4, up 0.2 percent 
from April and 5.8 percent higher 
than in May 2019. 

The average retail price for a 
half-gallon of regular ice cream in 
May was $4.93, down less than one 
cent from April but up more than 
eight cents from May 2019.

May’s consumer price index for 
other dairy and related products 
was 155.7 (December 1997=100), 
up 1.9 percent from April 2020 
and 4.1 percent higher than in 
May 2019.

New Cancer Society 
Guideline Makes No  
Recommendations 
For Dairy Intake For 
Cancer Prevention
Atlanta, GA—An updated Amer-
ican Cancer Society (ACS) guide-
line on diet and physical activity 
for cancer prevention does not 
make specific recommendations 
regarding dairy food consumption 
for cancer prevention.

The guideline doesn’t  make 
such recommendations because 
“the intake of dairy foods may 
decrease the risk of some cancers 
and possibly increase the risk of 
others,” the guideline explained.

The ACS publishes the diet and 
physical activity for cancer preven-
tion to serve as a foundation for its 
communication, policy, and com-
munity strategies and, ultimately, 
to affect dietary and physical activ-
ity patterns among Americans.

The guideline recommends fol-
lowing a healthy eating pattern 
at all ages. A healthy eating pat-
tern includes foods that are high 
in nutrients in amounts that help 
achieve and maintain a healthy 
body weight; a variety of vegeta-
bles; fruits; and whole grains.

A healthy eating pattern, 
according to the guideline, limits 
or does not include: red and pro-
cessed meats; sugar-sweetened bev-
erages; or highly processed foods 
and refined grain products.

Diet and nutrition are impor-
tant determinants of cancer risk, 
both through their contributions 
to energy balance and via bio-
logical mechanisms that alter risk 
independent of body weight, the 
guideline noted. Recent estimates 
attribute 4.2 to 5.2 percent of can-
cer cases a year to poor diet.

Investigating the role of diet in 
cancer prevention is challenging, 
the guideline explained, because 
consumption patterns of humans 
are highly complex, the food sup-
ply is constantly changing, and 
relevant exposure periods are not 
always known. Moreover, the 
methods to measure long-term, 
usual diet in free-living popula-
tions necessarily contain some 
degree of error.

In addition to dietary patterns 
and foods, certain nutrients may 
modify cancer risk, the guideline 
noted. The World Cancer Research 
Fund/American Institute for Can-
cer Research (WCRF/AICR) con-
siders the evidence “probable” that 
diets high in calcium and dairy 
products lower colorectal cancer 
risk. The evidence that diets high 
in calcium may lower breast cancer 
risk is considered “limited/sugges-
tive.” Also “limited/suggestive,” 
according to the WCRF/AICR, is 
evidence that calcium and dairy 
products increase prostate cancer 
risk.
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Entries For WDE Championship Dairy 
Product Contest, Due July 17
Auction To Happen At 
Dairy Symposium
Madison—Dates and deadlines 
for the 2020 World Dairy Expo 
(WDE) Championship Dairy 
Product Contest were announced 
Thursday.

WDE organizers announced the 
cancellation of this year’s Expo, 
but the contest is set to continue 
and winners will be lauded at the 
Wisconsin Dairy Products Associa-
tion’s (WDPA) 2020 Dairy Sym-
posium October 5.

Judging for this year’s contest, 
hosted by the WDPA, will take 
place here Aug. 18-20. Judging 
day for cheese and butter entries 
will be Aug. 18. Yogurt, Cottage 
cheese, fluid milk, dairy-based dips, 
whipping cream and other Grade 
A products will be judged on the 
following day. Ice cream, sherbet, 
gelato, whey products, nonfat dry 
milk and creative/innovative tech-
nologies will be judged on Aug. 20.

This year’s contest will feature 
several new classes, including 
classes for Hard Italian Cheese, 
Sheep Milk Cheese, Mixed Milk 
Cheese, and Strawberry Milk. 

The contest is open to any 
cheese, butter, yogurt, ice cream, 
gelato, sour cream, whey, Cot-
tage cheese, fluid milk, butter-
milk, sherbet, dairy-based dips 
and cream manufacturing plant 
in North America. International 
processors are also eligible to enter 
the contest. 

A $60 entry fee is required for 
each product, with forms and fees 
due Friday, July 17. All entries must 
be shipped to arrive between Aug. 
10-14, and overnight shipping is 

recommended. All contest entries 
must be submitted by a company or 
manufacturer. Those with multiple 
plant locations can ship as many 
entries as they wish from each 
separate location. There are also 
no restrictions on the number of 
entries a company may submit.

All first place class winners will 
be eligible for Grand Champion 
judging. 

This year’s cheese category 
features 32 separate classes. Each 
entry must be in its original form 
as hooped, and cheeses cannot be 
cut or sampled with a trier, minus a 
few exceptions – 40-pound blocks 
cut from 640-pound blocks will be 
allowed; Swiss cheese may have 
one trier hole; and cheeses cut dur-
ing manufacturing such as Feta in 
brine will be allowed. 

Each cheese entry must consist 
of at least 10 pounds of product, 
and each cream cheese entry must 
weigh at least one pound. 

There are four classes in the but-
ter category this year. All entries 
must contain at least 80 percent 
milkfat, and must weigh at least 
10 pounds. 

For fluid milk, this year’s contest 
features 11 classes. Each entry must 
consist of a minimum of two half-
gallons, and only 2 percent milk is 
allowed in the White Milk class. 
Any fat level is acceptable in the 
Cultured Milk class. In the cream 
category, each entry must equal a 
minimum of two quarts with no 
aerosol containers. Entries must 
also contain a minimum of 30 per-
cent milkfat, and the category does 
not include pre-whipped cream. 

The yogurt category has nine 
classes this year, and each entry 
must consist of at least 64 ounces 

CHRISTINE LAFOREST has 
been tapped as general man-
ager of Bel Canada, succeeding 
CATHERINE THOMAS, who 
served as general manager for 
over 10 years and has recently 
retired. Laforest has 20 years 
of experience in the agri-food 
industry, including sales and 
marketing leadership roles with 
Saputo, and Yoplait. She joined 
the marketing department of Bel 
Group and was promoted to vice 
president of marketing and sales 
for Bel Canada in 2013. In her 
new role, she will lead develop-
ment of Bel Canada, which will 
soon have 200 employees across 
the country.

DALE BEATY has been hired by 
the Dairy Business Association  
(DBA) and Edge Dairy Farmer 
Cooperative as director of mem-
ber relations. In this role, Beaty 
will help expand services to farm 
members, including recruitment 
and member engagement for 
the sister organizations. Beaty 
worked for the Wisconsin Farm 
Bureau Federation for the past 15 
years, first as director of training 
and leadership development and 
most recently as chief adminis-
trative officer. NICOLE BAR-
LASS, who recently served as 
director of member relations, has 
been appointed director of cor-
porate relations, a new position. 
Barlass is a former agricultural 
educator and Wisconsin Alice 
in Dairyland who has been with 
DBA and Edge for five years. 

MATTHEW OTT has been 
named the new president and 
CEO of the Global Cold Chain 
Alliance (GCCA), COREY 
ROSENBUSCH, who left 
GCCA earlier this year to serve 
as president and CEO of The 
Fertilizer Institute. 

John Iapichino, Jr., 63, of 
Wayne, NJ, died April 22 of 
COVID-19 related issues. Iapi-
chino joined Biazzo Dairy Prod-
ucts, Inc.,  Ridgefield, NJ, in 
1986 and most recently served 
as vice president of the family-
owned company.  

Andy Phillips, 53, of Chester 
Springs, PA, died May 31 fol-
lowing a battle with COVID-
19. Through the entirety of 
his career, Phillips held leader-
ship roles in sales and business 
development with companies 
like Johnsonville and Bongrain 
Cheese USA. He was eventu-
ally recruited to Franklin Foods, 
Inc. and later launched his own 
consulting company, Excel Food 
Group.

PERSONNEL

DEATHS

of product. There are no restric-
tions on the fat level for entries, 
and any type of sweetener source is 
allowed. The Cottage cheese cat-
egory has three classes, with any 
curd size acceptable.

The dairy-based dips category 
will include five classes, and each 
sour cream or sour cream-based dip 
entry must consist of a minimum of 
two 16-ounce containers. 

For the ice cream, sherbet, fro-
zen yogurt and gelato category, 
the contest will have 18 separate 
classes. Each entry must be at least 
one gallon and comply with federal 
compositional standards. 

The whey category will include 
six classes, and each entry must 
consist of a minimum of a half-
pound container, except for whey-
based sports/energy drinks that 
should be at least six 8-ounce con-
tainers. 

Each whey entry must be shipped 
accordingly. Only flavor and color 
will be judged, and all whey entries 
will be evaluated utilizing uniform 
concentration and source of water.

The nonfat dry milk category 
has one class and each entry must 
weigh at least a half-pound. Entries 
must be shipped in laminated 
paper/plastic bags or in screw cap 
plastic containers. 

Finally, the creative and inno-
vative technologies category is an 
open category for highlighting cre-
ative uses of dairy products. The 
submitted entry must contain a 
minimum of 25 percent dairy, and 
must consist of at least six 16-ounce 
containers or equivalent volume. 

Winners in each class will be 
auctioned off during the WDPA 
Dairy Symposium. Due to COVID-
19 issues, the Symposium has been 
postponed to Oct. 5-6 at Door 
County’s Landmark Resort. 

For full details, visit www.wdpa.
net.

For more information, visit www.drtechinc.com
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Organic Food Sales Hit $50.1 Billion In 
2019; Organic Dairy Up Almost 2%
Washington—The US organic 
sector had a banner year in 2019, 
with organic sales in the food and 
non-food markets reaching a record 
$55.1 billion, up 5 percent, accord-
ing to the “2020 Organic Industry 
Survey” released by the Organic 
Trade Association (OTA).

Both the food and non-food mar-
kets topped major benchmarks last 
year, the OTA reported. Organic 
food sales reached $50.1 billion, 
up 4.6 percent from 2018, while 
organic non-food sales totaled just 
over $5 billion, up 9.2 percent.

Organic produce remains 
the number one category in the 
organic sector; in 2019, organic 
fruit and vegetable sales totaled 
$18 billion, up almost 5 percent 
from 2018. Organic fruits and veg-
etables, including fresh, frozen, 
canned, and dried, have now cap-
tured 15 percent of the fruits and 
vegetables market in the US.

Growth last year remained low 
for organic dairy, but late in the 
year, the category slowly started 
to move away from the period of 
oversupply of skim milk and not 
enough butterfat that hampered 
growth in 2017 and 2018, the OTA 
reported. Overall, the $6.6 billion 
category grew at a rate of almost 
2 percent. Organic dairy and eggs 
accounted for just over 8 percent 
of the total dairy and eggs market.

Organic meat, poultry, and fish 
remained the smallest organic food 
category in 2019, with $1.4 bilion 
in sales, but the segment also saw 
almost 10 percent growth, the 
highest growth of any organic food 
category, the OTA noted.

“Our 2020 survey looks at 
organic sales in 2019 before the 
coronavirus outbreak, and it shows 

that consumers were increasingly 
seeking out the organic label to 
feed their families the healthiest 
food possible,” said Laura Batcha, 
the OTA’s CEO and executive 
director.

The coronavirus pandemic has 
already had dramatic consequences 
for the organic sector in 2020, the 
OTA reported. Many solid-growth 
organic categories have seen 
demand explode. For example, 
organic produce sales, after jump-
ing by more than 50 percent in 
the early days of kitchen stocking, 
were up more than 20 percent in 
the spring of 2020.

Other categories experiencing 
softer growth have been seeing 
big increases in demand, the OTA 
noted: the run on groceries meant 
organic milk was in high demand, 
for example, and sales of organic 
eggs skyrocketed. Packaged and 
frozen organic foods saw double-
digit growth as consumers upped 
at-home meal preparation.

Prior to 2020, the organic mar-
ket had been growing steadily, year 
over year, the OTA noted. 

But the US economy has been 
battered by the pandemic, and 
experts say there are a few ways 
that could play out for organic. 
Because people are price-sensi-
tive, there could be a slowdown 
in the growth of organic sales. Or, 
because people are increasingly 
aware of their health and looking 
for “cleaner” products, they may 
be willing to invest in premium 
products.

Influenced by the pandemic, all 
of the staple categories, including 
dairy, are expected to see increased 
growth in 2020, provided supply 
can meet demand, the OTA said.

Dean Foods Has 
Paid Independent PA 
Producers, But Not 
Dairy Co-ops: PMMB
Harrisburg, PA—The Penn-
sylvania Milk Marketing Board 
(PMMB) this week confirmed that 
the former Dean Foods Compa-
nies and its subsidiaries have paid 
independent Pennsylvania dairy 
farmers all amounts owed for milk 
shipments to Dean Foods plants.

Dean Foods filed for Chapter 11 
bankruptcy protection in Novem-
ber 2019, and continued to pay 
dairy farmers duringthe bankruptcy 
proceedings, the PMMB noted. 
However, after the sale of Dean 
Foods’ assets was completed several 
weeks ago, the final payment for 
April milk was made late. PMMB 
audits have confirmed, though, 
that all independent Pennsylvania 
dairy farmers have now been paid.

However, dairy cooperatives 
with Pennsylvania members have 
not been paid, according to the 
PMMB. Board staff is completing 
audits to determine the amount 
owed to cooperatives. 

When the amounts owed are 
finalized, the PMMB will proceed 
with bond claims to recover the 
money owned to cooperatives. 
Preliminary information indicates 

that the bonds will be sufficient to 
cover the amounts owed to coop-
eratives on account of their Penn-
sylvania members’ milk.

The PMMB licenses seven Dean 
plants; licenses are issued based on 
Dean’s corporate structure. The 
Sharpsville and Lebanon loca-
tions are licensed as Dean Dairy 
Holdings, while the Landsale and 
Schuylkill Haven locations are 
licensed as Tuscan/Lehigh Dairies. 
Each holds a separate bond. 

The PMMB also holds bonds 
for the Rensselaer, NY, Burling-
ton, NJ, and Marietta, OH, Dean-
related plants.

The bond amounts are estab-
lished based on the idea that 
bonds would cover the costs of 
approximately one month’s worth 
of purchases from producers, the 
PMMB explained. Since the price 
of milk fluctuates and the amount 
purchased by each plant fluctu-
ates, the amount of milk covered 
may be more than or less than one 
month’s worth of purchased milk.

“It is nothing less than extraor-
dinary that this positive outcome 
for Pennsylvania independent pro-
ducers has been achieved given the 
pandemic,’ said Carol Hardbarger, 
PMMB secretary.

“We hope that Dean is able to 
pay the cooperatives without the 
board making bond claims,” said 
board member Jim Van Blarcom. 
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Chr. Hansen Acquires 
UAS Laboratories
Horsholm, Denmark—Chr. Han-
sen Holding A/S has entered into 
an agreement with the owners of 
UAS Laboratories LLC to acquire 
100 percent of the Windsor, WI-
based company that specializes in 
probiotics.

Chr. Hansen said the acquisi-
tion of UAS Labs will further 
strengthen and expand its global 
microbial platform and human 
health business, and is aligned 
with the strategy of pursuing bolt-
on acquisitions that fit into the 
microbial platform.

UAS Labs, which was founded 
in 1979, is being acquired from 
the private equity fund Lakeview 
Equity Partners, management team 
and other shareholders at a trans-
action value of US$530 million. 
UAS Labs has 230 employees and 
is expected to generate revenues 
of around $85 million in 2020, 
according to Chr. Hansen.

Among the highlights of the 
UAS Labs acquisition, according 
to Chr. Hansen: two GMP facili-
ties in Wisconsin, close to Chr. 
Hansen’s own facilities in Milwau-
kee, with fermentation capacity 
and downstream processing, will 
complement Chr Hansen’s own 
facilities. Also, UAS Labs has a 
strong organic growth track record 

based on documented strains and 
high-potency multi-species blends 
of dietary supplement probiotics, 
serving a range of application areas. 

“We are excited about the acqui-
sition of UAS Labs and look for-
ward to welcoming all its talented 
people, to join forces in our shared 
purpose: to develop and expand 
the global probiotics market, and 
we look forward to building upon 
the strengths of both companies,” 
said Mauricio Graber, CEO of Chr. 
Hansen. “The two UAS Labs pro-
duction facilities in the United 
States will increase our flexibility 
and capacity to produce, and also 
create a better balance in our geo-
graphical footprint.”

“Over the past seven years I 
have been honored to lead the 
team at UAS Labs with our sci-
ence-backed probiotic solutions. 
We have grown and matured in 
our strain-to-solution manufactur-
ing capabilities and commitment 
to clinical research,” said Kevin 
Mehring, CEO of UAS Labs. “We 
are very excited to join Chr. Han-
sen, and by our shared vision and 
future.”

“The leadership and strategic 
vision of UAS Labs’ executive 
team, who we originally partnered 
with in this investment, took UAS 
Labs to a new level within the 
global probiotics industry,” com-
mented Kent Velde, president of 
Lakeview Equity Partners. 

DFA Launches 2020 
Accelerator Class
Kansas City, KS—Dairy Farmers 
of America (DFA) is launching 
its 2020 DFA Accelerator Class, 
which includes startups in both 
the dairy products and agriculture 
technology sectors.

The DFA Accelerator is a 
90-day immersive program, with 
a combination of on-site meetings 
and virtual programs to provide 
training, growth opportunities and 
mentorship. Most startups typically 
spend about four weeks in Kansas 
City, where DFA is headquartered.

This year, due to the coronavirus 
pandemic, the program will kick 
off remotely for the first two weeks 
and will also utilize digital train-
ing tools and resources this month, 
with the hope of having some on-
site, group learning in July.

Throughout the program, start-
ups have numerous opportunities 
to meet with a variety of DFA 
executives and other relevant 
investors and industry leaders. Par-
ticipants also receive guidance and 
advice on business development, 
marketing and other key aspects of 
startup growth.

The nine startups in the 2020 
DFA Accelerator Class include the 
following:

Capro-X, Ithaca, NY: a sustain-
able solution for whey waste from 
Greek yogurt production.

GoodSport, Chicago: a sports 
drink made from milk which uses 
only natural ingredients and has 
naturally occurring electrolytes 
and vitamins.

SuperFrau, Cambridge, MA: 
electrolyte drinks made from upcy-
cling surplus whey, with real ingre-
dients and no added sugar.

Wheyward Spirit, Eugene, OR: 
premium spirit made from whey.

Yaar Nordic Quark Bar, Lon-
don, UK: Nordic chilled dairy 
snacks made with fresh quark.

Chank’s Grab-N-Go, Millville, 
NJ: a handheld snack company 
featuring pizza cones, Philly chees-
esteak cones and more.

Mi Terro, Los Angeles, CA: a 
sustainable fashion brand that uses 
excess milk to make men’s and 
women’s t-shirts.

Livestock Water Recycling,
Calgary, Alberta: a manure treat-
ment technology which recycles 75 
percent of manure into clean water 
while segregating manure nutrients 
for precision fertilizer application.

Armenta™, Ra’anana, Israel: a 
non-invasive technology for anti-
biotic-free treatment of  mastitis.

The 2020 DFA Accelerator 
will culminate with a Demo Day 
on July 30, where the startups will 
showcase their ideas.

Since its start, the DFA Accel-
erator has worked with 25 com-
panies and has continued to work 
with the majority of those firms.

EU Cheese Offer
(Continued from p. 1)

very negative signal,” especially at 
a time when New Zealand and the 
EU are working together in the 
World Trade Organization (WTO) 
and elsewhere encouraging coun-
tries not to be protectionist and 
to ensure trade can flow freely 
between them, Parker said.

For New Zealand exporters to 
face an unlevel playing field “is 
unacceptable,” Parker said. He 
cited one example in terms of 
the leaked offer: in 2019, the EU 
exported to New Zealand, tariff-
free, the equivalent of just under 
one kilogram (2.2 pounds) of 
cheese per New Zealander.

“By comparison, the EU is offer-
ing access for just over three grams 
of New Zealand cheese per EU 
citizen — and even that is sub-
ject to volume restrictions and a 
prohibitively high tariff,” Parker 
said. “This is not a workable way 
to conclude our long-runing nego-
tiations.”

New Zealand and the EU 
launched trade negotiations two 
years ago. Seven rounds of nego-
tiations have been held so far.

The Dairy Companies Associa-
tion of New Zealand (DCANZ) 
welcomed Parker’s statement that 
it is unacceptable for New Zealand 
exporters to continue facing an 
unlevel playing field in the EU.

Malcolm Bailey, DCANZ chair-
man, said the reported EU offer, 
comprised of miniscule quota vol-
umes and high in-quota tariffs, 
could never credibly form part of a 

free trade agreement between the 
economies.

“This falls short of even pay-
ing lip-serve to free trade. It is 
unashamed protectionism from 
the world’s largest dairy exporter,” 
Bailey said.

The reported starting cheese 
quota of 1,500 tons is less than a 
rounding error, at just 0.02 percent 
of the EU’s nearly 9-million-ton 
cheese market, DCANZ said. 

The butter offer of 600 tons is 
similarly low, at just 0.03 percent 
of the domestic market, and each 
ton will attract a tariff of 586 euros 
per ton.

“The only reason to maintain 
in-quota tariffs is to limit access 
whilst giving the appearance of 
providing it,” Bailey observed.

DCANZ’s concerns are not just 
limited to EU attempts to main-
tain prohibitive tariff protections. 
It is also alarmed at sweeping EU 
proposals to prevent New Zealand 
cheese makers from using common 
cheese names such as Gruyere, Feta 
and Parmesan.

“This trade agreement is an 
opportunity for the EU to take 
real global leadership and send a 
positive signal for food trade. It’s 
time for action to match words,” 
he said.

Federated Farmers of New Zea-
land also supported Parker for tak-
ing the EU to task over its dairy 
market access offer.

“It was so insultingly low, I 
thought they’d made a mistake and 
put the decimal point in the wrong 
place,” said Katie Milne, Federated 
Farmers president.
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3-A SSI Obtains 
Trademark 
Registrations Of 3-A 
Symbol, 3A Word 
Mark In EU
McLean, VA—3-A Sanitary 
Standards, Inc. (3-A SSI) this 
week announced the legal regis-
tration of the 3-A Symbol and 3A 
word mark by the European Union 
Intellectual Property Office.

The new registrations encom-
pass a wide range of sanitary indus-
trial food equipment covered by a 
3-A Sanitary Standard and autho-
rized to display the 3-A Symbol, 
3-A SSI noted.

Extending protection of the 
3-A SSI marks to the European 
Union (EU) is of major commer-
cial significance for licensees, 3-A 
SSI said. The registrations provide 
rights for 3-A SSI licensees in the 
EU to oppose conflicting applica-
tions, bring a cancellation action 
against a conflicting registration, 
sue for infringement against con-
fusingly similar third-party trade-
mark use, apply for seizure by 
customs authorities of counterfeit 
goods being imported into the EU, 
obtain damages for infringement, 
and more.

The EU registrations cover both 
the 3-A Symbol and the “standard 
character” or word mark. Thus, an 
unlicensed user would be infring-
ing the mark if it states that it pro-
viding a “3A” licensed product or 
that it conforms to 3-A Sanitary 
Standards.

The number of 3-A Symbol 
licensees from EU countries and 
China has increased significantly 
in recent years with the growing 
international demand for authen-
tic hygienic food processing equip-
ment meeting 3-A design criteria, 
3-A SSI noted. The organization 
has stepped up to provide licens-
ees with new tools to help fight 
the continuing challenge of coun-
terfeits. Earlier this year, 3-A SSI 
announced registration of its trade-
marks in China to provide licens-
ees with similar protection against 
infringing products.

The 3-A Symbol is a registered 
mark used since 1956 to identify 
equipment that meets 3-A Sani-
tary Standards for design and fab-
rication. Voluntary use of the 3-A 
Symbol on dairy and food equip-
ment conveys assurance that 
equipment meets sanitary stan-
dards, provides accepted criteria to 
equipment manufacturers for sani-
tary design, and establishes guide-
lines for uniform evaluation and 
compliance by sanitarians.

3-A SSI is a not-for-profit 
organization whose mission is to 
enhance product safety for con-
sumers of food, beverages and 
pharmaceutical products. 

For more information, visit 
www.3-a.org.

Controlling Major Foodborne Pathogens 
Has Stalled: Preliminary 2019 Data
Atlanta, GA—The incidence of 
enteric infections caused by eight 
pathogens reported by FoodNet 
sites in 2019 continued to increase 
or remained unchanged, indicat-
ing progress in controlling major 
foodborne pathogens in the US 
“has stalled,” according to a recent 
Morbidity and Mortality Weekly 
Report from the Centers for Disease 
Control and Prevention (CDC).

To evaluate progress toward 
prevention of enteric illnesses, the 
Foodborne Diseases Active Sur-
veillance Network (FoodNet) of 
CDC’s Emerging Infections Pro-
gram monitors the incidence of 
laboratory-diagnosed infections 
caused by eight pathogens trans-
mitted commonly through food at 
10 US sites (Connecticut, Geor-
gia, Maryland, Minnesota, New 
Mexico, Oregon, Tennessee, and 
selected counties in California, 
Colorado and New York). The 
report released recently summa-
rizes preliminary 2019 data and 
describes changes in incidence 
compared to 2016-18.

In 2019, Campylobacter and 
Salmonella caused the largest 
proportion of illnesses; trends in 
incidence varied by Salmonella 
serotype, the report noted.

Widespread adoption of whole 
genome sequencing (WGS) of 
bacteria has improved the ability 
to identify outbreaks, emerging 
strains, and sources of pathogens, 
according to the report. 

Members of FoodNet conduct 
active, population-based surveil-
lance for laboratory-diagnosed 
infections caused by Campylo-
bacter, Cyclospora, Listeria, Sal-
monella, Shiga toxin-producing 
Escherichia coli (STEC), Shigella, 

Vibrio, and Yersinia at 10 sites cov-
ering approximately 15 percent of 
the US population.

FoodNet is a collaboration of 
CDC, 10 state health departments, 
USDA’s Food Safety and Inspec-
tion Service (FSIS) and the US 
Food and Drug Administration 
(FDA). Bacterial infections are 
defined as isolation of the bacteria 
from a clinical specimen by cul-
ture or detection of pathogen anti-
gen, nucleic acid sequences or, for 
STEC, Shiga toxin or Shiga toxin 
genes, by a culture-independent 
diagnostic test (CIDT). A CIDT-
positive-only bacterial infection is 
a positive CIDT result not con-
firmed by culture.

During 2019, FoodNet iden-
tified 25,866 cases of infection, 
6,164 hospitalizations, and 122 
deaths. The overall incidence per 
100,000 population was highest for 
Campylobacter (19.5), followed by 
Salmonella (17.1), STEC (6.3), 
Shigella (4.8), Cyclospora (1.5), 
Yersinia (1.4), Vibrio (0.9) and 
Listeria (0.3).  

The respective incidences were 
slightly lower for domestically 
acquired infections. Some 86 per-
cent of infections were acquired 
domestically, ranging from 77 per-
cent for Shigella to 96 percent for 
Listeria.

Compared with 2016-18, the 
incidence in 2019 increased sig-
nificantly for Cyclospora (1,209 
percent), Yersinia (153 percent), 
Vibrio (79 percent), STEC (34 
percent) and Campylobacter (13 
percent), the report noted. 

The data for 2019 indicate that 
Healthy People 2020 targets for 
reducing foodborne illness will 
not be met, the report noted. The 

identification of infections that 
might not have been detected 
before adoption of CIDTs cannot 
explain this overall lack of prog-
ress. Better implementation of 
known prevention approaches and 
new strategies is needed to over-
come the continued challenges to 
reducing foodborne illnesses.

Advances in laboratory science 
continue to revolutionize enteric 
disease clinical diagnostics and 
surveillance, the report pointed 
out. Many labs now use CIDTs to 
detect infections that would have 
previously been undiagnosed.

Last year, public health labora-
tories fully transitioned the stan-
dard subtyping method for clinical 
bacterial isolates from pulsed-field 
gel electrophoresis to WGS. WGS 
provides detailed information to 
more effectively recognize out-
breaks, determine resistance pat-
terns, and investigate reoccurring, 
emerging, and persisting strains, 
the report said. However, because 
CIDTs do not yield isolates needed 
to perform WGS, the full potential 
of these new technologies can only 
be realized when laboratories are 
fully able to culture CIDT-positive 
specimens.

The findings in this report are 
subject to at least three limita-
tions. First, part of the observed 
increase in incidence is likely due 
to increased use of CIDTs that 
identify previously unrecognized 
infections. 

Changes in clinicians’ ordering 
practices and varying test sensi-
tivities and specificities might also 
contribute to this observation.

Second, changes in health care-
seeking behavior, access to health 
services, or other population char-
acteristics might have changed. 
Finally, year-to-year changes in 
incidence might not reflect sus-
tained trends.
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July 12: IFT20 Virtual Experi-
ence. For details visit www.ift.
org.

•
Cancelled: 37th American 
Cheese Society Annual Confer-
ence & Competition

•
New Date: July 27-31 - ADPI, 
ABI Virtual Joint Annual Con-
ference. More details available 
soon at www.adpi.org/events.

•
Cancelled: August 6 - 7 - Idaho 
Milk Processors’ Association 
Conference. For details visit 
www.impa.us/

•
Cancelled: Sept. 6-9 - Inter-
national Whey Conference, 
Dublin, Ireland. Visit www.inter-
nationalwheyconference.com.

•
Cancelled: Sept. 29-Oct. 3 
- World Dairy Expo, Alliant 
Energy Center, Madison. 

•
Oct. 13-15: NCCIA Annual Con-
ference, Wilbert Square Events 
Center, Brookings, SD. Visit 
www.northcentralcheese.org.

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

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

•
Nov. 5: 33rd Annual 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 
details, visit www.plma.com.

•
Jan. 17-19, 2021: Winter Fancy 
Food Show, Moscone Center, 
San Francisco. Details  available 
at www.specialtyfood.com.

Cheese Reporter encourages 
you to contact associations 

for details, updates or possible 
cancellations.

PLANNING GUIDE

Charity Cheesemaker 
Golf Outing Cancelled
Oneida, WI—This year’s install-
ment of the annual Charity Chee-
semakers Golf Outing has been 
cancelled, organizers reported 
Tuesday. 

The outing was scheduled to 
take place here Wednesday, June 
24 at the Thornberry Creek Golf 
Course. 

The charity event will return to 
Thornberry Creek on Wednesday, 
June 23, 2021. All past and future 
support is much appreciated, orga-
nizers noted.

For questions or more informa-
tion, contact Jim Banks via email: 
jpsadie58@live.com or call (715) 
305-5474.

WSCI Cancels Golf 
Outing For 2020
Oregon, WI—The Wiscon-
sin Specialty Cheese Institute 
(WSCI) has made the decision 
to cancel its golf outing for 2020.

The event was originally 
scheduled to take place June 17 
at Oregon’s Legend at Bergamont 
Golf Course.

WSCI postponed the outing 
until Sept. 10, and this week 
announced the event was can-
celled for the year. A date for 
2021 will soon be announced.

For questions or concerns, 
contact WSCI executive direc-
tor Joanne Gauthier via email: 
wsciexecdir@gmail.com or call 
(608) 695-9729.

Organizers Nix 53rd 
World Dairy Expo
Madison—For the first time in its 
53-year history, the World Dairy 
Expo has been cancelled, event 
organizers recently announced.

The Expo was set to take place 
here Sept. 29-Oct. 3 at the Alli-
ant Energy Center. In 2019,  more 
than 62,000 visitors from nearly 
100 countries attended the event.

Public health officials predict 
Wisconsin’s Dane County may 
be in the third phase of the plan 
when World Dairy Expo is set to 
occur, which includes a limit of 
250 people at outdoor events.

More details regarding the can-
cellation can be found online at 
www.worlddairyexpo.com.

IDFA Dairy Plant Food Safety Courses In 
Madison; Dallas Still On For Fall  
Washington—Online registration 
is open for two dairy plant food 
safety workshops this fall hosted 
by the International Dairy Foods 
Association (IDFA).

The first workshop will be held 
Sept. 23-24  at the Hilton Madison 
Monona Terrace in Madison, WI.

This two-day, dry focus work-
shop has been designed for all 
employees involved with patho-
gen-control programs. 

Students will be given an intro-
duction to pathogen microbiology;  
sanitary design; sanitation; and 
SSOP development. Other topics 
to be highlighted include pathogen 
environmental monitoring (PEM), 
swabbing, vectoring, corrective 
actions, and record-keeping.

The course features interactive 
sessions where students learn from 
multiple instructors as well as by 
interacting with peers from other 
companies. Small group exercises 
will reinforce and allow practice 
on evaluating equipment, swab-
bing techniques, PEM plans, and 
developing SSOPs.

IDFA’s second workshop will 
take place Oct. 6-7 at Saputo Dairy 
Foods USA, LLC, in Dallas, TX, 
and the course syllabus is the same.

Cost to attend either workshop 
is $495 per person.  For questions 
or assistance with the registration 
process, contact IDFA at (202) 
737-4332 or registrar@idfa.org. 
Online registration is available at 
www.idfa.org/events.

Northeast Dairy Convention Transitions  
To Online Format Planned For Aug. 13 
North Syracuse, NY—The 2020 
Northeast Dairy Convention 
scheduled for Aug. 12-14 in Mount 
Poconos, PA, has been cancelled 
due to coronavirus restrictions. 

Instead, the Northeast Dairy 
Foods Association, Inc. (NDFA),  
Northeast Dairy Suppliers Asso-
ciation, Inc. (NDSA) and the 
Pennsylvania Association of Milk 
Dealers (PAMD), will present 
a half-day webinar on Thursday, 
Aug. 13 via Zoom. 

Attendees for Dairy Con 2020 
include dairy executives, manag-
ers, industry vendors and suppliers 
from throughout the Northeast and 
US looking for industry updates 

and information. Hosted by Cor-
nell University College of Agricul-
ture and Life Sciences, the webinar 
kicks off at 9:30 a.m. and will fea-
ture Cornell professor Christopher 
Wolf on economics, dairy markets 
and policy. The speaker lineup also 
includes Jeff Knauss, Digital Hyve, 
on branding, enhancing invest-
ment return and digital market-
ing. Michael Durant of the Food 
Industry Alliance of New York will 
cover the challenges, changes and 
future of retail.

Cost is free for members and 
$20 for non-members. To sign up 
for the webinar, visit www.nedairy-
foods.org/events.  

TechHelp HACCP 
IHA Certified Online 
Course Is June 30
Boise, ID—TechHelp is offering 
an online course to achieve Inter-
national HACCP Alliance (IHA)
certification on Tuesday, June 30.

The eight-hour course will teach 
students how to identify hazards 
associated with raw materials,  
process steps and assign controls. 
Instructors will cover the five pre-
steps and seven principles in a 
HACCP program.

They will also teach participants 
how to determine the likelihood 
and severity of raw material haz-
ards and process hazards; identify 
critical control points (CCPs) and 
define critical limits; and evaluate 
monitoring and verification proce-
dures for CCPs.

The program is designed for any-
one needing IHA certified curricu-
lum, plant HACCP team members, 
plant management teams, corpo-
rate executives, and anyone whose 
job function will impact a facility’s 
HACCP plan.

The course will run from 8 
a.m. to 5 p.m. Cost to participate 
is $295 with printed materials or 
$260 with electronic versions of 
course materials. TechHelp will 
soon offer other online learning 
opportunities, including courses on 
15-minute pre-shift training, and 
manager/supervisor refresher train-
ing. To sign up online, visit www.
techhelp.org.
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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. Help Wanted

Have you recently lost your job or 
down-sized from your position?   Apply 
for a free 3-month subscription to 
Cheese Reporter by calling 608-316-
3792 or visit cheesereporter.com.

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.

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

11. Analytical Services

12. Conversion Services

LANCASTER CHEESE SOLUTIONS:
A  Cheese Conversion Company.
Blocks or bars from 5 ounce to 10 
pound. Located in southeast Pennsyl-
vania. Call with your requests. (717) 
351-0046

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

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

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

General Machinery Corporation

Lower Discharge 
Cheese Portioner

Cuts blocks or any wire-cuttable product 
into uniform pieces prior to further processing.

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

Reduces wire cutable product into uniform 
portions for dicing, shredding, or blending.

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

TU-WAY
3000LD

     

General Machinery Corporation

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

General Machinery Corporation

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

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.

14. Sheep Milk

SHEEP MILK AVAILABLE: We have 
recently completed our growth plans 
and ramped up production of a con-
sistent, high-quality supply of sheep 
milk. Shipments available in both fluid 
tanker or frozen totes which enable 
us to ship anywhere throughout 
the U.S., and in quantities to match 
your current production needs and 
future growth. Convenient long-term 
or short-term agreements are avail-
able. For more information, email                               

jeffw@msjandco.com.

15. 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.

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

TC Strainer Gasket440-953-8811
gmiinc@msn.com

www.gmigaskets.com

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

*USDA Project 
Number 13377
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DAIRY PRODUCT SALES

Week Ending June 6 May 30 May 23 May 16
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9050 1.6121 1.3737 1.2198 
Sales Volume  Pounds
US 11,137,544 10,660,076 10,114,021 11,316,315

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

Weighted Price  Dollars/Pound  
US 1.9435 1.7397 1.4471• 1.2659 
Adjusted to 38% Moisture
US 1.8442 1.6538 1.3761• 1.2043 
Sales Volume  Pounds
US 12,381,701 10,294,918 11,288,940 12,605,885 
Weighted Moisture Content Percent
US 34.66 34.78 34.80 34.83

AA Butter

Weighted Price Dollars/Pound
US 1.5983 1.5604 1.4252 1.3141 
Sales Volume                                        Pounds
US 11,394,439 2,943,076• 3,993,532 4,204,886

Extra Grade Dry Whey Prices

Weighted Price Dollars/Pounds
US 0.3661 0.3815• 0.3840 0.3847
Sales Volume
US 6,956,788 4,997,371• 7,279,068 5,738,395

 Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price Dollars/Pound
US 0.8815 0.8459• 0.8589• 0.8398•
Sales Volume  Pounds
US 31,654,746 36,927,313• 31,350,433• 24,633,719• 
     

June 10, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. 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.   

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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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467 .4018

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

6-5 June 20 19.88 13.91 37.000 95.000 2.171 2.0870 185.550
6-8 June 20 20.14 14.08 36.350 95.000 2.187 2.1230 188.800
6-9 June 20 20.56 14.04 36.350 94.075 2.208 2.1620 188.000
6-10 June 20 20.35 14.02 36.700 94.025 2.205 2.1370 188.000
6-11 June 20 20.45 13.58 35.000 94.500 2.218 2.1620 180.025

6-5 July 20 17.63 15.20 36.000 100.825 2.030 1.9550 200.000
6-8 July 20  18.94 15.10 34.750 100.750 2.040 1.9960 203.150
6-9 July 20 19.60 15.10 34.500 97.300 2.103 2.0670 203.000
6-10 July 20 19.36 15.54 34.000 101.300 2.109 2.0500 208.700
6-11 July 20 18.91 15.55 33.750 104.000 2.070 2.0020 204.025

6-5 Aug 20 17.47 15.38 35.000 102.500 1.879 1.8250 201.000
6-8 Aug 20 16.90  15.17 35.725 101.600 1.879 1.8380 201.000
6-9 Aug 20 17.92 15.15 35.000 99.300 1.925 1.8900 204.025
6-10 Aug 20 17.82 15.85 34.000 103.300 1.925 1.8770 209.000
6-11 Aug 20 17.40 15.78 34.175 106.800 1.900 1.8380 204.250

6-5 Sept 20 17.10 15.49 35.350 105.250 1.812 1.7850 201.000
6-8 Sept 20  17.20 15.49 35.350 103.950 1.823 1.8000 201.000
6-9 Sept 20 17.49 15.49 35.625 102.000 1.867 1.8830 204.400
6-10 Sept 20 17.38 15.76 35.000 106.000 1.867 1.8250 208.050
6-11 Sept 20 16.94 15.76 35.000 109.500 1.867 1.7840 204.600

6-5 Oct 20 16.85 15.62 35.025 107.350 1.795 1.7650 200.000
6-8 Oct 20 16.68 15.62 35.025 106.275 1.795 1.7750 200.000
6-9 Oct 20 17.14 15.62 35.125 104.775 1.841 1.8050 205.000
6-10 Oct 20 17.13 16.02 34.550 108.775 1.841 1.8070 207.050
6-11 Oct 20 16.75 16.02 36.000 111.750 1.841 1.7690 204.000

6-5 Nov 20 16.75 15.64 34.725 108.550 1.791 1.7520 199.825
6-8 Nov 20 16.54 15.64 34.725 108.400 1.791 1.7620 200.250
6-9 Nov 20 16.97 15.75 34.725 107.425 1.818 1.7910 205.025
6-10 Nov 20 16.92 16.26 33.900 113.500 1.818 1.7910 207.000
6-11 Nov 20 16.52 16.26 35.500 113.750 1.818 1.7460 202.375

6-5 Dec 20 16.36 15.89 35.000 110.850 1.765 1.7230 200.575
6-8 Dec 20 16.37 15.89 35.000 110.375 1.765 1.7300 199.000
6-9 Dec 20 16.55 15.90 35.000 109.500 1.779 1.7510 204.500
6-10 Dec 20 16.52 16.36 34.000 114.500 1.779 1.7370 204.000
6-11 Dec 20 16.33 16.36 34.000 116.000 1.779 1.7530 206.000

6-5 Jan 21 16.09 15.94 35.000 110.475 1.779 1.6920 199.500
6-8 Jan 21 16.05 15.94 35.000 110.475 1.730 1.7020 199.500
6-9 Jan 21 16.20 15.97 35.000 110.500 1.731 1.7160 199.900
6-10 Jan 21 16.15 16.36 35.000 114.500 1.731 1.7120 203.575
6-11 Jan 21 16.15 16.36 35.000 116.700 1.731 1.699 203.475

6-5 Feb 21 16.19 16.09 35.450 111.800 1.725 1.7060 197.300
6-8 Feb 21 16.19 16.09 35.475 111.800 1.725 1.7040 198.750
6-9 Feb 21 16.25 15.75 35.475 111.025 1.725 1.7100 200.000 
6-10 Feb 21 16.21 16.36 35.475 114.675 1.725 1.7100 202.500
6-11 Feb 21 16.21 16.36 35.475 116.800 1.725 1.7100 202.500

6-5 Mar 21 16.23 16.10    35.500 112.400 1.733 1.7170 195.000

6-8 Mar 21 16.22 16.10 35.500 112.000 1.733 1.7150 197.125
6-9 Mar 21 16.22 15.76 35.500 111.375 1.733 1.7170 198.375
6-10 Mar 21 16.25 16.21 35.500 114.500 1.733 1.7180 201.000
6-11 Mar 21 16.25 16.21 35.500 116.900 1.733 1.7180 201.000

6-5 Apr 21 16.28 15.88      37.375 112.800 1.772 1.7100 195.000
6-8 Apr 21 16.28 15.88 37.375 111.900 1.772 1.7170 195.000
6-9 Apr 21 16.28 15.88 37.375 111.500 1.772 1.7200 197.725
6-10 Apr 21 16.28 16.00 37.375 114.900 1.772 1.7200 197.725
6-11 Apr 21 16.28 16.00 37.375 117.500 1.772 1.7200 197.725

Interest -          23,498 5,879 3,137 8,773 376 22,931 9,702
June 11
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JUNE 10
WEST: Retail sales are the driving force for 
the butter industry. Although it has backed 
off in recent weeks, retail demand is strong 
and well ahead of normal for this time of 
year. Some butter manufacturers suggest 
they would be building butter stocks for their 
holiday needs, but they currently have had 
more retail orders than they can fill. While 
running as full as possible to meet customer 
demands, print butter production is limited 
by machine time and affordable cream. 
Although micro fixing may not be as com-
mon in the West as other regions, a few 
industry contacts report having to buy but-
ter on the national exchanges to meet their 
current contractual print butter agreements. 
In other cases, manufacturers are trying to 
encourage buyers to take butter in other 
forms, such as 1-pound solids.

CENTRAL: Foodservice orders, although 
steadying a bit, have continued to rise. That 
said, demand is still roughly half to just over 

what it was last year. Retail customers remain 
busy. Concerns remain regarding fall inven-
tories and how much butter will be available 
during the busier ordering season. Another 
factor is cream availability, or lack thereof. 
Spot cream prices are financially out of reach 
for butter plant managers. They continue to 
use contracted cream and some are using 
stored bulk butter or seeking more bulk butter 
for microfixing. 

NORTHEAST: The eastern butter mar-
ket is the quietest it’s been for some time, 
as churning slows to the pace of available 
cream. Ice cream continues to best butter 
and other Class II cream-based products for 
the available cream, but cream cheese pro-
duction has grown too. Nonetheless, cream 
supply conditions are not that disturbing for 
eastern region butter manufacturers, since 
micro-fixing bulk stockpiles from earlier 
months helps to manage the current butter  
demand.

NATIONAL - JUNE 5: Customers are finding cheese stocks tighter, particularly for 
recently produced inventories. Retail orders are picking up seasonally, and foodservice buy-
ers are refilling pipelines. Additionally, governmental purchases have chiseled down inven-
tories. All these changes are concurrent with milk yields from the farm declining, due both to 
seasonal factors and self-imposed regulations.  Cheese producers are also taking on more 
nonfat dry milk to fortify during processing. Cheese market tones are in an unprecedentedly 
bullish state. Producers and contacts do expect some settling to occur when pipelines are 
restocked. The question remains as to when that will be.

NORTHEAST - JUNE 10: Milk supplies are tight for many operations. Some Class III 
manufacturers are receiving adequate supplies to fill immediate orders. The increase in 
cheese demands are keeping inventory levels balanced to lower. Interests for aged Cheddar 
from specialty retailers and local farmers markets are healthy. Several restaurants continue 
to purchase regular Mozzarella and Provolone supplies, although some have filled their cur-
rent pipelines. On the CME, Cheddar block and barrel prices are reaching record numbers.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.9500 - $3.2375 Process 5-lb sliced: $2.3725 - $2.8525
Muenster:  $2.9375 - $3.2875 Swiss Cuts 10-14 lbs: $3.2625 - $3.5850

MIDWEST AREA - JUNE 10:  Midwestern cheese makers continue to produce actively. 
Spot milk offers are sparse for some, while others are still finding deals similar to last week. 
Midwestern cheese plant managers also say they are using some more nonfat dry milk to 
fortify in production. Regarding demand, some say customers have backed off a bit in light 
of two factors: some pipelines, which were depleted in the midst of the COVID-19 related 
closures, have been or are closer to being refilled. Second, the unprecedented cheese mar-
ket price surge throughout the month of May and into early June have given buyers some 
hesitation. A number of cheese contacts share concerns regarding a potential decline of 
those market prices. Cheese inventories are moving, particularly of freshly produced loads.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.8650 - $3.2900 Cheddar 40# Block: $2.5875 - $2.9875
Monterey Jack 10#: $2.8400 - $3.0450 Mozzarella 5-6#: $2.6650 - $3.6100
 Muenster 5#  $2.8650 - $3.2900 Process 5# Loaf: $2.3575 - $2.7175
Grade A Swiss 6-9#:  $2.7775 - $2.8950 Blue 5# Loaf: $3.1325 - $4.2025
 
WEST - JUNE 10: The cheese market is gaining momentum. Foodservice and govern-
mental purchases continue to be some of the driving force behind the increase in cheese 
sales. The retail sector is taking steady loads of cheese. Block cheese supplies are currently 
very tight. According to contacts, Cheddar cheese is particularly hard to find. Many proces-
sors have  their clients on allocation programs. Processing schedules remain busy as plant 
managers are making all the cheese they can, so they can cover the growing demands. 
Prices in the spot market have been strong, reaching higher than usual levels. Some industry 
players expect that cheese prices will continue to rise to a certain point before coming down.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.8250 - $3.0250
Cheddar 40# Block: $2.5775 - $3.0675 Monterey Jack 10#: $2.8125 - $3.0875
Process 5# Loaf:  $2.3750 - $2.6300 Swiss 6-9# Cuts: $2.8600 - $3.2900
 
FOREIGN -TYPE CHEESE - JUNE 10:  The EU sliced cheese market continues 
to strengthen bit by bit. Production is stable. Sliced cheese demands from restaurants 
and hotels are rising as more of them are reopening, and more people are beginning to 
go out again. Requests from retailers are stable. Cheese exports to other countries have 
augmented. To help curb the consequences of the coronavirus, from early May to late June 
2020, each EU country has been given the opportunity to put cheese in private storage. 
By the end of May, Ireland, Italy, Spain, Sweden and the UK had fully utilized the storage 
capacity available to them. Germany and France have respectively  used 2 percent and 22 
percent of their capacities. Sliced cheese prices vary from one region of the EU to another.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $3.0100 - 4.4975
Gorgonzola:    $3.6900 - 5.7400 $3.5175 - 4.2350
Parmesan (Italy):  0 $4.3975 - 6.4875
Romano (Cows Milk):  0 $4.2000 - 6.3550
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.3000 - 3.6225
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JUNE 11
NDM - CENTRAL: Trading has been 
somewhat slower for the past two weeks. 
Interest remains from regional cheese 
makers, but contacts suggest inventories 
are also edging up slightly as more pro-
duction has been focused on NDM in the 
recent market push. Some contacts view 
the recent downward pressure is more 
of a temporary dip and markets will soon 
readjust. All said, markets are facing some 
uncertainty. 

NDM - WEST: Now that prices have 
dropped, some NDM buyers are eager to 
buy in the spot market and/or establish 
contracts for Q3. The western NDM mar-
ket appears to be transitioning from a firm 
status to a stable one as supply is virtu-
ally uniform with demand. The production 
of low/medium heat NDM is less active 
compared to the past couple of weeks as 
regional farm milk intakes are seasonally 
decreasing after the spring flush. In gen-
eral, NDM inventories are more accessible 
is the cash market. Meanwhile, spot prices 
for high heat NDM are steady to lower. 
Outside contracts, sales are very light as 
drying schedules are sporadic based on 
filling near-term contractual obligations.

NDM - EAST: Some market participants 
continue to trade spot loads. In addition, 
traders are purchasing loads from resell-
ers to cover immediate needs. However, 
many buyers are holding back offers to 
see where prices will go. Low/medium 
heat NDM production schedules have 
decreased with tighter milk output in the 
region. Inventory levels are adequate for 
spot/contract demand. High heat NDM 
prices are mixed. Trading activities picked 
up a bit this week, as buyers are purchas-
ing spot loads from a few manufacturers. 
Although, operations’ inventories are tight 
outside of contracted needs.

LACTOSE: Lactose prices are steady 
to higher, moving upwards at the top of 
the price range and mostly  price series. 
Spot prices are pushing the top of the price 
range upwards. Industry contacts report 
inventories are tight. Cheese manufactur-
ers had reined in production due to the 
market disruptions caused by COVID-19, 
stifling the subsequent lactose production. 
Lactose processors relay they are now 
making more lactose and getting caught 
up on some Q2 commitments. However, 
demand remains strong. 

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

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

06/08/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,422 84,871
06/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,524 92,726
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -102 -7,855
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 -8

ORGANIC DAIRY - RETAIL OVERVIEW 

Total dairy retail ads increased 27 percent for conventional dairy products, but decreased 
42 percent for organic dairy products. Ice cream in 48- to 64-ounce containers had the most 
advertisement listings for all dairy items, followed by 8-ounce conventional shred cheese and 
8-ounce conventional block cheese.   

The national weighted average advertised price for conventional 8-ounce block cheese was 
$2.22, compared to $2.27 for 8-ounce shred cheese. Ads for conventional cheese increased 
40 percent this week. There were no reported ad for organic cheese this week.

Ads for conventional sour cream increased nearly threefold. The national average advertised 
price for sour cream in 16-ounce containers is $1.62. Conventional yogurt ads increased 11 
percent, while organic yogurt ads decreased by 63 percent. The national average advertised 
price for yogurt in 4- to 6-ounce containers is 50 cents, compared to: 88 cents for organic 
yogurt in 4- to 6-ounce containers; 94 cents for conventional Greek yogurt in 4- to 6-ounce 
containers; and, $2.19 for conventional yogurt in 32-ounce containers.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.29
Cheese 8 oz shred NA
Cream Cheese 8 oz: $2.50
Cottage Cheese 16 oz: $3.00
Yogurt 4-6 oz: $0.88

Greek Yogurt 32 oz: NA
Greek Yogurt 4-6 oz: $1.25
Ice Cream 48-64 oz: NA
Milk ½ gallon: $3.93
Milk gallon: $6.25
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 12

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 

2.95 3.13 2.84 2.39 2.93 3.82 2.65 

2.22 2.21 2.47 1.82 2.08 2.07 2.14 

3.52 3.07 4.52 NA 3.62 NA NA

6.29 5.43 NA 6.99 NA 6.11 6.99

2.27 2.26 2.53 1.81 2.13 2.32 2.35

3.60 3.37 4.52 2.99 3.62 NA NA

1.79 2.33 1.85 .99 2.00 NA NA 

1.49 1.70 1.16 1.50 1.19 1.49 1.76

2.05 NA 2.50 1.81 NA NA 2.49 

3.86 NA NA 4.99 NA 3.99 2.75

2.67 2.66 2.36 3.08 3.03 2.72 2.24 

NA NA NA NA NA NA NA 

2.59 NA NA 1.69 3.01 1.99 2.75 

1.62 1.74 1.73 1.33 1.36 1.70 1.49 

.94 .89 .98 .97 .89 .91 .90

4.36 4.42 5.00 4.99 3.29 3.99 NA

.50 .50 .47 .59 .48 .50 .56 

2.19 2.00 2.16 1.79 2.50 2.50 1.99 
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 CME CASH PRICES - JUNE 8 - JUNE 12, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.3600 $2.5850 $1.9250 $0.9600 $0.3350
June 8 (NC) (+3¼) (NC) (-1¾) (-1)

TUESDAY $2.4250 $2.5400 $1.9225 $0.9525 $0.3275
June 9 (+6½) (-4½) (-¼) (-¾) (-¾)

WEDNESDAY $2.3675 $2.5400 $1.9525 $0.9800 $0.3225
June 10 (-5¾) (NC) (+3) (+2¾) (-½)

THURSDAY $2.3575 $2.5400 $1.9000 $1.0000 $0.3200
June 11 (-1) (NC) (-5¼) (+2) (-¼)

FRIDAY $2.3325 $2.5200 $1.8700 $1.0050 $0.3125
June 12 (-2½) (-2) (-3) (+½) (+½)

Week’s AVG $2.3685 $2.5450 $1.9140 $0.9795 $0.3235
Change (+0.0980) (+0.0475) (+0.1040) (-0.0275) (-0.0015)

Last Week’s $2.2705 $2.4975 $1.8100 $1.0070 $0.3250
AVG

2019 AVG $1.5695 $1.7985 $2.3885 $1.0545 $0.3595
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $2.5850, which raised 
the price to a new record high. One car of blocks was sold Tuesday at $2.5850; an 
uncovered offer of 1 car at $2.5400 then lowered the price. Four cars of blocks were 
sold Wednesday, the last at $2.5400, which left the price unchanged. There was no 
block market activity on Thursday.On Friday, 1 car of blocks was sold at $2.5400; 
an uncovered offer of 1 car at $2.5200 then lowered the price. The barrel price rose 
Tuesday on an unfilled bid at $2.4250, fell Wednesday on a sale at $2.3675, declined 
Thursday on an uncovered offer at $2.3575, and fell Friday on a sale at $2.3325.

Butter Comment: The price fell Tuesday on a sale at $1.9225, rose Wednesday 
on a sale at $1.9525, dropped Thursday on a sale at $1.9000, and fell Friday on a 
sale at $1.8700.

Nonfat Dry Milk Comment: The price declined Monday on a sale at 96.0 cents, fell 
Tuesday on a sale at 95.25 cents, increased Wednesday on a sale at 98.0 cents, 
rose Thursday on a sale at $1.0000, and increased Friday on a sale at $1.0050.

Dry Whey Comment: The price fell Monday on a sale at 33.50 cents, declined 
Tuesday on a sale at 32.75 cents, dropped Wednesday on a sale at 32.35 cents, fell 
Thursday on a sale at 32.0 cents, and dropped Friday on a sale at 31.25 cents. 40 
carloads of dry whey were traded this week at the CME.

WHEY MARKETS - JUNE 8 - JUNE 12, 2020
RELEASE DATE - JUNE 11, 2020

Animal Feed Whey—Central: Milk Replacer:  .2900 (+2) – .3100 (NC) 

Buttermilk Powder:
 Central & East:   .9500 (+5) – 1.0325 (+3¼) West: .8500 (NC) – .9800 (-1½)
 Mostly:   .9000 (NC) – .9500 (+2)

Casein: Rennet:   3.8900 (-½) – 4.0125 (-½) Acid: 3.8000 (-5) – 3.9000 (-5)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2975 (+1¼) – .4000 (NC)    Mostly: .3400 (-1) – .3700 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2700 (-4) – .4000 (NC) Mostly: .3200 (NC) – .3850 (NC)

Dry Whey—NorthEast: .3500 (NC) – .4150 (-¼) 

Lactose—Central and West:
 Edible:   .3050 (NC) – .5600 (+2)   Mostly:  .3750 (NC) – .5300 (+3)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 0.9800 (-½) – 1.0500 (-4) Mostly: 1.0100 (NC) – 1.0300 (-1)
 High Heat:  1.0800 (-2) – 1.1500 (+1) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 0.8800 (-9¼) – 1.0625 (-2) Mostly: .9800 (-2) – 1.0300 (-2)
 High Heat:  1.0800 (NC) – 1.2000 (-2)

Whey Protein Concentrate—Central and West:
 Edible 34% Protein:   .7500 (NC) – 1.1375 (NC)   Mostly: .8300 (NC) – 1.0750 (NC)

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

Visit www.cheesereporter.com for dairy, cheese, butter, and whey prices
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Block Price Record
(Continued from p. 1)

The 2020 skim-solids basis import 
forecast is raised from last month 
on recent trade data and expecta-
tions of higher imports of a number 
of dairy products, while the skim-
solids basis export forecast is raised 
primarily on higher skim milk 
powder and lactose exports.

Price forecasts for cheese, butter, 
and nonfat dry milk for 2020 are 
raised from last month on recent 
price strength and stronger antici-
pated demand. 

USDA raised its 2020 cheese 
price by 24 cents per pound, and 
now projects that cheese prices 
this year will average $1.6600 per 
pound. 

The 2020 butter price forecast 
is raised by 27 cents, to $1.6800 
per pound, and the nonfat dry 
milk price forecast is raised by six 
cents, to $1.00 per pound. The dry 
whey price forecast is lowered by 
two cents from last month, to 36.0 
cents per pound.

The Class III price forecast is 
raised by $2.30 from last month, 
to $15.65 per hundredweight, 
while the Class IV price forecast 
is raised by $1.65 from last month, 
to $13.55 per hundred, and the all 
milk price is raised by $2.10, to 
$16.65 per hundred.

The 2021 milk production fore-
cast is raised by 1.2 billion pounds 
from last month, to 225.3 billion 
pounds, on higher expected cow 

numbers and stronger growth in 
milk per cow.

The fat basis import forecast 
for 2021 is reduced while the 
export forecast is unchanged. The 
skim-solids basis import forecast 
for next year is reduced from last 
month while the export forecast is 
unchanged.

For 2021, the cheese price fore-
cast is raised by 11.5 cents from 
last month’s forecast, to $1.6100 
per pound; the butter price forecast 
is raised by 22.5 cents per pound, 
to $1.6900 per pound; the nonfat 
dry milk price forecast is raised by 
1.5 cents, to 97.0 cents per pound; 
and the dry whey price forecast is 
reduced by five cents per pound, to 
34.5 cents per pound.

Also for 2021, the Class III price 
forecast is raised by 90 cents, to 
$15.10 per hundred; the Class IV 
price is raised by $1.15, to $13.35 
per hundred; and the all milk price 
is raised by $1.20 per hundred, to 
$16.20 per hundred.

This month’s 2020/21 US corn 
outlook is little changed from last 
month, with fractional increases to 
beginning and ending stocks. 

The US season-average farm 
price is unchanged at $3.20 per 
bushel.

US soybean supply and use pro-
jections for 2020/21 include higher 
beginning stocks, higher crush, 
and slightly lower ending stocks. 
The soybean meal price forecast 
is unchanged from last month, at 
$290.00 per short ton.

Green County Cheese 
Days Cancelled For 
2020; Will Be Held 
Sept. 17-19, 2021
Monroe, WI—The biennial Green 
County Cheese Days, which was 
scheduled for Sept. 18-20, 2020, in 
Monroe, has been cancelled due to 
the coronavirus pandemic.

Cheese Days will now take place 
Sept. 17-19, 2021, in Monroe.

Traditionally, the Green County 
Cheese Days was held on the Mon-
roe’s city square and featured local 
cheesemakers, as well as a cheese 
tent where visitors could purchase  
products from the area cheese mak-
ers. Also featured were old time 
cheesemaking demonstrations.

For more information, visit 
www.cheesedays.com.




