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CME Block Price Reaches Record 
$2.8100 Before Falling To $2.5750
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Block Price Has Set Seven New Records This 
Month; Barrel Price Climbs To $2.4000

while, increased 11.5 cents dur-
ing the first three days of trading 
this week, settling at $2.4000 per 
pound on Wednesday. The barrel 
price didn’t change on Thursday or 
today. Barrel market activity today 
was limited to an unfilled bid for 
one car at $2.4000 per pound, and 
uncovered offers of two cars, one 
each at $2.4100 and $2.4300 per 
pound.

Earlier this month, the bar-
rel price had risen to $2.4250 per 
pound before declining. The all-
time-high price for 500-pound bar-
rels was $2.4900 per pound, set in 
September 2014.

The CME cash market price 
for butter, meanwhile, dropped 
by a total of 8.5 cents per pound 
this week, and ended the week at 
$1.7650 per pound. That included 
declines of 1.75 cents on Monday, 
2.0 cents on Tuesday, 2.5 cents 
on Wednesday and 2.25 cents on 
Thursday, to $1.7650 per pound.

The butter price was unchanged 
today. There were no sales, nor 
where there any unfilled bids. The 
only butter market activity today 
was an uncovered offer of one car 
at $1.8000 per pound.

Chicago—The CME cash (spot) 
market price for 40-pound Ched-
dar blocks reached new record 
highs last Friday and then again 
on Monday and Tuesday before 
falling back to $2.5750 per pound 
by Thursday and remaining at that 
level today.

Last Friday, the CME block 
price jumped 15.0 cents, on an 
unfilled bid, to a record $1.6500 
per pound. That broke the previ-
ous record high price for blocks, 
$2.5850 per pound, which was set 
earlier this month.

Then on Monday, the CME 
block price increased another 
5.25 cents, to $2.7025 per pound, 
on sales of two cars at that price. 
And on Tuesday, the block price 
jumped another 10.75 cents, to a 
record $2.8100 per pound, on the 
sale of one car at that price.

One day later, the block price 
plunged 23.0 cents, to $2.5800 per 
pound, on the sale of three cars of 
blocks at that price. On Thursday, 
the block price fell another one-
half cent, to $2.5750 per pound, 

on the sale of three cars at that 
price.

The block price didn’t change 
today. One car of blocks was sold 
at $2.5750, which left the price 
unchanged. Also on the board at 
the close of trading was an unfilled 
bid for one car of blocks at $2.4500 
per pound, and an uncovered offer 
of one car of blocks at $2.5750 per 
pound.

The CME cash market price for 
40-pound Cheddar blocks has now 
set seven new record highs this 
month. On June 2, the block price 
jumped 10.5 cents, to $2.5050 per 
pound, which broke the previous 
record of $2.4500 a pound, which 
was set in September 2014. 

The CME block price then 
increased two cents on June 4, to 
$2.5250 per pound, rose 2.75 cents 
per pound on June 5 to $2.5525 
per pound, and increased 3.25 
cents to a record $2.5850 a pound 
on June 8. That record stood until 
last Friday.

The CME cash market price 
for 500-pound barrels, mean-

Washington—The US dairy 
industry was economically 
harmed by the European Union’s 
(EU) intervention program for 
skim milk powder over the 2016-
19 period, according to a study 
released last week.

The study was written by 
Kenneth Bailey and Megan 
Mao of Darigold, in cooperation 
with the staff of the Interna-
tional Dairy Foods Association 
(IDFA), and was endorsed by the 
National Milk Producers Federa-
tion (NMPF) and the US Dairy 
Export Council (USDEC).

The report focuses solely on 
the economics of the EU inter-
vention program, the objective 
of which is to directly support 
internal EU market prices for 
butter and skim milk powder 
(SMP) when market prices are 
declining below support prices. 

Public intervention involves 
purchasing surplus butter and 
SMP at fixed prices during a set 
period of time. Intervention buy-
ing occurs during Mar. 1-Sept. 
30 of each year. The European 
Commission has ongoing author-
ity to buy up to 109,000 metric 
tons (240.3 million pounds) of 
SMP and 60,000 metric tons 
(132.3 million pounds) of butter 
at fixed prices.

In 2016, the initial maximum 
ceiling of 109,000 metric tons 
of SMP was reached by Mar. 31. 
The European Commission then 
raised the ceiling and also accu-
mulated inventories via a tender-
ing process. 

By the end of 2017, the EU 
had accumulated 378,051 tons of 
SMP in government inventory, 

• See EU Intervention, p. 9

US Hurt By EU Intervention Program 
For Skim Milk Powder, Study Finds
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For Second Straight 
Month, USDA Raises 
Retail Dairy Product 
Price Forecast
Washington—USDA’s Economic 
Research Service (ERS), in its 
monthly “Food Price Outlook” 
released Thursday, raised its fore-
cast for retail dairy product prices 
for the second straight month.

In each of the first four months 
of this year, ERS was forecasting 
that the Consumer Price Index 
(CPI) for dairy products would 
increase by 1.5 to 2.5 percent this 
year.

Last month, ERS raised that 
forecast to 2.5 to 3.5 percent. And 
on Thursday, ERS again raised that 
forecast, to 3.0 to 4.0 percent. 

The CPI for dairy products 
increased 0.6 percent from April 
to May, and year-to-date, it is up 
3.5 percent, ERS noted. 

The 20-year historical average 
increase for the dairy CPI is 1.6 
percent, according to ERS sta-
tistics. But in recent years, the 
increase in the dairy CPI has been 
well below that average.

Last year, the dairy CPI increased 
by 1 percent over 2018, which was 
actually the largest increase since 
2014’s 3.6 percent. The dairy CPI 
declined 1.3 percent in 2015, then 
fell 2.3 percent in 2016. It rose just 
0.1 percent in 2017 before falling 
0.5 percent in 2018.

If the dairy CPI increases by 
4 percent this year, it will be the 
largest annual increase since 2011, 
when it rose 6.8 percent.

• See Higher Retail Prices, p. 4

Bipartisan Bill Would 
Establish $120 
Billion Revitalization 
Fund For Restaurants
Washington—Bipartisan legisla-
tion introduced in both the House 
and Senate late last week would 
establish a $120 billion revitaliza-
tion fund to help independent res-
taurants deal with the long-term 
structural challenges facing the 
industry because of the coronavirus 
pandemic and support the reem-
ployment of 11 million workers.

The Real Economic Support 
That Acknowledges Unique Res-
taurant Assistance Needed to Sur-
vive (RESTAURANTS) Act of 
2020 was introduced by US Sens. 
Roger Wicker (R-MS) and Kyrsten 
Sinema (D-AZ) and US Reps. Earl 
Blumenauer (D-OR) and Brian 
Fitzpatrick (R-PA).

• See Restaurant Fund, p. 10
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With cheese production likely 
to reach about 13.2 billion pounds 
this year, less than 40 percent of 
US cheese will be made with Class 
III milk.
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Federal Orders Becoming Less Relevant For Cheese Makers

D I C K  G R O V E S

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

EDITORIAL COMMENT

While there are very few predic-
tions that are safe to make in 
today’s highly unpredictable dairy 
industry, one that seemed like a 
pretty sure bet a couple of years ago 
was that Class III would account 
for both a growing volume and a 
growing percentage of milk in the 
federal milk marketing order sys-
tem in the future. 

But recent trends indicate that 
both Class III volumes and per-
centages may never reach their 
peak of a couple of years ago, or 
reach the peak that was expected 
a couple of years ago.

Reaching this conclusion is 
complicated somewhat by the fact 
that the California federal order 
has only been in effect for about a 
year and a half, but the California 
order actually helps illustrate why 
federal orders are becoming less 
relevant for cheese makers.

As we reported in a front-page 
story last week, California’s Class 
III utilization percentage in May 
was just 2.8 percent, and the vol-
ume of milk pooled in Class III 
on the order totaled just 53.4 mil-
lion pounds. That was the fourth 
straight month in which less than 
60 million pounds of milk was 
pooled in Class III on the Califor-
nia order.

To put that in perspective, there 
are a few statistics to keep in mind. 
First, Class III volume on the Cali-
fornia order reached a record high 
of 1.42 billion pounds in March 
2019, or about 1.36 billion pounds 
more than in May 2020. Second, 
back in 2017, the last full year of 
the California state milk order, the 
state’s Class 4b (equivalent to the 
federal order Class III) utilization 
percentage was 46.2 percent.

And third, California last year 
produced over 2.5 billion pounds 
of cheese, or 19.3 percent of the 
nation’s total cheese output. 

If current trends (specifically, 
the trends over the last four 
months) continue, less than 1 bil-
lion pounds of California milk will 
be pooled in Class III this year. 
That’s a pretty significant change 

just from 2019, the first full year 
that the California federal order 
was in effect; that year, about 7.7 
billion pounds of California milk 
was pooled in Class III.

But the California order isn’t 
the only order that’s seen a large 
drop in the volume of milk pooled 
in Class III in recent months. On 
the Southwest order, during each 
of the first three months of 2019, 
over 700 million pounds of milk 
was pooled in Class III.

In three of the last four months 
(February, March and May), less 
than 60 million pounds of milk 
has been pooled in Class III on 
the Southwest federal order. Keep 
in mind that the Southwest order 
includes both Texas, where milk 
production has been growing rap-
idly in recent years, and New Mex-
ico, which produced 956.5 million 
pounds of cheese last year.

Some other federal orders are 
also seeing less milk pooled in 
Class III, albeit to a lesser extent 
than on the California and South-
west orders. On the Upper Mid-
west order during the first five 
months of 2020, a total of 10.06 
billion pounds of milk was pooled 
in Class III. That’s down about 3.5 
billion pounds from the first five 
months of 2019.

Also during the first five months 
of 2020, compared to the first five 
months of 2019, the volume of milk 
pooled in Class III on the Cen-
tral order was down 886 million 
pounds, the volume of milk pooled 
in Class III on the Mideast order 
was down 145 million pounds and 
the volume of milk pooled in Class 
III on the Pacific Northwest order 
was down 478 million pounds.

So how will this affect federal 
order utilization percentages as a 
whole? Back in 2017, the last full 
year in which there was no Cali-
fornia federal order, Class III uti-
lization was 41 percent. As noted 
earlier, California’s Class 4b utili-
zation that year was 46.2 percent, 
so had the California federal order 
been in effect that year and all of 
California’s Class 4b milk pooled 

in Class III, Class III utilization 
would have been about 42 percent.

In 2018, when the California 
federal order was in effect for the 
final two months of the year (and 
an average of almost 1.4 billion 
pounds of milk was pooled monthly 
in Class III), Class III utilization 
was 43.5 percent.

In 2019, when the California 
federal order was in effect for the 
entire year, Class III utilization fell 
to 41 percent. But that was due pri-
marily to very large volumes being 
depooled during the final four 
months of the year, when Class III 
utilization was under 30 percent 
each month (it had been above 
50 percent in four of the first six 
months of the year; in each of those 
four months, more than 1.2 billion 
pounds of milk was pooled in Class 
III on the California order).

That brings us to 2020, which, 
at least during the first four 
months, is seeing higher Class III 
volumes and utilization percent-
ages than at the end of 2019 but 
lower Class III volumes and utili-
zation percentages than during the 
first four months of 2019. Simply 
using Class III volume during the 
first four months of 2020 to esti-
mate total Class III volume for the 
entire year indicates that about 
51 billion pounds of milk will be 
pooled in Class III this year.

That in turn means that maybe 
5.1 billion pounds of cheese will 
be made with milk pooled in Class 
III. With cheese production likely 
to reach about 13.2 billion pounds 
this year, less than 40 percent of 
US cheese will be made with Class 
III milk.

Looked at another way, the 
states of California, Idaho and 
New Mexico rank second, third 
and fourth in US cheese produc-
tion, and pool very little, none, 
and very little milk in Class III, 
respectively.  

Add in the Class III milk that’s 
being depooled in other orders, 
and it becomes clear that federal 
orders are becoming less relevant 
for cheese makers.
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Daily Price Limits Expanded For Almost 
All CME Dairy Futures Contracts
Chicago—The CME Group 
recently released amendments to 
the daily price limit rule of all dairy 
and livestock futures contracts.

The rule amendments were 
effective on June 21, 2020, for 
trade date Monday, June 22, 2020.

According to a CME Group 
“Special Executive Report” detail-
ing the rule amendments, for both 
Class III and Class IV milk futures, 
there is still a daily price limit of 
75 cents per hundredweight above 
or below the previous day’s settle-
ment price. 

However, should any Class III 
or Class IV milk futures contract 
month settle at limit, the daily 
price limits for all contract months 
will expand to $1.50 per hundred 
on the next business day. If none of 
the listed Class III or Class IV milk 
futures contracts settle at a price 
change equal to or greater than 75 
cents per hundredweight on the 
next business day, daily price limits 
for all contract months will revert 
back to 75 cents per hundred on 
the following business day.

Should any futures component 
of the “Class III Crush” (Class III, 
cash-settled cheese, block cheese, 
and dry whey) or the “Class IV 
Crush” (Class IV, cash-settled 
butter, and nonfat dry milk) trig-
ger an expanded limit, the daily 
price limits for other futures com-
ponents will also expand on the 
same day. If no futures component 
settles at a price change equal to 
or greater than its respective ini-
tial price limit, daily price limits 
for all futures components of the 
Class III Crush and Class IV Crush 
will revert back to their respective 
initial limits the next business day.

The unit of trading for the cash-
settled milk futures contracts is 
200,000 pounds of milk.

For cheese futures and block 
cheese futures, there is a daily price 
limit of 7.5 cents per pound above 
or below the previous day’s settle-
ment price, except that there are no 
daily price limits in the spot month. 

If any cash-settled cheese or 
block cheese contract that is sub-
ject to a daily price limit settles 
at limit, the daily price limits for 
all contract months will expand to 
15.0 cents per pound on the next 
business day. If none of the listed 
cheese or block cheese futures 
contracts settle at a price change 
equal to or greater than 7.5 cents 
per pound on the next business 
day, daily price limits for all con-
tract months will revert back to 
7.5 cents per pound on the follow-
ing business day.

For cheese and block cheese 
futures, the second expanded price 
limit of 30 cents per pound has 
been removed.

The unit of trading for the cash-
settled cheese and block cheese 
futures is 20,000 pounds of Ched-

dar cheese (specifically, 40-pound 
blocks for the block cheese futures). 

For cash-settled butter futures, 
there will be a daily price limit of 
7.5 cents per pound above or below 
the previous day’s settlement price, 
except that there are no daily prce 
limits in the spot month. Previ-
ously, the daily price limit was 5.0 
cents per pound.

Should any cash-settled but-
ter contract that is subject to a 
daily price limit settle at limit, the 
daily price limits for all contract 
months will expand to 15.0 cents 
per pound on the next businerss 
day. If none of the listed butter 
futures contracts settle at a price 
change equal to or greater than 7.5 

cents per pound on the next busi-
ness day, daily price limits for all 
contract months will revert back 
to 7.5 cents per pound on the fol-
lowing business day.

For butter futures, the second 
expanded price limit of 20.0 cents 
per pound has been removed.

For the NDM futures contract, 
there is a daily price limit of 4.0 
cents above or below the previous 
day’s settlement price, except that 
there is no daily price limits.

Should any nonfat dry milk 
contract that is subject to a daily 
price limit settle at limit, the daily 
price limits for all contract months 
will expand to 8.0 cents per pound 
on the next business day. If none 
of the listed nonfat dry milk futures 
contracts settle at a price change 
equal to or greater than 4.0 cents 
per pound on the next business 

day, daily price limits for all con-
tract months will revert back to 
four cents per pound on the follow-
ing business day.

For the dry whey futures con-
tract, there is a daily price limit 
of 4.0 cents above or below the 
previous settlement price, except 
that there are no daily price limits 
in the spot month. The daily price 
limit was 6.0 cents per pound.

Should any dry whey contract 
that is subject to a daily price limit 
settle at limit, the daily price limits 
for all contract months will expand 
to 8 cents on the next day. If none 
of the listed dry whey futures con-
tracts settle at a price change equal 
to or greater than 4 cents on the 
next business day, daily price limits 
for all contract months will revert 
back to 4.0 cents per pound on the 
following business day.

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

50 YEARS AGO
June 26, 1970: Washington—
More known for its whiskey and 
race horses, Kentucky is look-
ing to elbow its way into the 
national cheese scene. Kentucky 
Sen. Marlow Cook served slices 
of Kentucky Cheddar in Senate 
dining room on the Hill Monday.

Madison—One of Wisconsin’s 
best-known specialists in dairy 
sanitation, Professor Evert Wal-
lenfeldt, will retire from the 
UW-Madison next month. Per-
haps more than any other one 
man, Wallenfeldt is responsible 
for the extremely high standards 
of cleanliness and quality of Wis-
consin dairy products.

25 YEARS AGO
June 23, 1995: Milwaukee, 
WI—Foremost Farms and the 
Morning Glory Farms region of 
AMPI, two of the Upper Mid-
west’s largest dairy cooperatives, 
are considering a merger that 
could save more than $10 mil-
lion its first year. Morning Glory 
has 3,200 members in Wiscon-
sin, Illinois, Indiana, Ohio and 
Michigan.

New York—The Coffee, Sugar 
& Cocoa Exchange, Inc.’s board 
of managers last week approved 
a comprehensive launch plan 
for the Exchange’s milk futures 
contract, which is currently 
under review by the Commod-
ity Futures Trading Commission. 
The launch plan includes two 
new programs: a Milk Permit 
Program and a Registered Market 
Maker program.

10 YEARS AGO
June 25, 2010: Chicago—Trad-
ing in the CME Group’s new 
cash-settled cheese futures and 
options contract got underway 
this week. On Monday, opening 
day of trading for the contract, 
no sales took place, although 
several offers were placed. As of 
Thursday, open interest on the 
cheese futures was 38 contracts.

Guelph, Ontario—Dr. Donald 
McLean Irvine passed away on 
Aug. 17, 2009, at the age of 90. 
Irvine grew up in the dairy indus-
try, working with his father, who 
owned the Sanitary Dairy, which 
was the first dairy to pasteurize 
milk. He earned several awards 
throughout his long career, 
including  the Pfizer Award in 
Cheese Research from ADSA.

For more information, visit www.kuselequipment.com
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Higher Retail Prices
(Continued from p. 1)

Looking at 2020 so far compared 
to 2019, food-at-home prices have 
increased 2.4 percent, ERS noted.
The food-at-home index increased 
0.8 percent in May and was 4.8 
percent higher than last May.

Given the large increase in food-
at-home prices in May, food-at-
home prices are now expected to 
increase between 2.5 and 3.5 per-
cent. During the first four months, 
ERS expected food-at-home prices 
to rise between 0.5 and 1.5 percent. 
Last month, it hiked that forecast 
to between 2.0 and 3.0 percent.

Fourteen of the 22 CPI forecasts 
have been revised upward by ERS 
this month in response to the May 
CPI numbers.

Among others, the CPI for 
meats, poultry, and fish increased 

4.2 percent from April to May 
2020 and is up 9.8 percent since 
May 2019. Processors have imple-
mented health protocols for deal-
ing with the coronavirus that might 
have hindered their ability to pro-
cess cattle and hogs, although they 
have recouped much of the lost 
slaughter capacity, ERS noted.

The CPI for beef and veal 
increased 10.9 percent from April 
to May, while those for pork and 
poultry increased by 2.9 and 2.2 
percent, respectively. The 2020 
meats-poultry-and-fish CPI has 
been revised up and is expected to 
increase in a range between 4 and 
5 percent. Earlier this year, it was 
expected to rise 0.5 to 1.5 percent.

The food-away-from-home CPI 
increased 0.4 percent in May and 
was 2.9 percent higher than in 
May 2019. So far in 2020, com-
pared to 2019, food-away-from-

USDA Announces 
Flexibilities For 
School Meals
Washington—US Secretary of 
Agriculture Sonny Perdue on 
Thursday announced a range of 
nationwide flexibilities intended 
to ensure that children receive the 
nutritious food they need through-
out the upcoming school year.

These waivers give states, 
schools, and childcare provid-
ers time to plan for how they will 
serve children in the fall, including 
allowing for new feeding options 
as the country recovers from the 
coronavirus pandemic.

As fall nears, schools are con-
sidering many different learning 
models, USDA noted. The agen-
cy’s announcement is aimed at 
empowering them to operate the 
School Breakfast Program (SBP) 
and National School Lunch Pro-
gram (NSLP) to best serve their 

students throughout the 2020-
2021 school year. It also allows 
providers in the Child and Adult 
Care Food Program (CACFP) to 
tailor operations to serve the chil-
dren in their care. 

USDA is providing flexibili-
ties around meal patterns, group-
setting requirements, meal service 
times, and parent/guardian pick-
up of meals for children across all 
three programs to address antici-
pated changes for the school year.

USDA is also announcing a new 
flexibility that waives the require-
ment for high schools to provide 
students the option to select some 
of the foods offered in a meal. 
While this practice, known as 
“offer versus serve” is encouraged, 
social distancing or meals-in-the-
classroom models would make this 
regulatory requirement difficult, 
the agency stated. 

Collectively, these waivers 
reduce barriers to meal service 
options that support a transition 

back to normal operations while 
also responding to evolving local 
conditions, USDA said.

The following nationwide waiv-
ers will remain in effect through 
June 30, 2021 for the SBP, NSLP, 
and CACFP. These flexibilities 
allow for:
 Meals that do not meet nor-

mal meal pattern requirements 
when necessary to keep kids fed;
 Meals to be served outside 

of group settings and outside of 
standard times to facilitate grab-
and-go and other alternate service 
options; and
 Parent/guardian pick-up of 

meals for students participating in 
distance learning.

FNS previously extended 
numerous waivers through the 
summer months to give summer 
program operators the continued 
flexibility they need to leverage 
innovative solutions in support of 
social distancing without interrup-
tion.

home prices have increased 2.1 
percent. Food-away-from-home 
prices are still expected to increase 
in a range between 1.5 and 2.5 per-
cent in 2020.

Between the 1970s and early 
2000s, food-at-home prices and 
food-away-from-home prices 
increased at similar rates, ERS 
noted. Since 2009, however, the 
rates of growth in food-at-home 
and food-away-from-home prices 
have diverged. 

While food-at-home prices 
deflated in 2016 and 2017, monthly 
food-away-from-home prices have 
been rising consistently. These 
differences are partly caused by 
variations in the cost structure of 
restaurants versus supermarkets 
or grocery stores, ERS explained. 
Restaurant prices primarily reflect 
labor and rental costs, with only 
a small portion going toward the 
food.

In 2018, retail food-at-home 
prices rose 0.4 percent. This was the 
first increase in three years, but the 
rate was still below the 20-year his-
torical annual average of 2 percent. 
While prices for  dairy products, 
pork, other meats, and processed 
fruits and vegetables declined in 
2018, prices for all other food cate-
gories increased. Eggs had the larg-
est annual average increase of 10.8 
percent in 2018.

In 2019, retail food-at-home 
prices rose 0.9 percent. This was 
the second increase in four years, 
but the rate was still below the 
20-year historical annual average 
of 2 percent. 

While prices for poultry, eggs, fats 
and oils, and fresh fruits declined 
in 2019, prices for all other food 
categories increased, including 
dairy. Fresh vegetables had the 
largest annual average increase of 
3.8 percent in 2019, and eggs had 
the largest annual average decrease 
of 10 percent.



CHEESE REPORTERJune 26, 2020 Page 5

For more information, visit www.loosmachine.com

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

Temperature 
Monitoring Products

Meet regulatory requirements with accurate 
temperature readings for a variety of applications.

Digital Thermometers    •    Mercury Thermometers 
Glass Thermometers    •    Data Loggers

Certi�ed Reference Thermometers    •    Chart Recorders
Dial Thermometers    •    Infrared Thermometers

Request our NEW Temperature Monitoring 
Products Flyer Today!

For more information, visit www.nelsonjameson.com

Growing Climate Solutions Act Backed 
By LOL, Farm Groups At Senate Hearing
Washington—Support for the 
bipartisan Growing Climate Solu-
tions Act was voiced at a Senate 
Agriculture Committee hearing 
Wednesday by representatives of 
Land O’Lakes and two major US 
general farm organizations.

The legislation was introduced 
earlier by US Sens. Mike Braun 
(R-IN), Debbie Stabenow (D-MI), 
Lindsey Graham (R-SC) and Shel-
don Whitehouse (D-RI). 

The Growing Climate Solutions 
Act creates a certification program 
at USDA to help solve technical 
entry barriers that prevent farmer 
and forest landowner participation 
in carbon credit markets. These 
issues have limited both landowner 
participation and the adoption of 
practices that help reduce the costs 
of developing carbon credits.  

To address this, bill establishes a 
Greenhouse Gas Technical Assis-
tance Provider and Third-Party 
Verifier Certification Program 
through which USDA will be able 
to provide transparency, legiti-
macy, and informal endorsement 
of third-party verifiers and techni-
cal service providers that help pri-
vate landowners generate carbon 
credits through a variety of agricul-
ture and forestry related practices. 

The certification program will 
ensure that these providers have 
agriculture expertise, which is lack-
ing in the current marketplace, the 
bill’s sponsors noted. As part of the 
program, USDA will administer a 
new website, which will serve as a 
“one stop shop” of information and 
resources for producers and forest-
ers who are interested in partici-
pating in carbon markets.

Through the program, USDA 
will help connect landowners to 

private sector actors who can assist 
the landowners in implementing 
the protocols and monetizing the 
climate value of their sustainable 
practices. Third-party entities, 
certified under the program, will 
be able to claim the status of a 
“USDA Certified” technical assis-
tance provider or verifier. 

The USDA certification low-
ers barriers to entry in the credit 
markets by reducing confusion and 
improving information for farmers 
looking to implement practices 
that capture carbon, reduce emis-
sions, improve soil health, and 
make operations more sustainable, 
the bill’s sponsors noted.

“The Growing Climate Solu-
tions Act is an important step 
towards developing viable green-
house gas (GHG) and ecosystem 
markets,” testified Jason Weller, 
vice president, Truterra LLC, the 
sustainability business at Land 
O’Lakes. “The legislation provides 
core building blocks of transpar-
ency and information to advance 
both the promise and potential 
of agriculture and forestry sec-
tors to help reduce and sequester 
GHGs while also providing for 
new sources of revenue for farmers, 
ranchers, and landowners.”

Weller also spoke about efforts 
underway in the US dairy commu-
nity to address climate change. The 
Innovation Center for US Dairy is 
working with farms, cooperatives, 
processors and other stakehold-
ers to establish a new set of vol-
untary environmental stewardship 
goals for the US dairy community, 
which aim to achieve neutral or 
better carbon emissions, optimized 
water usage and improved water 
quality by 2050.

“Having USDA support in sci-
ence and transparency for report-
ing, and verification of voluntary 
GHG credit markets, is imperative 
to the success of this initiative and 
the economic viability for farm-
ers,” Weller said.

For farmers and private forest 
owners, access to carbon markets 
is “often difficult and too convo-
luted to achieve wide adoption,” 
according to Zippy Duvall, presi-
dent of the American Farm Bureau 
Federation. 

“The Growing Climate Solu-
tions Act would create a certifi-
cation program at USDA to help 
solve technical entry barriers to 
farmer and forest landowner par-
ticipation in carbon credit mar-
kets,” Duvall noted. 

National Farmers Union sup-
ports the Growing Climate Solu-
tions Act as “a sound first step 
in developing strong bipartisan 
climate policy for America’s fam-
ily farmers and ranchers that will 
provide certainty as they look to 
engage in the market opportuni-
ties presented by the sequestration 
of carbon,” said Rob Larew, NFU’s 
president.

The legislation “lays a founda-
tion that will allow the private 
sector and government to build 
market-based solutions to climate 
change that appropriately work 
with and compensate farmers and 
ranchers,” Larew said. “The bill for 

the first time gives USDA a formal 
non-regulatory role in voluntary 
carbon markets, sending a strong 
signal about the legitimacy of those 
markets and providing reassurance 
to family farmers and ranchers 
interested in participating.”

The Growing Climate Solutions 
Act has the support of a number of 
farm groups, environmental orga-
nizations and companies. 

“Dairy farmers are environmen-
tal stewards who value proactive 
approaches to sustainability, and 
this legislation will provide a wel-
come boost to their efforts,” Jim 
Mulhern, president and CEO of 
the National Milk Producers Fed-
eration, said earlier this month.

“As the agriculture and food 
industry explores new ways to 
bring value to farmers and con-
sumers, we welcome this bipartisan 
bill which outlines important roles 
for the government to work with 
producers and the private sector 
to help build agriculture-based car-
bon markets,” said Chris Adamo, 
VP of federal and industry affairs, 
Danone North America.

“Dairy farmers utilize many 
conservation practices related to 
sequestering carbon in the soil,” 
said Ken Nobis, senior policy 
advisor, Michigan Milk Producers 
Association. “The proposed legis-
lation would facilitate interaction 
with private entities looking for 
offsets to their carbon footprint.”
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Hot Springs Village, AR—
Wisconsin transplants are now 
able to easily access the famous 
cheese they grew up with, thanks 
to a new retail store owned and 
operated by Kraemer Wisconsin 
Cheese, Ltd.

Kraemer Cheese is a multi-
generational, family-owned pro-
duction company in Watertown, 
WI. First established in the 1920s, 
the Kraemer family – Jim and his 
departed wife, Joanne, and sons 
Mike and Richard – sell and 
ship more than 500,000 pounds 
of cheese and cheese products 
annually across the US.

In 1998, Jim and Joanne Krae-
mer purchased a home in Hot 
Springs Village, said to be the 
largest gated village in the US, to 
enjoy their retirement. As it hap-
pened, the community included 
several families from Watertown.

Among the 14,000 residents 
of Hot Springs Village, roughly 
2,500 are originally from Wiscon-
sin.

The inherent quality of Wis-
consin cheese spreads by word-
of-mouth, said Michael Kraemer, 
secretary/treasurer of Kraemer 
Wisconsin Cheese and company 
co-owner, along with brother 
Rich Kraemer  and brother-in-law 
Dan Christian, vice-president.

About two-thirds of our cus-
tomer base grew up in Wisconsin 
and moved elsewhere, realizing 
they can’t replace Wisconsin 
cheese with anything else, Mike 
Kraemer said. We were tak-
ing trips down there, sometimes 
bringing 250 pounds of cheese 
with us per resident request.

“We started thinking, ‘If 
we’re doing this once every four 
months, we should look into 
putting a store down here’,” he 
said. “That was around 2010, and 
wasn’t the best time to be look-
ing at expansion. The economy 
didn’t really support it.”

We played the Arkansas plan 
slowly, but we always wanted to 
do it, he said. In the interim, we 
also did a fund-raiser through the 
Kraemer family church in Hot 
Springs.

We easily already had 100 
loyal customers, and added even 
more when the church stepped 
in, Kraemer said.

The Arkansas site also offered 
a dependable work force that 
knows the product, and who are 
honest and looking for something 
to do four hours a day, he said. 
We’re filtering in a lot of part-
time help we can depend on.

Patriarch Jim Kraemer began 
working in the business with his 
father, Tony Kraemer, when he 
was seven years old. Company 
and family meant the world to 
Jim, and after the death of his 
wife Joanne from a stroke, the 
blow was almost insurmountable.

Once we started on this, he’s 
really been gung-ho, Michael 
Kraemer said. It’s really sparked 
him, and he turned 90 this year.

“He wanted to be down there 
to help train people, because 
they’re people of his generation,” 
he said. “He’s fully pumped.”

The 1,600 square-foot store is 
on a two-acre parcel just outside 
the village, with highway access. 

“The beauty of the area is a lot 
like northern Wisconsin, except 
winter is two weeks instead of six 
months,” Kraemer said. “I can see 
why lots of people from Wiscon-
sin want to retire there.”

Product selection is similar to 
the company’s online offerings, 
with ample sampling.

“I don’t think I’m telling any 
industry secrets when I say if you 
can sample Wisconsin cheese, 
you can sell pretty much all of 
it,” Kraemer continued.

For information or to shop 
online, visit www.kraemerwiscon-
sincheese.com.

Kraemer Cheese Opens New Retail 
Location In Hot Springs Village, AR

Kraemer Wisconsin Cheese celebrated the grand opening of its new Arkansas retail location. 
Construction kicked off in February and while the coronavirus wasn’t much of an issue at 
the time, heavy rains pushed the project back several weeks. The idea for an Arkansas store 
was many years in the making, first hatched about 10 years ago.
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USDA Seeks Process 
Cheese, Butter, High 
Protein Yogurt For 
Aug-Nov. Delivery
Washington—The US Depart-
ment of Agriculture (USDA) this 
week issued solicitations seeking 
offers for process cheese, butter 
and yogurt for delivery in August, 
September, October and Novem-
ber 2020.

Both of these invitations for bids 
are being issued under the author-
ity of Section 32 of the Act of 
August 24, 1935, with the purpose 
to encourage the continued domes-
tic consumption of these products 
by diverting them from the normal 
channels of trade and commerce. 
The dairy products acquired under 
both of these invitations are being 
procured for The Emergency Food 
Assistance Program TEFAP).

Under one invitation, USDA 
is seeking a total of 11,365,200 
pounds of yellow pricess cheese 
slices, 6/5-pound loaves. Offers are 
due by 1:00 p.m. Central time on 
Wednesday, July 8, 2020. The con-
tract type is firm fixed price.

For more information, contact 
Mary Mahoney, at (816) 926-2501; 
email Mary.Mahoney@usda.gov.

Under the other invitation, 
USDA is seeking 11,450,160 
pounds of salted print butter, 36/1-
pound cartons; as well as 20,772 
pounds of high protein blueberry 

yogurt, 24/4-ounce cups, 25,398 
pounds of high protein straw-
berry yogurt, 24/4-ounce cups, 
10,902 pounds of high protein 
vanilla yogurt, 24/4-ounce cups, 
and 65,328 pounds of high protein 
vanilla yogurt, 6/32-ounce tubs.

Offers are due by 1:00 p.m. 
Central time on Wednesday, July 
8. The contract type is firm fixed 
price. For more information, con-
tact Jenny Babiuch, at (816) 823-
1145; email jenny.babiuch@usda.
gov.

USDA last month announced 
plans to purchase various dairy 
products under Section 32 for dis-
tribution to various food nutrition 
assistance programs. I

n addition to process cheese and 
butter, USDA had stated that it 
was planning to solicit offers for 
the following dairy products: yel-
low Cheddar cheese chunks, yel-
low shredded Cheddar cheese, 
shredded low moisture part skim 
Mozzarella, and instant nonfat dry 
milk.

Last week, USDA issued a solic-
itation under Section 32 seeking a 
total of 8,803,200 pounds of low 
moisture part skim shredded Moz-
zarella for delivery in August, Sep-
tember, October and November. 
Offers are due on Tuesday, June 
30, 2020.

USDA in recent weeks has 
also announced purchase contract 
awards for a variety of fluid milk 
products that are being acquired 
under Section 32.
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Singapore—Biotech company Tur-
tleTree Labs this week announced 
the completion of a fresh round of 
funding from global investors. The 
company said it raised $3.2 million 
in this funding round.

TurtleTree Labs describes itself 
as the world’s first-cell based bio-
technology company creating 
real milk from mammalian cells, 
without the need for animals. As 
a platform, the company’s focus is 
on high-value human breast milk, 
followed by cow milk.

Investors taking part in the Tur-
tleTree Labs seed round are Green 
Monday Ventures, KBW Ventures, 
CPT Capital, Artesian, and New 
Luna Ventures.

able dairy production globally, 
and would also help to strengthen 
Singapore’s long-term food diver-
sification efforts,” said Bernice 
Tay, director, Food Manufacturing 
Division, Enterprise Singapore.

“We will continue our efforts to 
develop a vibrant agri-food tech 
ecosystem in Singapore to encour-
age the creation of more innova-
tive solutions,” Tay added.

“Food tech innovation in Asia 
is way overdue. If the rapidly 
deteriorating climate change situ-
ation isn’t enough to convince 
the world, the pandemic surely 
hammers home the urgency that 
we need to overhaul the food sys-
tem for the sake of public health, 
food safety, and food security,” 
said David Yeung, founder, Green 
Monday Group.

“That explains why Green Mon-

day Ventures is so excited to invest 
in and collaborate with TurtleTree 
Labs. We see immense possibilities 
in their biotech innovation plat-
form, as well as enormous impact 
we can drive together,” Yeung said.

“KBW Ventures has invested 
in the seed round building on our 
initial commitment during Turtle-
Tree’s pre-seed raise. We see the 
founding team commitment and 
the potential of this company 
and its technology as a winning 
combination,” said Prince Khaled 
bin Alwaleed bin Talal Al Saud, 
founder and chief executive officer 
of KBW Ventures. 

TurtleTree Labs raised its initial 
investment which was led by New 
York-Hong Kong based Lever VC 
in 2019.

For more information, visit 
www.turtletreelabs.com.

“This fresh round of funding 
will enhance our scale-up develop-
ment, bringing us one step closer 
to commercialization,” said com-
pany co-founder Max Rye.

The company currently boasts 
a team of more than 20 full-time 
scientists and engineers.

“Our team is hungry, passionate 
and knows what it takes to acceler-
ate to market,” said co-founder and 
CEO Fengru Lin. 

“Our teams are firing on all cyl-
inders thanks to Enterprise Sin-
gapore and the support from our 
investors,” Rye said. 

“TurtleTree Labs’ goal of creat-
ing milk from animal cells provides 
a novel solution towards sustain-

For more information, visit www.APT-Inc.com
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USDA To Stop 
Conducting Plant 
Audits For US Dairy, 
Infant Formula 
Exports To China
Washington—Because China no 
longer requires certifications that 
US dairy and infant formula plants 
meet its requirements, USDA’s 
AMS will, beginning on July 1, 
cease conducting audits on which 
these certifications were based.

The elimination of the audits 
is a consequence of China’s com-
mitments under the Economic and 
Trade Agreement between the US 
government and the Chinese gov-
ernment, signed on Jan. 15, 2020.

To be eligible to ship dairy prod-
ucts to China, US dairy companies 
must be registered with the Gen-
eral Administration of Customs 
of the People’s Republic of China 
(GACC). GACC registers facili-
ties that are named on lists that 
are provided to GACC by the US 
Food and Drug Administration.

US dairy companies can seek 
inclusion on FDA’s lists, or update 
information, by contacting FDA, 
at www.fda.gov/food.

US dairy companies must also 
ensure that consignments destined 
for China are accompanied by a 
dairy sanitary certificate obtained 
from AMS. 

China in recent years has ranked 
as one of the leading markets for 
US dairy exports. Last year, US 
dairy exports to China were val-
ued at $373.6 million, trailing only 
Mexico ($1.5 billion) and Canada 
in terms of dairy export values.

US dairy exports to China had 
reached a record high value of 
$706.2 million in 2013, according 
to figures from USDA’s Foreign 
Agricultural Service (FAS).

During the first four months 
of this year, US dairy exports to 
China were valued at $136 mil-
lion, up 2 percent from the first 
four months of last year.

Biotech Firm Gets $3.2 Million To Aid 
Push To Create Milk From Animal Cells
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NEIL BETTERIDGE has been 
named senior vice president of 
global manufacturing at the new 
fairlife, LLC production and 
distribution facility in Goodyear, 
AZ. The company has added a 
new management team in prepa-
ration for the facility’s winter 
2020 opening, and Betteridge 
will be in charge of developing 
operating protocols, policies and 
procedures to support the plant’s 
operational activities. Betteridge 
joins fairlife with 22 years of 
experience in the food industry 
managing supply chains, manu-
facturing and capital projects. 
Prior to his new role, he spent 
12 years at Synlait Milk Limited 
and 10 years at Fonterra. TROY 
HANCOCK has been hired as 
plant manager, responsible for 
day-to-day management of the 
facility. Hancock was with Sham-
rock Foods for 19 years where he 
oversaw all aspects of the manu-
facturing operations on three 
campuses.

The International Dairy Foods 
Association (IDFA)  announced 
Thursday that BECKY RAS-
DALL has been named vice 
president, trade policy and inter-
national affairs within IDFA’s 
Legislative Affairs and Economic 
Policy team. In her new role, Ras-
dall will develop and advocate 
industry positions on interna-
tional trade issues, including US 
and international trade policy; 
and monitor international regu-
latory issues impacting trade in 
dairy products. Rasdall comes to 
IDFA after serving for nine years 
with the US government, most 
recently as senior policy advisor 
for USDA’s FAS. 

PERSONNEL

Dave Buholzer

The Wisconsin Farm Bureau 
Federation (WFBF) has selected 
KIM POKORNY as its new chief 
administrative officer, succeeding 
DAVE DANIELS, who worked as 
WFBF’s interim CAO. Pokorny 
will oversee WFBF daily opera-
tions and staff. She previously led 
the Food Armor Foundation and 
served as program manager for 
the Professional Dairy Producers 
of Wisconsin (PDPW). 

Food Safety Net Services Cer-
tification & Audit (FSNS)
announced the appointment of 
VALERIE SMITH as technical 
manager of livestock services, 
responsible for expanding the 
company’s on-farm audit services. 
Smith, who comes to FSNS with 
more than 25 years of veterinary 
experience, will conduct assess-
ments of livestock certifica-
tion programs, conduct audits 
and trainings, and work with 
producer groups to implement 
assessment and certification pro-
grams within the industry. 

Walter L. Thomsen, 83, died 
June 16. Thomsen served a 
lifelong career at Schoep’s Ice 
Cream, putting himself through 
college at the University of Wis-
consin-Madison while working 
at Schoep’s. He began driving 
the delivery truck, and eventu-
ally learned all aspects of the 
ice cream business.  Prior to his 
retirement, Thomsen served as 
secretary/treasurer and produc-
tion manager for Schoep’s.

Tom Imbordino, 59, publisher 
of Dairy Foods Magazine for 
the past 18 years, unexpectedly 
passed away at the age of 59.

PERSONNEL
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Madison—Dave Buholzer of Klon-
dike Cheese Company, Monroe, 
WI will return as president of the 
Wisconsin Cheese Makers Asso-
ciation (WCMA) for his second 
year. 

New officers and new members 
for the 2020-21 WCMA board of 
directors were announced Tuesday, 
with terms beginning July 1. 

Steve Bechel of Eau Galle 
Cheese Factory in Durand, WI, 
will return as first vice president, 
and Doug Wilke of Valley Queen 
Cheese Factory in Milbank, SD, 
will join the executive team as sec-
ond vice president.

Mike Neu of Chr. Hansen in 
Milwaukee, WI, will return as 
treasurer, and Greg Siegenthaler 
of Grande Cheese Company, Fond 
du Lac, WI, will serve as secretary 
for a second term.

Four industry leaders are join-
ing the WCMA Board, includ-
ing: Jeff Gentine, Masters 
Gallery Foods, Plymouth, WI; 
Richard Guggisberg, Guggis-

berg Cheese, Millersburg, OH; 
Chris Renard, Renard’s Cheese, 
Sturgeon Bay, WI; and Bruce 
Workman, Edelweiss Creamery, 
Monticello, WI.

“WCMA’s board of directors 
has been active and fully engaged 
as our association addressed indus-
try-specific challenges due to 
the coronavirus pandemic,” said 
WCMA executive director John 
Umhoefer.  

The 2020-21 WCMA board 
of directors also includes: Brian 
Baker, Baker Cheese; Craig Filk-
ouski, Great Lakes Cheese Com-
pany; Gary Gosda, Country Dairy/
Schuman Cheese; Mike Hinrich-
sen, AMPI; Randy LaGrander, 
LaGrander’s Hillside Dairy; Linda 
Lee, Prairie Farms Dairy; Craig 
Linz, Tetra Pak, Inc.; Tim Omer, 
Emmi Roth USA; Paul Scharf-
man, Specialty Cheese Company; 
Mike Sipple, Agropur Inc.; Mark 
Witke, Zimmerman Cheese; and 
Tayt Wuethrich, Grassland Dairy 
Products.

Steve Bechel Doug Wilke

WCMA Board Re-Elects Dave Buholzer 
President, Others Named To Executive Team
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EU Intervention
(Continued from p. 1)

the study said. Thereafter, the 
European Commission set the 
ceiling for SMP purchases to zero 
for 2018 and 2019 to avoid further 
accumulation.

As global SMP demand began to 
improve in 2018, the EU unleashed 
its stockpile of aging SMP onto 
the commercial market, the study 
continued. During the 18-month 
period from January 2019 to June 
2019, the EU sold, via a tendering 
process, 379,453 tons of interven-
tion product at a weighted aver-
age price of 1,337 euros per ton. 
The SMP intervention product 
entered export channels since the 
domestic market was not capable 
of handling this volume without 
an adverse impact on the domestic 
price of SMP, and hence the farm-
gate milk price.

The conclusion from the study is 
that the EU intervention program 
as operated in 2016-19 “adversely 
impacted the global market.”

For the study, a global annual 
econometric model for skim milk 
powder was developed. A baseline 
was developed for 2016-19 which 
included the activities of the EU’s 
intervention program. The model 
was simulated to reflect a “no 
intervention” scenario over the 
same time period.

The study estimates that over 94 
percent of the variation in the US 
farmgate milk price is ultimately 
explained by butter and nonfat dry 
milk prices. 

Thus, as the price of nonfat dry 
milk changes, it drives the value 
of protein in the US, and this has 
a significant impact on farmgate 
milk prices.

Had there been no intervention 
program, the global price of SMP 
and the US farm value of milk 
would have initially been lower in 
2016, but would have recovered 
and been “much higher” in 2019 
and 2019 when compared to the 
baseline, the study said.

Model results compared to the 
baseline are:
 US farmgate milk price would 

have fallen 42 cents per hundred-
weight in 2016, but would have 
exceeded the baseline by 27 cents 
per hundred in 2018 and 73 cents 
per hundred in 2019 under the “no 
intervention” scenario.
 Farm value of US milk would 

have initially declined 2.6 per-
cent in 2016, but then would have 
increased by 1.7 percent by 2018 
and 4 percent in 2019 under the 
“no intervention” scenario.
 Value of United States 

exports of NDM/SMP would have 
fallen 6.7 percent in 2016, but 
then would have increased by 4.7 
percent in 2018 and 10.1 percent 
in 2019 under the “no interven-
tion” scenario.
 Global price of SMP would 

have initially declined 5.4 per-

USDA To Open Signup 
For Dairy Margin 
Coverage Program 
On Oct. 12, 2020
Washington—USDA’s Farm Ser-
vice Agency (FSA) late last week 
announced that Dairy Margin 
Coverage (DMC) signup for 2021 
coverage will begin Oct. 12 and 
run through Dec. 11, 2020.

Authorized by the 2018 farm 
bill, the DMC is a voluntary risk 
management program that offers 
protection to dairy producers when 
the difference between the all-milk 
price and the average feed price 
(the margin) falls below a certain 
dollar amount selected by the pro-
ducer. Feed costs include the price 
of corn, soybean meal and blended 
alfalfa hay.

To participate in DMC, dairy 
producers: select a coverage level 
ranging from $4.00 to $9.50 per 
hundredweight, in 50-cent incre-
ments; and select a coverage per-
centage of the dairy operation’s 
production history ranging from 5 
percent to 95 percent, in 5 percent 
increments

Over 13,000 dairy operations 
enrolled in the DMC program for 
the 2020 calendar year, FSA noted. 

Payments have already been 
triggered for two months this year.
The April 2020 income over feed 
cost margin was $6.03 per hun-
dredweight, triggering the second 
payment of 2020 for producers 
who purchased the appropriate 
level of coverage under the DMC 
program. That margin was based 
on a final feed cost of $8.37 per 
hundredweight and an all milk 
price of $14.40 per hundred.

The March income over feed 
cost margin had been $9.15 per 
hundred. That margin was based 
on a final feed cost of $8.85 per 
hundred and an all milk price of 
$18.00 per hundred.

In January 2020, the milk mar-
gin above feed costs was $10.72 per 
hundred, with an all milk price of 
$19.60 per hundred and a final 
feed cost of $8.88 per hundred. In 
February, the milk margin above 
feed costs was $10.06 per hundred, 
with an all milk price of $18.90 
per hundred and a final feed cost 
of $8.84 per hundred.

“If we’ve learned anything in 
the past six months, it’s to expect 
the unexpected,” said Rich-
ard Fordyce, FSA administrator. 
“Nobody would have imagined 
the significant impact that cur-
rent, unforeseen circumstances 
have had on an already fragile 
dairy market. “It’s during unprec-
edented times like these that the 
importance of offering agricul-
tural producers support through 
the delivery of farm bill safety-net 
programs such as DMC becomes 
indisputably apparent.”

For more information, visit 
www.fsa.usda.gov.

cent in 2016, but then would have 
increased by 3.6 percent in 2018 
and 8.7 percent in 2019 under the 
“no intervention” scenario.

In a letter to US Secretary of 
Agriculture Sonny Perdue and 
US Trade Representative Rob-
ert Lighthizer, IDFA, NMPF and 
USDEC pointed to this new eco-
nomic analysis as proof that the 
EU’s SMP intervention program 
wreaked havoc on the US dairy 
industry.

In their letter, the three dairy 
organizations urged the US gov-
ernment to prevent the EU from 
using future intervention practices 
to effectively dispose of publicly 
stockpiled EU dairy products at 
discounted prices in the interna-
tional markets. 

Last month, dairy groups from 
across the Americas joined to call 
for an end to the EU intervention 
program.

“It is time for the EU to stop 
dumping government-purchased 
SMP on the world market and 
implementing policies that under-
mine global dairy markets under 
the guise of protecting its farmers,” 
said Michael Dykes, IDFA’s presi-
dent and CEO. “The EU program 
has harmed US dairy export pros-
pects by artificially inflating the 
EU’s market share and damaging 
the competitiveness of the United 
States in historically important 
export markets.” 

“This report puts into hard 
numbers the bitter truth that US 
dairy farmers already know: the 

EU’s dump of intervention stocks 
onto the world market depressed 
farmgate milk prices in the US in 
2018 and 2019,” said Jim Mulhern, 
NMPF’s president and CEO. 

“Now, as farmers and coopera-
tives are working tirelessly amid a 
global pandemic to keep an essen-
tial food ingredient moving to 
those markets that need it most, 
it’s time to do the advance work 
necessary to ensure we don’t see 
a repeat of those harmful impacts 
from EU intervention policy in 
the future,” Mulhern continued. 
“The EU SMP intervention pro-
gram needs serious reforms and the 
administration should examine the 
best tools at its disposal to help 
drive that needed change.”

“Europe’s SMP intervention 
program is just one tool in the EU’s 
arsenal of destructive trade policies 
meant to propel their dairy industry 
forward at the expense of the rest 
of the world,” said Tom Vilsack, 
USDEC’s president and CEO. “As 
the global dairy market reels from 
unprecedented disruption, and the 
consequences of the use of this 
EU policy to disrupt trade have 
become much clearer, it’s essential 
to drive forward reform of this pro-
gram. 

“Looking ahead, if the EU is 
allowed to again dump govern-
ment stockpiles on the world 
market, it will harm US farmers 
and processors and erode efforts to 
advance fair trade policies that cre-
ate greater market access for US 
dairy,” Vilsack added. 
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Coalition continued. “The revital-
ization fund is a smart investment 
that would contribute more than 
two dollars to the economy for 
every one dollar spent and ensure 
millions of Americans have a shot 
at keeping their job.”

“The RESTAURANTS Act 
provides hope of survival for small 
business restaurant owners,” said 
Sean Kennedy, executive vice 
president for public affairs at the 
National Restaurant Association. 
“This bill is consistent with the 
legislative call to action we issued 
four days after restaurants closed 
on March 14.”

Currently, restaurants around 
the US “are struggling on every 
front. They are trying to figure 
out how to make ends meet when 
they are only allowed to fill 25-50 
percent of their seats,” Kennedy 
stated. “They owe rent and have 
invoices for food that are past due. 
They are paying extraordinary 
prices for the safety measures they 
want to put in their dining rooms 
to keep their workers and patrons 
safe. And they are wondering how 
they will ever find the money to 
pay for it all.” 

“These small businesses are hurt-
ing because of the costs of restock-
ing perishable foods, retooling 
their operations, and they still can-
not operate at full capacity even 
as the country reopens,” Senator 
Wicker said.

“The COVID-19 pandemic has 
damaged every sector of the econ-
omy, but none more than indepen-
dent restaurants,” said Blumenauer. 
“Without federal assistance, our 
corner coffee shops, diners, and 
cafes may never reopen their 
doors.”

August 18 - 20
MATC, Madison, WI

Entry Deadline:  July 17
Entries Due Date:   Aug 10-14
Judging Begins:   Aug 18-20

Contest Auction:  Oct 5
Landmark Resort, Door County, WI

World Dairy Expo Championship
 Dairy Product Contest

93 Contest Classes:
 Cheese
 Butter
 Ice Cream/Sherbet
 Cottage Cheese
 Fluid Milk
  Sour Cream
 Dairy Dips
 Whey Products
 Yogurt
 Creative & Innovative Products

www.wdpa.net

Restaurant Fund
(Continued from p. 1)

A recent study found that 85 per-
cent of independent restaurants 
are likely to close by the end of the 
year if direct aid like the revitaliza-
tion fund is not provided to the 
industry, the bill’s sponsors noted. 
Small independent and franchise 
restaurants are more at risk of per-
manently going out of business 
due to the pandemic because con-
sumer spending at these establish-
ments has been disproportionately 
affected and they lack the same 
access to capital markets.

Recent surveys found that the 
coronavirus has forced operators 
to lay off 91 percent of the hourly 
workforce and 70 percent of sala-
ried employees. Only one in five 
restaurant owners subjected to 
state-mandated dine-in shutdown 
said they felt confident they could 
keep their restaurants running.

The grant program created 
under the RESTAURANTS Act 
would be administered by the US 
Treasury Department and available 
to food service or drinking estab-
lishments, including caterers, that 
are not publicly traded or part of 
a chain with 20 or more locations 
doing business under the same 
name. 

Grant values would cover the 
difference between revenues from 
2019 and projected revenues 
through 2020.

Restaurant Stabilization grants 
would not have to be paid back, 
and funding would be made 
available through 2020. Eligible 
expenses would include food, debt 
obligations to suppliers, payroll, 
benefits, mortgage, rent, utilities, 
maintenance, supplies, and any 
other expenses deemed essential 
by the Treasury secretary.

Grant recipients would have 
to certify that current economic 

conditions make the grant request 
necessary, that the funds will be 
used to retain workers, maintain 
payroll, and make other pay-
ments, and that the recipient is 
only applying for and would only 
receive one grant.

The first 14 days of funds would 
only be made available to restau-
rants with annual revenues of $1.5 
million or less to target local small 
restaurants. 

The bipartisan legislation “has 
given America’s 500,000 indepen-
dent restaurants a day of hope,” 
said the Independent Restaurant 
Coalition. “The need for relief for 
independent restaurants cannot be 
overstated in a time of so much 
uncertainty.

“Independent restaurants that 
had limited openings are now 
closing again. Many still wait for 
Paycheck Protection Program 
loans and are accumulating more 
and more debt in the process,” the 

Givaudan Divests 
Processed, Grated 
Cheese Business To 
St. Paul Group
Vernier, Switzerland—Givau-
dan recently announced that it 
has entered into an agreement 
to divest its processed and grated 
cheese business to St. Paul Group, 
a cheese specialist with premises in 
Belgium and the Netherlands.

The processed and grated cheese 
business acquired from Vika BV 
contributed CHF 13.5 million 
(US$13.9 million) to Givaudan’s 
Flavor Division sales in 2019. The 
terms of the transaction, which the 
St. Paul Group said was finalized 
on May 12, will not be disclosed.

Givaudan will retain the major-
ity of the legacy Vika BV business 
acquired in 2017 and continue to 
offer cheese powder solutions, veg-
etable and meat fonds and stocks as 
part of its natural dairy and savory 
product portfolio.

St. Paul Group is a family-owned 
company with sales just above 50 
million euros (US$54.6 million).  
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For more information, visit www.drtechinc.com
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McLean, VA—Some 85 million 
food allergy consumers in the 
US spend more than $19 billion 
annually on food products that 
keep them healthy and avoid an 
adverse food-related event, accord-
ing to research released this week 
by Food Allergy Research & Edu-
cation (FARE).

Food allergy consumers is a term 
that captures the total packaged 
food purchasing power of everyone 
in the US who is impacted by food 
allergies.

This includes 32 million con-
sumers diagnosed with one or more 
food allergies; 31 million consum-
ers that have one or more food 
intolerances; and 25 million indi-
viduals whose food purchases are 
impacted due to allergies or intol-
erances in the same household.

The findings are part of FARE’s 
Food Allergy Consumer Journey 
Study, a series of research projects 
on food allergy consumers, their 
shopping habits, and the chal-
lenges they face when accessing 
safe and affordable foods. The 
initiative includes three distinct 
studies in partnership with three 
research organizations:

—McKinsey & Company: Char-
acterizationof the food allergy mar-
ketplace and its economic impact, 
and recommendations for improv-
ing food allergen labeling practices.

—Global Strategy Group 
(GSG): Measurement of the 
impact of allergies on the budgets 
of socioeconomically disadvan-
taged individuals and families, and 
characterization of their experi-
ences with accessing safe food.

—The Northwestern University 
Feinberg School of Medicine and 

US Food Allergy Consumers Spend   
$19 Billion Annually To Avoid Reactions

The research lays out a roadmap 
to solving a problem that affects 
more than 85 million Americans 
and disproportionately hurts low-
income households. 

Food allergy consumers are 
inadequately served and represent 
$19 billion in untapped potential 
sales, the research found. That 
market is comprised of two main 
categories: incremental spend from 
food allergic consumers who avoid 
entire categories of foods (such as 
snacks and frozen foods) due to 
allergens, and a $9 billion allergen 
alternative products market, which 
is dominated by dairy and gluten 
alternatives.

Food manufacturers, particu-
larly large food manufacturers, 
have an opportunity to better 
serve the needs of food allergy 
consumers, the research found, 
by: instituting clearer/more con-
sistent labeling across manu-
facturers; improving consumer 
education and engagement, 
particularly around manufactur-
ing safety; and introducing new 
allergy-friendly products.

FARE describes itself as the 
world’s leading food allergy advo-
cacy organization and the larg-
est private funder of food allergy 
research.

For more information, visit 
www.foodallergy.org.

Ann & Robert H. Lurie Children’s 
Hospital of Chicago: Assessment 
of food allergy consumer prefer-
ences regarding precautionary 
allergen labeling (PAL) used on 
packaged food, and recommenda-
tions for improvement.

The key takeaway across all three 
projects was consistent, accord-
ing to FARE: a universal label is 
needed. Although the US Food 
and Drug Administration (FDA) 
currently requires disclosure of the 
top eight allergens in ingredient 
lists, including milk, and FARE is 
actively advocating that sesame 
be added as a ninth, there is no 
universal phrase or image to show 
that a product may unintention-
ally contain an allergen.

Other takeaways include:
 More than half (53 percent) 

of America’s food allergy consum-
ers indicate current labels are prob-
lematic and interfere with their 
daily lives.
 More than seven in 10 (73 

percent) of food allergy consumers 
say they spend on average three to 
five minutes reading the labels of 
every single food item they pur-
chase.

FDA Adding QR Code 
To Certain Food 
Export Certificates
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
this week announced improve-
ments to the functionality and 
appearance of two types of expert 
certificates issued for human food 
products exported from the US.

Beginning Monday, June 29, 
2020, the “Certificate to a For-
eign Government” and “Certifi-
cate of Exportability” for human 
food products will include a unique 
QR code to allow easier verifica-
tion of the authenticity of these 
certificates, FDA explained. This 
added security measure means that 
anyone who receives a certificate 
from a US exporter can scan the 
QR code and see a copy of the cer-
tificate as issued by FDA. 

The use of QR codes will expe-
dite verification of FDA-issued 
export certificates compared to the 
current system, which requires a 
stakeholder to create an account, 
contact FDA to activate the 
account, and log in to verify the 
authenticity of certificates, the 
agency noted.

FDA is also updating the format 
of these certificates to streamline 
the display of certificate data.

The agency will begin issuing 
the updated certificates on June 
29, 2020. FDA is requesting that 
importing countries continue to 
honor and accept any certificates 
issued with the previous format, 
through their expiration dates.

FDA issues different types of 
export certificates for different 
food products. For conventional 
foods, food additives, food contact 
substances, and infant formula, 
the agency issues the Certificate 
to a Foreign Government (CFG) 
or the Certificate of Exportability 
(COE). The CFG is available for 
products that meet the applicable 
requirements of the Food, Drug, 
& Cosmetic Act for marketing 
in the US. The COE is available 
for products that may not be sold 
in the US but meet the require-
ments of the FD&C Act and may 
be legally exported. 

The CFG and the COE have 
the same general format but have 
different titles and attestations. 
FDA provides several options for 
industry to customize the informa-
tion displayed on the certificates 
to meet importing country certifi-
cation requirements.

Firms exporting products from 
the US are often asked by for-
eign customers or foreign govern-
ments to supply a “certificate” for 
products regulated by FDA, the 
agency noted. The fact that FDA 
has issued an export certificate 
does not preclude FDA from tak-
ing appropriate regulatory action 
against a product covered by the 
certificate.
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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

ADGA Annual Convention Cancelled; 
Board Of Directors Meeting Is Oct. 6-7
Syracuse, NY—The American 
Dairy Goat Association (ADGA) 
has cancelled its annual conven-
tion and cheese competition for 
2020. It had been slated to take 
place here Oct. 5-11.

The ADGA board of directors 
meeting is still on for Oct. 6-7, and 
the Association’s executive com-
mittee is considering options for 
members to observe the meeting 
remotely. 

“Uncertainty regarding the tim-
ing of travel and gathering restric-

tions being lifted, as well as the 
safety of convention participants 
and vendors were of significant 
concern,” ADGA reported.

While we risk the loss of rev-
enue by not holding the conven-
tion and related events, the risk to 
those attending was deemed more 
important, ADGA continued.

The 2021 convention has 
already been scheduled for Nov. 
8-14 at El Conquistador Tucson in 
Tucson, AZ. For information, visit 
www.convention.adga.org.

10th Annual Dairy Cares Charity Event 
For Children’s Wisconsin Moves Online
Kaukauna, WI—Over the past 
decade, Dairy Cares of Wisconsin 
has raised $1.3 million for Chil-
dren’s Wisconsin, formerly Chil-
dren’s Hospital of Wisconsin.

Because of pandemic concerns, 
Dairy Cares will mark its 10th 
anniversary with a multi-media 
online fundraising campaign in 
lieu of the annual garden party.

Specifically, Dairy Cares will 
conduct its fundraising campaign 
via a donation drive and “auction 
by text” event that culminates on 
Saturday, July 25. By texting the 
word “DAIRY” to 71760, people 
will be able to donate, partici-
pate in auctions and receive live 
updates when new merchandise 

and experiences are added to the 
bidding roster.

“We are asking you to help in 
any way you can,” DCW said in a 
statement. “Considering our coun-
try’s economic turbulence, we are 
particularly respectful of any deci-
sion you make in determining the 
amount of your donation. Every 
gift matters.”

Last year, Dairy Cares reached a 
fundraising effort of $1.3 million, 
and in 2018, Children’s Wisconsin 
christened the new “Dairy Cares of 
Wisconsin Simulation Lab,” which 
gives medical professionals a safe 
venue to learn and sharpen their 
skills. For more information, visit 
www.dairycaresofwisconsin.org.

Oregon Cheese Guild 
Scraps In-Person 
Events For This Year; 
Sets Dates For 2021
Portland, OR—The Oregon 
Cheese Guild (OCG) has officially 
cancelled in-person events for the 
remainder of 2020, including the 
popular Wedge festival held here 
each fall.

As part of the policies for 
reopening Oregon by the gover-
nor’s office, large scale events have 
been canceled through this fall, 
OCG reported. As such, we are 
unable to hold The Wedge in 2020 
as we had hoped.

In the meantime, we will con-
tinue to monitor the situation and 
if anything changes over the sum-
mer that would allow us to do an 
event in the fall, we will, OCG 
continued.

Dates for Oregon cheese events 
in 2021 have already been solidi-
fied, with the Oregon Cheese Fes-
tival set for March 13-14 at Rogue 
Creamery in Central Point.

The Wedge 2021 will be held 
Saturday, Oct. 2 at Alder Block, 
home of the Portland Night Mar-
ket. For details on either event, as 
well as a link to find and purchase 
Oregon-made cheese, visit www.
oregoncheeseguild.org.

Madison—The Wisconsin Dairy 
Products Association (WDPA) 
this week issued a call for volun-
teers to help with the upcoming 
World Dairy Expo (WDE) Cham-
pionship Product Contest. 

Volunteers are needed on the 
following days:

Wednesday, Aug. 12 in McFar-
land, WI: Unpacking contest 
entries at Midwest Refrigerated 
Services. Two to three volunteers 
needed for three to four hours 
between 10 a.m. to 3 p.m. 

Thursday, Aug. 13 in McFar-
land, WI: Unpacking contest 
entries at Midwest Refrigerated 
Services. Two to three volunteers 
needed for two to three hours 
between 10 a.m. to 3 p.m. 

Aug. 14 in McFarland, WI: 
Unpacking contest entries at Mid-

west Refrigerated Services. Two 
volunteers needed for three to four 
hours between 10 a.m. to 1 p.m. 

Aug.  17 in McFarland, WI and 
Madison: Sorting contest entries 
at Midwest Refrigerated Services 
in McFarland, WI and Madison 
College. Eight volunteers needed 
for three to four hours.

Tuesday, Aug, 18 in Madison: 
Cheese and butter judging day 
at Madison College. Roughly 20 
volunteers are needed to assist the 
contest judges by bringing cheese 
and butter entries into the judg-
ing room and returning them 
to the holding area. Scorers are 
also needed to tabulate contest 
scores. Approximately eight hours 
between 8 a.m. and 5 p.m. 

Wednesday, Aug. 19, Madi-
son: Grade A judging day at 

Volunteers Needed For WDE Championship 
Dairy Product Contest Aug. 12-14, 17-20

Madison College. Twenty extra 
volunteers are needed to assist the 
contest judges by bringing Grade 
A entries into the judging room 
and returning them to the hold-
ing area. Scorers are also needed 
to tabulate contest scores. Hours 
between 8 a.m. and 5 p.m.   

Aug. 20, Madison: Ice cream 
judging day at Madison College. 
Twelve volunteers are needed to 
assist the contest judges by bring-
ing ice cream entries into the 
judging room.   

WDE organizers announced the 
cancellation of this year’s Expo, 
but the contest is set to continue 
and winners will be lauded at the 
WDPA 2020 Dairy Symposium 
October 5 at the Landmark Resort 
in Egg Harbor, WI.

To sign up, call the WDPA 
office at (608) 836-3336 or con-
tact WDPA executive assistant 
Tammy Brereton via email: info@
wdpa.net.
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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

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. 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 for 
the latest job offerings

12. Positions Wanted

13. Cheese & Dairy Products

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

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.

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

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

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

15. 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.

16. Warehousing

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

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

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

80 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clari�ers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

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

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

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

GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.GREAT LAKES SEPARATORS, INC.
P: (920) 863-3306 •  F: (920) 863-6485  

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

Week Ending June 20 June 13 June 6 May 30
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.4295 2.1626• 1.9050 1.6121 
Sales Volume  Pounds
US 10,997,372 11,068,897• 11,137,544 10,660,076

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

Weighted Price  Dollars/Pound  
US 2.4044 2.2212• 1.9435 1.7397 
Adjusted to 38% Moisture  
US 2.2863 2.0943• 1.8442 1.6538 
Sales Volume  Pounds
US 11,174,690 12,992,974• 12,381,701 10,294,918 
Weighted Moisture Content Percent
US 34.80 34.54 34.66 34.78

AA Butter

Weighted Price  Dollars/Pound
US 1.8427 1.8377• 1.5985 1.5604 
Sales Volume                                        Pounds
US 2,890,749 4,277,267• 11,435,775 2,943,076

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3553 0.3687• 0.3661 0.3815
Sales Volume
US 6,972,651 7,697,451 6,956,788 4,997,371

 Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9200 0.9056• 0.8825• 0.8459
Sales Volume  Pounds
US 17,221,431 26,693,121• 31,871,8400• 36,927,313 
     

June 24, 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.   

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘13 1.2606 1.2472 1.2150 1.2378 1.2786 1.3172 1.3518 1.3670 Govt Shutdown 1.6046 1.6908
‘14 1.7663 1.7799 1.7694 1.7682 1.7530 1.6612 1.6089 1.5549 1.4355 1.3358 1.2751 1.2326
‘15 1.1727 1.0970 1.0031 .9439 .9103 .8620 .7863 .6473 .5610 .5333 .5313 .5300
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

             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  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

N
ew

 S
u

b
sc

ri
b

er
 In

fo
O

ld
 S

u
b

sc
ri

b
er

 In
fo

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

May 31 April 30 May 31 May 31 April 30 May 31 
 2019 2020 2020 2019 2020 2020

Butter  313,822 372,598 380,218 121 102 363,217 

Cheese
 American  786,579 834,295 820,194 104 98 
 Swiss 24,685 25,694 24,628 100 96 
 Other  574,352 618,651 609,792 106 99 

Total 1,385,616 1,478,640 1,454,614 105 98 1,147,248
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40-Pound 
Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

6-19 June 20 20.99 13.34 35.750 92.800 2.261 2.2120 175.500
6-22 June 20 21.01 13.34 35.975 93.250 2.261 2.2110 175.500
6-23 June 20 21.00 13.25 36.000 93.250 2.262 2.2120 175.000
6-24 June 20 21.01 13.25 36.000 93.025 2.262 2.2110 175.250
6-25 June 20 20.92 13.08 36.000 91.900 2.252 2.2030 172.250

6-19 July 20 21.18 14.82 34.750 103.000 2.262 2.2370 190.975
6-22 July 20 22.19 14.85 33.750 104.450 2.412 2.3440 189.800
6-23 July 20 22.31 14.80 33.750 104.125 2.451 2.3550 189.000
6-24 July 20 21.56 15.75 33.500 104.250 2.376 2.2800 186.525
6-25 July 20 20.94 14.45 33.750 103.000 2.355 2.2130 183.000

6-19 Aug 20 19.27 15.39 34.750 107.000 2.109 2.0270 194.000
6-22 Aug 20 20.41 15.39 34.050 109.000 2.228 2.1570 192.250
6-23 Aug 20 20.30 15.35 33.225 108.750 2.228 2.1500 192.225
6-24 Aug 20 19.55 15.25 33.075 109.000 2.153 2.0750 191.000
6-25 Aug 20 18.98 14.95 33.250 105.850 2.070 2.0100 187.225

6-19 Sept 20 18.20 15.84 35.325 110.775 1.935 1.9200 195.975
6-22 Sept 20  19.04 15.83 35.000 112.350 2.060 2.0100 193.500
6-23 Sept 20 18.71 15.75 34.500 112.700 2.060 1.9780 194.125
6-24 Sept 20 17.96 15.74 34.025 111.600 2.060 1.9030 193.000
6-25 Sept 20 17.56 15.30 34.000 108.550 2.058 1.8550 189.000

6-19 Oct 20 17.50 16.04 35.850 112.650 1.865 1.8400 192.000
6-22 Oct 20 18.00 16.04 35.850 114.000 1.937 1.8960 196.950
6-23 Oct 20 17.73 16.05 35.250 114.250 1.937 1.8760 196.425
6-24 Oct 20 16.98 15.92 34.325 112.975 1.916 1.8020 194.500
6-25 Oct 20 16.82 15.52 34.325 109.925 1.868 1.7800 191.500

6-19 Nov 20 17.02 16.00 35.825 114.775 1.812 1.7850 194.500
6-22 Nov 20 17.36 16.00 35.825 115.675 1.866 1.8300 194.500
6-23 Nov 20 17.18 16.01 35.825 115.300 1.866 1.8170 194.500
6-24 Nov 20 16.49 16.01 35.275 114.900 1.866 1.7560 194.500
6-25 Nov 20 16.39 15.70 34.500 111.950 1.832 1.7520 193.475

6-19 Dec 20 16.52 16.21 35.250 116.050 1.774 1.7430 195.000
6-22 Dec 20 16.65 16.19 35.250 116.425 1.796 1.7630 193.250
6-23 Dec 20 16.58 16.31 35.250 116.575 1.796 1.7620 193.750
6-24 Dec 20 16.10 16.01 35.225 115.950 1.796 1.7170 193.750
6-25 Dec 20 16.03 15.75 34.725 113.575 1.790 1.6910 192.500

6-19 Jan 21 16.10 16.36 35.000 117.125 1.731 1.7030 194.225
6-22 Jan 21 16.20 16.36 35.000 117.250 1.731 1.7080 194.225
6-23 Jan 21 16.20 16.35 35.000 117.200 1.731 1.7110 194.225
6-24 Jan 21 16.00 16.35 35.000 117.500 1.731 1.6870 194.225
6-25 Jan 21 15.85 15.89 35.000 115.450 1.731 1.6680 192.300

6-19 Feb 21 16.16 16.36 35.475 117.325 1.725 1.7120 195.325
6-22 Feb 21 16.21 16.36 35.475 117.325 1.725 1.7160 195.325
6-23 Feb 21 16.21 16.36 35.475 117.600 1.728 1.7150 195.325 
6-24 Feb 21 16.17 16.35 35.475 117.300 1.728 1.7010 195.325
6-25 Feb 21 15.95 16.14 35.475 116.850 1.728 1.6840 192.750

6-19 Mar 21 16.20 16.21   35.500 117.725 1.733 1.7190 196.475
6-22 Mar 21 16.21 16.21 35.500 117.725 1.733 1.7240 196.475
6-23 Mar 21 16.21 16.21 35.500 118.050 1.735 1.7230 196.475
6-24 Mar 21 16.21 16.21 35.500 117.975 1.735 1.7170 196.475
6-25 Mar 21 16.17 16.21 35.500 117.000 1.735 1.7030 194.250

6-19 Apr 21 16.22 16.00      37.375 117.750 1.760 1.7280 197.700
6-22 Apr 21 16.22 16.00 36.675 117.775 1.760 1.7280 197.700
6-23 Apr 21 16.23 16.00 36.675 118.050 1.760 1.7300 197.700
6-24 Apr 21 16.23 16.00 36.600 118.200 1.760 1.7220 197.700
6-25 Apr 21 16.14 16.00 36.600 117.025 1.760 1.7160 194.900

Interest -          27,047 6,092 3,419 9,369 365 24,468 10,201
June 25
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JUNE 24
WEST: Western butter contacts describe 
two distinct markets that are following dif-
ferent trends. On one hand, retail butter 
demand has remained strong. Manufactur-
ers say their print churn production times are 
maxed out. While they would like to begin 
stocking some butter away for Q4 holiday 
demand, butter makers have been unable to 
do so because of the heavy requests for print 
butter. Stocks of 1-pound butter quarters are 
tight, but contacts report that 1-pound solids 
are more available. On the other hand, bulk 
butter demand is tepid. Manufacturers report 
making only limited amounts of bulk butter. 
Multiples are pricing some cream out of eco-
nomic reach for use for bulk butter. 

CENTRAL: Butter makers continue to 
say bids on cream are too low to entice sup-
pliers. Cream multiples, at least on the low 
end, are sliding some from last week, but 
cream is headed into heavier ice cream and 
cheese production. Butter producers are busy.  

They are actively seeking out bulk butter and 
say micro-fixing is the modus operandi now. 
Concerns are regularly reported regarding fall 
storage amounts. With the holiday approach-
ing, cream has become more available. Some 
butter makers question how available cream 
will be and if the lack of recent churning will 
provide enough time to produce adequate 
butter stocks for the fall retail demand push, 
particularly as current retail orders are strong. 

NORTHEAST: While cream offers to 
manufacturers have increased this week, 
softer demand from both foodservice and 
retail, along with the cream price, pressures 
some butter makers to sidestep surplus 
cream purchases, limiting the volume of but-
ter churned. This week, multiples were as 
high as 1.52 before dropping as low as 1.33 
in the East. The supply of bulk stocks, as 
they relate  to plant micro-fixing, in the filling 
of print butter needs, has been instrumental 
for butter makers in the region.

NATIONAL - JUNE 19: Cheese production is busy, as production schedules are six and 
seven days per week. With somewhat tighter milk supplies, $.50 to $2.50 over in the Mid-
west for spot milk, cheese makers are utilizing nonfat dry milk to fortify. Cheese inventories, 
particularly for recently produced loads, are limited. A number of cheese makers note specifi-
cally producing for contractual buyers. Pizza shops, both locally owned and national/regional 
chains, are reporting strong sales numbers, therefore pizza cheese makers are particularly 
affected. Cheese market tones remain hearty. Views from market actors vary on the longev-
ity of the current bullishness. Some expect falloffs to come quickly, while others say current 
demand and lighter milk  supplies could sustain some of current positivity on the markets.

NORTHEAST - JUNE 24: Cheese inventory levels in the East are tighter, with healthy 
demands from the restaurant and retail industries. Foodservice sales are mixed, as numer-
ous outlets have strongly increased their cheese orders. Cheese makers’ production sched-
ules are keeping up with their customers’ orders, although tighter milk supplies continue to 
linger in the region and dictate production schedules. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.9825 - $3.2700 Process 5-lb sliced: $2.4100 - $2.8900
Muenster:  $2.9700 - $3.3200 Swiss Cuts 10-14 lbs: $3.2625 - $3.5850

MIDWEST AREA - JUNE 24:  Midwestern cheese producers remain busy. Seven-day 
work-weeks are regularly reported. Spot milk offers have increased, and prices have slipped 
at the midpoint of the week. For the first time in over a month, milk prices were reported 
below Class. Regional producers report eastern customers are on a push, and even with the 
surge in market prices, buying remains apace. Some say the slowdowns of recent weeks 
ceased this week. That said, there were still some cheese makers who suggested buyers 
are hesitant at current market prices. Block inventories are notably tight. Barrels are a little 
more available, but tight in relation to last year at this time. In general, bullish may be an 
understated description of current market tones. As in recent weeks, a number of producers/
contacts remain concerned with the potentiality of a market falloff.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.8975 - $3.3225 Cheddar 40# Block: $2.6200 - $3.0200
Monterey Jack 10#: $2.8725 - $3.0775 Mozzarella 5-6#: $2.6975 - $3.6425
 Muenster 5#  $2.8975 - $3.3225 Process 5# Loaf: $2.3950 - $2.7550
Grade A Swiss 6-9#:  $2.7775 - $2.8950 Blue 5# Loaf: $3.1650 - $4.2350
 
WEST - JUNE 24: Cheese production is very active. Some processors are resorting to 
fortification with powders to make sure that they have enough supplies for their customers.
Cheese plants are being run at full capacity and sometimes even above recommended 
capacity. Although there is more cheese available to buyers compared to the previous 
weeks, barrel cheese is more prevalent compared to block cheese. Sales are strong into the 
retail sector, whereas they remain below pre-coronavirus levels for the foodservice sector. 
The Farmers to Families Food Box program current intakes of cheese and the fact that it is 
being extended  into July and August are also helping fuel the western cheese market. There 
have been fluctuations in prices.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.8575 - $3.0575
Cheddar 40# Block: $2.6100 - $3.1000 Monterey Jack 10#: $2.8450 - $3.1200
Process 5# Loaf:  $2.4125 - $2.6675 Swiss 6-9# Cuts: $2.8600 - $3.2900
 
FOREIGN -TYPE CHEESE - JUNE 24:  Sliced cheese orders are currently above 
what processors planned for. Domestic bulk consumers and southern European intakes are 
strong. Retail service sales are level. Sliced cheese stocks have noticeably declined due to 
more cheese being sold compared to the quantity being produced. With the seasonal decline 
in milk outputs and the good milk demands for other dairy products manufacturing, cheese 
production cannot be further increased. The prices for sliced cheese are firm. In current 
contractual negotiations, manufacturers are also requesting higher prices. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $3.0425 - 4.5300
Gorgonzola:    $3.6900 - 5.7400 $3.5500 - 4.2675
Parmesan (Italy):  0 $4.4300 - 6.5200
Romano (Cows Milk):  0 $4.2325 - 6.3875
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 25
NDM - CENTRAL: Low/medium heat 
NDM prices slipped across the board. 
Trading activity was busier, but more 
prices are beginning to slip under $1. 
Brand preferred options are still running 
at over $1, but end users are looking for 
discounts, and they found some this week. 
Milk has become more available recently, 
and NDM drying has been steadily busy 
recently. NDM market tones are cooling 
slightly. Some contacts do not foresee-
weakness to continue for long. 

NDM - WEST: This week, western low/
medium heat NDM prices are slightly 
higher on the range, but steady on the 
mostly series. With the summer season 
starting, farm milk volumes are becoming 
less accessible for drying. As so, NDM 
production is less active, while NDM stock 
levels are steady to lower in several plants. 
As reported by some NDM manufactur-
ers, NDM spot sales are slow this week 
as several industry participants are focus-
ing on finalizing contract negotiations for 
Q3 rather than selling on the cash market. 
High heat NDM prices are unchanged from 
the previous week. Production is irregular, 
based on contractual needs.

NDM - EAST: Low/medium heat NDM 
prices shifted lower on the bottom of the 
range and mostly price series. Buyers’ 
demands backed off a bit this week. Low/
medium heat NDM production schedules 
are a bit slower with tighter milk output 
in the region. Manufacturers’ inventories 
are adequate for spot/contract demand 
currently. High heat NDM prices are 
unchanged. Some buyers are purchas-
ing spot loads for their immediate needs. 
However, manufacturers’ inventory levels 
are fairly tight outside of contracted orders. 

LACTOSE: Industry contacts report that 
when lactose is available for spot sales, 
pricing is near the top of the price range, 
especially for 200 mesh lactose. Produc-
tion is stable and some manufacturers 
are finding it difficult  to catch up on Q2 
commitments. That said, many processors 
have much of their Q3 production assigned 
to fulfill Q3 contracts.  Present demand is 
outpacing supply. However, some in the 
industry are uneasy that demand could 
falter this fall. If the market disruptions due 
to COVID-19 persist, demand within  the 
confectionery markets, for example holi-
day candies, could weaken.

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

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

06/22/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,130 79,522
06/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,524 92,726
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -394 -13,204
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 -14

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of online ads remains lower than usual, considering the effects of COVID-19 
on promotional strategies at major supermarkets across the country. That said, this week, the 
total number of ads for dairy products decreased by 2 percent for conventional and 21 percent 
for organic. By far, ice cream in 48- to 64-ounce containers, a summer favorite, is the most 
advertised conventional dairy product, followed by shredded cheese in 8-ounces packages. 

The total number of ads for conventional cheese decreased by 23 percent. Organic butter in 
1-pound packages has the highest percentage increase in ad numbers this week.  The national 
average advertised price for one gallon of milk is $3.55 for conventional and $6.20 for organic, 
resulting in an organic price premium of $2.65. The total number of ads for milk increased 29 
percent for conventional, but decreased 21 percent for organic. Milk in half-gallons is the most 
advertised organic dairy product, followed by organic butter in 1-pound packages.

The total number of ads for yogurt increased by 10 percent for conventional and increased 
171 percent for organic.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.42
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Yogurt 32 oz: $3.00

Greek Yogurt 32 oz: $3.49
Greek Yogurt 4-6 oz: NA
Ice Cream 48-64 oz: NA
Milk ½ gallon: $3.78
Milk gallon: $6.20
Sour Cream 16 oz: $2.50

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 26

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.11 3.08 3.17 2.30 3.99 3.58 2.19 

2.32 2.51 2.62 2.08 2.09 2.73 1.97 

4.03 4.31 NA 3.50 3.99 3.49 NA

5.68 NA NA NA NA 5.49 5.99

2.28 2.36 2.43 1.99 2.46 2.55 1.97

4.07 3.99 4.99 3.50 3.99 NA NA

1.73 2.17 1.87 1.34 1.58 NA .99 

1.94 1.83 2.27 1.70 NA 1.91 1.44

2.49 NA NA NA 3.79 NA .99 

3.98 NA NA 3.98 NA NA NA

2.91 2.77 2.74 3.20 2.89 3.11 2.71 

1.63 1.88 NA NA 1.89 NA .99 

3.55 4.49 NA NA 3.72 2.59 NA 

1.75 1.74 1.92 1.47 1.43 1.86 1.30 

.94 .94 1.00 .89 .94 .87 .88

4.24 3.97 NA 3.80 3.29 4.99 4.39

.50 .56 .50 .48 .48 .49 .39 

2.19 NA NA 1.99 2.50 NA 2.18 
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 CME CASH PRICES - JUNE 22 - JUNE 26, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.3225 $2.7025 $1.8325 $1.0325 $0.3150
June 22 (+3¾) (+5¼) (-1¾) (NC) (-1¼)

TUESDAY $2.3700 $2.8100 $1.8125 $1.0300 $0.3075
June 23 (+4¾) (+10¾) (-2) (-¼) (-¾)

WEDNESDAY $2.4000 $2.5800 $1.7875 $1.0275 $0.3025
June 24 (+3) (-23) (-2½) (-¼) (-½)

THURSDAY $2.4000 $2.5750 $1.7650 $1.0350 $0.3125
June 25 (NC) (-½) (-2¼) (+¾) (+1)

FRIDAY $2.4000 $2.5750 $1.7650 $1.0200 $0.3125
June 26 (NC) (NC) (NC) (-1½) (NC)

Week’s AVG $2.3785 $2.6485 $1.7925 $1.0290 $0.3100
Change (+0.0705) (+0.1185) (-0.0330) (+0.0075) (-0.0040)

Last Week’s $2.3080 $2.5300 $1.8255 $1.0215 $0.3140
AVG

2019 AVG $1.7430 $1.8445 $2.4120 $1.0440 $0.3480
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Four cars of blocks were sold Monday, the last 2 at $2.7025, 
which raised the price to a new record high. On Tuesday, 1 car of blocks was sold at 
$2.8100, which raised the price to a new record high. Five cars of blocks were sold 
Wednesday, the last at $2.5800, which reduced the price. Three cars of blocks were 
sold Thursday, all at $2.5750, which lowered the price. One car of blocks was sold 
Friday at $2.5750, which left the price unchanged. The barrel price rose Monday on 
a sale at $2.3225, increased Tuesday on a sale at $2.3700, and rose Wednesday 
on a sale at $2.4000.

Butter Comment: The price fell Monday on an uncovered offer at $1.8325, declined 
Tuesday on an unfilled bid at $1.8125 (following a sale at $1.8100), dropped Wednes-
day on a sale at $1.7875, and fell Thursday on a sale at $1.7650. There were 9 car-
loads of butter traded this week at the CME.

Nonfat Dry Milk Comment: The price declined Tuesday on a sale at $1.0300, fell 
Wednesday on a sale at $1.0275, rose Thursday on a sale at $1.0350, then fell 
Friday on a sale at $1.0200.

Dry Whey Comment: The price dropped Monday on a sale at 31.50 cents, fell 
Tuesday on a sale at 30.75 cents, declined Wednesday on a sale at 30.25 cents, 
then rose Thursday on a sale at 31.25 cents.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
10 .3568 .3500 .3484 .3358 .3313 .3295 .3277 .3249 .3213 .3343 .3350 .3350
‘11 .3521 .3603 .3820 .4464 .4640 .4700 .5540 .5952 .6086 .7503 .7598 .7684
‘12 .8552 .8600 .8600 .9126 .9100 .8783 .8383 .8261 .8250 .7850 .7850 .7718
‘13 .7314 .7187 .6838 .6439 .6450 .6450 .6310 .6393 Govt Shutdown .6430 .6362
‘14 .5952 .5950 .5983 .6175 .5959 .5699 .5473 .5349 .4693 .4218 .4050 .3880
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘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

WHEY MARKETS - JUNE 22 - JUNE 26, 2020
RELEASE DATE - JUNE 25, 2020

Animal Feed Whey—Central: Milk Replacer:  .2700 (-2) – .2900 (-2) 

Buttermilk Powder:
 Central & East:   .9500 (+3) – 1.0200 (-1¼) West: .8500 (NC) – 1.0000 (NC)
 Mostly:   .9000 (NC) – .9500 (NC)

Casein: Rennet:   3.6200 (-27½) – 3.7900 (-22¾)  Acid: 3.8000 (NC) – 3.9000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2800 (-1¼) – .3800 (NC)    Mostly: .3225 (-1¼) – .3500 (-2)

Dry Whey–West (Edible):
Nonhygroscopic: .2600 (-1) – .3900 (-¾) Mostly: .3150 (-½) – .3850 (NC)

Dry Whey—NorthEast: .3500 (NC) – .4000 (+¼) 

Lactose—Central and West:
 Edible:   .3050 (NC) – .5700 (NC)   Mostly:  .4000 (+2) – .5500 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:   .9100 (-4) – 1.0500 (NC) Mostly: .9800 (-2½) – 1.0300 (NC)
 High Heat:  1.0800 (NC) – 1.1500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:   .9100 (+3) – 1.0825 (+2) Mostly: .9800 (NC) – 1.0300 (NC)
 High Heat:  1.0800 (NC) – 1.2100 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7000 (NC) – 1.1275 (NC) Mostly: .7900 (-1) – 1.0550 (NC)

Whole Milk—National:  1.6000 (NC) – 1.8000 (+5)

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

At H&C we are constantly 
developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

Reduced work injuries
Increased running times
Increased product quality
Reduced wastage
Smaller footprint

US Toll Free  800-351-1745
NZ Phone +64 6 872 7140
Email enquiries@hadencustance.com

For more information, visit www.hadencustance.com

USTR Considering 
Changes To Tariffs 
On EU Products In 
Aircraft Dispute; 
Comments Sought
Washington—The US Trade Rep-
resentative (USTR) is conducting 
a review of the tariffs that were 
imposed last year in the Section 
301 investigation involving the 
enforcement of US World Trade 
Organization (WTO) rights in the 
large civil aircraft dispute.

In connection with this review, 
the USTR is considering modify-
ing the list of products of certain 
current or former EU member 
countries that currently are subject 
to additional duties.

The US began applying tar-
iffs on a number of EU products, 
including numerous cheese as well 
as other dairy products, on Oct. 18, 
2019. Although the USTR had the 
authority to apply a 100 percent 
tariff on affected products, at that 
time the tariff increases were lim-
ited to 25 percent on agricultural 
and other products and 10 percent 
on large civil aircraft.

Annex I to a USTR notice pub-
lished in today’s Federal Register
contains the list of products cur-
rently subject to additional duties.

That list includes 53 different HTS 
subheadings for cheese, as well as 
subheadings for such other dairy 
products as yogurt, fermented milk, 
butter and butter substitutes, and 
whey protein concentrate.

Annex II to the notice published 
today contains a list of products, 
originally published in April and 
July 2019 notices in this investiga-
tion, under consideration but not  
subject to additional duties. That 
list includes 28 different HTS sub-
headings for cheese, as well as but-
ter and butter substitutes, yogurt, 
and other dairy products.

The Office of the USTR is 
requesting comments with respect 
to whether products listed in 
Annex I should be removed from 
the list or remain on the list; 
whether the rate of additional 
tariff on specific products should 
be increased, up to a level of 100 
percent; whether additional duties 
should be imposed on specific 
products listed in Annex II; and 
on the rate of additional duty of up 
to 100 percent to be applied to any 
products drawn from Annex II.

To be assured of consideration, 
comments should be submitted by 
July 26; comments may be submit-
ted through the online comment 
portal: https://comments.ustr.gov/s/. 
The docket number is USTR-
2020-0023.




