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US Dairy Exports Increased 4% In 
April; Dairy Imports Dropped 8%

CME Block Cheddar Price Soars To 
Three New Record Highs In A Week
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Barrel Price Reaches $2.3700 Per Pound Before 
Falling; Butter Price Tops $2.00 And Then Drops

In 2014, the CME block Ched-
dar price set new record highs in 
both March, at $2.4325 per pound, 
and then in September, at $2.4500 
per pound. The block price was 
above $2.00 per pound for most of 
the first 10-plus months of the year 
before falling to $1.9900 per pound 
on Nov. 12 and ending the year at 
$1.5525 per pound. 

The block price didn’t top $2.00 
per pound again until Sept. 9, 
2019. 

At the beginning of this year, 
the block price was still above 
$1.90 per pound, and was still 
above $1.80 a pound as recently 
as  Mar. 24. 

But as concerns over the eco-
nomic impacts of the coronavirus 
pandemic began to grow, the block 
price dropped precipitously, reach-
ing $1.33 a pound on Mar. 31 and 
then dropping to $1.00 per pound 
on Apr. 15. 

The block price remained 
under $1.20 per pound until Apr. 
30, increased somewhat slowly 
through the first week of May, then 
rose rapidly during the second and 
third weeks of May, finally topping 
$2.00 per pound on May 27.

Cheese Production 
Fell 1.7% In April; 
Butter Output Set 
New Record For A 
Single Month
Washington—US cheese produc-
tion during April totaled 1.07 bil-
lion pounds, down 1.7 percent, 
or about 18 million pounds, from 
April 2019, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Thursday.

Cheese production during the 
first four months of 2020 (which 
had an extra day due to leap year) 
totaled 4.33 billion pounds, up 0.1 
percent from the first four months 
of 2019.

Regional cheese production 
during April, with comparisons to 
April 2019, was: Central, 493.5 
million pounds, up 0.5 percent; 
West, 442.5 million pounds, down 
4.2 percent; and Atlantic, 130.7 
million pounds, down 0.9 percent.

April cheese production in the 
states broken out by NASS, with 
comparisons to April 2019, was: 
Wisconsin, 266.9 million pounds, 
down 4.6 percent; California, 200.8 
million pounds, down 5.4 percent; 
Idaho, 85.5 million pounds, up 2 
percent; New Mexico, 80.1 mil-
lioin pounds, up 1.3 percent; New 
York, 68.3 million pounds, down 
0.2 percent; Minnesota, 61.8 mil-
lion pounds, up 4.1 percent; Penn-
sylvania, 35.6 million pounds, 
down 1.6 percent; South Dakota, 
34.2 million pounds, up 34.1 per-
cent; Iowa, 28.5 million pounds, 
up 8.7 percent; Oregon, 18.7 mil-

• See New Butter Record, p. 6

Cheese Exports Fell 
18% In April, Cheese 
Imports Fell 21%
Washington—US dairy exports 
during April were valued at 
$512.5 million, up 4 percent 
from April 2019, according to 
figures released Thursday by 
USDA’s Foreign Agricultural 
Service (FAS).

That marked the eighth con-
secutive month in which the 
value of US dairy exports topped 
$500 million. 

During the first four months 
of this year, US dairy exports 
were valued at $2.16 billion, up 
14 percent from the first four 
months of last year.

Dairy imports during April 
were valued at $242.6 million, 
down 8 percent from April 2019. 

Dairy imports during the January-
April 2020 period were valued 
at $997.7 million, up 6 percent 
from the same period in 2019.

Leading markets for US dairy 
exports during the first four 
months of 2020, on a value basis, 
with comparisons to the first four 
months of 2019, were: Mexico, 
$480.3 million, up 4 percent; 
Canada, $223.4 million, up 0.1 
percent; China, $136 million, up 
2 percent; Indonesia, $129.7 mil-
lion, up 91 percent; Philippines, 
$125.8 million, up 34 percent; 
South Korea, $113.6 million, 
down 11 percent; Japan, $106.1 
million, up 5 percent; and Viet-
nam, $74 million, up 19 percent.

Cheese exports during April  
totaled 58.8 million pounds, a 
decline of 18 percent from April

• See April Dairy Trade, p. 8
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USTR Initiates 
Investigations Of 
Digital Services 
Taxes By EU, Others; 
Tariffs Could Result
Washington—US Trade Repre-
sentative (USTR) Robert Light-
hizer this week announced that his 
office is beginning investigations 
into digital services taxes that have 
been adopted or are being consid-
ered by a number of US trading 
partners, including the European 
Union (EU) and others.

The Office of the USTR is seek-
ing public comments in connec-
tion with these investigations. In 
particular, USTR is inviting com-
ments with respect to: whether 
one or more of the covered digi-
tal services taxes is unreasonable 
or discriminatory; the extent to 
which one or more of the covered

• See USTR Initiates, p. 14

Chicago—Less than two months 
after dropping to its lowest level in 
over a decade, the cash (spot) mar-
ket price for 40-pound Cheddar 
blocks at the CME Group reached 
three new record high this week.

On Tuesday, the block price 
jumped 10.5 cents to settle at 
$2.5050 per pound. That broke the 
previous record high for the block 
price, $2.4500 per pound, which 
was set on Sept. 19, 2014.

The following day, the block 
price was unchanged, but then 
on Thursday the price increased 
two cents to a new record high of 
$2.5250 per pound. 

And today, the block price 
increased to another new record 
high of $2.5525 per pound, on the 
sale of one car of blocks at that 
price.

The CME cash market price for 
500-pound barrels also increased 
substantially this week before 
declining today. After rising to 
$2.0225 per pound last Friday, the 
barrel price increased to $2.3700 
per pound on Thursday. That was 

12 cents below the record high 
for barrels, which was $2.4900 per 
pound, set in September 2014.

Today, the barrel price declined 
one cent, to $2.3600 per pound, on 
the sale of 1 car at that price.

The CME butter price on 
Thursday reached the $2.00 per 
pound level for the first time since 
Dec. 30, 2019, jumping 29.0 cents 
and settling at $2.0150 on the sale 
of one car at that price. A total of 
15 cars of butter were sold Thurs-
day at prices between $1.9000 per 
pound and $2.0150 per pound.

Today, the CME butter price 
dropped nine cents and settled at 
$1.9250 per pound on the sale of 
one car at that price. There were 
again 15 cars of butter sold today, 
at prices ranging from $1.9175 to 
$2.0200 per pound. Also on the 
board at the close of trading today 
were an unfilled bid for one car of 
butter at $1.8000 per pound; and 
uncovered offers of 17 cars of but-
ter at prices ranging from $1.9500 
per pound (five cars) to $2.2000 
per pound (one car).

http://www.urschel.com
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Dairy farmers, dairy import-
ers and milk processors deserve 

better. They deserve more timely 
information about dairy pro-
motion activities, more timely 

evaluation of the effectiveness of 
these activities, and more timely 
financial information about these 

programs.

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

Dairy Promotion Programs Could Use More Accountability

D I C K  G R O V E S

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

EDITORIAL COMMENT

The US Department of Agricul-
ture recently released its annual 
report to Congress on the dairy 
farmer and milk processor promo-
tion programs and, as reported in 
a story in last week’s issue, there’s 
a fair amount of interesting infor-
mation included in the 111-page 
report. Unfortunately, the report 
covers program activities for 2017.
So if you’re interested in dairy pro-
motion program activities for the 
most recently completed calendar 
year (2019), you’ll probably have 
to wait until 2022, at this rate.

As we’ve previously noted, and 
will probably point out again in 
the future, USDA is required by 
law to submit an annual report to 
the House and Senate Agriculture 
Committees on the Dairy Promo-
tion and Research Program and 
the Fluid Milk Processor Promo-
tion Program. 

Indeed, under the Dairy Pro-
duction Stabilization Act of 1983 
(which created the dairy farmer-
funded checkoff program), USDA 
is required, not later than July 1 
of each year, to submit an annual 
report describing activities con-
ducted under the dairy promotion 
and research order, and accounting 
for the receipt and disbursement of 
all funds received by the National 
Dairy Promotion and Research 
Board under such order, includ-
ing an independent analysis of the 
effectiveness of the program.

To its credit, USDA did a 
mighty fine job of fulfilling this 
requirement in the early days of 
the National Dairy Promotion 
and Research Board. Just to cite 
one example: on July 16, 1986, 
Arthur D. Little, Inc., issued a 
press advisory on the annual report 
to Congress (Arthur D. Little, 
Inc., conducted the independent 
assessment of the dairy promotion 
program that’s included in that 
report), noting that its findings 
were reported to Congress “last 
week,” meaning the week of July 
7-11, 1986.

So USDA’s report dated July 1, 
1986, was released less than two 

weeks late. That report covers 
the National Dairy Board’s fiscal 
period beginning May 1, 1985, and 
ending April 30, 1986, or maybe 
70 days before the report was 
released. And that report includes 
financial statements for the fiscal 
years ended April 30, 1986 and 
1985.

In other words, that 1986 report 
to Congress included a lot of 
“fresh” information.

Meanwhile, to summarize the 
current situation, USDA has just 
recently released a report that 
describes activities conducted 
under the dairy promotion order 
for calendar year 2017; that report 
also includes an accounting of the 
receipt and disbursement of all 
funds received by the National 
Dairy Promotion and Research 
Board in 2017; and that report also 
includes an independent analysis 
of the effectiveness of the program 
up to and including 2017. 

Dairy farmers, dairy importers 
and milk processors deserve better. 
They deserve more timely informa-
tion about dairy promotion activi-
ties, more timely evaluation of the 
effectiveness of these activities, 
and more timely financial infor-
mation about these programs.

And they deserve to know 
that the programs they are paying 
into are following the law, which 
requires USDA to submit these 
reports annually to the House 
and Senate Ag Committees. It 
is troubling that, as the pace of 
change grows ever faster, the pace 
of submitting reports to Congress 
on the dairy promotion programs 
grows ever slower. The most recent 
report covers the period before the 
ongoing trade wars erupted, to put 
this in a bit of recent historical 
perspective.

There’s another aspect of the 
dairy promotion programs that 
also raises some questions about 
accountability. That is, it seems like 
it’s been a mighty long time since 
either the farmer-funded checkoff 
program or the milk processor-
funded checkoff program were 

subject to a referendum among the 
people paying into those programs.

A quick check revealed that a 
referendum on the National Dairy 
Board was held back in August of 
1993. Needless to say, dairy pro-
ducers approved continuation of 
the program.

Meanwhile, looking over the 
website of USDA’s Agricultural 
Marketing Service, which has 
oversight responsibilities for the 
dairy as well as other ag commod-
ity checkoff programs, we see that 
referenda have been conducted 
over the past decade on several 
checkoff programs, including for 
highbush blueberries, sorghum, 
softwood lumber, and watermelon, 
to name a few.

A referendum on the future of 
either dairy checkoff program seems 
unlikely at this point, although 
in the case of the National Dairy 
Promotion and Research Program, 
it would be considerably easier to 
collect the necessary signatures 
than it was in 1992. Back then, 
USDA received petitions with 
over 16,000 signatures requesting a 
referendum on whether the check-
off program should be terminated. 

The law provides that USDA 
must hold a referendum if requested 
by at least 10 percent of dairy farm-
ers. Today, there are fewer than 
35,000 licensed dairy herds in the 
US, meaning somewhere around 
3,500 signatures would be needed 
to force a referendum. This is not 
to suggest that we favor terminat-
ing the dairy promotion programs. 
Rather, we simply support more 
accountability.  

Some of that accountability 
could come about if Congress 
passes the bipartisan Opportunities 
for Fairness in Farming Act. This 
legislation would, among other 
things, require promotion boards 
to publish and make available for 
public inspection all budgets and 
disbursements of funds entrusted to 
them that are approved by USDA, 
immediately on approval by that 
agency. That alone would improve 
accountability, and timeliness.
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Global Dairy Trade Price Index Rises 
0.1%; Most Product Prices Decrease
FAO Dairy Price Index 
Dropped 7.3% In May
Auckland, New Zealand—The 
price index on this week’s Global 
Dairy Trade (GDT) dairy com-
modity auction increased 0.1 per-
cent from the previous auction, 
held two weeks ago.

That was the second straight 
increase in the GDT price index. 
The last time the GDT price index 
posted two consecutive increases 
was in January’s two auctions.

In this week’s auction, which 
featured 166 participating bidders 
and 117 winning bidders, prices 
were higher for whole milk powder 
and buttermilk powder, and lower 
for Cheddar cheese, skim milk 
powder, butter, anhydrous milkfat 
and lactose. An average price for 
sweet whey powder was not avail-
able.

This marked the first GDT auc-
tion in which rennet casein wasn’t 
offered. Fonterra had announced 
several weeks ago that, starting in 
June, it would no longer offer ren-
net casein on the auction.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were 
as follows:

Cheddar cheese: The average 
winning price was $3,520 per met-
ric ton ($1.60 per pound), down 
5.3 percent. Average winning 
prices were: Contract 1 (July), 
$4,325 per ton, up 11.5 percent; 
Contract 3 (September) $3,575 
per ton; Contract 4 (October), 
$3,260 per ton, down 14 percent; 
Contract 5 (November), $3,859 
per ton, down 1.9 percent; and 
Contract 6 (December), $3,530 
per ton.

Skim milk powder: The aver-
age winning price was $2,530 per 
ton ($1.15 per pound), down 0.5 
percent. Average winning prices 
were: Contract 1, $2,607 per ton, 
down 1.5 percent; Contract 2 
(August), $2,565 per ton, up 1.4 
percent; Contract 3, $2,545 per 
ton, down 0.4 percent; Contract 4, 
$2,490 per ton, down 2.4 percent; 
and Contract 5, $2,493 per ton, 
down 2.5 percent.

Whole milk powder: The aver-
age winning price was $2,761 per 
ton ($1.25 per pound), up 2.1 
percent. Average winning prices 
were: Contract 1, $2,722 per ton, 
up 2.2 percent; Contract 2, $2,675 
per ton, up 2.7 percent; Contract 
3, $2,907 per ton, up 3.6 per-
cent; Contract 4, $2,811 per ton, 
down 1.4 percent; and Contract 
5, $2,807 per ton, up 1.4 percent.

Butter: The average winning 
price was $3,631 per ton ($1.65 per 
pound), down 4.4 percent. Average 
winning prices were: Contract 1, 
$3,607 per ton, down 6.1 percent; 
Contract 2, $3,675 per ton, down 

3.3 percent; Contract 3, $3,615 per 
ton, down 6.6 percent; Contract 
4, $3,615 per ton, down 3.9 per-
cent; Contract 5, $3,620 per ton, 
down 3.3 percent; and Contract 6, 
$3,705 per ton, down 2.9 percent.

Anhydrous milkfat: The aver-
age winning price was $3,960 per 
ton ($1.80 per pound), down 2.9 
percent. Average winning prices 
were: Contract 1, $3,908 per ton, 
down 10.9; Contract 2, $3,973 
per ton, up 2.5 percent; Contract 
3, $3,975 per ton, down 6.3 per-
cent; Contract 4, $3,952 per ton, 
down 3.3 percent; and Contract 5, 
$3,942 per ton, down 2.9 percent.

Lactose: The average winning 
price was $1,279 per ton (58.0 

cents per pound), down 4.1 per-
cent. That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,344 per 
ton ($1.06 per pound), up 9.4 per-
cent. Average winning prices were: 
Contract 1, $2,345 per ton, up 1.1 
percent; Contract 2, $2,272 per 
ton, up 11.7; Contract 3, $2,445 
per ton, up 7.9 percent; Contract 
4, $2,485 per ton, up 7.3 percent; 
and Contract 5, $2,500 per ton.

In other international dairy 
price news, the UN Food and 
Agriculture Organization (FAO) 
reported Thursday that the FAO 
Dairy Price Index averaged 181.8 
points in May, down 14.4 points 
(7.3 percent) from April and 44.3 
points (19.6 percent) below May 
2019. That’s the lowest level for 
the FAO Dairy Price Index since 
December 2018, when it was 170.0.

Quotations for all dairy prod-
ucts represented in the Dairy Price 
Index fell in May, with the steep-
est drops registered for butter and 
cheese, the FAO noted. Quota-
tions for butter declined due to 
large seasonal supplies, especially 
in Europe, while cheese quotations 
dropped, pressured by lower import 
demand amid high late season 
export supplies from Oceania.

Despite continued high export 
availabilities and inventories, quo-
tations for WMP and skim milk 
powder declined only moderately 
in May, as low prices and renewed 
economic activities in China 
fueled strong buying interests.

The FAO Food Price Index 
averaged 162.5 points in May, 
down 3.1 points (1.9 percent) 
from April and the lowest monthly 
average since December 2018.

LIKE CHEESE, 
WE’VE GOTTEN 
BETTER WITH AGE.
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time it’s packaged, every step counts. Let Tetra Pak’s 
end-to-end solutions ensure your cheese-making 
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• Customized solutions to meet your needs
• End-to-end expertise to maximize the efficiency, 
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packaging equipment
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from our 
archives

50 YEARS AGO
June 5, 1970: Madison—The 
American Heart Association is 
using “guilt by association” to 
indict dairy products as major 
factors in heart disease, UW-
Madison professor Dean Pound 
charged this week. “Published 
research simply does not jus-
tify this indictment of milkfat,” 
Pound said.

Green Bay, WI—Jerry Rogers 
of the L.D. Schreiber Cheese 
Co. here said there are three 
methods for retailers to meet 
increased competition from fast 
food chains: the chain becoming 
an institutional supplier of food; 
build and operate restaurants 
separately from the supermarket; 
and include many fast food items 
in the delicatessen area

25 YEARS AGO
June 2, 1995: Somers, NY—
Pepsi Cola Company announced 
plans to shake up the dairy cat-
egory with the introduction of 
Smooth Moos Smoothies, a low-
fat line of dairy shakes made with 
real milk. Smooth Moos, which 
is Pepsi’s first dairy beverage, 
began test marketing throughout 
Texas and part of Oklahoma.

Rosemont, IL—The National 
Dairy Board and the United 
Dairy Industry Association voted 
this week to adopt the California 
Milk Processor Board’s award-
winning “Got Milk?” campaign 
for DMI’s national fluid milk 
advertising.

10 YEARS AGO
June 4, 2010: Springfield, 
MO—DairiConcepts and Swiss 
Valley Farms announced the 
acquisition by DairiConcepts of 
Swiss Valley Farms’ hard Italian 
cheese business. With this trans-
action, DairiConcepts will add 
the hard Italian cheese business, 
operated by Rochester Cheese, 
an affiliate of Swiss Valley Farms.

Harrisburg, PA—The Penn-
sylvania Milk Marketing Board 
adopted a proposal that will 
require a milk processor who pur-
chases milk from both Pennsylva-
nia and out-of-state dairy farmers 
to pay the entire over-order pre-
mium on the Pennsylvania milk. 
Right now, the amount paid to 
producers is reduced by the ratio 
of milk purchased by Pennsylva-
nia producers compared to the 
total purchase amount.

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

Dairy’s Ready for 
the Whistle

WCMA PERSPECTIVES

To borrow a hoops analogy: It’s the 
end of the first quarter and after 
the surprise attack on the global 
economy from the COVID-19 
pandemic, the dairy industry has 
mounted a rally after the virus 
built a strong early lead.

Yes, it’s only the end of the first 
quarter. 

The industry can huddle dur-
ing this break knowing that cheese 
prices have soared past pre-COVID 
levels, and butter has surpassed its 
peak in January. Milk prices will 
recover, and federal aid promises to 
steady returns for dairy farms.

But if this is a rousing finish to 
a tense first quarter, then the dairy 
industry has a key play to draw 
up on the sidelines: adjust your 
business production and sales and 
marketing models now with the 
assumption that this virus could 
lay low in the second quarter, but 
come back strong after the half.

This advice isn’t tethered to 
an assessment of this contagion’s 
future viability – it’s tethered to 
risk management – planning the 
best play to execute when the 
potential for business disruption is 
heightened. 

Set aside politics and policy 
and simply add economic disrup-
tion and production disruption to 
your risk portfolio. Your business 
is always facing risks: a tight labor 
market, excess global supply, com-
petitor discounting, consolidation 

among distributors. Now a health 
crisis can bring forced economic 
contraction and the potential for 
sequestered workers. Make these 
business risks a permanent part of 
your business plan.

Foodservice, the injured supply 
chain that drove dairy to dump 
milk, is roaring back as the distri-
bution pipeline for the restaurant 
industry refills.  But market tight-
ness indicated in the astronomical 
rise of Cheddar prices at the Chi-
cago Mercantile Exchange won’t 
last long. Total restaurant sales in 
the US remain 18 percent lower 
compared to last year, with quick 
service chains down 18 percent 
and full service sites off 42 percent 
(May 24 data).

Many cheese manufactur-
ers reacted quickly to the sudden 
loss of foodservice customers this 
spring. Industrial sales for pro-
cessed foods and exports offered 
some relief, but a majority of firms 
converted production to storable 
product (where possible) and filled 
cold storages across the country. 

Now, with product moving 
again, it’s time to pursue options 
to diversify permanently into retail 
markets, snack foods markets and 
sales abroad. Granted, these are 
long-term strategies, but now is the 
time to rethink your business plan.

Explore new production and 
packaging technologies that match 
new market channels. At a mini-

mum, bulk cheese is not useful for 
food banks and government mar-
ket support programs. But looking 
up the value chain, packaging for 
retail, consumer convenience, and 
even new safety-driven demands 
from the foodservice sector, will 
help cheesemakers diversify.

Even as food service sales return, 
year-over-year gains in grocery sales 
of cheese continue. Week of May 
24 national cheese sales tracked 
18 percent higher than the same 
week last year – and this year to 
date, Americans have purchased 
$1.5 billion more in cheese in 2020 
than in 2019 (up 17 percent).

If dairy retains this momentum 
as foodservice markets return, 
there will be room for diversifica-
tion and new market players in the 
grocery store.

At the end of the first quarter, 
the risk from economic contrac-
tion is abating.  But the risk of pro-
duction disruption – losses in your 
workforce – remains very real.

Dairy processors reacted with 
astonishing and valiant speed to 
institute workforce safety measures 
this spring. Sanitation and safety 
know-how, built on a foundation of 
decades of food safety knowledge, 
has served dairy manufacturers 
well. But this business risk is active 
and ongoing.

Maintain worker screening and 
take daily temperatures. Retain 
distancing policies, reduced shift 
sizes and separate teams with 
redundant skill sets. These prac-
tices are harder to maintain as cus-
tomer orders improve but are more 
vital than ever to assure business 
recovery. Dairy’s skilled workforce 
is its greatest asset.

As dairy walks back on the court 
to take on a marketplace upended 
by COVID-19, new variables 
abound but some old questions are 
now resolved.

First, some variables: How will 
dairy exports fare in a slowly recov-
ering global economy? Will dairy 
recovery dollars from USDA stimu-
late milk production? How quickly 
will restaurant sales recover? Will 
economic stresses reshape the 
dairy industry through mergers and 
acquisitions? Will the virulence of 
this virus subside or redouble in 
colder months to come?

This pandemic has multiplied 
business risk and added more vari-
ables to the equation of your suc-
cess. But some former conundrums 
have been resolved.  For example: 
Is dairy a “mature” category with 
waning consumer interest?  Abso-
lutely not. Can the dairy industry 
manage its milk supply without a 
burdensome government program? 
Absolutely yes. Is dairy a workplace 
leader in the food industry? Clearly 
yes. Has dairy’s long-term reputa-
tion for communication and coop-
eration among competitors faded 
into history? Decidedly not.

Dairy plays like a team.  And it’s 
ready for the whistle. JUFor more information, visit www.kuselequipment.com

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your  
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com
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For more information, visit www.APT-Inc.com

USDA Raises Fiscal 
2020 Dairy Export, 
Import Forecasts
Washington—The US Depart-
ment of Agriculture (USDA), in 
its quarterly Outlook for US Agri-
cultural Trade report released last 
Friday, raised its fiscal year 2020 
forecasts for both dairy exports and 
dairy imports.

The dairy export forecast is 
raised $200 million from the Feb-
ruary forecast, to $6.2 billion, as 
US dairy export volumes, par-
ticularly for dry milk powder, are 
expected to grow. US dairy prod-
ucts are price competitive, and 
global import demand remains 
strong, the report noted.

During the first half of fiscal 
2020 (October 2019-March 2020), 
US dairy exports were valued at 
$3.22 billion, up 18.1 percent, or 
$494 million, from the first half of 
fiscal 2019.

Fiscal 2019 dairy exports were 
valued at $5.7 billion.

USDA’s dairy product imort 
forecast is increased by $100 mil-
lion from the February forecast, 
to $3.7 billion, due to increased 
import volumes in the second 
quarter of the fiscal year.

During the first half of fiscal 
2020, US dairy imports were val-
ued at $1.8 billion, up 5.2 percent, 
or $90 million, from the first half 
of fiscal 2019. Fiscal 2019 dairy 
imports were valued at $3.7 bil-
lion.

USDA’s forecast for fiscal 2020 
cheese imports is unchanged from 
its February forecast, at $1.3 bil-
lion. During the first half of fiscal 
2020, cheese imports were valued 
at $633 million, down 3.9 percent, 
or $26 million, from the first half 
of fiscal 2019. Fiscal 2019 cheese 
imports were valued at $1.35 bil-
lion.

The coronavirus pandemic has 
created a shock to world econo-
mies that will cause an “unusu-
ally high level of uncertainty for 
the foreseeable future,” the report 
noted. US agricultural exports for 
fiscal 2020 are projected at $136.5 
billion, down $3.0 billion from the 
February forecast, primarily due to 
reductions in bulk commodities 
including soybeans, corn, cotton 
and wheat.

US agricultural imports in fiscal 
2020 are projected at $130.2 bil-
lion, down $2.3 billion from the 
February forecast.

Real per capita world gross 
domestic product is forecast to 
decline by 5.5 percent in fiscal 
2020 relative to fiscal 2019, the 
report said. The economic effects of 
the pandemic will vary immensely 
across individuals, industries and 
countries. The sharp decline in oil 
prices, coupled with the economic 
shock from the coronavirus, will 
cause many economies to contract 
from the prior year. 

Vietnam To Lower 
Tariffs On Key Dairy 
Products July 10
Arlington, VA—Vietnam has 
signed a decree unilaterally low-
ering tariffs on key dairy products 
and ingredients, including cheese, 
skim milk powder, whole milk 
powder, milk albumin and protein 
isolate, according to the US Dairy 
Export Council (USDEC).

The decree goes into effect on 
July 10, USDEC noted. Most tar-
iffs on dairy products and ingredi-
ents will decline by 50 percent or 
more.

USDEC has worked for more 
than a year to secure the measure. 
It reduces a competitive disad-
vantage created when the Trans-
Pacific Partnership (TPP) went 

into effect at the end of 2018 
without US participation, along 
with other free-trade agreements, 
including one with the European 
Union (EU).

In recent years, the value of 
US dairy exports to Vietnam has 
ranged from a high of $263.7 mil-
lion in 2014 to a low of $112.4 
million in 2017. In 2019, US dairy 
exports to Vietnam were valued at 
$170.6 million. Nonfat dry milk 
exports accounted for about 73 
percent of that value.

US dairy exports to Vietnam 
during the first four months of 
2020 were valued at $74 million, 
19 percent higher than during the 
first four months of 2019.

“Vietnam’s decision to unilater-
ally lower tariffs will better position 
the US dairy industry to provide a 
consistent supply of high-quality 

and competitively priced dairy 
products to the mutual benefit of 
both nations,” said Tom Vilsack, 
USDEC’s president and CEO. 

With New Zealand, Australia 
and the EU all gaining preferred 
access to Vietnam through recent 
trade agreements, USDEC saw that 
US suppliers would soon be facing 
a significant competitive disadvan-
tage. The trade policy team, work-
ing with the market access and 
strategy and insights teams, began 
a campaign to reduce that com-
petitive disadvantage.

USDEC submitted a petition 
to reduce tariffs to the Vietnam-
ese government in April 2019, 
traveled to Vietnam to meet with 
government officials and utilized 
a focused local team to conduct 
follow-up contact in-market with 
Vietnam.
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New Butter Record
(Continued from p. 1)

lion pounds, up 5.2 percent; Ohio, 
18.5 million pounds, down 1.3 per-
cent; Vermont, 12 million pounds, 
up 0.4 percent; Illinois, 5.6 million 
pounds, down 18.9 percent; and 
New Jersey, 4.3 million pounds, 
down 8.3 percent.

American-type cheese produc-
tion in April totaled 446 mil-
lion pounds, up 3.6 percent from 
April 2019. American-type cheese 
output during the January-April 
period totaled 1.75 billion pounds, 
up 1.6 percent from a year earlier.

April production of American-
type cheese, with comparisons to 
April 2019, was: Wisconsin, 90.1 
million pounds, up 7 percent; 
Idaho, 54.2 million pounds, up 6.3 
percent; Minnesota, 52.2 million 
pounds, up 10.7 percent; Califor-
nia, 45.5 million pounds, down 
8.6 percent; Oregon, 18.5 mil-
lion pounds, up 5.2 percent; Iowa, 
16.5 million pounds, up 4.1 per-
cent; and New York, 12.3 million 
pounds, down 0.8 percent.

Cheddar cheese production 
during April totaled 330.4 million 
pounds, up 7.8 percent from April 
2019. Cheddar output during the 
first four months of 2020 totaled 
1.27 billion pounds, up 1.8 percent 
from the first four months of 2019.

Production of other American-
type cheese during April totaled 
115.5 million pounds, down 6.8 
percent from April 2019.

Italian And Other Cheeses
April production of Italian-type 
cheeses totaled 451.7 million 
pounds, down 5 percent from April 
2019. Italian cheese output dur-
ing the first four months of 2020 
totaled 1.87 billion pounds, down 
1.1 percent from a year earlier.

April production of Italian 
cheese, with comparisons to April 
2019, was: California, 135.7 mil-
lion pounds, down 4.1 percent; 

Wisconsin, 130.4 million pounds, 
down 9 percent; New York, 29.2 
million pounds, down fractionally; 
Idaho, 26.3 million pounds, down 
1.4 percent; Pennsylvania, 22.2 
million pounds, down 1.1 percent; 
Minnesota, 9.4 million pounds, 
down 21.7; and New Jersey, 2.4 
million pounds, down 4.8 percent.

Mozzarella production during 
April totaled 352.5 million pounds, 
down 5.4 percent from April 2019. 
Mozz output during the first four 
months of 2020 totaled 1.48 bil-
lion pounds, down 1 percent from 
the first four months of 2019.

Production of other Italian 
cheese varieties during April, with 
comparisons to April 2019, was: 
Parmesan, 37.4 million pounds, 
down 3 percent; Provolone, 32 
million pounds, down 3.3 percent; 
Ricotta, 19.7 million pounds, down 
0.5 percent; Romano, 5 million 
pounds, up 8.1 percent; and other 
Italian types, 5 million pounds, 
down 25 percent.

April production of other 
cheese varieties, with comparisons 
to April 2019, was:

Swiss cheese: 25.9 million 
pounds, down 6.3 percent.

Cream and Neufchatel: 69.7 
million pounds, down 1.1 percent.

Brick and Muenster: 13.9 mil-
lion pounds, down 17.6 percent.

Hispanic cheese: 29.1 million 
pounds, up 4.5 percent.

Blue and Gorgonzola: 3.2 mil-
lion pounds, down 58 percent.

Feta: 11.1 million pounds, 
down 10.5 percent.

Gouda: 3.4 million pounds, 
down 5.5 percent.

All other types of cheese: 12.6 
million pounds, up 1.3 percent.

Whey Products Output
April production of dry whey, 
human, totaled 76.4 million 
pounds, up 3.5 from April 2019. 
Manufacturers’ stocks of dry whey, 
human, at the end of April totaled 
74.6 million pounds, down 0.3 per-

cent from a year earlier but up 3.4 
percent from a month earlier.

Lactose production, human and 
animal, during April totaled 91.4 
million pounds, up 15.4 percent 
from April 2019. Manufacturers’ 
stocks of lactose, human and ani-
mal, at the end of April totaled 
98.4 million pounds, down 16 per-
cent from a year earlier and down 
3.2 percent from a month earlier.

April production of WPC, 
human and animal, totaled 37.5 
million pounds, down 7.7 percent 
from April 2019.  Manufacturers’ 
stocks of WPC, human and ani-
mal, at the end of April totaled 
64.2 million pounds, up 9.9 per-
cent from a year earlier but down 
5.9 percent from a month earlier.

Production of whey protein 
isolates during April totaled 9.4 
million pounds, down 0.6 percent 
from April 2019. Manufacturers’ 
stocks of whey protein isolates at 
the end of April totaled 15.2 mil-
lion pounds, down 24.5 percent 
from a year earlier.

Record Butter Output For A Month
Butter production in April totaled 
215.7 million pounds, up 25.1 per-
cent, or 43.3 million pounds, from 
April 2019 and a new record high 
for butter production during a sin-
gle month. The previous record, 
214.2 million pounds, was set way 
back in May of 1941.

Monthly butter production has 
only topped 200 million pounds 12 
times in the 101 years that NASS 
has been tracking butter output. 
The most recent month was in 
June of 1943, when output totaled 
200.9 million pounds. 

Production during the first four 
months of 2020 totaled 793.1 mil-
lion pounds, up 9.5 percent from 
the first four months of 2019.

Regional butter production dur-
ing April, with comparisons to 
April 2019, was: West, 105.3 mil-
lion pounds, up 13.2 percent; Cen-
tral, 90.6 million pounds, up 45.1 

percent; and Atlantic, 19.7 million 
pounds, up 17.3 percent.

NDM production during April 
totaled 183.3 million pounds, up 
9.3 percent from April 2019. Out-
put during the January-April period 
totaled 691.1 million pounds, up 
4.7 percent from a year earlier.

Manufacturers’ shipments of 
NDM during April totaled 159.3 
million pounds, down 8.7 percent 
from April 2019. Manufacturers’ 
stocks of NDM at the end of April 
totaled 392.6 million pounds, up 
41.1 percent from a year earlier and 
12.5 higher than a month earlier.

Production of other dry milk 
products during April, with com-
parisons to April 2019, was: skim 
milk powder, 40.4 million pounds, 
down 12.7 percent; dry whole 
milk, 14.2 million pounds, down 
22.9 percent; milk protein concen-
trate, 20.6 million pounds, up 29.7 
percent; and dry buttermilk, 12.6 
million pounds, up 22.9 percent.

Yogurt And Other Dairy Products
April production of yogurt, plain 
and flavored, totaled 358.7 million 
pounds, down 5.4 percent from 
April 2019. Yogurt output dur-
ing the first four months of 2020 
totaled 1.5 billion pounds, down 
1.6 percent from the first four 
months of 2019.

Sour cream production during 
April totaled 110.3 million pounds, 
down 6.5 percent from April 2019. 
January-April sour cream output 
totaled 452.5 million pounds, up 
0.2 percent from a year earlier.

Cream cottage cheese produc-
tion during April totaled 32.6 mil-
lion pounds, up 5.4 percent from 
April 2019. Lowfat cottage cheese 
output in April was 27.9 million 
pounds, down 3.8 percent.

Production of regular ice cream 
during April totaled 62.9 million 
gallons, down 2.8 percent from 
April 2019. Lowfat ice cream out-
put during April totaled 37.1 mil-
lion gallons, down 16.7 percent.
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FoodSource USA Sourcing Platform 
Connects Dairy Processors, Food Banks
Hunger Task Force 
Announces Dairy Recovery 
Grant Program And Match
Madison—Several trade asso-
ciations, organizations tackling 
hunger and a University of Wis-
consin-Madison professor are 
working together to create new 
outlets for Wisconsin dairy prod-
ucts in the state’s food bank and 
pantry networks. 

The groups are connecting via 
an online exchange called Food-
SourceUSA.

FoodSource USA, which is 
powered by ReposiTrak technology 
platform, is available to approved 
food producers/distributors, food 
banks, pantries and other distribu-
tors of food assistance to provide 
and source products that have 
been displaced by the coronavirus 
pandemic.

When the pandemic first hit, 
the federal government provided 
funding to address supply chain 
dislocations, resulting in the re-
purposing of this technology to 
support connections between dis-
tressed producers and Americans 
in need of food assistance.

Thanks to this funding, “the 
solution is free for both buyers 
and sellers nationwide,” said Prof. 
Molly Jahn, former dean of the 
UW-Madison College of Agricul-
tural and Life Sciences and the 
founder and principal investiga-
tor at the Jahn Research Group 
at UW-Madison, which conducts 
research on risk in food systems. 

“FoodSourceUSA quickly 
reconnects broken links in the 
supply chain between qualified 
sellers of stranded food products 
and qualified recipients delivering 
assistance to those experiencing 
food insecurity,” Jahn added.

The first transaction in Wiscon-
sin on this platform was on May 6 
between Emmi Roth and Second 
Harvest Foodbank of Southern 
Wisconsin, which moved 14,000 
pounds of Wisconsin cheese to 
families facing hunger. Since then, 
additional sales of produce and 
meat products have been achieved 
through FoodSourceUSA.

The curated marketplace allows 
both buyer and seller full trans-
parency for each transaction, 
automatically keeping a single 
auditable record of each transac-
tion that remains available to all 
interested parties, Jahn noted.

“For every dollar organizations 
providing food assistance spend 
directed through FoodSourceUSA 
to purchase surplus product, a 
threatened link in our food chain 
is shored up,” Jahn said. “For each 
link that is secured during this 
crisis, we see jobs, farms and Wis-
consin’s small towns saved and our 
families fed.”

“Moving products to food banks 
and pantries efficiently in the time 
of COVID-19 is critical for the food 
insecure, the food banks, proces-
sors and for farmers,” said Patrick 
Geoghegan, executive vice presi-
dent, industry relations, at Dairy 
Farmers of Wisconsin (DFW).

Using FoodSourceUSA, Emmi 
Roth was able to sell cheese that 
had been bound for foodservice 
markets until the collapse of that 
segment caused by the advent of 
the pandemic.

“Perishable food suppliers have 
been greatly impacted by the pan-
demic from the enormous reduc-
tion of the foodservice industry,” 
said Abby Despins, Emmi Roth’s 
director of communications. 
“FoodSourceUSA gives us and 
many others a viable outlet for our 
products and supports a growing 
need to provide food for families, 
which is core to our mission at 
Emmi Roth.”

“The FoodSourceUSA solution 
provides an exciting opportunity 
to meet the needs of those facing 
hunger in our community, while 
helping local farms at the same 
time,” said Michelle Orge, presi-
dent and CEO of Second Harvest 
Foodbank of Southern Wisconsin.

“We are looking forward to the 
new relationships with local agri-
cultural suppliers this platform will 
help us form and adding it to our 
toolbox of strategies to connect 
nutritious food to people who need 
it now, and through the long-term 
recovery process,” Orge added.

Wisconsin Gov. Tony Evers 
and the Wisconsin Department of 
Agriculture, Trade and Consumer 
Protection have announced a $15 
million investment of federal funds 
to address food insecurity in the 
state and boost agricultural pro-
ducers and processors.

Members of the Wiscon-
sin Cheese Makers Association 
(WCMA) are pleased to see that 
Evers has targeted Wisconsin dairy 
products for purchase by food 
banks and pantries across the state, 
said John Umhoefer, the WCMA’s 
executive director.

Qualified suppliers with food 
bank-ready surplus dairy, protein 
and produce and organizations 
involved in delivering food assis-
tance with coronavirus relief funds 
can request registration on the 
FoodSourceUSA platform through 
www.foodsourceusa.com.

Meanwhile, The Hunger Task 
Force, in celebration of World 
Milk Day on Monday, announced 
The Dairy Match, a match pro-
gram made possible by a $1 million 
donation from Aqualia Interna-
tional Foundation.

Throughout the month of June, 
Hunger Task Force is challenging 
the public to donate to the Wis- For more information, visit www.vivolac.com
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consin Dairy Recovery Program. 
All donations will be matched 
with the goal to contribute $2 mil-
lion in grant support to dairy farm-
ers, cooperatives and their local 
producers throughout Wisconsin.

The initial Wisconsin Dairy 
Recovery Program, launched April 
15, offered an opportunity to con-
nect free, local and independent 
member organizations to the Hun-
ger Relief Federation of Wiscon-
sin to valuable dairy products for 
hungry families statewide. To date, 
the program has moved 127,250 
pounds of cheese and 48,600 gal-
lons of Wisconsin milk to nearly 
85 statewide emergency food sites 
to help feed hungry families.

After seeing the success of the 
Wisconsin Dairy Recovery Pro-
gram, Hunger Task Force decided 
to direct the new $1 million 
Aqualia funding, in addition to 
the hoped-for $1 million public 
contribution, as grant awards for 
members within the Hunger Relief 
Federation of Wisconsin.

Hunger Task Force will use the 
funds raised during The Dairy 
Match to distribute up to $2 million 
worth of grants to food programs 
throughout the state to support the 
continued work of the Wisconsin 
Dairy Recovery Program.

Donations can be made at www.
hungertaskforce.org/dairy.

Schuman Cheese 
Launches Two New 
Cello Cheese Flights
Elgin, IL—With consumers dining 
at home more than ever, Schuman 
Cheese here has introduced two 
new versions of its ready-to-serve 
Cello Cheese Flights.

Cello Flights are an upscale, 
pre-paired collection designed to 
allow consumers to explore new 
flavors  with confidence. The pre-
pared trays offer a low-risk way for 
consumers to discover and try new 
flavors, the company reported.

Cello Cheese Flights include 
three curated cheeses in each 
10-ounce packaged, and offer sug-
gestions of beer and wine pairing 
options. 

Cheese Flights for spring include 
Asiago, Cabot Clothbound Ched-
dar, and Dijon Herb Rubbed Fon-
tal.

Schuman’s other Cello Spring 
Cheese Flight features Copper Ket-
tle, Pepper Jack Goat, and Creamy 
Dill Rubbed Fontal.

Schuman’s Cello-brand Cheese 
Flight offerings are now avail-
able nationwide at grocers such as 
Kroger, Publix, Shoprite, Shop & 
Stop, Aldi, and Lowes. 

For more information, visit 
www.schumancheese.com.
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2019. The value of those cheese 
exports, $117.9 million, was down 
11 percent.

Cheese exports during the first 
four months of 2020 totaled 261.8 
million pounds, down 8 percent 
from the first four months of 2019. 
The value of those exports, $545.3 
million, was up 6 percent.

Leading markets for US cheese 
exports during the January-April 
period, on a volume basis, with 
comparisons to the same period 
last year, were: Mexico, 73.6 mil-
lion pounds, up 9 percent; South 
Korea, 44.5 million pounds, down 
23 percent; Japan, 22.6 million 
pounds, down 30 percent; Aus-
tralia, 21.8 million pounds, up 22 
percent; Chile, 8 million pounds, 
down 2 percent; and Indonesia, 7 
million pounds, up 44 percent.

Nonfat dry milk exports dur-
ing April totaled 149.8 million 
pounds, up 20 percent from April 
2019. During the first four months 
of 2020, NDM exports totaled 
560.7 million pounds, up 15 per-
cent from the first four months of 
2019.

Exports of dried whey during 
April totaled 37.3 million pounds, 
up 20 percent from April 2019. 
Dried whey exports during the Jan-
uary-April period totaled 139 mil-

lion pounds, up 12 percent from a 
year earlier.

Whey protein concentrate 
exports during April totaled 26.7 
million pounds, up 36 percent from 
April 2019. WPC exports during 
the first four months of this year 
totaled 96 million pounds, up 28 
percent from the first four months 
of last year.

Lactose exports during April 
totaled 72.5 million pounds, up 6 
percent from April 2019. January-
April lactose exports totaled 287.4 
million pounds, up 6 percent from 
a year earlier.

April butter exports totaled 2.5 
million pounds, down 8 percent 
from April 2019. Butter exports 
during the first four months of 
2020 totaled 12.9 million pounds, 
down 16 percent from the first four 
months of 2019.

Ice cream exports during April 
totaled 13.1 million pounds, down 
11 percent from April 2019. Janu-
ary-April ice cream exports totaled 
48.8 million pounds, down 3 per-
cent from a year earlier.

Cheese Imports Drop
April US cheese imports totaled 
25.1 million pounds, down 21 per-
cent from April 2019. The value of 
those imports, $77.9 million, was 
down 26 percent.

Cheese imports during the first 
four months of 2020 totaled 114.3 
million pounds, down 2 percent 

For more information, visit www.bruker.com/dairy
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from the first four months of 2019. 
The value of those imports, $376.4 
million, was down 4 percent.

Leading sources of US cheese 
imports, on a volume basis, dur-
ing the first four months of 2020, 
with comparisons to the first four 
months of 2019, were: Italy, 24.4 
million pounds, down 7 percent; 
France, 13.1 million pounds, down 
5 percent; Netherlands, 9.7 million 
pounds, up 17 percent; Switzerland, 
7.2 million pounds, up 12 percent; 
Spain, 7.1 million pounds, up 6 
percent; Nicaragua, 5.3 million 
pounds, up 18 percent; Germany, 
4.8 million pounds, up 5 percent; 
Canada, 4.4 million pounds, up 30 
percent; and Denmark, 4 million 
pounds, down 27 percent.

Butter Imports Increase
In April, the value of other (non-
cheese) dairy imports was $164.6 
million, up 4 percent from April 
2019. During the first four months 
of 2020, the value of other dairy 
imports was $621.3 million, up 13 
percent from the first four months 
of 2019.

Leading sources of other US 
dairy imports during the January-
April period, on a value basis, with 
comparisons to the same period in 
2019, were: New Zealand, $177.2 
million, up 51 percent; Canada, 
$80.8 million, up 26 percent; Ire-
land, $75.4 million, down 11 per-
cent; Mexico, $64.5 million, up 31 
percent; and Netherlands, $32.6 
million, down 26 percent.

April imports of butter and 
other butterfat products (primar-
ily anhydrous milkfat) totaled 11.6 
million pounds, up 16 percent from 
April 2019. 

Butter imports during April 
totaled 7.5 million pounds, also up 
16 percent from April 2019.

During the first four months of 
2020, imports of butter and other 
butterfat products totaled 38 mil-

lion pounds, up 8 percent from the 
first four months of 2019. Butter 
imports during the January-April 
period totaled 19.4 million pounds, 
down 20 percent from a year ear-
lier.

Casein imports during April 
totaled 6.1 million pounds, down 
20 percent from April 2019. 
Casein imports during the first four 
months of this year totaled 26.1 
million pounds, down 12 percent 
from the first four months of last 
year.

April imports of caseinates 
totaled 3.1 million pounds, down 
29 percent from April 2019. Jan-
uary-April imports of caseinates 
totaled 15.3 million pounds, up 33 
percent from a year earlier.

Imports of Chapter 4 milk pro-
tein concentrates during April 
totaled 6.5 million pounds, down 
31 percent from April 2019. 
Imports of Chapter 4 MPCs dur-
ing the first four months of 2020 
totaled 37.5 million pounds, up 38 
percent from the first four months 
of 2019.
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Arlington, VA—The Global Cold 
Chain Alliance (GCCA) has pub-
lished the findings of its survey of 
business impacts of the coronavi-
rus pandemic on companies com-
prising the global cold chain.

GCCA members store over 260 
billion pounds of perishable foods 
each year. The GCCA gathered 
170 responses (representing 31 
countries) to a survey questionnaire 
sent to members between April 28 
and May 11, capturing qualitative 
data from GCCA member compa-
nies, which included warehouses, 
industry suppliers, asset and non-
asset-based transportation, and 
construction (design/build/thermal 
envelope) contractors.

For those identifying as ware-
house companies, approximately 
64 percent had one to five ware-
house facilities, 24 percent had six 
to 20 warehouse facilities, and 12 
percent operated 20-plus facilities.

Key survey findings include:
Business challenges: The most 

frequently selected challenge 
was supply chain disruptions (for 
example, keeping up with demand 
surges, slowdowns in food service, 
production/manufacturing chal-
lenges), which was selected by 51 
percent of respondents. 

Other challenges selected by 
20 percent or more of respon-
dents (who could select up to 
three choices) included access 
to personal protective equip-
ment (PPE), 30 percent; access 
to cleaning supplies, 30 percent; 
government restrictions, 27 per-
cent; employees following safety 
protocols, 26 percent; not enough 
capacity, 24 percent; managing 
fear of contracting the corona-
virus, 23 percent; and workforce 
shortages, 20 percent.

Responses: Responses to the 
crisis were consistent with the top 
challenges, with a focus on peo-
ple, a safe workplace, and main-
taining business continuity. The 
top response, selected by 90 per-
cent, was to take extra measures 
to protect the workforce (such as 
staggered shifts, social distancing 
and remote working). That was 
followed by maintaining overall 
business continuity and workforce 
morale (e.g., extra communica-
tion, appreciation pay, providing 
lunch, highlighting individuals/
teams on social media platforms).

Impact on revenue: Compar-
ing actual first and second quarter 
revenue versus pre-crisis revenue 
expectations, 54 percent of all 
respondents reported some type 
of a decrease, 11 percent saw no 
change, and 35 percent reported 
an increase in revenue. 

Survey respondents believe the 
next six months may look very 
similar to the past few months, 
with 54 percent believing there 
will be some type of a decrease, 
10 percent see no change, and 36 
percent believe they will see an 
increase in revenue.

Increased costs: Approximately 
80 percent of respondents indi-
cated an increase in costs, with the 
most common uptick between 1 
and 5 percent. 

Government priorit ies:
Respondents indicated access to 
PPE and cleaning as the top priori-
ties they would like to see govern-
ments focused on, followed closely 
by financial support for employers 
as well as employees in the cold 
chain industry, and priority access 
to testing. 

Changing business operations:
Measures taken to reduce person-

New Survey Looks At Pandemic’s 
Impact On Global Cold Chain Companies
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to-person contact to slow the 
spread of the virus caused opera-
tional changes across the cold 
chain. While these measures were 
done out of necessity, the changes 
also provided an opportunity to 
adjust or try processes or controls 
that, if effective and efficient, may 
remain in place after the pandemic 
is over.

Some 53 percent of respondents 
believe the percentage of employ-
ees working remotely will increase. 
Pre-pandemic work-from-home 
rates averaged 4.5 percent of their 
workforce. That has increased to 
19.8 percent of the workforce dur-
ing the pandemic, and there is an 
expectation that about 10.6 per-
cent of the workforce will continue 
to work remotely.

Industry trends: About three-
quarters of respondents think that 
the pandemic will cause an increase 
in the growth rate of e-commerce/
direct-to-consumer delivery of 
chilled and/or frozen product.

Even stronger demand for data 
and predictive analytics is expected 
in the future, and respondents are 
optimistic that the growth rate of 
the industry as a whole will be even 
more significant because of the 
pandemic. 73 percent of respon-
dents believe that global trade 
opportunities will either decline 
or remain the same relative to pre-
pandemic expectations.

“This data provides important 
insights for the global cold chain 
industry,” said Jason Troendle, 
director of market intelligence and 
research at the Global Cold Chain 
Alliance and the report’s author. 
“We hope this information is help-
ful for all our members to under-
stand what is happening across the 
industry, assist companies plan for 
future operational changes, and be 
prepared for other crises that may 
crop up.”

For more information, visit 
www.gcca.org.

IDF-ICAR Initiative 
Aims To Improve 
Consistency In 
Somatic Cell 
Counting In Raw Milk
Brussels, Belgium—The Euro-
pean Commission’s Joint Research 
Center (JRC) has announced the 
launch of what is described as 
the first certified reference mate-
rials for somatic cell counting in 
milk, a key part of a joint project 
of the International Dairy Federa-
tion (IDF) and the International 
Committee for Animal Recording 
(ICAR) to establish an interna-
tional reference system for somatic 
cell counting in raw milk.

The reference materials are the 
result of several years of coop-
eration between IDF, ICAR and 
JRC, the European Commission’s 
science and knowledge service. 
The materials were developed in 
response to an identified need to 
have available a common, robust, 
and internationally accepted 
anchor point to implement and 
safeguard equivalent somatic cell 
counting worldwide.

Somatic cell count is a key indi-
cator for udder health in several 
lactating animals, including dairy 
cows. Accurate counting there-
fore has relevance in food quality 
regulations, milk payment testing, 
farm management and breeding 
programs, IDF pointed out. 

The counting of somatic cells 
relies on the performance of high 
capacity routine somatic cell coun-
ters. However, prior to the release 
of the new reference materials, 
no robust common reference was 
available, IDF noted.

The reference materials (ERM-
BD001) are arranged as sets. Each 
set consists of two bottles with 
spray-dried cow milk, one with 
low and one with high somatic 
cell count, characterized by means 
of an interlaboratory comparison 
with 32 laboratories worldwide. 

The reference materials’ docu-
mentation includes instructions on 
the reconstitution, and defines the 
intended use: calibration material 
for routine methods, and quality 
control material for both reference 
methods and routine methods. 
Moreover, the materials can be 
used to  assign values to in-house 
materials.

“Current practice requires milk 
laboratories in different geogra-
phies to link to their own individ-
ual reference materials, creating 
potential issues with comparabil-
ity and thus equivalence. Thanks 
to the combined expertise of IDF, 
ICAR and the JRC, we are a step 
closer to overcoming these issues,” 
commented Caroline Emond, 
director general of IDF.

For more information, con-
tact Reinhard Zeleny, at reinhard.
zeleny@ec.europa eu.
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WILLIAM BEATON has been 
tapped as the president and 
CEO of Agri-Mark, succeeding 
EDWARD TOWNLEY, who 
retired May 31 after serving five 
years as CEO for the northeast-
ern dairy cooperative. Beaton has 
served as senior vice president of 
human resources at Agri-Mark 
for more than a decade.

JOESPH EAGLEEYE has been 
promoted to chief financial offi-
cer of CROPP Cooperative/
Organic Valley, responsible for 
overseeing the cooperative’s 
finance, demand management, 
supply forecasting, informa-
tion resources, business insights, 
data science, and trade promo-
tions functions. Eagleeye joined 
CROPP Cooperative in 2017, 
most recently serving as vice 
president of business insight and 
data science. Before that, he was 
a risk manager for Morgan Stan-
ley’s $2 trillion wealth manage-
ment program.

The Private Label Manufactur-
ers Association (PLMA) has 
named PEGGY DAVIES acting 
president, succeeding BRIAN 
SHAROFF, who died late last 
month after a brief illness. Davies 
joined PLMA as vice president 
in 2016. Before that, she was 
elected to the board of directors 
in the early 1990s where, over the 
course of two terms, she either 
served on or chaired the pro-
gramming, trade relations, and 
communications committees.

BÉNÉDICTE MASURE, deputy 
secretary general of the European 
Dairy Association (EDA) and 
secretary general of the European 
Whey Processors Association 
(EWPA), recently announced 
her retirement. Masure started 
her dairy career in 1992 with 
Lactalis. In March 1995, she 
joined EWPA/EDA as director 
of trade and economic policies 
before being taking on the role of 
EWPA secretary general. Masure 
will be succeeded by ALEXAN-
DER ANTON, who has headed 
up EDA for the past seven years.

Randy Romanski 
Appointed New 
DATCP Secretary
Madison—Randy Romanski, 
interim secretary of the Wiscon-
sin Department of Agriculture, 
Trade and Consumer Protection 
(DATCP) since November 2019, 
was named DATCP secretary by 
Wisconsin Gov. Tony Evers.

Romanski has held leadership 
roles in various public service 
agencies throughout Wisconsin 
for 30 years. He previously served 
as both the deputy secretary and 

secretary at DATCP under for-
mer Gov. Jim Doyle, working on 
issues like farmland preservation, 
local foods, Farm to School, and 
renewable energy. 

Angela James was appointed 
deputy secretary by Roman-
ski. She had served as DATCP 
assistant deputy secretary since 
January 2019. Before joining the 
department, James was an attor-
ney in private practice.

The Food Industry Association 
appointed KRYSTAL REGIS-
TER to lead its health and well-
being initiatives. In her new 
post, Register will serve as an 
expert on nutrition, operations 
and communications for FMI 
members. She recently worked 
as a retail dietician for Wegmans 
Food Markets for many years, 
in charge of wellness programs, 
health messaging, employee 
training and in-store promotions.

MATTHEW OTT has been 
named the new president and 
CEO of the Global Cold Chain 
Alliance (GCCA), succeeding 
COREY ROSENBUSCH, who 
left GCCA earlier this year. Ott, 
who assumed his new role on 
June 1, most recently served as 
executive vice president, chief 
operating officer and executive 
director of the National Grocers 
Association.

PDC International has hired 
CARLOS MORALES as its 
new West Coast sales engineer, 
responsible for serving clients in 
California, Washington, Oregon, 
Idaho, Nevada, Utah, Colo-
rado, Arizona and New Mexico. 
Morales has over 30 years of 
manufacturing experience, kick-
ing off his career as a national 
sales manager for Applied Indus-
trial Technologies. 

JACLYN SNYDER has been 
promoted to manager of busi-
ness development, specialty 
packaging, at Spartech. Snyder 
most recently served as national 
account manager. In her new 
role, she will be responsible for 
developing new business oppor-
tunities, collaborating with sales 
and marketing teams, present-
ing new products and services, 
and building relationships with 
Spartech’s new and existing cli-
ents.

Marilyn Cunanan Levinsohn,  
59, died  April 24 in Tenafly, 
NJ. Cunanan Levinsohn most 
recently worked at Saputo USA 
in Carlstadt, NJ, where she 
served as director of import and 
trade compliance. She was also 
recently elected to serve as trea-
surer on the Cheese Importers of 
America board of directors.

PERSONNEL

DEATHS

11 Wisconsin 
Dairy Companies 
To Receive Dairy 
Processor Grants
Madison, WI—Eleven Wiscon-
sin dairy companies have been 
selected to receive 2020 Dairy 
Processor Grants from the Wis-
consin Department of Agriculture, 
Trade and Consumer Protection 
(DATCP).

The grants are designed to foster 
innovation, improve profitability 
and sustain the long-term viability 
of Wisconsin’s dairy processors.

A total of $200,000 was avail-
able for the 2020 Dairy Proces-
sor Grants, with a maximum of 
$50,000 for each project. DATCP 
received 26 requests totaling 
almost $1 million. 

Through a competitive review 
process, 11 dairy processors were 
selected to receive a total of 
$200,000. Grant recipients are 
required to provide a match of 
at least 20 percent of the grant 
amount.

Grant recipients are:
Agropur Dairy Coopera-

tive, Luxemburg: Install a milk-
fat recovery system that captures 
molder and cooker water fat from 
wastewater and converts it into a 
value-added product.

Moundview Dairy, Platte-
ville: Install a bioremediation 
“live machine” system, which 
uses natural microbes and hydro-
ponic plants to cleanse and purify 
“wash-water” from cleaning milk 
trucks, tanks, and cheesemaking 
equipment.

Cedar Grove Cheese, Plain: 
Install blockchain technology to 
track information for food safety, 
market development and other 
aspects of production and sales.

Henning Cheese, Kiel: Cre-

ate and install a line-packaging 
machine and redesign Mozzarella 
equipment to increase production.

Wisconsin Pride Cheese Com-
pany, Mauston: Expand facility to 
accommodate a new brine system 
and increase cheese production 
capacity.

Holland’s Family Cheese,
Thorp: Funds will be used to pur-
sue SQF2 (food safety) inspection/
certification over two years utiliz-
ing a four-step process.

Yodelay Yogurt, Madison, WI: 
Design and build a custom case 
packer instead of hand-making 
boxes used in product packing.

Zimmerman Cheese Com-
pany, South Wayne, WI: Design 
and build a new raw milk silo 
alleyway to double milk-holding 
capacity.

Arena Cheese, Arena: Install 
a reverse osmosis system to con-
centrate lactose permeate coming 
from an ultrafiltration unit that 
separates protein from lactose, 
thereby reducing the cost of dis-
posal and increasing the value of 
the disposal product.

Nasonville Dairy, Marshfield: 
Hire an independent consul-
tant to complete a Global Food 
Safety Initiative audit and pro-
vide training for SQF compli-
ance for staff.

Caprine Supreme, Black Creek: 
Invest in a new pasteurizer and 
cheese vat to allow increased 
capacity for goat cheese produc-
tion.

“To be a national and global 
leader in the dairy industry, our 
processors have to be exploring 
new technologies, modernizing 
facilities, and exploring new ways 
to adapt and be profitable,” said 
Krista Knigge, administrator for 
DATCP’s Division of Agricultural 
Development. “These grants are 
designed to help them accomplish 
those goals.”

For more information, visit www.epiplastics.com
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Turkey Hill Acquires 
Ice Cream Plant In 
Arkansas
Conestoga, PA—Turkey Hill 
LLC, a manufacturer and dis-
tributor of branded ice cream and 
refrigerated drinks, on Wednesday 
announced that it has acquired an 
ice cream and novelty production 
facility in Searcy, AR, from Yar-
nell Ice Cream, LLC, a subsidiary 
of Schulze & Burch Biscuit Com-
pany.

The  newly  acqu i red 
100,000-square-foot production 
facility is SQF-certified and manu-
factures ice cream and frozen nov-
elty products across various sizes 
and formats, Turkey Hill noted. 
The addition of this facility further 
expands Turkey Hill’s production 

capacity, capabilities, and geo-
graphic reach.

Turkey Hill’s existing footprint 
already includes what it says is one 
of the largest production facili-
ties for ice cream and refrigerated 
drinks in the US, a facility located 
in Conestoga, PA. 

Within that flagship facility, 
Turkey Hill is also executing on its 
previously announced investment 
plan, which includes capacity and 
personnel expansion, investments 
across existing production lines, 
and facility enhancements to sup-
port its associates.

“We are delighted that Turkey 
Hill has closed this acquisition. 
This investment comes with sig-
nificant capacity expansion and 
novelty production capabilities 
that will enhance Turkey Hill’s 
brand appeal and ability to ser-

vice and grow its loyal customer 
base,” said Rob Pistilli, managing 
director of Peak Rock Capital, an 
affiliate of which acquired Turkey 
Hill last year from The Kroger 
Co.

“We are enthusiastic about Tur-
key Hill’s progress to date, and this 
investment is a testament to Peak 
Rock’s support of the company’s 
continued growth and expansion,” 
Pistilli added.

“The addition of this facility in 
Arkansas highlights the company’s 
commitment to geographic expan-
sion,” said Tim Hopkins, Turkey 
Hill’s CEO. “Over the last year, 
Turkey Hill has experienced strong 
and growing consumer demand 
nationwide, and the strategic loca-
tion of this facility will enable us to 
serve consumers across the United 
States for years to come.”

China Now Allowing 
Imports Of Dairy 
Permeate Powder 
For Use In Foods
Beijing, China—China’s National 
Health Commission (NHC) last 
month published a temporary stan-
dard for dairy permeate powder for 
human consumption, according to 
a recent report from USDA’s For-
eign Agricultural Service (FAS).

Previous Chinese imports of 
dairy permeate powder were lim-
ited to use in animal feed only.

This temporary standard is 
the first use of a process China 
established under the Food Safety 
Law in 2017, whereby the NHC 
approves a temporary standard for 
imported products based on a for-
eign/international food standard 
if there is no applicable national 
food safety standard, FAS said.

NHC reviews the applica-
tion, in conjunction with China’s 
National Center for Food Safety 
Risk Assessment (CFSA). If 
approved, NHC publishes the tem-
porary standard to allow imports of 
the food products, FAS explained. 
The temporary standard remains 
in effect until NHC replaces it 
with a permanent national food 
safety standard.

The standard is applicable to 
deproteinized dairy mineral lactose 
powder (dairy permeate powder) 
which is derived from whey and 
milk, and only used as an ingredi-
ent for food processing.

The issuance of this standard 
was included as one of China’s 
commitments under the US-China 
Economic and Trade Agreement, 
but the standard is not exclusive to 
imports from the US, FAS noted.

Arla Foods Ingredients wel-
comed the news that whey perme-
ate can now be exported to China 
for use in food products.

“The opening of the Chinese 
market to permeate exports is 
highly significant for the global 
dairy ingredient industry,” said 
Henrik Jacob Hjortshoej, head of 
sales development, food, at Arla 
Foods Ingredients. “Demand for 
permeate is rising fast in China, 
just as it is across the world. We 
look forward to working with our 
customers in China to supply them 
with the highest quality whey per-
meate powder for their food and 
beverage applications.”

The Codex Alimentarius Com-
mission adopted an international 
standard for dairy permeate pow-
ders in 2017. Arla Foods Ingredi-
ents noted that whey permeate is a 
milk solid with around 80 percent 
lactose content. 

According to Arla Foods 
Ingredients, permeate is increas-
ingly being used by multinational 
brands, particularly in categories 
such as chocolate and biscuits, but 
also in hot drinks, dairy and des-
serts.
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Uintah, UT—A combination 
of early planning and a healthy 
reserve of longer-life cheese prod-
ucts kept Beehive Cheese Com-
pany, LLC, here from facing major 
distruption and possible collapse 
from the coronavirus pandemic.

The state of Utah has seen a 
relatively small number of cases, 
just shy of 10,000 as of Tuesday, but 
saw a sharp spike of 343 new cases 
on May 28. 

Gov. Gary Herbert issued a 
“Stay Safe, Stay Home” directive 
to all Utahns on March 3, along 
with shelter in place orders for 
certain counties. Restrictions were 
lifted May 1; all businesses can 
open across the state, team sports 
can resume as long as participants 
are checked for symptoms first, and 
people can gather in groups of up 
to 50. 

Working proactively, Beehive 
Cheese started planning for the 
likely disruption of the pandemic 
in late February. 

“Because we have strong lead-
ership and a resourceful company 
culture, we were able to get (as best 
we could) in front of this,” said 
Katie Schall, marketing, Beehive 
Cheese. 

“We shifted from making cheese 
to cutting more pre-cut wedges 
in the likely scenario that retail-
ers would shift from cut-and-wrap 
operations to selling pre-cuts to 
keep shelves stocked,” Schall con-
tinued. “This was a good shift for 
us.” 

The company immediately 
implemented social distancing 
measures in the plant, while all 
sales staff and non-production 
employees were able to work from 
home. 

“This change has been an adjust-
ment to our business,” Schall said. 
“On a positive note, online sales 
have held strong.”  

Also, having a plentiful reserve 
of cut wedges meant that if we 
needed to shut down parts of the 
business for any reason, we could 
still have one person ship cheese 
to fulfill orders while adhering to 
CDC recommended distancing 
measures, she continued. Thank-
fully, we haven’t had to implement 
this plan.  

A higher demand for longer-life 
products at retail was likewise for-
tuitious. 

“Beehive Cheese is versatile 
and has a long shelf life, and that 
has been helpful since there is 
higher demand for those cheeses 
right now,” Schall said. “Since our 
cheese can age for an extended 
period, we’re not experiencing 
some of the spoilage issues that, 
sadly, our fellow artisan cheese 
makers are experiencing with their 
fresh cheeses.”

Much like the majority of the 
global cheese industry, the coro-
navirus pandemic slowed foodser-
vice sales for Beehive Cheese as 
the restaurant industry cut back on 
ordering.

The toughest challenge Beehive 
continues to face is uncertainty, 
Schall said. The market is con-
stantly changing and often almost 
impossible to predict.

Sales to retail businesses have 
“moved from long lead times to last 
minute orders to restock shelves,” 
Schall said. “This has made cheese 
production forecasting tricky, but 
we’re managing.”

“At this point, however, we 
don’t find it insurmountable. That 

Beehive Cheese Benefits From Cheese 
Reserve, Longer-Life Products

word is not in our vocabulary right 
now,” she continued.

Project Promontory
With retail and foodservice 
demand down, Beehive is produc-
ing about one-fourth of its capacity 
and in March, kicked off Project 
Promontory – reducing the price 
of its flagship Promontory Cheddar 
by 50 percent. 

The price reduction is available 
online and to local Utah distribu-
tors who have committed to pass-
ing along savings to customers.

Since March, Beehive has 
donated 2,600 pounds of cheese to 
the Lantern House, Catholic Com-
munity Services, and the Utah 
Food Bank. 

“At this point, we’ve run out 
of cheese in our coolers to donate 
and still fill customer orders. Our 
vats are open and ready to produce 
cheese for the community,” Schall 
said.

To date, Project Promontory 
has raised a total of $30,500, with 
a handful of days left in the cam-
paign. After the campaign closes, 
the company can begin to make 
five batches of cheese – roughly 
6,750 pounds – for the Utah Food 
Bank. 

Curds + Kindness
Another project that has kept our 
cheese makers fully employed has 
been the Curds + Kindness pro-
gram through Dairy West, Schall 
said.

For the last five weeks, the 
company has been making cheese 
curds for donation with the finan-
cial backing of Dairy West. Bee-
hive Cheese is one of a handful of 
cheese makers in Utah and Idaho 
who have, collectively, made over 
365,888 pounds of dairy products 
for those in need as of May 8. 

Specifically, Dairy West has 
spearheaded the collection of 
141,120 pounds of Swiss cheese; 
59,675 pounds cheese curd; 99,360 
pounds of butter; and 65,733 
pounds of yogurt.

Other local processing plants, 
retail chains, and allied industry 
partners are involved in the Curds 
+ Kindness initiative include Goss-
ner Foods, Dairy Farmers of Amer-
ica (DFA), High Desert Milk, 
Idaho Milk Products, Dannon 
Yogurt, Sorrento Lactalis, Magic 
Valley Quality Milk Products, 
Innovative Food Solutions, Valley 
Wide Country Stores, Chobani, 
Heber Valley Artisan Cheese, Car-
gill Animal Nutrition, and Think 
Shift.

“Dairy farmers want to get dairy 
foods into the homes of those 
who need them most,” said Kristi 
Spence, senior vice president of 
marketing, Dairy West. “Because 
much of our local dairy foods are 
used in restaurants, schools and 
hotels, current restrictions have 
caused a milk surplus.”

“By working with community 
partners, dairy companies have 

devised a mutually beneficial solu-
tion that each week will direct 
nearly 200,000 gallons of milk that 
would have otherwise been dis-
posed,” Spence continued.

“We are constantly discussing 
solutions to help us all, and since 
agriculture, including dairy farm-
ing, is at the core of our region and 
local economies and provides sus-
tenance for all of us, we will con-
tinue search for ways to provide 
relief through this crisis,” she said.

The project has shown how 
unified our dairy and broader agri-
culture community can be, added 
Dairy West CEO Karianne Fallow. 

Sales to retail 
businesses have “made 

cheese production 
forecasting tricky, but 
we’re managing. At 
this point, however, 

we don’t find it 
insurmountable. That 

word is not in our 
vocabulary right now.” 

—Katie Schall,               
Beehive Cheese

“It’s a testament of the power 
we have when we work together 
to solve problems and make an 
impact,” Fallow continued.

Beehive Cheese Marks 15 Years 
This year will mark 15 years of 
operation for Beehive Cheese – a 
celebration which will be com-
memorated prudently and quietly. 

“In an effort to keep our 
employee-family intact and sup-
ported, we’ve tightened our belts 
and cut costs where it’s made 
sense,” Schall said. “We’ve also 
paused plans to publicly celebrate 
our 15th year anniversary with a 
big party.”

Our best-case scenario is to be 
making and selling cheese and to 
move through this tough time with 
our entire employee-family intact 
and thriving, she said.

“We’re hoping to be able to cel-
ebrate our 15th anniversary in the 
fall with the public, but understand 
that it might not happen,” Schall 
said. 

What we really want is for our 
retail and foodservice partners to 
still be in business and healthy, she 
continued.

For more details, visit www.bee-
hivecheese.com. For more information, visit www.dairyconnection.com
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Pandemic-Fueled Frozen Food Sales 
Boost Expected To Continue After Crisis
Arlington, VA—While frozen 
foods have realized historic sales 
increases at retail since the corona-
virus pandemic started, new data 
suggests demand will continue 
beyond the crisis, according to the 
American Frozen Food Institute 
(AFFI).

A recent consumer survey com-
missioned by the AFFI found that, 
in recent weeks, the frozen food 
category has earned new custom-
ers, returning buyers, high satis-
faction and a desire to continue 
purchasing throughout the year.

Five weeks after the onset of the 
pandemic in the United States in 
early March, according to the sur-
vey:
 Some 90 percent of consum-

ers are eating more meals that are 
prepared at home versus pre-pan-
demic and, in addition, 73 percent 
of consumers are taking more time 
to prepare meals than usual.

 While household penetration 
over an entire year is 99 percent, 
86 percent bought frozen food 
items, such as frozen pizza, entrees, 
or vegetables since early March. 
This includes an equal share of 
self-rated frequent buyers of frozen 
foods and those who are not.
 In addition to new feet down 

the aisle, current frozen food con-
sumers changed their buying pat-
terns: 70 percent bought more 
frozen food than usual, 68 per-
cent agreed that their purchases 
included different items than 
usual, and 72 percent picked up 
different brands than usual because 
of unavailability.
 The top six reasons for buy-

ing more frozen food are the long 
shelf life of frozen foods (60 per-
cent), consumer desire to stock up 
in case of food shortages (58 per-
cent), enabling consumers to limit 
the number of trips to the grocery 

Improve Yield, Appearance and Pro�tability of
Your Cheese Shreds

• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and pro�tability.

• A smart substitute for cellulose, Free Flow® can be applied 
at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow® delivers excellent �owability for maximum line 
speeds, while preventing clumping.

• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow
speeds, while preventing clumping.

• Free Flow
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

3% Free Flow® 1031 

3% Cellulose

3% Free Flow® 1031 

Reduce Your Costs with Free Flow®

Free Flow® looks better 
than cellulose at twice 
the application rate.

Free Flow® is nearly 
invisible at 3%.

At two to three times your current application rate, Free Flow® 
anti-caking agents can reduce your costs dramatically.

For more information about Free Flow® and our complete line 
of anti-caking solutions, contact us today.

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

Improve Yield, Appearance and Pro�tability ofReduce Your Costs with Free Flow®

For more information, visit www.alliedblending.com

store (51 percent), ease of prepara-
tion (46 percent), saving time on 
preparation and cleanup (36 per-
cent) and consumers’ belief that 
frozen foods are safer than fresh 
items right now (33 percent).
 The most frequently pur-

chased categories were frozen 
vegetables, meat/poultry andpizza. 
About one-third of consumers 
stocked up more than usual on fro-
zen vegetables, meat/poultry and 
pizza compared to pre-pandemic.
 Consumers rate their satis-

faction with the frozen foods they 
purchased highly. Convenience 
received the top rating, with an 
average of 4.3 on a five-point scale, 
where five is excellent. Quality was 
second-highest, with an average of 
4.1.
 Some 50 percent of con-

sumers who have purchased fro-
zen foods since the onset of the 
pandemic in the United States 
expect that they will purchase a 
lot more (18 percent) or somewhat 
more frozen foods in the next few 
months.

Dietary Guidelines 
Advisory Panel To 
Accept Comments 
Through June 10; 
Will Meet June 17
Washington—The US Depart-
ments of Agriculture (USDA) 
and Health and Human Services 
(HHS) this week announced that 
the 2020 Dietary Guidelines Advi-
sory Committee (DGAC) will hold 
a Draft Advisory Report Meeting 
on Wednesday, June 17, 2020.

The period for submitting writ-
ten comments to the DGAC will 
remain open through Wednesday, 
June 10. The Committee has been 
accepting public comments since 
March 12, 2019, and has received 
more than 50,000 comments as of 
this week.

The June 17 meeting will 
include updates on the Commit-
tee’s draft conclusion statements 
and discussion on its draft advisory 
report. Organized by life stage, the 
Committee’s draft advisory report 
summarizes its evidence review 
and provides overarching advice 
to USDA and HHS based on the 
consideration of all of its conclu-
sions statements.

The final advisory report is 
expected to be available for 
review online on or around July 
15. Once the report is online, a 
30-day period will begin for writ-
ten comments to the agencies on 
the final report. Also, the public is 
invited to present oral comments 
to USDA and HHS on Tuesday, 
Aug. 11, from 8:30 a.m. to 1:00 
p.m. Eastern time.

In February 2019, US Secre-
tary of Agriculture Sonny Perdue 
and HHS Secretary Alex Azar 
announced the appointment of 20 
nationally recognized scientists to 
serve on the 2020 Dietary Guide-
lines Advisory Committee. The 
Committee’s first meeting was held 
in late March 2019. Four addi-
tional meetings have been held 
since then.

For the first time, USDA and 
HHS identified topics and scien-
tific questions to be examined by 
the 2020 Dietary Guidelines Advi-
sory Committee prior to establish-
ing the Committee. 

The Departments added this step 
to promote a deliberate and trans-
parent process, respond to feedback 
on the Dietary Guidelines devel-
opment process, identify expertise 
needed on the Committee, help 
manage resources, and ensure the 
scientific review conducted by the 
Committee addresses federal nutri-
tion policy and program needs.

The process used to identify 
topics and scientific questions for 
the DGAC was led by the USDA 
Center for Nutrition Policy and 
Promotion, and the HHS Office 
of Disease Prevention and Health 
Promotion,
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Dairy Business 
Innovation Alliance 
Releases Dates For 
Industry Grants For 
Midwest Businesses
Madison—The Dairy Business 
Innovation Alliance (DBIA) 
has released dates for new indus-
try grants to help Midwest Dairy 
Producers and processors diversify, 
modernize or develop new prod-
ucts.

Coordinated as a partnership 
between the Wisconsin Cheese 
Makers Association (WCMA) 
and Wisconsin Center for Dairy 
Research (CDR), DBIA is avail-
able to help dairy-related busi-
nesses in Wisconsin, Illinois, Iowa, 
Minnesota and South Dakota.

DBIA will be distributing 
direct-to-business grants totaling 
$220,000. A grant review com-
mittee established by DBIA will 
review applications and make sub-
sequent awards. 

Industry grants will be awarded 
for projects in increments up to 
$20,000. 

The grant application will be 
available on June 15 on the DBIA 
website, at https://turbo.cdr.wisc.
edu/dairy-business-innovation-alli-
ance/. The application is due Aug. 

14 and selected applicants will be 
notified Sept. 4.

Eligible applications for grants 
can fall under a variety of catego-
ries. Examples include:

—Dairy farm diversification 
through value-added initiatives, 
such as development of dairy prod-
ucts or on-farm business ventures;

—Modernization, specialization 
or expansion of farmstead or dairy 
plant facilities to support product 
development or improvement;

—Facilitate increased sales of 
current product or range of prod-
ucts through quality improvement, 
packaging and/or marketing;

—The creation of new revenue 
streams by developing novel dairy 
ingredients from by-products;

—Development of value-added 
dairy products, e.g., specialty 
cheese, novel beverages, etc.;

—Ensure regulatory compli-
ance and quality control through 
equipment purchases, consulting 
services, etc.

“This initiative will help support 
farmstead or small dairy businesses 
as they explore opportunities to 
create new value-added dairy prod-
ucts like specialty cheeses; in addi-
tion, by providing targeted grants 
to dairy businesses, it will encour-
age more entrepreneurial efforts,” 
said John Lucey, CDR director.

“We’re pleased to be guid-
ing investments in the US dairy 

industry that can boost sales of 
value-added dairy products domes-
tically and abroad and, ultimately, 
increase profitability for family 
farmers and our dairy processors,” 
said John Umhoefer, the WCMA’s 
executive director.

The Dairy Business Innova-
tion Alliance is a result of the US 
Department of Agriculture’s Dairy 
Business Innovation Initiatives 
(DBII) under the 2018 farm bill. 
The initiatives support dairy busi-
nesses in the development, produc-
tion, marketing and distribution of 
dairy products through direct tech-
nical assistance and grants to dairy 
businesses. 

In 2019, there was a national 
competition to select new innova-
tion centers. 

In addition to Wisconsin’s 
DBIA, other centers were selected 
at the University of Tennessee and 
the Vermont Agency of Agricul-
ture, Food and Markets.

In the Midwest, USDA has 
granted DBIA $440,000 to provide 
industry training, consultative ser-
vices, and direct-to-business grants 
over a three-year period. 

The DBIA’s goal is to support 
program participants in achiev-
ing three goals: on-farm diver-
sification, the development of 
value-added dairy products, and 
an increase in the exports of dairy 
products.

Pacific Northwest 
Order Seeks Input On 
Cut In Manufacturing 
Plant Shipping 
Percentages
Bothell, WA—Lisa K. Wyatt, mar-
ket administrator for the Pacific 
Northwest federal milk marketing 
order, is inviting written comments 
on continuing the reduction of the 
percentage of producer milk that 
a cooperative association must 
ship to pool distributing plants in 
order to qualify its manufactur-
ing plant(s) for pool status, from 
20 percent to 15 percent, effective 
July 1, 2020, until further notice.

These percentages were reduced 
to 15 percent from July 1, 2019, 
through June 30, 2020, Wyatt 
noted. 

That reduction had been 
requested by Cooperative Regions 
of Organic Producer Pools 
(CROPP), a handler regulated 
under the Pacific Northwest fed-
eral order. 

CROPP requested the decrease 
of the percentage of producer milk 
that a cooperative association must 
ship to pool distributing plants to 
qualify its manufacturing plant for 
pool status from 20 percent to 15 
percent.

CROPP’s request also stated 
that, with Class I sales dropping, it 
has “struggled to meet this require-
ment without changing routes and 
moving milk around.”

One comment was received on 
that request, from Dairy Farm-
ers of America (DFA). DFA did 
not oppose reducing the current 
shipping percentages, but did not 
support reducing the shipping per-
centages “until further notice.”

In its comments, DFA stated 
that the marketing conditions that 
existed at the time may not exist in 
the future, and felt that the change 
should be limited to one year and 
reviewed annually by the market 
administrator.

Based on the comment received 
and analysis of available informa-
tion and data, the market admin-
istrator last June determined that 
the percentage of producer milk 
that a cooperative association must 
deliver to pool distributing plants 
during the current month, or the 
immediately preceding 12-month 
period ending with the current 
month, be reduced to 15 percent  
from July 1, 2019 through June 
30, 2020, at which point, market-
ing conditions will be reviewed to 
determine if 15 percent continues 
to be appropriate.

Comments on the reduction 
in shipping percentages must be 
received by the market adminis-
trator no later than Wednesday, 
June 24, 2020. Comments may be 
submitted by email to fmmaseattle@
fmmaseattle.com; or by fax to (425) 
487-2775.

USTR Initiates
(Continued from p. 1)

taxes burdens or restricts US com-
merce; and the determinations 
required under section 304 of the 
Trade Act, including what action, 
if any, should be taken.

Over the past two years, vari-
ous jurisdictions have taken under 
consideration or adopted taxes on 
revenues that certain companies 
generate from providing certain 
digital services to, or aimed at, 
users in those jurisdictions 

These are referred to as digital 
services taxes, or DSTs. Available 
evidence suggests the DSTs are 
expected to target large, US-based 
tech companies.

Jurisdictions listed in the 
USTR’s notice, which was pub-
lished in today’s Federal Register,
include the EU, Austria, Brazil, 
the Czech Republic, India, Indo-
nesia, Italy, Spain, Turkey and 
the United Kingdom. The EU is 
considering a DST as part of the 
financing package for its proposed 
coronavirus recovery plan.

Late last year, the USTR deter-
mined that France’s digital services 
tax is unreasonable or discrimina-
tory and burdens or restricts US 
commerce. In light of that determi-
nation, the USTR proposed action 
in the form of additional duties of 
up to 100 percent on products of 
France to be drawn from a pre-
liminary list; that list included 63 
tariff subheadings with an esti-

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

mated import trade value for 2018 
of about $2.4 billion, including 
22 subheadings for various cheese 
products, as well as butter, yogurt 
and other dairy products.

The USTR received around 
3,800 comments in response to that 
preliminary list, including com-
ments from the Cheese Importers 
Association of America (CIAA) 
and several importers that opposed 
the additional duties on cheese 
imports from France. The CIAA 
said the proposed tariffs on French 
cheese “will harm cheese importers 
and processors, wholesalers, retail-
ers, restaurants and consumers that 
purchase these products.”

The additional duties on dairy 
imports from France were sup-
ported by the National Milk Pro-
ducers Federation (NMPF), which 
noted that, given France’s and the 
EU’s “long history of discourag-
ing dairy imports via a complex 
web of trade barriers, the addition 
of French cheeses, yogurt, whey 
protein and butter on the list is 
entirely justified.”

Those tariffs were never imple-
mented on imports of products 
from France, the CIAA noted.

In the investigation initiated 
this week, written comments must 
be submitted by Wednesday, July 
15. 

Comments should be submitted 
through the federal e-rulemaking 
portal, at www.regulations.gov. The 
docket number is USTR-2020-
0022.
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High-Throughput Sequencing Can Track 
Microorganisms From Farm To Product
Carlow, Ireland—The ability to 
track microorganisms that enter 
the dairy supply chain at multiple 
stages from production to process-
ing can be greatly enhanced by 
the use of high-throughput DNA 
sequencing (HTS), according to 
researchers from Teagasc and Uni-
versity College Cork.

The researchers recently pub-
lished a paper in the peer-reviewed 
journal mSystems entitled “Track-
ing the Dairy Microbiota from 
Farm Bulk Tank to Skimmed Milk 
Powder.”

The study set out to use molecu-
lar methods to provide an impor-
tant description of the microbiota 
of a food processing pipeline by 
tracking the microbiota of raw 
milks on farms to a final skimmed 
milk powder. Through HTS, it was 
demonstrated that different pro-
duction days and microbial selec-
tion by processing parameters can 
impact the microbiota during this 
process.

This investigation confirms the 
diversity of the raw-milk micro-
biota; however, it highlights that 
bulk tank samples from mid- and 
late-lactation broadly cluster 
together. Upon bulk refrigerated 
storage, there is a shift toward 
a psychrotolerance-dominant, 
processing facility-selected com-
munity that is dominated by 
Pseudomonas, Acinetobacter, and 
Lactococcus.

The subsequent fate of these 
bacteria following further product 
processing in this study showed 
that the relative abundances of 
these dominant psychrotrophic 
bacteria diminished following pas-
teurization. This was particularly 
apparent in mid-lactation samples, 
possibly due to a number of reasons 
not limited to the lactation stage 
and associated warmer weather, 
with an increase in thermophilic 
bacteria during the processing of 

these samples, with colder weather 
and lower production rates associ-
ated with late-lactation, psychro-
troph-dominant samples.

Continued processing of mid-
lactation samples to a skimmed 
milk powder had a considerable 
impact on the microbiota, the 
study found. The resulting powder 
was dominated by the thermo-
philes T. thermophilus and Geoba-
cillus sp. This dominance may be 
due to a number of factors, includ-
ing, but not limited to, contami-
nation from within the processing 
facility and/or their enrichment 
due to high-temperature treatment 
in skimmed milk powder process-
ing as well as the fact that samples 
were collected from processing 
during a warmer time of year and 
when powder production was at 
its peak, with equipment running 
for longer periods and with higher 
throughput.

The presence of T. thermophi-
lus is notable as it was previously 
detected in environmental samples 
from a cheese manufacturing facil-
ity and has been shown to have a 
pinking defect in continental-type 
cheeses, the study pointed out.

Geobacillus is a high-heat-
resistant thermophilic sporeformer 
known to contaminate dairy 
powders. The high heat in SMP 
manufacture allows Geobacillus to 
thrive when other microorganisms 
succumb to high-heat treatment, 
and its spore-forming ability facili-
tates subsequent survival in pow-
dered dairy.

In contrast to mid-lactation 
samples, the microbiota of late-
lactation samples did not change 
as considerably throughout pro-
cessing, the study noted. It is not 
clear if this was due to seasonality 
or potential process-related fac-
tors such as differences in cleaning 
practices used at the later sampling 
time point. It may also be that 

thermophilic or desiccation-toler-
ant bacteria were absent, or were 
present at only low levels, in the 
raw ingredients or processing sys-
tem to take advantage of the high 
heat and drying in SMP processing 
on this processing day.

Overall, significant differences 
between samples were accounted 
for by both the source of the sam-
ple and the lactation period, the 
study found.

Although no previously unde-
tected or unexpected taxa were 
identified, a number of potentially 
pathogenic bacteria were detected 
in the samples. One mid-lactation 
bulk tank sample in isolation had 
a high relative abundance of Yer-
sinia; however, this accounted 
for less than 0.4 percent of all 
processed samples, suggesting its 
elimination by heat treatments 
and processing. A number of clos-
tridium sensu stricto subgroups 
were determined to be present at 
significantly higher relative abun-
dances in late lactation than in 
mid-lactation bulk tanks; however, 
the relative abundances of these 
subgroups also declined following 
transport and processing.

This study highlights that 
changes in the dairy microbiota 
throughout processing vary across 
processing days. It highlights the 
merits of using HTS to moni-

tor processing-facility-induced 
changes in the dairy microbiota 
and potential future benefits of 
applying this technology more spe-
cifically to elucidate the basis for 
differences in dairy powder com-
position. 

Species-level composition 
analysis from shotgun metage-
nomic sequencing enables a more 
in-depth analysis than previously 
possible with 16S rRNA gene 
amplicon sequencing.

Further development of this 
method opens the possibilities 
of routine microbiology testing, 
improved detection of sources of 
contamination, tracking of micro-
organisms throughout the food 
chain and, in general, enhancing 
the ability of processors to make 
informced decisions to reduce risk 
and waste, the study stated.

“Microorganisms can enter 
and persist in dairy production 
at several stages of the process-
ing chain,” noted the study’s lead 
author, Teagasc Walsh Scholar 
Aoife McHugh. 

“This study has very important 
implications for the food industry 
in terms of tracking how spoil-
age and disease-causing microor-
ganisms can enter into the food 
chain,” said senior author, head of 
food biosciences at Teagasc, Prof. 
Paul Cotter. 
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Chicago—Merieux NutriSciences, 
a world player in food safety and 
quality, this week announced the 
acquisition of Chestnut Labs, a 
food safety solutions provider, from 
Dairy Farmers of America (DFA).

Founded in 1996, Chestnut 
Labs operates two laboratories, 
one in Springfield, MO, and the 
other in Ithaca, NY. Chestnut Labs 
offers consulting, microbiology and 
chemistry services.

“Chestnut Labs’ extensive 
dairy experience expands Merieux 
NutriSciences’ expertise in this 
area of testing while positioning 
Chestnut for long-term growth 
potential with one of the global 
leaders in testing and food safety 

solutions,” commented Marie Tan-
ner, DFA senior vice president of 
food safety and quality.

“With this acquisition, Dairy 
Farmers of America strengthens 
our partnership with Merieux 
NutriSciences to leverage its net-
work of laboratories and scientists 
across the United States,” Tanner 
added.

“We are very enthusiastic about 
having the talented team at Chest-
nut Labs join us and welcome them 
to Merieux NutriSciences,” said 
Philippe Sans, president and CEO 
of Merieux NutriSciences. 

For more information, visit 
www.chestnutlabs.com; or www.
merieuxnutrisciences.com.

Merieux NutriSciences Acquires Chestnut 
Labs From Dairy Farmers of America
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Ithaca, NY—Registration is open 
for new online, self-paced work-
shops on HACCP and dairy sci-
ence/sanitation created by Cornell 
University.

Cornell’s Dairy Science & Sani-
tation workshop is tailored to dairy 
processing personnel and designed 
to help students understand the 
basic principles of dairy science 
and safety.

It also emphasizes the needs of 
dairy processing companies to have 
proper sanitation programs in their 
establishments. The course is ide-
ally suited for maintenance and 
production personnel, and those 
involved in quality assurance/qual-
ity control.

 Online, self-paced content cov-
ers basic dairy science, including 
composition of milk, dairy micro-
biology, and dairy food safety, as 
well as an overview of dairy regula-
tions. 

Participants will learn the basics 
of cleaning and sanitizing prin-
ciples; unit operations, including 
both raw milk production and 
receiving; dairy processing, plant 
equipment and design; and general 
control of pathogenic and spoilage 
microorganisms.

Online instruction will provide 
information on cleaning and sani-
tizing chemicals, their properties 
and applications, and details on 
CIP and COP systems and com-
mon errors seen in the industry.    

This course has rolling admis-
sion, and registrations are accepted. 
Cost is $300 per person.

Students may begin the course 
once registration and payment 
are confirmed. Participants have 
four weeks to complete the course, 
either at home or their facility. 

Online Accredited HACCP Course
Cornell Extension is also now offer-
ing an online Accredited HACCP  
Workshop. The course fee is $475 
per student.

It’s designed to provide compre-
hensive instruction on the devel-
opment of HACCP-based food 
safety programs for dairy and other 
food manufacturing operations.

Participants will receive prac-
tical information designed to 
enhance HACCP and other food 
safety systems. Throughout the 
course, students will learn the 
relationship of traditional HACCP 
concepts with the  Preventive 
Controls for Human Food rule 
under FDA’s FSMA.

Important topics to be high-
lighted include food safety hazards, 
GMPs, allergen control and envi-
ronmental monitoring. Online 
instruction will also cover critical 
limits, monitoring records, correc-
tive actions, and internal monitor-
ing.

To sign up for either course 
online, visit www.dairyextension.
foodscience.cornell.edu/content/
online-dairy-science-and-sanitation.

Cornell Launches Online Dairy Science, 
Sanitation Workshop; HACCP Workshop 

VT Cheesemakers 
Festival Is August 9
Shelburne, VT—The 12th annual 
Vermont Cheesemakers Festival is 
still slated to take place here Aug. 
9, 2020 at Shelburne Farms.

The Vermont Cheese Council 
(VCC), event organizer, said it 
has received a number of inquiries 
regarding the status of the festival.  

While we currently continue to 
sell tickets for the festival, we are 
also aware that this year may prove 
to be a special one and will post 
updates or changes to the festival 
as soon as possible, VCC said.

The event will feature more 
than 40 specialty cheese compa-
nies, Vermont artisan food produc-
ers, and local wine, craft beer and 
spirit companies. For updates and 
for ticket information, visit www.
vtcheesefest.com.

Annual Meeting For 
NCCIA On For Oct 
13-15 In Brookings
Brookings, SD—The North 
Central Cheese Industry Asso-
ciation (NCCIA) is going ahead 
with its annual meeting here 
Oct. 13-15 at the Wilbert Square 
Events Center.

Registration is now avail-
able. The full conference fee for 
NCCIA members is $170 per per-
son, and $200 for non-members. 
Registration for certain events is 
also an option. For both members 
and non-members, cost to attend 
the banquet is $40 and the pre-
conference workshop is $25. 

Entry information for the 
annual NCCIA Cheese Contest 
will also be soon available online. 
To receive the latest information, 
visit www.northcentralcheese.org.

New York Cheese 
Manufacturers Fall 
Meeting Cancelled
Lake Placid, NY—The New 
York State Cheese Manufactur-
ers Association (NYSCMA) 
announced the cancellation of its 
fall meeting here that was tenta-
tively scheduled for Sept. 14-15.

Alexander Solla, NYSCMA 
executive administrator/secre-
tary/assistant treasurer, said the 
event was cancelled out of an 
abundance of caution and aware-
ness that most businesses are not 
allowing unnecessary travel at 
this time.

However, the Association is 
planning a one-day webinar for 
members mid-September. More 
details on the event will soon be 
available. For updates, visit www.
nyscheesemakers.com.

WCMA Postpones 
Golf, Trap Outing To 
Sept. 16; Registration 
Opens Aug. 5 Online
Madison—The Wisconsin Cheese 
Makers Association (WCMA) has 
postponed its annual Golf Out-
ing & Trap Shoot, the association 
organizers said.

 The popular event will now 
take place Wednesday, Sept. 16 at 
the Lake Arrowhead Resort, Bulls-
eye Golf Club and Northern Bay 
Resort.

The event was originally sched-
uled to take place July 22 at the 
same golf courses and trap shoot-
ing/gun club.

The decision to postpone was 
made by a Wisconsin Cheese Mak-
ers Association board of directors’ 
vote after receiving input from 
over 75 member companies. 

Industry members told the 
WCMA that a September event 
would allow more participants to 
attend. 

It was also agreed that a later 
date may allow members to enjoy 
and network more freely.

Online registration for the event 
opens Wednesday, Aug. 5 at 9 a.m. 
CST. For more details and to sign 
up online, visit www.wischeesemak-
ersassn.org.

1933 Cofrin Drive  Green Bay, WI 54302          Ben@fiberglasssolutions.us
920.468.6261                                                                www.fiberglasssolutions.us

● Brining Systems & Design
● Fiberglass Tanks
● Sanitary Wall & Ceiling Systems
● Spray Systems
● Brine Tank Ladders & Covers
● Refurbish & Repairs
● Solutions through Fiberglass

Online Registration 
Opens For ADSA 
Virtual Meeting Set 
For June 22-24
Champaign, IL—Online registra-
tion has kicked off for the virtual 
annual meeting of the Ameri-
can Dairy Science Association 
(ADSA) scheduled for June 22–24, 
2020. The decision to transition 
to a virtual event was made after 
thoughtful consideration by the 
ADSA Board of Directors in light 
of the evolving pandemic.

The three-day meeting will fea-
ture more than 100 hours of pro-
gramming delivered through 900 
scientific presentations, panel dis-
cussions, live roundtable discus-
sions, exhibit and sponsor halls, 
solutions center, and undergradu-
ate and graduate student activities 
and competitions. 

Specific issues to be covered 
include dairy foods; forages and 
pastures; growth and development; 
lactation biology; milk protein and 
enzymes; physiology and endocri-
nology; production, management, 
and the environment; ruminant 
nutrition; and small ruminants. 

Cost to participate in the virtual 
meeting is $110 per person. Stu-
dents may also log in free of charge. 
To sign up online and receive the 
latest updates, visit www.adsa.org/
Meetings/2020-Annual-Meeting.

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. 29-Oct. 3 
- World Dairy Expo, Alliant 
Energy Center, Madison. 

PLANNING GUIDE
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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

3. Products & Services

4. Cheese Moulds, Hoops

4. Cheese Moulds, Hoops

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

5. Walls & Ceiling

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

6.  Real Estate

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

7. Help Wanted

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

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

12. Conversion Services

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

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

►  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

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

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

14. Sheep Milk

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

15. Warehousing

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

Call for Competititve Pricing
Jamey Williams 
at 972-422-5667

jamey@wisconsinsfinest.com

Wisconsin's 
Finest Cheese

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster 
 
 
 
 

Serving:
 Retail, Foodservice, Delis

Warehouses in Texas & Wisconsin
for convenient pick-ups

Your Direct Source for 
all your

cheese needs!

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377
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DAIRY PRODUCT SALES

Week Ending May 30 May 23 May 16 May 9
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6121 1.3737• 1.2198 1.1349 
Sales Volume  Pounds
US 10,660,076 10,114,021• 11,316,315 10,048,423

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

Weighted Price  Dollars/Pound  
US 1.7397 1.4473 1.2659 1.1838 
Adjusted to 38% Moisture  
US 1.6538 1.3762 1.2043 1.1228 
Sales Volume  Pounds
US 10,294,918 11,288,940 12,605,885 14,467,741 
Weighted Moisture Content Percent
US 34.78 34.80 34.83 34.63

AA Butter

Weighted Price  Dollars/Pound
US 1.5604 1.4252• 1.3141 1.1852 
Sales Volume                                        Pounds
US 2,937,565 3,993,532• 4,204,886 4,666,108•

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3812 0.3840• 0.3847 0.3796
Sales Volume
US 4,954,871 7,279,068• 5,738,395 4,666,108•

 Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.8455 0.8588• 0.8397 0.8411
Sales Volume  Pounds
US 36,844,021 31,266,659• 24,600,705 23,450,836 
     

June 3, 2020—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of 
sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade 
and USPH Grade A nonfortified NFDM.   
   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class Milk & Component Prices
May 2020 with comparisons to May 2019

Class III - Cheese Milk Price  2019 2020
PRICE (per hundredweight)  $16.38 $12.14
SKIM PRICE (per hundredweight)  $7.65 $7.59

Class II - Soft Dairy Products  2019 2020
PRICE (per hundredweight)  $16.48 $12.30
BUTTERFAT PRICE (per pound)  $2.5788 $1.3826
SKIM MILK PRICE (per hundredweight) $7.72 $7.73

Class IV - Butter, MP  2019 2020
PRICE (per hundredweight)  $16.29 $10.67
SKIM MILK PRICE (per hundredweight) $7.55 $6.07
BUTTERFAT PRICE (per pound)  $2.5718 $1.3756
NONFAT SOLIDS PRICE (per pound) $0.8386 $0.6746
PROTEIN PRICE (per pound)  $2.1159 $2.0918
OTHER SOLIDS PRICE (per pound)  $0.1847 $0.1882

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00085 $0.00065

AMS Survey Product Price Averages   2019 2020

Cheese    $1.2990
  Cheese, US 40-pound blocks   $1.6974 $1.3049
  Cheese, US 500-pound barrels    $1.2641
Butter, CME  $2.2952 $1.3074
Nonfat Dry Milk   $1.0149 $0.8492
Dry Whey  $0.3784 $0.3818
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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*

5-29 June 20 18.50 13.39 35.800 99.900 1.994 1.9600 171.450
6-1 June 20 18.97 13.43 36.000 99.750 2.035 1.9980 171.500
6-2 June 20 19.60 13.61 36.000 99.000 2.110 2.0640 171.525
6-3 June 20 19.83 14.05 36.500 99.500 2.119 2.0810 179.000
6-4 June 20 20.21 14.21 37.000 98.500 2.170 2.1170 189.025

5-29 July 20 17.68 14.82 34.300 107.050 1.908 1.8750 180.975
6-1 July 20  17.92 14.97 34.375 107.925 1.950 1.9060 183.000
6-2 July 20 18.26 15.08 34.650 108.075 1.985 1.9260 188.000
6-3 July 20 18.68 15.34 35.700 108.025 2.005 1.9620 198.000
6-4 July 20 18.99 15.95 36.000 104.650 2.028 1.9840 203.000

5-29 Aug 20 16.74 15.18 34.950 109.550 1.810 1.7820 186.000
6-1 Aug 20 16.90  15.18 34.875 110.000 1.850 1.7930 184.000
6-2 Aug 20 17.10 15.32 34.875 110.400 1.850 1.7810 189.000
6-3 Aug 20 17.36 15.84 35.800 110.500 1.879 1.8230 199.000
6-4 Aug 20 17.56 16.01 35.800 106.500 1.879 1.8430 204.000

5-29 Sept 20 16.65 15.45 35.000 112.175 1.787 1.7600 186.275
6-1 Sept 20  13.20 15.45 35.000 112.275 1.787 1.7590 185.025
6-2 Sept 20 16.86 15.56 35.000 112.950 1.800 1.7740 190.000
6-3 Sept 20 17.02 15.91 35.150 113.000 1.812 1.7860 199.500
6-4 Sept 20 17.07 16.24 35.150 109.250 1.812 1.7880 204.500

5-29 Oct 20 16.63 15.61 35.000 113.500 1.786 1.7600 188.250
6-1 Oct 20 16.68 15.61 35.000 114.000 1.786 1.7540 187.450
6-2 Oct 20 16.68 15.90 35.000 115.000 1.786 1.7510 192.450
6-3 Oct 20 16.86 16.28 35.025 114.975 1.795 1.7580 199.500
6-4 Oct 20 16.86 16.25 35.025 110.975 1.795 1.7730 204.625

5-29 Nov 20 16.69 15.74 35.025 114.475 1.786 1.7600 188.250
6-1 Nov 20 16.54 15.74  35.025 115.700 1.786 1.7550 188.250
6-2 Nov 20 16.55 15.93 35.025 116.075 1.786 1.7540 192.200
6-3 Nov 20 16.66 16.04 35.025 116.000 1.791 1.7580 199.625
6-4 Nov 20 16.70 16.06 34.725 112.200 1.791 1.7590 205.000

5-29 Dec 20 16.35 15.77 36.000 114.950 1.759 1.7330 188.100
6-1 Dec 20 16.37 15.77 36.000 115.675 1.759 1.7330 187.525
6-2 Dec 20 16.35 15.97 35.525 116.750 1.761 1.7350 191.200
6-3 Dec 20 16.42 16.15 36.025 116.675 1.765 1.7370 200.000
6-4 Dec 20 16.50 16.15 35.000 113.000 1.765 1.7410 202.625

5-29 Jan 21 16.09 15.61 35.000 114.700 1.714 1.7090 187.000
6-1 Jan 21 16.05 15.61 35.000 115.825 1.730 1.7100 189.125
6-2 Jan 21 16.10 15.97 35.000 117.450 1.730 1.7100 190.000
6-3 Jan 21 16.20 16.10 35.000 116.800 1.730 1.7100 193.300
6-4 Jan 21 16.20 16.11 35.000 113.075 1.730 1.7100 198.300

5-29 Feb 21 16.07 15.49 35.450 115.075 1.715 1.7040 183.300
6-1 Feb 21 16.07 15.49 35.450 115.900 1.725 1.7180 183.700
6-2 Feb 21 16.10 15.75 35.450 117.475 1.725 1.7100 192.300 
6-3 Feb 21 16.10 16.14 35.450 117.400 1.725 1.7170 192.300
6-4 Feb 21 16.18 16.14 35.450 115.000 1.725 1.7100 197.300

5-29 Mar 21 16.09 15.38      35.400 115.500 1.709 1.7090 185.475
6-1 Mar 21 16.06 15.38 35.400 115.900 1.733 1.6960 187.775
6-2 Mar 21 16.06 15.76 35.400 117.525 1.733 1.7200 187.775
6-3 Mar 21 16.06 15.95 36.100 117.450 1.733 1.7200 187.775
6-4 Mar 21 16.14 16.10 36.100 115.200 1.733 1.7150 192.775

5-29 Apr 21 16.01 15.40      37.250 115.800 1.709 1.6960 185.525
6-1 Apr 21 16.10 15.40 37.250 116.100 1.772 1.7180 187.525
6-2 Apr 21 16.10 15.88 37.375 117.575 1.772 1.7240 187.525
6-3 Apr 21 16.10 15.88 37.375 117.475 1.772 1.7240 187.525
6-4 Apr 21 16.25 15.88 37.375 115.825 1.772 1.7200 192.325

Interest -          21,420 5,677 3,020 8,668 373 22,460 9,488
June 4
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JUNE 3
WEST: Cream supplies are tightening up, 
affecting how much butter is being produced. 
A few butter makers are taking advantage of 
higher cream prices by selling some of thei  
cream instead of producing a lot of butter. 
However, butter inventories are still plenti-
ful and available to meet all needs. Bulk 
butter interest has been flat. Butter retail 
sales have slightly backed off this week, but 
remain overall good. According to contacts, 
although restaurants and other food ser-
vices are reopening after being closed for 
many weeks, their requests for butter remain 
below expectations. A few manufacturers 
sold older stocks of butter at discounted 
prices. Bulk butter overages are unchanged 
from the previous week.

CENTRAL: Butter makers grow more 
concerned with the potentiality of a butter 
shortage in the fall season. Interest for bulk 
butter has significantly increased. Spot cream 
prices have pushed past the point of financial 

feasibility. Churning contracted cream has 
been busy. Retail ordering is busy. Foodser-
vice orders have grown to replenish nearly 
depleted pipelines. Foodservice numbers still 
lack in comparison to previous years, but so 
does cream. Butter is bullish. Some contacts 
expect to see $2 soon, while most do not 
anticipate the $1.10 prices of last month to 
return anytime in the near future.

NORTHEAST: Butter production appears 
to be on track to stabilize at seasonal levels, 
with the declines in milk production and the 
bulk of available cream clearing to Class 
II manufacturing. As in-house cream tight-
ens, spot loads have become too costly for 
churning. Multiples are noticeably higher, 
1.41-1.53 this week. Manufacturers bank on 
micro- fixing bulk butter to cover steady retail 
and rising demand from foodservice. Food 
service sales continue to improve with the 
lifting of stay at home orders and consumer  
return to working outside the home.

NATIONAL - MAY 29:  Midwest and eastern milk production is lighter. Production from 
the Central region eastward remains busy, but milk availability is lighter than it was just a few 
weeks ago. Western milk availability is not as limited and has led to busy cheese production. 
That said, western cheese plant managers note using more nonfat dry milk for fortification. 
Midwestern spot milk prices ranged from Class to $3 over Class. Nationwide, cheese produc-
ers relay positive demand notes. Some midwestern cheese makers have relayed concern 
about current cheese market prices.  They expect this may give buyers some apprehension 
in the near term. Cheese inventories are somewhat tight across the regions, as ordering has 
been robust of late. Current cheese market tones are resoundingly bullish.

NORTHEAST - JUNE 3: The surge in cheese demand from the foodservice and retail 
sectors is keeping manufacturers’ inventories at low levels. Milk is tight in the region and 
Class III operations are receiving what is available to keep up with current orders. Mozzarella 
and  Provolone cheese interests are healthy as numerous restaurants are purchasing at 
higher rates. The demand for aged Cheddar has picked up, as regular orders from specialty 
retailers and local farmers markets are improving. On the CME Group, cheddar cheese 
block and barrel prices have grown at an unexpected rate, in comparison to two months ago.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.5450 - $2.8375 Process 5-lb sliced: $2.0500 - $2.5300
Muenster:  $2.5325 - $2.8825 Swiss Cuts 10-14 lbs: $3.3475 - $3.6700

MIDWEST AREA - JUNE 3: Cheese makers are busy. Milk is still at somewhat afford-
able rates on the spot market, $1 to $3 over Class III at this point in the week. Cheese 
makers who had been selling milk are now using it for production. Hence, most are running 
six- to seven-day workweeks. Pizza establishments in the Midwest and East are busy, par-
ticularly after areas are reopening as closures are eased/lifted. Retail/packaged cheese has 
been busy and continues to be this week. Curds, in  particular, are moving apace. Newly 
produced cheese is very tight. Some contacts have relayed either falling behind or turning 
down orders due to lack of capacity. Calling cheese markets bullish would be understated. 
Some contacts suggest $3 block prices are expected. However, a number of contacts predict 
once customers have replenished their stocks, things will settle.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.4600 - $2.8850 Cheddar 40# Block: $2.1825 - $2.5825
Monterey Jack 10#: $1.4350 - $2.6400 Mozzarella 5-6#: $2.2600 - $3.2050
 Muenster 5#  $2.4600 - $2.8850 Process 5# Loaf: $2.0350 - $2.3950
Grade A Swiss 6-9#:  $2.8625 - $2.9800 Blue 5# Loaf: $2.7275 - $3.7975
 
WEST - JUNE 3: Cheese contacts report blocks are tight. With the easing of shelter at 
home restrictions, there has now been a surge in foodservice buying, but loads of cheese are 
hard to find. Buyers are looking across the nation for any available cheese to refill the food-
service pipeline. However, there is a lot of cheese tied up in short-term contracts with export 
buyers. Governmental purchases and food box programs  have tightened cheese stocks as 
well. Some industry contacts suggest a few of the companies with the food box awards are 
trying to buy cheese off of the national exchanges, but are struggling to find the products 
they need to fill the boxes in the time allotted. Cash market  prices have assailed the cheese 
industry with a price swing from lows near $1 to near record high prices for cheese. Some 
market observers ask the question, what’s going to put the brakes on the cheese market? 

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.4200 - $2.6200
Cheddar 40# Block: $2.1725 - $2.6625 Monterey Jack 10#: $2.4075 - $2.6825
Process 5# Loaf:  $2.0525 - $2.3075 Swiss 6-9# Cuts: $2.9450 - $3.3750
 
FOREIGN -TYPE CHEESE - JUNE 3:  In the EU, despite the upturn in the cheese 
market, market conditions have not returned to pre-corona virus levels yet.  According to con-
tacts, supplies are not always enough to meet the growing demands. Prices are inconsistent.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.6050 - 4.0925
Gorgonzola:    $3.6900 - 5.7400 $3.1125 - 3.8300
Parmesan (Italy):  0 $3.9925 - 6.0825
Romano (Cows Milk):  0 $3.7950 - 5.9500
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 $3.3850 - 3.7075
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JUNE 4
NDM - CENTRAL: Central region low/
medium heat NDM prices moved higher 
again this week. When south of the bor-
der buyers are active, market prices move 
northerly. Additionally, as spot milk prices 
for cheese producers are at overages 
during a notably busy cheese production 
stint, more NDM is being used in cheese 
fortification. This is creating tighter stores 
and shifting the supply/demand ratio. Con-
densed skim has been less available, as 
farm milk output levels have consistently 
slid since the height of the COVID-19 clo-
sures in March and April.

NDM - WEST: In the West, f.o.b. prices 
for low/medium heat NDM are higher on 
the range and on the mostly series. There 
remains a lot of uncertainty as to the future 
of the market. Low/medium heat NDM 
sales are strong in the international market 
as well as the domestic market. Recently, 
the peso has increased in value, facilitat-
ing Mexican purchases of US SMP/NDM. 
Low/medium heat NDM production has 
declined due to seasonal declines in milk 
volumes. Low/medium heat NDM supplies 
are enough to meet contractual needs, but 
not always available for spot sales.

NDM - EAST: Low/medium heat NDM 
prices are higher as demand picks up in 
domestic markets and export channels. 
The prices underline a firm low/medium 
heat NDM market. Even so, there is a 
little cautious optimism from market par-
ticipants who view the current price surge 
with some uncertainty. Manufacturers, in 
some instances, are comfortable holding 
back offers, waiting to see if prices soar 
higher, as a few buyers hesitate making 
purchases, while looking for an NDM price 
retreat. Markets currently are not seeing 
much pushback as cheese producers 
actively acquire NDM for fortification, fur-
ther supporting the prevailing NDM pricing. 

LACTOSE: Lactose prices stepped 
higher across both the price range and 
mostly price series. While manufacturers 
are earnestly trying to fill Q2 contractual 
obligations, they are getting regular inqui-
ries from buyers looking for coverage 
of lactose needs through the end of the 
year. Quarter three contracted prices and 
volumes are higher than Q2. Spot sales, 
when loads areavailable, often come at 
prices near the top of the price range. 
Manufacturers report tight inventories. 

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

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

06/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,524 92,725
06/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  80,524 92,726
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 -1
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

The volume of online ads remains low as the effects of COVID-19 on promotional ads con-
tinue at major supermarkets. As a result, this week, the total number of conventional ads for 
dairy products increased 21 percent, while increasing 103 percent for organic. Ice cream in 
48- to 64-ounce containers remains the most advertised conventional dairy product, although 
volumes declined 4 percent from the previous week. 

Greek yogurt in 4- to 6-ounce containers followed, as the volume of ads increased 54 percent.  
Organic Greek yogurt in 32-ounce containers has the highest percentage increase in ad 
numbers, up 473 percent compared to the previous week. The total number of ads for yogurt 
increased by 48 percent for conventional.  

The total number of ads for conventional cheese increased by 7 percent, but there were no 
organic cheese ads this week. The national price for half-gallon of conventional milk is $2.55 
and $4.28 for organic - an organic price premium of $1.73. The total number of ads for con-
ventional milk increased by 165 percent, while total ads for organic milk increased 3 percent.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.42
Cheese 8 oz shred NA
Cream Cheese 8 oz: $2.99
Cottage Cheese 16 oz: $4.15
Yogurt 4-6 oz: NA

Greek Yogurt 32 oz: $6.49
Greek Yogurt 4-6 oz: NA
Ice Cream 48-64 oz: NA
Milk ½ gallon: $4.28
Milk gallon: $5.00
Sour Cream 16 oz: $1.99

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 5

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 

3.15 3.15 3.04 2.39 3.19 3.01 3.89 

2.46 2.50 2.18 2.71 2.48 2.99 2.69 

4.60 5.18 4.41 3.99 3.99 NA 4.99

6.23 NA NA 5.99 6.35 6.21 6.39

2.39 2.51 2.44 2.04 2.39 2.39 1.99

4.59 NA 4.99 3.98 3.99 NA 4.99

2.17 2.23 2.15 2.29 1.79 NA 1.67 

1.89 2.00 1.86 1.99 NA 1.99 1.65

NA NA NA NA NA NA NA 

1.99 NA NA NA NA NA 1.99

2.80 2.65 2.54 3.47 3.07 2.62 2.37 

2.55 3.69 NA 1.46 3.66 NA 3.50 

2.01 NA NA 1.69 2.39 NA 1.95 

1.88 1.94 1.61 1.79 1.92 1.99 1.67 

1.01 .98 .97 1.00 1.31 .94 .97

4.23 4.07 NA 3.99 4.99 NA NA

.46 .47 .46 .40 .49 .42 .51 

2.30 NA NA 1.79 3.22 NA 1.67 
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 CME CASH PRICES - JUNE 1 - JUNE 5, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.1000 $2.4000 $1.6650 $1.0250 $0.3025
June 1 (+7¾) (+17) (+½) (-½) (-¼)

TUESDAY $2.2125 $2.5050 $1.7200 $1.0150 $0.3100
June 2 (+11¼) (+10½) (+5½) (-1) (+¾)

WEDNESDAY $2.3100 $2.5050 $1.7250 $1.0175 $0.3275
June 3 (+9¾) (NC) (+½) (+¼) (+1¾)

THURSDAY $2.3700 $2.5250 $2.0150 $1.0000 $0.3400
June 4 (+6) (+2) (+29) (-1¾) (+1¼)

FRIDAY $2.3600 $2.5525 $1.9250 $0.9775 $0.3450
June 5 (-1) (+2¾) (-9) (-2¼) (+½)

Week’s AVG $2.2705 $2.4975 $1.8100 $1.0070 $0.3250
Change (+0.3236) (+0.4050) (+0.2081) (-0.0205) (+0.0062)

Last Week’s $1.9469 $2.0925 $1.6019 $1.0275 $0.3188
AVG

2019 AVG $1.5110 $1.7330 $2.3745 $1.0540 $0.3590
Same Week

MARKET OPINION - CHEESE REPORTER

HISTORICAL MILK PRICES - CLASS III
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14

Cheese Comment: On Monday, 1 car of blocks was sold at $2.4000, which raised 
the price. Two cars of blocks were sold Tuesday, the last at $2.5050, which set the 
price at a new record high. There were no blocks sold Wednesday, and the price was 
unchanged. Two cars of blocks were sold Thursday, the last at $2.5250, which raised 
the price. One car of blocks was sold Friday at $2.5525, which raised the price. The 
barrel price increased Monday on a sale at $2.1000, jumped Tuesday on an unfilled 
bid at $2.2125, jumped again Wednesday on a sale at $2.3100, increased Thursday 
on a sale at $2.3700, then fell Friday on a sale at $2.3600.

Butter Comment: The price rose Monday on an unfilled bid at $1.6650, increased 
Tuesday on a sale at $1.7200, rose Wednesday on a sale at $1.7250, jumped Thurs-
day on a sale at $2.0150, then dropped Friday on a sale at $1.9250.

Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.0250, declined 
Tuesday on a sale at $1.0150, increased Wednesday on a sale at $1.0175, declined 
Thursday on a sale at $1.0000, and fell Friday on a sale at 97.75 cents.

Dry Whey Comment: The price declined Monday on a sale at 30.25 cents, increased 
Tuesday on a sale at 31.0 cents, rose Wednesday on a sale at 32.75 cents, rose 
Thursday on a sale at 34.0 cents, and increased Friday on a sale at 34.50 cents.

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in 
Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Amplify Your 
Cheese Shredding
Meet the new 14-station 
MicroAdjustable® (SH-14) Head.

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

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

standard 8, for nearly double the throughput. New technology 

offers 5 preset cut sizes to produce full and reduced shreds — 

no gauge required. Fits on standard self-locking

 support rings. Visit www.urschel.com to learn more.

The Global Leader in Food Cutting Technology

®

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

 support rings. Visit www.urschel.com to learn more.

Cheese Shredding
Amplify Your 

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

GLOBAL LEADER
IN FOOD CUTTING TECHNOLOGY

THE 

offers 5 preset cut sizes to produce full and reduced shreds — 

no gauge required. Fits on standard self-locking

Visit www.urschel.com to learn more.

MADE IN 
THE U.S.A.

2011SH14CheeseShredding_WorldUSA_qtrpgCheeseRptr.indd   1 5/4/20   2:35 PM

For more information, visit www.urschel.com

WHEY MARKETS - JUNE 1 - JUNE 5, 2020
RELEASE DATE - JUNE 4, 2020

Animal Feed Whey—Central: Milk Replacer:  .2700 (-3) – .3100 (-1) 

Buttermilk Powder:
 Central & East:   .9000 (NC) – 1.1000 (NC) West: .8500 (NC) – .9950 (+1½)
 Mostly:   .9000 (NC) – .9300 (NC)

Casein: Rennet:   3.8950 (-2½) – 4.0175 (-1½) Acid: 3.8500 (NC) – 3.9500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2850 (-4½) – .4000 (+1)    Mostly: .3500 (NC) – .3700 (-½)

Dry Whey–West (Edible):
Nonhygroscopic: .3100 (NC) – .4000 (NC) Mostly: .3200 (-3) – .3850 (NC)

Dry Whey—NorthEast: .3500 (NC) – .4175 (NC) 

Lactose—Central and West:
 Edible:   .3050 (+¼) – .5400 (+1)   Mostly:  .3750 (+½) – .5000 (+4)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 0.9850 (+6) – 1.0900(+4)        Mostly: 1.0100 (+1½) – 1.0400 (+2)
 High Heat:  1.0000 (+2) – 1.1400 (+1) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 0.9725 (+12¼) – 1.0825 (+3)    Mostly: 1.0000 (+8) – 1.0500 (+2)
 High Heat:  1.0800 (NC) – 1.2200 (+3)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.1375 (NC)   Mostly: .8300 (+1) – 1.0750 (NC)

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

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

Restaurant 
Performance Index 
Fell Slightly In April
Washington—Due to the ongo-
ing impact of the coronavirus pan-
demic, the National Restaurant 
Association’s Restaurant Perfor-
mance Index (RPI) remained at 
historic lows in April.

The RPI, a monthly compos-
ite index that tracks the health of 
and outlook for the US restaurant 
industry, stood at 94.9 in April, 
which was essentially unchanged 
from March’s level of 95.0.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index values 
above 100 indicate that key indus-
try indicators are in a period of 
expansion, while values below 100 
represent a period of contraction 
for key indicators.

The RPI consists of two com-
ponents, the Current Situation 
Index and the Expectations Index. 
The Current Situation Index, 
which measures current trends in 
four industry indicators (same-
store sales, traffic, labor and capi-
tal expenditures), stood at 92.8 in 
April, down 0.3 from March.

In April, the vast majority of 
restaurant operators reported lower 
same-store sales for the second 
straight month. Only 3 percent 

of operators reported a same-store 
sales increase between April 2019 
and April 2020, while 97 percent 
reported a sales decline.

One hundred percent of respon-
dents to the monthly tracking 
survey said their customer traf-
fic levels declined between April 
2019 and April 2020.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
97.1 in April, roughly on par with 
a level of 97.0 in March.

A strong majority of restaurant 
operators do not expect their sales 
to return to pre-pandemic levels 
during the next several months. 
Some 73 percent of operators 
expect their sales volume in six 
months to be lower than it was 
during the same period in the pre-
vious year.  Only 17 percent expect 
to have higher sales in six months 
(compared to the same period in 
the previous year). 

The readings during the last 
two months represented operators’ 
most negative sales outlook in the 
18-year history of the association’s 
monthly survey.

While operators are pessimistic 
about their sales prospects in the 
months ahead, they are somewhat 
more optimistic about the direc-
tion of the overall economy.




