
Some Retailers Pull fairlife Products 
After Animal Abuse Video Released

Cheese Exports Fell, Imports Up; Dried Whey 
Exports Decreased 23%; Butter Imports Up 25%

US Dairy Exports Declined 5% In 
April; Dairy Imports Increased 11%
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China, 7.2 million pounds, down 
45 percent; and Guatemala, 7.1 
million pounds, up 30 percent.

Nonfat dry milk exports during 
April totaled 125 million pounds, 
down 25 percent from April 2018. 
During the first four months of 
2019, nonfat dry milk exports 
totaled 488.1 million pounds, 
down 14 percent from the first four 
months of 2018.

Dried whey exports during April 
totaled 30.9 million pounds, down 
23 percent from April 2018. Dried 
whey exports during the January-
April period totaled 124.4 million 
pounds, down 29 percent from the 
same period last year.

April exports of whey protein 
concentrate totaled 19.6 million 
pounds, down 55 percent from 
April 2018. 

Whey protein concentrate 
exports during the first four months 
of 2019 totaled 75 million pounds, 
down 47 percent from the first four 
months of 2018.

Lactose exports during April 
totaled 68.6 million pounds, down 
18 percent from April 2018. Lac-
tose exports during the January-

• See April Dairy Trade, p. 11

Cheese Production 
Rose 0.2% In April; 
Wisconsin’s Output 
Dropped 2.1%; Butter 
Production Fell 4.8%
Washington—US cheese produc-
tion during April totaled 1.08 bil-
lion pounds, up 0.2 percent from 
April 2018, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Tuesday.

Cheese production during the 
first four months of 2019 totaled 
4.291 billion pounds, up 0.3 per-
cent from the first four months of 
2018.

Regional cheese production in 
April, with comparisons to April 
2018, was as follows: Central, 491.8 
million pounds, down 0.7 percent; 
West, 461.7 million pounds, up 1.3 
percent; and Atlantic, 126.8 mil-
lion pounds, down 0.3 percent.

April cheese production in the 
states broken out by NASS, with 
comparisons to April 2018, was: 
Wisconsin, 279.5 million pounds 
down 2.1 percent; California, 
212.2 million pounds, up 0.7 per-
cent; Idaho, 83.7 million pounds, 
down 2.2 percent; New Mexico, 
79.1 million pounds, up 6 percent; 
Minnesota, 59.3 million pounds, 
down 4.2 percent; Pennsylvania, 
35.5 million pounds, up 0.6 per-
cent; Iowa, 26.3 million pounds, 
up 9.3 percent; South Dakota, 25.3 
million pounds, up 5.6 percent; 
Ohio, 18.7 million pounds, down 
1.8 percent; Oregon, 17.7 million 
pounds, up 0.2 percent; Vermont, 
11.9 million pounds, down 4.4 per-
cent; Illinois, 6.9 million pounds,

• See Less Dry Whey, p. 6
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Washington—US dairy exports 
during April were valued at $491.1 
million, down 5 percent from April 
2018, according to figures released 
Thursday by USDA’s Foreign 
Agricultural Service (FAS).

Dairy exports during the first 
four months of 2019 were valued 
at $1.9 billion, up 1 percent from 
the first four months of 2018.

April dairy imports were valued 
at $263.9 million, up 11 percent 
from April 2018. Dairy imports 
during the January-April period 
were valued at $940.7 million, 
down 1 percent from the same 
period last year.

Leading markets for US dairy 
exports, on a value basis, during 
the first four months of this year, 
with comparisons to the first four 
months of last year, were: Mexico, 
$461.4 million, up 6 percent; Can-
ada, $223.2 million, up 6 percent; 
China, $133.5 million, down 34 
percent; South Korea, $127.7 mil-
lion, up 29 percent; Japan, $101.5 
million, up 6 percent; Philippines, 
$93.8 million, up 23 percent; Indo-

nesia, $67.9 million, down 1 per-
cent; Vietnam, $62.3 million, up 
23 percent; and Australia, $47.9 
million, down 9 percent.

Cheese exports during April 
totaled 71.4 million pounds, down 
1 percent from April 2018. The 
value of those exports, $105.5 mil-
lion, was up 2 percent.

Cheese exports during the first 
four months of 2019 totaled 286.1 
million pounds, up 7 percent from 
the first four months of 2018. 

The value of those cheese 
exports, $390.4 million, was up 1 
percent.

Leading destinations for United 
States cheese exports during the 
January-April period, on a volume 
basis, with comparisons to the 
same period in 2018, were: Mex-
ico, 67.8 million, down 7 percent; 
South Korea, 58 million pounds, 
up 36 percent; Japan, 32.4 million 
pounds, up 15 percent; Australia, 
17.8 million pounds, down 8 per-
cent; Chile, 8.2 million pounds, 
down 11 percent; Saudi Arabia, 
8 million pounds, up 8 percent; 

fairlife Pledges Action To 
Address Situation
Fair Oaks, IN—At least three 
retailers reportedly began pullling 
fairlife milk products from their 
shelves this week as police inves-
tigated alleged animal abuse after 
an animal rights group released 
graphic video showing animal 
abuse at Fair Oaks Farms.

Fair Oaks Farms supplies milk 
to fairlife, which produces and 
markets milk beverages made 
using a cold-filtration process 
that removes lactose while con-
centrating the natural proteins, 
nutrients, and minerals found in 
cow’s milk. The company was 
founded in 2012 by Mike and Sue 
McCloskey of Select Milk Pro-
ducers, Inc. In partnership with 
The Coca-Cola Company, fair-
life ultrafiltered milk and Core 

Power high protein shakes are 
distributed throughout the US 
and Canada.

Between August and Novem-
ber 2018, an Animal Recovery 
Mission (ARM) investigator was 
hired by Fair Oaks Farms, ARM 
noted in a summary of its inves-
tigation. When hired, the ARM 
investigator was assigned to work 
with the calves and assist in feed-
ing.

Within the investigator’s first 
few hours of employment, “the 
extreme animal abuse began,” 
the summary stated. “On a daily 
basis, Fair Oaks Farms employees 
were observed throwing calves in 
and out of their huts.”

Following the release of the 
video, at least three retailers — 
Jewel-Osco, Family Express and

• See Animal Abuse, p. 8

USDA Planning To 
Buy String Cheese, 
Butter As Part Of 
Trade Mitigation
Washington—USDA’s Agricul-
tural Marketing Service (AMS), 
in a “Pre-Solicitation Announce-
ment” released Monday, said it 
plans to procure low moisture part 
skim Mozzarella String cheese and 
salted butter as part of its trade 
mitigation efforts.

The agency expects to issue the 
solicitation for salted print butter 
this month, with a delivery time-
frame of Oct. 1 through Dec. 15, 
2019. Next month, the agency 
expects to issue the solicitation for 
String cheese, with the same deliv-
ery timeframe.

Last month, US Secretary 
of Agriculture Sonny Perdue 
announced that USDA will take 

• See Cheese & Butter, p. 16
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Today’s consumers don’t really 
need to worry about such old-
world “technology” as ... cheese, 
in its incredible array of varieties, 
is available in shreds, slices, bite-
sized pieces, snack-sized pieces, and 
pretty much every other package 
size imaginable. 
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or past issues of  
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your mobile phone or 
tablet by scanning this 
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EDITORIAL COMMENT

Plant-Based Foods And Other IDDBA Observations
Several trends were noticeable 
and noteworthy when walking 
the aisles at this week’s impres-
sive IDDBA show in Orlando, FL. 
What follows is a brief review of a 
few things that caught our eye.

First, and perhaps foremost, was 
plant-based foods. While there 
didn’t appear to be more of these 
companies than there were at 
last year’s IDDBA show in New 
Orleans, there was a difference this 
year: there was a giant overhead 
sign that read, “Organic, Natural 
Plant Based Section.”

If you want to know if a prod-
uct category has gained traction in 
an industry, well, it’s a pretty good 
indicator when that category has 
its own section (or shared section) 
at the IDDBA show. And plant-
based foods weren’t just confined 
to this section; they were scattered 
around the show floor.

It should be noted that this isn’t 
just an issue impacting the dairy 
industry; there were also at least 
a few companies displaying plant-
based “meat” products, which have 
gained more notoriety than plant-
based dairy alternatives in the 
marketplace thanks to such prod-
ucts as the Impossible Burger and 
Beyond Meat garnering headlines, 
celebrity endorsements and lots 
of investor funding, among other 
things.

Suffice it to say that’s there’s 
more than a little interest among 
dairy and deli buyers in all things 
plant-based, and that reflects large 
and growing interest in these prod-
ucts by consumers.

But hanging over all (or most) 
of these products is the labeling 
issue. The companies making and 
marketing plant-based dairy and 
meat alternatives are using a wide 
variety of approaches to labeling 
their products, some of which 
could end up violating Food and 
Drug Administration regulations, 
if FDA ever ends up deciding to 
become more active in enforcing 
its regulations.

On a somewhat related subject, 
it was kind of amazing to see all the 
different claims that were being 

made by both dairy and non-dairy 
exhibitors at the show, claims that 
ranged from GMO-free and all 
natural to gluten-free and grass-
fed.

And then there is Certified 
Vegan, which is administered 
by vegan.org. Created in 1995, 
Vegan.org’s efforts over the past 
24 years have included certifying 
thousands of vegan products with 
its logo through its Vegan Certi-
fication Campaign. This wasn’t 
really a significant effort for the 
dairy industry over most of the past 
quarter-century, but it’s going to 
be an effort, and a logo, worth pay-
ing more attention to in the future.

In the area of new products at 
the IDDBA show, well, there were 
a heck of a lot of them, to put it 
mildly. This became obvious just 
by the sheer size of the new prod-
ucts section at the show.

At least a couple of things stood 
out about all the new products 
being introduced at the show. First, 
as noted above, just the number of 
new products being introduced was 
very impressive.

Second, and perhaps more 
important, was the number of peo-
ple visiting the new products sec-
tion and spending a fair amount of 
time there (it was difficult if not 
impossible to spend a short amount 
of time there, due to the size of the 
section). In the ultra-competitive 
and fast-changing food business, 
everybody seems to be looking for 
those new products that will give 
them an edge over their competi-
tors.

Speaking of new products, what 
types of new products were being 
launched at the show? At least a 
couple of things stood out.

One was convenience — a 
recurring theme in the cheese and 
dairy business for many, many years 
now. It’s just amazing to see how 
many new products aren’t blocks 
or wedges of cheese, but rather 
cheese in a wide variety of differ-
ent forms that make it ridiculously 
easy for consumers to use cheese 
for everything from snacking to 
sandwiches. 

Today’s consumers don’t really 
need to worry about such old-world 
“technology” as cheese knives, 
graters, shredders, slicers or other 
size reduction equipment; cheese, 
in its incredible array of varieties, 
is available in shreds, slices, bite-
sized pieces, snack-sized pieces, 
and pretty much every other pack-
age size imaginable. It’s never been 
easier to enjoy cheese.

The other thing that stood out 
with new products is flavors. If you 
had attended the IDDBA show 
maybe 35 years ago (when IDDBA 
was the International Cheese & 
Deli Association), flavors might 
have included some smoked 
cheeses, garlic and herb, and 
maybe dill Havarti (made only in 
Denmark at that time). And there 
were flavor differences in Cheddar, 
ranging from mold to medium to 
sharp and extra sharp.

Today, well, today the fla-
vor variety is almost endless. Just 
the pepper category has gotten 
extremely complex in recent years, 
having grown from just jalapenos 
to habaneros, hatch, chipotle, 
ghost, and more.

Finally, we noticed one other 
“big” idea at the IDDBA show: 
a 661-pound mortadella being 
exhibited and sampled by Veroni, 
an Italian salumi producer. It was, 
to put it mildly, an attention-grab-
bing mortadella, being 6.4 feet 
long and 18 inches in diameter.

Looking back at the ICDA 
show 35 years ago (to verify what 
the IDDBA was known by at that 
time), we couldn’t help but notice 
that one of the Sunday show 
workshops then featured Howard 
Gotelli of State Sales Associates 
demonstrating proper ways to cut 
a mammoth (Cheddar). 

Maybe next year’s IDDBA 
show, slated for May 31-June 2 
in Indianapolis, IN, will feature 
something even more impressive, 
and a whole lot cheesier, than a 
661-pound mortadella.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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CDFA Won’t Refer 
Petition To End QIP 
To Producer Review 
Board; Signature 
Threshold Not Met
Sacramento, CA—The California 
Department of Food and Agricul-
ture (CDFA) has reviewed the 
signatures on a recently submitted 
petition to terminate the Quota 
Implementation Plan (QIP) and 
has determined that the 25 percent 
threshold has not been achieved.

Therefore, the petition will not 
be referred to the Producer Review 
Board.

The Quota Implementation 
Plan provides that anyone seeking 
substantive amendments or termi-
nation of the QIP must do so by 
submitting a petition to the CDFA 
signed by at least 25 percent of 
market milk producers. The peti-
tion submitted earlier this year to 
Karen Ross, CDFA secretary, was 
signed by a total of 283 market 
milk producers.

In calculating the qualified sig-
natures, the CDFA utilized pro-
ducer data from February 2019, as 
it was the most current producer 
information available. The CDFA 
review identified 1,197 dairy farms 
with various producer ownership 
status. When farms with com-
mon ownership were combined 
and counted as one producer, the 
CDFA identified 992 producers 
eligible for participation in the 
petition process.

The CDFA performed a review 
of the 283 signatures submitted as 
part of the petition. Of those, 243 
signatures were validated. Dur-
ing its review, the CDFA said it 
utilized a variety of source docu-
ments to determine if the signa-
tures submitted were valid under 
the requirements of the QIP and 
various Food and Agriculture Code 
sections pertaining to referendums.

Signatures disqualified included 
Grade B shippers, dairy farms that 
had gone out of business, signa-
tures that did not have the petition 
text included, signatures that did 
not match CDFA producer files, 
and signatures from individuals 
that were not listed as an owner 
per CDFA ownership files.

When the 243 signatures were 
merged for common ownership, 
it resulted in signatures from 197 
producers. The result of the peti-
tion review process revealed that 
nearly 20 percent, or 197 of the 
992 market milk producers submit-
ted valid signatures.

In a note posted on its website 
on May 23, the Stop QIP Dairy 
Tax coalition, which organized 
the petition process, said it is “not 
going to stop,” that dairy produc-
ers will soon be receiving a new 
petition, and that it is “imperative 
that you sign it and get it back to 
us right away.”

House Bill Would 
Codify What USDA 
Is Now Allowing For 
School Milk Choices
Washington—US Reps. Joe 
Courtney (D-CT) and Glenn 
“GT” Thompson (R-PA) this 
week introduced the School Milk 
Nutrition Act of 2019.

The legislation reaffirms recent 
regulations from the US Depart-
ment of Agriculture (USDA) by 
providing schools with the option 
to serve lowfat milk with flavor 
and requires that the milk offered 
be consistent with the most recent 
Dietary Guidelines for Americans.

The legislation is supported by, 
among others, the National Milk 
Producers Federation (NMPF), 
International Dairy Foods Asso-

ciation (IDFA), American Farm 
Bureau Federation and National 
Farmers Union.

“Milk has been an integral part 
of school meals since their begin-
ning, and greater milk consumption 
equals better nutrition for America’s 
kids,” said Jim Mulhern, NMPF’s 
president and CEO. “USDA’s 
action last year to return lowfat 
flavored milk to school menus has 
been good for schools, students and 
American dairy farmers. 

“This legislation would further 
that progress by letting school dis-
tricts know they can continue to 
offer lowfat flavored milk in years 
to come,” Mulhern added.

“One of the best ways to help 
our growing children and teens 
get the nutrients they need is by 
providing healthy dairy options 
at school that they will actu-
ally drink,” said Michael Dykes, 

IDFA’s president and CEO. “The 
School Milk Nutrition Act of 
2019 is a good first step toward 
providing expanded milk options 
that will help ensure students get 
the nine essential nutrients that 
milk uniquely provides, including 
powerful protein, calcium, vitamin 
D and potassium.”

From 2014-2016, schools served 
213 million fewer half pints of 
milk, even though school enroll-
ment was growing, Courtney and 
Thompson pointed out.

“Our bill will positively impact 
the quality of children’s diets while 
supporting our local family dair-
ies,” Courtney said.

“By codifying what USDA is 
already allowing, it is my hope 
that we will witness consumption 
return to their historic levels with 
kids enjoying nutritious milk at 
school,” Thompson said.
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Record Unemployment 
Doesn’t Mean Industry   

Must Go Without Workers

WCMA PERSPECTIVES from our 
archives

50 YEARS AGO
June 6, 1969: Ottawa, 
Ontario—The Department of 
Industry, Trade and Commerce 
has dammed the flow of inexpen-
sive cheese being brought into 
Canada for processing in order to 
restore normal marketing condi-
tions here. Since mid-1968, the 
domestic market has been under-
cut by European cheese, princi-
pally from France.

New York—An honorary award 
was made to Albert Pollio of Pol-
lio Dairy Products here this week 
at the Marschall Invitational 
Cheese Seminar for his service 
and leadership in the US cheese 
industry.

25 YEARS AGO
June 3, 1994: Washington—
Eleven members of the US 
Senate, including Senate Ag 
Committee chairman Patrick 
Leahy (D-VT), have asked 
US Ag Secretary Mike Espy to 
“take action to help stop a steep 
decline in milk prices.” Senators 
also noted that cheese prices 
have dropped by over 20 cents 
per pound over the last four 
weeks on the National Cheese 
Exchange.

Washington—Twenty-eight 
leading companies in the dairy 
manufacturing and dairy export 
industry this week announced 
the formation of an industry 
coalition which will work to 
preserve the Dairy Export Incen-
tive Program (DEIP). The new 
DEIP Coalition has planned a 
grassroots-based intensive lob-
bying effort in Washington.

10 YEARS AGO
June 5, 2009: Dubuque, IA—
Swiss Valley Farms this week 
announced the sale of its Dubuque 
milk bottling plant to Prairie 
Farms, which is based in Carlin-
ville, IL. Swiss Valley has cheese 
manufacturing plants in Luana, 
IA, and Mindoro and Platteville, 
WI, as well as a packaging plant in 
St. Olaf, IA. 

Artesia, NM—Select Milk Pro-
ducers, Continental Dairy Prod-
ucts and United Dairymen of 
Arizona this week announced that 
they are opposing a proposed gov-
ernment-run supply management 
program for US dairy producers. A 
Dairy Price Stabilization Program 
has been gaining support among 
some dairy organizations, includ-
ing the California-based Milk Pro-
ducers Council.

The national unemployment rate 
dropped in April 2019 to 3.6 per-
cent, the lowest level in 50 years.  In 
Wisconsin, the rate is a new all-time 
record low of 2.8 percent.  While 
we might cheer those numbers as 
an economic success, they are also 
cause for employers’ concern.

For nearly a year now, the num-
ber of jobs listed in the United 
States each month has been higher 
than the number of people seeking 
work. The gap is more than a mil-
lion unfilled jobs, and it’s growing. 

It will come as no surprise to 
those in the dairy processing indus-
try that the jobs that are hardest to 
fill in America today are blue-col-
lar. Personal care aides, restaurant 
wait staff, janitors, and warehouse 
personnel top the list, but jobs 
in food manufacturing aren’t far 
behind. 

We know there’s a problem and 
we know we need to address it. 
The question is: how? 

Some labor economists suggest 
increased immigration of lower-
skilled laborers will be necessary 
to keep businesses growing.  The 
dairy processing industry should 
consider pushing harder for that 
change.  However, given the lack 
of political will for immigration 
reform in Washington, DC, we’ll 
need to consider what action can 
make a more immediate impact. 

Artificial intelligence and auto-
mation can replace some work-
ers as technology becomes more 
sensitive and more nimble. The 
dairy processing industry is home 
to many trusted suppliers of this 
equipment, and we see more 
cheese makers investing in this 
solution each year. With that said, 
the costs associated are significant 
– and cannot negate the need for 
creative minds at the vat or higher-
skilled workers needed to run and 
repair robots. 

The solution to the 
workforce shortage 

that our nation and our 
industry faces is not 

crystal clear, but more like 
kaleidoscope, with many 
different components that 
are likely to change over 

time.

Competitive compensation 
packages are a must, and for the 
past several years, economists 
have puzzled over the lack of wage 
growth in the United States, in 
the face of a robust recovery.  Per-
haps globalization or the decline 
of unionization played a part, but 

whatever the reason, American 
workers’ paychecks have only just 
outpaced inflation. 

Exceptions include minimum 
wage workers buoyed by legislated 
raises and the manufacturing sector 
which has shown more responsive-
ness to a tightening labor market, 
with wages up 2.9 percent year 
over year, the greatest rise since 
2003. Trade associations, including 
Wisconsin Cheese Makers Associ-
ation, often offer wage and benefit 
surveys to provide data that helps 
members make informed decisions 
about compensation, and generic 
data is available to all through the 
US Bureau of Labor Statistics. 

Boosting wages and benefits 
may also incent those not cur-
rently looking for work back into 
the hunt. 

Approximately 1.4 million 
people in our country today are 
“marginally attached” to the labor 
force, and not counted as job seek-
ers. These individuals might like 
to work, but cannot due to other 
responsibilities, such as school or 
caring for young children or elderly 
adults. 

They also often face the benefits 
cliff, the point in which public sup-
port abruptly drops as their earn-
ings increase – though not enough 
for self-sufficiency.  

While changes at the federal 
and state level could address this, 
in the absence of legislative action, 
employers may wish to consider 
ways to bridge the gap. 

Of course, another way to 
address a workforce shortage is to 
maximize retention. And that’s 
about more than just money. 

A Gallup poll released in March 
2019 revealed that 50 percent of 
Americans have quit a job to get 
away from “bad boss” behaviors, 
including playing favorites, bully-
ing and sexual harassment.  

Proper training of supervisors 
and managers can help mitigate 
these issues.  Better still is the fact 
that, when leaders learn to offer 
regular praise and other forms of 
performance feedback and recog-
nition, they can impact retention 
rates in a positive way. 

WCMA offers these soft – and 
essential – skills trainings, as do 
many other trade associations, 
technical colleges, and for-profit 
entities. 

The solution to the workforce 
shortage that our nation and our 
industry faces is not crystal clear, 
but more like kaleidoscope, with 
many different components that 
are likely to change over time. 

What’s important now is that 
employers acknowledge the chal-
lenge, explore strategies to address 
it, and take action as soon as pos-
sible. 

Our nation will continue to hit 
new records for unemployment in 
the months ahead, but that doesn’t 
mean dairy processors must go 
without workers. RS

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

A Culture of 
E�ciency in Dairy
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There is great potential in the 
fast-growing markets for cultured 
products. Alfa Laval’s complete 
range of components optimize 
key processes, increasing productivity 
while reducing product loss and water consumption.
The result: lower costs and more freedom to capture opportunities. 
while reducing product loss and water consumption.
key processes, increasing productivity key processes, increasing productivity 

To learn more, contact our Product Specialists today!

For more information, visit www.nelsonjameson.com
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You can trust our membrane systems for a variety of 
your treatment processes involving concentration, 
separation and puri�cation. Together with our 
thermal processing systems, our membrane systems 
help generate high value for your product and clean 
water for reuse. And our skidded systems arrive pre-
assembled, ready to plug into your operation. How’s 
that for streamlining your capital and operating costs?

Find out how we can custom design a cost-e�ective 
and energy-e�cient membrane �ltration system for 
your challenges at caloris.com or call 410-822-6900.

Streamlined membrane 
e�ciency for a variety  

of processes.

Caloris membrane systems – clean and pure.

Global Dairy Trade Price Index Falls 
3.4%; Only Casein, Lactose Prices Rise
FAO Dairy Price Index 
Jumps 5.2% To Highest 
Level Since July 2014
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
decreased 3.4 percent from the 
previous auction, held two weeks 
ago.

That marked the second straight 
decline in the GDT price index. 
Prior to these two declines, the 
index had posted 11 consecutive 
increases.

In this week’s auction, which 
featured 148 participating bidders 
and 107 winning bidders, prices 
were higher for rennet casein and 
lactose and lower for Cheddar 
cheese, skim milk powder, whole 
milk powder, butter, anhydrous 
milkfat and buttermilk powder. An 
average price wasn’t available for 
sweet whey powder.

Results from this week’s Global 
Dairy Trade auction, with com-
parisons to the auction held two 
weeks ago, were as follows:

Cheddar cheese: The average 
winning price was $3,950 per met-
ric ton ($1.79 per pound), down 14 
percent. Average winning prices 
were: Contract 3 (September), 
$3,925 per ton; Contract 4 (Octo-
ber), $3,952 per ton, down 15 per-
cent; and Contract 5 (November), 
$4,021 per ton, down 12.3 percent.

Skim milk powder: The aver-
age winning price was $2,436 per 
ton ($1.10 per pound), down 4 
percent. Average winning prices 
were: Contract 1 (July), $2,479 per 
ton, down 2.4 percent; Contract 
2 (August), $2,415 per ton, down 
3.1 percent; Contract 3, $2,387 per 
ton, down 7.7 percent; Contract 4, 
$2,442 per ton, down 4.3 percent; 
and Contract 5, $2,471 per ton, 
down 3.6 percent.

Whole milk powder: The aver-
age winning price was $3,138 per 
ton ($1.42 per pound), down 1.5 
percent. Average winning prices 
were: Contracct 1, $3,148 per 
ton, down 1 percent; Contract 2, 
$3,174 per ton, unchanged; Con-
tract 3, $3,110 per ton, down 3.3 
percent; Contract 4, $3,131 per 
ton, down 2.3 percent; and Con-
tract 5, $3,113 per ton, down 1.8 
percent.

Butter: The average winning 
price was $4,805 per ton ($2.18 
per pound), down 10.3 percent. 
Average winning prices were: 
Contract 1, $5,230 per ton, down 
6.6 percent; Contract 2, $4,917 per 
ton, down 10 percent; Contract 3, 
$4,825 per ton, down 11.4 percent; 
Contract 4, $4,670 per ton, down 
10.6 percent; and Contract 5, 
$4,599 per ton, down 10.3 percent.

Anhydrous milkfat: The aver-
age winning price was $5,752 per 

ton ($2.61 per pound), down 5.7 
percent. Average winning prices 
were: Contract 1, $6,483 per ton, 
down 9.9 percent; Contract 2, 
$5,810 per ton, down 4.2 percent; 
Contract 3, $5,674 per ton, down 
7.5 percent; Contract 4, $5,673 per 
ton, down 5.5 percent; and Con-
tract 5, $5,662 per ton, down 4.7 
percent.

Rennet casein: The average 
winning price was $7,201 per ton 
($3.27 per pound), up 4.2 percent. 
Average winning prices were: 
Contract 2, $7,768 per ton, up 6.3 
percent; Contract 3, $6,885 per 
ton, up 2.7 percent; and Contract 
4, $6,766 per ton, up 2.3 percent.

Lactose: The average winning 
price was $897 per ton (40.7 cents 
per pound), up 0.4 percent. That 
was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,807 per 
ton ($1.27 per pound), down 10.1 
percent. Average winning prices 
were: Contract 1, $3,140 per ton, 
down 14.1 percent; Contract 2, 
$2,546 per ton, down 4.7 percent; 
Contract 3, $3,075 per ton, down 
15.1 percent; Contract 4, $3,075 
per ton, down 14.9 percent; and 
Contract 5, $3,060 per ton, down 
15 percent.

In other international dairy 
price developments, the UN Food 
and Agriculture Organization 
(FAO) reported Thursday that its 
Dairy Price Index  averaged 226.1 
points in May, up 11.2 points, or 
5.2 percent, from April, pushing 
the index 24.2 percent higher than 
at the start of the year. That’s the 
highest level for the FAO Dairy 
Price Index since July 2014, when 
it was also 226.1.

A sharp upswing in cheese price 
quotations was primarily behind 
the strong increase in the Dairy 
Price Index increase in May, the 
FAO explained, with other dairy 
products represented in the index 
(butter, skim milk powder and 
whole milk powder) also remain-
ing above their January levels.

The Dairy Price Index increase 
in May reflected robust global 
import demand amid tight export 
availabilities from Oceania, as 
drought conditions reinforced the 
seasonal decline in milk produc-
tion, the FAO noted. Concerns 
over milk production in Europe 
also provided support to prices.

The FAO Food Price Indx, 
which is a measure of the monthly 
change in international prices 
of a basket of food commodities, 
including dairy products, averaged 
172.4 points in May, up 1.2 per-
cent, or 2.1 points, from April but 
still 1.9 percent below its level in 
May 2018. While prices for sugar 
and oils fell, the other sub-indices 
registered increases in May, the 
FAO noted.

Gruppo Lactalis Italia 
To Acquire Cheese 
Producer, Distributor 
Nuova Castelli
Reggio Emilia, Italy—Charter-
house Capital Partners, a Euro-
pean private equity firm based in 
London, recently announced that 
it has agreed to sell Nuova Cas-
telli, a producer and distributor of 
specialty Italian cheese, to Gruppo 
Lactalis Italia.

Headquartered in Reggio Emilia, 
Italy, Nuova Castelli is a distribu-
tor and exporter of specialty Ital-
ian cheese and food products to 
European retail chains and other 
food retailers.

Nuova Castelli’s core business 
is focused primarily on private 
label Italian Protected Designa-
tion of Origin (PDO) cheese prod-
ucts such as Parmigiano Reggiano, 
Grana Padano, Taleggio, Mozza-
rella di Bufala Campana, Pecorino 
Toscano, and Gorgonzola. 

Charterhouse Capital Part-
ners had acquired Nuova Castelli 
in 2014 from its founder. Under 
Charterhouse’s ownership, Nuova 
Castelli has grown its international 
footprint, established new rela-
tionships with retailers and expe-
rienced further growth, including 

the acquisition of Alival in Italy, 
North Coast in Poland and Empire 
Specialty Cheese in the US.

Nuova Castelli first entered 
the US market in 2016 when it 
acquired 75 percent of Empire Spe-
cialty Cheese Ltd., headquartered 
in Fairfield, NJ. The company, 
which has a plant in Ashville, NY, 
is now known as Castelli America, 
LLC.

Nuova Castelli was established 
in 1892 as a maker of Gorgon-
zola. The business expanded over 
the years and the company took 
over dairies for the production of 
Parmigiano Reggiano and Grana 
Padano. 

Today, Nuova Castelli exports 
about 70 percent of its production 
to international markets, such as 
the US, France, Great Britain, 
Germany, Scandinavia, Poland, 
and Russia, through its distribution 
facilities. 

As far as Italy is concerned, 
Nuova Castelli has created allied 
activities with 20 operations for 
the production, packaging and rip-
ening of cheese.

Terms of the transaction were 
not disclosed.

Charterhouse describes itself 
as one of the longest established 
private equity firms operating in 
Europe.
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up 2.1 percent; and New Jersey, 4.6 
million pounds, down 2.1 percent.

American-type cheese produc-
tion during April totaled 431.9 
million pounds, down 2.8 percent 
from April 2018. January-April 
American-type cheese output 
totaled 1.7 billion pounds, down 
2.3 percent from a year earlier.

April production of American-
type cheese with comparisons to 
April 2018, was: Wisconsin, 84.7 
million pounds, down 4.4 percent; 
Idaho, 51 million pounds, down 9 
percent; California, 49.9 million 
pounds, down 5.6; Minnesota, 47.3 
million pounds, down 7.4 percent; 
Oregon, 17.6 million pounds, up 
0.1 percent; and Iowa, 16.1 million 
pounds, up 10.7 percent.

Cheddar production during 
April totaled 308.5 million pounds, 
down 3.3 percent from April 2018. 
Cheddar output during the first 
four months of 2019 totaled 1.225 
billion pounds, down 3.7 percent 
from the first four months of 2018.

Production of other American-
type cheeses during April totaled 
123.4 million pounds, down 1.4 
percent from April 2018.

Italian And Other Cheeses
April production of Italian-type 
cheese totaled 474.3 million 
pounds, up 2.9 percent from April 
2018. Italian-type cheese output 
during the first four months of this 
year totaled 1.89 billion pounds, 
up 2.4 percent from the first four 
months of last year.

April production of Italian 
cheese with comparisons to April 
2018, was: Wisconsin, 143.7 mil-
lion pounds, down 0.8 percent; 
California, 141.5 million pounds, 

up 2.3 percent; Idaho, 26.7 million 
pounds, up 12.9 percent; Pennsyl-
vania, 22.4 million pounds, up 3.4 
percent; and Minnesota, 11.7 mil-
lion pounds, up 10.2 percent.

Mozzarella production dur-
ing April totaled 372.7 million 
pounds, up 4 percent from April 
2018. Mozz output during the 
January-April period totaled 1.492 
billion pounds, up 4.7 percent from 
the same period in 2018.

Production of other Italian 
cheese varieties during April, with 
comparisons to April 2018, was: 
Parmesan, 39.2 million pounds, 
down 1.1 percent; Provolone, 32.8 
million pounds, down 4.9; Ricotta, 
18.5 million pounds, up 4.6 per-
cent; Romano, 4.5 million pounds, 
down 4.6; and other Italian types, 
6.6 million pounds, up 11 percent.

Production of other cheese vari-
eties during April, with compari-
sons to April 2018, was as follows:

Swiss cheese: 27.5 million 
pounds, up 2.5 percent.

Cream and Neufchatel: 67.7 
million pounds, down 1.1 percent.

Brick and Muenster: 16.8 mil-
lion pounds, up 4.1 percent.

Hispanic cheese: 27.2 million 
pounds, up 12.7 percent.

Blue and Gorgonzola: 7.5 mil-
lion pounds, down 5.1 percent.

Feta: 11.7 million pounds, down 
2.5 percent.

Gouda: 3.6 million pounds, 
down 20.1 percent.

All other types of cheese: 12.2 
million pounds, down 7.6 percent.

Whey Products Output
April production of dry whey, 
human, totaled 72.8 million 
pounds, down 13.8 percent from 
April 2018. Manufacturers’ stocks 
of dry whey, human, at the end of 
April totaled 73.8 million pounds, 

up 11 percent from a year earlier 
but down 10.7 percent from a 
month earlier.

Lactose production, human and 
animal, during April totaled 108.3 
million pounds, up 15.9 percent 
from April 2018. Manufacturers’ 
stocks of lactose, human and ani-
mal, at the end of April totaled 
114.3 million pounds, up 8.9 per-
cent from a year earlier and up 7.8 
percent from a month earlier.

Whey protein concentrate 
production, human and animal, 
during April totaled 41.4 million 
pounds, down 1.1 percent from 
April 2018. Manufacturers’ stocks 
of WPC, human and animal, at the 
end of April totaled 58.9 million 
pounds, down 22.2 percent from a 
year earlier and down 4.8 percent 
from a month earlier.

Manufacturers’ stocks of WPI at 
the end of April totaled 19.5 mil-
lion pounds, down 23 percent from 
a year earlier and down 2.9 percent 
from a month earlier.

Butter And Dry Milk Products
April butter production totaled 
166.7 million pounds, down 4.8 
percent from April 2018. Butter 
output during the first four months 
of 2019 totaled 694.5 million 
pounds, down 1.8 percent from the 
first four months of 2018.

Regional production in April, 
with comparisons to April 2018, 
was: West, 85.9 million pounds, up 
4; Central, 64.6 million pounds, 
down 12.2 percent; and Atlantic, 
16.2 million pounds, down 14.9.

Nonfat dry milk production 
during April totaled 165 millioin 
pounds, down 2.6 percent from 
April 2018. NDM output during 
the January-April period totaled 
655.5 million pounds, down 1.3 
percent from a year earlier.

Manufacturers’ shipments of 
NDM during April totaled 170.9 
million pounds, down 5.7 percent 
from April 2018. Manufacturers’ 
stocks of NDM at the end of April 
totaled 277.6 million pounds, up 
1.6 from a year earlier but down 
4.3 percent from a month earlier.

April production of other dry 
milk products, with comparisons 
to April 2018, was: skim milk pow-
der, 45 million pounds, down 9 
percent; dry whole milk, 24.8 mil-
lion pounds, up 78.1 percent; milk 
protein concentrate, 15.8 million 
pounds, down 0.6 percent; and 
dry buttermilk, 10 million pounds, 
down 0.8 percent.

Yogurt, Other Dairy Products
April production of yogurt, plain 
and flavored, totaled 367.1 mil-
lion pounds, up 2.5 percent from 
April 2018. Yogurt output during 
the first four months of this year 
totaled 1.483 billion pounds, down 
0.9 percent from the first four 
months of last year.

Sour cream production dur-
ing April totaled 117.1 million 
pounds, up 5.1 percent from April 
2018. Sour cream output during 
the January-April period totaled 
447.8 million pounds, up 0.2 per-
cent from the same period in 2018.

Cream cottage cheese produc-
tion during April totaled 29.9 mil-
lion pounds, up 1.7 percent from 
April 2018. Lowfat cottage cheese 
output during April totaled 28.3 
million pounds, down 5.8 percent 
from April 2018.

Production of regular ice cream 
during April totaled 63.2 million 
gallons, up 0.6 percent from April 
2018. April production of lowfat 
ice ream totaled 43.5 million gal-
lons, up 6.5 percent from a year 
earlier.
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MULTIPOND Weighing Technology and multihead 
weighing systems stand for maximum accuracy, 
performance and reliability.

TESTING AND SHOWROOM FACILITY                
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For over 70 years we have been o�ering weighing 
and packaging solutions. 

Call today to schedule your product trial!

For more information, visit www.multipond.com

European Commission Proposes To 
Boost Food Chain Price Transparency
Brussels, Belgium—The Euro-
pean Commission has tabled a 
proposal that is intended to make 
available more information on 
how prices are determined as dairy 
and other agri-food products move 
along the food supply chain.

Buying and selling price dif-
ferences can provide information 
about intermediary costs — such as 
transport, insurance, storage, etc. 
— between seller and buyer, the 
Commission noted. 

While there is a large amount of 
information available about devel-
opments in ag markets (prices, vol-
umes of production, stocks, etc.), 
there is almost no market informa-
tion about other key markets in 
the agri-food supply chain, namely 
those that operate between farmers 
and consumers at the food process-
ing and the retail level.

This asymmetry of information 
between farmers and the other 
actors in the food supply chain 
puts farmers at a significant disad-
vantage in the market and erodes 
trust in fair dealing, according 
to the Commission. This lack of 
information on market develop-
ments from processors and retail-
ers has been called the “black box” 
of the agri-food supply chain, and 
this new Commission proposal 
aims to unlock that box.

The proposed measures will 
cover the dairy, meat, eggs, fruit 
and vegetables, arable crops, sugar, 
and olive oil sectors. They build 
on existing data collection systems 
and procedures that are already in 
place and used by operators and 
EU member countries to report 
market information to the Com-
mission, with a now wider scope. 

Each member country will be 
responsible for the collection of 
price and market data.

Under a draft Commission 
implementing regulation, EU 
member countries and, where rele-
vant, operators, would be required 
to notify the Commission of weekly 
price information each Wednesday 
for the previous week. 

For milk and milk products, the 
content of the weekly notifica-
tion of selling prices would have 
to include prices for commodity 
cheeses, whey powder, skim milk 
powder, whole milk powder, but-
ter, cream, drinking milk, and fat-
filled powder, expressed per 100 
kilograms of product (220 pounds). 
Member countries that would have 
to report prices would include 
those whose national production 
represents 2 percent or more of EU 
production or, in the case of com-
modity cheeses, where the cheese 
type represents 4 percent or more 
of the national cheese production.

Prices would have to be notified 
for products purchased from the 
manufacturer, exluding any other 
cost (transport, loading, handling, 
storage, pallets, insurance, etc.) 
based on contracts concluded for 
deliveries within three months.

For buying prices, the content of 
the milk and milk products notifi-
cation would include retailer and 
other representative food business 
operators buying price of commod-
ity cheese and butter expressed per 
100 kilograms of product.

All EU member countries would 
have to report the price of raw milk 
and organic raw milk, and the esti-
mated price for deliveries in the 
running month, expressed per 100 

kilograms of product at real fat and 
protein content. 

For milk products, all member 
countries would, for the types of 
cheeses relevant for the national 
market, have to report prices for 
cheeses, other than commodity 
cheeses, expressed by 100 kilo-
grams of product. The prices would 
have to relate to the selling price 
of cheese purchased from the man-
ufacturer, excluding any other cost 
(transport, loading, handling, stor-
age, pallets, insurance, etc.) based 
on contracts concluded for deliver-
ies within three months.

Production and market infor-
mation that would have to be 
reported includes, for all mem-
ber countries, the total quantity 
of raw cow’s milk, expressed in 
kilograms at real fat content; the 
total quantity of organic cow’s raw 
milk, expressed in kilograms at 
real fat content; and the fat con-
tent and the protein content of 
raw cow’s milk, as a percentage of 
the product weight. All member 
states would also have to report 
the total quantity of fat-filled 
powder produced in the preceding 
month by dairy processors.

Guggisberg, Pearl 
Valley Top Ohio’s 
National Dairy Month 
Cheese Competition
Fresno, OH—Top finishers were 
announced here for the 2019 
National Dairy Month Contest 
held at Pearl Valley Cheese.

The National Dairy Month 
Contest awarded cheese makers in 
two classifications: the Swiss Class 
and the Open Class. 

Taking first in the Swiss Class 
was Pearl Valley Cheese, followed 
by Guggisberg Cheese in second 
and Broad Run Cheese in third.

Guggisberg Cheese earned top 
honors in the Open Class for a 
Maasdam entry, with Bunker Hill 
Cheese in second place with an A2 
Jersey Milk cheese. A Gouda entry 
submitted by Pearl Valley captured 
third place. 

Other varieties of cheese entered 
in the contest included Colby and 
Mild Cheddar from Middlefield 
Original Cheese Co-op; Farmer 
and Cheddar entries from Bunker 
Hill Cheese; and a Marble cheese 
from Pearl Valley.
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Napa, CA—With a nod to the ver-
satility of California-made cheese, 
11 professional chefs battled it out 
here recently at the 2019 Real Cal-
ifornia Pizza Contest – a national 
search for the best pizza recipes 
featuring Real California Cheese.

Hosted by the California Milk 
Advisory Board (CMAB), the 
event took place at The Culinary 
Institute of America at Copia.

Prize money totaling $25,000 
was available for the most innova-
tive use of cow’s milk cheeses from 
California, and was open to profes-
sional chefs and culinary students 
across the US.  

Nine professional chefs and two 
culinary students competed in the 
national finals. Chefs represented 
restaurants and food companies 
from California and as far away 
as New Jersey, Texas, Ohio and 
Washington, with two culinary 
students representing the Culinary 
Institute of America in St. Helena, 
CA, and the Columbus Culinary 
Institute at Bradford School.

Thomas Garnick of Denver’s 
Brava! Pizzeria took home the top 
prize in the Real California Pizza 
Contest, a search for the best reci-
pes using Real California Cheese.

Garnick took first place in the 
Mexican-Style category for his 
Bandera de Fusion pizza. Inspired 
by the Mexican flag, the win-
ning entry included pork carnitas, 
salsa verde and mole, featuring 
four Hispanic-style cheese and 
dairy products: Oaxaca, Asadero, 
Cotija and Crèma Mexicana. Gar-
nick received $5,000 for winning 
the category, and an additional 
$10,000 for the grand prize win.

In addition to Garnick, two 
other makers won: Giovanni Lab-
bate of Bricks Wood Fired Pizza 

Café in Schaumburg, IL, and John 
Alers of Flour and Barley-Brick 
Oven Pizza in Las Vegas.

Labbate won the All Cheese 
category with his pizza called Har-
vest. A New York-style pizza, it was 
topped with kale, butternut squash 
and caramelized red onions, fea-
turing California-made Mozzarella, 
Fontina and Parmesan.

Alers won the REAL California 
category with a California-inspired 
gluten-free pizza called Cow-Inci-
dence. It blended applewood-
smoked bacon, roasted chicken 
breast and pulled pork as well as 
Mozzarella, Smoked Mozzarella 
and Sharp Raw Milk Cheddar.

Entries were evaluated by culi-
nary professionals: Barbara Alexan-
der, executive chef and consulting 
partner for The Culinary Institute 
of America’s consulting division; 
Glenn Cybulski, certified pizzaiolo 
and award-winning executive 
chef; and Scott Weiner, founder 
of Scott’s Pizza Tours in NYC. 

Judges based their blind evalu-
ations on a variety of factors, with 
a focus on the innovative use of 
California cheeses.

“The pizzas created today really 
showcased the innovation hap-
pening in the pizza category,” said 
Mike Gallagher, business and mar-
ket development consultant for 
CMAB. 

“We were excited to see the 
diverse choices of cheeses used 
from throughout California,” said 
CMAB CEO John Talbot. “As 
the top producer in the US, we 
were expecting to see plenty of 
California-produced Mozzarella, 
but we were also pleased to see so 
many non-traditional varieties like 
Ricotta, Asiago, Blue, Dry Jack, 
and White and Garlic Cheddar.”

CMAB Showcases Innovative Pizza Recipes 
With 2019 Real California Pizza Competition

Animal Abuse
(Continued from p. 1)

Strack & Van Til — began pulling 
fairlife products from their shelves, 
The (Northwest Indiana) Times 
reported.

Valparaiso, IN-based Family 
Express, which operates conve-
nience stores across Indiana, said 
the video of animal abuse at Fair 
Oaks Farms “is chilling,” and that 
it has decided to discontinue all 
products sold by fairlife. Family 
Express said it will be replacing the 
fairlife product line with Organic 
Valley milk products.

Reactions To Video
“It is with great disappointment 
to find, after closely reviewing the 
released ARM video, that there 
were five individuals committing 
multiple instances of animal cru-
elty and despicable judgement,” 
Mike McCloskey said. “Of the five, 
four were our employees and one 
was a third party truck driver who 
was picking up calves. Of the four 
who were our employees, three had 
already been terminated prior to us 
being made aware months ago of 
the undercover ARM operation, 
as they were identified by their 
co-workers as being abusive to our 
animals and reported to manage-
ment.”

The fourth employee’s animal 
abuse was not caught at that same 
time, McCloskey continued. He 
was terminated this week.

“I am disgusted by and take full 
responsibility for the actions seen 
in the footage, as it goes against 
everything that we stand for in 
regards to responsible cow care and 
comfort,” McCloskey stated. “The 
employees featured in the video 
exercised a complete and total dis-
regard for the documented train-
ing that all employees go through 
to ensure the comfort, safety and 
well-being of our animals.

“It is a shock and an eye-opener 
for us to discover that under our 
watch, we had employees who 
showed disregard for our animals, 
our processes and for the rule of 
law,” he added. A full investiga-
tion of all aspects of the video is 
underway.

The Coca-Cola Company, in 
a statement released Wednesday 
regarding Fair Oaks Farms, said 
it takes animal welfare “very seri-
ously,” and expects its suppliers “to 
operate with the highest degree of 
integrity and comply with all laws, 
including animal welfare laws.” 
The company has “full confidence” 
in fairlife’s management team to 
“urgently address” the issue with 
Fair Oaks Farms.

“We fully support and respect 
the proactive approach that fairlife 
and Fair Oaks Farms have taken 
and we continue to stay in contact 
with them to lend any support they 
need,” The Coca-Cola Company 
added.

“Like those of you who love our 
products, we were devastated by 
the abuse that was recently dis-
covered at Fair Oaks Farms, one of 
our supplying farms,” fairlife CEO 
Mike Saint John said in a state-
ment released Thursday. “In recent 
days, it has become clear that 
while we have practices in place 
that are meant to prevent this kind 
of behavior among our supplying 
farms, these practices have clearly 
failed you and us.”

“I am disgusted 
by and take full 

responsibility for the 
actions seen in the 
footage, as it goes 

against everything that 
we stand for in regards 
to responsible cow care 

and comfort.”

—Mike McCloskey,        
Select Milk Products

fairlife has taken “immediate 
action” to address the situation 
at Fair Oaks Farms and to protect 
animals at all supplying farms, 
Saint John stated, including:
 Suspended deliveries: Imme-

diately upon learning of the situ-
ation, fairlife suspended all milk 
deliveries from Fair Oaks Farms. 
Until new assurances are in place, 
no milk from the dairy in the video 
will be included in fairlife prod-
ucts.
 Training: fairlife is increas-

ing its investment in “robust 
animal welfare training and sup-
port programs” for all supplying 
farms to ensure consistent policy 
awareness and adherence, includ-
ing annual recertification require-
ments.
 Audit frequency: fairlife has 

“significantly increased” the num-
ber of animal welfare audits it 
requires for suppliers to 24 audits 
per year, all of which will be unan-
nounced.
 Enforcement: fairlife is 

demanding that its supplying farms 
institute a zero-tolerance policy 
for animal abuse. Individuals who 
violate this policy “must be termi-
nated and referred to law enforce-
ment for further investigation.”

While Fair Oaks Farms is just 
one of 30 farms that contributes 
to fairlife’s total milk supply, “any 
single instance of abuse is unac-
ceptable,” Saint John said. In the 
coming days, the company will 
release a comprehensive update 
to its animal welfare and quality 
assurance program.

The Newton County Sheriff’s 
Office said in a statement Wednes-
day that it has requested the names 
of the now-fired workers and the 
person who shot the footage. 
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Months Of Planning, Dedicated Teams 
Required To Host On-Farm Breakfasts
Madison—June Dairy Month 
kicked off last week, with more 
than 70 dairy farms across Wis-
consin signed up to host dairy 
breakfasts, welcoming anywhere 
between 200 and 7,000 guests.

Planning for breakfast on the 
farm actually begins as early as 
one to three years in advance, said 
Beth Schaefer, Wisconsin regional 
manager, Dairy Farmers of Wis-
consin (DFW).

Hosting and planning a dairy 
breakfast is no small task. Dairy 
farmers who host commit to open-
ing their doors to hungry dairy 
enthusiasts, all while working 
hard to tackle their normal time-
sensitive tasks of caring for their 
animals and working in the fields, 
Schaefer said.

“Host farms also take spring 
cleaning to a new level – paint-
ing barns, cleaning out sheds and 
power washing buildings  are just 
a few of the extra chores they take 
on to prepare their farms for the 
crowds of people attending a dairy 
breakfast,” she said. 

Breakfast on the farm has been a 
popular Wisconsin tradition since 
the 1970s, and each event is as 
unique as the farm hosting it. 

“Volunteer groups work with 
local farms to begin planning on-
farm breakfasts as early as one to 
three years in advance,” Schaefer  
said. “Specific planning for food, 
tents, entertainment and set-up 
usually gets rolling in five to six 
months ahead of most National 
Dairy Month events.” 

The volunteers function as 
event planners, working with the 
host family to determine where to 
park cars and how to direct traffic, 
as well as place the tents for din-

ing, education and activities, and 
develop a marketing plan. 

Organizers also plan the menu 
and how much food to prepare. 
Many of these groups are a run by a 
small group of dedicated dairy pro-
moters and they are always looking 
for volunteers to help set-up, serve 
and clean-up for the breakfast.

“Each June, we turn the spot-
light on Wisconsin farmers who 
work tirelessly to produce our 
state’s award-winning dairy prod-
ucts,” said Suzanne Fanning, 
senior vice president of DFW and 
chief marketing officer of Wiscon-
sin Cheese. 

A typical menu ranges from 
scrambled eggs with Wiscon-
sin cheese, waffles topped with 
whipped cream to brunch foods 
including pizza, grilled cheese 
sandwiches and cheeseburgers. 

Most breakfasts also include 
other locally produced foods such 
as cranberries, potatoes and meats. 

In addition to a main course, 
many breakfast events serve sam-
ples of yogurt, Cottage cheese and 
Wisconsin cheeses, along with ice 
cream or custard for dessert.

Weather is one of the biggest 
challenges facing any large outdoor 
event, Schaefer said, but ultimately 
host farmers benefit by celebrating 
and sharing pride in what they do 
to care for the cows and the land 
with their local community. 

“Wisconsin dairy farm families 
are committed to driving Wiscon-
sin forward – not just economi-
cally, but environmentally, with 
sustainable farming practices,” 
Schaefer continued.

For a full list of on-farm dates 
and locations, visit www.hooray-
wisconsindairy.com. At H&C we are constantly 

developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

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

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

For more information, visit www.hadencustance.com

As National Dairy 
Month Begins, Dairy 
Industry Takes On 
Child Hunger
Rosemont, IL—In honor of 
National Dairy Month, the dairy 
community is joining forces with 
Feeding America to address nutri-
tion instability and child hunger.

One in six children in the US 
faces hunger, acccording to a 
recent Feeding America study, and 
the problem is compounded in the 
summertime when more than 18 
million children may lose access 
to school meal programs. That’s 
why food banks play an even more 
critical role in helping kids access 
nutrient-rich foods like dairy prod-
ucts when school isn’t in session.

The entire dairy community is 
kicking off National Dairy Month 
by rallying consumers across the 
US to get nutritious food to fami-
lies who need it. At the national 
level, a three-vehicle convoy will 
embark on a cross-country tour in 
June and July to provide kids with 
free milk and dairy foods at loca-
tions including farmers markets, 
feeding sites and sporting events.

“I’m excited to team up with a 
community as passionate about a 
cause as dairy farmers are around 

hunger, so we can increase kids’ 
access to vital nutrition, includ-
ing milk and other dairy foods, this 
summer,” said Laila Ali, profes-
sional boxer, TV personality and 
promoter of health and fitness.

Over the last five years, the dairy 
community has donated more than 
31 million servings of milk to those 
in need through The Great Ameri-
can Milk Drive, and is committed 
to providing 50 million servings 
of milk to children and families 
in need by 2020. People can take 
action against hunger by donating 
milk at www.giveagallon.com.

“As farmers who produce quality 
milk and dairy foods for America, 
we believe that all families should 
have access to the nutritious foods 
they need,” said Marilyn Hershey, 
Pennsylvania dairy farmer, chair 
of Dairy Management Inc. (DMI) 
and a member of the Innovation 
Center for US Dairy’s Board.

The National Dairy Month 
effort is supported by the Innova-
tion Center for US Dairy and its 
Undeniably Dairy campaign, as 
well as the Milk Processor Educa-
tion Program’s (MilkPEP) “Milk. 
Love What’s Real” campaign.

Feeding America is the largest 
hunger-relief organization in the 
US. For more information, visit 
www.feedingamerica.org.
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Innovation Center Lauds Dairy 
Farms, Businesses For Sustainability

Winners of the eighth annual US Dairy Sustainability Awards are, front row from left: Kath-
ryn Cardoza, Philip Verwey Farms; Shelley Verwey, Philip Verwey Farms; Joan Maxwell, 
Cinnamon Ridge Farms; Cortney VanOeffelen, VanOeffelen Farm Services; Dean Strauss, 
Majestic Crossing Dairy; Nicole Zammit, Gleaners Community Food Bank. Back row, from 
left, are: Frank Cardoza, Philip Verwey Farms; Philip Verwey, Philip Verwey Farms; John 
Maxwell, Cinnamon Ridge Farms; Craig Metz, EnSave Inc.; Kevin O’Donnell, General Mills; 
Josh Luth, Foremost Farms; Kris Strauss, Majestic Crossing Dairy; Bridget Brown, Stacy 
Averill, and Julie Beamer, Gleaners Community Food Bank.

Rosemont, IL— The Innovation 
Center for US Dairy recognized 
winners of its annual US Dairy 
Sustainability Awards at a special 
ceremony here last month.

The program recognizes farms, 
businesses and partnerships whose 
practices improve the well-being 
of people, animals and the planet. 

Recipients embody the dairy 
industry’s commitment to sus-
tainability, demonstrating how 
transparency and ingenuity lead 
to sustainable and scalable prac-
tices that benefit businesses, com-
munities and the environment.

Judges evaluated nomina-
tions based on their economic, 
environmental and community 
impact. The panel – including 
dairy conservation and commer-
cial experts – also considered 
innovation, scalability and rep-
licability.

This year’s winner for Out-
standing Dairy Farm Supply 
Chain Collaboration went to 
General Mills and Foremost 
Farms USA of Reed City, MI. 

To reduce greenhouse gas 
emissions and add environmental 
benefits, General Mills and Fore-
most Farms convened a network 
of 16 farmers and other experts 
to assess and implement improve-

ments using a science-based, 
on-farm assessment tool to pro-
vide a comprehensive estimate 
of a farm’s GHG emissions and 
energy use. 

Participating farms saw a com-
bined 11 percent reduction in 
GHG over a three-year period, 
which outperformed the national 
benchmark averages.

The 2019 winners for Out-
standing Dairy Farm Sustainabil-
ity are Cinnamon Ridge Farms 
of Donahue, IA; Majestic Cross 
Dairy of Sheboygan Falls, WI; 
and Philip Verwey Farms, Han-
ford, CT.

Detroit’s Gleaners Commu-
nity Food Bank won the award 
for Outstanding Community 
Impact. Gleaners, which serves 
the emergency food network in 
southeastern Michigan, ensured 
more clients will have access to 
milk by partnering with the dairy 
community. 

Together, they established a 
fund-raising campaign that’s get-
ting refrigerated milk to fami-
lies in need – with the help of 
a mobile food pantry and an 
improved distribution model. 

In 2018, they successfully pro-
vided 229,000 gallons of milk to 
those in need.

Seven members have  been 
appointed to serve on the 
National Fluid Milk Processor 
Promotion Board. Six appoin-
tees will serve three-year terms 
from July 1, 2019, through June 
30, 2022. One appointee will 
serve the remaining two-year por-
tion of a vacant position, effec-
tive immediately, and expiring 
June 30, 2021. Newly appointed 
members are: ROBERT KNO-
DLE, Lynnfield, MA, Region 1; 
JOSEPH DEPETRILLO, Dal-
las, TX, Region 4; WILLIAM 
KELLY, Chicago, IL, Region 
7; TIMOTHY KELLY, Phoe-
nix, AZ, Region 8, two-year 
term; JOSEPH RESKE, Dallas, 
TX, Region 10; and EVERETT 
WILLIAMS, Madison, GA, at-
large, general public. RACHEL 
KYLLO of St. Paul, MN, is the 
reappointed at-large processor.

Six individuals have been 
appointed to the Dairy Advisory 
Council of Ben & Jerry’s created 
to help the company achieve 
its newly-refined Values-Led 
Dairy Vision. Council members 
include environmental advocate 
SCOTT FABER; grass-based 
livestock production consul-
tant SARAH FLACK; DORN 
COX, Wolfe’s Neck Center for 
Agriculture & the Environment; 
HEATHER DARBY, University 
of Vermont extension professor 
and agronomy specialist; GARY 
KJELLEREN, Lake Cham-
plain Committee; and LEAH 
GARCES, Mercy for Animals.

BEN LAINE has been hired by 
RaboAgriFinance as a dairy ana-
lyst on the company’s RaboRe-
search team. In this role, Laine 
will collect key insights regard-
ing the US dairy market, con-
duct analysis of the factors that 
drive industry success or failure, 
and examine the trends that 
influence business strategies for 
dairy farms. Laine’s experience 
has spanned the dairy supply 
chain from farm inputs and the 
processing sector to consumer 
trends and export markets. He 
began his career at Agri-Mark, 
and developed a tool for dairy 
producers to manage their milk 
price risk. Laine also developed 
trading and risk management 
programs for commercial dairy 
businesses, produced price fore-
casts, and provided economic 
outlooks. He most recently was a 
senior economist at CoBank cov-
ering the dairy industry.

Great Northern has promoted 
JEFF MICHELS to president of 
packaging and in-store. Michels 
moves into this newly-created 
role after 14 years as packaging 
business unit manager and a total 
of 21 years with Great Northern. 

SCHOLARSHIPS

He started his career with the 
company in 1998 as director of 
product development. Through-
out his years at Great Northern, 
Michels advanced to vice presi-
dent of operations and senior 
vice president/packaging business 
unit manager. 

EWCBA Now Taking 
Submissions For 
$1,000 Roland 
Behle Scholarship
Kiel, WI—The Eastern Wis-
consin Cheesemakers & Butter-
makers Association (EWCBA) 
is accepting applications for its 
2019 Roland Behle Scholarship 
now through Sept. 1.

The annual scholarship is 
available for two semesters – $500 
per semester. Applicants must 
be dependents of an EWCBA 
member or a dependent of an 
employee of that member’s busi-
ness, and have an interest in a 
degree in an ag-oriented field.

Students must also be a gradu-
ate of a Wisconsin high school 
intent upon enrollment by the 
fall term at an accredited Wis-
consin university, college or 
vocational institute for an ag-
related program or short course.

Applications must include 
high school transcript or current 
post secondary education tran-
script, two letters of recommen-
dation from non-relations, and a 
one-page essay on “What I Will 
Contribute to the Dairy Industry 
After Graduation.”

Applications will be accepted 
at any time before Sept. 1, 2019 
or Jan. 1, 2020. 

Submissions should be mailed 
to: Chris Renard, EWCBA, 
248 County Rd. S, Algoma, WI 
54201.

For questions, contact Chris 
Renard at (920) 487-2825 or via 
email: chris@renardscheese.com.

Virgil Johnson, 89, died May 31, 
in Bismarck, ND. Johnson began 
his life-long cheesemaking career 
when he opened his first cheese 
plant in Stitzer, WI, in 1950, 
offering Swiss, Provolone, Moz-
zarella, Cheddar and butter. From 
1962 to 1983, he opened cheese 
plants in Selfridge, Wishek and 
Dickinson, ND; and Timber 
Lake, SD. With all of this prod-
uct needing distribution, Johnson 
then opened a trucking line in 
1970. Two years later, he moved 
to Bismarck, ND, and established 
a whey plant called Whey-To-
Go, later known as Dakota 
Country Cheese. Johnson retired 
at the age of 80, making his last 
batch of cheese on June 26, 2010. 

PERSONNEL

DEATHS
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April Dairy Trade
(Continued from p. 1)

April period totaled 270.6 million 
pounds, down 13 percent from the 
same period last year.

Butter exports totaled 2.7 mil-
lion pounds, down 48 percent from 
April 2018. Butter exports during 
the January-April period totaled 
15.2 million pounds, down 17 per-
cent from the same period in 2018.

Ice cream exports totaled 14.8 
million pounds, down 11 percent 
from April 2018. Ice cream exports 
during the first four months of this 
year totaled 50.1 million pounds, 
down 7 percent from the first four 
months of last year.

Cheese Imports Increase
April cheese imports totaled 31.8 
million pounds, up 5 percent from 
April 2018. The value of those 
imports, $105.5 million, was up 2.

Cheese imports during the first 
four months of 2019 totaled 117 
million pounds, up 1 percent from 
the first four months of 2018. The 
value of those imports, $390.4 mil-
lion, was up 1 percent.

Leading sources of US cheese 
imports, on a volume basis, dur-
ing the January-April period, with 
comparisons to the same period 
last year, were:

Italy: 26.2 million lbs, up 16 
percent.

France: 13.9 million lbs, up 5.
Netherlands: 8.3 million lbs, up 

1 percent.
Spain: 6.7 million lbs, down 9.
Switzerland: 6.5 million lbs, up 

7 percent.
United Kingdom: 5.52 million 

lbs, up 7 percent.
Denmark: 5.49 million lbs, 

down 25 percent.
Norway: 5.1 million lbs, down 

6 percent.
Germany: 4.6 million lbs, down 

27 percent.
Nicaragua: 4.5 million, up 9.
Ireland: 4.2 million lbs, up 58.

Other Dairy Imports Rise
During April, the value of other 
(non-cheese) US dairy imports 
was $158.4 million, up 18 percent 
from April 2018.

The value of other dairy imports 
during the first four months of 
2019 was $550.3 million, down 2 
percent from Jan - April 2018.

Leading suppliers of other dairy 
imports, on a value basis, dur-
ing the first four months of 2019, 
with comparisons to the first four 
months of 2018, were: New Zea-
land, $117.3 million, down 33 
percent; Ireland, $85 million, up 
6 percent; Canada, $64 million, 
up 13 percent; Mexico, $49.3 mil-
lion, up 29 percent; Netherlands, 
$43.8 million, up 31 percent; 
Italy, $25.5 million, up 4 percent; 
France, $22.4 million, up 8 per-
cent; Germany, $20.8 million, up 
26 percent; Denmark, $20.2 mil-
lion, down 10 percent; and India, 
$14.4 million, up 139 percent.

Imports of butter and other but-
terfat products (primarily anhy-
drous milkfat) during April totaled 
10 million pounds, up 12 percent 
from April 2018. Imports during 
April totaled 6.5 million pounds, 
up 25 percent from April 2018.

During the first four months of 
2019, imports of butter and other 
butterfat products totaled 35.2 mil-
lion pounds, up 27 percent from 
the first four months of 2018. 
Butter imports during this period 
totaled 24.4 million pounds, up 33 
percent from a year earlier.

Casein imports during April 
totaled 7.6 million pounds, up 2 
percent from April 2018. Casein 
imports during the January-April 
period totaled 29.6 million pounds, 
up 8 percent from a year earlier.

April imports of caseinates 
totaled 4.4 million pounds, up 31 
percent from April 2018. Imports 
of caseinates during the first four 
months of 2019 totaled 11.5 mil-
lion pounds, down 23 percent from 
the first four months of 2018.

Imports of Chapter 4 MPCs 
during April totaled 9.3 million 
pounds, up 80 percent from April 
2018. Imports of Chapter 4 MPCs 
during the first four months totaled 
27.2 million pounds, down 23  from 
the first four months of last year.

April imports of Chapter 35 
MPCs totaled 1 million pounds, 
down 24 percent from April 2018. 
Imports of Chapter 35 MPCs 
during the January-April period 
totaled 6 million pounds, down 17 
percent from a year earlier.
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OKs WCMA-Backed 
Bill To Hike Capital 
Access For Rural 
Businesses
Madison—The Wisconsin Senate 
on Wednesday unanimously passed 
a bill that would increase access to 
capital for agricultural businesses, 
including cheese and dairy compa-
nies, seeking financing for building 
and expansion projects.

The bill was recommended by 
the Wisconsin Dairy Task Force 
2.0 and provides state support to 
close the financing gap for rural 
agricultural producers, noted State 
Sen. Howard Marklein. “This bill 
evens the playing field for busi-
nesses seeking financing for facili-
ties in rural Wisconsin.”

The Wisconsin Cheese Makers 
Association (WCMA) thanked 
Marklein for authoring the legisla-
tion and shepherding it through 
committee to the Senate floor, as 
well as co-authors Sen. Janet Bew-
ley, State Rep. Gary Tauchen and 
State Rep. Don Vruwink. 

“Current lending practices favor 
development projects in big cities, 
and the gap in available capital 
access in rural parts of the state 
delays some business expansions,” 
said John Umhoefer, WCMA 
executive director. “Senate Bill 
219 will help cheese makers who 
want to operate in small towns 
and villages, nearby their sources 
of high quality, farm-fresh milk, to 
invest in the future of their compa-
nies, adding good-paying jobs and 
a dependable local tax base.”

Senate Bill 219 would launch 
a pilot program at the Wisconsin 
Housing and Economic Develop-
ment Authority (WHEDA), the 
WCMA explained. Using existing 
funds available through the Agri-
business Guarantee Program, $3 
million in loan guarantee authority 
would support rural development 
projects, including brick-and-mor-
tar investments, equipment and 
machinery, marketing and work-
ing capital.

The pilot would guarantee up to 
25 percent of a loan, or $750,000, 
whichever is less. The borrower 
would be required to pay back the 
entirety of the loan, with a state 
commitment only coming into 
play in the event of a default. All 
borrowers would be subject to rig-
orous vetting to participate in the 
program, the WCMA noted.

“This bill is a strong biparti-
san effort to provide support for 
agricultural-related business, like 
cheese plants and cranberry pro-
cessors, to build and expand in our 
rural communities, close to their 
suppliers,” Marklein said. “I am 
proud to author this legislation 
with a bipartisan group of legisla-
tors who are working hard to sup-
port the ag economy.”



CHEESE REPORTERPage 12 June 7, 2019

www.cheesereporter.com/events.htmSUPPLIER NEWS

COMPANY NEWS

PEOPLE 

We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com

Cheese Reporter Ad.indd   1 2018-01-03   11:52 PM

June 23-25: Summer Fancy 
Food Show, Javits Convention 
Center, New York, NY. Visit 
www.specialtyfood.com.

•
July 15-16: WDPA Dairy Sym-
posium, Door County, WI. See 
www.wdpa.net for details.

•
July 16-18: Second Annual 
Dairy Experience Forum, Saint 
Paul RiverCentre. For more 
details, visit www.dairyexperi-
enceforum.com.

•
July 21-24: IAFP Annual Meet-
ing, Kentucky International 
Convention Center, Louisville, 
KY. For more information, visit 
www.foodprotection.org.

•
July 31-Aug. 3: American 
Cheese Society Annual Confer-
ence, Richmond, VA. Visit www.
cheesesociety.org.

•
Aug. 8-9: Idaho Milk Proces-
sors Association’s Annual Con-
ference, Sun Valley Resort, Sun 
Valley, ID. See www.impa.us.

•
Sept. 8-10: NYSCMA Fall Meet-
ing, Watkins Glen Harbor Hotel, 
Watkins Glen, NY. Visit www.
nycheesemakers.com.

•
Sept. 23-26: IDF World Dairy 
Summit, Hilton Istanbul 
Bomonti Hotel & Conference 
Center, Istanbul, Turkey. Visit 
www.idfwds2019.com.

•
Oct. 8-10: NCCIA Annual Con-
ference, Empire Events Center, 
Rochester, MN. For details, visit 
www.northcentralcheese.org.

•
Nov. 5-7: Global Cheese Tech-
nology Forum, Peppermill 
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTech-
nologyForum.

•
Jan. 26-29: Dairy Forum 2020, 
The Westin Kierland Resort & 
Spa, Scottsdale, AZ. Program 
updates and registration avail-
able soon at www.idfa.org.

•
March 3-5: World Champion-
ship Cheese Contest, Madison, 
WI. Visit www.worldchampion-
cheese.org.

PLANNING GUIDE

Little Falls, NY—Preparations are 
well underway for the fifth annual 
Little Falls Cheese Festival here 
July 13, along Main Street.

Little Falls is located about half-
way between Albany and Syracuse 
in central New York, supporting a 
strong dairy industry and a storied 
background in cheesemaking.

The festival was established in 
2015 to showcase New York state 
artisan and farmstead cheese mak-
ers, and to celebrate Little Falls’ 
cheesemaking history as the former 
cheesemaking capital of the US.

From 1864 to 1870, Little Falls 
was the largest cheese market in 
the world, says to the New York 
State Association of Counties. 

During that time, the amount of 
cheese produced in the Little Falls, 
Poland, and Dolgeville area was 
three times as bountiful as in any 
other county in New York state. 
It was also through this market 

that “Herkimer County Cheese” 
became famous.

Last year, the Little Falls Cheese 
Festival attracted roughly 3,500 
visitors, and featured over 70 New 
York state vendors from all over 
Central New York and to the 
Canadian, Massachusetts and Ver-
mont borders. 

The event included 32 New 
York State cheese companies 
showcasing more than 120 dif-
ferent kinds of cheese. A few of 
confirmed cheese makers include 
Adirondack Cheese Co.; Argyle 
Cheese Farmer;  B’s Cheese; 
Bechaz Riverdale Cheese; Bobby 
McFlee’s Irish Beer Cheese; Bye-
brook Farm; Cochran Farm 1790; 
Cooperstown Cheese Company; 
East Hill Creamery; Grassy Cow 
Dairy; Honest Weight Food Co-op; 
Jake’s Gouda Cheese; Jones Fam-
ily Farm; Lively Run Goat Dairy; 
Mountain View Dairy;  North 

Fifth Little Falls Cheese Festival      
Set For July 13 In Little Falls, NY

Registration Open For WCMA Cheese 
Industry Front Line Training Programs
Madison—The Wisconsin Cheese 
Makers Association (WCMA) has 
opened registration for its 2019-
2020 training programs designed 
to retain and develop the skills of 
cheese industry employees. 

WCMA’s Front-Line Supervisor 
Training program will be offered 
in three parts this fall at Madison 
College’s West Campus and Chip-
pewa Valley Technical College’s 
Gateway Campus in Eau Claire.

Classes can be taken separately, 
but those participants complet-
ing all three sessions – and their 
employers – will be recognized 
with a certificate from Madison 
College and WCMA at the 2020 
CheeseExpo in Milwaukee.

Each class costs $129 per partic-
ipant at Madison College and $159 
per participant at the Eau Claire 
location. Classes are limited to 22 
participants. 

The first part of the program 
will focus on leadership essentials, 
including decision making and 
problem solving. It will be offered 
Oct. 22, 2019 in Madison and 
March 31, 2020 in Eau Claire. 

Part B will cover emotional 
intelligence, critical thinking, 
coaching, and performance feed-
back, and will take place Nov. 12, 
2019 in Madison. 

The third part of WCMA’s

Front-Line Supervisor Training 
will highlight personal productivity 
and the management of workplace 
stress. This session will be offered 
on March 17, 2020 in Madison. 

This fall, WCMA will also offer 
an educational series specifically 
designed for mid-level managers, 
or employees transitioning to such 
positions.

WCMA’s Learning to Lead 
management training series will be 
offered in partnership with Madi-
son College at the school’s West 
Campus in Madison, via three day-
long workshops: 
 Sept. 17, 2019: Critical 

Thinking and Decision Making 
 Nov. 5, 2019: Effective Com-

munications and the Building and 
Leading of Teams 
 Jan. 14, 2020: Effective Del-

egation, Talent Development, and 
Situational Leadership 

Between each session, par-
ticipants are asked to complete 
application projects. All individu-
als enrolling in Learning to Lead 
would participate in the series as a 
one cohort. 

The cost for the entire series is 
$495 per participant, and enroll-
ment is limited to 20 individuals. 

Visit www.wischeesemaker-
sassn.org/trainings for complete 
details on each course.

Country Creamery; Original Her-
kimer Cheese; Poplar Hedge Farm; 
R&G Cheese Makers; Three Vil-
lage Cheese Co.; Two Stones 
Farm; Windy Hill Goat Dairy; and 
Worldlings Pleasure.

Several cheese companies will 
launch new products at the festi-
val, some of which include Garlic-
Dill Brick from Bechaz Riverdale 
Cheese; Oriskany goat milk cheese 
from Cochran Farm 1790; apple 
cider- and beer-washed cheeses 
from Cooperstown Cheese; East 
Hill Creamery’s new 100% Cheese 
Crisps; New York State Harissa 
Cheddar from Honest Weight 
Food Co-op; and XX Sharp Ched-
dar from Jake’s Gouda.

Black River Valley Natural of 
Lyon Falls, NY, and Kriemhild 
Dairy Farms of Hamilton, NY, will 
showcase their line of premium 
artisan butters.

The event features free admis-
sion and free parking. 

For complete details, visit www.
littlefallscheesefestival.com.

EWCBA Returns 
To Timber Rattlers 
Stadium For Summer 
Outing On July 31
Grand Chute, WI—The Eastern 
Wisconsin Cheesemakers & But-
termakers Association (EWCBA) 
will return to the Timber Rattlers 
Stadium here for its summer outing 
on July 31.

The Timber Rattlers’ tailgate 
party will kick off at 4 p.m. on the 
Club Level of the stadium, followed 
by dinner and game at 7 p.m. Cost 
to attend is $45 for adults and $30 
for children under 11. 

The deadline to register is July 
24. Checks can be made payable 
to EWCBA and sent to: Barb Hen-
ning, N1841 Maple Heights Beach, 
Chilton, WI 53014.

EWCBA also announced the 
date of its annual convention, set 
for  Wednesday, Nov. 6 at the Dar-
boy Club in Appleton, WI. Cost to 
sponsor the cocktail party at both 
the summer outing and fall con-
vention is $75. Participating com-
panies’ names will appear in the 
convention book and posted at the 
event. For questions, contact Barb 
Henning at (920) 286-2566 or via 
email: kbhenning@tm.net.
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1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac 
Rotary Chamber Vac Model 8610-14. 
4 chambers with 14” dual seal wire set-
up. Chamber product size is 12”x14” 
or 6”x18”. Machine is 460 volt 3 phase. 
Completely refurbished. Call 608-437-
5598 x 2344 or email: akosharek@
dairyfoodusa.com

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

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

1. Equipment for Sale

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

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

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

4. Walls & Ceiling

EXTRUTECH PLASTICS Sanitary 
POLY BOARD© panels provide bright 
white, non-porous, easily cleanable 
surfaces, perfect for non-food con-
tact applications. CFIA and USDA 
accepted and Class A for smoke and 
flame. Call EPI Plastics at 888-818-
0118 or www.epiplastics.com for 
more information.

8. 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.

9. 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

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

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

10. Cheese & Dairy Products

AGED CHEDDAR FOR SALE:  4 year 
old Sharp White Cheddar 40# blocks.  
Produced August-December 2014 in 
Wisconsin.  Available in full truckload or 
pallet quantities in Wisconsin.  Please 
call 847-573-4982 or email s.doyle@
hoogwegtus.com with inquiries.

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

11. Help Wanted

Have you recently lost your job and 
need the ability to stay in touch with 
the latest job offerings?  Apply for a 
free 3-month subscription to Cheese 
Reporter or visit www.cheesereporter.
com for all the latest listings. Email: 
info@cheesereporter.com to apply

12. Warehousing

FREEZER SPACE available at our 
warehouse facilities in Wisconsin and 
Utah. We have expanded and have 
freezer and cooler space available. 
Please contact Bob at MARTIN 
WAREHOUSING at 608-435-2029 or 
email at bobs@martinmilk.com.

QA/Control Technician 
Cedar Valley Cheese is a third generation, family-owned, cheese company cen-
trally located between Milwaukee and Sheboygan in southeastern Wisconsin. We 
produce over 40 million pounds of Mozzarella and Provolone cheese annually. 
We also operate a state-of-the-art conversion facility, shredding and dicing a vari-
ety of cheese for a growing customer base.

We are seeking an experienced person to join our quality assurance/quality 
control department. Experience in a cheese manufacturing facility is preferred. 
Familiarity with HACCP, SQF, and Food Safety is also a plus. An ability to be a 
self-starter as well as a team player is required. This is a first shift position.

As part of this department, you will be cross-trained in all facets of the depart-
ment and will have a key role in:
	n  Developing standards and improving our manufacturing processes. 
	n  Actively participating in all audits, inspections and surveys. 
	n   Collecting and testing products from start to finish. 

Cedar Valley Cheese offers a generous 
compensation package as well as flexible 
time off. 

If you have an interest in this position, 
please send your resume and cover letter 
to: bruce@cedarvalleycheese.com. 

Director of Opera� ons
Wohlt Creamery LLC

A subsidiary of Ellsworth Coopera� ve Creamery

At Ellsworth Coopera� ve Creamery, pride is the most important ingredient in the prod-
ucts we make. We are 300+ patron dairy-families strong, with each of our member farms 
commi�  ng 365-days-a-year to producing the highest quality milk. And then there’s the 
dedica� on of our cheesemakers, produc� on and packaging teams, pu�  ng out the best 
product possible. It’s that sense of pride and commitment that makes our cheeses taste 
so good and making us dairy proud for over 100 years.

As part of our growth, we are seeking an experienced, Director of Opera� ons to 
add to our team at Wohlt Creamery in New London WI. Where we process, pack-
age, and distribute our award-winning processed cheeses.
As Director of Opera� ons for Wohlt Creamery you will:
 Develop and execute the company’s business strategies in order to a� ain the goals  
 of the board
 Prepare and implement comprehensive business plans to facilitate achievement by  
 planning cost-eff ec� ve opera� ons and market development ac� vi� es 
 Communicate and maintain trust rela� onships with Customers, Vendors, and all 
 levels of staff  at all facili� es
 Direct produc� on control opera� ons to ensure the opera� ng needs of the
  company are met.
 Support and ini� ate change in the produc� on and produc� on control to promote 
 con� nuous improvement. Manage the evalua� on of con� nuous improvement and  
 recommend capital requirements as jus� fi ed by the business plan. 
 Inspire confi dence within all employees and overcome resistance while promo� ng  
 a team environment.

To be our Director of Opera� ons you will need:
 Bachelor’s degree preferred with advanced knowledge of processed cheese 
 manufacturing
 A minimum of 5-7 years of job-related experience in the industry
 A proven record of leading opera� onal teams and the development and 
 achievement of strategic corporate goals
 Unques� onable Integrity
 Above average organiza� onal and interpersonal skills as well as above average 
 communica� on skills including wri� en, verbal and computer programs knowledge

For considera� on, please email resume and cover 
le� er with salary requirements to Human Resources 
at: lynnb@eccreamery.net

Chosen candidates must pass a 
pre-employment drug and alcohol screening.
Wohlt Creamery LLC is an EOE

Cheese Curd Capital® 232 North Wallace Street
P.O. Box 610
Ellsworth, Wisconsin 54011 USA
Phone: (715) 273-4311
Fax: (715) 273-5318
www.ellsworthcheese.com

Director of Operations Opening
For Wohlt Creamery LLC in New London WI.

A subsidiary of Ellsworth Cooperative Creamery

At Ellsworth Cooperative Creamery pride is the most important 
ingredient in the products we make. We are 300+ patron dairy families 
strong, with each of our member farms committing 365 day a year to 
producing the highest quality milk. And then there’s the dedication of 
our cheesemakers, production and packaging teams, putting out the best 
product possible. It’s that sense of pride and commitment that makes our cheeses taste so good and 
making us dairy proud for over 100 years.

As part of our growth, we are seeking an experienced, Director of Operations to add to our team at Wohlt 
Creamery in New London WI. Where we process, package, and distribute our award-winning processed 
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As Director of Operations for Wohlt Creamery you will:
• Develop and execute the company’s business strategies in order to attain the goals of the board
• Prepare and implement comprehensive business plans to facilitate achievement by planning cost-

effective operations and market development activities 
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• Direct production control operations to ensure the operating needs of the company are met.
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• Inspire confidence within all employees and overcome resistance while promoting a team environment.

To be our Director of Operations you will need:
• Bachelor’s degree preferred with advanced knowledge of processed cheese manufacturing
• A minimum of 5-7 years of job-related experience in the industry
• A proven record of leading operational teams and the development and achievement of strategic              

corporate goals
• Unquestionable Integrity
• Above average organizational and interpersonal skills as well as above average communication skills 

including written, verbal and computer programs knowledge

For consideration, please email resume and cover letter with salary requirements to 
Human Resources at: lynnb@eccreamery.net

Chosen candidates must pass a pre-employment drug and alcohol screening.
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our cheesemakers, production and packaging teams, putting out the best 
product possible. It’s that sense of pride and commitment that makes our cheeses taste so good and 
making us dairy proud for over 100 years.

As part of our growth, we are seeking an experienced, Director of Operations to add to our team at Wohlt 
Creamery in New London WI. Where we process, package, and distribute our award-winning processed 
cheeses.

As Director of Operations for Wohlt Creamery you will:
• Develop and execute the company’s business strategies in order to attain the goals of the board
• Prepare and implement comprehensive business plans to facilitate achievement by planning cost-

effective operations and market development activities 
• Communicate and maintain trust relationships with Customers, Vendors, and all levels of staff at all 

facilities
• Direct production control operations to ensure the operating needs of the company are met.
• Support and initiate change in the production, production control to promote continuous improvement. 

Manage the evaluation of continuous improvement and recommend capital requirements as justified by 
the business plan. 

• Inspire confidence within all employees and overcome resistance while promoting a team environment.

To be our Director of Operations you will need:
• Bachelor’s degree preferred with advanced knowledge of processed cheese manufacturing
• A minimum of 5-7 years of job-related experience in the industry
• A proven record of leading operational teams and the development and achievement of strategic              

corporate goals
• Unquestionable Integrity
• Above average organizational and interpersonal skills as well as above average communication skills 

including written, verbal and computer programs knowledge

For consideration, please email resume and cover letter with salary requirements to 
Human Resources at: lynnb@eccreamery.net

Chosen candidates must pass a pre-employment drug and alcohol screening.
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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

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

DAIRY PRODUCT SALES

WEEK ENDING
Style and Region June 1 May 25 May 18 May 11

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7092 1.7073• 1.7036 1.6969 
Sales Volume  Pounds
US 11,139,315 13,242,275• 12,607,312 13,105,856•

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

Weighted Price  Dollars/Pound  
US 1.7439 1.7717• 1.7745 1.7341 
Adjusted to 38% Moisture  
US 1.6626 1.6878• 1.6915 1.6497
Sales Volume  Pounds
US 11,343,395 12,115,922• 11,363,394 11,418,432
Weighted Moisture Content Percent
US 34.97 34.92• 34.96 34.83

Butter

Weighted Price  Dollars/Pound
US 2.3470 2.3424• 2.2936• 2.2806• 
Sales Volume                                        Pounds
US 4,225,534 2,932,929• 7,867,247• 4,111,304•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3715 0.3755• 0.3762• 0.3839
Sales Volume
US 5,507,630 6,466,955• 6,527,701• 5,564,550

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.0328 1.0284• 1.0250 1.0103•
Sales Volume  Pounds
US 21,907,993 18,711,985• 20,897,577• 23,509,256• 

June 7, 2019—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 but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price  2018 2019
PRICE (per hundredweight)  $15.18 $16.38
SKIM PRICE (per hundredweight)  $6.21 $7.65

Class II - Soft Dairy Products  2018 2019
PRICE (per hundredweight)  $14.47 $16.48
BUTTERFAT PRICE (per pound)  $2.6309 $2.5788
SKIM MILK PRICE (per hundredweight) $5.45 $7.72

Class IV - Butter, MP 2018 2019

PRICE (per hundredweight)  $14.57 $16.29

SKIM MILK PRICE (per hundredweight) $5.58 $7.55

BUTTERFAT PRICE (per pound)  $2.6239 $2.5718

NONFAT SOLIDS PRICE (per pound) $0.6196 $0.8386

PROTEIN PRICE (per pound)  $1.8609 $2.1159

OTHER SOLIDS PRICE (per pound)  $0.0742 $0.1847

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00082 $0.00085

AMS Survey Product Price Averages   2018 2019

Cheese, US 40-block, NASS   $1.6353 $1.6974
Butter, CME  $2.3382 $2.2952
Nonfat Dry Milk   $0.7937 $1.0149
Dry Whey  $0.2711 $0.3784

Class Milk & Component Prices
May 2019 with comparisons to May 2018
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
5-31 June 19 16.20 16.88 37.350 104.000 237.500 1.6770
6-3 June 19 16.05 16.86 37.250 103.550 237.500 1.6630
6-4 June 19 15.92 16.80 37.250 103.400 237.000 1.6490
6-5 June 19 16.12 16.80 37.350 103.400 237.275 1.6674
6-6 June 19 16.22 16.80 37.900 103.750 237.025 1.6770

5-31 July 19 16.63 17.02 36.500 105.000 240.250 1.7280
6-3 July 19 16.47 17.02 36.000 104.975 239.950 1.7140
6-4 July 19 16.31 16.95 36.000 104.500 239.750 1.6980
6-5 July 19 16.48 17.07 36.550 105.125 242.000 1.7090
6-6 July 19 16.55 17.08 36.625 104.725 242.525 1.7140

5-31 August 19 16.95 17.24 35.875 106.525 242.500 1.7600
6-3 August 19 16.89 17.13 35.875 106.150 241.000 1.7550
6-4 August 19 16.78 17.11 35.875 105.700 241.050 1.7460
6-5 August 19 16.91 17.26 36.000 106.600 242.525 1.7530
6-6 August 19 16.94 17.26 36.275 106.125 243.925 1.7540

5-31 September 19 17.22 17.48 36.000 108.350 243.000 1.7940
6-3 September 19 17.20 17.32 35.800 107.900 242.500 1.7880
6-4 September 19 17.09 17.29 35.800 107.000 242.300 1.7780
6-5 September 19 17.23 17.37 35.800 107.750 243.150 1.7860
6-6 September 19 17.24 17.37 35.825 107.200 244.750 1.7890

5-31 October 19 17.18 17.51 35.500 109.850 241.500 1.7800
6-3 October 19 17.19 17.47 35.500 109.350 241.275 1.7940
6-4 October 19 17.10 17.47 35.500 108.375 241.075 1.7830
6-5 October 19 17.24 17.47 35.500 109.250 242.175 1.7890
6-6 October 19 17.24 17.47 36.325 108.600 243.250 1.7880

5-31 November 19 17.05 17.48 35.525 111.400 238.075 1.7740
6-3 November 19 17.07 17.48 35.525 110.750 237.275 1.7800
6-4 November 19 17.00 17.48 35.525 109.750 237.400 1.7760
6-5 November 19 17.10 17.48 35.525 110.800 239.000 1.7800
6-6 November 19 17.10 17.48 35.525 110.000 240.000 1.7800

5-31 December 19 16.74 17.28 35.525 112.500 232.000 1.7420
6-3 December 19 16.72 17.28 35.550 112.100 232.000 1.7470
6-4 December 19 16.65 17.28 35.550 111.200 231.475 1.7420
6-5 December 19 16.67 17.28 35.550 112.750 232.500 1.7450
6-6 December 19 16.68 17.28 35.550 111.725 233.025 1.7390

5-31 January 20 16.39 17.16 35.275 114.000 227.800 1.7100
6-3 January 20 16.39 17.16 35.350 113.475 227.800 1.7100
6-4 January 20 16.36 17.15 35.350 112.950 227.800 1.7080
6-5 January 20 16.36 17.15 35.350 113.750 227.800 1.7080
6-6 January 20 16.37 17.16 35.525 112.975 228.925 1.7080

5-31 February 20 16.32 17.15 35.025 115.450 224.625 1.7090
6-3 February 20 16.32 17.15 35.125 114.800 224.625 1.7090
6-4 February 20 16.30 17.15 35.125 113.975 224.700 1.7080
6-5 February 20 16.28 17.15 35.275 113.750 226.000 1.7070
6-6 February 20 16.28 17.15 35.500 113.750 228.525 1.7070

5-31 March 20 16.30 17.32 35.250 116.950 225.575 1.7100
6-3 March 20 16.31 17.31 35.250 116.125 225.575 1.7100
6-4 March 20 16.28 17.23 35.250 115.325 225.575 1.7100
6-5 March 20 16.25 17.23 35.275 115.000 226.500 1.7090
6-6 March 20 16.25 17.23 35.300 115.000 229.100 1.7090

5-31 April 20 16.35 17.32 35.150 117.825 226.500 1.7200
6-3 April 20 16.40 17.32 35.150 117.525 226.500 1.7200
6-4 April 20 16.39 17.32 35.150 116.725 226.500 1.7200
6-5 April 20 16.38 17.32 35.150 116.225 226.525 1.7200
6-6 April 20 16.38 17.32 35.150 116.225 228.000 1.7190

Interest - June 6 20,879 8,003 2,645 8,935 7,857 18,352
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JUNE 5
WEST: In the West, butter output is active 
with churning schedules booked from day 
to day. Although cream inventories are 
tightening, cream is still available to sat-
isfy butter makers’ needs. However, dis-
counted prices are rare. A few butter plants 
have opted to sell some of their cream in 
lieu of producing butter, to take advan-
tage of higher cream multiples. Class II 
intakes of cream are increasing. Gener-
ally, domestic and international butter sales 
are unchanged from the previous week. 
Production is well balanced with demand, 
keeping stocks from growing much.

CENTRAL: Some Central region butter 
makers relay they are still taking on some 
cream while it remains financially viable. 
Therefore, butter churning and micro-fixing 
continue to share the stage. Expectations 
are generally leaning to a tighter fall sea-
son than in previous years. The NASS Dairy 
Products report was released for April 2019, 
and some contacts suggest the production  
decreases, yearly and monthly, symbolize 

near-future trends. Other contacts relay an 
increasing amount of milkfat being imported 
will keep butter markets in check. Butter mar-
ket tones are steady, seeing a little pushback 
from last week’s (and this year’s) high point 
of $2.4075. Although late May saw 2018’s 
peak, there are some contacts who expect 
2019 will present a new, higher ceiling.

NORTHEAST: Healthy butter prices 
are encouraged by reductions in milk out-
put and fairly constricted cream supplies, 
expressly in southernmost areas of the 
region.  Sources feel that butter prices, in 
general, have not shown the spikes and 
level of volatility butter markets typically 
observe over a period of time. Manufactur-
ers are mixed in how they are responding to 
existing demand and available cream sup-
plies. Churning is somewhat non-existent at 
some balancing facilities and stocks remain 
limited. Butter production is down, double 
digits, in the East compared to April 2018 
levels. Other butter  processors are micro-
fixing as they build their print inventories.

NATIONAL - MAY 31: Even as milk is generally available throughout the nation, cheese 
producers are reining in production schedules in order to manage stocks. Spot milk prices 
found a tight range of $1  to $2 under Class. Those milk prices pale in comparison to historical 
spot milk prices. Cheese demand reports have been mostly steady to positive, and midwestern 
producers have suggested late May has begun to provide sales improvements. Foodservice 
has slowed down as schools have started, or will soon begin, summer vacations. Cheese 
market tones are a little wobbly, as barrels have slipped to create a widening CME price gap.

NORTHEAST- JUNE 5:  Northeastern cheese makers report milk production is still 
increasing in areas of the region. Cheddar cheese processing schedules are running fairly 
full. Mozzarella and Provolone productions are generally steady as milk is readily available 
for manufacturers’ needs. Inventories are growing currently. Cheese demand from grocers 
is fairly stable. Mozzarella orders are steady to slower as educational institutions are closing 
for the summer.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1500 - $2.4350 Process 5-lb sliced: $1.6750 - $2.1550
Muenster:  $2.1350 - $2.4850 Swiss Cuts 10-14 lbs: $2.9950 - $3.3175

MIDWEST AREA - JUNE 5:  Cheese orders are picking up, from slightly to noticeably, 
according to producers of multiple varieties. Milk suppliers say some cheese makers are 
looking to pick up more milk for the near term, into the fall. That said, milk supplies were com-
paratively snug. This week’s reported spot milk prices ranged from Class III to $1.50 under 
Class. From 2015 to 2018, during week 23, discounts averaged roughly $3.75 under Class. 
Some cheese makers attempted to sell extra milk loads back onto the market at overages, 
although no takers were reported. Cheese markets are beginning to give some producers 
pause looking ahead. As barrels and blocks show a wide margin, some plant managers are 
reporting the predicament of booking milk in the near term. They reported recent production 
upticks, some at seven-day workweeks, but question how long that will last.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0575 - $2.4825 Cheddar 40# Block: $1.7800 - $2.1800
Monterey Jack 10#: $2.0325 - $2.2375 Mozzarella 5-6#: $1.8575 - $2.8025
 Muenster 5#  $2.0575 - $2.4825 Process 5# Loaf: $1.6300 - $1.9900
Grade A Swiss 6-9#:  $2.5100 - $2.6275 Blue 5# Loaf: $2.3250 - $3.3950
 
WEST - JUNE 5: Specialty and value-added cheeses have strong buyer interest. How-
ever, shifts in consumer preferences from processed to natural cheeses continue to put pres-
sure on barrel prices versus block prices. The price spread is creating some challenges for 
barrel makers to purchase affordable milk. A few western contacts report some discounted 
milk is available at $2 to $4 under Class, but they are competing with butter powder plants 
for the milk loads. Higher prices are also creating some headwinds for block producers, as 
buyers shy away from making purchases at prices at or above the $1.70 mark. Adding to 
the challenge are ongoing trade  issues with primary trade partners. International cheese 
demand ebbs and flows along with the perception of whether trade talks are going well or 
not. Cheese stocks are heavy, but end users say they are not getting inundated with offers.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.9975 - $2.2175
Cheddar 40# Block: $1.8175 - $2.2600 Monterey Jack 10#: $2.0075 - $2.2800
Process 5# Loaf:  $1.6475 - $1.9025 Swiss 6-9# Cuts: $2.5925 - $3.0225
 
FOREIGN -TYPE CHEESE - JUNE 5: Stability dominates the European cheese 
market this week. Although cheese manufacturers can fulfill cheese requests that are placed 
ahead of time, they are facing some challenges with honoring short-term demand because 
cheese inventories are low. Recent milk volumes off the dairy farms are not enough to sig-
nificantly improve cheese output to the level that will  increase inventories. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2025 - 3.6900
Gorgonzola:    $3.6900 - 5.7400 $2.7100 - 3.4275
Parmesan (Italy):  0 $3.5925 - 5.6825
Romano (Cows Milk):  0 $3.3925 - 5.5475
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 $3.0325 - 3.3550
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - JUNE 6
NDM - CENTRAL: Low/medium heat 
NDM trading continued at a steady pace 
week over week. Most trading has found a 
comfort zone at or around the midway point 
between $1.00 to $1.10. Regionally, con-
tacts suggest buyer pushback once offers 
reach the upper edge of that range. NDM 
production is busy, as condensed skim has 
remained generally available and more milk 
is finding its way into balancing plants. As 
blocks of NDM continue to find takers south 
of the border, and recently produced loads 
see steady domestic demand, NDM market 
tones are steady to slightly bullish.

NDM - WEST: According to contacts, 
low/medium heat NDM prices have been 
close to stable in the past days. A strength 
in production continues to show from week 
to week. Supplies of low/medium heat NDM 
are available to potential buyers. Sales are 
unchanged in the national and international 
markets. However, there is a concern about 
how current political issues with Mexico could 
impact the US NDM market. High heat NDM 
market conditions are mostly even although 
the price at the top of the range declined 
$.0025 from the previous week. Stocks are 
low while production is based on contracts. 

Sales of high heat NDM remain contractually 
oriented with limited spot requests.

NDM - EAST: The NDM market continues 
to show strength. Prices moved upward in 
both the range and mostly series in the East. 
With the spring flush being less evident with 
some milk producers as it is with others, the 
market finds support for current low/medium 
heat NDM cash prices. In general, pricing 
remains strong based on the market and 
product quality associated with buyer’s pref-
erence. While stocks are adequate for near 
term customer obligations, reports indicate 
a 14.7 percent drop off in regional NDM pro-
duction, for April 2019, compared to April 
2018 last year. Demand is steady, as buyers 
exercise a wait-and-see approach, hoping to 
out-guess the market. 

LACTOSE: he ongoing saga of the African 
swine fever in Southeast Asia and issues 
with our largest trade partners weigh heavily 
on the lactose market. Industry views of US  
lactose are hardly amalgamated into a single 
interpretation. Industry contacts suggest that 
prices are all over the place, and manufac-
turers’ positions are hit or miss depending on 
the brand and sales arena.

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

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

06/03/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,572 94,437
06/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,572 94,438
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 -1
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Although summer is not officially here, conventional ice cream marketers have yet to receive 
the memo. Ice cream, in 48- to 64-ounce containers, remains the most advertised item in the 
country, more than doubling the amount of ads of the second-most advertised item, Greek 
yogurt in 4- to 6-ounce containers. Organic ads were led by half-gallon milk ads and followed 
by 1-pound butter ads.

The total number of ads for conventional cheese gained 12 percent week over week, as 
organic cheese ads were unchanged. The promotional price for conventional shredded cheese 
in 8-ounce packages is $2.17, while for organic is $3.50, with an organic premium of $1.33.

Conventional yogurt ad numbers increased 28 percent week over week, while organic yogurt 
ads dropped by 87 percent. On the conventional side, the average price for plain yogurt in 
4- to 6-ounce containers is $.51, while for organic is $.69, an organic premium of 18 cents. 
Conventional milk ads decreased 45 percent, while organic milk ads increased 20 percent. 
Conventional half-gallon milk has a weighted average price of $1.26, while organic half gallons 
averaged $4.09, an organic premium of $2.83.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.99
Cheese Shred 8 oz: $3.50
Cream Cheese 8 oz: $2.50
Yogurt 4-6 oz: $0.69
Yogurt 32 oz: $2.99

Greek Yogurt 32 oz: $3.91
Milk ½ gallon: $4.09
Milk gallon: $6.02
Milk UHT 8 oz: $1.11
Ice Cream 48-64 oz: $5.99
Sour Cream 16 oz: $2.73

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 7
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

3.25 3.30 3.99 2.65 4.49 NA 3.19 

2.08 2.03 2.46 2.00 2.11 1.99 1.58 

3.45 3.12 3.80 2.84 3.30 3.21 4.99

5.99 NA NA 5.70 5.49 6.71 4.99

2.17 2.34 2.01 2.09 2.13 2.24 1.83

3.71 3.93 3.80 3.10 NA 3.50 NA

1.99 2.26 1.36 1.72 NA 1.99 1.99

1.76 1.68 1.72 1.63 1.81 2.07 1.66

.99 NA NA .99 NA NA NA

3.25 NA NA 3.98 NA NA 1.99

2.71 2.67 2.87 2.67 2.37 2.59 2.75

1.26 .99 NA 1.21 1.89 NA NA 

2.78 3.22 NA 2.39 3.24 2.98 1.99 

1.71 1.89 1.38 1.75 1.56 1.99 1.99 

.92 .92 .86 .95 1.00 .94 .86 

3.91 4.33 3.64 4.10 3.89 3.47 3.49

.51 .53 .49 .49 .50 .49 .58

2.86 3.31 NA NA 2.50 2.50 2.50

 

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 - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - JUNE 3 - JUNE 7, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.5150 $1.7200 $2.3500 $1.0525 $0.3525
June 3 (-2½) (+½) (-1) (-½) (NC)

TUESDAY $1.4850 $1.7200 $2.3500 $1.0525 $0.3525
June 4 (-3) (NC) (NC) (NC) (NC)

WEDNESDAY $1.5000 $1.7250 $2.3875 $1.0550 $0.3575
June 5 (+1½) (+½) (+3¾) (+¼) (+½)

THURSDAY $1.5200 $1.7475 $2.3875 $1.0550 $0.3675
June 6 (+2) (+2¼) (NC) (NC) (+1)

FRIDAY $1.5350 $1.7525 $2.3975 $1.0550 $0.3650
June 7 (+1½) (+½) (+1) (+½) (-¼)

Week’s AVG $1.5110 $1.7330 $2.3745 $1.0540 $0.3590
Change (-0.0303) (+0.0424) (+0.0020) (+0.0052) (+0.0052)

Last Week’s $1.5413 $1.69063 $2.3725 $1.04875 $0.35375
AVG

2018 AVG $1.5225 $1.5965 $2.3800 $0.8110 $0.4055
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  JUNE 3 - JUNE 7, 2019

Cheese Comment: On Monday, 2 cars of blocks were sold at $1.7225; an uncov-
ered offer of 1 car at $1.7200 then set the price. One car of blocks was sold Tuesday 
at $1.7200, which left the price unchanged. Two cars of blocks were sold Wednes-
day, the last at $1.7250, which set the price. No blocks were sold Thursday; the price 
increased on an unfilled bid for 1 car at $1.7475. Five cars of blocks were sold Friday, 
the last at $1.7525, which set the price.The barrel price declined Monday on an 
uncovered offer at $1.5150, fell Tuesday on an uncovered offer at $1.4850, increased 
Wednesday on a sale at $1.5000, rose Thursday on an unfilled bid at $1.5200, and 
increased Friday on a sale at $1.5350.

Butter Comment: The butter price fell Monday on a sale at $2.3500, increased 
Wednesday on an uncovered offer at $2.3875 (following a sale at $2.3900), and rose 
Friday on a sale at $2.3975.

NDM Comment: The price declined Monday on an uncovered offer at $1.0525, then 
increased Wednesday on a sale at $1.0550.

Dry Whey: The price increased Wednesday on an unfilled bid at 35.75 cents, rose 
Thursday on a sale at 36.75 cents, then fell Friday on a sale at 36.50 cents.

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

RELEASE DATE - JUNE 6, 2019

Animal Feed Whey—Central: Milk Replacer:  .2500 (NC) – .2900 (NC) 

Buttermilk Powder:
 Central & East:   1.0000 (NC) – 1.0900 (NC) West:  .9600 (NC) – 1.0650 (NC)  
 Mostly:   1.0000 (NC) – 1.0400 (NC)

Casein: Rennet:  3.1225 (NC) – 3.5250 (+25)  Acid: $3.1225 (NC) - $3.2550 (+1)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3000 (NC) – .4000 (-½)    Mostly: .3375 (-1¼) – .3800 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2975 (-¼) – .4250 (-2½) Mostly: .3200 (NC) – .3900 (-1)

Dry Whey—NorthEast:  .3200 (NC) – .4125 (-¼) 

Lactose—Central and West:
 Edible:   .2000 (NC) – .4800 (NC)   Mostly:  .2500 (NC) – .4000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.0100 (+1) –   1.0900 (NC)    Mostly: 1.0250 (+½) – 1.0700 (+1)
 High Heat:  1.1500 (NC) – 1.2000 (NC) 

Nonfat Dry Milk —Western:

 Low/Medium Heat: .9950 (-¼) –    1.1000 (-½)  Mostly: 1.0200 (NC) – 1.0600 (NC)   
 High Heat:  1.1500 (NC) – 1.2550(-¼)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8000 (+5) – 1.0750 (NC)   Mostly: .8500 (NC) – .9900 (+1¼)

Whole Milk—National:       1.6700 (+2) – 1.7000 (-1)

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

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

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

Put Urschel 
to the Test
Your Partner in Productivity 

As a valuable service to our 
customers, Urschel offers sample 
test cutting free-of-charge. This 
may assist with R&D, help explore 
different machines to decide on 
a capital purchase, or discover 
additional cutting capabilities for 
your existing Urschel machinery. As 
your partner in productivity, Urschel 

provides expertise, so you continue 
to succeed in this everchanging, 
dynamic industry. 

Turn to Urschel to provide valuable 
resources for all of your cutting 
requirements. Customers may 
schedule a visit to attend a test 
cutting of their product, or simply 
ship samples for test cutting. 
Visitors are also welcome to 
schedule a plant tour to learn more 
about Urschel state-of-the-art 
manufacturing practices.

1933TestCutCheeseqrtpgCheeseRptr.indd   1 4/15/19   2:21 PM
For more information, visit www.urschel.com

Cheese & Butter
(Continued from p. 1)

several actions to help dairy and 
other farmers in response to trade 
damage from retaliation and trade 
disruption by US trading partners. 

Under one of those trade miti-
gation actions, CCC Charter Act 
authority will be used to imple-
ment a $1.4 billion Food Purchase 
and Distribution Program through 
AMS to purchase surplus com-
modities, such as cheese, butter 
and milk, for distribution to food 
nutrition assistance programs.

The Food Purchase and Dis-
tribution Program was initially 
launched as part of trade mitiga-
tion efforts last year. AMS pur-
chased fluid milk and cheese 
products under the program. Other 
aspects of USDA’s trade mitigation 
efforts include the Market Facilita-
tion Program of direct payments 
to dairy and other producers; and 
more money for the Agricultural 
Trade Promotion Program.

Meanwhile, on Tuesday, USDA 
announced the awarding of con-
tracts, under the Food Distribu-
tion and Purchase Program, to two 
companies for a total of 198,000 
gallons of fluid milk for delivery 
from July 1 through Sept. 30, 2019. 
The total price was $841,766.71. 

The specific quantities pur-
chased included 129,600 gallons 

of whole milk, 54,000 of 2 percent 
milk, 10,800 gallons of 1 percent 
milk and 3,600  of skim milk. Con-
tracts were awarded as follows:

Borden Dairy Company: a total 
of 194,400 gallons of milk, at a 
price of $826,502.69.

Hiland Dairy Foods Company:
a total of 3,600 gallons of milk, at 
a price of $15,264.00.

No offers were received for 
21,600 gallons of fluid milk.

Separately, USDA issued a 
solicitation for a total of 374,400 
pounds of natural yellow Cheddar, 
0.75-ounce slices, for delivery in 
July, August and September. 

Offers are due on Tuesday, June 
18, by 1:00 p.m. Central time. For 
more information, contact Jenny 
Babiuch, at (816) 823-1145; email 
jenny.babiuch@usda.gov.

Finally, USDA announced pur-
chase contract awards for a total of 
95,580 pounds of salted print but-
ter for delivery July 1 through Sept. 
30, 2019. The total price of the 
awards is $273,814.56. The butter 
will be used in USDA domestic 
food distribution programs.

Awards are as follows:
Bongards’ Creameries: a total 

of 64,800 pounds of butter, at a 
price of $183,772.80.

Challenge Dairy Products: a 
total of 30,780 pounds of butter, at 
a price of $90,041.76.




