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US Won’t Impose New Tariffs On
Mexico; Focus Shifts To USMCA
Washington—President Trump
late last Friday announced that he
had suspended plans to impose new
tariffs on Mexico, and by Monday
the focus on US-Mexico relations
had shifted to congressional passage of the United States-MexicoCanada Agreement (USMCA).
In a letter sent to representatives of top-producing dairy states,
the US Dairy Export Council
(USDEC) National Milk Producers Federation (NMPF) and International Dairy Foods Association
(IDFA) detailed how provisions of
the USMCA will positively impact
the US dairy industry, and urged
the members of Congress to pursue
a USMCA vote “without delay.”
“Four years of depressed milk
prices and growing uncertainty in
export markets due to unfinished
trade deals and ongoing trade disputes have shrouded US dairy in a
dark cloud,” the three dairy organizations noted. “Expanding marketing opportunities abroad, restoring
certainty in our export markets and
demonstrating that America is a
reliable supplier are key to turning
the tide and helping dairy farms
and dairy businesses in every state

Following Complaint
By 3-A SSI, USITC To
Probe Some Chinese
Food Processing
Equipment
Washington—The US International Trade Commission
(USITC) has voted to institute an
investigation of certain food processing equipment and packaging
materials.
The investigation is based on a
second amended complaint filed
by 3-A Sanitary Standards, Inc.
(3-A SSI). 3-A SSI had filed its
initial complaint on March 12,
2019, under section 337 of the
Tariff Act of 1930, then filed a
first amended complaint in midMay and a second amended complaint last week.
The complaint, as amended,
alleges violations of section 337
• See 3-A Counterfeits, p. 5

continue to innovate and rebuild
for today’s marketplace.”
The US House has an “immediate opportunity to help support our
future” by moving the USMCA
forward “expeditiously” for a vote,
the dairy groups continued. The
pending trade agreement modernizes NAFTA and, if ratified, would
pay dividends to the US dairy sector. Among its benefits:
 USMCA provides a $277 million economic boost in US dairy
exports to Mexico and Canda,
according to the US International
Trade Commission (USITC).
 USMCA locks in existing
access to Mexico, by far the largest
US dairy export destination, and
preserves the role of the US as the
market’s key supplier.
 USMCA increases trade
opportunities in Canada, providing “much-needed access” to a
dairy market largely excluded from
the current NAFTA.
 USMCA reforms and disciplines Canada’s controversial milk
pricing system, “which was being
used to erect roadblocks to US
goods and disadvantages US producers.”

The USMCA contains
“strong provisions” on sanitary
and phytosanitary measures and
on geographical indications (GIs)
that can act as nontariff trade barriers.
“America’s current trade agenda
begins with passage of USMCA,”
the dairy organizations stated.
“Chances for passage of USMCA
were greatly improved with the
recently announced agreement to
lift Section 232 metal tariffs and
the associated retaliatory tariffs
against US food and agriculture,
and we fear that failure to swiftly
pass that pact could leave an
unwanted impression that the US
cannot deliver on important international commitments agreed to
with our trading partners.”
“It is time for Congress to swiftly
pursue a USMCA vote by working
closely with the administration to
resolve outstanding concerns and
then quickly ratify this agreement
to bring USMCA across the finish
line,” said Tom Vilsack, USDEC’s
president and CEO.
“The successful resolution of the
Section 232 retaliatory tariffs


• See Focus On USMCA, p. 8

FDA Testing For PFAS In Food Supply
Finds Just One Positive Milk Sample
Silver Spring, MD—The US
Food and Drug Administration
(FDA) this week made available
recently analyzed data from initial
initiatives to test food samples for
certain types of per- and polyfluoroalkyl substances (PFAS).
“Overall, our findings did not
detect PFAS in the vast majority of the foods tested,” Ned
Sharpless, acting FDA commissioner, and Frank Yiannas, deputy FDA commissioner, said in
a statement released Tuesday.
“In addition, based on the best
available current science, the
FDA does not have any indication that these substances are a
human health concern, in other
words a food safety risk in human
food, at the levels found in this
limited sampling.”
A total of 12 raw milk and 49
retail milks were sampled from

across the US. With the exception of a single raw milk sample
obtained from a dairy farm that
had applied PFAS containing
biosolids to its fields, no samples
had detectable levels of PFAS,
FDA noted.
More specifically, according
to Sharpless and Yiannas, recent
limited surveys were conducted
on dairy products from certain
farms in New Mexico and produce from North Carolina, both
of which were from specific areas
with known PFAS contamination.
In the case of one New Mexico dairy farm, milk samples were
determined to be a potential
health concern and all milk from
the farm was discarded and
not distributed into the US food
• See PFAS In Milk, p. 6

USDA Lowers
Milk Production
Forecasts; Price
Forecasts Mixed
Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released Tuesday, lowered
its milk production forecasts for
both 2019 and 2020, while its
price forecasts were mixed.
The agency’s milk production
forecast for 2019 is lowered from
last month by 500 million pounds,
to 218.2 billion pounds, on slowerthan-anticipated growth in milk
per cow and lower expected cow
numbers. That forecast milk output was be up 600 million pounds
from 2018’s record production.
The 2020 milk production forecast is reduced by 800 million
pounds from last month, to 221.9
billion pounds, as higher expected
feed costs are expected to weaken
producer margains, limiting growth
in the dairy cow herd and milk per
cow next year.
Related to that, this month’s
2019/20 US corn outlook is
for sharply lower production,
increased beginning stocks and
imports, reduced feed and residual
use and exports, and smaller ending stocks.
Corn production for 2019/20
is forecast to decline 1.4 billion
bushels to 13.7 billion which, if
realized, would be the lowest since
2015/16, USDA noted. Unprecedented planting delays observed
through early June are expected to
prevent some plantings and reduce
yield prospects. The season-aver• See Price Forecasts, p. 16
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if FDA sticks to the timelines in
its semi-annual regulatory agenda,
the agency will finalize a rule later
this year that has been under consideration for more than a decade

Changing Standards Of Identity Like Watching A Glacier Move
In today’s world, things seem to
change faster than ever. And then
there are federal standards of identity for dairy and other food products.
Federal standards of identity
have a very long history in the
US food industry. The authority
to establish food standards of identity was originally set forth in the
Federal Food, Drug, and Cosmetic
Act of 1938.
Today, there are hundreds
of these standards of identity.
According to the International
Dairy Foods Association, some 37
percent of the current standards
are for dairy products.
In recent years, there have been
very few changes to the standards
of identity, both for dairy products
and for foods in general. And a
couple of long-term efforts show
just how long, complex and difficult making these changes can be.
Of a general nature, it was way
back at the end of 1995 when the
US Food and Drug Administration published an advance notice
of proposed rulemaking announcing that it intended to review its
regulations pertaining to identity,
quality, and fill of container for
standardized foods and its common
or usual name regulations for nonstandardized foods.
This was part of President Clinton’s “Regulatory Reinvention Initiative” that, among other things,
directed federal agencies and
departments to continue to work
toward making government more
effective. That process continues.
FDA received 95 letters, each
containing one or more comments,
from industry, consumers and consumer groups in response to its
ANPRM. Most comments strongly
supported the concept of food
standards, while a few requested
that the standards be eliminated.
However, very few comments supported the existing food standards
as currently (in the mid-1990s)
written.
Almost 10 years after FDA
published that ANPRM (a similar ANPRM was published by

USDA’s Food Safety and Inspection Service), FDA and FSIS published a proposed rule that would
have established a set of general
principles for food standards.
That 2005 proposal was never
finalized. So it was with considerable interest that we reported, in
our Oct. 19, 2018 issue, that FDA
was planning to reopen the comment period on that 2005 food
standards proposal. Reopening the
comment period on that proposal
was part of the US Department of
Health and Human Services’ semiannual regulatory agenda, which is
an inventory of rulemaking actions
under development through HHS.
Last October, HHS indicated
that it would be reopening the
comment period on that 2005 proposed rule this month.
Well, FDA published its latest
semi-annual regulatory agenda a
couple of weeks ago, and according to that agenda, FDA won’t be
reopening the comment period on
that proposal until September of
this year.
And then, just last week, Frank
Yiannas, FDA’s deputy commissioner for food policy and response,
told state agriculture commissioners, secretaries, and directors in a
letter that FDA is planning a public meeting to discuss approaches
to modernizing standards of identity for this fall.
So this proceeding that started
way back in 1995 is basically no
further along then it was in 2005,
when the proposed rule was published. The process of reforming
standards of identity doesn’t get
much slower than that.
But the process of amending the
federal standards of identity for
yogurt comes pretty darn frustratingly close.
It was back in February of 2000
that the National Yogurt Association submitted a petition requesting that FDA revoke the standards
of identity for lowfat yogurt and
nonfat yogurt, amend the current
standard of identity for yogurt, and
amend the standard of identity for
cultured milk.

Three years after receiving
that petition, FDA published an
advance notice of proposed rulemaking on the NYA’s petition and
asked for public input on NYA’s
request. And six years after it published that ANPRM (and almost
nine years after receiving the
NYA’s petition), FDA published a
proposed rule to revoke its regulations on the standards of identity
for lowfat yogurt and nonfat yogurt
and amend the standard of identity
for yogurt in numerous respects.
Like its general food standards
proposal, FDA has never finalized
its proposal to amend the standard
of identity for yogurt.
But also like its general food
standards proposal, the yogurt
standards proposal has been cropping up in the HHS semi-annual
regulatory agenda. Not only that,
but FDA officials are actually mentioning the yogurt standard.
Specifically, Dr. Ned Sharpless,
FDA’s acting commissioner, stated
that the agency “is planning to
issue a final rule to amend the
standard of identity for yogurt and
revoking the standards of identity for low fat yogurt and nonfat
yogurt.” And Yiannas, the agency’s
deputy commissioner, noted in his
letter to state agriculture agency
leaders that FDA is “continuing
our work to modernize certain
standards, such as the standard of
identity for yogurt.”
So if FDA sticks to the timelines in its semi-annual regulatory
agenda, the agency will finalize a
rule later this year that has been
under consideration for more
than a decade now (that’s just the
length of time since it published a
proposed rule). And it will reopen
the comment period on a proposed
rule that was initially published
almost 15 years ago.
FDA isn’t exactly moving at the
pace of today’s food industry, but it
appears that we’ll soon see at least
some progress on standards.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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Dairy-Based RTD ‘Small But Mighty’
Segment Of Sports Nutrition Category
Elmhurst, IL—The market for
dairy-based, ready-to-drink (RTD)
beverages within the sports nutrition category is growing at a formidable pace as more consumers
look for convenient, full-flavored
protein sources and meal replacements.
The American Dairy Products Institute (ADPI) recently
welcomed Merris Greiber, senior
marketing manager for Milk Specialties Global, and South Dakota
State University (SDSU) professor
Lloyd Metzger to discuss the strategies and science behind marketing
and manufacturing these types of
beverages.
RTD is a small but mighty segment of the sports nutrition category, Greiber said. North America
is the leading market for RTD beverages, followed by Europe. As of
year end 2018, it encompasses 1.8
percent of the total sports nutrition category and of that, dairy is
the dominant protein.
“Plant is getting a lot of buzz
right now, but if we look at the
competition, over 75 percent of
protein used in RTD beverages is
sourced from dairy,” Greiber said.
Recent data shows that the RTD
beverage segment grew more than
double the rate of the sports nutrition category as a whole, she continued. Annual sales total roughly
$804 million, and we’re going to
blow past $1 billion in the coming
years.
A key message is that RTD beverages have staying power – mainstream consumption is driving the
growth, she said. The advantage
with RTD beverages is that you
don’t experience a lot of fatigue
that you might experience in
another category such as bars.
“It’s simple; it’s comforting and
it fits into a lifestyle that’s increasingly on the go, providing protein
fortification,” Greiber said. “A lot
of people use it as a meal replacement with a high level of convenience.”
The market is also seeing RTD
beverages with varying levels of
protein, with a primary target of
kids and the aging population.
Neutral pH – pH between 6.6
and 6.9 – is a dominant segment of
the RTD beverage category, driven
by dairy protein as a primary ingredient such as shelf-stable casein.
Casein is a phospho protein that
accounts for 80 percent of protein
in milk. The target pH for low viscosity is typically right between 6.6
and 6.65, Metzger said, although
you’re lucky if you can get a pH
meter to measure within a tenth,
and it’s a tough ask to get that
specific. It’s also very important
to make sure the pH is measured
at the right time, he continued.
You want to see what the pH is
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after the formulation has been fully
hydrated.
Some of the growth-drivers are
shelf-stable convenience, pleasing
flavors and texture, and the adaptable levels of proteins can meet an
array of consumers’ needs, Greiber
said. There’s also an emerging trend
of more pasteurized and refrigerated RTD beverage options due to
the growing consumer perception
of “freshness,” and the appeal it
has to particular demographics.
A lot of the label claims that
we’re seeing are “natural, cleanlabel, vegan, low fat, non dairy,
and lactose free,” both in established and new products, she said.
“Given the dairy base and texture of the products, the milk shake

flavors continue to dominate, followed by popular coffee house flavors,” Greiber continued.
Future trends are migrating from
what traditional vitamins, minerals and supplements you would
take in pill form to integrating
that into everyday consumption,
Greiber said.
The typical shelf life of a neutral pH RTD is between six and
12 months, and 12-plus months is
preferred, Greiber said. Manufacturers are looking for a longer shelf
life to increase both their production and inventory efficiencies.
“It’s very desirable, and the formulation needs to be correct,” she
said.
Improper hydration is a common mistake, Metzger said. Manufacturers start out with a lot of pilot
testing – they get ideal hydration
and the formula works the way

it’s supposed to, and then they get
in real-world production and the
product ends up getting improperly
hydrated, or the steps aren’t followed the way they should be.
“They end up producing a
product that doesn’t meet shelf
life,” Metzger said. “I’ve seen that
repeatedly, and it’s one that you
hate to see.”
Shelf life is critical to anticipating demand, Greiber added.
Knowing the market and seeing
what the flow-through and minimum packaging runs is going to be
will affect storage. You don’t want
your product to go out of date.
“There’s a lot of factors that
really play in, but ultimately understanding run requirements, your
shelf life capabilities, and product
move through is going to be critical in managing inventory through
analysis,” she said.

Delivering leading edge solutions and high quality cheese making equipment
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Cheesemarketing

Practice

The 3 Things You Need To
Use Words That Sell
Dan Strongin
ASQ CMQ/OE
Uncorporate
Consultant

Let’s talk clarity. People click on
pretty pictures, but do they buy?
They see the flashy package. But
these are decorations. What sells
are words. Simple changes in a
sentence can make a world of difference.
Most of us talk about our products and what makes them great. It
means a lot to us, but not always to
them. For your customer, do any of
those things make the difference?
For years I did not have a clue.
One day a hotshot asked me, “if
you don’t speak to consumers how
can you know what they think?”
We come up with clever phrases.
Do they like our phrases? Do they
help a prospective buyer overcome
their resistance to buy? Lots of
people make good cheese, lots of
people have state of the art stuff.
Is that what consumers are looking for?
Some selling language is annoying. Those titles with the three or
the five things you need, or The
Ultimate this or that, for instance,
are annoying, but they work. They
appeal to what people want. Good
taste aside, they work. We are talking sales here.
But it goes deeper. Most of us see
the world through the lens of ME.
To sell, we need words that talk to
what other people see in their lens,
not ours. We do not count when
we are doing the selling.

Most people want similar things:
to be safe, to eat, to love, to do
dignified work, to matter. They
fear spending money. They distrust confusing situations, and do
not like having to think too much.
They like when told what to do.
Not everyone, but most. For example, the deli sign that sold the most
for me back in the day was a simple
“You must buy this cheese!”
In our words we need to talk to
THEM.
We need to tell them, in simple
declarative sentences, how our
product will help them be safe, eat
better, love, etc. I will share a few
things to help you do that.
The three things you need to use
words that sell are:
1) Clarity
No complex words or sentences,
please! If you cannot say it so a
10 year old can understand it,
you do not understand it yourself. Go back and think it through
some more until you do. To help,
there is a wonderful app online at
hemingwayapp.com. It highlights
our worst sins, and explains how
to remove them. The key to clarity is to condense. To compress big
ideas into a few simple words. Start
big, make small. Think of all the
ad campaigns you have heard over
the years. The simplest clearest
ones worked the best, no? Apple’s
“Think different!” is a good example. Nike´s “Go for it!” too. If I had
a dollar for all the times I have had
people say it to me...

2) Humilty
Customers want to be the heroes.
Let them. Put yourself and your
product second. Brainstorm how
your product can help them live
better, matter more, enjoy more,
eat well, be safer. Not kidding.
Get a piece of paper right now and
start. Share it with the key people in your business. Share it with
some customers. Choose a few and
test them to see what works. Stop
selling and start serving.
3) A Call to Action
Tell people what you want them to
do, over and over again. Give them
a simple roadmap on how to buy
your products. I am talking three to
five simple steps. Something like:
1. Call this number: 555-555-5555
2. Tell us your order
3. Get your stuff.
Repeat the steps in every communication, every email, over and
over again. I am amazed how difficult it is to find out how to buy
from so many companies. Often
when you do it is worse. Make it
easy and enjoyable for them to do
business with you and they will.
People like lists. Give them
one: a list of what you promise. For
example:
Why buy from us?
1. Our cheese tastes good, and is
safe to eat, every time.
2. Ordering from us is easy.
3. We listen, call us!
Delighting customers, and making it easy for them to buy from you
is not silly! Making a good product
is a given. Helping them fit it into
THEIR lens, with words, is not, but
it should be.
Dan Strongin is a former president of the
American Cheese Society, chef and business coach. His online course: “Cheese: How
to Buy, Store, Taste, Pair, Talk About and
Serve” is available at enjoycheese.net. Dan can
be reached via email at dan@danstrongin.com

from our
archives
50 YEARS AGO

June 13, 1969: Sacramento,
CA—Members of the California Cheese & Butter Association gathered here this week to
unveil a new promotion for selling cheese in California, with
an emphasis on restaurants. The
selection of restaurants for special
attention this year was the result
of a conclusion that the restaurant sector has been neglected by
the cheese industry.
Washington—Exports of US
dairy products to Sweden
increased 25 percent in 1968 to
$306,000 with nearly 90 percent of total commercial sales
accounted for by either cheese
or nonfat powdered milk in
consumer packages. The high
standard of living for Swedish
consumers and a drive for less fat
has stimulated a strong demand
for these products.

25 YEARS AGO

June 10, 1994: Washington—
The House livestock subcommittee approved self-help dairy
legislation, entitled the Dairy
Producer Market Stability &
Export Development Act, that
would establish a producerfinanced, autonomous board
to develop and expand export
opportunities for US dairy products.
Washington—US Ag Secretary
Mike Espy announced a major
USDA regulatory proposal
that will significantly update
the nutrition standards for the
nation’s school lunch and school
breakfast programs for the first
time in almost 50 years.

10 YEARS AGO

Laboratory and In-line
Process Analyzers for Dairy
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delivers excellent precision and accuracy for
determination of constituents in liquids, solids and
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3-A certified transmission and reflectance probes you can
realize the benefits of in-line analysis in your dairy plant.

Realize faster ROI - ALL Products and ALL Parameters
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3-A certified reflectance probe for solids, powders and high-solids liquids
3-A certified transmission probe for liquid measurement

Bruker Optics Inc.
Billerica, MA 01821-3991
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www.bruker.com/dairy

Contact us for more details: info.bopt.us@bruker.com
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June 12, 2009: Rome, Italy—
While “much uncertainty exists,”
there is evidence to suggest that,
based on fundamental indicators
such as stagnant milk production in major exporting countries,
global dairy product prices may rise
in the next few months. The FAO
Dairy Price Index of international
dairy products fell by 58 percent
from its peak in November 2007.
Green Bay, WI—David Pozniak,
who served as president and CEO
of Schreiber Foods from 2007 to
2008 and was a member of Schreiber’s board of directors, died
May 31, 2009 after a courageous
battle with cancer. Pozniak, 57,
had retired from Schreiber last
year, and first joined the company
in 1974 as a production supervisor.

June 14, 2019

ARM Releases
Second Fair Oaks
Farm Animal Abuse
Video; fairlife
Updates Actions
Fair Oaks, IN—Animal Recovery Mission (ARM) on Wednesday released a second investigation
following its Operation Fair Oaks
Farm Dairy Adventute in Indiana.
Between February and April
2019, an ARM investigator was
hired as a milker by a Fair Oaks
Farms dairy in Indiana. Within the
first few hours of this investigator’s
employment, the investigator “witnessed extreme and violent animal
abuse,” ARM stated.
Fair Oaks Farm is one of the 30
suppliers to The Coca-Cola Company’s partners at fairlife. Following the release of the first video by
ARM, fairlife immediately discontinued the use of milk from Fair
Oaks Farms, and said no milk from
any Fair Oaks Farms locations will
be included in fairlife products.
In addition, The Coca-Cola
Company is conducting its own
independent investigations of all
fairlife’s dairy suppliers to ensure
they uphold the highest standards
of animal welfare. This is in addition to the audits by fairlife that
have already begun.
Mike Saint John, fairlife’s CEO,
on Wednesday provided an update
on the actions the company is taking to reinforce its commitment
to the humane and compassionate
care of animals at all of its supplying farms:
 The company is committed
that it would visit and audit all 30
of its supplying farms in 30 days.
These audits will be completed by
July 6, 2019.
 The company is committed
to increase the frequency of its supplying farm audits to 24 per year,
all of which will be unannounced.
 The company is committed
to requiring all supplying farms’
employees be re-certified in animal
training on an annual basis.
 The company is committed
to holding its supplying farms to
the highest enforcement standards
of its zero-tolerance policy on animal abuse.
Fair Oaks Farms, in a “Pledge
of Accountability,’ said it is taking “full responsibilty for actions
depicted in recent videos. We find
them disturbing, upsetting and
unacceptable.”
Fair Oaks Farms said it is in
the process of commissioning an
independent auditor, who will
perform frequent, random and
unannounced audits of the animal
welfare practices at the farm.
The company is also installing
camera surveillance at its farm and
making the live footage publicly
available at its Dairy Adventure
Center.
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3-A Counterfeits
(Continued from p. 1)

based upon the importation or sale
of certain food processing equipment and packaging materials
thereof by reason of false advertising and unfair competition,
the threat or effect of which is to
destroy or substantially injure an
industry in the US.
The 3-A SSI complaint requests
that the USITC issue an exclusion order against food processing
equipment imported from China
into the US that bears a counterfeit 3-A Symbol, or such products
that have falsely advertised that
they meet 3-A Sanitary Standards.
The USITC has identified the
following as respondents in this
investigation: Wenzhou QiMing
Stainless Co., Ltd. of Wenzhou,
Zhejiang, China; High MPa Valve
Manufacturing Co., Ltd., of Wenzhou, Zhejiang, China; Wenzhou
Sinco Steel Co., Ltd., of Wenzhou,
China; Wenzhou Kasin Valve Pipe

Fitting Co., Ltd., of Wenzhou,
China; and Wenzhou Fuchuang
Machinery Co., Ltd., Wenzhou,
Zhejiang, China.
“These companies and others
have acted in brazen disregard for
the food processors around the
world who rely on the integrity
of processing equipment based on
the 3-A Symbol,” said Tim Rugh,
executive director of 3-A SSI.
“The open theft of this intellectual
property has a direct bearing on
consumer health and safety, and
this behavior must stop.”
The 3-A Symbol is a registered
mark used since 1956 to identify
equipment that meets 3-A Sanitary Standards for design and fabrication, including a Third Party
Verification inspection.
Voluntary use of the 3-A Symbol by equipment manufacturers on dairy and food equipment
conveys assurance that equipment
meets accepted criteria for hygienic
design, and establishes guidelines
for uniform evaluation and com-

pliance by federal and state regulatory sanitarians.
By instituting this investigation,
the USITC has not yet made any
decision on the merits of the case.
The USITC’s chief administrative
law judge will assign the case to
one of the USITC’s administrative law judges (ALJ), who will
schedule and hold an evidentiary
hearing.
The ALJ will make an initial
determination as to whether there
is a violation of section 337; that
initial determination is subject to
review by the Commission.
The USITC will make a final
determination in the investigation
at the earliest practicable time.
Within 45 days after institution
of the investigation, the USITC
will set a target date for completing
the investigation. USITC remedial orders in section 337 cases are
effective when issued and become
final 60 days after issuance unless
disapproved by the US Trade Representative.
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A new innovation in anti-cake technology for shredded, cubed
and crumbled cheeses.
FloAm Dairy® improves the efficiency of your cheese production and
increases shelf life of your products with the added benefits of:
• Natural, dairy-based, non-GMO, label-friendly ingredients
• Excellent flow and low-dust characteristics
• Non-browning in oven melt performance
• Flexible application levels tailored to meet unique quality
needs vs. limits of traditional anti-cake
• Broad functional capabilities – anti-mold, oxygen scavenging
and customized blends

Keep your label clean and your products fresh with FloAm Dairy ®.
Contact your Allied Blending representative today.
Level 2 Certified

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com

All rights reserved.
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PFAS In Milk
(Continued from p. 1)

supply, and milk production from
those cattle has been suspended.
FDA continues to work closely
with its regulatory partners in the
New Mexico Department of Agriculture on these issues.
Still more specifically samples
were collected by the state of New

Mexico from two dairy farms (Farm
A and Farm B) near an Air Force
Base with contaminated groundwater in Clovis, NM, in 2018 and
2019 and sent to FDA for analysis.
Milk samples from Farm B and
cheese samples from Farm A had
low levels of PFAS. Based on the
best available current science, the
FDA has no indication that these
substances at the levels found in the
limited sampling present a human

It’s simple, we turn
inventory into cash
✓ Purchase 100% of
products value
✓ No monthly payments
✓ Fast and easy approval
✓ Deferral of all storage/
handling, and inbound
transportation costs

800-236-3565

wowlogistics.com

Learn how WOW can help you
tap the full cash value of your dairy inventory.
For more information, visit www.wowlogistics.com

health concern. Milk samples from
Farm A had levels of PFAS that
were determined to be a potential
human health concern and all milk
from that farm was discarded and
did not enter into the food supply.
PFAS are a family of humanmade chemicals that are found
in a wide range of products used
by consumers and industry, FDA
explained. There ware nearly 5,000
types of PFAS, some of which have
been more studied than others.
The widespread use of PFAS and
their ability to remain intact in the
environment means that over time
PFAS levels from past and current
uses can result in increasing levels
of environmental contamination,
FDA explained. Typically, contaminated groundwater and soil
is limited to a specific geographic
area, for example, near an industrial facility where PFAS were produced or used to manufacture other
products, or an oil refinery, airfield,
or other location at which PFAS
were used for firefighting.
It is through this type of environmental contamination that
PFAS can occur in food, for
example, food grown using water
from a water well or on a farm in
these areas, FDA noted. To a lesser
extent, PFAS can also come into
contact with food as a result of
the limited authorized uses as food
contact substances.
Understanding and addressing
this public health issue requires
collaboration across local, state,
and federal agencies, FDA said. At
the national level, the US Environmental Protection Agency, the
US Department of Agriculture, the
National Institutes of Health, the
Centers for Disease Control and
Prevention, and the US Department of Defense are among the federal agencies working to advance
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knowledge on environmental contamination and potential associated health risks.
FDA, in its role, is focused on
generating, applying and evaluating the science that is needed to
begin to estimate PFAS exposure
from food. To do this, the agency
is assessing foods for PFAS through
sampling: in foods from specific
areas affected by environmental
contamination; in certain foods
that may have an increased likelihood of PFAS contaminated, but
not associated with a specific site;
and in foods more generally.
Measuring PFAS concentrations in food, estimating dietary
exposure and determining the associated health effects is an emerging
area of science, the agency noted.
FDA scientists are at the forefront
of developing new and more sensitive testing methods to measure
low levels of PFAS in foods, and
the agency is working with states
to build capacity for local testing
laboratories.
FDA’s continued research and
additional analyses of foods will
help inform FDA efforts to identify
and prioritize activities to reduce
PFAS in human and animal food,
the agency said. This research
will also increase FDA’s ability to
detect, evaluate, and respond more
quickly to potential contamination
issues involving food.
To lead this effort, in 2019,
FDA formed an internal workgroup
and is committed to engaging with
consumers, industry, and other federal, state, and local government
partners in this process.
While PFAS in food occurs
primarily through environmental
contamination, contamination in
areas where food is grown does not
necessarily mean the food itself
will contain detectable PFAS.

Comments Invited On
Request To Reduce
Shipping Percentage
On Pacific Northwest
Order As Of July 1

For more information, visit www.sanchelimaint.com

Bothell, WA—Written comments
are being invited on a request
received by the Pacific Northwest
federal milk marketing order market administrator’s office, from a
handler regulated under the order,
to reduce the percentage of producer milk that a cooperative
association must ship to pool distributing plants in order to qualify
its manufacturing plant(s) for pool
status, from 20 percent to 15 percent, effective July 1, 2019, until
further notice.
Comments must be received
by the market administrator no
later than June 25, 2019. Comments may be submitted by email
to fmmaseattle@fmmaseattle.com; or
by fax to (425) 487-2775.
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Senate Bill Would
Allow Schools To
Serve Whole Milk
Washington—US Sens. Pat
Toomey (R-PA) and Ron Johnson
(R-WI) this week introduced the
Milk in Lunches for Kids (MILK)
Act to allow schools to serve all
forms of milk, including whole
milk and 2 percent milk.
The MILK Act also requires
the US secretary of agriculture to
revise regulations to exclude milkfat from the cap on saturated fat in
school lunches. Currently, schools
may only serve fat-free or 1 percent
milk with lunches, Toomey noted.
The MILK Act is being supported by the International Dairy
Foods Association (IDFA), Pennsylvania Association of Milk Dealers, Pennsylvania Dairymen’s
Association and Pennsylvania
Farm Bureau.
“Giving our kids the opportunity to drink a glass of nutritious
milk with breakfast and lunch each
day is one of the best things we
can do for their health and development,” said Michael Dykes,
IDFA’s president and CEO. “Providing expanded milk options
helps ensure students get the
nine essential nutrients that milk
uniquely provides, including powerful protein, calcium, vitamin D
and potassium.”
“The Pennsylvania Dairymen’s
Association strongly believes
school children once again should
have the option to choose whole
milk in schools. Recent and emerging dietary research has shown that
whole milk nutrition is essential
for the healthy development of
our growing children,” said David
Smith, executive director of the
Pennsylvania Dairymen’s Association.
“Dairy producers across the state
are very concerned that we are losing an entire generation of milk
drinkers and the nutrition milk
provides to growing children due to
the less appealing skim and lowfat
milk currently being served. Senator Toomey’s proposal goes a long
way in addressing this concern,”
said Glenn Stoltzfus, a Pennsylvania dairy farmer.
“In 2010, the Obama administration and Congress erred in prohibiting whole milk and 2 percent
from being served in schools. This
decision has led to a sharp decline
in consumption across the country,
which means kids are not getting
essential nutrients milk provides.
This measure fixes that error and
permits schools to sell whole and 2
percent milk once again,” Toomey
said.
“Overregulation has limited the
healthy varieties of milk schools
can serve students,” Johnson said.
“Greater choice allows schools and
students to make the best choice
for them.”
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Dairy CPI Rose 0.2% In May; Retail
Cheddar Price Rises, Whole Milk Falls
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 217.841 in
May (1982-84=100), up 0.2 percent from April and 1 percent
higher than in May 2018, the US
Bureau of Labor Statistics (BLS)
reported Wednesday.
That’s the highest level for the
dairy CPI since January 2018,
when it was 217.897. The dairy
CPI hasn’t been above 220 since
February 2017.
May’s CPI for all items was
256.092, up 0.2 percent from April
and 1.8 percent higher than in
May 2018.
The CPI for food at home in
May was 242.145, up 0.1 percent
from April and 1.2 percent higher
than in May 2018.
May’s CPI for cheese and related
products was 226.827, up 0.7 percent from April but down 1.2 percent from May 2018. That’s the
highest level for the cheese CPI
since December 2018, when it was
227.539.
The average retail price for a
pound of natural Cheddar cheese
in May was $5.327, up almost four
cents from April and up almost 20
cents from May 2018. That was
the highest average retail Cheddar
price since January, when it was
$5.37 per pound.
Average retail Cheddar prices
by region in May, with comparisons to a month earlier and a year
earlier, were as follows:
Northeast: $5.85 per puond,
down more than 11 cents from
April and down almost 26 cents
from May 2018.
Midwest: $5.14 per pound, up
almost 17 cents from April but
down more than seven cents from
May 2018.

Midwest: $2.20 per gallon, up
three cents from April and up
seven cents from May of 2018.
South: $3.17 per gallon, down
more than six cents from April and
down almost five cents from May
of 2018.
West: $2.99 per gallon, down
more than two cents from April
but up more than four cents from
May of 2018.
May’s CPI for butter was
248.875, up 3.6 percent from
April and 2.2 percent higher than
in May of 2018. The butter CPI
has been above 240 every month
in 2019.

Southern Region: $5.237 per
pound, down almost eight cents
from April but up slightly from
May 2018.
West: $5.34 per pound, up more
than 13 cents from April and up
almost 63 cents from May 2018.
The average retail price for
a pound of American processed
cheese in May was $3.87, down
almost six cents from April and
down almost 16 cents from May
of 2018.
May’s CPI
for whole milk
Average Retail Prices
was 197.641,
Cheddar & Whole Milk: May 2009 – 2019
down 1 perPrice per pound/ gallon
cent from April
Cheddar
Milk
but 1.9 percent
$6.00
higher than in
May 2018. The $5.50
whole milk CPI
hasn’t been $5.00
above 200 since
$4.50
July of 2017.
May’s CPI $4.00
for
“milk”
was 139.377 $3.50
( D e c e m b e r $3.00
1997=100),
down 0.2 per- $2.50
09
10
14
15
16
17
18
19
11
12
13
cent from April
but 2.5 percent
higher than in May of 2018.
May’s CPI for ice cream and
May’s CPI for milk other than related products was 220.539,
whole was 144.586, up 0.4 percent down 1.7 percent from April but
from April and 3 percent higher 1.6 percent higher than in May of
than in May of 2018.
2018.
The average retail price for a
The average retail price for a
gallon of whole milk in May was half-gallon of regular ice cream in
$2.96, down almost two cents from May was $4.85, up almost three
April but up more than four cents cents from April and up more than
from May of 2018.
26 cents from May of 2018.
Average retail whole milk prices
May’s CPI for other dairy and
in May in the three regions broken related products was 149.642
out by the BLS, with comparisons (December 1997=100), up 0.9
to a month earlier and a year ear- percent from April and 2 percent
lier, were as follows:
higher than in May of 2018.
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The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available

WISCONSIN PROUD. QUESTIONS OR INQUIRIES... GIVE US A CALL! 414-351-0700

For more information, visit www.ivarsoninc.com
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Focus On USMCA
(Continued from p. 10

helped pave the way for this critical trade agreement; while we
work together to secure its passage Congress must also stand
against the imposition of any
additional tariffs that could jeopardize forward progress,” Vilsack
added.
“On behalf of our dairy industry which pumps $620 billion into
the US economy each year, we are
making a strong appeal to Congress to vote to ratify USMCA
now,” said Michael Dykes, IDFA’s
president and CEO. “To pave the
way for USMCA ratification, we
ask the administration to restore
a market principled approach to
trade: transparent, rules-based and
predictable for our North American trading partners.”
“Solidifying and expanding
trade opportunities abroad through
USMCA will improve the prospects of dairy farms here at home,”
said Jim Mulhern, NMPF’s president and CEO. “The passage of
USMCA will instill a renewed
sense of optimism in our dairy
farmers.”
On Tuesday, close to 1,000
dairy, food and agriculture organizations and companies — including IDFA, NMPF and USDEC
— urged members of Congress to
swiftly ratify the USMCA.
Over the last 25 years, US food
and agricultural exports to Mexico and Canada have more than
quadrupled under NAFTA, rising

from $9 billion in 1993 to almost
$40 billion in 2018, the organizations and companies noted.
“USMCA builds on the success
of the NAFTA agreement, and
will ultimately lead to freer markets and fairer trade,” the letter to
members of Congress continued.
“This modernized trade agreement
makes improvements to further
enhance US food and agricultural
exports to our neighbors and would
deliver an additional $2.2 billion
in US economic activity.”
US Rep. Jim Costa (D-CA),
chairman of the House Agriculture subcommittee on livestock
and foreign agriculture, declared
at a subcommittee hearing Tuesday on the state of US agricultural
products in foreign markets that
the USMCA “will be difficult to
pass this year at best.”
Passage of the USMCA “is an
absolute necessity for US agriculture,” Greg Doud, chief agricultural negotiator, Office of the US
Trade Representative (USTR),
said at that House subcommittee
hearing.
The USMCA creates new
market access for US dairy, poultry, and eggs into Canada above
and beyond existing access under
NAFTA and what was negotiated
in the Trans-Pacific Partnership
(TPP), Doud testified.
The USMCA maintains dutyfree access to Mexico, allowing US
producers to build upon the $19
billion in agricultural exports to
Mexico in 2018.

Divert your product particulate quickly and effortlessly!
We incorporate a unique sanitary design that is both tool-less and
dimensionally consistent for easy change over.
This product is available in sizes 4” – 10” & great for Curd, Powder & IQF Products.
Pneumatic or electric actuation options available.

For more information, visit www.loosmachine.com

In addition to the current
exports of dairy products from the
US, Canada will provide new tariff-rate quotas (TRQs) exclusively
for the US, negotiator Doud continued.
The agreement provides new
TRQ access for over 99,000 additional metric tons, after six years,
of dairy products, including cheese,
butter, fluid milk, cream, skim milk
powder and other products. And
that number will grow for another
13 years after that.
Further, under the USMCA,
Canada will eliminate its Class 6
and 7 milk class pricing policies,
which “is critical as we work to
prevent Canada from externalizing the cost of its quota-based dairy
program by undercutting US skim
milk powder prices in third country markets,” Doud added.
There are many additional
improvements of USMCA over
NAFTA, including procedural
safeguards for recognition of new
geographical indications, Doud
said.
“The urgency to pass USMCA
cannot be overstated for US agriculture, due to the size of the
Canadian and Mexican markets
for US agricultural exports,” Doud
continued.
On Thursday, US Sen. Tammy
Baldwin (D-WI) asked President
Trump to release the details of his
recent announcement of an agreement with Mexico to increase
United States agricultural exports
to Mexico.
On Saturday, June 8, Trump
“tweeted that ‘Mexico has agreed
to immediately begin buying large
quantities of agricultural product from our great patriot farmers’,” Baldwin noted in a letter
to Trump. “However, you have
not released any information on
this claim and there are concerning signs that no new agreement
to increase agricultural exports to
Mexico was reached in the deal
you announced last week.”
On Monday, at a news conference in Mexico City, Mexican
Foreign Minister Marcelo Ebrard
denied the existence of an agricultural element to the agreement,
Baldwin noted in her letter.
Foreign Minister Ebrard elaborated that Mexico didn’t immediately begin to do anything different
with regard to US agricultural
products.
Further, at Tuesday’s House
Agriculture subcommittee hearing,
Trump’s top agricultural trade staff
stated that “they had no details on
your agreement with Mexico and
could not explain your claim that
Mexico would immediately begin
buying large quantities of American agricultural products,” Baldwin’s letter continued.
“Our Wisconsin dairy farmers
and cheesemakers deserve honesty
and the secrecy surrounding your
claims should end,” Baldwin’s letter added.
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Tetra Pak, FOSS
Launch Advanced
Version Of Tetra Pak
Standardization Unit
Lausanne, Switzerland—Tetra
Pak and FOSS this week launched
an advanced version of the Tetra
Pak Standardization unit.
With continuous accurate measurement and control of protein
and fat in dairy products, the new
unit has been designed to help customers ensure consistent product
quality and strengthen their profitability by removing the uncertainty of sampling techniques, the
companies explained.
The partnership between Tetra
Pak, a global leader in milk standardization, and FOSS, an expert
in milk analysis, resulted in a fully
integrated standardization process, the companies noted. The
new solution utilizes automation
hardware and software algorithms
that react and adjust in real time,
offering unique guaranteed ratio
performance. It delivers key data
accurately every seven seconds,
enabling quicker reaction times to
ensure product quality.
The solution offers a range of
benefits for customers in cheese
and milk powder production, Tetra
Pak and FOSS said, including:
advanced performance for fat to
protein ratios significantly increasing profit; uniform and on-specification product quality 24/7; and
elimination of uncertainty with
manual sampling.
“Integrating our proprietary
software algorithm and the FOSS
analyzer in the new Tetra Pak
Standardization units with continuous protein control results in
the industry’s most advanced and
optimal solution for in-line measurement and control,” said Helen
Sellar, Tetra Pak product manager.
“With process variation minimized
and profitability boosted, the solution is expected to pay for itself in
two to four years.”
The new unit is available in the
US, Canada, New Zealand, Australia, Germany, the Netherlands,
France, UK, Sweden and Poland.

Amcor Completes
Acquisition Of
Bemis Company
Chicago and Melbourne, Australia—Amcor on Tuesday
announced the successful completion of its acquisition of Bemis
Company Inc., effective June 11,
2019.
The combined company will
now operate as Amcor plc.
Amcor makes packaging for
cheese and other dairy products,
as well as other food and beverage
products, medical and other consumer products.
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Sign-Up For USDA’s New Dairy Margin
Coverage Program To Begin June 17
Washington—US Secretary of
Agriculture Sonny Perdue on
Thursday announced that signup
will begin on June 17, for the new
Dairy Margin Coverage (DMC)
program, a voluntary risk management program for dairy producers.
The new DMC, established
under the 2018 farm bill, replaces
the Margin Protection Program
for Dairy (MPP-Dairy), which was
established under the 2014 farm
bill. The new program offers protection to dairy producers when
the difference between the all milk
price and the average feed cost (the
margin) falls below a certain dollar
amount selected by the producer.
The DMC, which is operated
by USDA’s Farm Service Agency
(FSA), provides coverage retroactive to Jan. 1, 2019, with applicable payments following soon
after enrollment. At the time of
signup, dairy producers can choose
between the $4.00 to $9.50 coverage levels.
The farm bill also allows producers who participated in MPPDairy from 2014 to 2017 to receive
a repayment or credit for part of the
premiums paid into the program.
FSA has been providing premium
reimbursements to producers since
last month and those that elect the
75 percent credit option will now
have that credit applied toward
2019 DMC premiums.
USDA has built in a 50-percent
blend of premium and supreme
alfalfa hay prices with the alfalfa
hay price used under the prior
dairy program to provide a total
feed cost that the agency said more
closely aligns with hay rations used
by many dairy producers.
At a milk margin minus feed cost
of $9.50 or less, payments are possible, according to USDA. With
the 50-percent hay blend, FSA’s
revised April 2019 income over
feed cost margin is $8.82 per hundredweight. The revised margins
for January, February, and March
are, respectively, $7.71, $7.91 and
$8.66, triggering DMC payments
for each month.
“The DMC provides a stronger safety net for America’s dairy
producers, one sorely needed as
low prices, trade disturbances and
chaotic weather patterns combine to create hardships,” said Jim
Mulhern, president and CEO of
National Milk Producers Federation (NMPF).
“We have advocated for months
that margin calculations must consider the higher feed costs dairy
producers pay to properly nourish
their livestock,” Mulhern continued. “USDA’s decision to include
premium and supreme quality
alfalfa feed is appropriate and is
another win for dairy farmers that
will provide additional, crucial
aid.”
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USDA’s decision to use a new
alfalfa hay price calculation “is
great news and is something that
has been a FarmFirst Dairy Cooperative policy for quite some time.
We are happy to see it being implemented into the DMC program,”
said Jeff Lyon, FarmFirst’s general
manager. “This adjustment to the
calculation will more closely align
with dairy farmer costs and provide
a more accurate margin payment.
“We appreciate the USDA
hearing our concerns on this calculation adjustment and hope that
dairy farmers will take the opportunity to sign up,” said John Rettler, a dairy farmer and FarmFirst’s
president. “I highly encourage

dairy farmers to explore the DMC
decision tool and consider their
coverage options and costs. This
is a unique opportunity to have a
retroactive sign-up while knowing
what the payment will be before
officially enrolling.”
DMC offers catastrophic coverage at no cost to the producer,
other than an annual $100 administrative fee. Producers can opt
for coverage levels for a premium
in addition to the administrative
fee. Operations owned by limited
resource, beginning, disadvantaged
or veteran farmers may be eligible
for a waiver on administrative fees.
Dairy producers have the choice
to lock in coverage levels until
2023 and receive a 25-percent discount on their DMC premiums.
All dairy operations in the US
are eligible for the DMC program.

An operation can be run either by
a single producer or multiple producers who commercially produce
and market cows’ milk.
Eligible dairy operations must
have a production history determined by FSA. For most operations, production history is based
on the highest milk production in
2011, 2012 and 2013.
Newer dairy operations have
other options for determining production history.
USDA reminded dairy producers that 2018 farm bill provisions
allow for a dairy operation to participate in both FSA’s DMC program and the Risk Management
Agency’s Livestock Gross Margin
(LGM-Dairy) program. There are
also no restrictions from participating in DMC in conjunction with
other RMA insurance products.
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USDA, USTR Name Members To Seven
Agricultural Trade Advisory Panels
USDA Intends To Renew
Charters for Ag Policy
Advisory Committee, Ag
Technical Advisory Panels
Washington—US Secretary of
Agriculture Sonny Perdue and US
Trade Representative Robert Lighthizer on Tuesday announced the
appointment of 140 private-sector
members to the Agricultural Policy Advisory Committee for Trade
and six Agricultural Technical
Advisory Committees for Trade.
Among the members appointed
to the Agricultural Policy Advisory
Committee for Trade are: Michael
Dykes, International Dairy Foods
Association; Jim Mulhern, National
Milk Producers Federation; Barbara Glenn, National Association
of State Departments of Agriculture (NASDA); and Robert Larew,
National Farmers Union.
The six Agricultural Technical
Advisory Committees offer technical advice and information about
specific commodities.
Among the members appointed
to the Agricultural Technical
Advisory Committee for Trade
in Animals and Animal Products
are: Jaime A. Castaneda, NMPF;
Ken Meyers, MCT Dairies; John
Newton, American Farm Bureau
Federation; John J. Wilson, Dairy
Farmers of America; and Dale
Bakke, American Veal Association.
Among the members appointed
to the Agricultural Technical
Advisory Committee for Trade in
Processed Food are: Jason Grove,
Abbott; Ralph Hoffman, Arthur
Schuman, Inc. (Schuman Cheese);
Beth Hughes, IDFA; Sue M. Taylor, Leprino Foods; Abigail Blunt,
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Kraft Heinz Company; Ron Tanner, Specialty Food Association;
Andrew Anderson, Western US
Agricultural Trade Association;
Robert Bauer, Association of Food
Industries; Marsha Echols, World
Food Law Institute; Sanjay Gummalla, American Frozen Food Institute; Tim Hamilton, Food Export
Association of the Midwest USA/
Food Export USA-Northeast; and
Nancy Kohler-Wilkins, Grocery
Manufacturers Association.
These appointees will serve until
June 15, 2023, and the committees
will be supplemented by additional
appointments over the next four
years. Individuals are encouraged
to apply for committee membership at any time, and applications
will be reviewed periodically.
Appointments are made of individuals only and are not transferrable. No person, company, producer,
farm organization, trade association, or other entity has a right to
membership on a committee.
In making appointments, every
effort is made to maintain balanced
representation on the committees
with representation from producers, farm and commodity organizations, processors, traders and
consumers, according to USDA’s
Foreign Agricultural Service. Geographical diversity on each committee is also sought.
Each committee has a chairperson, who is elected from the
membership of that committee.
Committees meet as needed, and
all committee meetings are typically held in Washington, DC, or
by telephone conference. Committee meetings may be closed if the

For more information, visit www.drtechinc.net

USTR determines that a committee will be discussing issues that
justify closing a meeting or portions of a meeting.
Committee members are asked
to review sensitive trade policy
information and provide comments regarding trade negotiations. In addition to their other
advisory responsibilities, at the
conclusion of negotiations of any
trade agreement, all committees
are required to provide a report on
each agreement to the President,
Congress, USDA and USTR.
Congress established the advisory committee system to ensure
that trade policy objectives reflect
US public- and private-sector
commercial and economic interests. The USDA and the Office
of the US Trade Representative
(USTR) manage the committees.
The Agricultural Policy Advisory Committee for Trade provides
advice and information to the secretary of agriculture and the US
trade representative on the administration of trade policy, including enforcement of existing trade
agreements and negotiating objectives for new trade agreements.
In a related development, notice
was given this week that Perdue,
in coordination with Lighthizer,
intends to renew the charters for
the Agricultural Policy Advisory
Committee and the the Agricultural Technical Advisory Committees for Trade to provide detailed
policy and technical advice, information, and recommendations
regarding trade barriers, negotiation of trade agreements, and
implementation of existing trade
agreements affecting food and
agricultural products, including
the performance of other advisory
functions relevant to US agricultural trade policy matters.

PERSONNEL
First District Association has
tapped BOB HUFFMAN as its
next president and CEO, effective July 1, 2019. Huffman succeeds CLINT FALL. Huffman
brings 13 years of dairy industry
operations management experience, both large single plant
and multi-plant, to his new role.
He has previously worked in all
aspects of milk intake, block and
barrel cheese, and whey operations. Huffman most recently
served as vice president of manufacturing operations with Dairy
Farmers of America (DFA) for
multiple plants across the US.
THOMAS MORIN has been
named president of TC Transcontinental Packaging, effective
July 1, 2019. Morin succeeds
BRIAN REID, who as been
with the company for over 25
years, and serving as president
since 2014. Reid will now serve
as president of TC Transcontinental Printing, Canada’s largest printing company. Morin
brings over 23 years of packaging experience to his new role.
Until June, Morin served as vice
president of South East Asia for
Amcor Flexible Packaging Asia
Pacific in Singapore. Previously,
he also held the position of five
president of strategy, mergers and
acquisitions for Amcor Flexible
Packaging Europe. Earlier in his
career, Morin was vice president
and general manager of dairy
for Alcan Flexible Packaging
Europe.
MICHELE FITE is the new chief
commercial officer for Motif
Ingredients, where she will bring
her ability to connect the dots
between consumer insights and
food innovation to Motif as it
explores opportunities in dairy
alternatives, meat alternatives
and plant proteins. She most
recently served as president of
Kerry’s Dairy & Culinary division, and has held leadership
roles at a number of companies
including DuPont, Solae and
Nestle. Fite was also the founding CEO at Cadena BioSciences,
a start-up focused on gut microbiomes.
MIKE YEAGER has joined
Clean Water Technology, Inc.
(CWT) as its new chief executive officer. Current president
and CEO ARIEL LECHTER
will continue his role as company
president. Yeager comes to CWT
with 39 years of executive leadership experience within multiple
industry channels, including
several Fortune 500 companies.
Clean Water Technology provides turn-key wastewater treatment solutions to processors
worldwide.
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Taiwanese Dairy
Manufacturer Jetton
To Locate New
Blended Powder
Facility In Idaho
Nampa, ID—Taiwanese dairy
product manufacturer and copacker Jetton Biochemistry Co.,
Ltd. (JBC), will locate a new
blended powder facility for production of a proprietary dairy formula
in southwest Idaho, Tom Kealey,
director of the Idaho Department
of Commerce, said Tuesday.
JBC will locate its facility in a
commercial park in Nampa, hiring
25 local employees. The company
estimates it will process close to
2.4 million pounds of dairy annually and plans to pursue opportunities to produce multiple product
lines within the US.
Jetton Biochemistry is a manufacturer specializing in dairy powder and protein powder products.
The company’s branded products
are currently distributed and sold
throughout Asian markets including Taiwan, Hong Kong, Macau,
Vietnam, Cambodia, Malaysia and
in the pharmaceutical industry.
The JBC facility in Nampa will
not be limited to its own brand and
is scheduled to undertake additional brands, bring more diversified products to Idaho.
“JBC compared milk sources
from Europe, Australia, New Zea-

land and the US, and finally chose
Idaho milk sources,” said Rover
Lin, JBC’s CEO. “Our value is
based on the supply chain of raw
materials and the value of dairy
products within that chain. Idaho’s quality and technology of milk
production is consistently improving. This will be a very important
asset for our products to compete
internationally.”
“We are very excited that Jetton
Biochemistry has chosen to invest
in a facility in Idaho,” said Celia
Gould, Idaho’s agriculture director. “Year after year, Idaho is one
of the biggest dairy states in the
country. The credit for that goes to
our tremendous dairy sector. Their
quality and volume production are
what make Idaho a very attractive
location for value-added dairy processing. Idaho’s dairy companies
are innovative and consistently
produce superior-quality ingredients that consumers trust.”
“With over 600,000 dairy cows
and access to more than 450 dairies, Idaho was the premier choice
for JBC’s expansion,” said Idaho
Gov. Brad Little. “On top of that,
Idaho has a successful, longstanding relationship with Taiwan. Our
quality raw materials and history of
international collaboration combined with the state’s stable tax
and operating environment make
Idaho a natural fit for JBC and
other international firms looking
for a new location in the United
States.”

HP Hood To Expand Arkport, NY,
Cottage Cheese, Dips Plant
Arkport, NY—Empire State
Development (ESD) on Wednesday announced that it will assist
dairy manufacturer HP Hood with
the company’s plans to expand
operations in the village of Arkport, Steuben county, NY.
The company will install a new
high-pressure homogenization system and other equipment at the
Arkport facility, which is primarily responsible for the production
of the company’s cottage cheese
products and Heluva Good! dips,
ESD noted.
A total of 110 employees are
currently working at the plant.
The total project cost of the facility upgrade is a little more than $2
million.
The Empire State Development department is providing a
$150,000 capital grant to support
the expansion.
Founded in 1846 and based in
Lynnfield, MA, HP Hood LLC is
a national dairy and food processor with a portfolio of branded
products including Hood, Crowley Foods, Heluva Good! and
others.

The company does more than
$2 billion in business annually.
It
has
five New 6/14/2019
York state
production
facilities,
located in
Vernon,
Oneida, Lafargeville and Batavia
in addition to Arkport.
“We are pleased to be upgrading our plant in Arkport to ensure
Hood remains an employer of
choice in the region for years to
come, and we are thankful to the
Southern Tier Regional Economic
Development Council for their
support,” said Lynne Bohan, HP
Hood’s vice president of communications.
SUBSCRIBE
“The agriculture
and food pro- TO T
cessing industries are key to the
Upstate Revitalization Initiative’s
Sign up today to rece
strategic plan for growth in the
Denotes
Southern Tier *and
HP required
Hood’s field
expansion shows that the strategy
is working,” said*Howard
Email: Zemsky,
president, chief executive officer
and commissioner of Empire State
Development.
First Name:

Last Name:

Address:

MAXIMIZE EFFICIENCIES

WITH RELCO DRYERS & EVAPORATORS.
You need 24/7 efficiency in your powder process. RELCO’s
expertise combines leading edge technology with proven
basic principles. Our systems provide innovative solutions for
evaporation, drying, powder handling, packaging, and automation
for milk, whey, lactose, permeate and WPC. RELCO designs
put you in control of a trouble-free process that will allow you to
produce more at less cost all day, every day.

Learn more about RELCO solutions at

relco.net/cheesereporter.

Contact a RELCO expert today:

320.231.2210
sales@relco.net


relco.net

City:
https://hood.com/connect/newsletter

y
t
i
l
i
b
a
t
Conver
he
T
TM Enhances
n
a
B
l
Crysta
r Cheese
u
o
Y
f
o
y
d
o
Quality & B

CrystalBanTM allows for a more precise management
of moisture levels. This allows you to convert blocks
into thinner cheese slices and longer shreds
without fracturing the cheese.






More precise management of moisture levels
No visible crystals
No eﬀect on taste
Better Slicing and Shredding characteristics
Increased resistance to fracture

Nutricepts, Inc.
T: 952-707-0207
E: info@nutricepts.com
www.crystalban.com

For more information, visit www.relco.net/cheesereporter

For more information, visit www.crystalban.com
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Process Expo 2019 Will Offer New Dairy
Processing Course, Food Safety Summit
Chicago—The University Educational Program at Process Expo
here Oct. 8-11 at McCormick
Place will address critical industry
issues like labor and energy savings, innovative technologies and
sustainability in both processing
and packaging.
Speakers will also cover key
automation technologies, turning
data into information, and creating a secure digital factory.
Attendees will learn about
alternative forms of production,
balancing capital investment with
sustainability goals, and energy/
labor savings in food production.
“The educational program at
Process Expo is the perfect complement to any attendee’s day at
the show,” said Jarrod McCarroll,
chairman of the Food Processing
Suppliers Association (FPSA) and
president of Weber, Inc.
“This program includes such a
wide variety of topics in processing and packaging technology and
appeals to all different industry
segments, just like the show floor
exhibits,” McCarroll said.
We’ve placed the educational
theaters conveniently on the
floor and will set the schedule to
make it easy for customers to slip
in between booth visits and other
show floor activities to see the
sessions they are interested in, he
continued.

New Dairy Processing Course
Process Expo has teamed up with
EAS Consulting Group, LLC to
offer a comprehensive two-day
course Oct. 7-8 that will cover
various dairy industry topics.
Instructors will cover the impact
of dairy farm practices on the quality and composition of raw milk;
how raw milk and dairy product
prices are established; and the
government requirements for dairy
plants including FSMA’S PCHF
regulation.
Students will also gain exposure
to milk chemistry and microbiology; get an in-depth overview
of dairy processing technologies
related to milk beverages, cheese,
yogurt, ice cream; membrane processing and drying technology; and
practical knowledge of dairy laboratory testing systems and capabilities.
A special Food Safety Summit
will be also held in conjunction
with Process Expo, and will highlight food fraud and intentional
adulteration; microbial intervention in food processing; food safety
tips; what food processors need to
know to protect their brand; how
food processors should be working with their local food and drug
officials; and how the Food Safety
Transportation Act may impact
food processors. A full list of
courses is available online at www.
myprocessexpo.com.

Special CDR Course
Will Cover ‘Flavor
Creators’ Of Cheese

teriophage, and will lead sensory
sessions to evaluate cheeses and
discuss cheese attributes related to
this topic.
The special panel discussion led
by Wisconsin Master Cheesemakers has been designed to offer recommendations for creating flavor,
and talk about the manufacture
and use of secondary starters; use
and application of bioprotective
and antimicrobial fermentates; and
controlling mold and yeast using
antimycotics.
Participants will learn about
selecting the appropriate coagulant for cheese application; understanding surface bacteria ripening
organisms in secondary ripening,
including white molds; and understanding lipases.
Other topics of discussion
include the use and impact of
both thermophilic and mesophilic
acidifying cultures on cheese attri-

Madison—The Wisconsin Center for Dairy Research (CDR) will
host a special two-day workshop
here Sept. 17-18 on the “flavor
creators” of cheese, featuring a
special session led by Wisconsin
Masters Cheesemakers.
Held at Babcock Hall on the
University of Wisconsin-Madison
campus, CDR staff will cover the
basics of cheesemaking cultures
and enzymes: cheese starter cultures, culture adjuncts, coagulants,
lipases, and surface ripening microflora.
Students will then learn about
how these elements impact cheese
flavor, texture and functional properties. Instructors will also explore
proper handling and use of bac-

...because we don’t just
see cheese, we see the
whole picture.

WCMA Young
Professionals
Will Tour Agropur
Ingredients June 28
Cheese Reporter Ad.indd 1

La Crosse, WI—Registration is
now open to Wisconsin Cheese
Makers Association (WCMA)
members – age 40 and under – for
a Young Professionals event here
Friday, June 28.
The day-long event kicks off
at 10 a.m. with a tour of Agropur Ingredients, a formulator and
manufacturer that supplies ingredients, expertise and services for the
dairy industry’s unique production
needs. The company’s global reach
provides logistics support to over
50 countries, with 75 percent of its
products sold and shipped outside
the US.
After the tour, participants will
join a group lunch followed by an
afternoon nine-hole round of golf
at Coulee Golf Bowl, located in
nearby Onalaska.
This event is limited to 30 people, and the registration fee is $20,
which includes lunch. The golf
outing is optional and will be paid
individually on site. To register
for the outing online, visit www.
WisCheeseMakers.org.
For questions, contact Kirsten
Strohmenger at (608) 286-1001 or
via email: kstrohmenger@wischeesemakers.org.
butes; understanding gas producing
adjunct cultures; accelerating and
enhancing flavors with adjuncts
(non-gas producing); handling
and use of starter cultures (including bacteriophage); and the proper
manufacture, handling and use of
bulk starter cultures.
Cost to attend the course is
$700 per student, and lodging is
not included in the registration
fee. Participants are encouraged
to sign up as soon as possible, as
the course is expected to sell out
quickly.
A block of rooms has been
reserved at both the Madison Concourse Hotel and Double Tree.
Full event details and registration is now available online at
www.cdr.wisc.edu/shortcourses/
master_19. For questions, contact

CALS Conference Services at
(608) 263-1672 or email: conference@cals.wisc.edu.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE

June 23-25: Summer Fancy
Food Show, Javits Convention
Center, New York, NY. Visit
www.specialtyfood.com.
•
July 15-16: WDPA Dairy Symposium, 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.dairyexperienceforum.com.
•
July 21-24: IAFP Annual Meeting, Kentucky International
Convention Center, Louisville,
KY. For more information, visit
www.foodprotection.org.
•
July 31-Aug. 3: American
Cheese Society Annual Conference, Richmond, VA. Visit www.
cheesesociety.org.
•
Aug. 8-9: Idaho Milk Processors Association’s Annual Conference, Sun Valley Resort, Sun
Valley, ID. See www.impa.us.
•
Sept. 8-10: NYSCMA Fall Meeting, 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 Conference, Empire Events Center,
Rochester, MN. For details, visit
www.northcentralcheese.org.
•
Nov. 5-7: Global Cheese Technology Forum, Peppermill
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTechnologyForum.
•
Jan. 26-29: Dairy Forum 2020,
The Westin Kierland Resort &
Spa, Scottsdale, AZ. Program
updates and registration available soon at www.idfa.org.
•
March 3-5: World Championship Cheese Contest, Madison,
WI. Visit www.worldchampioncheese.org.
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MARKET PLACE

CLASSIFIED ADVERTISING
phone: (608) 246-8430 fax: (608) 246-8431
e-mail: classifieds@cheesereporter.com

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

1. Equipment for Sale

1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

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

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS 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.

Cheese Curd Capital®

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 Lambert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.

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

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 products 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.

4. Walls & Ceiling

10. Cheese & Dairy Products

EXTRUTECH PLASTICS Sanitary
POLY BOARD© panels provide bright
white, non-porous, easily cleanable
surfaces, perfect for non-food contact applications. CFIA and USDA
accepted and Class A for smoke and
flame. Call EPI Plastics at 888-8180118 or www.epiplastics.com for
more information.

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.

8. Promotion & Placement
PROMOTE YOURSELF - By contacting Tom Sloan & Associates. Job
enhancement thru results oriented
professionals. We place cheese makers, 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.

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

9. Real Estate
DAIRY PLANTS FOR SALE:
http://dairyassets.webs.com/acquisitions-mergers-other
. Contact
Jim
232 North Wallace
Street
at 608-835
-7705;
or
by
email
at
jimP.O. Box 610
cisler7@gmail.com
Ellsworth, Wisconsin 54011 USA
Phone: (715) 273-4311
Fax: (715) 273-5318
www.ellsworthcheese.com

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 centrally 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 variety ofNew
cheese London
for a growing customer
WI. base.

Director of Operations Opening

For Wohlt Creamery LLC in
A subsidiary of Ellsworth

We
are seeking an experienced
person to join our quality assurance/quality
Cooperative
Creamery
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
As part of our growth, we are seeking an experienced, Director of Opera�ons to
self-starter
as wellimportant
as a team player is required. This is a first shift position.
At Ellsworth
Cooperative
Creamery
is the most
add to our team
at Wohlt Creamery
in New London WI. Where we process, pack- pride
age, and in
distribute
our award-winning
processed cheeses.
ingredient
the products
we make.
We As
arepart
300+
patron
dairyyou
families
of this department,
will be cross-trained in all facets of the depart-

strong,
with of
each
ofons
ourformember
farms
committing
365
day
a year
to
As Director
Opera�
Wohlt Creamery
you will:
ment and will
have
a key
role in:
 Develop
execute the
company’s
business strategies in order to a�ain the goals
producing
theand
highest
quality
milk.
And then
there’s the
dedication
of
n Developing
standards
and improving
our manufacturing processes.
of the board
n
Actively
participating
in
all
audits,
inspections
and surveys.
our cheesemakers,
production and
packaging teams, putting out the best
 Prepare and implement comprehensive business plans to facilitate achievement by
n Collecting and testing products from start to finish.
productplanning
possible.
that
sense
ofmarket
pridedevelopment
and commitment
that makes our cheeses taste so good and
cost-eﬀIt’s
ec�ve
opera�
ons and
ac�vi�es
Cedar Valley Cheese offers a generous

Communicate
and
maintain
trust
rela�
onships
with
Customers,
Vendors,
and
all
making us dairy proud for over 100 years.
levels of staﬀ at all facili�es

compensation package as well as flexible

time off.
 Direct
produc�
on control
ons to ensure
opera�ng needs Director
of the
As part
of our
growth,
weopera�
are seeking
anthe
experienced,
of Operations to add to our team at Wohlt
company
are met.
Creamery
in New
London WI. Where we process, package, and distribute our award-winning processed
If you have an interest in this position,
 Support and ini�ate change in the produc�on and produc�on control to promote
please send your resume and cover letter
cheeses.
con�nuous improvement. Manage the evalua�on of con�nuous improvement and

As

recommend capital requirements as jus�ﬁed by the business plan.
 Inspire conﬁdence within all employees and overcome resistance while promo�ng
Director
of Operations for Wohlt Creamery you will:
a team environment.

to: bruce@cedarvalleycheese.com.

Cheese
Curd Capital®
•To beDevelop
and
execute
the company’s business strategies in order to attain
the board
232 the
Northgoals
Wallaceof
Street
our Director of Opera�ons you will need:
P.O. Box 610
•  Prepare
implement
business
plans
to facilitate achievement
by planning costWestern Repack
Bachelor’s and
degree
preferred withcomprehensive
advanced knowledge
of processed
cheese
Ellsworth, Wisconsin 54011 USA
Phone:
(715)
273-4311
manufacturing
effective operations and market development activities
Fax: (715) 273-5318
We Purchase Fines and Downgraded Cheese
A minimum of 5-7 years of job-related experience in the industry
•
Communicate
and
maintain
trust
relationships
with
Customers,
Vendors,
and
all
levels
of staff at all
www.ellsworthcheese.com
 A proven record of leading opera�onal teams and the development and
facilities
achievement of strategic corporate goals
Reclamation Services
Unques�production
onable Integritycontrol operations to ensure the operating needs of the company are met.
•  Direct
• Cheese Salvage/Repacking
Above average organiza�onal and interpersonal skills as well as above average
Director
of Operations
Opening
•  Support
and initiate change in the
production,
production control
to promote
improvement.
• 640#continuous
Block Cutting
communica�on skills including wri�en, verbal and computer programs knowledge
For
Wohlt
Creamery
LLC
in
New
London
WI.
Manage the evaluation of continuous improvement and recommend capital requirements as justified by
For the
considera�
on,Aplan.
please
email resume
and cover
subsidiary
of Ellsworth
Cooperative Creamery
business
Handling cheese both as a
le�er with salary requirements to Human Resources
•at: lynnb@eccreamery.net
Inspire confidence within all employees and overcome resistance while promoting a team environment.
service and on purchase.
At Ellsworth Cooperative Creamery
pride is the most important
ingredient in the products we make.
We are 300+ patron dairy families
Bring us your special projects
Chosen
candidates
must pass
a
To be
our
Director
of Operations
you will need:

strong, with each of our member farms

committing 365 day a year to
And then
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the dedication of
knowledge of processed
cheese
manufacturing
packaging teams, putting out the best
minimum
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years
job-related
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in thethat
industry
product
possible.
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that
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for
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proven record of leading operational teams and the development and achievement of strategic
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highest
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•pre-employment
Bachelor’s
degree
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with milk.
advanced
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cheesemakers,
Wohlt Creamery
LLC
is an EOE production and

A
• A
part of our growth, we are seeking an experienced, Director of Operations to add to our team at Wohlt
corporateAsgoals
•

Creamery in New London WI. Where we process, package, and distribute our award-winning processed

Western Repack, LLC
(801) 388-4861
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DAIRY FUTURES PRICES

2017 – Current WPC Prices

SETTLING PRICE
Date
Month
5-31
June 19
6-3
June 19
6-4
June 19
6-5
June 19
6-6
June 19

High/Low Range (Edible 34% Central and West)

$1.15
$1.05
$0.95
$0.85
$0.75
$0.65
$0.55

2017 - Current Buttermilk Prices
High Range (Central and West)

$1.10
$1.05
$1.00
$0.95
$0.90
$0.85
$0.80
$0.75

Central High

West High

$0.70

HISTORICAL MILK PRICES - CLASS IV
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

16.19 15.59 14.32 14.01 14.49 15.89 16.60 16.61 15.86 14.85 13.99 13.51
13.13 12.87 13.04 13.48 14.57 14.91 14.14 14.63 14.81 15.01 15.06 15.09
15.48 15.86 15.71 15.72 16.29

DAIRY PRODUCT SALES
June 12, 2019—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of sale
for natural, unaged Cheddar; boxes of butter meeting USDA standards; Extra Grade
edible dry whey; and Extra Grade and USPH
Grade A nonfortified NFDM. •Revised

Style and Region

June 8

$1.80
$1.75
$1.70
$1.65
$1.60
$1.55

1.7094
11,662,701

$1.45

40-Pound
Block Avg

$1.40
$1.35

J

J

WEEK ENDING
June 1

A

S

O

CME vs AMS
N

D

J

F

M

A

May 25

M

May 18

Dollars/Pound
1.7092
Pounds
11,139,315

2.3488
4,079,723

1.7073
13,242,275

1.7036
12,607,312

Dollars/Pound
1.7439
1.6626
Pounds
11,343,395
Percent
34.97

1.7717

1.7745

1.6878

1.6915

12,115,922
34.92

11,363,394
34.96

Dollars/Pound
2.3474•
Pounds
4,184,198•

2.3425•
2,932,874•

2.2936
7,867,247

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3667
5,372,228

Dollars/Pounds
0.3714•

0.3755

5,496,607•

6,466,955

0.3762
6,527,701

Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.0377
22,151,038

July 19
July 19
July 19
July 19
July 19

16.64
16.71
16.84
16.72
16.87

17.08
17.20
17.20
17.21
17.21

37.125
36.900
36.950
36.975
36.250

104.850
105.250
105.350
105.600
105.750

242.525
242.550
243.250
243.000
243.475

1.7220
1.7300
1.7450
1.7350
1.7520

5-31
6-3
6-4
6-5
6-6

August 19
August 19
August 19
August 19
August 19

16.96
17.02
17.15
17.04
17.23

17.26
17.33
17.37
17.39
17.45

36.600
36.600
36.925
36.500
36.200

106.325
106.500
106.800
107.025
107.500

243.925
241.000
243.975
244.550
245.475

1.7600
1.7650
1.7770
1.7680
1.7900

5-31
6-3
6-4
6-5
6-6

September 19
September 19
September 19
September 19
September 19

17.27
17.31
17.39
17.29
17.47

17.41
17.50
17.53
17.56
17.61

36.650
36.650
36.950
36.550
36.350

107.600
107.775
108.250
108.500
108.475

245.125
245.000
246.000
246.000
26.300

1.7870
1.7940
1.8020
1.7950
1.8150

5-31
6-3
6-4
6-5
6-6

October 19
October 19
October 19
October 19
October 19

17.25
17.30
17.38
17.36
17.48

17.47
17.55
17.56
17.61
17.67

36.250
36.250
36.875
36.000
36.000

109.325
109.250
109.500
109.950
110.025

243.250
243.250
243.275
244.550
245.225

1.7890
1.7940
1.8030
1.8040
1.8200

5-31
6-3
6-4
6-5
6-6

November 19
November 19
November 19
November 19
November 19

17.13
17.17
17.24
17.20
17.33

17.48
17.50
17.50
17.57
17.62

36.025
36.025
37.075
36.250
36.100

110.725
110.975
110.925
111.450
111.350

240.000
240.000
240.900
242.000
242.000

1.7800
1.7840
1.7880
1.7870
1.8020

5-31
6-3
6-4
6-5
6-6

December 19
December 19
December 19
December 19
December 19

16.71
16.71
16.80
16.78
16.89

17.28
17.34
17.38
17.44
17.46

35.800
35.800
36.800
36.800
36.200

112.125
112.200
112.200
112.525
113.000

233.025
233.000
234.500
236.000
235.975

1.7420
1.7420
1.7460
1.7420
1.7580

5-31
6-3
6-4
6-5
6-6

January 20
January 20
January 20
January 20
January 20

16.37
16.37
16.43
16.40
16.46

17.16
17.16
17.18
17.24
17.27

36.000
36.000
37.000
36.500
36.500

113.200
113.400
113.250
113.500
114.175

228.925
228.925
228.925
229.050
229.050

1.7080
1.7080
1.7070
1.7080
1.7160

5-31
6-3
6-4
6-5
6-6

February 20
February 20
February 20
February 20
February 20

16.28
16.28
16.30
16.32
16.39

17.17
17.17
17.17
17.19
17.21

36.000
36.000
36.800
36.800
36.300

114.000
114.100
115.175
114.675
115.150

229.100
228.250
227.925
228.575
228.575

1.7070
1.7070
1.7000
1.7000
1.7150

5-31
6-3
6-4
6-5
6-6

March 20
March 20
March 20
March 20
March 20

16.25
16.25
16.27
16.27
16.40

17.25
17.25
17.25
17.26
17.33

36.025
36.025
36.700
36.700
36.250

115.925
115.175
116.225
115.500
115.975

228.000
228.750
227.900
228.000
228.925

1.7090
1.7090
1.7080
1.7080
1.7160

5-31
April 20
6-3
April 20
6-4
April 20
6-5
April 20
6-6
April 20
\
Interest - June 13

16.38
16.39
16.39
16.39
16.44

17.32
17.32
17.32
17.36
17.36

35.825
35.825
36.500
36.500
36.500

117.100
116.575
117.600
116.225
116.225

228.500
228.000
228.000
228.700
228.975

1.7150
1.7150
1.7150
1.7150
1.7210

21,446

8,479

2,692

9,436

8,181

18,977

Dollars/Pound
1.0328
Pounds
21,907,993

1.0284
18,837,750•

CHEESE REPORTER SUBSCRIBER SERVICE CARD
PLEASE SEND ME MORE INFORMATION ON:
___Advertising ___Subscribing
_____Subscripion Change ___Other_________________
If changing subscription, please include your old and new address below

Butter

Weighted Price
US
Sales Volume
US

*Cash Settled
Butter* Cheese*
237.025
1.6810
237.000
1.6870
238.350
1.6930
239.350
1.6914
237.750
1.6930

J

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

Weighted Price
US
1.7058
Adjusted to 38% Moisture
US
1.6227
Sales Volume
US
12,068,982
Weighted Moisture Content
US
34.83

NDM*
103.850
103.750
103.775
103.800
104.000

$1.50

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class III* Class IV* Dry Whey*
16.26
16.80
38.025
16.30
16.80
37.975
16.35
16.80
37.525
16.32
16.80
37.300
16.31
16.80
36.900

5-31
6-3
6-4
6-5
6-6

1.0251•
21,150,231•

New Subscriber Info

$1.25

Since 2012

Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Old Subscriber Info

$1.35

‘17
‘18
‘19
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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

Circle, copy and FAX to (608) 246-8431 for prompt response
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Page 15

CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JUNE 7: Milk is available for cheese producers nationwide. In the West, loads

have been discounted to as low as $4 under Class, but in the Midwest, discounts reached only
$1.50 under Class. There is a marked shift in milk access in relation to the past five years.
Some cheese makers are being cautious regarding milk intakes as cheese markets, namely
the large block-to-barrel price gap, have created some anxiety regarding the near future.
Cheese inventories remain long nationwide. Demand is steady to improving in most parts of
the nation, with the exception of foodservice orders. Those orders have quieted somewhat as
summer breaks have begun, or will soon begin, in school districts across the country.

NORTHEAST- JUNE 12:

Cheese production is active in the Northeast area of the
region with favorable milk supplies in support of steady output as some plants operate at/
near capacity. However, reductions in protein levels are impacting cheese yields. Some
facilities are focused on building inventory around the six- to 12-month aging process. While
inventory levels vary, most are sufficient for filling near-term orders. Export demand is fair.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1875 - $2.4725 Process 5-lb sliced: $1.6700 - $2.1500
Muenster:		
$2.1725 - $2.5225 Swiss Cuts 10-14 lbs: $3.1250 - $3.4475

MIDWEST AREA - JUNE 12:

Cheese producers continue to suggest demand is moving in a positive direction, particularly specialty cheese and curds. Timely, as some cheese
plant production schedules are at full-bore. Milk for cheese production is available. Spot milk
prices reported ranged from $.50 over to $1 under Class. To provide some historical comparisons, in 2017, spot milk prices were $2.50 to $6.50 under. Last year’s prices ranged from
$1.50 to $3.50 under Class. As a bevy of dairy farmers have shuttered in the Midwest and
elsewhere in the nation, cheese makers say they notice those losses. Health of the cheese
markets is a concern to contacts in the region and elsewhere. As the block to barrel price
rift looms at around $.25, contacts question whether block prices will abate, barrel prices
will ascend, or a combination of both. Contacts are leery of a price gap larger than a dime.
Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.1000 - $2.5250
Monterey Jack 10#:
$2.0750 - $2.2800
Muenster 5#		
$2.1000 - $2.5250
Grade A Swiss 6-9#:
$2.6400 - $2.7575

Cheddar 40# Block:
Mozzarella 5-6#:
Process 5# Loaf:
Blue 5# Loaf:

$1.8225 - $2.2225
$1.9000 - $2.8450
$1.6000 - $1.9600
$2.3675 - $3.4375

WEST - JUNE 12: Stability is the order of the day in the West. On one hand, downward

price pressures on barrels were noticeable in the past week as customer preferences are
moving from processed to natural cheese. On the other hand, block cheese prices are
increasing, causing a limitation in demand when prices are higher than $1.70. According to
industry contacts, the over 20 cents price spread between blocks and barrels has a negative
impact on the western cheese market. Cheese block supplies are tighter than cheese barrels, partly due to higher block cheese exports at the beginning of the year. However, both
cheese types have substantial stocks, but the stocks are not overwhelming. Cheese output
and sales are mainly steady. Some of the US trade concerns with Mexico have been lifted
because the two countries have reached agreements that avoided a trade war.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.8600 - $2.3025 Monterey Jack 10#:
Process 5# Loaf:		
$1.6175 - $1.8725 Swiss 6-9# Cuts:

$2.0400 - $2.2600
$2.0500 - $2.3225
$2.7225 - $3.1525

FOREIGN -TYPE CHEESE - JUNE 12: Milk supplies haven’t improved in the past
week, so cheese production can hardly be augmented. Cheese providers are satisfied with
their current order status. Sales within Germany are good, but exports to Southern Europe
have not reached the anticipated levels. Market players expect a pick-up in demand soon.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.2450 - 3.7325
$2.7525 - 3.4700
$3.6325 - 5.7225
$3.4350 - 5.5900
0
0
0
$3.1625 - 3.4850
0

WHOLESALE BUTTER MARKETS - JUNE 12
WEST:

Western butter demand remains
ahead of expectations. Industry contacts
suggest they are seeing some seasonal
slowdown in butter interest, but not to the
extent that they might see normally. Foodservice and bulk butter demand are especially strong for this time of the year. Butter
makers say brokers keep calling, looking
for available deals on bulk butter loads, but
low-priced deals are scarce. Butter production is active and would be even stronger if
cream was more available. In some cases,
manufacturers have slowed the butter
churns because affordable cream is hard
to get. The push and pull between supply
and demand for milkfat has given some
balance and price support for butter in US
spot markets.

CENTRAL: Midwestern butter supplies

are somewhat tight, while demand is steadfast. Bulk butter prices are climbing on the
low end, as producers continue to report
increases in micro-fixing. Spot cream prices
were few and far between, as viably priced

spot cream loads are scant. Still, some butter producers suggest a balance in churning
contractually sourced cream and micro-fixing. Buyers in the Midwest are finding some
deals on bulk butter out West. They suggest
availability there may keep butter markets
from a full-on bullish push. That said, market
prices are brandishing their horns nonetheless, a quarter cent under their 2019 high
as of Tuesday.

NORTHEAST:

Some eastern butter
manufacturers are churning less, with the
high price of butterfat, but churning schedules are somewhat in balance with most of
the demand. In the Northeast, milk used
in butter dropped to 26.4 million pounds in
April 2019, from 30.4 million pounds in April
2018. Bulk butter demand is showing more
interest as prices increase. Foodservice
orders are good as the summer vacation
season is well underway. Demand for print
butter is good into club stores and retail
outlets, with the notable increase of butter
features last week.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
Consumer’s craving for cream is trending. As such, the leading advertised dairy item mid-way
through June Dairy Month is conventional ice cream, 48- to 64-ounce containers, with ad
volumes well above other dairy commodities. Prices are treading higher, $2.91 this week, 20
cents above last week. Ads for conventional 1-pound butter increased 214 percent this week,
and the average price rose to $3.54, 29 cents above last week.
The US advertised price for 8-ounce conventional cheese blocks averaged $2.23, climbing 15
cents, and conventional 8-ounce shred cheese averaged $2.13, but declined 4 cents from last
week. Nationwide, conventional cheese ads grew 11 percent. Conventional yogurt ads declined
3 percent. Total conventional retail advertisements increased 19 percent.
This week, the difference between the weighted average price for organic half gallon milk,
$3.87, and the weighted average price for conventional half-gallon milk, $2.22, resulted in an
organic price premium of $1.65. The spread is $1.18 less than last week’s milk price spread.
d. In general, conventional milk ads are 35 percent higher than the previous week’s AMS retail
survey.

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 14
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.54

3.38

3.51

2.99

3.37

4.26

3.35

Cheese 8 oz block

2.23

2.09

2.48

2.13

2.07

2.21

1.97

Cheese 1# block

4.03

3.38

NA

NA

4.46

4.99

5.00

Cheese 2# block

5.96

NA

NA

NA

NA

4.99

6.39

Cheese 8 oz shred

2.13

2.12

2.09

2.14

2.10

2.28

2.17

Cheese 1# shred

4.50

3.76

NA

NA

4.99

4.99

NA

Cottage Cheese

1.96

2.25

1.91

1.44

2.18

1.50

1.93

2.16
Flavored Milk ½ gallon 3.79
Flavored Milk gallon
2.83

2.00

2.45

1.76

1.95

NA

NA

NA

NA

NA

NA

NA

3.79

NA

NA

NA

3.50

2.69

2.75

Ice Cream 48-64 oz

2.91

2.70

3.05

2.77

2.71

3.30

2.68

Milk ½ gallon

2.22

NA

NA

NA

1.76

NA

2.59

Milk gallon

2.86

3.49

NA

2.26

NA

2.67

2.75

Sour Cream 16 oz

1.66

1.78

1.85

1.35

1.56

1.57

1.84

Yogurt (Greek) 4-6 oz

.94

.96

.97

.88

.90

.91

.97

Yogurt (Greek) 32 oz

3.80

4.36

3.72

NA

3.58

4.99

3.50

Yogurt 4-6 oz

.50

.54

.48

.61

.54

.43

.41

Yogurt 32 oz

2.52

2.50

NA

2.50

2.50

NA

NA

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Greek Yogurt 32 oz:
Butter 1 lb:
NA
Milk ½ gallon:
Cottage Cheese 16 oz:
$3.99
Milk gallon:
Cream Cheese 8 oz:
$2.50
Milk UHT 8 oz:
Yogurt 4-6 oz:
$0.94
Ice Cream 48-64 oz:
Yogurt 32 oz:
$4.39
Sour Cream 16 oz:

$5.99
$3.87
$6.77
NA
$7.99
NA

DRY DAIRY PRODUCTS - JUNE 13
NDM - CENTRAL:

Low/medium heat
NDM prices shifted up on the average, as
prices at/under $1 were not reported this
week and higher prices were reported. NDM
trading was slower this week, as buttermilk
powder and WPC 34% trading increased
week over week. NDM manufacturing is on
a near-term incline, as condensed skim is
currently readily available but expectations
are that supplies will not remain as heavy
with lighter milk production due to summer
temperatures. Some eastern manufacturers have reported increasing their high-heat
NDM production, but Central drying/inventories remain limited. Prices for high-heat
NDM are unchanged. NDM markets are
steady to slightly bullish. Lighter overall milk
supply forecasts are expected to be positive
for most dairy powders, including NDM.

NDM - WEST: This week, the cash trading activity has been light to moderate and
mostly driven by contractual needs. According to some manufacturers, the current NDM
market tone is mainly stable, but very soon,
spot prices will rise again, encouraged by
higher future values for Q3/Q4. Meanwhile,
some negotiations for Q3 have been completed. However, a few NDM buyers are tak-

ing a wait-and-see approach, hoping that the
values of several NDM variable indices will
drop at the beginning of Q3. Low/medium
heat NDM production is less active compared to the past three months as regional
farm milk intakes are seasonally decreasing after the spring flush. In general, NDM
inventories are tight and highly committed
thru new contracts for Q3 and Q4.

NDM - EAST:

Low/medium NDM prices
are higher on both bottoms of the range
and mostly prices series, and are steady
on both the tops this trading week. Traders are purchasing at current price levels.
Interest is healthy. High heat NDM prices
are unchanged. Production schedules have
picked up a bit due to contacted needs. High
heat stocks generally light. Market conditions are stable.

LACTOSE:

Lactose prices are generally
stable within an unsettled market. However,
the top of the mostly price series receded
under increasing pressures on spot market
sales. Marketing challenges caused by trade
issues and the African swine fever’s impact
on lactose demand continue to chasten bullish sentiments. Overall, demand is weaker.

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

.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

06/10/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
06/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
38,875
38,572
1,303
3

CHEESE
94,277
94,438
-161
0
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Price Forecasts

CME CASH PRICES - JUNE 10 - JUNE 14, 2019

(Continued from p. 1)

Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
June 10

$1.5350
(NC)

$1.7850
(+3¼)

TUESDAY
June 11

$1.5525
(+1¾)

WEDNESDAY
June 12

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.3875
(-1)

$1.0550
(NC)

$0.3575
(-¾)

$1.7950
(+1)

$2.4050
(+1¾)

$1.0550
(NC)

$0.3575
(NC)

$1.5525
(NC)

$1.7850
(-1)

$2.3925
(-1¼)

$1.0550
(NC)

$0.3575
(NC)

THURSDAY
June 13

$1.6025
(+5)

$1.8000
(+1½)

$2.3925
(NC)

$1.0550
(NC)

$0.3625
(+½)

FRIDAY
June 14

$1.6050
(+¼)

$1.7825
(-1¾)

$2.3650
(-2¾)

$1.0525
(-¼)

$0.3625
(NC)

Week’s AVG
Change

$1.5695
(+0.0585)

$1.7895
(+0.0565)

$2.3885
(+0.0140)

$1.0545
(+0.0005)

$0.3595
(+0.0005)

Last Week’s
AVG

$1.5110

$1.7330

$2.3745

$1.0540

$0.3590

2018 AVG
Same Week

$1.5150

$1.6200

$2.3640

$0.7870

$0.4130

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $1.7850, which raised
the price. One car of blocks was sold Tuesday at $1.7950, which raised the price. No
blocks were sold Wednesday; the price declined on an uncovered offer of 1 car at
$1.7850. A total of 10 cars of blocks were sold Thursday, the last at $1.8000, which
set the price. Six cars of blocks were sold Friday, the last at $1.7825, which set the
price. The barrel price increased Tuesday on a sale at $1.5525, jumped Thursday
on a sale at $1.6025, and increased Friday on a sale at $1.6050.
Butter Comment: The butter price fell Monday on an uncovered offer at $2.3875,
increased Tuesday on a sale at $2.4050, fell Wednesday on a sale at $2.3925, and
declined Friday on a sale at $2.3650. A total of 48 truckloads of butter were traded
this week on the CME.
NDM Comment: The price declined Friday on a sale at $1.0525. So far this month,
12 truckloads of NFDM have been traded on the CME.
Dry Whey Comment: The price declined Monday on a sale at 35.75 cents, then
increased Thursday on a sale at 36.25 cents. Four truckloads of Dry Whey were
traded this week on the CME.

WHEY MARKETS - JUNE 10 - JUNE 14, 2019
RELEASE DATE - JUNE 13, 2019
Animal Feed Whey—Central: Milk Replacer:

.2500 (NC) – .3100 (+2)

Buttermilk Powder:
Central & East:
1.0300 (+3) – 1.0800 (-1)
Mostly:
1.0000 (NC) – 1.0500 (+1)

West: .9800 (+2) – 1.0650 (NC)

Casein: Rennet:

Acid: $3.1225 (NC) - $3.2550 (NC)

3.1225 (NC) – 3.5250 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2900 (-1) – .4000 (NC)

Mostly: .3300 (-¾) – .3800 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.3000 (+¼) – .4325 (+¾)

Mostly: .3200 (NC) – .3900 (NC)

Dry Whey—NorthEast:

.3200 (NC) – .4075 (-½)

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

Mostly: .2500 (NC) – .3800 (-2)

age farm price for corn is raised 50
cents to $3.80 per bushel.
Although adverse weather has
significantly slowed soybean planting progress this year, area and production forecasts are unchanged
with several weeks remaining in
the planting season.
USDA’s 2019/20 season-average price for soybeans is forecast
at $8.25 per bushel, up 15 cents,
reflecting the impact of higher
corn prices. Soybean meal prices
are forecast at $295 per short ton,
up $5.00.
For dairy, the 2019 and 2020
fat basis import forecasts are
unchanged from last month.
The 2019 fat basis export forecast is reduced from last month,
as gains in cheese exports due
to the elimination of tariffs by
Mexico only partly offset weakness in butterfat exports to other
markets.
The 2020 fat basis export forecast is unchanged from last month.
The skim-solids basis import
forecast for 2019 is raised from
last month on increased imports
of milk protein products while the
2020 skim-solids basis import forecast is unchanged.
The skim-solids basis export
forecast for 2019 is reduced on current weakness in exports of nonfat
dry milk, while exports of lactose
are expected to be constrained by
the additional tariffs imposed by
China.

The 2020 skim-solids basis
export forecast is lowered on continued weakness in sales of lactose.
The 2019 cheese and dry whey
price forecasts are reduced from
last month, to $1.6400 per pound
and 39.0 cents per pound, respectively, while the butter and nonfat
dry milk price forecasts are raised,
to $2.3250 per pound and $1.0150
per pound, respectively.
For 2020, cheese and butter price forecasts are raised from
last month, to $1.7250 per pound
and $2.3650 per pound, respectively, while nonfat dry milk is
unchanged, at $1.0450 per pound,
USDA reported.
The dry whey price forecast is
fractionally lower for 2020, at 37.5
cents per pound.
The 2019 Class III price forecast is reduced, to $15.90 per hundredweight, on lower cheese and
dry whey price forecasts, and the
Class IV price forecast is raised,
to $16.40 per hundred, on higher
forecast butter and nonfat dry milk
prices. Class III and Class IV prices
are raised for 2020, to $16.65 per
hundred and $16.85 per hundred,
respectively.
The Class III price averaged
$14.61 per hundred in 2018 and
$16.17 per hundred in 2017, while
the Class IV price averaged $14.23
per hundred in 2018 and $15.16
per hundred in 2017.
The all milk price forecast is
reduced to $18.00 per hundred for
2019 but is raised to $18.90 per
hundred for 2020.

Surrounding our Customers
with Quality Solutions

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0250 (+1½) – 1.0900 (NC) Mostly: 1.0350 (+1) – 1.0700 (NC)
High Heat:
1.1500 (NC) – 1.2000 (NC)

SERVICE

SAFETY

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0000 (+½) – 1.0975 (NC) Mostly: 1.0300 (+1) – 1.0700 (+1)
High Heat:
1.1500 (NC) – 1.2550 (NC)
Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8000 (NC) – 1.0800 (+½) Mostly: .8500 (NC) – 1.0000 (+1)
Whole Milk—National:

SUPPLY CHAIN
PROCESS

CUSTOMER

QUALITY

1.6500 (-2) – 1.7000 (NC)

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

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100

DELIVERY

TRAINING

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829

COMPETITIVE
PRICING
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SUPPORT

www.kelleysupply.com
info@kelleysupply.com

For more information, visit www.kelleysupply.com

