
Legislation Banning Use Of Dairy Terms 
On Non-Dairy Foods Reintroduced

US Milk Production In 2018 Was A 
Record 217.575 Billion Pounds

Se
rv

in
g

th
eWorld's Dairy Industry W

eekly

Since 1876

CHEESE REPORTER
      Vol. 143, No. 39 • Friday, March 15, 2019  • Madison, Wisconsin

urschel.com  

OutShred 
Your Competition

PRECISE, RAPID
   SHREDS

2018 but 2,000 head more than 
December 2018.

California’s January milk pro-
duction totaled 3.512 billion 
pounds, up 0.8 percent from Janu-
ary 2018, due to 8,000 fewer milk 
cows but 25 more pounds of milk 
per cow. 

In 2018, California’s milk pro-
duction totaled 40.413 billion 
pounds, up 1.5 percent from 2017 
but down about 1.9 billion pounds 
from the state’s production record 
of 42.3 billion pounds, set in 2014.

Wisconsin’s January milk pro-
duction totaled 2.623 billion 
pounds, up 2.9 percent from Janu-
ary 2018, due to 5,000 fewer milk 
cows but 65 more pounds of milk 
per cow. Wisconsin’s 2018 milk 
production was a record 30.579 
billion pounds, up 0.8 percent from 
2017. Wisconsin’s milk production 
has now set new record highs for 
10 consecutive years.

January milk production in 
Idaho totaled 1.288 billion pounds, 
up 3.6 percent from January 2018, 
due to 10,000 more milk cows and 
40 more pounds of milk per cow. 
Idaho’s 2018 milk production was 

• See Record Milk Output, p. 5

Cheese Production 
Rose 0.4% In Jan., 
But Fell In Wisconsin 
And California
Washington—US cheese produc-
tion during January totaled 1.1 bil-
lion pounds, up 0.4 percent from 
January 2018, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Thursday.

Regional cheese production 
in January, with comparisons to 
January 2018, was: Central, 492.4 
million pounds, down 0.9 percent; 
West, 469.2 million pounds, up 3.3 
percent; and Atlantic, 138.8 mil-
lion pounds, down 4.5 percent.

January cheese production in the 
states broken out by NASS, with 
comparisons to January 2018, was: 
Wisconsin, 278.7 million pounds, 
down 4 percent; California, 214 
million pounds, down 1.3 percent; 
Idaho, 86.7 million pounds, up 1.5 
percent; New Mexico, 80 million 
pounds, up 17.1 percent; Minne-
sota, 65.3 million pounds, up 5.5 
percent; Pennsylvania, 38 million 
pounds, down 1 percent; Iowa, 
28.5 million pounds, up 26.8 per-
cent; South Dakota, 26.6 million 
pounds, up 4.1 percent; Ohio, 18.2 
million pounds down 13.7 percent; 
Oregon, 18 million pounds, up 2.8 
percent; Vermont 12.7 million 
pounds, up 3.8 percent; Illinois, 
5.7 million pounds, up 3.5 per-
cent; and New Jersey, 4.9 million 
pounds, down 0.4 percent.

American-type cheese produc-
tion in January totaled 438.7 mil-
lion pounds, up 1.2 percent from 
January 2018. January production 
of American-type cheese in the 

• See Cheese Output Up, p. 6
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Senators Urge FDA To 
‘Expeditiously Enforce’ 
Against Imitation Products
Washington—Bipartisan legisla-
tion was reintroduced in both the 
House and Senate Thursday that 
would ban the use of dairy terms 
on non-dairy alternatives.

The Defending Against Imi-
tations and Replacements of 
Yogurt, milk and cheese to Pro-
mote Regular Intake of Dairy 
Everyday Act (DAIRY PRIDE 
Act) was introduced in the Sen-
ate by US Sens. Tammy Baldwin 
(D-WI) and Jim Risch (R-ID), 
and is being cosponsored by Sens. 
Patrick Leahy (D-VT), Mike 
Crapo (R-ID), Debbie Stabenow 
(D-MI) and Angus King (I-ME); 
and in the House by US Reps. 
Peter Welch (D-VT) and Mike 
Simpson (R-ID), where it has 

more than two dozen co-sponsors, 
according to Welch. The DAIRY 
PRIDE Act had also been intro-
duced in both the House and 
Senate two years ago, but was 
never passed.

The DAIRY PRIDE Act would 
require the US Food and Drug 
Administration (FDA) to issue 
guidance for nationwide enforce-
ment of mislabeled dairy alterna-
tives within 90 days and require 
the agency to report to Congress 
two years after enactment to hold 
the agency accountable.

Also on Thursday, Baldwin, 
Risch, Crapo, King and Leahy 
urged FDA Commissioner Scott 
Gottlieb and Deputy FDA Com-
missioner Frank Yiannas to 
move forward and “expeditiously 
enforce against imitation prod-

• See Imitation Products, p. 4

Output Increased 1% 
Last Year Despite Falling 
In 34 States; January 
Milk Production Rose
Washington—US milk produc-
tion during 2018 totaled a record 
217.575 billion pounds, up 1 per-
cent, or 2.05 billion pounds, from 
2017’s record output, according 
to figures released Tuesday by 
USDA’s National Agricultural 
Statistics Service (NASS).

That new milk production 
record was achieved despite the 
fact that, compared to 2017, 
milk production in 2018 actually 
declined in 34 states and increased 
in just 16 states. 

In 2018, production was up in 
four of the top five milk-producing 
states, and was also up in seven of 
the top 10 milk-producing states.

The top five states in 2018 
accounted for 52.3 percent of US 
milk production, and the top 10 
states accounted for 73.8 percent 
of US milk output. 

Revisions to 2017 milk produc-
tion increased the annual total by 
61 million pounds, to 215.5 billion 
pounds. Revised 2018 milk pro-

duction was up 99 million pounds 
from last month’s estimate.

Annual total milk production 
has increased 15.0 percent, or 28.4 
billion pounds, from 2009.

Production per cow in the US 
averaged a record 23,149 pounds 
in 2018, 235 pounds above 2017. 
The average annual rate of milk 
production per cow has increased 
12.6 percent from 2009, NASS 
noted.

The average number of milk 
cows on farms in the US last year 
was 9.40 million head, down 0.1 
percent from 2017. The average 
number of milk cows was revised 
up 14,000 head for 2018. The aver-
age annual number of milk cows 
has increased 2.1 percent from 
2009.

January milk production in the 
23 reporting states totaled 17.533 
billion pounds, up 1.3 percent from 
January 2018. Production per cow 
in the 23 reporting states aver-
aged 2,011 pounds for January, 38 
pounds above January 2018.

The number of milk cows on 
farms in the 23 reporting states in 
January was 8.719 million head, 
52,000 head less than January 

Comments Sought 
By USITC On 3-A SSI 
Complaint Against 
Chinese Companies
Washington—The US Inter-
national Trade Commission 
(USITC) has received a complaint 
on certain food processing equip-
ment and is soliciting comments 
on any public interest issues raised 
by the complaint or complainant’s 
filing pursuant to the Commis-
sion’s rules of practice and proce-
dure.

The complaint was filed Tues-
day on behalf of 3-A Sanitary 
Standards, Inc. (3-A SSI).

The complaint alleges viola-
tions of section 337 of the Tariff 
Act of 1930 in the importation 
into the US, the sale for importa-
tion, and the sale within the US 
after importation of certain food 

• See 3-A SSI Complaint, p. 12
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the Nutrition Innovation Strat-
egy includes several ambitious 
undertakings that have barely made 
it off the ground and now will likely 
be delayed, perhaps indefinitely.

Chief among these is in the area 
of standards of identity. 
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EDITORIAL COMMENT

Gottlieb Will Leave Lots Of Unfinished Business At FDA
What happens when an activist 
head of a federal regulatory agency 
resigns without seeing a lot of his 
goals through to fruition? In the 
case of Scott Gottlieb, the soon-to-
be former commissioner of the US 
Food and Drug Administration, 
the dairy industry will find out in 
the coming months and years.

As we reported last week (for 
details, please see the story on 
page 16 of last week’s issue), Got-
tlieb will be leaving his post next 
month, after serving as FDA com-
missioner for just under two years. 
But he’s been kind of a whirlwind 
of activity during that time.

Chief among Gottlieb’s food 
industry initiatives has been the 
multi-year Nutrition Innovation 
Strategy, which he announced a 
year ago this month. That initia-
tive includes several key elements, 
including modernizing standards 
of identity, reducing sodium, mod-
ernizing claims, modernizing ingre-
dient labels, and implementing 
the new Nutrition Facts label and 
menu labeling.

Only that final item is close to 
completion, and that’s not really 
because of Gottlieb’s efforts. FDA 
published the final Nutrition Facts 
rule in May of 2016, although the 
final compliance dates for that 
rule were extended by about one 
and a half years under Gottlieb’s 
leadership. The agency had pub-
lished the final menu labeling rule 
in late 2014, and the compliance 
dates for that final rule were also 
extended, although the regula-
tory steps to extend those dates 
were undertaken before Gottlieb 
became FDA commissioner.

Labeling issues aside, the Nutri-
tion Innovation Strategy includes 
several ambitious undertakings 
that have barely made it off the 
ground and now will likely be 
delayed, perhaps indefinitely.

Chief among these is in the 
area of standards of identity. 
From a dairy industry perspective, 
there are at least three different, 
but somewhat related, initiatives 
underway involving dairy product 
standards.

First, as part of its Nutrition 
Innovation Strategy, FDA held a 
public meeting last July and also 
accepted public comments on 
several questions related to that 
strategy, including the issue of 
modernizing the standards of iden-
tity to provide more flexibility for 
the development of healthier prod-
ucts. 

The agency received over 
1,000 comments in response to 
its request, including a number of 
comments that addressed various 
aspects of dairy product standards 
of identity (for more details, please 
see Dairy, Cheese Groups Ask FDA 
To Revise Standards of Identity For 
Cheese, Yogurt, on the front page 
of our Oct. 12, 2018 issue).

Second, before that com-
ment period closed, FDA opened 
another docket, seeking comments 
on the labeling of plant-based 
products with names that include 
dairy terms, such as “cheese,” 
“milk,” “butter” and “yogurt.” The 
agency received over 13,000 com-
ments in response to that specific 
request (for more details, please 
see Enforce Rules Against Mislabeled 
Plant-Based Products, FDA Urged,
on the front page of our Feb. 1, 
2019 issue).

Third, and perhaps most impor-
tant (at least in the long run), FDA 
late last year included, among its 
regulatory priorities for fiscal year 
2019, the reopening of the com-
ment period on a proposed rule, 
issued jointly with USDA’s Food 
Safety and Inspection Service back 
in 2005, that proposed to establish 
general principles that would be 
the first step in modernizing and 
updating the framework for stan-
dards of identity.

FDA’s intention was to reopen 
the comment period on this stan-
dards proposal sometime during 
the first half of 2019. After the 
agency has reviewed comments it 
receives, as well as comments sub-
mitted when the 2005 proposal was 
published, FDA expects to be in a 
position to either publish a new 
proposed rule or to issue a final rule 
based on the full record.

Reducing sodium is another key 
element of FDA’s Nutrition Inno-
vation Strategy. Back when Robert 
Califf was serving as FDA commis-
sioner (during the final year of the 
Obama administration), FDA pub-
lished draft guidance that provided 
voluntary sodium reduction targets 
for a variety of food products.

In the wake of last week’s report 
from the National Academies of 
Sciences, Engineering, and Medi-
cine updating Dietary Reference 
Intakes for sodium and potassium 
(for more details, please see Sodium 
Intake Should Be Cut If It’s Above 
2,300 Milligrams A Day: Report,
on page 18 of last week’s issue), it 
would appear that FDA might be 
poised to move ahead on finalizing 
those sodium targets.

So what happens with all of 
these initiatives, now that Gott-
lieb is leaving the agency in less 
than a month? Obviously, that 
depends on who the next FDA 
commissioner is. Or maybe on who 
the next commissioners are.

Looking over the recent history 
of FDA commissioners, they seem 
to fall into three categories. Some, 
such as Margaret Hamburg, tend to 
serve for relatively long periods of 
time (she was FDA commissioner 
from May of 2009 through April 
of 2015). Others tend to serve for 
relatively short periods of time 
(the aforementioned Califf served 
for less than a year). And then 
there are gaps, where there are 
acting commissioners (such as the 
roughly 10-month gap between 
Hamburg and Califf).

So imagine a scenario in which 
Gottlieb is succeeded first by an 
acting commissioner, then a new 
commissioner is appointed by 
President Trump, then Trump 
loses in the 2020 election and his 
FDA appointee is replaced in early 
2021.  Under that scenario, FDA’s 
Nutrition Innovation Strategy 
might not move much over the 
next couple of years.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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USDA Buys 7.9 Million Lbs. Of Process 
Cheese, 842,000 Gallons Of Fluid Milk
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
this week announced the award-
ing of contracts for process cheese 
and fluid milk for delivery later 
this year.

USDA is purchasing a total 
of 7,920,000 pounds of process 
cheese, for a total price of $16.2 
million,  for delivery from Apr. 16 
through Sept. 30, 2019. 

That total includes 3,801,600 
pounds of process loaves, 12/2-
pound, at a price range of $2.0450 
to $2.4200 per pound; and 
4,118,400 pounds of process reg-
ular 6/5-pound loaves at a price 
range of $1.8501 to $2.1600 per 
pound.

This process cheese is being 
purchased under the authority of 
Section 32 of the Act of August 
24, 1935, with the purpose to 
encourage the continued domestic 
consumption of these products by 
diverting them from the normal 
channels of trade and commerce. 

The process cheese being 
acquired under this solicitation will 
be used for The Emergency Food 
Assistance Program (TEFAP).

Contracts awarded as follows:
Associated Milk Producers, 

Inc.: a total of 3,643,200 pounds of 
process regular 6/5-pound loaves, 
at a total price of $6,977,852.66.

Bongards’ Creameries: a total 
of 475,200 pounds of process reg-
ular 6/5-pound loaves at a total 
price of $1,011,740.40; and a total 
of 3,801,600 pounds of process 
loaves, 12/2-pound, at a total price 
of $8,228,982.96.

USDA last month had 
announced plans to purchase 
cheese for distribution to various 
food nutrition assistance programs, 
including TEFAP. The delivery 
timeframes for these cheese pur-
chases will be April through Sep-
tember 2019. The agency plans to 
purchase both natural Cheddar 
cheese and process cheese.

In addition to soliciting bids for 
process cheese, USDA late last 
month had issued a solicitation 
for a total of 6,232,800 pounds 
of Cheddar cheese. The purchase 
contract awards are expected to be 
announced in the near future.

Meanwhile, AMS this week 
announced awards for a total of 
842,400 gallons of fresh fluid milk 
for deliver between Apr. 1 and 
June 30, 2019.  

That total includes 100,800 gal-
lons of 1 percent milk, 518,400 
gallons of 2 percent milk, 190,800 
gallons of whole milk and 32,400 
gallons of skim milk. The total price 
of the purchases is 42,656,239.66.

These fluid milk purchases are 
being made under the trade miti-
gation Food Distribution and Pur-
chase program. The fluid milk will 
be used for TEFAP.

Borden Dairy Company: a total 
of 50,400 gallons.

Dean Foods Company: a total 
of 496,800 gallons.

GH Dairy El Paso:  a total of 
43,200 gallons.

Hiland Dairy Foods Company, 
LLC: a total of 32,400 gallons.

Hollandia Dairy, Inc.: a total of 
64,800 gallons.

Shamrock Foods Company: a 
total of 90,000 gallons.

Upstate Niagara Cooperative, 
Inc.: a total of 64,800 gallons.

USDA launched the Food Pur-
chase and Distribution Program 
last year to assist dairy and other 
farmers in response to trade dam-
age from retaliatorty tariffs being 
imposed by US trading partners. 

Under that Food Purchase and 
Distribution Program, USDA 

plans to purchase up to $1.2 billion 
in commodities targeted by retali-
ation, including $84.9 million in 
dairy products. 

USDA initially purchased 
cheese products under the pro-
gram.

AMS plans to buy affected prod-
ucts in four phases. The agency 
purchased known commodities 
first. The materials purchasesd 
can be adjusted between phases 
to accommodate changes due to 
growing conditions, product avail-
ability, market conditions, trade 
negotiation status, and program 
capacity. 

By buying in phases, procure-
ment of commodities that have 
been sourced in the past can be 
purchased more quickly and 
included in the first phase, USDA 
had explained last year.

AMS had issued a solicitation 
in early February seeking offers for 
a total of 5,490,000 gallons of fluid 
milk for delivery in April, May and 
June 2019. 

In February, the agency 
announced purchase contract 
awards for a total of 4,525,200 
gallons of milk. No offers were 
received for 964,800 gallons.

AMS then issued a solicitation 
for that 964,800 gallons of milk, 
and this week announced awards 
for 842,400 gallons of milk. No 
offers were received for 122,400 
gallons of milk. 

This week’s fluid milk purchase  
contract awards were announced 
as follows:
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from our 
archives

50 YEARS AGO
March 14, 1969: Madison—
Donald Wilkinson was appointed 
secretary of the Wisconsin 
State Board of Agriculture here 
this week, succeeding Donald 
McDowell. Wilkinson joined the 
Department 21 years ago, most 
recently serving as assistant sec-
retary.

Washington—Japan’s Agricul-
ture & Forestry Ministry is con-
sidering a joint venture between 
its Moringa Milk Industry and 
National Dairy Products of the 
United States. The venture will 
manufacture cheese for the Japa-
nese market. However, Japan’s 
Snow Brand Milk Products Com-
pany, which controls 60 percent 
of the country’s cheese output, is 
strongly opposed to the venture.

25 YEARS AGO
March 11, 1994: Fresno, 
CA—The California Depart-
ment of Food & Agriculture 
this week filed a lawsuit in US 
District Court challenging the 
constitutionality of Section 102 
of the 1990 farm bill, and warn-
ing that its implementation will 
have a severe economic impact 
on California’s dairy industry. 
CDFA argues that Section 102 
violates the due process clause 
of the 5th Amendment to the 
US Constitution.

Madison—The World Cham-
pionship Cheese Contest has 
broken its all-time record for 
number of entries. Set for later 
this month in Green Bay, WI, 
the contest has collected 584 
entries, surpassing the previous 
record of 542 entries in 1984.

10 YEARS AGO
March 13, 2009: Washington—
Various news reports this week 
indicated that President Obama 
plans to nominate Dr. Margaret 
Hamburg as commissioner of the 
FDA and Dr. Joshua Sharfstein 
as principal deputy commissioner. 
Hamburg is New York City’s for-
mer health commissioner, while 
Sharfstein is Baltimore’s current 
health chief.

Washington—The Office of the 
US Trade Representative this 
week announced that is delaying, 
by one month, the imposition of 
additional duties on Roquefort 
cheese and other European Union 
(EU) products in connection with  
World Trade Organization dispute 
settlement rulings in a beef hor-
mone dispute.

Imitation Products
(Continued from p. 1)

ucts that use dairy’s good name” for 
their own benefit.

Plant-based products “ought to 
be marketed based on their own 
characteristics and nutrient pro-
files, rather than using dairy’s good 
name, and established nutritional 
profile, to market products that are 
not standardized and do not meet 
the criteria of dairy terms set forth 
in the standards of identity,” the 
letter continued. 

“Dairy farmers, cheese makers, 
milk bottlers and makers of other 
products — ranging from cultured 
dairy products like yogurt and kefir 
to ice cream — have waited far too 
long for FDA to enforce its exist-
ing rules, which they abide by each 
day. We appreciate your attention 
to this matter and look forward to 
steps to address this mislabeling as 
soon as possible,” the letter added.

The DAIRY PRIDE Act is 
supported by, among others, the 
National Milk Producers Federa-
tion (NMPF), Wisconsin Cheese 
Makers Association (WCMA), 
Midwest Dairy Coalition, National 
Farmers Union, Cooperative Net-
work, Dairy Business Association, 
and Edge Dairy Farmer Coopera-
tive.

“For too long, the FDA has 
turned a blind eye to the misbrand-
ing of imitation dairy products, 
despite the decades-old federal law 
that milk comes from animals, not 
vegetables or nuts. None of these 
imitators provides the same high 
quality and quantity of nutrition 
offered by real milk,” said Jim 
Mulhern, president and CEO of 
NMPF. The DAIRY PRIDE Act 
“will simply ensure that FDA 
enforces current law by requiring 
marketers of these imitation prod-
ucts to call them something other 
than milk.”

Last month, NMPF petitioned 
FDA to take actions, including 
enforcing existing “imitation” 
labeling requirements against 
nutritionally inferior non-dairy 
substitutes for standardized dairy 
foods that are named and posi-
tioned as forms of “milk,” “cheese” 
and other dairy products but fail to 
provide the “imitation” disclosure 
statement that is required under 
FDA regulations (for details, see 
Enforce Imitation Label Rules For 
Non-Dairy...,NMPF Tells FDA,
on page 1 of our Feb. 22nd issue).

“When someone buys cheese, 
they’re expecting that product to 
have been made with real milk, 
not a nut or a bean,” said John 
Umhoefer, the WCMA’s execu-
tive director.

“Nothing compares to the taste 
or nutritional value of real milk 
and cheese, so it’s no wonder that 
the makers of plant-based imitators 
have labeled their products with 
dairy terms,” said Kim Heiman, 
president of Nasonville Dairy, 
Marshfield, WI, and also the cur-
rent WCMA president. “The truth 
is, these products are very differ-
ent, and consumers deserve to 
know it.”

“American consumers are best 
served by clear labeling of their 
food. When they buy cheese, 
yogurt, and ice cream at the gro-
cery store, they expect those prod-
ucts are made with real milk, not 
a plant-based imitator,” said Jeff 
Schwager, president of Sartori 
Company, Plymouth, WI.

“We stand with dairy farmers 
by saying ‘no’ to the mislabel-
ing of non-dairy products,” said 
Marieke Penterman of Marieke 
Gouda, Thorp, WI. “Corporations 
are taking advantage of a move-
ment pushing for an ‘ethical’ way 
to consume products, ironically, by 
making false and unsubstantiated 
claims about their products.”

“While Organic Valley has 
always supported choice in the 
marketplace, we support choices 
that are fully informed and fully 
transparent. When consumers 
believe that plant-based products 
are nutritionally equivalent to 
milk and other dairy products, this 
choice is misinformed,” said Adam 
Warthesen, government relations 
manager for CROPP Cooperative/
Organic Valley.

“We make the world’s best 
Paneer cheese because we use the 
world’s best milk. Real milk. Labels 
that confuse consumers do not 
help anyone,” said Paul Scharf-
man, president of Specialty Cheese 
Company, Reeseville, WI.

“Cooperative Network strongly 
supports efforts to protect the 
integrity of dairy products by 
requiring national enforcement of 
the sensible labeling requirements 
we already have on the books,” said 
Dan Smith, president and CEO of 
the Cooperative Network.

“Misperceptions about non-
dairy foods are real. The imita-
tions confuse customers who rely 
on names and product packaging 
to make judgments about a food. 
These customers deserve transpar-
ency,” said Brody Stapel, president 
of Edge Dairy Farmer Cooperative. 

The DAIRY PRIDE Act “will 
help ensure that products labeled 
as milk are indeed dairy products. 
Consumers and dairy farmers alike 
will be the beneficiaries,” said Steve 
Etka, Midwest Dairy Coalition.

“Over the years, we have seen 
a rise in faux kefir products that 
don’t offer kefir’s health and nutri-
tional benefits. It is our obligation 
to protect the word and ensure 
that products labeled as ‘kefir’ are 
authentic,” said Julie Smolyansky, 
CEO of Lifeway Foods. “We are 
committed to a marketplace that 
does not confuse consumers with 
fake and falsely labeled foods.”

Dietary Guidelines 
Advisory Committee 
Sets First Meeting, 
Seeks Comments
Washington—The recently 
appointed Dietary Guidelines 
Advisory Committee (DGAC) 
will hold its first meeting on Mar. 
28-29,  2019, at the USDA  South 
Building, in Washington.

Also, the Departments of Agri-
culture and Health and Human 
Services (HHS) are opening a 
public comment period that will 
remain open until 2020, through-
out the DGAC’s deliberations.

USDA and HHS are required to 
jointly publish the Dietary Guide-
lines for Americans at least every 
five years.

The agencies appointed the 
2020 DGAC to conduct an inde-
pendent scientific review that 
will help inform the departments’ 

development of the next Dietary 
Guidelines. The work of the com-
mittee will be solely advisory in 
nature and time-limited.

The committee will examine 
the current Dietary Guidelines for 
Americans, which were released 
in January 2016, take into con-
sideration new scientific evidence 
and current resource documents, 
and based on the preponderance 
of current scientific and medical 
knowledge, develop a report to 
the secretaries of USDA and HHS 
that outlines its science-based 
assessment and rationale.

The DGAC will hold approxi-
mately five meetings to review and 
discuss recommendations. After 
delivery of its final report to the 
USDA and HHS secretaries, the 
DGAC will be terminated.

The agenda for the public meet-
ing will include: review of opera-
tions for the committee members; 
overview of the topics and ques-

tions identified by the departments 
to be examined by the committee; 
presentations on the evidence-
based approaches for reviewing 
the scientific evidence, including 
systematic reviews, data analyses, 
and food pattern modeling analy-
ses; and plans for committee work.

The meeting is open to the pub-
lic, and will be accessible by web-
cast or by attendance in person. 
Registration is required for both.

To register, visit www.
dietaryguidelines.gov, and click 
on the link for “Meeting Registra-
tion.” Online registration begins 
Mar. 19, 2019.

Written comments from the 
public will be accepted throughout 
the DGAC’s deliberative process 
and will not be restricted to meet-
ing dates and times. 

The preferred method for sub-
mitting comments is to go to www.
regulations.gov and follow the 
instructions. The docket number 
is FNS-2019-0001.
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Record Milk Output
(Continued from p. 1)

a record 15.149 billion pounds, up 
3.5 percent from 2017 and more 
than double the state’s milk output 
in 2000.

New York’s January milk pro-
duction totaled 1.263 billion 
pounds, up 3.4 percent from Janu-
ary 2018, due to 2,000 more milk 
cows and 60 more pounds of milk 
per cow. In 2018, New York’s milk 
production totaled 14.882 billion 
pounds, down 0.3 from 2017.

Milk production in Texas dur-
ing January totaled 1.129 billion 
pounds, up 7.3 percent from Janu-
ary 2018, due to 18,000 more milk 
cows and 75 more pounds of milk 
per cow. Last year, milk production 
in Texas totaled a record 12.852 
billion pounds, up 6.6 percent from 
2017. Texas’s milk production has 
more than doubled since 2004.

Michigan’s January milk produc-
tion totaled 947 million pounds, 
up 1.1 percent from January 2018, 
due to 6,000 fewer milk cows but 
55 more pounds of milk per cow. 
Michigan’s 2018 milk production 
totaled 11.168 billion pounds, 
down 0.6 percent from 2017.

Pennsylvania’s January milk 
production totaled 873 million 
pounds, down 5.5 percent from 
January 2018, due to 25,000 fewer 
milk cows and 15 less pounds of 
milk per cow. In 2018, Pennsyl-
vania’s milk production totaled 
10.665 billion pounds, down 2.1 
percent from 2017.

January milk production in 
Minnesota totaled 848 million 
pounds, up 1.6 percent from Janu-
ary 2018, due to 5,000 fewer milk 
cows but 50 more pounds of milk 
per cow. Last year, Minnesota’s 
milk production totaled 9.868 bil-
lion pounds, up slightly from 2017 
and the state’s highest milk output 
since 1990.

New Mexico’s January milk 
production totaled 690 million 
pounds, down 3.5 percent from 
January 2018, due to 10,000 fewer 
milk cows and 10 less pounds of 
milk per cow. New Mexico’s 2018 
milk production totaled a record 
8.285 billion pounds, up 0.9 per-
cent from 2017.

Washington’s January milk 
production totaled 577 million 
pounds, up 3.4 percent from Janu-
ary 2018, due to 4,000 more milk 
cows and 40 more pounds of milk 
per cow. In 2018, Washington’s 
milk production totaled a record 
6.736 billion pounds, up 3.1 per-
cent from 2017.

All told for the 23 reporting 
states in January, compared to 
January 2018, milk production was 
higher in 15 states, with those pro-
duction increases ranging from 0.8 
percent in California to 7.3 percent 
in Texas; and down in eight states, 
with those production declines 
ranging from 3 percent in Indiana 
to 11.5 percent in Virginia.

Bridgestone Gets 
Patent On Rubber 
Compositions That 
Include Whey Protein 
Component
Washington—The US Patent 
and Trademark Office (USPTO) 
awarded a patent for an invention 
for rubber compositions compris-
ing at least one rubber, titanium 
oxide filler and whey protein com-
ponent, and related methods.

Inventors are Benjamin C. Gal-
izio, Amy M. Randall and Melissa 
Clark. The patent was assigned to 
Bridgestone Americas Tire Opera-
tions, Inc.

Rubber compositions for vehicle 
tires may make use of various fill-
ers to impart desirable properties to 
the rubber composition, the patent 

background explained. The rubber 
molecules and filler particles may 
interact through cross-linking. The 
amount of cross-linking must be 
controlled, however. Insufficient 
cross-linking can lead to a rubber 
composition having poor proper-
ties and too much cross-linking 
can lead to a rubber composition 
being brittle and hard to process.

In a first embodiment of the 
invention, a rubber composition is 
disclosed which comprises: at least 
one rubber; titanium oxide filler 
in an amount of about 5 to about 
200  phr (parts by weight per hun-
dred parts of rubber); and a whey 
protein component in an amount 
sufficient to provide about 0.1 to 
about 10 phr whey protein.

In a second embodiment, a rub-
ber composition that has been sub-
jected to curing is disclosed. The 
rubber composition comprises: at 

least one rubber; titanium oxide 
filler in an amount of about 5 to 
about 200 phr; whey protein in an 
amount of about 0.1 to about 10 
phr; and a cure package.

In a third embodiment, a 
method for modifying the cross-
linking of a titanium oxide filler-
containing rubber composition is 
disclosed. The method comprises 
incorporating ingredients compris-
ing a whey protein component in 
an amount sufficient to provide 
about 0.1 to about 10 phr of whey 
protein, at least one rubber, and 
about 5 to about 200 phr of tita-
nium oxide filler.

In certain embodiments accord-
ing to the first-third embodiments 
disclosed in the patent, the whey 
protein component (or source of 
the whey protein) comprises acid 
whey powder, sweet whey powder, 
or a combination thereof. 
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states broken out by NASS, with 
comparisons to January 2018, was: 
Wisconsin, 87.3 million pounds, 
down 3.3 percent; Idaho, 51.6 mil-
lion pounds, down 6.6 percent; 
California, 49.1 million pounds, 
down 8.5 percent; Oregon, 18 mil-
lion pounds, up 2.8 percent; and 
Iowa, 16.1 million pounds, up 21.1 
percent.

Cheddar production in Janu-
ary totaled 322.6 million pounds, 
up 1.4 percent from January 2018. 
Production of other American-
type cheeses in January totaled 
116.1 million pounds, up 0.6 per-
cent from January 2018.

Italian-type cheese production 
during January totaled 480.7 mil-
lion pounds, up 1.3 percent from 
January 2018. January produc-
tion of Italian cheese in the states 
broken out by NASS, with com-
parisons to January 2018, was: 
California, 143.9 million pounds, 
up 1.1 percent; Wisconsin, 141.8 
million pounds, down 2.3 percent; 
Idaho, 28 million pounds, up 19.9 
percent; and Pennsylvania, 23 mil-
lion pounds, down 0.9 percent.

Mozzarella production dur-
ing January totaled 379.3 million 
pounds, up 3.3 percent from Janu-
ary 2018.

Production of other Italian 
cheese varieties in January, with 
comparisons to January 2018, was: 
Parmesan 38.8 million pounds, 
down 6.3 percent; Provolone, 30.5 
million pounds, down 6.8 percent; 
Ricotta, 21.6 million pounds, down 
6.1 percent; Romano, 3.9 million 
pounds, down 17.2 percent; and 

other Italian types, 6.8 million 
pounds, up 21.6 percent.

January production of other 
cheese varieties reported by NASS, 
with comparisons to January 2018, 
was as follows:

Swiss cheese: 29.6 million 
pounds, up 4.4 percent.

Cream and Neufchatel: 75.4 
million pounds, down 11.2 per-
cent.

Brick and Muenster: 18 mil-
lion pounds, up 15.4 percent.

Hispanic cheese: 23.4 million 
pounds, up 2.1 percent.

Blue and Gorgonzola: 7.5 mil-
lion pounds, up 1.9 percent.

Feta: 9.8 million pounds, down 
1.4 percent.

Gouda: 5.5 million pounds, up 
9.1 percent.

All other types of cheese: 11.8 
million pounds, down 17.7 per-
cent.

Whey Products Output
January production of dry whey, 
human, totaled 79.7 million 
pounds, down 9.5 percent from 
January 2018. Manufacturers’ 
stocks of dry whey, human, at the 
end of January totaled 78.7 million 
pounds, down 11.6 percent from 
a year earlier but up 20.8 percent 
from a month earlier.

Lactose production, human and 
animal, during January totaled 
105.2 million pounds, up 10.9 
percent from January 2018. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of Janu-
ary totaled 109.2 million pounds, 
down 13.5 percent from a year 
earlier but up 3.8 percent from a 
month earlier.

Production of whey protein con-
centrate during January totaled 

52.2 million pounds, up 20 percent 
from January 2018. Manufacturers’ 
stocks of WPC at the end of Janu-
ary totaled 75.4 million pounds, 
down 12.2 percent from a year 
earlier but up 15.3 percent from a 
month earlier.

January production of whey pro-
tein isolates totaled 10.8 million 
pounds, up 12.4 percent from Janu-
ary 2018. Manufacturers’ stocks of 
WPI at the end of January totaled 
22.7 million pounds, down 19.4 
percent from a year earlier and 
down 2.8 percent from a month 
earlier.

Butter And Dry Milk Products
January butter production totaled 
189.8 million pounds, up 4.2 per-
cent from January 2018. Regional 
butter production in January, with 
comparisons to January 2018, was 
as follows: West, 85.8 million 
pounds, down 1.1 percent; Cen-
tral, 83.1 million pounds, up 9.7 
percent; and Atlantic, 20.9 million 
pounds, up 6.6 percent.

Nonfat dry milk production dur-
ing January totaled 172.6 million 
pounds, up 7.7 percent from Janu-
ary 2018. 

Manufacturers’ shipments of 
NDM during January totaled 152.8 
million pounds, up 11.2 percent 
from January 2018. Manufacturers’ 
stocks of NDM at the end of Janu-
ary totaled 283.6 million pounds, 
down 7.6 percent from a year 
earlier but up 3.2 percent from a 
month earlier.

January production of other dry 
milk products, with comparisons to 
January 2018, was: skim milk pow-
der, 30.4 million pounds, down 
33.5 percent; dry whole milk, 12.5 
million pounds, up 23.3 percent; 

milk protein concentrate, 12 mil-
lion pounds, down 23 percent; 
and dry buttermilk, 13.2 million 
pounds, up 0.7 percent.

Yogurt, Other Dairy Products
January production of yogurt, plain 
and flavored, totaled 384.1 million 
pounds, up 5.1 percent from Janu-
ary 2018. Sour cream production 
during January totaled 121.6 mil-
lion pounds, up 2.5 percent from 
January 2018.

Cream cottage cheese produc-
tion during January totaled 28.3 
million pounds, up 10.9 percent 
from January 2018. Lowfat cot-
tage cheese output during January 
totaled 28.1 million pounds, up 4.5 
percent from January 2018.

Production of regular ice cream 
during January totaled 53 million 
gallons, down 3.2 percent from 
January 2018. Lowfat ice cream 
output during January totaled 28.1 
million gallons, down 10.2 percent 
from January 2018.

US Swiss Cheese
Production
January totals since 2009 - 2019
Millions of pounds
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Dairy CPI Fell 0.2% In February; Retail 
Cheddar, Whole Milk Prices Declined
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 216.595 in 
February (1982-84=100), down 
0.2 percent from January but 0.1 
percent higher than in February 
2018, the US Bureau of Labor Sta-
tistics (BLS) reported Tuesday.

The dairy CPI has now been 
under 220 for 24 consecutive 
months; it was last above that 
mark in February 2017, when it 
was 220.552.

February’s CPI for all items was 
252.776, up 0.4 percent from Janu-
ary and 1.5 percent higher than in 
February 2018. February’s CPI for 
food at home was 242.057, up 0.3 
percent from January and 1.2 per-
cent higher than in February 2018.

February’s CPI for cheese and 
related products was 224.692, 
down 0.6 percent from January and 
1.7 percent lower than in Febru-
ary 2018. That’s the lowest level 
for the cheese CPI since December 
2016, when it was 224.3.

The average retail price for a 
pound of natural Cheddar cheese 
in February was $5.247, down 12.5 
cents from January but up 16.5 
cents from February 2018. The 
average retail Cheddar price has 
now been above $5.00 per pound 
for 14 consecutive months.

Average retail Cheddar cheese 
prices in February in the four major 
regions broken out by the BLS, 
with comparisons to a month ear-
lier and a year earlier, were:

Northeast: $5.369 per pound, 
down almost 61 cents from Janu-
ary and down almost 73 cents from 
February 2018.

Midwest: $5.245 per pound, up  
almost 10 cents from January but 
down almost 21 cents from Febru-
ary 2018.

South: $5.122 per pound, down 
more than 16 cents from January 
and down amost 24 cents from 
February 2018.

West: $5.321 per pound, down 
almost four cents from January but 
up more than 96 cents from Febru-
ary 2018.

The average retail price for 
a pound of American processed 
cheese in February was $3.863, 
down almost six cents from Janu-
ary and down more than 20 cents 
from February 2018.

Retail Whole Milk Price Falls
February’s CPI for whole milk was 
196.94, down slightly from January 
but up 0.3 percent from February 
2018. The CPI for whole milk has 
now been below 200 for 19 con-
secutive months.

February’s CPI for “milk” was 
137.925 (December 1997=100), 
down 0.3 percent from January but 
up 0.3 percent from February 2018, 
while February’s CPI for milk other 
than whole was 142.79, down 0.6 

percent higher than in February 
2018. That’s the highest level for 
the ice cream CPI since February 
2017, when it was 226.873.

percent from January but 0.8 per-
cent higher than in February 2018.

The average retail price for a gal-
lon of whole milk in February was 
$2.90, down more than one cent 
from January and down more than 
two cents from February 2018. The 
average retail whole milk price has 
now been under $3.00 per gallon 
for 14 consecutive months.

Average retail whole milk prices 
in February for the three major 
regions reported by the BLS were: 
Midwest, $2.05 per gallon; South, 
$3.14 per gallon; and West, $2.98 
per gallon.

February’s CPI for butter was 
251.979, up 1.4 percent from Janu-
ary and 3.6 percent higher than in 
February 2018. That was the sec-
ond-highest butter CPI ever, trail-
ing only the 256.715 butter CPI in 
October 2014.

February’s CPI for ice cream and 
related products was 226.736, up 
0.6 percent from January and 2.5 

The average retail price for a 
half-gallon of regular ice cream was 
$4.98, up almost seven cents from 
January and up more than 31 cents 
from February 2018.

February’s CPI for other dairy 
and related products was 147.447 
(December 1997=100), down 0.1 
percent from January but 0.7 per-
cent higher than in February 2018.
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EPA Proposal Would 
Allow Gasoline 
Blended With Up To 
15% Ethanol To Be 
Sold Year-Round
Washington—The US Environ-
mental Protection Agency (EPA) 
this week proposed regulatory 
changes that would, among other 
things, allow gasoline blended with 
up to 15 percent ethanol (E15) to 
be sold year-round, rather than just 
eight months of the year.

The EPA is also proposing regu-
latory changes to modify elements 
of the renewable identification 
number (RIN) compliance system 
under the Renewable Fuel Stan-
dard (RFS) program.

The EPA welcomes public com-
ment on the proposal and intends 
to hold a public hearing on Mar. 
29. Additional details on the com-
ment period and public hearing 
will be available shortly.

The proposal was praised by, 
among others, the National Corn 
Growers Association (NCGA), 
American Farm Bureau Federa-
tion (AFBF) and National Farm-
ers Union (NFU), but criticized by 
the National Wildlife Federation 
(NWF).

“Allowing year-round sales of 
higher blends of ethanol not only 
grows a domestic market for farm-
ers, but E15 gives consumers more 
choice at the pump, a lower price 
option and greater environmental 
benefits from a cleaner fuel,” said 
Lynn Chrisp, NCGA president.

“After years of declining farm 
income, opening up markets to 
additional fuel choices will help 
create new demand that farm-
ers desperately need,” said Zippy 
Duvall, AFBF president.

“The move to expanded use of 
higher level blends of ethanol is 
absolutely vital at this moment in 
time. More E15 use means we can 
begin to dig into our massive over-
supply of corn, lifting prices ever so 
slightly for all commodities,” said 
Roger Johnson, NFU president. 
“Moving forward, we need to build 
on this achievement by expand-
ing use of E30 gasoline. The result 
would be a necessary boon for farm 
families stuck with low prices in a 
struggling farm economy and rural 
communities that are in need of 
economic rejuvenation.”

But the NWF said the proposed 
policy change would exacerbate 
the environmental damage and 
health impacts fueled by the RFS.

“This overreach underscores the 
urgent need for Congress to reform 
the Renewable Fuel Standard and 
to put in place common-sense, 
bipartisan solutions that work for 
family farms and communities, 
while advancing cleaner, more sus-
tainable fuels the right way,” said 
Collin O’Mara, NWF president 
and CEO.
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The California Dairy Research 
Foundation (CDRF) has tapped 
DENISE MULLINAX as its 
new executive director. She has 
served in the role of interim 
executive director since May 
2018, following the passing of 
GONCA PASIN. Mullinax’s 
appointment coincides with the 
completion of CDRF’s next five-
year strategic plan, which will 
increase the number and impact 
of projects in the environmental 
management and social respon-
sibility program areas, as well as 
increasing CDRF’s participation 
in co-funded projects. Mullinax 
has more than 20 years of experi-
ence working with the California 
dairy sector, holding key educa-
tion, research, and sustainability 

PERSONNEL

WCMA Recognizes Cheese Contest 
Leaders With Awards

The Wisconsin Cheese Mak-
ers Association (WCMA), host 
of the 2019 US Championship 
Cheese Contest, honored Steve 
Krause, John Jaeggi, and John 
Umhoefer for their work to sup-
port and grow the contest.

The Eggebrecht Award, named 
for Contest Committee chairman 
and “B-Team” founder Brian Egg-
ebrecht of Welcome Dairy, was 
given to Steve Krause, a 25-year 
contest volunteer known for his 
energy, positivity, and hard work 
ethic.Before retiring, Krause 
worked in the cheese industry for 
more than 50 years, starting as a 
third-generation cheese maker at 
Krause Dairy in Morgan, WI,  and 
later serving as a trusted supplier 
partner to the industry in his role 
at Tosca, Ltd.  

The Aschebrock Award, 
named for Contest Chief Judge 
Emeritus Bob Aschebrock, a long-
time USDA dairy grader, was 
presented to John Jaeggi who has 

served as a contest judge for more 
than a decade, and is appreciated 
for his comprehensive cheese 
knowledge, thorough evaluations, 
and mentorship of new judges.

Jaeggi works as cheese industry 
and applications coordinator at 
the Wisconsin Center for Dairy 
Research.

The Schlinsog Award, named 
for Contest Chief Judge Emeritus 
Bill Schlinsog, was given to John 
Umhoefer, executive director 
of the Wisconsin Cheese Mak-
ers Association.  In Umhoefer’s 
27-year tenure leading the events, 
both Championship Cheese Con-
tests have grown by leaps and 
bounds.  

In 1992, the World Cham-
pionship Cheese Contest had 
just 498 entries, while last year’s 
competition included 3,402 dairy 
products.  In 1993, the US Cham-
pionship Cheese Contest had just 
340 entries, but this year, entries 
totaled 2,555.  

John Jaeggi (left) received the Aschebrock Award from Championship Cheese Contest Judge 
Emeritus Bob Aschebrock last week during the US Championship Cheese Contest. Jaeggi 
has served as contest judge for the US and World Contest for over a decade.

management positions within 
UC Cooperative Extension and 
Hilmar Cheese Company. She 
has also served as assistant direc-
tor of the California Dairy Qual-
ity Assurance Program (CDQAP) 
for the past 13 years.

GEORGE SIEMON, CEO of 
Organic Valley, has stepped 
down and the board of direc-
tors has appointed ROBERT 
KIRCHOFF as interim CEO. 
Kirchoff joined Organic Valley 
in 2016 as chief business officer 
and will continue to carry out 
the mission and business plans of 
the cooperative. Siemon was one 
of the seven founders of Organic 
Valley in 1988. Under his lead-
ership, the co-op has grown rev-
enues of over $1 billion annually.

Nominations For 
National Dairy 
Promotion, Research 
Board Due April 15
Washington—The US Depart-
ment of Agriculture (USDA) is 
accepting nominations for candi-
dates to serve on its National Dairy 
Promotion and Research Board 
now through April 15, 2019.

Agriculture Secretary Sonny 
Perdue will appoint 12 individuals 
to succeed members of the board 
whose terms expire on October 31, 
2019. USDA will accept nomina-
tions for board representation in 
eight geographic regions. 

Nominees for the regional posi-
tions must be dairy producers.

The geographic regions with 
vacancies are: Region 2 (Califor-
nia and Hawaii); Region 3 (Ari-
zona, Colorado, Montana, Nevada, 
Utah and Wyoming); Region 4 
(Arkansas, Kansas, New Mexico, 
Oklahoma and Texas); Region 
6 (Wisconsin); Region 9 (Indi-
ana, Michigan, Ohio and West 
Virginia); Region 10 (Alabama, 
District of Columbia, Florida, 
Georgia, Kentucky, Louisiana, 
Mississippi, North Carolina , 
Puerto Rico, South Carolina, Ten-
nessee and Virginia); Region 11 
(Delaware, Maryland, New Jersey 

and Pennsylvania); and Region 12 
(Connecticut, Maine, Massachu-
setts, New Hampshire, New York, 
Rhode Island and Vermont.

Newly-appointed members will 
serve three-year terms beginning 
on Nov. 1, 2019, through Oct. 31, 
2022.

To nominate an individual, sub-
mit a copy of the nomination form 
and a signed background form for 
each nominee by April 15, 2019, 
to: Jill Hoover, Deputy Director, 
Promotion, Research, and Planning 
Division, Dairy Program, AMS, 
USDA, 1400 Independence Ave., 
SW, Stop 0233, Room 2958-S, 
Washington, D.C. 20250-0233, or 
via email: jill.hoover@ams.usda.gov. 

The Dairy Board is comprised 
of 37 members. Thirty-six dairy 
producer members represent 12 
geographic regions within the US 
and one member represents dairy 
importers. Dairy Board members 
serve 3-year terms, with no mem-
ber serving more than 2 consecu-
tive terms. Members are selected 
by the Secretary from nominations 
submitted by dairy producer orga-
nizations, dairy importer organiza-
tions, general farm organizations, 
and Qualified Programs.

For nominating forms and more 
information, visit the AMS web-
site at www.ams.usda.gov or call 
(202) 720-1069.

Nominations For 
2019 ADPI Award Of 
Merit Being Accepted 
Through April 1
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) is 
accepting nominations for its 2019 
Award of Merit through April 1, 
2019.

Those wishing to make a rec-
ommendation for this year’s award 
should consider their nominee’s 
role in promoting the use of pro-
cessed dairy products, the organiza-
tion stated.

Any significant contribution 
to the dairy industry in the area 
of product development, market-
ing or promotion, manufacturing, 
technological advances, equip-
ment, packaging, transportation, 
as well as participating in industry-
related organizations, may be taken 

into account when nominating an 
individual.

This year’s Award of Merit 
recipient will be honored a the 
2019 ADPI/ABI annual confer-
ence luncheon on Monday, May 
6 at the Chicago Marriott Down-
town Magnificent Mile in Chi-
cago, IL.

Letters of nomination, along 
with a completed nomination form 
available online, should be sent to 
ADPI, 126 N. Addison Ave., Elm-
hurst, IL 60126. 

Each application should also 
include the name of the person 
making the recommendation, the 
name and company of the can-
didate, and a brief description of 
their career contributions to the 
dairy industry.

Nominations must be received 
by Monday, April 1. 

For more details or to download 
an application form, visit www.
adpi.org.
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1. Equipment for Sale

FOR SALE: 1500 and 1250 cream 
tanks. Like New. (800) 558-0112. (262) 
473-3530.

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

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

SEPARATOR NEEDS - Before you buy 
a separator, give Great Lakes a call. 
TOP QUALITY, reconditioned machines 
at the lowest prices. Call  Dave Lam-
bert, Great Lakes Separators at  (920) 
863-3306; drlambert@dialez.net for 
more information.

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

1. Equipment for Sale

SEPARATOR NEEDS - Before you buy 
a separator, give Great Lakes a call. 
TOP QUALITY, reconditioned machines 
at the lowest prices. Call  Dave Lam-
bert, Great Lakes Separators at  (920) 
863-3306; drlambert@dialez.net for 
more information.

2. Equipment Wanted

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

3. Products & Services

Call 608-246-8430 to advertise.

4. Walls & Ceiling

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

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

5. Real Estate

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

6. Help Wanted

7. Positions Wanted

Call 608-246-8430 to advertise.

8. Promotion & Placement

PROMOTE  YOURSELF - By contact-
ing Tom Sloan & Associates. Job 
enhancement thru results oriented 
professionals. We place cheese mak-
ers, production, technical, maintenance, 
engineering  and sales management  
people. Contact Dairy Specialist David 
Sloan, Tom Sloan or Terri Sherman. 
TOM SLOAN & ASSOCIATES, INC., 
PO Box 50, Watertown, WI 53094. 
Phone: (920) 261-8890 or  FAX: (920) 
261-6357; or by email: tsloan@tsloan.
com.

9. Consultants

Looking for qualified people? Advertise 
here by calling Cheese Reporter at 
608-246-8430

10. Cheese & Dairy Products

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

11. Conversion Services

Have extra capacity at your cut and 
wrap facility? Advertise here and reach 
the industry with messages of services. 
Call 608-246-8430 for information.

12. Warehousing

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

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

Manways & 
Inspection Ports 

Sanitary, Heavy-Duty  
Prevents CIP Solution, 

Air and Powder Leakage 
Evaporator Dryer Technologies, Inc. 
         www.evapdryertech.com  

General Machinery CorporationGeneral Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

General Machinery Corporation
Call NOW at 1-888-243-6622

Email: sales@genmac.com
www.genmac.com

3010    TU-Way
Simultaneously cuts either two 40-lb blocks

or up to four 20-pound Mozz loaves.

General Machinery Corporation

3090     Dual Direction
Cheese Cutter

Designed to cut 40# blocks 7" x 11" x 14"
Wire harps/platens easily removed and replaced

Two adjustable speed controls
One or two person operation.

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

www.genmac.com

General Machinery Corporation

HYDRAUFLAKER
Reduces Frozen Blocks

Designed to automatically chunk frozen 
blocks of cheese and butter

for further processing.

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

www.genmac.com

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

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

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

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

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

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

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

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

 E: drlambert@dialez.net

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

jamey@wisconsinsfinest.com

Wisconsin's 
Finest Cheese

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

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

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster 
 
 
 
 

Serving:
 Retail, Foodservice, Delis

Warehouses in Texas & Wisconsin
for convenient pick-ups

Your Direct Source for 
all your

cheese needs!

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

CHEESE REPORTER SUBSCRIBER SERVICE 

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

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

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

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

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

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

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

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

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

DAIRY PRODUCT SALES

WEEK ENDING
Style and Region March 9 March 2 Feb. 23 Feb. 16

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6098 1.5653• 1.5169 1.4665 
Sales Volume  Pounds
US 11,385,619 10,746,556 12,218,659 11,052,838

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

Weighted Price  Dollars/Pound  
US 1.5096 1.4899• 1.4356• 1.3653 
Adjusted to 38% Moisture  
US 1.4371 1.4178 1.3675• 1.2969 
Sales Volume  Pounds
US 11,616,140 11,288,565• 11,557,587• 13,199,079
Weighted Moisture Content Percent
US 34.87 34.85 34.91• 34.73

Butter

Weighted Price  Dollars/Pound
US 2.2797 2.2612 2.2594• 2.2948
Sales Volume                                        Pounds
US 3,948,792 6,441,096• 4,360,621• 5,216,204

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.4088 0.4214• 0.4246 0.4556•
Sales Volume
US 7,429,300 6,553,034 6,853,055 7,622,391•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9616 0.9823• 0.9756• 0.9813
Sales Volume  Pounds
US 26,129,216 16,858,593• 16,215,838• 18,165,296 

March 13, 2019—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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HISTORICAL MILK PRICES - CLASS I
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘17 17.45 16.73 16.90 16.05 15.20 15.31 16.59 16.72 16.71 16.44 16.41 16.88

‘18 15.44 14.25 13.36 14.10 14.44 15.25 15.36 14.15 14.85 16.33 15.52 15.05

‘19 15.12 15.30 15.98

80
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140

2013 2015 2017 2019

Manufacturers’ Stocks of
Lactose
End of Jan; Select Years; million lbs

10

15

20
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30

2013 2015 2017 2019

Manufacturers’ Stocks of
WPI
End of Jan; Select Years, million lbs

2017 - Current Lactose Prices2010
High/Low Range (Central and West: Mostly)

$0.15

$0.20

$0.25

$0.30

$0.35

$0.40

$0.45

$1.35

$1.40

$1.45

$1.50

$1.55

$1.60

$1.65

$1.70

$1.75

M A M J J A S O N D J F M

40-Pound Block Avg
CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
3-8 March 19 14.97 15.79 40.700 97.225 227.525 1.5310
3-11 March 19 14.93 15.79 40.700 96.950 227.525 1.5280
3-12 March 19 14.92 15.79 41.000 96.950 227.525 1.5280
3-13 March 19 14.91 15.79 40.600 96.700 227.525 1.5290
3-14 March 19 14.95 15.79 40.075 96.500 227.525 1.5330

3-8 April 19 14.80 15.92 40.175 97.025 228.200 1.5160
3-11 April 1960 14.80 15.87 40.250 96.575 229.050 1.5200
3-12 April 19 14.98 15.85 40.250 96.325 229.400 1.5340
3-13 April 19 14.95 15.85 40.700 96.275 229.000 1.5310
3-14 April 19 15.09 15.86 39.400 96.500 230.000 1.5500

3-8 May 19 15.03 16.08 40.150 98.725 230.575 1.5390
3-11 May 19 15.07 16.01 40.150 97.875 231.000 1.5450
3-12 May 19 15.25 16.01 40.400 97.350 231.725 1.5590
3-13 May 19 15.19 16.00 40.850 97.200 231.000 1.5530
3-14 May 19 15.33 16.00 39.775 97.425 232.000 1.5730

3-8 June 19 15.40 16.33 39.700 100.850 231.500 1.5820
3-11 June 19 15.41 16.30 39.700 100.250 232.000 1.5810
3-12 June 19 15.55 16.29 40.200 99.500 232.500 1.5950
3-13 June 19 15.51 16.24 39.775 99.000 232.500 1.5930
3-14 June 19 15.64 16.24 39.025 99.500 233.250 1.6130

3-8 July 19 15.89 16.49 39.525 102.925 232.000 1.6320
3-11 July 19 15.90 16.49 39.500 102.000 233.000 1.6350
3-12 July 19 16.04 16.47 40.000 101.500 233.000 1.6450
3-13 July 19 15.99 16.45 40.000 101.025 233.275 1.6430
3-14 July 19 16.10 16.45 39.875 101.500 234.000 1.6570

3-8 August 19 16.15 16.71 39.575 104.525 233.000 1.6600
3-11 August 19 16.16 16.71 39.575 103.450 233.325 1.6680
3-12 August 19 16.24 16.69 40.000 103.075 234.400 1.6670
3-13 August 19 16.22 16.67 40.000 102.700 234.400 1.6670
3-14 August 19 16.31 16.64 39.975 103.000 235.000 1.6790

3-8 September 19 16.39 16.77 39.600 105.125 234.000 1.6810
3-11 September 19 16.40 16.77 39.500 104.750 234.000 1.6890
3-12 September 19 16.47 16.77 39.825 104.350 234.500 1.6930
3-13 September 19 16.44 16.77 39.825 104.000 234.500 1.6890
3-14 September 19 16.51 16.75 39.975 104.000 235.500 1.6960

3-8 October 19 16.37 16.85 39.550 106.000 233.000 1.6850
3-11 October 19 16.38 16.85 39.550 105.750 233.000 1.6880
3-12 October 19 16.40 16.81 39.550 105.500 233.500 1.6900
3-13 October 19 16.40 16.81 39.550 105.000 233.600 1.6880
3-14 October 19 16.43 16.72 39.550 105.025 234.000 1.6960

3-8 November 19 16.25 16.88 39.025 107.000 232.000 1.6800
3-11 November 19 16.29 16.88 39.025 107.000 232.000 1.6880
3-12 November 19 16.30 16.87 39.450 106.500 232.675 1.6880
3-13 November 19 16.32 16.85 39.025 105.500 233.000 1.6850
3-14 November 19 16.36 16.75 39.425 108.550 233.000 1.6900

3-8 December 19 16.20 16.75 38.775 107.500 229.750 1.6750
3-11 December 19 16.22 16.75 38.775 107.500 229.750 1.6780
3-12 December 19 16.22 16.75 39.450 107.250 229.750 1.6790
3-13 December 19 16.22 16.75 39.450 106.150 229.750 1.6750
3-14 December 19 16.22 16.64 39.350 106.275 230.000 1.6780

3-8 January 20 15.85 16.55 39.350 109.100 225.000 1.6560
3-11 January 20 15.85 16.55 39.350 109.100 225.000 1.6560
3-12 January 20 15.85 16.55 39.350 108.700 225.000 1.6600
3-13 January 20 15.85 16.55 39.350 108.425 225.000 1.6560
3-14 January 20 15.85 16.55 37.375 108.425 225.000 1.6560

Interest - March 14 22,954 6,764 3,287 8,683 8,047 21,444
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - MARCH 13
WEST: Western cream supplies are solid, 
but not overbearing. Cream items’ produc-
tion for the upcoming holiday is picking 
up. However, cream remains handy for all 
butter churning obligations. Butter process-
ing activities are steady compared to the 
previous week. Although several brokers 
are looking to buy bulk butter, they don’t 
seem to easily find discounted  prices. In an 
attempt to ensure enough supply, some of 
them are requesting to buy for later delivery. 
Foodservice and restaurant butter order-
ings are lagging a bit due to cooler weather 
conditions, but with the spring break near 
the corner, demand might shift up. 

CENTRAL:  Butter churns remain very 
active this week in the Midwest. Butter plant 
managers relay cream continues to roll in, 

including additional loads from the western 
region. They continue to add to their spring/
fall inventories. In the South-Central region, 
contacts suggest churning has edged back 
slightly. Regional cream prices saw little 
change from last week. Suppliers report 
traders are showing increased interest in 
both salted and unsalted butter loads. Butter 
markets, after the short-lived spike early last 
week, have subsided back to their range-
bound status, in the upper $2.20s.

NORTHEAST: Cream loads are accessi-
ble in the Northeast, and several spot offers 
are available. Cream demand is currently 
steady to a bit soft. Butter churns are active 
to a bit pulled back at this time. Manufactur-
ers are making both salted and unsalted 
butter. Inventories are stable to growing. 

NATIONAL - MARCH 8: There were some reports of strengthened demand from western 
contacts, while a number of midwestern cheese makers are experiencing seasonal lulls in 
ordering. Milk is readily available across the nation. Spring flush related milk increases in the 
West are keeping plants at full capacity, and cheesemakers there are selling milk into other 
manufacturing outlets when suitable. Midwestern spot milk prices ranged from $.50 to $2 under 
Class. That said, cheese makers in the Midwest, in some cases, have scaled production back 
in order to curb inventories. In the East, plentiful milk is keeping cheese production steady to 
strong. Market momentum from late January/early February, when averages saw some sharp 
weekly rises, has settled somewhat. Even still, current prices have some buyers more actively 
making  forward purchases in lieu of current/near term ordering.

NORTHEAST- MARCH 13:  Milk volumes are available in the region, and many plants are 
working through dynamic  production schedules. Milk production is picking up on several farms 
in the Northeast. Cheese makers are receiving enough milk loads to keep Cheddar and Italian 
cheese production schedules fairly busy. Supplies are stable to growing. Market participants 
report stable to  increasing cheese orders from numerous customers. Cheddar cheese spot 
prices are steady to a bit increased currently.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0175 - $2.3025 Process 5-lb sliced: $1.5525 - $2.0325
Muenster:  $2.0025 - $2.3525 Swiss Cuts 10-14 lbs: $2.9825 - $3.3050

MIDWEST AREA - MARCH 13:  Midwestern cheese makers continue to report sea-
sonally quiet orders. Some suggest they expect the lull to continue throughout the month. 
On the other hand, cheese curd and barrel  producers relay purchases, and spot interests, 
are starting to pick up. Some cheese plant contacts relay their milk suppliers, smaller dairy 
farms in these cases, experienced barn collapses due to excess snow-builds. Cows on those 
farms are being relocated, while milk is being diverted. However, milk remains available in 
most areas and is moving at the same prices as last week: from $.50 to $2 under Class. 
Contacts say spot milk offers have increased. According to a number of local cheese mak-
ers, their inventories are manageable, as they have maintained limited production schedules 
in 2019. However, some producers report recent upticks regarding production and expect 
it to continue forward as demand will pick up  in the early spring. Cheese market tones are 
steady to bullish this week. Barrel prices are gradually increasing, narrowing the large block 
to barrel price gap, which causes market unease.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $1.9250 - $2.3500 Cheddar 40# Block: $1.6475 - $2.0475
Monterey Jack 10#: $1.9000 - $2.1050 Mozzarella 5-6#: $1.7250 - $2.6650
 Muenster 5#  $1.9250 - $2.3500 Process 5# Loaf: $1.5075 - $1.8675
Grade A Swiss 6-9#:  $2.4975 - $2.6150 Blue 5# Loaf: $2.1925 - $3.2625
 
WEST - MARCH 13: Western cheese production is active as parts of the region have 
increasing milk output. Cheese inventories are heavy, and end users say they are getting 
plenty of offers from cheese makers. Processors want to keep their cheese stocks in check 
as they enter the spring flush time of year. Some industry contacts suggest more cheese 
is going into aging programs or specialty products in order to better balance the cheese 
portfolio. Manufacturers report strong demand from domestic retail outlets and a few export 
channels. However, they would  like to amp this demand up further to clear some additional 
cheese from the warehouse.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.8650 - $2.0850
Cheddar 40# Block: $1.6850 - $2.1275 Monterey Jack 10#: $1.8750 - $2.0350
Process 5# Loaf:  $1.4950 - $1.7500 Swiss 6-9# Cuts: $2.5800 - $3.0100
 
FOREIGN -TYPE CHEESE - MARCH 13: Domestic sales are good although they 
were a  bit affected by the carnival days. Global requests for cheese are strong ahead of the 
upcoming holiday. In general, contractual demand and supplies are balanced. Some  post-
ponements in orders’ processing occurred due to limited stocks. At the same time, several 
unscheduled orders could not be fulfilled. Cheese manufacturing is mostly stable. Many 
processors report having sold out their cheese in advance of producing it. The slice  cheese 
market is stable with higher prices reported.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0700 - 3.5575
Gorgonzola:    $3.6900 - 5.7400 $2.5775 - 3.2950
Parmesan (Italy):  0 $3.4600 - 5.5500
Romano (Cows Milk):  0 $3.2600 - 5.4150
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.0200 - 3.3425
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - MARCH 14
NDM - CENTRAL: Low/medium heat 
NDM prices slid down on the top of both 
the  mostly and price range. Increased avail-
ability, steady production, and domestic/
export buyer hesitancy are all adding up to 
put pressure on the markets. Market ana-
lysts expect a quiet month ahead, as buyers 
are sensing some weakness. Some con-
tacts do not expect a decline as dramatic as 
last year’s, when prices saw high $.60s/low 
$.70s for prolonged periods. They  suggest 
markets pushed up following bullish news in 
late 2018/early 2019, namely the dissipation 
of the European Union’s skim milk powder 
intervention stocks. EU intervention stocks 
were an anchor on bullish movements for a 
good portion of early 2018. Generally, con-
tacts are neutral rather than bullish or bear-
ish regarding 2019 NDM markets. Demand 
has wavered a little, but producers suggest 
takers are, in some cases, willing to pay mid 
to high $.90s, while the $1 spot loads are 
increasingly more difficult to move.

NDM - WEST: In the West, low/medium 
heat NDM prices have dipped at both ends 
of the range and at the top of the mostly 
price series. According to contacts, Mexico 
is holding on buying as they are in their 

spring flush and seem to be satisfied with 
their current holdings. Shipments to China 
are almost nonexistent due to the tariffs. In 
addition, a stronger value of the US dollars is 
making US products costlier for international 
buyers. On the other hand, sellers hope 
that the baking season with boost domestic 
demand.  Low/medium heat NDM produc-
tion is steady to increasing. Stocks are flat to 
growing seasonally and are likely to further 
move up with the spring flush near the cor-
ner. High heat NDM inventories are scarce. 
Manufacturers are prioritizing contractual 
deliveries because of the limited timeframe 
they have for high heat NDM production.

NDM - EAST: Low/medium heat NDM 
f.o.b. prices decreased on both tops of the 
range and mostly price series this week. 
Market conditions seem to be softening. 
Spot offers are available, yet some buyers 
are not purchasing at this time. Furthermore, 
a few manufacturers are not offering on the 
spot market. Low/medium heat NDM pro-
duction is steady in the region. High heat 
prices are steady to a bit lower. Production 
schedules and inventories are lower. Some 
operations have taken the time to dry for 
immediate commitments.

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

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

03/11/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  36,636 96,029
03/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  34,296 97,757
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2,340 -1,728
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7 -2

ORGANIC DAIRY - RETAIL OVERVIEW 

Following the start of daylight savings time in most of the US, conventional ice cream in 48- 
to 64-ounce containers is the most advertised product/category this week, with ad numbers 
increasing 15 percent. The average advertised price, $2.87, decreased 9 cents from last week. 
Ad numbers for conventional Cottage cheese in 16-ounce packages decreased 55 percent. 
The average advertised price, $2.35, is up 33 cents. 

Conventional cheese ad numbers decreased 14 percent. The average price for conventional 
8-ounce shred cheese is $2.05, down 39 cents from last week. The average price for organic 
8-ounce shred cheese, the only organic cheese advertised, is $3.49, resulting in a $1.44 
organic price premium.

Conventional yogurt ad numbers decreased 22 percent. Organic yogurt ads more than doubled 
but remain a small percentage of conventional yogurt ad numbers. The average advertised 
price for conventional yogurt in 4- to 6-ounce containers is $0.52, up 3 cents from last week. 
The average price for organic conventional yogurt in 4- to 6-ounce containers, $0.89, results in 
a 37-cent organic price premium. The national average advertised price for conventional milk 
half-gallons is $2.29, compared to $4.09 for organic milk half-gallons.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.29
Cheese 8 oz shred: $3.49
Cottage Cheese 16 oz: NA
Cream Cheese 8 oz: $2.50
Sour Cream 16 oz: $2.16

Yogurt 4-6 oz: $0.89
Yogurt 32 oz: $3.49
Greek Yogurt 32 oz: $3.50
Milk ½ gallon: $4.09
Milk gallon: NA
Milk UHT 8 oz: $1.17

RETAIL PRICES - CONVENTIONAL DAIRY - MARCH 15
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz

US NE SE MID SC SW NW

3.12 2.74 2.82 3.48 3.46 3.51 3.54 

2.06 2.08 2.04 1.83 1.88 2.26 2.10 

3.73 4.12 3.99 2.49 3.23 3.67 4.99

4.71 NA NA 4.49 5.18 4.47 4.99

2.05 1.85 2.02 1.98 1.95 2.30 2.31

3.17 3.99 NA 2.49 NA 3.99 NA

2.35 2.37 2.51 2.14 2.26 NA NA

1.68 1.88 1.49 1.52 1.91 1.53 1.59

2.79 1.99 NA 1.98 3.49 2.62 3.49

2.82 2.99 3.99 2.99 NA 1.99 2.75

2.87 3.05 1.99 2.99 2.85 3.19 2.80

2.29 2.42 NA 1.99 2.12 1.99 2.69

2.81 2.99 NA NA 3.33 1.99 2.75 

1.80 1.85 1.50 1.69 1.90 NA 1.60 

.96 .96 .95 .88 .96 1.00 .95 

3.93 3.87 4.42 3.50 NA 3.50 3.00 

.52 .51 .57 .49 .50 .46 .47

2.83 2.99 2.49 2.50 2.37 4.99 NA

 

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - MARCH 4 - MARCH 8
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.3675 $1.5200 $2.2675 $0.9750 $0.3400
March 11 (+¼) (-1½) (NC) (NC) (NC)

TUESDAY $1.4025 $1.5200 $2.2800 $0.9625 $0.3400
March 12 (+3½) (NC) (+1¼) (-1¼) (NC)

WEDNESDAY $1.4250 $1.5300 $2.2800 $0.9650 $0.3325
March 13 (+2¼) (+1) (NC) (+¼) (-¾)

THURSDAY $1.4875 $1.5600 $2.2850 $0.9625 $0.3225
March 14 (+6¼) (+3) (+½) (-¼) (-1)

FRIDAY $1.4925 $1.5600 $2.2800 $0.9675 $0.3200
March 15 (+½) (NC) (-½) (+½) (-¼)

Week’s AVG $1.4350 $1.5380 $2.2785 $0.9665 $0.3310
Change (+0.0145) (-0.0235) (-0.0050) (-0.0110) (-0.0175)

Last Week’s $1.4205 $1.5615 $2.2835 $0.9775 $0.3485
AVG

2018 AVG $1.5260 $1.5670 $2.2130 $0.6910 $0.2765
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  MARCH 11 - MARCH 15

Cheese Comment: Seven cars of blocks were sold Monday, the last at $1.5200, 
which set the price. No blocks were sold Tuesday, and the price was unchanged. 
Five cars of blocks were sold Wednesday, the last at $1.5300, which raised the price. 
Three cars of blocks were sold Thursday, the last at $1.5600, which set the price. No 
blocks were sold Friday, and the price was unchanged. The barrel price increased 
Monday on an unfilled bid at $1.3675, rose Tuesday on a sale at $1.4025, increased 
Wednesday on a sale at $1.4250, jumped Thursday on an unfilled bid at $1.4875, 
and rose Friday on a sale at $1.4925. 15 truckloads of blocks were traded this week 
at the CME while there were 27 truckloads of barrels traded. So far in March, there 
were 68 truckloads of barrels traded on the CME.

Butter Comment: The butter price increased Tuesday on a sale at $2.2800, rose 
Thursday on a sale at $2.2850, then fell Friday on an uncovered offer at $2.2800.

NDM Comment: The price declined Tuesday on an uncovered offer at 96.25 cents, 
rose Wednesday on a sale at 96.50 cents, fell Thursday on a sale at 96.25 cents, 
then increased Friday on a sale at 96.75 cents.

Dry Whey Comment: The price declined Wednesday on a sale at 33.25 cents, fell 
Thursday on a sale at 32.25 cents, and declined Friday on a sale at 32.0 cents. 11 
truckloads of Dry Whey were traded this week on the CME.

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

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

RELEASE DATE - MARCH 14, 2019

Animal Feed Whey—Central: Milk Replacer:  .2900 (NC) – .3500 (NC) 

Buttermilk Powder:
 Central & East:   .9600 (NC) – 1.0375 (NC) West:  .9200 (NC) – 1.0000 (NC) 
 Mostly:   .9500 (NC) – .9700 (NC)

Casein: Rennet:      2.5275 (NC) – 2.6325 (NC)  Acid: $3.0250 (NC) - $3.1450 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3300 (-3) – .4700 (-2)    Mostly: .3750 (-1½) – .4600 (-1)

Dry Whey–West (Edible):
 Nonhygroscopic: .2925 (-¼) – .4850 (-3½) Mostly: .3500 (-3) – .4525 (-¼)

Dry Whey—NorthEast:  .3400 (NC) – .4800 (NC) 

Lactose—Central and West:
 Edible:   .2050 (-3½) – .4500 (NC)   Mostly:  .3100 (NC) – .4200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9500 (NC) –   1.0125 (-¾)  Mostly: .9800 (NC) – 1.0000 (-1)
 High Heat:  1.0800 (NC) – 1.1100 (-1) 

Nonfat Dry Milk —Western:

 Low/Medium Heat: .9225 (-1¼) –    1.0200 (-½) Mostly: .9400 (NC) – .9900 (-2)  

 High Heat:  1.0400 (-4) – 1.1600 (-½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7300 (-3) – 1.0600 (NC)   Mostly: .8300 (NC) – .9750 (NC)

Whole Milk—National:       1.6000 (+2) – 1.6500 (NC)

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

MAXIMIZE EFFICIENCIES
WITH RELCO DRYERS & EVAPORATORS.

RELCO provides a wide variety of cheese making equipment and 
systems for a comprehensive cheese plant design. Our cheese-
technology experts will design a process that is customized to meet 
your specific needs. We focus on alternative thinking to ensure our 
customers experience superior results.

Learn more about RELCO solutions at
relco.net/cheesereporter. 

Contact a RELCO expert today:

320.231.2210
sales@relco.net

 relco.net

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

3-A SSI Complaint
(Continued from p. 1)

processing equipment. The com-
plaint names as respondents: 
Wenzhou QiMing Stainless Co., 
Ltd. of China; High MPa Valve 
Manufacturing Co., Ltd. of China; 
Wenzhou Sinco Steel Co, Ltd. of 
China; Wenzhou Kasin Valve Pipe 
Fitting Co., Ltd. of China; and 
Wenzhou Fuchuang  Machinery 
Co., Ltd. of China.

The complainant requests that 
the Commission issue a general 
exclusion order, or in the alterna-
tive, a limited exclusion order, and 
cease and desist orders.

Proposed respondents, other 
interested parties, and members of 
the public are invited to file com-
ments, not to exceed five pages 
in length, on any public interest 
issues raised by the complaint. 
Comments should address whether 
issuance of the relief specifically 
requested by the complainant in 
this investigation would affect the 
public health and welfare in the 
United States, competitive con-
ditions in the US economy, the 
production of like or directly com-
petitive articles in the US, or US 
consumers.

In particular, the USITC is 
interested in comments that: 
 Explain how the articles 

potentially subject to the requested 
remedial orders are used in the US; 
 Identify any public health, 

safety, or welfare concerns in the 

US relating to the requested reme-
dial orders;
  Identify like or directly com-

petitive articles that complainant, 
its licensees, or third parties make 
in the US which could replace the 
subject articles if they were to be 
excluded;  
 Indicate whether complain-

ant, complainant’s licensees, and/
or third party suppliers have the 
capacity to replace the volume of 
articles potentially subject to the 
requested exclusion order and/or 
a cease and desist order within 
a commercially reasonable time; 
and 
 Explain how the requested 

remedial orders would impact US 
consumers.

Written submissions on the 
public interest must be filed no 
later than by the close of business, 
eight calendar days after the date 
of publication of this notice in the 
Federal Register, which is sched-
uled for Monday, Mar. 18, 2019. 
There will be further opportunities 
for comment on the public inter-
est after the issuance of any final 
initial determination in this inves-
tigation.

Any submissions on other issues 
should be filed no later than by 
the close of business nine calendar 
days after the publication of this 
notice. Submissions should refer 
to the docket number (“Docket 
No. 3374”). For more information, 
contact Lisa R. Barton, secretary, 
USITC, at (2020 205-2000.




