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US Dairy Exports Increased 3% In
January, Dairy Imports Fell 1%
Cheese Exports Up,
Imports Down 10%;
Dried Whey, Lactose,
WPC Exports Declined
Washington—US dairy exports
during January were valued at
$421.6 million, up 3 percent
from January 2018, according to
statistics released Wednesday by
USDA’s Foreign Agricultural Service (FAS).
January US dairy imports were
valued at $234.6 million, down 1
percent from January 2018.
Leading markets for US dairy
exports during January, on a value
basis, with comparisons to January
2018, were: Mexico, $114.3 million, up 20 percent; Canada, $55.1
million, up 3 percent; China,
$30.9 million, down 20 percent;
South Korea, $23.4 million, up 24
percent; Japan, $22.8 million, up
7 percent; the Philippines, $20.3
million, up 34 percent; Australia, $12.5 million, up 3 percent;
Colombia, $10.4 million, up 56
percent; and New Zealand, $8.1
million, up 99 percent.
US cheese exports during January totaled 61.3 million pounds,

George Cornell,
Long-Time Cheese,
Dairy Industry
Leader, Dies
DePere, WI—George Cornell,
Jr., 86, of DePere, WI, a long-time
cheese and dairy industry leader,
died Monday at St. Vincent Hospital in Green Bay.
A New York native, Cornell
graduated from Michigan State
University with a dairy manufacturing degree in 1955.
Cornell’s more than 50 years of
dairy industry experience included
a 25-year history with Schreiber
Foods as senior vice president of
purchasing, a vice presidency of
cheese operations at Land O’Lakes;
work as executive vice president
of Empire Cheese; and vice president of industry relations at Pacific
Cheese.
• See George Cornell Dies, p. 6

up 3 percent from January 2018.
The value of those cheese exports,
$109.4 million, was down 4 percent.
Leading destinations for US
cheese exports in January, on a
volume basis, with comparisons to
January 2018, were: Mexico, 15.5
million pounds, down 20 percent;
South Korea, 10.6 million pounds,
up 29 percent; Japan, 5.6 million
pounds, down 2 percent; Australia,
4.9 million pounds, up 14 percent;
Guatemala, 2.4 million pounds,
up 76 percent; Chile, 2.2 million
pounds, up 59 percent; and United
Arab Emirates, 1.8 million pounds,
up 181 percent.
Nonfat dry milk exports during January totaled 108.9 million
pounds, down 0.5 percent from
January 2018. The value of those
exports, $105 million, was up 15
percent.
Leading markets for US NDM
exports in January, on a volume
basis, with comparisons to January 2018, were: Mexico, 62.1
million pounds, up 38 percent;
Philippines, 15 million pounds,
up 39 percent; Indonesia, 5.5 million pounds, down 57 percent;

Colombia, 4.7 million pounds,
up 69 percent;Vietnam, 3.8 million pounds, down 46 percent;
and Malaysia, 3.7 million pounds,
down 21 percent.
Exports of dried whey during January totaled 31.9 million
pounds, down 28 percent from
January 2018.
The value of those dried whey
exports, $15.1 million, was down
22 percent.
Leading markets for US dried
whey exports in January, on a volume basis, with comparisons to
January 2018, were: China, 11.3
million pounds, down 31 percent;
Japan, 4 million pounds, down
8 percent; Vietnam, 3 million
pounds, up 37 percent; Canada, 2.1
million pounds, down 27 percent;
and Mexico, 1.9 million pounds,
down 49 percent.
Whey protein concentrate
exports in January totaled 14.9
million pounds, down 56 percent
from January 2018. The value of
those exports, $14.5 million, was
down 27 percent.
Leading markets for US WPC
exports in January, on a volume
• See Jan. Dairy Trade, p. 7

AAP, AHA Seek To Cut Kids’ Sugary
Drinks Intake; Milk Is Default Drink
Itasca, IL, and Dallas, TX—
The American Academy of Pediatricts and the American Heart
Association (AHA), in a joint
policy statement issued this week,
endorsed a suite of public health
measures designed to reduce children’s consumption of sugary
drinks.
The policy statement, “Public
Policies to Reduce Sugary Drink
Consumption in Children and
Adolescents,” will be published
in the April 2019 issue of Pediatrics and was published online
this week.
Excess consumption of added
sugars, especially from sugary
drinks, contributes to the high
prevalence of childhood and adolescent obesity, especially among
children and adolescents who are
socioeconomically vulnerable,
the policy statement noted. It also

increases the risk of dental decay,
cardiovascular disease, hypertension, dyslipidemia, insulin resistance, type 2 diabetes, fatty liver
disease, and all-cause mortality.
Added sugars, as used in the
policy statement, are sugars added
to foods and beverages during
processing or at the table, including, but not limited to, sucrose,
glucose, high-fructose corn syrup,
and processed, refined fruit juice
added to beverages and foods as a
sweetener. Added sugars do not
include lactose and fructose when
naturally present in unsweetened
milk, fruits and vegetables.
The terms sugary drinks, sugarsweetened beverage, and sugar
drink refer to beverages containing added sugars. Such beverages
include, but are not limited to,
• See Milk Is Default Drink, p. 8

Bipartisan Group Of
House Members Urge
Perdue To Prioritize
Implementation Of
Farm Bill Dairy Title
Washington—A bipartisan group
of House members this week urged
US Secretary of Agriculture Sonny
Perdue to “continue to prioritize
implementation of the dairy provisions” included in the 2018 farm
bill.
The letter was signed by US
Reps. Collin C. Peterson (D-MN),
chairman of the House Agriculture
Committee; Glenn “G.T” Thompson (R-PA), the top Republican
on the subcommittee on general
farm commodities and risk management; and more than 70 of
their Democratic and Republican
House colleagues.
Over the last 10 years, the US
has lost over one-third of licensed
dairy farms, with over 2,700 farms
ceasing operation in 2018 alone,
the lawmakers told Perdue.
Many of the dairy farmers still
operating are those who have
weathered steep market declines
in 2009 and 2012 and have been
without well-functioning risk
management tools for several years
given the deficiencies of the nowended Margin Protection Program
(MPP).
Provisions of the new farm bill,
particularly the new Dairy Margin
Coverage (DMC) program, “will
provide much-needed help if they
can reach dairy farmers quickly
enough,” the letter stated. The
2018 farm bill required the new
DMC to begin on Jan. 1, 2019, and
• See Perdue Urged, p. 5
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milk production in the 27 states
not included in the 23 reporting
states actually declined in February, by 5.7 percent, in fact. So the
23 reporting states accounted for
94.3 percent of US milk production
in February, up from 92.4 percent
of US milk production in February
2009.

Is Milk Production About To Disappear In Some States?
There’s an old saying about US
milk production that’s been
around seemingly forever. Here’s
how USDA’s Economic Research
Service puts it: “Milk is produced
in all 50 States...”
And it’s been that way since,
well, since 1959, when Alaska and
Hawaii became the 49th and 50th
states, respectively. Prior to that,
milk was produced in all 48 states.
But today, there are a few states
where there’s not a whole lot of
milk being produced anymore.
And we can’t help but wonder if,
sometime in the next decade or so,
it can no longer be observed that
milk is produced in every state.
The two most recent “Milk
Production” reports from USDA’s
National Ag Statistics Service
prompted us to wonder about the
future of milk production in some
states. The January report, released
back on Mar. 12th (the report was
delayed due to the partial government shutdown) showed that
US milk production in 2018 had
reached a record high of 217.575
billion pounds, but actually
declined in 34 of the 50 states.
Then the February “Milk Production” report, released last week,
showed that February milk production in the 23 reporting states had
increased 0.6 percent from February 2018, but milk production for
the entire US was up only 0.2 percent from February 2018.
In other words, milk production in the 27 states not included
in the 23 reporting states actually
declined in February, by 5.7 percent, in fact. So the 23 reporting
states accounted for 94.3 percent
of US milk production in February,
up from 92.4 percent of US milk
production in February 2009.
It’s also notable that the 27
“non-reporting” states had a total
of 636,000 milk cows in February
(the 23 reporting states had 8.7
million milk cows), down from
770,000 milk cows 10 years ago
(the 23 reporting states had 8.3
million milk cows 10 years ago).
So from these statistics it’s pretty
easy to conclude that milk produc-

tion is slowly but surely declining
in a majority of states. And production is getting close to extinct
in a few of them.
There are at least three ways of
looking at this. First, NASS every
year publishes a list of “Licensed
Dairy Herds” for each state and
the US as a whole; this list appears
in the January “Milk Production”
report.
Excluding Alaska and Hawaii
(which have their own unique
issues to deal with when it comes
to milk production and dairy processing), there were two states in
2018 that were down to just 10
licensed dairy herds: Rhode Island
and Wyoming.
To put that in some historical
context, back in 2008, there were
20 licensed dairy herds in Rhode
Island and 25 licensed dairy herds
in Wyoming.
There are six additional states
that, as of 2018, had 50 or fewer
licensed dairy herds. Those states
included Alabama, 30 licensed
dairy herds, down from 65 a decade
ago; Arkansas, 50 licensed dairy
herds, down from 150 a decade
ago; Delaware, 25 licensed dairy
herds, down from 55 a decade
ago; New Jersey, 50 licensed dairy
herds, down from 130 a decade ago;
Nevada, 20 licensed dairy herds,
down from 25 a decade ago; and
South Carolina, 50 licensed dairy
herds, down from 80 a decade ago.
Second, NASS also publishes
annual milk production statistics,
so we can see how production is
trending in these states that have
the fewest licensed dairy herds
in the US. So, in 2018, Rhode
Island’s milk production was down
10 percent from 2017, and was
down 41 percent from 2008; while
Wyoming’s milk production was
actually up 2.9 percent from 2017
and up almost 5 percent from 2008.
In addition to Wyoming,
one other state with 50 or fewer
licensed dairy herds in 2018 has
seen its milk production increase:
Nevada, where 2018 milk production was up 3.5 percent from 2017
and up 31 percent from 2008.

Meanwhile, Alabama’s 2018
milk production fell 18.9 percent
from 2017 and was down 60 percent from 2008; Arkansas’ 2018
milk production fell 7.5 percent
from 2017 and was down 62 percent from 2008; Delaware’s 2018
milk production was down 1.4 percent from 2017 and was down 17
percent from 2008; New Jersey’s
milk production was down 7.6 percent from 2017 and was down 33
percent from 2008; and South Carolina’s 2018 milk production was
down 2.4 percent from 2017 and
was down 24 percent from 2008.
Finally, milk cow numbers can
help shed some light on milk production trends at the state level.
Nevada provides a nice example
here; the state has five fewer
licensed dairy herds than in 2008,
but 5,000 more milk cows than a
decade ago. And so it’s milk production is actually growing, despite
the decline in licensed dairy herds.
But Rhode Island had only about
700 milk cows last year, down 400
head from 2008 and down 1,100
head from 2000. And just to cite
a couple more examples: Delaware
had 4,800 milk cows last year,
down 200 head from 2017 and
down 1,700 head from 2008; and
Alabama had 5,000 milk cows last
year, down 1,000 head from 2017
and down 7,000 head from 2008.
These statistics paint a fairly
bleak picture of the future of milk
production in a few states. Just
looking at the numbers and the
trends, it would appear that milk
production won’t be produced in
every state by, say, the year 2030.
But that’s probably over-simplifying things, at least a little.
Among other things, are any of
these licensed dairy herds also
licensed dairy processors, thus capturing more value for their milk?
Milk will continue to be produced in all 50 states for at least
a few more years, but nothing is
guaranteed in the long run.
Cheese Reporter welcomes letters to the
editor. Comments should be sent to Dick
Groves, at dgroves@cheesereporter.com.
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USDA Expects Dairy CPI To Rise 2-3%
This Year, Less Than Previous Forecast
The degree of food price inflation
varies depending on whether the
food was purchased for consumption away from home or at home:
 The food-away-from-home
(restaurant purchases) CPI
increased 0.4 percent in February
and is 2.9 percent higher than February 2018; and
 The food-at-home (grocery
store or supermarket food items)
CPI increased 0.3 percent from
January to February and is 1.2 percent higher than last February.
In 2018, retail food prices rose
0.4 percent. That was the first
increase in three years, but the rate
was still below the 20-year histori-

cal annual average increase of 2.0
percent, ERS pointed out.
While prices for dairy products,
pork, other meats, and processed
fruits and vegetables declined
between 2017 and 2018, prices
for all other major food categories increased. Eggs saw the largest
annual increase, at 10.8 percent.
Between the 1970s and early
2000s, food-at-home prices and
food-away-from-home prices
increased at similar rates. Since
2009, however, food-at-home
and food-away-from-home price
growth has diverged. While grocery prices have deflated in recent
years, restaurant prices have been
rising consistently month-overmonth, ERS noted.
These differences are due, in
part, to variations in the cost

structure of restaurants versus
supermarkets or grocery stores,
ERS explained. Restaurant prices
primarily comprise labor and
rental costs, with only a small portion going toward the food being
served. For this reason, declining
farm-level and wholesale food
prices, have had less of an impact
on restaurant menu prices.
In 2019, price growth may continue to remain low at the grocery
store, ERS said. Food-at-home
prices are expected to rise between
0.5 and 1.5 percent, as potentially
the fourth year in a row with deflating or lower-than-average inflating
retail food prices. Several products
could continue to see lower prices,
including pork, other meats, eggs,
fats and oils, fresh vegetables, and
processed fruits and vegetables.

PUSHING

BOUNDARIES

Washington—USDA’s Economic
Research Service (ERS) expects
retail dairy prices to increase 2.0 to
3.0 percent this year, after declining 0.5 percent in 2018.
The ERS forecast is included
in the agency’s monthly “Food
Price Outlook” report, which was
released last Friday. The report
is based on the Consumer Price
Index (CPI), which is compiled
and reported monthly by the US
Bureau of Labor Statistics (BLS).
From July 2018 through January 2019, ERS was forecasting that
retail dairy prices would rise by 3 to
4 percent this year. Then in February, the agency reduced its forecast
increase to 2.5 to 3.5 percent, and
now the agency has reduced its
forecast again.
ERS revises its food price forecasts if the conditions (such as the
feed grain crop outlook or weatherrelated crop conditions) on which
they are based change significantly.
Dairy product prices declined
0.2 percent from January to February, but were 0.1 percent higher
in February than a year earlier,
ERS noted. While retail prices for
cheese and related products were
1.7 percent lower than this time
last year, retail milk and ice cream
and related products were between
0.3 and 2.5 percent higher.
Slower milk production growth
is expected to have a positive
impact on dairy product prices
this year, ERS noted. USDA’s latest forecast, released earlier this
month, is for milk production this
year to total a record 219.7 billion
pounds, up 2.2 billion pounds from
2018 but down 400 million pounds
from last month’s forecast.
If retail dairy prices rise 2 to
3 percent this year, as ERS is
forecasting, it will be the largest
increase in those prices since 2014,
when they rose 3.6 percent. Retail
dairy prices declined 1.3 percent in
2015 and 2.3 percent in 2016, then
increased just 0.1 percent in 2017.
Thus, including last year’s
0.5-percent drop, retail dairy prices
have declined in three out of the
last four years.
Nothing close to that has happened in CPI historical data going
back to 1974. Indeed, excluding
2015, 2016 and 2018, the dairy
CPI has only declined four times:
in 1991, when it fell 1.1 percent;
in 2003, when it declined 0.1 percent; in 2006, when it fell 0.5 percent; and in 2009, when it dropped
6.4 percent.
The 20-year historical average
increase in the dairy CPI has been
1.9 percent annually.
The CPI for all food increased
0.3 percent from January to February, and food prices were 2.0
percent higher than the February
2018 level, the ERS report noted.
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Maximize Cheese Slicing
Efficiency and Performance
with the Formax SX380
®

With our global reputation for high-performing slicers, our Formax SX380
slicer offers down-to-the-blade product control for a range of cheeses and
presentations, and an open design that promotes hygiene. The SX380 is
also incredibly flexible — configure for today’s applications, then modify
as your needs change.
®

 Choose 1 or 2 independent product drives for optimal weight control
 Optional 3D product scanning and interleaving
 Open design and tool-free disassembly boosts hygiene and safety
 High throughput in a very small footprint
 Full range of product handling systems available to automate
your operations
Formax SX380
®

See the SX380 at Provisur.com/Slicing

VISIT US
at the Cheese Industry Conference
April 17, 2019
Madison, WI
Booth #327

For more information, visit www.Provisur.com/Slicing
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PA Dairy Investment Program Grants
Awarded For Cheese, Dairy Projects
Harrisburg, PA—Pennsylvania Gov. Tom Wolf on Tuesday
announced the approval of $5 million in grants awarded through the
new Pennsylvania Dairy Investment Program.
The program provides grants
to applicants for researching new
technologies, products and best
practices; marketing to new domestic and international markets and
exploring new business opportunities to diversify their operation and
revenue streams; transitioning to
organic production methods; and
incorporating or expanding valueadded dairy production, such as
cheese or yogurt products.
The $5 million in grant funding awarded at Tuesday’s Commonwealth Financing Authority
(CFA) meeting will benefit 29
projects across 20 counties:
Approved projects include:
—$427,474 to Apple Valley Creamery to design and build
a new dairy processing facility
located in Reading Township in
Adams county;
—$23,500 to Turner Dairy
Farms, Inc. for research and development of a new ready-to-drink
coffee beverage to be produced
at the dairy processing facility in
Penn Hills Township in Allegheny
county;
—$50,000 to Le-Ara Farms
LLC to assist with the establishment of a milk processing facility
at the dairy farm located in North
Buffalo Township in Armstrong
county;
—$28,985 to Bostonia Farms
LLC for the purchase and installation of milk processing equipment at the family dairy farm in
Mahoning Township in Armstrong county;

—$393,597 to Enchanted Acres
Farm Group LLP dba Simpler Way
Nutritionals LLC for research, and
marketing to develop a value-added
process for producing infant formula from Pennsylvania-sourced
milk at its facility in Reading;
—$40,078 to Rebecca Ruth
Seidel for the construction of a
milk processing facility at the family dairy farm located in Heidelberg Township in Berks county;
—$42,118 to Valley Milkhouse
LLC for the purchase and installation of milk processing equipment
at its processing facility in Oley
Township in Berks county;
—$427,474 to High View Inc.
to expand its dairy processing facility in Munster Township in Cambria county;
—$50,000 to Horseshoe Trail
LLC dba Birchrun Hills Farm to
expand its dairy processing facility
located in West Vincent Township in Chester county;
—$46,325 to Whitenight Family Farms to construct a raw milk
bottling facility at the family dairy
farm located in Fishing Creek
Township in Columbia county;
—$366,364 for Titusville Dairy
Products Corporation for the construction of a new cheese room for
their Titusville City production
facility in Crawford county;
—$69,000 for Country Food
LLC for research and development
of five new fermented milk products for production at its Monroe
Township dairy processing facility in Cumberland county; and
$210,018 to increase capacity for
processing lactose-free fermented
yogurt for pets;
—$363,353 to Revittle to
expand a creamery in Lurgan
Township in Franklin county;

Business Brokerage • M&A • Commercial Real Estate

Specialists in the
Dairy and Cheese
Industry
Structuring and closing successful deals in the dairy
and cheese industry is a proven niche for Creative
Business Services.

Experts since 1979

Bob Wolter

Artisan Dairy Specialist
Business Transaction Specialist
Phone 312.576.1881
bwolter@cbs-global.com
www.cbs-global.com

We respect the hard work you’ve invested in your
past, work tirelessly to understand and value what
sets you apart, and position you perfectly for your
unique chosen future.
Maintaining a long list of qualified buyers who are
actively looking to purchase, we welcome the
chance to prove the advantage we deliver to you.

319 N. Broadway, Green Bay, WI 54303
Phone 920.432.1166 • Toll free 800.366.5169

Every step of the way, we deliver professional, efficient
service that is proven to result in a successful outcome.

Let’s do this together.
For more information, visit www.cbs-global.com

—$50,000 to Destiny Dairy Bar
to assist with the establishment of
a dairy processing facility in Peters
Township in Franklin county;
—$97,750 to Kreider Dairy
Farms Inc. for marketing costs for
their line of lactose-free milk produced and processed at the dairy
farm located in Penn Township in
Lancaster county;
—$38,556 to Haven Farmstead,
LLC to construct a cheese facility
on Willow Haven Farm in Weisenberg Township in Lehigh county;
—$318,765 to Milkhouse
Creamery, LLC to purchase equipment for a dairy processing facility
located in Sugarloaf Township in
Luzerne county;
—$28,109 to Hameau Farm
for the construction of an onsite
testing lab and creamery facility
located in Union Township in
Mifflin county;
—$289,192 to Ross Family Farm
Inc. to assist with the expansion
of its milk processing facility at
the family farm located in Upper
Augusta Township in Northumberland county;
—$63,376 to Philabundance
to market the Abundantly Good
cheese brand in the greater Philadelphia region;
—$500,000 to Penn Dairy,
LLC for facility improvements and
upgrades at the dairy processing
facility located in Jackson Township in Snyder county;
—$36,845 to Warburton Farm
to construct a milk processing facility at the family dairy farm in Forks
Township in Sullivan county;
—$286,744 to Box 244H LLC,
dba Pleasant Lane Farms, to construct cheese plant at the family
dairy farm located in Unity Township; and $77,338 for marketing
costs and the construction of an
on-farm classroom and tour facility
in Westmoreland county;
—$425,741 for Caputo Brothers
Creamery to assist with the expansion of its cheese processing facility
located in Spring Grove Borough
in York county
—$49,297 to Michael Saylor
Dairy to purchase equipment for a
dairy processing facility at the dairy
farm located in Warrington Township in York county;
—$100,000 for the Mid-Atlantic Dairy Association to expand
the “Choose PA Dairy” campaign
at retailers across Pennsylvania
—and $100,000 to the Pennsylvania Dairymen’s Association for
marketing costs of the Choose PA
Dairy, Goodness That Matters targeting central Pennsylvania, Philadelphia, and Pittsburgh.
“These investments are a significant step toward sustainability
for Pennsylvania’s dairy sector,”
Agriculture Secretary Russell Redding said. “Helping dairy producers diversify, respond to consumer
trends, and market their products
lets them focus on what they do
best – produce the finest dairy
products in the world.”
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from our
archives
50 YEARS AGO

March 28, 1969: Washington—
At least two delegations of Wisconsin dairy leaders visited with
USDA officials here this week
in efforts to increase pricing support for dairy products to 90 percent of parity in order to correct
existing imbalances. Price supports for manufactured products
caused an inequity between fluid
and manufacturing milk pricing,
with lower prices to producers of
manufacturing milk.
Madison—Eleven Upper Midwest and one Texas dairy farm
cooperatives agreed here this
week to proceed in trying to form
an organization incorporated to
bring milk producer co-ops into
a single regional milk marketing
organization.

25 YEARS AGO

March 25, 1994: Chicago—
The National Dairy Board and
United Dairy Industry Association have announced the establishment of Dairy Management,
Incorporated, a joint venture
designed to improve industry
communications, cost effectiveness and program awareness
between both organizations.
Montpelier, VT—The Vermont
legislature this week gave final
approval to a bill requiring that
milk and other dairy products
produced using synthetic bovine
somatotropin/bovine growth
hormone carry labels that say so,
according to the Vermont Public Interest Research Group and
Rural Vermont.

10 YEARS AGO

March 27, 2009: Washington—Some 52 organizations representing agriculture, consumers,
transportation and other interests
are backing legislation to increase
the transparency of futures and
OTC markets. Last month, the
House Ag Committee approved
the Derivatives Markets Transparency & Accountability Act.
Washington—The International
Dairy Foods Association and
NMPF this week filed a petition
asking FDA to amend the standard
of identity for “milk” to include
optional characterizing flavoring
ingredients with any safe and suitable sweetener. The petition to
update “milk” would include flavored milk that is sweetened (low
or no calorie sweeteners used as
sugar substitutes), not just with
sugar or other nutritive sweetener.
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International Gourmet Products Buys
Titletown Cheese To Fill Market Void
DePere, WI—Georgia-based
International Gourmet Products
(IGP), Inc. has completed its
purchase of Titletown Cheese &
Trading here for $2.5 million with
the goal of filling a market void.
Titletown Cheese was most
recently owned by Jerry Haines,
a 25-year cheese industry veteran
who previously worked for Good
Home Foods, Saputo Cheese USA,
and Winona Foods.
With customers and sales
nationwide, Titletown services
included cheese sales, purchasing,
storage, procurement, aging, packaging, grading, and R&D.
Last year, Titletown Cheese purchased the old Lake to Lake cheese
plant in Denmark, WI. The Lake
to Lake plant and another processing center in Plymouth, WI, were
not listed as assets sold at auction.
IGP began manufacturing and
processing cheese products in
1991, which are now sold nationwide and in the Caribbean under
the company’s “El Preferido”
brand. Varieties include Original
Queso Dip, Jalapeno Queso Dip,
and Easy Melt Loaf.
The acquisition of Titletown
would be a good fit for what the
company does now in the cheese
sector, said International Gourmet
CEO Frank Simpson.
With Titletown, IGP now has
ownership of five facilities. The
company manufactures between
15 and 18 million pounds of cheese
annually.

We’ve been in business for 47
years, and make cheese for the Hispanic market, Simpson said. It’s
our trademark product, and we do
quite well with it.
“We kind of got into cheese 20
years ago as a fluke,” Simpson continued.
At that time, there was little
presence in Georgia’s Hispanic
foodservice market, as well as
across the country, he said, similar
to the Asian foodservice arena in
the 1970s.
Ethnic restaurants opened up
on every corner and some of them
made it, and some didn’t, Simpson
said. That’s what happened to the
Hispanic trade.
International Gourmet was
one of the first businesses on the
bandwagon to offer Hispanic style
cheeses for foodservice, he said.
The Titletown plant was purchased to fill a void International
Gourmet was seeing in the cheese
market.
“At this time, we need to sit
down and figure out which direction we want to go,” Simpson said.
“Right now, they’re doing a cut
cheese, and we need to figure out
if we’re going to continue that or
not. We may go in another direction but at this time, we don’t yet
know. It’s too new to even think
about it.”
“I’ve got several ideas, but it will
take a while until they come to
light and we make a decision,” he
said.

Perdue Urged
(Continued from p. 1)

be open for retroactive sign-up by
Mar. 2.
“We know DMC has already
triggered in the month of January
for operations that will retroactively choose higher levels of coverage and that additional payments
are likely this year,” the letter continued. “Many dairy operations
are counting on this support and
need it now given that they have
endured four consecutive years of
low milk prices without workable
risk management tools available.”
In his testimony to the House
Agriculture Committee on Feb.
27, Perdue told dairy farmers that
if they could hold on, help would
be on the way, according to the
letter. At that same hearing, Perdue confirmed that USDA would
be unable to open sign-up by Mar.
2 and laid out the following implementation timeline:
 Premium credit or refund
information and program decision
tool available by April 2019
 Sign-up beginning by June
17, 2019
 Participating operations
begin receiving retroactive payments by July 8, 2019
As this timetable is later than
Congress required, the lawmakers
urged Perdue to “use all available
resources to implement DMC in
as fast, transparent, and farmerfriendly a way as possible.”
In the time between now and
the opening of 2019 sign-up,
the lawmakers also asked Perdue
to “make every possible effort”

to inform dairy farmers of their
options under DMC as well as new
access to federal crop insurance
products for dairy farmers. This
outreach should include repeated
contacts and multiple modes such
as mailings, phone calls and local
meetings, as well as collaboration
with state licensing boards, cooperatives, producer groups, institutions of higher education, and
other stakeholders.
“We also urge you to continue
to publish retroactive DMC margin information so dairy farmers
and their lenders have accurate
information for 2019,” the lawmakers added.
“In keeping with the enhanced
options provided in the recent
farm bill, it is critical that USDA
take a flexible approach to issues
that may arise during implementation,” the letter added.
Finally, the lawmakers thanked
Perdue for his attention to “other
important dairy provisions” of
the farm bill, including restarting
the Dairy Forward Pricing Program and implementation of the
amendment to the skim milk price
formula under the federal milk
marketing order program.
And they said they look forward
to continuing to work with Persud on other issues important to
dairy farmers, including expanding domestic and foreign market
access, addressing labor needs, and
fully implementing all dairy provisions of the 2018 farm bill.
“Given what’s facing dairy farmers, USDA needs to get a move on
implementing these dairy programs
as soon as possible,” Peterson said.

Get better cheese
from a better facility.
At WDS Construction, every service we provide is backed by
years of knowledge and know-how. It’s why we guarantee
satisfaction — just like you do.
General Contracting

Pre-Construction

Design-Build

Beaver Dam, WI

For more information, visit www.WDSconstruction.net

920.219.4749

WDSCONSTRUCTION.NET
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USDA Updates
Master Solicitation
For Commodity
Procurements
Washington—USDA’s AMS
updated its Master Solicitation for
Commodity Procurements-Domestic Programs (MSCP-D) for 2019.
The Master Solicitation is used
by AMS to provide contract clauses
and solicitation provisions applicable to the solicitation of bids
and award of contracts for various commodities, including cheese
and other dairy products, for use
in domestic food distribution programs, such as the National School
Lunch Program, Commodity Supplemental Food Program, Food
Distribution Program on Indian
Reservations, and The Emergency
Food Assistance programs.
The Master Solicitation also
provides general guidance to
potential bidders and/or offerors.
USDA will periodically issue
solicitations under this Master
Solicitation to purchase agricultural commodities and the products thereof (USDA Foods) for
distribution through domestic food
distribution programs. Specifications and program requirements
are further defined in the appropriate commodity specification and/
or supplement.

CHEESE REPORTER

The Master Solicitation is
updated as necessary to incorporate
changes in the Federal Acquisition
Regulation (FAR) , Agricultural
Acquisition Regulations (AGAR),
and AMS policies and procedures.
Bidders should not assume that a
copy of the Master Solicitation,
once downloaded for a particular solicitation/invitation for bids
(IFB), will be applicable for subsequent IFBs.
The effective date at the top
of the Master Solicitation document governs which version of the
Master Solicitation is applicable to
particular IFBs. This new, updated
Master Solicitation is effective
Mar. 25, 2019. More information,
including the new Master Solicitation, is available on the AMS
commodity procurement website,
at www.ams.usda.gov/selling-food.
Meanwhile, the USDA Web
Based Supply Chain Management
(WBSCM) program is offering its
domestic trading partners (vendors,
suppliers and business partners)
an Electronic Data Interchange
(EDI) service, which is available
through both a direct connection
to WBSCM or through a valueadded network (VAN). Currently,
EDI is available for commodity
purchase orders and commodity
purchase order changes.
For more information, visit
WBSCMAMSHelpDesk@ams.usda.
gov.

DEATHS

ber of the University of Missouri
and University of Illinois Alumni
Bobby Hall, 86, whose dairy Associations.
industry career spanned over 50
years, died Saturday, March 2, PERSONNEL
2019, in Fayetteville, NY. He dedicated the majority of his career
to serving as the CEO of multiple
New York-based cooperatives,
beginning with O-AT-KA Milk
Products Cooperative in the
mid-1960s, followed by almost 10 Appleton, WI—Clay Prickette
years as CEO
has recently joined WOW Logisof Dairylea
tics as director of operations,
Cooperaresponsible for overseeing the
tive
Inc.
company’s Menasha and AppleHall most
ton East distribution centers with
recently
a focus on process improvement.
served as
Prickette has more than 20
CEO
of
years’ experience in operations
Upstate
leadership, ranging from invenNiagara
tory planning and optimization
CooperaBobby Hall
to distribution center operations
tive
Inc.
and freight management.
and its affiliate O-AT-KA for
He most recently held variover 20 years, and also served ous leadership roles with Shopko
on the board of directors of Stores Operating Company,
Great Lakes Cheese. Addition- LLC.
ally, Hall sat on several industry
“Clay’s experience in engiboards, including the National neered labor standards, pick/
Milk Producers Federation, the pack warehouse configurations,
American Dairy Products Insti- and implementing logistics techtute, and the American Butter nology will make him a valuable
Institute. In 2006, he received member of the operations team,”
the ADPI Award of Merit and in said George Bene, WOW Logis2011, received Upstate’s highest tics’ vice president of operations.
award, the President’s Award for
I’m looking forward to watchLifetime Achievement.
ing him apply his experience in
our Menasha and Appleton East
Marion F. “Joe” Brink, 86, died facilities to provide direction in
Wednesday, March 20, 2019, in this segment of WOW’s business,
Wilmette, IL. Brink began his Bene continued.
dairy industry career with the
National Dairy Council (NDC), LI XIAO has been tapped as
now part of Dairy Management, chief executive of Greater China
Inc. He was promoted to various at the a2 Milk Company, effecpositions throughout his 18-year tive April 29, 2019. Xiao joins
career with NDC, eventually the company with substantial
serving 14 years as president. experience, having previously
Brink was then asked to assume worked for a range of multinathe position of executive vice tional and local consumer-driven
president of operations for the companies including Mars, Nike,
United Dairy Industry Asso- and Burger King. In his new
ciation. He eventually served as role, Xiao will be responsible for
CEO of UDIA until his retire- maximizing opportunities that
ment in 1991. Brink also served the China market presents a2,
as vice chairman of the USDA with an initial focus of preparing
Human Nutrition Advisory for future growth opportunities
Committee, and was a life mem- across Greater China.

Clay Prickette Joins
WOW Logistics As
Operations Director

George Cornell Dies
Continued from p. 1)

For info, visit www.kelleysupply.com/Documents/LuperoxEZ9sProductBulletin.pdf

March 29, 2019

During his career, Cornell was a
champion of the cheese industry
and served on the boards of numerous industry organizations, including the National Cheese Institute
(NCI), which was a constituent
organization of the International
Dairy Foods Association (IDFA)
until the end of 2018.
Cornell was recognized for his
outstanding leadership of NCI and
was the recipient of IDFA’s Soaring Eagle Award in 1998.
In 2004, the Wisconsin Dairy
Products Association (WDPA)
selected Cornell to receive its

President’s Award for his contributions to the Wisconsin dairy industry and to the
WDPA.
And
in
2016,
the
Wisconsin Cheese
M a k e r s
Association
(WCMA)
honored Cornell with its
George Cornell
Cheese Industry Champion
Award, which honors persons who
have devoted their careers to growing the United States dairy industry.

March 29, 2019

DFA Joins GDT
Marketplace, Will
Offer Cheese, Other
Dairy Products
Auckland, New Zealand—Global
Dairy Trade (GDT) this week welcomed Dairy Farmers of America
(DFA), the largest US dairy cooperative, to GDT Marketplace, its
24/7 online dairy trading platform.
GDT Marketplace was launched
in 2016 to connect buyers and
sellers of smaller volumes of dairy
products through a user-friendly,
flexible and reliable digital platnform.
DFA products on GDT Marketplace will include cheese,
anhydrous milkfat, milk protein
concentrate (70 percent, 85 percent), nonfat dry milk, skim milk
powder, sweet whey powder and
whole milk powder.
In addition to DFA, other sellers on GDT Marketplace include
California Dairies, Inc., Cayuga
Milk Ingredients, CROPP Cooperative, Leprino Foods, Organic
West Milk, Amul, Arla Foods,
Asian Blending, Dairygold, Dale
Farm, Glanbia Ireland, Milligans
Food Group, NZMP, and Sterling
Agro.
For more details about GDT,
visit www.globaldairytrade.info.
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Jan. Dairy Trade
(Continued from p. 1)

basis, with comparisons to January
2018, were: Mexico, 3.7 million
pounds, down 13 percent; Canada,
2.8 million pounds, down 20 percent; China, 2.2 million pounds,
down 86 percent; and the Philippines, 1.5 million pounds, up 215
percent.
Lactose exports during January
totaled 63.9 million pounds, down
6 percent from January 2018. The
value of those exports, $27.5 million, was up 12 percent.
Butter exports during January
totaled 4.2 million pounds, up 9
percent from January 2018. The
value of those butter exports, $9.5
million,, was up 8 percent.
January ice cream exports
totaled 10.1 million pounds, down
8 percent from January 2018. The
value of those exports, $17.7 million, was up 14 percent.
Yogurt exports during January
totaled 3.5 million pounds, up 32
percent from January 2018. The
value of those exports, $4.2 million, was up 21 percent.
Cheese Imports Decline
January US cheese imports totaled
27.6 million pounds, down 10 percent from January 2018. The value
of those cheese imports, $90.3 million, was down 8 percent.

Leading sources of US cheese
imports during January, on a volume basis, with comparisons to
January 2018, were:
Italy: 5.2 million pounds, down
12 percent.
France: 3.5 million pounds,
down 0.4 percent.
Netherlands: 2.2 million
pounds, up 65 percent.
Spain: 1.7 million pounds, up 8
percent.
Switzerland: 1.5 million
pounds, down 15 percent.
Nicaragua: 1.5 million pounds,
up 25 percent.
Norway: 1.4 million pounds, up
7 percent.
Denmark: 1.3 million pounds,
down 33 percent.
Canada: 1.2 million pounds,
down 52 percent.
United Kingdom: 1.1 million
pounds, up 1 percent.
Butter Imports Increase
The value of other (non-cheese)
US dairy imports in January was
$144.3 million, up 4 percent from
January 2018.
Leading sources of other US
dairy imports, on a value basis,
in January, with comparisons to
January 2018, were: New Zealand,
$38.3 million, down 14 percent;
Ireland, $25 million, up 30 percent; Canada, $16.3 million, up
7 percent; Mexico, $11.7 million,

up 65 percent; Netherlands, $10.7
million, up 76 percent; Italy, $6.1
million, up 6 percent; and India,
$6 million, up 217 percent.
US imports of butter and butterfat products (primarily anhydrous
milkfat) during January totaled
7.1 million pounds, up 18 percent
from January 2018. The value of
those imports, $19.2 million, was
up 5 percent.
Butter imports during January
totaled 4.7 million pounds, up 9
percent from January 2018. The
value of those imports, $13.4 million, was down 1 percent.
Casein imports during January
totaled 9.6 million pounds, up 25
percent from January 2018. The
value of those casein imports,
$24.6 million, was up 14 percent.
Imports of caseinates during
January totaled 2.6 million pounds,
down 25 percent from January
2018. The value of those imports,
$7.6 million, was down 31 percent.
Imports of Chapter 4 milk protein concentrates during January
totaled 7.1 million pounds, down
26 percent from January 2018. The
value of those imports, $15.6 million, was down 38 percent.
Imports of Chapter 35 MPCs
during January totaled 2.6 million pounds, up 22 percent from
January 2018. The value of those
imports, $7 milion, was up 8 percent.

You’re Invited

Let’s celebrate while we
thank our customers and friends.

Wednesday,April 17
7:00 - 11:00

Coliseum Bar
232 E. Olin Ave
(just a short trip from
the Alliant Center)
Sponsored By Your Friends:
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Milk Is Default Drink
(Continued from p. 1)

regular soda, fruit drinks, sports
and energy drinks and sweetened
coffees and teas. In most studies,
diet drinks, 100 percent fruit juice
and flavored milks are not considered to be sugary drinks.
The policy statement makes
several recommendations, including:
Policies that make healthy
beverages the default should be
widely adopted and followed.
Policies and incentives should
support reduced consumption of
sugary drinks through environmental changes, such as promoting
healthier options (like milk and
water) and reducing access to and
portion sizes of sugary drinks in all
locations where children and adolescents are present. For example,
California last year became the
first state to pass a law requiring
restaurants to serve milk or water
as the default beverage in kids’
meals.
Some restaurants have voluntarily changed the default beverage choice on the children’s menu
from soda and other sugary drinks
to milk or water, although more
than 75 percent of the 50 largest
chain restaurants have not.
Local, state, and/or federal
policies intended to reduce consumption of added sugars should
include the consideration of
approaches that increase the price
of sugary drinks, such as an excise
tax. A stystematic review found
that each 10 percent increase in

IDFA Holds Inaugural
Meetings With
New Dairy Industry
Segment Boards
Chicago—The International Dairy
Foods Association (IDFA) this
week held the inaugural meetings
of its newly formed Industry Segment Boards.
The boards, which met here
during ProFood Tech, represent
cheese, fluid milk, ice cream,
yogurt and cultured products, and
dairy-derived ingredients. The
new directors will provide strategic
vision, policy direction and leadership on segment-specific issues.

price, such as a tax, reduced sugary
drink consumption by 7 percent.
The federal and state governments should support efforts to
reduce sugary drink marketing to
children and adolescents. Overall,
advertisements for sugary drinks
have increased substantially since
2007.
Federal nutrition assistance
programs should aim to ensure
access to healthful food and beverages and discourage consumption of sugary drinks. Several
federal nutrition programs direct
taxpayer dolars toward reducing
food insecurity and supporting
healthful nutrition for children
and families of low income.
Children, adolescents, and
their families should have ready
access to credible nutrition information, including on nutrition
labels, restaurant menus, and
advertisements. Whether nutrition labels help improve health
is unclear. However, just as consumers are advised of the health
risks of nicotine and carcinogens
when purchasing tobacco products, they also should be advised
of nutritional risks when making
purchases of sugary drinks, giving
them the opportunity to use this
information to make healthier
choices.
Hospitals should serve as a
model and implement policies to
limit or disincentivize purchases
of sugary drinks.
“For children, the biggest source
of added sugars often is not what
they eat, it’s what they drink,” said

pediatrician Natalie D. Muth, lead
author of the policy statement. On
average, kids are consuming over
30 gallons of sugary drinks every
year.
“As a pediatrician, I am concerned that these sweetened drinks
pose real, and preventable, risks to
our children’s health, including
tooth decay, diabetes, obesity and
heart disease,” Muth continued.
“As a nation, we have to say ‘no’
to the onslaught of marketing of
sugary drinks to our children,” said
Rachel K. Johnson, professor emeritus of nutrition at the University
of Vermont and former chair of the
AHA’s nutrition committee.

“With the association’s new,
more nimble operating structure
and a group of leaders covering the
entire range of dairy products and
services, we now have a comprehensive approach that strengthens
our voice and allows us to advocate
for all of dairy processing,” said
Michael Dykes, IDFA’s president
and CEO.
To start the discussions, Pradeep
Prabhala, an associate partner at
McKinsey & Company and an
expert on organizational structure,
led a strategic planning session.
Prabhala outlined the success factors for industry associations and
highlighted external trends for the
boards to consider when selecting
priority topics to address.

Phil Plourd, president of Blimling and Associates, also helped
guide the directors with an interactive session designed to elicit views
on the priorities, opportunities and
challenges facing the industry. The
collective responses will help the
leaders determine how IDFA can
best provide value through the segment boards.
IDFA will now work with board
members, the McKinsey team and
Plourd to develop a strategic plan
for discussion at the next round of
board meetings in October.
Each Industry Segment Board
conducts business in coordination
with the IDFA Executive Council,
which includes the chairs and vice
chairs of each board. The council,
which also met this week in Chicago, focuses on the business and
operations of IDFA to carry out its
fiduciary responsibilities.
“Each board leader I met with
this week expressed an eagerness
to help shape the future of dairy,”
said Dan Zagzebski, president and
CEO of Great Lakes Cheese and
chairman of the IDFA Executive
Council. “We’re excited to be part
of the strategic planning team for
IDFA’s advocacy efforts on issues
that affect all dairy processing
companies.”

We look at cheese differently.

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter Ad.indd 1

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

Milk Now A Default Drink In NYC
In a related development, the New
York City Council on Thursday
approved legislation that will make
lowfat milk, water, or 100 percent
fruit or vegetable juice the default
beverage option instead of beverages with added sugar.
Specifically, the legislation
would require that restaurants in
New York City only offer nonfat or 1 percent milk, non-dairy
milk alternatives, water, sparkling
water, flavored water, 100 percent fruit or vegetable juice, or
fruit or vegetable juice combined
with water or carbonated water as
the default options included with
children’s meals. The bill would
impose monetary penalties on restaurants that violate this law.
“Whle parents can still order
whatever they want the default
will now be a healthier drink,” said
Council member Ben Kallos, the
legislation’s sponsor.

March 29, 2019

US Codex Office To
Hold Meeting On
Upcoming Codex
Food Labeling Meet
Washington—The US Codex
Office is sponsoring a public meeting on Tuesday, Apr. 9, in the
Whitten Building in Washington, DC, to provide information
and receive public comments on
agenda items and draft US positions to be discussed at the 45th
session of the Codex Committee
on Food Labeling (CCFL).
That CCFL meeting will be
held May 13-17, 2019, in Ottawa,
Canada. The CCFL is hosted by
Canada; the US attends CCFL as
a member country of the Codex
Alimentarius Commission.
The terms of reference of the
Codex Committee on Food Labeling include, among others: to draft
provisions on labeling applicable
to all foods; to consider, amend
if necessary, and endorse draft
provisions on labeling prepared
by other Codex committees drafting standards, codes of practice
and guidelines; to study specific
labeling problems assigned to it
by the Commission; and to study
problems associated with the
advertising of food with particular
reference to claims and misleading
descriptions.
Among the items on the agenda
for the 45th session of the CCFL
that will be discussed during next
month’s public meeting:
 Proposed draft guidelines for
front-of-pack nutrition labeling.
The purpose of these proposed
draft guidelines is to provide general guidance to assist in the development of front-of-pack nutrition
labeling, as a tool to facilitate the
consumer’s choice of food consistent with the national health and
nutrition policy of the country of
implementation.
 Criteria for the definition of
“high in” nutritional descriptors for
fats, sugars, and sodium. Currently
the Codex Guidelines on the Use
of Nutrition and Health Claims
only include the “low in” criteria focused on nutrients of public
health concern (fats, sugars, and
sodium). Nutrient content claims,
including “high in” levels that are
currently available for positive
nutrients (nutrients to consume
more of), are generally voluntary.
 Proposed draft guidance for
the labeling of non-retail containers.
Douglas Balentine, the US delegate to the 45th session of the
CCFL, is inviting US interested
parties to submit their comments
electronically to the following
email address: douglas.balentine@
fda.hhs.gov.
For more information about the
Apr. 9 public meeting, contact the
US Codex Office, at (202) 7207760; email uscodex@osec.usda.gov.
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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

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.

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

8. Promotion & Placement

10. Cheese & Dairy Products

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.

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.

9. Consultants

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

3. Products & Services
Looking for hard-to-find products?
Advertise your search here and on
www.cheesereporter.com Call 608-2468430 to advertise.

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.

Cheese Cutter

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

General Machinery Corporation
Call NOW at 1-888-243-6622
Email: sales@genmac.com
www.genmac.com

5. Real Estate
DAIRY PLANTS FOR SALE:
http://dairyassets.webs.com/acquisitions-mergers-other. Contact Jim
General
Machinery
Corporation
at 608835-7705;
or by email at
jimcisler7@gmail.com

6. Help Wanted

80 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clarifiers & Centrifuges
3010 TU-Way
• Surplus Westfalia & Alfa Laval Parts
Simultaneously cuts either two 40-lb blocks
up to four 20-pound
Mozz loaves.
• or
Unbeatable
Pricing
• 24/7 Machinery
Trouble Shooting
General
Corporation
Email: sales@genmac.com
Call Dave Lambert
www.genmac.com

3090

Cheese Operations Supervisor - Malone, WI
Come join our team! Mosaic Meadows is bringing together the finest artisanal
creameries in the world. Our products have won top honors at the U.S. Cheese
Championship, World Cheese Championship, Good Food Awards and more…
and we’re just getting started! We are in growth mode and expanding our
processing capabilities. Our cheesemakers benefit from an experienced sales,
marketing and service team as well as a coast-to-coast broker-and-distribution
network. Join the best and make us even better.

Overall responsibilities: Specialize in Chevre operations, product safety,
quality, consistency and standardizing production process. Direct safety
program, production efficiency and assist with expansion projects.

Preferred experience: Experience in Chevre operations. Experience leading
and supervising others. Knowledge of cheese affinage process, food safety
controls and sanitation programs. Familiar with FMO/FDA compliance and
State and Federal regulations. Working knowledge of lean production, shrink
reduction, and pasteurization concepts and regulatory requirements.

If interested, please send resumes to:
Mosaic Meadows, LLC
Attn: Human Resources
N3569 Vanden Bosch Rd.
Kaukauna, WI 54130
Or apply online at: www.indeed.com
Mosaic Meadows, LLC and its subsidiaries will consider applicants for any position
without regard to any applicant’s race, color, religion, creed, gender, national origin, age,
disability, marital or veteran status, sexual orientation, or any other legally protected status.

Food Ingredients
Product Manager

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

Call NOW at 1-888-243-6622

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.

2. Equipment Wanted

4. Walls & Ceiling

1820 Single Direction

12. Warehousing

Kelley Supply, Inc. is a B2B distributor, located in the heart of Wisconsin,
that provides solutions to the Food and Dairy industries in the United
States. For over 60 years, we have provided food ingredients, automation,
packaging, safety wear, chemicals and a variety of other products from
coast to coast. Kelley supplies products to the food processing, meat,
poultry, dairy, printing, packaging and other industries.

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.

General Machinery Corporation

at (920)Call
863-3306
NOW at 1-888-243-6622
or Dick Lambert at (920) 825-7468
Email: sales@genmac.com
www.genmac.com

GREAT
GREAT LAKES
LAKES SEPARATORS,
SEPARATORS, INC.
INC.
P: (920) 863-3306 • F: (920) 863-6485
E: drlambert@dialez.net

We are looking for enthusiastic technical and application expert with
expertise in business leadership to include technical sales, selling all
food ingredients with an emphasis in cultures, enzymes and colors.
If you feel you qualify and would like to be
part of the Kelley leadership team please
send your resume and cover letter to:
jobs@kelleysupply.com
subject: Food Ingredients

For details CLICK HERE

800-782-8573

Mail to: Human Resources
P.O. Box 100, Kelley Supply, Inc. Abbotsford WI 54405

HYDRAUFLAKER
Reduces Frozen Blocks

Designed to automatically chunk frozen
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses

Public
Warehouse
Stocks

February 28, 2019
as a % of

Feb 28
2018

Jan 31
2018

Feb 28
2019

Feb 28
2018

Jan 31
2018

Butter

265,756

211,168

242,513

91

115

Cheese
American
Swiss
Other

762,770
27,884
527,077

803,588
29,353
536,620

785,570
31,138
553,423

103
112
105

98
106
103

1,317,731

1,369,561

1,370,131

104

100

Total

American-Type
Cheese Stocks

Feb 28
2019

205,795

986,745

Butter Stocks
Feb 28 of Select Years, million lbs

Feb 28 of Select Years; million lbs
300

800
775

275
750
250
725
225

700
675

200
650
175
625
600

150
2013

14

2015

16

2017

18

2013

2019

14

2015

16

2017

18

2019

HISTORICAL MILK PRICES - CLASS II
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

March 29, 2019

CHEESE REPORTER

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

16.79
17.67
18.19
22.21
16.18
14.19
16.36
14.11
15.74

17.97
16.94
18.49
23.73
14.48
14.30
16.52
13.44
16.13

18.83
16.59
18.82
24.22
14.50
13.57
16.21
13.88

19.66
16.20
18.73
24.74
14.98
13.54
14.81
14.03

20.63
15.19
18.43
24.44
14.81
13.53
14.84
14.47

21.37
14.32
19.14
23.94
14.77
14.12
16.15
15.48

21.29
14.51
19.22
24.41
14.70
15.16
17.48
15.20

21.55
15.64
19.27
25.34
14.54
15.21
17.56
15.07

20.55
17.04
19.78
26.11
15.36
14.66
16.80
15.13

19.41
18.44
20.56
21.93
16.44
14.09
15.95
15.54

19.26
18.81
20.76
19.91
18.26
14.60
15.32
15.63

18.08
18.30
21.66
19.09
16.71
15.26
14.49
15.67

DAIRY PRODUCT SALES
March 27, 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

March 23

$1.75
$1.70
$1.65
$1.60

DAIRY FUTURES PRICES
SETTLING PRICE
Date
Month
3-22
March 19
3-25
March 19
3-26
March 19
3-27
March 19
3-28
March 19

Class III* Class IV* Dry Whey*
15.03
15.79
40.900
15.05
15.79
41.000
15.06
15.79
41.000
15.08
15.79
41.000
15.06
15.79
41.025

NDM*
96.100
96.100
96.100
96.300
96.325

*Cash Settled
Butter* Cheese*
227.625
1.5400
228.250
1.5410
228.250
1.5420
228.250
1.5420
228.000
1.5410

3-22
3-25
3-26
3-27
3-28

April 19
April 19
April 19
April 19
April 19

15.29
15.49
15.62
15.69
15.63

15.84
15.84
15.89
15.87
15.85

37.675
37.675
37.675
38.000
38.650

96.250
96.150
96.650
96.400
96.825

228.275
230.050
229.450
229.250
229.000

1.5860
1.6060
1.6150
1.6240
1.6160

3-22
3-25
3-26
3-27
3-28

May 19
May 19
May 19
May 19
May 19

15.39
15.38
15.45
15.48
15.49

15.97
15.96
16.05
16.08
16.11

37.400
37.400
37.500
37.750
38.500

97.150
96.775
98.300
98.300
97.775

231.025
232.050
232.050
231.450
231.000

1.5950
1.5950
1.6010
1.6050
1.6020

3-22
3-25
3-26
3-27
3-28

June 19
June 19
June 19
June 19
June 19

15.58
15.57
15.60
15.65
15.66

16.19
16.28
16.37
16.37
16.39

36.900
36.925
37.025
37.025
37.500

98.775
98.600
99.925
99.750
100.000

233.700
235.000
235.525
234.500
234.000

1.6100
1.6180
1.6220
1.6220
1.6190

3-22
3-25
3-26
3-27
3-28

July 19
July 19
July 19
July 19
July 19

15.96
15.96
15.99
15.99
16.03

16.42
16.43
16.52
16.49
16.49

37.000
37.000
37.000
37.025
37.275

100.575
100.500
101.750
101.300
101.550

234.900
235.675
236.000
234.925
234.925

1.6580
1.6560
1.6590
1.6590
1.6610

3-22
3-25
3-26
3-27
3-28

August 19
August 19
August 19
August 19
August 19

16.13
16.18
16.20
16.24
16.27

16.62
16.55
16.65
16.65
16.65

37.300
37.300
37.300
37.800
38.250

102.000
102.000
103.250
103.250
103.500

235.700
236.000
236.000
235.650
235.725

1.6700
1.6790
1.6810
1.6810
1.6820

3-22
3-25
3-26
3-27
3-28

September 19
September 19
September 19
September 19
September 19

16.39
16.43
16.47
16.49
16.52

16.68
16.66
16.75
16.75
16.75

38.000
38.000
38.000
38.000
38.000

103.325
103.325
104.300
104.300
104.825

235.150
236.850
236.650
235.650
235.650

1.6950
1.6970
1.7000
1.7000
1.7030

3-22
3-25
3-26
3-27
3-28

October 19
October 19
October 19
October 19
October 19

16.34
16.42
16.43
16.44
16.48

16.72
16.68
16.74
16.74
16.74

38.000
38.000
38.000
38.000
38.000

104.300
104.300
104.875
104.875
104.875

233.550
235.100
234.925
231.700
234.325

1.6950
1.6990
1.7000
1.7010
1.7010

3-22
3-25
3-26
3-27
3-28

November 19
November 19
November 19
November 19
November 19

16.28
16.30
16.33
16.33
16.34

16.72
16.69
16.69
16.69
16.69

38.000
38.000
38.000
38.000
38.000

105.400
105.225
105.475
105.475
106.425

231.625
231.650
231.650
229.150
231.750

1.6820
1.6870
1.6900
1.6900
1.6900

3-22
3-25
3-26
3-27
3-28

December 19
December 19
December 19
December 19
December 19

16.12
16.17
16.18
16.18
16.20

16.64
16.57
16.57
16.63
16.63

38.000
38.000
38.000
38.000
38.000

105.775
105.500
105.525
106.250
106.250

228.900
229.300
229.300
229.150
229.150

1.6720
1.6750
1.6770
1.6770
1.6770

3-22
3-25
3-26
3-27
3-28

January 20
January 20
January 20
January 20
January 20

15.80
15.82
15.82
15.82
15.84

16.55
16.55
16.55
16.55
16.55

37.375
37.375
37.375
37.375
37.375

107.800
106.950
106.950
106.950
107.000

223.000
223.000
223.000
223.000
223.000

1.6540
1.6540
1.6560
1.6560
1.6560

Interest - March 28

24,109

7,627

3,383

9,022

8,609

22,919

$1.55
$1.50
$1.45

40-Pound Block Avg

$1.40
$1.35

CHEESE REPORTER SUBSCRIBER SERVICE CARD

CME vs AMS
M

A

WEEK ENDING
March 16

M

J

J

A

S

O

N

D

J

March 9

F

M

March 2

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

40-Pound Block Cheddar Cheese Prices and Sales

9,482,577

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

1.6111
11,541,511

1.5653
10,746,556

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

Weighted Price
US
1.5278
Adjusted to 38% Moisture
US
1.4570
Sales Volume
US
12,401,545
Weighted Moisture Content
US
34.99

Dollars/Pound
1.5187
1.4467
Pounds
11,150,348
Percent
34.91

1.5095

1.4899

1.4370

1.4178

11,657,799
34.87

11,288,565
34.85

Butter

Weighted Price
US
Sales Volume
US

2.2600
5,094,805

Dollars/Pound
2.2905•
Pounds
3,998,746•

2.2792•
4,109,617•

2.2610
6,482,983

Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4118
6,455,236

Dollars/Pounds
0.4161•

0.4094•

7,252,599•

7,513,908•

0.4231
6,885,742

Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9573
26,015,731

Dollars/Pound
0.9554
Pounds
23,827,414

0.9563•
27,844,451•

0.9821
16,899,599•

New Subscriber Info

1.5999

Dollars/Pound
1.6212•
Pounds
10,778,178

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

Old Subscriber Info

Weighted Price
US
Sales Volume
US

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

March 29, 2019
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - MARCH 22: Barrel markets are showing real promise of late, as they vie to
close the long-running gap with the CME block price. Barrel and curd producers in the Midwest
are reporting positive sales numbers and near-future demand growth, along with balanced
inventories. Northeast and western cheese demand reports point to a general stability. Milk
remains available, as reported spot milk was $.50 under to $2 under Class. Cheese production
is steady to increasing nationwide. Eastern contacts suggest their cheese stores are steady to
growing, while western cheese makers say demand is stable enough to alleviate some of their
concerns about long inventories.

NORTHEAST- MARCH 27:

Milk volumes are available in the Northeast. Class III milk
loads are keeping operations fairly full currently. Cheddar and Italian cheese production
schedules are strong and inventories are growing. The demand for aged Cheddar is steady
to quiet at this time. Some market participants anticipate an uptick in aged Cheddar interest
in the next couple warmer months. Manufacturers are preparing cheese orders for spring
holiday commitments. Domestic demand is healthy. Cheddar barrel spot trades are steady.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
The most advertised product/category this week is conventional ice cream in 48- to 64-ounce
containers. Ad numbers increased 11 percent. The average advertised price, $3.08, increased
16 cents from last week. Ad numbers for conventional cream cheese in 8-ounce packages
decreased 32 percent. The average advertised price, $1.60, is down 37 cents.
Conventional cheese ad numbers decreased 29 percent. The average price for conventional
8-ounce shred cheese is $2.14, down 8 cents from last week. The average price for 8-ounce
block cheese is $2.09, down 24 cents. There are no ads for organic cheese.
Conventional yogurt ad numbers decreased 26 percent. Organic yogurt ads increased more
than five-fold 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 yogurt in 4- to 6-ounce containers, $0.87, results in a
35-cent organic price premium.
The national average advertised price for conventional milk half-gallons is $1.55, compared to
$4.33 for organic milk half-gallons, an organic price premium of $2.78.

RETAIL PRICES - CONVENTIONAL DAIRY - MARCH 29
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.34

3.51

NA

3.68

2.31

3.31

2.99

Cheese 8 oz block

2.09

2.28

2.45

1.91

2.00

2.05

2.04

Cheese 1# block

3.61

3.73

3.48

NA

NA

4.99

NA

Ready-to-consume snacks, such as curds, are moving well, and barrel producers also report an increase in buyer interest. The uptick in sales
activity is matching seasonal expectations, as warmer weather elicits hopes of a strong grilling season. Currently, milk is in good balance with processing needs. There are a few more
spot milk loads available. Reported spot milk load prices range from $1 above to $1.25 under
Class. Cheese makers have mixed feelings on taking on the extra milk. Some are content to
use only their own patrons’ milk or the milk they normally receive from current agreements.
They have a desire to keep inventories capped from growing further. Others will take on the
milk, especially if it can be matched to an extra cheese order. Cheese market prices are
infusing a dose of uncertainty into the market.

Cheese 2# block

6.26

5.99

NA

NA

NA

6.80

5.99

Cheese 8 oz shred

2.14

2.19

2.50

2.10

2.02

2.08

1.93

Cheese 1# shred

3.40

3.38

3.28

NA

4.32

NA

NA

Cottage Cheese

2.12

2.22

1.88

3.00

2.21

1.49

NA

Cream Cheese

1.60

1.58

1.60

1.50

1.82

1.53

1.64

Flavored Milk ½ gallon 2.32
Flavored Milk gallon
2.99

3.49

2.43

2.00

NA

NA

.99

NA

NA

2.99

NA

NA

NA

Ice Cream 48-64 oz

3.08

2.71

3.43

3.16

3.52

2.89

3.25

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$1.9400 - $2.3650
Monterey Jack 10#:
$1.9150 - $2.1200
Muenster 5#		
$1.9400 - $2.3650
Grade A Swiss 6-9#:
$2.4975 - $2.6150

Milk ½ gallon

1.55

NA

NA

NA

NA

2.50

.99

Milk gallon

2.46

2.99

NA

1.98

2.52

2.49

NA

Sour Cream 16 oz

1.76

1.89

1.67

1.58

1.91

1.89

.99

Yogurt (Greek) 4-6 oz

.94

.99

.99

.87

.97

.89

1.00

Yogurt (Greek) 32 oz

4.49

4.54

5.00

3.49

3.99

NA

5.00

Yogurt 4-6 oz

.52

.52

.61

.53

.50

.45

.39

Yogurt 32 oz

2.60

2.22

2.99

2.56

2.76

2.50

NA

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0325 - $2.3175 Process 5-lb sliced: $1.6675 - $2.1475
Muenster:		
$2.0175 - $2.3675 Swiss Cuts 10-14 lbs: $2.9825 - $3.3050

MIDWEST AREA - MARCH 27:

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

$1.6625 - $2.0625
$1.7400 - $2.6800
$1.6225 - $1.9825
$2.2075 - $3.2775

WEST - MARCH 27: Some manufacturers note an increase in barrel purchases over
the last few weeks. The added activity helped narrow the gap between prices for blocks and
barrels on the CME last week. However, uncertainty in the market pushed the gap back
up to $.1375 by mid-week. Inventories remain heavy and end users say they are getting
plenty of offers. Strong milk production is filling into the cheese vats. In California, the new
federal milk marketing order is reshuffling how milk flows into manufacturing facilities. Some
cheese plants are holding back on production, while others are shifting production away from
American-style cheeses. In some cases, cheese makers are switching some production to
other natural cheeses or specialty cheeses. In other cases, the manufacturer is diverting milk
into other dairy product processing altogether. The net effect is less cheese being made in
the state and more butter and milk powder.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.7000 - $2.1425 Monterey Jack 10#:
Process 5# Loaf:		
$1.6100 - $1.8650 Swiss 6-9# Cuts:

$1.8800 - $2.1000
$1.8900 - $2.0500
$2.5800 - $3.0100

FOREIGN -TYPE CHEESE - MARCH 27: The semi-hard cheese market has been
consistently stable in Germany. Although stocks are currently low, supplies and contractual
demand are in good equilibrium. Orders from Southern European countries and from the
domestic market are unchanged from the previous week. Nonetheless, industry participants
expect an increase in cheese deliveries for the upcoming holiday.
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
$2.0850 - 3.5725
$2.5925 - 3.3100
$3.4750 - 5.5650
$3.2750 - 5.4300
0
0
0
$3.0200 - 3.3425
0

WHOLESALE BUTTER MARKETS - MARCH 27
WEST:

Butter processing is going at a
heavy pace as producers continue to build
their inventories for future usages. Cream
loads are available to western manufacturers, but discounted prices cannot be easily
found. Butter sales to retailers and to foodservice accounts remain good since the
holiday demands are being fulfilled. With
the baking season approaching, butter
orders are likely to pick up. Meanwhile, butter stocks are plentiful and growing to the
satisfaction of manufacturers. Nonetheless,
according to some, current inventories are
below last year volumes. Bulk butter cash
prices are the same as last week.

CENTRAL: In the Central region, cream
is readily accessible to most butter makers.
Nevertheless, Class II and other users are
actively drawing out some cream as well.
Therefore, there are some expectations
that cream may tight up a bit. Butter manufacturing varies depending on locations.

In the South Central region, production is
stable whereas in the upper Midwest, it has
declined a bit. Other parts of the central are
seeing a small growth in butter output levels.
Generally, butter orders are flat to increasing
as requests for the upcoming holiday are
being placed. Inventories are adequate to
satisfy all buyers’ needs.

NORTHEAST: In the East, at most key
butter facilities, cream is readily available
as spot cream provides added support for
production goals. In general, manufacturers are accomplishing their Q1 butter
output objectives as inventories expand to
fulfill imminent holiday seasonal demand
in the region. Meanwhile, butter stocks in
all warehouses note a 9 percent decline,
compared to the previous year at this time.
Sources see print sales as improving, with
increases in retail store ads. As trades pick
up, the market has a mixed feel, a typical
norm for this time of year.

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:		 Yogurt 32 oz:
Greek Yogurt 32 oz:
Butter 1 lb:
$5.37
Milk ½ gallon:
Cottage Cheese 16 oz:
NA
Milk gallon:
Cream Cheese 8 oz:
NA
Milk UHT 8 oz:
Sour Cream 16 oz:
NA
Flavored Milk ½ gallon:
Yogurt 4-6 oz:
$0.87

$3.50
$5.99
$4.33
$6.99
$0.83
NA

DRY DAIRY PRODUCTS - MARCH 28
NDM - CENTRAL:

Low/medium heat
NDM markets continue to feel soft. Current
prices slid lower on all four sides of the price
range and mostly series. At this time, spot
trades are slower, but some market participants are purchasing at lower prices. Manufacturers are offering available spot loads.
NDM drying is stable and inventories are
steady to increasing. Regional low/medium
NDM trades in some international markets
have been somewhat bearish. High heat
NDM prices are steady to a bit increased.
Some high heat NDM operations suggest
inventories and spot interest are in balance.

NDM - WEST: The low/medium heat
NDM market tone is softer this week. Prices
decreased on the range while remaining flat
on the mostly series. Demand is following
a somewhat downward trend for some sellers, whereas it is steady for others. There
is a good volume of low/medium heat NDM
available in the market. Therefore, some
buyers are not hastening to purchase as
they expect supplies to remain long for a
while, with the possibility of lower prices. In
the meantime, manufacturers are eagerly
waiting for the baking season and spring
festivities to increase their sale volumes.

NDM - EAST:

Eastern markets for low/
medium heat NDM shifted on the shoulders
of spot sales and indices that reflect slightly
lower pricing. With a degree of concern,
some NDM suppliers suggest that the market is producing volumes at a much higher
rate than volumes being moved, as a few
NDM production facilities operate at/near
full capacity. Contracted stock tends to help
with support of inventory management. NDM
shipping costs are a principal deterrent,
holding back purchasing from processors in
adjacent regions. High heat NDM markets
are tight to balanced. Because limited volumes are being produced, bids are being
subjected to less-than-load purchases.

LACTOSE:

Certain brands and higher
mesh lactose have strong demand and
comfortable to tight inventories. Buyers are
happy to take on a few extra loads to assure
coverage. Lactose that is viewed solely as
a carbohydrate source still faces intense
market pressures and weak demand. While
the price at the bottom of the range moved
higher this week, some expect prices to vacillate at low levels until the African swine
fever epidemic in Southeast Asia can be
controlled.

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

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

03/25/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
03/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
38,006
34,297
3,709
11

CHEESE
94,285
97,758
-3,473
-4
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CME CASH PRICES - MARCH 25 - MARCH 29
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
March 25

$1.5700
(+½)

$1.6400
(+7)

TUESDAY
March 26

$1.5875
(+1¾)

WEDNESDAY
March 27

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.2800
(+1½)

$0.9550
(-¼)

$0.3275
(-¼)

$1.6900
(+5)

$2.2750
(-½)

$0.9625
(+¾)

$0.3225
(-½)

$1.5925
(+½)

$1.7300
(+4)

$2.2650
(-1)

$0.9625
(NC)

$0.3200
(-¼)

THURSDAY
March 28

$1.5925
(NC)

$1.7175
(-1¼)

$2.2600
(-½)

$0.9600
(-¼)

$0.3200
(NC)

FRIDAY
March 29

$1.6025
(+1)

$1.6450
(-7¼)

$2.2550
(-½)

$0.9625
(+¼)

$0.3225
(+¼)

Week’s AVG
Change

$1.5890
(+0.0.535)

$1.6845
(+0.1090)

$2.2670
(-0.0110)

$0.9605
(NC)

$0.3225
(+0.0090)

Last Week’s
AVG

$1.5355

$1.5755

$2.2780

$0.9605

$0.3135

2018 AVG
Same Week

$1.47875

$1.53750

$2.1900

$0.69438

$0.28813

MARKET OPINION - CHEESE REPORTER
Cheese Comment: The block price jumped on an unfilled bid for 1 car at $1.6400.
No blocks were sold on Tuesday, either; the price increased on an unfilled bid for 1
car at $1.6900. On Wednesday, 1 car of blocks was sold at $1.7300, which raised
the price. Thursday’s block market activity was limited to an uncovered offer of 1 car
at $1.7175, which lowered the price. No blocks were sold again on Friday; the price
dropped on an uncovered offer of 1 car at $1.6450. The barrel price increased Monday on a sale at $1.5700, rose Tuesday on an uncovered offer at $1.5875, increased
Wednesday on a sale at $1.5925, and rose Friday on a sale at $1.6025.
Butter Comment: The butter price increased Monday on a sale at $2.2800, fell
Tuesday on an uncovered offer at $2.2750, declined Wednesday on an uncovered
offer at $2.2650, fell Thursday on an uncovered offer at $2.2600, and declined Friday
on a sale at $2.2550.
NDM Comment: The price declined Monday on an unfilled bid at 95.5 cents (following a sale at 95.25 cents), increased Tuesday on a sale at 96.25 cents, declined
Thursday on a sale at 96.0 cents, then rose Friday on a sale at 96.25 cents.
Dry Whey Comment: The price declined Monday on a sale at 32.75 cents, fell
Tuesday on a sale at 32.25 cents, declined Wednesday on a sale at 32.0 cents, then
rose Friday on a sale at 32.25 cents.

WHEY MARKETS - MARCH 25 - MARCH 29

Grants Available To
Help Minnesota Dairy
Farmers Convert To
Grade A Production
St. Paul, MN—The Minnesota Department of Agriculture
(MDA) is offering a new grant program to help Minnesota dairy producers move from Grade B status
to Grade A status and help Grade
A dairy producers maintain their
status.
The MDA expects to award at
least 25 grants totaling $250,000
in awards under the Agricultural
Growth Research and Innovation (AGRI) Program Dairy Farm
Improvement Grant. Applicants
may apply for full reimbursement
of up to $10,000 of their project’s total cost, with no matching
requirement.
The minimum grant award
is $1,000 and the maximum is
$10,000 per eligible applicant.
Eligible applicants must be principle operators of dairy cow operations that are currently producing
Grade B milk or are Grade A milk
producers who need to make capital or operational improvements to
ensure continued compliance with
the Grade A requirements.
As of Mar. 1, 2019, there were
2,768 dairy farms in Minnesota,
approximately 200 of which were
Grade B farms, according to figures
from the Minnesota Department
of Agriculture.

The grant program only reimburses the cost of equipment, services, or physical improvements
that will help the dairy operation
meet requirements for Grade A
milk production as established by
the federal Pasteurized Milk Ordinance (PMO).
Preference will be given to projects proposed by applicants who:
utilize development resources
such as the Dairy Business Planning Grant, the Dairy Profitability
and Enhancement Team, and the
Farm Business Management program; demonstrate excellence in
conservation through certification
in approved programs; are veterans
of the United States Armed Services; and/or can clearly identify
how this investment will serve to
improve the economic health of
their operation.
Applications are due no later
than May 1, 2019. For more information, visit: www.mda.state.
mn.us/.
Meanwhile,
the
MDA
announced recently that it has
awarded more than $50,000 in
grant funding to 30 Minnesota
schools and early education programs to boost the amount of dairy
offered to students.
The organizations will be using
the grants to add milk coolers to
their nutrition programs.
The grant recipients are part
of the first round of Milk Cooler
Grants to be awarded under the
AGRI program.

RELEASE DATE - MARCH 28, 2019
Animal Feed Whey—Central: Milk Replacer:

.2700 (NC) – .3300 (NC)

Buttermilk Powder:
Central & East:
.9600 (NC) – 1.0400 (+¼)
Mostly:
.9500 (NC) – .9700 (NC)

West:

.8800 (-2) – .9800 (NC)

Casein: Rennet: 2.6850 (NC) – 3.1175 (NC) Acid: $3.0600 (NC) - $3.1950 (NC)
Dry Whey—Central (Edible):
Nonhygroscopic:
.3125 (-1¾) – .4600 (NC)

Mostly: .3700 (NC) – .4450 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.2575 (-¼) – .4750 (+½)

Mostly: .3300 (NC) – .4375 (NC)

Dry Whey—NorthEast:

.3400 (NC) – .4475 (-1¼)

Lactose—Central and West:
Edible:
.2250 (+2½) – .4600 (+1)

Mostly: .3100 (NC) – .4200 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9200 (-3) – .9950 (-1½)
High Heat:
1.0500 (NC) – 1.1150 (+½)

Mostly: .9600 (-½) – .9800 (-2)

THE
STANDARD
IN HYGENIC BULK POWDER PACKAGING.
RELCO manufactures the most hygienic automated bulk powder
packaging systems available on the market. Engineered for sanitary
applications, RELCO’s Bulk Bag Fillers are tailored to your facility’s
packaging room requirements. Look to RELCO for your powder
handling and bulk powder packaging needs.

Nonfat Dry Milk —Western:
Low/Medium Heat: .9050 (-1½) – 1.0000 (-1)
High Heat:
1.0500 (+ NC – 1.1400 (-1½)

Mostly: .9400 (NC) – .9800 (NC)

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

1.6000 (NC) – 1.6500 (NC)

Learn more about RELCO solutions at

relco.net/cheesereporter.

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

HISTORICAL MONTHLY AVERAGE BLOCK PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087

1.2171
1.4526
1.9064
1.4793
1.6420
2.1945
1.5382
1.4744
1.6199
1.5157
1.5589

1.2455
1.2976
1.8125
1.5193
1.6240
2.3554
$1.5549
1.4877
1.4342
1.5614
1.5908

1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062

1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397

1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617

1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364

1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341

1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438

1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874

1.5788
1.4619
1.8716
1.9073
1.8478
1.9513
1.6175
1.8775
1.6590
1.3951

Dec
1.6503
1.3807
1.6170
1.6619
1.9431
1.5938
1.4616
1.7335
1.4900
1.3764

Contact a RELCO expert today:

320.231.2210
sales@relco.net


relco.net

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

