
Dairy, Food, Ag Groups Urge Congress 
To Ratify US-Mexico-Canada Pact

US Dairy Exports Increased 4% In 
March; Dairy Imports Declined 7%
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Precise shreds with Urschel

13 percent; Guatemala, 5.7 million 
pounds, up 61 percent; China, 5.6 
million pounds, down 41 percent; 
Saudi Arabia, 5.4 million pounds, 
down 17 percent; and United Arab 
Emirates, 5.3 million pounds, up 
120 percent.

Nonfat dry milk exports dur-
ing March totaled 132.6 million 
pounds, down 9 percent from 
March 2018. During the first 
quarter of this year, NDM exports 
totaled 363.2 million pounds, 
down 10 percent from the first 
quarter of last year.

March exports of dried whey 
totaled 35.2 million pounds, down 
27 percent from March 2018. Jan-
uary-March dried whey exports 
totaled 93.4 million pounds, down 
31 percent from a year earlier.

Exports of whey protein con-
centrate during March totaled 22.3 
million pounds, down 40 percent 
from March 2018. WPC exports 
during the first three months of 
2019 totaled 55.4 million pounds, 
down 43 percent from the first 
three months of 2018.

Lactose exports during March 
totaled 78.5 million pounds, down 

• See March Dairy Trade, p. 11

Cheese Exports Rose 
10% And Set New 
Record For A Single 
Month; Cheese Imports 
Increased 9%
Washington—US dairy exports 
during March were valued at 
$529.8 million, up 4 percent 
from March 2018 and the highest 
monthly value since April 2015, 
when they totaled $538.3 mil-
lion, according to figures released 
Thursday by USDA’s Foreign 
Agricultural Service (FAS).

During the January-March 2019 
quarter, US dairy exports were val-
ued at $1.414 billion, up 3 percent 
from the same period last year.

March dairy imports were val-
ued at $226.2 million, down 7 
percent from March 2018. Dairy 
imports during the first quarter of 
2019 were valued at $676.8 mil-
lion, down 5 percent from the first 
quarter of 2018.

Leading markets for US dairy 
exports, on a value basis, during 
the first quarter of this year, with 
comparisons to the first quarter 
of last year, were: Mexico, $344.3 
million, up 9 percent; Canada, 

$172.8 million, up 7 percent; 
China, $99.2 million, down 30 
percent; South Korea, $96.7 mil-
lion, up 35 percent; Japan, $75.8 
million, up 6 percent; Philippines, 
$65.3 million, up 33 percent; Indo-
nesia, $50.1 million, up 7 percent; 
and Vietnam, $44.5 million, up 24 
percent.

Cheese exports during March 
totaled 81.8 million pounds, up 
10 percent from March 2018 and 
the highest volume of cheese ever 
exported during a single month. 
The previous record, 79.6 million 
pounds, was set in March 2014.

Cheese exports during the first 
three months of this year totaled 
214.7 million pounds, up 10 per-
cent from the first three months 
of last year.

Leading markets for US cheese 
exports, on a volume basis, dur-
ing the first quarter of 2019, with 
comparisons to the first quarter of 
2018, were: Mexico, 48.6 million 
pounds, down 10 percent; South 
Korea, 44.9 million pounds, up 
46 percent; Japan, 23.6 million 
pounds, up 17 percent; Australia, 
14.4 million pounds, up 1 percent; 
Chile, 6.3 million pounds, down 

Cheese Production 
Reached A Record 
13 Billion Pounds In 
2018: NASS
Washington—US cheese produc-
tion during 2018 totaled a record 
13.025 billion pounds, up 3.0 
percent, or 384.6 million pounds, 
from 2017, according to Dairy 
Products 2018 Summary, which 
was released Thursday by USDA’s 
National Agricultural Statistics 
Service (NASS). 

Earlier this year, NASS had 
estimated 2018 cheese production 
at a record 12.93 billion pounds, 
up 2.1 percent from 2017.

US cheese production hasn’t 
declined since 1991.

More detailed analysis of 2018 
cheese, whey and dairy product 
production will be published in the 
Cheese Reporter’s exclusive Dairy 
Production Extra in the coming 
weeks. 5
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US Imposes Higher Tariffs 
On More Chinese Imports
Washington—US dairy, food, 
agriculture and other organiza-
tions this week urged members of 
the Senate and House to swiftly 
ratify the US-Mexico-Canada 
Agreement (USMCA).

The three countries had signed 
the USMCA, which would revise 
the North American Free Trade 
Agreement (NAFTA), late last 
year. The legislative bodies in 
each country must ratify the 
agreement for it come into force.

The USMCA would preserve 
duty-free access for US dairy 
products in Mexico. The agree-
ment with Canada includes two 
key provisions, according to a 
recent Congressional Research 
Service (CRS) report: the elimi-
nation of the Canadian Class 7 

milk price and increased market 
access for selected dairy products.

A coalition of some 67 dairy, 
food and agriculture organiza-
tions and companies on Mon-
day sent a letter to congressional 
leaders and every member of the 
House and Senate urging them to 
ratify the USMCA.

“This new agreement includes 
important improvements that 
will enable food and agriculture to 
trade more fairly, and to expand 
exports of American agricultural 
products to our North American 
partners,” said the letter, which 
was signed by, among others, the 
International Dairy Foods Asso-
ciation, National Milk Produc-
ers Federation, US Dairy Export 
Council, California Dairies Inc., 
Dairy Farmers of America, Dari-

• See Ratify USMCA, p. 6

USDA Reduces 2019 
Milk Production 
Forecast, Raises 
Price Forecasts
Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand fore-
casts released today, reduced its 
2019 milk production forecast and 
raised most of its dairy product and 
milk price forecasts for this year.

The 2019 milk production fore-
cast is reduced from last month 
on declining milk cow inventories 
and slow growth in milk per cow. 
USDA is now projecting that 2019 
milk production will total 218.7 
billion pounds, up 1.1 billion 
pounds from 2018’s record output 
but down 800 million pounds from 
last month’s forecast.

Fat basis dairy exports are raised 
from last month on strong cheese 
sales to key trading partners. The 
skim-solids basis export forecast 
is also raised on higher expected 
cheese and lactose sales. 

The fat basis import forecast is 
unchanged from last month while 
the skim-solids basis import fore-
cast is reduced on lower imports of 
milk protein products.

Cheese and nonfat dry milk 
price forecasts are raised from last 
month, to $1.6500 per pound and 
$1.0050 per pound, respectively, 
resulting in both Class III and Class 
IV price forecasts being raised, to 
$16.05 per hundredweight and 
$16.20 per hundred, respectively.

The 2019 all milk price is fore-
cast at $18.05 per hundredweight, 
up from last month’s forecast of 

• See Higher Prices, p. 16

http://www.urschel.com
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Unfortunately, the US and 
almost a dozen other countries did 
complete the TPP, but then the US 
withdrew from it. 
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EDITORIAL COMMENT

Not The Best Of Times For US Dairy Exporters, But...
After listening to a panel on global 
trade, as well as speakers dur-
ing several other sessions, at this 
week’s annual joint conference 
of the American Dairy Products 
Institute and American Butter 
Institute in Chicago, we concluded 
that these are not exactly the best 
of times for US dairy exporters.

The timing of this week’s ADPI/
ABI conference was pretty good, 
from a trade perspective. On Sun-
day, May 5, President Trump had 
tweeted that he planned to raise 
tariffs on $200 billion of Chinese 
imports from 10 to 25 percent; that 
increase became effective today.

The administration had imposed 
tariffs on Chinese imports last year, 
and the retaliatory tariffs imposed 
by China definitely had a negative 
impact on US whey, cheese and 
other dairy exports to that country. 

The ADPI/ABI panel was mod-
erated by Tom Suber, of Suber 
Global LLC. Suber, of course, 
headed up the US Dairy Export 
Council from the time it was estab-
lished in 1995 until he retired at 
the end of 2016.

Based on recent happenings, 
Suber’s time as USDEC’s president 
could almost be considered the 
“glory years” for US dairy exports. 
After all, the value of US dairy 
exports grew from $778 million in 
1995 to a record $7.1 billion in 
2014 before falling to around $4.7 
billion in 2016. 

Certainly the US dairy export 
picture hasn’t lost all its luster over 
the last two years. Dairy exports 
last year were valued at $5.5 bil-
lion, the third-highest total ever 
(trailing only 2014 and 2013), and 
US dairy exports reached a record-
high volume in 2018, according to 
USDEC. 

And US dairy exports have con-
tinued to reach impressive levels 
despite facing some significant bar-
riers around the globe. 

Still, the end of Suber’s tenure 
at USDEC coincided closely with 
the inauguration of Donald Trump 
as President and a new era of dairy 
trade, and challenges that make 
both the present and future of US 

dairy exports a bit murkier, to put 
it mildly.

Trump didn’t take long to shake 
up the dairy trade environment, 
withdrawing the United States 
from the Trans-Pacific Partnership 
agreement during his first week 
in office. According to a report 
released three years ago by the US 
International Trade Commission, 
if TPP had been implemented, 
US dairy exports to TPP mem-
ber countries, mainly Canada and 
Japan, would have increased $2.0 
billion relative to the baseline.

So therein lies one problem 
facing US dairy exporters: lack of 
new trade agreements. As Andrei 
Mikhalevsky, president and CEO 
of California Dairies, Inc., noted 
during the ADPI/ABI panel discus-
sion on dairy trade (and also noted 
in his testimony at last week’s 
House subcommittee hearing on 
the dairy economy, as reported on 
our front page last week), the US 
hasn’t completed and passed a new 
trade deal in well over a decade.

Unfortunately, the US and 
almost a dozen other countries 
did complete the TPP, but then 
the US withdrew from it. The 
other countries are currently in 
the process of implementing the 
Comprehensive and Progressive 
Agreement for Trans-Pacific Part-
nership (CPTPP), and countries 
(and key US competitors) such 
as New Zealand and Australia 
are beginning to enjoy increased 
access to such important markets 
as Japan and Mexico.

Yes, the US is currently negoti-
ating a trade agreement with Japan; 
talks got underway late last year. 
But at this point it doesn’t appear 
likely that any type of agreement 
is imminent.

Meanwhile, the US, Mexico 
and Canada have reached agree-
ment on a new United States-
Mexico-Canada Agreement, but in 
the case of Mexico the agreement 
basically maintains the status quo, 
which is duty-free US access to 
Mexico’s dairy market. The agree-
ment does make some positive 
changes regarding US dairy trade 

with Canada, but a recent CoBank 
report noted that US dairy product 
access to Canada will increase only 
modestly under the agreement.

Also with the USMCA, there’s 
the problem of congressional 
approval. Just this week, as reported 
on our front page, more than five 
dozen dairy, food and farm groups 
urged every member of Congress  
to ratify the agreement, but given 
the political dysfunction in Wash-
ington these days, passage of the 
USMCA is iffy.

Meanwhile, another major 
problem that has emerged since 
Trump took office remains: retal-
iatory tariffs. Talks between the 
US and China on a trade agree-
ment have hit a roadblock, and 
today the Trump administration 
followed through on its threat to 
hike tariffs on some $200 billion 
of Chinese imports. Meanwhile, 
China continues to impose tariffs 
on US dairy and other imports. 
And Mexico’s retaliatory tariffs 
on US cheese will remain in place 
with or without the USMCA.

Despite these obstacles, all was 
not bleak for the ADPI/ABI trade 
panelists. As Sue Taylor of Lep-
rino Foods pointed out, US cheese 
exports to Mexico and China dur-
ing the first two months of 2019 
were down from a year earlier (by 
7 percent and 44 percent, respec-
tively, according to USDA fig-
ures), but cheese exports to other 
countries were higher, including 
an impressive 51-percent gain to 
South Korea. And, as reported 
on our front page, March cheese 
exports set a single-month record.

The dairy export business is 
fraught with challenges, some put 
in place by US trading partners and 
others self-imposed. But success is 
possible, as impressive gains in US 
cheese exports to some countries 
illustrate. The export business 
would just be a little less challeng-
ing if the Trump administration 
was more helpful.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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March Income Over Feed Cost Margin 
Triggers Dairy Producer DMC Payment
Producers Who Previously 
Had  MPP-Dairy Coverage 
Are Eligible For Repayment
Washington—The March 2019 
income over feed cost margin was 
$8.85 per hundredweight, trigger-
ing the third payment for dairy 
producers who purchase the appro-
priate level of coverage under 
the new Dairy Margin Coverage 
(DMC) program, USDA’s FSA.

DMC, which replaces the Mar-
gin Protection Program for Dairy 
(MPP-Dairy), offers financial pro-
tection to dairy producers when 
the difference between the all 
milk price and the average feed 
cost (the margin) falls below a cer-
tain dollar amount selected by the 
producer. Feed costs are for corn, 
soybean meal and alfalfa hay.

The sign-up period for the 
DMC, which was established under 
the 2018 farm bill, opens June 17, 
2019. Dairy producers who elect 
a DMC coverage level between 
$9.00 and $9.50 would be eligible 
for a payment for January, February 
and March 2019.

For example, a dairy opera-
tion that chooses to enroll an 
established production history of 
3 million pounds and elects the 
$9.50 coverage level on 95 per-
cent of production would receive 
$1,543.75 for March.

DMC premiums are paid annu-
ally. The calculated annual pre-
mium for coverage at $9.50 on 95 
percent of a 3-million-pound pro-
duction history for this example 
would be $4,275.

The dairy operation in the 
example will pay $4,275 in total 
premium payments for all of 2019 
and receive $8,170 in DMC pay-
ments for January, February and 
March combined. Additional pay-
ments will be made if calculated 
margins remain below the $9.50 
per hundredweight level.

All DMC participants are also 
required to pay an annual $100 
administrative fee in addition to 
any premium, and payments will 
be subject to a 6.2 percent reduc-
tion to account for sequestration.

Operations making a one-time 
election to participate in DMC 
through 2023 are eligible to receive 
a 25 percent discount on their pre-
mium for the existing margin cov-
erage rates. 

For the example outlined ear-
lier, this would reduce the annual 
premium by $1,068.75.

“I encourage all dairy operations 
to sign up for DMC when we begin 
accepting applications in June,” 
said Richard Fordyce, the FSA’s 
administrator. 

“Under certain coverage levels, 
the amount to be paid to dairy 
farmers for the months of Janu-
ary, February and March already 

ferred to an heir or new owner also 
are eligible. A dairy operation’s 
repayment amount is calculated 
for each calendar year in which 
that operation participated from 
2014 through 2017. 

The repayment amount is equal 
to the difference between the total 
amount of premiums paid by the 
operation for each applicable cal-
endar year of coverage and the 
total amount of payments made to 
the MPP-Dairy participating oper-
ation for that calendar year.

An operation either can elect 
to receive 50 percent of the repay-
ment amount as a cash refund or 
take 75 percent of the amount as a 
credit that can be used toward pre-
miums for the new DMC program.

Both MPP-Dairy reimburse-
ment options will be subject to a 
6.2 percent sequestration rate.

For dairy operations that choose 
the premium credit option, a new 
Dairy Margin Coverage decision 
support tool allows producers to 
consider different risk manage-
ment strategies. 

The tool helps them evaluate 
various scenarios, using different 
coverage levels under the new 
DMC program.

“USDA recognizes that dairy 
producers have faced tough chal-
lenges over the years, so we’re pro-
viding them some help,” Fordyce 
said. 

Eligible dairy producers will 
soon receive a letter from the Farm 
Service Agency, outlining their 
repayment options.

For premium repayment and 
DMC information, visit fsa.usda.
gov; or contact your local USDA 
service center.

exceed the cost of the premium,” 
Fordyce added.

Meanwhile, FSA last Friday 
announced that dairy producers 
who had coverage under the old 
MPP-Dairy are eligible to receive 
a repayment for part of the premi-
ums paid into the program.

To be eligible for this repay-
ment, which was authorized by the 
2018 farm bill, a dairy operation 
must have participated in MPP-
Dairy during any calendar year 
from 2014 through 2017, have the 
repayment calculated and veri-
fied by FSA and elect one of two 
options by Sept. 20, 2019.

Operations whose established 
production history has been trans-
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from our 
archives

50 YEARS AGO
May 9, 1969: Madison—The 
average retail store’s dairy depart-
ment is suffering from a lack of 
consideration and dynamic mer-
chandising, Purdue University’s 
Karl Kepner said this week. Most 
dairy cases are developed with 
too much consideration for prod-
uct volume rather than towards 
influencing Mrs. Consumer to 
shop entire case offerings.

Chicago—Dairy co-ops market-
ing their milk through the Cen-
tral Milk Producers Cooperative 
were successful in gaining an 
increased price for Class I milk 
supplies, which amounted to 
nine cents per hundredweight. 

25 YEARS AGO
May 6, 1994: Milwaukee, 
WI—Two major Midwestern 
dairy companies have intro-
duced fluid milk products that 
they say are certified as having 
come from cows not treated with 
synthetic rBST/rBGH. Marigold 
Foods, processor of Kemps Milk, 
and the Dairy Fresh Foods divi-
sion of Land O’Lakes now offer 
rBST/rBGH free milk.

Washington—US Sen. Patrick 
Leahy (D-VT), chairman of 
the Senate Ag Committee, this 
week introduced into the US 
Senate the Northeast Interstate 
Dairy Compact, which would 
establish a six-state commission 
made up of farmers and consum-
ers that can set fluid milk prices 
above the minimum established 
by the New England federal 
milk marketing order.

10 YEARS AGO
May 8, 2009: Topeka, KS—
Kansas Gov. Kathleen Sebelius 
vetoed legislation that would have 
required an additional disclaimer 
on labels for dairy cows not treated 
with rBST. Legislation would have 
required a disclaimer saying FDA 
has determined no significant dif-
ference between milk derived from 
rBGH-supplemented and non 
rBGH-supplemented cows.

Washington—US Trade Repre-
sentative Ron Kirk and EU Trade 
Commissioner Catherine Ashton 
this week agreed in principle on 
a way forward in a long-running 
dispute over hormone-treated 
beef. The agreement means that 
duties on Roquefort imported from 
France won’t be increased from the 
current 100 percent to 300 per-
cent. Last year, the US imported 
579,915 pounds of Roquefort.

Pullman, WA—Researchers from 
the Washington State University 
department of biological systems 
engineering (BSE), the WSU/Uni-
versity of Idaho School of Food 
Science and other departments 
have developed a sensor that can 
“smell” if milk is still good or has 
gone bad.

The sensor consists of chemi-
cally coated nanoparticles that 
react to the gas produced by milk 
and the bacterial growth that indi-
cates spoilage, according to Shyam 
Sablani, professor in BSE. 

The sensor doesn’t touch the 
milk directly.

“If it’s going bad, most food pro-
duces a volatile compound that 
doesn’t smell good,” Sablani said. 

“That comes from bacterial growth 
in the food, most of the time. But 
you can’t smell that until you open 
the container.”

The sensor detects these vola-
tile gases and changes color. The 
breakthrough is in the early stages, 
but Sablani and his colleagues 
showed in a paper published in 
the journal Food Control that their 
chemical reaction works in a con-
trolled lab environment.

The next step for the research 
team is developing a way to visu-
ally show how long a product has 
before it spoils. Currently the sen-
sor only shows if milk is okay or 
spoiled.

Though still early, Sablani envi-
sions working with the food indus-

Nestle USA To Exit 
Direct-Store-Delivery 
Network For Pizza, 
Ice Cream, Shift To 
Warehouse Model
Arlington, VA—Nestle USA said 
this week that it will exit its com-
pany-owned frozen direct-store-
delivery (DSD) network for its 
pizza and ice cream businesses and 
transition to a warehouse model.

This change will leverage the 
warehouse network that Nestle 
already uses for its frozen meals 
and snacks, which will enable the 
company to better meet the needs 
of retail customers and consumers, 
Nestle USA noted. 

The phased transition will 
begin in 2019’s third quarter and 
is expected to be completed early 
in 2020’s second quarter.

“Ice cream and pizza are grow-
ing categories in which we hold 
strong leadership positions,” said 
Steve Presley, chairman and CEO 
of Nestle USA. 

“As we continue to focus on 
driving long-term profitable 
growth, leveraging a simpler route 
to market unlocks resources we can 
use to fuel our efforts in demand 
generation, such as product inno-
vation and brand building,” Pres-
ley added.

Nestle USA’s brands include 
Tombstone, DiGiorno, Jack’s, and 
California Pizza Kitchen, Edy’s, 
Dreyer’s, Haagen-Dazs, Drumstick, 
and Skinny Cow.

The food industry is facing 
unprecedented shifts in consumer 
behavior, including how they eat, 
shop and engage with brands, Nes-
tle USA pointed out. At the same 
time, retail customers are evolving 
how they do business. 

Nestle USA said it is adapting 
to this new environment, and this 
transition to a warehouse model 
is part of the company’s broader 
efforts to transform its organization 
to accelerate growth and win in 
the market.

“Moving to a warehouse model 
has numerous benefits for us and 
our retail customers,” Presley 
remarked. “By taking advantage of 
the unmatched breadth and depth 
of our existing frozen warehouse 
network, our retail customer part-
ners can better leverage their exist-
ing networks.”

This decision, while critical to 
achieve the company’s business 
goals, “will impact employees in 
our sales and supply chain teams, 
and will result in the closure of 
eight company-owned frozen dis-
tribution centers and our frozen 
inventory transfer points,” Presley 
continued. 

Researchers Develop Sensor That Can 
Detect If Milk Has Gone Bad

try to integrate his sensor into a 
milk bottle’s plastic cap so consum-
ers can easily see how much longer 
the product will stay fresh.

One problem with current expi-
ration dates is they are based on 
best-case scenarios.

“The expiration date on cold or 
frozen products is only accurate if it 
has been stored at the correct tem-
perature the entire time,” Sablani 
said.

Temperature abuse, or time a 
product has spent above refrigera-
tor temperature, is very common. 
And it can happen during ship-
ment, or if a consumer gets delayed 
on the way home from the store.

“We’ll have to work with the 
industry to make this work,” 
Sablani said. “But we’re confi-
dent that we can succeed and help 
improve food safety and shelf life 
for consumers.”
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on-time delivery, and support and service after project’s completion.

Employee Owned and Operated with locations in Minnesota | Idaho | California

Global Dairy Trade Price Index Rises 
0.4%; Four Of Eight Product Prices Fall
Washington—The price index on 
this week’s semi-monthly Global 
Dairy Trade dairy commodity auc-
tion increased 0.4 percent from the  
auction held three weeks ago.

That marked the 11th consecu-
tive increase in the price index.

In this week’s auction, which 
featured 179 participating bidders 
and 105 winning bidders, prices 
were higher for skim milk pow-
der (SMP), anhydrous milkfat and 
rennet casein; lower for Cheddar, 
whole milk powder (WMP), lac-
tose and buttermilk powder. 

Results from this week’s GDT 
auction, with comparisons to the 
previous auction, were as follows:

Cheddar: The average winning 
price was $4,217 per metric ton 
($1.91 per pound), down 2.4 per-
cent. Average winning prices were: 
Contract 1 (June), $4,195 per ton, 
down 7 percent; Contract 2 (July), 
$4,215 per ton, up 0.7 percent; 
Contract 4 (Septembrer), $4,200 
per ton; and Contract 5 (October), 
$4,258 per ton, down 1.5 percent.

SMP: The average winning 
price was $2,521 per ton ($1.14 per 
pound), up 2.8 percent. Average 
winning prices were: Contract 1, 
$2,573 per ton, down 1.8 percent; 
Contract 2, $2,517 per ton, up 
3.7 percent; Contract 3 (August), 
$2,575 per ton, up 3.4 percent; 
Contract 4, $2,514 per ton, up 2.4 
percent; and Contract 5, $2,469 
per ton, up 1.9 percent.

WMP: The average winning 
price was $3,249 per ton ($1.47 
per pound), down 0.5. Average 
winning prices were: Contract 1, 
$3,302 per ton, up 0.3 percent; 
Contract 2, $3,285 per ton, down 
0.1 percent; Contract 3, $3,268 per 
ton, down 1.9; Contract 4, $3,219 
per ton, down 2; and Contract 5, 
$3,190 per ton, up 0.4 percent.

Butter: The average winning 
price was $5,486 per ton ($2.49 
per pound), unchanged. Average 
winning prices were: Contract 1, 
$5,890 per ton, up 4.2 percent; 
Contract 2, $5,705 per ton, down 
1.6 percent; Contract 3, $5,610 per 
ton, down 0.8 percent; Contract 4, 
$5,330 per ton, down 0.5 percent; 
and Contract 5, $5,294 per ton, up 
1.3 percent.

Anhydrous milkfat: The aver-
age winning price was $6,217 per 
ton ($2.82 per pound), up 1.4 
percent. Average winning prices 
were: Contract 1, $6,311 per ton, 
down 1.6 percent; Contract 2, 
$6,392 per ton, up 3.2 percent; 
Contract 3, $6,250 per ton, up 2.2 
percent; Contract 4, $6,058 per 
ton, unchanged; and Contract 5, 
$6,024 per ton, up 0.4 percent.

Rennet casein: The average 
winning price was $6,610 per ton 
($3.00 per pound), up 3.1 percent. 
Average winning prices were: 
Contract 2, $6,852 per ton, up 5.9 
percent; Contract 3, $6,668 per 

ton up 1.9 percent; and Contract 
4, $6,375 per ton, up 0.9 percent.

Lactose: The average winning 
price was $887 per ton (40.2 cents 
per pound), down 2.7 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $3,242 per 
ton ($1.47 per pound), down 10.3 
percent. Average winning prices 
were: Contract 1, $3,655 per ton, 
down 7; Contract 2, $2,936 per 
ton, down 11.8 percent; Contract 
3, $3,620 per ton, down 9 per-
cent; Contract 4, $3,615 per ton, 
down 9.1 percent; and Contract 5, 
$3,600 per ton, down 10.6 percent.

In other international dairy 
price developments, the UN Food 

and Agriculture Organization’s 
(FAO) Dairy Price Index averaged 
215 points in April, up 10.7 points, 
or 5.2 percent, from March and the 
fourth straight increase, the FAO 
reported Wednesday.

The FAO Dairy Price Index has 
now been above 200 for two con-
secutive months, after being under 
200 for eight straight months. At 
215 in April, the Dairy Price Index 
is at its highest level since May 
2018, when it was 215.2.

In April, international price 
quotations for cheese, butter and 
whole milk powder increased, as 
global import demand continued 
to be robust in anticipation of a 
further tightening in export avail-
abilities from Oceania with dry 
weather conditions reinforcing the 
seasonal milk production drop, the 
FAO noted.

By contrast, skim milk powder 
prices slipped for a second straight 
month from the February high, 
underpinned by continued slow-
down in demand.

The FAO Food Price Index rose 
in April to around 170 points, 1.5 
percent (2.5 points) higher than 
in March and its highest level 
since June 2018. Except for the 
sub-index for cereals, all the other 
sub-indices firmed in April, led 
by dairy and meat, and to a lesser 
extent vegetable oils and sugar.

The FAO Food Price is a mea-
sure of the monthly change in 
international prices of a basket of 
food commodities. 

It consists of the average of five 
commodity group price indices, 
weighted with the average export 
shares of each of the groups for 
2002-2004.
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Bob Wolter
Artisan Dairy Specialist

Business Transaction Specialist
Phone 312.576.1881

bwolter@cbs-global.com
www.cbs-global.com

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

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 qualifi ed buyers who are
actively looking to purchase, we welcome the
chance to prove the advantage we deliver to you. 

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

Let’s do this together.

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

Specialists in the
Dairy and Cheese

Industry
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Ratify USMCA
(Continued from p. 1)

gold, Edge Dairy Farmer Coopera-
tive, Glanbia Nutritionals, Hilmar 
Cheese Company, Kraft Heinz 
Company, Land O’Lakes, O-AT-
KA Milk Products Cooperative, 
Perry’s Ice Cream, Saputo Cheese 
USA Inc., Sartori Company, 
United Dairymen of Arizona, 
Upstate Niagara Cooperative, Gro-
cery Manufacturers Association, 
American Farm Bureau Federa-
tion, National Council of Farmer 
Cooperatives, and National Asso-
ciation of State Departments of 
Agriculture.

...we’d like the 
President to hear us 

and believe what we are 
saying about the real-
life consequences to 

our farms and families 
as this trade war drags 

on,” 

—Davie Stephens, 
American Soybean 

Association. 

The US International Trade 
Commission’s (USITC) recently 
released report on the USMCA 
concluded that the agreement 
“would likely have a positive 
impact on all broad industry sec-
tors within the US economy,” and 
“a positive impact on the US agri-
culture sector,” the letter noted.

The agreement is “likely” to 
lead to a slight increase in US dairy 
exports to Canada, and to a “slight” 
increase in Canada’s dairy exports 
to the US, the report found (for 
more details, please see US-Mex-

ico-Canada Pact Would Boost US 
Dairy Exports To Canada, Imports 
From Canada, on page 1 of our 
April 19th issue by scanning the 
QR Code on page 2 of this issue).

“The ITC report confirmed 
our belief that the USCMA will 
further increase the benefit to 
American farmers, ranchers, and 
agribusinesses by improving mar-
ket access and customs procedures, 
establishing modern, science-based 
sanitary and phytosanitary stan-
dards, and enhancing standards for 
biotechnology and strengthening 
safeguards for commonly used food 
names,” the letter to members of 
Congress continued.

Canada and Mexico account for 
over $45 billion in US agriculture 
exports and support more than 1 
million US jobs, the letter noted.

“In order to build upon that suc-
cess, Congress must pass USMCA,” 
the letter said.

Meanwhile, the Pass USMCA 
Coalition sent a letter to Congress 
Wednesday urging lawmakers to 
swiftly ratify the USMCA.

The Pass USMCA is a group of 
trade associations and businesses 
advocating for the swift passage 
of the USMCA. Members of Pass 
USMCA include, among others, 
National Milk Producers Federa-
tion, US Dairy Export Council, 
Farmers for Free Trade, American 
Pizza Community, and Domino’s.

The USMCA “ushers North 
American trade into the 21st 
century, increasing exports, rais-
ing wages, and accelerating inno-
vation,” Pass USMCA said in its 
letter to Congress. For the manu-
facturing industry, Canada and 
Mexico alone purchase more US 
manufactured goods than the next 
11 trading partners combined.

“The agricultural industry 
also stands to benefit mightily if 
USMCA is implemented,” the let-
ter continued. “As one example, 

America’s dairy industry supports 
more than 3 million jobs. By boost-
ing dairy export access and intro-
ducing new trade-friendly rules 
regarding dairy products, the new 
trade pact will support those jobs 
and create new opportunities for 
further growth.”

Last month, Trade Works for 
America, a coalition comprised of 
businesses and workers from across 
the US who are advocating for 
approval of the USMCA, launched 
a six-figure, multi-state ad cam-
paign in support of the USMCA. 
The ads, airing in 10 congressional 
districts, urge members of Congress 
to support the USMCA and high-
light how the pact will protect US 
agriculture and other jobs and grow 
local economies.

Tariffs Hiked On Chinese Goods
In other trade developments, the 
US today increased the duties from 
10 to 25 percent on $200 billion of 
Chinese imports in an escalation of 
trade tensions between the world’s 
two biggest economies.

In Beijing, Chinese officials said 
they will retaliate. China has been 
imposing tariffs on dairy products 
imported from the US since last 
July; since those tariffs went into 
effect, US dairy volume to China 
has fallen 43 percent, according to 
the US Dairy Export Council.

Three agricultural commodity 
organizations expressed concern 
over the new tariff hikes.

“Corn farmers are watching com-
modity prices decline amid ongo-
ing tariff threats, even while many 
can’t get to spring planting because 
of wet weather,” said Lynn Chrisp, 
National Corn Growers Associa-
tion president. “Agriculture needs 
certainty, not more tariffs.”

“We have heard and believed 
the President when he says he sup-
ports farmers, but we’d like the 
President to hear us and believe 
what we are saying about the real-
life consequences to our farms and 
families as this trade war drags on,” 
said Davie Stephens, president of 
the American Soybean Associa-
tion. 

“Adding to current problems, 
it took us more than 40 years to 
develop the China soy market,” 
Stephens added. “If we don’t get 
this trade deal sorted out and the 
tariffs rescinded soon, those of us 
who worked to build this market 
likely won’t see it recover in our 
lifetime.”

Ireland’s Kerrygold 
Brand Reaches           
1 Billion Euros In 
Annual Retail Value
Dublin, Ireland—Kerrygold, the 
brand owned by Irish dairy farm-
ers, has exceeded 1 billion euros 
(US$1.12 billion) in annual 
retail value, the first Irish food 
brand to reach this milestone, it 
was unveiled recently by Michael 
Creed, Ireland’s agriculture minis-
ter, and Roisin Hennerty, manag-
ing director of Ornua Foods.

The Kerrygold brand was cre-
ated by Anthony O’Reilly, CEO 
of what was then called An Bord 
Bainne (the Irish Dairy Board, now 
known as Ornua), in 1962. His 
vision was to establish Kerrygold 
as a premium brand, befitting the 
rich quality of Irish milk.

Kerrygold’s global success is 
attributed to farming families’ 
commitment and dedication to 
making high-quality milk, coupled 
with state-of-the-art member pro-
duction facilities and an ambitious 
and focused brand strategy. Today, 
Kerrygold is an international 
household name.

While Kerrygold Butter has 
grown in popularity over the past 
five decades, the recipe hasn’t 
changed since it was first produced 
in 1962, Ornua noted. Its rich fla-
vor has established a committed 
following worldwide with 7.5 mil-
lion packets of the gold foil sold 
each week. Kerrygold is the num-
ber two butter brand in the US and 
the number one butter brand in 
Germany, according to Ornua.

“The Kerrygold brand is an 
amazing asset for Irish dairy farm-
ers and its promotion of Ireland’s 
unique grass-fed credentials has 
been instrumental in enhancing 
Ireland’s reputation around the 
world as a sustainable food pro-
ducer,” Creed commented. 

“Reaching this milestone is a 
significant achievement for Ker-
rygold, and Ornua, who have not 
only contributed economically to 
Ireland but have also played their 
part in supporting our vibrant rural 
community and building oppor-
tunities in markets all over the 
world,” Creed added.

“Today represents a special day 
for the dairy industry with Kerry-
gold exceeding 1 billion euros in 
annual retail sales,” Hennerty said. 
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CHEESE MARKET NEWS
Purchaser of Saputo WPC 34 and Montchevre Rondin

DUPONT
Purchaser of Savencia Cheese USA’s Dorthy Comeback Cow

THE CHEESE GUYS
Purchaser of Deer Creek “The King”

WI AGING & GRADING
Purchaser of Pine River Dairy’s Caramel Sea Salt Butter

TC TRANSCONTINENTAL PACKAGING
Purchaser of Sartori Espresso BellaVitano

DAIRY CONNECTION
Purchaser of Edelweiss Tomato Basil Havarti

FOOD SAFETY NET SERVICES
Purchaser of Agropur Provolone and Continental 
Dairy Facilities Nonfat Dry Milk

NOVAK’S CHEESE
Purchaser of Caputo Cheese Ricotta Red

CUSTOM FABRICATING AND REPAIR
Purchaser of Idaho Milk Products Whey Isolate

APT
Purchaser of Great Lakes Swiss Cracker 
Cuts and Empire Smoked Provolone

GUGGISBERG CHEESE
Purchaser of Marieke Gouda Premium 
and Overjarige Wheels

HYDRITE CHEMICAL
Purchaser of Masters Gallery Three Cheese 
Blend and Shredded Colby Jack

B-TEAM
Purchaser of Pine River Pre-Pack Cold Pack Cheeses

CHR. HANSEN
Purchaser of Central Coast Wheels and Glanbia 
Monterey Jacks and Cheddar Cheese

GREAT LAKES CHEESE
Purchaser of Emmi Roth Gorgonzola, 
Pavino and Grand Cru Reserve

MASTERS GALLERY FOODS
Purchaser of V&V Supremo Oaxaca and 
Decatur Dairy Havarti and Muenster

GEA
Kraft Cream Cheeses, Belgioioso Cheeses, Arla 
Gouda, Crave Mozzarella and Guggisberg Swiss 

COMPLETE FILTRATION RESOURCES
Purchaser of Valley Queen Cheddar and Southwest 
Cheese Colby and Monterey Jack Cheeses

NELSON-JAMESON
Purchaser of AMPI Cheese and Ponderosa 
Dairy’s Fiesta String Cheese

CHERNEY MICROBIOLOGICAL
Purchaser of Foremost Farms Butter, Carr Valley 
Cheeses, and Lactalis Whey Powders and Cheeses

VIVOLAC CULTURES
Purchaser of Westby’s Cottage Cheese 
and DFA Milk Protein Concentrate

KELLEY SUPPLY
Agropur Sharp Cheddar and Mediterranean 
Feta and Lynn Dairy Mild Cheddar

R. MUELLER
Klondike Feta and Yogurt, Mill Creek 
Cheeses, and Guggisberg Swiss

DAIRY PRODUCTS MARKETING
Purchaser of the 2019 U.S. Champion 
Guggisberg Baby Swiss Wheel

DAIRY PRODUCTS
MARKETING CO., INC.

MILK SPECIALTIES GLOBAL
Purchaser of Eau Galle Asiago Wheels

DSM
Purchaser of Cabot Creamery Cheddars and Butter
and Tillamook WPC 80 and Cheddar

PROACTIVE SOLUTIONS USA
Maple Leaf English Hollow and Smoked Gouda 
and Shullsburg Colby Jack Longhorn

UNITED STATES CHAMPIONSHIP CHEESE CONTEST PARTNER SPONSORS

Wisconsin Cheese Makers Association 
thanks all of the auction bidders 
for a successful 2019 United States 
Championship Cheese Auction!

THANK YOU!

V&V SUPREMO
Purchaser of Cesar’s Handstretched String Cheese
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Barney Krueger Of 
Glanbia Nutritionals 
Receives ADPI  
Award Of Merit
Chicago—Barney Krueger of 
Glanbia Nutritionals received 
the American Dairy Products 
Institute (ADPI) Award of Merit 
during the ADPI/American But-
ter Institute (ABI) joint annual 
conference here Monday.

Krueger, a native of Jerome, 
ID, spent 10 years with the Idaho 

Bureau of 
Laboratories, 
Department 
of  Health 
and Wel-
fare, as senior 
microbiolo-
gist, before 
joining one 
of Glanbia’s 
p redeces sor 
companies. 

Working for Glanbia Nutri-
tionals for the past 31 years, 
Krueger has provided quality and 
technical support for Glanbia 
Nutritionals’ US and interna-
tional businesses. In addition, he 
filled several operational roles, 
including plant manager for the 
company’s protein plant in Rich-
field, ID; Twin Falls cheese plant 
manager; Gooding cheese and 
whey plant manager; and chief 
operating officer for its South-
west Cheese venture in Clovis, 
NM.

In addition, Krueger served as 
the “process engineer” for many 
of Glanbia’s capital projects in 
Gooding, Richfield, Twin Falls 
and at Southwest Cheese. Cur-

PERSONNEL rently, he is working part-time on 
Glanbia’s newest venture, Proj-
ect Spartan, which is located in 
Michigan.

As the past senior vice presi-
dent of quality and technical 
services, Krueger was passion-
ate about finding new solutions 
through technical development 
that ensured the quality of the 
products Glanbia delivered to its 
customers. 

Krueger, who semi-retired last 
September, was presented with 
the ADPI Award of Merit by 
Jerry O’Dea, chairman of ADPI 
and executive vice president of 
Glanbia Nutritionals.

ADPI’s Award of Merit, 
established in 1991, recognizes 
individuals who have made an 
outstanding contribution to the 
processed dairy products industry 
and without whom the industry 
would not be where it is today.

Merna Cook, 102, April 30, 
Merna and her husband, Mel-
bourne “Sam” Cook, bought Sauk 
county’s Irish Valley Cheese Fac-
tory in 1944. The couple owned 
and operated the business until 
their retirement in 1976. She is 
survived by, among others, her 
son, Sid Cook, owner of Carr 
Valley Cheese, La Valle, WI.

WHITEHALL SPECIALTIES, 
INC. has received the 2019 
Governor’s Export Achieve-
ment Award in recognition of 
global business development. 
The award was presented to 
the company at the recent 55th 
annual Wisconsin International 
Trade Conference. 

DEATHS

Request a FREE Environmental Testing Solutions Flyer Today!

Support Your Food Safety Program

Environmental Sample Collection Products   •   ATP Testing
Allergen Test Kits   •   Surface & Protein Allergen Testing

Pathogen & Micro Testing   •   Air Sampling

1-800-826-8302   •   nelsonjameson.com

For more information, visit www.nelsonjameson.com

Grassland Dairy’s Dallas Wuethrich 
Honored By UW-River Falls 

To help accept the 2019 Wisconsin Distinguished Agriculturalist award, is Dallas Wuethrich’s  
family (from left) son Trevor, daughter-in-law, Tonia, wife Lois, and son Tayt Wuethrich.

River Falls, WI—Dallas Wue-
thrich, former president of Grass-
land Dairy Products, Inc., was 
named the 2019 Wisconsin Dis-
tinguished Agriculturalist by the 
University of Wisconsin-River 
Falls College of Agriculture, Food 
and Environmental Sciences 
(CAFES) here recently at the 
college’s 53rd annual Scholarship 
& Awards Banquet.

The award was established 
in 1970 to recognize those who 
have provided leadership, service 
and other contributions to the 
broader agricultural community. 
Wuethrich is the 50th awardee.

Dean of CAFES Dale Gallen-
berg presented Wuethrich with 
the award, a framed copy of the 
charcoal sketch of his portrait 
that now resides in the Agricul-
ture Hall of Fame on the UWRF 
campus alongside past honorees. 

“I am honored to be joining 
such a prestigious group of indi-
viduals,” Wuethrich said. “You 
don’t do this by yourself, I have 
had the help of my family, par-
ticularly my wife, and we’ve been 
fortunate to have recently cel-
ebrated our 50th wedding anni-
versary.”

Wuethrich also noted that 
many Grassland employees are 
graduates of UW-River Falls.

“You young individuals are our 
future to take the food and man-
ufacturing industry to the next 
level,” he said.

Wuethrich is a third genera-
tion butter maker, following his 
father into the business started by 
his grandfather in 1904. 

In 1975, Dallas Wuethrich 
became president of the com-
pany, growing the small, rural 
butter plant into a leading dairy 
processing company, supplying 
products worldwide. 

One-third of all the butter sold 
in the US is produced by Grass-
land.

Headquartered in Greenwood, 
WI, Grassland was one of the 
first creameries to install a quality 
assurance lab and utilize an anhy-
drous milk system. The company 
also invested in additional plants 
and to ensure an effective and 
efficient distribution system for its 
products, Grassland established 
the Wuethrich Transportation 
Division.

As the company expanded and 
evolved, the emphasis was not 
only on production but also on 
environmental stewardship and 
responsibility to future genera-
tions. 

Grassland is now able to pro-
duce three times more butter than 
15 years ago and with less energy, 
land, water and with fewer emis-
sions. 

Grassland also made one of the 
initial industry gifts in support 
of the University of Wisconsin-
River Falls CAFES Dairy Pilot 
Plant renovation project.

After 39 years at the helm, 
Dallas Wuethrich turned over 
management of Grassland to the 
family’s fourth generation – his 
two sons, Trevor and Tayt – in 
2014. 

Dallas Wuethrich was a found-
ing member of the Wiscon-
sin Dairy Products Association 
(WDPA), held various officer 
positions and was honored with 
the WDPA President’s Award in 
2016. 

In 2017, he received the Wis-
consin Cheese Makers Association 
(WCMA) Industry Champion 
Award, given to individuals who 
through their business activities 
have created tremendous oppor-
tunities for others. 

Dallas Wuethrich also served 
as an officer on the board of the 
American Butter Institute (ABI) 
for many years, and is the long-
time president and director of the 
Wuethrich Foundation. 

RECOGNITION

Barney Krueger
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Visit:  www.ancoequipment.com  Call: (920) 569-3530  Email: info@ancoequipment.com

TITAN COP SERIES

CUSTOM CLEANING SOLUTIONS

For more information, visit www.ancoequipment.com

Dairy CPI Fell Slightly In April; Retail 
Cheddar, Whole Milk Prices Increased
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 217.51 in 
April (1982-84=100), down 
slightly from March but 0.3 per-
cent higher than in April 2018, 
the US Bureau of Labor Statistics 
(BLS) reported today.

The dairy CPI has now been 
under 200 for 26 consecutive 
months. It had reached a record 
highof 229.87 in December 2014.

April’s CPI for all items was 
255.548, up 0.5 percent from 
March and 2 percent higher than 
in April 2018. 

The CPI for food at home in 
April was 241.878, down 0.3 per-
cent from March but up 0.7 per-
cent from April 2018.

The CPI for cheese and related 
products was 225.237, down 
slightly from March and 2.2 per-
cent lower than in April 2018. The 
cheese CPI has now been below 
230 for 10 consecutive months.

The average retail price for a 
pound of natural Cheddar cheese 
in April was $5.29, up almost 
10 cents from March and up 26 
cents from April 2018. The aver-
age retail Cheddar price has now 
been above $5.00 per pound for 16 
straight months.

Average retail Cheddar prices 
by region in April, with compari-

sons to a month earlier and a year 
earlier, were as follows;

Northeast: $5.96 per pound, up 
almost $1.00 from March and up 
about 19 cents from April 2018.

Midwest: $4.975 per pound, 
down more than seven cents from 
March and down almost one cent 
from April 2018.

South: $5.31 per pound, up 
almost 10 cents from March but 
down more than four cents from 
April 2018.

West: $5.205 per pound, down 
more than 18 cents per pound from 
March but up more than 60 cents 
from April 2018.

The average retail price for 
a pound of American processed 
cheese in April was $3.928, up 
slightly from March but down 
almost 11 cents from April 2018. 

The average retail price for 
American processed cheese has 
been under $4.00 per pound for 
five straight months.

Whole Milk Price Increases
April’s CPI for whole milk was 
199.559, up 0.6 percent from 
March and 2.4 percent higher than 
in April 2018. The CPI for whole 
milk has now been under 200 for 
21 straight months.

April’s CPI for “milk” was 
139.626 (December 1997=100), 

up 0.2 percent from March and 
2.5 percent higher than in April 
2018. April’s CPI for milk other 
than whole was 144.08, down 0.4 
percent from March but 2.4 per-
cent higher than in April 2018.

The average retail price for a 
gallon of whole milk in  April was 
$2.98, up almost four cents from 
March and up almost six cents 
from April 2018. The average 
retail price has now been under 
$3.00 for 16 consecutive months.

Average retail whole milk prices 
in April for the three regions 
reported by BLS, with comparisons 
to a month earlier and a year ear-
lier, were as follows:

Midwest: $2.17 per gallon, up 
more than eight cents from March 
and also up more than eight cents 
from April 2018.

South: $3.24 per gallon, up 
more than three cents from March 
but down more than three cents 
from April 2018.

West: $3.01 per gallon, down 
almost one cent from March but 
up more than four cents from April 
2018.

Butter CPI Drops
CPI for butter was 240.114, down 
5.1 percent from March and 1.6 
percent lower than in April 2018.

That was the lowest level for the 
butter CPI since December 2018, 
when it was 237.725.

April’s CPI for ice cream and 
related products was 224.369, up 
0.5 percent from March and 1.2 
percent higher than in April 2018.
The average retail price for a half-
gallon of regular ice cream was 
$4.821 in April, up three cents 
from March and up more than 11 
cents from April 2018.

April’s CPI for other dairy 
and related products was 148.355 
(December 1997=100), down 0.5 
percent from March but up 0.6 
percent from April 2018.

Breakthrough Award 
For Dairy Ingredient 
Innovation Goes To 
California Dairies
Chicago—California Dairies Inc. 
(CDI) received the 2019 Break-
through Award for Dairy Ingredi-
ent Innovation during the joint 
annual conference of the Ameri-

can Dairy Products Institute 
(ADPI) and American Butter 
Institute (ABI) here Tuesday.

The award, sponsored by ADPI 
and Dairy Foods, honors achieve-
ments by ADPI members.

A panel of judges representing 
ADPI and Dairy Foods selected the 
CDI entry for its innovative milk-
derived dairy ingredient product of 
milk protein crisps. This recently 
developed product uses natural 

milk protein isolate (MPI) powder 
that is produced through the ultra-
filtration of Grade A milk from 
California dairy farms.

As Madilyn Ray, product devel-
opment manager for CDI and the 
award entry’s submitter, explained, 
the crisps are produced with CDI’s 
MPI as the number one ingredient 
and protein source, and they boast 
a protein content of 70 percent. 
Creamy white in color, CDI’s milk 

protein crisps have a neutral fla-
vor and a clean dairy aroma, Ray 
noted. 

That allows the flavors of the 
finished product to shine.

Nigel Fernandes, director of 
product development for CDI, 
said the company views winning 
the Breakthrough Award for Dairy 
Ingredient Innovation as “a great 
step forward” for its product devel-
opment efforts.
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African Swine Fever Epidemic Expected 
To Impact Global Whey, Dairy Complex
Utrecht, The Netherlands—The 
unprecedented contraction in 
China’s pork supply due to Afri-
can Swine Fever (ASF) will have 
a spill-over impact on the global 
dairy sector, according to a new 
report from Rabobank.

China is home to the world’s 
largest swine population, account-
ing for about 50 percent of global 
supply and global pork consump-
tion. Rabobank’s animal protein 
team forecasts a 30 percent loss in 
Chinese pork production, an esti-
mated 150 to 200 million pigs, in 
2019 due to ASF.

The magnitude of these Chi-
nese pork losses means they can-
not easily be replaced by other 
proteins, the report noted. The 
substitution effect between pork 
and other meats could lead to ris-
ing beef prices in China, which has 
a chronic shortage of beef.

Beef prices have been well-sup-
ported during the last few years, 
and Chinese consumers view beef 
as a better animal protein than 
pork, the report explained. If this 

continues. accelerated dairy cow 
culling could further restrain Chi-
na’s milk production growth, lift-
ing China’s non-animal feed dairy 
import requirements.

China’s hog industry is a large 
consumer of dairy-derived animal 
feed, the report noted. Prior to the 
ASF outbreak, China slaughtered 
nearly 700 million pigs annually 
that on average consume 400 grams 
or 0.8 pound of lactose over their 
lifetime, or an estimated 250,000 
metric tons of lactose.

Lactose is a key feed ingredient 
in the post-weaning piglet diet. 
Lactose is an ingredient and a com-
ponent of dry whey, which consists 
of nearly 70 percent lactose, while 
whey permeate and milk permeate 
contain about 80 percent lactose. 
All of these lactose-containing 
feedstuffs are used in piglet nutri-
tion, the report pointed out.

Between 2016 and 2018, China 
imported, on average, about 
530,000 metric tons of whey and 
permeate and 84,000 metric tons of 
lactose annually for feed and food 

purposes. Rabobank estimates that 
over 50 percent (up to 60 percent) 
of the whey, permeate and lactose 
imports were used in animal feed.

With a much lower herd size 
expected in 2019, China’s demand 
for feed grade whey, permeate and 
lactose will also shrink, the report 
continued. The expected reduction 
in the number of pigs represents 
an estimated 54,500 metric ton to 
72,500 metric ton decline in lac-
tose or lactose-equivalent demand 
in piglet feed.

Before China imposed an addi-
tional 25 percent tariff (which 
included most US dairy exports) 
last July, as a result of the ongo-
ing US-China trade war, the US 
accounted for over 55 percent 
of China’s whey and permeate 
imports and 75 percent of its lac-
tose imports, according to global 
trade data. Since July 2018, the 
US lost market share primarily to 
the European Union (EU), which 
posted a nearly 20 percent gain in 
exports during the second half of 
2018, as well as other regions.

Nevertheless, the US remained 
a key supplier in 2018 due to con-
tractual commitments and the vast 
size of the Chinese market. This 
will not be the case in 2019, the 
report stated.

“The ASF situation in China has 
had a double impact on US whey, 
permeate, and lactose exporters as 
the world’s largest market for dairy-
derived animal feed shrinks and 
US competitiveness erodes due to 
the trade war-induced tariff,” said 
Rabobank’s global dairy strategist 
Mary Ledman.

Without a resolution in the 
ongoing trade war, the US is 
expected to continue to lose mar-
ket share in the declining Chinese 
market for dairy-derived animal 
feeds unless significant price con-
cessions are made, the report said.

Directly impacted by ASF, 
declining Chinese dry whey, per-
meate, and lactose imports are con-
tributing to lower global dry whey 
prices. 

And this may be only the start 
of weaker dry whey and lactose 
prices, according to the report.

Rabobank’s view is that the 
impacts from ASF are not short-
lived and that it may take years 
to replenish the hog numbers that 
have been lost. 

Thus, the demand for dry whey, 
permeate, and lactose will be 
negatively impacted, lowering the 
potential returns to cheese and 
whey manufacturers through this 
period. 

Pricing dynamics across the 
whey complex will be a key watch 
for many dairy manufacturers over 
the coming period.

The run-down of EU interven-
tion skim milk powder stocks has 
somewhat released the handbrake 
on skim milk powder pricing, and 
protein values more broadly, the 
report noted. 

After a multi-year period of 
lower returns from producing skim 
milk powder and butter versus other 
commodities, the indicative return 
from this stream is now comparable 
with other main streams.

If a period of weaker whey, per-
meate, and lactose pricing devel-
ops across the complex, this would 
reduce the processing returns from 
cheese and whey, the report said. 
Further downward pricing pressure 
is anticipated as a result of signifi-
cantly weakened demand from the 
Chinese swine sector, forcing man-
ufacturers to find new outlets for 
their products. 

FrieslandCampina 
Relaunches Global 
Ingredients Company
Amersfoort, the Netherlands—
FrieslandCampina Ingredients is 
introducing its new global segment 
organization, which incorporates 
its four individual operating com-
panies: DOMO, DMV, Kievit and 
Nutrifeed.

FrieslandCampina Ingredients 
provides advanced solutions to 
customer needs for nutritional, 
healthy and tasty food products, as 
one unified brand. 

In the new FrieslandCampina 
Ingredients organization, the for-
mer operating companies are trans-
formed into four strategic segments

FrieslandCampina Ingredients 
reported combined sales of 1.7 
billion euros (US$1.9 billion) in 
fiscal year 2018 and employs an 
international group of 3,250 peo-
ple. The new segments operate 
facilities worldwide, with regional 
sales offices in the Netherlands, 
US, Singapore, China and Brazil, 
operating under one unified brand 
identity and tagline: “The Inside 
Matters.”
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WCMA-Backed 
Proposal Would 
Boost Capital Access 
For Rural WI Cheese 
Makers, Processors
Madison—The Wisconsin Cheese 
Makers Association (WCMA) on 
Wednesday applauded State Sen. 
Howard Marklein as he proposed 
bipartisan legislation to expand 
capital access for rural cheese man-
ufacturers and processors.

Marklein’s bill is co-authored by 
State Sen. Janet Bewley and State 
Reps. Gary Tauchen and Don Vru-
wink.

“Wisconsin’s $44 billion dairy 
industry is a key economic driver, 
but its growth is inhibited by lend-
ing practices that favor devel-
opment in urban, rather than 
rural, communities,” said John 
Umhoefer, the WCMA’s execu-
tive director.

“The gap in capital access poses 
a real challenge to cheese mak-
ers who need and want to oper-
ate nearby their sources of high 
quality, farm-fresh milk, and are 
poised for expansion,” Umhoefer 
continued.

The capital access proposal 
shared Wednesday would launch 
a pilot program at the Wisconsin 
Housing and Economic Devel-
opment Authority (WHEDA).  
Using existing funds available 
through the Agribusiness Guar-
antee Program, $3 million in loan 
guarantee authority would sup-
port rural development projects, 
including brick-and-mortar invest-
ments, equipment and machinery, 
marketing and working capital.

The pilot would guarantee up to 
25 percent of a loan, or $750,000, 
whichever is less. 

The borrower would be required 
to pay back the entirety of the 
loan, with the state commitment 
only coming into play in the event 
of a default. 

All borrowers would be subject 
rigorous vetting to participate in 
the program.

“When cheese makers expand 
their operations, they add good-
paying jobs and a reliable tax base 
that ensure a brighter future for the 
small towns and villages we cher-
ish across Wisconsin,” Umhoefer 
said.  

He thanked Marklein and the 
“bipartisan team of lawmakers 
who’ve demonstrated their com-
mitment to this goal, and we join 
them in looking forward to the 
development projects their bill 
will support.”

WCMA also acknowledged 
the members of the Wisconsin 
Dairy Task Force 2.0, who also 
recommended an expansion of 
WHEDA’s capital access Agri-
business Guarantee Program to 
support dairy processing industry 
investments.

T (914) 697-9580
F (914) 697-9586 

customerservice@agridairy.com
www.agridairy.com

AGRI-DAIRY
PRODUCTS, INC.

ANNATTO BIXIN
ANNATTO NORBIXIN
NORBIXIN SOLUTION
POWDERS & OILS

NATIONAL  LEADER IN PRODUCTION
 OF ADDITIVES, NATURAL INGREDIENTS
 AND NATURAL COLORANTS  FOR THE 
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March Dairy Trade
(Continued from p. 1)

6 percent from March 2018. Lac-
tose exports during the first quar-
ter of this year totaled 202 million 
pounds, down 10 percent from the 
first quarter of last year.

Butter exports during March 
totaled 3.6 million pounds, down 
33 percent from March 2018. But-
ter exports during the January-
March period totaled 12.6 million 
pounds, down 5 percent from a 
year earlier.

March ice cream exports totaled 
13.3 million pounds, up 1 per-
cent from March 2018. Ice cream 
exports during 2019’s first quarter 
totaled 35.3 million pounds, down 
5 percent from 2018’s first quarter.

Cheese Imports Increase
March US cheese imports totaled 
30.8 million pounds, up 9 percent 
from March 2018. The value of 
those imports, $104.3 million, was 
up 10 percent.

During the first three months of 
2019, cheese imports totaled 85.1 
million pounds, down slightly from 
the first three months of 2018. The 
value of those imports, $284.9 mil-
lion, was up 1 percent.

Leading sources of US cheese 
imports during this first quarter on 
a volume basis, with comparisons 
to the first quarter of 2018, were:

Italy: 19.2 million pounds, up 
14 percent.

France: 9.4 million pounds, 
down slightly.

Netherlands: 6.2 million 
pounds, up 18 percent.

Spain: 5.0 million pounds, up 3 
percent.

Switzerland: 4.6 million 
pounds, down 6 percent.

United Kingdom: 4.4 million 
pounds, up 24 percent.

Denmark: 4.2 million pounds, 
down 29 percent.

Nicaragua: 4.1 million pounds, 
up 19 percent.

Butter Imports Jump
The value of  other (non-cheese) 
dairy imports during March was 
$121.9 million, down 18 percent 
from March 2018. 

During the first quarter of 2019, 
the value of other dairy imports 
was $391.9 million, down 9 per-
cent from the first quarter of 2018.

Leading sources of other US 
dairy imports, on a value basis, dur-
ing the first three months of this 
year, with comparisons to the first 
three months of last year, were: 
New Zealand, $84.1 million, down 
41 percent; Ireland, $68 million, 
up 11 percent; Canada, $48.1 mil-
lion, up 12 percent; Mexico, $34.1 
million, up 49 percent; the Neth-
erlands, $28 million, up 9 percent; 
and Italy, $19.1 million, up 2 per-
cent.

March imports of butter and 
other milkfat products (primarily 
anhydrous milkfat) totaled 10.2 
million pounds, up 70 percent from 
March 2018. Butter imports during 
March totaled 8.1 million pounds, 
up 127 percent from March 2018.

Imports of butter and other 
milkfat products during 2019’s 

first quarter totaled 25.2 million 
pounds, up 34 percent from 2018’s 
first quarter. Butter imports during 
the January-March period totaled 
18 million pounds, up 36 percent 
from a year earlier.

Casein imports during March 
totaled 4.5 million pounds, down 
39 percent from March 2018. 
Casein imports during the first 
quarter of this year totaled 22 mil-
lion pounds, up 11 percent from 
the first quarter of last year.

Imports of caseinates during 
March totaled 2.2 million pounds, 
down 52 percent from March 2018. 
Imports of caseinates during the 
first three months of 2019 totaled 
7.1 million pounds, down 39 per-
cent from the first three months 
of 2018.

March imports of Chapter 4 
milk protein concentrates totaled 
3.7 million pounds, down 63 per-
cent from March 2018. January-
March Chapter 4 MPC imports 
totaled 17.9 million pounds, down 
41 percent from a year earlier.

Imports of Chapter 35 MPCs 
during March totaled just 769,677 
pounds, down 47 percent from 
March 2018. Imports of Chapter 
35 MPCs during the first quarter 
of 2019 totaled 5 million pounds, 
down 16 percent from the first 
quarter of 2018.
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Dairy Experience Forum To Look At 
Space In Global Market For US Dairy
St. Paul, MN—Opportunities for 
the US dairy industry to reach 
global customers is one of several 
key topics that will be addressed at 
this summer’s second annual Dairy 
Experience Forum.

The event will be held here 
July 16-18 at the Saint Paul Riv-
erCentre, and will highlight how 
the entire supply chain – farmers, 
processors, cooperatives, dietitians, 
retailers and dairy ambassadors – 
can grow the dairy industry both 
in the US and abroad.

“With more than 95 percent 
of the world’s population outside 
of the United States, it is more 
important than ever to understand 
dairy’s opportunities to reach 
global consumers,” said Tom Vil-
sack, president and CEO of the US 
Dairy Export Council (USDEC), 
who will provide one of the forum’s 
keynotes.  

Vilsack will share how USDEC 
is addressing specific ways US dairy 
products can better meet the needs 
and preferences of international 
consumers.

The forum will also feature a 
panel discussion led by genera-
tional consultant Jeff Fromm on 
how generational differences are 
changing buying habits. 

With $44 billion in purchas-
ing power, it’s critical for the dairy 
industry to take a close look at 
how Generation Z makes purchas-
ing decisions and what drives their 
eating choices. 

“Understanding youth culture 
provides valuable clues on the 
food, health and snacking trends 
that will drive profitable sales 
growth,” Fromm said.

Innovation expert and former 
Google executive Steve Lerch will 
highlight how the digital trans-
formation is impacting consum-
ers’ food and health decisions, 
and National Pork Board CEO 
Bill Even will participate in a cor-
porate social responsibility panel 
with other leaders from food and 
ag industries.

An e-commerce panel will 
share how companies use creative 
approaches to capitalize on the fact 
that online food sales are predicted 
to grow by 15 to 20 percent of total 
sales in 2022.

 The registration deadline is July 
2. Cost to attend is $99 for dairy 
farmers and $199 for other industry 
members. 

To see the full agenda and to 
register online, visit www.DairyEx-
perienceForum.com. 
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June 2-4: IDDBA Conference & 
Expo, Orange County Conven-
tion Center, Orlando, FL. Visit 
www.iddba.org for details.

•
June 2-5: IFT Annual Meeting & 
Expo, Ernest N. Morial Conven-
tion Center, New Orleans, LA. 
For details, visit www.ift.org.

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

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

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

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

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

•
Aug. 8-9: Idaho Milk Proces-
sors Association’s Annual Con-
ference, Sun Valley Resort, Sun 
Valley, ID. More details avail-
able soon at www.impa.us.

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

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

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

•
Oct. 24-26: Global Cheese 
Technology Forum, Peppermill 
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTech-
nologyForum.

PLANNING GUIDE

15th Annual

Charity Cheesemakers' Golf Outing
Thursday, June 27 •  10:00 am • Thornberry Creek Golf Course, Oneida, WI • $155 per person

         For information:

         Jim Banks, 
         715-305-5474 
         email jpsadie58@live.com

To download Registration and Sponsorship material:
www.cheesereporter.com/CharityCheese.htm

Tee it up for a good cause!
All proceeds go to:

Local Children’s
Charities

OSU Better Process 
Control School Set 
For July 9-11 In OK
Stillwater, OK—Oklahoma State 
University will host a Better Pro-
cess Control School here July 
9-11 at the Robert M. Kerr Food 
& Agricultural Products Center 
(FAPC) on campus.

In compliance with mandatory 
US Department of Agriculture 
(USDA) and US Food & Drug 
Administration (FDA) regulations 
for the prevention of health prob-
lems from low-acid and acidified 
canned foods, FAPC offers this 
course to provide certification to 
supervisors on thermal processing 
systems, acidification and con-
tainer closure evaluation programs.

The training is an ongoing joint 
effort of the FDA and the Okla-
homa State Department of Health, 
in cooperation with FAPC to assist 
Oklahoma processors in complying 
with existing regulations.

Possible hotel accomodations 
include the Home 2 Suites by Hil-
ton Stillwater. Mention you are 
with FAPC.

Cost to attend is $650 per stu-
dent for the entire course, and 
$550 for acidified foods only. For 
information and registration, visit 
www.fapc.biz.
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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.

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. Hard-to-Find Products

Can’t seem to locate that hard to find 
product or piece of equipment? Adver-
tise here and on www.cheesereporter.
com. Call 608-246-8430 for more infor-
mation or contact info@cheesereporter.
com.

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

4. Walls & Ceiling

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

7. Help Wanted

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.

 

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  

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

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

Agropur inc. is a wholly-owned subsidiary of Agropur Cooperative, which is a 
North American dairy industry leader founded in 1938. With sales of nearly $6.0 

billion in 2016, Agropur is a source of pride to its 3,345 members and 8,300 
employees. Agropur processes more than 13 billion pounds of milk per year at its 

39 plants across North America.

Now 
Hiring
Product Development Specialist 
Appleton, WI

The Product Development Specialist assists 
the Regional Product Development Manager 
as well as the cheese and whey teams on 
specific projects focused on new product 
development, extensions of existing product 
lines and optimization, plant startups and 
application of current products.

AA/EOE Minority/ Female/Disability /Veteran/Sexual Orientation/Gender Identity  

Interested in applying?
Apply online at www.agropurcareers.us
Or submit your resume to 
myriah.klug@agropur.com

9. Real Estate

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

10. Cheese & Dairy Products

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

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

15. Testing Services

Advertise here by calling Cheese 
Reporter at 608-246-8430

12. Warehousing

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

DAIRY PRODUCT SALES

WEEK ENDING
Style and Region May 4 April 27 April 20 April 13

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6901 1.6850 1.6816 1.6618 
Sales Volume  Pounds
US 11,530,600 12,868,588 11,886,579 12,825,027

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

Weighted Price  Dollars/Pound  
US 1.7065 1.6947 1.7014 1.6741 
Adjusted to 38% Moisture  
US 1.6258 1.6170 1.6179 1.5903
Sales Volume  Pounds
US 11,239,006 9,810,637 11,592,520 11,482,439
Weighted Moisture Content Percent
US 34.92 35.02 34.80 34.73

Butter

Weighted Price  Dollars/Pound
US  2.2630 2.2847• 2.2494
Sales Volume                                        Pounds
US  5,007,121 2,684,765• 6,136,133•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3842 0.3961 0.3907• 0.3965
Sales Volume
US 6,345,864 6,067,311 5,388,716• 5,876,358

Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.9914 0.9779• 0.9682 0.9548
Sales Volume  Pounds
US 31,907,298 26,028,978• 26,469,142• 27,642,137• 

May 8, 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

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 15.76 16.42

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
5-3 May 19 16.37 16.27 38.900 101.125 228.750 1.6900
5-6 May 19 16.50 16.25 38.800 101.125 229.000 1.7030
5-7 May 19 16.45 16.18 38.800 101.125 228.750 1.6970
5-8 May 19 16.41 16.18 38.800 100.900 228.750 1.6970
5-9 May 19 16.35 16.15 37.700 100.950 227.075 1.6970

5-3 June 19 16.58 16.68 37.600 104.800 232.750 1.7160
5-6 June 19 16.62 16.71 37.600 105.450 232.475 1.7250
5-7 June 19 16.55 16.74 36.800 105.950 231.500 1.7200
5-8 June 19 16.43 16.74 36.650 105.075 231.500 1.7060
5-9 June 19 16.35 16.74 35.525 104.800 233.000 1.7100

5-3 July 19 16.77 17.02 37.300 107.450 235.900 1.7390
5-6 July 19 16.80 17.06 36.800 107.900 235.900 1.7430
5-7 July 19 16.69 17.10 35.825 108.250 235.700 1.7390
5-8 July 19 16.51 17.11 35.500 107.000 235.975 1.7230
5-9 July 19 16.40 17.11 33.500 107.225 237.000 1.7240

5-3 August 19 17.08 17.25 37.000 109.025 237.625 1.7690
5-6 August 19 17.09 17.25 36.900 109.175 237.600 1.7760
5-7 August 19 16.99 17.30 36.000 109.550 237.750 1.7700
5-8 August 19 16.81 17.29 35.450 108.750 237.400 1.7550
5-9 August 19 16.68 17.28 32.750 108.425 238.225 1.7570

5-3 September 19 17.21 17.35 37.250 110.000 238.625 1.7800
5-6 September 19 17.24 17.38 36.625 110.350 238.625 1.7830
5-7 September 19 17.18 17.45 36.250 110.850 239.000 1.7840
5-8 September 19 17.00 17.44 35.450 109.850 238.250 1.7710
5-9 September 19 16.88 17.40 33.450 109.700 239.425 1.7700

5-3 October 19 17.16 17.39 36.775 111.400 236.900 1.7780
5-6 October 19 17.15 17.39 36.775 111.400 236.900 1.7840
5-7 October 19 17.14 17.44 36.000 112.450 237.800 1.7840
5-8 October 19 16.96 17.42 35.125 111.475 236.900 1.7810
5-9 October 19 16.81 17.35 33.300 111.175 238.525 1.7750

5-3 November 19 17.00 17.36 37.350 112.550 234.475 1.7650
5-6 November 19 16.97 17.36 37.025 113.350 234.475 1.7680
5-7 November 19 16.96 17.50 36.000 113.700 234.500 1.7680
5-8 November 19 16.80 17.48 35.500 112.675 234.500 1.7600
5-9 November 19 16.70 17.48 33.475 112.675 235.650 1.7570

5-3 December 19 16.70 17.20 37.100 113.700 228.900 1.7400
5-6 December 19 16.67 17.20 37.025 114.550 228.900 1.7410
5-7 December 19 16.65 17.35 36.000 115.050 228.250 1.7410
5-8 December 19 16.51 17.32 34.925 113.925 228.250 1.7340
5-9 December 19 16.39 17.32 32.850 113.925 229.025 1.7300

5-3 January 20 16.40 17.00 36.875 114.500 223.275 1.7100
5-6 January 20 16.36 17.00 36.875 114.500 223.275 1.7080
5-7 January 20 16.28 17.12 36.875 115.700 223.275 1.7060
5-8 January 20 16.24 17.06 35.900 114.925 223.275 1.7020
5-9 January 20 16.15 17.08 34.000 114.975 223.500 1.7070

5-3 February 20 16.26 17.00 36.750 115.100 222.150 1.7000
5-6 February 20 16.29 17.00 36.750 115.100 222.150 1.7030
5-7 February 20 16.29 17.10 36.750 116.225 222.150 1.7010
5-8 February 20 16.20 17.10 35.975 115.825 222.150 1.7010
5-9 February 20 16.08 17.10 34.500 113.550 222.150 1.7010

5-3 March 20 16.30 17.00 37.000 116.750 222.500 1.6960
5-6 March 20 16.25 17.00 37.000 116.750 222.500 1.6970
5-7 March 20 16.26 17.20 36.750 116.750 222.500 1.6980
5-8 March 20 16.15 17.19 36.000 116.750 222.500 1.6980
5-9 March 20 16.07 17.19 35.000 116.750 222.500 1.7030

Interest - May 9, 2019 21,713 8,109 2,795 8,833 7,601 18,577
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - MAY 8
WEST: Cream availability is a bit tighter 
this year compared to last year at the same 
period. Therefore, although butter proces-
sors are finding the loads of cream needed 
for their day-to-day churning activities, they 
are not getting them at discounted prices. 
Butter production is currently steady. 
Sales to the retail sector and restaurants 
have maintained their solidity of the past 
few weeks. Nevertheless, demand is not 
enough to absorb all the output available. 
For that reason, supplies are still growing, 
but manufacturers intend to keep building 
inventories for usage later in the year.

CENTRAL: The flow of cream into but-
ter churns has continued its slowdown this 
week. Micro-fixing has become par for the 
production course for a growing number of 
Midwest butter plant managers. That said, 
there are a few butter producers willing to 
pay the increased price for cream in order 
to catch up on building stocks after some 
longer-than-expected plant closures dur-
ing the prime churning season, mainly due 

to weather related closures. Bulk butter is 
available. Buying interest is steady to slower 
while meeting most expectations. Butter 
market tones remain steady. Some contacts 
are bullish on butter market expectations, 
bracing for a market spike in the fall, akin 
to 2014 and 2015. Others suggest recent 
history would show us butter markets are 
hesitant to dramatically shift in any direction.

NORTHEAST: Churning is steady, but 
some producers’ stock-on-hand forecasts 
have taken a note-worthy hit, due to less 
than anticipated cream supplies, caused 
by lower year-to-date milk output in the 
region. Milk distributions from heavier out-
put regions are being channeled into some 
areas of the East. Nonetheless, surplus 
cream for churning is limited to none, as 
volatility prompts suppliers to re-assess 
stock alignment with future butter obliga-
tions. Manufacturers are more focused on 
making salted butter. Butter sales continue 
to be strong. Foodservice markets remain 
active at seasonal levels. 

NATIONAL - MAY 3: Cheese inventories are building, as production has increased with 
seasonal milk escalations. That said, Midwestern producers continue to report most spot milk 
loads are closer to Class III than in previous years. The reported spot milk range was $1 over 
to $1.50 under Class, resulting in an average of $0.25 under. Week 18, in 2017 and 2018, spot 
milk prices averaged $4.50 under and $2 under, respectively. Cheese demand is mixed in the 
Midwest and West, while more active in the East. Relative to much of 2018, 2019 has been 
friendly to the cheese markets.

NORTHEAST- MAY 8:  Northeastern cheese makers relay milk is readily available in the 
area. Cheddar and Italian cheese productions are fairly stable. Class III operations are at or 
near capacity at this time. Manufacturers’ supplies are balanced to growing. Some market 
participants report  strong cheese sales. Foodservice and retail sectors’ demands have been 
healthy this spring. Cheddar cheese interest is stronger as grilling season is active in the US. 
Cheddar cheese spot prices have heightened on various market exchanges. Spot market 
activity is steady to a bit lower. Barrel cheddar cheese trades are decreased this week.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1275 - $2.4125 Process 5-lb sliced: $1.7700 - $2.2500
Muenster:  $2.1125 - $2.4625 Swiss Cuts 10-14 lbs: $2.9950 - $3.3175

MIDWEST AREA - MAY 8:  Cheese demand reports remain mixed in the Central US 
Some pizza cheese producers are reporting sales are slower than expected, while sales 
numbers are ahead of last year at this time. Curd producers are also reporting mixed 
demand. Some say orders are quiet, while others suggest April/May have been unexpectedly 
bullish. Spot milk prices remained steady this week, as milk inventories have yet to meet the 
flush levels of previous years. Reported spot milk sales were $1 over to $1.50 under Class. 
For recent historical context, the average spot milk price was $2.50 under one year ago and 
$4.50 under two years ago during this week. Cheese inventories within the region are gen-
erally under control, although national stocks are long. The cheese markets have contacts 
content this week. Some cheese analysts were caught off guard by the upward movement, 
as both blocks and barrels broached the $1.70 mark.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0350 - $2.4600 Cheddar 40# Block: $1.7575 - $2.1575
Monterey Jack 10#: $2.0100 - $2.2150 Mozzarella 5-6#: $1.8350 - $2.7750
 Muenster 5#  $2.0350 - $2.4600 Process 5# Loaf: $1.7250 - $2.0850
Grade A Swiss 6-9#:  $2.5100 - $2.6275 Blue 5# Loaf: $2.3025 - $3.3725
 
WEST - MAY 8: Western cheese production is active. Cheese makers say they have 
plenty of milk available for the vats, and manufacturers are running at or near full capacity. 
Domestic demand is solid, but prices in a few trading venues are making it challenging to 
compete in some international markets. Without export assistance or price concessions, 
some US cheese sellers are facing headwinds to make large sales overseas. Manufacturers 
suggest they can move enough cheese to keep their inventories in balance. In some cases, 
manufacturers even relay their cheese stocks are committed to comfortably snug.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.9750 - $2.1950
Cheddar 40# Block: $1.7950 - $2.2375 Monterey Jack 10#: $1.9850 - $2.2575
Process 5# Loaf:  $1.7125 - $1.9675 Swiss 6-9# Cuts: $2.5925 - $3.0225
 
FOREIGN -TYPE CHEESE - MAY 8: In Germany, the cheese market is generally 
stable with unchanged demand from the global and domestic markets. The EU cheese out-
put is active as the volumes of fluid milk produced increased consecutively in the past two 
weeks. Supplies of cheese are in good balance with contractual obligations. However, some 
spot purchasers are struggling to get what they need. Cheese prices are even in the EU.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1800 - 3.6675
Gorgonzola:    $3.6900 - 5.7400 $2.6875 - 3.4050
Parmesan (Italy):  0 $3.5700 - 5.6600
Romano (Cows Milk):  0 $3.3700 - 5.5250
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.0325 - 3.3550
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - MAY 9
NDM - CENTRAL: Although the low/
medium heat NDM range held steady, the 
mostly price series pushed up in the Cen-
tral region. As milk production has yet to 
reach spring flush potential, the amount of 
condensed skim drying is not where some 
producers expected it to be. Thus, recently 
produced spot loads are difficult to come 
by for end users. Those end users able to 
utilize whey protein concentrate 34% in lieu 
of NDM are taking advantage of the nota-
ble price difference. High heat NDM saw 
a price shift up on the bottom of the range, 
as trading remained somewhat quiet in the 
region.  Some contacts suggest markets are 
rangebound and nearing their apex, while 
others imply a more confident market ahead 
whether related to the EU intervention stock, 
more Mexican export buying interest, and/or 
less milk year-over-year.

NDM - WEST: Market conditions seem 
to be firming up as  reflected by the prices. 
Inventories of low/medium heat NDM are 
balanced to tight. According to some con-
tacts, most future outputs for Q2/Q3 have 
already been contracted. Current produc-
tion, although active, is below last year’s 
volumes. Domestic demand is flat while 

international sales are strong, especially the 
orders coming from Mexico. On the other 
hand, high heat nonfat dry milk prices are 
unchanged this week. The supplies are 
becoming more restricted due to inadequate 
time availability for drying.

NDM - EAST: The NDM market price 
moved higher. Production rates are 
unchanged at most plants. Good Class I 
demand and lower milk intakes has led to 
less than capacity drying at balancing plants. 
Those NDM processors are focused on 
building inventories to fulfill mid-to-late sum-
mer contracts, while limiting sales to NDM 
spot buyers. The market maintains strength. 
High heat NDM production runs are intermit-
tent and geared to standing orders. 

    
LACTOSE: Price pressures caused by 
weak markets for dairy carbohydrates in 
Southeast Asia continue to chip away at lac-
tose prices. Some industry contacts say they 
are starting to get push back on contracted 
prices in a few of their market outlets. They 
are also hearing of train loads of inexpensive 
lactose and other dairy products from East-
ern Europe finding their way into Southeast 
Asia. US lactose production is building.

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

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

05/06/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  41,593 93,875
05/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  41,153 94,603
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  440 -728
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional dairy ad numbers declined 10 percent this week. Organic dairy ad numbers 
declined 35 percent. There are nearly 14 times more conventional dairy ads than organic 
dairy ads. The most advertised product/category this week is conventional ice cream in 48- to 
64-ounce containers. Ad numbers increased 16 percent. The average advertised price, $2.97, 
increased 4 cents from last week. 

Ad numbers for 16-ounce Cottage cheese more than doubled. The weighted average adver-
tised price, $2.02, is down $0.33 from last week. Conventional cheese ad numbers decreased 
18 percent. The average price for conventional 8-ounce shred cheese is $2.22, down 9 cents 
from last week. The weighted average price for organic 8-ounce shred cheese is $3.29, result-
ing in a $1.07 organic price premium.

The average price for conventional milk half-gallons is $1.89, compared to $4.02 for organic 
milk half-gallons, an organic price premium of $2.13. Conventional half-gallon milk ad numbers 
decreased 84 percent. Organic half-gallon milk ad numbers decreased 72 percent. Conven-
tional yogurt ad numbers decreased 29 percent. Organic yogurt ads increased 68 percent.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.18
Cream Cheese 8 oz: $2.50
Cheese Shred 8 oz: $3.29
Yogurt 4-6 oz: $0.74
Yogurt 32 oz: NA

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $5.27
Milk ½ gallon: $4.02
Milk gallon: $6.29
Milk UHT 8 oz: $0.92
Sour Cream 16 oz: $2.50

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 10
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

3.60 3.78 3.76 3.00 3.42 2.99 2.50 

2.01 2.13 1.82 1.94 2.17 2.34 2.00 

3.92 3.25 4.30 NA 4.99 3.76 NA

5.17 5.99 NA 4.99 NA 4.99 5.46

2.22 2.12 2.06 2.17 2.41 2.54 1.99

4.34 3.99 4.99 NA 4.99 3.50 NA

2.02 2.26 2.01 1.77 2.14 1.92 1.82

1.82 1.50 2.05 1.05 1.96 1.79 NA

2.65 NA 1.50 1.99 3.99 3.99 NA

3.38 NA NA 2.58 NA 4.49 2.75

2.97 2.68 3.24 2.61 3.57 2.88 2.73

1.89 NA NA NA 1.89 NA NA 

2.56 NA NA 2.50 NA 1.99 2.75 

1.91 2.03 1.97 1.32 1.92 1.91 1.71 

.94 .93 .91 .93 1.00 .97 .90 

4.17 4.18 3.78 4.71 NA 4.34 3.50

.51 .50 .51 .43 .63 .50 .44

2.39 2.31 NA NA 2.50 NA 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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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - MAY 6 - MAY 10, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7000 $1.7000 $2.2825 $1.0525 $0.3475
May 6 (+3¾) (+2½) (+1) (NC) (NC)

TUESDAY $1.7400 $1.7075 $2.2950 $1.0600 $0.3475
May 7 (+4) (+¾) (+1¼) (+¾) (NC)

WEDNESDAY $1.7375 $1.7025 $2.2850 $1.0725 $0.3475
May 8 (-¼) (-½) (-1) (+1¼) (NC)

THURSDAY $1.7250 $1.6975 $2.3100 $1.0675 $0.3475
May 9 (-1¼) (-½) (+2½) (-½) (NC)

FRIDAY $1.7100 $1.6800 $2.3400 $1.0675 $0.3475
May 10 (-1½) (-1¾) (+3) (NC) (NC)

Week’s AVG $1.7225 $1.6975 $2.3025 $1.0640 $0.3475
Change (+0.0860) (+0.0300) (+0.0305) (+0.0270) (+0.0030)

Last Week’s $1.6365 $1.6675 $2.2720 $1.0370 $0.3445
AVG

2018 AVG $1.6445 $1.6790 $2.3295 $0.8500 $0.3215
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  MAY 6 - MAY 10, 2019

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 

Cheese Comment:Five cars of blocks were sold Monday, the last at $1.7000, which 
set the price. Seven cars of blocks were sold Tuesday, the last at $1.7075, which 
raised the price. Three cars of blocks were sold Wednesday, the last at $1.7075; an 
uncovered offer of 1 car at $1.7025 then set the price. On Thursday, 1 car of blocks 
was sold at $1.6975, which lowered the price. Two cars of blocks were sold Friday, 
the last at $1.6800, which set the price. The barrel price increased Monday on an 
unfilled bid at $1.7000, rose Tuesday on a sale at $1.7400, fell Wednesday on a 
sale at $1.7275, declined Thursday on a sale at $1.7250, and fell Friday on a sale 
at $1.7100.

Butter Comment: The butter price increased Monday on a sale at $2.2825, rose 
Tuesday on a sale at $2.2950, fell Wednesday on a sale at $2.2850, increased 
Thursday on a sale at $2.3100, and rose Friday on an unfilled bid at $2.3400.

NDM Comment: The price increased Tuesday on an unfilled bid at $1.0600, rose 
Wednesday on a sale at $1.0725, then declined Thursday on an uncovered offer at 
$1.0675.

Dry Whey Comment: The dry whey price remained unchanged at 34.75 cents all 
week.

RELEASE DATE - MAY 9, 2019

Animal Feed Whey—Central: Milk Replacer:  .2500 (NC) – .3000 (NC) 

Buttermilk Powder:
 Central & East:   1.0000 (NC) – 1.0800 (+½) West:  .9500 (NC) – 1.0300 (NC)  
 Mostly:   .9900 (NC) – 1.0100 (NC)

Casein: Rennet: 3.0275 (+9¾) – 3.1100 (+¼)  Acid: $3.1025 (+¾) - $3.2150 (+½)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3100 (NC) – .3975 (-3¼)    Mostly: .3400 (-1) – .3800 (-1¾)

Dry Whey–West (Edible):
Nonhygroscopic: .2875 (+1) – .4575 (NC) Mostly: .3300 (NC) – .4225 (-½)

Dry Whey—NorthEast:  .3400 (-1) – .4275 (+¼) 

Lactose—Central and West:
 Edible:   .1950 (NC) – .4800 (NC)   Mostly:  .2600 (NC) – .4100 (-1)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.0000 (NC) –   1.0700 (NC)    Mostly: 1.0200 (+1) – 1.0500 (+2)
 High Heat:  1.1300 (+1½) – 1.1800 (NC) 

Nonfat Dry Milk —Western:

 Low/Medium Heat: .9775 (+1¼) –    1.0750 (NC)  Mostly: 1.0000 (NC) – 1.0500 (+3)
High Heat:  1.1200 (NC) – 1.2450 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7200 (NC) – 1.0625 (NC)   Mostly: .8300 (NC) – .9750 (NC)

Whole Milk—National:       1.5800 (NC) – 1.7000 (NC)

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

SERVICE
It’s in everything we do,

from on-site equipment installs

and process piping, to finding

you just the right pump, to 

regasketing a heat exchanger.

Doesn’t your next

project deserve

excellent service?

kossindustrial.com
Green Bay, WI

1-800-844-6261
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For more information,visit www.kossindustrial.com

Higher Prices
(Continued from p. 1)

$17.50 per hundred and up from 
2018’s all milk price of $16.26 per 
hundred.

US milk production for 2020 
is forecast higher than in 2019, at 
222.7 billion pounds, up 4 billion 
pounds from 2019’s projected out-
put. Dairy herds are expected to 
begin to expand as dairy producers 
respond to higher milk prices and 
lower feed costs. Milk per cow is 
expected to continue increasing, 
and the production forecast also 
reflects the one extra day due to 
leap year.

Commercial dairy exports on 
both fat and skim-solids bases are 
expected to grow next year as US 
products are expected to become 
more competitive due to slower 
growth in competitor supplies. For 
2020, fat basis imports are fore-
cast higher while skim-solids basis 
imports are expected to decline 
slightly.

Cheese, butter, and nonfat dry 
milk prices are forecast higher next 
year on robust demand expecta-
tions. Cheese prices are projected 
to average $1.7100 per pound 
next year, while butter prices are 
projected to average $2.3600 per 
pound and NDM prices are pro-
jected to average $1.0450 per 
pound.

However, the dry whey price 
forecast is slightly lower, at 38.0 

cents per pound, on continued 
softness in export demand.

The Class III milk price is 
forecast to increase next year, 
to $16.55 per hundredweight, as 
stronger cheese prices more than 
offset the weaker expected dry 
whey price. 

The Class IV milk price is 
expected to increase next year, to 
$16.80 per hundred, due to higher 
butter and nonfat dry milk prices. 
The 2020 all milk price is forecast 
at $18.80 per hundred.

The 2019/20 corn crop is pro-
jected at 15.0 billion bushels, up 
from last year and the second larg-
est on record behind 2016/17 as 
an increase in area more than off-
sets a reduction in yield, USDA 
projected. The season-average 
farm price for corn is projected at 
$3.30 per bushel, down 20 cents 
from 2018/19 and the lowest since 
2006/07.

The 2019/20 outlook for US soy-
beans is for higher supplies, crush, 
exports, and slightly lower ending 
stocks compared to 2018/19. The 
soybean crop is projected at 4.15 
billion bushels, down 394 mil-
lion from last year’s record crop, 
on lower harvested area and trend 
yields.

The 2019/20 US season-average 
soybean price is projected at $8.10 
per bushel, down 45 cents from the 
2018/19 forecast. 

Soybean meal prices are forecast 
at $290 per short ton, down $15.00 
from 2018/19.




