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Awarding Of Contracts Under USDA 
Food Box Program Raises Questions

FDA Providing More Flexibility For 
Ingredients, Temporary Closures
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Food Makers Can Make Minor Formulation 
Changes Without Conforming Label Changes

(CFSAN), is that FDA’s guidance 
casts doubt on whether those with 
food allergies can safely and confi-
dently purchase food if labels will 
not provide necessary information 
regarding ingredients.

To address its concerns, FARE 
asked FDA to require food manu-
facturers to inform consumers of 
any changes to their products and 
product ingredients or formula-
tions digitally including through 
their website, social media chan-
nels, SmartLabel, and alerts on 
online retail shopping websites, as 
well as using labeling alternatives 
such as stickers.

The US Food and Drug Admin-
istration is also providing tempo-
rary flexibility to the vending 
machine industry and will not 
object if covered operators do not 
meet vending machine labeling 
requirements to provide calorie 
information for foods sold in the 
vending machines at this time.

As a result of the coronavirus 
pandemic, vending machine oper-
ators may need to change business 
practices, and there may be tem-
porary disruptions in the supply

• See FDA Flexibility, p. 8
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Senate Bill Aims To 
Strengthen Food 
Supply Chain By 
Helping Processors, 
Farmers Retool
Washington—US Sen. Debbie 
Stabenow (D-MI), the top Dem-
ocrat on the Senate Agriculture 
Committee, this week introduced 
legislation that aims to strengthen 
the food supply chain in several 
ways.

The Food Supply Protection 
Act, which is supported by a num-
ber of dairy, food and farm groups 
and companies, will:
 Protect workers and retool 

small and medium-sized food pro-
cessors. Through grants, loans, 
and loan guarantees, the bill will 
support upgrading machinery, tem-
porary cold storage, purchas ing 
personal protective equipment and 

• See Food Supply Chain, p. 5

USDA Announces 
Plans To Buy Dairy 
Products Under 
Section 32; Seeks, 
Buys More Products
Washington—The US Depart-
ment of Agriculture (USDA) last 
Friday issued a pre-solicitation 
announcement for Section 32 
purchases of dairy products for dis-
tribution to various nutrition assis-
tance programs.

The purchases will be made 
with the purpose of encouraging 
the continued domestic consump-
tion of these products by diverting 
them from the normal channels of 
trade and commerce.

Offers will be solicited for the 
following dairy products: yellow 
Cheddar cheese chunks; yellow 
shredded Cheddar cheese; shred-
ded low moisture part skim Moz-
zarella; process cheese slices; salted 
butter; and instant nonfat dry milk.

Solicitations will be issued in the 
near future, and will be available 
electronically through the Web-
Based Supply Chain Management 
(WBSCM) system. All future 
information regarding these pur-
chases will be published through 
WBSCM and on the USDA Agri-
cultural Marketing Service (AMS) 
website, at www.ams.usda.gov/sell-
ing-food.

To be eligible to submit offers, 
potential contractors must meet 
the AMS vendor qualification 
requirements. The AMS point of 
contact for new vendors is Andrea 
Lang, who can be reached by 

• See USDA Dairy Buys, p. 7

Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
last Friday issued a guidance docu-
ment that provides additional tem-
porary food labeling flexibility to 
food manufacturers and vending 
machine operators.

First, FDA is providing flex-
ibility for manufacturers to make 
minor formulation changes in cer-
tain circumstances without mak-
ing conforming label changes, such 
as making a change to product 
ingredients, without updating the 
ingredient list on the food when 
such a minor change is made.

For purposes of this guidance, 
minor formulation changes should 
be consistent with several general 
factors, as appropriate, including 
safety (including food allergen con-
cerns), quantity (generally present 
at 2 percent or less by weight of the 
finished food); prominence; char-
acterizing ingredient; claims; and 
nutrition/function.

FDA provided several exam-
ples of acceptable substitutions 
of minor ingredients. The agency 

said it does not intend to object 
if a manufacturer chooses to sub-
stitute a declared artificial flavor 
for another artificial flavor, or a 
declared natural flavor for another 
natural flavor, without a corre-
sponding label change. 

Also, FDA said it does not 
intend to object: if colors that are 
not subject to certification are 
used in place of certified colors; to 
temporary substitutions of differ-
ent fats or oils when they are not 
prominent ingredients and meet 
certain other requirements; and to 
temporary substitutions of similar 
ingredients of different geographic 
origin if the substitution is not for 
the food itself.  

FDA’s temporary formulation 
flexibility drew concerns from 
FARE (Food Allergy Research 
& Education), which said FDA’s 
guidance raises major anxieties for 
the food allergy community. Chief 
among concerns expressed in a let-
ter FARE sent to Dr. Susan Mayne, 
director of FDA’s Center for Food 
Safety and Applied Nutrition 

Washington—Three House 
Agriculture Committee subcom-
mittee chairs last Friday formally 
requested information from US 
Secretary of Agriculture Sonny 
Perdue on USDA’s Farmers to 
Families Food Box Program.

The request was sent to Per-
due by US Reps. Marcia L. Fudge 
(D-OH), chair of the nutrition, 
oversight and department opera-
tions subcommittee; Jim Costa 
(D-CA), chair of the livestock 
and foreign agriculture subcom-
mittee; and Stacey Plaskett 
(D-VI), chair of the biotechnol-
ogy, horticulture, and research 
subcommittee.

USDA earlier this month 
approved $1.2 billion in con-
tracts under the Farmers to Fami-
lies Food Box Program. Through 
the program, USDA’s Agricul-
tural Marketing Service (AMS) 

is partnering with national, 
regional and local suppliers to 
purchase up to $3 billion in dairy 
and meat products as well as fresh 
produce. The program will pur-
chase $317 million in a variety 
of dairy products. 

Suppliers will package these 
products into family-sized boxes, 
then transport them to food 
banks, community and faith-
based organizations, and other 
non-profits serving Americans in 
need from May 15 through June 
30, 2020. AMS may elect to 
extend the period of performance 
of the contracts, via option peri-
ods, depending on program suc-
cess and available remaining 
funds, up to $3 billion.

Under the program, offerors 
were required to submit proposals 

• See Food Box Program, p. 4
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So why can’t USDA start 
buying dairy products that...would 

include such aforementioned 
cheeses as Cream and Neufchatel, 

Swiss, Asiago and Muenster, as 
well as cheeses such as Gouda 

and Provolone.

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

USDA’s Dairy Product Purchases Could Use More Variety

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

Over the past couple of years, and 
for several reasons, the US Depart-
ment of Agriculture has become 
a really, really important buyer of 
dairy products. Given that this 
probably won’t change in the near 
future, perhaps it’s time for USDA 
to diversify its dairy product pur-
chases a little bit more.

First, let’s clarify a couple of 
points about USDA dairy product 
purchases in recent years. During 
fiscal year 2019, which ended Sept. 
30, 2019, USDA purchased 390.1 
million pounds of dairy products 
for a total of $499.3 million. By 
comparison, USDA in fiscal 2018 
purchased 326.6 million pounds 
of dairy products for a total of 
$382.4 million, and in fiscal 2017 
the agency bought 265.8 million 
pounds of dairy products for a total 
of $378.1 million.

Fiscal 2020 doesn’t end for 
another four months, but our 
guess is that USDA’s dairy prod-
uct purchases will greatly exceed 
500 million pounds and $500 mil-
lion. That’s due at least in part to 
the fact that USDA is purchasing 
dairy products under an expanding 
number of authorities, as well as  
more “traditional” purchases such 
as for the National School Lunch 
Program.

So, for example, back in 2016, 
USDA announced plans to pur-
chase Cheddar cheese for surplus 
removal under Section 32 of the 
Agriculture Act of 1935. Today, 
USDA is still buying various dairy 
products under Section 32.

In 2018, USDA announced 
plans to purchase a variety of dairy 
products as part of its trade mitiga-
tion efforts. Those purchases also 
continue to this day. 

And of course, here in 2020, 
USDA is purchasing dairy prod-
ucts as part of its coronavirus 
relief efforts. Those purchases are 
being made under at least two 
new authorities: the Families First 
Coronavirus Response Act and the 
Coronavirus Aid, Relief, and Eco-
nomic Security Act, better known 
as the CARES Act.

USDA is not only buying dairy 
products under a growing number 
of authorities, it is also buying a 
wider variety of dairy products than 
it was just a few years ago. Just to 
cite a couple of examples, USDA 
almost two years ago announced 
plans to start purchasing fluid milk 
products under Section 32; and 
USDA is also now purchasing Pep-
per Jack cheese.

But as USDA expands its dairy 
product purchases and the author-
ities under which it makes these 
purchases also expands, it seems 
like the agency should perhaps 
increase the variety of dairy prod-
ucts it is purchasing even more. If 
nothing else, this might expand 
the number of companies that can 
sell products to USDA.

The latest evidence of USDA’s 
somewhat narrow list of dairy 
product purchases came last Friday, 
when the agency announced plans 
to purchase several dairy products 
under Section 32. These products 
include Cheddar cheese in various 
forms, Mozzarella, process cheese, 
butter and instant nonfat dry milk.

As far as cheese purchases 
are concerned, USDA in recent 
months has purchased Cheddar 
cheese, process cheese, Mozzarella 
(including String), and Pepper 
Jack. In 2019, Cheddar, Mozzarella 
and Monterey Jack (which, along 
with Colby, make up the category 
of “other American-type cheese”) 
accounted for about 74 percent of 
US cheese production (for more 
details, please see the Dairy Pro-
duction Extra supplement in our 
May 15th issue).

That means that USDA is not
purchasing cheeses in such major 
categories as Cream and Neufcha-
tel, Swiss cheese, Hispanic cheese, 
Muenster and Feta.

And those are just some of the 
categories tracked by USDA’s 
National Ag Statistics Service. 
The Wisconsin Field Office of 
NASS tracks the production of 
specialty cheese in the state and, 
as we reported in our May 1st issue, 
Wisconsin last year produced 818 

million pounds of specialty cheese, 
including, among other things, 
43.2 million pounds of Havarti, 33 
million pounds of Asiago, and 101 
million pounds of Feta. Havarti 
alone is produced by over 40 
companies in a dozen states. But 
none of these companies will get a 
chance to sell Havarti, or any other 
specialty cheese for that matter, to 
USDA under current programs.

Why does USDA purchase just 
a limited number of cheeses? It 
appears, from a review of recent 
solicitations for products, that 
USDA only acquires products for 
which it has purchase specifica-
tions. In the cheese category, this 
includes natural American cheese 
(Cheddar), Mozzarella, Natural 
Pepper Jack cheese, and Pasteur-
ized Process American Cheese.

One thing we’ve noticed since 
the coronavirus pandemic upended 
the food industry is that federal 
agencies are allowing a fair amount 
of flexibility when it comes to 
everything from food labeling to 
hours of service for truck drivers. 

So why can’t USDA start buy-
ing dairy products that, while they 
might not have USDA purchase 
specifications, still have an FDA 
standard of identity, for example? 
This would include such afore-
mentioned cheeses as Cream and 
Neufchatel, Swiss, Asiago and 
Muenster, as well as cheeses such 
as Gouda and Provolone.

And for at least some of the 
cheeses that lack a federal stan-
dard of identity, there are other 
standards or related references that 
could be used in USDA purchasing 
programs. These might include, for 
example, Codex standards, rules 
for various product judging com-
petitions, or buyer specifications. 

USDA is, and will remain, a 
major buyer of dairy products for 
distribution to consumers. Given 
the growing variety of products 
being produced and marketed to 
consumers these days, the agency 
should consider expanding the list 
of dairy products it buys, and com-
panies it buys from.
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Dairy Promotion Programs Increased 
Dairy Product Demand: USDA Report
Washington—Dairy promotion 
under the dairy producer, dairy 
importer, and fluid milk proces-
sor promotion programs “has 
effectively increased US demand 
(domestic and exports) for dairy 
products,” according to a report 
recently released by USDA.

The enabling legislation of the 
dairy producer, dairy importer, and 
fluid milk processor promotion 
programs requires USDA to submit 
an annual report to the House and 
Senate Agriculture Committees. 
The most recent report, released 
earlier this month, addresses pro-
gram activities for 2017.

The report’s third chapter 
describes the results of an inde-
pendent econometric analysis, 
conducted by Texas A&M Uni-
versity, on the effectiveness of 
the programs implemented by the 
National Dairy Promotion and 
Research Board and the Fluid Milk 
Processor Promotion Board.

Those programs are evaluated 
with the key question in mind: 
Have the demand-enhancing 
activities conducted by dairy pro-
ducers, importers, and fluid milk 
processors actually increased the 
demand for fluid milk and manu-
factured dairy products?

Historically, this question has 
been answered through econo-
metric studies of the relation-
ships between dairy product 
consumption and promotion pro-
gram demand-enhancing expendi-
tures. Economic returns to dairy 
producers, importers, and fluid 
milk processors that result from 
marketing and promotion activi-
ties and the associated changes in 
consumption are calculated using 
the parameters obtained from the 
estimated demand models. 

The summary indicator of eco-
nomic return on investment is a 
benefit-cost ratio (BCR), the eval-
uation explained. The level of the 
BCR is often taken as an indica-
tion of the impact of a program. 
For example, a one-dollar invest-
ment that returns five dollars is 
incremental revenue generates a 
BCR of five to one.

Over the period of 1995 to 
2017, the BCRs expressed in terms 
of producer profit at the farm level 
were calculated to be $3.27 for 
every dollar invested in demand-
enhancing activities for fluid milk; 
$3.94 for every dollar invested in 
demand-enhancing activities for 
cheese; and $15.93 for every dol-
lar invested in demand-enhancing 
activities for butter. Over the same 
period, the BCR of export promo-
tion was $6.91 per dollar invested.

On a fat and skim solids basis, 
a significant positive relationship 
existed between the demand for 
all dairy products and the adver-
tising and promotion expenditures 
associated with the national pro-

motion programs, the evaluation 
stated. The aggregate all-dairy 
BCR was 4.35, meaning that, on 
average, producer profit increased 
by $4.35 for each dollar invested in 
demand-enhancing activities.

The US imported between $3.0 
billion and $3.5 billion in dairy 
products over the 2012 to 2017 
period. Cheese products accounted 
for about just over 40 percent, by 
value, of those imports.

Dairy product importers have 
paid assessments to the National 
Dairy Research and Promotion 
Program since 2011. Total import 
assessment funds varied between 
$3.41 million and $4.76 million 
per year between 2012 and 2017.

Imported cheese levels were 
higher by roughly 1.2 million 
pounds due to promotion funds 
collected from importers. Unit val-
ues of cheese imports amounted to 
approximately $3.16 per pound on 
average over the period 2012 to 
2017. Hence, incremental revenue 
to importers solely from cheese 
attributable to the import assess-
ment (on cheese) totaled roughly 
$3.8 million.

Since cost-of-production data 
are unavailable for fluid milk pro-
cessors, the fluid milk processor 
BCR was calculated using the milk 
cost as a proxy for cost of produc-
tion. The fluid milk processor BCR 
was $3.04 for every dollar invested 
in demand-enhancing activities for 
fluid milk, the evaluation found.

The average annual per capita 
consumption of fluid milk, cheese, 

and butter was higher by 10.4 per-
cent, 4 percent, and 2.2 percent, 
respectively, over the period of 
1995 to 2017 due to promotion 
efforts, all other exogenous factors 
held constant, the report said. The 
overall downward trend of per cap-
ita fluid milk consumption during 
that period “was mitigated to some 
extent” by the promotional efforts 
of the promotion programs.

Average annual per capita con-
sumption of fluid milk, cheese, and 
butter was higher by 9.6 percent, 
4.1, and 3.6 percent, respectively, 
due to promotion during the 2012 
to 2017 period. Annual butter 
exports averaged 8.7 percent less 
than would have occurred without 
promotion, while annual exports 
of NDM and cheese averaged 1.3 
percent and 4.2  higher, respec-
tively, due to promotion.

For more information, visit www.loosmachine.com
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from our 
archives

50 YEARS AGO
May 29, 1970: Milwaukee, 
WI—A workshop during the 
National Cheese Seminar 
looked at the term “wagon job-
ber,” which described the type 
of operation distributors carried 
out for years, and are now known 
as “specialty food distributors.” 
These firms are now gaining rec-
ognition in today’s sophisticated 
distribution system.

Washington—The FDA recently 
published proposed regulations to 
control “cents-off” coupons and 
“economy-size” sales promotions 
on food labeling. Previously, 
price reduction representations 
on consumer products have not 
always reflected true savings to 
the consumer over the customary 
commodity price.

25 YEARS AGO
May 26, 1995: Chicago—
Reduced-fat dairy items lead the 
list of food products shoppers 
started buying after reading the 
new “Nutrition Facts” food label, 
and dairy products also lead the 
list of products shoppers have 
stopped purchasing after read-
ing the label. Over 25 percent 
of shoppers stopped buying foods 
with a higher fat content, includ-
ing cheese, ice cream and milk.

Roswell, NM—New Mexico’s 
plentiful supply of milk has drawn 
cheese manufacturers to Roswell, 
Lovington and Las Cruses. A 
Cheddar plant has opened in 
Lovington, and a Roswell cheese 
operation is about to become the 
largest Mozzarella manufacturer 
in the world. Leprino Foods is 
set to expand its Roswell facil-
ity, which is slated to handle four 
million pounds of milk per day.

10 YEARS AGO
May 28, 2010: Trenton, NJ—
Alfred Murray, director of 
the Division of Marketing & 
Development in the New Jersey 
Department of Agriculture, has 
determined that there is “insuf-
ficient evidence” at this time to 
establish an over-order premium 
for the state’s dairy producers.

Washington—US Rep. Collin 
Peterson (D-MN) said Minne-
sota dairy farmers are likely to 
see big changes in the milk price 
safety net in the next few years, 
including a comprehensive sys-
tem to limit growth in milk pro-
duction.
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Food Box Program
(Continued from p. 1)

in four parts: technical informa-
tion, including how they plan to 
effectively distribute commodities 
they provide to non-profit orga-
nizations; the capabilities offerors 
have for achieving performance 
under the contract; past perfor-
mance references for similar con-
tract/orders completed within the 
past three years; and pricing, spe-
cific product, delivery schedule 
and constraint information.

In their letter to Perdue, Fudge, 
Costa and Plaskett said they were 
concerned that “contracts were 
awarded to entities with little to 
no experience in agriculture or 
food distribution and with little 
capacity to meet the obligations of 
their award.” 

They specifically asked Perdue 
for his response to a number of 
questions, including, among oth-
ers, the following:
 What criteria were used to 

determine which applicants would 
be awarded contracts? How did 
USDA consider and evaluate 
applicants’ previous experiences 
and preexisting relationships with 
farmers, non-profits, and emer-
gency feeding organizations?
 What considerations did 

USDA give to applicants’ current 
financial standing when awarding 
contracts?
 What considerations did 

USDA give to applicants’ capacity 
to fully deliver the quantities out-
lined in their solicitations without 
overly relying on subcontractors?
 What criteria were used to 

determine which products would 
be included in this program?
 What consideration did USDA 

give to supporting minority-owned, 
women-owned, or veteran-owned 
businesses when awarding contracts?

 What consideration did 
USDA give to awarding contracts 
in a way that demonstrated equity 
across regions and agriculture sec-
tors?
 How will USDA ensure 

awardees are fulfilling the obli-
gations of their contracts? What 
action will USDA take if it is 
determined that an awardee is not 
fulfilling their obligations?
 How did USDA evaluate an 

applicant’s ability to implement 
strict food safety protocol, particu-
larly for applicants with little to no 
experience in the food and agricul-
ture sector?

Meanwhile, Randy Romanski, 
interim secretary of the Wiscon-
sin Department of Agriculture, 
Trade and Consumer Protection 
(DATCP), said in a recent let-
ter to USDA officials that he was 
“disappointed to see that despite 
robust interest from trusted Wis-
consin organizations, our state was 
underrepresented among contract 
awardees.” 

Regarding the overall Farm-
ers to Families Food Box Program 
design, Romanski noted that the 
US Department of Agriculture’s 
website currently provides limited 
identifying information for con-
tract awardees.

He asked when complete con-
tact information for all award-
ees can be expected, as well as 
what selection criteria were used 
to select those vendors and how 
USDA determined the awardees’ 
ability to deliver food to the food 
insecure.

The DATCP is particularly 
interested with the way in which 
Wisconsin’s agricultural commu-
nity will be allowed to participate 
in the food box program, and how 
their products can help to feed the 
nation’s hungry. The agency’s ini-
tial review of the available infor-

mation raised several questions, 
including:

—Some contracts were awarded 
to companies that do not appear 
to be incorporated in the Midwest 
region. Why did those businesses 
get contracts while others in the 
Midwest region were not awarded 
contracts?

—Of the program’s purchases, 
about $320.5 million in awards 
were made for dairy products and 
fluid milk. Wisconsin companies 
represented $1.96 million, or less 
than 1 percent of awards made for 
dairy products and fluid milk. How 
will USDA ensure that Wisconsin-
based companies get their fair share 
of relief through this program?

—Who is providing the food 
that will be distributed to Wiscon-
sin’s residents? Where are the enti-
ties that are distributing the boxes 
based? Where are the producers/
processors providing the food for 
Wisconsin boxes based?

—How many offers were 
received by organizations based in 
Wisconsin to distribute food, and 
to provide for distribution in boxes?

—What is the process for Wis-
consin hunger assistance groups to 
receive boxes?

—Which Wisconsin hunger 
assistance groups were identified by 
offerors in the Midwest and multi-
regional regions?

Over 550 proposals were 
received for the Farmers to Fami-
lies Food Box program, according 
to a USDA spokesperson. 

“Due to the abundance of inter-
est in the program and suppliers’ 
demonstrated ability to fulfill pro-
gram requirements, USDA was 
able to approve contracts totaling 
$1.2 billion for distribution over 
the first 45 days,” the spokesperson 
noted. “AMS may elect to extend 
the period of performance of the 
contracts, via option periods, with 
remaining funds up to the $3 bil-
lion authorization.” 

As with any new program, 
evaluations are ongoing to assist 
USDA in determining whether 
any adjustments are needed, the 
spokesperson added.

Dairy.com Acquires 
My Dairy Dashboard
Frisco, TX—Dairy.com announced 
that it has acquired majority own-
ership of My Dairy Dashboard after 
reaching an agreement with co-
founder Virtus Nutrition.

Dairy.com and Virtus Nutrition 
launched My Dairy Dashboard 
three years ago to provide an acces-
sible new set of data analytics tools 
to dairy producers, their advisors, 
and companies that provide prod-
ucts and services to those farms.

Mitch Norby will remain the 
lead for the My Dairy Dashboard 
business unit inside of Dairy.com.

For more information, visit 
www.dairy.com.
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Food Supply Chain
(Continued from p. 1)

test kits, and cleaning. This fund-
ing will help farmers and small and 
medium-sized food processors in 
protecting their workers and help 
them cater to new markets so they 
can continue operations and alle-
viate supply chain bottlenecks.
 Strengthen food partner-

ships to prevent food waste and 
feed families. Through grants and 
reimbursements, the bill will sup-
port new partnerships to make pur-
chases of excess food and increase 
donations to food banks, schools, 
nonprofits. 

These partnerships will promote 
innovative collaborations with 
chefs and restaurants and focus on 
the needs and creative solutions in 
local communities. They will allow 
for a diverse variety of purchases 
and include many areas and prod-
ucts left out of USDA’s current 
food box program to ensure more 
people in need and agricultural 
producers of all sizes and types can 
access support.
 Support food banks and non-

profits to help increase their capac-
ity and address growing demand. 
The bill will provide infrastruc-
ture grants that can be used for 
additional cold storage and refrig-
eration, transportation, personal 
protective equipment, rental costs, 
and additional use of commercial 
and community infrastructure.

The Food Supply Protection 
Act is supported by over 40 dairy, 
food and agricultural organiza-
tions and companies, including, 
among others, the International 
Dairy Foods Association (IDFA), 
National Milk Producers Fed-
eration (NMPF), Midwest Dairy 
Coalition, Danone North Amer-
ica, Land O’Lakes, FarmFirst Dairy 
Cooperative, Michigan Milk Pro-

ducers Association, Organic Val-
ley, Feeding America, National 
Association of State Departments 
of Agriculture, National Council 
of Farmer Cooperatives, National 
Farmers Union, Organic Trade 
Association, National Sustain-
able Agriculture Coalition, James 
Beard Foundation, and Consumer 
Reports.

“On behalf of our US dairy 
processors and producers, we’re 
grateful for the Senate’s contin-
ued support for creating solutions 
that move nutritious, wholesome 
dairy products to Americans strug-
gling to make ends meet due to the 
coronavirus crisis,” commented 
Michael Dykes, IDFA’s president 
and CEO. 

“The Food Supply Protection 
Act also provides important finan-
cial tools and support to dairy 
businesses that will help to keep 
the dairy supply chain intact until 
food service businesses — a major 
driver of dairy demand — are back 
in business,” Dykes added.

“Dairy farmers and manufac-
turers continue to endure signifi-
cant headwinds on account of 
the COVID-19 pandemic, and 
American households across the 
country are facing massive eco-
nomic pain and uncertainty,” said 
Jim Mulhern, NMPF’s president 
and CEO. 

“We thank Senator Stabenow 
for writing the Food Supply Protec-
tion Act to provide critical funding 
to enhance dairy and other food 
donations to food insecure popula-
tions and to fortify the food and ag 
supply chain by helping to meet 
critical resource needs,” Mulhern 
continued.

Joe Diglio, Michigan Milk’s 
president and CEO, noted that 
the legislation builds on the milk 
donation initiative championed by 
Stabenow in the 2018 farm bill. 

Stabenow “has had a longstanding 
interest in getting milk into the 
hands of those who need it and 
there hasn’t been a more critical 
time than now given increased 
food insecurity and the unpreced-
neted disruption in the dairy sup-
ply chain.”

Farming Support To States Act
Meanwhile, bipartisan members of 
both the House and Senate have 
introduced the Farming Support 
to States Act, which would pro-
vide states with access to immedi-
ate, flexible funding to respond to 
urgent and emerging issues in the 
agriculture economy and food sup-
ply chain, in order to:

—Increase reliability of food 
access.

—Stabilize food supply chains 
and the rural economy.

—Get in front of severe poten-
tial food supply disruptions.

—Prevent and reduce cata-
strophic losses of milk, livestock 
and produce; and

—Stabilize the rural economy 
and the future of rural communi-
ties by reducing the impact of ag 
market shocks, panicked herd and 
farm liquidation.

The legislation provides a total 
of $1 billion for food and agricul-
ture aid to states. 

The US Department of Agricul-
ture will allocate funds to all states 
and territories, with substantial 
funding targeted to states based on 
their contributions to regional and 
national food systems.

“The Farming Support to States 
Act is an excellent example of 
the smart policymaking needed 
to ensure COVID-19 recovery 
efforts reach the nooks and cran-
nies of rural America,” said Dr. 
Barb Glenn, CEO of the National 
Association of State Departments 
of Agriculture. 

New Zealand’s Dairy 
Exports Fell 13.6% In 
March; Milk Output 
Fell 0.6% In April
Wellington, New Zealand—
Total New Zealand dairy exports 
declined by 13.6 percent, or 46,715 
metric tons in March compared to 
March 2019, Fonterra reported 
this week in its May Global Dairy 
Update report.

March 2019 was a strong export 
month, the report noted. 

March dairy exports were pri-
marily driven by lower demand 
for whole milk powder from Thai-
land, China and Saudi Arabia, the 
report said.

New Zealand’s dairy exports 
for the 12 months to March were 
up 0.4 percent, or 13,962 metric 
tons, over the previous comparable 
period. This was primarily driven 
by whole milk powder and fluid 
milk products.

New Zealand’s milk production 
was relatively flat, down 0.6 per-
cent on a liters basis (down 0.8 
percent on a milk solids basis) in 
April, compared to April 2019, the 
report said.

Dry conditions continued across 
most of New Zealand and affected 
April milk production. The ongo-
ing lack of rain resulted in soils 
remaining considerably drier than 
normal in many parts of the North 
Island.

New Zealand milk production 
for the 12 months to April was also 
relatively flat, 0.5 percent lower 
than a year earlier.

Fonterra’s New Zealand milk 
collection in April was 106.3 mil-
lion kilograms of milk solids, 2.6 
percent less than in April 2019. 
Season-to-date collection was 
1.4472 billion kilograms of milk 
solids, down 0.5 percent on last 
season.

Drought conditions lingered 
throughout April as rainfall across 
northern and eastern  areas of both 
islands was less than 50 percent of 
normal levels. 

Even so, many regions had more 
rain in April than in the entire 
first quarter of the year, the report 
noted.

Fonterra’s Australia milk collec-
tion in April was 7.9 milion kilo-
grams of milk solids, up 0.6 percent 
from April 2019. Milk collections 
are stabilizing on improved sea-
sonal conditions over the Febru-
ary-April period. Milk production 
outlooks are improving for the 
remainder of the season and into 
fiscal year 2021, according to the 
report.

Season-to-date collections in 
Australia reached 93.2 million 
kilograms of milk solids, down 
12.9 percent from the same period 
last season, with losses primarily to 
milk brokers in a highly competi-
tive milk supply market, the report 
said.
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ACS Lifetime Award   
Recipient For 2020 
Is CDR’s Marianne 
Smukowski
Denver, CO—The Ameri-
can Cheese Society (ACS) 
has bestowed its 2020 Lifetime 
Achievement Award to Mari-
anne Smukowski, coordinator 
of dairy safety and quality with 
the Wisconsin Center for Dairy 
Research (CDR).

The award was created in 2006 
to honor an 
individual 
whose pro-
f e s s i o n a l 
accomplish-
ments have 
made  a 
significant 
and lasting 
impact in 
the Ameri-
can cheese 

industry, and whose life and char-
acter have earned the respect and 
admiration of colleagues.

For more than 30 years,  
Smukowski has made valuable 
food safety, quality, and regula-
tory contributions to the US 
cheese industry. She joined CDR 
in 1994 and now serves as coordi-
nator of the Center’s dairy safety/
quality program. 

In this role, Smukowski works 
with cheese and dairy product 
manufacturers as they imple-
ment food safety plans, and pro-
vides third-party audits. She also 
serves as a liaison between dairy 
manufacturers and regulatory 
staff. Additionally, Smukowski 
is the technical advisor for the 
Wisconsin Master Cheesemaker 
program.

In 2019, she was elected presi-
dent of the American Cheese 
Society (ACS) and is currently 
leading members through one of 
the most challenging moments in 
history.

“In addition to her decades 
of selfless and tireless work for 
the cheese industry, she brings 
thoughtfulness, humanity, kind-
ness, and generosity to her role as 
a servant leader,” said ACS direc-
tor emeritus Nora Weiser. 

“Overall, the amount of time 
and effort that Marianne has 
volunteered to this organization 
is remarkable and unmatched,” 
said Dennis D’Amico, associate 
professor, dairy foods, University 
of Connecticut.

Danone North America has 
announced this year’s recipients 
of its Danone Gut Microbiome, 
Yogurt & Probiotics Fellowship 
Grant Program: ERICA KOS-
MERL of Ohio State University 
and ELIZABETH MORRISON

of Indiana University. A com-
mittee of nutrition scientists 
selected the two winners based 
on the quality of their propos-
als, faculty recommendations 
and each of their studies’ value 
to human health and wellness. 
Kosmerl and Morrison will each 
receive $25,000 to help fund 
studies of yogurt and probiotics.

JIM NATZKE has been 
appointed chief executive offi-
cer at Carr Valley Cheese. SID 
COOK, Carr Valley’s owner 
and Wisconsin Master Cheese 
Maker, will continue to serve as 
the company’s chairman of the 
board. Natzke has over 20 years 
of experience in the dairy busi-
ness, having most recently spent 
time as a consultant specializing 
in packaging and quality control 
systems. Prior to that, Natzke 
had production, quality control 
and supply chain experience 
at Alpine Slicing, Maple Leaf 
Cheese, Emmi Roth and Roth 
Kase USA. 

“I’ve known Jim for a long time 
and his experience as a proven 
executive in the cheese arena is 
widely recognized,” Cook said. 
“It is a very exciting opportunity 
for him to join us in accelerating 
our growth as well as optimizing 
operations.”

“I am privileged and energized 
to be selected to lead Carr Val-
ley Cheese,” Natzke said. “This 
organization has long had a 
formidable reputation as a mar-
ket leader for innovation and 
award-winning quality. I will 
work to continue that tradition, 
and to leverage the significant 
talent and passion of the Carr 
Valley team to give customers 
our best in terms of products 
and service.”

BILL LYNCH has been named 
interim president of the Spe-
cialty Food Association (SFA), 
succeeding PHIL KAFARAKIS, 
who will assist with the transi-
tion over the coming month as 
his contract expires. Kafarakis 
was named president of the SFA 
in July 2016. Prior to joining the 
group, he was chief innovation 
and member advancement offi-
cer for the National Restaurant 
Association. He also spent 10 
years with McCormick & Co. 
and held executive leadership 
positions at Cargill, Kraft and 
Jones Dairy Farm. 

Brian Sharoff, 77, president of 
the Private Label Manufacturers 
Association (PLMA), died  May 
23, after a brief illness. Sharoff 
served as PLMA president since 
1981, shortly after the organiza-
tion began.

PERSONNEL

Marianne Smukowski

DEATHS

For more information, visit www.kuselequipment.com
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920.261.4112
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Waitsfield, VT—With a nod to 
the famous Victory Gardens of 
World War II, the US specialty 
cheese industry has created its own 
“Victory Cheese Box” initiative.

During World War II, Allied 
citizens were encouraged to plant 
gardens to supplement food rations 
and boost morale. 

Victory Cheese is the result of 
a volunteer, grass-roots collective 
of cheese professionals – including 
cheese makers, mongers, chefs, and 
cheese guilds from across the US.

The Victory Cheese Box is spe-
cifically designed to deliver more 
American artisan cheese to con-
sumers while supporting dairy 
farmers, cheese makers and pur-
veyors every step of the way. 

Each “Maker Direct by Victory 
Cheese” will serve as a platform 
to connect consumers with small 
producers who don’t have the 
resources to market and sell their 
products online. 

Currently in its initial stage, 
participants are reaching out to 
cheese makers, distributors and 
cheese shops across the country to 
join the project. Right now, Vic-
tory Boxes are shipped from Sax-
elby Cheese in New York City, as 
well as Vermont’s Mad River Taste 
Place and Cellars at Jasper Hill.

As of March 26, Vermont cheese 
makers have seen approximately 
50 percent losses in sales due to the 
COVID-19 impact, the Vermont 
Cheese Council (VCC) reported.

Victory Boxes feature a different 
theme with each collection and 
total over two pounds of cheese. 
The first Vermont-based Victory 
Box is all about Cheddar – Lan-
daff from the Cellars at Jasper 
Hill, Shelburne Farms’ One-Year 
Sharp Cheddar, Crowley Cheese 
Extra Sharp Reserve, Grafton Vil-

lage Two-Year Cheddar, and Ver-
mont Farmstead Cheese Company 
Cheddar.

The collection also includes 
Blake Hill Orange Marmalade 
made by Blake Hill Preserves in 
partnership with Jasper Hill Farm.

Along with directly supporting 
participating cheese makers, 10 
percent of sales from each Victory 
Box will be donated to the Ver-
mont Cheese Council.

The Council has developed an 
online directory to help consumers 
in New England and beyond find 
and buy Vermont cheeses. 

Information can be found at 
www.vtcheese.com.

The Victory Cheese project has 
assembled a list of ways the entire 
US specialty cheese industry can 
participate in the campaign. 

Cheese makers are encouraged 
to collaborate with other nearby 
producers to leverage e-commerce 
and shipping opportunities.  

To be part of the program, 
members have established a small 
list of requirements. For example, 
each box must include a minimum 
of one pound of cheese, and all 
cheese must be made by US cheese 
producers, ideally from a particular  
state or region.

A Victory Cheese Info Card 
should be included in every box 
and if possible, donate a portion of 
proceeds to a food or cheese orga-
nization in need a local food bank, 
a non-profit for restaurant relief, or 
a cheese guild. 

Members may also consider a 
donation ‘“add on” where consum-
ers can donate a box to a family in 
need or make a direct cash dona-
tion to an organization.

For complete details on the new 
initiative, visit www.victorycheese.
com.

US Artisan Cheese Makers Team Up       
To Create ‘Victory Cheese Box’ Series
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FMCSA Final Rule 
Updates Hours Of 
Service Rules For 
Commercial Motor 
Vehicle Drivers
Washington—The Federal Motor 
Carrier Safety Administration 
(FMCSA) earlier this month 
released a final rule that revises 
the hours of service (HOS) regula-
tions to provide greater flexibility 
for commercial motor vehicle driv-
ers subject to those rules.

First adopted in 1937, FMCSA’s 
hours of service rules specify the 
permitted operating hours of com-
mercial drivers. 

In 2018, FMCSA released an 
Advanced Notice of Proposed 
Rulemaking (ANPRM) to receive 
public comment on portions of 
the HOS rules to alleviate unnec-
essary burdens placed on drivers 
while maintaining safety on the 
nation’s highways and roads.  Then 
last August, the agency published 
a detailed proposed rule which 
received an additional 2,800 pub-
lic comments.

The final rule includes four key 
revisions to the existing hours of 
service rules:
 Expands the short-haul 

exception to 150 air-miles and 
allows a 14-hour work shift to take 
place as part of the exception; 
 Expands the driving window 

during adverse driving conditions 
by up to an additional two hours; 
 Requires a 30-minute break 

after eight hours of driving time 
(instead of on-duty time) and 
allows an on-duty/not driving 
period to qualify as the required 
break; and 
 Modifies the sleeper berth 

exception to allow a driver to meet 
the 10-hour minimum off-duty 
requirement by spending at least 
seven, rather than at least eight 
hours of that period in the berth 
and a minimum off-duty period of 
at least two hours spent inside or 
outside of the berth, provided the 
two periods total at least 10 hours, 
and that neither qualifying period 
counts against the 14-hour driving 
window.

The new hours of service rule 
has an effective date 120 days after 
publication in the Federal Regis-
ter, which is scheduled for June 1, 
2020.

“No rule will satisfy everyone, 
even within our industry, but this 
one — crafted with a tremendous 
amount of input and data — is a 
good example of how, by work-
ing with stakeholders on all sides, 
government can craft a rule that 
simultaneously benefits the indus-
try, specifically drivers, and main-
tains highway safety,” said Randy 
Guillot, president of Triple G 
Express Inc., New Orleans, LA, 
and chairman of the American 
Trucking Associations (ATA).

USDA Dairy Buys
(Continued from p. 1)

phone at (202) 720-4237; or by 
email at NewVendor@usda.gov.

Inquiries may be directed to Bill 
Lang, the contracting officer, at 
William.lang@usda.gov.

The US Department of Agricul-
ture released a solicitation Tuesday 
for 1,948,800 pounds of low mois-
ture part skim shredded Mozzarella, 
6/2-pound packages, for delivery in 
July and August. 

This solicitation is being made 
under the Coronavirus Aid, Relief, 
and Economic Security (CARES) 
Act. Offers are due by 9:00 a.m. 
Central time on Wednesday, June 
3. 

For more information, contact 
Mary Mahoney, at (816) 926-2501; 
email mary.mahoney@usda.gov.

On Thursday, USDA released 
a solicitation for 3,089,560.32 
pounds of UHT milk for delivery 
in July and August. 

This solicitation is being made 
under the Families First Coronavi-
rus Response Act.

Offers are due by 9:00 a.m. Cen-
tral tone on Monday, June 8. For 
more information, contact Clyde 
King, at (816) 926-2610; email 
clyde.king@ams.usda.gov.

On Thursday,  USDA 
announced the awarding of a con-
tract to Dairy Farmers of America 
for a total of 1,996,800 pounds of 
yellow shredded Cheddar cheese, 
6/5-pound bags, at a total price of 
$3,959,232.00. 

The delivery period is July and 
August. The cheese was purchased 
in support of the CARES Act.

USDA also awarded contracts 
to six companies for cheese slices, 
Pepper Jack, yogurt, process cheese 
and butter. 

Deliveries of those products are 
to be made from June 1 through 
Sept. 30, 2020. Contracts were 
awarded as follows:

Associated Milk Producers, 
Inc.: 21,600 pounds of butter, at 
a total price of $46,179.72; and 
259,200 pounds of process cheese 
6/5-pound loaves at a total price of 
$507,955.32.

Dairy Farmers of America: 
388,800 pounds of shredded Pepper 
Jack cheese, 4/5-pound packages, 
at a total price of $885,064.32.

Darigold: 62,640 pounds of but-
ter, at a total price of $124,351.20.

Masters Gallery Foods:
112,320 pounds of yellow 0.75-
ounce Cheddar slices and 116,640 
pounds of shredded Pepper Jack, at 
a total price of $544,716.57.

Schreiber Foods: 198,000 
pounds of Blended American skim 
slices, 6/5-pound loaves, at a total 
price of $284,581.44.

Upstate Niagara Cooperative:
122,754 pounds of high protein 
blueberry yogurt, 24/4-ounce cups; 
92,910 pounds of high protein 
strawberry yogurt, 24/4-ounce cups; 
and 35,370 pounds of high protein 

vanilla yogurt, 24/4-ounce cups, at 
a total price of $357,399.42.

Last Friday, USDA announced 
the awarding of contracts to four 
companies for UHT milk and 
evaporated milk for delivery in 
July, August and September. Con-
tracts were awarded as follows:

Gossner Foods: 13,644,381.6 
million pounds of UHT milk, at a 
total price of $5,515,639.06.

Industria Lechera de Puerto 
Rico: 232,200 pounds of UHT 
milk at a total price of $127,710.

JEC Consulting and Trad-
ing Company: 2,631,600 pounds 
of UHT milk, at a total price of 
$965,580.51.

O-AT-KA Milk Products:
185,895 pounds of evaporated milk, 
at a total price of $155,147.95.

On Thursday, the USDA 
announced the awarding of con-
tracts to four companies for a total 
of 144,600 containers (gallons and 
half-gallons) of fluid milk for deliv-
ery from July 6 through Sept. 30, 
2020. 

The total price of the milk 
purchases, which are being made 
under Section 32, is $316,104.03. 

Contracts were awarded as fol-
lows:

Dairy Farmers of America:
8,100 half-gallons at a total price 
of $11,340.00

Darigold: 72,600 gallons at a 
total price of $186,875.91.

HP Hood: 32,400 half-gallons 
at a total price of $46,698.12.

Smith Brothers Farms: 
31,500 gallons at a total price of 
$71,190.00.

Also on Thursday, and under a 
separate solicitation under Section 
32, USDA announced the award-
ing of contracts to 11 companies 
for a total of 3,933,000 containers 
of fluid milk, for a total price of 
$8,533,206.46. The deivery period 
is July 6 through Sept. 30.

Contracts were awarded as fol-
lows:

Anderson Erickson Dairy:
51,300 gallons at a total price of 
$120,312.18.

Borden Dairy Company:
1,052,100 containers at a total 
price of $2,645,716.26.

Dairy Farmers of America:
483,300 containers at a total price 
of $1,022,195.64.

Darigold: 86,400 containers at a 
total price of $214,453.44.

GH Dairy El Paso: 328,500 
containers at a total price of 
$637,419.00.

Hollandia Dairy; 656,100 
containers at a total price of 
$1,254,516.12.

Prairie Farms Dairy: 682,200 
containers at a total price of 
$1,567,161.00.

Royal Crest Dairy: 10,800 
containers at a total price of 
$27,276.00.

Shamrock Foods Company:
108,900 containers at a total price 
of $200,373.00.

Turner Dairy Farms: 40,500 
containers at a total price of 
$58,901.58.

Upstate Niagara Cooperative:
432,900 containers at a total price 
of $784,882.20.
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P: (920) 863-3306 •  F: (920) 863-6485  

 E: drlambert@dialez.net

Bellwether Farms 
Launches ‘Project 
Spilled Milk’ To Aid 
Sheep Milk Farmers
Petaluma, CA—Bellwether Farms 
has launched a new humanitarian 
project to simultaneously help fund 
local sheep milk producers and 
help feed area residents impacted 
by the coronavirus pandemic.

The company’s “Project Spilled 
Milk” campaign will collect mon-
etary donations to purchase sheep 
milk from local farmers, which 
Bellwether Farms will use to make 
yogurt for Bay Area food banks. 

The global pandemic has forced 
many dairy farmers to dump the 
excess milk they are finding them-
selves with due to a lack of buyers.

Our Project Spilled Milk aims to 
make the best out of a bad situation: 
that our farmers are supported, and 
that food isn’t wasted, but instead 
donated to the many who need it, 
the company reported.

COVID-19 has had a significant 
impact on artisan dairy production; 
simultaneously, the unemployment 
rate is increasing and food banks 
are struggling to meet the rising 
demand.

With a goal of collecting 
$50,000, all funds raised from the 
campaign will be used to purchase 
sheep milk from local farmers.

The company pledges to dedi-
cate one production shift each 
week to this effort. Production will 
kick off once Bellwether raises its 
first $10,000 and schedule addi-
tional shifts for each $10,000 raised 
thereafter. 

Each shift will produce 5,000 
16-ounce containers of yogurt, 
which will be delivered to Bay 
Area food banks within a week.

If it’s successful in raising the 
goal of $50,000, Bellwether will be 
able to buy the milk, ingredients, 
and packaging necessary to deliver 
25,000 16-ounce containers of 
yogurt to food banks in Northern 
California. Simply put, for every $2 
raised, the company will be able to 
send food to a family in need.

As of today, Bellwether has col-
lected almost $5,000 in donations 
– 9 percent of its final goal, with 54 
days left in the campaign. 

For more information about the 
project, visit www.bellwetherfarms.
com.

We look at cheese differently.

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

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

FDA Flexibility
(Continued from p. 1)

chain for foods sold in vending 
machines. Where possible, FDA 
is encouraging covered vending 
machine operators to continue to 
comply with the vending machine 
labeling requirements.

On Wednesday, FDA published 
guidance on the voluntary report-
ing of temporary closures or sig-
nificantly reduced production by a 
food establishment and requesting 
FDA assistance during the corona-
virus public health emergency.

While most food production 
and supply chains have been resil-
ient during the pandemic, there 
are FDA-regulated food establish-
ments that have closed temporarily 
or face challenges that could lead 
to closures due to the pandemic.

FDA’s guidance provides a mech-
anism for FDA-regulated establish-
ments to voluntarily notify the 
agency of temporary closures and 
significant reductions in opera-
tions, or to request assistance from 
FDA on issues that might affect 
continuity of their operations dur-
ing the pandemic.

Facilities that manufacture, pro-
cess, pack or hold food for con-
sumption in the US, register with 
FDA initially, and thereafter are 
required to update registration on a 
biennial basis or within 60 days, if 
certain changes in operations were 
to occur, the agency noted. 

In many cases, FDA may not be 
aware that firms are temporarily 
closed or need to close as a result 
of the pandemic. More rapid and 
specific notification regarding the 
status of FDA-regulated establish-
ments will help FDA understand 
the current status of the food sup-
ply and address challenges food 
producers are facing.

As part of the assistance to facil-
ities who notify the agency, FDA 
can provide information and guid-
ance on worker safety, protective 
equipment for personnel, and facil-
ity sanitation, among others. FDA 
said it will work with its federal 

government partners, and state, 
local, tribal and territorial regula-
tory partners to provide the most 
up-to-date assistance.

Shortages Of PPE, Face Masks
Last Friday, FDA and USDA 
released recommendations to help 
address shortages of personal pro-
tective equipment (PPE), cloth 
face coverings, disinfectants, and 
sanitation supplies in the food and 
agriculture industry during the 
pandemic.

The current constraints on 
these supplies are causing concerns 
about the potential for interrup-
tions in the food supply chain, the 
agencies explained. These supplies 
are critical for worker safety, the 
continuity of the food supply, food 
safety, and employee/consumer 
confidence.

The recommendations call for 
the prioritization of supplies, first 
to the healthcare and public health 
as well as the emergency services 
sectors, and then to the food and 
agriculture sector, as well as other 
critical infrastructures. 

The recommendations provide 
information on potential sourc-
ing of supplies, including through 
private sector suppliers and state 
emergency management agencies. 
They also include information that 
food and agriculture stakeholders 
should provide when ordering or 
requesting these supplies.

Application Period For VQIP
Also last Friday, FDA announced 
that it will be extending the 
application period for importers 
to submit their notice of intent 
to participate and their com-
pleted application for the Volun-
tary Qualified Importer Program 
(VQIP) for the fiscal year 2021 
benefits period. The application 
portal will remain open until July 
31, 2020, after which it will close 
to allow time for FDA to review 
applications before the start of the 
annual benefits period that will 
begin on Oct. 1, 2020.

The application period is being 
extended because current travel 

restrictions and advisories related 
to the pandemic have hindered the 
ability of accredited certification 
bodies to conduct onsite regulatory 
audits and issue certifications to 
foreign entities, which are required 
as part of the VQIP application, 
the agency explained.

VQIP is a voluntary, fee-based 
program that provides expedited 
review and importation of human 
and animal foods into the US for 
approved applicants who achieve 
and maintain a high level of con-
trol over the safety and security of 
their supply chains. To participate, 
importers must meet certain cri-
teria, which include ensuring that 
the facilities of their foreign sup-
plier are certified by a certifica-
tion body that has been accredited 
through FDA’s Accredited Third-
Party Certification Program.

FDA on Thursday extended the 
comment period for the notice of 
availability that appeared in the 
Federal Register on Feb. 14, 2020, 
entitled “Mitigation Strategies to 
Protect Food Against Intentional 
Adulteration: Draft Guidance for 
Industry.” This supplemental draft 
guidance document, when final-
ized, will help food facilities that 
manufacture, process, pack, or hold 
food, and that are required to reg-
ister with FDA, comply with the 
requirements of FDA’s regulation 
on mitigation strategies to protect 
food against intentional adultera-
tion. Comments on the supple-
mental guidance may be submitted 
by Aug. 14. Electronic comments 
may be submitted at www.regula-
tions.gov; the docket number is 
FDA-2018-D-1398.

 

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
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1. Equipment for Sale

ALFA-LAVAL SEPARATOR: Model 
MRPX 518 HGV hermetic separator. 
Can be set up for warm or cold. WEST-
FALIA SEPARATOR: Model MSA 200. 
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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model num-
ber 418. Call GREAT LAKES SEPA-
RATORS at (920) 863-3306 or e-mail 
drlambert@dialez.net.

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

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

2. Equipment Wanted

WANTED TO BUY: Westfalia or Alfa-

Laval separators. Large or small. Old or 

new. Top dollar paid. Call Great Lakes 

Separators at (920) 863-3306 or email 

drlambert@dialez.net

3. Products & Services

4. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 40 
pound hoops available. Contact KUSEL 
EQUIPMENT CO. at (920) 261-4112 or              
sales@kuselequipment.com.

5. Walls & Ceiling

EXTRUTECH PLASTICS NEW!  Anti-
microbial  POLY BOARD-AM sanitary 
panels provide non-porous, easily 
cleanable, bright white surfaces, perfect 
for incidental food contact applications. 
CFIA and USDA accepted, and Class 
A for smoke and flame. Call Extrutech 
Plastics at 888-818-0118 or www.epi-
plastics.com for more information.

6.  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

7. Help Wanted

Have you recently lost your job or 
down-sized from your position? Would 
you like the ability to stay in touch with 
the latest job offerings?  Apply for a 
free 3-month subscription to Cheese 
Reporter by calling 608-316-3792 or 
visit www.cheesereporter.com for all 
the latest listings.

9. 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.

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

10. Consultants

SQF CONSULTANT +               
IMPLEMENTATION ASSISTANT: Do 

you wish to obtain SQF Certification 

for your facility? Could you benefit from 

the use of a local, industry experienced 

SQF Consultant?  I have assisted many 

small and mid-sized cheese manufac-

turers, cold storage warehouses, and 

ingredient brokers in Wisconsin and 

Illinois to achieve their SQF Certifica-

tion, and I want to help you too.  I can 

navigate the process, provide various 

templates, training, and personalized 

guidance to make the process easier.  

I am based out of Madison, WI.  Call 

Brandis Wasvick at 651-271-0822 or 

Email: bluecompasscompliance@
gmail.com  or or visit BlueCompass-
Compliance.com for more informa-

tion, testimonials, and to see how you 

and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

12. Conversion Services

LANCASTER CHEESE SOLUTIONS:
A  Cheese Conversion Company.
Blocks or bars from 5 ounce to 10 
pound. Located in southeast Pennsyl-
vania. Call with your requests. (717) 
351-0046

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

We offer the following services:We offer the following services:We offer the following services:We offer the following services:

    Paul:      paul@ullmers.com
   Contact Us Today!  Trevor:    trevor@ullmers.com
  www.ullmers.com Or call:     920-822-8266

General Machinery Corporation

Lower Discharge 
Cheese Portioner

Cuts blocks or any wire-cuttable product 
into uniform pieces prior to further processing.

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

www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

TU-WAY
3000LD

     

General Machinery Corporation

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

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

www.genmac.com

General Machinery Corporation

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

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

www.genmac.com

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

www.genmac.com

General Machinery Corporation

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

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

www.genmac.com

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

13. Cheese & Dairy Products

VINTAGE CHEDDAR CHEESE:  Aged 
premium Cheddar cheese from 7 years 
to 22 years old. Made in Black Creek, 
WI. White and colored. Available in pallet 
or individual 40-pound blocks. Call 715-
735-6922.

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

14. Sheep Milk

SHEEP MILK AVAILABLE: We have 
recently completed our growth plans 
and ramped up production of a con-
sistent, high-quality supply of sheep 
milk. Shipments available in both fluid 
tanker or frozen totes which enable 
us to ship anywhere throughout 
the U.S., and in quantities to match 
your current production needs and 
future growth. Convenient long-term 
or short-term agreements are avail-
able. For more information, email                               
jeffw@msjandco.com.

15. Warehousing

COLD STORAGE SPACE AVAIL-
ABLE: Sugar River Cold Storage in 
Monticello, WI. has space available in 
it’s refrigerated buildings. Temp’s are 
36, 35 and 33 degrees. We are SQF 
Certified and work with your schedule. 
Contact Eric at 608-938-1377 or visit 
our website sugarrivercoldstorage.
com.

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

jamey@wisconsinsfinest.com

Wisconsin's 
Finest Cheese

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

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

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster 
 
 
 
 

Serving:
 Retail, Foodservice, Delis

Warehouses in Texas & Wisconsin
for convenient pick-ups

Your Direct Source for 
all your

cheese needs!



CHEESE REPORTERPage 10 May 29, 2020

DAIRY PRODUCT SALES

Week Ending May 23 May 16 May 9 May 2
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.3748 1.2198• 1.1349 1.1735 
Sales Volume  Pounds
US 9,863,772 11,316,315 10,048,423 9,899,361

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

Weighted Price  Dollars/Pound  
US 1.4473 1.2659 1.1838 1.1323 
Adjusted to 38% Moisture  
US 1.3762 1.2043 1.1228 1.0736 
Sales Volume  Pounds
US 11,288,940 12,605,885 14,467,741 13,020,003 
Weighted Moisture Content Percent
US 34.80 34.83 34.63 34.61

AA Butter

Weighted Price  Dollars/Pound
US 1.4191 1.3141 1.1852• 1.1285 
Sales Volume                                        Pounds
US 3,867,705 4,204,886 3,688,326• 44,425,229

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3839 0.3847• 0.3796• 0.3775
Sales Volume
US 7,236,568 5,738,395• 4,611,158 4,393,231

 Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price  Dollars/Pound
US 0.8584 0.8397• 0.8411• 0.8589
Sales Volume  Pounds
US 31,100,563 24,600,705• 23,450,836• 23,861,916 
     

May 28, 2020—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of butter 
meeting USDA standards; Extra Grade edible 
dry whey; and Extra Grade and USPH Grade 
A nonfortified NFDM.   
   •Revised

             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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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2017 - Current Lactose Prices1
High/Low Range (Central & West: Mostly)

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

5-22 May 20 12.18 10.71 37.975 85.000 1.315 1.3040 132.500
5-25 May 20 – – – – – – – 
5-26 May 20 12.19 10.71 37.975 85.000 1.315 1.3060 132.500
5-27 May 20 12.23 10.71 37.975 85.000 1.330 1.3080 132.475
5-28 May 20 12.19 10.71 37.975 84.900 1.330 1.3060 132.500

5-22 June 20 17.03 13.20 36.950 97.775 1.836 1.7960 163.350
5-25 June 20 – – – – – – –
5-26 June 20 17.52 13.20 36.950 99.425 1.867 1.8480 163.350
5-27 June 20 17.93 13.20 36.425 98.875 1.930 1.8980 162.000
5-28 June 20 17.90 13.13 36.100 98.500 1.950 1.9030 164.025

5-22 July 20 16.44 14.00 37.225 104.000 1.792 1.7310 167.775
5-25 July 20  – – – – – – –
5-26 July 20 16.86 14.22 36.250 106.675 1.820 1.7820 170.275
5-27 July 20 17.15 14.20 35.500 106.150 1.853 1.8180 168.500
5-28 July 20 17.20 14.36 35.000 106.325 1.875 1.8290 173.500

5-22 Aug 20 15.93 14.33 37.000 106.425 1.719 1.6830 172.000
5-25 Aug 20 – – – – – – –
5-26 Aug 20 16.28 14.65 36.400 109.600 1.729 1.7200 172.000
5-27 Aug 20 16.29 14.60 36.000 108.225 1.753 1.7260 172.000
5-28 Aug 20 16.28 14.63 34.750 108.200 1.753 1.7360 176.575

5-22 Sept 20 15.88 14.62 37.000 108.950 1.730 1.6750 173.275
5-25 Sept 20  – – – – – – –
5-26 Sept 20 16.27 14.84 37.000 112.250 1.735 1.7210 173.275
5-27 Sept 20 16.29 14.81 36.000 110.850 1.740 1.7250 173.500
5-28 Sept 20 16.25 14.84 35.000 110.850 1.745 1.7210 176.275

5-22 Oct 20 16.20 14.85 36.250 110.500 1.740 1.7100 175.500
5-25 Oct 20 – – – – – – –
5-26 Oct 20 16.53 15.04 36.250 114.000 1.771 1.7510 175.000
5-27 Oct 20 16.44 15.03 36.975 112.725 1.771 1.7490 175.250
5-28 Oct 20 16.45 15.03 34.975 112.550 1.771 1.7500 178.275

5-22 Nov 20 16.29 14.92 36.625 110.975 1.750 1.7190 177.000
5-25 Nov 20 – – – – – – –
5-26 Nov 20 16.55 15.18 36.475 114.600 1.773 1.7470 177.000
5-27 Nov 20 16.60 15.13 36.475 113.400 1.781 1.7550 176.500
5-28 Nov 20 16.54 15.13 35.050 113.500 1.781 1.7580 181.500

5-22 Dec 20 16.01 15.27 36.000 112.425 1.725 1.6850 177.500
5-25 Dec 20 – – – – – – –
5-26 Dec 20 16.24 15.40 36.000 115.500 1.734 1.7080 177.800
5-27 Dec 20 16.33 15.31 36.000 115.325 1.748 1.7250 177.250
5-28 Dec 20 16.29 15.31 36.000 114.000 1.751 1.7310 180.850

5-22 Jan 21 15.90 15.33 37.400 112.175 1.684 1.6690 176.575
5-25 Jan 21 – – – – – – –
5-26 Jan 21 15.90 15.35 37.400 115.750 1.684 1.6680 176.650
5-27 Jan 21 15.90 15.35 37.400 115.075 1.689 1.6780 176.125
5-28 Jan 21 15.90 15.35 37.400 114.700 1.698 1.7000 179.750

5-22 Feb 21 15.89 15.31 38.775 112.575 1.694 1.6790 182.925
5-25 Feb 21 – – – – – – –
5-26 Feb 21 15.89 15.35 38.775 115.500 1.694 1.6790 182.925 
5-27 Feb 21 15.89 15.35 38.775 115.075 1.697 1.6860 182.925
5-28 Feb 21 15.89 15.35 36.875 115.075 1.705 1.6930 182.925

5-22 Mar 21 16.03 15.31      39.000 114.000 1.705 1.6960 185.475
5-25 Mar 21 – – – – – – –
5-26 Mar 21 16.03 15.35 38.475 115.500 1.705 1.6960 184.475
5-27 Mar 21 16.03 15.35 38.450 115.500 1.712 1.7010 185.475
5-28 Mar 21 16.03 15.35 36.575 115.500 1.715 1.7040 185.475

Interest -          24,508 6,093 3,616 10,035 805 26,268 10,358
May 28
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - MAY 27
NATIONAL: Butter sales into foodservice 
are gradually recovering as some restau-
rants slowly reopen across the country. Print 
butter sales into retail accounts are reported 
as strong. Bulk butter inventories are ample 
and steadily building into cold storage.

WEST: Western contacts say retail sales 
are strong, but bulk butter demand is weak. 
The opening of restaurants has improved 
foodservice account sales, but volumes are 
a fraction of normal levels. Bulk ingredient 
sales are a mixed bag, dependent on the 
finished good being produced. Foodservice 
distributors are working to refill the pipeline 
with product needs, but some buyers are 
still cautious, hesitant to add on ingredient 
supplies without more market certainty. As 
Class II processors and ice cream makers 
are pulling more heavily on cream stocks, 
less cream is moving into the churn, reliev-
ing a bit of pressure on butter makers. Butter 
inventories are long. Some butter makers 
say they would like to store more print but-
ter for Q3 and Q4 holiday needs, but a lot of 
space is taken up with bulk butter supplies.

CENTRAL: Foodservice orders have 
climbed back from their depleted state, but 
are still not back to previous years’ figures. 
Retail has filled some gaps left by the affected 
foodservice ordering. Plant managers are still 
working off contracted cream, but spot avail-
ability continues to push out of reach. Bulk 
butter is somewhat available, and production 
is steady. Some producers are relaying con-
cerns about their upcoming fall. Inventories 
are moving either via a rebounding food ser-
vice sector or improving retail orders. 

NORTHEAST: Production is seeing a 
decline. Most of the eastern region’s cream 
supply has surrendered to strong pulls from 
ice cream and other Class II cream-based 
products, as  churning has become more 
restrained. Meanwhile, the price of cream 
continues to evolve as cream multiples 
reached the mid-1.40s in regional spot 
market trading this week. Even so, with the 
reduction in churning, bulk butter stocks are 
strong. Micro-fixing is active for print plants 
looking to supply the good demand from 
increased foodservice and retail interests.

NATIONAL - MAY 22:  Coronavirus has presented cheese makers with a metaphorical 
roller coaster in regards to supply, demand, production and milk availability. Cheese pro-
ducers are busier. Some stocks built up in the past month are obligated to customers who 
bought when markets were much lower, but heavy inventories are much less of a concern 
as markets have shot up since one month ago. Milk supplies are lighter as dairy farmers 
are now culling more cattle, and weekly milk yields are declining. Although some contacts 
question longevity of market bulls, there is no other way to describe the markets right now.

NORTHEAST - MAY 27: Milk production is past its peak on farms in the region. North-
eastern cheese makers are receiving steady to lower milk loads. Cheese inventory levels 
are mixed. Some operations are short on fresh supplies due to an accelerated amount of 
weekly orders and spot market requests. Manufacturers’ Mozzarella and Provolone orders 
are healthy from eastern restaurants. Consumer retail demand continues to be solid. On the 
CME, Cheddar block and barrel prices have heightened, in comparison to two months ago.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3450 - $2.6375 Process 5-lb sliced: $1.9325 - $2.4125
Muenster:  $2.3325 - $2.6825 Swiss Cuts 10-14 lbs: $3.3475 - $3.6700

MIDWEST AREA - MAY 27: Cheese market prices continue their push to the $2 mark. 
This has some cheese producers in the Midwest questioning how long the current busy 
ordering stretch will last. Currently, however, orders are up. Both foodservice and retail 
demands have kept cheese makers busy. A number of producers report six- and seven-day 
work-weeks. Milk is much less available than it was in the height of the COVID-19 effect last 
month, when some cheese plants were down and others were running limited schedules. 
At this point, all reported milk prices are at least at Class, but most are at slight overages. 
Cheese inventories are reportedly tight, particularly regarding block cheese.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2600 - $2.6850 Cheddar 40# Block: $1.9825 - $2.3825
Monterey Jack 10#: $1.2350 - $2.4400 Mozzarella 5-6#: $2.0600 - $3.0050
 Muenster 5#  $2.2600 - $2.6850 Process 5# Loaf: $1.9175 - $2.2775
Grade A Swiss 6-9#:  $2.8625 - $2.9800 Blue 5# Loaf: $2.5275 - $3.5975
 
WEST - MAY 27: Cheese output is active as milk continues to be available for production. 
According to contacts, more nonfat dry milk is being used for cheese fortification. In addition, 
many loads of cheese have cleared through the export markets. However, although cheese 
continues to be available to domestic buyers, supplies have tightened up a bit. Prices are 
also higher for uncommitted cheese loads. Altogether, demands are higher compared  to 
previous weeks, especially those of the food service industry. The cheese market is currently 
in search of a new balance. Uncertainty related to what will happen to market conditions in 
the coming months is leading industry players to be more cautious in their daily decisions.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.2200 - $2.4200
Cheddar 40# Block: $1.9725 - $2.4625 Monterey Jack 10#: $2.2075 - $2.4825
Process 5# Loaf:  $1.9350 - $2.1900 Swiss 6-9# Cuts: $2.9450 - $3.3750
 
FOREIGN -TYPE CHEESE - MAY 27:  Orders from hotels and restaurants are picking 
up as many of those businesses are reopening after weeks of being closed. The retail sector 
demands for cheese have not changed much from the previous few weeks. Sales to South-
ern Europe and other countries are slowly growing as well. Overall, although sliced cheese 
sales have improved, they are not at the pre-pandemic  levels yet. This is partly due to the 
restrictions in tourism that have remained in place. Sliced cheese production is stable. Stocks 
are starting to balance out with the needs of buyers. Nonetheless, prices remain inconsistent, 
but according to industry contacts, they have improved a bit from the prior week.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4050 - 3.8925
Gorgonzola:    $3.6900 - 5.7400 $2.9125 - 3.6300
Parmesan (Italy):  0 $3.7925 - 5.8825
Romano (Cows Milk):  0 $3.5950 - 5.7500
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 $3.3850 - 3.7075
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - MAY 28
NDM - CENTRAL: Low/medium heat 
NDM trading was somewhat quiet in the 
region, but reported trades were notice-
ably steeper in price. For multiple weeks, 
price points have shifted bullishly. Mexi-
can buyers reopening their trading spurred 
strength, but now contacts are pointing to 
a tightening condensed skim market. Con-
densed skim prices are increasing  just as 
demand for dried powders has increased. 
Drying remains active, seasonally. High 
heat markets also showed strength, as 
supplies are reportedly very tight.

NDM - WEST: Western low/medium 
heat NDM free on board spot prices are 
mostly higher this week, in line with milk 
protein values. Compared to a month ago, 
the market tone is firmer as NDM sup-
plies are slightly below buyers’ demands. 
Nevertheless, there is still a certain degree 
of uncertainty in the NDM market due to 
COVID-19. Industry participants are more 
thoughtful in everyday business decision 
making. For example, instead of selling 
right now in the spot market, some manu-
facturers prefer to hold some NDM stocks 
for Q3 upcoming commitments. Mean-
while, except for cheese makers, some 

buyers are purchasing NDM in small quan-
tities to cushion any potential business risk 
during this juncture. With the slow reopen-
ing of foodservice, requests for cheese 
from restaurants,particularly pizzerias, are 
increasing. NDM requests for cheese forti-
fication have improved lately.

NDM - EAST: Low/medium heat NDM 
prices have increased in the region. Buy-
ers purchased spot loads from several 
manufacturers this week. Market partici-
pants report spot market prices are picking 
up. Drying schedules are a bit lower in 
NDM manufacturing plants.  Inventory lev-
els are adequate for customers’ requests 
for the near term. High heat NDM prices 
are higher. Current interest from buyers 
has improved as some market participants 
are purchasing spot loads.

LACTOSE: Producers say they con-
tinue to get a lot of inquiries from buy-
ers. Although the industry is watching how 
India’s requirement of import certificates 
on food grade lactose and higher WPCs 
will impact sales, the requests from infant 
formula,  standardization and confection-
ary markets have not slowed down.

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

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

05/25/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  81,883 93,721
05/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  84,373 90,978
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2,490 2,743
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -3 3

ORGANIC DAIRY - RETAIL OVERVIEW 

The volume of online ads remains lower than usual, considering the effects of COVID-19 on 
promotional strategies at major supermarkets. Having said this, this week, the total number of 
ads for dairy products decreased by 4 percent for conventional, but increased 84 percent for 
organic. By far, ice cream in 48- to 64-ounce containers is the most advertised conventional 
dairy product, followed by shredded cheese in 8-ounces packages. 

Conventional cheese in 1-pound packages has the highest percentage increase in ad num-
bers. The total number of ads for conventional cheese decreased by 13 percent. Meanwhile, 
organic cheese represented 6 percent of total organic ads this week. 
     
The national average advertised price for one gallon of milk is $1.99 for conventional and $4.99 
for organic, resulting in an organic price premium of $3.00. The number of ads for one-gallon 
organic milk increased by 104 percent, representing the highest percentage increase in ad 
numbers for all organic dairy products this week.  The total number of ads for yogurt increased 
by 32 percent for conventional, but there were no organic yogurt ads this week. 

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred $3.00
Sour Cream 16 oz: NA
Cottage Cheese 16 oz: $2.99
Yogurt 4-6 oz: NA

Greek Yogurt 32 oz: $3.00
Greek Yogurt 4-6 oz: NA
Ice Cream 48-64 oz: NA
Milk ½ gallon: $3.58
Milk gallon: $4.99
Milk UHT 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 29

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 - CONVENTIONAL DAIRY PRODUCTS

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 

3.48 3.48 3.75 4.24 3.75 1.88 2.19 

2.46 2.58 2.54 2.39 2.37 2.26 2.07 

3.69 3.99 NA 3.79 2.99 NA NA

5.96 NA NA 5.99 5.99 5.48 6.24

2.42 2.43 2.54 2.50 2.37 1.97 2.31

4.02 4.70 3.99 4.47 NA 1.99 NA

1.94 2.15 2.10 1.99 NA 1.79 1.49

1.78 1.99 1.79 NA NA NA 1.55

.99 NA NA NA NA NA .99 

4.99 NA NA 4.99 NA NA NA

2.71 2.65 2.43 3.15 2.93 2.52 2.39 

2.29 NA 2.99 NA 2.50 NA .99 

1.99 1.99 NA NA NA 1.99 NA 

1.80 1.71 1.891 1.99 1.79 1.79 1.19 

.94 .92 .98 .92 1.03 .86 1.00

4.21 NA 4.17 4.32 4.32 3.79 3.48

.50 .48 .47 .54 .49 .50 .56 

3.29 NA 2.89 3.99 NA NA NA 
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 CME CASH PRICES - MAY 25 - MAY 29, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY No No No No No
May 25 Trading Trading Trading Trading Trading

TUESDAY $1.9100 $1.9625 $1.5800 $1.0250 $0.3400
May 26 (+2) (+2½) (-1¼) (+1¼) (-2¼)

WEDNESDAY $1.9250 $2.0475 $1.5775 $1.0250 $0.3200
May 27 (+1½) (+8½) (-¼) (NC) (-2)

THURSDAY $1.9300 $2.1300 $1.5900 $1.0300 $0.3100
May 28 (+½) (+8¼) (+1¼) (+½) (-1)

FRIDAY $2.0225 $2.2300 $1.6600 $1.0300 $0.3050
May 29 (+9¼) (+10) (+7) (NC) (-½)

Week’s AVG $1.94688 $2.0925 $1.60188 $1.0275 $0.31875
Change (+0.11638) (+0.2005) (-0.01412) (+0.0380) (-0.04575)

Last Week’s $1.8305 $1.8920 $1.6160 $0.9895 $0.3645
AVG

2019 AVG $1.54125 $1.69063 $2.3725 $1.04875 $0.35375
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - MAY 25 - MAY 29, 2020

Cheese Comment: No blocks were sold Tuesday; the price rose on an unfilled 
bid at $1.9625. No blocks were sold on Wednesday, either; the price increased on 
an unfilled bid at $2.0475. On Thursday, no blocks were sold; the price rose on an 
unfilled bid at $2.1300. No blocks were sold on Friday; the price increased on an 
unfilled bid at $2.2300. The barrel price increased Tuesday on a sale at $1.9100, rose 
Wednesday on an unfilled bid at $1.9250, increased Thursday on a sale at $1.9300, 
and jumped Friday on an unfilled bid at $2.0225. A total of 26 carloads of Barrels 
were traded this week at the CME.

Butter Comment: The price declined Tuesday on a sale at $1.5800, fell Wednesday 
on a sale at $1.5775, increased Thursday on an unfilled bid at $1.5900, and jumped 
Friday on a sale at $1.6600.

Nonfat Dry Milk Comment: The price rose Tuesday on a sale at $1.0250, and 
increased Thursday on a sale at $1.0300.

Dry Whey Comment: The price fell Tuesday on a sale at 34.0 cents, dropped 
Wednesday on a sale at 32.0 cents, declined Thursday on a sale at 31.0 cents, and 
fell Friday on a sale at 30.50 cents.

RELEASE DATE - MAY 28, 2020

Animal Feed Whey—Central: Milk Replacer:  .3000 (NC) – .3200 (NC) 

Buttermilk Powder:
 Central & East:   .9000 (+7) – 1.0000 (NC) West: .8500 (+10) – .9800 (+3)
 Mostly:   .9000 (+2) – .9300 (+1)

Casein: Rennet:   3.9200 (NC) – 4.0325 (NC)   Acid: 3.8500 (NC) –  3.9500 (NC)

Whey Powder—Central (Edible):
 Nonhygroscopic:    .3300 (-1¼) – .3900 (-½)    Mostly: .3500 (NC) – .3750 (-½)

Whey Powder—West (Edible):
Nonhygroscopic:  .3100 (-3) – .4000 (-2) Mostly: .3500 (-1) – .3850 (-1½)

Whey Powder—NorthEast:  .3500 (NC) – .4175 (+½) 

Lactose—Central and West:
 Edible:   .3025 (+¼) – .5300 (-2)   Mostly:  .3700 (NC) – .4600 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: .9250 (+3½) – 1.0500 (+5½)      Mostly: .9950 (+7) – 1.0200 (+7)
 High Heat:  1.0800 (+6¼) – 1.1300 (+4) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: .8500 (+1½) – 1.0525 (+7)      Mostly: .9200 (+3) – 1.0300 (+10)
 High Heat:  1.0800 (+8) – 1.1900 (+4)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.1375 (NC)  Mostly: .8200 (-2) – 1.0750 (NC)

Whole Milk—National:  1.6500 (+5) – 1.7500 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704

HISTORICAL CME AVG BLOCK CHEESE PRICES

At H&C we are constantly 
developing solutions 
to enhance efficiency 
and drive growth

Our solutions offer 
enhanced return 
on investment and 
operational efficiency:

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

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

For more information, visit www.hadencustance.com

Henningsen Cold 
Storage To Be 
Acquired By Lineage
Novi, MI—Lineage Logistics, 
LLC, a provider of temperature-
controlled logistics solutions, on 
Thursday announced that it has 
signed a definitive agreement to 
acquire Henningsen Cold Storage 
Co., Hillsboro, OR.

The acquisition adds to Lin-
eage’s network and bolsters its 
presence in the Pacific Northwest, 
with the addition of 14 facilities 
across Oregon, Washington, Idaho, 
Pennsylvania, North Dakota and 
Oklahoma, the company said. 

The transaction is expected to 
close in the coming months.

Following closing of this trans-
action and pending the close of a 
previously announced transaction, 
the combined company will feature 
over 1.9 billion cubic feet of tem-
perature-controlled capacity across 
311 facilities in 11 countries, with 
a global footprint that spans North 
America, Europe, Asia, Australia 
and New Zealand, according to a 
Lineage Logistics press release.

Henningsen Cold Storage Co., 
which was founded in 1923 by 
Waldemar F. Henningsen, Sr., 
originally operated under the name 
“Northwestern Ice & Cold Storage 

Inc.,” and stands today as a fifth-
generation family business.

“On behalf of the entire Hen-
ningsen family, we are thrilled to 
be joining Lineage,” said Paul Hen-
ningsen, president of Henning-
sen Cold Storage Co. “We chose 
Lineage because we believe it will 
be the best way to strengthen our 
partnerships with customers by 
providing access to an unrivaled 
international facility network, 
extensive technology and automa-
tion resources as well as a robust 
suite of supply chain solutions.”

“We are honored to welcome the 
Henningsen team to the Lineage 
family and to serve our combined 
customer bases across additional 
points in their food supply chains,” 
said Greg Lehmkuhl, president and 
chief executive officer of Lineage, 
which was founded and continues 
to be managed by Bay Grove. 

“Our organizations share a com-
mitment to excellence, doing 
business with integrity and finding 
sustainable ways to run our busi-
nesses,” Lehmkuhl added.

“We have known the Henning-
sen family since our earliest days 
in the cold chain industry and 
have deep respect for the business, 
culture and reputation they have 
built over generations,” said Kevin 
Marchetti, Co-Founder of Lineage 
Logistics and Bay Grove.




