
Interest In Plant-Based, Sustainable 
Foods Rises, But Taste Still Rules

FDA Plans To Issue Amended 
Yogurt Standard Later This Year
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supported updating regulations 
that will provide a path for contin-
ued growth,” said Michael Dykes, 
president and CEO of IDFA, 
which recently assumed the assets 
and operations of the National 
Yogurt Association.

“IDFA believes FDA will adopt 
many of the changes we have advo-
cated for, but we will not know for 
sure which requests were accepted 
until the final rule is published,” 
Dykes added.

Part of the FDA’s “important 
work” regarding foods is focused on 
ensuring that food standards keep 
up with advances in science and 
technology, Sharpless pointed out. 
This includes modernizing stan-
dards of identity, which specify the 
composition and manufacturing of 
certain foods.

The US Food and Drug Admin-
istration had announced its new 
Nutrition Innovation Strategy 
last year, and one key element of 
that strategy is modernizing fed-
eral standards of identity. As part 
of that effort, FDA will be reopen-
ing the comment period on a pro-
posed rule, issued jointly with the 

• See Yogurt Standard, p. 3

Washington—Topics like plant-
based diets, sustainability and 
clean eating aren’t just buzzwords; 
there is genuine and growing 
interest in these and other food 
trends, according to the IFIC 
Foundation’s recently released 
2019 Food and Health Survey.

The 2019 edition marks the 
14th straight year that IFIC 
Foundation has surveyed US con-
sumers to understand their per-
ceptions, beliefs and behaviors 
around food and food-purchasing 
decisions.

Every year the survey identifies 
leading factors that impact food 
and beverage purchases. Every 
survey has seen “taste” reign 
supreme and in 2019 the trend 
continues. 

Deemed important by 86 per-
cent of consumers, the impact of 
taste on purchasing decisions is 

up from 81 percent in 2018, the 
survey noted. Other factors, such 
as “price” (68 percent), “health-
fulness” (62 percent) and “conve-
nience” (57 percent) held steady.

Taste is more important to 
older consumers while price is 
more important to younger ones, 
the survey found.

“Sustainability” as a purchase 
driver registered in the mid- to 
high-30 percentages through the 
years, but the 2019 refinement to 
“environmental sustainability” 
resulted in a drop to 27 percent, 
indicating that consumers may 
think of more than the environ-
ment when it comes to sustain-
ability.

Regardless of the impact on 
their purchasing decisions, over 
half of consumers (54 percent) say 

• See Taste Still Rules, p. 4
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Trump Threatens 
Mexico With New 
Tariffs; Plan Could 
Jeopardize Passage 
Of USMCA
Washington—President Trump 
on Thursday announced that, to 
address the emergency at the US-
Mexico border, the United States 
will begin imposing a 5 percent 
tariff on all goods imported from 
Mexico beginning on June 10, 
2019.

The US “has been invaded by 
hundreds of thousands of people 
coming through Mexico and enter-
ing our country illegially,” Trump 
said. “Mexico’s passive coopera-
tion in allowing this mass incur-
sion constitutes an emergency 
and extraordinary threat to the 
national security and economy of 
the United States.”

• See Tariffs On Mexico, p. 6

Higher Cheese 
Exports, Higher 
Prices Prompt USDA 
To Boost Dairy 
Export Forecast
Washington—The US Depart-
ment of Agriculture (USDA), 
in its quarterly Outlook for US 
Agricultural Trade report released 
Thursday, increased its forecast 
for dairy exports and also hiked its 
forecast for cheese imports.

The agency’s forecast for dairy 
exports for fiscal year 2019 (which 
runs from October 2018 through 
September 2019) is up $200 mil-
lion from its forecast three months 
ago due to the heightened pace 
of cheese shipments and stronger 
global prices for some dairy prod-
ucts.

USDA now expects fiscal 2019 
dairy exports to total $5.6 billion, 
up from its February forecast of 
$5.4 billion and close to the fiscal 
2018 dairy export level of $5.588 
billion.

During the first half of fiscal 
2019, US dairy exports were val-
ued at $2.723 billion, down 1.3 
percent, or $36 million, from the 
first half of fiscal 2018. 

USDA’s forecast for fiscal 2019 
dairy imports is unchanged, at 
$3.4 billion. Fiscal year 2018 dairy 
imports were valued at $3.391 bil-
lion. During the first six months 
of fiscal 2019, dairy imports were 
valued at $1.72 billion, down 0.4 
percent, or $7 million, from the 
first six months of fiscal 2018.

USDA raised its forecast for fis-
cal 2019 cheese imports by $200 

• See Trade Forecasts, p. 6

Washington—The US Food and 
Drug Administration (FDA) plans 
to release later this year a final rule 
that amends the federal standard 
of identity for yogurt and revokes 
the standards for lowfat and non-
fat yogurt, according to the agen-
cy’s spring 2019 “Unified Agenda 
of Regulatory and Deregulatory 
Actions,” which was released last 
week.

The final rule “will allow for 
technological advances in food 
processing, reflect industry prac-
tices, and align the standards with 
products in the marketplace,” said 
Ned Sharpless, FDA’s acting com-
missioner. 

“The final rule will define safe 
and suitable ingredients for yogurt, 
including cultures, flavoring, color 
additives, stabilizers, emulsifiers, 
and preservatives,” Sharpless con-
tinued. “This rule will also help 
remove barriers to innovation 
while preserving the basic nature 
and essential characteristics of 
yogurt expected by consumers.”

The process of amending the 
federal standards of identity for 
yogurt has been ongoing for almost 
two decades. Back in February 

2000, the National Yogurt Asso-
ciation (NYA) submitted a peti-
tion requesting that FDA revoke 
the standards of identity for lowfat 
yogurt and nonfat yogurt, amend 
the current standard of identity for 
yogurt, and amend the standard of 
identity for cultured milk.

Three years later, FDA pub-
lished an advance notice of pro-
posed rulemaking on the NYA’s 
petition and asked for public input 
on whether the actions requested 
by the petition would promote 
honesty and fair dealing in the 
interest of consumers.

Then, in January 2009, FDA 
published a proposed rule to revoke 
its regulations on the standards of 
identity for lowfat yogurt and non-
fat yogurt and amend the standard 
of identity for yogurt in numerous 
respects. 

In February 2015 the Interna-
tional Dairy Foods Association 
(IDFA) had urged FDA to move 
forward with finalizing the 2009 
proposed rule, but the agency has 
never finalized that proposal. 

“IDFA has been a vocal advo-
cate for increasing innovation in 
our industry, and we have strongly 
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In April, the average retail price 
for a gallon of whole milk was 
just $2.98. That marked the 16th 
straight month in which the average 
retail whole milk price was under 
$3.00 per gallon.
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EDITORIAL COMMENT

Dairy Products Remain A Bargain, But For How Much Longer?
By at least some measures, thanks 
to stable or lower retail prices, dairy 
products in recent years have been 
quite a bargain for consumers. But 
there’s some evidence that, in the 
coming months, retail dairy prod-
uct prices will be coming under 
some new inflationary pressure.

As a starting point to illustrate 
what a bargain dairy products are, 
as reported by the US Bureau of 
Labor Statistics, the Consumer 
Price Index for dairy and related 
products has been under 200 
(1982-84=100) for all but two 
months since the beginning of 
2016 (those months were January 
of 2016 and February of 2017). 

To put that in perspective, the 
dairy CPI rose above 220 back in 
February 2014 and, through the 
end of 2015, only fell below that 
level once (to 219.7, in June of 
2015). The dairy CPI reached a 
record high of 228.8 in October of 
2014; that’s more than 10 points 
higher than it was in April of 2019 
(217.5).

Also to put that in perspective, 
as of April 2019, the CPI for food 
at home was 241.9, while the CPIs 
for other food categories were as 
follows: cereals and bakery prod-
ucts, 276.6; meats, poultry, fish, 
and eggs, 249.2; and fruits and veg-
etables, 303.5. 

So as measured by recent his-
tory, and as compared to other 
major food categories, dairy prod-
ucts here in 2019 are a pretty good 
bargain for consumers.

This point can be further illus-
trated by looking at average retail 
dairy product prices, as reported 
by the BLS. In April, the average 
retail price for a gallon of whole 
milk was just $2.98. That marked 
the 16th straight month in which 
the average retail whole milk price 
was under $3.00 per gallon.

By contrast, average retail whole 
milk prices were above $3.00 per 
gallon every month starting in 
October of 2009 and continuing 
through December of 2017. Just 
during 2014, retail whole milk 
prices averaged above $3.50 per 
gallon every month, and above 

$3.80 a gallon in November and 
December of that year.

Retail Cheddar cheese prices 
are a bit more problematic, from 
a bargain standpoint. In April, the 
retail price for Cheddar averaged 
$5.29 per pound; that marked the 
16th straight month in which the 
average retail Cheddar price aver-
aged above $5.00 per pound.

By comparison, retail Ched-
dar prices averaged under $5.00 a 
pound for a 10-month period start-
ing in November of 2016 and run-
ning through August of 2017.

What’s kind of frustrating about 
this is that, during at least some of 
those months when retail Cheddar 
prices averaged under $5.00 per 
pound, CME cash market prices 
for Cheddar blocks were averaging 
above $1.60 per pound, including 
averages of almost $1.88 a pound 
in November 2016 and over $1.73 
a pound in December 2016. 

Meanwhile, CME Cheddar 
block prices averaged under $1.60 
a pound every month from Octo-
ber 2018 through March 2019, 
but retail Cheddar prices averaged 
above $5.10 a pound every month, 
including $5.37 a pound in January 
and $5.29 a pound in April.

So while average retail Cheddar 
prices are below where they were 
for most months between May 
2011 (when they reached $5.44 a 
pound that month, and only fell 
as low as $5.38 a pound for four 
months through February 2015), 
it would seem that retail Cheddar 
prices aren’t as low as CME prices 
would indicate they could be. But 
they’re still lower than they were a 
few years ago.

With that bit of background in 
mind, it’s noteworthy that USDA’s 
Economic Research Service is fore-
casting that the CPI for dairy and 
related products will increase by 
2.0 to 3.0 percent this year.

How significant would that be? 
For starters, figures published by 
ERS show that annual percent 
changes in the dairy CPI over the 
past four years have been as fol-
lows: 2015, minus 1.3 percent; 
2016, minus 2.3 percent; 2017, 

plus 0.1 percent; and 2018, minus 
0.5 percent.

How significant is three declines 
in the average annual dairy CPI 
over a four-year period? That’s 
hard to tell, because it hasn’t hap-
pened before, according to ERS 
statistics dating back to 1974. 

Since 1974, declines in the 
average annual dairy CPI have 
occurred as follows: 1991, minus 
1.1 percent; 2003, minus 0.1 per-
cent; 2006, minus 0.5 percent; and 
2009, minus 6.4 percent.

In other words, over the 2015-
2018 period, there was just one less 
decline in the average annual dairy 
CPI as there was during the 1974-
2014 period. So the past four years 
have been unique from a retail 
dairy product price standpoint.

And that trend has continued 
thus far in 2019. Through April, 
the dairy CPI was still under 218, 
continuing a trend of sub-200 dairy 
CPIs that really started in February 
of 2016. And from April 2018 to 
April 2019, the dairy CPI was up 
only 0.3 percent.

But there are at least a few 
indications that dairy markets are 
tightening up and prices could rise 
significantly later this year. Milk 
production is increasing at an 
extremely low rate, and cow num-
bers are down from both a year ear-
lier and from a month earlier. 

On the price side, the April CME 
block price average of $1.6619 was 
the highest since October of 2017, 
and the Class III price in April, 
at $15.96 per hundredweight, was 
the second-highest Class III price 
since the beginning of 2018, trail-
ing only the $16.09 price of last 
September.

In other words, there are some 
indications that at least a limited 
amount of inflation is about to 
return to dairy product prices, and 
in turn retail dairy product prices. 
Dairy products being less of a con-
sumer bargain will be a significant 
change from recent history.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com.
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USDA Updates 
Quantity-Based 
Safeguard Trigger 
Levels For Cheese, 
Other Dairy Imports
Washington—USDA’s Foreign 
Agricultural Service (FAS), in 
a notice published in Thursday’s 
Federal Register, listed the updated 
quantity-based trigger levels for 
cheese, dairy and other products 
which may be subject to additional 
import duties under the safeguard 
provisions of the WTO Agree-
ment on Agriculture.

Article 5 of the WTO Agree-
ment on Agriculture provides that 
additional import duties may be 
imposed on imports of products 
subject to tarification as a result 
of the Uruguay Round, if certain 
conditions are met. 

The agreement permits addi-
tional duties to be charged if the 
price of an individual shipment 
of imported products falls below 
the average price for similar goods 
imported during the years 1986-88 
by a specified percentage. 

It also permits additional duties 
when the volume of imports of 
that product exceeds the sum of: 
a base trigger level multiplied by 
the average of the last three years 
of available import data; and the 
change in yearly consumption in 
the most recent year for which 
data are available (provided that 
the final trigger level is not less 
than 105 percent of the three-year 
import average). The base trigger 
level is set at 105, 110, or 125 per-
cent of the three-year import aver-
age, depending on the percentage 
of domestic consumption that is 
represented by imports. 

These additional duties may not 
be imposed on quantities for which 
minimum or current access com-
mitments were made during the 
Uruguay Round negotiations, and 
only one type of safeguard, price 
or quantity, may be applied at any 
given time to an article.

The quantity-based safeguard 
triggers for cheese and other dairy 
imports are in effect for calendar 
year 2019. Specific safeguard trig-
ger levels are listed for, among 
other products, Blue cheese, Ched-
dar cheese, American-type cheese, 
Edam/Gouda, Italian-type cheese, 
Swiss cheese with eye formation, 
Gruyere process cheese, NSPF 
cheese, lowfat cheese, butter, but-
teroil, cream, evaporated or con-
densed milk, nonfat dry milk, dried 
whole milk, dried cream, dried 
whey/buttermilk, ice cream, dairy 
mixtures, chocolate crumb, lowfat 
chocolate crumb, animal feed con-
taining milk, and infant formula 
containing oligosaccharides.

For more information, contact 
Souleymane Diaby, at (202) 720-
2916; or email Souleymane.Diaby@
fas.usda.gov.
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Yogurt Standard
(Continued from p. 1)

USDA in 2005, to establish general 
principles that would be the first 
step in modernizing and updating 
the framework for food standards.

FDA said it will be reopening 
the comment period on that food 
standards proposal because of the 
time that has elapsed since the 
publication of the proposed rule, 
during which time that have been 
additional technological advances 
and other changes in the food 
industry which could help inform 
the development of a modernized 
food standards framework.

FDA is planning to release a pro-
posed rule that would update the 
definition for the implied nutrient 
content claim “healthy” to be con-
sistent with current nutrition sci-
ence and federal dietary guidelines.

The proposed rule would revise 
the requirements for when the 
claim “healthy” can be voluntarily 
used in the labeling so that the 
claim reflects science and dietary 
guidelines and help consumers 
maintain healthy dietary practices.

FDA in September 2016 had 
established a docket to receive 
information and comments on the 
use of the term “healthy” in the 
labeling of food products.

The agency explained that the 
action was consistent with its 
recently released 2016-2025 Foods 
and Veterinary Medicine Program’s 
strategic plan with specific goals 
for nutrition and other planned 
and recent activity including the 
issuance of final rules updating cer-
tain of the agency’s nutrition label-
ing regulations.

FDA had received a citizen peti-
tion asking that the agency update, 

among other things, its nutrient 
content claim regulations to be 
consistent with current federal 
dietary guidance. 

In particular, the petitioners 
requested that FDA amend the 
regulation defining the nutri-
ent content claim “healthy’ with 
respect to total fat intake and 
amend the regulation to emphasize 
whole foods and dietary patterns 
rather than specific nutrients.

FDA is planning to release a 
proposed rule that would remove 
certain requirements that cur-
rently apply when a manufacturer/
processor of food has identified a 
hazard that requires a preventive, 
but does not control that hazard. 

The manufacturer would no 
longer be required to obtain writ-
ten assurance from the commercial 
customer that the identified hazard 
will be controlled.
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from our 
archives

50 YEARS AGO
May 30, 1969: Washington—
Within 10 years, the number of 
farms will shrink to two-thirds 
or one-half of the three million 
counted today, USDA reported 
this week. Farms in the next 
decade will not only continue to 
be fewer and larger, but will take 
on an “industrialized” look. 

Chicago—After deliberating 
the pros and cons, the National 
Cheese Institute has concluded 
that a proposed International 
Dairy Agreement is not in the 
best interests of the cheese indus-
try, especially after witnessing 
the shambles associated with 
the current International Wheat 
Agreement. 

25 YEARS AGO
May 27, 1994: Atlanta, GA—
While the popularity of dieting 
has leveled off in the US, the 
number of people consuming 
“light” foods and beverages con-
tinues to reach record heights. 
About 90 percent of adult 
Americans consume reduced-
fat, low calorie and sugar-free 
products on a regular basis – up 
from 81 percent last year.

Fond du Lac, WI—Waterford 
Food Products, Inc. announced 
this week that effective June 
1, Mid-America Dairymen, 
Inc. will procure raw milk for 
the company from Waterford’s 
existing producer base. Water-
ford ended its direct purchase of 
milk from producers only after 
ensuring that producers imme-
diately had a new buyer for their 
milk – Mid-Am – the nation’s 
second largest dairy cooperative.

10 YEARS AGO
May 29, 2009: Arlington, 
VA—The recession is changing 
Americans’ food shopping behav-
ior, with more consumers switch-
ing from fine dining to fast food, 
buying more private label brands, 
and choosing super-centers and 
warehouse clubs over traditional 
grocery stores. A majority of con-
sumers are eating out less.

Washington—Several key Dem-
ocrats on the House Energy and 
Commerce Committee this week 
released a discussion draft of their 
proposed Food Safety Enhance-
ment Act of 2009. Among other 
things, the proposed legislation 
would require all facilities operat-
ing within the US or importing 
food to the US to register with 
FDA every year.

Taste Still Rules
(Continued from p. 1)

it’s at least somewhat important 
that the products they buy be pro-
duced in an environmentally sus-
tainable way. 

Among those 54 percent, many 
look for specific labels or attributes 
to assess whether they believe a 
product is environmentally sustain-
able: 51 percent perceive products 
that are locally produced as envi-
ronmentally sustainable, followed 
by products literally labeled as sus-
tainably produced (47 percent), 
labeled as non-GMO/not bioen-
gineered (47 percent), labeled as 
organic (44 percent) having recy-
clable packaging (41) and having 
minimal packaging (35 percent).

“The IFIC Foundation has been 
exploring more and more facets of 
sustainability in recent years, and 
the trends are unmistakable,” said 
Joseph Clayton, the IFIC Founda-
tion’s president and CEO. “Values-
based food decisions, which are 
sometimes at odds with established 
scientific consensus, continue to 
play a growing role in consumer 
food purchases.”

Sustainability isn’t the only 
term that means different things to 
different people. Even a seemingly 
straighforward term like “plant-
based” is subject to interpretation.

About three-quarters (73 per-
cent) of people say they have heard 
of plant-based diets, and about 
half (51 percent) are interested in 
learning more about them. 

But consumers are split on what 
they believe a plant-based diet 
means. About one-third say it is 
a vegan diet that avoids all animal 
products, including dairy and eggs. 
A similar percentage defines it as 
a diet that emphasizes minimally 
processed foods that come from 
plants, with limited consumption 

of dairy, animal meat and eggs. 
Another one in five believe it to 
be a vegetarian diet that avoids 
animal meat, while 8 percent say 
it is a diet in which you try to get as 
many fruits and vegetables as pos-
sible, with no limit on consuming 
dairy, animal meat and eggs.

Animal products are a more 
popular source of protein than 
plants, with 52 percent of survey 
takers saying they eat animal pro-
tein at least once per day versus 
34 percent who say they eat plant-
based protein, but the tide may be 
turning. Within the past year, 24 
percent of consumers reported eat-
ing more plant protein than the 
previous year, while only half as 
many (12 percent) said they ate 
more animal protein.

Also on the topic of diets, few 
buzzwords are buzzier than eating 
“clean.” The survey added “clean 
eating” as an option to a question 
about whether consumers have fol-
lowed any specific diet or eating 
pattern in the past year. This year, 
38 percent answered “yes,” up from 
36 percent last year.

“Clean eating” was the most 
widely cited diet, at 10 percent, 
followed by intermittent fasting 
at 9 percent, then gluten-free and 
low-carb, both at 6 percent. The 
percentage of people that tried 
ketogenic or high-fat diets doubled 
(6 percent in 2019 versus 3 percent 
in 2018), while there were marked 
declines for people taking up paleo 
(down to 3 percent in 2019 from 7 
in 2018) and Whole30 (down to 2 
percent from 5 percent) diets.

“While some diets are trendier 
or healthier than others, it’s clear 
a significant segment of consum-
ers are adopting at least some 
kind of diet,” said Alexandra 
Lewin-Zwerdling, vice president 
for research and partnerships at 
the IFIC Foundation. “Consum-

ers are continuing to seek out diets 
that align with their personal val-
ues while joining communities of 
other Americans adopting similar 
habits.”

Consumer awareness and com-
prehension of some important food 
and nutrition terms in lacking, the 
survey found. Only about one-
quarter of consumers understand 
“nutrient-density,” which refers to 
foods with a higher proportion of 
nutrients and fewer “empty” calo-
ries. Nearly three in five haven’t 
even heard of the term.

In general, younger consumers 
reported far greater understanding 
and awareness of nutrient-density 
than older ones.

“Regenerative agriculture” 
(farming systems that increase bio-
diversity and improve ecosystems) 
is another term with low familiar-
ity; less than one-quarter of con-
sumers have heard of it, but more 
than half are interested in learn-
ing more. Awareness of regenera-
tive agriculture was greater among 
younger people.

The survey asked consumers 
about two new factors that impact 
food and beverage purchases — 
trust in a brand and recognition of 
ingredients that go into a product 
— and it turns out that both play 
big roles as purchase drivers. 

Trust in a brand had an impact 
on the purchasing decisions of 30 
percent of consumers (with 70 
percent saying it had at least some 
impact), only slightly behind price 
at 33 percent (with 68 percent say-
ing price had at least some impact).

Trust in a brand impacted far 
more consumers age 65 and above 
than younger consumers. At the 
same time, nearly two-thirds of 
consumers said recognizing the 
ingredients that go into a product 
had at least some impact on their 
purchasing decisions.

Bruker Optics’ MPA II with Liquid Sampling Module 

delivers excellent precision and accuracy for 

determination of constituents in liquids, solids and 

powders, and everything in between. You can analyze 

raw milk, cream, ice cream pre-mix, and whey without 

dilution or other preparation, and all solid, cultured and 

thickened products with only one system – unique 

on the market!

Over 2,000 Matrix-F systems are working hard to profi le 

manufacturing processes all over the world. Now, with 

3-A certifi ed transmission and refl ectance probes you can 

realize the benefi ts of in-line analysis in your dairy plant.

Laboratory and In-line 
Process Analyzers for Dairy

MPA II with Liquid 
Sampling Module

3-A Refl ectance &
3-A Transmission
Probes

Matrix-F 

Simplify routine testing - shorter learning curve

Realize faster ROI - ALL Products and ALL Parameters

Eliminate the need to cross train on multiple instruments

Obtain data from start to fi nish to support lean manufacturing and six sigma initiatives

Matrix-F In-line process analyzer with up to six measurement points with a single analyzer

3-A certifi ed refl ectance probe for solids, powders and high-solids liquids

3-A certifi ed transmission probe for liquid measurement

A pplied Spec t roscopy
Innovation with Integrity

Bruker Optics Inc.
Billerica, MA 01821-3991
Tel:

www.bruker.com/dairy 

+1 (978) 439-9899
+1 (888) 427-8537

Watch the MPA II 
Live Demo

Watch the In-line 
Process Live Demo

Contact us for more details: info.bopt.us@bruker.com

For more information, visit www.bruker.com/dairy
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Made NATURAL  AGED
WISCONSIN CHEDDAR
with

Gourmet Cheese Spread 
Crafted One Batch at a Time

Leaders in Clean Label Cheddar-Based Cheese Spreads

10134 Pine River Rd, Newton, WI 53063

pineriver.com

2019 U.S. Championship Cheese Contest Winners
Garlic & Herb, 1st Place, Cold Pack Cheese Food 
Aged Asiago, 2nd Place, Cold Pack Cheese Food
Pepper Jack, 1st Place, Cold Pack Cheese Spread

Now Available! Clean Label Cold Pack Cheese Spreads crafted 
without preservatives, artificial flavors, artificial colors, or added hormones.

For more information, visit www.pineriver.com

US Organic Food Sales Grew 5.9% In 
2018; Organic Dairy Sales Up 0.8%
Washington—The US organic 
market last year broke through the 
$50 billion mark for the first time, 
with sales reaching $52.5 billion, 
up 6.3 percent from 2017, accord-
ing to the 2019 Organic Industry 
Survey released by the Organic 
Trade Association (OTA).

New records were made in 
both the organic food market 
and the organic non-food mar-
ket, the OTA reported. Organic 
food sales reached $47.9 billion, 
up 5.9 percent from 2017, while 
sales of organic non-food products 
increased by 10.6 percent, to $4.6 
billion. Organic food sales have 
more than doubled just since 2010, 
when they totaled just under $23 
million.

Still the stalwart of the organic 
industry, sales of organic fruits and 
vegetables increased 5.6 percent 
last year to $17.4 billion. Fruits 
and vegetables now account for 
36.3 percent of all organic food 
sales. Organic fruits and vegetables 
make up close to 15 percent of all 
the produce sold in the US, and 
have almost doubled their market 
share in the last 10 years, the OTA 
noted.

Still the second-largest organic 
category, dairy and egg sales were 
$6.5 billion last year, up 0.8 per-
cent from 2017. Although growth 
in organic egg sales has slowed 
from the strong double-digit 
growth seen in the first part of this 
decade, the $858 million category 
still grew by 9.3 percent last year.

But where skim milk and low-
fat products were favored by con-
sumers not so long ago, products 
high in healthy fats and protein 
are now popular, the OTA pointed 
out. Many Millennials have also 
moved away from animal-based 
products toward plant-based foods 
and beverages.

Experts have said that to satisfy 
today’s consumers, the importance 
of innovation in the organic dairy 
sector has never been greater. Last 
year, the industry responded with 
milk beverages with higher pro-
tein content, more full-fat dairy 
products, new flavors and grass-fed 
products, the OTA noted.

“Organic is now considered 
mainstream. But the attitudes sur-
rounding organic are anything but 
status quo,” said Laura Batcha, the 
OTA’s CEO and executive direc-

tor. “In 2018, there was a notable 
shift in the mindset of those work-
ing in organic toward collabora-
tion and activism to move the 
needle on the role organic can play 
in sustainability and tackling envi-
ronmental initiatives.”

Activism, Batcha continued, “is 
a natural reaction from an industry 
that is really close to the consumer. 
When we are in an environment 
where government is not moving 
fast enough, the industry is choos-
ing to move to meet the consumer 
rather than get stalled.”

The outlook for organic is not 
without its challenges but expec-
tations are that innovation and 
activism by the industry will build 
as the sector works to maintain the 
credibility of the “Organic” seal 
and the trust of consumers.

“Organic is in a unique and 
tough environment. The govern-
ment is slowing the advancement 
of the organic standard, but the 
positive news is that industry is 
finding ways to innovate and get 
closer to the consumer without 
walking away from the organic 
program; the sector is innovating 
yet requiring that federal organic 
be in place,” Batcha said. 

“Whether it’s grass-fed, regen-
erative, or Global Organic Textile 
Sandard certified, they all have to 

be organic. The industry is com-
mitted to standards and giving 
consumers what they want,” Bat-
cha added.

On the organic meat, poultry 
and egg side, producers were dis-
appointed when USDA withdrew 
the Organic Livestock and Poul-
try Practices (OLPP) rule that was 
supposed to go into effect a year 
ago. Subsequently, the OTA, in 
partnership with the American 
Society for the Prevention of Cru-
elty to Animals and the Animal 
Welfare Institute, sued USDA 
over this decision, the OTA noted. 

Disappointment also came when 
USDA terminated the rulemaking 
process for the proposed organic 
promotion, education and research 
checkoff program.

The OTA is now working 
together with industry leaders to 
move forward a voluntary, opt-
in program called GRO Organic 
(Generate Results and Opportu-
nity for Organic), with the goal 
of doing what a federal program 
would have done. 

The OTA has partnered with 
Organic Voices, led by Stonyfield 
co-founder Gary Hirshberg, to 
fund a two-year nationwide cam-
paign to promote organic.  

For more details, visit the OTA 
website, at www.ota.com.
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Improve Yield, Appearance and Pro�tability of
Your Cheese Shreds

• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and pro�tability.

• A smart substitute for cellulose, Free Flow® can be applied 
at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow® delivers excellent �owability for maximum line 
speeds, while preventing clumping.

• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow
speeds, while preventing clumping.

• Free Flow
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

3% Free Flow® 1031 

3% Cellulose

3% Free Flow® 1031 

Reduce Your Costs with Free Flow®

Free Flow® looks better 
than cellulose at twice 
the application rate.

Free Flow® is nearly 
invisible at 3%.

At two to three times your current application rate, Free Flow® 
anti-caking agents can reduce your costs dramatically.

For more information about Free Flow® and our complete line 
of anti-caking solutions, contact us today.

©2018 Allied Blending LP All rights reserved.1-800-758-4080 • www.alliedblending.com

Improve Yield, Appearance and Pro�tability ofReduce Your Costs with Free Flow®

For more information, visit www.alliedblending.com

Tariffs On Mexico
(Continued from p. 1)

If the illegal migration crisis is alle-
viated through effective actions 
taken by Mexico, to be determined 
“in our sole discretion and judg-
ment,” the tariffs will be removed, 
Trump said. But if the crisis per-
sists, the tariffs will be raised to 10 
percent on July 1. And if Mexico 
still has not taken action to reduce 
or eliminate the number of illegal 
aliens entering the US, tariffs will 
be increased to 15 percent on Aug. 
1, to 20 percent on Sept. 1, and to 
25 percent on Oct. 1.

“Tariffs will permanently remain 
at the 25 percent level unless and 
until Mexico substantially stops 
the illegal inflow of aliens com-
ing through its territory,” Trump 
stated.

“Trade policy and border secu-
rity are separate issues. This is a 
misuse of presidential tariff author-
ity and counter to congressional 
intent,” said US Sen. Chuck Grass-
ley (R-IA), chairman of the Sen-
ate Finance Committee, which has 
jurisdiction over trade agreements  
and tariffs, among other issues.

Following through on the tar-
iff threat would “seriously jeopar-
dize” congressional passage of the 
US-Mexico-Canada Agreement 
(USMCA), Grassley added.

The USMCA “would provide 
much-needed certainty to our 
agriculture community, at a time 
when they need it,” said US Sen. 
Joni Ernst (R-IA), chairman of the 
Senate Agriculture subcommittee 
on rural development and energy. 
“If the President goes through with 
this, I’m afraid progress to get this 
trade agreement across the finish 
line will be stifled. While I support 
the need for comprehensive bor-
der security and a permanent fix to 
illegal immigration, this isn’t the 
right path forward.”

The National Corn Growers 
Association “strongly urges the 
President to rethink applying new 
tariffs to Mexican goods and to 
reconsider using tariffs to address 
non-trade issues,” said Lynn 
Chrisp, NCGA president. 

The recent agreement to lift steel 
and aluminum tariffs on Mexico 
and Canada, and for those coun-
tries to lift tariffs on US exports, 
was an “important breakthrough” 
for the USMCA but new tariffs 
“threaten to reverse that progress. 
Amid a perfect storm of challenges 
in farm country, we cannot afford 
the uncertainty this action would 
bring,” Chrisp continued.

Mexico is the leading market 
for US dairy exports, and is the 
leading destination for several spe-
cific products, including cheese 
and nonfat dry milk. The US also 
imports more than $100 million 
worth of dairy products from Mex-
ico every year, including cheese, 
butter, anhydrous milkfat and 
other products.

Trade Forecasts
(Continued from p. 1)

million, to $1.5 billion. Fiscal 
2018 cheese imports were valued 
at $1.28 billion.

During the first half of fiscal 
2019, cheese imports were valued 
at $659 million, up 0.3 percent or 
$2 million, from the first half of 
fiscal 2018.

Overall United States agricul-
tural exports for fiscal 2019 are pro-
jected at $137.0 billion, down $4.5 
billion from the February forecast, 
due to reductions in grains, oil-
seeds, and livestock and products. 

Export forecasts for commodi-
ties published in USDA’s May 10 
WASDE (grains, oilseeds, cot-
ton, and livestock and products) 
include retaliatory tariffs in place 
as of that date. 

US agricultural imports in fis-
cal 2019 are projected at $129.0 
billion, up $1.0 billion from the 
February forecast.

The US agricultural trade sur-
plus for fiscal 2019 is forecast at 
$8 billion, a decrease of $5.5 bil-
lion from the February forecast and 
down $7.8 billion from fiscal 2018.

Per capita world GDP growth 
is expected to decrease from 2.1 
percent in 2018 to 1.8 percent in 
2019. Global trade tensions and 
the fading impact of fiscal stimulus 
in the US and monetary stimu-
lus elsewhere will lead to slowed 
growth for the remainder of 2019, 
USDA’s report noted.

According to the US Energy 
Information Administration 
(EIA), oil prices are still projected 
to be lower in 2019 than in 2018, 
but by less than was forecast ear-
lier this year. The output restric-
tion agreement between OPEC 
and some key non-OPEC produc-
ers (notably Russia), in effect since 
January of this year, has held firm.

Growth projections for Mexico 
and Canada for 2019 have been 
adjusted lower due to domestic 
factors and trade uncertainty. In 

Mexico, the GDP growth forecast 
for 2019 decreased to 1.4 percent 
and the GDP per capita growth 
rate forecast has decreased to 0.5 
percent, due in part to uncer-
tainty surrounding policies from 
the country’s new administration.  
For Canada in 2019, real per cap-
ita GDP growth adjusted down to 
1.1 percent from 1.4 percent in 
2018.  

Per capita income in Asia and 
Oceania is expected to grow by 
3.6 percent in 2019, down from 
3.8 percent in 2018.  China’s per 
capita GDP growth in 2019 is pro-
jected at 5.8 percent, down from 
6.2 percent in 2018, as China faces 
economic headwinds from trade 
tensions with the US, slowing 
investment, and heavily indebted 
state-owned industries.

Per capita GDP in Latin Amer-
ica and the Caribbean is expected 
to decrease by 0.6 percent in 2019. 
This decline is felt heavily in 
Argentina, where the recession is 
deepening, the report said.
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West:
Cheese:   5.45 billion pounds
Butter:       926.6 million pounds
NDM:         1.08 billion pounds

U.S. Geographic Regions
2018 Production of Selected Products

 Top 10 Cheese States
   2018              1988

Wisconsin   Wisconsin
California   Minnesota
Idaho    California
New Mexico  New York
New York   Iowa
Minnesota   Pennsylvania
Pennsylvania  Missouri
Iowa    Idaho  
South Dakota  South Dakota
Ohio    Vermont

Central:
Cheese:   6.00 billion pounds
Butter:       777.6 million pounds
NDM:         331.8 million pounds

Atlantic:
Cheese:   1.570 billion pounds
Butter:       186.8 million pounds
NDM:         358.2 million pounds

US Cheese Production Topped 13 Billion 
Pounds In 2018; Idaho, New Mexico 
Help West Gain Share

2016, 38 more than in 2010, 151 
more than in 2000, and 37 more 
than in 1990. 

West Boosts Production Share, 
Central Tops 6 Billion Pounds
Cheese production in the Central 
region last year totaled 6.0 billion 
pounds, up 2.4 percent, or 140.8 
million pounds, from 2017.

The Central region’s share of 
US cheese production in 2018 
was 46.1 percent, down from 46.4 
percent in 2017, up from 45.1 per-
cent in 2016 and 44.3 percent in 
2010 but down from 48.4 percent 
in 2000 and 64.9 percent in 1991 
(the first year for which regional 
production statistics are available.

There were 223 plants produc-
ing cheese in the Central region 
last year, five fewer than in 2017.

Cheese production in the West 
region last year totaled 5.454 bil-
lion pounds, up 4.5 percent, or 
235.9 million pounds, from 2017. 

The West’s share of US cheese 
output last year was 41.9 percent, 
up from 41.3 percent in 2017, 
down from 42.5 percent in 2016 

and 42.6 percent in 2010 but up 
from 35.5 percent in 2000 and 
19.8 percent in 1991.

There were 103 plants produc-
ing cheese in the West region last 
year, two more than in 2017.

The Atlantic region’s 2018 
cheese production totaled 1.57 
billion pounds, up 0.5 percent, or 
8 million pounds, from 2017.

The Atlantic region’s share of 
US cheese production was 12.1 
percent in 2018, down from 12.4 
percent in 2017 and 2016, 13.1 
percent in 2010, 16 percent in 
2000 and 15.3 percent in 1991.

There were 227 plants produc-
ing cheese in the Atlantic region 
last year, three more than in 2017.

Wisconsin, California Set New 
Cheese Production Records
Wisconsin’s 2018 cheese produc-
tion totaled a record 3.423 bil-
lion pounds, up 1.4 percent, or 
46.1 million pounds, from 2017. 
Last year marked the fourth con-
secutive year in which Wisconsin’s 
cheese output topped 3 billion 
pounds.

Wisconsin’s cheese production 
has increased by more than 1 bil-
lion pounds since 2005 and hasn’t 
declined since 2001.

See Cheese Production, p. 17

2018

1988

US cheese production in 2018 
totaled a record 13.025 bil-
lion pounds, up 3.0 percent, or 
384.6 million pounds, from 2017, 
according to Dairy Products 2018 
Summary, which was released ear-
lier this month by USDA’s National 
Agricultural Statistics Service 
(NASS).

US cheese production grew 
by more than 1 billion pounds 
between 2015 and 2018 (by 1.193 
billion pounds, to be exact), and 
rose by more than 2 billion pounds 
(2.14 billion pounds) between 
2012 and 2018.

One way to put the recent 
impressive growth in cheese pro-
duction in historical perspective is 
to look at how many years cheese 
output was within a specific bil-
lion-pound mark. 

For example, cheese produc-
tion first topped 2 billion pounds 
in 1970, when it totaled 2.2 billion 
pounds. 

It remained above 2 billion 
pounds but below 3 billion pounds 
until 1976, when it reached 3.3 bil-
lion pounds. Thus, cheese produc-

tion was 2-billion-pounds-plus for 
six years.

Cheese production was then 
3-billion-pounds-plus for five years, 
through 1980; 4-billion-pounds-
plus for four years, through 1984; 
5-billion-pounds-plus for five 
years, through 1989; 6-billion-
pounds plus for six years, through 
1995 (that period included the 
last decline in cheese production, 
in 1991); 7-billion-pounds-plus for 
four years, through 1999; 8-bil-
lion-pounds-plus for five years, 
through 2004; 9-billion-pounds-
plus for four years, through 2008; 
10-billion-pounds-plus for four 
years, through 2012; and 11-bil-
lion-pounds-plus for three years, 
through 2015.

Most recently, cheese produc-
tion totaled more than 12 billion 
pounds but less than 13 billion 
pounds for just two years, in 2016, 
when it was 12.18 billion pounds; 
and then in 2017, when it was 
12.64 billion pounds.

In 2018, there were 553 plants 
producing cheese in the US, 
unchanged from both 2017 and 

2018
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9.3%29.2%
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American-Type Cheese Output 
Rises 3.6%; Share Of Total US   
Production Increases

For more information, visit www.wowlogistics.com

24.9 percent in 2000, 33 percent 
in 1990, 41.8 percent in 1980 and 
45.8 percent in 1970.

There were 70 plants produc-
ing American-type in Wisconsin in 
2018, one more than in 2017.

California’s 2018 American-type 
production totaled 630.2 million 
pounds, down 0.4 percent from 
2017 and the third straight decline 
since output reached a record 
652.8 million pounds in 2015.

California’s share of American-
type cheese production last year 
was 12 percent, down from 12.5 
percent in 2017, 13.6 percent in 
2016, 13.9 percent in 2015, 14.2 
percent in 2010 and 17.6 percent 
in 2000 but up from 10.7 percent 
in 1990 and 2 percent in 1980.

There were 18 plants producing 
American-type cheese in California 
last year, unchanged from 2017.

American-type cheese produc-
tion in Idaho last year totaled 
625.4 million pounds, up 3.3 per-
cent from 2017.

Idaho’s share of American-type 
cheese production last year was 
11.9 percent, unchanged from 
2017, down from 12.7 percent in 
2016, 15.9 percent in 2010 and 
13.9 percent in 2000 but up from 
3.6 percent in 1990.

There were five plants produc-
ing American-type cheese in Idaho 
last year, unchanged from 2017.

Minnesota’s 2018 production 
of American-type cheese totaled 
622.9 million pounds, up 5.7 per-
cent from 2017.

Minnesota’s share of American-
type cheese production last year 
was 11.9 percent, up from 11.6 
percent in 2017, but down from 
14.5 percent in 2007, 17.9 percent 
in 2000, 20.6 percent in 1990 and 
19.1 percent in 1980.

There were  plants producing 
American-type in Minnesota in 
2018, unchanged from 2017.

Oregon’s 2018 American-type 
cheese production totaled 208.8 
million pounds, up 1.5 percent 
from 2017.

Oregon’s share of American-
type cheese output last year was 
4 percent, down from 4.1 percent 
in 2017.

There were six plants producing 
American-type cheese in Oregon 
last year, unchanged from 2017.

American-type cheese produc-
tion in Iowa last year totaled 182.1 
million pounds, up 17.4 percent 
from 2017.

Iowa’s share of American-type 
cheese production in 2018 was 
3.5 percent, up from 3.1 percent 
in 2017.

There were eight plants produc-
ing American-type cheese in Iowa 
in 2018, one more than in 2017.

New York’s 2018 American-type 
cheese production totaled 139.6 
million pounds, up 5.5 percent 
from 2017. 

New York’s share of American-
type output last year was 2.7 per-
cent, up from 2.6 percent in 2017.

There were 25 plants producing 
American-type cheese in New York 
last year, unchanged from 2017.

American-type cheese produc-
tion in all other states last year 
totaled 1.819 billion pounds, up 
4.9 percent from 2017. All other 
states last year accounted for 34.6 
percent of American-type cheese 
production, up from 34.2 percent 
in 2017.

There were 126 plants produc-
ing American-type cheese in all 
other states last year, three more 
than in 2017.

US production of American-type 
cheese last year totaled a record 
5.254 bilion pounds, up 3.6%, or 
181.7 million pounds, from 2017’s 
record output.

Last year marked the second 
straight year in which American-
type cheese production topped 5 
billion pounds.

American-type cheeses (Ched-
dar, Colby, Monterey Jack, washed 
curd and stirred curd) last year 
accounted for 40.3 percent of 
total US cheese production, up 
from 40.1 percent in 2017 and 
39.1 percent in 2016 but down 
from 41.1 percent in 2010, 44.1 
percent in 2000, 47.8 percent in 
1990 and 59.6 percent in 1980.

There were 266 plants produc-
ing American-type cheese in the 
US last year,  up five from 2017.

West’s Production Jumps 5.5%, 
Share Rises To 43.5%
American-type production in the 
Central region totaled 2.637 billion 
pounds, up 2.2 percent, or 55.7 
million pounds, from 2017.

In 2018, the Central region 
accounted for 50.2 percent of US 
American-type cheese production, 
down from 50.9 percent in 2017, 
up from 48.2 percent in 2016, but 
down from 52.1 percent in 2000 
and 72.9 percent in 1991.

There were 129 plants pro-
ducing American-type cheese 
in the Central region last year, 
unchanged from 2017.

American-type cheese produc-
tion in the West region last year 
totaled 2.284 billion pounds, 
up 5.5 percent, or 119.1 million 
pounds, from 2017.

The West region last year 
accounted for 43.5 percent of 
American-type cheese produc-
tion, up from 42.7 percent in 2017, 
down from 45.6 percent in 2016, 
but up from 43.3 percent in 2000 
and 21.9 percent in 1991.

There were 44 plants producing 
American-type cheese in the West 
region in 2018, unchanged from 
2017.

The Atlantic region’s 2018 
American-type cheese production 
totaled 332.2 million pounds, up 
2.1 percent from 2017.

The Atlantic region’s share of 
American-type cheese production 
last year was 6.3 percent, down 
from 6.4 percent in 2017 but up 
from 6.2 percent in 2016.

There were 94 plants produc-
ing  American-type cheese in the 
Atlantic region last year, five more 
than in 2017.

Production Shares For Wisconsin, 
California Decline
Wisconsin’s 2018 American-type 
cheese production totaled 1.026 
billion pounds, up 0.9 percent 
from 2017 and the second straight 
year in which the state’s Ameri-
can-type cheese output topped 1 
billion pounds.

Still, Wisconsin’s American-type 
cheese production remains below 
what it was from 1981 through 
1987, when it ranged from 1.03 
billion pounds in 1987 to a record 
1.159 billion pounds in 1983.

Wisconsin’s share of US Amer-
ican-type cheese production last 
year was 19.5 percent, down from 
20 percent in 2017, 20.2 percent 
in 2016, 19.8 percent in 2010, 
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American-Type Cheese Production - 2018
State Output

millions
Percent 
Change

2018 
Share

2017 
Share

Wisconsin 1.026 b 0.9 19.5 20.0

California 630.2 m -0.4 12.0 12.5

Idaho 625.4 3.3 11.9 11.9

Minnesota 622.9 5.7 11.9 11.6

Oregon 208.8 1.5 4.0 4.1

Iowa 182.1 17.4 3.5 3.1

New York 139.6 5.5 2.7 2.6

Other 1.819 b 4.9 34.6 34.2

Region Output/Pounds Percent Change 2018 Share 2017 Share

Central 2.637 b 2.2 50.2 50.9

West 2.284 b 5.5 43.5 42.7

Atlantic 332.2 m 2.1 6.3 6.4

U.S. Total 5.254 b 3.6 40.3 40.1

American 
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34.6%
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Cheese
65.4%

Share of Total Cheese 
Production

0.5

1

1.5

2

2.5

3

3.5

4

4.5

5

5.5

2010 11 12 13 14 2015 16 17 2018

Colby, MJ Cheddar

Production of American-Type
Cheddar vs Colby & Montery Jack

Billion Pounds



CHEESE REPORTERMay 31, 2019 Page 9

LIKE CHEESE, 
WE’VE GOTTEN 
BETTER WITH AGE.

From the moment milk arrives for processing to the 
time it’s packaged, every step counts. Let Tetra Pak’s 
end-to-end solutions ensure your cheese-making 
operation is all it can be.

• Customized solutions to meet your needs
• End-to-end expertise to maximize the efficiency, 

quality and durability of your plant
• A diverse portfolio of processing, forming and 

packaging equipment
• Support from Tetra Pak® Services to cover every 

aspect of production, from daily routines to 
business insights

With a diverse portfolio of technology and a depth of 
knowledge that spans generations, we’re sure we can 
find the right solutions for you. 

www.tetrapakusa.com
Moving food forward. Together.

Cheddar Production Sets Record, 
Share Of US Cheese Output Falls

pounds, up 5.1 percent from 2017 
and the state’s highest Cheddar 
output since 2000, when it totaled 
604.7 million pounds. That was 
one year after Minnesota’s Ched-
dar output had reached a record 
high of 605 million pounds. The 
years 1999 and 2000 remain the 
only two years in which Minne-
sota’s Cheddar production topped 
600 million pounds.

Minnesota’s share of US Ched-
dar production last year was 15.5 
percent, up from 15.1 percent in 
2017, 14.4 percent in 2016 and 
15.2 percent in 2010.

There were eight plants produc-
ing Cheddar cheese in Minnesota 
last year, unchanged from 2017.

Idaho’s 2018 Cheddar produc-
tion totaled 483.7 million pounds, 
up 0.1 percent from 2017. Idaho’s 
Cheddar output has now increased 

two years in a row, but hasn’t been 
above 500 million pounds since 
2010. Idaho’s Cheddar production 
had reached a record high of 562.6 
million pounds in 2009.

Idaho’s share of US Cheddar 
production was 12.7 percent last 
year, down from 13 percent in 
2017, 14 percent in 2016, and 17.1 
percent in 2010.

There were five plants produc-
ing Cheddar cheese in Idaho in 
2018, unchanged from 2017.

California’s 2018 Cheddar pro-
duction totaled 334.6 million 
pounds, down 5.9 percent from 
2017 and some 226.9 million 
pounds lower than in 2002, when 
the state’s output reached a record 
high of 561.6 million pounds.

California’s share of US Ched 
dar production last year was 8.8
See Cheddar Production, p. 16

the state’s Cheddar production 
topped 700 million pounds.

Still, Wisconsin’s Cheddar pro-
duction remains more than 200 
million pounds below its record 
level of 951.2 million pounds, set 
in 1983. But as recently as 2001, 
the state’s Cheddar output was 
under 550 million pounds.

Wisconsin’s share of US Ched-
dar production last year was 18.8 
percent, down from 18.9 percent 
in 2017, 19.3 percent in 2016, and 
19.6 percent in 2010.

There were 69 plants producing 
Cheddar cheese in Wisconsin last 
year, unchanged from 2017.

 Cheddar production in Minne-
sota last year totaled 589.1 million 

Cheddar cheese production in 
2018 totaled a record 3.803 billion 
pounds, up 2.2 percent, or 81 mil-
lion pounds, from 2017.

That marked the fifth consecu-
tive year in which Cheddar produc-
tion has set a record, and the 15th 
straight year in which Cheddar 
output topped 3 billion pounds.

To put that in some historical 
perspective, US Cheddar produc-
tion first topped 1 billion pounds 
in 1961, fell below that level the 
following two years, then topped 
1 billion pounds again in 1964 and 
never fell below that level again.

Production then first topped 2 
billion pounds in 1982, and then  
topped 3 billion pounds in 2004.

Last year, Cheddar cheese 
accounted for 29.2 percent of US 
cheese production, down from 
29.4 percent in 2017, up from 28.2 
percent in 2016, but down from 31 
percent in 2010, 34.1 percent in 
2000, 39.3 percent in 1990, 43.9 
percent in 1980, 53.7 percent in 
1970 and 71.1 percent in 1950.

There were 244 plants produc-
ing Cheddar cheese in the US last 
year, four more than in 2017.

Central’s Share Of Cheddar Output 
Falls, West’s Share Increases
Cheddar in the Central region last 
year totaled 1.906 billion pounds, 
up 1.9 percent from 2017.

The Central region’s share of US 
Cheddar production in 2018 was 
50.1 percent, down from 50.3 per-
cent in 2017, up from 46.7 percent 
in 2016, 47.3 percent in 2010 and 
48.5 percent in 2000 but down 
from 74.3 percent in 1991.

There were 121 plants produc-
ing Cheddar in the Central region 
last year, two fewer than in 2017.

The West region’s 2018 Ched-
dar production totaled 1.582 bil-
lion pounds, up 2.6 percent.

The West’s share of US Cheddar 
output last year was 41.6 percent, 
up from 41.4 percent in 2017, 
down from 45.1 percent in 2016 
and 47.4 percent in 2010.

There were 43 plants producing 
Cheddar in the West region last 
year, one more than in 2017.

Cheddar production in the 
Atlantic region last year totaled 
314.4 million pounds, up 1.8 per-
cent from 2017.

The Atlantic region’s share of 
US Cheddar production in 2018 
was 8.3 percent, unchanged from 
2017 and up from 8.2 percent in 
2016, and 5.3 percent in 2010.

There were 80 plants producing 
Cheddar in the Atlantic region last 
year, five more than in 2017.

Minnesota, Iowa Boost Shares Of 
US Cheddar Production
Wisconsin’s 2018 Cheddar produc-
tion totaled 714.7 million pounds, 
up 1.5 percent from 2017 and 
the second straight year in which For more information, visit www.tetrapakusa.com
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Italian Cheese Production Sets 
New Record: 5.6 Billion Pounds
US production of Italian-type 
cheese in 2018 totaled a record 
5.557 billion pounds, up 3 percent, 
or 161.6 million pounds, from 
2017 and the fourth consecutive 
year in which Italian cheese output 
topped 5 billion pounds, according 
to Dairy Products 2018, which was 
released last month by USDA’s 
National Agricultural Statistics Ser-
vice (NASS).

Italian cheese production has 
increased by more than 1 billion 
pounds since 2010, and has more 
than doubled since 1995, when it 
totaled 2.7 billion pounds. 

The last time Italian cheese 
production declined was in 2008, 
when output of 4.12 billion pounds 
was down 80 million pounds from 
2007.

In 2018, Italian cheese 
accounted for 42.7 percent of total 
US cheese production, unchanged 
from 2017, down from 43.5 per-
cent in 2016, but up from 42.3 per-
cent in 2010, 39.8 percent in 2000, 
36.4 percent in 1990, 24.7 percent 

in 1980, 17.9 percent in 1970 and 
5.1 percent in 1950.

There were 209 plants produc-
ing Italian cheese in the US last 
year, unchanged from 2017.

West’s Production Tops 2.6  Billion 
Pounds, Share Rises
Italian cheese production in the 
West region last year totaled 2.6 
billion pounds, up 3.8 percent 
from 2017.

Last year, the West’s share of 
US Italian cheese production was 
46.8 percent, up from 46.4 percent 
in 2017, down from 46.8 percent 
in 2016, but up from 44.9 percent 
in 2010, 34.6 percent in 2000 and 
20.1 percent in 1991.

There were 46 plants producing 
Italian cheese in the West region 
last year, three more than in 2017.

The Central region’s 2018 Ital-
ian cheese production totaled 
2.25 billion pounds, up 2.2 percent 
from 2017.

The Central region’s share of US 
Italian cheese output last year was 
40.5 percent, down from 40.8 per-

cent in 2017, up from 40.3 percent 
in 2016, 38.8 percent in 2010 and 
33.5 percent in 2000 but down 
from 55.5 percent in 1991.

There were 79 plants producing 
Italian cheese in the Central region 
in 20187, four fewer cheese plants 
than in 2017.

Italian cheese production in the 
Atlantic region last year totaled 
707.7 million pounds, up 2.8 per-
cent from 2017.

The Atlantic region’s share of 
US Italian cheese production in 
2018 was 12.7 percent, down from 
12.8 percent in 2017, 12.9 percent 
in 2016, 16.3 percent in 2010, 24.4 
percent in 2000 and 24.2 percent 
in 1991.

There were 84 plants produc-
ing Italian cheese in the Atlantic 
region last year, one more than in 
2017.

WI, CA Boost Output, But           
Production Shares Decline
Wisconsin’s Italian cheese produc-
tion last year totaled 1.73 billion 
pounds, up 1.6 percent from 2017.

Wisconsin’s share of US Italian 
cheese production last year was 
31.1 percent, down from 31.6 per-
cent in 2017, up from 31 percent 
in 2016 and 27.8 percent in 2000 
but down from 32.3 percent in 
1990.

There were 53 plants produc-
ing Italian cheese in Wisconsin last 
year, four fewer than in 2017.

California’s 2018 Italian cheese 
production totaled 1.65 billion 
pounds, up 2 percent from 2017.

California’s share of US Italian 
cheese output last year was 29.7 
percent, down from 30 percent in 
2017 and 30.8 percent in 2016 but 
up from 22.1 percent in 2000 and 
15.7 percent in 1990.

There were 31 plants produc-
ing Italian cheese in California last 
year, three more cheese plants 
than in 2017.

Italian cheese production in 
New York last year totaled 359.2 
million pounds, down 0.4 percent 
from 2017.

New York’s share of US Italian 
cheese production last year was 
6.5 percent, down from 6.7 per-
cent in 2017, 12.7 percent in 2000 
and 8.9 percent in 1990.

There were 18 plants produc-
ing Italian cheese in New York last 
year, unchanged from 2017.

Idaho’s 2018 Italian cheese 
production totaled 291.1 million 
pounds, up 5.1 percent from 2017.

Idaho’s share of US Italian 
cheese output last year was 5.2 
percent, up from 5.1 percent in 
2017.

There were four plants produc-
ing Italian cheese in Idaho last 
year, unchanged from 2017.

Pennsylvania’s Italian cheese 
production in 2018 totaled 265.7 
million pounds, up 5.3 percent 
from 2017.

Pennsylvania’s share of US Ital-
ian cheese production in 2018 was 
4.8 percent, up from 4.7 percent 
in 2017.

There were 17 plants producing 
Italian cheese in Pennsylvania last 
year, one fewer than in 2017.

Minnesota’s 2018 Italian cheese 
production totaled 114.6 million 
pounds, down 5.2 percent from 
2017. Minnesota’s share of US Ital-
ian cheese output last year was 2.1 
percent, down from 2.2 percent 
in 2017.

There were six plants produc-
ing Italian cheese in Minnesota in 
2018, one more than in 2017.

Italian cheese production in all 
other states totaled 1.148 billion 
pounds in 2018, up 7.8 percent 
from 2017. All other states last 
year accounted for 20.7 percent 
of US Italian cheese production, up 
from 19.7 percent in 2017.

There were 80 plants producing 
Italian cheese in all other states 
last year, one more than in 2017.

www.multipond.com

MULTIPOND America Inc.
Green Bay, WI
920.490.8249

   

   

MULTIPOND Weighing Technology and multihead 
weighing systems stand for maximum accuracy, 
performance and reliability.

TESTING AND SHOWROOM FACILITY                
JUST A SHORT DRIVE AWAY

For over 70 years we have been o�ering weighing 
and packaging solutions. 

Call today to schedule your product trial!

For more information, visit www.multipond.com
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Italian
Type
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Other 
Cheese
57.3%

Share of Total 
Cheese Production

Region Output Percent Change 2018 Share 2017 Share

West 2.60 b 3.8 46.8 46.4

Central 2.25 b 2.2 40.5 40.8

Atlantic 707.7 m 2.8 12.7 12.8

U.S. Total 5.557 b 3.0 42.7 42.7

State Output
millions

Percent 
Change

2018
Share

2017  
Share

Wisconsin 1.73 b 1.6 31.1 31.6

California 1.65 2.0 29.7 30.0

New York 359.2 m -0.4 6.5 6.7

Idaho 291.1 5.1 5.2 5.1

Pennsylvania 265.7 5.3 4.8 4.7

Minnesota 114.6 -5.2 2.1 2.2

Other 1.148 b 7.8 20.7 19.7
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Mozzarella Output Sets Record, 
Share Of US Cheese Production 
Increases To 33.4%

For more information, visit www.drtechinc.com

US production of Mozzarella 
cheese last year totaled a record 
4.35 billion pounds, up 4.4 per-
cent, or 183.9 million pounds, 
from 2017.

Last year marked the third 
straight year in which Mozza-
rella production topped 4 bil-
lion pounds. Mozzarella output 
has risen by more than 1 billion 
pounds since 2009 and by more 
than 2 billion pounds since 1997.

Mozzarella last year accounted 
for 33.4 percent of total US cheese 
production, up from 33.0 percent 
in 2017, down from 33.8 percent 
in 2016, and up from 33.3 percent 
in 2010, 31 percent in 2000, 28.6 
percent in 1990, 17.3 percent in 
1980 and 11.1 percent in 1970.

There were 133 plants produc-
ing Mozzarella in the US last year, 
one fewer than in 2017.

The West region’s 2018 Moz-
zarella production totaled 2.428 
billion pounds, up 4.3 percent 
from 2017 and the fifth consecu-
tive year in which the West’s Moz-
zarella output topped 2 billion 
pounds.

The West’s share of US Mozza-
rella production last year was 55.8 
percent, down from 55.9 percent 
in 2017 and 56 percent in 2016 but 
up from 52.7 percent in 2010, 39.4 
percent in 2000 and 22.8 percent 
in 1991.

There were 35 plants producing 
Mozzarella in the West region last 
year, two more than in 2017.

Mozzarella production in the 
Central region last year totaled 
1.461 billion pounds, up 4.7 per-
cent from 2017.

Last year, the Central region 
acounted for 33.6 percent of US 
Mozzarella production, up from 
33.5 percent in 2017 and 33.3 
percent in 2016, down from 33.7 
percent in 2010, up from 32 per-
cent in 2000 but down from 57.2 
percent in 1991.

There were 53 plants producing 
Mozzarella in the Central region 
last year, three fewer than in 2017.

The Atlantic region’s 2018 Moz-
zarella production totaled 462.6 
million pounds, up 4.4 percent 
from 2017.

The Atlantic region’s share of 
US Mozzarella output in 2018 was  
10.6 percent, unchanged from 
2017, but down from 10.7 percent 
in 2016, 13.7 percent in 2010, 20.8 
percent in 2000 and 20.0 percent 
in 1991.

There were 45 plants producing 
Mozzarella in the Atlantic region 
last year, unchanged from 2017.

California, Wisconsin, Idaho, PA 
Set New  Mozz Production Records
California’s 2018 Mozzarella pro-
duction totaled a record 1.504 bil-

Pennsylvania’s 2018 Mozza-
rella production totaled a record 
228.9 million pounds, up 4.8 per-
cent from 2017. The state’s previ-
ous Mozzarella production record, 
228.7 million pounds, was set in 
2013.

Pennsylvania’s share of US Moz-
zarella production in 2018 was 5.3 
percent, up from 5.2 percent in 
2017.

There were eight plants produc-
ing Mozzarella cheese in Pennsyl-
vania last year, unchanged from 
2017.

New York’s Mozzarella cheese 
production last year totaled 189.7 
million pounds, up 0.4 percent 
from 2017. 

New York’s share of US Moz-
zarella output last year was 4.4 
percent, down from 4.5 percent 
in 2017.

There were 13 plants producing 
Mozzarella cheese in New York in 
2018. There were 13 plants pro-
ducing Mozzarella in 2017 as well.

Mozzarella production in all 
other states in 2018 totaled 1.009 
billion pounds, up 10.3 percent 
from 2017. 

All other states accounted for 
23.2 percent of US Mozz  output 
last year, up from 22 percent in 
2017.

There were 48 plants producing 
Mozzarella in all other states last 
year, unchanged from 2017.

lion pounds, up 2.1 percent from 
2017 and the first time the state’s 
Mozz output topped 1.5 billion 
pounds.

California last year accounted 
for 34.6 percent of US Mozzarella 
production, down from 35.3 per-
cent in 2017, 36.2 percent in 2016 
and 36.1 percent in 2010 but up 
from 24.1 percent in 2000, 18.4 
percent in 1990 and 15.4 percent 
in 1980.

There were 26 plants producing 
Mozzarella in California last year, 
one more than in 2017.

Wisconsin’s 2018 Mozzarella 
production totaled a record 1.138 
billion pounds, up 2.5 percent from 
2017 and the fourth consecutive 
year in which Wisconsin’s Mozz 
output topped 1 billion pounds.

In 2018, Wisconsin accounted 
for 26.2 percent of United States 
Mozzarella cheese production, 
down from 26.6 percent in 2017 
and 26.5 percent in 2016, up from 
24.8 percent in 2010 and 25.9 per-
cent in 2000 but down from 32.3 
percent in 1990 and 29.4 percent 
in 1980.

There were 35 plants producing 
Mozzarella in Wisconsin in 2018, 
two fewer than in 2017.

Mozzarella production in Idaho 
last year totaled a record 281.7 
million pounds, up 7.1 percent 
from 2017.

Idaho’s share of US Mozz out-
put last year was 6.5 percent, up 
from 6.3 percent in 2017 and 6.2 
percent in 2016.

There were three plants pro-
ducing Mozzarella in Idaho last 
year, unchanged from 2017.
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Mozzarella Cheese Production - 2018

Mozz
33.4

Other 
Cheese
66.6%

Region Output Percent Change 2018 Share 2017 Share

West 2.428 b 4.3 55.8 55.9

Central 1.461 b 4.7 33.6 33.5

Atlantic 462.6 m 4.4 10.6 10.6

U.S. Total 4.350 b 4.4 33.4 33.0

Share of Total 
Cheese Production

State Output
Pounds

Percent 
Change

2018 
Share

2017  
Share

California 1.504 b 2.1 34.6 35.3

Wisconsin 1.138 b 2.5 26.2 26.6

Idaho 281.7 m 7.1 6.5 6.3

Pennsylvania 228.9 4.8 5.3 5.2

New York 189.7 0.4 4.4 4.5

Other 1.009 b 10.3 23.2 22.0
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WORLD LEADER
IN DAIRY CARBOHYDRATE TECHNOLOGY.

Recognized as the world leader in dairy carbohydrate processing 
technology, RELCO L-TECH™ Drying Systems are designed 
specifically to process carbohydrates to the highest-quality powder
at the lowest capital and operating costs in the industry. Each 
process step is engineered to maximize yield.

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

Contact a RELCO expert today:

320.231.2210
sales@relco.net

8 relco.net

Swiss, Hispanic, Muenster, Blue, 
Feta Output Increased In 2018

percent in 2017.
There were 61 plants produc-

ing Hispanic cheese in the US last 
year, unchanged from 2017.

California’s share of US Hispanic 
cheese output last year was 46.3 
percent, down from 47.4 percent 
in 2017.

There were 13 plants producing 
Hispanic cheese in California last 
year, unchanged from 2017.

Wisconsin’s 2018 share of US 
Hispanic cheese production was 
29.9 percent last year, down from 
31.8 percent in 2017.

There were 15 plants producing 
Hispanic cheese in Wisconsin last 
year, three more than in 2017.

Hispanic cheese production in 
all other states last year totaled 
74 million pounds, up 24.1 per-
cent from 2017. States other than 
California and Wisconsin last year 
accounted for 23.7 percent of US 
Hispanic cheese output, up from 
20.8 percent in 2017. There were 
33 plants in all other states pro-
ducing Hispanic cheese last year, 
three fewer than in 2017.

Muenster, Feta Production Set 
Records; Brick Output Falls
US production of Muenster cheese 
last year totaled a record 191.3 
million pounds, up 1.1 percent 
from 2017. Muenster output has 
almost doubled since 2006, when 
it totaled 95.5 million pounds.

There were 44 plants producing 
Muenster in the US last year, four 
more than in 2017.

Wisconsin’s 2018 Muenster 
production totaled 61.9 million 
pounds, up 0.3 percent from 2017. 
There were 20 plants producing 
Muenster in Wisconsin last year, 
one more than in 2017.

Muenster production in all other 
states last year totaled 129.4 mil-
lion pounds, up 1.5 percent from 
2017. There were 24 plants pro-
ducing Muenster in all other states 
in 2018, three more than in 2017.

US production of Brick cheese 
last year totaled 2.3 million 
pounds, down 6.1 percent from 
2017. There were 17 plants pro-
ducing Brick cheese in the US in 
2018, six fewer than in 2017.

Blue and Gorgonzola produc-
tion last year totaled a record 94.6 
million pounds, up 3.6 percent 
from 2017. That broke the previ-
ous record, which was set in 2015, 
by 159,000 pounds.

There were 55 plants producing 
Blue and Gorgonzola in the US last 
year, one more than in 2017.

Feta production last year totaled 
a record 129.8 million pounds, up 
6 percent from 2017. Feta output 
has increased by more than 50 
million pounds since 2010.

There were 46 plants producing 
Feta in the US last year, two fewer 
than in 2017.

US Gouda production last year 
totaled 65.3 million pounds, down 
0.2 percent from 2017’s record 
output. There were 84 plants pro-
ducing Gouda in the US last year, 
five more than in 2017.

Production of all other cheeses 
last year totaled 171.6 million 
pounds. There were 218 plants 
producing all other cheeses in the 
in 2018, three more than in 2017.

Processed Cheese Production 
Rises, Cold Pack Falls
US production of processed 
cheeses and combinations last 
year totaled 2.385 billion pounds, 
up 0.1 percent from 2017. There 
were 48 plants producing pro-
cessed cheeses and combinations 
in the US last year, two fewer than 
in 2017.

Production of processed cheese 
last year totaled 1.78 billion 
pounds, up 1.8 percent from 2017. 
There were 27 plants producing 
processed cheese in the US last 
year, three fewer than in 2017.

In 2018, production of processed 
cheese foods and spreads totaled 
572.2 million pounds, down 4.1 
percent from 2017. There were 23 
plants producing processed cheese 
foods and spreads in the US last 
year, unchanged from 2017.

US production of cold pack 
cheese and cheese foods last year 
totaled 30.4 million pounds, down 
12 percent from 2017. There were 
14 plants producing cold pack 
cheese and cheese foods in the US 
last year, unchanged from 2017.

US production of Cream and Neuf-
chatel cheese last year totaled 
914.8 million pounds, down 0.4 
percent from 2017.

Cream and Neufchatel cheese 
in 2018 accounted for 7 percent of 
total US cheese production, down 
from 7.3 percent in 2017. There 
were 38 plants producing Cream 
and Neufchatel in the US last year, 
two more than in 2017.

Swiss cheese production last 
year totaled 332.3 million pounds, 
up 4.9 percent from 2017 and the 
second-highest Swiss cheese out-
put ever, trailing only the 336.5 
million pounds produced in 2010.

Last year, Swiss cheese 
accounted for 2.6 percent of US 
cheese output, up from 2.5 per-
cent in 2017.

There were 63 plants producing 
Swiss cheese in the US last year, 
unchanged from 2017.

Ohio’s 2018 Swiss cheese pro-
duction totaled 162.7 million 
pounds, up 5.1 percent from 2017. 
Ohio’s share of US Swiss cheese 
output last year was 49 percent, 
up from 48.9 percent in 2017.

There were 13 plants produc-
ing Swiss cheese in Ohio last year, 
unchanged from 2017.

Swiss cheese production in Wis-
consin last year totaled 17.4 mil-
lionpounds, up 4.3 percent from 
2017. Wisconsin’s share of US 
Swiss cheese production last year 

was 5.2 percent, down from 5.3 
percent in 2017.

There were 11 plants produc-
ing Swiss cheese in Wisconsin last 
year, unchanged from 2017.

Pennsylvania’s 2018 Swiss 
cheese production totaled 9 mil-
lion pounds, down 13.4 percent 
from 2017. There were nine plants 
producing Swiss cheese in Penn-
sylvabia last year, two fewer than 
in 2017.

Swiss cheese production in 
all other states last year totaled 
143.2 million pounds, up 6.3 per-
cent from 2017. All other states 
accounted for 43.1 percent of US 
Swiss cheese production in 2018, 
up from 42.6 percent in 2017.

There were 30 plants producing 
Swiss cheese in all other states last 
year, two more than in 2017.

Hispanic Cheese Production Tops 
300 Million Pounds
Output of Hispanic cheese in 2018 
totaled a record 311.9 million 
pounds, up 8.9 percent from 2017.

Hispanic cheese production has 
increased by more than 100 mil-
lion pounds since 2009, has more 
than doubled since 2004, and has 
increased by almost 245 million 
pounds since USDA’s NASS started 
tracking its production in 1996.

Last year, Hispanic cheese 
accounted for 2.4 percent of total 
US cheese production, up from 2.3

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

Other Cheese Types Production - 2018
Product State Output

millions
Percent Change

Swiss Ohio 162.7 5.7

Swiss Wisconsin 17.4 4.3

Swiss Pennsylvania 9.0 -13.4

Swiss Other 143.2 6.3

Swiss Total US 332.3 4.9

Hipanic Cheese California 144.5 6.3

Hispanic Cheese Wisconsin 93.4 2.7

Hispanic Cheese Other 74.0 24.1

Hispanic Cheese Total US 311.9 8.9

Muenster Wisconsin 61.9 0.3

Muenster Total US 191.3 1.1

Cream/Neufchatel Total US 914.8 -0.4

Brick Total US 2.3 -6.1

Feta Total US 129.8 6.0

Blue/Gorgonzola Total US 94.6 3.6

Gouda Total US 65.3 -0.3

All Other Total US 171.6
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US Butter Production Finally 
Breaks Record Set In 1941

The Atlantic region’s share of 
US butter production last year 
was 9.9 percent, down from 10.8 
percent in 2017 and 10.3 percent 
in 2016, up from 9.4 percent in 
2010, but down from 12.8 percent 
in 1991.

There were 39 plants producing 
butter in the Atlantic region last 
year, two more than in 2017.

California’s Butter Production 
Jumps, Share Increases
Butter output in California last 
year totaled 578.6 million pounds, 
up 8.3 from 2017 and the state’s 
highest output since 2015, when it 
totaled 580.6 million pounds.

California’s butter production 
record, 654.2 million pounds, was 
set in 2012.

Last year, California’s share of 
US butter productiobn was 30.6 
percent, up from 28.9 percent in 
2017, unchanged from 2016, and 
up from 27.8 percent in 2000 and 
16.2 percent in 1980.

There were 12 plants producing 
butter in California last year, one 
fewer than in 2017.

Pennsylvania’s 2018 butter 
production totaled 86.1 million 
pounds, down 6.8 percent from 
2017. It’s share of US butter out-
put last year was 4.6 percent, 
down from 5 percent in 2017.

There were six plants produc-
ing butter in Pennsylvania in 2018, 
one fewer than in 2017.

Production in New York last 
year totaled 24.7 million pounds, 
down 10.5 percent from 2017. 
New York’s share of US butter 
output last year was 1.3 percent, 
down from 1.5 percent in 2017.

There were 11 plants producing 
butter in New York last year, three 
more than in 2017.

Butter production in all other 
states in 2018 totaled 1.202 billion 
pounds, up 0.7 percent from 2017. 
All other states accounted for 63.5 
percent of US butter output last 
year, down from 64.6 percent in 
2017.

There were 69 plants producing 
butter in all other states last year, 
unchanged from 2017.

Nonfat Dry Milk Production Falls, 
California’s Output Increases
US production of nonfat dry milk 
last year totaled 1.774 billion 
pounds, down 3.4 percent from 
2017. That was the fifth straight 
year in which US nonfat dry milk 
output topped 1.7 billion pounds.

There were 56 plants producing 
NDM in the US last year, four more 
than in 2017.

NDM production in the West 
region last year totaled 1.084 bil-
lion pounds, down 3.1 percent 
from 2017. There were 25 plants 
producing NDM in the West region 
last year, one more than in 2017.

The Atlantic region’s 2018 non-
fat dry milk production totaled 
358.2 million pounds, down 0.4 
percent from 2017. 

There were 14 plants produc-
ing NDM in the Atlantic region last 
year, four more than in 2017.

Nonfat dry milk production in 
the Central region in 2018 totaled 
331.8 million pounds, down 7.1 
percent from 2017. 

There were 17 plants produc-
ing NDM in the Central region last 
year, unchanged from 2017.

California’s 2018 production of 
nonfat dry milk totaled 587.1 mil-
lion pounds, up 4.5 percent from 
2017. California’s share of US NDM 
output last year was 33.1 percent, 
up from 30.6 percent in 2017.

There were 12 plants producing 
NDM in California last year, one 
more than in 2017.

NDM production in Pennsylva-
nia last year totaled 181.2 million 
pounds, down 1.4 percent from 
2017. Pennsylvania’s share of 
US nonfat dry milk production in 
2018 was 10.2 percent, up from 
10.0 percent in 2017. There were 
six plants producing NDM in last 
year, two more than in 2017.

NDM production in all other 
states last year totaled 1.005 
billion pounds, down 7.7 per-
cent from 2017. All other states 
accounted for 56.7 percent of US 
NDM output last year, down from 
59.4 percent in 2017.

There were 38 plants producing 
NDM in all other states last year, 
one more than in 2017.

US butter production last year 
totaled 1.891 billion pounds, 
up 2.4 percent, or 43.5 million 
pounds, from 2017, according to 
USDA’s National Agricultural Sta-
tistics Service (NASS).

That breaks the previous but-
ter production record of 1.872 bil-
lion pounds, which was set back 
in 1941.

Butter production has topped 
1.8 billion pounds in each of the 
last seven years, but until last 
year had always come up short 
of breaking the 1941 record. The 
closest butter output came to 
breaking the record was in 2013, 
when production totaled 1.863 bil-
lion pounds.

Over the past century, US but-
ter production has topped 1.8 bil-
lion pounds 10 times, and eight of 
those times have occurred since 
2010. The other two times were 
in 1940 (1.837 billion pounds) and 
in 1941.

At the other extreme, butter 
production was under 1.0 billion 
pounds eight times over the past 
century, including six years in the 
1970s as well as in 1919 and 1920.

There were 98 plants produc-
ing butter in the US last year, one 
more than in 2017. Back in 1941, 
when the previous butter produc-
tion record was set, there were 
4,619 plants producing butter in 
the US.

West’s Butter Production, Share 
Rise; Central, Atlantic Decline
Butter production in the West 
region last year totaled 926.6 mil-
lion pounds, up 7 percent from 
2017. That was the West’s high-
est butter production since 2015, 
when it totaled 929.7 million 
pounds.

The West’s share of US butter 
production in 2018 was 49 per-
cent, up from 46.9 percent in 2017 
and 48.6 percent in 2016, down 
from 53.9 percent in 2010, and 
up from 42.4 percent in 2000 and 
34.6 percent in 1991.

There were 24 plants producing 
butter in the West region last year, 
one fewer than in 2017.

The Central region’s 2018 but-
ter production totaled 777.6 mil-
lion pounds, down 0.5 percent 
from 2017.

The Central region’s share of 
US butter production last year 
was 41.1 percent, down from 42.3 
percent in 2017, unchanged from 
2016, up from 36.7 percent in 
2010 and 34.9 percent in 2000 but 
down from 52.5 percent in 1991.

There were 35 plants produc-
ing butter in the Central region in 
2018, unchanged from 2017.

Butter production in the Atlan-
tic region last year totaled 186.8 
million pounds, down 6.6 percent 
from 2017.

Total Butter 
and Nonfat 
Dry Milk
Production

California Output
Millions

Percent 
Change

2018
Share

2017
Share

Butter 578.6 8.3 30.6 28.9

NDM 587.1 4.5 33.1 30.6

Region NDM Output Percent Change 2018 Share 2017 Share

West 1.084 b -3.1 61.1 60.9

Atlantic 358.2 m -0.4 20.2 19.6

Central 331.8 -7.1 18.7 19.5

U.S. Total 1.774 b -3.4

Region Butter Output Percent Change 2018 Share 2017 Share

West 926.6 m 7.0 49.0 46.9

Central 777.6 m -0.5 41.1 42.3

Atlantic 186.8 m -6.6 9.9 10.8

U.S. Total 1.891 b 2.4

For more information, visit www.ivarsoninc.com
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Evaporator Dryer Technologies, Inc.
715.796.2313 • 715.796.2378 - FAX
E-mail: info@evapdryertech.com •
1805 Ridgeway Street • Hammond, WI 54015

www.evapdryertech.com

Powder Processing
Evaporator and Spray Dryer Systems
for Safe, Efficient, Sanitary Processing

Engineering solutions and exceptional
technical support is what we
provide when it comes to your
evaporator and spray dryer system.

EDT innovative technologies -
designed to handle today’s process
requirements for safe, efficient,
sanitary processing.

 Whey and Whey Permeate
 Lactose
 WPC
 Milk Powders
 Cheese Powders
 Infant Formula

For more information, visit www.evapdryertech.com

Dry Whey Output Fell In 2018; 
Lactose, WPC, WPI Output Rose

ous production record of 1.133 bil-
lion pounds, set in 2014.

Lactose has now topped 1 billion 
pounds for eight straight years.

There were 33 plants producing 
lactose in the US last year, three 
more than in 2017.

Production of whey protein con-
centrate, human and animal, last 
year totaled 514 million pounds, 
up 5.1 percent from 2017 and the 
highest level of output since 2014, 
when production reached a record 
540.1 million pounds.

Within the WPC category in 
2018, production and plant num-
bers, with comparisons to 2016, 
were as follows:

WPC 25.0-49.9 percent: 199.4 
million pounds, up 8.1 percent; 23 
plants, two more than in 2017.

WPC 50.0-89.9 percent: 314.6 
million pounds, up 3.3 percent; 35 
plants, one more than in 2017.

WPC human: 507.9 million 
pounds, up 5.4 percent; 48 plants, 
two more than in 2017.

WPC animal: 6 million pounds, 
down 14.9 percent from 2017; 18 
plants, unchanged from 2017.

US production of whey protein 
isolates last year totaled a record 
121.5 million pounds, up 4 percent 
from 2017.  Production of whey 
protein isolates has increased by 
almost 100 million pounds since 
2003, which is the first year for 
which USDA’s NASS published WPI 
production figures.

There were 17 plants produc-
ing whey protein isolates in the US 
last year, one fewer than in 2017.

US production of dry whey, human, 
in 2018 totaled 981.7 million 
pounds, down 2.5 percent, or 25.5 
million pounds, from 2017 and the 
ninth time in the last 10 years that 
production of dry whey, human, 
was under 1 billion pounds.

The production record for dry 
whey, human, was 1.11 billion 
pounds, set in 2000.

There were 30 plants producing 
dry whey, human, in the US last 
year, one fewer than in 2017.

Production of dry whey, human, 
in the Central region last year 
totaled 448.6 million pounds, 
down 7.9 percent from 2017. The 
Central region’s share of US out-
put of dry whey, human, was 45.7 
percent in 2018, down from 48.3 
percent in 2017.

There were 16 plants producing 
dry whey, human, in the Central 
region in 2018.

The West region’s production of 
dry whey, human, in 2018 totaled 
275.7 million pounds, up 2.7 per-
cent. The West’s share of national 
output was 28.1 percent, up from 
26.6 percent in 2017.

There were seven plants pro-
ducing dry whey, human, in the 
West region last year, one fewer 
than in 2017.

Production of dry whey, human, 
in the Atlantic region last year 
totaled 257.4 million pounds, up 
2.2 percent from 2017. The Atlan-

tic’s share of national production 
was 26.2 percent, up from 25 per-
cent in 2017.

There were seven plants pro-
ducing dry whey, human, in the 
Atlantic region in 2018.

Wisconsin’s 2018 production of 
dry whey, human, totaled 319.7 
million pounds, down 7.5 percent 
from 2017. Their share of national 
output in 2018 was 32.6 percent, 
down from 34.3 percent in 2017.

There were 10 plants produc-
ing dry whey, human, in Wisconsin 
last year, unchanged from 2017.

New York’s 2018 production of 
dry whey, human, totaled 143.5 
million pounds, up 1.1 percent 
from 2017. Their share of national 
output last year was 14.6 percent, 
up from 14.1 percent in 2017.

There were five plants produc-
ing dry whey, human, in New York 
in 2018, unchanged from 2017.

Production of dry whey, human, 
in all other states last year totaled 
518.4 million pounds, down 0.2 
percent from 2017. All other 
states accounted for 52.8 percent 
of US dry whey, human, output 
last year, up from 51.6 percent.

There were 15 plants produc-
ing dry whey, human, in all other 
states last year.

US production of lactose, human 
and animal, totaled a record 1.158 
billion pounds, up 3.0 percent 
from 2017. That broke the previ-

US sour cream production in 2018 
totaled a record 1.403 billion 
pounds, up 1.2 percent, or 16.3 
million pounds, from 2017.

Sour cream output has now set 
records for five consecutive years. 

There were 115 plants produc-
ing sour cream in the US last year, 
three more than in 2017.

Regional sour cream production 
and plant numbers in 2018, with 
comparisons to 2017, was: 

Central: 710.4 million pounds, 
up 4.6 percent; 43 plants, two 
fewer than in 2017.

West: 390.3 million pounds, 
down 3 percent; 40 plants, 
unchanged from 2017.

Atlantic: 302.7 million pounds, 
down 0.9 percent; 32 plants, five 
more than in 2017.

Sour cream production last 
year in select states was: New 
York, 267.6 million pounds, down 
1.1 percent; Ohio, 226.5 million 
pounds, up 27.1; California, 192.7 
million pounds, down 1.3 percent; 
Illinois, 43.9 million pounds, down 
17.6; Oregon, 16.9 million pounds, 
up 0.7 percent; and Pennsylvania, 
1.6 million pounds, down 22.9.

Sour cream production in 2018 
in all other states totaled 654.2 
million pounds, down 2.5 percent 
from 2017.

US production of creamed cot-
tage cheese in 2018 totaled 352.8 
million pounds, up 6.7 percent 
from 2017. 

Lowfat cottage cheese output 
last year totaled 342.1 million 
pounds, down 0.7 percent. 

That’s the first time production 
of creamed cottage cheese has 
exceeded output of lowfat cottage 
cheese since 2003.

As recently as 2014, the gap 
in production between creamed 
and lowfat cottage cheese was 
still more than 50 million pounds; 
that year, lowfat cottage cheese 
production totaled 364.6 million 
pounds, while output of creamed 
cottage cheese was 303.1 million 
pounds.

Last year, there were 54 plants 
producing creamed cottage 
cheese in the US, two more than 
in 2017; and 53 plants producing 
lowfat cottage cheese, one fewer 
than in 2017.

Regular ice cream production 
last year totaled 840 million gal-
lons, down 3.6 percent from 2017. 
Lowfat ice cream output in 2018 
totaled 451.1 million gallons, 
down 2.2 percent from 2017.

Frozen yogurt production last 
year totaled 50.2 million gallons, 
down 20.2 percent from 2017.

Sour Cream Production Sets New Record; Creamed 
Cottage Cheese Output Tops Lowfat Production

Product 2018
Output

Percent 
Change

Skim Milk Powder 566.5 m 7.0

Milk Protein 
Concentrate 145.6 m 4.7

Dry Whole Milk 143.7m 17.4

Dry Buttermilk 118.1 m 4.6

Dry Whey 
(Human) 981.7 m -2.5

Lactose 1.158 b 3.0

Whey Protein 
Concentrate 
50 -89.9

314.6 m 3.3

Whey Protein 
Isolates 121.5 m 4.0
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US Yogurt Production Fell 2% In 
2018 To Lowest Level Since 2011
US production of yogurt, plain 
and flavored, totaled 4.388 billion 
pounds in 2018, down 2 percent, 
or 90.1 million pounds, from 2017.

That was the lowest level 
for US yogurt production since 
2011, when it totaled 4.27 bil-
lion pounds. Yogurt output had 
reached a record high of 4.76 bil-
lion pounds in 2014.

USDA’s National Agricultural 
Statistics Service (NASS) started 
tracking yogurt production in 
1989, when it totaled 912.4 million 
pounds. It has declined just five 
times since then: in 1996, 1997, 
2015, 2016 and now 2018.

There were 162 plants produc-
ing yogurt in the US last year, eight 
fewer than in 2017.

Yogurt production in the Central 
region last year totaled 1.848 bil-
lion pounds, up 0.2 percent from 
2017. The Central region’s share of 
US yogurt output in 2018 was 42.1 
percent, up from 41.2 percent.

There were 38 plants produc-
ing yogurt in the Central region in 
2018, five fewer than in 2017.

The Atlantic region’s 2018 
yogurt production totaled 1.338 
billion pounds, down 1.3 percent 
from 2017. The Atlantic region’s 
share of US yogurt production last 
year was 30.5 percent, up from 
30.3 percent in 2017.

There were 87 plants producing 
yogurt in the Atlantic region last 
year, two fewer than in 2017.

Yogurt in the West region last 
year totaled 1.203 billion pounds, 
down 6 percent from 2017. The 
West’s share of US yogurt output 
in 2018 was 27.4 percent, down 
from 28.6 percent in 2017.

There were 37 plants producing 
yogurt in the West region in 2018, 
one fewer than in 2017.

New York’s 2018 yogurt produc-
tion totaled 690.3 million pounds, 
down 2.4 percent from 2017. New 
York last year accounted for 15.7 
percent of US yogurt output, down 
from 15.8 percent in 2017.

There were 38 plants producing 
yogurt in New York last year, one 
fewer than in 2017.

California’s 2018 yogurt out-
put totaled 415.1 million pounds, 
down 6.2 percent from 2017. Cali-
fornia’s share of US yogurt pro-
duction last year was 9.5 percent, 
down from 9.9 percent in 2017.

There were 20 plants produc-
ing yogurt in California last year, 
unchanged from 2017.

Yogurt production in Oregon 
last year totaled 41.8 million 
pounds, down 15.1 percent from 
2017. 

Oregon’s share of US yogurt 
output in 2018 was 1 percent, 
down from 1.1 percent in 2017.

There were three plants pro-
ducing yogurt in Oregon last year, 
unchanged from 2017.

Yogurt production in Texas in 
2018 totaled 31.6 million pounds, 
down 8 percent from 2017. 

Texas’s share of United States 
yogurt output last year was 0.7 
percent, down from 0.8 percent 
in 2017.

There were three plants pro-
ducing yogurt in Texas last year, 
unchanged from 2017.

Production of yogurt in all other 
states in 2018 totaled 3.209 billion 
pounds, down 1.1 percent from 
2017. All other states accounted 
for 73.1 percent of US yogurt out-

put last year, up from 72.5 percent 
in 2017.

There were 98 plants producing 
yogurt in all other states last year, 
seven fewer than in 2017.

www.APT-INC.com
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State Output
millions

Percent 
Change

2018 
Share

2017 
Share

New York 690.3 -2.4 15.7 15.8

California 415.1 -6.2 9.5 9.9

Oregon 41.8 -15.1 1.0 1.1

Texas 31.6 -8.0 0.7 0.8

Other 3.209 b -1.1 73.1 72.5

Region Output Percent Change 2018 Share 2017 Share

Central 1.848 b 0.2 42.1 41.2

Atlantic 1.338 b -1.3 30.5 30.3

West 1.203 b -6.0 27.4 28.6

U.S. Total 4.388 b -2.0
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Cheddar Production
Continue from 9

percent, down from 9.6 percent in 
2017, 10 percent in 2016, and 10.4 
percent in 2010.

There were 18 plants producing 
Cheddar cheese in California last 
year, one more than in 2017.

Oregon’s Cheddar production 
last year totaled 172.5 million 
pounds, down 0.2 percent from 
2017. Oregon’s share of US Ched-
dar last year was 4.5 percent.

There were six plants making 
Cheddar cheese in Oregon in 2018, 
unchanged from 2017.

Iowa’s 2018 Cheddar produc-
tion totaled 113.7 million pounds, 
up 21.2 percent from 2017 and the 
highest level of Cheddar output in 
Iowa since 2012, when it totaled a 
record 128.3 million pounds.

Iowa’s share of US Cheddar pro-
duction last year was 3 percent, up 
from 2.5 percent in 2017.

There were eight plants produc-
ing Cheddar cheese in Iowa last 
year, one more than in 2017.

Cheddar production in Vermont 
last year totaled 101.1 million 
pounds.

There were 12 plants producing 
Cheddar in Vermont last year two 
more than in 2017.

Cheddar production in all other 
states last year totaled 1.293 bil-
lion pounds, up 3.5 percent.

There were 118 plants produc-
ing Cheddar in all other states last 
year, unchanged from 2017.

Other American-Type Cheese     
Production Sets Record
Production of other (non-Ched-
dar) American-type cheeses last 
year totaled a record 1.451 billion 
pounds, up 7.5 percent, or 100.7 
million pounds, from 2017.

In 2018, other American-type 
accounted for 11.1 percent of total 

US cheese production, up from 
10.7 percent in 2017, 11 percent 
in 2016 and 10.1 in 2010.

There were 161 plants produc-
ing other American-type cheeses 
in the US last year, one more than 
in 2017.

Production of other American-
type in the Central region last year 
totaled 731.5 million pounds, up 
2.9 percent from 2017. The Cen-
tral region last year accounted for 
50.4 percent of other American-
type cheese output, down from 
52.6 percent in 2017.

There were 82 plants produc-
ing other American-type cheese in 
the Central region last year, three 
fewer than in 2017.

The West region’s 2018 pro-
duction of other American-type 
cheese totaled 702.1 million 
pounds, up 12.7 percent from 
2017. The West’s share of US pro-
duction of other American-type 
cheese last year was 48.4 percent, 
up from 46.1 percent in 2017.

There were 25 plants producing 
other American-type cheese in the 
West region last year, one fewer 
than in 2017.

Production of other American-
type cheese in the Atlantic region 
last year totaled 17.8 million 
pounds, up 7.6 percent from 2017. 

There were 54 plants producing 
other American-type cheese in the 
Atlantic region in 2018, five more 
than in 2017.

Wisconsin’s 2018 production 
of other American-type cheese 
totaled 311.1 million pounds, 
down 0.5 percent from 2017. 
Wisconsin’s share of US output of 
other American-type cheese last 
year was 21.4 percent, down from 
23.1 percent in 2017.

There were 47 plants produc-
ing other American-type cheese 
in Wisconsin last year, five fewer 
than in 2017.

California output of other Amer-
ican-type last year totaled 295.5 
million pounds, up 6.6 percent 
from 2017. California’s share of 
US  of other American-type cheese 
was 20.4 percent in 2018.

There were 12 plants produc-
ing other American-type cheese in 
California in 2018, down one.

Idaho’s 2018 production of 
other American-type cheese 
totaled 141.7 million pounds, up 
16 percent from 2017. There were 
two plants producing other Ameri-
can-type cheese in Idaho last year, 
unchanged from 2017.

Minnesota’s production of 
other American-type cheese last 
year totaled 33.8 million pounds, 
up 17.4 percent from 2017. 

There were four plants produc-
ing other American-type cheese 
in Minnesota last year, one more 
than in 2017.

Production of other Ameri-
can-type cheese last year in all 
other states totaled 669.2 million 
pounds, up 9.7 percent from 2017. 

There were 96 plants produc-
ing other American-type cheese in 
all other states last year, six more 
than in 2017.

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com
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Output of Hard Italian Cheeses Declines 2.7% 
US production of Italian cheeses 
other than Mozzarella totaled 
1.205 billion pounds last year, 
down 1.8 percent from 2017.

Other Italian cheeses last year 
accounted for 9.3 percent of total 
US cheese production, down from 
9.7 percent in 2017 and 2016 but 
up from 9.2 percent in 2015.

US production of soft Italian 
cheeses last year, including Moz-
zarella, Ricotta and others, totaled 
4.628 billion pounds, up 4.2 per-
cent from 2017. 

Ricotta production in 2018 
totaled 249.5 million pounds, up 
1.4 percent from 2017; and out-
put of other soft Italian cheeses 
totaled 26.8 million pounds, down 
fractionally from 2017.

There were 56 plants produc-
ing Ricotta in the US last year, two 
fewer than in 2017.

US production of hard Italian 
cheeses last year totaled 929.2 
million pounds, down 2.7 percent.

Hard Italian cheese produc-
tion in the Central region last 
year totaled 662.1 million pounds, 
down 3.5 percent from 2017. The 
Central region last year accounted 
for 71.3 percent of US hard Italian 
cheese output, down from 71.9 
percent in 2017.

The West region’s 2018 hard 
Italian cheese production totaled 
164.4 million pounds, down 2.4 
percent from 2017. Last year, the 
West accounted for 17.7 percent 
of US hard Italian cheese produc-
tion, up from 17.6 percent in 2017.

Hard Italian cheese production 
in the Atlantic region last year 
totaled 102.7 million pounds, up 
2.3 percent from 2017. The Atlan-
tic last year accounted for 11.1 
percent of US hard Italian cheese 
production, up from 10.5 percent 
in 2017.

Parmesan production in 2018 
totaled 424.5 million pounds, 
down 5.8 percent, or 26.1 million 
pounds, from 2017’s record out-
put.

There were 49 plants produc-
ing Parmesan in the US last year, 
three fewer than in 2017.

Wisconsin’s 2018 Parmesan 
production totaled 218.7 million 
pounds, up 0.5 percent from 2017.

Provolone production in 2018 
totaled 397.8 million pounds, up 
1 percent from 2017. There were 
40 plants producing Provolone in 
the US last year, one more than 
in 2017.

Wisconsin’s 2018 Provolone 
production totaled 213.7 million 
pounds, up 1.6 percent from 2017.

Romano production last year 
totaled 58.1 million pounds, down 
0.4 percent from 2017. There 
were 26 plants producing Romano 
in the US last year, one fewer than 
in 2017.

Wisconsin’s Romano produc-
tion totaled 32.8  million pounds, 
down 2.4 percent from 2017.

US production of other hard 
Italian cheeses last year totaled 
48.9 million pounds, down 6.5 per-
cent from 2017.For more information, visit www.nelsonjameson.com

Cheddar Cheese Production - 2018
State Output Percent 

Change
2018 
Share

2017 
Share

Wisconsin 714.7 m 1.5 18.8 18.9

Minnesota 589.1 5.1 15.5 15.1

Idaho 483.7 0.1 12.7 13.0

California 334.6 -5.9 8.8 9.6

Oregon 172.5 -0.2 4.5 4.6

Iowa 113.7 21.2 3.0 2.5

Vermont 101.1 -0.2 2.7 2.7

Other 1.293 b 3.5 34.0 33.6

Region Output Percent Change 2018 Share 2017 Share

Central 1.906 b 1.9 50.1 50.3

West 1.582 b 2.6 41.6 41.4

Atlantic 314.4 m 1.8 8.3 8.3

U.S. Total 3.803 b 2.2 29.2 29.4

Cheddar
29.2%

Other 
Cheese
70.8%

Share of Total Cheese 
Production
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Cheddar Production
Continue from 9

Wisconsin’s share of US cheese 
production last year was 26.3 per-
cent, down from 26.7 percent in 
2017 and 2016, 26.6 percent in 
2000, 31.5 percent in 1990, and 
43 percent in 1970.

There were 118 plants produc-
ing cheese in Wisconsin last year, 
two fewer than in 2017.

California’s 2018 cheese pro-
duction totaled a record 2.543 bil-
lion pounds, up 1.2 percent, or 30 
million pounds, from 2017 and the 
third straight year in which Cali-
fornia’s cheese output topped 2.5 
billion pounds.

California’s share of US cheese 
production last year was 19.5 per-
cent, down from 19.9 percent in 
2017, 20.6 percent in 2016 and 
2015 but up from 18.1 percent in 
2000 and 11.6 percent in 1990.

There were 61 plants producing 
cheese in California in 2018, two 
more than in 2017.

The gap between Wisconsin 
and California cheese production 
was 879.5 million pounds, up from 
863.4 million pounds in 2017.

Idaho, New Mexico Set Records, 
New York Output Falls
Cheese production in Idaho last 
year was a record 991.2 mil-
lion pounds, up 3.4 percent from 
2017 and the fourth straight year 
in which Idaho’s cheese output 
topped 900 million pounds.

Idaho’s share of US cheese pro-
duction last year was 7.6 percent, 
unchanged from 2017, down from 
7.8 percent in 2016, but up from 
7.1 percent in 2000.

There were nine plants pro-
ducing cheese in Idaho last year, 
unchanged from 2017.

New Mexico’s cheese produc-
tion totaled a record 895.8 million 
pounds, up 6.8 percent from 2017. 
New Mexico’s cheese production 
has increased by more than 315 
million pounds since 2006.

New Mexico’s share of US 
cheese production last year was 
6.9 percent, up from 6.1 percent in 
2017, 6.4 percent in 2016 and 6.1 
percent in 2006.

There were four plants in New 
Mexico, unchanged from 2017.

New York’s cheese produc-
tion last year totaled 802.3 mil-
lion pounds, down 3.3 percent 
from 2017 and the state’s lowest 
cheese output since 2015. The 
decline in cheese production, cou-
pled with New Mexico’s increase, 
bumped New York down one spot, 
to fifth, in the rankings of the lead-
ing cheese-producing states. 

Fifty years ago, in 1968, New 
York ranked second in cheese pro-
duction, trailing only Wisconsin. 

New York’s share of US cheese 
production last year was 6.2 per-
cent, down from 6.6 percent in 
2017, 6.8 percent in 2016 and 8.8 
percent in 2000.

There were 62 plants producing 
cheese in New York last year, two 
fewer than in 2017.

New Production Records  Set By
MN, PA, IA, SD, OH, OR
Cheese production in Minnesota 
in 2018 totaled a record 740.6 mil-
lion pounds, up 3.9 percent from 
2017’s record output and the sec-
ond straight year in which Minne-
sota’s cheese output topped 700 
million pounds.

Minnesota’s share of US pro-
duction last year was 5.7 percent, 
up from 5.6 percent in 2017 but 
down from 8.4 percent in 2000.

There were 11 plants produc-
ing cheese in Minnesota last year, 
unchanged from 2017.

Pennsylvania’s cheese produc-
tion totaled a record 433.8 million 
pounds, up 5.4 percent from 2017. 
The old state record, 427 million 
pounds, was set in 2013.

There were 46 plants producing 
cheese in Pennsylvania last year, 
two more than in 2017.

Cheese production in Iowa last 
year was a record 296.4 million 
pounds, up 15.4 percent. Iowa’s 
previous record, 293.2 million 
pounds, was set in 1990.

There were 11 plants producing 
cheese in Iowa last year, one more 
than in 2017.

South Dakota’s cheese produc-
tion totaled a record 293.5 million 
pounds, up 3.9 percent from 2017. 
Last year was the second straight 
year in which South Dakota set a 
new production record.

South Dakota’s share of US 
cheese output last year was 2.25 
percent, up from 2.2 percent in 
2017.

There were seven plants pro-
ducing cheese in South Dakota last 
year, unchanged from 2017.

Ohio’s 2017 cheese produc-
tion totaled a record 239.3 million 
pounds, up 7.8 percent from 2017. 
Last year was the fourth consecu-
tive year in which Ohio set a new 
production record.

There were 19 plants producing 
cheese in Ohio in 2018, unchanged 
from 2017.

Cheese production in Oregon 
last year totaled a record 209.8 
million pounds, up 1.5 percent 
from 2017’s record output. Ore-
gon’s share of US cheese produc-
tion last year was 1.6 percent, 
unchanged from 2017.

There were eight plants pro-
ducing cheese in Oregon last year, 
unchanged from 2017.

Vermont’s 2018 cheese produc-
tion totaled 147 million pounds, 
up 2.8 percent from 2017 and 
the state’s highest cheese output 
since 2008, when it was 149.3 mil-
lion pounds.

Vermont’s share of US cheese 
production last year was 1.1 per-
cent, unchanged from 2017. 

There were 38 plants producing 
cheese in Vermont last year, six 
more than in 2017.

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

Cheese production in Illinois last 
year totaled 82.3 million pounds, 
down 0.1 percent from 2017. 

There were 11 plants produc-
ing cheese in Illinois last year, 
unchanged from 2017.

New Jersey’s 2018 cheese 
production totaled 59.1 million 
pounds, up 2.4 percent from 2017 
and the state’s highest cheese out-
put since 1982, when it reached a 

record 66.3 million pounds. There 
were 15 plants producing cheese 
in New Jersey in 2018, one fewer 
than in 2017.

Cheese production in all other 
states last year totaled 1.867 bil-
lion pounds, up 2.6 percent from 
2017. 

There were 133 plants produc-
ing cheese in all other states last 
year, six fewer than in 2017.

5

6

7

8

9

10

11

12

13

14

1987

1997

2007

2018

Column1Total Cheese 
Production
1987  - 2018

State Output Percent 
Change

2018 
Share

2017 
Share

Wisconsin 3.423 b 1.4 26.3 26.7

California 2.543 b 1.2 19.5 19.9

Idaho 991.2 m 3.4 7.6 7.6

New Mexico 895.8 6.8 6.9 6.1

New York 802.3 -3.3 6.2 6.6

Minnesota 740.6 3.9 5.7 5.6

Pennsylvania 433.8 5.4 3.3 3.3

Iowa 296.4 15.4 2.3 2.0

South Dakota 293.5 3.9 2.25 2.2

Ohio 239.3 7.8 1.8 1.8

Oregon 209.8 1.5 1.6 1.6

Vermont 147.0 2.8 1.1 1.1

Illinois 82.3 -0.1 0.6 0.7

New Jersey 59.1 2.4 0.5 0.5

Region Output Percent Change 2018 Share 2017 Share

Central 6.000 b 2.4 46.1 46.4

West 5.454 b 4.5 41.9 41.3

Atlantic 1.570 b 0.5 12.1 12.4

U.S. Total 13.025 b 3.0
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Rumiano Cheese, A Pioneer In 
Organic Cheese, Marks 100 Years; 
Sees Future In Conventional-Plus
Crescent City, CA—Rumiano 
Cheese Company – a pioneer in 
the organic and artisan cheese 
movement – will celebrate its cen-
tennial anniversary this summer.

The official birthday of the 
fourth-generation California com-
pany is Aug. 25, when the deed of 
trust on the original land purchase 
was signed in 1919.

Rumiano will mark its anniver-
sary with a week-long celebration 
in August, including a party here 
for team members and the Cres-
cent City community; a gathering 
at the Hum-
boldt County 
Fair, where a 
large number 
of milkshed 
producers are 
located; a party 
near  Rumia-
no’s packaging 
and distribu-
tion plant in Willows; and a cheese 
gala in Napa with other California 
cheese makers.

The company was initially quite 
small during the 1920s, focusing 
primarily on the San Francisco Bay 
Area. It saw rapid growth in the 
years leading up to World War II, 
working to support not only the 
West Coast population, but also 
large government contracts. At 
one point, there were seven Rumi-
ano cheese plants up and down the 
West Coast.

As the war ended, much of that 
demand ebbed accordingly. The 
company made the decision to 

downsize and consolidate, exam-
ining all of its plants and deter-
mining the best products and best 
milksheds. 

“That transition was very key,” 
said CEO Joe Baird. “During the 
1950s, the company was also 
transitioning from first genera-
tion to second generation. There 
were people inheriting pieces of 
the company, but no one really 
wanted to run it. Baird Rumiano 
and John Rumiano’s father took 
over, and really navigated through 
the 1960s.”

Ray Rumi-
ano was then 
running the 
company, but 
became very ill 
in his mid-50s, 
and the com-
pany passed to 
his sons.

“Baird was a 
manager of a ski resort in Tahoe, 
and John was thinking he’d go to 
the Bay Area and have a normal 
career,” Baird said. “When their 
father passed, there was this com-
pany they needed to deal with.”

The sons got a bank loan and 
bought out the company from the 
remaining family members. At 
this point, Rumiano Cheese was a 
small outfit with some used equip-
ment and not much cash equity. 

This was also when hyper-infla-
tion kicked in and interest rates 
were over 20 percent. The bank 
that originally loaned them the 
money, decided it wanted the

money back too, Baird said.
“It was really a test of fire,” he 

said. “Losing your father, inherit-
ing a company you really had no 
idea how to run, and a financial 
crisis. That was the fire this iron 
was formed in.”

“Siblings don’t always make 
the best business partners, but the 
brothers came together and formed 
a relationship where Baird Rumi-
ano was focused on manufacturing 
up on the North Coast, and John 
was in charge of sales and distribu-
tion in Willows,” Baird continued.

Key employees were added over 
the next three or four years, which 
really solidified the foundation and 
was the basis of growth from about 
1980 up until about the 2000s.

Making The Switch To Organic
Because of California’s year-round 
temperate climate, it was obvi-
ous that this area is where organic 
dairy production should thrive, 
Baird said. Humboldt county was 
one of the first milksheds that 
made the organic conversion, and 
our company was one of the first to 
go organic.

Humboldt Creamery was prob-
ably the largest organic milk pro-
cessor and broker in the US, and 
so we bought and sold milk with 
them. We started to make cheese, 
initially for other people, including 
companies like Organic Valley.

And then Humboldt Creamery 
went bankrupt, and we lost over 
$1 million of what they owed us, 
Baird said. 

T (914) 697-9580
F (914) 697-9586 
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“That was the second sucker-
punch that really put our company 
to the test,” he said. “Not only 
did the price for organic go down 
because of market flood, and then 
the Humboldt Creamery bank-
ruptcy hurting our dairy people as 
well as us.”

Dairies in Humboldt County 
also no longer had a place to ship 
milk. We stepped into the void 
and recruited a number of dair-
ies as direct producers, Baird said. 
Now we needed to figure out how 
to sell cheese fast enough to pro-
cess this river of milk coming to us.

Today, the company has one 
manufacturing site and is currently 
looking at other opportunities in 
milksheds along the coast. Pack-
aging and distribution is head-
quartered in Willows, and a new 
packaging and value-added facility 
is currently being developed, also 
in Willows. 

“We’re currently at capacity 
and have to outsource some of our 
packaging, which increases trans-
portation and food miles,” he said.

The core of the building was 
constructed in the 1920s, and we 
need space to add automation, 
Baird said. There’s a lot of repeti-
tive motion in a plant like this, 
and automation will help our team 
members reduce repetitive stress.

“We’re in the process 
of working with our 
farms to implement 
non-GMO as well as 
American Humane 
across our milkshed 
– both organic and 

convention...it’s not 
just about the feed, 
but how that land is 
taken care of, and we 
think more and more 
customers care about 

that.”

—Joe Baird, Rumiano 
Cheese

The company is not ramping 
up automation to remove employ-
ees, he stressed. We’re growing 
the capacity of what we do today 
– snack and convenience is a big 
piece of the forward market – 
we need to have packaging lines 
around that as well.

The cheese production side sees 
less inconsistency because of the 
temperate climate. There is some 
spring flush, but we financially 
incent our producers to work in 
the winter time. 

The slicing business is year-
round, but there’s a big summer 
peak for sandwiches, cheeseburgers 
and families on the go, Baird said.

• See Rumiano Turns 100, p. 19

C H E E S E

1919-2019 HONORING THE PAST,
LOOKING TO THE FUTURE.
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There’s a nice picture of a fam-
ily in front of a cow, but customers 
also want to know about the land 
and the soil, Baird continued. Peo-
ple are becoming more aware of 
how healthy soil and healthy grass 
can meld into healthy products.

A portion of the market is will-
ing to pay a premium for these types 
of dairy products, he said. We’re a 
relatively small company in com-
parison to the larger cooperatives, 
so we believe there are plenty of 
consumers where it matters.

Rumiano cheese and dairy prod-
ucts are in roughly 2,000 stores 
nationwide. The company is very 
much a broker-distributor model.

“We have some regional direct 
transportation, but really, it’s a dis-
tributor model,” Baird said. “We 
clearly do well on the West Coast, 
as well as the Rocky Mountains 
and the Pacific Northwest, where 
there’s an awesome company we 

collaborate with. The Northeast is 
also a pretty good market for us.”

For organic and branded prod-
ucts, the highest number of sales 
is at the national retail level. For 
foodservice, many customers are 
located along the West Coast.

“Foodservice is price-sensitive, 
competitive and difficult,” Baird 
said. “We really try to make sure 
we know where those markets are, 
from a product and price point.”

On the manufacturing end, 
becoming a zero waste plant is very 
important to us. We make conven-
tional and organic whey protein 
concentrate, extract organic lac-
tose, and have our own on-site 
wastewater treatment plant.

“Milk comes in, products are 
manufactured, and clean water 
goes back into the wastewater. 
We’ve really focused on this over 
the last 15 years – not only in terms 
of making high quality cheese and 

butter, but also how to pick up all 
the value strains and become a zero 
waste facility,” Baird said.

The growing plant-based alter-
native dairy product trend is also 
on the company’s radar.

“We’re not naive to the fact 
that it will continue to be a grow-
ing part of the market,” Baird 
said. “We believe there’s a place 
for good, healthy, organic, local, 
made-right products. We expect to 
compete with them, and collabo-
rate with them. I wouldn’t rule out 
us participating in that market at 
some point in time.”

We’re a California company, 
and much of that development is 
coming out of California, he said. 
We have to embrace what the 
future gives us, and it’s not a threat 
– we need to do dairy in the right 
way, on the right land and soil.

For more information, visit 
www.rumianocheese.com.

Rumiano Turns 100
Continued from p. 18

Rumiano Cheese sources its milk 
from 26 family farms throughout 
Humboldt and Del Norte counties, 
and processes about 12 million 
pounds of cheese annually. Two 
of the company’s flagship cheeses 
– Dry Jack and Peppato – account 
for 100,000 pounds of intensive, 
handmade product.

“We’ve seen the trend where 
consumers not only want to see 
where their products come from, 
but also a return to craft,” Baird 
said. “We need to take care of 
the legacy of our cheese. Family 
member and artisan cheese maker 
Raymond Rumiano is also working 
on new artisanal products for our 
portfolio.”

Rumiano also produces butter, 
whey protein concentrate, organic 
lactose and most recently, ghee.

As our product team says, “Fat 
is the new black,” Baird said. Con-
sumers want the best value-added 
products, and ghee is one of those. 
There are things we can add to 
butter or ghee like MCT oil, mush-
rooms, Lion’s Mane and collagen 
to treat these healthy fats like a 
functional nutrition mechanism.

The ghee segment is growing at 
50 percent a year, along with the 
whole trend of healthy, functional 
organic dairy products. Today, the 
company’s milk supply is 70 per-
cent organic. Five years ago, it was 
roughly 50 percent organic.

“Conventional is difficult any-
where, especially in a place like 
the Coast where we’re not prone 
to large farms,” Baird said. “From 
an economic standpoint, we’re 
either going towards organic or 
what I call conventional-plus – we 
want to find the right balance, and 
not flood the market with organic 
cheese. That’s our long game.”

Rumiano has long been a pio-
neer in the organic and artisanal 
cheese segment. In 2011, the com-
pany launched its Rumiano Organ-
ics line, which is said to be the first 
certified non-GMO organic cheese 
in the world.

When it comes to butter, 
healthy fat, grass-fed and pasture-
based is important, and really what 
consumers are looking for, he said. 

For cheese, there’s probably 
two or three different buyers – the 
organic buyer who wants pasture-
based and certified humane, he 
said. There’s a demand for conven-
tional-plus – because of our milk-
shed and small number of farmers, 
we can offer conventional, non-
GMO cheese as well.

“We’re in the process of work-
ing with our farms to implement 
non-GMO as well as American 
Humane across our milkshed – 
both organic and convention,” he 
said. “For us, it’s not just about the 
feed, but how that land is taken 
care of, and we think more and 
more customers care about that.” For more information, visit www.loosmachine.com
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Bonnie Bletsoe Honored with Central 
WI’s Cheese & Buttermakers’ Award

Bonnie Bletsoe of Bletsoe Cheese Inc., was honored with Central Wisconsin Cheesemakers 
and Buttermakers Association’s Life Membership award in Marshfield, WI, earlier this month 
during the association’s 105th annual meeting. Bletsoe was one of the very first women to 
receive her cheesemaking license in 1969. Bletsoe was given the award for her many years 
of service and support to the cheese industry. In the above photo, Dave Lindgren (left), Lynn 
Dairy and president of the Central Wisconsin organization, Bletsoe, and Kim Heiman, who 
introduced Bletsoe at the ceremony, of Nasonville Dairy. 

ARIEL GRAVEEN is this year’s 
recipient of the Wisconsin Dairy 
Products Association’s Robert 
L. Bradley Scholarship. Graveen 
is finishing up her junior year 
at the University of Wisconsin-
River Falls with a dairy science 
major and food science minor. 
Upon graduation, she plans to 
pursue a career in dairy process-
ing. MICHELLE SCHMITT 
has earned the 2019 Wiscon-
sin Dairy Products Association 
Scholarship. Schmitt is currently 
a sophomore at UW-River Falls 
with a major in food science and 
technology, and a member of 
the UW-River Falls Dairy Prod-
ucts Sensory Evaluation Team. 
After graduation, Schmitt plans 
to use her food science skills to 
improve and create new uses for 
dairy products. Both Graveen 
and Schmitt will each receive 
$2,000 as part of their Bradley 
Scholarship Award.

CLAUDIA LOOZE has joined 
the Wisconsin Cheese Makers 
Association (WCMA) as a part-
time communications assistant, 
a position designed to support 
WCMA’s expanding member-
ship benefits. Looze is an Emmy 
award-winning video producer, 
director, and editor with more 
than 25 years of experience, 
including 10 years with Wiscon-
sinEye Public Affairs Network.  
She has been working seasonally 
with WCMA for the past three 
months, and officially joins the 
team on July 1. In her new role, 

SCHOLARSHIPS Looze will focus on Wisconsin 
Cheese Makers Association’s 
social media endeavors, video 
projects, and member communi-
cations.

After 12 years of serving the 
National Restaurant Asso-
ciation as president and CEO, 
DAWN SWEENEY announced 
that she will step down when her 
contract expires at the end of the 
year. Sweeney began her career 
at the Milk Industry Foundation/
International Ice Cream Asso-
ciation (later the International 
Dairy Foods Association), and 
joined the Restaurant Associa-
tion in 2007. 

JENNIFER SMILOWITZ has 
been named director of scientific 
and strategic development for the 
International Milk Genomics 
Consortium (IMGC). Smilow-
itz attended the inaugural IMGC 
Symposium in Napa, CA, in 
2004 and has since participated 
as either an attendee or invited 
speaker. As a result, Smilowitz 
has engaged in active collabora-
tions with other attendees that 
have generated over 20 publica-
tions and demonstrated clinical 
safety and efficacy for several new 
products either in or on their way 
to the marketplace.  Smilowitz is 
a faculty affiliate in the depart-
ment of food science and tech-
nology and associate director of 
the Human Studies Research 
Program for the Foods for Health 
Institute at UC Davis. She plans 
to use her experiences to further 
improve the profile of the IMGC 
and the networking environ-
ment.

PERSONNEL
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Litehouse To Acquire 
Sky Valley Foods
Sandpoint, ID—Litehouse, Inc., 
recently announced that it has 
entered into an agreement to 
acquire substantially all of the 
assets of Sky Valley Foods, effec-
tive June 1, 2019.

Sky Valley Foods specializes in 
the production of organic shelf-
stable dressings, condiments, 
marinades, and sauces under 
the Organicville and Sky Valley 
brands.

Litehouse, a leader in the refrig-
erated section of the produce and 
deli departments, said the acquisi-
tion grows its portfolio with cen-
ter-store, clean, organic products. 
It also expands Litehouse’s man-
ufacturing presence on the East 
Coast to better serve its customers 
and support its growth.

With the acquisition, Litehouse 
will also acquire a 132,000-square-
foot manufacturing facility located 
in Danville, VA. This facility is 
expected to be a critical compo-
nent in continuing to support the 
growing demand for Sky Valley, 
Organicville and Litehouse prod-
ucts across the US and Canada.

“For some time Litehouse has 
been looking to offer products that 

could be sold in the center aisles 
of the grocery store. Before mov-
ing forward, we needed to ensure 
that the products we brought to 
market had the same high qual-
ity standards and reliance on real 
ingredients as our core Litehouse 
products,” said Kelly Prior, presi-
dent of Litehouse. “As we looked 
at Sky Valley Foods and their com-
mitment to real food, real ingredi-
ents and better quality, we found 
great synergies.”

Rachel Kruse, founder of Sky 
Valley Foods, will join the Lite-
house team to help facilitate the 
strategy and direction of the brands 
and products.

“Litehouse built its reputation 
on offering best-in-class customer 
service and the addition of Sky 
Valley Foods is a strategic move to 
provide our East Coast customers 
with a local Litehouse manufactur-
ing facility,” Prior said. “Coupled 
with our Idaho, Michigan and 
Utah facilities, we continue to 
expand our ability to meet growing 
consumer demand with state-of-
the-art manufacturing operations.”

Since it was started more than 
50 years ago, Litehouse has become 
a leader in refrigerated salad dress-
ings, dips, cheese and other con-
sumer packaged goods.
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FS40 line with powder dispenser, 
tumble drum and conveyor

At Deville Technologies we do more than 
just provide cheese processing companies 
with the perfect shred, dice, shave and grate...
we keep the whole solution in mind.

                          We deliver ultra hygienic food cutting 
                        solutions that operate effectively and
                   efficiently. We partner with our clients to
           custom design the solution that best meets their
 food cutting needs...because we don’t just see cheese, 
 we see the whole picture.

We look at cheese differently.

                          We deliver ultra hygienic food cutting 
                        solutions that operate effectively and
                   efficiently. We partner with our clients to

                          We deliver ultra hygienic food cutting 

                   efficiently. We partner with our clients to
           custom design the solution that best meets their
 food cutting needs...

                        solutions that operate effectively and
                   efficiently. We partner with our clients to

                          We deliver ultra hygienic food cutting 

1 .866.404.4545      www.devi l letechnologies .comCome see us at: 
ICTE – April 17-19, 2018
Milwaukee, WI – Booth 801
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For more information, visit www.devilletechnologies.com

Parma, Italy—Last year was a 
record year for Parmigiano Reg-
giano, according to financial data 
for the Parmigiano Reggiano sec-
tor that was announced recently.

Production last year increased 
1.35 percent from 2017; the 3.7 
million wheels of cheese (about 
148,000 tons, or 326.3 million 
pounds) produced in 2018 repre-
sent the highest output in the his-
tory of Parmigiano Reggiano.

Parmigiano Reggiano is also 
enjoying a good period as far as 
prices are concerned, according to 
the Parmigiano Reggiano Consor-
tium. While in 2016 the cost per 
kilogram was 8.60 euro, last year 
the average price stood at 10 euro.

Italy accounts for 60 percent of 
the market for Parmigiano Reg-
giano, while the export share is 
40 percent, up 5.5 percent from 
2017. France is the largest market 
(11,333 tons), followed by the US 
(10,493 tons), Germany (9,471 
tons), the United Kingdom (6,940 
tons( and Canada (3,030 tons).

At a recent press conference, 

Record Production Reported For 2018 
By Parmigiano Reggiano Consortium

2018 has been again a positive year: 
we reported an increase in produc-
tion (up 1.35 percent), quotations 
and exports (up 5.5 percent),” said 
Nicola Bertinella, president of the 
Parmigiano Reggiano Consortium.

The foreign market is “increas-
ingly more important”; the record 
export market share of 40 percent 
last year is “an amazing perfor-
mance considering that the figure 
was 34 percent only five years ago,” 
Bertinelli continued.

The Consortium is investing a 
“considerable budget” in promot-
ing the PDO designation in Italy 
and abroad, with specific focus on 
new destination areas for consump-
tion, such as the Arab Emirates, 
“where we launched a communica-
tion campaign to educate the con-
sumer on the differences between 

the ‘real Parmigiano Reggiano’ and 
the fake Parmesan,” Bertinelli said.

The Parmigiano Reggiano 
financial data are also the results 
of a marketing strategy put in place 
in recent years by the Parmigiano 
Reggiano Protection Consortium, 
according to Mauro Rosati, general 
director of Qualivita Foundation. 

The press conference also 
introduced the Consortium’s new 
policy on Parmigiano Reggiano 
as a characterizing ingredient in 
prepared or processed foods. The 
number of agro-food companies 
that have been asking to use Par-
migiano Reggiano as an ingredient 
is growing rapidly, demonstrating 
that using the PDO name on the 
label of processed products pro-
vides added value to them, the 
Consortium noted.

market data were presented along 
with an overview of the actions 
the Consortium will undertake in 
guiding growth. The challenge is 
that of positioning the product at 
a profitable price; a further growth 
in production is expected in 2019, 
bringing the number of wheels pro-
duced to over 3.75 million.

Aimed at boosting demand, the 
Consortium’s budget includes an 
investment in communication of 
over 24 million euros destined to 
the development of sales in Italy 
and elsewhere; that’s up 1.5 mil-
lion euros from last year.

“Parmigiano Reggiano contin-
ues to grow and expand its market. 

USDA Awards Trade 
Mitigation Cheese 
Purchase Contracts
Washington—The US Depart-
ment of Agriculture (USDA) has 
announced the awarding of con-
tracts for the purchase of natural 
American and processed cheese for 
delivery in July, August and Sep-
tember.

The purchases are being made 
as part of the Food Purchase and 
Distribution Program, with the 
purpose of assisting farmers in 
response to trade damage from 
retaliatory tariffs being imposed by 
US trading partners (trade mitiga-
tion).

Under one of the solicita-
tions, USDA announced the 
purchase of 2,133,600 pounds of 
Cheddar cheese, at a total cost 
of $4,704,346.50. The purchase 
includes 1,377,600 pounds of 
shredded yellow Cheddar cheese, 
6/2-pound package, at a cost 
of $2,981,328.00; and 756,000 
pounds of yellow Cheddar cheese, 
12/1-pound chunks, at a cost of 
$1,723,018.50.

Contracts awarded were to:
Great Lakes Cheese: a total of 

2,095,800 pounds of cheese, at a 
cost of $4,615,516.50.

Masters Gallery Foods: a total 
of 37,800 pounds of cheese, at a 
cost of $88,830.00.

USDA also announced the 
awarding of a contract to Bongards’ 
Creameries for a total of 950,400 
pounds of regular process cheese, 
6/5-pound loaves, at a total cost of 
$2,100,502.80.
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Two new artisanal varieties have 
been added to the line of spe-
cialty cheeses made by Caves 
of Faribault, a division of Prairie 
Farms Dairy, Inc.
 The first, St. Helga’s, is a 
European style Swiss with pro-

n o u n c e d 
nutty tones. 
The cheese 
is made in 
W i s c o n -
s in  and 
aged in the 
sandstone 
caves of 
Far ibau l t , 
MN.

 The second cheese is the pio-
neer project of a new collection 
called the Commission. 

In line with the concept of 
commissioning fine art, the col-
lection allows cheesemaking 
partners to “craft cheese to their 
exact standards of excellence,” 
the company said
 The first of this collection 
is Cherubic Heavenly Young 
Gouda, also made in Wisconsin. 
Both new cheeses are available in 
5-pound random weight wheels 
and wedges.

For more information on 
the new products, visit  www.
cavesoffaribault.com.

Caves Of Faribault Launch St. Helga’s European       
Style Swiss And Cherubic Heavenly Young Gouda

Savencia Cheese Launches 
Sliceable Supreme Brie
Savencia Cheese USA is aug-
menting its range of specialty 
cheese brands with the introduc-
tion of Supreme Brie.
 “To make Supreme, we source 
cream and 
put it into 
production 
of Brie the 
same day,” 
said Mikhail 
C h a p n i k , 
vice presi-
dent of marketing, Savencia 
Cheese.
 The result is a buttery, smooth 
Brie with an edible, thin white 
rind. It’s 7-ounce oval shape can 
be easily cut into slices, appealing 
to a broad audience of cheese 
lovers who don’t usually consider 
Brie.
 Along with its signature 
7-ounce oval package, Supreme 
Brie will also be sold in larger 4.4-
ounce oval packs to be freshly 
cut at deli departments. Single-
serve miniature Brie Bites will hit 
stores this fall. 

For details, visit  www.saven-
ciacheeseusa.com.

Borden Cheese Offers New 
Flavors; Expands Snacking, 
Shreds Product Portfolio
Borden Cheese has just added 
Whole Milk Mozzarella String 
Cheese to its product line, and 
created new flavors and forms in 

the company’s 
growing snack 
and shreds 
portfolio.
 Indiv idu-
al ly-wrapped 
Borden Snack 
Bars are now 
available in 
new Habanero 

Cheddar and Extra Sharp White 
Cheddar flavors.

 Described as a “must-have 
ingredient for melting into com-
fort food,” Borden Cheese Thick 
Cut Shred Blends have three new 
flavors: Ultimate Pizza Blend, 
Ultimate Mac & Cheese Blend, 
and Ultimate Nacho Blend.
 Consumers want more fla-
vorful and convenient cheese 
options, and we’re excited to 
address this growing need, said 
Mihira Rami, marketing direc-
tor, consumer brands, Borden 
Cheese, Dairy Farmers of Amer-
ica.
 New Borden Cheese products 
are now sold in major grocery 
stores and independent retailers 
across the US. For details, visit 
www.BordenCheese.com.

Darigold FIT Milk Line Has 
More Protein, Less Sugar
Seattle, WA—Darigold has 
expanded its portfolio of milk 
products to include FIT – an 
ultra-filtered, high-protein, lac-
tose free milk.
 Specifically, Darigold’s FIT has 
75 percent more protein and 40 
percent less sugar than regular 
2% milk. 

The company is also offering 
FIT Chocolate milk that has 24 
grams of protein per single serve 
14 ounce bottle. With 40 per-
cent less sugar per serving than 
chocolate milk, the product also 
has 35 percent less fat the choc-
olate milk.

The 2% reduced fat UF milk 
is lactose free and contains vita-
mins A and D, the company said.
 The desire for high-protein, 
low-sugar food continues to 
increase, said Darigold’s Duane 
Naluai.
 The new FIT line is currently 
sold in 59-ounce cartons and 
14-ounce individual containers. 
Many Albertson’s Fred Meyer, 
QFC, Safeway and Walmart 
stores have the product in stock.
 For details, visit  www.dari-
gold.com.

Cheese From Original   
Cornerstone Project Now 
Available Online
Putney, VT—When the Ameri-
can Cheese Society (ACS) issued 
a call for American Original 
cheeses, a handful of artisan 
cheese makers developed an 
approach to cheesemaking that 
demonstrates the elemental 
nature of the raw milk.
 The Original Cornerstone Proj-
ect is a collaboration between 
Parish Hill Creamery in Vermont, 
Cato Corner Farm in Connecti-
cut,  and Pennsylvania’s Birchrun 
Hills Farm. 

Each artisan cheese maker fol-
lowed the same recipe with the 
same forms, but used their own 
native cultures to encourage wild 
rinds.
 By limiting the input variables, 
we allow the raw milk to deter-
mine the nuances of texture and 
flavor unique to each of our 

Cornerstones, Parish Hill’s Peter 
Dixon said.
 It’s my hope that we’ll be 
able to get other cheese makers 
around the country to become 
part of the initiative, Parish Hill’s 
Rachel Fritz Schaal added. 
 Stones are 10 inches in diam-
eter and weigh about eight 
pounds. 

Whole wheels are also avail-
able by special order.

For more information on the 
culmination of over 35 years 
of crafting cheese, or to order, 
visit www.parishhillcreamery.
com.
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Babybel Mini Rolls: A New 
‘Twist’ On String Cheese
New Babybel Mini Rolls, featur-
ing a kid-friendly spiral shape, 
are now sold in five-count packs 
at all major retailers in the US, 
the company announced.
 The “twist, twirl, peel or 

pull” natu-
ral cheese 
snack con-
tains no 
a r t i f i c i a l 
p re se r va -
tives, fla-
vors  or 
colors.
 “Packed in 
a portable 
pouch and 

offering a good source of pro-
tein, kids will have fun pulling, 
peeling and twisting their Baby-
bel Mini Rolls, and parents can 
feel good about serving a healthy 
and filling snack that’s tasty and 
convenient for all occasions,” 
said Babybel innovation manager 
Iris Terolli-Hall.
 We’re excited to see how par-
ents and kids roll, Terolli-Hall 
continued.

For more details, visit www.
babybel.com.

Clover Sonoma Launches 
Organic Cheese Line,     
Flavored Butter Spreads 
Anaheim, CA—The 2019 new 
product lineup at Clover Sonoma 
includes new organic omega-3+ 
milk, flavored butter spreads, 
and additions to its organic sliced 
and shredded cheeses. 

A l i gned 
with the 
growing 
trend of 
f lavored 
butters in 
meal kits 
and res-
taurants, 
C l o v e r 
Sonoma 

has launched its own sweet and 
savory butter line in 3.5-ounce 
containers. The first batch of 
flavored butter spreads includes 
Garlic & Herb, Lemon Garlic & 
Herb, and Cinnamon & Brown 
Sugar.
 Clover Sonoma’s new organic 
cheese line features 8-ounce 

blocks and 6-ounce slices of 
Sharp White Cheddar, Medium 
White Cheddar, Monterey Jack 
and Pepper Jack. Six-ounce pack-
ages of organic cheese shreds 
include Medium White Cheddar 
and Organic Mexican Blend, the 
company said.
 Earlier this year, the com-
pany expanded its cream-on-
top organic yogurt to include 
a 24-ounce option in plain and 
vanilla flavors. 

Clover Sonoma’s organic 
cream cheese line now features 
a spreadable cream cheese SKU.
 Our quality, nutritious dairy 
products cannot be replaced by 
plant-based alternatives, said 
chairman and CEO Marcus Bene-
detti. 

Clover Sonoma’s 2019 lineup 
featuring new and expanded 
SKUs further cements Clover 
Sonoma as a company that sur-
passes sustainability in the dairy 
industry, Benedetti continued.
 For more information, visit 
www.cloversonoma.com.

Sierra Nevada Jack Now 
Available In Hatch Chile
Willows, CA—The Sierra Nevada 
Cheese Company here has just 
added a Hatch Chile flavor to its 
line of natural Jack cheeses.
 Most Hatch peppers are about 
a third as hot as a typical jala-
peno pepper.
 The full array of five flavors 
includes Traditional Jack, Garlic 
& Herb, Smokehouse, Habanero 
and Hatch Chile. 

Made with Graziers Certified 
Grass-Fed Milk, the line of Sierra 
Nevada Jack cheeses is available 
in 8-ounce wedges, 5-pound 
loaves, 10-pound wheels and 
40-pound blocks.
 The company also offers 
organic and grass-fed butter, 
yogurt and other cultured prod-
ucts. 

For more information on the 
new product, visit www.sierra-
nevadacheese.com.

Roth Cheese Adds Chevre 
To Specialty Collection In 
Original, Seasonal Flavors
Roth Cheese has just introduced 
Roth Chevre goat cheese for 
nationwide retail and foodser-
vice distribution, the company 
announced.
 Available in both plain and 
seasonal flavors, the newly intro-
duced Roth Chevre is sold at 
retail in 8-ounce and 4-ounce 
logs, 4-ounce crumble cups and 
1-ounce medallions, Roth Cheese 
said. 
 Foodservice formats include 
bulk 10.5-ounce logs and crum-
bles ranging from 2-pound cups 

to 20-pound 
pails, the com-
pany said.
 C u r -
rent flavors are 
Honey, Pep-
percorn, Garlic 
& Herb, Rolled 
Cranberry and 
Wild Blueberry, 

the company announced.
 For more details on the Roth 
Cheese goat cheese collection, 
and for recipes and other prod-
ucts, visit www.rothcheese.
com.

Somerdale Grows Market 
In US For British Cheeses 
With Foodservice Program
Somerset, UK—British cheese 
importer Somerdale International 
has created a new foodservice 
operation for restaurants and 
hotels across the US.
 The launch comes as 
Somerdale enters the third year 
of its five-year strategic program 
to grow sales of its British 
cheeses in the US. It follows the 
introduction of the company’s 
Savile Row cheese brand, which 
is now an important part of the 
new foodservice offering.
 The new Somerdale Food 
Service range will include a 
“British Cheese Kit” featuring 
selected cheeses accompanied 
with tasting notes.
 Somerdale’s British Cheese 
Kit includes Cropwell Bishop 
Stilton, Traditional Red Leicester, 
Cave Aged PDO Cheddar, and 
Wensleydale with Cranberries.
 “Demand for great-tasting 
British cheeses is growing 
across the States, and the 
launch of our dedicated food 
service operation will make it 
easier than ever for chefs and 
restaurateurs to incorporate 
them into their menus,” said Alan 
Jenkins, director of Somerdale 
International.
 For more program information, 
visit www.somerdale.com.

Technically talented people using efficient business processes to deliver 
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Cheese Reporter Ad.indd   1 2018-01-03   11:52 PMEgg Harbor, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) has released the speaker 
lineup for its 2019 Dairy Sympo-
sium here July 15-16 at  The Land-
mark Resort.

For its 10th consecutive year, 
the two-day event will feature 
educational sessions, networking 
opportunities, social events and 
the popular golf outing, which 
kicks off the Symposium Mon-
day, July 15 at The Orchards Golf 
Club.

The scramble tournament 
begins with a 10 a.m. shotgun start.  
A reception will be held Monday 
evening, followed by the Presi-
dent’s Award banquet.

The second day of the event 
starts with breakfast and the 
WDPA annual meeting. 

Next, Brad Pfaff, secretary of the 
Wisconsin Department of Agricul-
ture, Trade and Consumer Protec-
tion (DATCP), along with Mark 
Stephenson, University of Wis-
consin-Madison, and chairman of 
the Dairy Task Force 2.0, will out-
line the task force’s 50 recommen-
dations designed to help the dairy 
industry find stability and future 
success.

E-commerce trend experts Tim 
Grzebinski and Mary Fair-Taylor 
will talk about how today’s con-
sumer retail market is being turned 
upside down as more shoppers buy 
online.

The executive roundtable dis-
cussion on dairy markets will fea-
ture Kemps’ CEO Greg Kurr; Marc 
Healy, vice president, Kerry; Joe 
Zink, senior director, Festival 
Foods; and Wouter Stomph, man-
ager, Olam Cocoa.

Panelists will share how national 
and global economies are affecting 
their companies, and how to deal 
with other market challenges.

The event wraps up with lunch 
and guest speaker John McHugh of 
Kwik Trip. 

Cost to attend the event is $475 
for WDPA members and $625 for 
non-members. Discounted rates 
are also available for multiple reg-
istrations from the same company.

Registration is available online 
and for the first time, all spouses/
partners will receive free registra-
tion. 

The registration deadline is June 
19. For more symposium details or 
to sign up for the event, visit www.
wdpa.net.

Dairy Symposium To Look At Market 
Challenges; Retail, E-Commerce Trends

New For ACS Conference: Cheese 
Talks On Creativity & Community
Richmond, VA—This year’s edu-
cational program for the Ameri-
can Cheese Society’s (ACS) 36th 
annual Conference & Competi-
tion will feature new Cheese Talks: 
industry leaders discussing the link 
between cheese, creativity and 
community.

The four-day conference will 
take place here July 31-Aug. 3 at 
the Greater Richmond Conven-
tion Center. Over 1,300 cheese 
and specialty food professionals are 
slated to attend.

An optional pre-conference 
coaching workshop on how to 
build a food safety plant will be 
held on Wednesday, July 31. The 
workshop will provide an overview 
of the basic concepts of a food 
safety plan: preliminary documen-
tation, hazard analysis, and pre-
ventive controls. 

Instructors will provide one-
on-one coaching to help students 
develop the necessary documenta-
tion for each of those areas. The 

discounted registration fee is $59 
per person.

ACS has scheduled over 40 edu-
cational sessions created for cheese 
makers, retailers and distributors. 
A session on Virginia terroir will 
feature five Virginia-made cheese 
and wine pairings.

Another session on dairy milk 
versus non-day substitutes will 
cover the latest consumer trends, 
nutrition research and sustainabil-
ity findings.

A session entitled “You Be The 
Judge” will recreate the experience 
of what it’s like to judge for the 
ACS Competition. A panel discus-
sion with four cheese makers and 
one scientific researcher will look 
at dairy farming, climate change 
mitigation and the marketplace – 
specifically how approaches to this 
issue translate to the marketplace.

Sensory expert Russell Smith 
will lead a session on how differ-
ently people experience flavors. 
Smith will discuss the elements of 

sensory evaluation to gain a better 
understanding of the palate This 
session is ticketed, and treated 
like a tasting session without the 
cheese. The session will be held 
three times during conference, and 
the capacity is limited to 15 par-
ticipants per session. There is an 
additional fee of $25.

The conference will also feature 
two exams for cheese profession-
als: the ACS Certified Cheese 
Professional Exam and the ACS 
T.A.S.T.E. Test (Technical, Aes-
thetic, Sensory).

Competition winners will be 
highlighted at Saturday’s Festival 
of Cheese Showcase, where con-
ference attendees and the public 
can taste winning cheeses while 
sampling other specialty foods. A 
Cheese Sale to benefit the Ameri-
can Cheese Education Foundation 
will also be held.

The early registration deadline 
is June 28, and cost to attend for 
ACS members is $650 per person. 
The non-member cost is $850 per 
person. For full event details, visit 
www.cheesesociety.org/acs-confer-
ence-registration.

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.

•
Nov. 5-7: Global Cheese Tech-
nology Forum, Peppermill 
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTech-
nologyForum.

PLANNING GUIDECrave Brothers 
Cheese Will Host 
Farm To Feast Event
Waterloo, WI—Crave Broth-
ers Farmstead Cheese will host a 
multi-course, farm to feast event 
here Saturday, June 9 at the Crave 
family’s sustainable dairy farm.

Cosponsored by Festival Foods 
and Land Rover Madison, the 
event will showcase artisan cheeses  
in appetizers, salads, main courses 
and desserts. 

A few specific menu items 
include Crave Brothers cheese & 
Salvatore’s artisan cured charcute-
rie board with accompaniments; 
Lemon Mascarpone tarts, peanut 
butter Mascarpone tarts; and choc-
olate Mascarpone bars; smoked 
Italian Porchetta with salsa verde; 
and Caprese salad.

Dinner will be provided by 
chef Patrick dePula of Salvatore’s 
Tomato Pies in Madison, WI, with 
live music from the Sparetime 
Bluegrass band.  Tickets are $150 
per person and include transpor-
tation. For full event details or to 
sign up, visit www.MadisonMaga-
zineExperience.com.
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1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac 
Rotary Chamber Vac Model 8610-14. 
4 chambers with 14” dual seal wire set-
up. Chamber product size is 12”x14” 
or 6”x18”. Machine is 460 volt 3 phase. 
Completely refurbished. Call 608-437-
5598 x 2344 or email: akosharek@
dairyfoodusa.com

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.

1. Equipment for Sale

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

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

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

 
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!

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

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
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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 25 May 18 May 11 May 4

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7075 1.7036 1.6969• 1.6884• 
Sales Volume  Pounds
US 13,164,224 12,607,312• 13,105,857 12,061,244•

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

Weighted Price  Dollars/Pound  
US 1.7721 1.7745• 1.7341 1.7067 
Adjusted to 38% Moisture  
US 1.6880 1.6915• 1.6497 1.6253
Sales Volume  Pounds
US 11,990,449 11,363,394• 11,418,432 11,489,696
Weighted Moisture Content Percent
US 34.91 34.96 34.83 34.90

Butter

Weighted Price  Dollars/Pound
US 2.3413 2.2932• 2.2817• 2.2487 
Sales Volume                                        Pounds
US 2,667,825 7,825,911• 3,951,635• 6,121,484

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3752 0.3843• 0.3839• 0.3851•
Sales Volume
US 6,424,792 5,206,488• 5,564,550• 6,391,995•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.0286 1.0250• 1.0104• 0.9917•
Sales Volume  Pounds
US 18,741,757 20,856,247• 23,409,060• 32,823,021• 

May 30, 2019—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.   •Revised

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

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

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

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

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

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

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

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

‘19 15.12 15.30 15.98 15.76 16.42 17.07

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
5-24 May 19 16.38 16.26 38.250 101.500 229.475 1.6920
5-27 May 19 — — — — — —
5-28 May 19 16.38 16.26 38.375 101.500 229.475 1.6930
5-29 May 19 16.38 16.26 38.375 101.500 229.475 1.6940
5-30 May 19 16.38 16.26 38.550 101.500 229.475 1.6920

5-24 June 19 16.31 16.96 37.500 103.800 238.500 1.6920
5-27 June 19 — — — — — —
5-28 June 19 16.08 16.95 36.925 103.925 239.750 1.6650
5-29 June 19 16.07 16.90 37.200 103.750 238.500 1.6654
5-30 June 19 16.18 16.90 37.500 13.900 237.000 1.6640

5-24 July 19 16.52 17.12 35.950 104.750 241.950 1.7190
5-27 July 19 — — — — — —
5-28 July 19 16.40 17.12 35.900 104.200 242.200 1.7040
5-29 July 19 16.46 17.02 36.500 104.200 240.700 1.7100
5-30 July 19 16.60 17.02 37.125 104.475 239.500 1.7100

5-24 August 19 16.80 17.30 35.500 106.000 243.300 1.7490
5-27 August 19 — — — — — —
5-28 August 19 16.70 17.30 35.150 105.575 241.225 1.7420
5-29 August 19 16.81 17.24 35.400 105.625 242.500 1.7480
5-30 August 19 16.92 17.24 35.250 106.250 242.000 1.7480

5-24 September 19 17.04 17.56 35.500 107.525 244.600 1.7700
5-27 September 19 — — — — —
5-28 September 19 16.95 17.52 35.450 107.500 243.800 1.7640
5-29 September 19 17.08 17.48 35.450 107.325 243.800 1.7750
5-30 September 19 17.19 17.48 35.825 107.750 242.500 1.7750

5-24 October 19 16.97 17.56 35.000 109.450 242.500 1.7710
5-27 October 19 — — — — — —
5-28 October 19 16.92 17.51 35.500 109.200 245.250 1.7660
5-29 October 19 17.05 17.51 35.500 108.775 241.800 1.7760
5-30 October 19 17.17 17.51 35.500 109.225 241.750 1.7760

5-24 November 19 16.85 17.48 35.000 111.175 238.100 1.7610
5-27 November 19 — — — — 238.575 —
5-28 November 19 16.78 17.48 35.000 110.975 237.000 1.7570
5-29 November 19 16.92 17.48 35.300 110.325 238.575 1.7620
5-30 November 19 17.03 17.48 35.300 111.400 238.000 1.7620

5-24 December 19 16.55 17.28 34.725 112.725 232.450 1.7320
5-27 December 19 — — — — 232.500 —
5-28 December 19 16.50 17.28 34.725 112.500 232.500 1.7300
5-29 December 19 16.60 17.20 35.300 112.100 232.500 1.7340
5-30 December 19 16.70 17.20 35.300 11.875 231.950 1.7340

5-24 January 20 16.30 17.16 34.850 114.025 225.525 1.7090
5-27 January 20 — — — — 228.000 —
5-28 January 20 16.25 17.16 34.850 113.725 228.000 1.7050
5-29 January 20 16.30 17.16 34.850 113.500 228.000 1.7050
5-30 January 20 16.39 17.16 34.850 113.500 227.800 1.7050

5-24 February 20 16.29 17.15 34.750 115.050 224.625 1.7090
5-27 February 20 — — — — — —
5-28 February 20 16.25 17.15 34.750 114.825 224.625 1.7030
5-29 February 20 16.25 17.15 34.750 114.000 224.625 1.7030
5-30 February 20 16.31 17.15 34.750 114.975 224.625 1.7030

5-24 March 20 16.28 17.33 35.250 116.475 225.575 1.7170
5-27 March 20 — — — — — —
5-28 March 20 16.24 17.33 35.250 116.000 225.575 1.7040
5-29 March 20 16.24 17.33 35.250 115.175 225.575 1.7040
5-30 March 20 16.28 17.33 35.250 116.000 225.575 1.7040
\
Interest - May 30    24,141 8,968 3,039 9,639 8,765 20,441
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - MAY 29
WEST: Western butter churns are active, 
and butter makers report orders have been 
strong through the course of the spring. 
End users are buying at a pace that makes 
it difficult for butter inventories to grow very 
fast. However, processors suggest they 
would rather see the current steady pull 
on butter stocks than have the combina-
tion of burdensome inventories and limited 
summertime butter demand. So far, butter 
production and cream intakes have been 
in relatively good balance. Although cream 
supplies are tightening, there doesn’t seem 
to be any major problem getting the cream 
needed to make butter. In addition, butter 
makers can easily sell off any additional 
loads of cream not needed for the churn. 
Some industry contacts suggest Class II 
dairy products and ice cream are taking 
heavy amounts of cream.

CENTRAL: In the last week of May 
2018, butter prices crested as they reached 
into the mid $2.40s and slowly slid back into 
their range-bound status for most of the rest 

of the year. On Tuesday, CME spot prices 
reached $2.4075, this year’s peak. Some 
contacts suggest the surge may have been 
rushed, as imports from Mexico and else-
where are expected to keep US markets in 
check. Cream was more available during the 
holiday weekend, but butter plant managers 
relay cream access is back even with last 
week. Therefore, reports remain somewhat 
even on micro-fixing versus churning from 
plant to plant. Most butter contacts relay they 
are content with their stocks headed into fall.

NORTHEAST: East butter processors 
are targeting surplus cream for building 
butter stocks, but compete for cream with 
heavier than usual Class II manufactur-
ing. Also, butter customers with freezer 
systems are looking to procure weightier 
loads as leverage against probable higher 
butter prices later in the year. In general, 
interest is resuming pre-holiday levels as 
buyers return to the market. Production is 
seasonally steady. Stocks are adequate for 
customer’s near-term butter needs.

NATIONAL - MAY 24: Milk supplies for cheese producers are available. That said, relative 
to previous years, it is noticeably less plentiful. Midwestern spot milk ranged from $.50 over 
to $2 under Class, while in 2015 they reached $10 under to give some perspective. Still, milk 
in all regions is clearing into Class III production. Foodservice demand is quieter, as schools 
have begun to break in parts of the nation, while others will break in upcoming weeks. Overall, 
though, demand is fairly steady. Western contacts suggest the market corrections downward 
have spurred on some more buying. Cheese inventories are balanced to long and vary widely 
by region. Cheese block market tones are firm, while barrels have begun to waver a little.

NORTHEAST- MAY 29:  Northeastern cheese plants are running fairly full. Inventories 
are increasing at a steady rate. Manufacturers’ cheese sales are steady to a bit lower as 
some foodservice customers have decreased orders. Milk is available and some discounts 
on loads were noted over the weekend, yet there are little to no reports of raw milk dumps in 
the region. Cheddar spot prices have somewhat simmered compared to recent weeks. On 
the CME Group, Cheddar barrel trades have been fairly active so far this week.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1400 - $2.4250 Process 5-lb sliced: $1.7375 - $2.2175
Muenster:  $2.1250 - $2.4750 Swiss Cuts 10-14 lbs: $2.9950 - $3.3175

MIDWEST AREA - MAY 29:  Cheese demand has been fairly slow throughout May, 
but this week contacts are pointing to some positive movements. Curd producers are relay-
ing continued strength, and some barrel producers say demand is outpacing their supplies. 
Cheese production has increased as well. Some plant managers relay running seven-day 
work-weeks and plan to through the next few weeks. However, most producers suggest 
last year’s schedules were busier. Milk prices were reported from $1 to $2 under Class, 
although offers were heavier this week and a number of cheese makers are not on the spot 
milk market. In week 22 of previous years, spot milk prices averaged $4.50 under in 2018 
and $4.75 in 2017. Cheese market tones are shakier, as CME barrel prices have begun to 
slip away from block prices. Cheese inventories in the area are in reasonable balance, while 
still heavy nationwide.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0475 - $2.4725 Cheddar 40# Block: $1.7700 - $2.1700
Monterey Jack 10#: $2.0225 - $2.2275 Mozzarella 5-6#: $1.8475 - $2.7925
 Muenster 5#  $2.0475 - $2.4725 Process 5# Loaf: $1.6925 - $2.0525
Grade A Swiss 6-9#:  $2.5100 - $2.6275 Blue 5# Loaf: $2.3150 - $3.3850
 
WEST - MAY 29: Western cheese sales are active, but vary by manufacturers. Currently, 
block cheese demand is a bit more contingent on the prices. Some contacts mentioned 
that as prices move closer to $1.70, demand somewhat declines while a backpedal in 
prices enhances purchasers’ interest. International sales have improved a bit. This could 
be partly due to the recent lifting of Mexico retaliatory tariffs on US cheese. Several market 
participants are confident that cheese requests by Mexico would likely improve in the coming 
weeks. Cheese inventories are available, and needs can easily be satisfied. Production is 
steady. However, some producers are controlling their output from excessive growth.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $1.9875 - $2.2075
Cheddar 40# Block: $1.8075 - $2.2500 Monterey Jack 10#: $1.9975 - $2.2700
Process 5# Loaf:  $1.7100 - $1.9650 Swiss 6-9# Cuts: $2.5925 - $3.0225
 
FOREIGN -TYPE CHEESE - MAY 29: Cheese output in the EU is stable as milk avail-
ability hasn’t changed much. Cheese production volumes can hardly be augmented although 
manufacturers’ stocks at hand are small. This limitation is the result of milk yield being less 
than what processors would like it to be. Meanwhile, contractual requests for cheese are in 
line with current inventories, but spot buyers’ requests cannot always be satisfied.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1925 - 3.6800
Gorgonzola:    $3.6900 - 5.7400 $2.7000 - 3.4175
Parmesan (Italy):  0 $3.5825 - 5.6725
Romano (Cows Milk):  0 $3.3825 - 5.5375
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 30
NDM - CENTRAL: Low/medium heat 
NDM prices rose slightly on the bottom of 
the range, but held steady everywhere else 
on a quiet, post-holiday trading week. NDM 
producers are keeping offers at the top of 
the range and are still finding some business 
there, but not as much as previous weeks. 
NDM production and inventories are gener-
ally steady week over week. High heat NDM 
trading was quiet, as prices held steady 
there. The NDM market tones are steady, if 
not slightly bearish. High heat NDM is mov-
ing primarily through contracts.

NDM - WEST: During this shortened holi-
day week, the NDM trading activity has been 
slower compared to the previous couple of 
weeks. NDM demands from cheese makers, 
confectioners, and bakers are healthy, while 
NDM supplies are still enough to meet most 
of these processing needs. Low/medium 
heat NDM production has been slightly down 
after the past holiday-weekend active drying 
schedules for condensed skim milk. Mean-
while, high heat nonfat dry milk prices are 
steady to slightly down on very light trading. 
Sales in the regional spot market are limited 
as inventories are committed on fulfilling cur-
rent Q2 contracts.

NDM - EAST: Production is active in the 
East, but less vigorous in some areas than 
others. Manufacturers’ supplies are stable to 
somewhat limited. A few traders have been 
willing to purchase spot loads at premium 
prices. Currently, demand is somewhat quiet 
during this holiday trading week. High heat 
NDM prices are unchanged on light trading. 
Drying time is limited as the majority of run  
time is focused on low/medium heat NDM.

LACTOSE: Lactose prices slipped at 
the top of the mostly prices series and 
edged slightly higher at the bottom of the 
range. The market tone for lactose is a little 
unsettled as manufacturers and end users 
begin work on Q3 contracts. On one hand, 
industry contacts relay EU lactose stocks 
and domestic inventories for 200 mesh 
and favorite brands are tight. In addition, 
demand for lactose in some confectionery 
and standardization markets appears to be 
stable to active. However, ongoing struggles 
within Southeast Asia are causing a backup 
of lactose with some manufacturers. Some 
processors have been willing to clear large 
volumes of lactose at discounted prices in 
order to keep lactose moving and avoid any 
surplus at their facilities. 

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

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

05/27/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  39,068 95,946
05/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  41,153 94,603
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2,085 1,343
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -5 1

ORGANIC DAIRY - RETAIL OVERVIEW 

During this post-Memorial Day period, the total number of ads for conventional dairy products 
decreased by 9 percent but increased by 54 percent for organic dairy products. Ads for ice 
cream in 48- to 64-ounce containers remains the most advertised dairy item, but declined 
11 percent from the previous period. On the organic side, milk in half-gallons is still the most 
advertised item, increasing 43 percent week over week.

The total number of ads for conventional cheese dropped 3 percent, while for organic decreased 
32 percent. The promotional price for conventional shredded cheese in 8-ounce packages is 
$2.25, while for organic is $3.50, representing an organic premium of $1.25. 

Conventional yogurt ad numbers increased 20 percent week over week, while organic yogurt 
noticeably raised by 229 percent. On the conventional side, the average price for plain yogurt 
in 4- to 6-ounce containers is $.47, while for organic is $.58, an organic premium of 11 cents  
Conventional milk ads increased 104 percent, in the same fashion, organic milk ads increased 
41 percent. Conventional half-gallon milk has a weighted average price of $1.54, while organic 
half-gallons averaged $3.90, an organic premium of $2.36.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.29
Cottage Cheese 16 oz: $2.99
Cheese Shred 8 oz: $3.50
Cheese Block 8 oz: NA
Yogurt 4-6 oz: $0.58

Yogurt 32 oz: $3.12
Greek Yogurt 32 oz: $3.60
Milk ½ gallon: $3.90
Milk gallon: $5.99
Milk UHT 8 oz: $1.00
Ice Cream 48-64 oz: $5.99

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 31
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 3.41 3.29 2.49 3.45 3.38 3.75 

2.29 2.09 2.63 2.21 2.13 2.40 1.99 

3.59 3.27 3.94 2.81 NA 4.39 NA

5.53 5.52 NA 5.49 5.61 5.51 5.72

2.25 2.23 2.45 2.01 2.89 2.24 1.95

3.90 3.33 3.50 3.92 2.49 5.00 NA

1.94 2.18 1.40 1.54 2.00 2.08 1.85

1.74 1.93 1.49 1.64 1.49 NA 1.68

1.99 1.99 NA NA NA NA NA

2.48 NA NA NA NA 2.69 1.99

2.71 2.68 2.29 2.65 3.04 3.03 2.80

1.54 NA .88 1.63 1.19 NA NA 

2.38 NA NA 1.86 2.58 2.52 1.99 

1.76 1.73 2.50 1.51 1.93 1.99 1.77 

.92 .91 .98 .72 .92 .97 .99 

3.96 4.48 3.41 4.18 3.58 3.48 3.47

.47 .53 .46 .46 .50 .38 .40

2.44 2.44 NA NA NA 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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 CME CASH PRICES - MAY 27 - MAY 31, 2019
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 27 Trading Trading Trading Trading Trading

TUESDAY $1.5425 $1.6825 $2.4075 $1.0450 $0.3525
May 28 (-3¾) (NC) (+2) (NC) (-¾)

WEDNESDAY $1.5425 $1.6825 $2.3725 $1.0450 $0.3525
May 29 (NC) (NC) (-3½) (NC) (NC)

THURSDAY $1.5400 $1.6825 $2.3500 $1.0500 $0.3575
May 30 (-¼) (NC) (-2¼) (+½) (+½)

FRIDAY $1.5400 $1.7150 $2.3600 $1.0550 $0.3525
May 31 (NC) (+3¼) (+1) (+½) (-½)

Week’s AVG $1.54125 $1.69063 $2.3725 $1.04875 $0.35375
Change (-0.06375) (+0.01063) (+0.0160) (+0.00125) (-0.00675)

Last Week’s $1.6050 $1.6800 $2.3565 $1.0475 $0.3605
AVG

2018 AVG $1.54438 $1.60813 $2.40250 $0.83375 $0.3825
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS -  MAY 27 - MAY 31, 2019

Cheese Comment: Tuesday’s block market activity was limited to an uncovered 
offer of 1 car at $1.6975, which left the price unchanged at $1.6825. On Wednesday, 
the only block market activity was an uncovered offer of 1 car at $1.6950, which again 
left the price unchanged. Thursday’s block market activity was limited to an unfilled 
bid for 1 car at $1.6800 and an uncovered offer of 1 car at $1.6925, which left the 
price unchanged. Five cars of blocks were sold Friday at prices between $1.6925 
and $1.7100; an unfilled bid for 1 car at $1.7150 then set the price. The barrel price 
declined Tuesday on a sale at $1.5425, and fell Thursday on the sale of 17 cars at 
$1.5400.

Butter Comment: The butter price increased Tuesday on a sale at $2.4075, fell 
Wednesday on a sale at $2.3725, declined Thursday on a sale at $2.3500, then rose 
Friday on a sale at $2.3600.

NDM Comment: The price increased Thursday on a sale at $1.0500, .and rose 
Friday on a sale at $1.0550.

Dry Whey Comment: The price declined Tuesday on a sale at 35.25 cents, rose 
Thursday on an unfilled bid at 35.75 cents, then fell Friday on a sale at $35.25 cents.

 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

HISTORICAL MONTHLY AVERAGE BLOCK PRICES

RELEASE DATE - MAY 30, 2019

Animal Feed Whey—Central: Milk Replacer:  .2500 (NC) – .2900 (NC) 

Buttermilk Powder:
 Central & East:   1.0000 (NC) – 1.0900 (NC) West:  .9600 (-1) – 1.0650 (NC)  
 Mostly:   1.0000 (NC) – 1.0400 (NC)

Casein: Rennet:  3.1225 (NC) – 3.2750 (NC)  Acid: $3.1225 (NC) - $3.2450 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3000 (-2) – .4050 (+½)    Mostly: .3500 (NC) – .3800 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3000 (+1) – .4500 (NC) Mostly: .3200 (NC) – .4000 (NC)

Dry Whey—NorthEast:  .3200 (NC) – .4150 (-¼) 

Lactose—Central and West:
 Edible:   .2000 (+½) – .4800 (NC)   Mostly:  .2500 (NC) – .4000 (-2)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.0000 (+1) –   1.0900 (NC)    Mostly: 1.0200 (NC) – 1.0600 (NC)
 High Heat:  1.1500 (NC) – 1.2000 (NC) 

Nonfat Dry Milk —Western:

 Low/Medium Heat: .9975 (NC) –    1.1000 (-½)  Mostly: 1.0200 (-1) – 1.0600 (-1)   
 High Heat:  1.1500 (NC) – 1.2575 (-¼)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.0750 (+½)   Mostly: .8500 (NC) – .9775 (NC)

Whole Milk—National:       1.6500 (NC) – 1.7100 (NC)

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

® Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Set-up a free test-cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)  |  info@urschel.com  |  www.urschel.com

Put Urschel 
to the Test
Your Partner in Productivity 

As a valuable service to our 
customers, Urschel offers sample 
test cutting free-of-charge. This 
may assist with R&D, help explore 
different machines to decide on 
a capital purchase, or discover 
additional cutting capabilities for 
your existing Urschel machinery. As 
your partner in productivity, Urschel 

provides expertise, so you continue 
to succeed in this everchanging, 
dynamic industry. 

Turn to Urschel to provide valuable 
resources for all of your cutting 
requirements. Customers may 
schedule a visit to attend a test 
cutting of their product, or simply 
ship samples for test cutting. 
Visitors are also welcome to 
schedule a plant tour to learn more 
about Urschel state-of-the-art 
manufacturing practices.
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For more information, visit www.urschel.com

Restaurant 
Performance Index 
Dropped 1.8% In 
April; Operators Less 
Optimistic On Sales
Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood 
at 100.1 in April, down 1.8 per-
cent from March, the association 
reported today.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index val-
ues above 100 indicate that key 
industry indicators are in a period 
of expansion, while index values 
below 100 represent a period of 
contraction for key industry indi-
cators.

The RPI consists of two compo-
nents: the Current Situation Index 
and the Expectations Index. The 
Current Situation Index, which 
measures current trends in industry 
indicators (same-store sales, traf-
fic, labor and capital expenditures), 
stood at 99.7 in March, down 2.1 
percent from April.

Although restaurant operators 
reported a modest net increase in 
same-store sales, the April readings 
were significantly dampened com-
pared to recent months, the asso-

ciation noted. Some 44 percent 
of operators reported a same-store 
sales increase between April 2018 
and April 2019, down from 60 per-
cent in March. And 39 percent of 
operators reported a sales decline 
in April, up from 22 percent in 
March.

Operators also said softer cus-
tomer traffic levels in April. Only 
28 percent of operators reported 
an increase in customer traffic 
between April 2018 and April 
2019, down from 48 percent in 
March. And 50 percent reported a 
decline in customer traffic in April, 
up from 30 percent in March.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
100.5 in April, down 1.5 percent 
from March.

Restaurant operators’ outlook 
for sales growth was dampened 
compared to recent months. Some 
34 percent of operators expect to 
have higher sales in six months 
(compared to the same period in 
the previous year), down from 47 
percent in March and the low-
est level in seven months. Nine 
percent of operators expect their 
sales volume in six months to be 
lower, while 57 percent thing it 
will remain about the same.




