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Bulk-Tank Somatic 
Cell Counts In Four 
Monitored Federal 
Orders Fell In 2018
Washington—The milk-weighted 
geometric bulk-tank somatic cell 
count (BTSCC) mean in four 
monitored federal milk marketing 
orders last year was 172,000 cells 
per milliliter, down from 181,000 
in 2017, according to a report 
released earlier this month by 
USDA’s Animal and Plant Health 
Inspection Service (APHIS).

Milk-weighted BTSCCs take 
into account the amount of milk 
shipped by a producer, resulting in 
an overall BTSCC mean of moni-
tored milk. 

The producer BTSCC, which 
is a geometric, nonmilk-weighted 
mean of all shipments, was 206,000 
cells per milliliter last year, down 
from 211,000 in 2017.

APHIS’s Center for Epide-
miology and Animal Health, in 
conjunction with USDA’s Agricul-
tural Marketing Service and the 
National Mastitis Council’s Milk 
Quality Monitoring Committee, 
monitor US milk quality using 
BTSCC data provided by four fed-
eral orders: the Upper Midwest, 
Central, Mideast and Southwest. 
The other seven federal orders 
don’t collect BTSCC data.

By definition, BTSCCs are 
the number of white blood cells 
(primarily macrophages and leu-
kocytes), secretory cells, and squa-
mous cells per milliliter of raw 
milk. BTSCCs are used as measures 
of milk quality and as indicators of 
overall health, APHIS explained.

• See Somatic Cell Counts, p. 4

Madison—After some serious 
circumspection, a new crop of 
industry leaders shared which 
cheese they’ll serve at the holi-
day table, and which cheese they 
tasted for the first time this year 
that completely blew their minds.

Native New Englander and 
University of Vermont food sci-
ence professor Paul Kindstedt will 
remain faithful to his heritage 
this holiday season, armed with a 
Vermont, raw milk Cheddar aged 
no less than two years.

“Why? Because I am a New 
Englander, born and raised, and 
a transplanted Vermonter for the 
past 34 years.  Long-aged Ver-
mont Cheddar has been an inte-
gral element of my identity since 
childhood,” Kindstedt said.

“Now, as my children scatter 
hither and yon to college and 
graduate school, they pine for the 

care packages that Mom sends 
consisting of Vermont maple 
syrup produced in town and two 
year old raw milk Cheddar, made 
by the artisanal cheese maker 
down the road from our home.” 

“Nothing else will do,” he con-
tinued. “Yes, these are wonder-
ful foods, but for our family they 
carry a far greater weight.”

While Kindstedt’s favorite hol-
iday cheese is consistently local, 
his stand-out cheese for 2019 is 
uncommonly global.

“While in Istanbul for the IDF 
World Dairy Summit, I tasted 
Tulum cheese aged in goat skin 
for the first time,” he said. “

Though I have written about 
this cheese in the context of 
ancient cheese history, I had no 
idea how delightful it is until this 

• See Holiday Best, p. 6 -30.00
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FDA Says It Can’t 
Conclude That CBD 
Is GRAS For Use In 
Human, Animal Food
Silver Spring, MD—Dairy com-
panies hoping that CBD-infused 
products will be the industry’s 
next cash cow will have to wait a 
while before those products can be 
legally marketed to consumers.

On Monday, the US Food and 
Drug Administrating (FDA) indi-
cated that, based on the lack of 
scientific information supporting 
the safety of cannabidiol (CBD) in 
food, the agency cannot conclude 
that CBD is generally recognized 
as safe (GRAS) among qualified 
experts for its use in human or ani-
mal food.

Also on Monday, FDA issued 
warning letters to 15 companies for 
illegally selling products contain

• See CBD Not GRAS, p. 5

lion, down from $15.9 billion in 
fiscal 2018.

The forecast for per capita world 
gross domestic product (GDP) 
growth in 2019 is unchanged from 
the prior forecast, at an annual 
rate of 1.5 percent. However, the 
forecast for 2020 has been revised 
downward to 1.5 percent, from 1.6 
percent in the August forecast.

Forecasts for the US are 
unchanged from the August fore-
cast, at 1.6 percent for 2019 and 
1.3 percent for 2020. Despite 
positive consumer sentiment, low 
unemployment rates, and strong 
year-over-year wage gains, growth 
has been moderated by continuing 
uncertainty in US-China trade, 
Brexit, and slowing trade and 
investment globally, USDA noted.

Brent crude spot prices are fore-
cast to average about $64 a barrel 
in 2019 and $60 a barrel in 2020, 
according to the US Energy Infor-
mation Administration. The drop 
in oil prices next year is due to 
increased global inventories.

Canada and Mexico face modest 
to unfavorable per capita growth 
prospects in the near term, accord-
ing to USDA.

Fiscal 2020 Dairy 
Import Forecast 
Reduced Slightly
Washington—The US Depart-
ment of Agriculture (USDA), 
in its quarterly Outlook for US 
Agricultural Trade report released 
Monday, increased its fiscal year 
2020 dairy products export forecast 
while lowering its dairy products 
import forecast.

The fiscal 2020 (October 
2019-September 2020) dairy export 
forcast is raised $300 million to 
$5.8 billion from USDA’s August 
forecast as volumes and prices for 
NDM and other skim milk prod-
ucts are expected to strengthen. 

Fiscal 2019 US dairy exports 
were valued at $5.675 billion, up 
from $5.576 billion in fiscal 2018, 
$5.323 billion in fiscal 2017 and 
$4.534 billion in fiscal 2016.

USDA’s fiscal 2020 dairy import 
forecast was reduced by $100 mil-
lion from August, to $3.6 bil-
lion. Fiscal 2019 dairy imports 
were valued at $3.695 billion, up 
from $3.391 billion in fiscal 2018, 
$3.245 billion in fiscal 2017 and 
$3.354 billion in fiscal 2018.

USDA also lowered its fiscal 
year 2020 cheese import forecast 
by $100 million from August, to 
$1.3 billion. US cheese imports 
were valued at $1.348 billion in 
fiscal year 2019, $1.239 billion in 
fiscal 2018, $1.167 billion in fiscal 
2017 and $1.275 billion in fiscal 
2016.

Overall US agricultural exports 
in fiscal 2020 are projected at 
$139.0 billion, up $2.0 billion 
from the August forecast, driven 
by higher soybean, pork and dairy 
export forecasts. Fiscal 2019 US 
ag exports were valued at $135.5 
billion, down $7.9 billion from fis-
cal 2018.

US agricultural imports in fis-
cal 2020 are forecast at $132.0 
billion, up $3.0 billion from the 
August forecast, primarily due to 
expected increases in fresh fruits 
and grain products. Fiscal 2019 US 
ag imports were valued at $131.0 
billion, up $3.5 billion from fiscal 
2018.

The fiscal 2020 agricultural 
trade balance is now forecast to be 
$7.0 billion, down from the August 
forecast of $8.0 billion. The fiscal 
2019 ag trade balance was $4.5 bil-

http://www.urschel.com
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The pain will reverberate 
to salespeople, warehouse 
workers, truckers, supermar-
ket employees, dock workers 
and packers. Between all of 
the industries affected, esti-
mates for lost jobs due to 
the tariffs range upwards of 
100,000.
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P H I L I P  M A R F U G G I

President
Cheese Importers Association of America

President & CEO
The Ambriola Company

GUEST EDITORIAL

Happy Holidays?
The holidays are supposed to be 
the most wonderful time of year 
for consumers and businesses alike.  
But the usual seasonal cheer has 
dimmed for those whose businesses 
rely on agricultural imports from 
the European Union. The Trump 
administration cast a pall over the 
sector in mid-October when it 
slammed a 25 percent tariff hike  
on an assortment of EU food, wine 
and spirits products.

In many categories, the tariffs 
heaped an additional 25 percent 
tariff on the already existent tariffs.  
Products that were hit with the 
additional tariffs included wines 
(from Spain and France but not 
Italy, still wines but not sparkling), 
cheeses (most Italian and Span-
ish cheeses) and whiskies (Irish 
whiskies and single malts but not 
blended Scotch whiskies). 

Between holiday get-togethers 
and gift baskets, November and 
December are the most critical 
months for most specialty food 
stores, supermarket retailers and 
restaurants. The price increases 
couldn’t have come at a worse 
time. 

For American companies 
engaged in the importation, dis-
tribution, marketing and sales of 
European agricultural products, 
these tariffs are potentially devas-
tating to our respective businesses. 
Consumers get hurt by higher 
prices for the imported products 
they love to serve at holiday meals 
and give as gifts. While we under-
stand the fundamental need for fair 
trade as well as free trade, we ques-
tion the imposition of tariffs on 
(in my organization’s case) cheese 
as punishment to settle an aircraft 
dispute.  

These tariffs hurt the US 
cheese importing industry as well 
as our customers and our vendors 
throughout the supply chain.  I’m 

paying a minimum of an addi-
tional $50,000 per shipping con-
tainer now that these additional 
duties are in effect. Most US-
based cheese importers just can’t 
absorb these expenses so we will 
have to either lay off our employ-
ees or increase prices — or both.  
The pain will reverberate to sales-
people, warehouse workers, truck-
ers, supermarket employees, dock 
workers and packers. Between all 
of the industries affected, esti-
mates for lost jobs due to the tariffs 
range upwards of 100,000.  (This 
is according to the Distilled Spirits 
Council of the United States and 
the Cheese Importers Association 
of America.)

The tariffs were the byproduct 
of decade’s long aeronautics indus-
try trade dispute between Boeing 
and the European Union’s Airbus.  
Curiously, the food industry is car-
rying the bulk of the burden at 
redressing this grievance (aircraft 
parts were only taxed at a rate of 
10 percent). 

Righting this wrong cannot 
wait, especially, since the outlook 
for the New Year is even more dis-
turbing.  The United States Trade 
Representative’s Office is sched-
uled to announce yet another 
round of tariffs on February 18th.  
This new round may increase tar-
iffs even further on products that 
have already been hit or impose 
tariffs on products that escaped the 
first round. The punitive nature of 
the current tariffs is challenging in 
its own right but the uncertainty 
makes doing business even tougher 
and puts a halt on future invest-
ment.

How do you sign contracts with 
customers when you don’t know 
the future prices of the items you 
are selling?  Do you hedge your 
bets and buy cheese ahead of the 
February deadline in the hopes 

that you’ll buy at a better rate than 
you would have if you had waited 
until March?  How do you invest 
in machinery or expand the foot-
print of your factory if you don’t 
know whether there will even be a 
market for your products?  

The EU tariffs have been in 
place for just over one month 
now but we’re already seeing the 
repercussions. My company is put-
ting off plans to purchase a $1.2 
million piece of American-made 
machinery. My sales team is flying 
less and booking fewer hotel rooms 
in order to reduce travel expenses. 
The trucking company I use has 
already seen a 25 percent reduc-
tion in business with more cuts to 
follow. The contraction in business 
goes right down the line.

Accepting these new tariffs is 
not a fait accompli. The burdens 
we cheese importers and food dis-
tributors are now carrying can be 
lifted or intensified. We need to 
lobby our government representa-
tives for a more rational and equi-
table trade policy. 

The US imported cheese indus-
try employs thousands of people 
and serves millions of others. Our 
reach extends beyond the food sec-
tor. Lawmakers need to recognize 
that American companies engaged 
in the importation, distribution, 
marketing and sales of European 
dairy products account for approxi-
mately $3.5 billion in revenue.  

Let’s resolve in the New Year to 
be vocal about combatting a trade 
policy that is bad for American 
business, bad for American work-
ers and, ultimately, bad for Ameri-
can consumers.  

The views expressed in this Guest Edito-
rial do not necessarily represent the views of 
the Cheese Reporter. We welcome letters 
to the editor. Comments should be sent to 
Dick Groves, at dgroves@cheesereporter.
com. 

Philip Marfuggi is the president and CEO of The Ambriola Company, Inc., of West Caldwell, NJ, and is also president of the Cheese 
Importers Association of America. Ambriola is a subsidiary of Auricchio S.p.A. of Cremona, Italy. For the last 40 years, Marfuggi 
has been a sales and marketing executive in the food industry, starting out with Otto Roth & Company and then with Fiorucci Meat 
Company, Galbani USA and The Ambriola Company.

Established in 1945, the mission of the Cheese Importers Association of America is to focus on regulatory, legislative and trade issues 
that are unique to the cheese and dairy sector. 
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Adjustable “Wedge Wire Screen” de-wheying system for maximum 
solids retention in the cheese curds.

Tempered water addition maximizes lactose removal from curd.

Vertical peg stirring for effective curd agitation and maximum  
curd solids retention.

“Herring Bone” belt bed design maximizes belt life and performance.

CIP shut-off device between Draining & Matting Belt #1 and  
Matting Belt #2 allows faster CIP turnaround.

email: sales@relco.net  |  visit: www.relco.net  |  offices: USA, The Netherlands, Brazil & New Zealand

ROBUST PERFORMANCE WITH 
RELCO CHEESE BELT SYSTEMS
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For more information, visit www.relco.net

USDA Announces 
Trade Mitigation 
Purchases Of 
Cheddar, String 
Cheese, Butter
Washington—The US Depart-
ment of Agriculture (USDA) on 
Wednesday announced purchase 
contract awards for Cheddar 
cheese under the trade mitigation 
Food Purchase and Distribution 
Program (FPDP) for distribution 
during the first three months of 
2020.

USDA is purchasing a total of 
1,247,400 pounds of yellow Ched-
dar 12/1-pound chunks, for a total 
of $2,845,128.96 (the price range 
is $2.2250 to $2.3550 per pound); 
and 1,243,200 pounds of yellow 
shredded Cheddar 6/2-pound pack-
ages, for a total of $2,752,481.76 
(the price range is $2.1205 to 
$2.3225 per pound).

Contracts were awarded as fol-
lows:

Dairy Farmers of America:
504,000 pounds of yellow shred-
ded Cheddar 6/2-pound packages, 
for a total of $1,086,845.75.

Great Lakes Cheese Co. Inc.: a 
total of 1,986,600 pounds of Ched-
dar cheese, including 1,247,400 
pounds of yellow Cheddar 12/1-
pound chunks and 739,200 pounds 
of yellow shredded Cheddar 6/2-
pound packages, for a total of 
$4,510,764.96.

On Monday, USDA announced 
purchase contract awards for a total 
of 378,000 pounds of String cheese 
under the Food Purchase and Dis-
tribution Program, for delivery dur-
ing the first three months of 2020. 
The total cost of the String cheese 
purchases is $924,187.32; the price 
range is $2.3925 to $2.4881 per 
pound.

Contracts were awarded to:
Baker Cheese Factory:189,000 

pounds of String cheese, at a price 
of $464,917.34.

Miceli Dairy Products Com-
pany: 113,400 pounds of String 
cheese, at a price of $275,373.00.

Upstate Niagara Cooperative: 
75,600 pounds of String cheese, at 
a price of $183,897.00.

USDA also purchased of 
1,723,680 pounds of butter under 
the Food Purchase and Distribu-
tion Program for delivery during 
the first three months of 2020. The 
total cost of the butter purchases is 
$4,437,778.32; the price range is 
$2.4502 to 42.7828 per pound.

Contracts was as follows:
Associated Milk Producers, 

Inc.: 328,320 pounds of butter, at 
a price of $907,398.51.

Challenge Dairy Products:
1,067,040 pounds of butter, at a 
price of $2,698,088.65.

Prairie Farms Dairy: 328,320 
pounds of butter, at a price of 
$832,291.20.

China’s Newbaze 
Group Opens Dairy 
Formula Plant In 
Ireland
Carrickmacross, Ireland—New-
baze Ireland Nutrition Food last 
week opened its new professional 
dairy formula plant in Carrick-
macross, Co. Monaghan, Ireland, 
marking the completion of a two-
year building program with a capi-
tal investment of 20 million euros 
(US$21.7 million).

The new facility specializes in 
the production and packaging of 
nutritional dairy powder products. 
The new facility was supported by 
the Department of Business, Enter-
prise and Innovation, through 
Enterprise Ireland.

“This is a strategically impor-
tant investment for Ireland and 
Monaghan by a leading interna-
tional dairy formula manufacturer. 
Ireland was the first choice for the 
Shanghai-based Newbaze Indus-
trial Group to establish a produc-
tion facility outside of China. This 
is due to Ireland’s longstanding 
reputation of having a developed 
dairy infrastructure with a safe 
milk source,” said Heather Hum-
phreys, Ireland’s minister for busi-
ness, enterprise and innovation.

The Newbaze Group’s decision 
to invest and open this facility fur-
ther places Ireland internationally 
as a location that offers quality raw 
dairy materials combined with a 
highly educated and skilled work-
force, Humphreys added.

“Newbaze Ireland’s future 
growth plan is to provide high-

quality milk powder products to 
consumers in the Chinese mar-
ket and emerging markets such 
as Africa, southeast Asia and the 
Middle East by 2020,” said Ding 
Wei, general manager, Newbaze 
Ireland.

“Enterprise Ireland is responsible 
for attracting foreign direct invest-
ment from the global food indus-
try into Ireland and the opening 
of this new showcase plant reflects 
highly on the entire Irish dairy sec-
tor ecosystem, leveraging on the 
many advantages of the Irish-based 
support system including quality 
raw materials, equipment, tech-
nology and people,” said Alexa 
Toomey, manager, dairy, beverages 
and FDI, Enterprise Ireland.

Shanghai Newbaze Industrial 
Group Co. Ltd specializes in infant 
formula manufacture and sales.
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from our 
archives

50 YEARS AGO
Nov. 28, 1969: Washington—
Robert Lewis, WCMA repre-
sentative, has been invited by 
President Nixon to attend the 
White House Conference on 
Food, Nutrition and Health 
starting next week. 

East Lansing, MI—Sell a woman 
a dairy product she doesn’t think 
looks or tastes just right and you 
have made a real enemy, accord-
ing to a new buying survey 
conducted by Michigan State 
University. Packaging of whole 
milk, butter and Cottage cheese 
was criticized by home makers 
as lacking overall attractiveness 
and convenience.

25 YEARS AGO
Nov. 25, 1994: Baraboo, WI—
An overwhelming majority of 
dairy farmer members of Golden 
Guernsey Dairy Cooperative and 
Wisconsin Dairies Cooperative 
have given their approval to con-
solidate their organizations into 
Foremost Farms USA effective 
Jan. 1, 1995. However, members 
of Minnesota’s Plainview Milk 
Products Co-op voted not to par-
ticipate in the consolidation.

Arden Hills, MN—A con-
tinuing price disadvantage on 
the cheese it makes from milk 
purchased in Wisconsin and 
Minnesota has prompted Land 
O’Lakes to file a letter of intent 
to acquire a cheese plant and its 
milk supply in California. No 
specifics on the acquisition will 
be divulged until the transac-
tion is complete.

10 YEARS AGO
Nov. 27, 2009: Washing-
ton—Legislation introduced in 
the House recently clarifies that 
the delivery of milk to a handler 
under a federal milk marketing 
order occurs when the raw milk 
is received at the producer’s farm, 
and that the producer may not be 
charged for transportation-related 
costs incurred by a handler after 
the raw milk leaves the farm.

Brussels, Belgium—The EU’s 
dairy management committee  
decided to reduce all export refunds 
(subsidies) to zero, and the US is 
being urged to also end its dairy 
export subsidies. The European 
Commission had decided back in 
January to reintroduce export sub-
sidies for cheese, butter, and whole 
and skimmed milk powder. The 
EU halted all export refunds for 
dairy products in June 2007.

Somatic Cell Counts
(Continued from p. 1)

There is an inverse relationship 
between BTSCCs and cheese yield 
and the quality and shelf life of pas-
teurized fluid milk, APHIS noted. 
Multiple studies have shown that 
dairy operations with increased 
BTSCCs are more likely to have 
milk that violates antibiotic resi-
due standards. 

BTSCCs are monitored in milk 
shipments using standards outlined 
in the US Pasteurized Milk Ordi-
nance (PMO). In the US, 750,000 
cells per milliliter is the legal maxi-
mum BTSCC for Grade A milk 
shipments. 

The maximum BTSCC level is 
400,000 cells per milliliter in the 
European Union (EU), New Zea-
land, Australia and Canada.

Although there has been sup-
port in recent years for lowering 
the US Grade A milk maximum 
BTSCC to 400,000 cells per milli-
liter, no changes to the PMO have 
been made, APHIS pointed out.

Last year, monitored milk from 
the Upper Midwest, Central, Mid-
east and Southwest federal orders 
originated from 20,206 dairy pro-
ducers representing 53.9 percent 
of the country’s 37,468 licensed 
dairies. This monitored milk 
accounted for 95.9 billion pounds 
(44.1 percent) of the 217.6 billion 
pounds of milk produced in the US 
in 2018.

Producers in 29 states marketed 
at least one milk shipment through 
one of the four monitored federal 
orders during 2018. States that 
shipped more than 60 percent of 
the total state milk production 
through a monitored federal order 
were located primarily in the Cen-
tral and Upper Midwest regions of 
the US. The remaining milk from 
these states was shipped through a 
monmonitored federal order.

Milk production data from East 
Coast, Southeastern, and West 

Coast states are not represented in 
the APHIS information sheet.

Of the 20,206 dairy producers 
that shipped milk through one of 
the four monitored federal orders 
in 2018, 57.1 percent marketed 
milk through the Upper Midwest 
order, while only 2.7 percent did 
so through the Southwest order. In 
total, 196,499 milk shipments were 
monitored, with 106,602 (54.2 
percent) coming from the Upper 
Midwest.

In 2018, the Upper Midwest 
order reported the lowest BTSCC, 
159,000 cells per milliliter, while 
the Southwest order had the high-
est, at 192,000 cells per milliliter, 
APHIS reported. 

The BTSCC was 169,000 for 
the Mideast order and 184,000 for 
the Central order.

In 2018, more than 99.5 percent 
of monitored milk and shipments 
met the current PMO limit of 
750,000 cells per milliliter. During 
all months monitored, 97.5 per-
cent of milk produced was below 
400,000 cells per milliliter, and 
73.3 percent of producers shipped 
milk below this limit for the entire 
year. 

Of the 20,206 producers, 
98.0 percent shipped milk with 
BTSCCs below 750,000 during all 
months monitored.

In 2018, about 45 percent of 
shipments from all monitored 
federal orders had BTSCCs from 
200,000 to 399,000 cells per milli-
liter. More than 90 percent of ship-
ments in the Mideast and Upper 
Midwest orders (94.6 and 91.3 
percent, respectively), and more 
than 80 percent of shipments in 
the Central and Southwest orders 
(87.7 and 83.2 percent, respec-
tively) shipped milk with BTSCCs 
below 400,000 cells per milliliter.

From 2013 through 2018, the 
percentage of total milk shipped 
with BTSCCs less than 200,000 
increased from 53.2 to 65.0 per-
cent. 

The percentage of total milk 
with counts less than 400,000 
increased from 95.6 to 97.4 per-
cent during the same period.

Since 2015, BTSCCs have 
declined for all four monitored 
federal orders. In 2018, the Mid-
east order had a slight increase in 
BTSCCs, while the other three 
orders had a decline.

In total, 12 states marketed 60.0 
percent or more of the milk pro-
duced in their states through the 
four monitored federal orders and 
accounted for 93 percent of the 
monitored milk. Wisconsin, Texas, 
Michigan, New Mexico and Min-
nesota accounted for 72.9 percent 
of all federal order-monitored milk.

Compared with 2017, seven 
of the 12 states had decreased 
BTSCCs in 2018 and five states 
had an increased count.

Monthly monitoring continues 
to show that BTSCCs peak during 
summer (June through September) 
when higher temperatures and 
humidity increase stress on cows 
and conditions are more favorable 
for bacterial growth. Last year, 
monthly milk-weighted BTSCCs 
were highest during August 
(193,000 cells per milliliter) and 
lowest in April (157,000 cells per 
milliliter).

For the four monitored federal 
orders, producers who shipped less 
than 500,000 pounds of milk per 
month had higher average milk-
weighted BTSCCs during each 
month of 2018.

Producers who shipped 5 million 
or more pounds of milk per month 
through the Southwest federal had 
the lowest weighted BTSCCs for 
all months of 2018, compared with 
the other three orders. 

Producers who shipped from 
500,000 to 4,999,999 pounds of 
milk per month through the Cen-
tral, Mideast, and Upper Midwest 
orders had BTSCCs similar to pro-
ducers who shipped 5 million or 
more pounds of milk per month.

  

LUKE THERIOT has joined the 
professional staff of the House 
Agriculture Committee from 
the office of Rep. Filemon Vela 
(D-TX), where he served as 
senior policy advisor. Theriot also 
worked in various federal roles 
at the Louisiana Department of 
Agriculture & Forestry, and the 
Senate Committees on Small 
Business & Entrepreneurship, 
and Energy & Natural Resources. 
MALIKHA DANIELS has moved 
from legislative fellow to legis-
lative assistant after joining the 
Committee last May. Daniels pre-
viously worked for several mem-
bers of the Senate and House Ag 
Committees, as well as with the 
US Department of Agriculture’s 
(USDA) Agricultural Research 
Service (ARS).

PERSONNEL ROBERTA WAGNER will join 
the Grocery Manufacturers 
Association (GMA) as vice pres-
ident of regulatory and technical 
affairs on Dec. 2. Wagner spent 
33 years in public service, most 
recently as the assistant admin-
istrator of the Office of Policy 
and Program Development at the 
US Department of Agriculture’s 
Food Safety and Inspection Ser-
vice. Wagner also served as the 
deputy assistant administrator for 
the Office of Field Operations at 
FSIS, where she oversaw a work-
force of consumer safety officers 
and inspectors, public health vet-
erinarians and food inspectors. 
Before that, Wagner spent 20 
years with the US FDA, working 
in a variety of roles from analyti-
cal chemist to associate director 
for Food Safety Modernization 
Act operations.

TROY HALE has been named 
vice president of operations at 
Meritech, responsible for cus-
tomer service and efficiencies in 
manufacturing and order fulfill-
ment. Hale most recently worked 
as Meritech’s vice president of 
field services for six years. PAUL 
BARNHILL is the company’s new 
chief technology officer, responsi-
ble for new product development, 
research and training programs 
to improve employee hygiene 
and sanitation standard operat-
ing procedures (SOP). For the 
past 13 years, Barnhill served as 
Meritech’s chief operations officer 
and vice president of engineer-
ing. Before that, he spent 15 years 
with the company in various other 
senior roles. Prior to his 28 years 
at Meritech, Barnhill was a senior 
designer at MedTronic for five 
years.
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518.561.3578  • ValcourProcessTech.com

Simplifies and Automates the Cheese Waxing Process
     • Two Operators required for infeed and exit of the product.
     •  Consistent Waxing Process Parameters can be maintained for repeatable results.

System allows for Quick Color Changes 
     • 30-45 minutes required for color changeovers.
     •  Each Wax Color can be stored in its own Wax Vat.

Significant Reduction in Operator time 
     • Throughput on Cheese Wheels – 5-10 seconds per wheel.
     • Throughput on Retail Cut Cheese Pieces – 3-5 seconds per piece.

Contact the Cheese Waxing Specialists at Valcour Process Technologies to discuss 
your Cheese Waxing application

“Enabling Extraordinary Cheese
Production, Converting, Packaging,
Inspection, Sustainability, and 
Project Solution Opportunities 
for our Customers.”

Automated Cheese 
Waxing Systems

Add value to your Cheese with a Waxonator System
The Waxonator automated 
Cheese Waxing System is a 
cost-effective way to wax retail 
cuts and wheels of cheese.  The 
system allows for color changes for 
maximum flexibility and a consistent 
process.  More Cheese is waxed on this system 
in Wisconsin than by any other waxing process.

For more information, visit www.valcourprocesstech.com

CBD Not GRAS
(Continued from p. 1)

ing CBD in ways that violate the 
Federal Food, Drug, and Cosmetic 
Act (FD&C Act), and also pub-
lished a revised Consumer Update 
detailing safety concerns about 
CBD products more broadly.

These actions come as FDA 
continues to explore potential 
pathways for various types of CBD 
products to be lawfully marketed. 
This includes ongoing work to 
obtain and evaluate information 
to address outstanding questions 
about the safety of CBD products.

FDA said it recognizes the sig-
nificant public interest in cannabis 
and cannabis-derived compounds, 
particularly CBD. However, there 
are many unanswered questions 
about the science, safety, and qual-
ity of products containing CBD.

CBD is marketed in a variety 
of product types, such as oil drops, 
capsules, syrups, food products 
such as chocolate bars and teas, 
and topical lotions and creams, 
FDA noted. But many unanswered 
questions and data gaps about 
CBD toxicity exist, and some of 
the available data raise serious 
concerns about potential harm.

FDA has previously sent warn-
ing letters to other companies 
illegally selling CBD products in 
interstate commerce that claimed 
to prevent, diagnose, mitigate, 
treat or cure serious diseases, such 
as cancer, or otherwise violated the 
FD&C Act. 

Some of these products were 
in further violation because CBD 
was added to food, and some of 
the products were also marketed 
as dietary supplements despite 
products which contain CBD not 
meeting the definition of a dietary 
supplement, FDA stated.

Some of the products outlined 
in the warning letters issued vaious 
legal and public health concerns, 
FDA said; for example, some of the 
products are foods to which CBD 
has been added. Under the FD&C 
Act, it is illegal to introduce into 
interstate commerce any human or 
animal food to which certain drug 
ingredients, such as CBD, have 
been added.

In addition, FDA said it is not 
aware of any basis to conclude 
that CBD is GRAS among quali-
fied experts for its use in human or 
animal food. There is also no food 
additive regulation which autho-
rizes the use of CBD as an ingre-
dient in human food or animal 
food, and the agency is not aware 
of any other exemption from the 
food additive definition that would 
apply to CBD.

CBD is therefore an unapproved 
food additive, and its use in human 
or animal food violates the FD&C 
Act for reasons that are indepen-
dent of its status as a drug ingredi-
ent, FDA said.

Cannabis is a plant of the Can-

nabaceae family and contains 
more than 80 biologically active 
chemical compounds, according to 
FDA. The most commonly known 
compounds are delta-9-tetrahy-
drocannabinol (THC) and CBD. 
Parts of the Cannabis sativa plant 
have been controlled under the 
Controlled Substances Act (CSA) 
since 1970 under the drug class 
“Marihuana” (commonly referred 
to as “marijuana”).

The 2018 farm bill changed cer-
tain federal authorities relating to 
the production and marketing of 
hemp, including removing hemp 
from the CSA, which means that 
cannabis plants and derivatives 
that contain no more than 0.3 per-
cent THC on a dry weight basis are 
no longer controlled substances 
under federal law.

The 2018 farm bill, however, 
explicitly preserved FDA’s author-
ity to regulate products containing 
cannabis or cannabis-derived com-
pounds under the FD&C Act and 
section 351 of the Public Health 
Service Act. FDA treats products 
containing cannabis or cannabis-
derived compounds as it does any 
other FDA-regulated products, 
meaning they’re subject to the 
same authorities and requirements 
as FDA-regulated products con-
taining any other substance. This 
is true regardless of whether the 
cannabis or cannabis-derived com-
pounds are classified as hemp 

under the 2018 farm bill.
Last December, FDA completed 

its evaluation of three GRAS 
notices for the following hemp 
seed-derived food ingredients: 
hulled hemp seed, hemp seed pro-
tein powder, and hemp seed oil. 
FDA had no questions regarding 
the company’s conclusion that the 
use of such products as described 
in the notices is safe. Therefore, 
these products can be legally mar-
keted in human foods for the uses 
described in the notices, provided 
they comply with all other require-
ments, FDA stated.

Hemp seeds are the seeds of 
the Cannabis sativa plant. The 
seeds of the plant do not naturally 
contain THC or CBD. The hemp 
seed-derived ingredients that are 
the subject of these GRAS notices 
contain only trace amounts of 
THC and CBD, which the seeds 
may pick up during harvesting and 
processing when they are in con-
tact with other parts of the plant.

The GRAS conclusions can 
apply to ingredients for human 
food marketed by other companies, 
if they are manufactured in a way 
that is consistent with the notices 
and they meet the listed specifica-
tions. Some of the intended uses 
for these ingredients include add-
ing them as a source of protein, 
carbohydrates, oil, and other nutri-
ents to beverages, dips, spreads, 
sauces and desserts.

Milk Specialties 
Global Acquires 
Dairy Plant In 
Visalia, CA, That It 
Had Been Leasing 
Since 2012
Eden Prairie, MN—Milk Spe-
cialties Global, a nutritional 
ingredient manufacturer, has 
acquired its manufacturing 
facility in Visalia, CA, that was 
previously being operated under 
a lease.

Milk Specialties began leas-
ing the Visalia facility in 2012 
and said it has made significant 
investments to expand pro-
duction capacity, operational 
efficiencies and improve sus-
tainability impact. 

By acquiring the Visalia facil-
ity, the company said it is secur-
ing this critical asset to support 
the long-term future growth of 
its business.

The Visalia plant every day 
processes over 2 million pounds 
of raw milk and manufactures 
products such as milk protein, 
micellar casein, and liquid calf 
milk replacer. 

Milk protein and micel-
lar casein are ingredients most 
commonly used in the ready-to-
drink sports nutrition product 
category for a range of compa-
nies, while the company’s liquid 
milk replacer is most commonly 
delivered to western dairies 
and calf ranches, the company 
stated.

Americold Acquires 
Two Mid-Atlantic 
Facilities, Signs 
Agreement To 
Acquire Nova Cold
Atlanta, GA—Americold 
Realty Trust recently announced 
that the company has entered 
into a definitive agreement to 
acquire Nova Cold Logistics, 
based in Canada, for CAD$337 
million, from Brookfield Busi-
ness Partners, together with its 
institutional partners.

Separately, Americold 
announced that it has com-
pleted the acquisition of two 
cold storage facilities owned 
by MHW Group Inc., one in 
Maryland and one in Pennsyl-
vania, and exercised an option 
to purchase the underlying 
land, for $54 million.

The Nova Cold portfolio 
consists of three locations total-
ing 23.5 million cubic feet with 
approximately 81,000 pallet 
positions, and additional acre-
age for future expansions. 
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Holiday Best
(Continued from p. 1)

past September, when history 
came alive for me in a new way,” 
he continued.

Iowans also go local and global, 
respectively, when asked the same 
question. Nick Craig, proprietor 
of Brix Cheese Shop & Wine Bar 
in Iowa City, IA, said whenever 
he’s invited to a holiday party, he’s 
always going to bring at least two 
cheeses: one for all ages and pal-
ates, and one for those a little more 
adventurous. 

“This year (and many past 
years), I’ll be bringing the crowd-
pleasing Prairie Breeze from Mil-
ton Creamery (of Milton, IA) – a 
little sweet, a little salty, a lot of 
yum,” Craig said.

“My second cheese this year is 
Colston-Bassett Stilton via Neal’s 
Yard Dairy,” he said. “This clas-
sic Blue will convert many who 
haven’t crossed over to the moldy 
side of life, especially if you’ve got 
a nice bottle of Zinfandel or stout 
to go with it.”

One of Craig’s new favorites is 
Trillium from Tulip Tree Creamery 
of Indianapolis, IN.

“This buttery, bloomy-rind will 
please novices and nerds alike,” 
Craig said. “Pick up nice bottle 
or two of red burgundy and treat 
yourself this season.”

Tina Zin, owner of Michigan’s 
Cheese Lady Traverse City, said 
she would be scorned if she showed 
up for Thanksgiving without Cran-
berry Le Roule – a hand-rolled, 
French style cheese filled with 
fresh cranberries.

“It just belongs on the Thanks-
giving day dessert table,” Zin 
said. “I always serve it with either 
Mother Ruckers Lemon Brittle 
Cookies or Effie Oatcakes.”   

Her latest crave for cheese is 
Frans Hals Goat Gouda from the 
Netherlands.  

“I think my new passion for red 
wine has made me crazy about 
this cheese. The two together are 
a match made in heaven,” Zin 
said.  

“Red wine flows freely at my 
family gatherings, so I like to 
have a cheese that will make a 
good wine great,” she said. “Frans 
Hals meets that challenge every 
time.”

Memphis native and recent 
Madison transplant Whitney 
Atkins, vice president of the Inter-
national Dairy Deli Bakery Associ-
ation (IDDBA), brings a southern 
specialty to seasonal gatherings – 
onion soufflé. 

The crowd-pleasing dish is 
a baked combination of cream 
cheese, onion, a dash of mayon-
naise and Parmesan, Atkins said.

“It’s super easy to make and 
everybody loves it,” Atkins said. 
“Us southern girls bake it, wrap it 
in a towel and it’s the best insulator 
you’ve got.”

Her mother’s old-fashioned 
cheese ball recipe is a close sec-
ond on Atkins’ list of favorites – a 
mix of sharp Cheddar and cream 
cheese rolled in chili powder and 
pecans.

Dena Allen, store lead at Glan-
bia Cheese Marketplace, Twin 
Falls, ID, brings heat to the holi-
day table.

“Hatch Pepper is fantastic,” 
Allen said. “It’s made with hatch 
peppers from the Hatch Valley of 
New Mexico. It’s very creamy and 
just melts in your mouth,” she con-
tinued.

“I personally like the Ghost Pep-
per,” she continued. “Yes – it’s a bit 
spicy, but we all need a little spice 
in our lives. This one is fantastic – 
as the heat simmers down, you get 
the greatest after-flavor.”

Aislinn Muir, procurement 
manager for Tomales Bay Foods, 
Petaluma, CA, said that she 
habitually brings one particular 
cheese to holiday gatherings year 
in, year out: Rush Creek Reserve 
from Uplands Cheese, Dodgeville, 
WI.

“For one, it’s a show-stopper 
in terms of presentation. Any-
one who isn’t ‘in’ cheese is always 
blown away at the visual of cutting 
the top off and the inevitable dip,” 
Muir said. 

“Secondly, it’s pudgy delicious-
ness that I could just eat with a 
spoon,” she said. “It’s got some 
wonderful resin notes from the 
bark but ultimately, the flavors of 
the milk shine through. It’s deca-
dent in every sense of the word and 
I’m here for it.”

As a small-batch seasonal 
cheese, Rush Creek Reserve has 
often been challenging for holiday 
shoppers to find. However, Muir 
said it’s more readily available 
these days. 

“Most independent cheese 
shops will have it, as well as Whole 
Foods,” she said. “I’m sure they’ll 
have to go out of their way as it’s 
not in the major retail chains but 
that just adds to the mystery and 
intrigue. It’s worth the hunt.”

Honnalee from Briar Rose 
Creamery, Dundee, OR, really 
stole my heart this year, Aislinn 
Muir said.

“Sarah makes stunning cheeses. 
Everything from the rind to the 
paste is juuuust so, and this cheese 
is no exception,” she said. “The 
rind itself is gorgeous and the paste 
within has this lovely, Caerphilly-
esque texture.” 

The paste runs the gamut on 
flavor, Muir continued. When 
we first tasted this cheese, we got 
notes of brown butter, cooked egg 
yolk, brioche and a lovely floral/
herbaceous finish. 

“While you could pair it with 
pickles or cured meats, I love this 
cheese on it’s own,” she said. “It’s 
so nuanced and I just don’t want 
to miss a single flavor it has to 
offer.”

WHY KUSEL?
STAINLESS STEEL IS ALL WE DO

CONTINUOUS MULTI-SIDE WELDS

NSF CERTIFIED TO ASME STANDARDS

OPTIONS FOR EVERY PROJECT

ACCESSORIES FOR EVERY NEED

PROMPT DELIVERY

TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world. 
From large-scale developments to smaller projects, standard drains to 
custom pieces, our team has the experience to provide the solution you 
need for every job.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.KuselEquipment.com

Stepladder Creamery Receives Third 
Annual $10,000 Jennifer Bice Award

Cambria, CA—Stepladder Farm-
stead Creamery here has been 
chosen as recipient of the third 
annual $10,000 Jennifer Bice Arti-
san Dairy/Cheesemaker Grant, 
the California Artisan Cheese 
Guild (CACG) has announced.

Co-owners Michelle Rudolph 
and her husband Jack started Step-
ladder Creamery in April of 2015 
to make traditional, small-batch 
cheeses with milk from their small 
herd of LaMancha goats. 

This grant, offered by Jennifer 
Bice, founder of Redwood Hill 
Farm & Creamery, will allow the 
creamery to upgrade herd accom-
modations, ultimately receiving 
Certified Humane status.

Now in its third year, Bice 
established the grant as a means to 
support and mentor newer cheese 
makers and dairy farmers in Cali-
fornia. Bice also helped create the 
California Artisan Cheese Guild 
in 2006 and served as a founding 
board member. 

The award stipulates that the 
recipient be a CACG member, 

and that funds be used for cream-
ery or farm infrastructure, or for 
education that relates to improv-
ing farming or business practices. 

“Small business ownership is 
no small feat and requires wear-
ing many hats,” Bice said.

Now retired from cheesemak-
ing at Redwood Hill Farm, Bice 
says it’s important to help ensure 
the production of artisan, high 
quality cheese, which keeps more 
land in agricultural production. 

Food security for our local 
communities becomes even more 
important in the face of climate 
change, Bice continued.

At Stepladder Creamery, the 
Rudolphs work at providing the 
best environment, diet and over-
all quality of life for their herd; in 
turn, this will enable their goats 
to produce the best milk possible. 

“We put a huge emphasis on 
animal handling, welfare, and the 
ability for our animals to lead a 
natural life of browsing, kidding 
and of course, giving us their 
milk,” Jack Rudolph said. 

Michelle and Jack Rudolph, owners of Stepladder Farmstead Creamery of Cambria, CA, will 
use the $10,000 Jennifer Bice Artisan Dairy/Cheesemaker Grant Award to upgrade accom-
modations for their goat dairy to receive Certified Humane status.
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For more information, visit http://creamery.wsu.edu/about-us/upcoming-events/

34th  Advanced Cheese Making 
Short Course

February 25-27, 2020
Pullman, Washington

Pasteurization Workshop
April 21-23, 2020

Pullman, Washington

Register at: 
For more information and online registration 

please visit our website:
http://creamery.wsu.edu/about‐us/upcoming‐events/

If you require registration assistance, please contact 
Cathy Blood, blood@wsu.edu or 509-335-2845.

For more information contact: 
John Haugen

WSU Creamery Manager
jfhaugen@wsu.edu

509-335-5737

2020 Washington State University Creamery 

Educational Opportunities

WI Governor Signs Bill Expanding 
Access To Capital For Rural Businesses 
Governor Visits Eau Galle 
Cheese Factory, Discusses 
Challenges, Opportunities
Madison—Wisconsin Gov. Tony 
Evers has signed into law Senate 
Bill 219, which expands access to 
capital for rural business owners, 
including dairy manufacturers and 
processors.

Conceived by Wisconsin Dairy 
Task Force 2.0 members, Senate 
Bill 219 launches a pilot program 
at the Wisconsin Housing and 
Economic Development Author-
ity (WHEDA). 

Using existing funds avail-
able through the Agribusiness 
Guarantee Program, $3 million 
in loan guarantee authority will 
now be directed each year to rural 
development projects, including 
brick-and-mortar investments, 
equipment and machinery, mar-
keting, and working capital, it was 
announced.

The pilot program will guaran-
tee up to 25 percent of a loan, or 
$750,000, whichever is less. The 
borrower is required to pay back 
the entirety of the loan, with a 
state commitment only coming 
into play in the event of a default. 
All borrowers will be subject to rig-
orous vetting to participate in the 
program.

The Wisconsin Cheese Makers 
Association (WCMA) applauded 
Evers for signing the bipartisan 
measure into law.

“At a challenging time in 
the dairy industry’s history, we 
are grateful to have lawmak-
ers’ attention and action,” said 
John Umhoefer, the WCMA’s 
executive director. “In extend-
ing access to capital, they are 
enabling rural business owners, 
including cheese makers and 
other dairy processors, to invest 
in their companies, employees 
and communities.”

Meanwhile, Eau Galle Cheese 
Factory, Durand, WI, welcomed 
Evers to its production facility last 
Friday for a tour and discussion 
of dairy industry challenges and 
opportunities.

Eau Galle Cheese Factory, a 
family-owned business which 
opened in 1945, makes award-win-
ning Italian-style cheeses, includ-
ing Parmesan and Asiago, made 
from milk sourced from 39 farm-
ers within a 25-mile radius of its 
manufacturing facility. 

This year, the company rein-
vested in its cheese brining system, 
replacing an outdated system to 
allow for added capacity for future 
growth. 

Today, the business employs 27 
people full-time, and nine people 
on a part-time basis.

“Our family has a history and 
passion for cheesemaking, and 
we’re eager to grow our business 
here in Wisconsin,” said Steve 
Bechel, vice president of opera-
tions for Eau Galle Cheese and 
first vice president of the WCMA 
board of directors.

“With reasonable regulation 
and targeted investments in the 
dairy industry, the state can help 
us overcome the challenges of 
dynamic changes in international 
trade and a widespread workforce 
shortfall,” Bechel added.

“Our dairy industry is such an 
important part of Wisconsin’s 

economy and our heritage, but last 
year, we lost almost two dairy farms 
a day,” Governor Evers noted. 
“We have to do more to connect 
the dots to make sure our farm-
ers have the support they need to 
be successful, and that’s why I was 
excited to visit Eau Galle Cheese 
Factory today to talk about how to 
best support the dairy industry in 
our state.”

In his first year as governor, 
Evers has supported several key 
legislative and regulatory efforts 
for dairy manufacturers and pro-
cessors, the WCMA noted, includ-
ing Senate Bill 219. 

Evers also supported the cre-
ation of the Dairy Innovation 
Hub, a program which will direct 
$8.8 million in state funding for 
increased training and industry 
development initiatives at the 
University of Wisconsin campuses 
in Madison, River Falls and Plat-
teville. 

Earlier this year, Governor Evers 
announced a $750,000 Wisconsin 
Economic Development Corpora-
tion grant for the creation of the 
Beverage Innovation Center at the 
Center for Dairy Research (CDR). 
He is also helping to guide the 
ongoing Center for Dairy Research 
building project.

“We appreciate Governor Evers’ 
attention to WCMA members’ 
ideas and concerns, and we look 
forward to working with him and 
with legislative leaders to grow 
dairy manufacturing and process-
ing businesses in Wisconsin,” 
Umhoefer said.
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Quality Stainless
         Machines
                           Custom
                   Fabricating

PhilquipLLC &
5241 Harding Avenue, Plover, WI 54467

TOLL FREE 1-866-841-7704 or 715-295-0220
    Fax 715-295-0226 www.philquip.com
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For more information, visit www.philquip.com

Denmark Referred 
To European Court Of 
Justice Over Use Of 
‘Feta’ For Exports
Brussels, Belgium—The European 
Commission decided Wednesday 
to refer Denmark to the European 
Court of Justice for its alleged fail-
ure to adequately fulfil its obliga-
tions under the European Union 
(EU) law on quality schemes for 
food products.

Companies based in Denmark 
produce and export white cheese 
to non-European Union (EU) 
countries after labeling it as “Feta,” 
the Commission noted. “Feta” is 
a registered Protected Designation 
of Origin (PDO) since 2002 in the 
EU and, as such, it can only be 
produced in Greece according to 
a set of production specifications.

The Commission considers that 
this practice is a direct breach 
of the protection granted by the 
PDO registration and the Dan-
ish authorities have failed to pre-
vent or stop it. By failing to do so, 
Denmark infringes both the EU’s 
regulation on quality schemes and 
the principle of sincere coopera-
tion between the EU and member 
countries, the Commission said.

This conduct not only violates 
current EU law, but it is also likely 
to frustrate the ongoing negotia-
tions between the EU and third 
countries for the conclusion of 
bilateral agreements that ensure 
the protection of European PDOs 
and the promotion of EU quality 
products outside the EU, the Com-
mission said.

The Commission decided to 
open EU infringement proceed-
ings against Denmark in January 
2018 by sending a letter of formal 
notice to Denmark. In the con-
text of an infringement procedure, 
the Commission invited the Dan-
ish authorities to take appropriate 
steps to prevent or stop companies 
established on its territory from 
carrying out this practice.

Since Denmark has not 
addressed the issues raised, the 
Commission has decided to refer 
the case to the EU Court of Justice.

The EU quality schemes regu-
lation applies to names registered 
as PDO, protected geographical 
indications (PGI), or traditional 
specialties guaranteed (TSG). 
The EU protects registered names 
against several types of misuse, 
including the direct or indirect 
commercial use of the registered 
name for products which are com-
parable to those registered under 
that name or, alternatively, used 
to exploit the reputation of the 
name.

More specifically, Article 13 of 
the regulation on quality schemes 
describes the unlawful use of regis-
tered names and provides that EU 
member countries have the duty to 
prevent or stop such unlawful use.
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We look at cheese differently.

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

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

Cork, Ireland—Cheese maker 
Marion Roeleveld of County Gal-
way’s Killeen Farmhouse Cheese 
was named Supreme Champion 
here recently at the eighth Irish 
Cheese Awards.

Roeleveld earned top honors 
with her Simply Better Five Month 
Mature Goat Cheese for Dunnes 
Stores. 

The contest is sponsored by 
CAIS – the Association for Irish 
Farmhouse Cheesemakers, which 
was established in 1983. 

Following the establishment of 
CAIS, a similar organization, the 
Specialist Cheese Makers Associa-
tion, was founded in the UK. 

It set up the British Cheese 
Awards, and now Irish cheeses are 
evaluated in this annual competi-
tion as well as other international 
competitions.

Judging took place Oct. 9 at the 
Irish Food Board headquarters in 
Dublin. Top finishers in the bien-
nial contest were announced here 
Monday, Nov. 11 at The Metro-
pole Hotel.

First, second and third place 
winners in the 2019 Irish Cheese 
Awards are as follows:

Creamery Cheddar Aged Less 
Than 6 Months

Gold medal winner: Aldi Irish 
Mild White Cheddar, Glanbia for 
Aldi
Silver medal: Dunnes Stores My 
Family Favourites Irish Mild White 
Cheddar, Bandon Vale for Dunnes 
Stores
Bronze medal: Tesco Mild Red 
Cheddar, Wexford Glanbia for 
Tesco

Creamery Cheddar Aged 
More Than 6 Months

Gold medal: Supervalu Signature 
Taste Vintage Red Cheddar, New-
market Creamery
Silver medal: Tesco Extra Mature 
Irish White Cheddar, Carbery 
Foods for Tesco
Bronze medal winner: Dunnes 
Stores Single Batch Selection 
Grader’s Choice Cheddar, Cow 
Bandon Vale for Dunnes Stores

Soft, Semi-Soft Cheese
Gold medal: Signature Tastes 
Gortnamona, Cooleeney Farm-
house Cheese

Silver medal: Simply Better Ripe 
Cooleeney, Cooleeney Farmhouse 
Cheese
Bronze medal: Simply Better Ard-
sallagh Goat Cheese, Ardsallagh 
Farmhouse Cheese

Hard Cheese
Gold medal: Simply Better Five 
Month Killeen Goat Cheese, 
Killeen Farmhouse Cheese
Silver medal winner: Dunnes 
Stores Gubbeen Cheese, Gubbeen 
Farmhouse
Bronze medal: Grader’s Choice 
Cheddar, Bandon Vale for Dunnes 
Stores

Soft, Fresh Cheese
 All Milks

Gold medal: Cream Cheese, Blue-
bell Falls
Silver medal: Soft Goat’s Cheese, 
Ardsallagh
Bronze medal: Fresh Goat Cheese, 
Galway Goat Farm

Goat Cheese, Less Than 2 Months
Gold medal: Gurteen Baun But-
ton, Galway Goat Farm
Silver medal winner: Aran Island 
Soft Pearls, Aran Islands Goat’s 
Cheese
Bronze medal: Boyne Valley Bán, 
Boyne Valley Farmhouse Cheese

Goat’s Cheese, Over 2 Months
Gold medal: Killeen Goat Mature, 
Killeen
Silver medal: Clonmore Goat’s 
Cheese, Clonmore Cheese
Bronze medal: Hard Goat’s Cheese, 
Aran Islands Goat’s Cheese

Sheep Milk Cheese
Gold medal winner: Shepherd’s 
Store, Cashel Farmhouse Cheese-
makers
Silver medal: Cais Na Tire Gouda, 
Cais Na Tire Cheese
Bronze medal: Cais na Tire, Cais 
Na Tire Cheese

Bloomy Rind Cheese
Silver medal: Wicklow Baun, 
Wicklow Farmhouse Cheese

Washed Rind Cheese
Gold medal: Gubbeen, Gubbeen 
Farmhouse Products
Silver medal: Milleens Dote, 
Milleens Cheese Ltd.
Bronze medal: Durrus, Durrus 
Cheese

Blue Cheese
Gold medal: Crozier Blue, Cashel 
Farmhouse Cheesemakers
Silver medal: Cashel Blue, Cashel 
Farmhouse Cheesemakers
Bronze medal: Kerry Blue, Knock-
atee Natural Dairy

Semi-Hard to Hard Cheese Aged 
Less Than 6 Months

Gold medal: Dunmanus, Durrus 
Cheese
Silver medal: Carrig Bru, Matured 
by Sheridans Cheesemongers
Bronze medal: Ella – Irish Furma-
gella, Dozio’s of Mayo

Semi-Hard to Hard Cheese Aged 
More Than 6 Months

Gold medal: Coolea Mature, 
Coolea Farmhouse Cheese
Silver medal: Mount Leinster 
Clothbound, Coolattin Cheddar
Bronze medal: Mossfield Organic 
Mature Cheese, Mossfield Organic 
Farm

Flavored Soft Cheese 
Gold medal: Zing with Apricot & 
Almond, Dozio’s of Mayo
Silver medal: Bally Goats Cheese  
Garlic & Thyme, Bally Goats 
Cheese
Bronze medal: Cranberry Roulade, 
Ardsallagh

Flavored Hard Cheese 
Gold medal winner: Coolea 
Mature Cumin, Coolea Farmhouse 
Cheese
Silver medal: Castlefarm Fenu-
greek, Carlow Farmhouse Cheese 
for Castlefarm
Bronze medal: Goat Fenugreek, 
Killeen

Smoked Cheese
Gold medal: Oakwood Smoked 
Cheddar, Knockanore Farmhouse 
Cheese
Silver medal: Wicklow Gold 
Beechwood Smoked, Wicklow 
Farmhouse Cheese
Bronze medal: Durrus Smoked, 
Durrus Cheese

New Cheese
Gold medal: Barr Rua Alpine 
Style, Dozios of Mayo

Silver medal: Allenwood Smoked, 
Knockanore Farmhouse Cheese for 
Supervalu
Bronze medal: Kilnalahan, Kyle-
more Farmhouse Cheese

Raw Milk 
Cheese

Gold medal: Templegall, Hegarty’s 
Cheese
Silver medal: Kilmichael Soft 
Goat’s Cheese, Sunview Goats
Bronze medal: St. Tola Ash Log, 
Inagh Farmhouse Cheese

New Entrant To Cheese Market 
Since 2016

Gold medal winner: Boyne Val-
ley Bán, Boyne Valley Farmhouse 
Cheese
Silver medal: Bó Rua Farm Origi-
nal Farmhouse Cheddar, Bó Rua 
Farm
Bronze medal: Sheep’s Milk Hal-
loumi, Ballyhubbock Farm.

Judging Panel
The judging panel was comprised 
of cheese industry experts from 
retail, manufacturing, foodservice, 
academia and the media. Judges 
included television chef and pre-
senter Catherine Fulvio; Michelin 
Starred chef Ross Lewis;  Patrick 
Clement, chairman of the Irish 
Food Service Alliance; Matthew 
O’Callaghan, Artisan Cheese Fair 
organizer with the UK Protected 
Food Names Association.

Other judges on the Irish Cheese 
Award panel included: Catherine 
Mead, Lynher Dairies; food writ-
ers Aoife Carrigy, John McK-
enna, Patrick Hanlon and Russell 
Alford; cheese grading expert Enda 
Howley; cheese and wine expert 
Monica Murphy; Rory Mellis, Mel-
lis Cheese LTD; Kieran Jordan, 
Teagasc; Diarmuid Murphy, Simply 
Better brand manager for Dunnes 
Stores; and John Leverrier, Sherd-
ians Cheesemongers.

For a complete list of winners 
and more details regarding the 
contest, visit www.irishcheese.ie/
irish-cheese-awards.

Killeen Farmhouse Simply Better Goat 
Milk Cheese Tops Irish Cheese Awards

From left: Marion Roeleveld and Sinead Egan of Killeen Farmhouse Cheese took home to 
County Galway the Supreme Champion award for their 5-Month Matured Killeen Goats Cheese 
at the CÁIS Irish Cheese Awards. Photo credit: Brian Lougheed
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1. Equipment for Sale

FOR SALE: VAT PASTEURIZER C. 
van ‘t Riet, Double O, 2,000 liter/528 
gallon. Includes lids, airspace heating, 
circulation pump, curd knives, stir strips, 
leak detection valve, chart recorder, 
product/airspace thermometers. 
$34,000 OBO (360) 880-7782.

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

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

1. Equipment for Sale

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.

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. (262) 

473-3530. ALFA-LAVAL SEPARATOR:

Model MRPX 518 HGV hermetic sepa-

rator. Can be set up for warm or cold. 

Call GREAT LAKES SEPARATORS at 

(920) 863-3306 or e-mail drlambert@

dialez.net.

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. (262) 

473-3530.

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

1. Equipment for Sale

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

2. Equipment Wanted

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

3. Products, Services

FOR SALE: Unique Corrugated Cow 
Print Gift Boxes for the Holidays 
or year-round Regular Cow Print.
Various sizes available from Dairyland 
Packaging.  Please e-mail: sandy@
dairylandpackaging.com or call (608) 
798-2247.  Check out our website: 
dairylandpackaging.com.  We are 
your source for all packaging needs.

4. Walls & Ceiling

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

 

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

 

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

5. Real Estate

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

6. Promotion & Placement

PROMOTE  YOURSELF - By contact-
ing Tom Sloan & Associates. Job 
enhancement thru results oriented pro-
fessionals. We place cheese makers, 
production, technical, maintenance, engi-
neering  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.

10. Cheese & Dairy Products

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

15. Warehousing

REFRIGERATOR SPACE AVAILABLE 
at our warehouse in Rochester, Min-
nesota (on Hwy 63, 4 miles from Hwy 
52, and 15 miles from I-90). 2,400 sq ft 
space for $1,999.00 per month (.83 per 
sq ft)! We offer 24/7 LTL cold storage 
access. Please contact John at Min-
nesota Cold Storage at 507-251-3863, 
email at minnesotacoldstorage@
gmail.com, and visit our website at 
www.minnesotacoldstorage.com.

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

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

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

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

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

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

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

COME TO THE EXPERTS
WHEN YOU'RE TALKING 
SEPARATORS & CLARIFIERS
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WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING WHEN YOU'RE TALKING 
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Call Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

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

 E: drlambert@dialez.net

Manways & 
Inspection Ports 

Sanitary, Heavy-Duty  
Prevents CIP Solution, 

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

 Nov. 16 Nov. 9 Nov. 2 Oct. 26
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1099 2.1539 2.1205 2.0785 
Sales Volume  Pounds
US 11,396,091 14,114,661• 13,851,502 13,849,697

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

Weighted Price  Dollars/Pound  
US 2.4220 2.4137 2.3222 2.1917 
Adjusted to 38% Moisture  
US 2.3012 2.2913 2.2028 2.0791 
Sales Volume  Pounds
US 11,688,898 11,530,822 10,728,394 10,822,448 
Weighted Moisture Content Percent
US 34.75 34.69 34.64 34.64

Butter

Weighted Price  Dollars/Pound
US 2.0872 2.0886• 2.0841• 2.1110•
Sales Volume                                        Pounds
US 3,087,738 3,194,967• 3,422,982• 2,652,968•

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3107 0.2992 0.3001 0.3096•
Sales Volume
US 7,179,148 6,720,192 8,010,053 7,422,638•

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.1746 1.1545• 1.1421 1.1332
Sales Volume  Pounds
US 19,635,176 15,509,373• 18,612,117 25,303,943• 
     

November 27, 2019—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

    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_________________

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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$2.15

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

40-Pound 
Block Avg

CME vs AMS

Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  October 31, 2019 Warehouse
 Warehouses as a % of Stocks 
  

Oct 31 Sept 30 Oct 31 Oct 31 Sept 30 Oct 31 
 2018 2019 2019 2018 2019 2019

Butter  231,223 290,649 237,741 103 82 226,677 

Cheese
 American  811,593 774,761 742,792 92 96 
 Swiss 30,775 26,392 26,106 85 99 
 Other  532,781 572,703 573,328 108 100 

Total 1,375,149 1,373,856 1,342,226 98 98 1,012,008
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
11-22 November 19 20.36 16.65 30.250 115.300 209.225 2.1650
11-25 November 19 20.36 16.65 30.250 115.300 209.450 2.1660
11-26 November 19 20.37 16.65 30.150 115.300 210.000 2.1650
11-27 November 19 20.36 16.65 30.015 115.300 209.650 2.1650
11-28 November 19 — — — — — —

11-22 December 19 18.78 17.02 33.225 119.875 208.100 1.9840
11-25 December 19 18.79 17.03 33.225 120.250 208.850 1.9870
11-26 December 19 19.07 17.10 33.500 120.425 209.750 2.0160
11-27 December 19 19.30 17.08 33.500 120.375 209.000 2.0330
11-28 December 19 — — — — — —

11-22 January 20 18.30 17.34 36.425 123.900 208.150 1.9140
11-25 January 20 18.36 17.34 36.450 124.000 208.725 1.9190
11-26 January 20 18.66 17.39 36.900 124.250 209.250 1.9470
11-27 January 20 18.81 17.42 37.075 1234.750 208.700 1.9640
11-28 January 20 — — — — — —

11-22 February 20 17.75 17.50 37.675 125.500 209.250 1.8580
11-25 February 20 17.77 17.60 37.675 125.800 210.000 1.8570
11-26 February 20 18.08 17.63 37.675 125.950 210.000 1.8850
11-27 February 20 18.13 17.63 37.300 126.575 208.500 1.8860
11-28 February 20 — — — — — —

11-22 March 20 17.40 17.61 38.000 126.750 210.350 1.8140
11-25 March 20 17.47 17.64 38.000 126.900 210.350 1.8170
11-26 March 20 17.73 17.72 38.000 127.075 211.775 1.8440
11-27 March 20 17.72 17.75 38.000 127.500 209.750 1.8400
11-28 March 20 — — — — — —

11-22 April 20 17.32 17.77 39.000 127.350 212.250 1.7970
11-25 April 20 17.40 17.85 39.000 127.750 213.000 1.8000
11-26 April 20 17.49 17.87 38.975 127.925 214.000 1.8080
11-27 April 20 17.47 17.93 38.975 128.250 211.500 1.8100
11-28 April 20 — — — — — —

11-22 May 20 17.31 17.95 39.700 127.925 215.500 1.7910
11-25 May 20 17.33 17.99 39.700 128.375 216.500 1.7940
11-26 May 20 17.40 18.07 39.700 128.750 217.250 1.8030
11-27 May 20 17.44 18.08 39.700 129.125 214.725 1.8030
11-28 May 20 — — — — — —

11-22 June 20 17.39 18.05 39.200 128.500 217.125 1.8000
11-25 June 20 17.39 18.10 39.000 128.750 217.400 1.8000
11-26 June 20 17.38 18.15 39.000 129.000 219.075 1.8050
11-27 June 20 17.42 18.16 39.000 129.300 217.000 1.8060
11-28 June 20 — — — — — —

11-22 July 20 17.55 18.15 40.025 128.975 219.300 1.8120
11-25 July 20 17.55 18.20 40.025 128.900 219.300 1.8120
11-26 July 20 17.51 18.24 40.025 128.900 219.950 1.8110
11-27 July 20 17.55 18.25 40.025 129.475 219.075 1.8120
11-28 July 20 — — — — — —

11-22 August 20 17.62 18.22 40.525 129.200 220.825 1.8170
11-25 August 20 17.63 18.27 40.525 129.250 220.825 1.8130
11-26 August 20 17.63 18.28 40.525 129.175 221.325 1.8120
11-27 August 20 17.63 18.30 40.525 129.750 219.500 1.8130
11-28 August 20 — — — — — —

11-22 September 20 17.71 18.29 41.275 129.400 221.200 1.8200
11-25 September 20 17.71 18.33 41.275 129.475 221.200 1.8190
11-26 September 20 17.69 18.32 41.275 129.400 222.250 1.8180
11-27 September 20 17.69 18.34 41.275 130.000 220.525 1.8190
11-28 September 20 — — — — — —

Interest - Nov. 27 23,726 7,724 2,450 8,476 9,690 20,382
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - NOVEMBER 26
NATIONAL: Although more cream vol-
umes are flowing into the production of 
some holiday favorite dairy  products, such 
as cream cheese, eggnog, sour cream, and 
seasonal ice cream, cream supplies  remain 
adequate to meet churning needs through-
out the country. In fact, butter production is 
mostly steady at this moment, but expected 
to increase during the next week as several 
plants will be running at full capacity. Micro-
fixing is still active in some regions, while 
stored bulk butter is plentiful and unlikely to 
run out any time soon.

WEST: Butter makers say there are lots 
of spot cream loads being offered early this 
week. Even still, some plan to allot extra time 
off for the holiday. Others are churning at 
nearly normal schedules. Fall stores of bulk 
butter have been pulled down pretty briskly, 
according to plant managers. market prices 
are nearing their lowest point since 2016, the 
last time they were under the $2 threshold. 
Regional butter contacts say lower prices 
may be timely, as it may spur on more buy-
ing following holiday demand peaks.

CENTRAL: Butter makers say there are 
lots of spot cream loads being offered early 
this week. Even  still, some plan to allot extra 
time off for the holiday. Others are churning at 
nearly normal schedules. Fall stores of bulk 
butter have been pulled down pretty briskly, 
according  to plant managers. Butter market 
prices are nearing their lowest point since 
2016, the last time they were under the $2 
threshold. Regional butter contacts say lower 
prices may be timely, as it may spur on more 
buying following holiday demand peaks.

NORTHEAST: While regional churning 
is active, butter stocks on-hand continue 
to have some say in the degree of butter 
output. And by all accounts, the price of 
cream to produce butter has  declined, with 
increased availability and lower multiples, 
yet processors remain vigilant in managing 
year-end inventory build. Butter stocks are 
longer than last year at this time.  Multiples 
are expected to bounce back next week. 
Now that Thanksgiving orders are complete, 
manufacturers have shifted focus to other 
holiday butter needs. 

NATIONAL - NOV. 22: Cheese makers are reporting generally active production sched-
ules. Fall weather is giving Class III producers increasing milk volumes. That said, midwest-
ern cheese producers suggest year-to-year milk availability is tighter. Spot milk prices were 
reported from $2.50 under Class to $.75 over Class III. Last year’s spot milk prices were $1 to 
$3 under Class. In 2017, discounts reached $5 under Class during week 47. Cheese demand 
is mostly steady, with some variations. Generally, orders are normal for this time of the year. 
However, markets are creating a little hesitancy on longer-term purchasing, particularly as 
prices have slid in recent weeks. Additionally, block producers are hopeful that the downward 
pressure finds a relief soon. Barrels are priced well above blocks on the CME, and block pro-
ducers/customers are acutely aware of this.

NORTHEAST- NOV. 26:  Cheese production in the Northeast is steady to a bit lower for 
Thanksgiving week. Grocery stores continue to heavily advertise for the holiday. Cheddar 
cheese block and barrel spot sales are somewhat slower on various market exchanges at 
this time. Manufacturers’ inventories are fairly available in the region. Market participants 
relay their customers’ orders are healthy heading into the holiday season.
 
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3000 - $2.5875 Process 5-lb sliced: $2.3200 - $2.8000
Muenster:  $2.2875 - $2.6375 Swiss Cuts 10-14 lbs: $3.4125 - $3.7350

MIDWEST AREA - NOV. 26: Midwestern cheese makers say the short holiday week 
has wrought continued weakness in ordering. Expectations were not strong, as market tones 
are creating a hesitant buyer sentiment. Most cheese plant managers are allotting some 
extra days off later this week and this weekend. Still, with the extra holiday milk, some are 
running every day but Sunday. As was mentioned, spot milk is available, but there are still 
some premiums being reported, as well. Some cheese makers suggest this is their first year 
seeing premiums on spot milk on Thanksgiving week. Cheese market tones are creating 
some anxiety among contacts in the region. Some are hopeful for late season Super Bowl 
related  buying activity. Generally, though, the market tone is not on terra firma.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.2150 - $2.6400 Cheddar 40# Block: $1.9375 - $2.3375
Monterey Jack 10#: $2.1900 - $2.3950 Mozzarella 5-6#: $2.0150 - $2.9600
 Muenster 5#  $2.2150 - $2.6400 Process 5# Loaf: $2.2500 - $2.6100
Grade A Swiss 6-9#:  $2.9275 - $3.0450 Blue 5# Loaf: $2.4825 - $3.5525
 
WEST - NOV. 26: Industry contacts report that spot cheese sales are a bit slower to mate-
rialize as most customers have enough stocks and are not looking to purchase more. The 
recent declines in CME prices are reinforcing the wait-and-see approach buyers are using. 
Retail sales are at seasonal levels. Right now, contractual agreement negotiations for 2020 
are what end users/buyers are working on. A lot of milk continues to move to the cheese vats 
for processing. There are also sufficient stocks of blocks and barrels in warehouses for any 
request that might come in. Barrel cheese stocks are becoming more available.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.1750 - $2.3750
Cheddar 40# Block: $1.9275 - $2.4175 Monterey Jack 10#: $2.1625 - $2.4375
Process 5# Loaf:  $2.2675 - $2.5225 Swiss 6-9# Cuts: $3.0100 - $3.4400
 
FOREIGN -TYPE CHEESE - NOV. 26:   The German cheese market continues to 
firm up in light of the upcoming holiday. Year-end  holiday orders have started to come in 
and are giving an extra boost to market activities. Extensive buying interests both nationally 
and internationally are contributing to further declines in previously low stocks. Right now, 
mostly contractual orders are being satisfied. Whenever a spot load becomes available, it is 
sold at a higher price point compared to the past weeks. Some buyers have started to put 
in their requests for January 2020 needs to guarantee coverages.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3600 - 3.8475
Gorgonzola:    $3.6900 - 5.7400 $2.8675 - 3.5850
Parmesan (Italy):  0 $3.7475 - 5.8375
Romano (Cows Milk):  0 $3.5500 - 5.7050
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 $3.4500 - 3.7725
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - NOVEMBER 26
NDM - CENTRAL: Low/medium heat 
NDM prices remain unchanged on the 
short holiday week. There was light, range-
bound, early-week trading. However, the 
markets are generally quiet with the week-
day holiday upcoming. Powder markets, 
in general, are experiencing some bullish-
ness. Mexican holiday demand has been 
better than expected, limiting both Cen-
tral and Western supplies. Milk has also 
been diverted out of the region and into 
the Southeast in recent months. Therefore, 
spot milk and condensed skim availability 
has been slighter for drying. 

NDM - WEST: Low/medium heat NDM 
production is stable. However, drying 
schedules for condensed skim milk are 
expected to increase by the end of this  
holiday week, as several balancing plants 
will be running at full capacity.  Compared 
to the previous week, the market tone 
remains firm as the present NDM supply is 
below the immediate needs of buyers. NDM 
inventory availability is limited in the cash 
market as it is highly committed thru Q4/Q1 
contractual needs. International requests, 
mainly from Mexico, are still robust. In the 
same fashion, the domestic interest  from 

bakers and cheese makers remains strong 
ahead of the year-end holiday needs. Spot 
prices for high heat NDM are steady, while 
customer inquiries from the the bakery and 
confectionery industries are very active.

NDM - EAST: Low/medium heat NDM 
prices are steady on both the range and 
mostly price series. Many NDM manufac-
turers are reportedly sold out through the 
end of 2019. When spots become avail-
able, loads are trading around the low to 
mid $1.20s. This holiday week, drying time 
is more active in some facilities as milk 
availability has increased. Market condi-
tions are mostly unchanged in a steady 
to quiet market. Manufacturers’ inventories 
are limited, yet customers’ interests are 
good, as some are requesting spot loads.

LACTOSE: Lactose continues to move 
well through current contracts, but spot 
market activity is quiet. Industry contacts 
relay that some  international buyers are 
looking for lactose, but the level of interest 
is dependent on price. Manufacturers, see-
ing the supplies of whey permeate tighten, 
hope this can extend across the dairy car-
bohydrate market to lactose.

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

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

11/25/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  49,482 79,508
11/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  54,613 80,133
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -5,131 -625
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -9 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

There are over 17 times more conventional dairy ads than organic dairy ads. During Thanks-
giving week, the average advertised price of 1-pound conventional butter, $3.37, is up $0.21 
from last week. Organic 1-pound has an average advertised price of $5.23, down $0.08 from 
last week. The price result in an organic price premium of $1.86. 

The national weighted average price for conventional 8-ounce block cheese is $1.95, down 
$0.33 from last week. Conventional 8-ounce shred has an average price of $2.35, up $0.04 
from last week. 

The weighted average advertised price for conventional Greek yogurt in 4- to 6-ounce contain-
ers is $1.00, unchanged from last week. The weighted average price for conventional yogurt in 
4- to 6-ounce containers is $0.50, is down $0.02 from last week. 

The national weighted average advertised price for organic milk half gallons is $3.71, down 
$0.02 from last week. The national weighted average advertised price for conventional milk 
gallons, $3.49, is up $1.30 from last week.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.23
Cheese 8 oz block: NA
Cheese 8 oz shred: NA
Cheese 1 lb block: $5.99
Yogurt 32 oz: NA

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $6.99
Milk ½ gallon: $3.71
Milk UHT 8 oz: NA
Milk gallon: NA
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 27
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ 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

3.37 3.43 3.32 2.50 3.50 NA NA 

1.95 2.27 2.45 1.45 1.38 2.99 2.99 

3.89 3.99 NA 3.00 NA NA NA

NA NA NA NA NA NA NA

2.35 2.21 2.60 2.00 1.88 NA NA

3.99 3.99 NA NA NA NA NA

2.21 2.21 NA NA NA NA NA

1.72 1.88 1.45 1.60 1.45 NA NA

2.91 2.88 NA 2.99 NA NA NA

5.37 5.37 NA NA NA NA NA 

3.13 2.74 3.59 3.23 3.98 NA NA

NA NA NA NA NA NA NA 

3.49 3.49 NA NA NA NA NA 

1.77 1.93 1.40 1.53 1.99 NA NA 

1.00 1.00 .99 .99 1.00 NA NA 

5.22 5.27 NA NA 4.99 NA NA

.50 .50 .50 NA .49 .49 NA

2.99 2.99 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 - NOVEMBER 25 - 29, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.1425 $1.8825 $2.0100 $1.2200 $0.3500
November 25 (-4¼) (+4) (-1½) (NC) (+¼)

TUESDAY $2.1925 $1.9300 $2.0100 $1.2300 $0.3525
November 26 (+5) (+4¾) (NC) (+1) (+¼)

WEDNESDAY $2.2475 $1.9625 $1.9975 $1.2375 $0.3525
November 27 (+5½) (+3¼) (-1¼) (+¾) (NC)

THURSDAY No No No No No
November 28 Trading Trading Trading Trading Trading

FRIDAY No No No No No
November 29 Trading Trading Trading Trading Trading

Week’s AVG $2.19417 $1.9250 $2.00583 $1.22917 $0.35167
Change (+0.02917) (+0.0795) (-0.04467) (+0.00467) (+0.00917)

Last Week’s $2.1650 $1.8455 $2.0505 $1.2245 $0.3425
AVG

2018 AVG $1.2710 $1.3570 $2.2220 $0.9065 $0.4270
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - NOVEMBER 25 - 29, 2019

Cheese Comment:  Four cars of blocks were sold Monday, the last at $1.8825, 
which set the price. Two cars of blocks were sold Tuesday, the last at $1.9300, which 
set the price. On Wednesday, 1 car of blocks was sold at $1.9775; an uncovered 
offer of 1 car at $1.9625 then set the price. The barrel price declined Monday on an 
unfilled bid at $2.1425 (following a sale at $2.1100), increased Tuesday on a sale at 
$2.1925, and jumped Wednesday on an unfilled bid at $2.2475. November averages 
for the CME block price was $1.9664, .5713 cents higher than 2018’s November 
block price. The November 500-pound barrel average at the CME was $2.2554 the 
highest November price on record and .9454 cents higher than the 2018 November 
barrel price.

Butter Comment: The price fell Monday on a sale at $2.0100, then declined 
Wednesday on a sale at $1.9975. The November average for CME buttter was 
$2.0495.

Nonfat Dry Milk Comment: The price increased Tuesday on a sale at $1.2300, and 
rose Wednesday on a sale at $1.2375. The November average for NDM as traded 
at the CME was $1.2139.

Dry Whey Comment: The price rose Monday on a sale at 35.0 cents, and increased 
Tuesday on an unfilled bid at 35.25 cents.

RELEASE DATE - NOVEMBER 27, 2019

Animal Feed Whey—Central: Milk Replacer:  .2500 (+2) – .2800 (+3) 

Buttermilk Powder:
 Central & East:   1.0900 (NC) – 1.1300 (NC) West: 1.0500 (NC) – 1.1500 (NC) 
 Mostly:   1.0900 (+1) – 1.1200 (NC)

Casein: Rennet:   3.4350 (NC) – 3.5675 (NC)   Acid: $3.3125 (NC) – $3.5225 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2800 (+¾) – .3400 (+½)    Mostly: .2900 (NC) – .3250 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .2500 (+1¼) – .4000 (+1) Mostly: .2875 (NC) – .3400 (+2)

Dry Whey—NorthEast: .3075 (+½) – .3475 (-1¼) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .3700 (NC)   Mostly:  .2500 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.1675 (NC) – 1.2500 (NC)   Mostly: 1.1900 (NC) – 1.2250 (NC)
 High Heat:  1.2500 (NC) – 1.3400 (-1) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.1650 (+2½) – 1.2700 (NC)   Mostly: 1.2200 (+2) – 1.2400 (+1)
 High Heat:  1.2500 (NC) – 1.3800 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.1100 (NC) Mostly: .8800 (NC) – 1.0500 (NC)

Whole Milk—National:       1.6500 (-7) – 1.8000 (NC)

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

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

HISTORICAL AVG BLOCK CHEESE PRICES

For more information, visit www.kossindustrial.com
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Restaurant 
Performance Index 
Rose 0.7% In Oct.; 
Same-Store Sales, 
Customer Traffic Up
Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood at 
101.1 in October, up 0.7 percent 
from September, the association 
reported Wednesday.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index values 
above 100 indicate that key indi-
cators are in a period of expansion, 
while index values below 100 rep-
resent a period of contraction for 
key industry indicators.

The RPI consists of two com-
ponents: the Current Situation 
Index and the Expectations Index. 
The Current Situation Index, 
which measures current trends in 
four industry indicators (same-
store sales, traffic, labor and capi-
tal expenditures), stood at 101.1 
in October, up 1.5 percent from 
September.

For the first time in three 
months, a majority of restaurant 
operators reported positive same-
store sales. Some 55 percent of 
oeprators reported a same-store 
sales increase between October 
2018 and October 2019, up from 42 

percent of operators who reported 
similarly in September.

Restaurant operators also 
reported a net increase in customer 
traffic in October. 

Some 44 percent of operators 
reported a customer traffic increase 
between October 2018 and Octo-
ber 2019, up from 29 percent who 
reported higher traffic in Septem-
ber.

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 
101.2 in October, down slightly 
from September.

Restaurant operators are some-
what less optimistic about sales 
growth in the coming months. 
Some 31 percent of operators 
expect to have higher sales in six 
months (compared to the same 
period in the previous year), down 
from 39 percent who reported sim-
ilarly in September. 

Sixteen percent of operators 
expect their sales volume in six 
months to be lower than it was dur-
ing the same period in the previous 
year, while 53 percent think their 
sales volume will remain about the 
same.

Restaurant operators are even 
less bullish about the overall econ-
omy, with 31 percent saying they 
expect economic conditions to 
improve in six months and 23 per-
cent saying they will worsen.




