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USDA Raises Most 2020, 2021
Dairy Product, Milk Price Forecasts
Strong Demand Cited For Higher Forecasts;
CME Block, Barrel Prices Drop Below $2.00
Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released Tuesday, raised
most of its 2020 and 2021 dairy
product and milk price forecasts
due to demand strength.
USDA’s milk production forecasts for 2020 and 2021 are both
raised from last month due to
stronger growth in milk per cow
and higher expected dairy cow
inventory.
Milk production this year is now
projected to reach a record 222.5
billion pounds, up 200 million
pounds from last month’s forecast
and up 4.1 billion pounds from
2019’s record output. Next year,
milk production is now projected
to reach 225.9 billion pounds,
up 400 million pounds from last
month’s forecast.
USDA’s 2020 fat basis dairy
import forecast is raised on recent
trade data and higher expected
imports of cheese and butterfat
products in the fourth quarter. This
strength is expected to carry into

Food Groups Want
Comment Deadline
Extended For FDA’s
Proposed Food
Traceability Rule
Silver Spring, MD—A coalition
of 20 food industry organizations
is asking the US Food and Drug
Administration (FDA) to extend
the deadline for submitting comments on its recent proposal to
establish additional traceability recordkeeping requirements
for some foods, including certain
cheeses.
That proposed Food and
Drug Administration rule would
establish additional traceability
recordkeeping requirements for
companies that manufacture, process, pack, or hold foods the agency
has designated for inclusion on its
“Food Traceability List.”
• See Comments To FDA, p. 4

2021, supporting a higher 2021 fat
basis import forecast.
The fat basis dairy export forecast for 2020 is raised on higher
expected exports of cheese and
butterfat; no change is made to
USDA’s 2021 fat basis export forecast.
The skim-solids basis import
forecast for 2020 is reduced on
lower imports of lowfat milk powders while the 2021 import forecast is reduced on lower imports
of a number of dairy products.
The 2020 and 2021 skim-solids
basis export forecasts are raised
on stronger expected sales of skim
milk powder.
Cheese, nonfat dry milk, and dry
whey price forecasts for 2020 are
raised from last month on strength
in demand. The butter price forecast for 2020 is reduced on current
and expected continued weakness
in prices.
USDA’s updated price forecasts for 2020 dairy product prices,
with comparisons to last month’s
forecast, are as follows: cheese,

$1.9650 per pound, up 5.5 cents;
butter, $1.5850 per pound, down
one cent; nonfat dry milk, $1.0400
per pound, up one-half cent; and
dry whey, 35.5 cents per pound,
also up one-half cent.
The Class III price forecast for
2020 is raised by 55 cents per hundredweight, to $18.55 per hundred, on higher prices for cheese
and dry whey.
If realized, that would be the
highest Class III price average
since 2014’s $22.34 per hundred.
The Class IV price forecast is
unchanged from last month, at
$13.50 per hundred, as the higher
nonfat dry milk price offsets the
lower butter price.
The 2020 all-milk price forecast
is raised 25 cents from last month,
to $18.25 cents per hundred.
For 2021, cheese, nonfat dry
milk and dry whey price forecasts
are raised on continued strength
in demand, while the butter
price forecast is reduced on lower
expected prices through the first
part of the year.
USDA’s updated price forecasts
for 2021 dairy product prices, with
• See Price Forecasts, p. 16

Pandemic Hit The Accelerator On
Consumer Demand For Sustainability
St. Paul, MN—Retailers have
a sizeable opportunity to engage
with consumers looking for sustainably produced dairy products,
particularly since the coronavirus crisis has motivated shoppers’
to look for and purchase more
environmentally-friendly foods.
The Midwest Dairy Association (MDA) hosted a webinar
last week entitled “Fostering
Dairy Sustainability in Today’s
Retail Environment,” zeroing in
on which consumer groups are
most likely to buy sustainable
dairy products, and how retailers
can facilitate demand.
Most consumers already have
a positive association with dairy
and sustainability, said Megan
Sheets, consumer insights manager for Midwest Dairy.
However, there’s about 30
percent of consumers called “the

moveable middle” that are neutral and represent a great opportunity for the industry to share
messages and stories about sustainability, Sheets continued.
To that end, we can provide more information to make
consumers feel more confident
that most dairy cows are treated
humanely and dairy practices are
environmentally friendly, she
said.
It’s also important to recognize
the link between sustainability
and wellness, Sheets said.
“As consumers think about
health more holistically, they
want to eat what makes them
feel good, and they also want to
feel good about what they’re eating,” she said.
About 81 percent of consum• See Sustainability, p. 9

Coronavirus Vaccine
Breakthrough
Announced; Priority
For Food Industry
Workers Sought
New York, NY, and Mainz, Germany—Pfizer Inc. and BioNTech
on Monday announced that their
mRNA-based vaccine candidate
has demonstrated evidence of efficacy against the coronavirus in
participants without prior evidence
of COVID-19 infection, based on
the first interim efficacy analysis
conducted on Nov. 8, 2020, by an
external, independent Data Monitoring Committee (DMC) from
the Phase 3 clinical study.
After discussion with the US
Food and Drug Administration
(FDA), the companies recently
elected to drop the 32-case interim
analysis and conduct the first
interim analysis at a minimum of
62 cases.
Upon the conclusion of those
discussions, the evaluable case
count reached 94 and the Data
Monitoring Committee performed
its first analysis on all cases.
The case split between vaccinated individuals and those who
received the placebo indicates a
vaccine efficacy rate above 90 percent, at seven days after the second
dose.
This means that protection is
achieved 28 days after the initiation of the vaccination, which
consists of a two-dose schedule.
The vaccine is not currently
approved for distribution anywhere
in the world, the companies noted.
Assuming positive data and avail• See Vaccine Priority, p. 10

Average Cheddar
Cheese Price
Retail vs. CME 40-pound Block
Oct: 2011 – 2020;
Price per pound

Retail

$6.00

CME
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$5.00
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$3.50
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$2.00
$1.50
$1.00
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three of those protected cheeses
have the word “Traditional”
in their name, which makes us
wonder if using that term with
“Havarti” or “Feta” would have
been a better option ...

UK Appears To Be Getting It Right On Cheese GIs
The United Kingdom’s Department for Environment, Food &
Rural Affairs recently set out new
rules for new and independent
schemes for geographical indications for cheese and other food
and drink products, and from a
cheese industry perspective, those
schemes appear to be superior to
the GI schemes operated by the
European Union.
The UK, of course, left the EU
early this year, and the transition
period for the UK’s departure ends
at the end of 2020. The UK’s new
GI schemes will replace the EU’s
schemes on Jan. 1, 2021. All existing UK products registered under
the EU’s GI schemes by the end of
the transition period will remain
protected under the new UK GI
schemes.
As we reported last week (for
details, please see “Stronger Protections For US Food Exports
Using Common Names Sought,”
on page 5 of last week’s issue),
there are a total of 18 protected
UK cheese names. And some of
these protected UK cheese names
nicely illustrate why the UK’s new
schemes will be superior to the
EU’s schemes.
First, a little context is helpful
here. In recent years, the EU has
granted protection to at least a
couple of cheeses that are considered by many stakeholders outside
the EU (and some inside the EU)
as generic names. For example,
just over a year ago, the European
Commission granted the country
of Denmark protected geographical indication status for Havarti
cheese, a decision that drew criticism from dairy organizations from
the US, New Zealand, Australia,
Costa Rica and Guatemala as well
as EU member countries Germany
and Spain.
And more than 20 years ago,
the European Commission granted
Greece protected designation of
origin status for Feta, a decision
that was criticized by, among others, the EU member countries of
Denmark, France and Germany.

These decisions by the European Commission have wide-ranging implications. Just to cite one
example: the Canada-EU Comprehensive Economic and Trade
Agreement won’t affect the ability
of current users of the name Feta
(as well as Asiago, Fontina, Gorgonzola and Munster) in Canada
to continue using those names, but
future users will be able to use the
names only when accompanied by
expressions such as “kind,” “type,”
“style,” “imitation” or the like.
The cheese variety most closely
associated with the United Kingdom, of course, is Cheddar, which
originated in England hundreds of
years ago. To put this in some “GI
historical perspective,” Havarti
was first produced in Denmark way
back in 1921.
So it would seem that the UK
might have some interest in capitalizing on its Cheddar history,
and protecting the Cheddar name
both in the EU (when it was still
a member) and worldwide. But in
fact that’s not what the UK has
done.
There are actually two protected
Cheddar varieties in the UK today
(and in the future): West Country
Farmhouse Cheddar cheese, which
has been given Protected Designation of Origin status; and Orkney
Scottish Island Cheddar, which
has been given Protected Geographical Indication status.
Thus, cheese makers around
the world can continue to produce, market and export Cheddar cheese, but they can’t produce
Cheddar and call it either West
Country Farmhouse Cheddar or
Orkney Scottish Island Cheddar.
That seems reasonable, especially
considering that, in the US for
example, Cheddar cheese has been
produced for at least 200 years.
There are several other protected UK cheeses that also have
compound names; these include
Yorkshire Wensleydale cheese
(PGI), Traditional Ayrshire Dunlop Cheese (PGI), Traditional
Welsh Caerphilly/Traditional

Welsh Caerffili (PGI), and Beacon
Fell Traditional Lancashire cheese
(PDO).
Interestingly, three of those
protected cheeses have the word
“Traditional” in their name, which
makes us wonder if using that term
with “Havarti” or “Feta” would
have been a better option for those
cheese varieties (at least a better
option for cheese makers outside
of Denmark and Greece, respectively).
These cheeses also have pretty
specific geographical areas, at least
compared to Havarti and Feta.
Traditional Welsh Caerphilly has
to be made in Wales, which is less
than half the size of Denmark,
while Traditional Ayrshire Dunlop
Cheese has to be made not only in
an area around the traditional parish of Dunlop (which is located in
Scotland), but also with the milk
of Ayrshire cows.
Meanwhile, Wensleydale is
located in North Yorkshire, while
Beacon Fell Traditional Lancashire
is made in the area of Lancashire.
Suffice it to say, it’s difficult if
not impossible to imagine a cheese
company outside the UK deciding
to make one of these protected UK
cheeses, given the specificity of
their protected name, not to mention the small size of their markets
(at least a couple of the protected
UK cheeses are made by just one
company).
For its part, the EU has at least
occasionally adopted GIs that are
specific enough to limit cheese
makers in other countries from
using the full name. Gouda Holland and Gouda Edam are two
examples that come to mind. The
EU had an opportunity to go in
that direction with Havarti as well,
but rejected the proposal to register the name “Danish Havarti.”
Cheese makers around the world
will have to continue battling EU
efforts to expand its flawed GI
schemes in future trade deals, but
the UK’s new GI schemes don’t
appear likely to cause many problems worldwide in the future.
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EU Raises Tariffs On Imports From US;
NMPF Says EU Should Alter Policies
Brussels, Belgium—The European Union’s (EU) retaliatory
tariffs against the US in the longrunning Boeing dispute went into
effect on Tuesday.
Last month, a World Trade
Organization arbitrator ruled that
the EU could raise tariffs on up to
$4 billion worth of imports from
the US as a countermeasure for
illegal subsidies to Boeing.
Those tariffs were then approved
by EU member countries because,
according to the European Commission, the US has not yet provided the basis for a negotiated
settlement, which would include
an removal of US tariffs on EU
exports in the Airbus WTO case.
In October 2019, following a
similar WTO decision in a parallel
case on the EU’s Airbus subsidies,
the US imposed retaliatory duties
on EU exports worth $7.5 billion.
Additional duties of 25 percent are
being applied to a number of EU
cheese and other dairy products
being exported to the US.
The tariffs on US imports that
went into effect this week include
25 percent additional duties on
three tariff lines for cheese.
The European Commission
stated that the tariffs concern
imports of products originating in
the US on which the EU is not
substantially dependent for its
supply, which avoids as much as
possible a negative impact on the
various actors on the EU market,
including consumers.
The European Commission said
it stands ready to work with the
US to settle the Boeing dispute
and also to agree on long-term disciplines on aircraft subsidies.
“We have made clear all along
that we want to settle this longrunning issue. Regrettably, due to
lack of progress with the US, we
had no other choice but to impose
these countermeasures,” said EU
Trade Commissioner Valdis Dombrovskis.
“We call on the US to agree to
both sides dropping existing countermeasures with immediate effect,
so we can quickly put this behind
us,” Dombrovskis added. “Removing these tariffs is a win-win for
both sides, especially with the
pandemic wreaking havoc on our
economies.”
US Trade Representative Robert E. Lighthizer said the US was
“disappointed” by the action taken
by the EU this week.
“The alleged subsidy to Boeing
was repealed seven months ago,”
Lighthizer commented. “The EU
has long proclaimed its commitment to following WTO rules, but
today’s announcement shows they
do so only when convenient to
them.”
Following last month’s decision
by a WTO arbitrator allowing the

EU to impose tariffs on US imports
as a result of the Boeing dispute,
13 EU trade associations representing sectors threatened or hit
by US tariffs as part of the Airbus
dispute, including the European
Dairy Association, called on the
EU and US to de-escalate the disputes, work on a negotiated solution and stop targeting sectors that
aren’t directly related to the disputed aircraft subsidies.
“Europe has long wielded
restrictive and unjustified trade
tactics to limit fair competition
from US agriculture, including
dairy exports. While Europe may
be authorized to retaliate, the
US has already taken deliberate

action to address the WTO decision. Meanwhile, Europe has failed
to come into compliance with
their WTO obligations,” said Jim
Mulhern, president and CEO of
National Milk Producers Federation (NMPF).
“As the US works to hold Europe
accountable to its WTO obligations, US retaliatory tariffs against
EU dairy products continue to play
a key role in bringing Europe to
the negotiating table and compelling them to fulfill their trade commitments,” Mulhern continued.
“The EU’s restrictive trade policies that have resulted in a oneway flow of agriculture trade, and
in particular dairy trade, to Europe
is something that both the current
and future administrations need to
keep in mind. In fact, the trade
deficit between the EU and U.S.

For more information, visit www.tetrapak.com
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continues to widen as the EU uses
unjustified trade tactics to erode
US market access and limit fair
competition.
“One of the most egregious of
these tactics is the EU’s misuse of
geographical indications (GIs) to
ban the US from selling cheeses
with common names, such as
asiago, feta or parmesan,” Mulhern
said. “We commend USTR’s continued maintenance of GI cheeses
on the WTO-authorized list of tariff retaliation as these tariffs help
to temporarily level the playing
field for US producers.
“It’s time for Europe to not only
comply with its WTO obligations,
but also make a fundamental
change to retire its discriminatory
agricultural trade policies once and
for all,” NMPF’s Mulhern concluded.
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Comments To FDA
(Continued from p. 1)

FDA’s tentative list includes
cheeses, other than hard cheeses,
which includes all soft ripened or
semi-soft cheeses, and fresh soft.
FDA released the proposed rule
in September, and comments are
being accepted until Jan. 21, 2021.
The food industry organizations
are asking that FDA extend the
deadline for comments on the proposed rule by 60 days, to Mar. 24,
2021, which would “allow affected
parties sufficient time to understand the Proposed Rule, assess
how it would work in practice for
their operations, and provide feedback” to FDA.
“Under different circumstances,
the 120-day comment window
FDA proposed would likely provide
sufficient time for affected parties
to digest the rule, assess its impact
on their operations, and provide
thoughtful feedback,” stated the
Food & Beverage Issue Alliance
and 20 of its members, including, the International Dairy Foods
Association, Consumer Brands
Association, American Frozen
Foods Institute, Global Cold Chain
Alliance, FMI-The Food Industry
Association, SNAC International,
Refrigerated Foods Association,
National Grocers Association, and
International Food Service Distributors Association.
“However, the complexity
of the rule, the numerous holidays between now and the comment deadline, and the continued
stress of both the holidays and the
COVID pandemic on production
and distribution, make the current
deadline difficult for our respective trade associations to coordinate with our members in time to
provide meaningful feedback,” the
groups said in comments to FDA.

Digesting the proposed rule “is
more challenging than for some
other proposals because of the
rule’s complexity,” the groups
continued. “It includes numerous different complete and partial
exemptions, introduces significant
new terminology, and would substantially affect the information
sharing among different entities
within the food supply chain.”
Members of the organizations
that signed the comment “are
finding that even for a single food
they manufacture/produce/receive,
the analysis of whether and how
the rule would apply requires consideration of numerous different
factors,” such as whether the originator for the food is exempt from
the rule; whether a particular production process constitutes transformation; and whether a kill step
is applied, among numerous other
considerations.
“The rule’s scope alone necessitates a long comment period to
thoroughly digest its many components and develop thoughtful
comments,” the food groups stated.
In addition, the numerous public holidays between now and the
comment deadline will slow down
the comment development process, the groups continued.
To complicate the scheduling
logistics further, FDA’s three public meetings on the proposed rule
didn’t start until last Friday and
won’t conclude until Wednesday,
Dec. 2 (the other public meeting
is Wednesday, Nov. 18).
These public meetings “are an
important forum for affected parties to better understand proposed
rules and the agency’s interpretation of them, and it will be important for our members to take these
public meetings into account when
considering their feedback” on the
proposed rule, the groups said.

“The timing of the public meetings
consequently further compresses
the already challenging comment
deadline.”
The food industry groups also
noted that the fourth quarter of
the year “is a challenging time of
year for the food industry as our
members are focused on meeting
the increased production, distribution, and sale demands of the
holidays. This year, we also are
navigating the challenges of the
COVID-19 pandemic, which
necessitates increased attention to
worker safety, suply chain logistics,
and more.”
The organizations that signed
the request for a comment deadline extension also urged FDA to
align the comment deadline for
information collection under the
Paperwork Reduction Act of 1995
(PWA) with the comment deadline for the remainder of the proposed rule.
FDA is requiring affected parties to submit comments on the
information collection under the
proposed rule by Nov. 23, 2020,
approximately two months before
they submit comments on the
remainder of the rule and before
the agency’s public meetings on
the proposal have concluded.
“Firms cannot provide meaningful feedback on the information
collection burden of the rule without first having given the entire
proposal thorough consideration,”
the food groups noted. “For this
reason, the deadline for these two
components should be the same.”
At this time, written comments
on the proposed food traceability rule are being accepted until
Jan. 21, 2021. Comments may be
submitted electronically through
the federal e-rulemaking portal, at
www.regulations.gov. The docket
number is FDA-2014-N-0053.



November 13, 2020

from our
archives
50 YEARS AGO

Nov. 13, 1970: Washington—
The WCMA has renewed opposition to a plan that would force
dairy farmers in the North Central “manufacturing milk” region
to bear the main brunt of price
cuts during periods of milk surpluses. The plan under consideration would tie milk prices under
federal milk marketing orders to
an “economic formula.”
Madison—Changes are coming
fast for the cheese industry, UWMadison food science professor
Norman Olson has predicted.
Some of the major changes will
include mechanization of cheesemaking, a switch to consumersized packaging, substitutes for
veal rennet, and production of
more “imitation or filled cheese.”

25 YEARS AGO

Nov. 10, 1995: Chicago—
A new Fluid Milk Strategic
Thinking Committee has been
launched to develop business
options for the fluid milk industry to increase milk’s overall competitive positions versus other
beverages. Members will determine why consumers are leaving
the milk franchise and how to
overcome barriers to increased
consumption.
Chicago—Four major US food
trade association, including
IDFA, will combine their conventions and expos here in the
fall of 1997 to create a worldclass food industry trade show.
The new Worldwide Food Expo
will feature equipment, ingredients, supplies and services for
dairy products in one location.

10 YEARS AGO
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Proudly made
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United States

Nov. 12, 2010: Tucson, AZ—
Reggie Jones and John Dirk of
Central Coast Creamery, Paso
Robles, CA, won Best in Show
honors here in the Commercial Division of the American
Dairy Goat Association’s Cheese
Competition with a Gouda entry.
Reserve Best in Show went to
Andrea Cedro of Firefly Farms,
Bittinger, MD, for her Merry
Goat Round entry.
Chicago—Next year, grocery
shoppers can expect to see a
“quiet reduction” in sodium,
sugar and high fructose corn
syrup; box-less cereal bars; and
a shakedown of the marketing
term “natural,” Mintel predicted
here this week.
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Dairy CPI Declined 0.7% In Oct.; Retail
Cheddar, Whole Milk Prices Dropped
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 229.16 in
October (1982-84=100), down
0.7 percent from September but
3.8 percent higher than in October
2019, the US Bureau of Labor Statistics (BLS) reported Thursday.
That’s the lowest level for the
dairy CPI since July, when it was
227.1. The dairy CPI has been
above 230 in three of the last six
months.
October’s CPI for all items was
260.4, up fractionally from September and 1.2 percent higher
than in October 2019. The CPI
for food at home in October was
251.9, up 0.2 percent from September and 4 percent higher than
in October 2019.
The CPI for cheese and related
products was 243.1, up slightly
from September and 4.6 percent
higher than in October 2019. The
cheese CPI has now been above
240 for three straight months.
The average retail price for a
pound of natural Cheddar cheese
in October was $5.58, down almost
three cents from September but
up almost 31 cents from October
2019.
The average retail Cheddar
price has now been above $5.50
per pound for six consecutive
months. The last time a similar streak occurred was in 2014,
when retail Cheddar prices averaged above $5.50 a pound for nine
straight months, including a high
of $5.73 a pounds in April.
Average retail Cheddar cheese
prices in the four major regions in
October, with comparisons to a
month and a year earlier, were as
follows:
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Northeast: $6.39 per pound, up
almost three cents from September
and up almost 60 cents from October 2019.
Midwest: $5.13 per pound, up
almost three cents from September
and up almost 18 cents from October 2019.
South: $6.08 per pound, down
more than three cents from September but up more than 72 cents
from October 2019.
West: $5.20 per pound, down
more than three cents from September and down almost four cents
from October 2019.
The average retail price for
a pound of American processed
cheese in October was $4.23, down
more than one cent from September but up more than 41 cents from
October 2019.
Retail Whole Milk Price Drops
October’s CPI for whole milk was
214.9, down 2 percent from September but 5.3 percent higher than
in October 2019.
That’s the lowest level for the
whole milk CPI since July, when
it was 209.5.
October’s CPI for “milk” was
149.1 (December 1997=100),
down 1.9 percent from September but 4.3 percent higher than in
October 2019.
The CPI for milk other than
whole in October was 153.1, down
2 percent from September but 3.7
percent higher than in October
2019.
The average retail price for a
gallon of whole milk in October
was $3.38, down almost seven
cents from September but up
more than 26 cents from October 2019.

Average retail whole milk prices
in October for the three major
regions (no prices are reported for
the Midwest), with comparisons to
a month earlier and a year earlier
where available, were:
Northeast: $3.91 per gallon, up
more than two cents from September.
South: $3.42 per gallon, down
almost 10 cents from September
but up almost 12 cents from October 2019.
West: $3.45 per gallon, down
more than 14 cents from September and down almost 25 cents from
October 2019.
Butter CPI Declines
October’s CPI for butter was
250.06, down 0.4 percent from
September but 0.9 percent higher
than in October 2019. The butter
CPI has now been above 250 for
four straight months.
The CPI for ice cream and
related products in October was
229.2, down 1.2 percent from September but up 1.8 percent from
October 2019.
The average retail price for a
half-gallon of regular ice cream in
October was $4.93, down almost
two cents from September and
more than one cent from October
2019.
October’s CPI for other dairy
and related products was 151.9
(December 1997=100), up 0.2 percent from September and 3.4 percent higher than in October 2019.

New Gourmet Cheese
Snacks, Crumbles
From BelGioioso
Green Bay, WI—As consumers
lean towards a higher echelon of
snacking, BelGioioso Cheese, Inc.
here has responded with new Artigiano Gourmet Snacks and Crumbles in Balsamic & Cipolline and
Vino Rosso flavors.
The gourmet snack cheeses
are individually wrapped for convenience. Each package contains eight
.66-ounce
pieces of
Artigiano
Balsamic
Cipolline or
Vino Rosso
cheese.
BelGioioso’s new 8-ounce Crumbled
Twist Tie Bags are another gourmet
option for flavor enhancements on
pastas, salads or soups. Each product has a 90-day shelf life.
“We are seeing flavored cheeses
growing faster than the overall specialty cheese category and snacking continues to be a traffic driver
as well,” says Sean Moran, vice
president of sales for BelGioioso.
Artigiano Gourmet Snacks and
Crumbles offer unique, first-ofits-kind offerings to the category,
Moran said.
For more information, visit
www.belgioioso.com.
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Sustainability
Continued from p. 1

ers say living an ethical or sustainable lifestyle is important to
achieving a feeling of overall “wellness,” Sheets continued.
Another important factor is that
many consumers also associate
“local” with sustainable, she said.
Knowing there’s that connection
is powerful, especially right now
when “local” is such a relevant
topic, she said.
Millennial consumers and those
with children in the household are
the most willing demographic to
change their lifestyle to live in a
more sustainable way, according to
Midwest Dairy research.
This is the same group that is
driving dairy sales at retail, Sheets
added.
“It’s our exact target audience
that’s willing to change their lifestyle and behaviors to live in a
more sustainable way,” she said.
While the majority of individual consumers recognize personal
responsibility when tackling environmental stewardship, most say
large companies need to shoulder
a large part of the effort.
“In the eyes of consumers, larger
companies have a big role in this
world of sustainability and creating positive change,” Sheets said.
“Consumers also want brands to
help them become more environmentally friendly.”
At the retail level, over 30 percent of consumers expect retail
locations to offer environmentally
friendly foods and beverages. They
expect not only the dairy brand to
be empowering them, but also the
retail store to select food items that
are environmentally friendly. How
retailers can accomplish this is to
offer more clear communication
about these products.

Since the pandemic, there has
likewise been a huge increase in athome cooking, which can produce
more food waste in households.
This can increased awareness
about food waste, along with consumer engagement with sustainability efforts, Sheets said.
“Half of consumers say they’re
more aware of the environment
since the pandemic,” she said.
Over half of consumers agreed
the need to positively respond
to climate change with the same
urgency the world has responded
to the pandemic, Sheets said.
Data found that at least half of
Millennial consumers, along with
their Gen X and Gen Z cohorts
that say ethical and sustainable
production methods are even more
important to them now as a result
of the pandemic.
Younger consumers are more
likely to make purchasing decisions based on sustainability,
Sheets said. Older consumers are
less likely to make behavior and
purchasing changes dependent
upon sustainability.
Ways To Reach ‘Moveable Middle’
Through Campaigns, Packaging
A practical way industry members
can move toward a more sustainable path is through the US Center for Dairy Innovation’s Dairy
Sustainability Alliance, which
began in 2008 with members from
across the dairy community.
Last month, the Alliance
announced its new Net Zero Initiative (NZI), with a goal of the
industry becoming carbon neutral
or better by 2050 through science
technology and innovation.
Sustainable packaging innovation has made huge in-roads at the
retail level.
More consumers are looking for
plastic-free packing when purchas-

ing food products, especially dairy
products, since the beginning of
the Covid outbreak, Sheets said.
Just under 20 percent say they
are purchasing milk in metal cans
and tins, and 21 percent said they’re
purchasing in glass containers.
The same statistics applied to
other dairy products like yogurt
and cheese. This could be an attribution to people buying more shelfstable foods – certainly with metal
containers – but the pandemic
has increased previously existing
trends, Sheets said.
We had seen an increase in buying dairy products in glass packaging, she said. I wasn’t surprised to
see a 21 percent increase in this
since the pandemic.
There’s also three different marketing campaigns from Midwest
Dairy, the first being “Local: Home
is Where the Heart Is.”
Lots of consumers want to shop
local, but they don’t know how,
Sheets said.
We have that opportunity here
in the Midwest to show which milk
products are locally produced, she
said. This campaign can direct
shoppers to those locally sourced
products. Beyond that, using QR
codes and other materials, connect
them directly to farmers who can
share sustainability efforts happening on the farm.
This is a great platform for social
media engagement with dairythemed prizes. Loyalty programs
keeps consumers engaged.
The second campaign revolves
around Earth Day, the next of
which will be April 22, 2021.
“We want shoppers to know
when they choose any dairy product – milk, cheese, yogurt butter,
sour cream – any of those products
they purchase is supporting the
dairy community’s Net Zero Initiative 2050 goal,” Sheets said.
For more information, visit
www.midwestdairy.com.

Consumers Can Join
Fight Against Hunger
By Buying Kentucky
Cheese At Kroger
Lexington, KY—A new initiative
called Kentucky Cheese Cares lets
consumers join the fight against
hunger by purchasing Kentucky
specialty cheese products at participating Kroger locations.
Fifty cents from each unit sold
will be used to distribute Kentucky
dairy products through the Feeding
Kentucky food bank network.
Born from the concept of supplying cheese products to food
insecure families, the project found
its roots this year. Kroger stepped
in as a key operational partner as
the state’s largest purchaser of Kentucky Proud products.
Kentucky Cheese Cares began
in select Kroger stores this month.
The funds will go directly to buying
fresh Kentucky-produced cheese
products for the food banks Feeding Kentucky serves.
In the project’s initial phase,
three dairies — Harvest Home
Dairy in Oldham county, Kenny’s Farmhouse Cheese in Barren
county and Wildcat Mountain
Cheese in Laurel county — will be
featured in the Kentucky Cheese
Cares standalone coolers.
The Dairy Alliance provided
key support for the project by purchasing the cooler units. The coolers will be featured in 10 Kroger
stores across the state, including
Lexington, Louisville.
At a press conference kicking off
the initiative, Ann Reed, Kroger’s
Louisville Division president, presented a $10,000 check to Feeding Kentucky as part of Kroger’s
Zero Hunger, Zero Waste plan to
end hunger in the communities it
serves and eliminate waste across
the company by 2025.
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Cheese, Dairy
Finalists Tapped In
Good Food Awards
San Francisco, CA—Artisan
cheese and dairy outfits selected
as finalists in the 2021 Good Food
Awards were announced here
Tuesday.
After a blind tasting in September, 336 top finishers were selected
from a total of 1,928 entries in 16
categories.
Finalists are the five highestscoring entrants in each category from five regions of the US
– North, South, East, West and
Central. Of these, three in each
region will be judged as winners
and lauded on Jan. 22, 2021 in a
virtual awards ceremony.
Finalists in the Cheese category include: Bellwether Farms,
Petaluma, CA, Blackberry Sheep
Milk Yogurt and Whole Milk Basket Ricotta; Bivalve Dairy, Point
Reyes Station, CA, Mendonça;
Blackberry Farm, Walland, TN,
Magnolia, Ramp Brebis and Singing Brook; Boxcarr Handmade
Cheese, Cedar Grove, NC, Cottonbell and Doeling; Briar Rose
Creamery, Dundee, OR, Honnalee; Cascadia Creamery, Trout
Lake, WA, Cloud Cap; Cowgirl
Creamery, Point Reyes Station,
CA, Mt. Tam, Inverness and Hop
Along; Crooked Face Creamery,
Skowhegan, ME, Pressed Herb
Ricotta and Whole Milk Ricotta,;
Dutch Girl Creamery, Lincoln,
NE, Dolle Mina and Rosa Maria;
Ferndale Farmstead, Ferndale,
WA, Smoky Scamorza and Fontina; Idyll Farms, Northport, MI,
Idyll Puck; Jacobs & Brichford
Farmstead Cheese, Connersville,
IN, Everton Premium Reserve and
Briana; Jasper Hill Farm, Greensboro, VT, Bayley Hazen Blue;
Landaff Creamery, Landaff, NH,
Landaff Matured Within Cellars at
Jasper Hill; Laura Chenel, Arcata,
CA, Creamy Brie; Prairie Fruits
Farm & Creamery, Champaign,
IL, Fleur du la Prairie and Pelota
Roja; Redhead Creamery, Brooten, MN, North Fork Whiskey
Washed Munster; Rogue Creamery, Center Point, OR, Tolman
Blue Cheese and Smokey Blue
Cheese; Samish Bay Cheese,
Bow, WA, Vache; Sequatchie
Cove Creamery, Sequatchie, TN,
Walden; Spring Brook Farm
Cheese, Reading, VT, Ashbrook
and Tarentaise Reserve; Tomales
Farmstead Creamery, Point Reyes,
CA, Atika; Tulip Tree Creamery,
Indianapolis, IN, Milkweed and
Foxglove; and von Trapp Farmstead, Waitsfield, VT, Mt. Alice.
For a complete list of finalists
in each contest category, including Beer, Charcuterie, Chocolate,
Cider, Coffee, Confections, Elixirs
Fish, Grains, Honey, Pantry, Pickles, Preserves, Snacks and Spirits,
visit www.goodfoodfdn.org.
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Fairlife Now Being
Made In Ontario And
Being Fully Supplied
By Canadian Farmers
Toronto, Ontario—Starting this
month, fairlife ultrafiltered milk
is being made by a local team in
Peterborough, Ontario, and fully
supplied by Canadian dairy farmers.
Now rolling out on store shelves
nationwide, Canadians can find
1.5-liter bottles of fairlife 2%
White, 2% Chocolagte, whole
and Skim featuring the Canadian
Maple Leaf and the Dairy Farmers of Canada “blue cow” logo to
honor the brand’s new Canadian
roots. fairlife will also begin showcasing its new Canadian-made

credentials in national advertising
this month.
Fairlife’s journey to become 100
percent Canadian began in 2019
with an $85 million investment
for a new dairy facility in Peterborough. The plant is now fully
operational and has created over
30 local jobs to support the production of fairlife milk in Canada.
Fairlife said its Canadian journey has also been supported by a
strong collaboration between the
brand, the Canadian dairy industry
and the Ontario farming community.
“We are very proud to announce
that fairlife is now made in Canada
with 100 percent Canadian milk,”
said Darlene Nicosia, president,
Coca-Cola Ltd. “We brought fairlife to Canada because we believe
its superior taste and nutritional

benefits are the perfect fit for
Canadian families who are seeking
greater balance in their everyday
lives.”
“This has been a great collaboration between Dairy Farmers of
Ontario (DFO) and fairlife,” said
Murray Sherk, DFO chair. “We are
excited to work together with fairlife and further support the Canadian dairy industry.”
Fairlife, LLC was founded in
2012 and is also preparing to open
its new 300,000-square-foot production and distribution facility in
Goodyear, AZ, this winter.
The new Arizona facility will
contain production lines made
with advanced manufacturing
technologies and equipment that
can support the increased demand
for fairlife products, the company
said.

For more information, visit www.loosmachine.com
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DEATHS

Renowned Dairy
Scientist, Longtime
Schreiber Foods
Executive Dr. Vince
Zehren Dies
Green Bay, WI—Dr. Vincent “Vince” Zehren, a worldrenowned dairy scientist and
cheese maker and longtime executive at Schreiber Foods, died of
natural causes on Thursday, Nov,
5, 2020, at his home in Green
Bay, WI. He was 96 years old.
Zehren was born on Nov. 19,
1923,
in
the living
quarters of
the family’s Belle
Plaine and
Richmond
Cheese and
Butter Association factory located
Vince Zehren
between
Shawano and Pella, WI.
Part of a line of award-winning Wisconsin cheese makers
whose history stretches back to
the early days of the state’s industry, he grew up working with his
father, Leo Zehren, and received
his cheesemaking license on Oct.
19, 1942.
After serving in the US Army
during World War II, Zehren
attended St. Norbert College
in De Pere, WI, from which he
graduated with a degree in chemistry in 1948. He then went on
to earn an M.S. degree in dairy
industry in 1950 and a Ph.D. in
food science and biochemistry in
1954 from the University of Wis-

consin-Madison.
The first UW student to be
awarded a Fulbright grant, Zehren studied under the Fulbright
Research Scholarship program at
Massey Agricultural College in
New Zealand and traveled the
world in 1952 and 1953.
Upon completion of his doctoral studies and travels, Zehren
married his fellow Ph.D. student
and research collaborator, Virginia
Mularz, a former scientist at Kraft
Foods in Chicago. The couple
moved to Green Bay, where in
November 1954 he began his long
and successful career with Schreiber Foods (then known as L. D.
Schreiber & Co., Inc.).
Joining 12 other employees in
purchasing the company in 1962,
Zehren served as technical director, director of manufacturing
practices, vice president of industrial affairs, a member of the company’s board of dirctors starting in
1988 and in other senior corporate
capacities until shortly before his
death.
In 1992, Zehren co-authored
(along with fellow Schreiber Foods
executive D. D. “Dave” Nusbaum),
the book Process Cheese, a highly
referenced treatise that describes
the science and technology of process cheese.
A global industry leader and
respected scientist, Zehren traveled
the world, advancing the growth
of Schreiber Foods, the US dairy
industry and American science,
spending considerable time helping modernize and upgrade product
quality, facilities and public health.
Schreiber Foods established
the Vincent L. Zehren Award for
Excellence in Applied Technology
in 1986, and made Zehren the first
recipient.
For 10 years, Vince Zehren chaired

Is It Time To Sell
Your Dairy Business?
• Artisan Dairy Specialist
• Mergers & Acquisitions Advisor
• Professional, Efficient Service with Proven Results

the research committee of
the National Cheese Institute
(NCI). In 1989, Zehren was the
first recipient of NCI’s Laureate
Award, which recognizes those
who have made significant
contributions to the development and growth of the US
cheese industry.
Zehren also served as a judge
in numerous state, national and
international cheese contests. In
the late 1950s, he served as president of the Northeast Wisconsin
Dairy Technology Society.Fumasi
joined Rabobank as an analyst
in 2014, and was later appointed
manager of the Fresno, California RaboResearch team.

PERSONNEL
ERIC EBERSBERGER has been
appointed assistant deputy secretary of the Wisconsin Department of Agriculture, Trade and
Consumer (DATCP), according
to Secretary-designee RANDY
ROMANSKI. EBERSBERGER
joins an executive leadership
team that also includes Deputy
Secretary ANGELA JAMES on
Nov. 23. Ebersberger has spent
25 years in government, most
recently serving as policy advisor to Department of Natural
Resources secretary Preston Cole.
He was also the DNR’s water use
section chief, spearheading the
agency’s water quality programs.
MICHAEL PUSH has been
promoted to vice president of
operations at Legacy Foodservice Alliance, responsible for
daily operations of the company including human asset and
capital asset management. Push
joined Legacy Foodservice in
2012.

Hydrite Announces
RITE Team To
Support Dairy, Food
Industry Customers
Brookfield, WI—Hydrite Chemical Co., an integrated manufacturer and supplier of chemicals and
related services, has announced a
group of professionals called the
RITE Team™ to enhance technical support and introduce innovative solutions that help address
critical food industry issues.
RITE is an acronym for Realtime, Innovative, Technical,
Expert. The RITE Team is a group
of 12 Hydrite technical representatives who collectively have 300plus years of knowledge and field
experience. It will focus on supporting the needs of customers to
provide support in real time.
RITE consists of a network of
teams comprised of account managers, regional managers, senior
technical managers, program managers, and others within Hydrite
working collaboratively to support
customers and responsible for managing food safety and sanitation
technical training, program development, and adjacent technology.
“We are excited to formally
introduce the RITE Team. Our
core values and expectations focus
around integrity, innovation,
quality, people, and responsible
growth,” said Mitch Fay, Hydrite’s
technical director. “What makes us
different is that we are agile and
can respond quickly to the needs of
our customers, we use communication to build partnerships, we solve
for the entire application, and have
a knowledgeable team with a broad
skillset.”
For details, visit www.hydrite.
com; or call (262) 792-1450.
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Maple Leaf Co-op
EPA, Innovation Center For US Dairy
Farmers Still Looking Sign Environmental Stewardship MOU
For Home For Milk
Washington—The US Environ- informed outreach, education,
Monroe, WI—Twenty-five dairy
farmers from the Green county,
WI, area need a home for their
milk by Dec. 7, 2020, according to
Jeremy Mayer, president of Maple
Leaf Cheese Co-op.
The co-op is “working hard to
find a home for our patrons’ milk”
after its longtime cheesemaking partner, Maple Leaf Cheesemakers, Inc., decided last month
to discontinue production of its
award-winning cheeses at the
cooperative-owned factory on Dec.
7, 2020, Mayer said.
Maple Leaf Cheesemakers, Inc.,
plans to remove its cheesemaking
equipment unless it agrees to sell
or lease back the equipment so the
co-op can reopen the plant as soon
as possible, according to Maple
Leaf Cheese Co-op.
“The cooperative board has been
working diligently to find partners
so we can reopen the plant under a
strong plan for a revitalized cheese
business with a new brand,” Mayer
said. “But we are running out of
time. To avoid the plant being
shut down for a period of time, the
cooperative needs to put its top
priority on helping patrons find a
buyer for their milk.”
Maple Leaf Cheese Co-op said it
has started making buyer contacts
for patrons and bulk shipments of
cooperative milk.
“Everyone in the cheese and
dairy business knows how difficult
current markets are for cheese and
milk, especially with a resurgent
pandemic,” Mayer noted.
“The cooperative has set up a
war room with our advisor, Will
Hughes, so we can open all the possible doors with buyers and work
one-on-one with every patron to
find the best option for them,”
Mayer continued.
The co-op is asking milk buyers
to reach out to Hughes to work
with him and patrons to arrange
a market as soon as possible. For
more information, contact Will
Hughes at (608) 239-9567; or
email willhugh@gmail.com.
“The outpouring of support for
the cooperative’s situation has
been tremendous both in Green
county and across Wisconsin,”
Mayer said. “That support gives
us options for helping farmers now
and for helping reopen the plant
with a new vision.”
Dairy market volatility, coupled
with the coronavirus pandemic,
forced Maple Leaf Cheesemakers,
Inc., “to make the tough decision to discontinue production of
our award-winning cheeses at our
Monroe facility,” the company said
in a statement released last month.
The company makes Cheddar,
Gouda, Monterey Jack and other
cheeses.
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mental Protection Agency (EPA)
and the Innovation Center for US
Dairy on Monday signed a Memorandum of Understanding (MOU)
committing to collaboration and
coordination in areas of mutual
interest relating to environmental
stewardship in the dairy industry
and EPA engagement in the Dairy
Sustainability Alliance.
The MOU, which formalizes a
relationship that began in 2012,
was announced during the fall
meeting of the Dairy Sustainability Alliance.
The MOU allows the EPA to
participate as a member of the Alliance, which consists of more than
130 companies and organizations
that collaborate on issues affecting
the US dairy industry, accelerate
progress toward shared sustainability goals and contribute to the
industry’s long-term viability.
“This MOU is significant as
it indicates a recognition of US
dairy’s leadership in environmental stewardship and brings greater
support for creating a sustainable
future that is economically viable
for US dairy farmers and the dairy
community” said Barbara O’Brien,
president of the Innovation Center for US Dairy.
Under the terms of the MOU,
the EPA, insofar as practicable and
in accordance with its statutory
and regulatory authorities, intends
to collaborate with the Innovation
Center to assist in efforts toward
the goal of reducing environmental
impacts of the US dairy industry.
The parties intend to collaborate
toward the following activities:
 Innovation Center may
coordinate with EPA to facilitate

and dialogue with the dairy industry including farmers, processors,
and other entities that work with
the dairy community to stimulate
greater application of technical,
financial and educational support
and motivate the adoption of environmentally beneficial practices
and technologies across farms of
all sizes, regions and designs.
 Innovation Center may facilitate infoming dairy stakeholders of
pertinent programs and resources
available at EPA, including but
not limited to funding/financing,
technology, educational, regulatory, publicly available environmental data, informational, and
other resources.
 EPA may contribute expert
input and feedback on Innovation
Center initiatives to help advance
environmental stewardship.
 EPA may continue to participate in the judging panel for
the Iirnovation Center’s US Dairy
Sustainability Awards program to
evaluate nominations of prospective awardees. The Innovation
Center will consider EPA’s evaluations in the selection(s) of the
award recipients, although the
final decision on who receives the
award(s) resides with the Innovation Center.
 EPA may participate as a
member in the Dairy Sustainability Alliance, to include activities
such as representation at a minimum of one Alliance meeting per
year, engagement in the Alliance’s
annual survey with members, communication with the dairy industry,
providing feedback on Alliance
documents, and other Alliance
efforts of interest to EPA. EPA

will not participate in the internal management or operations of
the Innovation Center to include
financial or personnel matters.
 Innovation Center may continue to participate in EPA’s Animal Agriculture Discussion Group.
 The parties may highlight
collaborations such as those listed
in the MOU publicly, such as
through websites, social media,
and/or other materials.
 Subsequent to the signing of
the MOU, the parties may identify
further actions, deliverables, anticipated timeline, and resonsibilities
in furtherance of the actions outlined in the MOU.
The MOU, which will remain
effect for three years, expresses the
good-faith intentions of the parties, is not intended to be legally
binding, does not create any contractual obligations, and is not
enforceable by any party.
“The EPA is proud of the work
it’s done to rebuild relationships
with the agricultural community
during the Trump administration,
and this MOU will help boost
cooperation and environmental
outcomes for the US dairy industry,” said EPA Administrator
Andrew Wheeler.
The Dairy Sustainability Alliance meeting, with more than
400 registrants spanning the dairy
value chain, featured updates on
ongoing initiatives to inform and
share progress toward the industry’s collective 2050 environmental stewardship goals.
“I see nothing but opportunity
arising from sustainability as long
as we’re proactive and take the
actions needed to tell our story and
make sure sustainability is profitable for farmers and others in the
value chain,” said Tom Gallagher,
CEO of Dairy Management, Inc.
(DMI).
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Vaccine Priority
(Continued from p. 1)

ability of the necessary safety and
manufacturing data, and based on
current projections, they expect to
produce globally up to 50 million
vaccine doses in 2020 and up to
1.3 billion doses in 2021.
Once a vaccine is developed, “it
is imperative that we have a federally orchestrated vaccine distribution program and prioritization
of vaccination among population
groups,” 15 food industry organizations stated in a letter Wednesday
to President Trump.
The Trump administration’s
COVID-19 Vaccination Program
Interim Playbook for Jurisdiction
Operations seeks to do both, noted
the letter, which was signed by,
among others, the International
Dairy Foods Association, Consumer Brands Association, American Frozen Food Institute, Global
Cold Chain Alliance, National
Restaurant Association, FMIThe Food Industry Association,
National Grocers Association, and
SNAC International.
The Playbook considers prioritizing four groups for vaccinations if the initial supply is
limited: healthcare personnel;
non-healthcare essential workers; adults with high-risk medical conditions who possess risk
factors for severe COVID-19 illnesses; and people 65 years of age
and older.
As described in the Playbook,
the food industry organizations
“strongly support prioritizing
essential workers in critical infrastructure industries, including
those responsible for ensuring the
continuity of our nation’s food supply. Prioritizing vaccinations for
food, agriculture, retail, and CPG
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workers will be a key intervention
to help keep workers healthy and
to ensure that agricultural and food
supply chains keep operating.
“To ensure a successful vaccination campaign, a strong, coordinated, public education campaign
will be required to ensure widespread and sustained acceptance
of vaccinations,” the letter continued.
The Playbook provides a roadmap for doing so, the food groups
noted.
They are encouraging the
Trump administration to leverage state and local cooperative
public health organizations, such
as the Association of State and
Territorial Health Officials and
National Association of County
and City Health Officials, which
provide for addressing challenges
that may arise and can help
ensure cosistent communication
nationwide.
“The agricultural, food manufacturing, distribution, and retail
industries will continue to fulfill
the ‘special responsibility’ critical
infrastructure industries carry, and
we are proud that our industry’s
workforce has selflessly persevered
to feed America,” the letter said.
“We also look forward to partnering with the Administration
to reinforce the importance and
safety of vaccinations and ensuring
our essential workers can access
and receive vaccinations when
available.”
The Centers for Disease Control
and Prevention on Monday said it
is making coronavirus vaccination
recommendations for the US based
on input from the Advisory Committee on Immunization Practices
(ACIP), a federal advisory committee made of up of medical and
public health experts who develop

recommendations on the use of
vaccines in the US public.
ACIP holds regular meetings,
which are open to the public and
provide opportunity for public
comment.
If FDA authorizes or approves
a COVID-19 vaccine, ACIP will
quickly hold a public meeting to
review all available data about that
vaccine. From these data, ACIP
will then vote on whether to recommend the vaccine and, if so,
who should receive it.
Included in ACIP’s recommendations will be guidance on who
should receive COVID-19 vaccines if supply is limited.
Recommendations must go to
the director of CDC for approval
before becoming official CDC
policy.
ACIP has set the following goals
for recommending which groups
should receive COVID-19 vaccines if supply is limited: decrease
death and serious disease as much
as possible; preserve functioning
of society; reduce the extra burden the disease is having on people already facing disparities; and
increase the chance for everyone
to enjoy health and well-being.
ACIP is considering four groups
to possibly recommend for early
COVID-19 vaccination if supply
is limited:
—Healthcare personnel, who
continue to be on the front line
of the fight against the pandemic.
—Workers in essential and critical industries are considered part of
America’s critical infrastructure, as
defined by the Cybersecurity and
Infrastructure Security Agency.
This includes the food and agriculture sector.
—People at high risk due to
underlying medical conditions.
—People 65 years and older.
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Two Wisconsin
Hunger Groups To Get
Another $10 Million
For Food Security
Initiative
Madison—Two of Wisconsin’s largest hunger relief organizations will
receive an additional $10 million
to help serve Wisconsinites experiencing food insecurity during the
coronavirus pandemic, Wisconsin
Gov. Tony Evers and the Wisconsin Department of Agriculture,
Trade and Consumer Protection
(DATCP) announced Thursday.
Hunger Task Force and Feeding Wisconsin will each receive
$5 million in grant funding. The
money will be used to purchase
food for distribution, and for food
storage and transportation.
This announcement brings the
total investment in Wisconsin’s
agricultural and food industries
during the ongoing pandemic to
$75 million, Evers noted.
“COVID-19 has brought uncertainty for many people, but no one
should have to worry about how
they’ll feed themselves or their
family. The Food Security Initiative has already helped many organizations adjust to the pandemic
and provide high-quality, nutritious Wisconsin food products to
people in need across our state,”
said Randy Romanski, DATCP
secretary-designee.
“Hunger Task Force is extremely
proud to utilize these funds to purchase Wisconsin products including milk, cheese, pork, beef,
potatoes, and cherries,” said Sherrie Tussler, executive director of
Hunger Task Force. “Even more
important, these products have
been delivered across Wisconsin
to service local communities free
of charge.”
The Food Security Initiative
“has provided needed support at
all points in the emergency food
system from farmers to processors, to food pantry and food bank
operations, to those Wisconsinites
accessing food through our distributions,” said Stephanie Jung
Dorfman, Feeding Wisconsin’s
executive director.
“Feeding Wisconsin and our
statewide network of six food banks
and almost 1,000 food programs,
are grateful for the awarded funding,” Jung Dorfman continued.
“At a time when we are seeing a
70 percent increase in demand for
our services and our food banks are
purchasing more food than ever
before, these funds are enabling us
to source great Wisconsin products
to distribute to our neighbors faced
with food insecurity during this
challenging time.”
Wisconsin’s Food Security Initiative was announced in May
2020. For more information, visit
https://FoodSecurity.wi.gov.
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U. Of Tennessee Details Three-Year
Effort To Boost Region’s Dairy Industry
Knoxville, TN—The University
of Tennessee Center for Profitable
Agriculture (CPA) and animal
science department are combining
their expertise with experts from
Kentucky and North Carolina to
enhance the success of regional
dairy businesses.
The team, led by Liz Eckelkamp, the UT Extension dairy
specialist, and Hal Pepper, a CPA
financial specialist, was recently
awarded a $6.1 million grant by
the US Department of Agriculture
(USDA) under the Dairy Business
Innovation (DBI) Initiatives grant
program.
The University of Wisconsin
and Vermont Agency of Agriculture, Food and Markets also
received DBI Initiatives grants.
Eckelkamp and Pepper were
selected in October 2019 to lead
the Tennessee Dairy Innovation
effort to help Tennessee producers
develop innovative dairy products,
and the new $6.1 million award is
an extension of that work.
The new project will provide
educational opportunities to help
participants manage financial risk
by evaluating opportunities to
develop and market value-added
products.
Producers wanting to start or
expand a dairy business in Tennessee, Kentucky, or North Carolina are the intended audience
for services that include enterprise assessments, direct marketing workshops, business feasibility
studies and more.
“The region’s dairy industry has
really struggled in recent years, and
the pandemic has led more consumers to look to local producers
for food and dairy products. These
producers want to better understand their costs so they will know
whether developing creative products and fresh marketing ideas will
improve their viability,” Pepper
said.
“The goal of this project is to
help our dairy farmers understand
the cost and potential benefits of
starting a farmstead creamery,”
Eckelkamp explained. “Through
this subaward grant, we can also
help relieve some of the financial
burden that goes along with starting a new business.”
The three-year effort is expected
to help regional producers evaluate their potential for value-added
enterprises through these efforts:
 A benchmarking project to
collect data from 60 southeastern
dairy farms to establish average
costs and efficiency measures and
workshops to teach producers how
to interpret and use the benchmark measures.
 Value-added
enterprise
assessments that will describe the
current state of value-added dairy
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processors and serve as a baseline
for future farm support efforts.
 Providing an annual valueadded dairy conference for the
duration of the project.
 Conducting a survey of southeastern US farmstead creameries.
The project is also expected to
produce a number of educational
materials, including:
 A MarketReady curriculum
developed by the University of
Kentucky for value-added dairy
producers who want to wholesale dairy products and numerous
workshops on topics such as direct
marketing, business management,
processing and production.
 State-specific education
modules for Tennessee, Kentucky
and North Carolina on regulatory,
permitting and retail and wholesale marketing to be added to an
existing course developed by Penn

State Extension, “Introduction to
Value-Added Dairy.”
 Fact sheets and publications
to aid producers in making decisions about whether to add or
expand a value-added dairy business.
Dairy producers may find the
establishment of a regional valueadded dairy processing web page
and discussion group among the
most valuable outcomes, according to Eckelkamp.
“The web page and discussion
group will be a community of practice for people and organizations
helping small dairy processors
thrive by access to a shared wealth
of information and innovation,”
Eckelkamp said. “In our new virtual world, our web page can help
dairy farmers across the country by
connecting them with resources,
potential costs, and access to the
results from our creamery surveys.”
Half the budget from the USDA
grant is earmarked to support local
dairy businesses directly through

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

Free Flow® looks better
than cellulose at twice
the application rate.
3% Cellulose

®

competitive subawards, Eckelkamp
noted.
These subawards can be used for
feasibility studies, marketing studies, processing trainings and to buy
processing equipment.
Eckelkamp and Pepper will
partner with Tim Woods and
Jerry Pierce of the University of
Kentucky, H. H. Barlow with the
Kentucky Development Council,
and Stephanie Ward with North
Carolina State University, as well
as other dairy industry supporters.
Rob Holland, director of the
CPA, said the UT Institute of
Agriculture is pleased to take the
lead on this regional effort.
“UT is well suited to lead this
effort. For several years the Center for Profitable Agriculture has
been working with Tennessee and
regional producers to establish
value-added businesses and products as a means to enhance farm
income,” Holland said. “Applying
that expertise to the dairy industry
is a win-win for everyone.”

Improve Yield, Appearance and Profitability of
Your Cheese Shreds
• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and profitability.
• A smart substitute for cellulose, Free Flow® can be applied
at over twice the rate and remain significantly less visible.
• Low airborne dust ensures safer working conditions, less
equipment wear-and-tear and better package seal integrity.
• Free Flow® delivers excellent flowability for maximum line
speeds, while preventing clumping.

Free Flow is nearly
invisible at 3%.
®

3% Free Flow 1031
®

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

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

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com

All rights reserved.
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‘Let’s Get Started’ DBIA Webinar Series
Continues; Previous Recordings Online
Madison—A new webinar series
created for dairy farmers and processors interested in boosting business through diversification and
new product development will
continue through early next year.
The eight-part series is offered
through the Dairy Business Innovation Alliance (DBIA), a partnership between the Wisconsin
Center for Dairy Research (CDR)
and the Wisconsin Cheese Makers
Association (WCMA).
The effort helps dairy farmers and processors identify local
resources, expertise and technical assistance in diversifying their
enterprise or developing a new
product.
The webinars combine general
information presentations, breakout sessions and interviews with
farmers and processors who share
their experiences and lessons
learned.
The goal is to connect dairy
businesses to local or state-level
resources that can assist with each
stage of their project.

The first and second webinar took place Oct. 20 and Oct.
27, respectively. The first was an
introduction to DBIA, followed by
an in-depth discussion on how to
start a dairy business. Recordings
of both webinars are now available
on the DBIA website.
The third webinar took place
Monday and focused on marketing – specifically how to access
market information and develop
a marketing plan. Participants
were provided an update on dairy
product trends, leads on marketing information and resources, and
branding information.
The webinar also included real
life interviews with those who
have gone through the branding
and marketing process.
Webinar four will take place
Tuesday, Nov. 17, and will focus
on product development from concept to prototype. Speakers will
talk about how to create a product
and get it ready to sell.
The fifth webinar will look at
regulatory concerns in a food or

Registration Opens For FSPCA Virtual
Conference Scheduled For Dec. 8-9
Bedford Park, IL—Registration
has opened for the virtual annual
meeting of the Food Safety Preventive Controls Alliance (FSPCA)
set for Dec. 8-9, 2020.
The two-day conference will
provide the latest information on
implementation of the Food Safety
Modernization Act (FSMA),
activities of the FSPCA, and the
opportunity to network with food
safety professionals from around the
globe. It will also include morning
and afternoon sessions, along with
multiple virtual breakout sessions
during the mid-day breaks.
The first day of the conference will look at how the FDA is
implementing FSMA, conducting
remote versus field inspections.
Top food manufacturers will
share their experiences implementing food safety protocols during the
pandemic.
Food safety professionals will
likewise lead a discussion on overcoming challenges to carrying out
even the most basic elements of a
food safety plan during Covid-19.
Another session will look at
the importance of keeping food

manufacturing and food preparation running by keeping jobs and
commerce alive.
Participants will learn how food
manufacturers have simultaneously
managed disruptions to their supply
chains, threats to worker health,
modifications to operational processes, and even the design and
installation of new worker safety
equipment – all while maintaining
production and complying with
evolving regulations.
The second day will feature
FSPCA lead instructors and associates from the Produce Safety Alliance on the “do’s and don’ts” of
delivering virtual courses.
Speakers will also provide
updates and training on FSMA’s
Intentional Adulteration Rule,
including the latest on employee
safety training and risk-reducing
strategies.
Registration closes Thursday,
Dec. 3. General admission is $109
per person, with discounts available for government workers and
students. For complete agenda or
to register online, visit www.ifsh.
iit.edu.

...because we don’t just
see cheese, we see the
whole picture.
beverage start-up operation. It
will be held Dec. 1, and will cover
training requirements, licenses and
how not to get into trouble. Speakers will also highlight developing
regulatory processes.
The sixth webinar will take
place Dec. 8, and will focus on
food safety and quality. Speakers
will cover what business operators
need to do to keep workers and
customers safe.
The seventh webinar on understanding and accessing economic
development financing will be
held Jan. 5, 2021.
Participants will learn how they
can benefit from state and federal
programs, and how they can access
financing.
The final webinar on exporting dairy products will take place
Jan. 19, 2021. It will cover how
and when businesses should look
into exporting products, along
with available federal and state
resources.
To sign up, visit www.cdr.wisc.
edu/dbia-webinars.
Cheese Reporter Ad.indd 1

3-A SSI Virtual
Education Program
To Be May 17-18
McLean, VA—The education program for 3-A Sanitary Standards,
Inc. (3-A SSI) has gone virtual and
will be held online May 17-18.
The two-day program will feature a range of discussions around
the hygienic design of food processing equipment. It kicks off
Monday with a comprehensive
introductory session entitled “3-A
SSI for Beginners and the Basics of
Sanitary Design.”
The full-day program will feature an overview of 3-A SSI and
an introduction to its elements of
hygienic equipment design.
The second day will look at topics surrounding the role of hygienic
design in food safety plans. A complete schedule will be announced
later this year.
Sponsorship opportunities are
available, which can expand a
company’s recognition among the
professionals who rely on 3-A SSI
as the source for authoritative
information on sanitary/hygienic
design.
Details can be found online at
www.3-a.org/Get-a-Sponsored-Link.

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

PLANNING GUIDE
Jan. 19-22, 2021: New Date &
Format - Specialty Food Live!
Virtual Show. More information
available online at www.specialtyfood.com.
•
Jan. 25-28, 2021: New Virtual
Format - Dairy Forum, Virtual
For details, visit www.idfa.org.
•
Feb. 1-5- New Date: PLMA
Private Label Week Virtual
Meeting. For more details and
registration information, visit
www.plma.com.
•
April 6-8: New Virtual Format
- CheeseExpo Global Online.
Registration starts Dec. 1, 2020
at www.cheeseexpo.org.
•
June 6-8: IDDBA 2021, George
R. Brown Convention Center,
Houston, TX. For registration
and show information, visit
www.iddba.org.
•
June 22 -24: International Pizza
Expo: NEW DATES, Las Vegas
Convention Center, Las Vegas,
NV. For information, visit www.
pizzaexpo.com/
•
July 29-31: 38th Annual American Cheese Society Conference
& Competition, Des Moines,
IA. For more information, visit
www.cheesesociety.org.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference,
Hyatt Regency Downtown, Chicago, IL. Visit www.adpi.org.
•
Oct. 25-28: ADPI Dairy Technology Week, Peppermill Resort &
Casino, Reno, NV. For details,
visit www.adpi.org.
•
For a more comprehensive
list of industry programs, seminars, webinars and other events,
visit www.cheesereporter.com/
events.htm

d's Dairy In
orl
d
W
Since 1876

ee
ry W kly
ust

Serving the

November 13, 2020

Page 13

CHEESE REPORTER

MARKET PLACE

CLASSIFIED ADVERTISING
phone: (608) 246-8430 fax: (608) 246-8431
e-mail: classifieds@cheesereporter.com

1. Equipment for Sale

1. Equipment for Sale

1. Equipment for Sale

3. Products, Services

EQUIPMENT FOR SALE: Cryovac

FOR SALE: 1500 and 1250 cream

Rotary Chamber Vac. Model 8610-14.

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

4 chambers with 14” dual seal wire set-

473-3530.

up. Chamber product size is 12”x14”

WESTFALIA SEPARATORS: New

or 6”x18”. Machine is 460 volt 3 phase.

arrivals! Great condition. Model

Completely refurbished. Call 608-437-

number 418. Call GREAT LAKES

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

5598 x 2344 or email: akosharek@

SEPARATORS at (920) 863-3306 or

dairyfoodusa.com

e-mail drlambert@dialez.net.

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: djensen@
dairylandpackaging.com or call (608)
798-2247. Check out our website: www.
dairylandpackaging.com. We are
your source for all packaging needs.

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

4. Interleave Paper, Wrapping
SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper,
butter wrap, box liners, and other custom coated and wax paper products.
Made in USA. Call Melissa at BPM Inc.,
715-582-5253 or visit www.bpmpaper.
com.

The service we provide to our
customers is pivotal to their
operational success.
You are the key.
At Tetra Pak we touch millions of people’s
lives every day, ensuring better nutrition and
healthier lifestyles through safe packaging and
food processing solutions. Guided by our
global brand promise, PROTECTS WHAT´S
GOOD, we strive to make a difference by
protecting food, people and our futures.
To do this we need more than smart technology.
We need smart people too. People like you,
who want to work with people like us.

What you will do:

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

Processing Account
Manager

We are now seeking a dynamic and customer-focused Processing
Account Manager to manage and develop the customer
relationship for Tetra Pak’s Processing Solutions & Equipment
business in the USA & Canada. In this position, you will be the
key point of contact for the customer, not only looking to ensure
that their operational issues are resolved in a timely manner but identifying their needs and delivering solutions to drive mutual growth.
You will work with our customers in the Dairy, Food & Beverage industry with a specific focus on the Cheese, Evaporation and Drying
business and look for opportunities to sell our Solutions and grow our Market, while also promoting the Tetra Pak One Company
approach with these accounts. We are looking for someone that can speak the technical language and drive to deliver a world class
service experience. This position can be home based any place throughout the US. You will be travelling up to 75% of your time to our
customers sites. Tetra Pak is not considering applicants (Internal or External) who require International relocation to the United States.

What you will do:
•
•
•
•
•
•
•
•
•

Drive mutual sustainable growth for both New Sales and existing customers by driving a cross-functional team to build
strong customer relationships while identifying and capturing short, medium and long-term business opportunities
Lead the Cheese Evaporation, Drying business group and coordinate cross functional activities
Prepare, deliver and follow up on quotations to customer expectations
Drive improved understanding of customers’ overall business
Develop and drive the execution of sales plans aligned to Tetra Pak’s and the customers’ business objectives
Ensure that customer issues are resolved in a timely manner, and the resolution is accepted by the customer
Record and follow up on opportunities in a timely fashion
Help guide and develop competences of team members in regards to Cheese, Evaporation and Drying to secure that
they match customer needs
Drive up-to-date knowledge of Tetra Pak's New Sales and Services portfolio within customers and ensure that the relevant
Tetra Pak portfolio is deployed in full, meets competitiveness requirements and delivers a strong value proposition.

Who you are: We believe you have:
•
•
•
•
•
•

A Bachelor’s degree, preferably in an Engineering discipline
At least 5 years of experience in Capital Equipment Sales
Working knowledge and experience of Food Processing, Business and Sales Management
Ability and desire to stay at the forefront of the industry with an understanding of the market trends
Fluent and clear communication skills
High customer orientation •
Inquisitive and a critical thinker • Ability to learn quickly and adapt to change

We Offer:
•
•
•
•

Variety of exciting challenges with ample opportunities for development and training in truly global landscape
Culture that pioneers spirit of innovation where our engineering genius drives visible result
Equal opportunity employment experience that values difference and diversity
Market competitive compensation and benefits with flexible working arrangements

If you are inspired to share our responsbility of protecting food to
protecting the planet, please submit your resume at
www.jobs.tetrapak.com no later than November 30th, 2020.
EOE/M/F/Veterans/Disabled.

CHEESE FORMS, LARGEST
SELECTION EVER: Includes
perforated forms! Rectangular sizes:
11” x 4’ x 6.5” • 10.5” x 4” 6.5” •
10” x 4” x 4” Round sizes: 4.75” x 18”
• 7.25” x 5” • 7.25” x 6.75”. Many new
plastic forms and 20# and 40# Wilsons.
Call INTERNATIONAL MACHINERY
EXCHANGE for your cheese forms and
used equipment needs. 608-764-5481
or email sales@imexchange.com for
more information.

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

8. Real Estate
DAIRY PLANTS FOR SALE:
http://dairyassets.webs.com/acquisitions-mergers-other. Contact Jim
at 608-835-7705; or by email at jimcisler7@gmail.com

9. Promotion & Placement
PROMOTE YOURSELF - By contacting Tom Sloan & Associates. Job
enhancement thru results oriented
professionals. We place cheese makers, production, technical, maintenance,
engineering and sales management
people. Contact Dairy Specialist David
Sloan, Tom Sloan or Terri Sherman.
TOM SLOAN & ASSOCIATES, INC.,
PO Box 50, Watertown, WI 53094.
Phone: (920) 261-8890 or FAX: (920)
261-6357; or by email: tsloan@tsloan.
com.

10. Cheese & Dairy Products

Page 14

DAIRY FUTURES PRICES

CME Block/Barrel Price Tracker –
2019 vs 2020

SETTLING PRICE

$2.80

Date Month

$2.60
$2.40
$2.20
$2.00
$1.80
$1.60
$1.40
$1.20
$1.00

J

F

M

A

M

J

J

Class 2 Milk Price

$18.00

A

$17.00

$16.00

$16.00

$15.00

$15.00

$14.00

$14.00

$13.00

$13.00

$12.00

$12.00

$11.00

$11.00

S

O

N

D

Class 4 Milk Price

$18.00

2020 vs. 2019

$17.00

2020 vs. 2019

*Cash Settled

Class
III

Class
IV

Dry
Whey

NDM

Block
Cheese

Cheese*

Butter*

11-6
11-9
11-10
11-11
11-12

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

23.20
23.46
23.81
23.50
23.37

13.56
13.63
13.62
13.53
13.56

37.650
38.125
38.350
38.550
38.500

107.325
107.600
107.625
107.750
107.875

2.565
2.565
2.575
2.575
2.570

2.4450
2.4660
2.4970
2.4700
2.4530

152.100
152.100
151.500
151.500
151.500

11-6
11-9
11-10
11-11
11-12

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

18.70
19.06
19.81
18.92
18.46

13.55
13.58
13.65
13.65
13.55

37.125
37.950
38.500
38.875
38.900

107.000
106.750
107.525
108.500
108.500

2.058
2.058
2.089
2.044
2.0020

1.9770
2.0130
2.0880
1.9910
1.9470

154.000
154.000
154.000
152.350
153.250

11-6
11-9
11-10
11-11
11-12

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

17.25
17.79
18.44
17.85
17.56

13.76
13.77
13.89
13.92
13.70

36.975
37.775
39.050
38.850
39.025

106.850
107.525
109.000
110.750
110.500

1.886
1.886
1.921
1.921
1.917

1.8200
1.8790
1.9310
1.8750
1.8440

157.800
158.500
158.000
157.000
158.000

11-6
11-9
11-10
11-11
11-12

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.55
16.99
17.23
17.01
16.87

13.96
13.99
14.11
14.25
13.96

37.025
37.775
38.250
38.750
39.000

108.325
109.325
110.250
112.100
112.000

1.815
1.815
1.825
1.825
1.825

1.7460
1.7900
1.8110
1.7920
1.7660

160.025
161.500
160.775
160.025
161.000

11-6
11-9
11-10
11-11
11-12

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.43
16.63
16.72
16.57
16.56

14.40
14.50
14.53
14.65
14.40

36.950
37.650
38.000
38.300
39.000

110.250
110.700
111.275
113.025
113.000

1.790
1.790
1.790
1.790
1.790

1.7310
1.7470
1.7570
1.7430
1.7350

168.200
170.000
168.750
167.025
167.100

11-6
11-9
11-10
11-11
11-12

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.34
16.48
16.52
16.52
16.50

14.76
14.76
14.79
14.96
14.76

36.950
37.275
38.000
38.025
38.275

111.000
111.200
112.375
114.300
114.500

1.785
1.785
1.785
1.785
1.785

1.7250
1.7350
1.7360
1.7340
1.7360

173.275
173.275
173.000
172.000
172.075

11-6
11-9
11-10
11-11
11-12

May 21
May 21
May 21
May 21
May 21

16.36
16.45
16.50
16.50
16.47

15.00
15.00
15.00
15.00
15.00

37.300
37.300
38.000
38.000
38.000

112.975
113.050
113.325
115.650
116.175

1.785
1.785
1.785
1.785
1.785

1.7380
1.7420
1.7410
1.7340
1.7350

175.750
175.775
175.900
174.750
174.525

11-6
11-9
11-10
11-11
11-12

June 21
June 21
June 21
June 21
June 21

16.44
16.50
16.50
16.55
16.53

15.19
15.19
15.19
15.29
15.19

37.750
37.750
38.400
38.400
38.400

114.225
115.025
115.100
117.250
116.800

1.790
1.790
1.790
1.790
1.790

1.7440
1.7440
1.7440
1.7440
1.7420

177.000
177.000
177.025
176.900
176.900

11-6
11-9
11-10
11-11
11-12

July 21
July 21
July 21
July 21
July 21

16.48
16.59
16.59
16.59
16.64

15.44
15.44
15.44
15.54
15.45

37.250
37.725
37.725
37.725
37.750

116.100
116.150
116.150
118.175
117.300

1.789
1.789
1.789
1.789
1.789

1.7470
1.7470
1.7470
1.7500
1.7500

178.500
178.500
177.725
177.725
177.725

11-6
11-9
11-10
11-11
11-12

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

16.53
16.53
16.57
16.57
16.63

15.76
15.76
15.76
15.76
15.78

37.025
37.025
37.325
37.325
37.325

116.800
116.975
116.975
119.000
118.500

1.794
1.794
1.794
1.794
1.794

1.7590
1.7590
1.7580
1.7550
1.7580

180.000
180.000
180.000
180.000
180.000

11-6
11-9
11-10
11-11
11-12

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

16.62
16.66
16.72
16.72
16.80

16.24
16.24
16.20
16.11
16.24

37.500
38.000
38.025
38.025
38.025

119.000
119.000
119.000
120.175
120.175

1.795
1.795
1.795
1.795
1.795

1.7620
1.7620
1.7620
1.7600
1.7640

180.025
180.025
180.000
180.100
180.100

21,839

3,623

3,001

6,549

360

22,227

7,813

$10.00

$10.00

J

F M A M J

J

J

A S O N D

F M A M J

J

A S O N D

HISTORICAL MILK PRICES - CLASS II
‘16
‘17
‘18
‘19
‘20
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Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

14.19
16.36
14.11
15.74
17.05

14.30
16.52
13.44
16.13
16.84

13.57
16.21
13.88
16.61
16.75

13.54
14.81
14.03
16.38
13.87

13.53
14.84
14.47
16.48
12.30

14.12
16.15
15.48
17.30
12.99

15.16
17.48
15.20
17.61
13.79

15.21
17.56
15.07
17.60
13.27

14.66
16.80
15.13
16.93
13.16

14.09
15.95
15.54
16.68
13.63

14.60
15.32
15.63
16.85

15.26
14.49
15.67
16.81

DAIRY PRODUCT SALES
November 12, 2020—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.

$2.80

$2.40
$2.20
$2.00
$1.80
$1.60
$1.40

Nov. 7

Interest Nov. 12

CME vs AMS

$1.20
$1.00

Week Ending

40-Pound
Block Avg

$2.60

N

D

J

F

Oct. 31

M

A

M

J

J

A

Oct. 24

S

O

N

Oct. 17

CHEESE REPORTER SUBSCRIBER SERVICE CARD

40-Pound Block Cheddar Cheese Prices and Sales

11,946,115

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

2.6635•
11,692,473•

2.6123•
13,694,746•

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

Weighted Price
US
2.5348
Adjusted to 38% Moisture
US
2.4087
Sales Volume
US
11,603,040
Weighted Moisture Content
US
34.75

Dollars/Pound
2.3849•

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.4962•
Pounds
2,402,426•

2.2702•
Pounds
12,291,538
Percent
34.87

2.1812

2.0526

2.0758

1.9511

2,550,923

10,917,215
34.85

11,734,489
34.77

1.5068•
3,387,298•

1.5049
2,636,713

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3686

Dollars/Pounds
0.3634•

0.3522

5,350,981

5,201,897•

5,178,615

0.3458
6,129,502

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.0945
14,416,495

Dollars/Pound
1.0919
Pounds
12,326,501

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

AA Butter

1.4566

New Subscriber Info

2.7649

Dollars/Pound
2.7253
Pounds
10,887,534

1.0950
14,979,256

1.0732
19,036,254

Old Subscriber Info

Weighted Price
US
Sales Volume
US

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

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

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

Circle, copy and FAX to (608) 246-8431 for prompt response
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - NOV. 6: As producers report plentiful milk both in-house and spot offerings,
their production rates have begun to subside to limit potential inventory excesses. Hence, the
spot milk price range dropped on the low end ($2 under to Class III), while offers are reportedly at $3 and $4 under Class in the Midwest. Another hurdle cheese makers reported were
COVID-19 staffing shortages. Recently firm cheese market tones are in question.
NORTHEAST - NOV. 10: Cheddar cheese block and barrel prices have moved lower
on various market exchanges. Foodservice orders have decreased in some areas of the
Northeast. Numerous restaurants are challenged with capacity restrictions. In addition, outdoor seating options are closing from the change in weather conditions. Market participants
relay educational institutions’ cheese orders are fairly unchanged. Retail sales are moderate, and several grocers are advertising ordering online/pick up choices to encourage safe
shopping opportunities. Cheese makers are working through strong production schedules in
the region. Manufacturers’ inventory levels are stable and available for customers’ demands.
Cheese markets are bearing a softer tone.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Just ahead of the fall holidays, the total number of dairy ads have shifted up. Conventional ad
totals grew just 3 percent, while organic ad totals increased 14 percent. Naturally, butter ads
(conventional in 1-pound packages) were the most advertised item this week. Another seasonal favorite, conventional egg nog in quarts, grew by the largest amount of any dairy item,
ad numbers bounded over 500 percent from last week.
Conventional cheese ad numbers fell back 4 percent, while organic cheese ads appeared
after an absence last week. Cheese in 8-ounce shred packaging was the most advertised
conventional cheese item this week. Cheese in 8-ounce shred packing was the only organic
cheese item reported.
Week to week, conventional milk ad numbers slid back 27 percent. Organic milk ads jumped 77
percent. Organic half-gallon milk was the most advertised organic dairy item, with an average
price of $3.92, compared to $2.57 for conventional milk. Both conventional and organic total
yogurt ad figures slid, 27 percent and 6 percent, respectively.

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 13
Commodity

US

NE

SE

MID

SC

SW

NW

3.33

3.13

2.73

2.91

3.43

3.25

2.37

2.38

2.35

1.78

2.42

2.37

Butter 1#

3.14

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.0475 - $3.3350 Process 5-lb sliced: $2.5700 - $3.0500
Muenster:		
$3.0350 - $3.3850 Swiss Cuts 10-14 lbs: $3.6675 - $3.9900

Cheese 8 oz block

2.36

Cheese 1# block

4.50

NA

4.29

3.99

5.99

4.49

NA

Cheese 2# block

6.13

5.00

NA

6.99

6.38

5.00

6.18

MIDWEST AREA - NOV. 10: Midwestern

Cheese 8 oz shred

2.21

2.44

2.01

2.02

2.42

2.35

2.34

Cheese 1# shred

4.23

4.59

4.29

3.99

NA

NA

NA

Cottage Cheese

2.07

2.47

1.90

NA

1.99

NA

.99

Cream Cheese

1.37

1.59

1.47

1.06

1.29

1.18

1.38

Egg Nog quart

3.02

3.01

2.91

NA

2.98

2.98

2.98

Egg Nog ½ gallon

3.00

NA

NA

NA

3.00

NA

NA

Ice Cream 48-64 oz

2.85

2.74

3.66

2.34

2.84

3.21

2.99

Milk ½ gallon

2.57

NA

NA

NA

3.99

1.99

NA

Milk gallon

3.67

3.92

NA

NA

3.37

3.99

2.50

Sour Cream 16 oz

1.80

1.71

1.90

1.48

1.91

1.87

NA

Yogurt (Greek) 4-6 oz

.95

.98

.91

.96

.97

.92

.95

Yogurt (Greek) 32 oz

4.74

4.80

5.00

4.99

5.00

4.21

NA

Yogurt 4-6 oz

.63

.67

.49

.56

.69

NA

.40

Yogurt 32 oz

2.65

NA

NA

NA

2.50

NA

2.98

cheese producers are reporting a notable
slowdown in orders again this week. The impetus behind the slowdown is the market price
drops from last week, which have continued into this week. Producers say customers are
simply waiting for the bottom to begin purchasing anything more than necessary loads.
Some COVID-19 related staffing shortages have been reported, but most plant managers
are fortunately continuing on less busy, albeit still regular, schedules. Limiting manufacturing schedules has kept inventories in check in the region. There are few to no reports of
excessive cheese inventories, at least in recent weeks. Spot milk is readily available, and
most reports this early in the week are discounts. Still, a number of cheese plant managers
say they are satisfied with internal supplies. Cheese market tones are coming down to earth
after the second notable runup of 2020.

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.9625 - $3.3875
Monterey Jack 10#:
$2.9375 - $3.1425
Muenster 5#		
$2.9625 - $3.3875
Grade A Swiss 6-9#:
$3.1825 - $3.3000

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

$2.6850 - $3.0850
$2.7625 - $3.7075
$2.5550 - $2.9150
$3.2300 - $4.3000

WEST - NOV. 10: Western cheese supplies are loosening. Industry contacts have mentioned for several weeks the hesitancy to hold cheese at elevated prices. While strong retail
demand and government purchases are pulling large volumes of cheese, many buyers
are making hand-to-mouth purchases. Foodservice demand is lackluster. Some contacts
expect foodservice sales to struggle further with increases in COVID-19 cases and tighter
restrictions. End users suggest the cheese supply pipelines are filled and starting to back
up. Cheese production is active. Heavy milk supply is moving toward cheese vats. Some
cheese makers are trying to hold back on production cycles in efforts to control inventories.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.6750 - $3.1650 Monterey Jack 10#:
Process 5# Loaf:		
$2.5725 - $2.8275 Swiss 6-9# Cuts:

$2.9225 - $3.1225
$2.9100 - $3.1850
$3.4750 - $3.9050

FOREIGN -TYPE CHEESE - NOV. 10: Foreign cheese markets in Western Europe
are generally steady. With Germany and France within weeks of the late November low
point of the milk production season, less milk is flowing to cheese plants. However, because
cheese remains quite profitable within the pallet of dairy products, any extra milk is more
likely to go into cheese, assuming favorable transportation and distance factors.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$3.1075 - 4.5950
$3.6150 - 4.3325
$4.4950 - 6.5850
$4.2975 - 6.4525
0
0
0
$3.7050 - 4.0275
0

WHOLESALE BUTTER MARKETS - NOVEMBER 11
WEST: Butter churns remain active. Even
though Thanksgiving orders are out the
door, buyers are looking to supply print
needs for the remaining holiday events.
Orders placed for the upcoming holiday
period are regarded as good. Feature activity continues to be reported at the retail level
and is expected to clear large volumes of
print butter in the upcoming week. Foodservice orders are unchanged. Meanwhile,
manufacturers are keeping a close eye on
production and inventory to balance their
needs. Cream offerings are available, but
butter producers are becoming more cautious with their purchases as they anticipate
the butter price will decline.

CENTRAL: Early in the week, some butter plant managers say they are fully supplied on cream for the rest of the week. Offers
have increased in volume in recent weeks,
as multiples early this week are similar to
last week. Churning has been busy, naturally.
But, more contacts are continuing to suggest
COVID-19 testing and quarantines are lead-

ing to employee shortages, while putting a
crimp on scheduling and churn rates. Butter
is moving strongly in holiday orders, particularly into the retail grocers, but supplies are
far from short. Butter market tones are slowly
gaining some ground.

NORTHEAST: The CME butter price is
maintaining last week’s pace as a higher
butter prices emerged on Monday, with a
$0.0325 gain, behind a close of $1.4625.
Butter manufacturers and handlers are
unsure of where the overall weak prices will
settle. Production remains active at most
major butter operations, while orders remain
resilient for print accounts. Butter supplies
continue to be reworked to fill current orders
as manufacturers hope to trim inventories
ahead of probable butter price declines.
Butter promotions and features are active
among most of the grocery store chains in
the Northeast. Prices for 1-pound packaging
range from $2.50-$5.99. The current prices
for bulk butter range from +.0200 to +.0700
over the market.

US: National
Northeast (NE): CT, DE, MA, MD, ME, NH, NJ, NY, PA, RI, VT;
Southeast (SE): AL, FL, GA, MD, NC, SC, TN, VA, WV; Midwest (MID): IA, IL, IN,
KY, MI, MN, ND, NE, OH, SD, WI; South Central (SC): AK, CO, KS, LA, MO, NM,
OK, TX; Southwest (SW): AZ, CA, NV, UT; Northwest (NW): ID, MT, OR, WA, WY

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Greek Yogurt 4-6 oz:
Butter 1 lb:
$5.99
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$3.33
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cream Cheese 8 oz:
$2.49
Milk UHT 8 oz:
Cottage Cheese 16 oz:
$4.00
Ice Cream 48-64 oz:
Yogurt 32 oz:
$5.14
Sour Cream 16 oz:

NA
$4.99
$3.92
$5.43
$1.00
$5.99
$2.19

NDM PRODUCTS - NOVEMBER 12
NDM - CENTRAL: Low/medium heat
NDM prices shifted lower on the top of
the range and on both sides of the mostly
series. Availability has grown, and producers are a little less hesitant to offer
out loads in the mid to upper $1.00-$1.10
range. Producers are at a point where they
do not want to be caught holding extra
loads when/if prices continue to slide lower.
NDM production is steady. High heat NDM
prices shifted up a penny on the top of
the range. High heat NDM markets are
remaining steady in light of slower trading.
With lighter movements into Mexico late in
the year, current market tones are more
bearish week to week.
NDM - WEST:

West low/medium heat
NDM prices have dipped lower on the
range and mostly price series. Spot trading activities are fairly moderate with quite
a few buyers purchasing spots around
the low to mid $1.00s range. Market participants relay some international buyers
continue to have strong export interests.
Low/medium heat NDM drying time is fairly
steady. Some manufacturers are not offering spots on the market. High heat NDM
prices are unchanged. Outside of commit-

ted orders, scheduled drying time is intermittent. Buyers’ spot demands are light.
The high heat NDM market tone is steady.

NDM - EAST: Low/medium heat NDM
prices dropped mostly lower this week.
Spot sales are steady to slow. Most manufacturers are receiving adequate milk
supplies for stable low/medium heat NDM
production. Inventory levels are mixed in
the region. Some industry contacts relay
markets are potentially stabilizing. High
heat prices are steady to a bit higher. In
general, trading activities are on the lighter
side. Market participants note a good balance between available supplies and buyers’ demands.
LACTOSE: Contacts say that while contract prices may be in the $.50s, many of
the spot sales have slid into the $.40s. In
some cases, a few manufacturers are also
seeking to get rid of some extra lactose
at prices in the $.30s. Manufacturers are
hoping to hold prices near current levels
and are starting to quote Q1 contracts,
but buyers are expecting lower prices to
prevail. Many market participants describe
the market tone for lactose as weakening.

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

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

11/09/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
11/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
56,744
92,491
-35,747
-39

CHEESE
72,919
73,356
-437
-1
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Price Forecasts

CME CASH PRICES - NOVEMBER 9 - 13, 2020

(Continued from p. 1)

Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
November 9

$2.2100
(-10¾)

$2.2925
(-5)

TUESDAY
November 10

$2.2100
(NC)

WEDNESDAY
November 11

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.4625
(+3¼)

$1.0675
(+¼)

$0.4225
(NC)

$2.2925
(NC)

$1.4300
(-3¼)

$1.0775
(+1)

$0.4225
(NC)

$2.0850
(-12½)

$2.1700
(-12¼)

$1.4375
(+¾)

$1.0975
(+2)

$0.4300
(+¾)

THURSDAY
November 12

$1.9000
(-18½)

$2.0800
(-9)

$1.4350
(-¼)

$1.0975
(NC)

$0.4300
(NC)

FRIDAY
November 13

$1.6100
(-29)

$1.9175
(-16¼)

$1.4000
(-3½)

$1.0875
(-1)

$0.4300
(NC)

Week’s AVG $
Change

$2.0030
(-0.4680)

$2.1505
(-0.4465)

$1.4330
(+0.0050)

$1.0855
(+0.0150)

$0.4270
(+0.0080)

Last Week’s
AVG

$2.4710

$2.5970

$1.4280

$1.0705

$0.4190

2019 AVG
Same Week

$2.2710

$1.9310

$2.0670

$1.2150

$0.2930

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, 1 each at $2.3025
an $2.3425; an uncovered offer at $2.2925 then set the price. One car of blocks
was sold Tuesday at $2.2925, which left the price unchanged. Four cars of blocks
were sold Wednesday at prices between $2.1950 and $2.2925; an uncovered offer
at $2.1700 then set the price. On Thursday, 5 cars of blocks were sold, the last
at $2.0800, which set the price. Two cars of blocks were sold Friday, the last at
$1.9175, which set the price. The barrel price dropped Monday on a sale at $2.2100,
fell Wednesday on a sale at $2.0850, dropped Thursday on a sale at $1.9000, and
plunged Friday on a sale at $1.6100.
Butter Comment: The price increased Monday on a sale at $1.4625, dropped Tuesday on a sale at $1.4300, rose Wednesday on an unfilled bid at $1.4375, declined
Thursday on a sale at $1.4350, and fell Friday on a sale at $1.4000.
Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.0675, increased
Tuesday on a sale at $1.0775, rose Wednesday on a sale at $1.0975, then fell Friday
on a sale at $1.0875.
Dry Whey Comment: The price increased Wednesday on a sale at 43.0 cents.

WHEY MARKETS - NOVEMBER 9 - 13, 2020

comparisons to last month’s forecast, are as follows: cheese, $1.8250
per pound, up 25 cents; butter,
$1.6850 per pound, down two
cents; NDM, $1.0550 per pound,
up one-half cent; and dry whey,
36.50 cents, also up one-half cent.
The 2021 Class III price forecast is raised by 25 cents from last
month, to $17.25 per hundredweight, due to higher forecast
prices for cheese and dry whey.
The 2021 Class IV price forecast is
reduced 10 cents from last month,
to $14.00 per hundred, as the lower
butter price more than offsets the
higher nonfat dry milk price.
The 2021 all-milk price forecast
is raised 10 cents from last month,
to $17.70 per hundred.
On the CME cash cheese market
today, 40-pound Cheddar blocks
settled at $1.9175 per pound, the
first time the cash market price for
blocks has been under $2.00 per
pound since Sept. 2, 2020, when it
was $1.9100 per pound.
The block price has dropped
86.5 cents since reaching a recent
peak of $2.7825 on Oct. 30. Blocks
had reached a record high of $3.00
per pound on July 13, 2020.
Meanwhile, 500-pound barrels
fell below $2.00 per pound yesterday, settling at $1.9000 per pound,
and then dropped to $1.6100 per

pound today, the lowest barrel
price since Sept. 16, when it was
also $1.6100 per pound.
The barrel price has dropped 92
cents since reaching a record high
of $2.5300 per pound on Oct. 30.
USDA’s 2020/21 US corn
outlook is for lower production,
reduced feed and residual use,
larger exports, and smaller ending
stocks. Corn production is forecast
at 14.507 billion bushels, down 215
million from last month’s outlook,
with a reduction in yield to 175.8
bushels per acre. Corn exports
are raised 325 million bushels, to
2.650 billion bushels, which if realized would be a record high.
The corn price forecast is raised
40 cents from last month, to $4.00
per bushel.
The US soybean outlook for
2020/21 is for lower production
and ending stocks. Soybean production is forecast at 4.17 billion
bushels, down 98 million bushels,
on lower yields. Lower yields are
reported for several major producing states, including Iowa, Illinois,
Indiana, Ohio and Nebraska.
Soybean and product prices for
2020/21 are all higher. The US
season-average soybean price for
2020/21 is forecast at $10.40 per
bushel, up 60 cents. The soybean
meal price is forecast at $355.00
per short ton, up $20.00. The soybean oil price is forecast at 34.5
cents per pound, up 2.0 cents.

RELEASE DATE - NOV. 12, 2020
Animal Feed Whey—Central: Milk Replacer:

.3000 (+1) – .3300 (+2)

Buttermilk Powder:
Central & East:
.9300 (+1) – 1.0300 (-3)
Mostly:
.9600 (NC) – .9800 (NC)

West: .9500 (NC) – 1.0200 (NC)

Casein: Rennet:

Acid: 3.6000 (NC) – 3.7500 (NC)

3.4650 (NC) – 3.4975 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3600 (+1) – .4300 (NC)

Mostly: .3900 (+2) – .4100 (+1)

Dry Whey–West (Edible):
Nonhygroscopic:
.3625 (+1¼) – .4400 (+1)

Mostly: .3800 (NC) – .4300 (+1)

Dry Whey—NorthEast: .3500 (+2) – .4175 (+¾)
Lactose—Central and West:
Edible:
.3100 (-4) – .6300 (NC)

Mostly: .4200 (-1) – .5450 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0500 (NC) – 1.1100 (-3)
High Heat:
1.1300 (NC) – 1.2100 (+1)

Mostly: 1.0600 (-2) – 1.1000 (-1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0200 (-3) – 1.1250 (-2½)
High Heat:
1.1300 (NC) – 1.2550 (NC)

Mostly: 1.0700 (NC) – 1.1000 (-2½)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8250 (-1½) – 1.0700 (+3)

Mostly: .8800 (+½) – .9400 (NC)

Whole Milk—National: 1.5500 (NC) – 1.7000 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379
1.5721

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910
1.4399

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925
1.0690

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278
1.5980

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258
2.3376

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343
2.4080

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081
1.4937

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463
1.6401

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224
2.2213

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410

For more information, visit www.FlairPackaging.com

