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ABI Urges Congress To Compel FDA To 
Enforce Definition Of The Term ‘Butter’

impact is expected. Longer-term, 
higher-priced imports will face 
greater competition from both 
domestic and global specialty but-
ter and cheese manufacturers.

A 25 percent surcharge on 
top of an already pricey product 
could have consumers choosing 
a less-expensive domestic cheese 
or non-EU import, Ledman said. 
Many imported EU cheeses are 
marketed and distributed by spe-
cialty food companies, which also 
carry domestic specialty cheeses in 
their product lines.

As a result, Ledman explained, 
an additional 25 percent tariff 
on  European cheeses is likely to 
reduce the competitiveness of Euro-
pean cheeses in the US market, 
decrease the promotional activity 
of European cheeses, encourage US 
consumers to explore less-costly 
domestic specialty cheeses, and 
provide a competitive advantage to 
non-EU imported specialty cheeses.

Collectively, the EU-28 can “ill 
afford to lose the US as a market for 
over 73,000 metric tons of cheese,” 
especially with the uncertainty 

• See New US Tariffs, p. 6

Italian Cheeses, Irish Products To 
Be Hardest Hit By New US Tariffs
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Dairy CPI Rose 
0.5% In Sept.; Retail 
Cheddar, Whole Milk 
Prices Increase
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 219.771 in 
September (1982-84=100), up 
0.5 percent from August and 1.4 
percent higher than in September 
2018, the US Bureau of Labor Sta-
tistics (BLS) reported Thursday.

At 219.771, the dairy CPI is 
at its highest level since February 
2017, when it was 220.552. As 
recently as November 2018, the 
dairy CPI was under 216.

The CPI for all items in Sep-
tember was 256.759, up 0.1 per-
cent from August and 1.7 percent 
higher than in September 2018. 
September’s CPI for food at home 
was 241.543, up 0.2 percent from 

• See Retail Prices Rise, p. 11

Cheese Importers    
Estimate 20,000-Plus 
Jobs Could Be At Risk In 
Cheese Business Alone
Washington—The impact of the 
recently proposed US trade tariffs 
on agricultural imports from the 
European Union (EU) differs from 
product to product and country 
to country, according to a recent 
RaboResearch article, “A Hard 
Landing for Some: US Trade Tar-
iffs on EU Agricultural Products.”

In total, about 107,000 metric 
tons (235.9 million pounds) of EU 
dairy products fall into the 65 Har-
monized Tariff Schedule (HTS) 
codes subjected to an additional 
25 percent ad valorem tariff start-
ing on Oct. 18, according to Mary 
Ledman, global dairy strategist at 
Rabobank.

US cheese imports last year 
totaled about 176,000 metric tons 
(388.1 million pounds), with EU 
cheeses representing 134,000 met-
ric tons (295.5 million pounds), 
Ledman noted. 

The 58 cheese HTS codes sub-
ject to the additional tariff rep-
resent about 55 percent (73,000 

metric tons, or 161 million pounds) 
of US imports of EU cheeses in 
2018, she said.

Italian cheeses are most vul-
nerable, with almost 20,000 met-
ric tons (44.1 million pounds, or 
about 60 percent) of Italy’s 2018 
cheese exports to the US covered 
by HTS codes subject to the addi-
tional tariff, Ledman noted.

Ireland will feel the brunt of 
the additional tariffs on both but-
ter and cheese exports to the US, 
Ledman continued. The combined 
Irish cheese (20 percent) and but-
ter (80 percent) exports to the US 
in 2018 totaled more than 35,000 
metric tons (77.2 million pounds) 
that would be subjected to the 
additional tariff.

Through July 2019, Irish butter 
and cheese exports were running 
ahead of the prior year by more 
than 30 percent, likely in anticipa-
tion of the potential higher tariffs, 
Ledman noted.

As far as potential market 
impact is concerned, the longer 
the higher tariffs are imposed, the 
greater the market erosion, Led-
man said. In the short term, less 
than three months, limited market 

Tucson, AZ—The American 
Butter Institute (ABI) is urging 
key House and Senate committee 
leaders to compel the US Food 
and Drug Administration (FDA) 
to enforce the statutory defini-
tion of the term “butter.”

ABI made its request regarding 
“widespread violations of the law 
commonly referred to as the But-
ter Act” in letters to the chairman 
and top Republican on the House 
Energy and Commerce Commit-
tee, and to the chairman and top 
Democrat on the Senate Com-
mittee on Health, Education, 
Labor and Pensions.

The Butter Act was signed into 
law in 1886, providing a federal 
statutory definition of “butter,” 
ABI noted. It is the oldest food 
standard in the US and the only 
food standard directly established 
by Congress.

A clause was added to the defi-
nition of butter in 1923, thereby 
amending the statutory definition 
of “butter” to: “the food product 
usually known as butter, and 
which is made exclusively from 
milk or cream, or both, with or 
without common salt, and with 
or without additional coloring 
matter, and containing not less 
than 80 per centum by weight 
of milk fat, all tolerances having 
been allowed for.”

“The legal and statutory defi-
nition of ‘butter’ has not changed 
since 1923. However, the word 
‘butter’ is being used to pack-
age and market imitation but-
ter products across the United 
States, in blatant violation of 
Congressional statute,” the ABI 
letter stated.

• See Butter’s Definition, p. 8 0
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USDA Raises 2019, 
2020 Milk Production 
Forecasts; Also Hikes 
Cheese, NDM Price 
Forecasts
Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Thursday, raised 
its 2019 and 2020 milk produc-
tion forecasts while also hiking its 
cheese and nonfat dry milk price 
forecasts for both years.

The 2019 milk production fore-
cast is raised from last month by 
200 million pounds, to a record 
218.2 billion pounds, on higher 
milk cow numbers and stronger 
growth in milk per cow. For 2020, 
expected continued gains in milk 
per cow supported an increase in 
the milk production forecast from 
last month of 400 million pounds, 
to 221.6 billion pounds.

Annual forecasts of imports on 
both a fat and skim-solids basis are 
unchanged, reflecting current trade 
data, but forecasts for 2020 are 
lowered as the recently announced 
additional tariffs on a number of 
EU dairy products are expected to 
result in reduced imports.

Fat basis export forecasts for 
2019 and 2020 are reduced from 
last month on continued competi-
tive pressure on US cheese exports. 
The 2019 skim-solids basis export 
forecast is lowered on weaker 
expected exports of cheese and 
skim milk powder/nonfat dry milk.

However, increased strength in 
SMP/NDM sales in 2020 due to

• See Price Forecasts, p. 16
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Unfortunately, aircraft disputes 
that could affect the dairy indus-
try aren’t just limited to the Airbus 
dispute. 
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 Main Impact Of US-EU Aircraft Dispute: More Uncertainty
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tw: @cheesereporter

EDITORIAL COMMENT

Once upon a time, the United 
States filed a complaint against 
the European Union’s alleged ille-
gal subsidies to Airbus large civil 
aircraft. 

The US actually requested con-
sultations with the governments 
of Germany, France, the United 
Kingdom, and Spain, and with 
the EU, 15 years ago this month, 
on Oct. 6, 2004. Those consulta-
tions didn’t resolve the dispute, 
so the US requested a WTO Dis-
pute Settlement Body to establish 
a panel on EU members affecting 
trade in large civil aircraft on May 
31, 2005.

So what does this have to do 
with the dairy industry? Well, for 
roughly the first 14 years and seven 
months of this aircraft dispute, the 
answer was: absolutely nothing. 
This was, in fact, a dispute over 
large civil aircraft.

That changed last April, when 
the Office of the US Trade Repre-
sentative began its process under 
Section 301 of the Trade Act of 
1974 to identify EU products to 
which additional duties may be 
applied until the EU removes its 
subsidies to Airbus. Both that pre-
liminary list of EU products to be 
covered by additional duties, as 
well as a supplemental list released 
in early July, included numerous 
cheeses and other dairy products.

And, as reported on our front 
page last week, the US will soon 
begin imposing tariffs of 25 per-
cent on a number of agricultural 
imports from the EU, including a 
wide variety of cheeses imported 
into the US from the EU, as well 
as some other EU dairy products, 
including butter and butter substi-
tutes.

According to Mary Ledman, 
global dairy strategist at Rabobank, 
in total about 107,000 metric tons 
(236 million pounds) of EU dairy 
products fall into the 65 HTS 
codes that will be subjected to an 
additional 25 percent tariff starting 
one week from today.

What this really means for 
global trade in general and dairy 
trade specifically is more uncer-

tainty. That is, more uncertainty 
piled on top of all the other uncer-
tainty we’ve seen over the past 
couple of years.

This uncertainty takes at least a 
couple of forms. First, there’s been 
some uncertainty hanging over 
EU-US dairy trade for six months 
now, ever since the USTR released 
its preliminary list of EU products 
to be covered by additional duties.

Since that list included some 
dairy-related tariff lines, for a 
variety of EU cheeses as well as 
butter, this Airbus dispute has cre-
ated at least some uncertainty for 
everybody from EU dairy farmers 
and dairy processors to US dairy 
importers, retailers and consumers, 
as well as US dairy farmers and 
dairy processors.

Now that we know when the 
25 percent tariffs will be applied, 
and to which imports they will be 
applied, there should be a little less 
uncertainty hanging over every-
body, right? Well, not really. 

That’s because the USTR has 
the authority to apply a 100 per-
cent tariff on affected products, but 
at this time the tariff increases will 
be limited to 25 percent on dairy 
and other agricultural products. 
But — and here’s where some of 
the continuing uncertainty comes 
in — the US has the authority to 
increase the tariffs at any time, or 
change the products affected. 

Unfortunately, aircraft disputes 
that could affect the dairy indus-
try aren’t just limited to the Air-
bus dispute. There’s also a dispute 
over US subsidies to Boeing. As 
EU Trade Commissioner Cecilia 
Malmstrom noted last week, in the 
“parallel” Boeing case, the EU will 
in the not-too-distant future be 
granted rights to impose counter-
measures against the US as a result 
of its continued failure to comply 
with WTO rules. 

Last April, all of nine days after 
the USTR released a preliminary 
list of EU products to be covered 
by additional duties in the Airbus 
dispute, the European Commission 
launched a public consultation on 
a preliminary list of products from 

the US on which the EU may take 
countermeasures in the context of 
the ongoing Boeing dispute.

And guess what? There are some 
dairy products on that preliminary 
list, although there are only three 
tariff codes for cheese on that list 
and US cheese exports to the EU 
for all cheese HTS codes totaled 
just under 3 million pounds in 
2018. Also on the list are concen-
trated milk proteins with a protein 
content of more than 85 percent 
by weight; US exports of these 
milk proteins to the EU last year 
topped 26.1 million pounds.

So there’s some additional 
uncertainty hanging over the 
global dairy market, as the EU 
prepares to slap tariffs on products 
from the US, and those products 
might or might not include dairy.

The ongoing theme here is, of 
course, ongoing uncertainty. And 
what does that mean for the global 
economy?

According to the latest “Interim 
Economic Outlook” from the 
Organization for Economic Coop-
eration and Development, which 
was released on Sept. 19, the global 
economy “has become increasingly 
fragile and uncertain, with growth 
slowing and downside risks con-
tinuing to mount.” 

Further, escalating trade con-
flicts “are taking an increasing toll 
on confidence and investment, 
adding to policy uncertainty, 
aggravating risks in financial mar-
kets and endangering already weak 
growth prospects worldwide,” the 
OECD added. And in the latest 
quarterly Outlook for US Agricul-
tural Trade from USDA, the head-
line in the “Economic Outlook” 
section was as follows: “Economic 
growth slows while uncertainty 
increases.”

From tariffs being imposed on 
US dairy exports by China to tariffs 
being imposed on EU dairy exports 
by the US, the only certainty in 
the global dairy trade environment 
is uncertainty.

Cheese Reporter welcomes letters to the 
editor. Comments should be sent to Dick 
Groves, at dgroves@cheesereporter.com. 
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US, Japan Sign Trade Deal; Most Dairy 
Exports To Get Preferential Treatment
Washington—US Trade Repre-
sentative Robert Lighthizer and 
Japanese Ambassador Shinsuke J. 
Sugiyama signed a new US-Japan 
Trade Agreement, under which 
more than 80 percent of current 
US dairy exports to Japan will 
obtain preferential tariff treatment.

US dairy exports to Japan last 
year were valued at $270.3 mil-
lion, according to statistics from 
USDA’s Foreign Agricultural Ser-
vice (FAS). In value terms, Japan 
in 2018 was the fifth largest export 
market for the US dairy industry, 
trailing Mexico, Canada, China 
and South Korea.

Most of Japan’s dairy imports 
are subject to high tariffs and 
tariff-rate quotas (TRQs), where 
in-quota tariffs are as high as 35 
percent and out-of-quota tariffs are 
much higher, according to a “Fact 
Sheet” on provisions of the US-
Japan Trade Agreement that was 
issued Monday by the Office of the 
US Trade Representative (USTR).

Cheese is by far the largest 
category of US dairy products 
imported into Japan. Under the 
agreement, Japan’s cheese tariffs 
that are as high as 40 percent will 
be eliminated in 15 years. This 
includes tariffs on cream cheese, 
pizza cheese, powdered and grated 
cheese, Cheddar, and many other 
cheeses. Also, Japan established a 
150-metric-ton US country-spe-
cific quota for processed cheese.

Japan’s imports of US whey 
products, which totaled about $71 
million last year, will also benefit 
“tremendously” from this agree-
ment, the fact sheet said. Japan’s 
tariffs on whey for food use are cur-
rently as high as 29.8 percent plus 
687 yen per kilogram (660.7 per-
cent ad valorem equivalent).

Under the new agreement, Japan 
will create a single US transitional 
country-specific quota (CSQ) for 
US whey products that will begin 
at 5,400 metric tons and grow to 
9,000 metric tons. In-quota tar-
iffs on most of these products will 
become duty-free immediately, 
while the remaining will be duty-
free in five years.

Over-quota tariffs on most prod-
ucts will be eliminated in five, 15, 
or 20 years, depending on the type 
of whey. Japan’s imports of US 
whey products that will enjoy duty-
free access were about $59 million 
in 2018, the fact sheet stated.

Under the new agreement, 
Japan will immediately eliminate 
its 8.5 percent tariffs on lactose 
and lactose syrup and its 2.9 per-
cent tariff on milk albumin that 
includes whey proteins, which are 
often used in high-protein supple-
ments, according to the fact sheet. 
Japan’s imports of US lactose and 
lactose syrup and milk albumin 
were worth more than $72 million 
in 2018. 

Also, Japan will establish a 
new 750-metric-ton global tender 
within its WTO quota for milk 
powder with protein content of 35 
percent or higher.

According to the fact sheet, 
Japan has committed to not apply 
the whey protein concentrate 
(WPC) safeguard in the event 
there is a domestic shortage of 
skim milk powder in Japan and/or 
there is no demonstrable reduction 
in demand for skim milk powder.

Japan may apply two safeguards 
for whey products during the tar-
iff transition period and for a lim-
ited period beyond. For years one 
through four, the safeguard applies 
only to the quantity imported from 

the US. For WPC, the safeguard 
quantities will begin at 1,000 met-
ric tons and grow to 1,100 metric 
tons in year four. For whey powder, 
the safeguard quantities begin at 
1,100 metric tons in year one and 
grow to 1,250 metric tons in year 
four.

From years five until termina-
tion, the safeguard trigger is cal-
culated as an aggregate of imports 
from the US and Comprehen-
sive and Progressive Agreement 
for Trans-Pacific Partnership 
(CPTPP) countries. For WPC, the 
safeguard quantities begin at 5,889 
metric tons in year five and grow 
to 16,250 metric tons in year 19. 
Beginning in year 20, the safeguard 
quantities grow annually by 1,250 
metric tons.

For whey powder, the safe-
guard quantities begin at 6,667 

metric tons in year five and grow 
to 11,250 metric tons in year 14. 
Beginning in year 15, the safeguard 
quantities grow annually by 1,000 
metric tons.

Japan has also agreed to con-
sult to renegotiate the safeguard 
trigger volume if the safeguard 
is implemented in two years in 
a consecutive three-year period, 
the fact sheet noted. Under the 
agreed-upon terms, the safeguard 
for whey powder could be termi-
nated as early as year 16, while the 
safeguard on WPC could be ter-
minated as early as year 22. The 
safeguard will not apply to whey 
products imported under the CSQ.

Other US dairy products, such 
as butter and skim milk powder, 
will continue to have access to 
Japan’s market under its WTO 
TRQs, the fact sheet stated.
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from our 
archives

50 YEARS AGO
Oct. 10, 1969: Menominee, 
WI—Oren Staley, president of 
the National Farmers Union, 
reported this week that private 
negotiations had broken down 
with the organizers of the merger 
of Midwest cooperatives into the 
proposed Associated Milk Pro-
ducers, Inc. (AMPI) because 
they refused to sign contracts 
with NFO for its members’ milk.

Washington—The longtime 
controversy over whether or not 
foods containing fat or fatty acid 
compositions should be labeled 
to show whether the fats are sat-
urated or not is being reviewed 
here this week. Those against the 
measure argue that foods labeled 
with a certain type of fat and the 
proportion thereof may mislead 
consumers.

25 YEARS AGO
Oct. 7, 1994: Washington—US 
Ag Secretary Mike Espy resigned 
this week, saying an investiga-
tion into gifts he accepted from 
people and companies who do 
business with his department 
was too distracting for him to 
stay on. Questions have also 
been raised about Espy’s accep-
tance of tickets to sports events, 
travel and lodging.

Minneapolis, MN—Dr. John 
Nelson, a “productive and inno-
vative pioneer in the cheese 
industry for 40 years,” was hon-
ored here this week with the 
National Cheese Institute’s pres-
tigious Laureate Award. Many 
of his contributions were made 
during Nelson’s 23-year tenure 
at Dairyland Food Laboratories 
and 10 years at Kraft, Inc.

10 YEARS AGO
Oct. 9, 2009: Las Palmas, 
Gran Canaria—A Canadian goat 
milk cheese made by Quebec’s 
La Maison Alexis de Portneuf, 
Saputo Dairy Products Canada, 
has been crowned World Cham-
pion Cheese in the 2009 World 
Cheese Awards. This is the second 
consecutive year that a goat’s milk 
cheese has taken top prize.

Burlington, VT—A class action 
antitrust lawsuit was filed here this 
week on behalf of Northeast dairy 
farmers against Dean Foods and 
Dairy Farmers of America. The 
lawsuit charges DFA and Dean 
Foods with monopolizing a level 
of distribution of fluid milk in the 
Northeast and forcing dairy farm-
ers to join DFA or its affiliate.

Minding Your P’s & Q’s 
With Your D’s & O’s
JEN PINO-GALLAGHER,
Director of Food & Agribusiness Practice
M3 Insurance
jen.pinogallagher@m3ins.com

For centuries, the origin of “Mind 
your P’s & Q’s” and its exact mean-
ing have been debated. People in 
the publishing business say the 
origin lies in the typesetting days. 
The lowercase letters p and q were 
difficult to tell apart in the lead-
type pieces that printers used to 
build words, sentences, and para-
graphs.

Some say it served as a reminder 
for children to remember their 
“please” and “thank-yous” when 
venturing out in public.

Regardless of which definition 
you subscribe to, the meaning of 
“be ready, be prepared” and “take 
care” are generally accepted.

The adage holds true with any 
individual who is considering 
accepting a position as a board 
member for a dairy processor.  The 
board member must be prepared for 
the fiduciary responsibility and the 
personal liability that they assume 
by taking on the role.

In the summer of 2019, a high-
profile court case in Delaware, 
Marchand v. Barnhill, made the 
potential liability that board mem-
bers and executive leadership 
assume when leading a food com-
pany vividly clear.

In this case, the Delaware 
Supreme Court issued a unani-
mous decision on a stockholders 
derivative suit against one of the 
country’s largest ice cream manu-
facturers. 

The case arose after the man-
ufacturer distributed listeria-
contaminated ice cream. The 
contaminated product resulted in 
numerous illnesses, a total product 
recall, and, sadly, three deaths.

A stockholder of the company 
filed suit against two key execu-
tives and the company’s direc-
tors claiming that breaches of the 
defendants’ fiduciary duties caused 

the stockholder financial harm. 
The decision in favor of the plain-
tiff (stockholder) stated that the 
board of directors failed to provide 
adequate oversight of a key risk 
area (food safety). 

“be ready, be prepared” 
and “take care...holds 

true with any individual 
who is considering 

accepting a position as 
a board member for a 
dairy processor.  The 

board member must be 
prepared for the fiduciary 

responsibility and the 
personal liability that they 
assume by taking on the 

role.

Dairy processors and their board 
members should take note of this 
court case. 

In particular, these points were 
made; “the complaint fairly alleges 
that before the listeria outbreak 
engulfed the company: 

—no board committee that 
addressed food safety existed; 

—no regular process or proto-
cols that required management to 
keep the board apprised of food 
safety compliance practices, risks, 
or reports existed; 

—no schedule for the board to 
consider on a regular basis, such as 
quarterly or biannually, any  key 
food safety risks existed;” 

According to Jeanne Flanagan, 
director of management liability 
at M3 Insurance, a board member 
should take care to understand 
more than just their fiduciary 
responsibility. 

“It is important that board mem-
bers inquire about the insurance 
coverages that are in place to pro-
tect their personal assets against 
claims made against them in their 
board position,” Jeanne said.

Because leadership can be held 
personally accountable for claims, 
the only liability coverage that pro-
vides protection for that exposure 
is Directors and Officers Liability 
Insurance.

This coverage is the financial 
backstop used to provide protec-
tion to the directors and officers 
when indemnification by the cor-
poration is not available. The cov-
erage essentially has three parts:

“Side A” - Protects the direc-
tors and officers when the organi-
zation is unable to indemnify those 
leaders for acts on behalf of the 
organization;

“Side B” – Reimburses the cor-
poration when it is able to indem-
nify the directors and officers for 
their activities; and

“Side C” – Solely protects 
the corporation for wrongful acts 
attributed to the organization, not 
the directors and officers.

The bottom line is that D&O 
insurance is designed to protect the 
personal assets of the directors and 
officers of a company. The cover-
age is complex with many nuances 
to how the D&O coverage is con-
structed, and no two policies are the 
same. Food and agribusiness direc-
tors and officers must realize that, 
with D&O lawsuits on the rise, risks 
are inherent in leadership. All orga-
nizations – whether private, public 
or non-profit – can be exposed to 
claims of financial injury from the 
stakeholders. All can benefit from 
this type of coverage. 

For those individuals consider-
ing a board position with a dairy 
processor – remember to mind your 
P’s & Q’s and ask about protection 
for the D’s & O’s.

Pino-Gallagher is a Director of 
Food & Agribusiness Practice at 
M3 Insurance. M3 Insurance offers 
insight, advice and strategies to help 
clients manage risk, purchase insur-
ance and provide employee benefits. 
Previous columns appear at www.
cheesereporter.com/M3/Insurance.
htm

WOW Logistics 
Launches New 
Company Website
Neenah, WI—WOW Logis-
tics has launched a new website 
focused on content and resources 
for prospective customers and 
potential employees.

The website, featuring a mod-
ern, user-friendly design, is largely 
content-focused with fresh copy, 
new videos, and updated photog-
raphy. 

The new website contains in-
depth information about each of 
WOW’s strategic business units 
and a page dedicated to the com-
pany’s distribution centers with 
contact information and facil-
ity details. A new contact box 
also allows prospective customers 
to contact a sales representative 
about a specific service.

From a company culture stand-
point, the website highlights 
WOW’s value statements, com-
pany news, and its employee-run 
charity arm, WOW-WE CARE 
CHARITY.

The new website will aid in 
WOW’s recruiting efforts, the 
company said. 

A careers page highlights the 
company’s current job openings, as 
well as links to WOW’s employee 
benefits and the Little Orange 
Book, which outlines WOW’s core 
values. Pictures of the corporate 
office and various distribution cen-
ters give potential employees an 
idea of what life is like working for 
WOW.

To learn more about WOW 
Logistics, visit the company’s new 
website, at wowlogistics.com.
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DELIVERING LEADING EDGE SOLUTIONS 
TO THE BEST IN THE DAIRY AND FOOD INDUSTRY 

Engineering   |   Fabrication   |   Controls   |   Installation

www.APT-INC.com |  An Employee Owned Company

Leverage your flexibility with APT’s advanced features which include 
agitation,traverse, salting, and unloading as well as a Controls & 

Automation package to optimize performance and reduce labor costs.

APT’s ADVANCED FINISHING VAT (AFV)
FROM OUR INNOVATIVE LINE OF CHEESEMAKING EQUIPMENT.

The Advanced Finishing Vat (AFV), manufactured by APT, was 
designed for customers requiring the flexibility of an enclosed 

multi-use finishing table for all varieties of cheeses.  

We understand the commitment you make when purchasing new 
finishing vats and our team is committed to work with you to achieve 

the optimum results of the AFV.

ADVANCED PROCESS TECHNOLOGIES, INC.

For more information, visit www.APT-Inc.com

EU Cheese Exports Increased 2% In 
Jan.-July Period; Exports To US Up 7%
Brussels, Belgium—During the 
January-July period, increasing 
shipments to the US (up 7 per-
cent) drove higher European 
Union (EU) cheese exports (up 2 
percent), together with Japan (up 
5 percent) and Switzerland (up 1 
percent), according to the latest 
short-term outlook for EU agri-
cultural markets, published earlier 
this month by the European Com-
mission.

Although lower in absolute 
terms, the most dynamic increase 
in EU cheese exports was to China 
(20 percent), where most of the 
imported cheese is processed, 
the report said. This demand is 
expected to grow further, accord-
ing to the outlook.

Over the year, despite the 
expected slowdown of shipments 
to the US, the sustained demand 
in other markets might contrib-
ute to an overall increase of EU 
cheese exports close to 2 percent, 
while EU domestic use is expected 
to remain stable, resulting in a 
production increase of close to 1 
percent.

Next year, the slowdown of 
demand is expected to con-
tinue and EU cheese exports are 
expected to grow by around 1.5 
percent, leading to a production 
growth of 0.6 percent.

The production of whey is 
also expected to grow by close to 
1 percent, out of which around 
60 percent will likely be used for 
feeding purposes and 10 percent 
be exported, mainly to China. In 
January-July, China accounted 
for one-third of EU whey exports, 
recording an 8 percent increase 
over the same period last year. On 
an annual basis, whey exports are 
expected to remain stable.

In 2019, EU milk collection 
could grow by only 0.5 percent 
compared to 2018, to close to 158 
million tons, due to a decline in the 
dairy herd and an expected slow-
down in yield growth, the report 
said. Assuming normal weather 
conditions and sustained demand, 
in 2020 a further growth of EU 
milk collection (up 0.7 percent) 
is expected, driven by increasing 
yields (up 1.2 percent), while the 
decline in cow numbers could slow 
down.

Feed quality, change in the feed 
ration, as well as a growing share of 
EU member countries with higher 
milk solids content in the EU milk 
pool, contributed to a significant 
growth of the milk solids in the 
January-June period, the report 
said. 

Milkfat grew by 1.3 percent 
and milk protein by 1.5 percent. 
Growth was particularly strong in 
Ireland (up 10 percent in milkfat, 
up 14 percent in milk protein) 
thanks to good grass availability.

Due to the increased availabil-
ity of milkfat, a further growth in 
EU butter production is expected 
(up 2.5 percent). With the con-
vergence of butter prices in the 
EU and Oceania,  EU exports have 
become more competitive; there-
fore, EU shipments could grow by 
10 percent in 2019 after two years 
of decline. 

In the January-July period, EU 
butter shipments grow by 19 per-
cent. Shipments to the US (24 
percent of total EU butter exports) 
grew by 45 percent, followed by 
Japan (up 57 percent) and China 
(up 13 percent). 

Due to higher butter prices last 
year, some food businesses replaced 
butter with vegetable fat for cer-
tain processed products, the report 
noted. Despite the decline in EU 
butter prices this year, time will be 
needed to reverse this trend; there-
fore, a slower growth in domestic 
use is expected in 2019 and 2020 
(below 1.5 percent). In 2020, pro-
duction is likely to grow by 1 per-
cent.

Despite increasing exports and 
domestic use this year, the rise in 
butter production will probably 
not be fully absorbed, resulting in 
stock increase of around 15,000 
tons, i.e., around 25 percent of the 
production increase, the report 
said. 

The higher availability of milk-
fat is also expected to drive a 
recovery in cream production (up 
2.5 percent).

Over the January-July period, 
EU skim milk powder exports 
were almost 30 percent above the 
same period last year. Shipments to 
China grew the most in absolute 
terms, contributing by 24 percent 
to the overall increase.

Due to lower stocks availabil-
ity and rising prices, EU SMP 
exports are expected to slow down 
towards the end of the year. Still, 
2019 exports might reach a record 
level of 950,000 tons (2.09 billion 
pounds). Boosted exports and sta-
ble domestic demand are expected 
to drive EU production of SMP 
higher (up 3 percent). 

In 2020, lower availabilities, 
due to lower stocks, and a further 
recovery in SMP price are likely 
to reduce EU exports. However, 
assuming sustained world demand, 
they could still remain above the 
level of 2018 when EU interven-
tion stocks started to be sold, the 
report said. This, together with 
a stable domestic demand, is 
expected to contribute to further 
production growth in 2020 (up 5 
percent).

By contrast, in January-July, EU 
whole milk powder exports contin-
ued declining (down 19 percent), 
although the decline could slow 
down, the report said. 

Despite the sustained domestic 
use (up 3 percent), EU produc-
tion is expected to fall 5 percent 
in 2019.

The EU’s consumption of drink-
ing milk continues to fall, accord-
ing to the report. This, together 
with the drop of exports in 2018, 
contributed to a further production 
decline on an annual basis (down 
2 percent). In 2019, the down-
ward trend is expected to slow 
down (down 1 percent) thanks to 
increasing exports (up 20 percent 
in January-July). However, exports 
represent only a small share of 
drinking milk production (about 
3 percent).

There is a higher segmentation 
in the drinking milk market, which 
reflects the increasing demand for 
organic and other production sys-
tems (e.g., hay milk, pasture-based 
milk, GM-free). Still, the produc-
tion decline is expected to con-
tinue next year (down 1 percent).

The drinking milk market is also 
challenged by rising sales of plant-
based drinks, although at the EU 
level they only account for about 
4 percent of cow’s milk sales, the 
report said. Some dairy processors 
are adding these products to their 
portfolios. The rise in plant-based 
milk sales is smaller than the loss 
in drinking milk sales.

Kersia Acquires 
Choisy Laboratories
Paris, France—Kersia, a global 
leader in food safety, recently 
announced the acquisition of 
Choisy Laboratories, a developer 
and manufacturer of chemical, 
biotechnological and biosecurity 
hygiene solutions based in Can-
ada, from the Trudeau family and 
Champlain Financial Corporation.

The transaction grows Kersia’s 
geographical footprint in North 
America, enabling the company 
to expand its presence in new 
sub-segments and to acquire new 
technologies. The transaction has 
been completed with the support 
of Ardian, its majority shareholder.

Founded in 1946 and head-
quartered in Louiseville, Quebec, 
Choisy focuses on research, manu-
facturing and marketing of food 
safety and biosecurity solutions. 

Kersia is the name adopted 
in 2018 by Hypred, Antigerm, 
Medentech, LCB Food Safety, G3 
and Kilco, experts in their fields 
which came together in 2017 and 
2018. The Choisy Laboratories 
acquisition is Kersia’s fifth strategic 
acquisition since its acquisition by 
Ardian in October 2016.

For more information, visit 
www.kersia-group.com.
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   STANDARD COP SERIES

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

TITAN COP SERIES

CUSTOM CLEANING SOLUTIONS

For more information, visit www.ancoequipment.com

New US Tariffs
(Continued from p. 1)

of a hard Brexit looming, which 
would place the United Kingdom’s 
400,000-ton cheese market up for 
grabs,” Ledman said.

“These tariffs will be devastat-
ing to the American consumer, 
American workers and American 
companies,” said Philip Marfuggi, 
president of the Cheese Importers 
Association of America (CIAA). 
“We estimate 20,000-plus jobs 
could be at risk in the cheese busi-
ness alone.

“These new tariffs and the uncer-
tainty regarding more potential 
tariffs will cause our members and 
associated companies throughout 
the supply chain to lay off workers 
and reduce investment,” Marfuggi 
added. “This is bad for business.”

The top three cheese-supplying 
contries to the US in 2017 were 
Italy (with 25.6 percent market 
share), France (with 14.0 percent 
market share), and Spain (with 8.2 
percent market share), the CIAA 
noted. Imported cheese from the 
EU generates over $3.5 billion in 
revenue for US companies includ-
ing importers, distributors, retailers 
and truckers.

“In addition to paying higher 
prices, American consumers will 
lose freedom of choice as many 
specialty cheeses will no longer be 
imported,” Marfuggi stated. “Those 
cheeses that are still imported will 
be priced 30 percent to 35 percent 
higher at store level”

Also, the CIAA estimates that 
US tariff revenue will actually drop 
(estimates are by as much as $60 
million or even higher) because 
importers will no longer bring in 
many cheese products along with 
a reduction in sales.

US cheese makers’ export busi-
ness will ultimately be hurt as well 
because EU cheese producers will 
aggressively market and sell their 

products to countries that cur-
rently buy US-produced cheese, 
the CIAA noted.

Representing EU farmers and 
cooperatives, Copa and Cogeca 
called on both the US and the EU 
to avoid any agri-food-related esca-
lation in the aircraft dispute and 
for their commitment to negotiate 
trade aspects in an orderly manner, 
respecting the multilateral trade 
agreements. The EU farming com-
munity supports the EC’s efforts to 
find mutually beneficial solutions 
for this non-agricultural matter via 
negotiations.

“We deeply regret that the agri-
cultural sector is once again paying 
the bill for a political decision on 
trade that has nothing to do with 
agriculture,” said Pekka Pesonen, 
Copa and Cogeca secretary gen-
eral. “Farmers on both sides of the 
Atlantic need stability and trust 
in order to make long-term invest-
ments to remain competitive and 
attractive. We call on decision-
makers to create a more predict-
able trade environment, for the 
benefit of the farming community 
and consumers across the world.”

Meanwhile, in Brexit-related 
news, Dairy UK on Tuesday spoke 
out in response to a temporary tar-
iff schedule being set before the 
UK Parliament that day, saying it 
does not do enough to recognize 
the real and imminent danger of a 
no-deal Brexit to the British dairy 
sector. The UK is slated to leave 
the EU as of Nov. 1, 2019.

Currently a large majority of 
the UK’s dairy exports go to the 
EU market but, in the event of a 
no-deal Brexit scenario, the EU 
would impose its WTO tariffs on 
these products, Dairy UK noted. 
These tariffs are “crippingly high 
and would make our great British 
dairy products uncompetitive on 
the EU market.”

In reality, this would result in 
150,000 tons of cheese and 33,000 

tons of butter unable to enter the 
EU market as it does currently, 
becoming displaced, flooding 
the UK market and creating the 
potential for huge farmgate milk 
price collapses, Dairy UK said. 

To compound this problem, 
though the UK government has 
committed to placing tariffs on 
selected in-bound dairy products, 
these tariffs will not be on all dairy 
foods and will simply be too low 
to offer British processors a level 
playing field, according to Dairy 
UK. As a result, businesses will 
lose their valuable EU markets, 
while products from the EU will 
continue to come into the UK, 
subject to small or no tariffs. 

In addition, countries outside 
the EU will also be able to access 
the UK market.

When the UK government first 
announced its proposed tariff pol-
icy earlier this year, Dairy UK and 
its members were clear in stating 
that this major liberalization did 
not offer the level playing field the 
dairy industry needs to survive.

If a Brexit deal is not possible, 
then the UK government must put 
reciprocal tariffs in place to protect 
the industry to give the industry 
a chance to survive, Dairy UK 
stated.

As October 31 gets closer, “we 
need this government to make a 
deal. This is not about the politics 
of remaining or leaving, it’s about 
the uncertainty, instability and 
disaster a no-deal Brexit would lay 
at the doors of an industry which 
helps feed this country and con-
tributes to its economy,” said Dr. 
Judith Bryans, Dairy UK’s chief 
executive.

“We need fast and effective 
action now to protect the dairy 
industry and in particular British 
cheese; otherwise we’ll see some 
of our world-class dairy products, 
businesses, and farmers fail,” Bry-
ans added.

Danone’s Nutricia 
Launches Toddler 
Sheep Milk Formula
Auckland, New Zealand—Nutri-
cia, part of Danone, recently 
announced the launch of its first 
Karicare Toddler Sheep Milk for-
mulation, which the company said 
represents a significant step for the 
New Zealand sheep dairy industry.

The product innovation 
responds to growing demand 
among consumers in Australia and 
New Zealand for toddler formu-
las based on alternative sources of 
milk, such as goat and sheep milk, 
Nutricia said.

“As consumer preferences con-
tinue to evolve, it’s important — 
as market leader in Australia and 
New Zealand — that we’re able 
to cater accordingly,” said John 
Hoare, sales director at Nutricia 
ANZ. 

Also, this launch is an oppor-
tunity to serve other consumers 
with similar tastes in the region, 
“and who value New Zealand’s 
renowned agricultural and 
sheepfarming heritage as well as 
the country’s natural environ-
ment,” Hoare continued. “Plus, 
through this launch, we’re also 
supporting our local dairy sheep 
farms.”

Karicare Toddler Sheep Milk is 
sourced from sheep grazing year-
round, supplied by two farms run-
ning 6,000 ewes on the western 
shores of Lake Taupo on New Zea-
land’s North Island.

Karicare Toddler Sheep Milk for 
12+ Months is available in Select 
Chemist Warehouse stores across 
Australia. A full Karicare Sheep 
Milk formulation range is planned 
for 2020.

“At Nutricia, we aim to provide 
healthy food, tailored to the nutri-
tional needs and eating habits of 
our consumers,” Hoare said. “
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Thank You
2019 Bidders

A sincere thank you is extended to the winning bidders, participating dairy companies, judges, contest assistants and organizations which 
helped make the 2019 World Dairy Expo Championship Dairy Product Contest an outstanding success.

Jalapeno Mix Ins Cottage Cheese -
Dean Foods, Rockford, IL
Chihuahua Cheese w/ Jalapenos -
V & V Supremo Foods , Chicago, IL
Lowfat Cottage Cheese -
Prairie Farms Dairy, Carbondale, IL

Mint Cookies & Cream Ice Cream -
Crescent Ridge Dairy, Sharon, MA
Coconut Almond Bar Ice Cream -
Crescent Ridge Dairy, Sharon, MA

Swiss & Almond Cold Pack Cheese -
Pine River Pre-Pack, Newton, WI
Triple Crème Brie -
Old Europe Cheese, Benton Harbor, MI
Lowfat Sour Cream - Cabot Creamery, Waitsfield, VT
Original Cookiewich - Byrne Dairy, Lafayette, NY

Lowfat Vanilla Yogurt -                                 
Belfonte Ice Cream & Dairy Foods
Lowfat Blueberry Yogurt -
Belfonte Ice Cream & Dairy Foods

Naturally Oven-Smoked Processed Swiss -
Global Foods International, Schiller Park, IL
Mint Chip Swirl Bar - Beyond Better Foods, 
Bronx, NY

Brick Cheese - Edekweiss Creamery, Monticello, WI
Quesadilla - Mill Creek Cheese, Arena, WI

Sharp Cheddar - Foremost Farms USA, 
Marshfield, WI
Salted Butter - Foremost Farms USA, 
Reedsburg, WI

French Vanilla Ice Cream and Chocolate Ice 
Cream -Chocolate Shoppe Ice Cream, Madison, WI
Gorgonzola Wheel , Fontinella Cheese Rubbed 
w/ Harissa Seasoning,  Lemon Flavored Fresh 
Goat Cheese w/ Blueberries - Saputo Cheese,
Wauwatosa, WI

Rainbow Sherbet - Cedar Crest Ice Cream, Manitowoc, WI
Unsalted Churn Butter - MI Milk Producers Assn,, 
Constantine, MI
Emporium Selection Hatch Cheese, Preferred 
Borgonzola, Organic Whole Milk Plain Yogurt and 
Pistachio Biscotti Gelato - ALDI, Batavia, IL

Feta Chunk - Lactalis American Group,  Belmont, WI
Lowfat Mango Kefir - Weber’s Farm Store,   
Marshfield, WI
Regular Cottage Cheese - Umpqua Dairy,
Roseburg, OR
Butter Toffee Crunch - Umpqua Dairy, Roseburg, OR
Cello Mascarpone - Lake Country Dairy, 
Turtle Lake, WI
Moneau-wash rind - Alpine Style Cheese -
Lake Country Dairy

Cheddar - AMPI, Blair, WI
Colby/Monterey Jack Blend - AMPI, Jim Falls, WI
Bourbon Butter - AMPI, New Ulm, MN
Gilbani Fresh Mozzarella Ball - Lactalis American 
Group, Nampa, ID
Low Fat Ricotta - Lactalis USA, Buffalo, NY
President Unsalted Butter - Lactalis American 
Group, Buffalo, NY

Aged Cheddar - Land O Lakes, Kiel, WI
Sweet Me Lemon Bar Ice Cream  -
Kemps, Cedarburg, WI
Gouda - Babcock Hall Dairy, Madison, WI
Swiss Cheese - Prairie Farms(Luana Plant),Monona, IA
Jeff’s Select Gouda - Prairie Farms, Caves of Faribault, 
Faribault, MN
Cream Cheese -Prairie Farms (Luana Plant) Monona, IA
Ranch Dip -Prairie Farms Dairy, Carbondale, IL

Key Lime Greek Yogurt  and French Onion Dip -
Upstate Niagara Cooperative, Seneca, NY
LMPS Culture String Cheese and Ricottone -
Upstate Farms Cheese, Campbell, NY
Dark Choc. Sea Salt Ice Cream - Oberweis Dairy, 
North Aurora, IL
Lactose Free Skyr - Siggis Dairiy, 
New York, NY
Honey Nut Cream Cheese -
Schnuck Markets, St. Louis, MO

Strawberry Yogurt - Hiland Dairy, Wichita, KS
Natural Sour Cream - Hiland Dairy, Norman, OK
Salsa Dip - Hiland Dairy, Omaha, NE
Vanilla Ice Cream - Hiland Dairy, Tyler, TX

Simply Crafted Salty Caramel Swirl Ice Cream -
Kemps, Cedarburg, WI
Twisted Dough Frozen Yogurt - Kemps, Cedarburg, WI
Non Fat Plain Greek Yogurt - Southeastern Grocers, 
Jacksonville, FL
Devilishly Dark Choc. Raspberry Ice Cream -
Southeastern Grocers, Jacksonville, FL

LMWM Mozzarella - DFA, Turlock, CA
Provolone - DFA, Turlock, CA

Drinkable Pina Colada Yogurt -
Marquez Bros. International, Hanford, CA
Strawberry Cereal Smoothie -
Marquez Bros. International, 
Hanford, CA

Philly Vanilla Ice Cream - Muller Pinehurst Dairy, 
Rockford, IL
Peanut Butter Banana Ice Cream - Ice Cream 
Specialties, Decatur, IL

Dr. Robert Bradley
UW Madison

New FDA Draft Guidance Aims To Help 
Firms Establish Written Recall Plans
Agency Also Publishes 
List Of Records Required 
Under Foreign Supplier            
Verification Program
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
this week released new draft guid-
ance that aims to help companies 
establish and implement a written 
recall plan as required under the 
Food Safety Modernization Act 
(FSMA).

This new draft guidance is 
another draft chapter of a mul-
tichapter guidance for industry 
entitled “Hazard Analysis and 
Risk-Based Preventive Controls 
for Human Food.” This newly 
available draft chapter is entitled 
“Chapter 14-Recall Plan.” FDA 
intends to announce the avail-
ability for public comment of 
additional chapters of the draft 
guidance as the agency completes 
them.

The preventive controls for 
human food (PCHF) requirements 
specify that a food facility must 
establish a written recall plan for 
food that requires a preventive 
control. The PCHF requirements 
also specify that the written recall 
plan must include procedures that 
describe the steps to be taken, and 
assign responsibility for taking 
those steps, to perform the follow-
ing actions as appropriate to the 
facility:
 Directly notify the direct con-

signees of the food being recalled, 
including how to return or dispose 
of the affected food. 

A written recall communication 
should provide direct consignees 
with the specific information that 
they need to conduct the recall 
and be a reference for direct con-
signees to consult on an ongoing 
basis throughout the recall proce-
dure.

A written recall communica-
tion can be through any effective 
means (e.g., through letters, email, 
fax, or text messaging). 

FDA recommends that a recall 
plan: proactively addresses the 
questions that direct consignees 
are likely to have by describing 
in detail the components to be 
included in a written recall com-
munication; and include model 
letters that could be modified 
based on the specific situation that 
warranted the recall.
 Notify the public about any 

hazard presented by the food when 
appropriate to protect public 
health. For example, public warn-
ings are used to alert the public 
that a food being recalled presents 
a serious hazard to health. A public 
warning is reserved for urgent situ-
ations where other means of pre-
venting use of the recalled product 
appear inadequate.

 Conduct effectiveness checks 
to verify that the recall is carried 
out. The purpose of an effective-
ness check is to verify that all con-
signees at the specified recall depth 
have received notification about 
the recall and have taken appropri-
ate action. 
 Decide what to do with the 

recalled food. FDA recommends 
that a recall plan describe the 
options that a company will con-
sider to appropriately dispose of 
recalled food (e.g., through repro-
cessing, reworking, diverting to a 
use that does not present a safety 
concern, or destroying the food) 
and the factors that a company will 
use to determine the appropriate 
disposition of the recalled food.

FDA is accepting comments 
on the draft guidance until Feb. 
4, 2020. Electronic comments may 

be submitted at www.regulations.
gov; the docket number is FDA-
2016-D-2343.

In other FSMA-related devel-
opments, to help importers 
determine the Foreign Supplier 
Verification Program (FSVP) 
records they should develop and 
maintain, FDA has made avail-
able a list of records required by 
the FSVP regulation.

The FSVP final rule requires 
importers to verify that the food 
they are importing into the US has 
been produced in a manner that 
meets applicable US food safety 
standards. To do this, importers 
are required to develop, imple-
ment, and maintain a FSVP which 
includes verification activities and 
records of those activities for each 
imported food from each foreign 
supplier. During an FSVP inspec-
tion, the FDA investigator will 
review the importer’s records to 
determine their compliance with 
the FSVP regulation.

The list of required records is 
organized based on the sections 
of the FSVP regulation so that 
importers can readily determine 
the required records for the sec-
tions that apply to them. Importers 
should note that not every record 
on the list will be applicable to 
them, so they will need to deter-
mine whether they are subject 
to an exemption, standard FSVP 
requirements, or modified FSVP 
requirements.

FSVP compliance dates differ 
according to a number of factors, 
including the size of the foreign 
supplier; the nature of the importer; 
and whether the foreign supplier is 
required to meet the requirements 
of the preventive controls for 
human food, preventive controls 
for animal food, or produce safety 
regulations.

For more information on the 
draft guidance or the records 
required under the FSVP, visit 
www.fda.gov/food.

For more information, visit www.wdpa.net
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Nutricepts, Inc. 
T: 952-707-0207
E: info@nutricepts.com
www.crystalban.com

Nutricepts, Inc. 

CrystalBanTM allows for a more precise management 
of moisture levels. This allows you to convert blocks 
into thinner cheese slices and longer shreds 
without fracturing the cheese.

  More precise management of moisture levels
  No visible crystals   
 No effect on taste
  Better Slicing and Shredding characteristics
  Increased resistance to fracture

Convertability
CrystalBanTM Enhances The 

Quality & Body of Your Cheese

For more information, visit www.crystalban.com

Butter’s Definition
(Continued from p. 10

For example, just recently, market-
ers of Country Crock® announced 
the launch of “Country Crock® 
Plant Butter,” the letter continued.

“This is a clear violation of the 
law, as the product is not made 
from milk or cream, the only major 
ingredients permitted by the But-
ter Act,” the letter stated.

The misuse of legally defined 
terms can have broad and lasting 
consequences well beyond merely 
breaking the law, the letter noted. 
Legal defintions “impact how our 
government operates, regulates, 
and interacts with businesses, offi-
cials, and its own citizens. The 
violation of laws written specifi-
cally to define terms can lead to 
government agencies and actors 
misregulating or not regulating at 
all, potentially to the detriment of 
Americans’ health, safety, satisfac-
tion, and economic well-being.”

Regarding the latter, “the 
obfuscation of clearly defined 
terms causes marketplace confu-
sion and leads individual consum-
ers and institutional buyers to be 
misinformed before, during, and 
after the purchase decision,” the 
letter said. “Further, the misuse 
of definitions established by Con-
gress and federal agencies on com-
peting food labels and marketing 
materials allows a false marketer 
to associate its products with well-
recognized and well-accepted tra-
ditional products — effectively 
short-changing the public with 
false or incomplete information 
about the product under consid-
eration for purchase.”

Data demonstrate that con-
sumers have a “fairly clear and 
consistent understanding” of the 
general nutritional content and 
performance characteristics associ-
ated with traditional dairy prod-
ucts, the letter noted. That is, 
words like “milk,” “butter” and 
“yogurt” have widely held meaning 
among consumers.

Data also demonstrate that 
when dairy terms, such as “milk,” 
are used to describe non-dairy 
products, “consumers often assume 
that these imitators possess nutri-
ent contents and performance 
attributes similar to the dairy prod-
ucts being imitated,” the letter said. 
“It’s not that consumers think that 
almond milk comes from cows; 
rather, it’s that consumers think 
that the non-dairy products have 
similar characteristics, economic 
value, and health benefits as dairy 
products.”

When it comes to violations of 
the Butter Act specifically, Con-
gress did not give FDA any enforce-
ment discretion on the matter, the 
letter stated.

“Congress stated very precisely 
the ingredients from which butter 
is to be made and its final com-
position,” the letter said. “FDA’s 

non-action in enforcing what 
Congress has mandated represents, 
in essence, a federal agency rewrit-
ing a Congressional act and usurp-
ing Congressional authority.”

ABI said its concern is not with 
respect to products such as nut 
butters, fruit butters, and non-food 
products bearing the term “butter” 
that do not purport to be substi-
tutes for real dairy butter. ABI also 
does not believe the Butter Act 
was enacted with such clearly dif-
ferentiated products in mind.

“Words have meaning, power, 
and consequences,” the letter 
continued. “‘Misregulation,’ ‘con-
fusion,’ ‘misinformation,’ and 
‘obfuscate’ are not terms that 
should be used to describe our 
nation’s food supply.

“Accordingly, we urge you to 
continue efforts to compel the 
Food and Drug Administration to 
enforce the statutory definition of 
the term ‘butter’,” the letter said. 
“We expect for the clear intent 
of Congress to be upheld without 
ambiguity.”

ABI’s letter was released in con-
junction with the organization’s 
annual conference in Tucson, AZ. 

Just over a year ago, ABI asked 
the FDA to take “prompt enforce-
ment action” against several plant-
based butter substitutes to redress 
the consumer harm and confusion 
resulting from these “misbranded 
‘butter’ products.” ABI’s letter to 
FDA called attention to several 
“misbranded” plant-based butter 
substitutes.

“These products are misrepre-
sented to be ‘butter’ products in 
direct conflict with the statutory 
standard of identity and FDA regu-
lations and policies governing the 
naming of nonstandardized butter 
substitutes,” ABI said in its Sep-
tember 2018 letter to FDA.

All of these products are made 
from commonplace edible oils 
and other ingredients that are 
encompassed by the FDA standard 
of identity for margarine, ABI 
pointed out. 

Some or all of these products 
may be subject to the margarine 
standard, including the require-
ment that such foods be identified 
as “margarine” or “oleomargarine.”

Irrespective of whether these 
products are subject to the stan-
dard of identity for “margarine,” 
the products are misbranded under 
the Federal Food, Drug & Cos-
metic Act because they are rep-
resented to be “butter” products 
despite the fact that they contain 
no butter, milk, cream, or other 
dairy ingredients, ABI noted.

ABI also supports the National 
Milk Producers Federation’s citizen 
petition filed with FDA in Febru-
ary of this year. That petition out-
lined a roadmap toward a potential 
labeling solution to the use of dairy 
terms on non-dairy products such 
as milk, cheese, butter, yogurt and 
ice cream.

Pennsylvania Calls 
For Proposals For 
Projects To Expand 
Sales Of State’s 
Agricultural Products
Harrisburg, PA—Pennsylvania 
Agriculture Secretary Russell Red-
ding recently called for proposals 
for projects designed to expand 
sales of Pennsylvania agricultural 
products.

The Pennsylvania Department 
of Agriculture (PDA) will award 
up to $300,000 in matching funds 
to Pennsylvania nonprofits to 
reimburse up to 50 percent of costs 
for promotional and educational 
projects intended to increase con-
sumer awareness and sales or grow 
export markets. 

Priority consideration will be 
given to educational exhibits and 
vendors at the 2020 PA Farm 
Show.

Grants will be awarded to 
Pennsylvania nonprofit agricul-
tural promotion and marketing 
organizations. Any agricultural 
product produced in Pennsylvania 
is eligible, including dairy prod-
ucts. Pennsylvania currently ranks 
eighth in the US in milk produc-

tion and last year ranked seventh 
in cheese production.

“Pennsylvania food, fiber, and 
wood products, and the farmers 
who produce them are the best in 
the world,” Redding said. “We’re 
looking for skilled, innovative 
marketers and educators who can 
help tell that story to consumers 
here and abroad. 

“The PA Farm Show attracts 
hundreds of thousands of visitors 
from around the state and around 
the globe,” Redding continued. 
“What better stage is there to fea-
ture that story, and at the same 
time expand opportunities for 
Pennsylvania’s finest?”

Guidelines for the Pennsylvania 
Agricultural Product Promotion, 
Education and Export Promotion 
Matching Grant Program can be 
found in the Pennsylvania Bul-
letin. Grant applications must 
be submitted online through 
the Pennsylvania Department of 
Community and Economic Devel-
opment Electronic Single Appli-
cation. Applications are due by 
November 1, 2019.

Potential applicants with ques-
tions about eligibility should con-
tact Grants Coordinator Morgan 
Sheffield at 717.787.3568 or mshef-
field@pa.gov.
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TRU-FINISH™ 
CURD TABLE

TRU-BLOCK™ 
BLOCKFORMER

For over 35 years, RELCO has been providing cheese and dairy plants 
with safe, innovative process technologies suited to their specific needs. 

selaSretfAdna,tnempiuqE&smetsySgnildnaHredwoP,smetsyS
Support. RELCO is committed to delivering projects on schedule and 
within budget to create long-term customer relationships. 

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

MORE THAN EQUIPMENT. 
A COMPLETE PROCESS SOLUTION.

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

New England Dairy & 
Food Council, Dairy 
Promo Board Unveil 
Unified Presence
Boston, MA—On the precipice 
of its 100-year anniversary, New 
England’s dairy promotion and 
education group is announcing the 
completion of a rebranding effort.

Externally, New England Dairy 
& Food Council and its sister orga-
nization, New England Dairy Pro-
motion Board, will be known as a 
single entity: New England Dairy.

The rebranding is aimed at 
enhancing New England Dairy’s 
ability to be informative, approach-
able, and engaging. From consum-
ers to school nutrition directors, 
health professionals and farmers, 

the organization intends to deliver 
dairy information and education 
in the most authentic, direct, and 
experiential ways.

“Now more than ever, people 
crave connection to where their 
food comes from and the people 
who grow it,” said Jenny Karl, 
chief executive officer for the New 
England Dairy Promotion Board. 
“Through our rebranding effort, 
our goal is to connect New Eng-
landers to local dairy farm families 
to learn more about the positive 
health benefits of dairy and the 
societal benefits local dairy brings 
to our region.”

New England Dairy has been 
partnering with dairy farm families 
across the region since 1920. With 
a central hub in Boston, New Eng-
land Dairy has satellite offices in 
Vermont, New Hampshire, Rhode 

Island, Connecticut, and western 
Massachusetts. While the group’s 
programs and activities have 
evolved over time, its mission has 
remained much the same: cham-
pion dairy and dairy farm families 
in New England.

“As a New England dairy 
farmer, it’s vitally important to 
have experts to partner with who 
can help us tell our dairy farming 
story,” noted Heidi Dolloff, a Ver-
mont dairy farmer and New Eng-
land Dairy Promotion board chair. 

As part of the brand launch, 
New England Dairy has coordi-
nated activities in several states 
across the region.

New England Dairy will cel-
ebrate its 100-year anniversary in 
June 2020. More information will 
be available at NewEnglandDairy.
com.

Chobani Launches 
Limited-Edition 
‘Farmer Batch’
Norwich, NY—Chobani is 
launching its second limited-edi-
tion charity flavor, called Farmer 
Batch, which is made in partner-
ship with the American Farmland 
Trust (AFT).

Chobani is donating 10 cents 
from every purchase of the new 
Farmer Batch Chobani Greek 
Yogurt Milk & Cookies 4-pack to 
the American Farmland Trust to 
offer multiple micro-grants of up to 
$10,000 to help farmers transfer or 
protect their land, strengthen their 
farm business, or develop climate 
plans.

“At Chobani, we always try 
to use food as a force for good,’ 
said Peter McGuinness, Chobani’s 
president. “We believe the most 
important thing we can do is make 
a difference.

“And we want to continue our 
mission-led innovation to help 
make a meaningful difference in 
dairy for the communities we oper-
ate in, the farms we source from, 
and the fans for whom we make 
our food,” McGuinness continued.

Farmer Batch aligns with Cho-
bani’s mission to help strengthen 
the US milkshed at a time when 
many dairy farms are facing signifi-
cant challenges.

“Dairy farms are critical parts of 
the ecoomy and landscape in com-
munities across America but dairy 
farm families are facing tremen-
dous change due to a weak dairy 
economy, disruptions from severe 
weather, and an aging farming 
population,” commented David 
Haight, AFT’s vice president of 
programs.

“We are proud to stand beside 
Chobani in helping dairy farm-
ers plan for the future as they face 
these daunting challenges,” Haight 
added.

For more information about 
Chobani’s partnership with AFT, 
visit www.chobani.com/farmer-
batch.

American Farmland Trust is 
described as the only national 
organization that takes a holistic 
approach to agriculture, focusing 
on the land itself, the agricultural 
practices used on that land, and 
the farmers and ranchers who do 
the work. Since its founding in 
1980, AFT has helped permanently 
protect over 6.5 million acres of 
agricultural lands, advanced envi-
ronmentally sound farming prac-
tices on millions of additional 
acres, and supported a half million 
farm families. For more informa-
tion, visit www.farmland.org.

Chobani is said to be the maker 
of the number one selling Greek 
yogurt brand and the second larg-
est yogurt manufacturer in the 
US, with plants in New York and 
Idaho, as well as in Australia.
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EMILE CORDEAU has been 
tapped as CEO of Agropur Coop-
erative, effective Oct. 15, 2019. 
Cordeau succeeds ROBERT 
COALLIER, who will retire from 
the cooperative Dec. 31, 2019. 
Coallier first joined Agropur as a 
guest member of the board, and 
has served as CEO since 2012. 
Cordeau arrived at Agropur in 
2013, most recently serving as 
senior vice president and chief 
financial officer. He was also in 
charge of the co-op’s Fine Cheese 
Business Unit, and occupied the 
role of vice president for the 
Foodservice and Proximity Retail 
group. Before joining Agropur, 
Cordeau worked for seven years at 
Dollarama, He also earned expe-
rience in finance, mergers and 
acquisitions with companies like 
Transcontinental and RBC Capi-
tal Markets.

FRASER WHINERAY has been 
appointed to the newly-created 
role of chief operating officer at 
Fonterra, effective early next 
year. Whineray currently serves 
as CEO of Mercury NZ and has 
held several leadership roles since 

PERSONNEL joining the company in 2008. He 
began his career as a graduate of 
the New Zealand Dairy Board’s 
technical training program, and 
has previously worked at Puhoi 
Valley Cheese, Credit Suisse and 
Carter Holt Harvey.

Dean Strauss, 48, died Sunday, 
Sept. 29, 2019 at the Sharon 
Richardsom Community Hospice 
Center in Sheboygan Falls, WI. A 
long-time and well-known Wis-
consin dairy farmer, Strauss served 
on several boards including Dairy 
Farmers of Wisconsin, the Farm 
Wisconsin Discovery Center, and 
the Wisconsin Farm Bureau. Ear-
lier in his career, Strauss was on 
the boards of Dairy Management, 
Inc. (DMI); Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP); 
and the Professional Dairy Pro-
ducers of Wisconsin (PDPW). 
His leadership and advocacy also 
earned him state and national 
awards, including the Dairy Busi-
ness Association’s Dairy Advo-
cate of the Year Award and an 
Outstanding Dairy Farm Sustain-
ability Award.

For more information, visit www.KuselEquipment.com

DEATHS

Dairy Connection’s 20th Anniversary, 
Facility Celebrated At Open House

Madison—Dairy Connec-
tion Inc., an ingredient sup-
plier to specialty, farmstead and 
small-to-midsize cheese and 
fermented-milk manufacturers, 
held an open house last Friday 
to celebrate its new facility and 
also mark its 20th anniversary 
serving the artisan and specialty 
dairy industry.

The open house featured 
food trucks, beverages, games, a 
photo booth, activities for chil-
dren, and tours of Dairy Con-
nection’s new facility.

In the photo above are, left to 
right: Melissa Meinke, customer 
service manager; Bill Rufenacht, 

technical specialist; Patrick 
Varno, warehouse and produc-
tion manager; Jon Wilson, com-
pliance and technical specialist; 
James Pink, warehouse and pro-
duction personnel; Emily Har-
bison, technical specialist; 
Cathy Potter, co-founder; Cody 
O’Brien, warehouse and produc-
tion personnel; Ute Wanless, 
customer service representative; 
Valerie Tobias, marketing coor-
dinator; Adam Phillips, product 
market manager; Dave Potter, 
co-founder, president and tech-
nical specialist; Katie Phillips, 
operations manager; and Karen 
LaMere, office assistant.

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your  
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

Dairy Producers Can 
Now Enroll In Dairy 
Margin Coverage 
Program For 2020
Washington—US dairy producers 
can now enroll in the Dairy Mar-
gin Coverage (DMC) program for 
calendar year 2020, USDA’s Farm 
Service Agency (FSA) announced.

The DMC provides dairy oper-
ations with risk management 
coverage that will pay producers 
when the difference (the margin) 
between the national price of milk 
(the all milk price) and the aver-
age cost of feed (which includes 
corn, blended alfalfa hay and soy-
bean meal) falls below a certain 
level selected by the participants.

“Dairy producers 
should consider 

enrolling in DMC to 
guard against what 

has been, for several 
years,  an extremely 
unforgiving market.”

—Bill Northey, USDA

To participate in DMC, dairy 
producers: select a coverage level 
ranging from $4.00 to $9.50 per 
hundredweight, in 50-cent incre-
ments; and select a coverage per-
centage of the dairy operation’s 
production history ranging from 5 
percent to 95 percent, in 5 percent 
increments.

For the 2019 DMC program 
year, payments have triggered in 
January, February, March, April, 
May, June, and July. In those seven 
months, the milk margin above 
feed costs ranged from $7.71 per 
hundredweight in January to $9.27 

per hundred in July. In August, the 
milk margin above feed costs was 
$9.85 per hundred.

The deadline to enroll in DMC 
for 2020 is Dec. 13, 2019. For more 
details, visit www.farmers.gov.

The Dairy Margin Coverage pro-
gram signed up more than 22,000 
dairy farmers and paid out more 
than $302 million in its first year. 
That’s $302 million more than 
what dairy farmers would have 
received under the old Margin 
Protection Program (MPP), which 
would have actually cost farmers 
money in 2019, according to an 
analysis of USDA data conducted 
by the National Milk Producers 
Federation (NMPF).

Under the old MPP rules, the 
total paid out under the entire pro-
gram so far this year would have 
been $75,000, or about $3.00 per 
farmer and a net loss for them after 
premium costs, NMPF stated.

Instead, the new DMC thresh-
old has triggered hundreds of mil-
lions of dollars in much-needed 
assistance for dairy producers, 
showing the program’s value and 
helping farmers stay afloat who 
otherwise may not have been able 
to continue, NMPF said.

“We encourage farmers who 
haven’t already signed up for all 
five years of Dairy Margin Cover-
age to renew their sign-up for 2020, 
and for farmers who decided not to 
participate in the 2019 program to 
consider it in the future,” said Jim 
Mulhern, NMPF’s president and 
CEO.

“Dairy producers should defi-
nitely consider coverage for 2020 
as even the slightest drop in the 
margin can trigger payments,” said 
Bill Northey, USDA under secre-
tary for farm production and con-
servation. “Dairy producers should 
consider enrolling in DMC to 
guard against what has been, for 
several years,  an extremely unfor-
giving market.”
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The Ohio Swiss Cheese Association Would Like To Thank 
All The Participants In The Annual OSCA Cheese Contest & Auction.

This year's OSCA cheese auction raised $25,015.00.
Please join us in thanking the following companies for their generous support:

Cambridge Packaging
Cambridge, Ohio

$3,802.80

Walnut Creek Cheese
Walnut Creek, Ohio

$2,540.00

Lipari Foods
Warren, MI
$1,700.00

Weaver Furniture
Sugarcreek, Ohio

$900.00

Commercial 
& Saving

Bank
Sugarcreek, Ohio

$750.00

Troyer’s Trail Bologna
Dundee, Ohio

$2,725.00

McElroy Packaging
Wooster, Ohio

$2,425.00

Superior Tank
Strasburg, Ohio

$1,275.00

Supply One
Cleveland, Ohio

$850.00

Wayne Garage
Door

Dover, Ohio
$725.00

Hummel Group
Berlin, Ohio
$2,656.80

Troyer Cheese
Millersburg, Ohio

$2,265.00

Mega Sales
Cleveland, Ohio

$900.00

Pleasant Valley Concrete
Sugarcreek, Ohio

$800.00

Vilutis & Company 
Frankfort, Illinois

$500.00

Holmes Rental
Sugercreek, Ohio

$200.00

Thank You

Proceeds are shared between the Ohio Swiss Cheese Association 
and the Ohio Swiss Festival.

Reserve Champion: Guggisberg Cheese
Auction Buyer: Cambridge Packaging

Grand Champion: Pearl Valley Cheese
Auction Buyer: Walnut Creek Cheese

Thank You

Retail Prices Rise
(Continued from p. 1)

August and 0.6 percent higher 
than in September 2018.

Five of the six major grocery 
store food group indexes rose over 
the last 12 months. The larg-
est increase among them was the 
1.4-percent advance in the index 
for dairy and related products, the 
BLS noted. The fruits and vege-
tables index was the only one to 
decline, falling 0.4 percent.

September’s CPI for cheese and 
related products was 229.735, up 
0.2 percent from August and 0.3 
percent higher than in September 
2018. That’s the highest level for 
the cheese CPI since July of 2018, 
when it was 229.899.

The average retail price for a 
pound of Cheddar cheese in Sep-
tember was $5.406, up almost four 
cents from August and up almost 
28 cents from September 2018. 
That’s the highest average retail 
price for Cheddar cheese since Jan-
uary of 2016, when it was $5.411 a 
pound. The average retail Cheddar 
price hasn’t been under $5.00 per 
pound since December 2017, when 
it was $4.95 per pound.

Average September retail Ched-
dar cheese prices in the four major 
regions reported by the BLS, with 
comparisons to a month earlier 
and a year earlier, were as follows:

Northeast: $6.26 per pound, up 
more than 15 cents from August 
and up more than 45 cents from 
September 2018.

Midwest: $5.21 per pound, up 
18 cents from August but down 
almost 23 cents from September 
2018.

South: $5.32 per pound, down 
more than two cents from August 
but up more than 27 cents from 
September 2018.

West: $5.28 per pound, down 
more than six cents from August 
and down almost 49 cents from 
September 2018.

The average retail price for 
a pound of American processed 
cheese in September was $3.875, 
up slightly from August but down 
more than 16 cents from Septem-
ber 2018.

Whole Milk Price Increases
September’s CPI for whole milk 
was 200.912, up 0.4 percent from 
August and 2.8 percent higher than 
in September 2018. The whole 
milk CPI has now been above 200 
for three straight months, after 
being under 200 for 23 consecu-
tive months.

September’s CPI for “milk” was 
141.841 (December 1997=100), 
up 0.6 percent from August and 3.6 
percent higher than in September 
2018. The CPI for milk other than 
whole in September was 146.768, 
up 0.3 percent from August and 4 
percent higher than in September 
2018.

The average retail price for a 
gallon of whole milk in Septem-

ber was $3.10, up almost six cents 
from August and up more than 21 
cents from September 2018. The 
last time the average retail whole 
milk price was $3.10 per gallon 
or above was in December 2017, 
when it was $3.155 per gallon.

Average September retail whole 
milk prices in the three major 
regions reported by the BLS, with 
comparisons to a month earlier 
and a year earlier, were:

Midwest: $2.30 per gallon, up 
almost eight cents from August 
and up more than 28 cents from 
2018.

South: $3.35 per gallon, up nine 
cents from August and up almost

16 cents from September 2018.
West: $3.08 per gallon, up 

almost one cent from August and 
up almost 15 cents from 2018.

Butter CPI Declines
September’s CPI for butter was 
248.227, down 0.1 percent from 
August and down slightly from 
September 2018. The butter CPI 
has been above 240 every month 
so far this year, after being above 
240 in all but two months last year.

The butter CPI hasn’t been 
below 220 since May of 2014, when 
it was 216.3, and hasn’t been under 
200 since December of 2013, when 
it was 196.193.

September’s CPI for ice cream 
and related products was 221.95, 
up 2.5 percent from August and 
0.5 percent higher than in Sep-
tember 2018. 

That marked the first time since 
May that the ice cream CPI has 
been above 220.

The average retail price for a 
half-gallon of regular ice cream in 
September was $4.80, up 12 cents 
from August and up almost five 
cents from September 2018.

September’s CPI for other dairy 
and related products was 149.027 
(December 1997=100), down 0.4 
percent from August but up 1.2 
percent from September 2018.
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Nov. 4-6: NMPF, NDB, UDIA 
Joint Annual Meeting, Hyatt 
Regency Hotel New Orleans, 
New Orleans, LA. Visit www.
nmpf.org for more details.

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

•
Nov. 5-8: Dairy Practices Coun-
cil 50th Annual Conference, Hol-
iday Inn by the Bay, Portland, 
ME. Visit www.dairypc.org for 
complete event details.

•
Nov. 17-19: PLMA Private Label 
Trade Show, McCormick Place, 
Chicago, IL. For more informa-
tion, visit www.plma.com.

•
Jan. 19-21: Winter Fancy Food 
Show, Moscone Center, San 
Francisco, CA. For details, visit 
www.specialtyfood.com.

•
Jan. 26-29: Dairy Forum 2020, 
The Westin Kierland Resort & 
Spa, Scottsdale, AZ. Details and 
registration information avail-
able at www.idfa.org.

•
March 3-5: World Champion-
ship Cheese Contest, Monona 
Terrace Convention Center, 
Madison, WI. Visit www.world-
championcheese.org.

•
March 17-19: 22nd Dairy Ingre-
dients Symposium, Santa Bar-
bara Hilton Beachfront Resort, 
Santa Barbara, CA. Visit www.
adpi.org for more details.

•
April 14-16: Cheese Expo, Wis-
consin Center, Milwaukee, WI. 
For details, visit www.cheese-
expo.org.

•
May 31-June 2: IDDBA Expo, 
Indianapolis, IN. More informa-
tion will be available online at 
www.iddba.org.

•
July 22-25: ACS Cheese Confer-
ence & Competition, Portland, 
OR. Registration and more 
information will soon be avail-
able online at www.cheeseso-
ciety.org.

PLANNING GUIDE

Dairy Beverages Symposium Will Look At 
Milk Plants Of The Future, Longer Shelf Life
Rosemont, IL—Cornell Univer-
sity and the National Dairy Coun-
cil (NDC) are hosting a special 
Dairy Beverages Symposium here 
Wednesday, Dec. 4 at the head-
quarters of Dairy Management, 
Inc. (DMI).

This symposium will highlight 
the future and potential of the 
dairy beverage category by look-
ing at innovations in consumer 
data, farm-to-table analysis tools 
for improving product quality, and 
packaging opportunities.

It kicks off with a session on 
dairy beverage trend predictions 
using social and other big data 
sources led by Michael Grogan of 
the Black Swan Data Group. Tetra 
Pak’s Sasha Ilyukhin will discuss 
milk plants of the future, including 
what the industry will be seeing 
in terms of equipment, design and 
processing capabilities.

Cornell University’s Martin 
Wiedmann will cover the latest 
farm-to-table data analysis tools to 
improve the quality and shelf life 
of dairy-based beverages. Wied-
mann will talk about strategies to 
control spores that affect dairy bev-
erage quality; Monte Carlo simula-
tions and their power to enhance 
dairy beverage quality; and tools 
to improve quality and be success-
ful in e-commerce. After lunch, a 
processing innovation panel dis-

cussion will cover using milk as an 
ingredient and adding value. Andy 
Werner of O-AT-KA Milk Prod-
ucts will discuss opportunities and 
challenges in adding value to fluid 
milk products, and fairlife’s Sha-
keel Ur Rehman will look at pro-
cess interventions in driving dairy 
beverage consumption.

Another panel on the present 
and future customers of milk will 
feature North Carolina State Uni-
versity’s MaryAnne Drake on the 
market share of dairy beverages 
and potential drivers for growth.

Margie Saidel of Chartwells will 
look at the role of the school chan-
nel and youth in driving dairy con-
sumption, and Kemps/Live Real 
Farms’ Rachel Kyllo will highlight 
factors influencing fluid milk con-
sumption among children.

Divya Chopra of Noluma Inter-
national will look at the future of 
beverage packaging, and the meet-
ing will wrap up with a session on 
key fluid milk innovations. The 
Cornell team will talk about shift-
ing customer targets, innovative 
opportunities in technology and 
quality improvement, and Cor-
nell’s latest research initiatives.

Registration is available online, 
and is limited to the first 50 paid 
attendees. For more information or 
to sign up, visit www.dairyexten-
sion.foodscience.cornell.edu.

Ice Cream Retailing, Batch Freezer & Ice 
Cream Making Courses At UW-Madison
Madison—The University of Wis-
consin-Madison is hosting three 
consecutive ice cream-related 
workshops here at Babcock Hall 
in the coming year. 

The Successful Ice Cream 
Retailing Workshop is set for Jan. 
13-14, and is designed for business 
owners and managers in the ice 
cream industry; industry suppliers 
and sales representatives; and any-
one who manufactures ice cream 
with a batch freezer.

The course will cover being an 
entrepreneur, how to create a busi-
ness plan, menu mix, marketing 
and promotional ideas, using social 
media and buying from wholesal-
ers. 

Instructors will also highlight 
making handmade ice cream, 
sherbet, custard, gelato and sor-
bet; buying ice cream supplies 

and equipment; how to make ice 
cream cakes and novelties; selling 
by weight; and the importance of 
portion control. Cost to attend the 
workshop is $500 per student.

The Batch Freezer Workshop 
will be held Jan. 15-17, and is  
designed to provide attendees with 
an in-depth exposure to the prac-
tice of manufacturing frozen des-
serts using batch freezers. 

Lectures will cover concerns of 
quality evaluation, flavor selection, 
and processing procedures. Work-
ing in small groups under skilled 
supervision, the lab sessions will 
give participants hands-on experi-
ence with freezer operation.

Students will be responsible 
for making their own vanilla and 
chocolate ice cream; sherbet and 
sorbet; ripples, inclusions and fruit 
flavors; unique ice cream flavors; 

and successfully filling pint and 
quart ice cream containers.

A fee of $1,200 includes cost 
of instructional materials and sup-
plies, break and lunch, and regis-
tration.

The third course – the Ice 
Cream Makers Workshop – will 
take place Feb. 12-14. It will high-
light topics such as production 
trends; dairy and non-dairy mix 
ingredients; mix processing and 
freezing; cleaning and sanitizing; 
and ice cream inclusions.

Instructors will also talk about 
physical, chemical and microbial 
hazards; low fat, low carb, frozen 
yogurt, soft serve and custard; sher-
bets and sorbet; sensory evaluation 
and mix standardization. The final 
day of the workshop will be spent 
in the lab, with manufacturing and 
product evaluation.

Cost to attend is $1,100 per stu-
dent. For details on each course or 
to register online, visit www.dairy-
foods.wisc.edu.

Workforce Committee 
Meeting Is Nov. 19 
At Grande Cheese In 
Fond Du Lac, WI
Fond du Lac, WI—The Wis-
consin Cheese Makers Associa-
tion (WCMA) will hold its next 
Workforce Committee meeting 
here Tuesday, Nov. 19 at Grande 
Cheese Company headquarters.

The meeting will take place 
from 11 a.m. to 3 p.m. and will 
cover topics like the development 
of a promotional video focused 
on industry careers, launch of 
an industry job listings board on 
WisCheeseMakers.org, and current 
employee training offerings and 
unmet needs.

Speakers will also highlight 
WCMA’s annual Wage & Work-
force Survey and WCMA’s Job Fair 
at CheeseExpo this spring.

Human resources professionals, 
business owners, and plant man-
agement staff may have interest in 
the meeting. 

 There is no fee to attend the 
event, but for the purpose of an 
accurate lunch order, attendees 
should register online by Monday, 
Nov. 11.  For more information or 
to sign up online, visit www.wisch-
eesemakersassn.org/events.
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1. Equipment for Sale

AUCTION: COMPLETE PLANT 
LIQUIDATION: Milk processing 
equipment, cheese inventory, 100-
40 lb. boxes, Cheddar, Parmesan, 
Gruyere. Complete liquidation. King’s 
Kreamery, 2195B Old Philadelphia 
Pike, Lancaster PA 17602. Auction 
will be held at: PA Auction Center,                               
(717) 687-7018,Tuesday, October 
15, 2019. 9:00 am. Online bidding 
available. www.paauctioncenter.com

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

FOR SALE: Used complete Johnson 
Shred line with Ishida scale and Hays-
sen bagger.  Please call for details. 
724-475-4015.

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

FOR SALE: 1500 and 1250 cream 
tanks. Like New. (800) 558-0112. (262) 
473-3530. ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic sepa-
rator. Can be set up for warm or cold. 
Call GREAT LAKES SEPARATORS at 
(920) 863-3306 or e-mail drlambert@
dialez.net.

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model num-
bers 120, 130, 170 and 200. All water 
savers. Call GREAT LAKES SEPA-
RATORS at (920) 863-3306 or e-mail 
drlambert@dialez.net.

1. Equipment for Sale

SEPARATOR NEEDS - Before you buy 

a separator, give Great Lakes a call. 

TOP QUALITY, reconditioned machines 

at the lowest prices. Call  Dave Lam-

bert, Great Lakes Separators at  (920) 

863-3306; drlambert@dialez.net for 

more information.

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

2. Equipment Wanted

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

3. Products, Services

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

3. Products, Services

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

5. Real Estate

DAIRY PLANTS FOR SALE:            

http://dairyassets.webs.com/acqui-

sitions-mergers-other. Contact Jim 

at 608-835-7705; or by email at jim-

cisler7@gmail.com

6. Promotion & Placement

PROMOTE  YOURSELF - By contact-

ing Tom Sloan & Associates. Job 

enhancement thru results oriented pro-

fessionals. We place cheese makers, 

production, technical, maintenance, engi-

neering  and sales management  people. 

Contact Dairy Specialist David Sloan, 

Tom Sloan or Terri Sherman. TOM 

SLOAN & ASSOCIATES, INC., PO Box 

50, Watertown, WI 53094. Phone: (920) 

261-8890 or FAX: (920) 261-6357; or by 

email: tsloan@tsloan.com.

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

TC Strainer Gasket 440-953-8811
gmiinc@msn.com

www.gmigaskets.com

A New Product that
is officially 
accepted*
for use in Dairy 
Plants inspected  
by the USDA
under the Dairy 
Plant Survey 
Program.

*USDA Project 
Number 13377

 

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

10. Cheese & Dairy Products

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

14. Walls & Ceiling

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

Manways & 
Inspection Ports 

Sanitary, Heavy-Duty  
Prevents CIP Solution, 

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following services:
Laser Cutting

Bending
Rolling

Custom Fabrication & Welding

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

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

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

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

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

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

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

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

Call Dave Lambert at (920) 863-3306 
   or Dick Lambert  at (920) 825-7468

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

 E: drlambert@dialez.net
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DAIRY PRODUCT SALES

 Oct. 5 Sept. 28 Sept. 21 Sept. 14
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.0888 2.088• 1.9984 1.9385• 
Sales Volume  Pounds
US 12,351,036 11,367,942• 11,309,476 12,161,826•

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

Weighted Price  Dollars/Pound  
US 1.8800 1.9605 2.9204 1.8480 
Adjusted to 38% Moisture  
US 1.7827 1.8624 1.8246 1.7530 
Sales Volume  Pounds
US 11,256,934 9,628,868 11,840,491 11,099,106 
Weighted Moisture Content Percent
US 34.62 34.73 34.74 34.64

Butter

Weighted Price  Dollars/Pound
US 2.1912 2.1819 2.2643 2.2750 
Sales Volume                                        Pounds
US 2,798,159 4,055,524 2,010,130 2,261,765

Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3551 0.3729 0.3681• 0.3700
Sales Volume
US 6,581,756 6,709,929 5,984,568• 5,302,449

Nonfat Dry Milk

Average Price  Dollars/Pound
US 1.0674 1.0566• 1.0514 1.0472•
Sales Volume  Pounds
US 23,549,800 23,134,651• 21,196,121• 19,427,238• 
     

October 9, 2019—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.   •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

‘16 14.19 14.30 13.57 13.54 13.53 14.12 15.16 15.21 14.66 14.09 14.60 15.26
‘17 16.36 16.52 16.21 14.81 14.84 16.15 17.48 17.56 16.80 15.95 15.32 14.49
‘18 14.11 13.44 13.88 14.03 14.47 15.48 15.20 15.07 15.13 15.54 15.63 15.67
‘19 15.74 16.13 16.61 16.38 16.48 17.30 17.61 17.60 16.93 

2017 - Current Dry Whey Prices
High Range (Central and West: Mostly)

$0.25

$0.30

$0.35

$0.40

$0.45

$0.50

$0.55

Central High West High

$0.55

$0.65

$0.75

$0.85

$0.95

$1.05

$1.15

$1.25

2017 – Current WPC Prices Since 2012
High/Low Range (Edible 34% Central and West)

$1.35
$1.40
$1.45
$1.50
$1.55
$1.60
$1.65
$1.70
$1.75
$1.80
$1.85
$1.90
$1.95
$2.00
$2.05
$2.10
$2.15

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

40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*
10-4 October 19 18.31 16.45 36.000 108.775 218.700 1.9160
10-7 October 19 18.48 16.44 35.300 108.775 217.075 1.9340
10-8 October 19 18.60 16.42 35.000 109.250 216.250 1.9500
10-9 October 19 18.71 16.40 35.250 109.600 215.200 1.9660
10-10 October 19 18.63 16.37 33.800 109.025 215.550 1.9620

10-4 November 19 18.04 16.77 35.500 112.950 216.550 1.8920
10-7 November 19 18.21 16.67 34.775 112.925 214.975 1.9090
10-8 November 19 18.45 16.55 34.750 112.500 213.000 1.9350
10-9 November 19 18.78 16.48 34.725 112.750 211.500 1.9170
10-10 November 19 18.62 16.45 33.025 112.900 211.750 1.9670

10-4 December 19 17.37 16.83 36.000 113.825 215.000 1.8190
10-7 December 19 17.53 16.73 35.500 114.100 213.900 1.8380
10-8 December 19 17.75 16.56 35.250 113.700 210.500 1.8660
10-9 December 19 17.90 16.56 34.300 114.100 210.000 1.8850
10-10 December 19 17.81 16.55 32.750 114.350 211.075 1.8810

10-4 January 20 16.83 16.94 36.000 115.100 215.775 1.7610
10-7 January 20 16.89 16.79 35.975 114.975 214.125 1.7710
10-8 January 20 17.02 16.72 35.900 114.350 212.075 1.7860
10-9 January 20 17.13 16.73 35.400 115.050 212.300 1.7960
10-10 January 20 17.02 16.72 33.725 115.400 212.250 1.7920

10-4 February 20 16.56 17.08 36.100 116.225 218.750 1.7350
10-7 February 20 16.59 16.93 36.000 115.825 216.750 1.7450
10-8 February 20 16.64 16.88 36.000 115.450 214.050 1.7330
10-9 February 20 16.75 16.92 35.750 116.125 214.075 1.7640
10-10 February 20 16.67 16.92 34.600 116.000 214.300 1.7550

10-4 March 20 16.60 17.28 36.000 116.700 221.000 1.7390
10-7 March 20 16.61 17.12 35.500 116.700 218.600 1.7440
10-8 March 20 16.63 17.06 35.050 116.500 217.000 1.7330
10-9 March 20 16.72 17.06 35.250 117.000 217.250 1.7570
10-10 March 20 16.59 17.06 33.875 117.000 217.575 1.7470

10-4 April 20 16.77 17.38 36.275 117.900 222.275 1.7520
10-7 April 20 16.81 17.29 36.275 117.650 219.450 1.7570
10-8 April 20 16.81 17.29 36.275 117.500 219.575 1.7570
10-9 April 20 16.88 17.29 36.275 117.550 219.025 1.7650
10-10 April 20 16.75 17.29 34.775 117.550 219.950 1.7580

10-4 May 20 16.89 17.52 36.350 118.400 225.200 1.7620
10-7 May 20 16.91 17.44 36.350 118.325 223.250 1.7710
10-8 May 20 16.91 17.39 36.350 118.275 221.875 1.7710
10-9 May 20 16.98 17.41 36.350 118.275 221.025 1.7710
10-10 May 20 16.85 17.41 35.250 118.275 222.100 1.7680

10-4 June 20 17.01 17.60 36.500 118.725 227.125 1.7760
10-7 June 20 17.05 17.53 36.000 118.700 224.200 1.7840
10-8 June 20 17.05 17.50 36.000 118.725 223.125 1.7840
10-9 June 20 17.09 17.50 36.000 118.725 223.000 1.7840
10-10 June 20 16.96 17.50 34.800 118.175 223.375 1.7810

10-4 July 20 17.20 17.74 36.825 119.975 228.100 1.7940
10-7 July 20 17.21 17.74 36.825 119.975 226.000 1.7980
10-8 July 20 17.22 17.60 36.825 119.375 224.375 1.7990
10-9 July 20 17.22 17.60 36.825 119.375 224.000 1.7990
10-10 July 20 17.20 17.60 36.500 119.000 224.100 1.7920

10-4 August 20 17.37 17.80 37.100 120.050 229.175 1.8030
10-7 August 20 17.37 17.80 37.100 120.050 227.000 1.8070
10-8 August 20 17.34 17.65 37.100 119.850 226.225 1.8060
10-9 August 20 17.34 17.64 37.100 119.850 225.000 1.8070
10-10 August 20 17.34 17.64 36.525 119.175 225.150 1.8010

Interest - Oct. 10 20,570 7,144 2,116 7,575 7,965 17,721
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - OCTOBER 9
WEST: Although butter supplies are declin-
ing, they are plentiful in the western region. 
With cream being available at affordable 
prices, butter production has been active. 
While retail and bulk butter demands are 
solid, they are below the industry’s expecta-
tions. As sellers are looking into alternative 
ways to further increase sale volumes, some 
buyers on the other hand, are on the look-
out for good deals because some of their 
Q4 needs have been fulfilled  and they are 
not urgently needing purchase. Beginning 
October 18, the US will be imposing  a 25 
percent tariff on incoming European butter 
and other dairy products if consensus is not   
reached about trade issues. International 
butter prices at the present time are below 
US prices, giving a competitive advantage to 
global suppliers. 

CENTRAL: Butter inventories are report-
edly in balance, but producers suggest fall 
demand is beginning to or about to begin get-
ting chipped down. Cream availability is simi-
lar. Butter makers are finding loads regionally, 
as well as receiving offers out of the  western 

region. Multiples continue to be reported in 
the low/mid 1.20s for butter churning. That 
said, churning and overall production vary 
plant to plant. Some producers are churn-
ing for specific requests, but with fall inven-
tories in balance, some say they are running 
churns lighter. Butter market tones remain in 
a questionable place. As storage reports were 
expected to be potentially bearish, the num-
bers relayed a more bullish potential for Q4. 
However, market tones have yet to receive 
that memo and continue to skim the low end 
of the annual range.

NORTHEAST: Butter production rates 
remain steady for most butter manufacturers 
in the East. Manufacturers’ butter inventories 
are adequate. As butter prices dipped this 
week, the market’s bearish guise attests to 
the existing lackluster butter demand. Nev-
ertheless, the market expects an upsurge in 
activity as buyers/sellers acquire a clearer 
picture of their approaching holiday butter 
needs. As customer orders develop for man-
ufacturers, some note that in-house supplies 
are below projections. 

NATIONAL - OCT. 4: Cheese production is steady to active in the nation. Some midwest-
ern Class III producers, who report continued spot milk scarcity, say their production rates 
are lower due to the tightness in milk. Mozzarella inventories are up in the West but clearing 
through pizza markets. Some midwestern cheese contacts expect demand to remain strong 
into early 2020. Cheese market tones rebounded after a bearish week 39. There is still a large 
gap between block and barrel prices, but block prices are hovering around $2 and barrel prices 
have adjusted in bullish fashion compared to a week ago.

NORTHEAST- OCT. 9:  Cheese orders are steady in the northeastern region. Mozzarella 
producers say demand remains  intact, and they are mostly booked up for the rest of 2019. 
Northeastern cheese supplies have grown following steady to active production in recent 
weeks/months. That said, producers say they are not overly concerned about current stores. 
Cheese market tones continue bullishly, as barrel prices are rallying toward those of blocks.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.4475 - $2.7350 Process 5-lb sliced: $1.9050 - $2.3850
Muenster:  $2.4350 - $2.7850 Swiss Cuts 10-14 lbs: $3.4075 - $3.7300

MIDWEST AREA - OCT. 9: Midwestern cheese producers continue to relay positive 
sales reports for the most part. Curd sales are continuing at unexpected levels this late in 
the season. Additionally, buyers are actively seeking out 2020 contracts. Process cheese 
producers in the region are reporting active buying interest, also. Milk is ranging around 
$1 over Class regularly. Still, a majority of cheese makers are primarily using internally 
sourced milk supplies. Therefore, production is steady to active. Cheese market tones have 
rebounded from a bearish late September, as barrel prices are making their way toward 
block prices on the week.

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:  $2.3625 - $2.7875 Cheddar 40# Block: $2.0850 - $2.4850
Monterey Jack 10#: $2.3375 - $2.5425 Mozzarella 5-6#: $2.1625 - $3.1075
 Muenster 5#  $2.3625 - $2.7875 Process 5# Loaf: $1.8350 - $2.1950
Grade A Swiss 6-9#:  $2.9225 - $3.0400 Blue 5# Loaf: $2.6300 - $3.7000

WEST - OCT. 9: Western cheese makers describe demand as adequate, but not stellar. 
End users are generally not interested in taking on extra loads with market prices near the $2 
mark. Instead, they prefer to work through inventories, buy only as needed and delay larger 
purchases until after the winter holidays, when they hope market prices might ease back. 
Export sales are also challenging as international buyers can find cheese at lower prices in 
other markets. However, some shoppers are working to get their Q4 cheese needs filled. 
Domestic retail accounts, foodservice businesses and pizza sales are engaged enough to 
keep US cheese moving and market prices supported. Western manufacturers report cheese 
production is running full. And, while they would like sales to be livelier, the deals are able to 
keep inventories in check. Cheese stocks are heavy, but not burdensome.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.3225 - $2.5225
Cheddar 40# Block: $2.0750 - $2.5650 Monterey Jack 10#: $2.3100 - $2.5850
Process 5# Loaf:  $1.8525 - $2.1075 Swiss 6-9# Cuts: $3.0050 - $3.4350

FOREIGN -TYPE CHEESE - OCT. 9: The German sliced cheese spot prices are 
firmer as stocks are highly committed for the fulfillment of contractual requests. In current 
contract negotiations, suppliers are demanding higher prices. Compared to recent weeks, 
there has been a decline in spot offers. The intakes of sliced cheese from the retail food 
sector and other European countries are satisfying to sellers. The US has lately decided 
that it will levy a 25 percent import tariff on European Union cheese, starting on October 18. 
This may negatively impact the EU cheese market as the US is one of the main importers 
of their cheese.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.5075 - 3.9950
Gorgonzola:    $3.6900 - 5.7400 $3.0150 - 3.7325
Parmesan (Italy):  0 $3.8950 - 5.9850
Romano (Cows Milk):  0 $3.6975 - 5.8525
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.4450 - 3.7675
Swiss Cuts Finnish:  $2.6700- 2.9300 0

DRY DAIRY PRODUCTS - OCTOBER 10
DRY WHEY - CENTRAL:  Trad-
ing continues in its buyer-friendly status. 
Offers, and inventories, are plentiful, as 
prices trend toward the low to lower-middle 
$.30 mark. Since the onset of the  weaken-
ing of the high-protein (namely WPC 80) 
markets, contacts have expected more pro-
duction would shift to sweet whey powder. 
Contacts also relay the Western region has 
plenty of loads and shipments are head-
ing east at a discount. Market tones are  
undoubtedly in a quandary. Some partici-
pants say they expect markets to be in the 
high $.20s in the near term. Animal feed 
whey shifted lower on the top end of the 
range on slow trading.

DRY WHEY - WEST: Industry contacts 
report supplies of some whey brands are 
tight and have good demand, making it 
possible to sell whey at higher price points. 
However, as a whole, production and avail-
ability of dry whey have increased in the 
market. Continued pressures from African 
swine fever and trade issues with China 
are prompting manufacturers to look for 
other market opportunities. Some indus-
try   contacts suggest Mexican buyers have 

been aking more inquiries. While there is 
more interest, spot sales have been slow to 
develop. Many end users are buying hand 
to mouth. They expect plenty of whey will 
be available as needed to fill their needs.

DRY WHEY - EAST: Dry whey prices 
shifted lower on both ends of the range in 
the Eastern region. After last  week’s surge 
of activity, this week was slow in compari-
son. Dry whey production is ongoing  in 
the Eastern region, as milk supplies vary 
within the region, but cheesemakers are  
generally clearing plentiful spot loads for 
active production. End users continue to 
relay plentiful offers are being made, put-
ting pressure on current prices. Dry whey 
market tones in the East are quiet, but far 
from sturdy.

LACTOSE:  Lactose prices moved lower 
at the top of the price range, but are other-
wise steady.  Processors say that aggres-
sive marketing and pricing have helped 
them get many of their Q4 contracts 
secured. Only a few loose ends remain. 
Manufacturers suggest much of their cur-
rent production is committed. 

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

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

10/07/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  59,579 81,881
10/01/19  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 42,613 82,484
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16,966 -603
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  40 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

Even as fall brings in chillier weather, ice cream, in 48-64 ounce containers on the conven-
tional aisle, remains atop the list of most advertised retail items. All said, both conventional 
and organic dairy ads increased on the whole this week. Total organic ad numbers grew by 
over double on the week. 
   Although organic cheese ads were nil this week, total conventional cheese ad numbers grew 
by 23 percent. One pound cheese block ads surged by over 600 percent. Conventional block 
cheese, in 8 ounce packages, was the most advertised cheese product. The weighted average 
price for 8 ounce blocks was $2.32, five cents higher than last week.
  Conventional milk advertisement numbers were generally the same as last week, while 
organic milk ad numbers rose 227 percent. In typical fashion, half gallon milk ads were the 
most advertised item in the organic retail sector. Organic half-gallon milk held a weighted 
average price of $4.07, while conventional milk’s price was $3.28, representing an organic 
premium of $.79.  
   Yogurt ads, in both organic and conventional varieties, increased. Organic yogurt in 4-6 ounce 
containers increased by the highest margin this week, at 669 percent. Still, on the organic side, 
Greek yogurt in 32 ounce containers was the most advertised organic yogurt item.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.49
Cheese 1 lb block: 
Cream Cheese 8 oz: $2.50
Yogurt 4-6 oz: $1.00
Yogurt 32 oz: $3.93

Greek Yogurt 4-6 oz: 
Greek Yogurt 32 oz: $3.65
Milk ½ gallon: $4.08
Milk gallon: $5.26
Ice Cream 48-64 oz: 
Sour Cream 16 oz: $2.50

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 11
Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW

3.63 3.55 3.92 2.91 3.71 3.17 3.59

2.32 2.55 2.07 2.68 2.12 2.67 2.16

4.29 3.17 4.99 4.18 3.99 3.50 

5.53 7.78 5.29 5.52 5.46 5.99 5.99

2.40 2.38 2.27 2.39 2.90 2.42 2.51

4.50  4.99 3.50 3.99  3.99

2.10 1.99 2.05 2.60 1.81  2.50

1.99 2.17 1.96 1.75 2.03  1.67

1.83 3.99 1.56 1.41   

3.78   4.99   2.75 

3.30 3.09 3.21 3.06 4.15 3.47 3.29

3.06   0.99 3.99 

3.45  3.99 2.99 2.85 2.98 2.75 

1.82 1.93 1.80 1.69 1.25 1.39 1.67 

0.99 0.99 0.99 0.98 0.99 1.00 0.98 

4.43 4.67 4.46 3.50 4.10 

0.54 0.46 0.44 0.51 0.33 0.50 0.50

2.81    2.79 2.79  

Butter 1# 3.63 3.55 3.92 2.91 3.71 3.17 3.59

Cheese 1# block 4.29 3.17 4.99 4.18 3.99 3.50 

Cheese 8 oz shred 2.40 2.38 2.27 2.39 2.90 2.42 2.51

Cottage Cheese 2.10 1.99 2.05 2.60 1.81  2.50

Flavored Milk ½ gallon 1.83 3.99 1.56 1.41   

Ice Cream 48-64 oz 3.30 3.09 3.21 3.06 4.15 3.47 3.29

Milk gallon 3.45  3.99 2.99 2.85 2.98 2.75 

Yogurt (Greek) 4-6 oz 0.99 0.99 0.99 0.98 0.99 1.00 0.98 

Yogurt 4-6 oz 0.54 0.46 0.44 0.51 0.33 0.50 0.50

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

NATIONAL - CONENTIONAL DAIRY PRODUCTS
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 CME CASH PRICES - OCTOBER 7 - 11, 2019
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.8300 $1.9900 $2.1275 $1.1500 $0.3175
October 7 (+4) (-¼) (-5¾) (+½) (-1)

TUESDAY $1.8775 $2.0150 $2.1025 $1.1500 $0.3175
October 8 (+4¾) (+2¼) (-2½) (NC) (NC)

WEDNESDAY $1.9350 $2.0800 $2.0575 $1.1625 $0.3100
October 9 (+5¾) (+6½) (-4½) (+1¼) (-¾)

THURSDAY $1.9500 $2.1200 $2.0575 $1.1625 $0.3000
October 10 (+1½) (+4) (NC) (NC) (-1)

FRIDAY $2.0225 $2.1000 $2.0950 $1.1650 $0.3025
October 11 (+7¼) (-2) (+3¾) (+¼) (+¼)

Week’s AVG $1.9230 $2.0610 $2.0880 $1.1580 $0.3095
Change (+0.1745) (+0.0690) (-0.0715) (+0.0260) (-0.0315)

Last Week’s $1.7485 $1.9920 $2.1595 $1.1320 $0.3410
AVG

2018 AVG $1.3660 $1.6510 $2.2510 $0.8625 $0.5605
Same Week

MARKET OPINION - CHEESE REPORTER

WHEY MARKETS - OCTOBER 7 - 11, 2019

HISTORICAL MILK PRICES - CLASS III
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31

Cheese Comment: Four cars of blocks were sold Monday, the last at $1.9900, 
which set the price. On Tuesday, 1 car of blocks was sold at $2.0150, which raised 
the price. One car of blocks was sold Wednesday at $2.0800, which raised the price. 
Two cars of blocks were sold Thursday; an unfilled bid at $2.1200 then set the price. 
Five cars of blocks were sold Friday, the last at $2.1000, which lowered the price. 
The barrel price increased Monday on a sale at $1.8300, rose Tuesday on a sale at 
$1.8775, jumped Wednesday on a sale at $1.9350, increased Thursday on a sale at 
$1.9500, and jumped Friday on a sale at $2.0225.

Butter Comment: The price dropped Monday on an uncovered offer at $2.1275, 
fell Tuesday on a sale at $2.1025, declined Wednesday on a sale at $2.0575, then 
increased Friday on a sale at $2.0950 (28 cars of butter were sold Friday).

NDM Comment: The price rose Monday on a sale at $1.1500, increased Wednesday 
on a sale at $1.1625, and rose Friday on a sale at $1.1650.

Dry Whey Comment: The price fell Monday on a sale at 31.75 cents, declined 
Wednesday on a sale at 31.0 cents, fell Thursday on a sale at 30.0 cents, then 
increased Friday on a sale at 30.25 cents (17 cars were sold Friday). 136 cars of Dry 
Whey have been traded at the CME this month.

RELEASE DATE - OCTOBER 10, 2019

Animal Feed Whey—Central: Milk Replacer:  .2400 (NC) – .2600 (-1) 

Buttermilk Powder:
 Central & East:   1.0600 (+2) – 1.1175 (+¼) West: 1.0000 (+1) – 1.0900 (NC)  
 Mostly:   1.0400 (NC) – 1.0600 (NC)

Casein: Rennet:   2.9825 (NC) – 3.1700 (NC)   Acid: $3.1250 (NC) – $3.2850 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2700 (NC) – .3650 (-1½)    Mostly: .3200 (-1) – .3450 (-1½)

Dry Whey–West (Edible):
Nonhygroscopic: .2650 (-3½) – .4300 (+½) Mostly: .3100 (-2) – .3900 (NC)

Dry Whey—NorthEast: .3100 (-1) – .3900 (-1) 

Lactose—Central and West:
 Edible:   .1800 (NC) – .3900 (-2)   Mostly:  .2300 (NC) – .3300 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat: 1.0550 (+½) – 1.1700 (+3)    Mostly: 1.1000 (+2) – 1.1400 (+1)
 High Heat:  1.1800 (+3) – 1.2500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.0550 (+½) – 1.1700 (+2)   Mostly: 1.1000 (NC) – 1.1500 (+2)
 High Heat:  1.2000 (NC)   –  1.2700 (+2)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (-7) – 1.1100 (NC)  Mostly: .8800 (NC) – 1.0200 (NC)

Whole Milk—National:       1.7500 (+3) – 1.8000 (NC)

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

 

 
 

 
 

The right
wastewater
evaporation
system for
any job.
Our pre-engineered compact
evaporators are designed
with your wastewater
solution in mind. You can
rely on Caloris’ innovative
technologies, available in a
wide  array of con�gurations
and sizes, to take on virtually
any industrial wastewater 
challenge. What’s your
challenge?

Find out how Caloris can
custom design a cost-
e�ective and energy-e�cient
wastewater evaporation
system for your disposal
challenges at 
www.caloris.com or 
call 410-822-6900.

For more information, visit www.caloris.com

Price Forecasts
(Continued from p. 1)

strong global demand is expected to 
more than offset continued weak-
ness in cheese exports, USDA said. 
The 2020 skim-solids basis export 
forecast is raised.

For 2019, cheese and nonfat 
dry milk prices are raised from last 
month, to 1.7100 per pound and 
to $1.0200 per pound, respectively, 
but the price forecast for butter  is 
reduced, to $2.2600 per pound, and 
the dry whey price is unchanged, at 
39.0 cents per pound.

The Class III price is raised 10 
cents from last month, to $16.55 
per hundredweight, on the higher 
cheese price forecast. That would 
be the highest annual average 
Class III price since 2014’s $22.34 
per hundred. Last year, the Class 
III price averaged $14.61.

The Class IV price for this year 
is raised by five cents, to $16.20 
per hundred, as the higher NDM 
price more than offsets the lower 
butter price.

For 2020, cheese and NDM 
prices are raised from last month, to 
$1.7900 per pound and to $1.0400 
per pound, respectively, but the 
price forecast for butter is reduced, 
to $2.2000 per pound.The dry 
whey price forecast is unchanged, 
at 37.5 cents per pound.

As a result, the 2020 Class III 
price forecast is raised, to $17.20 
per hundred, but the Class IV price 
is lowered, to $16.10 per hundred, 
as the higher NDM price is more 
than offset by the lower butter 
price.

The 2019 all milk price is fore-
cast higher at $18.40 per hun-
dred; for 2020, the price forecast is 
unchanged, at $18.85 per hundred.

This month’s 2019/20 US corn 
outlook is for slightly lower pro-
duction, reduced exports and 
corn used for ethanol, greater feed 
and residual use, and lower end-
ing stocks. Corn production is 
forecast at 13.779 billion bushels, 
down 20 million, as a decline in 
harvested area more than offsets 
an increased yield forecast. Corn 
supplies are forecast down sharply 
from last month on a reduced crop 
and lower beginning stocks.

The season-average corn price 
received by producers is raised by 
20 cents to $3.80 per bushel.

US oilseed production for 
2019/20 is projected at 107.9 mil-
lion tons, down 2.3 million from 
last month with lower soybean, 
peanut and cottonseed production 
partly offset by higher canola and 
sunflowerseed. Soybean produc-
tion is forecast at 3.6 billion bush-
els, down 83 million, mainly on 
lower yields. 




