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More Depooling In Sept.; Class III 
Volume Under 2 Billion Pounds

      Vol. 145, No. 18  •  Friday, October 16, 2020   • Madison, Wisconsin

Six Federal Orders Have Negative PPDs In 
Sept., But Not As Low As In June, July, August 

Nestlé Pledges Up To $10 Million 
For US Dairy Net Zero Initiative

Class III volume on the Cali-
fornia order in September totaled 
21.1 million pounds, up from 12 
million pounds in August and the 
highest Class III volume since 
May’s 53.4 million pounds. Class 
III volume on the California order 
has now been under 100 million 
pounds for eight straight months, 
and hasn’t topped 1 billion pounds 
since June 2019, when it reached 
1.38 billion pounds.

Class III utilization on the Cali-
fornia order in September was 1.2 
percent, up from 0.7 percent in 
August but down from 6.2 percent 
in September 2019. 

California’s Class III utilization 
hasn’t been above 10 percent since 
January, when it was 17.8 percent, 
and hasn’t been above 50 percent 
since June 2019, when it was 58 
percent.

The volume of milk pooled on 
the California order in September 
totaled 1.8 billion pounds, down 
34 million pounds from August but 
30 million pounds more than in 
September 2019. September was 
the sixth consecutive month in 
which less than 2 billion pounds 

• See More Depooling, p. 3

Dairy CPI Fell 0.2% 
In Sept.; Retail 
Cheddar, Whole Milk 
Prices Increased
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 230.66 in 
September (1982-84=100), down 
0.2 percent from August’s record 
high but 5 percent higher than in 
September 2019, the US Bureau 
of Labor Statistics (BLS) reported 
Tuesday.

That marked the second straight 
month in which the dairy CPI was 
above 230, and the 12th consecu-
tive month in which it was above 
220.

September’s CPI for all items 
was 260.28, up 0.1 percent from 
August and 1.4 percent higher 
than in September 2019. The CPI 
for food at home in September 

• See Retail Prices Rise, p. 6
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Washington—Six federal milk 
marketing orders reported negative 
producer price differentials (PPDs) 
for the month of September, and 
the volume of milk pooled in Class 
III on the seven orders that pay pro-
ducers based on milk components 
was under 2.0 billion pounds for 
the fourth straight month, accord-
ing to the statistical uniform price 
announcements recently released 
by those seven orders.

In September, negative PPDs 
ranged from minus $1.96 per hun-
dredweight for the California fed-
eral order to minus 27 cents per 
hundred for the Mideast order. The 
PPD was a positive 37 cents per 
hundred for the Northeast order.

By comparison, all seven orders 
had posted negative PPDs in 
August that ranged from minus 
$5.24 per hundred for the Califor-
nia order to minus $1.75 per hun-
dred for the Northeast order. 

Negative PPDs had ranged from 
minus $4.86 per hundredweight to 
minus $9.82 per hundred in July 
and from minus $7.91 per hun-

dred to minus $3.81 per hundred 
in June.

As was also the case in June, 
July and August, large volumes of 
milk were depooled from Class III 
in September. 

For the seven federal orders that 
pay producers a PPD, the Class III 
volume in September totaled 1.68 
billion pounds, which is up from 
1.5 billion pounds in August and 
1.4 billion pounds in July but down 
from 3.3 billion pounds in Sep-
tember 2019, 3.2 billion pounds 
in September 2018 and 5.4 billion 
pounds in September 2017 (the 
California federal order didn’t take 
effect until Nov. 1, 2018, so the 
2017 and 2018 figures are for six 
federal orders).

On the California federal order, 
the statistical uniform price for 
September was $14.47 per hun-
dredweight, while the Class III 
price was $16.43 per hundred, the 
Class I price was $20.54 per hun-
dred, the Class II price was $13.16 
per hundred and the Class IV price 
was $12.75 per hundred.

Rosemont, IL—Nestlé has made 
the sizeable financial commit-
ment of up to $10 million to help 
the US dairy industry achieve 
carbon neutrality by 2050.

This week, the Innovation 
Center for US Dairy (IC) here 
unveiled the Net Zero Initiative 
– an industry-wide effort designed 
to help US dairy farms of all sizes 
and geographies implement new 
technologies and adopt economi-
cally viable practices. 

The goal, endorsed by dairy 
industry leaders and farmers, is to 
achieve carbon neutrality, opti-
mized water usage and improved 
water quality by 2050.

A key milestone to achieving 
this goal is a five-year partnership 
with Nestlé, and the financial 
commitment of up to $10 million 
to support the Net Zero Initiative 
(NZI)  and scale access to envi-

ronmental practices and resources 
on farms across the US.

One of the first projects that 
the Innovation Center took on 
was a globalization study, which 
showed we can be informed 
together, enlightened together, 
and actually consider taking 
action together, said Mike Had-
dad, chairman of the Innovation 
Center for US Dairy.

It really affirmed something I 
believe in: if you want to go fast, 
go alone. If you want to go far, go 
together, Haddad said.

In tandem with globalization, 
the Innovation Center naturally 
evolved into a social responsibil-
ity platform.

“A couple of years ago in our 
journey, we said we really believe 
that dairy can become carbon neu-

• See Net Zero Initiative, p. 11

EU Can Hike Tariffs 
On US Imports, WTO 
Rules In Boeing 
Case; EU Groups 
Seek De-Escalation
Geneva, Switzerland—The Euro-
pean Union (EU) can raise tar-
iffs on up to $4 billion worth of 
imports from the US as a coun-
termeasure for illegal subsidies to 
the US aircraft maker Boeing, a 
World Trade Organization (WTO) 
arbitrator decided this week.

“This long-awaited decision 
allows the European Union to 
impose tariffs on American prod-
ucts entering Europe. I would 
much prefer not to do so; addi-
tional duties are not in the eco-
nomic interest of either side, 
particularly as we strive to recover 
from the Covid-19 recession,” said 
EU Trade Commissioner Valdis 
Dombrovskis.

Dombrovskis said he has been 
engaging with his US counterpart, 
US Trade Representative Robert E. 
Lighthizer, “and it is my hope that 
the US will now drop the tariffs 
imposed on EU exports last year.”

A year ago, following a similar 
WTO decision in a parallel case 
on the EU’s Airbus subsidies, the 
US imposed retaliatory duties on 
EU exports worth $7.5 billion. 
Additional duties of 25 percent are 
being applied to a number of EU 
cheese and other dairy products 
being exported to the US.

The value of US dairy imports 
from the EU during the first eight 
months of 2020 was $1.1 billion, 
down 9 percent from the first eight 
months of 2019. US cheese imports 

• See EU-US Disputes, p. 9
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the US is exporting over $1 
billion worth of dairy products — 
something that was unheard of, on 
an annual basis, 20 years ago.
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Measuring US Dairy Exports In Billions, Not Millions
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EDITORIAL COMMENT

It seems like, not all that long ago, 
most if not all of the annual sta-
tistics related to US dairy exports 
were expressed in millions. That 
included both volumes of dairy 
products exported as well as the 
value of those exports.

Today, there are quite a few 
dairy export statistics that tend to 
be in the billions, rather than mil-
lions. And these aren’t necessarily 
annual statistics; at times, includ-
ing this year, the “billion” mark is 
reached with several months left 
in the year.

For a bit of context, we went 
back to the mid-1990s, when 
there were at least three major 
events that helped set the stage for 
US dairy exports growing in the 
decades since then. Two of those 
events revolved around the final-
ization and implementation of 
trade agreements; specifically, the 
North American Free Trade Agree-
ment, which was recently updated 
and replaced by the United States-
Mexico-Canada Agreement; and 
the Uruguay Round of the GATT, 
which created the World Trade 
Organization.

The third event was the creation 
of the US Dairy Export Council 
back in 1995 by Dairy Manage-
ment, Inc.

So, what did US dairy exports 
look like back in that era? Well, 
the value of those exports grew 
impressively, from $347 million in 
1990 to $917 million in 1999. Also 
during that decade, US exports of 
nonfat dry milk grew from just 17 
million pounds in 1990 to 312 mil-
lion pounds in 1999, cheese exports 
rose from 26 million pounds to 84 
million pounds, and lactose exports 
increased from zero in 1990 (in fact 
the US didn’t export any lactose in 
the years 1990-95) to 177 million 
pounds in 1999.

Oh, and the federal government 
spent millions of dollars to help the 
US dairy industry export millions 
of pounds of dairy products via the 
Dairy Export Incentive Program.

Today, at least some dairy export 
statistics have jumped from the 

millions to the billions, and those 
billions are sometimes reached 
well before the year ends.

For example, it was back in 2001 
when US dairy exports first topped 
$1 billion in value. Exports dipped 
below that level in both 2002 and 
2003, but have been above that 
level, indeed way above that level, 
ever since, including a record $7.1 
billion back in 2014.

In fact, as we reported last week, 
not only did the value of US dairy 
exports reach $4.4 billion during 
the first eight months of 2020, the 
value of those exports has now 
topped $500 million for 12 con-
secutive months. 

That means that, every two 
months, the US is exporting over 
$1 billion worth of dairy products 
— something that was unheard of, 
on an annual basis, 20 years ago.

US cheese exports have yet to 
top the billion-pound mark — 
they peaked at 810 million pounds 
in 2014 — but they have been 
a billion-dollar market for nine 
straight years. That streak started 
in 2012, when cheese exports hit 
$1.1 billion in value, and contin-
ues through 2020.

We know cheese exports will 
top $1 billion in value this year 
because they actually reached that 
mark already; through August, 
cheese exports were valued at $1.1 
billion. US cheese exports thus far 
in 2020 are on pace to top $1.5 
billion in value for just the third 
time (2014 and 2019 are the other 
times). 

For the US dairy industry, non-
fat dry milk exports are both a 
billion-dollar market and a billion-
pound market. And that’s with a 
few months left before the end of 
the year.

On a value basis, US exports 
of nonfat dry milk first topped 
$1 billion in 2008, then dropped 
down to $518 million in 2009 but 
rebounded to just over $1 billion 
in 2010 and have remained above 
that level ever since, including two 
years (2013 and 2014) above $2 
billion.

US nonfat dry milk exports 
actually topped the $1 billion mark 
during the first six months of 2020, 
and were valued at almost $1.4 bil-
lion through August. This could  
be the third time that the value of 
NDM exports tops $2 billion.

On a volume basis, US nonfat 
dry milk exports first topped 1 
billion pounds in 2012, at more 
than 1.2 billion pounds, and have 
topped that mark every year since 
then, including a record 1.57 bil-
lion pounds in 2018. 

This year, NDM exports actually 
topped 1 billion pounds by July, and 
the US is on pace to export some-
where around 1.8 billion pounds 
of NDM this year. At this rate, in 
the not-too-distant future, nonfat 
dry milk exports could be both a 
$2 billion market and a 2-billion-
pound market.

One other billion worth noting 
here: the US has one export market 
that’s worth more than $1 billion: 
Mexico. Dairy exports to Mexico 
have topped $1 billion in value 
every year since 2011, including 
a record high of $1.64 billion in 
2014. Thus, 2020 will be the 10th 
straight year in which dairy exports 
to Mexico top $1 billion.  

All these billions in dairy exports 
do bring up one question: What 
might be the next dairy export cat-
egory or market that reaches a bil-
lion, either in volume or in value?

On a volume basis, lactose 
exports would appear to have the 
best chance of reaching 1 billion 
pounds. Lactose exports reached 
a record 865 million pounds in 
2018 and have topped 800 million 
pounds two years in a row.

On a value basis, no product 
besides cheese and nonfat dry milk 
is close to reaching $1 billion. 
And among major export markets, 
Canada is the only one that’s two-
thirds of the way to $1 billion; 
US dairy exports to that country 
totaled $667 million last year.

To paraphrase the late US Sen. 
Everett Dirksen: a billion here, 
a billion there, and pretty soon 
you’re talking about real exports.
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More Depooling
(Continued from p. 1)

of milk was pooled on the Califor-
nia order.

On the Upper Midwest order, 
the statistical uniform price was 
$15.97 per hundredweight, and the 
PPD was negative 46 cents cwt.

Class III volume on the Upper 
Midwest order in September 
totaled 530.2 million pounds, up 
1.4 million pounds from August 
but down 1.24 billion pounds from 
September 2019. Class III vol-
ume on the Upper Midwest order 
has now been under 600 million 
pounds for four straight months.

Class III utilization on the 
Upper Midwest order in Septem-
ber was 49.9 percent, up from 48.5 
percent in August but down from 
77.7 percent in September 2019. 

The volume of milk pooled on 
the Upper Midwest order totaled 
1.06 billion pounds, down 27 
million pounds from August and 
down 1.2 billion pounds from Sep-
tember 2019. That marked the 
fourth straight month in which less 
than 1.1 billion pounds of milk was 
pooled on the Upper Midwest.

The statistical uniform price for 
the Southwest order was $15.83 
per hundredweight, and the PPD 
was minus 60 cents per hundred.

Class III volume on the South-
west order in September totaled 4.7 
million pounds, up from 3.8 mil-
lion pounds in August but down 
from 12.1 million pounds in Sep-
tember 2019. Class III utilization 
was 0.6 percent, up from 0.4 per-
cent in August but down from 1.6 
percent in September 2019. The 
Southwest order’s Class III utiliza-
tion hasn’t been above 1 percent 
since May, when it was 5 percent.

The volume of milk pooled on 
the Southwest order in September 
totaled 858 million pounds, down 
42 million pounds from August 

but up almost 75 million pounds 
from September 2019. Less than 
1 billion pounds of milk has been 
pooled on the Southwest order for 
five straight months now.

On the Central order, the statis-
tical uniform price for September 
was $15.71 per hundredweight and 
the PPD was minus 72 cents cwt.

Class III volume on the Central 
order totaled 53.8 million pounds, 
up almost 27 million pounds from 
August but down more than 205 
million pounds from September 
2019. The utilization was 6.2 per-
cent, up from 3.1 in August.

A total of 869.8 million pounds 
of milk was pooled on the Central 
order in September, up almost 6 
million pounds from August but 
down 168 million pounds from 
September 2019. September was 
the fourth straight month in which 
less than 1 billion pounds of milk 
was pooled on the Central order.

On the Mideast order in Sep-
tember, the statistical uniform 
price was $16.16 per hundred-
weight, and the PPD was minus 27 
cents per hundred.

Class III volume on the Mideast 
order in September totaled 287.5 
million pounds, up 147.3 million 
pounds from August but down 63.3 
million pounds from September 
2019. Class III utilization was 19.9 
percent, up from 10.4 percent in 
August but down from 24.6 per-
cent in September 2019.

The volume of milk pooled on 
the Mideast order in September 
totaled 1.45 billion pounds, up 95 
million pounds from August and 
up 21 million pounds from Sep-
tember 2019.

September’s statistical uniform 
price for the Northeast order was 
$16.80 per hundredweight, and 
the PPD was positive 37 cents per 
hundred.

Class III volume on the North-
east order in September totaled 

603.9 million pounds, down 24.6 
million pounds from August but up 
24.5 million pounds from Septem-
ber 2019. Class III utilization was 
27.9 percent, up from 27.8 percent 
in August and up from 26.8 per-
cent in September 2019.

The volume of milk pooled on 
the Northeast order in September 
totaled 2.17 billion pounds, down 
92 million pounds from August but 
up 4 million pounds from Septem-
ber 2019.

On the Pacific Northwest 
order in September, the statisti-
cal uniform price was $15.19 per 
hundredweight and the PPD was 
minus $1.24 per hundred.

Class III volume on the Pacific 
Northwest order in September 
totaled 179.5 million pounds, 
down 4.4 million pounds from 
August and down about half a 
million pounds from September 
2019.  Class III utilization was 29.6 
percent, up from 29.3 percent in 
August and up from 28.9 percent 
in September 2019.

The volume of milk pooled on 
the Pacific Northwest order in 
September totaled 607.1 million 
pounds, down 20.2 million pounds 
from August and down 16 million 
pounds from September 2019.

New Zealand’s NZX, 
Singapore Exchange 
Exploring Dairy 
Derivatives Pact
Wellington, New Zealand, and 
Singapore—NZX, New Zealand’s 
exchange, and Singapore Exchange 
(SGX) this week signed a “Heads 
of Agreement” in relation to a 
global partnership to grow NZX’s 
dairy derivatives market together.

The non-binding agreement 
signed between both exchanges 
will explore the listing of NZX’s 
suite of dairy derivatives contracts 
on SGX’s trading and clearing 
platforms.

This would see NZX bring its 
dairy product development exper-
tise and client relationships, while 
leveraging SGX’s global market 
connectivity, strong Asian pres-
ence and international distribu-
tion, to scale growth and liquidity 
in the trading of dairy derivatives. 
Market participants could expect 
augmented access via current and 
new trading and clearing channels.

NZX launched its dairy deriva-
tives market in 2010. Since then, 
it has grown the contract suite to 
include eight futures and options 
contracts across dairy ingredients 
including whole milk powder, skim 
milk powder, butter and anhydrous 
milkfat, as well as liquid NZ milk 
price contracts.

A partnership with SGX would 
be a showcase example of com-
mercializing NZX’s international 
alliance strategy and would propel 
future growth of the dairy deriva-
tives suite, according to Mark 
Peterson, NZX chief executive. 
The partnership builds on a Mem-
orandum of Understanding signed 
between the two exchanges in 
2018, to expand cooperation in the 
Asia-Pacific region and promote 
market development initiatives 
across multiple product sectors.

“This opportunity offers a fur-
ther acceleration in liquidity for 
our global dairy derivatives con-
tracts by harnessing greater access 
via SGX’s global network of trading 
and clearing firms, while leverag-
ing NZX’s dairy market expertise, 
insight and ongoing marketing and 
sales in a franchise that has been 
built from the ground up,” Peter-
son said.

“Through a global partnership 
with a large international exchange 
such as SGX, there is opportunity 
to unlock and accelerate growth 
in liquidity and market scale,” said 
James Miller, NZX chair. “As the 
world’s largest exporter of dairy 
products, New Zealand is an inte-
gral part of the global dairy market.

“The intention of the partner-
ship is to benefit all participants 
and put the New Zealand dairy 
industry on an equal footing with 
their global counterparts in their 
ability to manage risk,” he added.
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from our 
archives

50 YEARS AGO
Oct. 16, 1970: St. Paul, MN—
Vernon Mullin of Elgin Coop-
erative Creamery took first place 
in the NCCIA Cheese Makers 
Contest here this week. George 
Rahman, also of Elgin Creamery, 
earned reserve champion honors, 
and third place went to Albin 
Hertzog of Mid-America, Inc.

Madison—A new chapter in the 
“incredible record of bureaucratic 
bungling” over a quota allowing 
New Zealand to export 7.5 mil-
lion pounds of additional cheese 
into the US was reported by 
WCMA. A new ruling prevents 
New Zealand to ship Cheddar 
mislabeled as “Monterey,” but 
the delay in action allowed New 
Zealand to fill all of its quota for 
1970 and the first half of 1971.

25 YEARS AGO
Oct. 13, 1995: Montpelier, 
VT—The state of New York 
is trying to help overturn the 
controversial new Vermont law 
requiring dairy products to be 
labeled if they were made from 
milk derived from cows treated 
with BST/BGH. A spokesperson 
for the New York Ag Depart-
ment said officials there didn’t 
act sooner because they didn’t 
believe the law would take effect. 

Madison—Dave Nusbaum, long-
time executive with Schreiber 
Foods, Inc., Green Bay, WI, and 
a cheese industry leader for many 
years, will receive an Honorary 
Recognition Award from the 
UW-Madison College of Ag & 
Life Sciences.

10 YEARS AGO
Oct. 15, 2010: Benton-
ville, AK—Walmart this week 
launched a new global com-
mitment to sustainable agricul-
ture that the company said will 
help small and mid-sized farm-
ers expand their businesses, get 
more income for their products, 
and reduce the environmental 
impact from farming.

Sugarcreek, OH—This year’s 
Grand Champion title for Ohio’s 
best Swiss cheese maker went 
to John Fankhauser and Chad 
Schindler of Broad Run Cheese, 
Dover, OH. Reserve Champion 
honors went to Pearl Valley 
Cheese of Fresno, OH. Second 
place in the Ohio Swiss Festival 
event went to Stanley Mullet and 
Nelson Hershberger of Steiner 
Cheese,  Inc., Baltic, OH.
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Softening The Blow of a 
Hard Insurance Market
Hard cheese is great, a 
Hard insurance market…not so much
JIM BRUNKER, CPCU, CIC, AIC 
Partner, Senior Account Executive Property & Casualty
M3 Insurance
jim.brunker@m3ins.com

It seems there is no shortage of 
headline grabbing news — from 
wildfires in the West to hurricanes 
hitting the coasts, to historic 
swings in cheese prices. One situ-
ation critical to dairy processors of 
all sizes (more commonly covered 
in trade journals than the main-
stream media) is the hardening 
insurance marketplace.

In my 30 years in the insurance 
business, this is the hardest market 
cycle that I’ve personally experi-
enced and I predict it will probably 
last longer than others in the past 
— at least into early 2022. Almost 
every line of insurance coverage 
has been affected by multiple years 
of natural disasters, the pandemic, 
rioting, and civil commotion. 

Hard markets are characterized 
by quickly rising insurance pre-
mium costs from all insurers at the 
same time coupled with shrinking 
capacity by insurers. By capacity, 
I’m referring to the dollar value of 
risk a particular insurer can absorb 
or reinsure. 

Dairy processors, in compari-
son with other industry sectors, 
typically have high property val-
ues that represent more risk to an 
insurer suffering a large loss.

Three areas where a dairy pro-
cessor may feel the impact of a 
hard market when renewing their 
insurance include:

1) Premium Increases: Possibly 
the most obvious sign of a hard 
market to the insurance buyer is 

the increase in premiums for the 
same amount of coverage. Accord-
ing to the Council for Insurance 
Agents & Brokers, the insurance 
market continued to harden in Q2 
2020, with premiums increasing by 
an average of 10.8 percent across 
all sized accounts. 

Dairy processors may have 
already experienced premium 
impact as this quarter marks 
the 11th consecutive quarter of 
increased premium pricing across 
all-sized accounts. Large and 
medium-sized accounts were hard-
est hit, recording average increases 
of 14.2 percent and 11 percent, 
respectively, while small accounts 
experienced an average increase of 
7.3 percent.

2)  More onerous underwrit-
ing: Expect closer analysis of your 
operations and more stringent 
underwriting procedures. Dairy 
processors should expect to have 
underwriters looking more closely 
at fire protection, financials, safety 
programs, and loss history. Hard 
market cycles are also characterized 
by increased “class underwriting”. 
They avoid classes of businesses 
that produce big claims, so, even 
if your dairy operation had none, 
they will look to their insurance 
company experience in your sec-
tor.

3) Reduced limits/Higher 
Deductibles:  Paired with increas-
ing premiums, some insurance 
carriers are increasing deduct-

ibles, denying blanket coverage on 
property, and offering lower limits. 
Umbrella limits have been espe-
cially hard hit in this market cycle, 
forcing dairy processors to accept 
a layered umbrella approach to 
achieve the desired limits.

Here are four tips every dairy 
processor can consider to help 
soften the blow of the hard market:

1) Avoid filing small claims
In a hard market, it is better 

to budget for small claims rather 
than to submit the small claims to 
insurance. This will help keep your 
loss-ratio low, which in turn helps 
make your business a more attrac-
tive risk to the insurance company 
— potentially mitigating premium 
increases.

2) Start renewal processes early
Starting the renewal process 

early will give you and your broker 
time to identify how the hard mar-
ket may impact both your premium 
and coverage capacity. Developing 
a strategy 120 days prior to renewal 
is a better business approach than 
scrambling to obtain coverage a 
month prior to renewal.

3) Pick up the house, company 
is coming

 Putting your operation’s best 
foot forward is more important 
than ever. In this tough insur-
ance marketplace, underwriting 
requirements are becoming more 
stringent due to increasing reinsur-
ance demands. If you haven’t done 
so already, now is a good time to 
work with your broker to shore up 
your workplace safety programs 
and highlight any capital improve-
ments, especially those that would 
reduce the severity of a loss. For 
example, adding fire doors, heat 
sensors, or sprinkler systems.

Underwriters are looking closely 
at not just the brick-and-mortar 
operations but also cyber security 
programs. An increase in attempted 
and successful cyber breaches in 
2020 is driving the cyber-security 
scrutiny. For example, this summer, 
not one but two major cyberattacks 
on the Australian dairy company, 
Lion, crippled their operations. 
The hackers threatened to sell 
Lion’s confidential financial and 
personnel data on the dark web 
if not paid a reported $1 million 
ransom. 

4) Ask your current insurance 
broker for a budget six months in 
advance of your renewal

Whether your organization 
makes decisions via an insurance 
committee or board approval, we 
all need to be held accountable to 
someone. Organizational changes 
often occur when premiums spike 
and you don’t want your organiza-
tion to be one of them. If your bro-
ker won’t give you a budget, find 
one that will.

Like all market cycles, this one 
will come to an end. In the mean-
time, let’s focus on what we can 
control to reduce our risks in order 
to become more insurable. JB
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Maple Leaf Cheesemakers To Stop 
Making Cheese At Co-op-Owned Plant
Monroe, WI—Maple Leaf Chee-
semakers, Inc., has informed its 
longtime partner, Maple Leaf 
Cheese Cooperative, that the com-
pany will no longer make cheese 
at the cooperative-owned facility 
in Monroe beginning on Nov. 20, 
2020.

Twenty-five dairy farmers own 
Maple Leaf Cheese Cooperative 
and the cheese plant. The co-op 
said it has worked with Maple 
Leaf Cheesemakers, Inc., making 
cheese under contract with the 
co-op since 1982. 

“As a board, we are disap-
pointed with the short notice, but 
view this situation as an opportu-
nity,” said Bob Bade, treasurer and 
dairy farmer owner of Maple Leaf 
Cheese Cooperative. 

The co-op is looking for future 
cheesemaking partners committed 
to farmers and doing business in 
cheese-famous Green county, WI, 
Bade added. 

“We’re committed to working 
diligently to find a new partner 
to ensure our farmer-owners and 
other suppliers have a place to sell 
their milk,” Bade continued to say 
in the statement.

Dairy market volatility, coupled 
with the coronavirus pandemic, 
“has forced us to make the tough 
decision to discontinue production 

of our award-winning cheeses at 
our Monroe facility,” Maple Leaf 
Cheesemakers, Inc., said in a state-
ment.

“Unfortunately, as a result, this 
means we will no longer be able to 
receive milk from our longstand-
ing cooperative partner Maple 
Leaf Cheese Cooperative, which is 
owned by 25 local dairy farm fami-
lies,” the statement continued. 
“We understand the challenge this 
presents to these dedicated farm 
families, and we hope they are suc-
cessful in finding a new home for 
their milk.”

“Our board is working hard to 
help our farmer-owners and other 
suppliers find a temporary loca-
tion to sell their milk,” Bade said. 
“We’re also looking for a new 
strategic partner who shares our 
commitment to making world-
class specialty cheeses under a new 
brand.”

The cooperative board said 
it regrets the potential negative 
impacts on the plant’s employees 
(employees of Maple Leaf Cheese-
makers, Inc.), the community and 
the supplier partners associated 
with the company’s decision to no 
longer make cheese at the co-op’s 
plant.

Maple Leaf Cheese Coop-
erative believes that the plant 

should remain in farm ownership 
in order to provide some control 
over markets for the many small 
and medium-sized farms in Green 
and surrounding counties as they 
face fewer and fewer options to sell 
their milk.

“We plan to restore the coop-
erative’s cheese business to new 
heights,” Bade said.

“Our employees and the local 
community have been essential to 
our company’s success and a source 
of pride for us,” Maple Leaf Chee-
semakers, Inc., said. “We make 
very special products that are chal-
lenging to make and require a lot 
of dedication and hard work from 
our employees, yet every day we do 
it successfully.

“We’re committed to all 24 
plant employees and will be offer-
ing them a role in our other cheese 
operations, including Alpine Slic-
ing and Cheese Conversion Co. 
and Cheese Louise, Inc., also in 
Monroe,” Maple Leaf Cheesemak-
ers, Inc., added.

Maple Leaf Cheesemakers, Inc., 
is owned by Shirley Knox, Jeff 
Wideman and Paul Reigle. Both 
Wideman and Reigle are Wiscon-
sin Master Cheesemakers. 

The company makes Cheddar, 
Gouda, Monterey Jack and other 
cheeses. 

Maple Leaf Cheese Cooperative 
has been in the dairy business since 
1910.

Consumers Less 
Likely To Buy Food 
Made With Ingredient 
They Don’t Recognize
Crawley, UK—In a survey of 
1,000 consumers in the UK and 
the US, commissioned by Ingredi-
ent Communications, 50 percent 
of respondents said they are more 
likely to buy a product if they can 
recognize all of the ingredients 
listed on the label.

However, only 19 percent of 
respondents said they always rec-
ognize all of the ingredients on the 
package, a sign that their needs are 
not being met, Ingredient Com-
munications noted.

More than one-third of survey 
respondents (36 percent) admitted 
they are less likely to buy a product 
made with an ingredient they do 
not recognize. 

Conversely, 44 percent said they 
are happy to pay a higher price for 
a product when they recognize all 
of the ingredients it contains, the 
survey found.

“Ingredients companies have 
taken big steps forward to opti-
mize their portfolios to include 
clean label ingredients that can 
be declared on-pack in clear lan-
guage that most consumers will 
recognize,” said Richard Clarke, 
managing director of Ingredient 
Communications. 
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Retail Prices Rise
(Continued from p. 1)

was 251.4, down 0.4 percent from 
August but 4.1 percent higher than 
in September 2019.

September’s CPI for cheese and 
related products was 243.1, down 
0.6 percent from August’s record 
high but 5.8 percent higher than in 
September 2019. The cheese CPI 
has now been above 240 in five of 
the last six months.

The average retail price for a 
pound of natural Cheddar cheese 
in September was $5.61, up almost 
four cents from August and up 
more than 20 cents from Septem-
ber 2019. Retail Cheddar prices 
have now averaged above $5.50 
per pound for five straight months.

Average retail Cheddar prices 
in September for the four major 
regions reported by the BLS, with 
comparisons to a month earlier and 
a year earlier, were:

Northeast: $6.36 per pound, up 
almost 33 cents from August and 
up almost 10 cents from September 
2019.

Midwest: $5.10 per pound, up 
slightly from August but down 
more than 11 cents from Septem-
ber 2019.

South: $6.11 per pound, up 
almost seven cents from August 
and up more than 79 cents from 
September 2019.

West: $5.23 per pound, down 
almost 12 cents from August and 
down almost six cents from Sep-
tember 2019.

The average retail price for 
a pound of American processed 
cheese in September was $4.25, 
down almost four cents from 
August but up more than 37 cents 
from September 2019.

Retail Whole Milk Price Rises
The CPI for whole milk was 219.3 
in September, up 0.6 percent from 
August and 9.2 percent higher than 
in September 2019. That marked 
the 15th straight month in which 
the whole milk CPI was above 200. 

The CPI for “milk” was 152.03 
(December 1997=100), up 0.1 per-
cent from August and 7.2 percent 
higher than in September 2019. 
September’s CPI for milk other 
than whole was 156.16, down 0.2 
percent from August but 6.4 per-
cent higher than in September 
2019.

The average retail price for a 
gallon of whole milk in September 

was $3.45, up more than four cents 
from August and up almost 35 
cents from September 2019. That 
was the second straight month in 
which the average retail whole 
milk price was above $3.40 per 
gallon.

Average retail whole milk prices 
in September for the three major 
regions reported by the BLS (no 
price is reported for the Midwest) 
in September, with comparisons to 
a month earlier and a year earlier 
where available, were as follows:

Northeast: $3.91 per gallon, up 
more than two cents from August.

South: $3.52 per gallon, up 
almost seven cents from August 
and up almost 17 cents from Sep-
tember 2019.

West: $3.61 per gallon, up 
almost seven cents from August 
and up more than 53 cents from 
September 2019.

Butter CPI Declines
September’s CPI for butter was 
251.1, down 1.3 percent from 
August but 1.1 percent higher 
than in September 2019. The but-
ter CPI has now been above 250 
for three straight months.

The CPI for ice cream and 
related products in September was 
232.0, up 1.2 percent from August 
and 4.5 percent higher than in 
September 2019. The ice cream 
CPI has now been above 225 for 
nine consecutive months.

The average retail price for a 
half-gallon of regular ice cream in 
September was $4.94, down less 
than one cent from August but up 
more than 14 cents from Septem-
ber 2019.

September’s CPI for other dairy 
and related products was 151.6 
(December 1997=100), down 0.9 
percent from August but up 1.7 
percent from September 2019.

For more information, visit www.epiplastics.com
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USDA Begins 
Accepting 2021 
Dairy Margin 
Coverage Program 
Applications
Chippewa Falls, WI—The 
US Department of Agriculture 
(USDA) began accepting applica-
tions for the Dairy Margin Cover-
age (DMC) program on Tuesday, 
Oct. 13, for 2021 enrollment.

Signup runs through Dec. 11, 
2020.

DMC is a voluntary risk man-
agement program that offers pro-
tection to dairy producers when 
the difference between the all-milk 
price and the average feed price 
(the margin) falls below a certain 
dollar amount selected by the 
producer. Producers can select a 
coverage level ranging from $4.00 
to $9.50 per hundredweight, in 
50-cent increments.

DMC payments triggered for 
each of the first seven months of 
2019, when the margin ranged 
from $7.71 per hundredweight in 
January to $9.27 per hundred in 
July; and three months so far in 
2020 (in March, April and May, 
when the margin was $9.15, $6.03 
and $5.37 per hundredweight, 
respectively). 

More than 23,000 dairy opera-
tions enrolled in the DMC program 
in 2019, and more than 13,000 in 
2020, according to USDA.

“The DMC emphatically proved 
its worth this year, as payouts rap-
idly reacted to unprecedented 
price plunges and protected farm-
ers exactly when they most needed 
help,” commented Jim Mul-
hern, president and CEO of the 
National Milk Producers Federa-
tion (NMPF).

“Coronavirus-related volatil-
ity in dairy markets is expected 

to continue well into 2021, with 
DMC payments a possibility. 
That makes it essential that farm-
ers include DMC coverage in the 
robust risk-management plan they 
will need to ensure financial stabil-
ity,” Mulhern added.

NMPF has a resource page on its 
website, www.nmpf.org, with more 
information about the Dairy Mar-
gin Coverage.

“This year has been a market 
roller coaster for the dairy indus-
try, and the Dairy Margin Cover-
age program is a valuable tool dairy 
producers can use to manage risk,” 
said Bill Northey, USDA’s under 
secretary for farm production and 
conservation, during a recent 
roundtable at a dairy in Chippewa 
Falls, WI.

If dairy farmers haven’t enrolled 
in the DMC program in previous 
years, “we highly encourage you to 
check it out,” Northey added.

To determine the appropriate 
level of coverage for a specific 
dairy operation, producers can uti-
lize the recently updated online 
dairy decision tool, at https://dairy-
markets.org/dmc. 

The decision tool is designed to 
assist producers with calculating 
total premium costs and adminis-
trative fees associated with partici-
pation in DMC.  

Improvements to the decision 
tool, made in cooperation with 
representatives from the Univer-
sity of Minnesota and University 
of Wisconsin, include historical 
analysis that illustrates what DMC 
indemnity payments might have 
been had the program been avail-
able over the previous two decades.  
The analysis indicates that over 
the course of time, DMC payments 
made to producers exceed premi-
ums paid. 

For more information, visit the 
farmers.gov Dairy Margin Coverage 
webpage.
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Ag Exemption To Hours-Of-Service 
Rules Would Change Under Senate Bill
Washington—US Sen. Deb 
Fischer (R-NE), who chairs the 
Senate Commerce subcommit-
tee on transportation and safety, 
recently introduced legislation to 
amend the Motor Carrier Safety 
Improvement Act of 1999 to mod-
ify certain agricultural exemptions 
for hours of service requirements, 
and for other purposes.

The Haulers of Agriculture and 
Livestock Safety (HAULS) Act is 
supported by the National Council 
of Farmer Cooperatives, Agricul-
tural and Food Transporters Con-
ference, National Cattlemen’s Beef 
Association, and National Grain 
and Feed Association.

In a letter to Fischer, the orga-
nizations noted that the HAULS 
Act would make “three important 
incremental changes” to the agri-
cultural exemption to hours-of-ser-
vice rules that the groups support 
and believe would help accom-
modate the seasonal spikes in the 
transportation of food, fiber and 
other agricultural supplies.

The first change would eliminate 
the “planting and harvesting peri-
ods” requirements to ensure unifor-
mity within all states. Most states 
already have adopted a year-round 
agricultural excemption, given the 
diverse range of crops and modern 
agricultural practices that result in 
truck movements throughout the 
year, the organizations noted.

The second would provide a 
150-air-miles exemption from 
hours-of-service regulations on the 
back end of hauls before hours-
of-service rules apply. This builds 
on the current exemption for the 
beginning of hauls at the “source” 
and would add the term “destina-
tion.”

Third, the organizations support 
the proposed update of the defini-
tion of an agricultural commodity 
for purposes of determining eligible 
freight for the agricultural exemp-
tion. The legislation would revise 
the definition of the term “agri-
cultural commodity” to include, 
among other things, any nonproc-
essed product planted or harvested 
for food, feed, fuel, or fiber; any 
nonhuman living animal, includ-
ing livestock, and the nonprocessed 
products of those living animals, 
including milk; and animal feed, 
including the ingredients of animal 
feed.

“This language provides the ag 
community with continued flex-
ibility during the busiest times of 
the year, while expanding unifor-
mity and clarity for the transporta-
tion of our nation’s ag products,” 
said Jon Samson, executive direc-
tor of the Agricultural and Food 
Transporters Conference.

“Farmers and ranchers must be 
able to get their crops and livestock 
to market efficiently and safely. 
The HAULS Act modernizes 

trucking regulations to meet the 
needs of our members. I applaud 
Senator Fischer for her leadership 
on this important issue and I look 
forward to working with her to get 
the HAULS Act enacted into law,” 
said Zippy Duvall, president of the 
American Farm Bureau Federation.

By expanding the agricultural 
exemption to trucking hours-of-
service rules, the HAULS Act  
“would greatly increase the rules’ 
usefulness for agricultural haulers 
across the country. Moreover, the 
bill’s addition of feed ingredients 
would make more agricultural 
products, such as soybean meal 
and distillers grains, eligible for the 
agricultural exemption and create 

more consistent trucking rules,” 
said Randy Gordon, president and 
CEO of the National Grain and 
Feed Association.

“For years livestock haulers and 
producers were unduly burdened 
with hours of service regulations 
that do not take into account the 
unique difficulties that these driv-
ers face every day. The COVID-
19 pandemic has only further 
illustrated how important it is to 
allow these drivers to quickly and 
safely reach their destinations, and 
in turn keep grocery store shelves 
stocked with beef,” said National 
Cattlemen’s Beef Association pres-
ident Marty Smith.

“For Nebraska, the addition of 
feed ingredients, such as soybean 
meal and distillers grains, to the 
agricultural products definition 
benefits the transport of agricul-

tural products providing more 
consistency and efficiency which 
benefits the consumer. The asso-
ciation supports these changes and 
believes these changes will help 
the seasonal transportation spikes 
of food, fiber and other agricul-
tural supplies,” commented Kristi 
Block, executive vice president 
of the Nebraska Grain and Feed 
Association.

Livestock Marketing Associa-
tion (LMA) member markets and 
the farmers and ranchers they 
serve “desperately need long-term 
and meaningful relief from the 
one-size-fits-all rules that apply 
to transportation of livestock. 
The HAULS Act goes a long way 
toward achieving that help,” com-
mented Larry Schnell, president of 
the Livestock Marketing Associa-
tion.
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GABRIEL ARREAGA has 
joined The Kroger Co. as senior 
vice president of supply chain. 
Arreaga succeeds ROBERT 
CLARK, who will retire after 
more than 35 years of service, 
effective February 1. In his role, 
Arreaga will be responsible for 
Kroger’s supply chain organiza-
tion, which includes logistics, 
inventory and replenishment. He 
joins Kroger with 22 years of sup-
ply chain leadership experience. 
Most recently, Arreaga served 
as senior vice president of sup-
ply chain for Mondelez Interna-
tional, Inc. 

Seven members were recently 
appointed to serve on the 
National Fluid Milk Proces-
sor Promotion Board. Six of 
the seven appointees will serve 
three-year terms, effective imme-
diately, through June 30, 2023. 
The other appointee will serve 
the remaining two-year por-
tion of a vacant position, effec-
tive immediately, and expiring 
June 30, 2022. New members 
are: MONICA MASSEY, Kan-
sas City, MO, Region 2; HUGO 
LIZARRAGA, San Antonio, 
TX, Region 10 (two-year term); 
and MATT MCCLELLAND, 
O’Fallon, MO, Region 11. 
Reappointed members include: 
DOUG HARRIS, Lakeland, FL, 
Region 5; RANDELL ERONI-
MOUS, Seattle, WA, Region 13;  
EVAN RAINWATER, Boise, ID, 
Region 14; and at-large processor 
ERIN SHARP, Elmhurst, IL. 

TIM ØRTING is joining Sysco 
as executive vice president and 
president of international food-
service operations, effective Jan. 
4. In this newly-created role, Ørt-
ing will lead Sysco’s operations 
in Canada, Europe, the Bahamas 
and Latin America, as well as the 
company’s International Food 
Group business. Based in Lon-
don, he will oversee the devel-
opment and growth in these 
locations. Ørting comes  from a 
30-year career with Arla, where 
he recently served as executive 
vice president, international. Ørt-
ing led a multi-national organiza-
tion in more than 30 countries in 
Europe, the Middle East, Africa, 
Russia, China, Southeast Asia, 
Australia and the Americas.

Ian Nicolaisen, 87, died Monday, 
Sept. 28, 2020 at Capitol Lakes 
Independent Living in Madison. 
After earning a degree in dairy 
engineering at New York State’s 
Alfred College, he began his life-
long career in the dairy industry. 
Nicholaisen started his own busi-
nesses, Spring Valley Specialties 
and Custom Foods, Processors 
LLC, retiring in 1999.For more information, visit www.kelleysupply.com

DEATHS

NDB Announces 12 
Winners Of Student 
Scholarships
Rosemont, IL—The National 
Dairy Promotion and Research 
Board (NDB) announced the 
12 students and potential future 
dairy leaders who will receive aca-
demic scholarships.

With funding from Dairy Man-
agement Inc., (DMI), NDB annu-
ally gifts $2,500 scholarships to 11 
deserving students. The NDB also 
awards a $3,500 James H. Loper 
Jr. Memorial Scholarship to one 
outstanding scholarship recipient.

Michelle Schmitt, a University 
of Wisconsin-River Falls student 
who is majoring in food sci-
ence and technology, has earned 
the 2020-21 James H. Loper Jr. 
Memorial Scholarship.

Students earning $2,500 schol-
arships are: Todd Allen, Virginia 
Tech; Kiara Gilardi, California 
Polytechnic State University; 
Ashley Hagenow, University of 
Minnesota-Twin Cities; Theo-
dore Jacoby and Margaret Socha, 
South Dakota State University; 
Brianna McBride and Jessica 
Schmitt, Iowa State University; 
Lynn Olthof, Michigan State 
University; Jack Palla, Oklahoma 
State University; Anna Tarpey, 
University of Missouri; and Sarah 
Thomas, Virginia Tech.

Questions regarding applica-
tions or the scholarship program 
can be directed to Nate Janssen 
at (847) 627-3335 or via email: 
ndbscholarships@dairy.org.

EWCBA Now Taking 
Applications For 
$1,000 Scholarship
Kiel, WI—The Eastern Wiscon-
sin Cheesemakers & Buttermak-
ers Association (EWCBA) will 
be accepting applications for its 
Roland Behle Scholarship.

The annual scholarship is 
available for two semesters – $500 
per semester. Applicants must be 
dependents of an EWCBA mem-
ber or a dependent of an employee 
of that member’s business, and 
have a sincere interest in pursuing 
a degree in an ag-oriented field.

Students must also be a gradu-
ate of a Wisconsin high school 
intent upon enrollment by the 
fall term at an accredited Wis-
consin university, college or voca-
tional institute for an ag-related 
program or short course.

Applications must include two 
letters of recommendation from 
non-relations, and a one page 
essay on “What I Will Contrib-
ute to the Dairy Industry After 
Graduation.”

Applications can be mailed 
to: Chris Renard, EWCBA, 
248 County Rd. S, Algoma, WI 
54201.

USDA Extends Free Meals For All Kids 
Through Entire 2020-21 School Year
Washington—The US Depart-
ment of Agriculture is extending 
flexibilities to allow free meals 
to continue to be available to all 
children throughout the entire 
2020-21 school year, US Secre-
tary of Agriculture Sonny Perdue 
announced last Friday.

USDA had previously extended 
child nutrition waivers through 
December 2020 based upon avail-
able funding at the time. The 
new flexibilities will allow schools 
and other local program opera-
tors to continue to leverage the 
Summer Food Service Program 
(SFSP) and the Seamless Summer 
Option (SSO) to provide no-cost 
meals to all children, available at 
over 90,000 sites around the US, 
through June 30, 2021.

USDA is exending waivers 
through June 30, 2021, that:

—Allow SFSP and SSO meals 
to be served in all areas and at no 
cost;

—Permit meals to be served 
outside of the typically required 
group settings and meal times;

—Waive meal pattern require-
ments, as necessary; and

—Allow parents and guardians 
to pick up meals for their children.

These program flexibilties allow 
schools and local program opera-
tors to operate a meal service 
model that best meets their com-
munity’s unique needs, while keep-
ing kids and staff safe, USDA said. 
Additional flexibilities are being 

granted on a state-by-state basis, as 
required by law, to facilitate a wide 
range of meal service options and 
accommodate other operational 
needs.

Early in the pandemic, USDA 
adapted its summer feeding site 
finder to ensure parents and chil-
dren would be able to easily locate 
sites that were providing meal ser-
vice. 

With this new announcement, 
the Meals for Kids interactive 
site finder will continue to col-
lect data, voluntarily provided 
by USDA’s state agency partners, 
about oeprating sites including 
location, meal service times, and 
additional information.

“As our nation recovers and 
reopens, we want to ensure that 
children continue to receive the 
nutritious breakfasts and lunches 
they count on during the school 
year wherever they are, and how-
ever they are learning,” Perdue 
said. “We are grateful for the 
heroic efforts by our school food 
service professionals who are con-
sistently serving healthy meals to 
kids during these trying times, and 
we know they need maximum flex-
ibility right now.”

“These waiver extensions are 
great news for America’s students 
and the school nutrition profes-
sionals working so hard to support 
them throughout this pandemic,” 
said Reggie Ross, School Nutrition 
Association president. 
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EU-US Disputes
(Continued from p. 1)

of EU cheese during the January-
August 2020 period totaled 162.4 
million pounds, down 14 percent 
from the same period last year. 

Those US duties on EU imports 
are still in place despite the steps 
taken by France and Spain in July 
to follow Germany and the UK in 
ensuring that they fully comply 
with an earlier WTO decision on 
Airbus subsidies, according to the 
European Commission.

The European Commission said 
the EU has made specific propos-
als to reach a negotiated outcome 
to the long-running transatlantic 
civil aircraft disputes, and that it 
remains open to work with the 
US to agree on a fair and balanced 
settlement.

While engaging with the US, 
the European Commission is also 
taking steps and involving EU 
member countries so that it can 
use its retaliation rights in case 
there is no prospect of bringing 
the dispute to a mutually benefi-
cial resolution. This contingency 
planning includes finalizing the 
list of products that would become 
subject to additional EU tariffs.

The preliminary list of products 
that could become subject to addi-
tional EU tariffs included three 
tariff lines for cheese products, as 
well as several tariff lines for dry 
dairy products such as casein and 
concentrated milk proteins with a 
protein content of  greater than 85 
percent by weight.

US dairy exports to the Euro-
pean Union last year were valued 
at $116.2 million.

The Office of the US Trade 
Representative (USTR) said the 
WTO decision this week in the 
Boeing case leaves the EU with 

no lawful basis to impose tariffs on 
imports from the United States, 
stating that the WTO arbitrator 
did not take into consideration 
Washington state’s repeal of a 
business and occupation tax rate 
reduction.

“While we disagree with certain 
aspects of its valuation, the more 
important point is that the arbi-
trator did not authorize any retali-
ation for subsidies other than the 
Washington state tax break,” said 
US Trade Representative Robert 
E. Lighthizer. “Because Washing-
ton state repealed that tax break 
earlier this year, the EU has no 
valid basis to retaliate against any 
US products.

“Any imposition of tariffs based 
on a measure that has been elimi-
nated is plainly contrary to WTO 
principles and will force a US 
response,” Lighthizer added.

The European Commission 
noted that, in March 2019, the 
WTO Appellate Body had con-
firmed that the US had not taken 
appropriate action to comply with 
WTO rules on subsidies, and 
instead continued its illegal sup-
port of Boeing, to the detriment 
of Airbus, the European aerospace 
industry and its workers.

In that March 2019 ruling, 
according to the European Com-
mission, the WTO Appellate Body 
not only confirmed that the Wash-
ington state tax program continues 
to be a central part of the unlawful 
subsidization of Boeing, but also 
that a number of ongoing instru-
ments constitute subsidies that 
may cause economic harm to Air-
bus; and that Boeing continues 
to benefit from an illegal United 
States tax concession that supports 
exports.

This week’s decision by the 
WTO arbitrator confirming the 
EU right to retaliate stems directly 

from that March 2019 decision, 
the European Commission stated.

Following this week’s deci-
sion by a WTO arbitrator, 13 EU 
associations representing sectors 
threatened or hit by US tariffs as 
part of the Airbus dispute called 
on the EU and US to de-escalate 
the disputes, work on a negotiated 
solution and stop targeting sectors 
that are not directly related to the 
disputed aircraft subsidies.

As a gesture of goodwill, the 
13 associations are calling on the 
US to suspend additional tariffs 
imposed on EU products as part of 
the Airbus dispute and on the EU 
to refrain from imposing additional 
tariffs on US products, while nego-
tiations are ongoing.

“All our sectors have been 
threatened or already hit by puni-
tive tariffs for months, as part of a 
trade dispute over which we have 
no control and which is not related 
to us. In light of the economic 
slowdown caused by the Covid-19 
crisis, worsened by recent restric-
tions and localized lockdowns 
across Europe, we can no longer 
afford to foot the bill for such 
unrelated disputes,” said the coali-
tion, which includes the European 
Dairy Association (EDA) and the 
European Flavor Association.

“While trade tensions between 
US and EU are complex, with seri-
ous issues on both sides, punitive 
tariffs cause irreparable harm to 
companies of all sizes and weaken 
their entire supply chains, at a time 
when growth and job creation are 
most needed,” the coalition con-
tinued.

The lack of progress on a negoti-
ated settlement is highly concern-
ing for the associations, as is the 
potential threat of rapid escala-
tion, to the detriment of sectors 
already suffering due to the global 
pandemic.

For more information, visit www.drtechinc.com

Bel Group Partnering 
With TerraCycle On 
Recycling Of Babybel 
Packaging In Canada
Montreal, Quebec—Bel Group is 
partnering with TerraCycle® to 
guarantee the recyclability of the 
tens of thousands of Babybel® 
products sold annually in Canada.

As of this summer, Babybel 
products, in addition to being pro-
duced in Canada, can be recycled 
thanks to a new program that 
invites consumers to participate in 
the recycling of products that will 
then be transformed to give them a 
second life with TerraCycle, which 
specializes in recycling materials 
that can’t be placed in the blue 
(recycling) bin.

Once collected, the packag-
ing will be cleaned, melted and 
remolded to make new recycled 
products, Bel Group explained. 
Thanks to the new program, all 
components of Mini Babybel’s 
packaging will be recycled, includ-
ing cellophane, mesh, labels, metal 
fasteners and wax.

The cellophane, netting and 
labels are recycled and then trans-
formed into plastic pellets that will 
be used to make other reusable 
plastic objects, such as garden tools 
or park benches. Metal fasteners 
are separated from the labels and 
melted down to make gaskets, nuts 
or bolts. After being melted and 
filtered to remove impurities, the 
wax will be used to make candles.

Consumers who wish to par-
ticipate in the program must first 
register on the TerraCycle website. 
They would then keep the nets, 
labels, metal fasteners, cellophane 
and wax from their Mini Babybel 
and put them in a box. 

When they are ready to send 
in their packages, they must print 
out a prepaid shipping label avail-
able on the website, place it on 
the well-sealed box and mail it to 
TerraCycle free of charge.

“As part of Bel’s responsible 
approach, we have set ambitious 
goals to be achieved by 2025, 
including reducing our environ-
mental footprint. To do so, we are 
proud to count on a new partner 
of choice, TerraCycle, which offers 
free national recycling programs 
for consumers,” said Christine 
Laforest, general manager of Bel 
Canada.

“We encourage consumers to 
work with us to give Mini Baby-
bel’s packaging a second life,” 
Laforest continued. “This program 
is the first step in a series of mea-
sures to protect the environment. 
Thanks to this partnership, which 
complements the recycling bin, we 
will be able to prevent materials 
from ending up in landfills.”

For each shipment of packaging, 
consumers earn points that can be 
redeemed for a donation to a non-
profit group of their choice.
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Cayuga Milk Outlines What Makes A 
Processing Plant Successful, Efficient
Auburn, NY—Perfecting and 
expanding specialty products, 
along with staying out of “big com-
petitors’ lanes,” has proven to be 
a successful business strategy for 
dairy ingredient company Cayuga 
Milk Ingredients (CMI) here.

Kevin Ellis, CEO of Cayuga 
Milk Ingredients and Cayuga Mar-
keting, LLC, was invited by the 
New York State Cheese Manufac-
turers Association (NYSCMA) to 
speak at its recent virtual meeting.

CMI offers locally-produced, 
specialized dairy ingredients like 
milk protein concentrates, milk 
protein isolates, 42% butterfat 
cream, skim milk powder, and 
whole milk powder.

With a history dating back 30 
years, Cayuga Marketing was the 
original catalyst for the milk pro-
tein manufacturing operation, 
located in New York State’s Finger 
Lakes region. 

The $101 million Cayuga Milk 
Ingredients plant opened in June 
2014. By 2015, CMI had grown by 
a rate of 6 percent, Ellis said.

CMI utilizes ultrafiltration and 
reverse osmosis technology to man-
ufacture milk protein concentrate 
and skim milk powder for export 
for customers in Indonesia, Malay-
sia, the Philippines and Vietnam.

In early 2018, Cayuga partnered 
with French company Ingredia to 

offer Non-GMO Project Verified 
ultrafiltered milk, MPC and MPI. 
CMI now runs out of a 108,000 
square-foot facility, designed to be 
easily expanded – which the com-
pany is in the process of right now.

It’s a constant pressure to market 
more milk, Ellis said. One thing we 
like to sell on is the quality of our 
milk and milk ingredients.

We have a small number of 
farms, and put programs in place 
that have driven somatic cell and  
bacteria levels in our milk to all-
time lows, Ellis said, thanks to a 
partnership with Cornell Univer-
sity before construction on the 
milk plant even begun.

Cayuga Milk Ingredients most 
recently updated its ability to per-
form liquid blending and fill totes 
and smaller containers for different 
types of products.

“We can blend any of the liq-
uid products we have together to 
create milk ingredients for other 
manufacturers,” Ellis said.

Another new endeavor is the 
branching off to organic products 
and A2 variant products – cow’s 
milk that contains only the A2 
variant of beta-casein protein.

“We’ve really tried to stay out 
of big competitors’ lanes, and focus 
on what we refer to as ‘specialty,’” 
Ellis said, specifically folks like 
Fonterra.

What we’ve become good at 
is extremely low mesophilic and 
thermophilic powders – we’ve 
achieved a number less than 100 
on a consistent basis over the last 
six months, he said. 

“We also focus on markets where 
nitrates and nitrites matter, includ-
ing formula markets,” Ellis said.

Cayuga currently has 30 milk-
producing members with roughly 
45,000 cows. All milk is rBST-free 
and about half is Non-GMO Proj-
ect Verified. Annual milk produc-
tion is just over 1.3 billion pounds.

About five years ago, Ellis hired 
a full-time employee to act as a 
liaison with OSHA and make sure 
all operations are compliant.

“Farms of our size have always 
been under the scrutiny of OSHA, 
but usually not inspected,” Ellis 
said. “That changed about five 
years ago.”

In 2020, the cooperative also 
took on a sustainability officer.

“Now that we’re financially 
stable and have gone through our 
start-up growing pains, we are fully 
on board with becoming more sus-
tainable from an environmental 
standpoint,” Ellis said. 

Sustainability initiatives include 
waste management with an on-site 
combination of anaerobic/aerobic 
waste water treatment facility. This 
represents one aspect of the com-
pany’s 5S methodology to continu-
ally improve operations.

“The goal is to increase trace-
ability and add value to family 
farms,” Ellis said.

Cayuga Milk’s ‘Wish List’
The creation and evolution of 
CMI resulted in a thriving and 
adaptable business. Looking back, 
however, there are still a few bullet 
points on the company’s “wish list” 
for future development.

We did a lot of things right, Ellis 
said, including soliciting guidance 
from a European manufacturer on 
factory design. Still, construction 
of the facility required constant 
management, and Ellis advised 
hand-picking construction manag-
ers to properly execute the project 
on time and within the budget.

We’d also decrease the amount 
of concrete we used in wet process 
areas, Ellis said. 

We’d also install vitrified tile 
floors – a ceramic tile with very 
low porosity – in all wet process 
areas, Ellis continued. We had 
budget constraints during the first 
project and used red epoxy floors 
in many of the areas.

“After about five to seven years 
of operation, you really start to see 
the wear and tear,” he said. “The 
vitrified tiles look the same now 
as they did when we put them in.”

I know our chief operating offi-
cer Kevin Bucklin would put in all 
HEPA filtration throughout the 
plant, he continued.

If given the chance again, Ellis 
added, we would isolate more of 
the facility’s “dirty equipment” – 
industrial-type equipment like 
motors and controllers – within 
the dryer tower.

“We did a bit of that the first 
time around, but we would do 
more as we see increased scrutiny 
from our customers every year,” he 
said. “Food safety is becoming a 
high priority for everyone.”

Another wish item was a sepa-
rate observation area for visitors.

“We have so many visitors, and 
we don’t want to introduce any 
pathogens into the plant,” Ellis 
said. “I’d love to build a corridor 
to view the entire plant without 
going inside the plant.”

For more about the company, 
visit www.cmingredients.com.
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out,” Harden said. “We’re already 
talking to farmers about what they 
would like to see. Every farmer can 
do something; every contribution 
is going to be helpful.”

“We’re not going to dictate to 
dairy farmers what they should 
do and what they shouldn’t do,” 
said DMI vice chair Steve Mad-
dox. “Dairy farmers want us to give 
them options, along with cause 
and effect of what we’ve seen, and 
let them run with it.”

The keys to success in this ini-
tiative are three-fold, said Karen 
Scanlon, DMI senior vice presi-
dent of sustainability initiatives.

We need to identify the obsta-
cles in reaching our goal, she 
continued. One involves data 
and research gaps. There’s a need 
for more dairy-specific research, 
applied knowledge and quantifi-
able outcome.

The second is affordability, 
Scanlon continued. Farmers need 
economically viable technology 
and practice solutions. Farmers are 
going to make the choices that will 
drive the success of this initiative, 
and we have to provide affordable 
solutions.

The third factor is acceptability, 
she said. To reach scale across our 
very diverse industry, we have to 
enable farms of all sizes to tech-
nology, along with the ability to 
implement them successfully.

Nestlé is supporting the field 
and farm focus of the NZI, and its 
contribution is not directed at the 
processing level. 

There are no strings attached 
with this partnership, Haddad 
said. Nestlé is perfectly capable of 
funding its own research. Nestlé is 
one of the largest dairy processors 
in the world, and they realize they 
can go further if they’re part of this 
collective.

What I believe with this 
announcement of Nestlé coming 
forward is that it will hopefully 
bring others to the table, Haddad 
said.

I think we’re humble enough to 
say there’s a lot of will and capa-
bility with farmers and processors, 
but if we could get grants and big 
food retailers and foodservice to 
join us and commit to some of 
this research, it would quell some 
doubts that NZI is “green-wash-
ing.”

“We’re telling them we’re seri-
ous, and we’ll get there through 
these guided principles,” he con-
tinued. 

By Nestlé coming in and the 
cache they bring to being part of 
the collective, that invites others 
to come, he said. We’ve already 
had reach-outs from the financial 
and tech sectors. We think Nestlé 
validates our position and opens 
the door for others. 

For more information, visit www.evapdryertech.com
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tral,” Haddad said. “We felt there 
was enough evidence already that 
by scaling existing practices – 
which is not an easy thing – we 
could achieve that over time.”

We’ve got 11 years of working 
together and establishing trust, he 
continued, so that we can share 
this goal and back it up with action.

This is already an expectation 
by our customers, Haddad said. At 
the end of the day, our customers, 
employees and our communities 
all want to know how we’re taking 
care of the earth while we make 
dairy products. 

“It’s a fair question, and we 
need to say more than just ‘yes.’ 
We have to prove it by our goals, 
but also through our measurement 
along the way,” he said. “I realize 
these are very high expectations, 
but I couldn’t be more proud of 
where we’ve arrived.”

Back in 2008, the dairy industry 
was the first ag sector to commis-
sion a life cycle assessment on fluid 
milk, said Krysta Harden, execu-
tive vice president of global envi-
ronmental strategy for DMI.

The study showed dairy accounts 
for 2 percent of total greenhouse 
gas (GHG) emissions in the US, 
Harden said. 

The environmental impact of 
producing a gallon of milk today 
involves 31 percent less water, 21 
percent less land, 21 percent less 
manure, and a 20 percent smaller 
carbon footprint than we had in 
2007.

Environmental Stewardship Goals
Industry groups prioritized the most 
pressing areas of environmental 
sustainability as the foundation for 
its goals: become carbon neutral 
or better; optimize water use while 
maximizing recycling; and improve 
water quality by optimizing utiliza-
tion of manure and nutrients.

“We recognize there is no ‘one 
size fits all’ solution,” Harden said. 
“Every farm is different. Technolo-
gies and farming practices will 
have to be adapted to make sense 
for every farmer.” 

The four focus areas are feed 
production, manure handling and 
nutrient management, cow care 
and efficiency, and on-farm energy 
efficiency/renewable energy.

Our legacy partnership with 
Nestlé is huge, Harden said. 
They’ve come on board to help 
transform dairy for the future by 
making a sizable financial commit-
ment to help with this process.

We look forward to bringing on 
other partners as well, Harden said. 
The Nestlé partnership is hope-
fully the first of several.

We expect 2021 to be a very 
busy year, Harden said. We hope 
to identify key farm pilots, and will 
have a constant focus of scaling up 
adoption of environmental mea-
sures across the industry.

“The practices and technolo-
gies to achieve our goal largely 
exist today, but they do require 
further development and signifi-
cant operational improvements, 
changes and advanced technical 
assistance,” she continued.

“There’s still plenty of work to 
be done, but we can see how we 
need to get there,” she said. “One 
of the greatest barriers to adop-
tion is the significant investment 
involved by farmers. NZI aims to 
knock this out.”

New products can also gener-
ate new revenue opportunities for 
farmers and increase their liveli-
hood, Harden said. 

We’ve already got the health 
and wellness aspects of dairy, she 
said. Now it needs to be an envi-
ronmental solution as well.

Since NZI is a newly-developed 
program, specific actions have yet 
to be pinned down. 

“Using pilot farms, we can test 
some of these ideas and practices 

DFA Plans To Reduce 
Greenhouse Gas 
Emissions Across 
Supply Chain By  
30% By 2030
Kansas City, KS—Dairy Farmers 
of America (DFA) announced that 
it is committing to reduce both 
direct and value chain greenhouse 
gas (GHG) emissions by 30 per-
cent by 2030, from a base year of 
2018.

“While the entire dairy indus-
try from farm to manufacturer only 
contributes about 2 percent of 
total US greenhouse gas emissions, 
we know it’s imperative to keep 
doing better and making improve-
ments,” said David Darr, senior 
vice president and chief strategy 
and sustainability officer at Dairy 
Farmers of America. 

To reduce climate impact and 
reach its science-based target, 
DFA, its businesses and its farm 
family owners will work across its 
supply chain to reduce GHG emis-
sions on farms, in processing plants 
and on the road. 

Key strategies to achieve the 
target include:

—Mitigating methane emis-
sions from cows by supporting 
advances in feed efficiency, herd 
nutrition and feed additives.

—Using renewable energy 
methods on farms and in plants.

—Using anaerobic digesters, 
which convert manure and food 
waste to energy.

—Capturing emissions through 
healthy soil and crops.

—Creating transportation and 
hauling efficiencies.

—Exploring technologies and 
solutions to promote environmen-
tal stewardship.
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Oct. 25-28: Virtual Event - 
NMPF, UDIA, NDB Joint Annual 
Conference. For updates, visit 
www.nmpf.org.

•
Oct. 26-28: New Format - IAFP 
2020 Virtual Conference. Visit 
www.foodprotection.org for 
registration and more details.

•
Jan. 17-19, 2021: Winter Fancy 
Food Show, Moscone Center, 
San Francisco, CA. More infor-
mation available at www.spe-
cialtyfood.com.

•
Jan. 25-28, 2021: New Virtual 
Format - Dairy Forum, Virtual 
For information, visit www.idfa.
org.

•
Feb. 1-5- New Date: PLMA 
Private Label Week Virtual 
Meeting. For more details and 
registration information, visit 
www.plma.com.

•
Feb. 17-19, 2021: World Cham-
pionship Cheese Contest, Wis-
consin Center, Milwaukee, WI. 
Visit www.worldchampion-
cheese.org.

•
April 6-8: CheeseExpo, Mil-
waukee Center, Milwaukee, WI. 
Details available soon at www.
cheeseexpo.org.

•
April 25-27: ADPI/ABI Joint 
Annual Conference, Hyatt 
Regency Downtown, Chicago, 
IL. Visit www.adpi.org.

•
June 6-8: IDDBA 2021, George 
R. Brown Convention Center, 
Houston, TX.  For registration 
and show information, visit 
www.iddba.org.

•
July 29-31: 38th Annual Ameri-
can Cheese Society Conference 
& Competition, Des Moines, 
IA. For more information, visit 
www.cheesesociety.org.

•
Aug. 12-13: Idaho Milk Proces-
sors Association Annual Meet-
ing, Sun Valley, ID. Visit www.
impa.us.

PLANNING GUIDE

Registration Open For NMPF/NDB/UDIA  
Free, Joint Annual Meeting
Virtual Meeting Set 
For Oct. 27-28
Arlington, VA—Registration 
opened this week for the joint 
annual meeting of the National 
Milk Producers Federation 
(NMPF), National Dairy Promo-
tion and Research Board (NDB) 
and the United Dairy Industry 
Association (UDIA).

The virtual meeting will be held 
Oct. 27-28 at no cost to partici-
pants. 

Each session of the two-day 
meeting will begin at 10 a.m. CST 
and will last three hours. 

This unusual year provides an 
opportunity to involve more farm-
ers in the flagship meeting of our 
organization, said Jim Mulhern, 
president and CEO of National 
Milk Producers Federation.

We hope farmers join us in a 
meeting that will be like no other, 
showing the strength and collabor-
ative spirit of the dairy community, 
Mulhern continued.

Tuesday’s agenda kicks off with 
a dairy farmer leadership panel 
featuring NMPF chairman Randy 
Mooney, Pennsylvania farmer 
and DMI chair Marilyn Hershey, 
and US Dairy Export Council 
(USDEC) chair Larry Hancock 
on lessons learned during these 
unprecedented times.

David Wasserman, house editor 
for The Cook Political Report, will 
offer a forecast ahead of the 2020 

local, state and federal elections. 
Wasserman will also field questions 
about specific House and Senate 
races, as well as the presidential 
campaign.

The National Milk Producers 
Federation will hold a moderated 
town hall discussion, featuring 
senior staffers offering updates and 
answering questions regarding key 
policy issues that affect dairy farm-
ers and US dairy.

Wednesday’s lineup starts with 
a dairy executive panel on pro-
motion priorities and plans for 
2021 and beyond, including how 
COVID-19 has uncovered and 
accelerated opportunities for US 
dairy.  

Featured panelists include DMI’s 
Tom Gallagher and USDEC presi-
dent and CEO Tom Vilsack.

Peter Sheahan, founder of Kar-
rikins Group and a globally rec-
ognized thought leader, will also 
share his thoughts on how com-
panies develop and sustain a com-
petitive edge. 

The meeting will wrap with a 
panel focusing on critical updates 
around the industry’s sustainabil-
ity efforts, featuring representa-
tives from the Innovation Center 
for US Dairy, dairy co-ops, farm-
ers and other experts on why this 
topic is more important than ever, 
and how dairy is positioning itself 
now and in the future.

For more details and to register 
online, visit www.nmpf.org.

Online Lectures For Cornell Science    
Of Cheese Hybrid Course Now Available
Ithaca, NY—The online lecture 
component of a hybrid course 
on the science of cheesemaking 
hosted by Cornell University Dairy 
Foods Extension is now available 
online.

The second installment – an 
instructor-led, virtual session will 
take place Oct. 21. 

Cornell’s workshop is designed 
for cheese manufacturers or others 
interested in the basic concepts of 
cheesemaking, including pasteur-
izer operators, cheese manufactur-
ers, production and maintenance 
personnel, quality assurance/qual-
ity control, and engineers.

It is a required part of Cornell’s 
Dairy Extension Basic Cheese 
Making Certificate Program, but 

may also be taken as stand-alone 
training in basic cheesemaking. 

The online lecture covers key 
facets related to vat pasteurization, 
cheese culture basics, milk defects, 
cheese defects and affinage.  

The live zoom session will focus 
on food safety, basic cheesemaking 
techniques, a virtual cheese make, 
and sensory evaluation. Cheese 
samples for evaluation will be 
shipped to each participant’s loca-
tion.

Course tuition is $650 for New 
York State registrants and $725 for 
out-of-state registrants. 

To sign up online and for more 
information, including a course 
calendar, visit www.dairyextension.
foodscience.cornell.edu.

NYS Little Falls 
Cheese Festival Set 
For Oct. 2, 2021
Little Falls, NY—The sixth 
annual Little Falls Cheese Festival 
here will move from its traditional 
mid-July spot to Oct. 2, 2021, event 
organizers announced recently.

 For complete details, visit www.
littlefallscheesefestival.com. 

WAFP Food Safety 
Meeting Planned   
For Nov. 12 Online
Middleton, WI—Smarter food 
safety measures and the latest in 
accelerated shelf-life studies will be 
highlighted at the upcoming fall 
food safety meeting hosted by the 
Wisconsin Association for Food 
Protection (WAFP).

The free, online event will be 
held Thursday, Nov. 12 from 9 
a.m. until noon. The meeting is 
designed for those accountable for 
safe production and distribution of 
food products, including personnel 
responsible for plant management, 
regulatory inspection, commodity 
conversion, packaging, cold stor-
age and distribution, marketing, 
purchasing and retailing.

This year’s workshop will feature 
a session on smarter food safety led 
by Sharon Mayl with the US Food 
and Drug Administration (FDA). 
Another discussion on the newest  
accelerated shelf life studies will 
be presented by Adam Borger with 
the UW-Madison Food Research 
Institute. To register for the event, 
visit www.wifoodprotection.org/
events.php.

EWCBA Cancels Fall 
Meeting; Will Return 
November 3, 2021
Menasha, WI—The Eastern Wis-
consin Cheesemakers & Butter-
makers Association (EWCBA) 
announced Thursday the cancella-
tion of its annual convention.

The meeting was slated to take 
place here Nov. 4. It has been 
rescheduled for Nov. 3, 2021, at 
the same location. For questions, 
contact EWCBA’s Barb Henning 
via email: kbhenning@tm.net.
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1. Equipment for Sale

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

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

SOLD: ALFA-LAVAL SEPARATOR: 

Model MRPX 518 HGV hermetic sepa-

rator. JUST ADDED: WESTFALIA SEP-

ARATOR: Model MRPX 718. Call Great 

Lakes Separators at (920) 863-3306 or 

e-mail drlambert@dialez.net.

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

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.

1. Equipment for Sale

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

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

4. Interleave Paper, Wrapping

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

5. Cheese Moulds, Hoops

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

7. Walls & Ceiling

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

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

8. 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

9. Promotion & Placement

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

10. Cheese & Dairy Products

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

11. Conversion Services

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

General Machinery Corporation

Lower Discharge 
Cheese Portioner

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

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

www.genmac.com

General Machinery Corporation

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

TU-WAY
3000LD

     

General Machinery Corporation

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

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

www.genmac.com

General Machinery Corporation

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

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

www.genmac.com

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

www.genmac.com

General Machinery Corporation

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

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

www.genmac.com

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese

12. Conversion Services

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

13. Warehousing

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

14. Consultants

SQF CONSULTANT +               
IMPLEMENTATION ASSISTANT: Do 
you wish to obtain SQF Certification 
for your facility? Could you benefit from 
the use of a local, industry experienced 
SQF Consultant?  I have assisted many 
small and mid-sized cheese manufac-
turers, cold storage warehouses, and 
ingredient brokers in Wisconsin and 
Illinois to achieve their SQF Certifica-
tion, and I want to help you too.  I can 
navigate the process, provide various 
templates, training, and personalized 
guidance to make the process easier.  
I am based out of Madison, WI.  Call 
Brandis Wasvick at 651-271-0822 or 
Email: bluecompasscompliance@
gmail.com  or  visit BlueCompass-
Compliance.com for more informa-
tion, testimonials, and to see how you 
and I can get started today. BRANDIS 
WASVICK, SQF AND FOOD SAFETY 
COMPLIANCE CONSULTANT AND 
ASSISTANT

17. Contract Manufacturing

Do you have dairy product making 
capacity or size reduction and conver-
sion space available? Call Cheese 
Reporter at 608-246-8430 or emailing 
info@cheesereporter.com. 

Award-winning 
cheese manufacturer 
has small batch 
production capacity 
available.

We specialize in American-styles 
in 40-pound blocks.

Contact Phil: 
1-920-564-3242

sales@
gibbsvillecheese.com

Production Capacity
for organic, kosher, or 
specialty cheese production

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



CHEESE REPORTERPage 14 October 16, 2020

DAIRY PRODUCT SALES

Week Ending Oct. 10 Oct. 3 Sept. 26 Sept. 19
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.5179 2.3639• 2.1620• 1.9641
Sales Volume  Pounds
US 12,789,093 13,276,287• 12,661,141 11,746,482

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

Weighted Price  Dollars/Pound  
US 1.8889 1.8098 1.7789 1.7170 
Adjusted to 38% Moisture  
US 1.7904 1.7197 1.6858 1.6324
Sales Volume  Pounds
US 11,501,777 11,618,633 10,106,944 12,724,212 
Weighted Moisture Content Percent
US 34.59 34.75 34.58 34.79

AA Butter
Weighted Price  Dollars/Pound
US 1.5327 1.5786 1.5136• 1.4743
Sales Volume                                        Pounds
US 2,197,958 2,055,583 3,114,073• 2,985,482

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3394 0.3380• 0.3245• 0.3258
Sales Volume
US 5,230,984 4,839,885• 6,905,415• 6,116,135

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.0583 1.0363• 1.0225• 1.0092•
Sales Volume  Pounds
US 19,621,863 21,761,711• 22,882,038• 18,769,631•
     
  

October 14, 2020—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. 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.   

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

‘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 16.68 16.85 16.81
‘20 17.05 16.84 16.75 13.87 12.30 12.99 13.79 13.27 13.16 

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

10-9 Oct 20 20.91 13.45 34.075 106.275 2.510 2.2280 153.125
10-12 Oct 20 21.17 13.45 34.075 106.275 2.550 2.2480 152.975
10-13 Oct 20 21.17 13.46 34.075 106.850 2.551 2.2540 153.000
10-14 Oct 20 21.30 13.53 34.075 106.525 2.563 2.2650 153.025
10-15 Oct 20 21.32 13.53 34.200 106.575 2.563 2.2690 153.025

10-9 Nov 20 19.73 13.88 34.750 112.500 2.250 2.0930 152.000
10-12 Nov 20 20.48 13.93 34.750 113.000 2.260 2.1680 152.000
10-13 Nov 20 20.64 14.19 34.625 113.525 2.270 2.1950 155.000
10-14 Nov 20 20.45 14.20 34.000 113.525 2.265 2.1720 156.000
10-15 Nov 20 20.83 14.20 34.625 113.950 2.310 2.2120 157.000

10-9 Dec 20 17.93 14.13 35.975 113.800 1.923 1.9020 153.625
10-12 Dec 20 18.15 14.13 36.000 114.550 1.947 1.9220 153.475
10-13 Dec 20 18.19 14.39 35.750 115.575 1.980 1.9320 156.025
10-14 Dec 20 18.16 14.60 34.750 115.575 1.980 1.9300 158.825
10-15 Dec 20 18.66 14.47 35.425 115.050 2.020 1.9800 159.750

10-9 Jan 21 17.04 14.40 35.650 115.775 1.836 1.8080 155.575
10-12 Jan 21 17.06 14.40 35.750 116.275 1.837 1.8170 155.250
10-13 Jan 21 17.06 14.65 35.500 117.000 1.837 1.8170 158.025
10-14 Jan 21 16.97 14.76 34.500 116.600 1.837 1.8050 161.000
10-15 Jan 21 17.17 14.70 35.375 116.250 1.837 1.8200 160.025

10-9 Feb 21 16.61 14.63 36.000 117.200 1.800 1.7690 157.075
10-12 Feb 21 16.62 14.63 36.225 117.900 1.800 1.7650 157.075
10-13 Feb 21 16.62 14.80 36.000 117.525 1.800 1.7650 160.000 
10-14 Feb 21 16.49 14.86 35.425 118.000 1.800 1.7600 163.025
10-15 Feb 21 16.68 14.80 35.650 118.000 1.800 1.7690 162.975

10-9 Mar 21 16.62 15.06 36.000 118.500 1.795 1.7600 164.800
10-12 Mar 21 16.61 15.06 36.000 119.000 1.795 1.7600 165.025
10-13 Mar 21 16.61 15.29 36.000 119.000 1.795 1.7560 168.525
10-14 Mar 21 16.51 15.29 35.675 119.000 1.795 1.7500 170.000
10-15 Mar 21 16.62 14.29 35.675 119.000 1.795 1.7600 170.000

10-9 Apr 21 16.49 15.22 36.000 118.925 1.785 1.7590 172.200 
10-12 Apr 21 16.48 15.22 36.000 119.950 1.785 1.7570 172.200
10-13 Apr 21 16.46 15.45 35.800 120.325 1.785 1.7540 174.000
10-14 Apr 21 16.37 15.45 35.600 120.325 1.785 1.7420 175.000
10-15 Apr 21 16.43 15.49 36.100 120.325 1.785 1.7450 175.000

10-9 May 21 16.56 15.46 36.275 119.475 1.785 1.7700 176.550
10-12 May 21 16.53 15.46 36.275 120.400 1.785 1.7570 176.550
10-13 May 21 16.54 15.57 36.000 120.425 1.785 1.7570 177.025
10-14 May 21 16.48 15.62 36.000 120.525 1.785 1.7500 179.000
10-15 May 21 16.51 15.65 36.375 120.525 1.785 1.7500 179.000

10-9 June 21 16.65 15.74 36.500 120.500 1.790 1.7700 178.000
10-12 June 21 16.63 15.74 36.300 121.200 1.790 1.7700 178.000
10-13 June 21 16.63 15.80 36.275 121.200 1.790 1.7680 179.150
10-14 June 21 16.52 15.93 36.000 122.275 1.790 1.7680 181.200
10-15 June 21 16.52 15.93 36.250 122.275 1.790 1.7680 182.000

10-9 July 21 16.87 16.00 36.500 121.750 1.789 1.7800 183.950
10-12 July 21 16.87 16.00 36.500 121.625 1.789 1.7800 183.950
10-13 July 21 16.87 16.00 36.500 121.625 1.789 1.7830 183.950
10-14 July 21 16.87 16.06 36.250 122.750 1.789 1.7830 183.950
10-15 July 21 16.87 16.06 36.250 122.750 1.789 1.7830 183.950

10-9 Aug 21 16.90 16.28 38.000 122.000 1.794 1.7800 182.625
10-12 Aug 21 16.90 16.28 37.475 122.500 1.794 1.7800 182.625
10-13 Aug 21 16.90 16.28 37.475 123.000 1.794 1.7800 182.625
10-14 Aug 21 16.86 16.28 37.475 123.000 1.794 1.7820 182.625
10-15 Aug 21 16.86 16.28 37.475 123.000 1.794 1.7820 182.625

Interest -          21,153 4,789 2,886 6,591 337 22,599 8,141
Oct. 15
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - OCTOBER 14
NATIONAL: With ice cream production 
seasonally diminishing, more cream is bal-
ancing into butter manufacturing across the 
nation. The exception is the Central region, 
where butter plant managers say that cream 
supplies are tightening up. In some regions 
of the country, bulk butter micro-fixing is 
active in order to produce print butter.

WEST: Retail butter demand fuels both 
active ordering and lingering nervousness 
from retailers concerning year-end avail-
ability. Some retailers project a 20 percent 
jump in holiday sales and weekly features. 
Manufacturers’ concerns may be overlaid on 
available machine time. Currently, demand 
is steady for print butter, and bulk sales are 
gaining traction. Not as much can be said 
about foodservice demand; markets are lim-
ited by COVID-19, wildfires and demonstra-
tions. As ice cream backs off from cream 
purchasing, spot loads can still be limited 
as fresh cream is retained for heavy cream 
products ahead of Thanksgiving. West 
cream multiples range 1.05 - 1.21. 

CENTRAL: Butter production schedules 
are busier. Cream is still available, especially 
for those looking for cream from the western 
region and/or those using internally sourced 
supplies. Expectations of cream shortages 
were short-lived or they have yet to hap-
pen. Butter demand narratives are the same. 
Retail customers are busy. Foodservice has 
continued its slow incline week after week. 
Late last week, some butter makers reported 
bulk sales were gaining a little traction. Butter 
market tones remain softer. Late last week, 
they fell below $1.40, but they’ve bounced 
back up into the high $1.40s this week.

NORTHEAST: Butter prices began the 
week by finding solid footing, after losing 
$.0975 at the CME Group last week. Cream 
availability has grown, due to declines in 
demand from ice cream. Market representa-
tives note seasonally higher fat components 
from incoming milk receipts. Stronger than 
anticipated micro-fixing is occurring at some 
plants, with declines in manufacturers’ milk 
receipts.

NATIONAL - OCT. 9: Cheese inventory reports are tight and/or tightening across the 
country. Even as some customers have stepped back due to current market prices, cheese 
producers are confident of  their return when buyers’ supplies begin to run short, while some 
are also fulfilling governmental bids. Spot milk has tightened from a few weeks ago. Class I 
demands have increased, as more schools are opening their physical doors. Therefore, more 
milk is being dispersed. Still, most cheese makers report balanced milk supplies. Cheese 
market tones have been and are mostly positive.

NORTHEAST - OCT. 14: Cheese markets continue to show strength. Retail sales are 
strong with consumers buying more cheese products for cooking/eating at home. Foodser-
vice sales vary throughout the region. There are certain restaurant capacity restrictions and 
mixed customers’ demands. Several eateries have adjusted to new transitions and are offer-
ing takeout/outside eating options to keep their operations operating. Eastern manufacturers 
are running on active cheese schedules. Italian type cheese production is strong. Inventory 
levels are stable to growing. Some market participants relay buyers’ demands are stable, 
however manufacturers’ supplies are potentially outweighing current needs.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.0950 - $3.3825 Process 5-lb sliced: $2.1100 - $2.5900
Muenster:  $3.0825 - $3.4325 Swiss Cuts 10-14 lbs: $4.1975 - $4.5200

MIDWEST AREA - OCT. 14: Cheese producers continue to report mostly busy pro-
duction schedules. Milk, although spot markets remain slow, is somewhat balanced, and, in 
some cases, inching higher. Cheese makers are utilizing internally sourced milk supplies. 
Spot milk prices have remained similar to last week’s numbers. That said, some potentially 
situational offers under Class were reported, but no confirmed sales have occurred as of 
yet. Demand,  for some producers, has been a little quieter. Cheese market prices pushing 
higher day by day have some customers sitting on the sidelines. That said, contacts suggest 
regardless of market prices, buyers will return out of necessity as pipelines dwindle. Barrel 
producers report there is some interest, but they have limited supplies to offer.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $3.0100 - $3.4350 Cheddar 40# Block: $2.7325 - $3.1325
Monterey Jack 10#: $2.9850 - $3.1900 Mozzarella 5-6#: $2.8100 - $3.7550
 Muenster 5#  $3.0100 - $3.4350 Process 5# Loaf: $2.0950 - $2.4550
Grade A Swiss 6-9#:  $3.7125 - $3.8300 Blue 5# Loaf: $3.2775 - $4.3475
 
WEST - OCT. 14: With plenty of milk available, cheese manufacturers are running their 
facilities at or above design capacity. In some cases, cheese makers would like to ease back 
a bit, but market conditions make this hard to do. Industry contacts say demand is active with 
consistent pulls from the retail sector and the government food box program. Pizza cheese 
demand is also solid. However, most foodservice and specialty cheese accounts are weaker 
than previous years. Block inventories are tight, but barrel supplies are more available. Some 
contacts are concerned that the current higher market prices won’t last. Futures prices are 
trailing well below cash prices, and market participants suggest these should converge. 
Contacts see some slowing of domestic and export sales as buyers shy away from the higher 
prices. If, or when, government purchase programs should expire, cheese marketers do not 
want to have extra cheese on hand without a place to move the cheese.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.9700 - $3.1700
Cheddar 40# Block: $2.7225 - $3.2125 Monterey Jack 10#: $2.9575 - $3.2325
Process 5# Loaf:  $2.1125 - $2.3675 Swiss 6-9# Cuts: $4.0050 - $4.4350
 
FOREIGN -TYPE CHEESE - OCT. 14:  German cheese production is very active. 
Many cheese plants would like to increase schedules further but are constrained by milk 
availability. Production would be higher yet if more milk were available. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $3.1550 - 4.6425
Gorgonzola:    $3.6900 - 5.7400 $3.6625 - 4.3800
Parmesan (Italy):  0 $4.5425 - 6.6325
Romano (Cows Milk):  0 $4.3450 - 6.5000
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 $4.2350 - 4.5575
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - OCTOBER 15
NDM - CENTRAL: Low/medium heat 
NDM markets continued their bullish run for 
the most part. Prices did decrease a penny 
on the top of the range, but increased on 
the bottom of the range and increased on 
the top end of the mostly series. Season-
ally, more drying time has been allotted to 
buttermilk and whole milk. Producers relay 
some short term tightness in availability. 
Export interest has been strong in recent 
weeks, but cheese makers also continue 
to put a dent in availability. Interestingly, at 
least this week, spot milk was reportedly a 
little more available. High heat NDM prices 
shifted higher on the bottom of the range.

NDM - WEST:  Low/medium heat NDM 
prices shifted higher on the bottom of the 
range, yet shifted a bit lower on the bottom 
of the mostly price series this week. Spot 
trading activities are mixed. Some manu-
facturers are limited with supplies and are 
not offering on the spot market. However, 
other operations are running active drying 
schedules, building supplies and trading in 
domestic and international markets. There 
are reports some operations are working 
through strong export demands. The mar-
ket tone is fairly steady. High heat NDM 

prices are up at the bottom of the range. 
Supplies are tight with slightly lower drying 
time. Buyers’ demands are steady. The 
high heat NDM market is stable.

NDM - EAST: Trading activity is a bit 
softer. Spot prices are generally steady 
and eastern manufacturers continue to 
offer spots priced around the $1.10 and 
higher mark. NDM output is potentially out-
weighed by customers’ weekly demands. 
There are reports current low/medium heat 
NDM prices in international markets are 
appealing to many global buyers.

LACTOSE: Lactose prices are steady 
to lower. While the price range was 
unchanged, the bottom of the mostly price 
series moved down. Manufacturers are 
trying hard to hold prices where they are. 
Some lactose producers suggest their 
supplies are committed through the end of 
the year and have no need to chase sales 
at lower prices. But end users say they are 
seeing more offers  in spot markets. Lac-
tose production is steady to higher. Indus-
try contacts suggest that if WPC 80 and 
WPI prices improve, more lactose may find 
its way to the market. 

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

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

10/12/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  66,388 75,897
10/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  67,723 76,366
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1,335 -469
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

This week, the total number of conventional ads increased 1 percent, and organic ads 
increased 62 percent. Ads for conventional 1-pound butter decreased 32 percent, with a an 
average advertised price of $3.24, down 2 cents from last week. The total number of conven-
tional cheese ads increased 2 percent. The average price for 8-ounce conventional cheese 
shreds is $2.48, up 13 cents from last week. Organic 8-ounce cheese shreds have an average 
price of $3.49, resulting in a $1.01 organic price premium.

The total number of conventional yogurt ads increased 12 percent and the total number of 
organic yogurt ads increased nearly six times. Conventional Greek yogurt in 4- to 6-ounce 
containers, the most advertised yogurt item this week, has an average price of $0.97, up 
$0.05 from last week. 

The average advertised price for conventional milk in half-gallons is $2.34, compared to $3.47 
for organic milk half-gallons. This results in an organic premium of $1.13. Milk in half-gallon 
containers was the most advertised organic dairy item.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.99
Cheese 8 oz shred: $3.49
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.50
Cottage Cheese 16 oz: $4.29
Yogurt 32 oz: $3.49

Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $3.59
Milk ½ gallon: $3.47
Milk gallon: NA
Flavored Milk ½ gallon: NA
Milk UHT 8 oz: $1.25
Sour Cream 16 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 16

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.24 3.37 3.45 2.68 3.14 3.50 2.84 

2.28 2.44 2.35 1.89 2.00 2.40 2.40 

3.55 3.96 3.38 NA NA 3.37 3.37

6.97 6.99 NA NA 7.40 6.99 5.99

2.48 2.60 2.61 2.25 2.27 2.29 2.46

4.18 4.46 3.99 NA 4.38 NA NA

2.20 2.36 2.00 NA 1.79 NA 2.00 

2.44 2.70 2.77 2.16 1.89 1.50 2.18

2.63 2.69 NA NA 2.99 2.49 NA 

3.00 NA 3.50 NA NA NA 1.99

3.14 3.21 2.87 3.09 3.50 2.99 3.98 

2.34 2.66 NA NA 1.99 NA 1.99 

3.12 3.35 NA NA NA 2.99 1.99 

1.82 1.95 1.49 1.87 1.77 2.00 2.44 

.97 1.05 .98 .95 .91 .99 .82

4.44 4.94 4.70 3.50 3.99 3.75 3.99

.56 .68 .57 .58 .52 .56 .40 

2.36 2.84 NA 1.99 NA 1.99 1.79
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - OCTOBER 12 - 16, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.1100 $2.6925 $1.4150 $1.1300 $0.3950
October 12 (+5½) (+4½) (+¼) (+½) (NC)

TUESDAY $2.1400 $2.7175 $1.4750 $1.1375 $0.3925
October 13 (+3) (+2½) (+6) (+¾) (-¼)

WEDNESDAY $2.2050 $2.7200 $1.5000 $1.1350 $0.3875
October 14 (+6½) (+¼) (+2½) (-¼) (-½)

THURSDAY $2.2050 $2.7200 $1.5125 $1.1375 $0.3875
October 15 (NC) (NC) (+1¼) (+¼) (NC)

FRIDAY $2.2050 $2.7200 $1.5100 $1.1400 $0.3875
October 16 (NC) (NC) (-¼) (+¼) (NC)

Week’s AVG $2.1730 $2.7140 $1.4825 $1.1360 $0.3900
Change (+0.1630) (+0.0675) (+0.0405) (+0.0095) (-0.0055)

Last Week’s $2.0100 $2.6465 $1.4420 $1.1265 $0.3955
AVG

2019 AVG $2.0140 $2.0275 $2.1265 $1.1685 $0.2975
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401

Cheese Comment: No blocks were sold Monday; the price rose on an unfilled bid 
for 1 car at $2.6925. One car of blocks was sold Tuesday at $2.7175, which raised 
the price. Three cars of blocks were sold Wednesday, the last at $2.7200, which 
raised the price. There was no block market activity on Thursday. Friday’s block mar-
ket activity was limited to an uncovered offer of 1 car at $2.7200, which left the price 
unchanged. The barrel price rose Monday on an unfilled bid at $2.1100, increased 
Tuesday on a sale at $2.1400, and jumped Wednesday on an unfilled bid at $2.2050.

Butter Comment: The price increased Monday on a sale at $1.4150, jumped Tues-
day on a sale at $1.4750, rose Wednesday on a sale at $1.5000, increased Thursday 
on a sale at $1.5125, then fell Friday on a sale at $1.5100.

Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.1300, increased 
Tuesday on a sale at $1.1375, declined Wednesday on a sale at $1.1350, rose 
Thursday on a sale at $1.1375, and increased Friday on a sale at $1.1400. A total 
of 83 carloads of NDM have been traded in October thus far.

Dry Whey Comment: The price declined Tuesday on a sale at 39.25 cents, then fell 
Wednesday on a sale at 38.75 cents.

WHEY MARKETS - OCTOBER 12 - 16, 2020
RELEASE DATE - OCT. 15, 2020

Animal Feed Whey—Central: Milk Replacer:  .2800 (NC) – .3000 (NC) 

Buttermilk Powder:
 Central & East:   .9500 (NC) – 1.0300 (NC) West: .9200 (+2) – 1.0300 (NC)
 Mostly:   .9400 (+1) – .9800 (NC)

Casein: Rennet:   3.4650 (NC) – 3.5575 (+¾) Acid: 3.6000 (NC) – 3.8250 (+2½)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3000 (+2) – .4000 (+3)    Mostly: .3400 (2½) – .3600 (+1)

Dry Whey–West (Edible):
Nonhygroscopic: .3375 (+1½) – .4000 (NC) Mostly: .3600 (+1½) – .3800 (NC)

Dry Whey—NorthEast: .3200 (+1) – .3850 (+½) 

Lactose—Central and West:
 Edible:   .3900 (NC) – .6300 (NC)   Mostly:  .4500 (-½) – .5500(NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.0800 (+1) – 1.1500 (-1) Mostly: 1.0900 (NC) – 1.1300 (+1)
 High Heat:  1.1500 (+2) – 1.2500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat:  1.0400 (+1¾) – 1.1750 (NC) Mostly: 1.0900 (-1) – 1.1500 (NC)
 High Heat:  1.1300 (+3)  – 1.3050 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .7500 (NC) – 1.0400 (NC) Mostly: .8200 (NC) –  .9400 (NC)

Whole Milk—National:  1.5500 (NC) – 1.7500 (NC)

Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices
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Rising Demand 
In China Prompts 
Fonterra To Raise 
Milk Price Forecast
Auckland, New Zealand—Fon-
terra this week increased the mid-
point of its forecast farmgate milk 
price range to $6.80 per kilogram 
of milk solids, up from $6.40 per 
kilogram of milk solids, while 
retaining its current plus or minus 
50 cents per kilogram range.

Miles Hurrell, Fonterra’s CEO, 
said the stronger 2020/21 milk 
price forecast is largely being 
driven by improved demand in 
China, which is New Zealand’s 
largest dairy export destination.

“Despite the initial impact of 
COVID-19, we have seen demand 
for dairy in China recover quickly. 
In particular, demand for whole 
milk powder, which is a big driver 
of milk price, has been stronger 
than expected,” Hurrell com-
mented. 

In its September Global Dairy 
Update, Fonterra reported that 
China dairy import volumes 
increased by 17.6 percent, or 
46,993 metric tons, in July com-
pared to July 2019. The increase 
was the result of higher volumes 
of whey, fluid milk products and 
cheese.

While it’s still early in the dairy 
season, dairy prices have improved 
from the levels seen on Global 

Dairy Trade (GDT) through the 
first wave of COVID-19 and 
demand for milk powders “has 
proved resilient. 

“We have seen this demand 
reflected in GDT auctions, with 
prices trending upwards in recent 
events and this is supporting our 
decision to lift the range and its 
mid-point, which farmers are paid 
off,” Hurrell continued.

Regarding the supply and 
demand picture, Hurrell said there 
are a number of factors Fonterra is 
keeping a close eye on, which is 
why it’s retaining a wide forecast 
range of $6.30 to $7.30 per kilo-
gram of milk solids.

“It is still relatively early in 
the season and a lot can change,” 
Hurrell noted. “For example, we 
could experience volatility with 
exchange rates, milk supply from 
the EU and US is increasing and 
there continues to be uncertainty 
around how a potential risk from 
further waves of COVID-19 and a 
global economic slowdown could 
impact demand.

“With increasing demand and 
supply, we see the dairy outlook as 
more balanced, but given there are 
still a number of risks, we are still 
recommending our farmers be cau-
tious with their decision,” Hurrell 
added.

Fonterra last month announced 
its final farmgate milk price of 
$7.14 per kilogram of milk solids 
for the 2019/20 season.




