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NMPF Wants FDA Ombudsman To
Break Logjam On Non-Dairy Labels
FDA Hasn’t Held Non-Dairy Plant-Based
Substitutes Accountable For Label Compliance
Arlington, VA—The National
Milk Producers Federation
(NMPF) on Thursday asked for
the “immediate assistance” of the
Food and Drug Administration’s
(FDA) ombudsman in “breaking
through the persistent FDA logjam” that keeps the agency from
taking actions to stop the continued proliferation and marketing of
“unlawfully labeled nutritionally
inferior” non-dairy (“plant-based”)
dairy food substitutes.
These imitation dairy foods
fail to bear the “imitation” disclosure statement required by the
federal Food, Drug, and Cosmetic
Act (FDCA), and are identified with product names (such as
“Almond Milk,” Oat Milk,” and
“Rice Milk”) that do not comply
with the “common or usual name”
requirements applicable to these
nutritionally inferior dairy food
substitutes, NMPF said.
The mission of FDA’s Office of
the Ombudsman is to impartially
address, investigate, and resolve
concerns, disputes, and other issues

Fonterra Enters
Sales, Marketing
Agreement With
LOL For Foodservice
Products In US
Auckland, New Zealand—To
open more doors for its food service business in the US, Fonterra
has entered a sales and marketing
agreement with Land O’Lakes, one
of the largest dairy cooperatives in
the US.
The arrangement will open up
opportunities to expand the reach
of Fonterra’s foodservice products
into other US foodservice outlets,
Fonterra said.
The US is not only the largest
dairy food service market in the
world, but it’s also the most competitive, according to Paul Harvey,
Fonterra’s global director food service.
• See LOL And Fonterra, p. 10

that arise between FDA’s Office
of Regulatory Affairs (ORA)
and stakeholders outside of FDA,
including industry, governmental
organizations, and other members of the public in an informal
and neutral manner, according to
FDA’s website.
In February 2019, NMPF filed
a petition with FDA asking the
agency to take enforcement and
regulatory actions to stop the continued proliferation and marketing of unlawfully labeled non-dairy
substitutes that are misrepresented
to be “milks” or forms of other
standardized dairy products.
That petition asked FDA to
enforce FDCA requirements for
labeling these foods, including the
“imitation” disclosure requirement
mandated under the FDCA. The
petition also asked FDA to promote labeling compliance in the
category of non-dairy substitutes
for standardized dairy foods by
codifying established requirements
in more specific detail through
“modest amendments” to section

101.3(e) of existing FDA food
labeling regulations.
“But, as with numerous previous attempts to get FDA to act,
FDA has done nothing,” NMPF
noted in its letter to Laurie Lenkel, director of FDA’s Office of the
Ombudsman.
The requested FDA actions are
authorized under the applicable
FDCA provisions “and well-supported by the First Amendment
standards addressing the government’s authority to regulate the
content of commercial speech,
including disclosure requirements
affecting food labeling,” NMPF
stated. “The requested FDA actions
also are necessary to uphold the
agency’s mandate to protect consumer health and the public health
more generally.”
NMPF has urged FDA “repeatedly” to enforce both its standards
of identity for dairy products and
the labeling requirements that
apply to nonstandardized foods
designed to resemble and function
as substitutes for such standardized
foods. While FDA “has continued
• See Non-Dairy Labels, p. 12

Organic Milk Sales Totaled $1.6 Billion
In 2019, Output Was 5.1 Billion Lbs.
Washington—Sales of organic
milk from cows totaled $1.59 billion in 2019, and organic milk
production totaled 5.1 billion
pounds, according to a study
released late last week by USDA’s
National Agricultural Statistics
Service (NASS).
Also in 2019, sales of organic
goat milk totaled 4.3 million
pounds, and were valued at $2.4
million, the study noted.
The “2019 Certified Organic
Survey” is a special study conducted by NASS and is part of
the 2017 Census of Agriculture
program.
The primary purpose of the
survey is to collect value of sales
information at the commodity
level along with acreage, production, and practices data for a variety of certified organic livestock
and crop operations.

The first NASS organic survey
was initiated in 2008 to support
an emerging organic industry.
The 2008 and 2014 organic surveys were conducted as part of
the census of agriculture as special studies. These data collection efforts surveyed all known
certified, exempt, and transitioning organic operations in the US.
The 2011, 2015, and 2016
certified organic surveys were
conducted in cooperation with
USDA’s Risk Management
Agency in an effort to expand
the number and variety of premium price elections for certified organic crops. The survey in
those years was restricted to only
certified US organic operations.
In 2019, there were 3,100
farms in the US with certified
• See Organic Milk, p. 5

Dairy Groups Detail
Foreign Trade
Barriers Hampering
US Dairy Exports
Washington—The International
Dairy Foods Association (IDFA),
National Milk Producers Federation (NMPF) and US Dairy Export
Council (USDEC) this week
detailed various foreign trade barriers that they said are hampering
US dairy exports.
They made their observations in
comments submitted to the Office
of the US Trade Representative
(USTR), which sought input to
assist it in preparation of its annual
National Trade Estimate Report.
The deadline for submitting comments was Thursday.
IDFA is concerned with two
Canadian trade barriers that may
violate the US-Mexico-Canada
Agreement (USMCA). First,
even after implementing changes
to its tariff-rate quota (TRQ)
administration in order to be
ready for USMCA entry into
force, Canada “has maintained
restrictive conditions for TRQ
allocation that are inconsistent
with the conditions outlined in
USMCA, and which limit certain US dairy exports.”
For example, Canada’s eligibility and allocation calculation conditions limit access to the “Cheese
of All Types” TRQ to just 15 percent for distributors and allocating
85 percent to processors, conditions which are not included in
USMCA commitments and which
contradict additional USMCA
• See Trade Barriers, p. 13
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Michigan’s Big New Cheese And Whey Plant
MWC, a new $470 million cheese
and whey plant in Michigan, began
receiving milk last week, and it’s
worth a little perspective on just
what a big deal this new plant
really is, at the state, regional,
national and international levels.
As reported on our front page
last week, when fully operational,
the MWC plant will process over
2.9 billion pounds of milk into
more than 300 million pounds
of Cheddar, Monterey Jack and
Colby Jack in 40-pound and 640pound blocks. MWC will also produce whey protein concentrate
and whey protein isolate.
MWC is a joint venture between
Glanbia Nutritionals, Dairy Farmers of America and Select Milk
Producers. Those entities are also
partners in another joint venture,
Southwest Cheese, located in
Clovis, NM, and described as the
largest cheese and whey manufacturing facility in the world.
At the state level, the MWC
operation is important because
of Michigan’s growing milk production. The state’s milk output
grew by about 3.1 billion pounds
from 2010 to 2019, although it did
decline in 2018 before rebounding to a record high of 11.4 billion
pounds in 2019. And Michigan’s
milk production here in 2020
appears on pace to set yet another
new record.
In other words, a new cheese
and whey plant that will process
over 2.9 billion pounds of milk
every year is a welcome addition
to Michigan’s dairy industry.
That could be especially true
for local dairy farmers (the press
release announcing the plant’s
opening specifically mentioned
“local farmers” twice, which we
interpret to mean not only Michigan farmers but also farmers in
Indiana and possibly other states).
That’s because more local milk
going into Class III will mean
less local milk going into Class
IV. Since 2010, Class IV use on
the Mideast federal milk marketing order (last year, about 47.3

percent of the milk pooled on the
Mideast order came from Michigan dairy farmers, followed by 21
percent from Ohio farmers and
12.6 percent from Indiana farmers)
has risen from 6.9 percent to 15.9
percent, and Class IV volume has
grown by about 1.9 billion pounds.
This year, the Class III price
is projected by USDA to average
$18.00 per hundredweight, while
the Class IV price is projected to
average $13.50 per hundred. The
projected gap next year is still
expected to be close to $3.00 per
hundred.
Thus, it seems logical to conclude that shifting some Michigan and nearby milk — billions
of pounds of milk, that is — from
Class IV to Class III will result in
higher milk prices for farmers.
On a regional basis, this new
plant is a significant addition to
the Central region’s production of
American-type cheese. USDA’s
National Ag Statistics Service has
been breaking out cheese production by region since 1991, and that
year, American-type cheese production in the East North Central,
West North Central and South
Central regions combined totaled
just over 2 billion pounds.
In 2019, American-type cheese
production in the combined Central region totaled 2.6 billion
pounds (and was actually down
more than 36 million pounds from
2018), or about 600 million pounds
more than in 1991.
Thus, the new MWC plant,
when fully operational, will boost
the Central region’s Americantype cheese production by more
than half of the region’s total production increase over the 19912019 period.
Nationally, there are a couple of
different ways to look at the impact
of this new MWC plant. First, from
a production standpoint, US production of American-type cheese
increased by about 943 million
pounds from 2010 to 2019 (from
4.29 to 5.23 billion pounds), or
about 94 million pounds a year.

Commissioning operations at
the new MWC plant will take
place over the next eight months,
and the plant will be producing
over 300 million pounds of cheese
once it’s fully operational.
That means that 2022 will be
the first full calendar year in which
MWC will produce over 300 million pounds of cheese, which is a
considerable amount of additional
cheese compared to the production
increase over the past 10 years.
At least somewhat related to
that point, the National Dairy
Products Sales Report (NDPSR)
released every week by USDA’s
Agricultural Marketing Service
currently consists of 88 reporting
entities selling 1 million pounds
or more of dairy products, including 17 entities reporting 40-pound
Cheddar blocks. Weekly block
sales in recent reports have averaged around 12 million pounds.
The new MWC plant will be
producing 40-pound blocks and
producing a little less than 1 million pounds of cheese every day.
So it’s probably safe to say that
this plant will have at least a little influence on cheese and milk
prices. It could also influence butter and nonfat dry milk prices, as
more milk is shifted from Class IV
to Class III production.
Finally, on the international
front, the US is of course a major
exporter of cheese, but the majority
of those cheese exports are otherthan-American-type cheeses. Last
year, the US exported 174 million
pounds of American-type cheese
and 615 million pounds of otherthan-American-type cheese.
Meanwhile, domestic use of
American-type cheese rose from
4.1 billion pounds in 2010 to 5.1
billion pounds in 2019, or by about
100 million pounds per year. Finding homes for another 300 million
pounds of American-type cheese
every year will require growth of
both domestic and global markets.
MWC’s new plant is a mighty
big deal locally, regionally, nationally and globally.
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US-China Phase One Trade Deal Helping
Increase US Dairy Exports: Report
Washington—The US dairy
industry has seen “expanded
opportunities to export to China”
thanks to the US-China Phase
One Economic and Trade Agreement, according to an interim
report released last Friday by the
US Department of Agriculture
(USDA) and the Office of the US
Trade Representative (USTR).
In the agreement, which the
US and China signed in January
2020 and which went into effect
on Feb. 14, 2020, China committed to address a range of problematic trade practices affecting US
interests, including in agricultural
trade, the report noted.
Chapter three of the agreement
contains specific commitments to
reduce and eliminate structural,
non-tariff barriers to US agriculture in China’s market, including for dairy and infant formula,
among other products.
To date, China has implemented 50 of the 57 commitments
that have specific deadlines under
Chapter three of the agreement.
These changes affect the entire
range of agricultural products,
including dairy products.
The result is an historic expansion in the ability of US agriculture
to sell its products to China, the
report said. Before the Phase One
agreement, only approximately
1,500 facilities in the US could
export agricultural goods to China.
Today, that nuber has increased to
more than 4,000 facilities.
The opening of the Chinese
market has been particularly noteworthy in certain sectors, including
dairy, according to the report. Prior
to the Phase One agreement, US
dairy and infant formula exporters faced restrictive Chinese regulatory requirements that limited
their ability to export to China.
Because of the Phase One agreement, China now recognizes the
US food safety system of oversight
for dairy products, giving US dairy
and infant formula companies
increased access to China while
also providing Chinese consumers
with a wider variety of US products, the report noted. As a result,
US dairy exports to China were up
38 percent from January through
August 2020, compared to a year
earlier, on a value basis, to $344.3
million, “and are expected to continue to rise.”
Dairy-related chapter three
accomplishments over the last
few months include publishing a
domestic standard for dairy permeate powder for human consumption
that will allow imports of this product from the US, recognizing the
system of oversight for food safety,
allowing importation of ultrafiltered, fortified, and extended shelf
life milk, and streamlining registra-

tion requirements for US dairy and
infant formula facilities.
Chapter six of the agreement
also contains specific commitments to expand trade in US goods
and services and will support a
“dramatic expansion” of US food,
agriculture, and seafood product
exports to China.
The report calculated that
China has purchased approximately 71 percent of its target for
2020; specifically, China has purchased $23.6 billion agricultural
products so far this year.
“All indications are that the
substantial increases in China’s
agricultural purchases will continue and benefits will redound for

years, if not decades, as US farmers and ranchers continue to build
strong connections with China’s
consumers who can see for themselves that US agricultural products are unmatched in quality and
affordability,” the report said.
“The Phase One Agreement
marks a historic opportunity for
US agriculture. In just a few short
months, the provisions in the
Agreement have yelded a great
harvest for our farmers and ranchers,” the report continued.
“With the achievements in
place already, and with more to
come, the Phase One Agreement
will benefit United States agriculture for years and decades in the
future,” the report added.
“This agreement finally levels
the playing field for US agriculture and is a bonanza for America’s

For more information, visit www.tetrapak.com
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farmers, ranchers, and producers,”
said US Secretary of Agriculture
Sonny Perdue.
“Being able to participate in this
market in a more fair and equitable
way has generated more sales that
are supporting higher prices and
strengthening the rural economy,”
Perdue added.
“President Trump delivered on
his promise to confront China’s
unfair trade practices and expand
market opportunities for US agriculture through the Phase One
Agreement,” said US Trade Representative Robert Lighthizer. “Since
the Agreement entered into force
eight months ago, we have seen
remarkable improvements in our
agricultural trade relationship
with China, which will benefit our
farmers and ranchers for years to
come.”
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Urschel Introduces New Affinity Integra-D
Cheese Dicer That’s USDA Dairy Division
Urschel is introducing the new
Affinity® Integra-D cheese dicer
that’s USDA Dairy Division
Accepted.
“Following the success of our
large Affinity cheese dicer, the

new Integra-D offers processors all
of the advantages in a scaled-down
footprint. The Integra-D provides
the latest in precision cutting, and
a turn-key upgrade for processors
with Urschel RA series machines,”
said Tim O’Brien, executive vice

FDA Establishes US
Agent Voluntary ID
System For Facilities
Silver Spring, MD—The FDA has
issued guidance establishing a US
Agent Voluntary Identification
System (VIS) for food facility registration.
The VIS is intended to be used
in conjunction with FDA’s food
facility registration database, the
Food Facility Registration Module
(FFRM), to streamline and expedite the agent verification process.
US and foreign food facilities
that are engaged in the manu-

president of sales and marketing at
Urschel.
“Updating a line could not be
simpler, and the benefits derived
from higher yields is a bonus,”
O’Brien added.
The Integra-D is Urschel’s newest addition to the Affinity line.
The high-performance dicer features operation at the push of a
button. The machine is designed
with the cutting zone completely
separate from the mechanical zone.
Hinged access panels ease maintenance and part changeovers,
Urschel noted. The dicer is powered by a 10-horsepower (7.5 kW)
motor.
“Superior sanitation, quick part
changeovers, and heavy duty are
terms customers use to describe
the new Integra-D cheese dicer,”
according to Scott Klockow,
Urschel’s mechanical design manager. “Customers replacing an RA
machine with the Integra-D have
experienced 20 to even 50 percent
facturing, processing, packing or
holding of foods for consumption
in the US are required to register
with FDA. Registered foreign food
facilities are also required to have
a US agent who acts as a communications link with FDA.
The VIS works in conjunction
with FDA’s food facility registration database to allow US agents
to independently identify the facility or facilities they are representing. FDA will then provide the US
agent with an identification number for their facilities.
Also, foreign food facilities now
have the option of providing the
identification number of their US

higher capacities due to the larger
infeed and increased horsepower.”
The new three-dimensional
dicer accepts products up to 4.5
inches (114 mm). Product is delivered to a feed hopper and enters
a rotating impeller. Centrifugal
force holds the product against the
inside of the case. Impeller paddles
carry the product past the slicing
knife.
An adjustable slice gate at the
top of the case determines the slice
thickness.
Slices pass between the rotating feed drum and feed spindle
and then enter the circular knives
where they are cut into strips. The
strips pass directly into the crosscut knives where the final cut is
made to create a precision dice.
The stripper plate removes product from the spaces between the
circular knives and acts as a shear
edge for the crosscut knives. Strip
cuts can be produced by removing
the crosscut knife spindle.
For more information about
the new Affinity Integra-D Dicer,
email info@urschel.com; or visit
www.urschel.com.
agent during registration. When
a foreign facility uses a US agent
identification number in accordance with the VIS and the name
of the facility matches the facility
name and address the US agent
has identified, FDA will consider
that verification without taking
any additional steps to verify the
US agent, thus facilitating the
process of providing a food facility
registration number.
The guidance document provides additional information about
the VIS process through questions
and answers.
For more information, visit
www.fda.gov/food.

Boost Your Brine
Efficiency
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tracking. (VAT Identity and Integrity)
 Achieve salt percentages and core temps
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from our
archives
50 YEARS AGO

Oct. 30, 1970: Fond du Lac,
WI—The Pure Milk Products
Co-op here resolved to obtain an
injunction to stop the American
Heart Association from showing
its movie, “Eat to Your Heart’s
Content,” and to sue, in a class
action lawsuit for $500 million,
for advising people to avoid butter in their diets. The movie recommends limiting milk, cheese,
butter and saturated fat.
Madison—Adding the food preservative potassium sorbate and
lactic acid to cold pack cheese
food speeds up destruction of Salmonella bacteria, UW-Madison
dairy scientists H.S. Park, E.H.
Marth and N.F. Olson reported.

25 YEARS AGO

Oct. 27, 1995: Modesto, CA—
California’s dairy industry is planning to capitalize on new export
opportunities after a tour of the
state’s dairy farms and production
facilities by Mexican distributors
last month. The tour demonstrated the quality and diversity
of California milk products, and
show how a public-private partnership could work to promote
California’s $3 billion-a-year
dairy industry.
Washington—The USDA this
week issued its Long Term Agricultural Trade Strategy report
that will serve as a guide for
increasing US ag exports into
the next century. “Our goal is to
achieve a 50 percent increase in
agricultural exports by the year
2000,” US Secretary of Agriculture Dan Glickman said.

10 YEARS AGO

Oct. 29, 2010: Kaltbach,
Switzerland—Emmi this week
officially opened its expanded
cheese aging cave in Kaltbach in
the canton of Lucerne, Switzerland. Over the last two years, the
cheese aging cave in Kaltbach
has been extended by around
1,300 meters.
Montesano, WA—The US Marshal’s Service this week seized all
cheese products at Estrella Family Creamery here after repeated
tests by FDA and the Washington State Ag Department over
the last several months showed
the persistent presence of Listeria monocytogenes in Estrella’s
cheese products. This is serious,
said owner Kelli Estrella. It could
put us out of business.

October 30, 2020

USDA Adjusts
Appendices Under
Dairy Tariff-Rate
Quota Import
Licensing Rule
Washington—USDA’s Foreign
Agricultural Service (FAS), in a
notice published in Monday’s Federal Register, announced the transfer of amounts for certain dairy
articles from the historical license
category (Appendix 1) to the lottery (nonhistorical) license category (Appendix 2) pursuant to the
Dairy Tariff-Rate Quota Import
Licensing regulations for the 2020
quota year.
The Foreign Agricultural Service administers the Dairy TariffRate Quota Import Licensing
Regulation that provides for the
issuance of licenses to import
certain dairy articles under tariffrate quotas (TRQs) as set forth in
the Harmonized Tariff Schedule
(HTS) of the United States.
These dairy articles may only
be entered into the United States
at the low-tier tariff by or for the
account of a person or firm to
whom such licenses have been
issued and only in accordance
with the terms and conditions of
the regulation.
Dairy import licenses are issued
on a calendar year basis, and each
license authorizes the license
holder to import a specified quantity and type of dairy article from a
specified country of origin.
The Multilateral Affairs Division, FAS, USDA, issues these
licenses and, in conjunction with
US Customs and Border Protection, US Department of Homeland
Security, monitors their use.
The regulation states that whenever a historical license (Appendix
1) is permanently surrrendered,
revoked by the licensing authority, or not issued to an applicant
pursuant to the provisions of the
regulation, then the amount of
such license will be transferred to
Appendix 2.
These cumulative annual transfers are required to be published by
notice in the Federal Register.
Accordingly, the notice published Monday sets forth the
revised appendices for the 2020
tariff-rqte quota year.
Although there are no changes
to the quantities for designated
licenses (Appendix 3, Tokyo
Round, and Appendix 4, Uruguay
Round), nor to the total amount
for each article, those numbers
are also included in the notice for
completeness.
The effective date of the notice
is Oct. 26, 2020.
For more information about this
notice, contact Abdelsalam ElFarra, FAS/USDA, at (202) 7209439; email abdelsalam.el-farra@
fas.usda.gov.
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New York: 386.7 million
pounds, up from 292.1 million
pounds.
Idaho: 364.5 million pounds, up
from 110.3 million pounds.
Oregon: 321.4 million pounds,
up from 292 million pounds.
Colorado: 276.7 million pounds
(no data is available for 2014).
Pennsylvania: 315.8 million
pounds, up from 188.7 million.
Vermont: 202.4 million pounds,
up from 139.9 million pounds.
New Mexico: 166.4 million
pounds (no data is available for
2014).
Indiana: 142.7 million pounds,
up from 93.9 million pounds.
Minnesota: 138.9 million
pounds, up from 123.2 million.
Washington: 136.9 million
pounds, up from 97.4 million
pounds.
Ohio: 128.4 million pounds, up
from 115.7 million pounds..
Six states had organic milk sales
totaling more than $100 million in
2019. Those states were: California, $273.1 million; Texas, $261.3
million; Wisconsin, $125.7 million; Idaho, $124.5 million; New
York, $121.4 million; and Oregon,
$103.4 million.
By comparison, in 2014, only
California, at $248.4 million, and
Wisconsin, at $110.5 million, had
organic milk sales totaling more
than $100 million (although, as
noted earlier, 2014 data wasn’t
available for either Texas or Idaho).

Organic Milk
(Continued from p. 1)

organic milk cows, and 29 farms
with certified organic milk goats,
according to the survey.
By comparison, in 2014, there
were 2,262 farms with certified
organic milk cows in the US and
41 farms with certified organic
milk gots, according to the 2012
Census of Agriculture.
Also in 2014, organic milk production totaled 3.4 billion pounds,
and organic milk sales were valued
at $1.08 billion.
In 2019, there were nine states
with more than 100 organic dairy
farms, including New York, 607
farms; Wisconsin, 525 farms;
Pennsylvania, 362 farms; Ohio,
260 farms; Indiana, 246 farms; Vermont, 172 farms; California, 150
farms; Minnesota, 125 farms; and
Iowa, 105 farms.
As of Dec. 31, 2019, there were
337,540 certified organic milk
cows in the US, up from 228,129
certified cows as of Dec. 31, 2014.
States with the most certified
organic milk cows as of Dec. 31,
2019, were: California, 56,496
cows; Texas, 41,819 cows; New
York, 32,419 cows; Wisconsin,
31,747 cows; Idaho, 20,150 cows;
Oregon, 18,776 cows; Colorado,
16,934 cows; Pennsylvania, 16,685
cows; Vermont, 13,789 cows; Indiana, 11,623 cows; Ohio, 11,400
cows; and Minnesota, 10,407 cows.
A total of 14 states had 2019
organic milk sales of more than
100 million pounds. Those states,
their 2019 organic milk sales and
comparisons to 2014, were:
California: 889.3 million
pounds, up from 787.3 million.
Texas: 821.9 million pounds
(no data is available for 2014).
Wisconsin: 441 million pounds,
up from 357.2 million pounds.

Milk Is Top Organic Sector
The report shows total 2019 sales
of $9.93 billion in organic products, an increase of $2.37 billion,
or 31 percent, from 2016.
There were 16,585 certified
organic farms, a 17 percent increase
from 2016, which accounted for
5.50 million certified acres, an
increase of 9 percent over 2016.

California continued to lead the
US in certified organic sales with
$3.60 billion, which is 36 percentof the US total and four times
that of any other state. It also led
all states with 3,012 certified farms
and 965,257 certified acres. Washington ($886 million), Pennsylvania ($742 million), Oregon ($454
million) and Texas ($424 million)
round out the top five states for
value of organic sales.
The top sectors and commodities in 2019, with comparisons to
2016, were as follows:
Livestock and poultry products: $2.48 billion, up 12 percent;
the leading commodity was milk,
at $1.59 billion, up 14 percent.
Vegetables: $2.08 billion, up 27
percent; the leading commodity
was lettuce, at $400 million, up 44
percent.
Fruits, tree nuts, and berries:
$2.02 billion, up 44 percent; the
leading commodity was apples, at
$475 million, up 45 percent.
Marketing practices in the certified organic farming sector showed
that $2.04 billion in organic products were sold directly to retail
markets, institutions, and local/
regional food hubs. Another $300
million in organic products were
sold directly to consumers at farmers markets, on-farm stores and
stands, roadside stands or stores,
u-pick, community supported agriculture farms, and online markets.
Value-added products such
as cheese, jam, wine, and meat,
accounted for $727 million.
The survey also asked producers
about plans for future production.
Some 29 percent of farms plan to
increase their level of organic production. More than 1,800 certified
organic farms have 255,000 additional acres in the three-year transition period required for land to
become certified as organic.
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Tillamook Campaign
Donates $1.6
Million To American
Farmland Trust
Tillamook, OR—The Tillamook
County Creamery Association
(TCCA) has made good on its
commitment to deliver $1.6 million to the American Farmland
Trust (AFT) to help support farmers in the wake of COVID-19.
TCCA launched its “All For
Farmers” effort to raise up to $1.6
million by reserving 10 percent of
sales on Tillamook products.
With funding from Tillamook,
AFT will help permanently protect
a projected 6,000 acres of productive farmland in threatened regions
of the country.
“The unpredictability of the
pandemic and the complexities of
the supply chain are squeezing the
economics for many producers and
putting many multi-generational
farms at risk,” said Patrick Criteser,
TCCA president and CEO
Additionally, Tillamook’s donation will fuel the launch of AFT’s
Brighter Future Micro-Grants Program that will provide grants of up

Eastern States Expo
Joins Victory Box
Cheese Movement
West Springfield, MA—The Eastern States Exposition (ESE) has
joined the growing Victory Cheese
movement to help New England
dairy farmers and cheese makers
increase sales and market products.
ESE’s “Just Say Cheese!” is the
first in a series of cheese packages
created to promote the eastern US
dairy industry.

to $5,000 to farmers roughly 16 cities across the US. A grant project
can involve an individual farmer
or a farm family. Only one grant
can be awarded per farm entity.
Eligible applicants and proposed
projects must be located within
counties approximately 100 miles
of specific cities.
Applications will be accepted
on a rolling basis beginning this
week in conjunction with National
Farmer Day. Projects include hiring professional services and updating infrastructure or equipment,
among others.
If approved, AFT will send written notification to the applicant
within 60 days.
We appreciate and thank TCCA
for the huge contribution it’s made
to ensuring a stronger future for
farming, said AFT vice president
of programs Beth Sauerhaft.
“We’ve found a partner that
shares our values for respecting
the hard work of farming, investing in the future of farmers, and
protecting irreplaceable farmland,”
Sauerhaft said.
Application details can be
found online at www.farmland.org/
brighter-future.
The premiere box includes two
4-ounce tubs of Plain and Chive
Goat Cheese from Thomas Farm of
Sunderland, MA; and two 8-ounce
bars of Sharp Cheddar and Smoked
Gouda from Smith’s Country
Cheese, Winchendon, MA.
Selections change biweekly and
are pre-sold online for curb-side
pick-up at the ESE Farmers Market
beginning Sept. 10 and continue
through the end of the year. For
more details and ordering information, visit www.farmersmarket.
thebige.com.

Veal Rennet
2x

RENCO Veal Rennet
95% Pure
No Preservatives

Veal Rennet
1x

Available in Pints, Quarts, 1 Gallon
and 5 Gallon containers in both single
strength and double strength.

The Cheese Connection provides the freshest, quality ingredients
for all level of cheese makers from the artisan and farmstead
cheesemaker to the larger specialty cheesemakers.
Visit www.cheeseconnection.net or
call 206.307.7224 or e-mail kallijah@cheeseconnection.net.
For more information, visit www.cheeseconnection.net
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Oregon’s Official Blue Cheese Day
Created To Honor Rogue Creamery

David Gremmels, president of Rogue Creamery, is recognized at the official proclamation of
October 18 at Oregon’s Blue Cheese Day.

Salem, OR—Oregon Governor Kate Brown has officially
proclaimed October 18 as Blue
Cheese Day, marking the oneyear anniversary Rogue Creamery took home top honors at the
2019 World Cheese Awards with
its Rogue River Blue.
Central Point’s Rogue Creamery received the honor of the “best
cheese in the world” last year in
Bergamo, Italy – the first time in
the history of the World Cheese
Awards, which began in 1988 at
the London Food Expedition,
that a US cheese was selected as
Grand Champion.
Rogue River Blue rose to the
top among more than 3,800 cheese
entries from 42 other countries.
Rogue River Blue first appeared
in the specialty cheese arena in
2002.
One year later, it won the 2003
World Cheese Award for Best

Blue Cheese. Since then, the
cheese has garnered multiple
top spots in US and worldwide
competitions.
Rogue River Blue is aged nine
to 11 months, after which the
creamery hand-wraps each wheel
in organic, biodynamic Syrah
grape leaves that have soaked in
pear spirits.
Rogue Creamery was also the
first US cheese maker to export
its raw-milk Rogue River Blue
cheese to the European Union
in 2008, considered a landmark
moment for the artisan cheesemaking community.
Known for its environmental
stewardship, Rogue Creamery has
been a Certified B-Corporation
since 2016, requiring independent
assessment of a company’s governance policies and its impact on
environment, workers, and community.

Vermont Creamery
Launches Homemade
Holiday Season;
Predicts Extended
Baking Season

mont Creamery Cultured Butter
and Crème Fraîche, accompanied
by a selection of favorite ingredients, cookie cutters in the shape of
cows and goats, and more.
Vermont Creamery will also
post a new collection of holiday
recipes across all social media platforms, including @vermontcreamery
on Instagram.
Finally, the creamery has partnered with Sweet Paul Magazine to
develop a collection of crafts that
can be made with kids and given
as gifts.
“This is a year when we all
need a little more cheer,” said Vermont Creamery president Adeline
Druart.
For more details on Homemade
Holiday Season, visit www.vermontcreamery.com.

Websterville, VT—With more
folks hunkered at home by the
pandemic, trend forecasters predict
an accelerated holiday season with
baking, cooking and decorating
starting now and lasting well into
the new year.
Vermont Creamery here
launched its “Homemade Holiday
Season” initiative Monday, which
puts the “home” in “homemade.”
To kick off the season, consumers can enter to win a Homemade
Holidays Baker’s Box full of Ver-
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AMPI Secures Second Consecutive Top
Award At NMPF Cheese Competition
Arlington, VA—Associated Milk
Producers, Inc. (AMPI) of Hoven,
SD, earned its second consecutive
Chairman’s Award this week at
the 2020 National Milk Producers
Federation’s (NMPF) Championship Cheese Contest.
AMPI’s winning Aged Asiago
entry earned a score of 99.50 in
the Hard & Mold Ripened Italian
Cheese category. Last year, AMPI
earned top honors with a HandCrafted Parmesan scoring 99.20 in
the same category.
Contest awards were announced
during NMPF’s joint annual virtual
meeting with the United Dairy
Industry Association (UDIA) and
the National Dairy Promotion &
Research Board (NDB) as part of
a virtual ceremony. Nearly 200
entries from cheese operations
were submitted for the contest.
“These awards speak to the
consistent quality of cheese made
in AMPI’s dairy farmer-owned
plants,” said Marshall Reece,
senior vice president of sales and
marketing.
“Our cheese isn’t made special
for contests. Crafting award-worthy cheese is the daily standard at
AMPI,” Reece continued.
Select Milk Producers, Inc. of
Monticello, WI, won the Chairman’s Reserve Award for a Smoked
Gouda entry, and top honors for
Best Cheddar went to Agri-Mark,
Inc. of Middlebury, VT, for an
Extra Sharp Cheddar.

The Northwest Dairy Association of Issaquah, WA, won the
award for Best Cottage Cheese
with a 2% Reduced Fat Pineapple
Cottage Cheese entry with a score
of 99.70.
Winners in each of the 19 contest classes are as follows:
Mild Cheddar
First place: AMPI, Blair, WI,
Scott Overfelt, 99.80
Second place: Foremost Farms
USA, Marshfield, WI, Dustin
Huser, 99.50
Third place: Land O’Lakes, Kiel,
WI, Ankit Patel, 99.30
Medium Cheddar
First place: Agri-Mark, Inc., Chateaugay, NY, Team McCadam,
99.50
Second place winner: Prairie
Farms Dairy, Inc., Shullsburg, WI,
99.40
Third place: Land O’Lakes, Kiel,
WI, Jeff Berg, 99.30
Sharp Cheddar
First place: Agri-Mark, Cabot,
VT, 99.50
Second place: Agri-Mark, Chateaugay, NY, 99.20
Third place: Agri-Mark, Middlebury, VT, 99.00
Extra Sharp Cheddar
First place: Agri-Mark, Middlebury, VT, 99.30
Second place: Agri-Mark, Cabot,
VT, 99.20

Surrounding our Customers
with Quality Solutions

SERVICE

SUPPLY CHAIN
PROCESS
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Third place: Agri-Mark, Chateaugay, NY, 97.80

Third place: Agri-Mark, Chateaugay, NY, Muenster, 98.80

Mozzarella
First place: Dairy Farmers of
America (DFA), Turlock, CA,
Antonio C’s Team, 99.40
Second place: DFA, New Wilmington, PA, Mike Breznak, 99.20
Third place: DFA, New Wilmington, PA, Curtin Graham, 99.10

Swiss
First place: Prairie Farms Dairy,
Luana, IA, Baby Swiss Wheel,
98.60
Second place: Prairie Farms Dairy,
Luana, IA, Baby Swiss Loaf, 97.50
Third place: Select Milk Producers, Monticello, WI, Sweet Swiss,
Bruce Workman, 97.40

Provolone
First place: DFA, Turlock, CA,
Frank’s Team, 99.50
Second place: DFA, Turlock, CA,
Araceli’s Team, 99.30
Third place: DFA, New Wilmington, PA, Ben Wright, 98.70
Hard & Mold Ripened Italian
First place: AMPI, Hoven, SD,
Aged Asiago, 99.50
Second place: Prairie Farms Dairy,
Faribault, MN, St. Pete’s Select
Blue, 98.40
Third place: Prairie Farms Dairy,
Mindoro, WI, Pasteurized Gorgonzola, Jeff Kaiser, 98.30
Natural Cheese
First place: Bongard’s Creameries,
Perham, MN, Colby Jack, Justin
Larson, 99.00
Second place: Michigan Milk Producers, Inc., Middlebury, IN, Monterey Jack, Mike Roberts and Larry
Roberts, 98.90

Processed American
First place: Prairie Farms, Rochester, MN, 99.50
Second place: AMPI, Portage, WI,
99.10
Third place: AMPI, Portage, WI,
99.00
Flavored Processed American
First place: AMPI, Portage, 99.60
Second place: AMPI, Portage,
99.50
Third place: Ellsworth Creamery,
New London, WI, 99.00
Hot Or Spicy Flavor
First place: MMPA, Middlebury,
IN, Pepper Jack, 99.30
Second place: AMPI, Jim Falls,
WI, Pepper Jack, 98.80
Third place: Ellsworth Creamery,
Comstock, WI, Ghost Pepper Jack,
98.50
• See AMPI Wins NMPF, p. 16

How ﬁt is your cheesemaking equipment?

|

Proven to produce higher yields
and higher consistency
with higher proﬁts.

Three results that matter.

SAFETY

CUSTOMER

DELIVERY

QUALITY

For two decades, APT has been delivering leading
edge solutions and high quality equipment
preferred by more Cheesmakers in the dairy industry.

TRAINING

COMPETITIVE
PRICING

SUPPORT

ADVANCED PROCESS TECHNOLOGIES, INC.
Engineering | Fabrication | Controls | Installation

1-800-782-8573
© 2018 Kelley Supply, Inc., All rights reserved.

www.kelleysupply.com
info@kelleysupply.com

For more information, visit www.kelleysupply.com

www.APT-INC.com | An Employee Owned Company
For more information, visit www.APT-Inc.com
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PERSONNEL

Andy Johnson

Marianne Smukowski

Joanne Gauthier

Andy Johnson Named WI Master
Cheesemaker Program Coordinator
Madison—Andy Johnson, outreach specialist/assistant coordinator for the Cheese Group at
the Wisconsin Center for Dairy
Research (CDR), has been named
program coordinator for the Wisconsin Master Cheesemaker® Program.
Marianne Smukowski, who
served as Master Cheesemaker
Program coordinator for 15 years,
retired last month. Smukowski had
taken over as program coordinator
from Jim Path, who served as the
program’s first coordinator until he
retired from CDR in 2005.
Johnson has 12 years of cheesemaking experience. For the past
three years, he has worked with
CDR clients looking to develop
and refine their cheeses. From his
experience running cheese trials,
conducting plant visits and leading
short courses and presentations,
Johnson’s education in business, as
well as his previous experience as
a specialty cheese maker in three
states, gives him the knowledge
and experience necessary to lead
the only master cheese maker program in the US, the CDR noted.
“I am thrilled by this opportunity to help lead the Wisconsin
Master Cheesemaker Program,”
Johnson said. “Attaining the level
of Master Cheesemaker is the pinnacle of cheesemaking and I am

delighted to be a part of recognizing the talents and commitments
of this group of professionals.
“I am also honored to follow in
the path Marianne and Jim Path
helped to forge,” Johnson continued. “I look forward to meeting
current and future Master Cheesemakers and working with the
Master Cheesemaker board and
other program staff to support this
important program.”
“I have had the opportunity to
meet many amazing cheese makers and I am thankful for their
friendship,” Smukowski said. “I
have had the pleasure of visiting with each cheese maker and
learning about their personal journeys to becoming a Master Cheesemaker.”
Smukowski wished Johnson well
and hopes “the passion and enthusiasm continues for the Wisconsin
Master Cheesemaker Program.”
Joanne Gauthier will continue
as administrative coordinator
for the Wisconsin Master Cheesemaker Program and will assist
Johnson with the program.
The Wisconsin Master
Cheesemaker®Program is operated collaboratively between CDR
and Dairy Farmers of Wisconsin
(DFW).
For more information, visit
www.cdr.wisc.edu.

SEAN GORMAN has been
tapped as district sales manager
for the southwestern US territory
of SPX Flow, Inc. In his new
role, Gorman will coordinate
sales and delivery of SPX FLOW
process solutions to food and
beverage operations in Southern
California, Colorado, Arizona
and New Mexico. Gorman will
focus on the company’s hygienic
component portfolio, including
pumps, valves, homogenizers,
centrifuges, scraped-surface heat
exchangers and process optimization services. Gorman has been
in the food processing equipment
industry for 15 years, holding
sales management positions for
Sanimatic, Pentair-Sudmo and
most recently, ITT-Bournemann.
Nielsen-Massey Vanillas has
named veteran CPG executive
JONATHAN THOMPSON its
new CEO. Thompson comes to
Nielsen-Massey from Isopure
Company, a wholly-owned subsidiary of Glanbia Performance
Nutrition, where he served as
general manager. Thompson also
held other executive roles at
Glanbia Performance Nutrition
and Optimum Nutrition, and
leadership positions at Danone
and Mars/Masterfoods.
BILL HANCOCK will join US
Foods Holding Corp. as executive vice president and chief supply chain officer, effective Nov. 9.
In his new position, Hancock will
be in charge of all warehousing,
transportation and supply chain
strategy, as well as safety and
labor relations. He most recently
served as senior vice president of
supply chain operations at American Tire Distributors. Before that,
Hancock spent 14 years with Target Corporation in various supply
chain leadership roles.
CHARLIE INGRAM, executive
vice president and chief marketing officer at Eriez, announced
plans to retire at the end of 2020.
Ingram joined Eriez in 1994 as
National Sales Manager, rising to
vice president of sales and marketing in 2004.

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

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

Vault Grain Solutions, LLC
(VGS) has hired JAKE KINGSLEY in the new role of feed
procurement director. Kingsley
started his professional career in
2015 as a grain merchant in Tulsa,
OK. He most recently served as a
feed commodities merchandiser
with Livestock Nutrition Center
in Saginaw, TX.
RUDY DIEPERINK has joined
Brookside Flavors & Ingredients, LLC, as CEO. Dieperink
is a career food ingredient and
flavor executive, most recently

October 30, 2020

serving as president and CEO of
FrieslandCampina Ingredients
N.A., Inc. He also was chief operating officer of Ottens Flavors,
and held several senior executive
positions at Quest International.
STEVE HOLLAND has joined
Wildeck, Inc. as the new vice
president of operations. Holland
brings over 20 years of operations, engineering and continuous improvement leadership
experience to his new role. At
Wildeck, he will manage daily
operations at the company’s
multi-site manufacturing facilities, and working to support strategic growth.
CHANDRA McCORMACK is
the new chief financial officer
for Acosta. She has 25 years of
financial leadership experience
in public and private companies, including nearly 20 years
in the consumer packaged food
and product industry. She most
recently served as CFO for
Greyhound Lines. Before Greyhound, McCormack was a CFO
for several retail, restaurant and
CPG companies, including 13
years with Dean Foods Company in financial leadership
positions.
The Equitable Food Initiative
(EFI), a workforce development and certification organization that partners with growers,
farm workers, retailers and consumer advocacy groups, has hired
KARLA COOK as certification
manager. In her role, Cook will
be supporting certified operations, shepherding new farms
through the certification process and helping evolve the EFI
standards. Cook brings extensive
industry experience to EFI, having worked on social compliance
programs for several major brands
and most recently ran her own
compliance and human resources
consulting firm. Before that, she
spent more than a decade as the
divisional manager of operations
for Latin America at Walmart
Global Sourcing, where she oversaw the execution of Walmart’s
compliance program for the
region’s supply chain.
The Dairy Alliance has named
food industry veteran GERI
BERDAK as its new CEO. Berdak kicked off her career as a
nutritionist and educator for
the St. Louis Dairy Council,
followed by nutrition and marketing positions with Isagenix,
Kerry’s, and PepsiCo. Berdak
also served as senior vice president of nutrition strategy and
business development for the
US Dairy Innovation Center
from 2012 to 2015.
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SQFI Releases New
Food Safety Audit
Code Architecture
Arlington, VA—The Safe Quality
Food Institute (SQFI) this week
announced the release of SQF
Code Edition 9 for audits, effective May 24, 2021.
Edition 9 aligns with the latest Global Food Safety Initiative
(GFSI) benchmarking requirements, helping food manufacturers
meet and exceed all industry, customer, and regulatory requirements
to remain competitive across sectors, the SQFI said.
The new edition architecture
includes, in part:
 Simplification of audit duration guidance, supporting certifying bodies and SQF sites.
 Improved efficiencies and
accuracies to reduce time and cost.
 Recommendations for flexible technology in order to foster
confidence in a modern food safety
system.
 Remote activity guidance to
address times of extraordinary circumstances, such as the coronavirus pandemic.
“We listened to our global
community to ensure this edition
better reflects the reality of their
current business operations,” said
Gigi Vita, chief food safety assessment officer and senior vice president of SQF.
“Our goal was to simplify
the SQF Code architecture to
improve learning, understanding,
and implementation of the Code
requirements so that SQFI continues to be a trusted partner in
achieving success,” Vita added.
“In an effort to continue to
make the SQF food safety management process as straightforward
and understandable as possible, we
collaborated with more than 300
stakeholders and global professionals to further streamline the Codes,
considering more than 800 comments to Edition 9,” said LeAnn
Chuboff, vice president of technical affairs, SQF.
To assist sites with understanding Edition 9 and the enhancements for the site audits, SQFI has
a series of training available.
For more information about the
Safe Quality Food Institute and to
download SQF Code Edition 9,
visit www.sqfi.com.
The Safe Quality Food Institute
is a division of FMI - The Food
Industry Association, and was
established to administer the Safe
Quality Food Program, a leading
global food safety and quality certification and management system.
The SQFI mission is to deliver
consistent, globally recognized
food safety and quality certification programs based on sound
scientific principles, consistently
applied across all industry sectors,
and valued by all stakeholders.
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Hiland Dairy Foods
Company Wins
Multiple Quality
Chekd Awards
Chicago—Quality Chekd Dairies,
Inc., has announced that this year’s
recipient of the Irving B. Weber
Distinguished Award for Quality
Excellence is Hiland Dairy Foods
Company of Little Rock, AR.
Recognized as the highest honor
for overall quality throughout the
Quality Chekd organization, the
award distinguishes Hiland Dairy’s
commitment to quality excellence
in the categories of leadership,
culture, production, sustainability,
and business ethics.
The Little Rock operation is
the oldest continuously operating

dairy west of the Mississippi and
is managed by the legacy Coleman Dairy, Quality Chekd noted.
Hiland Dairy was named the award
winner after a scoring process that
included more than 40 other Quality Chekd member operations.
The Little Rock plant demonstrated excellence in several areas
to earn the award, including completing a significant refrigeration
upgrade that enables the company
to cool raw milk to 33 degrees,
practicing stricter environmental
practices, cross-training employees
and management, and creating a
culture change in how they operate the plant, Quality Chekd said.
As a result of Hiland Dairy’s continuous improvement efforts, its
current pass rate for fluid milk is
88 percent at 30 days of code and
its quality score is a 99.3 percent.

Hiland Dairy’s Little Rock
operation was also awarded the
Production Excellence Award for
the best milk processing plant
among all Quality Chekd member
organizations and won the orange
juice competition for the second
straight year.
The three-day QCS Leadership
Conference is an annual event
hosted by Quality Chekd Dairies
and QCS Purchasing.
This year’s conference theme
focused on connection, communication, and collaboration,
addressing the challenges the
member-owners have in the face
of the coronavirus pandemic and
providing the QCS Purchasing
organization’s member-owners and
supply partners a virtual platform
to collaboratively address these
complexities.

We look at cheese differently.

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

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

FS40 line with powder dispenser, tumble drum and conveyor

Come see us at:
April 14-16, 2020
Milwaukee, WI – Booth 833

Ad – Cheese Reporter-REV.indd 1

1.866.404.4545

www.devilletechnologies.com

For more information, visit www.devilletechnologies.com
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DFA Accepting 2021
Accelerator Program
Applications
Kansas City, KS—Five years after
launching its initial Accelerator
program, Dairy Farmers of America is getting ready for its program
with the announcement of a new
name, DFA CoLab Accelerator.
DFA plans a continued focus on
helping accelerate dairy food product and ag-tech companies.
Since its program was launched,
DFA has worked with 25 startups
in the dairy product and ag tech
verticals. Within the food vertical,
DFA has worked with a number
of startups, including Cheddies, a
protein-packed Cheddar cheese
cracker; RifRaf Ricotta cups, a
Ricotta cheese snack cup; and
Wheyward Spirit, a new clear
liquor that takes whey and turns
it into a smoother, better tasting
and more sustainable farm-to-flask
spirit.

For the 2021 program, Dairy
Farmers of America is looking for
early-stage food product companies that are dairy-focused or dairybased, including products using
cheese, milk, butter, whey or other
milk-based ingredients.
“On the food front, the sky is
really the limit as long as one of
the main ingredients is dairy,” said
Doug Dresslaer, DFA’s director of
innovation.
With ag tech, DFA is seeking
companies with applications or
technologies related to any portion
of the dairy value chain, including
but not limited to product testing,
data management, herd health and
management, supply chain optimization, sustainability and traceability.
Some ag tech categories of particular interest to DFA include
antibiotic alternatives, renewable
or alternative energy methods,
farm labor solutions, food waste
technlogies, automation and robotics, on-farm connectivity, animal

identification and monitoring and
animal transport technologies.
The DFA CoLab Accelerator
includes:
—90-day immersive program,
with both in-person and virtual
training and mentorship from
April to June 2021.
—Access to top DFA executives, with each startup having a
senior-level DFA contact relevant
to their business area.
—Educational sessions on
a variety of topics, including
finance, business development,
distribution and supply chain,
product development, brand
building, sales and marketing,
packaging and pricing.
—Additional workshops that
focus on areas such as leadership
development, team building and
creating company culture.
“We can’t wait to welcome this
next class of participants into our
program,” Dresslaer added.
For more information, visit
www.dfamilk.com.

Keep It Moving with HyFlow

™

Speed up your production with HyFlow™, the cheese anti-caking agent that’s specifically designed for
quicker bag filling, including narrow opening gusseted bags. HyFlow™ is formulated to virtually
eliminate cheese clumping, helping you increase line speeds while avoiding costly downtime. And
HyFlow™ can match your current agent’s profile – no need to alter your ingredient listings.
HyFlow™ benefits:
•
•
•
•
•
•

Optimized for gusseted bag systems
No bridging or clumping of cheese shreds in hopper
No impact on cheese melt or browning
Less dust and lower visibility than competitive products
Dramatic leaker reduction - less waste of bags and cheese products
Excellent carrier for antimycotics and oxygen-scavenging systems

Ready to maximize the speed of your packaging line?
Try HyFlow™ from Allied Blending.
Level 2 Certified

©2018 Allied Blending LP

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

All rights reserved.

LOL And Fonterra
(Continued from p. 1)

“Land O’Lakes works with all major
US national and top regional food
service distributors and this will
help enable potential national
distribution of Fonterra products,”
Harvey said. “While Fonterra has
been in the US food service market
for a number of years, breaking into
it at any great scale requires a fresh
approach.
“By working with Land O’Lakes,
we will have access to a strong,
well-established distribution network and their large customer
base,” Harvey continued.
“A big part in securing the partnership was our reputation for
developing a range of innovative
dairy products, along with our commitment to food safety and quality,
which gives people confidence to
choose our products,” Harvey said.
“Land O’Lakes will help us distribute, promote and sell our cooking
creams and cream cheese and, in
the future, we will look to expand
our relationship into other categories such as cheese products.”
““We are excited to leverage
the knowledge and expertise our
two cooperatives have in dairy
with a broader portfolio of products designed to help foodservice
operators make the most of dairy
in their kitchens,” said Catherine
Fox, vice president, marketing,
Land O’Lakes Dairy Foods.
“As a result of COVID-19, performance products in food service
will be of utmost importance to
operators,” said Greg Somerville,
vice-president, sales, Land O’Lakes
Dairy Foods. “The Land O’Lakes
food service sales team is looking forward to adding Fonterra’s
high-performance products to our
portfolio, which will enable us to
provide an expanded range of solutions to existing and new segments
and operators.”
When Fonterra launched its
value-focused strategy last year, it
was clear it would develop its food
service markets, Harvey indicated.
“We want to do this by collaborating more with like-minded
partners, leveraging our intellectual property and skills, rather
than making significant capital
investments of our own,” Harvey
said. “This agreement with Land
O’Lakes is a great example of this
and one we could look to apply in
other markets too.”
Anchor™ Food Professionals is
the food service brand of Fonterra’s
Anchor. The company’s products
include culinary cream, Cream
cheese, Extra Stretch Shredded
Mozzarella Cheese, processed
cheese, whipping cream, and butter.
Land O’Lakes is a memberowned cooperative with operations
that span the spectrum from agricultural production to consumer
foods.
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World Championship Cheese Contest
Postponed Until March 1-3, 2022
2021 with online opportunities
CheeseExpo Global
that illuminate the art of cheese
evaluation and reflect the positive
Online To Be Held
energy and promotional punch of
Apr. 6-8, 2021; Will these admired events,” said Kirsten
the WCMA’s conReturn Live In 2022 Strohmenger,
test event manager.
Madison—The World Championship Cheese Contest initially
scheduled for February 2021 has
been postponed to Mar. 1-3, 2022,
in Madison, WI, for the welfare
of its judges, industry volunteers
and attendees, the show’s host, the
Wisconsin Cheese Makers Association (WCMA), announced this
week.
“Contest leadership and our
industry contest committee studied options for a 2021 event,
interviewed judges and companies that support our contests with
volunteers, and concluded that
the industry would be best served
by pausing the upcoming World
Championship Cheese Contest
until March 2022,” said Contest
Chief Judge Jim Mueller.
The WCMA will present free
online programming in the first
week of March 2021 to promote
quality cheesemaking and celebrate industry success in the over
60-year history of the Championship Cheese Contests.
“We look forward to carrying
on the mission of our Championship Cheese Contests in March
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The World Championship
Cheese Contest will return live
and in person Mar. 1-3, 2022, at
the Monona Terrace Convention
Center in Madison.
The United States Championship Cheese Contest, which has
been hosted by the WCMA biennially in odd-numbered years since
1981, will follow in February 2023.
The WCMA has hosted the
World Championship Cheese
Contest since 1957. The contest, which was originally limited
to just Cheddar cheese, has been
held biennially, in even-numbered
years, since 1960. The contest was
expanded in 1972 to include all
varieties of cheese.
The contest, billed as the
world’s largest technical evaluation of cheeses, butter, yogurt and
dairy ingredients from around the
world, set a new record for participation in March 2020 with 3,667
entries from 26 countries and 36
US states.
For more information, contact
Strohmenger, at (608) 214-4290;
or email kstrohmenger@wischeesemakers.org.

Meanwhile, a new event cohosted by the WCMA and the
Wisconsin Center for Dairy
Research (CDR), CheeseExpo
Global Online, will offer industry
innovation, technical and marketing seminars, and supplier connections Apr. 6-8, 2021.
CheeseExpo, the popular inperson technology exposition, will
be postponed until Apr. 12-14,
2022, in Milwaukee, WI.
The need for timely information, technology transfer, and
market insights never stops, and
CheeseExpo Global Online will
deliver by tapping the industry’s
leading technical experts, industry
leaders and solutions from the supplier sector, the WCMA and CDR
noted.
“If there’s a silver lining in these
unusual times, it’s the opportunity
for an online event to bring ideas,
new technology and networking
to every PC, and every conference
room and training room in the
dairy industry,” said John Lucey,
the CDR’s director.
CheeseExpo Global Online will
deliver compact, focused seminars,
exclusive showcases from exhibitors, and easy-to-use connections
to chat or meet by video with fellow attendees, the WCMA and
CDR said.

“We’ve spoken with processors
and exhibitors and we know our
industry wants concise information and free access to supplier
partners,” said John Umhoefer, the
WCMA’s executive director.

“We look forward to
carrying on the mission
of our Championship
Cheese Contests...with
online opportunities
that illuminate the art
of cheese evaluation
and reflect the positive
energy and promotional
punch of these admired
events.”
—Kirsten Strohmenger,
WCMA

CheeseExpo will return live and
in person Apr. 12-14, 2022, at the
Wisconsin Center in Milwaukee, a
move that reflects the “safety-first”
culture within the US and international dairy industry.
For more information on CheeseExpo Global Online, visit www.
CheeseExpo.org.

Food & Dairy
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Non-Dairy Labels
(Continued from p. 1)

to hold standardized dairy foods,
nonstandardized dairy foods and
nonstandardized dairy-containing
substitute foods accountable for
compliance with FDCA requirements, in recent years FDA has
failed to hold nonstandardized
non-dairy plant-based substitute
foods accountable for food labeling compliance,” NMPF said.
“FDA’s unjustified departure in
recent years from well-established
law and the longstanding agency
policy to require non-dairy and
dairy-based substitutes to comply
with these FDCA requirements is
contributing to the rising tide of
unlawfully labeled nutritionally
inferior non-dairy substitutes that
are flooding the US marketplace
and consuming retail shelf space
inside refrigerated cases alongside
the standardized milk, yogurt,
cheese, ice cream, and butter,”
NMPF continued.
These non-dairy foods are positioned as “plant-based” dairy foods
to be used as substitutes for standardized milk, yogurt, cheese, ice
cream, and butter; but as the evidence NMPF has provided to FDA
shows, “virtually all of these nondairy foods are nutritionally inferior to the reference standardized
dairy food they are positioned to
replace.” As such, these non-dairy
foods are prohibited from using the
“common or usual name” of the
reference standardized dairy food
in the name of the food, except
as part of the imitation disclosure
requirement that is mandatory
under the FDCA.
The letter describes provisions
in the FDCA which it said are necessary to comprehend before FDA
can address how to properly label
unlawfully labeled plant-based
imitation dairy foods. Specifically:

 Standards of identity for dairy
foods are codified under established “common or usual name”
for the respective dairy food. A
standard of identity is designed to
define a food that already is wellestablished in the marketplace and
to set standards for ingredients and
the composition of the finished
product that align with the characteristics consumers have come to
expect from the defined food.
Foods that are subject to standards of identity must be identified by “common or usual name”
in accordance with FDCA section
403(i) just as nonstandardized
foods are required to be.
 FDCA requirements for
naming standardized dairy foods
and nonstandardized substitutes,
including non-dairy substitutes.
The misbranding provisions concerning the naming of foods complement the ban on economically
adulterated foods through labeling requirements that require food
sto be identified by “common or
usual name” under FDCA section
403(i) in a manner that accurately
describes the food and discloses
differences from other foods. Also,
nutritionally inferior imitations of
standardized dairy foods must bear
the imitation disclosure statement
(e.g., “IMITATION MILK”).
 Dairy standards of identity
and FDCA requirements for naming substitutes for standardized
dairy foods are designed to combat economic adulteration and
product naming practices that fail
to distinguish inferior imitation
foods. FDA regulations establishing standards of identity for dairy
foods under FDCA section 401
establish specifications for ingredients and minimum levels of food
components in the finished food
that are measurable, enabling FDA
to determine whether a food that
resembles “milk” and is labeled

as “milk” qualifies as “milk,” or
instead is an economically adulterated and misbranded knock-off.
 Nonstandardized substitutes
for standardized dairy foods must
be identified by common or usual
name. FDA regulations governing the “statement of identity”
and “ingredient statement” further
specify the requirements for identifying foods and food ingredients
by “common or usual name.” FDA
statement of identity regulations
specify that when the name of
the food is not assigned by law or
regulation, the “common or usual
name of the food” must be used in
the statement of identity when one
exists.
 The common or usual name
of the reference standardized dairy
food is prohibited for use in naming
nutritionally inferior substitutes
except as part of the mandatory
“imitation” dairy food disclosure
requirement. Under longstanding
FDA regulatory and enforcement
policies, nonstandardized substitutes for standardized dairy foods
have been prohibited from using
the common or usual name of the
reference standardized dairy food
to name the substitute food except
in limited and carefully tailored
conditions. These conditions are
designed to ensure that the name
of the standardized food is used
under conditions that accurately
characterize the food and discloses
the manner that functions to
accurately characterize the nonstandardized substitute food and is
qualified to disclose the material
differences between the standardized and nonstandardized food.
 Unlawful product names
for nonstandardized foods do not
become lawful “common or usual
names” simply through a history
of prolonged use. FDA’s failure to
expend the resources necessary to
compel compliance at an earlier

For more information, visit www.ivarsoninc.com
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time is no defense under the FDCA
for persisting in the prohibited acts
of introducing misbranded and
economically adulterated plantbased imitation dairy foods into
interstate commerce. To the contrary, FDA has responded to persistent FDCA violations affecting
a particular type of food product
through stepped-up enforcement
and rulemaking to prescribe the
common or usual name requirements with greater specificity.
 The persistent and proliferating use of unlawful product
names for “plant-based” imitation
dairy foods and related positioning
strategies is designed to encourage
consumers to adopt dietary practices that have foreseeable potential adverse consequences for the
nutritional health of consumers.
For FDA to allow unlawfully
labeled plant-based imitation dairy
foods to continue to proliferate in
the marketplace, unchecked by
agency action to compel compliance with FDCA requirements,
cannot be justified under FDA’s
consumer and public health protection mandate in the FDCA.
 First Amendment compelled
commercial speech standards support FDA actions to require plantbased imitation dairy foods to
comply with FDCA requirements
for identifying nutritionally inferior dairy food substitutes by common or usual name and disclosing
“imitation” dairy food status. First
Amendment standards that protect
commercial speech and limit the
government’s authority to regulate
the content of commercial speech
not only pose no obstacle, but fully
support FDA enforcement and regulatory actions needed to require
plant-based imitation dairy foods
to comply with FDCA requirements for identifying nutritionally inferior dairy food substitutes
by “common or usual name” and
the related misbranding provisions, and the imitation disclosure
requirements established under
FDCA section 403(c).
 FDA’s failure to take action to
enforce well-documented requirements for naming nutritionally
inferior substitute food products
under the FDCA endangers public
health and violates the Administrative Procedure Act (APA) in
multiple, independent ways.
Among other things, FDA’s
refusal to enforce longstanding
requirements violates the APA
because it directly contravenes congressional direction to promulgate
and enforce standards of identity,
“imitation” labeling requirements,
and the statutory standard of identity for “butter.”
FDA’s failure to enforce requirements that have formed the basis
for its historical approach to standards of identity and common or
usual name requirements constitutes an unjustified departure from
precedent that is arbitrary and
capricious under the APA.
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USDA Modifies
Natural Cheese
Purchase Contracts,
Seeks String Cheese
Washington—The US Department of Agriculture (USDA) last
Friday issued amended purchase
contract awards for 64,260,000
pounds of natural American cheese
for delivery in 2021.
The contracts, which were
awarded to eight companies, have
been modified to reflect the correction in small business set-aside
evaluation, USDA explained.
Corrected contracts are as follows: the purchase price for each
delivery period is the accepted differential price per pound indicated
plus the applicable previous week’s
average of the CME cash market
price for block or barrel cheese
trading:
Agropur Inc.: 576,000 pounds
of reduced fat shredded Cheddar at
a differential price of 20.705 cents
per pound; 1,075,200 pounds of
shredded Cheddar at a differential
price of 20.675 to 20.855 cents
per pound; and 285,600 pounds of
40-pound Cheddar blocks at a differential price of 19.505 cents per
pound.
Associated Milk Producers,
Inc.: 33,496,800 pounds of 500pound barrels at a differential price
of 26.77 to 27.37 cents per pound.
Bongards’ Creameries: 856,800
pounds of 40-pound Cheddar
blocks at a differential price of
19.39 to 20.10 cents per pound;
and 122,400 pounds of 500-pound
barrels at a differential price of
26.91 to 27.32 cents per pound.
Great Lakes Cheese: 115,200
pounds of reduced fat shredded
Cheddar cheese at a differential
price of 20.77 to 20.95 cents per
pound; and 1,536,000 pounds of
shredded Cheddar at a differential
price of 20.52 to 20.88 cents per
pound.
Hilmar Cheese Company:
18,808,800 pounds of 500-pound
barrels at a differential price of
27.08 to 27.60 cents per pound.
Land O’Lakes: 897,600 pounds
of 40-pound Cheddar blocks at a
differential price of 19.93 to 20.10
cents per pound.
Masters Gallery Foods:
4,876,800 pounds of reduced fat
shredded Cheddar at a differential
price of 19.99 to 20.87 cents per
pound; and 1,267,200 pounds of
shredded Cheddar at a differential
price of 20.34 to 20.93 cents per
pound.
Winona Foods: 384,000 pounds
of shredded Cheddar at a differential price of 21.14 cents per pound.
USDA on Thursday issued a
solicitation for 718,200 pounds
of String cheese for delivery during the first three months of 2021.
Offers are due by 9:00 a.m. Central
time on Tuesday, Nov. 10.
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Trade Barriers
(Continued from p. 1)

commitments that require parties
not to limit access to an allocation to processors unless otherwise
agreed, IDFA noted.
In the area of milk class pricing
policies, IDFA said it has reason
to believe that Canada has created a substitute price class structure which includes several yet
unpublished subclasses, processor
margins, yield factors, make allowances, monthly pooling information, and class price formulas.
Most concerningly, IDFA said,
Canada has published a new milk
class to replace Class 7 called Class
4(a), which “effectively recreates
the trade-distorting effects of Class
7” by providing raw milk prices
for a range of concentrated milk
products such as butter, skim milk
powder, condensed milk, etc., as
did Class 7.
USMCA provisions are intended
to make headway into Canada’s
“tightly restricted market,” but it is
“abundantly clear that Canada will
need to be forced to comply rather
than doing so voluntarily,” NMPF
and USDEC said.
Canada’s dairy TRQ administration process “makes that clear.
Canada has chosen to use a system
that risks discouraging full utilization and valuation of the market
access quantities provided to the
US,” NMPF and USDEC noted.
With respect to pricing program
reforms in USMCA, NMPF and
USDEC are concerned that Canada’s policy revisions “appear to
have been intentionally timed to
side-step USMCA consultations
and transparency provisions.”
In recent months, Mexico has
become “increasingly unstable”
for US dairy exports “due to lack
of transparency regarding implementation of certain measures and
inconsistent implementation of
those measures,” IDFA stated.
NMPF and USDEC said there
remain some issues that are relevant to preserving and/or maximizing US dairy export opportunities
to Mexico, including recurrent
threats to impose import barriers to milk powder, front-of-pack
labeling regulations, revisions to
product standards for cheese and
skim milk powder, geographical
indications (GIs), and access for
raw milk for pasteurization.
Dairy exports to the EU are and
have been “exponentially lower”
than the EU’s dairy exports to the
US for years, “due in most part
to the wide-ranging protectionist
measures in the EU,” IDFA said.
In its comments, IDFA highlighted three non-tariff barriers:
the EU’s certificate requirements
for agricultural imports, which
“have long been some of the most
complex certificate requirements
worldwide”; the EU’s GI policies,
which “disproportionately” pro-

hibit the sale of non-EU produced
cheeses based solely on the European Commission’s perceived right
to produce and name specified
cheese varieties only when they
have been produced in certain
regions in Europe, despite being
considered generic in the US and
many other countries; and private
storage aid and intervention stocks
of skim milk powder.
NMPF and USDEC detailed
several EU policies of concern
to US dairy exporters, including
country of origin labeling (COOL)
targeting dairy; border measures,
tariffs and import licensing; certification and additional access SPS
or TBT compliance requirements;
and geographical indications.
As it relates to commonly used
cheese names, the EU’s “clear goal
is to advance its own commercial
interests for food products by advocating for wider use of GIs and by
insisting on an extremely broad
scope of protection for those GIs,”
NMPF and USDEC said.
NMPF and USDEC said they
reject the EU’s “continued efforts
to monopolize the use of common
names and its failure to provide
the proper restraint on applications that would run afoul of existing trade commitments.” They also
noted the EU’s “continued refusal
to take even minimal systemic

steps to provide clarity regarding
the scope of protection for compound GIs or regarding translations and transliterations through
its application process.”
While there remains “tremendous potential” in China as
demand for dairy products continues to expand, China has not
prioritized purchasing significantly
larger shares of its dairy needs from
the US to date, despite a commitment from Beijing for additional
US agricultural purchases, including dairy, that was enshrined in the
US-China Phase One trade agreement that was signed early this
year, NMPF and USDEC said.
As China’s retaliatory tariffs in
response to US Section 301 duties
are “the most pressing impediment to dairy trade with China,
it remains important for the US
government to work cooperatively
with China to secure a comprehensive trade agreement that ultimately eliminates all retaliatory
tariffs on dairy HTS lines and, in
the interim, to pursue targeted
tariff relief for dairy,” USDEC and
NMPF said.
IDFA is concerned that, as in
2014, China will continue to use
its facility registration regime to
control imports from countries
with which China has political
disagreements.

Small evaporator.
Big performance.
A Better Process.
You can rely on Caloris to
provide an innovative
evaporation system designed
to improve your product,
processes and proﬁtability. All
while maintaining concentrate
quality and liquid purity.
Find out how Caloris can
custom design a costeffective and energy-efﬁcient
evaporation system for your
challenges at caloris.com or
call 410-822-6900.

For more information, visit www.caloris.com
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Maytag Dairy’s New Farm Reserve Blue,
Aged In Affinage Caves, Continues Legacy
Maytag Dairy Farms announced
Monday the release of Maytag
Farm Reserve Blue cheese, aged
in the affinage caves where Maytag Blue has aged since 1941.
Made with cows’ milk, Maytag Farm Reserve is an aged Blue

cheese with a natural, bloomy
rind. The dense and fudgy cheese
has a distinctive tang that gives
way to balanced dusky, nutty
flavors achieved from the aging
process.

Swiss Rösti Potato
Snacks Adds Three
Cheese Flavor

The rind is edible and provides
a more intense taste in same
flavor profile as the cheese, the
company noted.
“The thought and care we put
into making Farm Reserve show
in its complex and unique flavor,”
said Bob Wadzinski, vice president of product development for
Maytag and a third generation
cheese maker.
“We are excited to share
something new with long-time
fans of Maytag Blue Cheese,” he
continued.
The company is now offering
Farm Reserve for direct retail sale
starting Monday and to its other
partners shortly after.
For more information, visit
www.maytagdairyfarms.com.

Low Carb Cheese
Wraps From Crystal
Farms Now At Retail

Low Carb Hot & Spicy
Cheese Whisps Now
Available

As carb-light eating continues
to maintain popularity, Crystal
Farms Dairy Co. has released
Cheese Wraps as an alternative
to sandwiches consumers deem
“too bready.”
A single slice of 100 percent cheese is sturdy enough to
hold sandwich ingredients, and
is ready to eat right out of the
package. Crystal Farms Cheese
Wraps are available in two varieties – Marble Jack and Mozzarella – and provide seven to eight
grams of protein per serving.
“Crystal Farms Cheese Wraps
is an innovative, first-to-market
product formulated to fit modern
eating habits,” said Katie Egan,
director of marketing, Crystal
Farms.
“This will drive shoppers to the
cheese category as they search
for healthier alternatives, or just
looking for a new way to enjoy
cheese,” she continued.
Crystal Farms Cheese Wraps ,
six slices per pack, is now available at retailers nationwide. For
details, visit www.crystalfarmscheese.com.

Low-carb fans looking for a kick
are in luck with new Hot & Spicy
Whisps made with 100 percent
Cheddar cheese and a blend of
serious spices.
Whisps partnered with Target
to create this exclusive flavor.
“I’m well-known for my love
of cheese, but most people don’t
know my second favorite craving
is all things spicy,” said Whisps
CEO Ilana Fischer.
“This summer, we launched
our first Whisps inspired by America’s favorite chip flavors – Tangy
Ranch and Nacho – and after
seeing the tremendous response
to these new snacks, we knew
we wanted to kick things up a
notch,” Fischer said.
Hot & Spicy provides a cleaner
version of a flaming hot and spicy
chip, and we’re thrilled to partner with Target on this exclusive
flavor, Fischer continued.
All Whisp varieties are baked
using 100 percent cheese, contain 10 grams of protein and two
grams of carbohydrates per serving.
Visit www.whisps.com.

ÜRösti offers three additional flavors: Melty Swiss Raclette filled
with imported Raclette cheese;
Stuffed Baked Potato filled with
Swiss Rösti has added a new sour cream, Cream cheese, black
Melty 3 Cheese flavor to its line pepper and chives; and Zesty
of crispy filled potato products, Chili Cheese filled with garbanzo
set to land in select retailers soon. beans, Sharp Cheddar, red pepRösti also announced a new pers, poblano peppers and spices.
“Cheese and potatoes are a
name and redesigned logo to
match
made in culinary heaven,”
accompany the new flavor.
ÜRösti Melty 3 Cheese combines said founder Stephen Caldwell.
With Mozzarella, Cheddar, Minerva Dairy
blanched and seasoned potatoes with grated and seasoned and Parmesan, the new flavor Launches New
has broad appeal as a side dish, 1-Pound Roll Version
cheeses.
The vegetarian snacks cook snack, appetizer or entrée.
For more details ÜRösti prod- Of Premium Butter
in less than 25 minutes in an
Following five years of research
air fryer or conventional oven. ucts, visit www.urosti.com.
and development, Minerva Dairy
here has just launched a smaller
version of its hand-rolled butter.
The new 1-pound version of
Minerva’s flagship 2-pound roll of
premium butter has just reached
certain Target stores nationwide.
The new size was created to give
Minerva added visibility in the
dairy case, while providing shoppers an ideal product size for
refrigerator doors.
Availability of the 1-pound roll
in certain Target regions gives the
brand increased exposure acrossthe US, the company reported.
We’re so thrilled that Target
shoppers can now experience
Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
our hand-rolled, better butter
for questions regarding the Cheese Reporter App
and rediscover what real butter

tastes like,” said fifth generation
owner Venae Watts.
The company is also introducing the 1-pound roll of Minerva
Sea Salt Butter as part of Target’s
premium butter offering in the
Midwest.
Minerva’s 1-pound roll can also
be found in a handful of other
retail chains including Jewel
Osco, Meijer and Lowes Foods.

“We’ve set our sights on being
the first butter brand with a
1-pound roll available across the
US,” Watts said.
For more information, visit
www.minervadairy.com.
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Darigold Launches
New Northwest
Organic Milk

New Product Section
New Dairy Products, Packaging, Promotions

New Tillamook
Yogurt Line To Roll
Out January 2021
Starting early next year, the Tillamook County Creamery Association (TCCA)will offer of a new
line of premium specialty yogurts
called Tillamook Creamery Collection.
The new lowfat yogurt collection features 13 to 14 grams of
protein, less than 10 grams of
sugar per serving, and a proprietary blend of nine cultures and
probiotics to create a mild and
creamy yogurt that is less tart.
Six flavor combinations include
Oregon Strawberry paired with
Plain, Northwest Raspberry
paired with Blackberry, Oregon
Blueberry paired with Vanilla,
California Peach paired with
Plain, Dark Cherry paired with
Plain, and Vanilla Bean paired
with Plain.
“Satisfying or delicious? Function or flavor? Most yogurts

make you choose,” said Lara
Gish, senior category manager of
cultured products at Tillamook.
“We created Tillamook
Creamery Collection to allow
yogurt lovers to create their perfect bite,” Gish said.
“Each cup includes two sideby-side flavors that can be
enjoyed one by one or swirled
together, while also rich in protein so it’s more satisfying,” she
continued.
TCCA has introduced several
new products in the last fives,
most recently the Tillamook
Cheeseboards – the co-op’s first
entry into premium snacking.
Tillamook Cheeseboards include
cheeses, fruit spreads and artisanal crackers.
Also new is the Tillamook
Farmstyle Cream Cheese Spreads,
which includes the unique Aged
Cheddar Cream Cheese Spread.
For more details on TCCA’s
new offerings, visit www.Tillamook.com.

Peekaboo Ice Cream
Unveils New Flavors
With Hidden Veggies

Light Ice Cream
Now Available From
Dreamland Creamery

Peekaboo Organics “better-foryou” ice cream here recently
debuted new flavors and vegan
options with at least one serving of hidden vegetables in every
container.
W ith
the
i n t ro d u c t i o n
of its newest
flavors, Peekaboo is expanding its retail
distribution,
including a
limited release
at Target stores in Florida and
California. New packaging, an
updated logo and revamped
website will likewise accompany
the expanded product line.
Flavors include Cookie Dough
with hidden zucchini; Unicorn
Birthday Cake with hidden zucchini; and vegan Strawberry Sorbet
with hidden tomato, and Mango
Sorbet with hidden squash.
“After our original five flavors,
the next most requested flavors
were cookie dough and birthday
cake,” said owner and founder
Jessica Weiss Levison.
For more information, visit
www.eatpeekaboo.com.

Dreamland Creamery, a newly
established manufacturer of light
ice cream here, is expanding its
distribution to retail customers in
Portland, OR and Chicago.
The Dreamland Creamery ice
cream line features 50 percent
less sugar than regular ice cream
and eight grams of protein. Four
current flavors include Vanilla,
Chocolate Chocolate Chip,
Cookies & Cream, and Peanut
Butter Swirl.
Dreamland Creamery products
first began arriving at select local
retailers in Portland and Chicago last March. Distribution has
since increased to larger retailers
including Fred Meyers, Walmart,
Jewel Osco, Safeway and QFC.
“It’s been a dream of ours to
create a delicious, light ice cream
that families can feel good about
enjoying without sacrificing
taste,” said Dreamland Creamery
marketing manager Meg Sutula.
“We like to think that one
spoonful is all you’ll need to discover that 50 percent less sugar
can taste this delicious,” Sutula
continued.
For details, visit www.dreamlandcreamery.com.

New Washed Rind
Whitney Now Sold At
Jasper Hill Online

Whitney, the newest cheese in
the “Green Mountain-Style”
family of cheeses made by the
Cellars at Jasper Hill here, is now
available for sale online.
Jasper Hill has teamed up with
La Garagista in Barnard, VT, to
source local, all-natural wine lees
especially for Whitney. Lees are
leftover yeast particles that sink
to the bottom of the wine barrel
during fermentation.
W h i t ney is a
washed-rind
cheese, gently scrubbed
with brushes
dipped in
the wineand-brine
solution.
The use of
white wine in this particular wash
introduces subtle fruity notes.
Whitney is perfect for fondue, topping burgers, stirring it
into mac & cheese, or crafting a
grilled cheese sandwich.
Whitney is available by the
pound or by the quarter-wheel
(approximately 4.5 pounds).
Visit www.jasperhillfarm.com/
products/whitney

The expansion of dairy farms
and organic processing capabilities has allowed Darigold, Inc.
to introduce its new Darigold
Northwest Organic milk.
The milk will initially be sold at
select Costco stores, with plans
for further distribution at other
retailers in the coming months.
The Organic Milk is available in
a three-pack of 64-ounce cartons
in whole, 2 percent, 1 percent,
and skim milk.
The co-op launched its flagship organic product – Darigold
FIT Organic Milk – also available
at select Costco with plans for
greater distribution.
Lactose-free Darigold FIT was
first introduced in January 2019,
designed to give consumers the
taste they want that is both lower
in sugar and higher in protein.
Visit www.Darigold.com/milk.

Carr Valley Adds
New Flavors To Bread
Cheese Line
Carr Valley Cheese has added
two new flavors to its line of
Juustoleipa Bread Cheese – Pizza
and Bacon.
Carr Valley bakes its Bread
Cheese
in Fennimore,
WI, and
it’s now
available
in seven
varieties:
Plain, Garlic, Chipotle, Jalapeno,
Pizza, Bacon and a unique goat’s
milk style. Visit www.carrvalleycheese.com.

For more information, visit www.dairyconnection.com
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SUPPLIER NEWS
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Online Component Of Hybrid Fluid Milk
For Quality & Safety Available Dec. 1
Ithaca, NY—The online component of Cornell University’s hybrid
workshop on fluid milk processing
for quality and safety will be available beginning Tuesday, Dec. 1.
The workshop’s live video
breakout session has been scheduled for Jan.12, 2021.
The hybrid course is designed
for those involved in fluid milk
processing and testing, with the
intent of providing the tools to
support and improve on quality
assurance/control and food safety
programs for bottled milks.
Participants will complete six
hours’ worth of online modules
and a two-day course, offered every
other year.
While the course design assumes
participants have some prior
knowledge of dairy microbiology
and processing, critical concepts
will be reviewed and expanded on
for those who do not.
A pre-test will be administered
to determine the incoming knowledge base of participants.
A post-test will then be given,
addressing materials covered in the

PLANNING GUIDE
Jan. 19-22, 2021: New Date &
Format - Specialty Food Live! Virtual Show. More details available
at www.specialtyfood.com.
•
Jan. 25-28, 2021: New Virtual
Format - Dairy Forum, Virtual For
information, visit www.idfa.org.

AMPI Wins NMPF
Continued from p. 7

Unique Or Mild Flavor
First: Select Milk Producers, Monticello, WI, Smoked Gouda, 99.80
Second place: Select Milk Producers, Havarti, 99.70
Third place: Agri-Mark, Cabot,
Five Peppercorn, VT, 99.50

...because we don’t just
see cheese, we see the
whole picture.

training. Participants must receive
a passing grade of 70 percent or
better on the post-test in order to
receive a Certificate of Completion.
The course can be taken as a
stand-along program, but it also
fulfills the core training requirement of a Cornell Dairy Foods
Certificate Program.
Dairy processing specialist
Anika Zuber Gianforte will serve
as lead instructor, along with Cornell Dairy Foods Extension staff
and industry experts.
Students will be given a basic
overview of dairy microbiology,
raw milk quality and the current
regulatory environment.
Instructors will highlight the
influence of raw milk quality on
pasteurized milk quality and shelflife, along with fluid milk processing parameters.
Specifically, participants will
be taught how to identify and
determine the causes of nonmicrobial defects in pasteurized
milk directly related to the raw
milk supply and handling condi-

Cheese
Ad.indd 1 hydrolytic rantions
–Reporter
oxidation,
cidity, and chemical.
Teachers will outline the causes
of microbial defects in pasteurized
milk directly related to the raw
milk supply, including total numbers at processing and heat-stable
psychro-tolerant spore-formers
They will evaluate specific spoilage organisms and the intrinsic factors influencing microbial growth
and how these factors are used in
controlling defects and safety concerns in fluid dairy products.
Students will be able to identify
the microbial hazards commonly
associated with raw milk and fluid
dairy products and how they are
controlled through processing and
sanitation programs.
They will also participate in
virtual breakout sessions revolving
around specific issues and courses
pertaining to VAT / HTST / UHT.
Registration and payment must
be received by Nov. 12, 2020. The
course is limited to the first 40 registrants.
Cost to attend prior to the deadline is $650 for New York State res-

Feb. 1-5- New Date: PLMA Private Label Week Virtual Meeting.
For more details and registration
information, visit the association
website at www.plma.com.
•
Feb. 28-March 3: International
Sweetener Colloquium Aventura,
FL. Visit www.idfa.org.

April 6-8: New Virtual Format CheeseExpo Global Online. Registration starts Dec. 1, 2020 at www.
cheeseexpo.org.
•
April 25-27: ADPI/ABI Joint Annual
Conference, Hyatt Regency
Downtown, Chicago, IL. For more
details, visit www.adpi.org.

Second place: Prairie Farms,
Quincy, IL, 99.70
Third: NDA, Issaquah, WA, 99.00

Second place: Ellsworth Creamery, Ranch Cheddar Curds, 99.60
Third: Agri-Mark, Cabot, Sharp
Cheddar Cracker Cuts, VT, 99.40

Reduced Fat Cottage Cheese
First place: Praire Farms, Quincy,
IL, 99.80
Second place: Praire Farms, Fort
Wayne, IN, 99.40
Third place: Praire Farms, Carbondale, IL, 99.20

Open Class
First place: DFA, Houston, TX,
Queso Fresco, 99.80
Second place: Prairie Farms,
Luana, IA, Cream Cheese Loaf,
99.40
Third place: LOL, Websterville,
VT, Creme Fraiche, 99.00

Flavored Cottage Cheese
First place: NDA, Pineapple,
99.70
Second place: Prairie Farms, Fort
Wayne, IN, Garden Veggie, 99.60
Third place: DFA, Farmington,
MN, Cucumber Dill, 99.40

Cottage Cheese
First place: Prairie Farms, Fort
Wayne, IN, 99.80

Natural Cheese Snack
First place: Ellsworth Creamery,
Natural Cheddar Curds, 99.70

Processed Cheese Snack
First place: LOL, Spencer, WI,
Queso Brave White Cheese Dip,
99.90
Second place: LOL, Spencer, WI,
Taco Bueno Red Peppers, 99.70
Third place: LOL, Spencer, WI,
Extra Melt White Cheese Sauce,
99.20.
“Champion cheese isn’t a title
earned by any one individual,” said
Mike Wolkow, AMPI’s senior vice
president of operations. “It begins
on the farm with members producing top-quality milk and continues with a talented team of cheese
makers.”

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM
idents and $725 for non-residents.
After the deadline, registration is
$725 and $900, respectively.
To sign up online, visit www.
dairyextension.foodscience.cornell.
edu/content/hybrid-fluid-milk-quality-and-safety.
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MARKET PLACE

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

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

1. Equipment for Sale

1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

WESTFALIA SEPARATORS: New

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

Laval separators. Large or small. Old or

SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.

drlambert@dialez.net

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

Packaging. Please e-mail: djensen@

arrivals! Great condition. Model

4. Interleave Paper, Wrapping

10. Cheese & Dairy Products

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

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

5. Cheese Moulds, Hoops

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

number 418. Call GREAT LAKES

WILSON HOOPS: NEW! 20 and 40

SEPARATORS at (920) 863-3306 or

pound hoops available. Contact KUSEL

e-mail drlambert@dialez.net.

EQUIPMENT CO. at (920) 261-4112 or

2. Equipment Wanted
WANTED TO BUY: Westfalia or Alfanew. Top dollar paid. Call Great Lakes
Separators at (920) 863-3306 or email

3. Products, Services
FOR SALE: Unique Corrugated Cow
Print Gift Boxes for the Holidays

sales@kuselequipment.com.

13. Warehousing

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

or year-round Regular Cow Print.
Various sizes available from Dairyland

your source for all packaging needs.

4. Interleave Paper, Wrapping

9. Promotion & Placement

798-2247. Check out our website: www.

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

dairylandpackaging.com. We are

Gasket Material
for the
Dairy Industry

1. Equipment for Sale

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

Production Capacity
for organic, kosher, or
specialty cheese production
Award-winning
cheese manufacturer
has small batch
production capacity
available.

TC Strainer Gasket

*USDA Project
Number 13377

We specialize in American-styles
in 40-pound blocks.
Contact Phil:
1-920-564-3242

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

sales@
gibbsvillecheese.com

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

dairylandpackaging.com or call (608)

12. Conversion Services

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

10. Cheese & Dairy Products

COLD STORAGE SPACE AVAILABLE: 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 manufacturers, cold storage warehouses, and
ingredient brokers in Wisconsin and
Illinois to achieve their SQF Certification, 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 BlueCompassCompliance.com for more information, testimonials, and to see how you
and I can get started today. BRANDIS
WASVICK, SQF AND FOOD SAFETY
COMPLIANCE CONSULTANT AND
ASSISTANT

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

Western Repack
We Purchase Fines and Downgraded Cheese

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

We offer the following services:
Laser Cutting
Bending
Rolling
Custom Fabrication & Welding

Handling cheese both as a
service and on purchase.
Bring us your special projects

Western Repack, LLC
(801) 388-4861

Contact Us Today!

www.ullmers.com

Paul:
paul@ullmers.com
Trevor: trevor@ullmers.com
Or call: 920-822-8266

Page 18

DAIRY FUTURES PRICES

2017 – Current WPC Prices

$1.25

Since 2012

High/Low Range (Edible 34% Central and West)

SETTLING PRICE

$1.15

Date Month

$1.05
$0.95
$0.85
$0.75
$0.65
$0.55

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
‘16
‘17
‘18
‘19
‘20

Jan
.5445
.9318
.7268
.8929
1.0017

$22.00

October 30, 2020

CHEESE REPORTER

Feb
.5750
.9905
.7211
.8995
1.0140

Mar
.5852
.9681
.6960
.9025
1.0148

Apr
.6076
.9425
.7027
.9025
1.0027

May
.6239
.9138
.7502
.9074
.9590

Jun
.6616
.9013
.7949
.9244
.9356

Jul
.6937
.8919
.8092
.9297
.8945

Aug
.7151
.8486
.8144
.9444
.8591

Sep
.7305
.8231
.8437
.9465
.8500

Oct
.7706
.8063
.8658
.9530

Nov
.7961
.7757
.8817
.9597

Dec
.8608
.7490
.8851
.9854

Class I Milk Prices: Federal Order Minimum
2020 vs. 2019

$20.00

$18.00

$16.00

$14.00

$12.00

$10.00
J

F

M

A

M

J

DAIRY PRODUCT SALES

J

Oct. 24

O

N

D

40-Pound
Block Avg

$2.40
$2.20
$2.00
$1.80

$1.40

O

N

D

Oct. 17
Dollars/Pound
2.6125•
Pounds
13,741,501•
Dollars/Pound
2.0526

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.5049•
Pounds
2,636,713•

J

F

M

A

M

J

J

A

Oct. 10

S

Oct. 3

34.550
34.550
34.550
34.550
34.500

106.650
106.650
106.650
106.650
106.875

2.563
2.563
2.563
2.563
2.563

2.2940
2.2940
2.2940
2.2930
2.2890

152.500
152.500
153.000
153.000
152.750

10-23
10-26
10-27
10-28
10-29

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

22.19
22.76
22.37
22.93
23.28

13.77
13.72
13.48
13.35
13.57

35.400
35.575
35.700
35.700
36.200

108.925
108.475
107.550
108.250
109.225

2.480
2.580
2.530
2.530
2.605

2.3470
2.4030
2.3640
2.4270
2.4630

155.000
155.000
150.025
149.200
151.000

10-23
10-26
10-27
10-28
10-29

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

20.16
20.99
20.23
20.15
20.38

13.77
13.71
13.51
13.40
13.52

35.500
35.400
35.325
35.100
35.400

109.300
108.250
107.300
108.400
109.475

2.095
2.245
2.245
2.225
2.240

2.1370
2.2250
2.1520
2.1640
2.1640

155.000
155.000
151.125
149.025
150.000

10-23
10-26
10-27
10-28
10-29

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

18.10
18.59
18.15
17.91
18.02

14.00
14.00
13.78
13.69
13.85

36.200
35.500
35.275
35.025
35.550

110.625
109.800
108.900
109.000
110.750

1.925
1.925
1.923
1.932
1.932

1.9140
1.9720
1.9280
1.9000
1.9190

156.050
156.525
154.000
154.000
155.025

10-23
10-26
10-27
10-28
10-29

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.96
17.10
16.94
16.72
16.73

14.34
14.32
14.10
14.10
14.16

36.250
35.500
35.275
35.000
35.250

112.250
110.750
110.275
111.000
112.350

1.853
1.853
1.853
1.853
1.853

1.7990
1.8140
1.7950
1.7840
1.7880

162.000
162.000
159.275
158.600
160.025

10-23
10-26
10-27
10-28
10-29

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.68
16.65
16.49
16.32
16.45

14.75
14.72
14.50
14.50
14.57

36.175
36.175
36.175
36.175
36.175

113.725
112.750
111.500
111.925
113.250

1.790
1.790
1.790
1.790
1.790

1.7490
1.7700
1.7490
1.7250
1.7380

169.100
169.100
167.100
165.975
167.025

10-23
10-26
10-27
10-28
10-29

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.56
16.54
16.43
16.22
16.28

15.10
15.03
14.75
14.75
14.75

36.025
36.025
36.025
36.025
36.025

115.375
114.000
113.000
113.700
114.000

1.785
1.785
1.785
1.785
1.785

1.7450
1.7500
1.7300
1.7280
1.7250

173.025
173.025
170.975
169.500
169.825

10-23
10-26
10-27
10-28
10-29

May 21
May 21
May 21
May 21
May 21

16.55
16.55
16.47
16.27
16.27

15.26
15.20
15.00
15.00
15.00

36.400
36.400
36.400
36.400
36.400

117.000
115.500
114.000
114.500
115.000

1.785
1.785
1.785
1.785
1.785

1.7580
1.7570
1.7400
1.7270
1.7270

175.750
175.750
174.300
172.750
172.775

10-23
10-26
10-27
10-28
10-29

June 21
June 21
June 21
June 21
June 21

16.65
16.65
16.51
16.31
16.21

15.46
15.35
15.10
15.14
15.14

36.775
36.775
36.775
36.775
36.775

118.875
116.975
116.000
116.000
116.000

1.790
1.790
1.790
1.790
1.790

1.7650
1.7600
1.7470
1.7300
1.7300

177.500
176.200
174.500
174.500
174.500

10-23
10-26
10-27
10-28
10-29

July 21
July 21
July 21
July 21
July 21

16.82
16.79
16.63
16.56
16.56

15.84
15.74
15.56
15.56
15.56

36.250
36.250
36.250
36.250
36.250

121.250
118.850
116.825
117.750
117.450

1.789
1.789
1.789
1.789
1.789

1.7710
1.7700
1.7500
1.7330
1.7350

180.000
180.000
180.000
174.900
175.025

10-23
10-26
10-27
10-28
10-29

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

16.72
16.74
16.60
16.40
16.40

16.07
16.07
16.07
16.01
15.89

37.025
37.025
37.025
37.025
37.025

122.025
119.950
118.475
118.500
117.500

1.794
1.794
1.794
1.794
1.794

1.7720
1.7690
1.7520
1.7380
1.7400

180.000
180.000
180.000
176.500
176.500

24,196

4,767

3,295

7,461

401

24,218

8,933

CHEESE REPORTER SUBSCRIBER SERVICE CARD
If changing subscription, please include your old and new address below

2.5185
12,853,882

2.3639
13,319,060•

1.9511
Pounds
11,734,489
Percent
34.77

1.8889

1.8098

1.7904

1.7197

11,501,777
34.59

1.5335•
2,197,958

0.3519

Dollars/Pounds
0.3456•

0.3397

11,618,633
34.75

1.5795•
2,055,583

5,136,452

6,129,502•

5,189,584

0.3380
4,839,885

Extra Grade or USPHS Grade A Nonfat Dry Milk

1.0946
14,798,260

Dollars/Pound
1.0732•
Pounds
19,036,254•
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Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Extra Grade Dry Whey Prices

Average Price
US
Sales Volume
US

Butter*

O

AA Butter

Weighted Price
US
Sales Volume
US

Cheese*

$1.20

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

3,003,463

Block
Cheese

13.52
13.52
13.52
13.52
13.52

Interest Oct. 29

CME vs AMS

Weighted Price
US
2.1812
Adjusted to 38% Moisture
US
2.0758
Sales Volume
US
10,917,215
Weighted Moisture Content
US
34.85

1.5100

NDM

21.63
21.63
21.62
21.65
21.59

New Subscriber Info

11,377,998

Dry
Whey

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

1.0584•
19,919,326•

1.0362
21,796,226

Old Subscriber Info

2.6632

Class
IV

10-23
10-26
10-27
10-28
10-29

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

$1.60

$1.00

Week Ending

S

$2.80
$2.60

October 28, 2020—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers. Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.

A

*Cash Settled

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

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

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

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

WHOLESALE CHEESE MARKETS
NATIONAL - OCT. 23: Cheese production rates continue fairly robustly in most of the
country. COVID-19 related quarantines for some plant employees in the Midwest have a
handful of plant managers processing with lighter crews. Retail demand is strong ahead
of the holiday season. Cheese inventories are reportedly tight on the barrel side, as barrels
are balanced to somewhat tighter, as well. Barrel prices continue to push toward those of
block prices. Questions remain regarding government purchasing past the end of this month.

NORTHEAST - OCT. 28: Eastern cheese markets are holding a stable tone. Cheese
makers are receiving strong milk volumes. Italian type cheese and Cheddar cheese productions are stable to increasing in the region. Manufacturers’ inventory levels are adequate for
spot and contract demands. Some market participants anticipate growing cheese supplies
in the near future. Cream cheese production continues to be strong. Cheese interests from
the retail sector are healthy. Numerous grocers and retail stores are advertising a variety of
cheese products for the holidays. Foodservice sales are somewhat steady from educational
institutions. However, restaurants are working through alternating demands.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
This week, conventional retail ad numbers increased 4 percent. Organic retail ad numbers
decreased 39 percent. The most advertised single category/size is 48- to 64-ounce conventional ice cream with an average advertised price of $3.04. There are no ads for organic ice
cream. Ads for conventional 1-pound butter increased 45 percent. The average advertised price
is $3.06. There is also a significant increase in the number of ads for conventional eggnog in
quart-sized container, which is a year-end dairy favorite among customers.
Total conventional cheese ads decreased 16 percent, while ads for organic cheese decreased
49 percent. Ads for conventional 8-ounce shredded cheese increased 17 percent with a an
average price of $2.30. Ads for 8-ounce organic shredded cheese decreased 49 percent with
an average price of $3.49, for a resulted premium price of $1.19.
For yogurt, conventional ads increased 8 percent, while organic ads decreased 6 percent. For
milk, the national average advertised price for conventional half-gallons is $2.66, compared to
$3.93 for organic. This results in an organic premium of $1.27.

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 30
Commodity

US

NE

SE

MID

SC

SW

NW

3.74

2.56

2.67

2.80

2.90

2.67

2.57

2.71

1.79

2.34

2.70

NA

Butter 1#

3.06

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $3.2025 - $3.4900 Process 5-lb sliced: $2.4425 - $2.9225
Muenster:		
$3.1900 - $3.5400 Swiss Cuts 10-14 lbs: $4.1975 - $4.5200

Cheese 8 oz block

2.42

Cheese 1# block

4.25

NA

3.99

NA

3.69

NA

NA

Cheese 2# block

6.27

NA

NA

NA

6.99

6.49

5.62

MIDWEST AREA - OCT. 28: Cheese makers report some skittishness on the buyer
side this week. Clearly, cheese customers do not want to get caught on the wrong end of
a potential market drop. Cheese plant managers are running busy schedules. One setback
contacts continue to report is employees who are forced to quarantine due to COVID-19.
Otherwise, production schedules are mostly running full. Spot milk trading is and has been
very slow. A number of cheese makers say they are full on internally sourced and/or contracted milk supplies. Cheese market tones have steadied themselves. As mentioned, there
are some questions as to when they will face downward pressure, but current tones are
quiet as market prices have risen week after week throughout most of the early fall season.

Cheese 8 oz shred

2.69

1.83

2.30

2.12

2.75

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$3.1175 - $3.5425
Monterey Jack 10#:
$3.0925 - $3.2975
Muenster 5#		
$3.1175 - $3.5425
Grade A Swiss 6-9#:
$3.7125 - $3.8300

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

$2.8400 - $3.2400
$2.9175 - $3.8625
$2.4275 - $2.7875
$3.3850 - $4.4550

WEST - OCT. 28:

Western cheese production remains strong. Some manufacturers
report making cheese above the design capacity for their cheese plants, with the only down
times for maintenance or repairs. Retail demand is solid, but foodservice demand is mixed.
Quick service restaurant sales are at or above previous year levels. However, demand from
sit-down restaurants and institutions is still struggling to gain traction. Buyers say they can
find the cheese needed, but it comes with a higher price tag. Government purchases are
still a primary driving force behind higher market prices. As prices have edged upwards,
some buyers are hesitant to take on cheese above their contractual obligations. The higher
prices have increased their costs, and, as a result, increased the cost of their end products.
Some processors say exports sales have become more difficult with current market prices.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.8300 - $3.3200 Monterey Jack 10#:
Process 5# Loaf:		
$2.4450 - $2.7000 Swiss 6-9# Cuts:

$3.0775 - $3.2775
$3.0650 - $3.3400
$4.0050 - $4.4350

FOREIGN -TYPE CHEESE - OCT. 28:

Cheese production in the EU has increased
this year, helping to support exports. Internal EU demand is steady enough that manufacturers readily commit to export contracts. Barring logistical complications for moving cheese to
the US, cheese production is expected to readily support current export commitments and
even increased cheese exports from some plants in various exporting countries.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$3.2625 - 4.7500
$3.7700 - 4.4875
$4.6500 - 6.7400
$4.4525 - 6.6075
0
0
0
$4.2350 - 4.5575
0

WHOLESALE BUTTER MARKETS - OCTOBER 28
WEST:

There has been chatter that
machine time is tight and sidetracks butter
production. Some market representatives
were surprised by drops in the midweek CME
butter price. Hence, there is market uncertainty as to where prices will stabilize. While
there are inventory drawdowns occurring,
which supports price, some manufacturers
note that pulls need to occur continuously to
prevent any gyration. Production rates vary,
but are generally higher as manufacturers
look to fill seasonally increasing sales. Interest from retail butter accounts remain active.
Foodservice outlets would typically be experiencing increased traffic flows at this time of
year, but distributors are not quite sure how
much to purchase for the rest of the year.

CENTRAL: Cream remains widely available for butter producers in the region. They
report competitive prices from both local and
western cream sources. Grocers are stocking
shelves and butter plant managers are working to keep up. Thus, churning is very busy
for regional producers. Like cheese makers

in the region, there are some COVID-19
related setbacks regarding staff. There are
expectations of strong ordering for the next
two weeks. More contacts are expecting to
see some upticks in export markets, with
domestic butter prices becoming competitive
globally.

NORTHEAST: The bearish sentiments of
last week’s CME butter price tracked into
this week as prices continued to weaken
in an unbalanced market. The East cream
market wields a notable contrast, as tight
cream supplies led to heady multiples, ranging 1.41-1.45. A few loads are rumored to
have moved using the name-your-own-price
strategy as supplies became even more constricted. However, seasonal impact secures
butter interest with holiday orders. The largest portion of Thanksgiving butter needs has
been ordered and delivered, as Christmas/
New Year orders continue to be booked.
Orders from food service have spiked following USDA’s fourth round authorization of the
Farmers to Families Food Boxes.

2.30

2.28

Cheese 1# shred

3.99

3.99

3.99

NA

3.99

NA

NA

Cottage Cheese

2.02

2.33

2.00

1.49

2.05

1.49

2.00

Cream Cheese

2.09

1.87

2.48

1.50

1.74

1.79

1.90

Egg Nog quart

4.99

3.41

NA

3.49

NA

2.49

NA

Egg Nog ½ gallon

2.37

NA

NA

NA

NA

NA

NA

Ice Cream 48-64 oz

3.04

2.89

3.20

2.98

2.80

2.72

3.60

Milk ½ gallon

2.66

3.15

NA

NA

NA

1.99

NA

Milk gallon

3.48

3.29

3.99

4.49

3.02

2.99

3.33

Sour Cream 16 oz

1.79

1.82

1.90

1.60

1.78

1.49

1.83

Yogurt (Greek) 4-6 oz

.98

1.01

.99

.87

.99

.98

1.00

Yogurt (Greek) 32 oz

4.48

4.55

4.99

NA

3.99

4.99

3.99

Yogurt 4-6 oz

.52

.60

.53

.49

NA

.44

.40

Yogurt 32 oz

2.48

2.64

2.49

NA

2.17

2.71

2.23

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 4-6 oz:
Butter 1 lb:
NA
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$3.49
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cream Cheese 8 oz:
NA
Flavored Milk ½ gallon:
Cottage Cheese 16 oz:
NA
Milk UHT 8 oz:
Yogurt 32 oz:
$3.49
Sour Cream 16 oz:

$0.69
$3.50
$3.93
$4.49
NA
NA
NA

NDM PRODUCTS - OCTOBER 29
NDM - CENTRAL: Low/medium heat
NDM prices settled down after consecutive weeks of consistent increases. More
trades are taking place at or around the
$1.10 mark. Buyers say producers are less
hesitant to offer loads at more agreeable
prices. Domestic demand is quiet after
weeks of busy trading. That said, export
interests have some potential strength as
US prices remain below the global level.
Condensed skim is available, but buyers
are hesitant at current price points.
NDM - WEST:

The low/medium heat
NDM price range has tightened a bit from
mixed spot prices. Several buyers are
purchasing spots around the low to mid
$1.10s this week. Market participants relay
exports are stable, yet some are speculating if export demand will drop in the near
term. There are buyers continuing to hold
off on purchases to see where prices will
settle. Low/medium heat NDM inventory
levels are adequate for most spot and
contract needs. Manufacturers’ production
schedules are fairly unchanged. Some
operations are pushing strong NDM production rates. On the CME Group, spot
prices are mixed.

NDM - EAST: Low/medium heat NDM
prices dipped lower on the range and
mostly price series. Spot trading activities
have slowed this week. Many buyers are
not looking to purchase additional loads.
Moreover, some market participants have
adequate inventory levels for the near
term. There are reports export interest is
stable to slowing. Low/medium heat NDM
production is slightly picking up. Eastern
inventory levels are balanced to light.
Some operations are not offering loads
on the spot market. High heat NDM prices
are steady to lower. Available drying time
is short, and inventories are light.
LACTOSE: Some manufacturers maintain that stocks are tight and mostly
committed through the end of the year.
However, buyers report receiving more
offers at increasingly lower price points.
Industry contacts suggest that demand
has been solid for infant formula and standardization needs. But lactose that cannot meet the tight requirements for some
market segments is becoming more difficult to sell. A few manufacturers think that
confectionary business could be stifled this
year with restrained holiday festivities.

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

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

10/26/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
10/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
92,481
67,723
24,758
37

CHEESE
73,112
76,366
-3,254
-4
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CME CASH PRICES - OCTOBER 26 - 30, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
October 26

$2.4550
(NC)

$2.7725
(NC)

TUESDAY
October 27

$2.4525
(-¼)

WEDNESDAY
October 28

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.4400
(+½)

$1.0925
(-½)

$0.3900
(+½)

$2.7725
(NC)

$1.4075
(-3¼)

$1.0775
(-1½)

$0.3950
(+½)

$2.4700
(+1¾)

$2.7725
(NC)

$1.3825
(-2½)

$1.0800
(+¼)

$0.3950
(NC)

THURSDAY
October 29

$2.4700
(NC)

$2.7725
(NC)

$1.4300
(+4¾)

$1.0975
(+1¾)

$0.4000
(+½)

FRIDAY
October 30

$2.5300
(+6)

$2.7825
(+1)

$1.3900
(-4)

$1.1075
(+1)

$0.4000
(NC)

Week’s AVG
Change

$2.4755
(+0.1315)

$2.7745
(+0.0215)

$1.4100
(-0.0535)

$1.0910
(-0.0240)

$0.3960
(+0.0140)

Last Week’s
AVG

$2.3440

$2.7530

$1.4635

$1.1150

$0.3820

2019 AVG
Same Week

$2.2780

$2.1595

$2.0825

$1.1645

$0.2730

MARKET OPINION - CHEESE REPORTER
Cheese Comment: There was no block market activity at all on Monday or Tuesday. Wednesday’s block market activity was limited to an uncovered offer of 1 car
at $2.8000, which left the price unchanged at $2.7725. On Thursday, the only block
market activity was an uncovered offer of 1 car at $2.7900, which again left the price
unchanged. Two cars of blocks were sold Friday, the last at $2.7825, which raised
the price. The barrel price declined Tuesday on an uncovered offer at $2.4525, rose
Wednesday on a sale at $2.4700, and jumped Friday on an unfilled bid at $2.5300.
Both blocks and barrels set a monthly record for October high prices at the CME
Butter Comment: The price increased Monday on an unfilled bid at $1.4400, fell
Tuesday on a sale at $1.4075, dropped Wednesday on a sale at $1.3825, rose
Thursday on a sale at $1.4300, then fell Friday on a sale at $1.3900.
Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.0925, dropped
Tuesday on a sale at $1.0775, increased Wednesday on a sale at $1.0800, rose
Thursday on a sale at $1.0975, and increased Friday on a sale at $1.1075.
Dry Whey Comment: The price rose Monday on a sale at 39.00 cents, increased
Tuesday on an unfilled bid at 39.50 cents, and rose Thursday on an unfilled bid at
40.0 cents.

WHEY MARKETS - OCTOBER 26 - 30, 2020
RELEASE DATE - OCT. 29, 2020
Animal Feed Whey—Central: Milk Replacer:

.2800 (NC) – .3000 (NC)

Buttermilk Powder:
Central & East:
.9550 (+½) – 1.0300 (NC)
Mostly:
.9500 (+1) – .9800 (NC)

West: .9400 (+1) – 1.0300 (NC)

Casein: Rennet:

Acid: 3.6000 (NC) – 3.7500 (-7½)

3.4650 (NC) – 3.4975 (-5½)

Dry Whey—Central (Edible):
Nonhygroscopic:
.3200 (NC) – .4200 (+1)

Mostly: .3500 (+1) – .3800 (+1)

Dry Whey–West (Edible):
Nonhygroscopic:
.3375 (NC) – .4300 (NC)

Mostly: .3675 (NC) – .4000 (NC)

Restaurant
Performance Index
Rose 0.6% In Sept.;
Operators’ Outlook
Remains Uncertain
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood at
98.1 in September, up 0.6 percent
from August and the highest level
since February, the association
reported today.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100.
Index values above 100 indicate that key industry indicators
are in a period of expansion, while
index values below 100 represent a
period of contraction for key indicators.
The RPI consists of two components: the Current Situation
Index and the Expectations Index.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 96.8 in
September, up 1.1 percent from
August and the highest reading
since the start of the pandemic.
Restaurant operators overall
reported somewhat stronger samestore sales results in September.
Some 32 percent of operators
reported a same-store sales increase

between September 2019 and September 2020, up from 21 percent
in August. Sixty percent of operators reported lower same-store sales
in September, down from 70 percent in August.
Restaurant operators continued to report dampened customer
traffic levels in September. Only
14 percent of operators reported
an increase in customer traffic between September 2019 and
September 2020, unchanged from
August.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood at
99.5 in September, up 0.1 percent
from August.
Restaurant operators’ outlook
for business conditions in the
months ahead remains uncertain,
the association reported. Some 32
percent of operators expect their
sales volume in six months to be
higher than it was during the same
period in the previous year, up from
30 percent who reported similarly
in August.
And 45 percent expect their
sales in six months to be lower
than they were during the same
period in the previous year.
Restaurant operators’ outlook
for the overall economy also held
relatively steady between the September and October survey fielding periods.

From Conveyors
to Carts
Koss has you covered.

Dry Whey—NorthEast: .3300 (+1) – .3950 (+½)
Lactose—Central and West:
Edible:
.3500 (-4) – .6300 (NC)

Mostly: .4500 (NC) – .5450 (-½)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0700 (-1) – 1.1400 (-3)
High Heat:
1.1300 (NC) – 1.2000 (-5)

Mostly: 1.0800 (-1) – 1.1200 (-1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0750 (+½) – 1.1700 (-½)
High Heat:
1.1300 (NC) – 1.2750 (-3)

Mostly: 1.1000 (NC) – 1.1450 (-½)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8200 (+7) – 1.0400 (NC)

Leading manufacturer of
custom stainless steel
processing equipment
for the dairy industry.
You dream it, we build it!

Mostly: .8400 (+2) – .9400 (NC)

Whole Milk—National: 1.5500 (NC) – 1.7500 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, and whey prices

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619
1.1019

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799
1.6704

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906
2.5620

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180
2.6466

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791
1.7730

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395
2.3277

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703
2.7103

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764

Preferred provider of quality
products, parts, components,
spares and service kits.
You need it? We’ve got it.

kossindustrial.com | 800-844-6261

For more information, visit www.kossindustrial.com

