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• See Whey’s Future, p. 6

• See Retail Prices Rise, p. 9

1999

market share, and emerging technologies, the report added.
Ironically, a product that is
by most classifications the best
source of protein for human
nutrition today, and an industry
worth over $6 billion and growing at a 3.3 percent compound
annual growth rate through
2022, was a waste product from
cheese production not too long
ago, the report pointed out. It has
taken a few decades, but growing
demand and higher prices incentivized investment in innovation,
and in turn innovation unlocked
new products and opportunities
and new demand.
In 2005, roughly 70 percent
of the global whey stream was
further processed, but growing
demand and prices saw whey

1981

Utrecht, Netherlands—The
whey ingredient landscape “has
a bright future,” with more new
products on the horizon and a
continued consumer focus on
health and wellness, according to
a new RaboResearch report, Follow Me This Whey: A Look Into
the Innovative ad Growing World
of Whey Proteins.
However, manufacturing and
capital costs are high, and it
is necessary to have a strategy,
including flexibility along the
whey stream, for the utilization
of whey’s derivative streams, the
report noted.
Due to the increased supply,
competition, and smaller margins, many manufacturers may
need to seek strategic partnerships, mergers, and acquisitions to
gain equity and core competencies and to secure whey streams,

1970

• See Higher Consumption, p. 4

Whey Ingredients Business Has Bright
Future; Growth Will Be Complicated

1960

Washington—Per capita consumption of all dairy products on
a milkfat, milk-equivalent basis in
2019 was 653 pounds, up seven
pounds from 2018 and the highest level since 1960, according
to figures released last Friday by
USDA’s Economic Research Service (ERS).
Also in 2019, per capita cheese
consumption reached a record 38.3
pounds, up from 2018’s record of
38.0 pounds. ERS will release more
detailed cheese consumption statistics at the end of this month.
Per capita dairy product consumption has been above 600
pounds every year since 2005,

• See Lower Prices, p. 16

Washington—The Consumer
Price Index (CPI) for dairy and
related products was a record-high
231.2 inAugust (1982-84=100), up
1.8 percent from July and 5.7 percent higher than in August 2019,
the US Bureau of Labor Statistics
(BLS) reported today.
The previous record high for the
dairy CPI, 230.2, was set in May.
Those are the only two times that
the dairy CPI has been above 230.
Prior to reaching 230.2 in May, the
record high for the dairy CPI was
229.9, set in December 2014.
August’s CPI for all items was
259.9, up 0.3 percent from July and
1.3 percent higher than in August
2019. The CPI for food at home
in August was 252.4, down 0.1
percent from July but 4.6 percent
higher than in August 2019.
The CPI for cheese and related
products in August was a recordhigh 244.7, up 2.6 percent from
July and 6.7 percent higher than
in July 2019. The previous recordhigh for the cheese CPI, 242.8, was
set in May.
The cheese CPI has been above
240 in four of the last five months;
the exception was in July, when it
was 238.4. Prior to this year, the
cheese CPI had only been above
240 twice: in October and November of 2014, when it was 240.0 in
both months.

1950

Per Capita Dairy
Consumption In
2019, On Milkfat
Basis, Hit Highest
Level Since 1960

The skim-solids basis dairy
import forecast is unchanged from
last month, while the skim-solids
export forecast is raised on expectations of robust exports of nonfat dry milk and whey products.
During the first seven months of
this year, NDM exports were up
28 percent from the same period
last year, while dry whey exports
were up 25 percent and whey protein concentrate exports were up
15 percent.
Cheese, butter, and dry whey
price forecasts are all reduced
from last month, but the forecast
for nonfat dry milk is unchanged.
Specifically, USDA projects that
cheese prices will average $1.8350
per pound this year, while butter
prices will average $1.6000 per
pound, nonfat dry milk will average $1.0250 per pound and dry
whey will average 35.0 cents per
pound.
USDA’s Class III price forecast
for 2020 is reduced, to $17.25
per hundredweight, on the lower
cheese and dry whey price fore-

1940

Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released today, raised its
milk production forecasts for both
2020 and 2021 and reduced most
of its dairy product and milk price
forecasts for both years.
USDA’s milk production forecast for 2020 is raised by 200 million pounds from last month, to
222.0 billion pounds, on higher
expected growth in milk per cow.
That projection would put 2020
milk production 3.6 billion pounds
higher than 2019’s record output.
For 2020, USDA’s fat basis dairy
import forecast is lowered, primarily on recent trade data and the
expectation of slower butterfat
imports. Among other products,
US cheese imports during the first
seven months of 2020 were down
10 percent from the first seven
months of 2019. USDA’s 2020 fat
basis dairy export forecast is raised
from last month on stronger global
import demand for cheese, butter,
and whey products.

casts, while the Class IV price forecast is also reduced, to $13.40 per
hundred, on the lower butter price
forecast.
The all milk price forecast for
2020 is lowered by 20 cents, to
$17.75 per hundred. That would
be down 88 cents from 2019’s all
milk price.
For 2021, USDA’s milk production forecast is raised by 100 million pounds from last month, to
225.4 billion pounds, on stronger
anticipated growth in milk per
cow. The fat basis import forecast
is lowered from last month, primarily on lower expected imports
of cheese and other dairy products,
while the fat basis export forecast
is raised on anticipated firm global
demand for US butter.
The skim-solids basis import
forecast is raised slightly, but the
skim-solids basis export forecast is
raised on continued strong international demand for skim milk
powder and whey products.
Price forecasts for cheese, butter
and dry whey for 2021 are lowered,
while the nonfat dry milk price
forecast is unchanged. Specifically,

1932

Cheese, Butter, Dry Whey Price Forecasts All
Reduced; Nonfat Dry Milk Forecasts Unchanged

Dairy CPI Jumped
1.8% In August To
New Record High;
Retail Cheddar, Milk
Prices Increased

1911

USDA Hikes Milk Output Forecasts,
Lowers Most Dairy Price Forecasts

Page 2

September 11, 2020

CHEESE REPORTER
Past Issues Read
this week’s issue
or past issues of
Cheese Reporter on
your mobile phone or
tablet by scanning this
QR code.

Cheese Reporter Publishing Co. Inc. © 2020

2810 Crossroads Drive, Suite 3000
Madison, WI 53718-7972
(608) 246-8430 • Fax (608) 246-8431
http://www.cheesereporter.com
DICK GROVES
Publisher/Editor
e-mail: dgroves@cheesereporter.com
608-316-3791
MOIRA CROWLEY
Specialty Cheese Editor
e-mail: mcrowley@cheesereporter.com
608-316-3793
KEVIN THOME
Advertising & Marketing Director
e-mail: kthome@cheesereporter.com
608-316-3792
BETTY MERKES
Classifieds/Circulation Manager
e-mail: info@cheesereporter.com
608-316-3790
REGULAR CONTRIBUTORS:
Jen Pino-Gallagher, Bob Cropp, Brandis
Wasvick, Dan Strongin, John Umhoefer
You can e-mail our contributors at:
contributors@cheesereporter.com
The Cheese Reporter is the official
publication of the following associations:
California Cheese & Butter Association
Lisa Waters,
1011 Pebble Beach Dr, Clayton, CA 94517
Central Wisconsin Cheesemakers’ and
Buttermakers’ Association
Jim Mildbrand
jim.mildbrand@gmail.com
Cheese Importers Association of America
204 E St. NE, Washington, DC 20002
Eastern Wisconsin Cheesemakers’ and
Buttermakers’ Association
Barb Henning, Henning’s Cheese
21812 Ucker Road, Kiel, WI 53042
International Dairy-Deli-Bakery Association
8317 Elderberry Road, Madison, WI 53717
Missouri Butter & Cheese Institute
Terry S. Long, 19107 Factory Creek Road,
Jamestown, MO 65046
Nebraska Cheese Association
Ed Price, Fremont, NE 68025
New York State Cheese Manufacturer’s Assn
Kathyrn Boor, 11 Stocking Hall,
Cornell University, Ithaca, NY 14853
North Central Cheese Industries Assn
Lloyd Metzger, SDSU, Box 2104,
Brookings, SD 57007
North Dakota Cheese Makers’ Assn
Chuck Knetter, Medina, ND 58467
Ohio Swiss Cheese Association
Lois Miller, P.O. Box 445,
Sugar Creek, OH 44681
South Dakota State Dairy Association
Howard Bonnemann, SDSU, Box 2104,
Brookings, SD 57007
Southwestern Wisconsin
Cheese Makers’ Association
Myron Olson, Chalet Cheese Coop,
N4858 Cty Hwy N, Monroe, WI 53566
Wisconsin Association for Food Protection
Bob Wills
PO Box 620705, Middleton WI 53562
Wisconsin Cheese Makers’ Association
John Umhoefer, 5117 W. Terrace Dr.,
Suite 402, Madison, WI 53718
Wisconsin Dairy Products Association
Brad Legreid, 8383 Greenway Blvd.,
Middleton, WI 53562

EDITORIAL COMMENT
DICK GROVES
Publisher / Editor
Cheese Reporter
e: dgroves@cheesereporter.com
tw: @cheesereporter

fluid milk has been floundering
for many, many years, and so fluid
milk’s use of milkfat isn’t as significant as it used to be.

Consumers Are Certainly Enjoying Milkfat These Days
USDA’s Economic Research Service last Friday released its annual
statistics on the supply and utilization of all dairy products on a
milkfat, milk-equivalent basis, and
from these figures we can conclude,
among other things, that consumers are increasingly enjoying their
milkfat these days.
Specifically, per capita consumption of all dairy products on
a milkfat, milk-equivalent basis
reached 653 pounds last year, up
seven pounds from 2018 and up 48
pounds from 2010.
These per capita consumption
statistics tell a mighty interesting story of how consumers have
been turning, or more accurately
turning back, to milkfat in recent
years. Historically speaking, per
capita consumption on a milkfat
basis was under 600 pounds for a
number of years, specifically from
1967 through the first several years
of the 21st century.
Looking back at that period, per
capita consumption on a milkfat
basis reached a low of 539 pounds
in 1975, and was more than 100
pounds below 2019’s level every
year between 1974 (535 pounds)
and 1981 (541 pounds).
It hasn’t been that low since
then, but the climb out of that
“basement” has taken quite some
time. In 1999, per capita dairy consumption on a milkfat basis stood
at 584 pounds, up just 20 pounds
from 1970.
There were some notable
increases in per capita consumption on a milkfat during several
years in the 1980s, including a
peak of 601 pounds in 1987, when
the federal government gave away
over 400 million pounds of cheese
and 67 million pounds of butter
from its inventory of surplus dairy
products.
The anomaly of that year can
be illustrated by the fact that, after
1987, per capita consumption on
a milkfat basis didn’t reach 600
pounds again until 2005. Indeed,
in the 1990s, it dipped as low as it
was in 1970 once (in 1991), and

below its 1970 level twice (562
pounds in 1992 and 563 pounds
in 1996).
Once per capita consumption
on a milkfat basis reached 604
pounds in 2005, it hasn’t fallen
back below 600 pounds. However,
consumption didn’t actually grow
all that much for almost a decade:
after climbing to 613 pounds in
both 2006 and 2007, it fell back to
604 pounds by 2011, and was still
608 pounds in 2013.
But consumption took off after
that, reaching 646 pounds in 2016,
holding steady for a couple of years
after that, and then rising to 653
pounds last year.
So what’s behind this increase
in per capita consumption of dairy
products on a milkfat, milk-equivalent basis? At least three product categories come to mind, and
these three categories happen to be
the three largest users of milkfat,
according to ERS statistics.
First of all, there’s cheese, per
capita consumption of which
reached a record 38.3 pounds last
year. Over 40 percent of the US
milkfat supply (which ERS defines
as the milkfat of domestic milk
production plus the milkfat of
imported dairy products assumed to
be used as ingredients in domestically produced dairy products) goes
into cheese products, so the steady
rise in per capita cheese consumption has undoubtedly helped boost
overall per capita consumption on
a milkfat basis.
The other two key products in
this milkfat consumption increase
are butter and fluid milk, although
it’s worth noting that more of the
milkfat supply is used in cheese
than in fluid milk and butter combined. Interestingly, the importance of butter and fluid milk in
overall per capita milkfat consumption has changed since the
turn of the century.
Specifically, back in 2000,
slightly more of the US milkfat
supply was used in fluid milk products (about 1.1 billion pounds)
than was used in butter (1.0 billion

pounds). That was still the case
as recently as 2006 (1.069 billion
pounds of milkfat was used in fluid
milk products, while 1.066 billion
pounds was used in butter).
But since then, butter has used
more milkfat than has fluid milk.
That gap in milkfat use grew from
182 million pounds in 2007 to
538 million pounds in 2018. And
the gap grew in large part because
per capita butter consumption
increased from 4.7 pounds in 2008
to 6.2 pounds last year.
Meanwhile, fluid milk has been
floundering for many, many years,
and so fluid milk’s use of milkfat
isn’t as significant as it used to be.
Specifically, less than 1 billion
pounds of milkfat has been used
in fluid milk products every year
since 2011.
However, there has been a
slight rebound in milkfat use in
fluid milk products in recent years,
thanks to the recent rise in whole
milk sales. The volume of milkfat
used in fluid milk products bottomed out in 2014 at 956 million
pounds, but rebounded to more
than 980 pounds each year from
2016 to 2018 (2019 figures aren’t
available yet).
As positive as these recent
increases in milkfat consumption
are, the dairy industry still has a
ways to go to get per capita dairy
consumption on a milkfat basis
back to where it was up until about
the mid-1950s. ERS figures show
that per capita consumption first
topped 800 pounds in 1925, was
last above 800 pounds in 1944, and
was above 700 pounds as recently
as 1956.
Cheese wasn’t the key contributor to those lofty consumption
heights, with per capita consumption reaching a record eight pounds
in 1956. Instead, it was butter, per
capita consumption of which was
9.0 pounds in 1956, and fluid milk,
per capita consumption of which
was 322 pounds that year (92 percent of which was whole milk).
Consumers love milkfat, but not
as much as they used to.
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Whey-Based Ingredients Used In Food
Rose 15.8% In 2019: ADPI Survey
Elmhurst, IL—The whey-based
dairy ingredients reported as being
utilized domestically in human
foods last year totaled 1.406 billion pounds, up 15.8 percent from
2018, according to the American
Dairy Products Institute’s (ADPI)
recently released 2019 Dairy Products Utilization and Production
Trends survey.
Each year, ADPI collects market
data from its members and other
dairy industry participants on ways
in which the whey-based and milkbased dairy ingredients they distribute are used.
Total USDA reported production of whey-based dairy ingredients for 2019 was 3.924 billion
pounds (including an estimated
925.9 million pounds of whey
permeate, down 3.7 percent from
2018.
Dry whey output last year totaled
977.6 million, down 2.2 percent
from 2018.
Domestic dry whey utilization
totaled 486.7 million pounds, up
19.3 percent from 2018, while
exports totaled 338.4 million
pounds, down 30.6 percent.
The dairy industry remained
the primary use of dry whey in
2019, using 251.7 million pounds,
up 28.9 percent from 2018, followed by prepared dry mixes and
dry blends, 76.3 million pounds,
down 9.2 percent; baking industry,
31.3 million pounds, down 15.6
percent; the confectionery industry, 27.2 million pounds, up 28.3
percent; and pudding/mousse, 22.5
million pounds, up 400 percent.
Whey protein concentrate production in 2019 totaled 490.8 million pounds, down 4.5 percent
from 2018. Domestic WPC utilization totaled 268.9 million pounds,
up 10.8 percent from 2018, while
exports totaled 274.7 million
pounds, down 16.7 percent.
Sports powders was the primary
use of WPC in 2019, utilizing 98
million pounds, up 22.7 percent
from 2018, followed by the dairy
industry, 40.9 million pounds, up
6 percent; prepared dry mixes and
dry blends, 30.6 million pounds,
up 41.7; and infant formulas, 30.2
million pounds, up 10.2 percent.
Lactose production last year
totaled 1.23 billion pounds, up 6
percent from 2018. Domestic lactose utilization totaled 390.7 million pounds, up 22.4 percent from
2018, while exports totaled 833.6
million pounds, down 3.6 percent.
The confectionery industry
remained the primary use of lactose in 2019, using 143.4 million
pounds, up 24.5 percent from 2018.
Other key uses last year, with comparisons to 2018, included infant
formulas, 115.8 million pounds,
up 25.1 percent; prepared dry
mixes and dry blends, 34.7 million
pounds, up 29.5 percent; the dairy
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industry, 33.9 million pounds,
up 25.1 percent; and nutraceuticals, pharmaceuticals, and special
dietary use, 26.2 million pounds,
up 46.4 percent.
Whey protein isolate production last year totaled 119.9 million pounds, down 1.4 percent
from 2018. Domestic WPI utilization totaled 115.9 million
pounds, up 2.7 percent from 2018,
while exports totaled 14.7 million
pounds, up 3.5 percent.
Sports bars was the primary WPI
use in 2019, using 57.7 million
pounds, up 4.7 percent from 2018,
followed by prepared dry mixes and
dry blends, 24.5 million pounds, up
3.4 percent; sports powders, 15.5
million pounds, up 7.6 percent;
and sports beverages, 5.5 million
pounds, down 25.7 percent.
Production of concentrated
whey solids last year totaled 126.3
million pounds, up 15.6 percent
from 2018. Domestic utilization
totaled 116.7 million pounds, up
16.5 percent from 2018.
The dairy industry remained the
primary use of concentrated whey
solids in 2019, using 97.2 million
pounds, up 12.6 percent from 2018.
In 2019, production of reduced
lactose and reduced minerals whey
totaled 56.3 million pounds, down
1.2 percent from 2018. Domestic
use totaled 9.4 million pounds,
down 9.6 from 2018. The confectionery industry remained the primary use, using 5.5 million pounds,
down 5.2 percent from 2018.
Whey permeate production last
year was estimated at 925.9 million
pounds, down 17.1 percent from
2018.
Domestic utilization was an estimated 18 million pounds, down
17.1 percent. The dairy industry
was the primary use, utilizing 11.2
million pounds, down 9.7 percent.
A total of 469 million pounds of
whey products was used in animal
feed last year, up 27.4 percent.
Milk-Based Dairy Ingredients
Total USDA reported production
of milk-based dairy ingredients in
was 3.65 billion pounds (including
an estimated 109 million of milk
permeate), up 2.6 percent.
Production of NDM and skim
milk powder totaled 2.4 billion
pounds, up 3.7 percent from 2018.
Domestic utilization totaled 908.3
million pounds, up 11.6 percent,
while exports totaled 1.55 billion
pounds, down 1.6 percent.
Primary uses of NDM/SMP last
year, with comparisons to 2018,
were: dairy industry, 543.2 million
pounds, up 23.5 percent; confectionery industry, 158.1 million
pounds, down 24.8 percent; and
prepared dry mixes and dry blends,
50 million pounds, up 98.4.
Within the dairy industry, hard
cheese remained the primary

use of nonfat dry milk/skim milk Domestic MPC utilization totaled
powder in 2019, using 195.5 mil- 180 million pounds, up 12.9 perlion pounds, up 0.6 percent from cent, while exports totaled 75.8
2018, followed by frozen desserts, million pounds, up 7 percent.
Main71.2 million
stream nutrip o u n d s ,
Whey Based Dairy
tion was the
down
0.7
primary use
percent; dry
Ingredient Production
2019; ADPI
of MPC in
dairy blends,
2019, using
36.4 million
43 million
pounds, up
pounds, up
13.4 percent;
8.3 percent
and
profrom 2018,
cessed cheese,
followed
22.8 million
by sports
pounds, up
beverages,
3.6 percent.
35.7 million
Producpounds, up
tion of dry
Dry Whey: 25%
Lactose: 31%
14.1 perwhole milk in
Permeate:
24%
WPC
35:
5%
cent; and
2019 totaled
WPC80: 8%
WPI: 3%
the dairy
141 million
Mod Whey: 1%
Cond Whey: 3%
i n d u s t r y,
pounds, down
33.4 million
2.2 percent
pounds, up 30 percent.
from 2018.
Production of dry buttermilk
Domestic use totaled 110.4 million pounds, down 11.8 percent and buttermilk product last year
from 2018, while exports totaled totaled 118.3 million pounds, up
63.9 million pounds, up 3.6 per- 0.2 percent from 2018. Domestic
use totaled 117.1 million pounds,
cent.
The confectionery industry up 0.2 percent from 2018.
The dairy industry was the priremained the primary use, utilizing
74.8 million pounds of dry whole mary use of dry buttermilk in 2019,
using 63.7 million pounds, up 4.9
milk, down 10.4 percent.
Milk protein concentrate pro- percent from 2018.
For more information about the
duction totaled 161.8 million
pounds, up 9.8 percent from 2018. survey, visit www.adpi.org.
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Higher Consumption
(Continued from p. 1)

when it reached 604 pounds. Prior
to that, it was under 600 pounds
every year from 1967 through
2004, with the exception of 1987,
when it reached 601 pounds.
Prior to that period, dairy consumption reached a record high
of 850.7 pounds in 1942, was last
above 800 pounds in 1944, and
was last above 700 pounds in 1956,
when it was 709 pounds.
Per capita dairy consumption
fell to 691.4 pounds in 1957, and
dropped by more than 100 pounds
over the next decade, to 580.4
pounds in 1967.
Fluid Milk Falls, Butter Rises
Per capita consumption of fluid
beverage milk (which includes
the milk-content weight of whole,
reduced fat, lowfat, skim, flavored,
buttermilk, eggnog and miscellaneous) fell to 141 pounds in 2019,
down four pounds from 2018 and
the 10th straight year in which
per capita fluid milk consumption
declined.
Per capita fluid milk consumption hasn’t increased since 1985,
when consumption of 227 pounds
was up three pounds from 1984.
Since then, it has either declined
or held steady every year; 2009 was
the last year in which per capita
consumption held steady, at 181
pounds, unchanged from 2008.
Historically, per capita fluid
milk and cream consumption was
above 300 pounds every year from
1937 through 1960, including a
record high of 397.7 pounds in
1945. But it fell below 300 pounds
in 1961, and then dropped under
200 pounds in 1998.
Meanwhile, per capita butter consumption last year was 6.2
pounds, up from 6.0 pounds in
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2018 and the highest level since
1965, when it was 6.6 pounds.
Per capita butter consumption in 1966 was 5.8 pounds, and
was under five pounds every year
from 1973 through 2007, with
the exception of 1984, when it
reached 5.0. Per capita butter consumption reached a historic low of
4.2 pounds in both 1981 and again
in 1997.
Per capita consumption of
yogurt (other than frozen) in 2019
was 13.4 pounds, down from 13.6
pounds in 2018 and the lowest level
since 2010, when consumption was
also 13.4 pounds. Per capita yogurt
consumption had reached a record
high of 14.9 pounds in both 2013
and 2014, but has now declined for
five straight years.
In 2019, per capita cottage
cheese consumption was 2.1
pounds, unchanged from 2018. Per
capita cottage cheese consumption
peaked in 1972, at 5.3 pounds, but
hasn’t been above three pounds
since 1992, when it was 3.1 pounds.
Per capita ice cream consumption last year was 12.1 pounds, up
from 12.0 pounds in 2018, while
per capita consumption of lowfat and nonfat ice cream was 6.6
pounds, unchanged from 2018. Per
capita frozen yogurt consumption
in 2019 was 1.1 pounds, up from
1.0 pound in 2018.
Per capita consumption of dry
dairy products in 2019, with comparisons to previous years, was as
follows:
Dry whey and whey protein
concentrate: 2.8 pounds, up from
2.4 pounds in 2018 and the highest level since 2008, when it was
2.9 pounds.
Nonfat dry milk and skim milk
powder: 2.7 pounds, up from 2.4
pounds in 2018 but down from 2.8
pounds in 2017.

Dry whole milk: 0.3 pound,
unchanged from each of the four
previous years but up from 0.2
pound in each year 2010 through
2014.
Dry buttermilk: 0.3 pound,
down from 0.4 pound in 2018.
Supply, Use Set Records
Also last Friday, ERS published the
data set “Milk: supply and utilization of all dairy products on a milkfat, milk-equivalent basis.”
Stocks at the beginning of 2019,
on a milkfat milk-equivalent basis,
totaled 13.8 billion pounds, up
from 13.4 billion pounds in 2018
and the highest level since 1985,
when stocks totaled 16.8 billion
pounds (reflecting high levels of
government-owned cheese and
butter).
Milk production last year was a
record high 218.4 billion pounds,
while imports totaled 6.9 billion
pounds, up from 6.3 billion pounds
in 2018 and the highest level since
2016, when imports also totaled
6.9 billion pounds. Thus, total
supply last year was 239.1 billion
pounds.
Stocks at the end of 2019
totaled 13.6 billion pounds, down
from 2018’s 13.8 billion pounds,
so total utilization last year was a
record high 225.5 billion pounds,
up from 2018’s record of 223.5 billion pounds.
Utilization in 2019 included:
domestic human use of a record
214.4 billion pounds, up from
211.2 billion pounds in 2018;
exports of 9.1 billion pounds,
down from 10.4 billion pounds in
2018; shipments to United States
territories of 1.04 billion pounds,
up from 963 million pounds in
2018; and 932 million pounds
fed to calves, up from 928 million
pounds in 2018.

September 11, 2020

from our
archives
50 YEARS AGO

Sept. 11, 1970: Chateaugay,
NY—Maco Foods, Inc. is now
operating a modern, sophisticated Italian cheese factory here,
specializing in the production
of Mozzarella for consumer and
institutional packaging. The firm
was established by the McCadam
Cheese Company, Heuvelton,
and Harold Conford of Maplewood, NJ.
Columbus, OH—Augustine
Marusi, president and board
chairman of Borden, Inc., has
been named chairman of the
Business-Industry Council for
the White House Conference on
Children & Youth. Marusi will
work towards putting ideas generated at the event into action at
state and federal levels.

25 YEARS AGO

Sept. 8, 1995: Knoxville, TN—
The Dairy Cooperative Marketing Association is “urgently”
requesting that USDA take
emergency action to increase
Class I differentials in seven federal milk marketing orders in the
Southeast US to help deal with
an “extreme shortage of milk to
meet fluid handler needs.”
Montpelier, VT—A federal
appeals court has cleared the way
for Vermont to start requiring
labels on milk produced by cows
treated with bovine somatotropin/bovine growth hormone.
Along with the warning, the
labels will also have to say that
FDA has found no significant
difference between milk from
treated and untreated cows.

10 YEARS AGO

Sept. 10, 2010: Green Bay,
WI—Tosca Ltd. recently celebrated 50 years of business here.
Kicking off in 1958 reconditioning 55-gallon cheese barrels,
Tosca has since grown to provide
the rigourous sorting, cleaning,
storing and refurbishing services
required to assure food safety,
and container functionality for
640-pound cheese boxes.

For more information, visit www.drtechinc.com

Slidell, LA—First Lady Michelle
Obama this week launched the
next phase in her “Let’s Move!”
initiative to solve the problem of
childhood obesity. Obama dedicated a portion of her speech to
the importance of passing the
Childhood Nutrition Reauthorization Bill.
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USTR Seeks Comments On Significant
Barriers, Such As Tariffs, To US Exports
Washington—The Office of the
US Trade Representative (USTR)
is inviting comments to assist it
and the Trade Policy Staff Committee (TPSC) in identifying significant barriers to US exports of
goods and services and the protection and enforcement of intellectual property rights for inclusion
in the annual National Trade Estimate Report on Foreign Trade Barriers (NTE Report).
The deadline for submitting
comments is Thursday, Oct. 29.
USTR prefers electronic submissions made through the federal
e-rulemaking portal, at www.regulations.gov. The docket number is
USTR-2020-0034.
Section 181 of the Trade Act
of 1974 requires USTR annually
to publish the NTE Report, which
sets out an inventory of the most
significant foreign barriers affecting
US exports of goods and services,
including agricultural commodities and United States intellectual
property.
The inventory facilitates US
negotiations aimed at reducing or
eliminating these barriers and is
a valuable tool in enforcing US
trade laws and strengthening the
rules-based trading system, the
USTR explained in a notice pub-

lished in Thursday’s Federal Register.
The 2020 NTE Report, which
was released in March, noted that,
while the US-Mexico-Canada
Agreement (USMCA) expands
market access opportunities for
dairy products exported to Canada,
the US “remains concerned about
potential Canadian actions that
would further limit US exports to
the Canadaian dairy market.”
That report also noted that
Canada’s regulations on compositional standards for cheese limit
the amount of dry milk protein
concentrate (MPC) that can be
used in cheesemaking, reducing
demand for US dry MPCs.
The US continues to stress
to the European Commission
that common names of products
should not be absorbed into quality
schemes. For instance, if a Codex
standard exists, or if a name is
used in a tariff schedule or by the
World Customs Organization, the
US believes that the name should
be excluded from the EU’s quality
schemes. The US has taken issue
with the Commission’s decision
to register “havarti” and “danbo”
as protected geographical indications (GIs), despite the existence
of Codex standards.

Also, since 2012, the EU has
required dairy product imports that
require EU health certificates to
also comply with EU somatic cell
count (SCC) requirements. Specifically, the EU requires certification to establish that the SCC does
not exceed 400,000 cells per milliliter. The certification necessary to
meet this EU requirement is “more
burdensome than necessary”.
To assist USTR in preparing the
next NTE Report, commenters
should submit information related
to one or more of the following
categories of foreign trade barriers:
Import policies. Examples
include tariffs and other import
charges, quantitative restrictions,
import licensing, pre-shipment
inspection, customs barriers and
shortcomings in trade facilitation
or in valuation practices, and other
market access barriers.
Technical barriers to trade.
Examples include unnecessarily
trade restrictive or discriminatory
standards, conformity assessment
procedures, labeling, or technical
regulations.
Sanitary and phytosanitary
measures. Examples include trade
restrictions implemented through
unwarranted measures not based
on scientific evidence.
Subsidies, especially export
subsidies and local content subsidies. Examples of export subsidies

Take control
of browning
Reduce browning by
up to 100% and achieve
predictable appearance
with Pure Appeal™
culture for mozzarella

Find out more about our innovative solutions
for mozzarella at www.chr-hansen.com
or contact your local sales representative
For more information, visit www.chr-hansen.com
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include all subsidies contingent
upon export of performance and
agricultural export subsidies that
displace US exports in third country markets. Examples of local
content subsidies include subsidies
contingent on the purchase or use
of domestic rather than imported
goods.
Intellectual property protection. Examples include inadequate
patent, copyright, and trademark
regimes, inadequate enforcement
of intellectual property rights, and
agriculture quality schemes.
Competition. Examples include
government-tolerated anticompetitive conduct of state-owned or
private firms that restrict the sale
or purchase of US goods or services
in the foreign country’s markets,
or abuse of competition laws to
inhibit trade.
Commenters should place particular emphasis on any practices
that may violate US trade agreements.
The USTR is also interested in
receiving new or updated information pertinent to the barriers covered in the 2020 NTE Report as
well as information on new barriers.
If USTR does not include in
the 2021 NTE Report information
that it receives during the current
comment period, it will maintain
the information for potential use.
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Whey’s Future
(Continued from p. 1)

stream utilization increase to
around 90 percent by 2019, according to 3A Business Consulting,
which is based in Denmark.
The whey industry has proven
itself to be one of the most innovative, sustainable, and technologically advanced in the food industry,
according to the RaboResearch
report. As a result of increased
manufacturing capabilities and
demand growth, all of the scalable whey pools in the world have
been captured and provided valueadded products across the food,
feed, nutrition and pharmaceutical
industries.
As of 2019, around 10 percent
of the world’s annual whey production remains unrefined (i.e., not
further processed), the report said.
Much of this unprocessed whey
originates from small cheese plants
scattered around North America
and Europe.
Still, the largest producers of
cheese, primarily the United States
and Europe, account for around 80
percent of the world’s whey solids and have respective levels of
refinement of 92 percent and 95
percent.
With the increased value of

whey products, companies such as
US-based Milk Specialties Global
(MSG), which does not produce
cheese, recognized the opportunity in unrefined whey streams
and made the strategic move to
consolidate and process this whey
into an optimizable portfolio of
more valuable products. For several years, MSG has been the largest consolidator of whey pools in
North America, turning liquid
whey from 17 US states and Canada into value-added whey products in numerous plants across
North America.
Europe is the world’s largest processor and consumer of cheese, and
thus is the world’s largest producer
of whey (68 million metric tons
of whey solids), the report noted.
With 86 percent of its whey solids marketed as dry ingredients,
Europe processes the largest share
of whey into whey ingredients of
any global market.
But given Europe’s scale, it
accounts for 31 percent of the
world’s unmarketed whey.
Further, the “vast majority” of
European whey goes into whey
products of lower concentrations,
the report continued. Around 47
percent of total European whey
solids go into whey powder. Given
the growing demand for higher
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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

concentrations of whey and whey
fractions, Europe is “well placed to
seek upcycling and consolidation
of both its existing whey ingredient product suite and its remaining
unrefined whey streams.”
Between 2013 and 2018, whey
and lactose investments likely
exceeded $2.5 billion, according
to 3A Business Consulting. The
majority of current whey ingredient investments are focused on a
few high-end whey concentrates
and their derivatives.
Whey protein concentrate 80,
whey protein isolate, and whey
permeate derivatives, such as pharmaceutical lactose, are core ingredients many manufacturers have
established for future growth, the
report noted.
With an increasing number
of global companies investing in
these higher-end ingredient products, the once-attractive margins
have eroded.
From a total price standpoint,
WPC 80 and WPI still command
a premium over products like dry
whey powder and WPC 34. However, when looking at the crude
value of the protein, it appears
the premium once commanded by
WPI has diminished, the report
stated.
Markets Behind Demand Growth
As of 2019, utilization of whey solids in consumer food products and
animal feed took up 60 percent
of total whey proteins, the report
noted.
Moving forward, food and feed
will remain relevant because of
their large shares, and optionality
can act as a relief valve for optimization when market pressure
builds.
This means that flexibility in
processing will be important.
The growth rate in the general
food and feed segments is considerably lower than in other categories.
The fastest-growing categories,
primarily based in higher-end
human nutrition such as clinical
and sports nutrition, will be the
focus of whey ingredient players
going forward, not only because
of their rapid growth rate but also
because they carry the greatest
margin potential.
Based on Rabobank’s interviews
with industry executives, investments at this stage are primarily
focused on WPC 80 and WPI,
the higher-end spectrum of whey
ingredients, with some flexibility into lower-level concentrates.
Demand growth for WPC 80 and
WPI has been “particularly strong”
in North America due to its large
and growing sports nutrition market. Europe is the second-largest
market for WPC 80 and WPI.
The trend of focused nutrition is
occurring outside of North America and Europe, requiring global
marketing and distribution to capture the expanding opportunities
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globally, the report added. Asian
markets, in particular, are set for
“exceptional expansion.”
In terms of meeting growing
demand, North America, Europe
and Oceania — which currently
account for around 70 percent of
total whey solids processed into
ingredients — will be the core suppliers to these markets, the report
said.
As a result, it will be important
for ingredient players to develop
their knowledge of foreign markets, deepen relationships, and
build global sales forces, or perhaps
consider partnerships that open
doors for international customers.
Product Optimization
In addition to developing global
flexibility, it is important to
emphasize product optimization
when assessing whey ingredient
investments, the report stated.
New plants that are able to move
between whey products and markets to meet new and changing
customer specifications will tend
to outperform plants with more
limited functionality.
In order to capture all the value
from the whey stream and to
enhance/stabilize margins, ingredient manufacturers’ strategies
for whey permeate are becoming
increasingly important, the report
pointed out.
The primary strategy employed
by manufacturers today is making
whey permeate powder for human
and animal feed applications and/
or producing pharmaceutical-grade
lactose, galacto-oligosaccharides
(GOS), and human milk oligosaccharides (HMO).
The latter three show increasing demand, with good premiums
in early-life and aging nutrition
products.Fractions can also be leveraged from whey to bring greater
value to the entire stream, the
report continued.
Whey fractions, such as betalactoglobulin, can be produced and
then added back to whey protein
isolates to improve functionality
and nutrition and to help differentiate products. As a result, whey
fractions tend to have higher and
more stable pricing, and are utilized in specialized and rapidly
growing applications.
Lactoferrin is an example of
a product created via early-stage
extraction of whey processing, the
report noted. Lactoferrin is a small
but increasingly important part of
infant-nutrition products.
Extracting lactoferrin via earlystage processing can have an
impact on downstream products,
the report said.
Regulations are changing in
such a way that if lactoferrin is
extracted downstream, products
such as WPI are no longer technically classified as WPI in the EU.
So it is important to consider product mix when investing in lactoferrin capacity.
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USDA Seeks 82.6
Million Pounds Of
Mozzarella For
Delivery In 2021
Washington—The US Department of Agriculture (USDA) on
Thursday issued a solicitation for a
total of 82,566,750 pounds of Mozzarella cheese for delivery during
2021.
The Mozzarella being procured
under this solicitation will be used
in the National School Lunch Program, Child and Adult Care Feeding Programs, and Summer Food
Service Program. The quantity of
Mozzarella being sought by USDA
for those programs in 2021 is about
14.5 million pounds less than what
was purchased for 2020 delivery.
Estimated quantities of Mozzarella being sought by USDA for
2021 delivery include 63,414,750
pounds of chilled low moisture
part skim (LMPS) processor pack
(totes); 8,991,360 pounds of frozen
LMPS 8/6-pound loaves; 7,217,280
pounds of shredded frozen LMPS
30-pound boxes; and 2,943,360
pounds of frozen shredded lite
Mozzarella 30-pound boxes.
Offers are due by 9:00 a.m.
Central time on Tuesday, Sept.
22. Offers should be submitted as
a differential price per pound to
the CME cash market price for
40-pound Cheddar blocks. The
contract price for a delivery month
will be the total of the accepted
differential price, plus the previous week average of the CME cash
market price for 40-pound Cheddar blocks.
For more information, contact
Mary Mahoney, at (816) 926-2501;
email mary.mahoney@usda.gov.
In other federal government
dairy commodity purchase developments, USDA on Wednesday
announced the awarding of contracts to two companies for UHT
milk and evaporated milk, for
delivery in October, November
and December 2020. The purchases totaled 348,300 pounds of
1 percent UHT milk for a total
price of $194,881.59; and 185,895
pounds of skim evaporated milk for
a total price of $155,203.74.
Contracts were awarded as follows:
JEC Consulting & Trading Company: 348,300 pounds
of UHT milk, for a total price of
$194,881.59.
O-AT-KA Milk Products
Cooperative: 185,895 pounds of
evaporated milk, for a total price
of $155,203.75.
USDA’s solicitation for UHT
milk, issued in late August, had
sought about 13 million pounds
of UHT milk, as well as 185,895
pounds of evaporated milk.
Thus, there was a shortfall of
12,799,359.36 pounds of UHT
milk, USDA noted.
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FrieslandCampina
Ingredients Plans
To Boost Lactoferrin
Production Capacity
Veghel,
Netherlands—
FrieslandCampina Ingredients has
revealed that it plans to increase
its lactoferrin production capacity
in Veghel, Netherlands, by 60 metric tons in 2022 to enable strategic
growth in its early life nutrition
and adult nutrition segments.
Bringing its total capacity to 70
metric tons per annum, the expansion will make FrieslandCampina
Ingredients the largest lactoferrin
producer in the world, according
to the company.
“Lactoferrin is a key ingredient
in early life nutrition and has also

shown potential health benefits
related to the immune system 1-9,”
said Herman Ermens, president a.i.
at FrieslandCampina Ingredients.
“Global demand for lactoferrin
almost doubled between 2014 and
2019.
“By expanding the production capacity significantly, we can
meet the needs of our customers,”
Ermens continued. “In addition,
this investment exemplifies our
strategy of growth through valueadded ingredients.”
FrieslandCampina Ingredients
said its lactoferrin is 96 percent
pure and is directly extracted from
raw milk in its production location in Veghel. The product is
spray dried and is recognized for its
high consistency and excellent dry
blending properties, the company
said.

To maintain these high standards, the expanded production
location will feature state-ofthe-art technology, according to
FrieslandCampina Ingredients.
The plant will also use 100 percent
green electricity, which is seen as
an important contributor to the
company’s decreasing carbon footprint.
“FrieslandCampina was one of
the first companies to start producing lactoferrin over 25 years
ago,” said Anne Peter Lindeboom,
managing director early life nutrition at FrieslandCampina Ingredients. This week’s announcement
of boosting its lactoferrin production capacity “shows we’re
committed to identifying and
investing in the ingredients that
bring the best possible value for
our customers.”
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UW-Madison Picks
Seven Projects For
Dairy Innovation Hub
Initiative Funding
Madison—The University of Wisconsin-Madison has selected seven
projects for funding through the
Dairy Innovation Hub initiative.
The short-term, high-impact
research and outreach projects
are intended to leverage existing
UW-Madison expertise to provide
timely results supporting the goals
of the Dairy Innovation Hub, with
an emphasis on addressing recommendations generated by the
state’s Dairy Task Force 2.0, which
completed its work last year.
The following projects were
selected for Dairy Innovation Hub
short-term, high-impact grants:
Network analysis of dairy supply chains. This research, which
is led by Steven Deller, a professor and expension specialist in the
department of ag and applied economics, will build a better understanding of the Wisconsin dairy
community through the use of
network analysis of supply chains.
The overriding objective is to better understand the internal and
external network connections to
enhance the competitiveness, profitability and long-term vibrancy of
the Wisconsin dairy community.
Glycomacropeptide (GMP)
derived from cheese whey:
Treating obesity by manipulating hunger hormones and the gut
microbiota. This research, which
is led by Denise Ney, a professor
in the department of nutrition sciences, will create a value-added
product from cheese whey to treat
and prevent health problems.
Dairy Innovation Hub student challenge. By joining forces

with Hyper Innovation agency,
students from UW-Madison, UWPlatteville and UW-River Falls
will participate in a team-based
innovation competition to develop
solutions to challenges facing the
dairy community. The challenge
will be led by Heidi Zoerb, associate dean for external relations in
the UW-Madison College of Agricultural and Life Sciences.
Competency of flies to acquire
and transmit pathogenic bacteria
to dairy cows. The overall objective of this research, which is led
by Kerri Coon, an assistant professor in the department of bacteriology, is to determine the capacity
of flies to transmit disease-causing
bacteria to Wisconsin dairy cattle.
Analyzing the costs and benefits of manure management regulations for dairy farm economic
viability and soil and water sustainability. The goal of this project, which is led by Jeremy Foltz,
a professor in the department of
agricultural and applied economics, is to analyze how and under
what circumstances manure regulations improve water quality.
Mobile maps for better manure
management. John Panuska, a
faculty associate and extension
natural resources specialist in the
department of biological systems
engineering, is to provide a mobile
device platform for maps used for
nutrient management planning
and manure field application.
Water quality, nitrogen use
efficiency, and soil health: The
shovel-ready projects of the
UW-Discovery Farms. The goal
of this research, which is led by
Matt Ruark, an associate professor and extension specialist in the
soil science department, is scientific-based recommendations for
manure, fertilizer and soil management on dairy farms.
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PERSONNEL
Idaho Milk Products recently
welcomed FLORIAN MIDDELHUIS as the company’s
new vice president of sales and
marketing. Middelhuis comes to
IMP from Meggle in Germany,
where he served as business
unit manager for the company’s
dairy ingredients group. Before
Meggle, Middelhuis was with
FrieslandCampina as regional
sales manager, Asia Pacific. Based
in Malaysia and Singapore, Middelhuis was responsible for selling
dairy proteins in the Asian Pacific
market. Idaho Milk Products also
welcomed ALEC HEERSINK as
a sales representative. Heersink
most recently spent six years with
Bodybuilding.com as a customer
service representative and business development manager.
NICOLE RAKOBITSCH has
been promoted to director of
sustainability with Organic Valley, launching a new centralized
department to help improve the
sustainability of organic farms.
Rakobitsch has championed
projects like the life cycle assessment (LCA), which tracks the
impact of emissions on Organic
Valley farms in each region of
the US, providing a glimpse into
the environmental impact of and
solutions for dairy farms. Projects like the LCA are designed
to improve how Organic Valley
approaches climate change.
SPIRO STEFANOU has been
tapped to lead the US Department of Agriculture’s (USDA)
Economic Research Service
(ERS) as its new administrator.
Stefanou’s primary focus in the
area of ag economics includes
production analysis; innovation,
growth, and performance; agricultural and food industries; and
the dynamics of economic adjustment. He most recently served
as professor of economics at the
University of Florida’s Institute
of Food and Agriculture for over
five years. Before that, Stefanou
he was professor of ag economics at Penn State University for
more than 30 years.
The Coca-Cola Company
announced appointments for a
number of senior roles leading its
new operating units and beverage
category teams. SEDEF SALINGAN SAHIN, vice president of
operations for the Europe, Middle
East & Africa group, will be president of Coca-Cola’s Nutrition,
Juice, Dairy and Plant category.
MARIA VELISSARIOU has
been tapped as the new global
corporate research and development vice president and chief
science officer for Mars, Incorporated, succeeding DAVID

CREAN, who plans to retire
in April 2021. Velissariou most
recently served as chief science
and technology officer with the
Institute of Food Technologists
(IFT). Before IFT, she worked
in global corporate roles, including vice president for nutrition
research and development at
PepsiCo, she was responsible for
global grains, dairy, and cohort
platforms. Earlier in her career,
Velissariou held various research
and development positions at
Kraft Foods in cheese and dairy,
coffee, refreshment beverages,
and ingredient research.
JONATHAN THOMPSON has
joined Nielsen-Massey Vanillas
as CEO. Thompson is a veteran
CPG executive, recently working
as general manager for the Isopure Company, a wholly-owned
subsidiary of Glanbia Performance Nutrition. He also held
other executive roles at Glanbia
Performance Nutrition and Optimum Nutrition, and worked at
Danone and Mars/Masterfoods.
Wilbur-Ellis announced that
AMIE THESINGH has joined
the company as vice president
of corporate business development. In her new role, Thesingh
is responsible for mergers and
acquisitions, corporate strategy
and development.

DEATHS

Brad Swan, Cryovac,
Passes Suddenly
Bradley Swan, 54, died Thursday,
Sept. 3, 2020 in Pewaukee, WI.
After graduating from the University of Wisconsin-Madison in
1988 with a degree in agricultural
science, Swan joined the Sealed
Air Corporation/Cryovac, serving as a dedicated sales veteran
for 26 years.
Dick LaCroix, 75, died Monday,
Aug. 31, 2020 at his home in
Stoughton, WI. LaCroix began
his life-long dairy industry career
with management roles with the
University of Wisconsin Agricultural Research Stations in Ashland and Spooner, WI. LaCroix
then worked as a dairy agent
for Calumet and Fond du Lac
counties, and served as regional
manager for milk procurement
supervision with Associated
Milk Producers, Inc. (AMPI).
LaCroix joined Land O’Lakes,
Kent Feeds and GROWMARK
as a dairy specialist. He then
went on to work for Cooperative
Resources International as special projects manager, and later
with AgSource Cooperative as
vice president of product services
and development.
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Walnut Creek Foods
Invests In New Ohio
Manufacturing,
Distribution Facility
Millersburg, OH—Walnut Creek
Foods, a leader in food distribution, manufacturing, retail and
logistics, plans to invest $1.7 million in a new 17,000-square-foot
building addition at its Holmes
county manufacturing and distribution facility.
Walnut Creek Foods has two
retail stores located in Walnut
Creek and Berlin, while the company’s wholesale operations deliver
in 12 states, serving over 2,000 customers, offering upwards of 3,000
dairy and other items.
Walnut Creek Foods has experienced growth since its founding in
the 1970s. The company acquired
local manufacturing businesses and
added to its own manufacturing
and distribution network in recent
years. Walnut Creek Foods is seeking to position itself to continue to
support out-of-state business, and
will invest in a new 17,000-squarefoot building addition at its manufacturing and distribution site.
Walnut Creek Foods Distribution delivers to over a dozen states,
with Ohio, Indiana and Pennsylvania making up the core of its
customer base.
The company’s manufacturing
division is located next to its distribution center in a recently completed facility. It consists of three
different areas: USDA (home
to the company’s Uncle Mike’s
Meat Snacks); FDA Wet (which
includes jams, jellies, sauces, salsas
smoked cheese and acidified foods,
among others); and FDA Dry
(which includes cheese spreads,
pizza crusts, snack mixes and other
products).
Walnut Creek’s retail division,
operated under the name Walnut
Creek Cheese, offers the company’s foods directly to consumers in
Homes county, OH. There are two
store locations, a flagship store in
Walnut Creek and a smaller-scale
store in Berlin.
“We operate in the food industry, but we’re really in the people
business, and our growth comes
from the dedication of our team
members and customers,” said
Julian Coblentz, chief operating
officer, Walnut Creek Foods. “The
focus of our growth plan, both
organic and through acquisitions,
has been to make life better for our
customers.”
The teams at JobsOhio and
Ohio Southeast Economic Development worked closely with Walnut Creek Foods representatives
on the expansion project, which
will receive a JobsOhio Economic
Development Grant to assist with
building construction costs.
For more information, visit walnutcreekfoods.com.
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cents from July and up more than
41 cents from August 2019.

The average retail price for a pound
of natural Cheddar in August was
$5.57, up more than five cents
from July and up more than 20
cents from August 2019. The average retail Cheddar price has now
been above $5.50 per pound for
four consecutive months.
Average retail Cheddar prices
in August in the four major
regions reported by the BLS, with
comparisons to a month earlier
and a year earlier, were: Northeast: $6.03 per pound, down 18
cents from July and down more
than seven cents from August
2019; Midwest: $5.10 per pound,
up more than four cents from July
and up more than six cents from
August 2019; South: $6.05 per
pound, up more than six cents
from July and up more than 70
cents from August 2019; West:
$5.35 per pound, up 18 cents from
July and up from August 2019.
The average retail price for
a pound of American processed
cheese was $4.29, up almost 10

Retail Whole Milk Price Jumps
August’s CPI for whole milk was
218.1, up 4.1 percent from July and
9 percent higher than in August
2019. That’s the highest level for
the whole milk CPI since January
2015, when it was 226.6.
The whole milk CPI has now
been above 200 for 14 straight
months, after being below 200 for
23 consecutive months (August
2017 through June 2019).
August’s CPI for “milk” was
151.9 (December 1997=100), up 4
percent from July and 7.7 percent
higher than in August 2019.
The average retail price for a
gallon of whole milk in August was
$3.41, up more than 15 cents from
July and up more than 36 cents
from August 2019.
Average retail whole milk prices
in the three major regions reported
by the BLS (no price is reported
for the Midwest) in August, with
comparisons to a month earlier
and a year earlier where available,
were as follows, Northeast: $3.88

Retail Prices Rise

per gallon, up more than 14 cents
from July; South: $3.45 per gallon, up more than 20 cents from
July and up almost 19 cents from
August 2019; West: $3.54 per gallon, up almost five cents from July
and up more than 47 cents from
August 2019.
Butter CPI Rises
August’s CPI for butter was 254.4,
up 1.2 percent from July and 2.4
percent higher than in August
2019. The butter CPI has now
been above 250 in five out of the
last eight months.
The CPI for ice cream and
related products was 229.1, down
0.2 from July but 5.8 percent
higher than in August 2019. The
ice cream CPI has now been above
220 for 12 consecutive months.
The average retail price for a
half-gallon of regular ice cream in
August was $4.95, up more than
five cents from July and almost 27
cents higher than in August 2019.
CPI for other dairy and related
products was 152.9, down 0.5 percent from July but 2.2 percent
higher than in August 2019.
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New Livestock Feed
Additive Made From
Seaweed Found
To Cut Dairy Cattle
Methane Emissions
Canberra, Australia—A new
Australian company, FutureFeed
Pty Ltd, will commercialize a livestock feed additive made from
the seaweed Asparagopsis, which
has been shown to reduce methane emissions in dairy and beef
cattle by more than 80 percent in
research trials in Australia and the
US.
AGP Sustainable Real AssetsSparklabs Cultiv8 Joint Venture,
GrainCorp, Harvest Road, Woolworths and CSIRO (Commonwealth Scientific and Industrial
Research Organization) have committed to investing in the company.
The established FutureFeed
company will develop a full value
chain for the livestock feed supplement, from seaweed cultivation
and production through to processing and feed manufacture in order
to supply dairy and beef industries
globally.
FutureFeed expects to see commercial volumes of the feed additive supplied into the Australian
dairy and beef market by mid2021, with international markets
to follow.
WhenKossProducts.pdf
Asparagopsis 6 is 6/6/19
fed as 2:26
a
supplement to cattle, it not only

reduces methane emissions but also
supports productivity. The supplement has been developed and trialed over more than five years by
CSIRO in collaboration with Meat
& Livestock Australia and James
Cook University.
Dr. Larry Marshall, CSIRO’s
chief executive, said FutureFeed
is science solving the seemingly
unsolvable: reducing the emissions
but not the profits.
“FutureFeed enables agriculture
and the environment to be partners not competitors, helps overcome negative perceptions of the
cattle industry, and gives Australian farmers an advantage in the
global marketplace as first adopters
of this Aussie innovation,” Marshall said.
“FutureFeed is addressing some
of the greatest challenges we face,
including food security, sustainable
production and climate change, by
turning science into a real product
in the hands of business so they
can turn it into jobs and economic
growth,” Marshall added.
CSIRO scientists estimate that
if the feed additive were to be
adopted by 10 per cent of beef feedlots and dairy industries globally,
this could reduce livestock industry greenhouse gas emissions by
approximately 120 megatons per
year. FutureFeed will be exploring
market options for greenhouse gas
abatement payments for livestock
producers that adopt the supplePM
ment.

Products & Components
for Food Manufacturing
Master Distributor

Pump Super Center

Mezzanines,
Platforms &
Stairs

NYS Fair Butter Sculpture Depicts
Dairy’s Nourishing Role In Pandemic

Masking up: the American Dairy Association North East recently unveiled its 52nd Butter
Sculpture, created as a nod to essential workers – dairy farmers, teachers and parents dedicated to nourishing children in both virtual and in-person classrooms.

North Syracuse, NY— Despite
cancellation of this year’s State
Fair, the 52nd annual American
Dairy Association North East Butter Sculpture was unveiled here at
the New York State Fairgrounds.
The 800-pound butter sculpture pays tribute to those who
ensure children are nourished and
learning – whether in school or at
home – including dairy farmers,
school nutrition staff, teachers
and parents.
The two-sided sculpture, entitled “Nourishing Our Future,”
depicts a dairy farmer providing
milk to a child learning from
home with his mother and “virtual” teacher, to a child learning
in school, with a school nutrition
worker delivering a meal tray to
the classroom.

The sculpture was constructed
by artists Jim Victor and Marie
Pelton of Conshohocken, PA,
using more than 800 pounds of
“scrap butter” from O-AT-KA
Milk Products in Batavia, NY.
After the sculpture is deconstructed, butter material will be
transported to Noblehurst Farms
in Linwood, NY, where it will be
recycled in a methane digester and
converted into renewable energy.
“This year’s sculpture fittingly
recognizes all of our food responders – from our dairy farmers to our
school food workers, who work
hard every day, despite these challenging times – to ensure that our
students are being provided nutritious, healthy food,” said New
York State Ag Commissioner
Richard Ball.

We Have Buyers for
Your Dairy Business!

Sanitary Valves
& Pumps

C

M

Y

CM

MY

CY

CMY

K

3-A Equipment
Leveling Feet

It’s in everything we do,
Koss is a preferred provider of
from full-plant installations,
quality products to the cheese, dairy
to designing pasteurization
and other sanitary industries.
systems, to fabricating

• Artisan Dairy Specialist
• Mergers & Acquisitions Advisor
• Professional, Efficient Service with Proven Results

tanks and vessels.
From pumps to platforms,

Floor Drains &
Clean Outs

filters
to fittings,
and
Doesn’t
your next
strainers
to deserve
spray balls,
project
the
you covered.
skillwe’ve
of truegot
craftsmanship?

kossindustrial.com
Green Bay, WI
1-800-844-6261

For more information, visit www.kossindustrial.com

Bob Wolter
312.576.1881
bwolter@cbs-global.com
www.cbs-global.com
319 N. Broadway
Green Bay, WI 54303
Phone 920.432.1166
Toll free 800.366.5169

Business Brokerage Specialists in Cheese & Dairy Since 1979
For more information, visit www.cbs-global.com
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Prevalence Of US Food Insecurity Fell
To 10.5% Of Households In 2019
Washington—An estimated 89.5
percent of US households were
food secure through all of 2019,
with access at all times to enough
food for an active, healthy life for
all household members, according
to a report released this week by
USDA’s Economic Research Service (ERS).
The remaining households
(10.5 percent, down from 11.1 percent in 2018) were food insecure
at least some time during the year,
the report noted.
USDA monitors the extent and
severity of food insecurity in US
households through an annual,
nationally representative survey. The statistics in the report
released this week were collected
in December 2019 and do not
reflect the potential impacts of the
coronavirus pandemic that began
in 2020.
Findings of the report include:
 The prevalence of food insecurity, at 10.5 percent, continued
to decline from a high of 14.9 in
2011 and was below the pre-recession level (2007) of 11.1 percent.
 In 2019, 89.5 percent of US
households were food secure, while
10.5 percent (13.7 million households) were food insecure. Foodinsecure household had difficulty
at some time during the year providing enough food for all their
members due to a lack of resources.
 In 2019, 4.1 percent of US
households (5.3 million households) had very low food security,
not significantly different from
4.3 percent in 2018. In this more
severe range of food insecurity,
the food intake of some household
members was reduced and normal
eating patterns were disrupted at
times during the year due to limited resources.
Children were food insecure at
times during 2019 in 6.5 percent of
US households with children (2.4
million households), down from
7.1 percent in 2018. These households with food insecurity among
children were unable at times to
provide adequate, nutritious food
for their children.
While children are usually
shielded from the disrupted eating
patterns and reduced food intake
that characterize very low food
security, in 2019, both children
and adults suffered instances of
very low food security in 0.6 percent of households with children
(213,000 households), unchanged
from 2018.
These households with very
low food security among children
reported that children were hungry, skipped a meal, or did not eat
for a whole day because there was
not enough money for food.
The typical (median) foodsecure household spent 24 percent
more for food than the typical food-
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insecure household of the same size
and composition, the report noted.
These estimates include food purchases made with Supplemental
Nutrition Assistance Program
(SNAP) benefits.
About 58 percent of foodinsecure households in the survey reported that, in the previous
month, they had participated in
one or more of the three largest
federal nutrition assistance programs: SNAP; Special Supplemental Nutrition Program for Women,
Infants, and Children (WIC); and
National School Lunch Program.
Rates of food insecurity were
higher than the national average
for the following groups: households with incomes near or below

the federal poverty line, including those with incomes below
185 percent of the poverty line;
all households with children and
particularly households with children headed by single women or
single men; women and men living
alone; Black- and Hispanic-headed
households; and households in
principal cities and nonmetropolitan areas.
The prevalence of food insecurity varied considerably from state
to state, ranging from 6.6 percent
in New Hampshire to 15.7 in Mississippi in 2017-19 (data for three
years were combined to provide
more reliable state-level statistics).
The prevalence of food insecurity was higher (i.e., statistically
significantly higher) than the
average in 11 states and lower than
the national average in 12 states.
In the remaining 27 states and the

District of Columbia, differences
from the national average were not
statistically significant.
USDA has, since 1995, collected information annually The
information is collected in an
annual survey, the Food Security
Supplement, conducted by the US
Census Bureau as a supplement to
the nationally representative Current Population Survey.
A major impetus for this collection is to provide information
about the prevalence and severity
of food insecurity in US households.
Annual monitoring of food
security contributes to the effective operation of the federal nutrition assistance programs as well as
private food assistance programs
and other government initiatives
aimed at reducing food insecurity,
the report noted.

Sanitize with a
Wave of the Wand

SALE PRICE

THRU SEPTEMBER

SAFE EFFECTIVE SANITIZING & DISINFECTION
Proven effective at killing pathogens in all dry surface areas
outside of wet washdown manufacturing environments
• Kill Germs Fast!
• Spray and walk away
• Fire-Safe Operation • Thorough, Effortless Coverage
• Easy To Use
• Fast, Effective and Affordable

Great for Dry Environments
Breakrooms
Locker Rooms
Storage Areas
Equipment
Biomist Formula D2 is bactericidal, virucidal and
tuberculocidal.

3 SIZES

TO FIT YOUR NEEDS

Proving its effectiveness in killing:
- Staphylococcus aureus MRSA (ATCC 33591)
- Staphylococcus aureus (ATCC 6538)
- Enterococcus faecium VRE
- Escherichia coli 0157:H7
- Pseudomonas aeruginosa
- Listeria monocytogenes
- Salmonella choleraesuis
- HIV- 1
- Hepatitis B Virus
- Norovirus
... and the vast majority of all other viruses and bacteria

Biomist offers proven power sanitizing products that are safe for people and safe for the environment. Their patented
technology and proprietary formula help kill pathogens in environments where viruses and bacteria are negatively impacting businesses
and brands while creating a tremendous financial burden on our healthcare system...and in many cases, costing human lives.

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

www.kelleysupply.com
info@kelleysupply.com

Providing Solutions for the Food and Dairy Industry for Over 61 Years!
For more information, visit www.kelleysupply.com
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Ben@fiberglasssolutions.us
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Registration Opens For 97th Annual
NYSAFP Virtual Conference Sept. 23-25
Cape Vincent, NY—The New
York State Association for Food
Protection (NYSAFP) has opened
online registration for its 97th
annual virtual conference Sept.
23-25, 2020.
Each day of the event will run
from 10 a.m. to 2 p.m., kicking off
Wednesday with a welcome and
introduction by New York State
Association for Food Protection (
president Elizabeth Bihn, followed
with a session on foodborne illness litigation led by Bill Marler of
Marler Clark.
Socrates Trujillo with the US
Food & Drug Administration
(FDA) will look at the value of
research in developing effective
food safety regulation, and Dionne
Crawford and Tracy Johnstone
of McDonald’s will lead a session
called “How I Make Sure the Job
Gets Done.”
Wednesday afternoon wraps up
with a panel discussion on food
safety.
Donna Walker of Farm Methods Committee will lead off
Thursday’s breakout sessions,
starting with an FDA update by
Amanda Zick. Levi Cahan of
IBA, Inc. will talk about evaluating CIP programs and creating onfarm wash charts.

Chris Hylkema with the New
York State Department of Agriculture & Markets will discuss
the evaluation of farm water systems, and Amie Thomas, Cayuga
Milk Ingredients, LLC, will look
at the evolution of dairy marketing and its impact on farm management.
The final day of the conference
will begin with Aljosa Trmcic of
Cornell University on testing during the pandemic – a guided tour
through questions and decisions
for the food industry. Trmcic will
then lead a panel discussion on
testing during the pandemic with
Cynthia Mangione, NYS Department of Agriculture & Markets.
This year’s winner of the Howard Marlatt Award will be recognized, and the afternoon session
will feature Cornell’s Steve Murphy on how to identify chemical
hazards in a food safety plan using
FDA guidance documents.
Lyndsay Perryman, NYSDAM,
will wrap up the event with a session on proper testing of dairy
waters.
Cost to participate in the virtual conference is $100 per person,
according to organizers. Registration is now available online at
www.nysafp.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

●
●
●
●
●
●
●

Brining Systems & Design
Fiberglass Tanks
Sanitary Wall & Ceiling Systems
Spray Systems
Brine Tank Ladders & Covers
Refurbish & Repairs
Solutions through Fiberglass

ACS Conference Set
For July 28-31, 2021
In Des Moines, IA
Des Moines, IA—The American
Cheese Society (ACS) will return
here for its 38th annual conference
and competition July 28-31, 2021.
The ACS previously selected
Des Moines for its 2016 conference.
The event, slated to gather close
to 1,500 cheese professionals from
across the US, Europe and Canada, will be co-chaired by C.J. Bienert, Cheese Shop of Des Moines;
Stephanie Clark, Iowa State University; and Tyler Coenen, Hyvee
Grocery.
More information will be available in the coming months at
www.cheesesociety.org.

Cornell, NYS-Led
Online UHT/HTST
Course Scheduled
For Oct. 13-15, 2020
Ithaca, NY—The Cornell University and the New York State
Department of Agriculture and
Markets have teamed up to offer
an instructor-led, online UHT/
HTST combination course Oct.
13-15, 2020.
The course is designed for
pasteurizer operators, production personnel, engineers, maintenance personnel, and those
involved in quality assurance/
quality control.
Instructors will focus on UHT
components, sequence logic, UHT
charts, HTST equipment design,
instrumentation, maintenance of
HTST systems, regulatory tests,
and broken seal requirements.
Students will also will receive
instruction on cleaning and sanitizing, recording charts, and dairy
microbiology.
The registration fee is $725 for
New York State residents and $880
for non-residents.
Cornell University will also host
an online environmental monitoring beginning Sept. 28, organizers
stated.
For more information on available classes or to sign up online,
visit www.dairyextension.foodscience.cornell.edu.

PLANNING GUIDE
Oct. 5 -6: Wisconsin Dairy Products Association’s Fall Celebration, Landmark Resort, Door
County, WI. For more information, visit www.wdpa.net
•
Oct. 14: New Date and Format
– NCCIA Virtual Conference.
Visit www.northcentralcheese.
org for more details.
•
Oct. 25-28: NMPF, UDIA, NDB
Joint Annual Conference, Rosen
Shingle Creek, Orlando, FL. For
updates, visit www.nmpf.org.
•
Oct. 26-28: New Format - IAFP
2020 Virtual Conference. Visit
www.foodprotection.org for
registration and more information.
•
Nov. 16-17: PLMA Private Label
Trade Show, Rosemont Convention Center, Rosemont, IL. For
more details, visit www.plma.
com.
•
Jan. 17-19, 2021: Winter Fancy
Food Show, Moscone Center,
San Francisco, CA. More information available at www.specialtyfood.com.
•
Jan. 25-28, 2021: Dairy Forum.
Virtual. For information, visit
www.idfa.org.
•
Feb. 17-19, 2021: World Championship Cheese Contest, Wisconsin Center, Milwaukee, WI.
Visit www.worldchampioncheese.org.
•
April 6-8: CheeseExpo2021,
Milwaukee Center, Milwaukee,
WI. More information will be
available soon at www.cheeseexpo.org.
•
June 6-8: IDDBA 2021, George
R. Brown Convention Center,
Houston, TX. For registration
and show information, visit
www.iddba.org.
Cheese Reporter encourages
you to contact associations
for details, updates or possible
cancellations.
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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

2. Equipment Wanted

ALFA-LAVAL SEPARATOR: Model
MRPX 518 HGV hermetic separator.
Can be set up for warm or cold. WESTFALIA SEPARATOR: Model MSA 200.
Call Great Lakes Separators at (920)
863-3306 or e-mail drlambert@dialez.
net.

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

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

Looking for hard to find products or
services? Advertise your search for
those products and services here. Call
Cheese Reporter at 608-246-8430
for more information or email info@
cheesereporter.com for advertising opportunities here and on www.
cheesereporter.com

3. Products, Services

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

4. Cheese Moulds, Hoops

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.

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

5. 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

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

Gasket Material
for the
Dairy Industry

6. Walls & Ceiling

Cut & Wrap

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

TC Strainer Gasket

Lancaster Cheese is your cut &
wrap headquarters.
 7 standard conﬁgura�ons
available or bring us your
custom specs.
 Volume discounts
 Short lead �mes
 Located on the eastern shore

*USDA Project
Number 13377

6. Walls & Ceiling

13. Cheese & Dairy Products

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.

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.

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

10. 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

15. Conversion Services
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

16. Warehousing
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.

17. Contract Manufacturing
Do you have dairy product making
capacity or size reduction and conversion space available? Advertise here
by calling Cheese Reporter at 608-2468430 or emailing info@cheesereporter.
com

Production Capacity
for organic, kosher, or
specialty cheese production
Award-winning
cheese manufacturer
has small batch
production capacity
available.
We specialize in American-styles
in 40-pound blocks.
Contact Phil:
1-920-564-3242

sales@
gibbsvillecheese.com

Contact Justin

LANCASTER

Cheese Solutions

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

717-268-4544
or justin@lancastercheese.com

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
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Block over Barrel Spread: Cents Difference

DAIRY FUTURES PRICES

September 1, 2019 – September 10, 2020

SETTLING PRICE

Current

N

D

J

F

M

Class 2 Milk Price

$18.00

A

M

$17.00

$17.00

$16.00

$16.00

$15.00

$15.00

$14.00

$14.00

$13.00

$13.00

$12.00

$12.00

$11.00

$11.00

J

A

S

Class 4 Milk Price

$18.00

2020 vs. 2019

J

2020 vs. 2019

$10.00

$10.00

J

F M A M J

J

J

A S O N D

F M A M J

J

A S O N D

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan
1.7663
1.1727
.5445
.9318
.7268
.8929
1.0017

Feb
1.7799
1.0970
.5750
.9905
.7211
.8995
1.0140

Mar
1.7694
1.0031
.5852
.9681
.6960
.9025
1.0148

Apr
1.7682
.9439
.6076
.9425
.7027
.9025
1.0027

May
1.7530
.9103
.6239
.9138
.7502
.9074
.9590

Jun
1.6612
.8620
.6616
.9013
.7949
.9244
.9356

DAIRY PRODUCT SALES
September 9, 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.

Jul
1.6089
.7863
.6937
.8919
.8092
.9297
.8945

Sept. 5

Sep
1.4355
.5610
.7305
.8231
.8437
.9465

Oct
1.3358
.5333
.7706
.8063
.8658
.9530

Nov
1.2751
.5313
.7961
.7757
.8817
.9597

Dec
1.2326
.5300
.8608
.7490
.8851
.9854

$2.80

40-Pound
Block Avg

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

S

O

N

Aug. 29

D

J

F

M

A

M

J

Aug. 22

J

A

1.8058
11,879,996

Dollars/Pound
1.8412•
Pounds
11,701,324
Dollars/Pound
1.6873•
1.6026•
Pounds
13,573,702•
Percent
34.72•

2.0393•
12,113,561

2.2939•
11,676,363•

1.9256•

2.2167

1.8291•

2.1091

1.4715
5,741,566

Dollars/Pound
1.4984•
Pounds
6,924,365•

34.73

11,521,409
34.84

1.4871
3,980,962•

1.5606
3,021,505•

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.3103

Dollars/Pounds
0.3212•

0.3300

7,189,283

6,681,560•

5,629,470

0.3371
5,668,411

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

0.9723
20,506,139

Dollars/Pound
0.9482•
Pounds
28,808,445•

NDM

Block
Cheese

Cheese*

Butter*

17.06
—
16.85
16.62
16.52

12.82
—
12.83
12.83
12.77

31.500
—
31.500
31.500
31.500

99.800
—
100.050
99.950
99.700

1.962
—
1.962
1.948
1.945

1.8360
—
1.8200
1.7870
1.7810

151.775
—
151.800
151.250
149.250

9-4
9-7
9-8
9-9
9-10

Oct 20
Oct 20
Oct 20
Oct 20
Oct 20

18.89
—
18.81
18.48
18.63

13.86
—
13.85
13.64
13.60

31.000
—
31.000
31.000
31.0.0

105.000
—
105.500
105.525
105.000

2.086
—
2.086
2.078
2.130

2.2900
—
2.0280
1.9920
2.0040

164.000
—
162.025
158.525
158.400

9-4
9-7
9-8
9-9
9-10

Nov 20
Nov 20
Nov 20
Nov 20
Nov 20

17.55
—
17.39
17.25
17.27

14.39
—
14.27
14.25
14.07

31.400
—
31.400
31.500
31.500

108.900
—
110.500
109.350
108.100

1.965
—
1.968
1.960
1.960

1.8850
—
1.8730
1.8550
1.8610

168.250
—
167.450
164.900
163.000

9-4
9-7
9-8
9-9
9-10

Dec 20
Dec 20
Dec 20
Dec 20
Dec 20

16.65
—
16.52
16.48
16.48

14.69
—
14.57
14.54
14.37

32.100
—
31.600
32.450
32.250

111.575
—
112.675
111.025
111.825

1.841
—
1.841
1.840
1.840

1.7900
—
1.7770
1.7760
1.7730

172.000
—
170.000
166.750
166.525

9-4
9-7
9-8
9-9
9-10

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

16.10
—
16.08
16.11
16.10

14.80
—
14.75
14.75
14.56

33.000
—
33.000
33.000
33.000

113.500
—
114.125
112.775
113.225

1.780
—
1.780
1.780
1.780

1.7240
—
1.7200
1.7240
1.7240

170.000
—
170.000
167.975
167.800

9-4
9-7
9-8
9-9
9-10

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

16.13
—
16.12
16.05
16.05

15.02
—
15.02
15.02
14.93

33.250
—
33.250
33.250
33.250

114.500
—
114.125
114.125
114.625

1.783
—
1.783
1.786
1.786

1.7240
—
1.7210
1.7210
1.7220

175.000
—
174.975
172.700
172.525

9-4
9-7
9-8
9-9
9-10

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

16.25
—
16.27
16.20
16.20

15.32
—
15.32
15.32
15.32

33.500
—
33.500
33.500
33.500

115.525
—
115.400
115.400
115.750

1.764
—
1.764
1.775
1.775

1.7360
—
1.7330
1.7330
1.7330

179.500
—
179.000
179.000
177.000

9-4
9-7
9-8
9-9
9-10

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

16.31
—
16.31
16.29
16.29

15.37
—
15.50
15.50
15.50

34.450
—
34.450
34.450
34.450

116.125
—
115.975
115.975
115.825

1.772
—
1.772
1.772
1.772

1.7410
—
1.7340
1.7340
1.7340

184.500
—
184.375
182.050
181.025

9-4
9-7
9-8
9-9
9-10

May 21
May 21
May 21
May 21
May 21

16.43
—
16.45
16.44
16.44

15.58
—
15.70
15.70
15.70

34.600
—
34.600
34.600
34.600

117.000
—
116.750
116.750
116.750

1.773
—
1.773
1.773
1.773

1.7450
—
1.7380
1.7380
1.7390

187.000
—
187.000
187.000
186.000

9-4
9-7
9-8
9-9
9-10

June 21
June 21
June 21
June 21
June 21

16.64
—
16.64
16.63
16.63

15.88
—
16.00
16.00
15.93

34.750
—
34.750
34.750
35.000

118.025
—
118.025
118.025
118.700

1.780
—
1.780
1.780
1.780

1.7570
—
1.7510
1.7510
1.7510

188.500
—
188.500
188.500
188.500

9-4
9-7
9-8
9-9
9-10

July 21
July 21
July 21
July 21
July 21

16.80
—
16.80
16.79
16.79

16.19
—
16.25
16.25
16.21

35.750
—
35.750
35.750
35.750

118.700
—
118.700
118.700
121.000

1.789
—
1.789
1.789
1.789

1.7750
—
1.7700
1.7650
1.7650

192.025
—
192.025
192.025
192.025

19,678

5,464

3,183

7,169

311

22,802

8,399

CHEESE REPORTER SUBSCRIBER SERVICE CARD
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

14,026,313

AA Butter

Weighted Price
US
Sales Volume
US

Dry
Whey

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

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

Weighted Price
US
1,5592
Adjusted to 38% Moisture
US
1.4790
Sales Volume
US
13,424,023
Weighted Moisture Content
US
34.64

Class
IV

S

Aug. 15

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

Sept 20
Sept 20
Sept 20
Sept 20
Sept 20

Interest Sept. 10

CME vs AMS

$1.20
$1.00

Week Ending

Aug
1.5549
.6473
.7151
.8486
.8144
.9444
.8591

*Cash Settled

9-4
9-7
9-8
9-9
9-10

New Subscriber Info

O

Date Month

0.9701
24,319,712•

0.9612
19,421,558

Old Subscriber Info

60
55
50
45
40
35
30
25
20
15
10
5
0
5 S
10
15
20
25
30
35
40
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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 - SEPT. 4: Cheese market tones have rebounded with some virility. One
distinct factor in the variance from last year is that milk clearing into Class I facilities is much
lighter, as many students are starting their school year on a hybrid or virtual learning program. Regarding availability, cheese stocks are moving briskly. Barrel producers in the West
and Midwest suggest their stores are a little heavier than a few weeks ago, but the recent
boost in demand may have cheese makers of all varieties trying to keep up with orders.

NORTHEAST - SEPT. 9: Cheese makers are receiving steady to lighter milk volumes
due to additional milk loads clearing to Class I. Some Class III inventory levels are adequate
for customers. Market participants’ demands have improved compared to interests in
August. There are buyers purchasing spot loads for immediate needs. In addition, USDA
has extended programs to provide free meals to students in school or learning from home
until the end of the year. Restaurant sales continue to vary with capacity limitations and
consumer demands for every eatery. Market participants note, Italian type cheese interests
are healthy, with current demands potentially outweighing available fresh supplies.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Total conventional ads are nearly the same as last week, but organic ads increased by 21
percent. Ads for conventional 32-ounce yogurt posted the largest jump in ads, up 2,649 percent
from last week. Organic sour cream 16-ounce was next with a 406 percent increase across the
country, followed by conventional cheese 2-pound block, up 226 percent. While conventional
ice cream in 48- to 64-ounce containers remain the most featured dairy item, there was a 14
percent decline, as the ice cream season comes to an end.
The total number of conventional cheese ads decreased 13 percent from last week, and there
were no organic cheese ads. The average price for conventional 8-ounce cheese shreds was
$2.36, up 8 cents from last week. The average price for 8-ounce conventional cheese blocks
was $2.18, down 4 cents from last week.
The total number of conventional yogurt ads grew 45 percent, but total organic yogurt ads
declined 37 percent. Conventional yogurt 32-ounce has a weighted average price of $2.38,
down 12 cents from last week.

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 11
Commodity

US

NE

SE

MID

SC

SW

NW

2.97

3.47

2.74

2.53

2.49

3.03

2.23

1.63

1.74

2.44

2.09

Butter 1#

3.01

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3850 - $2.6725 Process 5-lb sliced: $1.6575 - $2.1375
Muenster:		
$2.3725 - $2.7225 Swiss Cuts 10-14 lbs: $3.8075 - $4.1300

Cheese 8 oz block

2.18

2.24

Cheese 1# block

4.06

4.99

NA

NA

NA

NA

3.69

Cheese 2# block

6.57

NA

NA

NA

6.96

6.54

6.09

MIDWEST AREA - SEPT. 9: Midwestern cheese makers remain busy. Spot milk trading
was slower again, as a number of cheese makers are not seeking milk outside of what they
have internally or coming in via contract. Available milk, along with active customers, have
added to the list of cheese producer contacts who say they are running either six- or sevenday work-weeks. That said, some plants have been down in order to update/maintain their
facilities. Cheese production has been quite busy in the Midwest for most of the summer and
things do not look to change coming into the fall. Cheese inventory notes have changed, as
well. Most contacts report cheese loads are moving out the door. Cheese market tones have
benefited from the announcement of continued governmental lunch box programs. The large
gap between block and barrel prices on the CME does remain an issue, but weekly average
prices have resoundingly answered back following the precipitous drops in July and August.

Cheese 8 oz shred

2.36

2.48

2.57

1.77

2.42

2.05

2.33

Cheese 1# shred

4.64

4.99

4.99

NA

NA

NA

3.69

Cottage Cheese

2.28

2.29

2.33

3.00

2.49

1.50

1.29

Cream Cheese

2.03

2.29

1.96

2.39

1.07

1.89

1.75

Flavored Milk ½ gallon 2.89
Flavored Milk gallon
3.10

NA

NA

1.69

NA

NA

3.69

NA

3.50

2.39

NA

NA

NA

Ice Cream 48-64 oz

2.95

2.97

2.95

2.67

2.97

3.18

3.28

Milk ½ gallon

1.99

NA

NA

1.99

1.99

NA

NA

Milk gallon

3.66

NA

3.99

2.77

3.50

NA

1.99

Sour Cream 16 oz

1.87

1.87

1.91

1.78

1.50

1.94

NA

Yogurt (Greek) 4-6 oz

.97

1.01

1.00

.95

.98

.93

.85

Yogurt (Greek) 32 oz

3.82

3.99

3.69

4.99

3.29

3.99

3.50

Yogurt 4-6 oz

.55

.64

.50

.45

.55

.39

.50

Yogurt 32 oz

2.38

2.43

2.44

2.32

2.33

NA

2.31

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.3000 - $2.7250
Monterey Jack 10#:
$2.2750 - $2.4800
Muenster 5#		
$2.3000 - $2.7250
Grade A Swiss 6-9#:
$2.3225 - $2.4400

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

$2.0225 - $2.4225
$2.1000 - $3.0450
$1.6425 - $2.0025
$2.5675 - $3.6375

WEST - SEPT. 9: Western cheese production is active. Industry contacts feel that the
announcement of government purchases has spurred cash pit prices higher and prompted
manufacturers to amp up cheese production. Some processors say that prices have been
favorable for export sales. Other market participants have put cheese into storage due to the
difference between cash and futures prices. Manufacturers say demand has been strong for
American type block cheese and Italian type cheese. Normally, football season pizza sales
might be a topic of discussion, but with smaller gatherings encouraged, it may be a more
subdued season. That said, frozen and delivery pizza sales have remained strong.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.0125 - $2.5025 Monterey Jack 10#:
Process 5# Loaf:		
$1.6600 - $1.9150 Swiss 6-9# Cuts:

$2.2600 - $2.4600
$2.2475 - $2.5225
$2.6150 - $4.0450

FOREIGN -TYPE CHEESE - SEPT. 9: Generally, there are enough supplies of
cheese to meet contracted orders, but additional inquiries can barely be fulfilled. Bulk
consumers and food retailers are both taking sustained loads of sliced cheese. Demands
from the catering service sector are fluctuating, partly due to weather outcomes and their
repercussions on customers’ traffic to restaurants and hotels.
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
$2.4450 - 3.9325
$2.9525 - 3.6700
$3.8325 - 5.9225
$3.6350 - 5.7900
0
0
0
$2.8450 - 4.1675
0

WHOLESALE BUTTER MARKETS - SEPTEMBER 9
WEST: Due to the Labor Day holiday, the
butter market was flooded with cream at the
beginning of the week. However, processors
were prepared for that and managed efficiently all the loads of cream they received.
Butter production is active even though
cream supplies are almost back to pre-holiday levels. Butter inventories have grown a
bit. Print butter demands are active, whereas
the catering sector sales are mixed. Current
lower US prices could stimulate more international sales, but as of right now, export
demands are unchanged.

CENTRAL: Cream remains accessible
for butter churners following the holiday weekend. That said, some butter plant managers
report they are hesitant about taking on more
cream, as bulk butter supplies are plentiful, as
well. Cream handlers say demand for cream,
in general, is lackluster, but some midwestern
butter plants being down for maintenance has
not aided finding homes for cream. With the
exception of said plants undergoing planned
downtime, production remains busy as Class

IV producers prepare for fall demand. Food
service orders have climbed to a more comfortable point for some butter contacts. Even
though they are notably lower than in previous years, they have shown more life in
recent weeks. Some butter producers suggest retail orders remain higher than previous
years’ numbers.

NORTHEAST:

Churning continues on
a very active basis for some eastern butter plants, but tighter availability of excess
cream, attributable to contracted cream fulfillment, prevents other plants from reaching full production levels. Butter stocks are
more than adequate to meet current orders.
While fall butter interest is improving, some
manufacturers view current retail demand
as below expectations. Retail grocery chains
are placing orders, with plans to feature
standalone butter, as the baking season
arrives. Sources indicate that foodservice
demand is the best it has been since the
start of the pandemic. Export interest has
been substantial.

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Greek Yogurt 4-6 oz:
Butter 1 lb:
$5.79
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
Milk ½ gallon:
Cheese 8 oz block:
NA
Milk gallon:
Cream Cheese 8 oz:
$3.29
Flavored Milk ½ gallon:
Yogurt 4-6 oz:
$1.41
Milk UHT 8 oz:
Yogurt 32 oz:
$4.19
Sour Cream 16 oz:

NA
$3.85
$4.21
NA
NA
$0.88
$1.99

NDM PRODUCTS - SEPTEMBER 10
NDM - CENTRAL: Low/medium heat
NDM prices shifted higher on somewhat
steady, if not busier, market activity. Customers say finding NDM at below $1 is
becoming increasingly difficult in the
region. Condensed skim availability has
varied in recent weeks, and although NDM
production remains a focus of producers,
the fall season has introduced more whole
milk and buttermilk production. Additionally, some plants are just wrapping up or
currently undergoing scheduled maintenance/updating.
NDM - WEST: Supplies and demands
are in good balance. However, stocks are
of a young age structure, running between
one to two months old. Last month, they
were mostly four to five months old. A few
wholesalers report receiving purchase
requests from unhabitual customers. Low/
medium heat nonfat dry milk demands
from Mexico are steady. Domestic sales
are lively. Production is active, particularly
this week, with the closing of several processing facilities for Labor Day. Despite
seemingly healthy market undertone,
industry players are cautious while making
their day-to-day buying decisions.

NDM - EAST: The NDM market price is
higher through the range, while steady to
higher in the mostly series. With marginal
milk production in sections of the East,
several school reopenings, and Class I
milk shipments moving into the Southeast,
some light NDM processing is continuing.
However, milk supply volumes will help
increase production rates as the summer
heat culminates. But, as it stands, nonfat output is moderate to light. Although
trading has been rather quiet this week,
sources did hint that higher NDM prices
were emerging and with a smaller number
of discounts from secondary sources when
compared to last week. Accompanying the
slowdown in trading, buyers give every
indication of being cautious as the upward
price swing occurs in an unsettled market.
LACTOSE: The market tone for lactose is steady. Most manufacturers report
inventories are comfortable, and spot lactose prices are in the upper $.40s to the
lower/mid $.50s. Manufacturers and buyers are posturing while trying to finalize
Q4 contracts. Some contacts say there is
more European lactose that is competing
in a few international markets.

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

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

09/07/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
09/01/20
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
74,983
76,114
-1,131
-1

CHEESE
81,550
81,072
478
1
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CME CASH PRICES - SEPTEMBER 7 - 11, 2020
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
September 7

No
Trading

No
Trading

TUESDAY
September 8

$1.7150
(+1½)

WEDNESDAY
September 9

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

No
Trading

No
Trading

No
Trading

$2.1525
(+2¾)

$1.5000
(+¾)

$1.0300
(NC)

$0.3325
(NC)

$1.6750
(-4)

$2.1575
(+½)

$1.5000
(NC)

$1.0425
(+1¼)

$0.3375
(+½)

THURSDAY
September 10

$1.6300
(-4½)

$2.1500
(-¾)

$1.4825
(-1¾)

$1.0400
(-¼)

$0.3450
(+¾)

FRIDAY
September 11

$1.5950
(-3½)

$2.1650
(+1½)

$1.4800
(-¼)

$1.0400
(NC)

$0.3550
(+1)

Week’s AVG
Change

$1.65375
(+0.09625)

$2.15625
(+0.21875)

$1.49063
(-0.00037)

$1.03813
(+0.00813)

$0.3425
(+0.0085)

Last Week’s
AVG

$1.5575

$1.9375

$1.4910

$1.0300

$0.3340

2019 AVG
Same Week

$1.8480

$2.0990

$2.2120

$1.0460

$0.3890

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Four cars of blocks were sold Tuesday, the last at $2.1525,
which set the price. On Wednesday, 1 car of blocks was sold at $2.1575, which raised
the price. Five cars of blocks were sold Thursday, the last at $2.1500, which lowered
the price. Three cars of blocks were sold Friday, the last at $2.1650, which raised
the price. The barrel price increased Tuesday on a sale at $1.7150, fell Wednesday
on an uncovered offer at $1.6750, dropped Thursday on a sale at $1.6300, and fell
Friday on a sale at $1.5950. A total of 13 carloads of blocks were traded this week
at the CME, while 19 carloads of barrels were traded.
Butter Comment: The price increased Tuesday on an unfilled bid at $1.5000,
dropped Thursday on a sale at $1.4825, and then declined Friday on a sale at
$1.4800.
Nonfat Dry Milk Comment: The price increased Wednesday on a sale at $1.0425,
then declined Thursday on a sale at $1.0400. A total of 28 carloads of NDM were
traded this week at the CME.
Dry Whey Comment: The price rose Wednesday on a sale at 33.75 cents, increased
Thursday on a sale at 34.50 cents, and rose Friday on a sale at 35.50 cents. 6 carloads of dry whey were traded this week for a total.

WHEY MARKETS - SEPTEMBER 7 - 11, 2020
RELEASE DATE - SEPTEMBER 10, 2020
Animal Feed Whey—Central: Milk Replacer:

.2500 (NC) – .2700 (NC)

Buttermilk Powder:
Central & East:
.9600 (NC) – 1.0300 (NC)
Mostly:
.9200 (NC) – .9800 (NC)

West: .8500 (NC) – 1.0300 (NC)

Casein: Rennet:

Acid: 3.7975 (-¼) – 3.8975 (NC)

3.4700 (+¼) – 3.5525 (-¼)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2800 (+½) – .3600 (-1)

Mostly: .2900 (+1) – .3150 (+½)

Dry Whey–West (Edible):
Nonhygroscopic:
.2775 (NC) – .3800 (-½)

Mostly: .3200 (NC) – .3600 (NC)

Lower Prices
(Continued from p. 1)

USDA projects that, in 2021,
cheese prices will average $1.7050
per pound, butter prices will average $1.6750 per pound, nonfat dry
milk prices will average $1.0100
per pound and dry whey prices will
average 35.0 cents per pound.
For 2021, the Class III price forecast is reduced, to $16.00 per hundredweight, on the lower cheese
and dry whey price forecasts, while
the Class IV price forecast is also
reduced, to $13.60 per hundred, on
the lower butter price forecast.
The all milk price forecast for
2021 is lowered to $17.00 per hundredweight.
Meanwhile, this month’s
2020/21 US corn outlook is for
reduced production, lower corn
used for ethanol, larger exports,
and smaller ending stocks. In its
monthly Crop Production report,
also released today, USDA’s
National Agricultural Statistics
Service (NASS) forecast corn
production at 14.9 billion pounds,
down 2 percent from the previous forecast but up 9 percent from
2019. The forecasts in this NASS
report are based on conditions as
of Sept. 1.
In response to the derecho
experienced on Aug. 10, NASS
collected harvested acreage information for corn and soybeans in
Iowa. Based on this additional data,
NASS lowered corn harvested for
grain area by 550,000 acres, while
soybean acres were unchanged.

Since many producers indicated
they were still finalizing decisions
regarding some of the impacted
acres, NASS said it will collect
harvested acreage for corn and soybeans in Iowa for the October Crop
Production report.
Corn supplies are reduced from
last month, as a smaller crop more
than offsets greater beginning
stocks mostly due to lower estimated exports for 2019/20. Corn
used for ethanol for 2020/21 is
lowered 100 million bushels based
on the continued slow recovery
in gas demand as a result of the
pandemic. Exports are raised 100
million bushels, reflecting reduced
supplies in competitor countries.
With supply falling more than
use, stocks are lowered 253 million
bushels from last month. The corn
price is raised 40 cents from last
month, to $3.50 per bushel.
US soybean supply and use
changes for 2020/21 include lower
beginning stocks, production, and
ending stocks. Soybean production
is projected at 4.3 billion bushels,
down 112 million bushels on a
lower yield forecast of 51.9 bushels
per acre. Yield is down 1.4 bushels
per acre from the August forecast.
Soybean and product price are all
projected higher for 2020/21. The
US season-average soybean price is
forecast at $9.25 per bushel, up 90
cents from last month, while the
soybean meal price is projected at
$315 per short ton, up $25.00 from
last month. The soybean oil price
forecast is 32.0 cents per pound, up
two cents from last month.

Dry Whey—NorthEast: .3200 (NC) – .3525 (-1)
Lactose—Central and West:
Edible:
.3600 (-4) – .6350 (NC)

Mostly: .4600 (+1½) – .5500(-2½)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: .9800 (+2) – 1.0600 (+2)
High Heat:
1.0900 (NC) – 1.1600 (NC)

Mostly: 1.0000 (NC) – 1.0400 (+2)

Nonfat Dry Milk —Western:
Low/Medium Heat: .9450 (+½) – 1.0750 (+1)
High Heat:
1.0500 (NC) – 1.2050 (NC)

Mostly: .9700 (NC) – 1.0350 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .7100 (+1) – 1.0250 (NC)

Mostly: .7500 (+3) – .9450 (-3)

Whole Milk—National: 1.5500 (NC) – 1.8000 (NC)
Visit www.cheesereporter.com for 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

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

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

For more information, visit www.loosmachine.com

