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US, Japan Reach Trade Agreement;
Tariffs On Cheese, Whey To Be Cut
Dairy Organizations
Awaiting More Details
Washington—President Trump
and Japanese Prime Minister
Shinzo Abe on Wednesday reached
an agreement under which Japan
will eliminate or lower tariffs for
certain US agricultural products,
including cheese and whey.
Out of the $14.1 billion in US
food and agricultural products
imported by Japan in 2018, $5.2
billion were already duty-free,
according to the Office of the US
Trade Representative (USTR).
Under this first-stage initial tariff agreement reached this week,
Japan will eliminate or reduce
tariffs on an additional $7.2 billion of US food and agricultural
products, the USTR said. Over 90
percent of US food and agricultural imports into Japan will either
be duty free or receive preferential
tariff access once the agreement is
implemented.
Products valued at $3.0 billion
will benefit from staged tariff elimination, according to the USTR.
This group of products includes
cheese and whey.

House, Senate Bills
Would Create A
Formal Definition Of
‘Natural Cheese’
Washington—US Rep. Ron Kind
(D-WI) this week introduced the
bipartisan Codifying Useful Regulatory Definitions (CURD) Act,
which would create a formal definition of “natural cheese” to ensure
that consumers are fully informed
when purchasing cheese.
The House bill is co-sponsored
by US Reps. Billy Long (R-MO)
and Kurt Schrader (D-OR). Kind
and Long introduced similar legislation in early 2018.
The CURD Act has also been
introduced in the US Senate by
US Sen. Ron Johnson (R-WI), and
the Senate bill has five co-sponsors,
including US Sens. Tammy Baldwin (D-WI), Ron Wyden (D-OR),
• See ‘Natural Cheese’, p. 20

The agreement provides for the
limited use of safeguards by Japan
for surges in imports of whey, beef,
pork, oranges, and race horses,
which will be phased out over
time.
US dairy exports to Japan last
year were valued at $270.3 million, according to figures from
USDA’s Foreign Agricultural Service (FAS). In value terms, Japan
was the fifth most important dairy
export market last year, trailing
Mexico, Canada, China and South
Korea.
US dairy exports to Japan had
reached a record high of $408.5
million in 2014.
US cheese exports to Japan last
year totaled 123.6 million pounds,
making Japan the third-largest US
cheese export market, trailing only
Mexico and South Korea.
Also last year, US exports of
dried whey to Japan totaled 36.2
million pounds, and Japan trailed
only China (179.1 million pounds)
as a major destination for US dried
whey exports; and exports of lactose to Japan totaled 101.2 million
pounds, and again Japan trailed
only China (210.3 million pounds)

as a major destination for US lactose exports.
“The US dairy industry is very
pleased to see that the United
States and Japan have reached an
agreement that will reduce tariffs
on US exports of certain food and
agricultural goods to Japan’s growing market. Although full details
of the agreement have not been
released, we are confident this
deal is a step in the right direction
and will help to improve our current market position with Japan,”
said Michael Dykes, president and
CEO of the International Dairy
Foods Association (IDFA).
“If we had done nothing, US
dairy would continue to be less
competitive in a global marketplace
where Japan has implemented trade
deals with competitors including
the EU, New Zealand and Australia,” Dykes continued. “While
early reports indicate this deal does
not fully achieve the same tariff
rate reductions as those negotiated
under the abandoned Trans-Pacific
Partnership or the EU-Japan deal,
it should deliver those benefits to
• See US-Japan Trade Deal, p. 8

Additional Cheese Plants Viewed As
Beneficial To Pennsylvania Farmers
Harrisburg, PA—Additional
cheese plants would be beneficial
to Pennsylvania’s dairy producers,
but it will be difficult to attract
development in these new plants
when available capacity is already
located in Wisconsin and California, according to a new study
from Pennsylvania’s Legislative
Budget and Finance Committee
(LBFC).
Further, cheese stocks are
already at an all-time high, and
with ongoing trade issues limiting export development, cheese
manufacturers may not be looking to expand production capacity, the study noted.
Nevertheless, if policymakers
can entice development, knowing these issues are present, Pennsylvania may be able to make
inroads on future production
capacity from other states.

The study was conducted in
response to a Senate resolution,
which directed the LBFC to study
Pennsylvania’s dairy industry.
The first two objectives for
the study were: to document the
historical and contextual perspectives of Pennsylvania’s dairy
industry and the Milk Marketing
Law; and to identify and document the current issues facing
the dairy industry, including but
not limited to: general economic
pressures, consumer preferences,
non-Pennsylvania-based processors and producers, and regulatory
influences from the Pennsylvania
Milk Marketing Board.
The study’s third objective was
to identify recommendations for
policymakers to consider in aiding the dairy industry, including
• See More PA Plants, p. 13

Current Firmness In
Global Dairy Markets
To Remain Through
Mid-2020: Rabobank
Utrecht, Netherlands—With the
outlook for dairy demand growth
being more than enough to absorb
the modest volumes of increasing
milk flows, the current general
firmness in global dairy markets is
expected to remain through mid2020, according to RaboResearch’s
Dairy Quarterly Q3 report, which
was released this week.
Since RaboResearch’s last quarterly report, pricing dynamics for
global dairy commodities have
been uneventful, and the market has remained firm, but tension “appears to be mounting,”
the report said. This is particularly true for cheese and powder
prices, which have shown stability
at relatively high levels. Several
constraints have prevented supply growth despite higher farmgate
milk prices, and a warm summer is
partially to blame, particularly in
China and Northern Europe.
One dairy commodity that has
seen some volatility is butter, the
report noted. European butter
prices have fallen over US$700
per metric ton since June due
to reportedly high stocks. Oceania butter prices have responded
“more dramatically,” shaving off
over US$1,600 per metric ton
since June. Global buyers appear
temporarily satisfied with current
butter volumes on hand.
Demand for dairy imports has
been good, increasing by 8 percent year-to-date through July on
• See Market Firmness, p. 10
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USDA would get “more bang for
the buck”; that is, the agency would
be able to procure more cheese for
the same amount of money if blocks
were at, say, $1.60 per pound rather
than above $2.00 per pound.

Some USDA Cheese Purchases Could Use A Price ‘Trigger’
The USDA last Friday announced
purchase contract awards for about
4.1 million pounds of Cheddar
cheese for delivery between Nov.
1, 2019, and Feb. 29, 2020. We’re
not so sure that this cheese purchase is such a good idea.
This particular Cheddar cheese
is being purchased under an invitation for bids under the authority of
Section 32 of the Act of August
24, 1935, with the purpose to
encourage the continued domestic
consumption of these products by
diverting them from the normal
channels of trade and commerce.
USDA had initially announced
a Cheddar cheese purchase program under the authority of Section 32 back in May of 2018. That
week, the CME cash market price
for 40-pound Cheddar blocks averaged just under $1.6300 per pound.
USDA issued its latest invitation for bids under the authority of
Section 32 back on Sept. 10. That
just happened to be one day after
the CME cash market block price
reached $2.00 per pound for the
first time since November of 2014.
With this bit of brief background in mind, we can’t help but
wonder if these cheese purchases,
at a time when the market appears
to already be relatively tight (as
indicated by prices above $2.00 per
pound), are a good idea.
Keep in mind that USDA has
been buying cheese, and in some
cases other dairy products, under
several different programs and

authorities in recent months. For
example, back on August 8th,
USDA took the somewhat unusual
step of announcing plans to purchase Mozzarella, process and natural American Cheddar cheese for
the National School Lunch Program and other federal food nutrition assistance programs.
What was somewhat unusual
about this announcement is that
USDA makes these purchases
every year, so our guess is that all
or most of the companies that participate in bidding for these contracts are aware that USDA would
be issuing solicitations for bids
sometime after Labor Day. It’s been
that way for a number of years, so
we’re not sure why USDA issued a
“Notice to the Trade” to highlight
these solicitations this year.
Meanwhile, USDA is buying
dairy products under its ongoing
trade mitigation programs. Specifically, USDA’s Ag Marketing
Service is planning to purchase an
estimated $68 million in milk and
other dairy products under the Food
Purchase and Distribution Program.
Under the 2019 Food Purchase
and Distribution Program (USDA
also purchased dairy products last
year), it has purchased some String
cheese along with some fluid milk.
The agency has spent less than $12
million on these purchases, meaning it’s got a lot of money left to
buy a lot of dairy products over the
next several months (with deliveries stretching well into 2020).

With the CME block price
remaining above $2.00 a pound
through early this week, it’s worth
wondering whether USDA would
be better off halting the Section 32
and possible the trade mitigation
purchases for the time being.
That would provide a couple of
advantages to both USDA and the
dairy industry. First, USDA would
get “more bang for the buck”; that
is, the agency would be able to
procure more cheese for the same
amount of money if blocks were at,
say, $1.60 per pound rather than
above $2.00 per pound.
And second, assuming USDA’s
goal is to boost producer milk
prices, it would seem that buying
when cheese prices are low makes
more sense than when prices are
high. Keep in mind that, as noted
earlier, the block market recently
moved above $2.00 a pound for
the first time in almost five years.
Does USDA really want to add
more fuel to this inflationary fire?
Maybe what’s needed is some
sort of “trigger” mechanism, which
would prevent USDA from buying, or trying to buy, cheese when
the block price reaches $2.00 per
pound, and maybe also requires
USDA to make some Section 32
cheese purchases when the block
market is under $1.50 or maybe
under $1.60 per pound for an
extended period of time.
Buying cheese under current circumstances just doesn’t make all
that much sense.

Jerry Dryer
It’s with a great deal of sadness that
we report this week the passing of
Jerry Dryer, a longtime dairy industry editor, publisher, consultant,
speaker and leader.
One of the lesser-known aspects
of Jerry’s lengthy dairy industry
career was his time here at the
Cheese Reporter. That’s probably
due in part because it happened
more than 40 years ago, and also
due in part to the fact that his tenure here didn’t last all that long.
Specifically, Jerry was named

editor of the Cheese Reporter effective Jan. 1, 1978, and served in
that position for about 10 months.
But Jerry’s legacy continues to
live on here at the Cheese Reporter,
all these years later, for one simple
reason: during his tenure as editor, he hired me as his part-time
assistant. I interviewed with Jerry
on Jan. 22, 1978, was hired on the
spot, and started work the next
day. I worked for Jerry two days
a week while attending the University of Wisconsin-Madison as

an agricultural journalism major,
and full-time during the summer
of 1978.
But I learned a heck of a lot from
Jerry during the nine-plus months I
worked for him. Part of that came
from his deep knowledge of the
dairy industry, but more of that
actually came from his unending
passion and commitment to the
dairy industry.
Jerry’s contributions to the industry, to this newspaper and to me personally will never be forgotten.
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Dairy, Food Firms Launch Initiative To
Restore Supply Chain Biodiversity
New York—Nineteen agriculturecentric companies, along with the
World Business Council for Sustainable Development (WBCSD),
on Monday launched a new initiative to protect and restore biodiversity within their supply chains
and product portfolios.
This coalition, named “One
Planet Business for Biodiversity”
(OP2B), was formally launched on
stage at the United Nations Climate Action Summit by Emmanuel Faber, chairman and CEO of
Danone.
In addition to Danone, OP2B
members include Nestle, Mars,
Unilever, Barry Callebaut, DSM,
Firmenich, Symrise, Balbo Group,
Google, Jacobs Douwe Egberts,
Kellogg Company, Kering, Livelihood Funds, L’Oreal, Loblaw Companies Limited, Migros Ticaret,
McCain Foods, and Yara.
After years of investment by
governments and industry focused
on efficiency and productivity
to meet the needs of a growing
world population, the globalized
and highly specialized agricultural
system is impacting loss of diversity on farms, loss of ingredient
diversity in diets, and degradation
of ecosystems, OP2B stated. Agricultural biodiversity has been, and
continues to be, shaped by human
activities and practices over generations, with farmers playing a key
role as custodians and managers of
agricultural biodiversity.
Businesses have an opportunity,
working with farmers and other
stakeholders, to drive systemic
change for the benefit of people
and the planet. This is the ulltimate objective of OP2B, a business
coalition bringing together companies that share strategic interests
in agriculture and recognize the
urgent need to act.
The 19 OP2B member companies have committed to take tangible actions, on an individual and
collective basis, to develop innovative solutions aimed at protecting and enhancing biodiversity in
agricultural systems. The companies intend to deploy these solutions to transform their strategic
value chains and reach impact
at scale, working collaboratively
across business, public and civil
society sectors while fostering an
inclusive approach which empowers producers and consumers.
They intend to do so through
three main areas of focus:
—Scaling up regenerative agriculture practices to protect soil
health.
—Developing product portfolios to boost cultivated biodiversity
and increase the resilience of the
food and agriculture models. This
means increasing the number of
ingredients sourced so the companies are less reliant on just a hand-
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ful of crops, further developing
provenance-based and local sourcing, and expanding the genetic
variety of crops grown to regain
food diversity and localized biodiversity specificity in agriculture
as a lever to protect and nurture
biodiversity.
—Eliminating deforestation,
enhancing the management, restoration and protection of high value
natural ecosystems.
“The global food and agricultural ecosystem is critically dependent on biodiversity, from soil
regeneration through to water
filtration, pest control and pollination, among many of the other
building blocks of life on earth,”

Danone’s Faber said. “According
to many recent scientific studies, we have 10 years to reset our
course and bend the curve on climate change and wild and cultivated biodiversity loss. We need a
collective effort now.”
For more information, visit
www.op2b.org.
One OP2B member, Mars, on
Monday announced its ambition
to accelerate action to tackle climate change, with the launch of
its new #PledgeForPlanet initiative. As part of the initiative, Mars
is committing to further reduce
greenhouse gas emissions from its
direct operations in line with the
most ambitious aim of the Paris
Agreement, to limit global temperature rise to 1.5 degrees Celsius.
The commitment is part of an
ongoing Mars push, first announced

a decade ago, to achieve 100 percent renewable energy in its operations by 2040.
Mars sees a real role for business in disrupting the effects of
climate change. To this end, the
initiative will see Mars accelerate
climate action not only within the
business, but also by mobilizing its
associates, suppliers and citizens
everywhere to pledge to protect
the planet and address the causes
of climate change.
Mars is calling on all its suppliers to participate through programming such as setting science-based
targets, signing on to The Climate
Group’s RE100, and embracing a
future with renewable energy at
the center of plans for operations.
Olam, a Mars supplier of cocoa
and palm oil, has already signed
on.

For more information, visit www.tetrapakusa.com
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Nominations For US
Dairy Sustainability
Awards Due Nov. 15
Rosemont, IL—The Innovation
Center for US Dairy is now accepting nominations for its ninth
annual US Dairy Sustainability
Awards through Friday, Nov. 15.
The awards were created to
honor exceptional dairy farms,
businesses and partnerships for
their socially responsible, economically viable and environmentally
sound practices.
An independent panel of judges
will evaluate all nominations based
on measurable results, innovation
and learning, and the potential for
other dairy farms and businesses to
adopt the practices.

All farms, companies and organizations involved in US dairy and
engaged in collaborative and sustainable dairy-related practices are
eligible to submit nominations in
the following categories:
The Outstanding Dairy Farm
Sustainability category recognizes
farmers for practices that demonstrate exemplary economic, environmental and/or social benefits
and continuous improvement in
dairy production.
Successful nominations take a
holistic approach to sustainability
and provide replicable results that
can advance on-farm dairy leadership and inspire positive change
industry-wide.
The Outstanding Dairy Processing and Manufacturing Sustainability category recognizes

Now Available:
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demonstrated steps to innovate,
measure and communicate progress
within the triple bottom line of
sustainability. It provides replicable
success stories to benefit the dairy
community and to inform continuous improvement industry-wide.
The Community Impact category commends efforts that
improve lives and communities
through positive impacts on health
and wellness, hunger relief, workforce development, community
volunteering and investment, and/
or environmental stewardship.
Successful nominations demonstrate how farms, cooperatives,
processors or other dairy community stakeholders develop practical
and effective solutions to shared
challenges and goals.
The Supply Chain Collaboration category celebrates collaborative and market-based partnerships
to demonstrate that sustainable
outcomes involve and benefit the
entire industry rather than any one
customer or supplier.
This award highlights customer
engagement through a collaborative farm, cooperative, and/or processor partnership to benefit all
involved and to provide examples
of sustainable dairy supply chains.
The 2020 winners will receive
an expenses-paid trip to the awards
ceremony held during the 2020
Dairy Sustainability Forum April
22-23 in Chicago.
Winners will earn national and
local recognition of their achievement, a featured case study on
www.usdairy.com to share insights
and lessons learned with industry
peers, and opportunities to work
with others in the dairy community to help advance sustainability.
Finalists will be notified Feb. 1.
For details and nomination forms,
visit www.usdairy.com/sustainability/us-dairy-sustainability-awards.

For more information, visit www.ivarsoninc.com
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from our
archives
50 YEARS AGO

Sept. 26, 1969: Madison—
A five-gallon crock of what is
believed to be the “world’s oldest
cheese” was recently found in the
galley of a ship salvaged from the
depths of Green Bay and will be
exhibited next month at World
Dairy Expo here. The 105 yearold cheese is known as “pot” or
“farmer’s cheese.”
Waterloo, IA—Lake to Lake
Cooperative of Kiel, WI, was
awarded first place in the
National Cheddar Cheese Contest here this week with a perfect score of 100 points. The top
award also went to the co-op in
1957 and 1959.

25 YEARS AGO

Sept. 23, 1994: New York—
A recent National Restaurant
Association study found that, in
response to a growing consumer
demand for occasional alternatives to all-American fare, over
nine out of 10 menus now offer
ethnic dishes and 80 percent
incorporate dishes from more
than one ethnic cuisine.
Washington—The FDA is
amending its regulations to eliminate the standard of identity for
ice milk, and is also amending
the standard of identity for ice
cream and frozen custard.

10 YEARS AGO

Sept. 25, 2009: Washington—
Virginia Holisnger, 72, former
research leader of USDA’s Dairy
Products Research Unit, Agricultural Research Service, Eastern
Regional Research Center, Wyndmoor, PA, died Friday, Sept. 4.
Holsinger’s research led to many
innovations, including the development of a natural Mozzarella
cheese with 50 percent reduced fat,
which is now used in the National
School Lunch Program.
Berlin, Germany—On behalf of
the world’s dairy companies and
associations, seven dairy industry
organizations this week signed an
industry pledge to reduce carbon
emissions as part of its contribution to help address global warming. The Global Dairy Agenda for
Action was signed by the Global
Dairy Platform, International
Dairy Federation, European Dairy
Association, Pan-American Dairy
Federation, International Federation of Agriculture Producers,
Eastern & Southern African Dairy
Association, and the Sustainable
Agricultural Initiative Platform.
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Food Groups Back ‘Potassium Salt’ As
Alternative For ‘Potassium Chloride’
Silver Spring, MD—Several
dairy and food industry organizations have told the US Food and
Drug Administration (FDA) that
they “strongly support” the use
of “potassium salt,” rather than
“potassium chloride salt,” as an
alternative common or usual name
for potassium chloride.
Allowing the use of “potassium
salt” as an ingredient name will
encourage manufacturers to use
potassium chloride in foods as a
sodium reduction tool and consumers to purchase such products, the
International Dairy Foods Association (IDFA), National Milk
Producers Federation (NMPF),
American Frozen Food Institute
(AFFI), and several other organizations told FDA.
Earlier this year, FDA released a
draft guidance for industry entitled
“The Use of an Alternate Name
for Potassium Chloride in Food
Labeling.” The purpose of the draft
guidance is to advise food manufacturers of the agency’s intent to
exercise enforcement discretion
for declaration of the name “potassium chloride salt” in the ingredient statement on food labels as an
alternative to the common or usual
name “potassium chloride.”
FDA intends to exercise this
enforcement discretion to provide
industry with greater flexibility
when labeling their food products,
including those that are formulated
to reduce sodium content. This
enforcement discretion may result
in manufacturers using potassium
chloride as a substitute ingredient
for sodium chloride and lead to
increased consumer understanding
of the use of potassium chloride as
a replacement for sodium chloride
(i.e., salt), the agency explained.
FDA accepted comments on the
draft guidance through Sept. 17.
The organizations believe the
term “potassium salt” meets FDA’s
requirements for the common or
usual name, and that the term
“accurately describes” the nature
of the ingredient in a manner
that is clear, direct, appropriately
distinguishes the ingredient from
sodium chloride, and has “clearly
established” common usage.
“The name ‘potassium salt’
strongly resonates with consumers
as more natural, healthier, more
appetizing, and safer to consume
than potassium chloride or potassium chloride salt,” the groups said.
The International Food Information Council (IFIC) surveyed
consumers on the labeling of
potassium chloride, and found that
allowing use of the term potassium
salt meaningfully increases consumer perceptions of safety, tastiness, and healthiness. Consumers
are also somewhat more likely to
purchase a product with “potas-
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sium salt” listed on the label, compared to “potassium chloride” or
“potassium chloride salt.”
“In light of this research, manufacturers will be less likely to reformulate products to use potassium
chloride as a sodium substitute if
required to label the ingredient
as either ‘potassium chloride’ or
‘potassium chloride salt’,” the food
industry groups said. They urged
FDA to allow the use of “potassium salt” as an alternative name
for potassium chloride in labeling, “as we believe this allowance
would be consistent with the common or usual name regulation and
would help facilitate the agency’s
and industry’s public health goals
related to sodium reduction.”

Cheeses with a federal standard of identity are precluded from
using a salt substitute or other
functional ingredient not usually
allowed by the standard, unless
the sodium reduction is sufficient
to meet one of the five permitted
nutrient content claims, IDFA
pointed out. A lesser reduction in
sodium is not possible by simply
using less sodium during product
manufacture and would require
formulation changes, and would
ultimately result in a product that
no longer conforms to the standard
and cannot be called “cheese.”
For example, Cheddar cheese
made with potassium chloride as a
partial substitute for sodium must
be called “Cheddar Cheese Product.”
If FDA wishes to extend the
benefits of its enforcement discretion to all foods, IDFA feels the

agency should include in final
guidance language like the following: “We also consider it
appropriate to exercise enforcement discretion for the inclusion
of potassium chloride to replace
some or all sodium chloride in a
food for which a standard of identity that includes ‘salt’ has been
established. In such cases, we will
consider potassium chloride to be
a ‘salt’ in the context of the standard. This enforcement discretion
will apply regardless of the level of
substitution of potassium chloride
for sodium chloride.”
IDFA said it suggested that final
sentence “because it is imperative
that cheese makers be able to substitute an amount of potassium
chloride that they find consistent
with food safety, product quality
and characteristics and consumer
acceptance.”

For more information, visit www.loosmachine.com
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People’s Choice Winners Lauded At
Washington Artisan Cheese Festival

From left: Daniel Wavrin, Daniel’s Artisan Cheese and Ferndale Farmstead Cheese; Rachel
Taylor-Tuller and Matthew Tuller, Lost Peacock Creamery; and third consecutive People’s
Choice Award Winner Lori Babcock, Tieton Farm & Creamery.

Seattle, WA—A sell-out crowd
of over 700 cheese enthusiasts
gathered here for the Washington
Artisan Cheesemakers Festival at
the Seattle Design Center.
Created as a benefit for the
Washington State Cheesemakers
Association in 2012, the event
featured local creameries, beverages and artisan foods.
“It’s very exciting to see that
more and more people are taking
notice of our thriving local artisan cheese industry,” said event
founder/organizer Lisa Miyashita.
Visitors are also able taste and
purchase cheeses that are usually

hard to find in Seattle, she said.
Cheese maker Lori Babcock of
Tieton Farm & Creamery, Tieton,
WA, took home her third consecutive People’s Choice Award
for Rheba, a mixed milk variety
similar to Reblochon.
Rachael Taylor-Tuller and
Matthew Tuller of Lost Peacock
Creamery, Olympia, WA, came in
second place with a Thai Garlic
Chevre, and Daniel Wavrin of
Daniel’s Artisan/Ferndale Farmstead Cheese Artisans, Ferndale,
WA, earned third place for his
Bonneville entry.
For details on the event, visit
www.washingtonartisancheese.com.

Surrounding our Customers
with Quality Solutions

USDA Announces
Cheese Buys, Seeks
76 Million Pounds Of
Cheddar For 2020
Washington—The USDA has
announced the purchase of a total
of 4,095,000 pounds of Cheddar
cheese for delivery between Nov.
1, 2019, through Feb. 29, 2020.
A total of 415,800 pounds of
Cheddar cheese were not awarded
due to no offers.
USDA’s purchase included
1,776,600 pounds of yellow Cheddar chunks, 12/1-pound packages, at a price range of $2.2796
to $2.9165 and a total cost of
$4,264,493.94; and 2,318,400
pounds of yellow Cheddar 6/2pound shreds, at a price range of
$2.2288 to $2.5304 per pound and
a total cost of $5,404,418.88.
Contracts were awarded to:
Dairy Farmers of America: a
total of 2,217,600 pounds of yellow Cheddar 6/2-pound shreds, at
a total cost of $5,174,352.96.
Masters Gallery Foods: a total
of 491,400 pounds of yellow Cheddar chunks, 12/1-pound packages;
and 592,200 pounds of yellow
Cheddar 6/2-pound shreds, at a
total cost of $1,490,571.18.
Schreiber Foods, Inc.: a total of
1,285,200 pounds of yellow Cheddar chunks, 12/1-pound packages,
at a total cost of $3,003,988.67.
USDA said purchase contract
awards for a total of 4,316,400
pounds of process cheese for delivery between Nov. 1, and Feb.
29, 2020. The purchase included
2,296,800 pounds of 12/2-pound
process loaves, at a price range of
$2.3650 to $2.6700 per pound and
a total cost of $5,614,859.42; and
2,019,600 pounds of regular process
6/5-pound loaves, at a price range

of $2.1110 to $2.2634 per pound
and a total cost of $4,426,369.20.
Contracts were awarded to:
Associated Milk Producers,
Inc.: a total of 950,400 pounds of
regular process 6/5-pound loaves,
at a total cost of $2,100,859.20.
Bongards’ Creameries: a total
of 1,069,200 pounds of regular process 6/5-pound loaves and a total
of 2,296,800 pounds of 12/2-pound
process loaves, at a total cost of
$7,940,369.43.
USDA issued a solicitation
seeking a maximum of 75,878,400
pounds of natural American cheese
for delivery in 2020.
USDA is specifically seeking the
following natural American cheese
products: a maximum of 61,444,800
pounds of natural American cheese
in 500-pound barrels; 6,758,400
pounds of reduced fat Cheddar
shreds, 6/5-pound generic bags;
5,145,600 pounds of Cheddar
shreds, 6/5-pound generic bags;
and 2,529,600 pounds of generic
Cheddar 40-pound blocks.
Offers should be submitted as
a differential price per pound to
the CME barrel cheese cash market price for the barrel cheese and
the CME 40-pound Cheddar block
cash market price for the other
natural American cheeses. The
contract price for a delivery month
will be the total of the accepted
differential price, plus the previous
month’s average of the CME cash
barrrel or block cheese trading.
Offers are due on Oct. 8, at 1:00
p.m. CST. For details, contact
Jenny Babiuch, at (816) 823-1145;
email jenny.babiuch@usda.gov.
USDA released an updated final
natural American cheese specification. Updates include corrected
temperature requirements, updated
weight requirements, and updated
liability language.
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Maryland Study Backs Making Product
Like Queso Fresco In Existing Plant
Union Bridge, MD—A small
group of dairy farmers in Carroll
county, Maryland, recently tapped
into a desire to better their financial situation by developing the
idea of creating a collaborative
effort to process milk to sell directly
to consumers at retail prices.
The Carroll county dairy farmers reached out to the Maryland
Dairy Industry Association, which
partnered with the Carroll County
Agricultural Center to secure a
$40,000 grant from the Maryland
Agricultural Education and Rural
Development Assistance Fund
(MAERDAF) to conduct a Maryland dairy processing plant feasibility study.
“Our farmers are struggling.
Our system is not set up to create cheap food. Dairy farmers are
faced with soaring feed, labor and
equipment costs while what we are
getting in return are prices from
40 years ago,” said Laurie Savage,
seceretary-treasurer at the Maryland Dairy Industry Association.
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“The milk price runs in cycles.
You prepare yourself to weather
the storm, but many of our farmers can’t hang on long enough for
prices to swing back,” Savage continued.
“Originally the idea was to take
a page from neighboring states who
have reduced costs of milk processing by building a central processing
facility that multiple farms could
use. The farmers’ co-op would then
market directly to the consumer
under a state branded campaign,”
Savage added.
But when AgVisory, a consulting firm based in Nassau, DE, completed a feasibility study earlier
this year, a new idea was recom-

mended: pick a product like Queso
Fresco and process it through an
existing plant instead of incurring
the capital costs of building a new
processing facility.
According to Savage, implementing the suggested plan will
ultimately come down to finding
the right partner who has the time
and money to manage the new
business.
For Charlotte Davis, executive
director of the Rural Maryland
Council, the organization that
administers the MAERDAF grant,
the opportunity to fund the effort
was all about supporting an important stakeholder in Maryland’s
economy which in turn supports
local economies.
“The grant application provided
an opportunity to explore ideas to
stop the bleeding for the fourth

most important agricultural commodity in Maryland: dairy,” Davis
said.
“So many jobs are tied into operating a farm, such as equipment,
vehicles, fuel, feed and workers. So
if you can make the industry more
sustainable, you can also support
the local economies which benefit
from available dollars being spent
in their communities,” Davis continued.
Maryland’s milk production in
2018 totaled 925 million pounds,
down more than 400 million
pounds from 2000. The state’s milk
production peaked at 1.625 billion
pounds in 1985.
There are 353 remaining Maryland dairy farms, 24 of which are
in Carroll county, according to the
Maryland Dairy Industry Association.

Delivering leading edge solutions and high quality cheese making equipment
proven to produce higher yields and higher consistency with higher profits.

Curd Knife Business
Dairy Fab Has New
Owner, Name, Is Now
Based In Idaho
Emmett, ID—Terry Beckman,
founder and owner of Dairy Fab
LLC, has announced that, as of
Sept. 2, 2019, he has retired and
sold his curd knife business to
Scott McKnight.
McKnight has moved the
business to Emmett, ID, and has
renamed the business, Round
Table Fabrication, LLC.
McKnight will continue to build
and repair curd knives for artisan
and cottage cheese makers around
the US.
In 2001, after 25 years building
and servicing cheesemaking equipment, Beckman started Dairy Fab
in his garage, after noticing that
repairing curd knives was often a
neglected task within the industry.
The company grew quickly and
three years after it was established,
Beckman moved Dairy Fab to a
larger location a couple miles up
the road near Calumetville, WI.
Beckman said he would like to
thank the hundreds of customers
he has worked with over the last
18 years — located in more than
40 states and several foreign countries — and hopes they will support McKnight in his new venture.
For more information, contact
Scott McKnight, Round Table
Fabrication, LLC, 1088 E. Black
Canyon Highway, Emmett, ID
83617-9612; phone (208) 9012203; email scott@curdknives.
com.
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equipment to deliver durable, quality products that perform and last.
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Today’s demanding processing environment requires innovative automation that deliver results and
ensure maximum uptime. At its core, our strategy is driven by ease of use and flexibility,
implementing your system standards, or our proven ones, and ensuring control of your production
down to the smallest details.

Hands-on expertise | Layout | Project Coordination

Complete Installation

For every installation, our experienced technicians and project superintendents are on site to
ensure your project meets the standards you expect within the timeline you have budgeted. Our
commitment to your complete customer satisfaction is backed by our dedication to product and
service quality, on-time delivery, and support and service after project’s completion.

ADVANCED PROCESS TECHNOLOGIES

Employee Owned and Operated with locations in Minnesota | Idaho | California
Find out more at APT-INC.com

For more information, visit www.APT-Inc.com
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US-Japan Trade Deal
(Continued from p. 1)

cheese and whey — two of our
largest exports to Japan.”
The Trump administration has
noted that this is the first step of
a multi-step process to achieve a
more level playing field for US
agriculture in Japan, “and we hope
the next step comes quickly and
delivers benefits for all dairy products,” Dykes added.
IDFA’s aim with the US-Japan
deal was to realize the same tariff-rate reductions afforded the
EU and competitors through the
Comprehensive and Progressive Agreement for Trans-Pacific
Partnership (CPTPP), “thereby
ensuring American producers
and processors remain on a level
playing field with our competitors,” Dykes said. “Without a level

playing field for US dairy in evergrowing Asian markets, we will
continue to cede valuable market
share to global competitors.”
The US Dairy Export Council (USDEC) and National Milk
Producers Federation (NMPF)
thanked the US government for
its work to reach an interim agreement with Japan that will deliver
market access improvements for
the US dairy industry, while noting
that the work to secure a sufficient
competitive landscape in Japan for
dairy is not finished.
NMPF and USDEC said they
look forward to reviewing with
their members the details of this
first stage of a trade agreement with
Japan to take advantage of the new
opportunities it will provide on a
near-term basis while continuing
to work with the Trump administration to secure the additional

elements that are still needed to
ensure a strong final dairy package
in a comprehensive agreement.
“This enhanced access into the
Japanese market is welcome news.
Japan represents a rapidly growing
market, and without a trade deal,
our competitors are poised to seize
valuable market share from US
dairy,” said Tom Vilsack, USDEC’s
president and CEO. “This first
stage of a US-Japan agreement
will improve upon today’s status
quo, which has been unsatisfactory
ever since Japan’s treaties with the
CPTPP nations and the EU went
into effect.
“To continue that progress
toward closing the competitiveness gap with both CPTPP and
EU suppliers, it’s essential that the
US secure further market openings
and assurances in the second stage
of negotiations with Japan to best
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position the US to compete against
all of our major competitors in
Japan,” Vilsack added.
“This interim trade agreement
with Japan is welcome news for
farmers across the US who have seen
their incomes damaged by trade disputes,” said Jim Mulhern, NMPF’s
president and CEO. “Today’s news
is not the end of the road though;
it’s the first leg of the journey.
“We thank America’s trade
negotiators for their pursuit of a
deal aimed at benefiting our dairy
farmers and expanding international markets for their high-quality milk,” Mulhern continued. “To
reap those full rewards and ensure
the US is able to best compete in
the Japanese market, the subsequent stage of negotiations must
secure further inroads into Japan,
building upon what our key competitors, the European Union and
New Zealand, have secured there.”
“The time for trade wars has
come and gone. We are thankful
the administration has reached
this deal and we urge trade negotiators to achieve many more like
it,” said Zippy Duvall, president of
the American Farm Bureau Federation. “Farmers and ranchers need
to get back to doing what they do
best: feeding a hungry world that
needs what they produce.”
US Rep. Collin C. Peterson
(D-MN), chairman of the House
Agriculture Committee, said he
was “glad to see some progress made
on tariff reductions” in the USJapan agreement, but noted that
“additional agreements with Japan
willl be needed to make all of US
agriculture competitive.” US Rep.
K. Michael Conaway (R-TX), the
committee’s top Republican, said
he’s “confident future negotiations
will further broaden market access
for US farmers and ranchers.”
Last Friday, in a letter to US
Trade Representative Robert
Lighthizer, five House Democrats
voiced “serious concerns” regarding
reports that the Trump administration was planning to move forward
with a trade agreement with Japan
that “lacks critical provisions for
the US dairy market. With US
dairy losing out on market share
in Japan due to more favorable
access given to other trading competitors, we believe that this would
be a serious blow to the long-term
competitiveness of the dairy industry in this critical export market.”
The letter was signed by US
Reps. Ron Kind, Gwen Moore and
Mark Pocan of Wisconsin, along
with Suzan DelBene of Washington state and Peter Welch of Vermont. They stated that they are
now finding that the agreement
with Japan would achieve “inferior
market access” for US dairy compared to competitors like the EU
and signatories of the CPTPP on
exports such as cheese, butter, skim
milk powder, ice cream, and condensed milk.
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FDA, USDA Could Take More Steps To
Reduce Food Date Label Confusion: GAO
Washington—The US FDA and
USDA have taken steps to address
consumer confusion about date
labels on packaged foods, but have
not collaborated with nor consulted with state and local officials on approaches to date labels,
according to a US Government
Accountability Office (GAO)
report released earlier this month.
In general, date labels on packaged foods are not required by federal regulations, except in the case
of infant formula, the report noted.
Manufacturers may choose to provide date labels to help consumers
and retailers decide when the food
is of best quality. These date labels
may carry different introductory
phrases, such as ‘“best by,” “sell
by,” “use by,” or “best if used by,”
prior to the date, according to the
manufacturer’s preference.
USDA and FDA share oversight
of nearly all the nation’s food supply but do not regulate most date
labels and are not required to do so
by federal law. USDA is responsible
for the safety and proper labeling
of meat, poultry, and egg products,
and FDA has statutory authority
to regulate the safety of foods and
nutrition labels on packaged foods
not regulated by USDA. However,
FDA is not required by statute to
regulate the use of date labels.
Generally, state, local and tribal
governments may choose whether
to regulate date labels on packaged
foods. For example, the majority of
states and the District of Columbia
have some date labeling requirements for, most commonly, shellfish, dairy, and eggs.
Also, some states and the District of Columbia prohibit retailers from selling some packaged
foods to consumers if the date on
the label has passed. And some
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municipalities choose to regulate
date labels in addition to, or in the
absence of, state regulations. For
example, while Maryland prohibits
the sale of Grade A milk or milk
products past the “Sell by” date
marked on its cap or container, the
city of Baltimore generally prohibits the sale of any perishable food
past its expiration date.
In response to consumer confusion about date labels and resulting
food waste, the Food Marketing
Institute and the Grocery Manufacturers Association, in 2017
launched a voluntary industry
initiative to encourage manufacturers and retailers to standardize
date labels on packaged foods. This
initiative calls for manufacturers
to use either of two introductory
phrases for date labels on packaged
foods: a “best if used by” label as
an indication of product quality,
and “use by” for certain perishable
products that may be more susceptible to degradation of quality or
potential food safety concerns.
FDA and USDA have taken
steps to address consumer confusion about date labels on packaged
foods. For example, since 1985,
FDA has required that infant formula display a specific “use by”
date on each container of infant
formula, which specifies the date
after which the formula should
not be fed to infants. According
to FDA, this label indicates that
the manufacturer guarantees the
nutrient content and the general
acceptability of the quality of the
formula up to that date.
Also, since 1993, FDA has published the Food Code, a model for
safeguarding public health and
ensuring food is unadulterated and
honestly presented when offered
to the consumer. The 2017 FDA

Food Code, which is the most
recent, contains limited provisions
related to date labels applied by
manufacturers of packaged foods
sold in retail food stores and foodservice establishments.
The Food Code’s provisions
regarding the labeling of packaged foods state that “food establishment or manufacturers’ dating
information on foods may not be
concealed or altered.” However,
the Food Code is voluntary and
does not have provisions for the
use of open-code date labels.
Limited Coordination With States
USDA and FDA have coordinated
on some initiatives focused specifically on date labels on packaged
foods, the report said. For example,
USDA and FDA officials told the
GAO that the agencies are working together to develop information for food banks, food donors,
and recipients of donated food
regarding how to interpret date
labels on packaged foods donated
to food banks to ensure that food
that is past the date on the label,
but otherwise edible, is not wasted.
USDA and FDA are also collaborating with the US Environmental Protection Agency (EPA)
on an initiative to reduce food loss
and waste.
In addition to steps they have
taken toward interagency collabo-

ration, USDA and FDA have taken
steps to work with some nonfederal
stakeholders—nonprofit organizations and an international organization— on date labeling.
However, USDA and FDA have
not consulted with all relevant
stakeholders. For example, state
and local officials told the GAO
that USDA and FDA had not collaborated with them or consulted
them on approaches to date labels.
Advocacy organizations and
state officials told the GAO that
efforts aimed at reducing consumer
confusion about date labels could
be hindered without federal leadership, as states may continue to
have varying approaches.
FDA and USDA officials told
the GAO that they did not have
a specific mechanism to coordinate or consult with state, local, or
tribal officials on creating a common approach to date labels.
By developing a mechanism to
facilitate coordination with nonfederal stakeholders—including
state, local, and tribal governments—on actions related to date
labels as part of their efforts to
reduce food loss and waste, USDA
and FDA could better assure that
approaches they take to address
consumer understanding of date
labels are effective in helping
reduce confusion and resulting
effects such as wasted food.
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Market Firmness
(Continued from p. 1)

a total product-traded basis, the
report said. Chinese growth has
“exceeded expectations,” with
aggregate whole milk powder
(WMP) and skim milk powder
(SMP) import growth up 28 percent year-to-date through Juy versus 2018, but has resulted in rising
Chinese stocks.
Economic risks highlighted
in previous quarterly reports are
turning to reality, the report said.
China posted its weakest yearon-year GDP growth in 30 years
through the second quarter of 2019
versus 2018, and Southeast Asian
markets have been impacted. Similar challenges face the European
Union (EU), as Germany saw its
economy contract in the second
quarter compared with last year, a
“worrying sign” for a market facing
other challenges, including a possible challenging end to Brexit.
Despite worsening economic
conditions, international SMP,
WMP, and cheese prices remain
firm through the third quarter
of this year, but still below averages since 2013, at US $2,694 per
metric ton, US$3,219 per metric
ton and US$3,811 per metric ton,

respectively, and well below highs
exceeding US$5,000 per metric
ton experienced in 2013.
Lower price volatility in recent
years for SMP and WMP has taken
the urgency away from buyers to
forward-contract large volumes,
the report said. The impacts of this
have been challenging for traders, resulting in a reduction in the
number of trading houses.
Fewer traders have left a gap in
buffer volumes for end users, particularly for SMP and WMP, resulting in greater risk of price volatility
as a surge in buying, particularly
in today’s low milk ouput growth
environment, could create a significant upswing in pricing and vice
versa to the downside if a surge in
product availability results in more
direct offloading to end users and
pushing the market lower.
Moving through the rest of 2019
and into 2020, “it is clear that the
market is tighter than Rabobank
previously expected, as producers
have been even more constrained
than foreseen, and demand has
remained robust in the face of trade
troubles and a global economic
slowing,” the report said. “These
trends have persisted and there is
an increasing chance of market
firmness turning to pricing upside

as we move forward, primarily due
to a lack of supply expansion.”
The Big 7 export markets look
to have combined growth in milk
supply of just 0.4 percent in the
fourth quarter of this year, which
is still below the three-year average growth rate of 0.5 percent, the
report noted.
Heading into 2020, production
growth looks to increase to 0.8 percent due more to weak comparables
than genuine on-farm expansion.
Despite farmgate prices, which are
generally above breakeven around
the world, expanding supply be a
challenge.
Respective regional markets
each have their own challenges:
rising costs of production, lower
confidence, capacity constraints,
and environmental regulations
have, and will continue to, limit
farm-level expansions and keep the
broader market firm.
Demand will continue to expand
on par with recent levels through
mid-2020 despite increasing economic challenges, the report said.
China may be the exception where
aggressive purchasing through the
first half of 2019 has led to stock
accumulation, and Rabobank
expects some slowing of purchasing in the coming months.
Trade wars remain a “logistical headache” for dairy exporters,
although they are unlikely to have
a significant impact on the mass
balance of product flows over the
KossProducts.pdf
6
6/6/19
2:26
next year, the report said.

Pearl Valley Is Grand
Champion Ohio
Swiss Cheese Maker
Sugarcreek, OH—Pearl Valley
Cheese of Fresno, OH, took top
honors here this week in the Ohio
Swiss Festival Cheese Contest.
The Ohio Swiss Festival Contest
is the third and final contest held
throughout the year to determine
Grand Champion and Reserve
Champion cheese makers in the
Swiss category, as well as the 2019
Grand Champion cheese maker in
the Open category.
Guggisberg Cheese of Millersburg, OH, won the Reserve Champion award with the second highest
overall score in the Swiss cheese
classification.
In the Open classification, the
overall Grand Champion cheese
maker award was presented to
Guggisberg Cheese for its Maasdam cheese.
In the Ohio Swiss Festival Contest’s Swiss category, second place
went to Guggisberg Cheese, while
third place went to Broad Run
Dairy of Dover, OH.
In the Ohio Swiss Festival
Contest’s open class, Middlefield
Original Cheese Cooperative of
Middlefield, OH, took home first
place with its Sharp Cheddar. Guggisberg won second place with a
Maasdam entry, followed by Middlefield Cheese in third place with
PM
a Mild Cheddar.
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Thanks Mainly To
China, New Zealand’s
Dairy Export Revenue
Rose 8.7% For Year
Ended June 2019
Wellington, New Zealand—New
Zealand’s total dairy export revenue increased 8.7 percent to $18.1
billion for the year ended June
2019, according to the recently
released Situation and Outlook
report for the primary industries.
The importance of the Chinese
market continues to expand for
the New Zealand dairy sector, with
exports growing 21.5 percent over
the past year and now accounting for 31.2 percent of total dairy
export revenue, the report noted.
Of the $1.47 billion dairy export
increase achieved over the previous year, two-thirds of that revenue increase came from China.
New Zealand dairy export revenue for the year ended June 2019
by product category, with comparisons to the prior year, was as
follows: whole milk powder, $6.68
billion, up 14.8 percent; butter,
anhydrous milkfat and cream,
$3.62 billion, down 5.1 percent;
cheese, $1.97 billion, up 3.3 percent; infant formula, $1.64 billion,
up 32.3 percent; casein and protein products, $1.57 billion, down
1.7 percent; and other dairy products (liquid milk and cream, UHT
milk, yogurt and ice cream), $1.32
billion, up 25.5 percent.
For the year ended June 2020,
strength in global dairy commodity
prices is expected to support New
Zealand prices and should offset
any volume declines, with export
revenues forecast to increase
2.8percent to $18.6 billion for the
year ended June 2020.
Driven by favorable weather
patterns across many dairy regions,
the 2018/19 season finished with
total milk solids production of
1.865 billion pounds, up 2.4 percent from the previous season
and the second-highest season on
record for New Zealand dairy farmers, the report said. This increased
production has translated into volume growth across all major dairy
export product categories. In particular, whole milk powder (WMP)
exports increased by 184,000 tons
(up 13.9 percent).
Looking ahead, the dairy sector
appears to be set up for another
favorable season, with good soil
moisture levels and winter growth
conditions. Accordingly, the report
is forecasting milk solids production for the 2019/20 season to be
only slightly below (down 0.3 percent) the previous year. While this
will mean export volume declines
across some key dairy commodities, especially WMP, growth in
high value products such as infant
formula and other liquid milk
products is expected to continue.
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FDA Pesticide Report
Finds No Violative
Residues In Dairy
Commodity Group
Silver Spring, MD—The US Food
and Drug Administration (FDA)
last Friday issued its annual “Pesticide Residue Monitoring Program”
report for fiscal year 2017, which
found that 96.2 percent of domestic and 89.6 percent of import
human foods were compliant with
federal standards.
No pesticide chemical residues
were found in 52.5 percent of the
domestic and 50.0 percent of the
import samples that the agency
analyzed.
For domestic samples, in the
milk/dairy products/eggs commod-

ity group, 95.3 percent of the 450
samples analyzed contained no pesticide residues and none were violative. For the import milk/dairy
products/eggs commodity group,
no residues were found in four
(66.7 percent) of the six samples
and none had violative residues.
In fiscal 2017 (Oct. 1, 2016
through Sept. 30, 2017), FDA analyzed 6,069 human food samples in
its regulatory monitoring program.
The agency collected domestic
human food samples from 48 states
and Puerto Rico and import human
food samples from 100 countries.
FDA conducted pesticide analyses for two field assignments. In
the first assignment, 550 domestic
milk, shell eggs, honey, and game
meat samples were analyzed for
“Domestically Produced AnimalDerived Foods.”

No residues were found in any of
the 268 whole milk samples or 25
game meat samples, or in 87.5 percent of the egg samples, and 77.3
percent of the honey samples.
The second assignment conducted in fiscal 2017 was the
“Collection of Selected Domestic
and Imported Foods for Herbicides
Analysis” assignment; the second
year of a two-year assignment
that began in fiscal 2016. For this
assignment, two selective residue
methods (SRMs) were used to analyze: glyphosate and glufosinate;
and 28 selected acid herbicides.
FDA analyzed for glyphosate
and glufosinate residue levels in
119 samples. No samples contained violative levels and no
glyphosate or glufosinate residues
were found in the eight milk and
two egg samples.

MORE THAN EQUIPMENT.

A COMPLETE PROCESS SOLUTION.
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with safe, innovative process technologies suited to their specific needs.
Systems, Powder Handling Systems & Equipment, and After Sales
Support. RELCO is committed to delivering projects on schedule and
within budget to create long-term customer relationships.

Learn more about RELCO solutions at
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Hanna’s Awashed From Ruggles Hill
Tops Big E Gold Medal Cheese Contest

Bronze medal: Garlic Peppercorn,
Smith’s Country Cheese
Bronze: Muffaletta, Crowley Cheese

West Springfield, MA—Ruggles
Hill Creamery of Hardwick, MA,
took home Best of Show honors
here in the Big E Gold Medal
Cheese Competition with its Hanna’s Awashed entry.
Reserve Best in Show was
awarded to Vermont’s Grafton Village Cheese for Bear Hill, and the
Cellars at Jasper Hill, Greensboro,
VT, earned Honorable Mention
for its Alpha Tolman entry.
Medal winners in each of the 22
contest categories are as follows:

Wash Rind/Smear Ripened
Gold medal: Reading, Spring
Brook Farm Cheese, Reading, VT
Gold medal: Willoughby, Cellars
at Jasper Hill Farm
Silver medal: Ashbrook, Spring
Brook Farm Cheese
Bronze medal: Diva, Arethusa
Farm Dairy
Bronze medal: Oma, Cellars at
Jasper Hill
Bronze: Sugar Stalom, Mt. Mansfield Creamery, Morrisville, VT
Bronze medal: Hooch, Boston
Post Dairy, Enosburg, VT

Cheddar - Aged Up To 12 Months
Gold medal: Cellars at Jasper Hill
Farm, Greensboro, VT
Gold medal: Cabot Creamery
Cooperative, Cabot, VT
Silver medal: Cabot Creamery
Cooperative, Cabot, VT
Silver: Grafton Village Cheese
Silver medal: Clothbound Cheddar, Grafton Village Cheese
Silver medal: Pineland Farms,
New Gloucester, ME
Silver medal: Billings Farm/Grafton Cheese Makers
Silver medal: Cabot Creamery
Bronze medal: Haymaker, Balfour
Farm, Pittsfield, ME
Bronze medal: Plymouth Artisan
Cheese, Plymouth, VT
Bronze medal: Cabot Creamery
Bronze medal: Smith’s Country
Cheese Winchendon, MA
Cheddar - Aged Over 12 Months
Gold: Tapping Reeve Cheddar,
Arethusa Farm Dairy, Bantam, CT
Gold medal: Clothbound Cheddar
Reserve, Grafton Village
Gold: 2 Year, Cabot Creamery
Silver medal: Cabot Creamery
Silver medal: Billings Woodstock
Reserve, Billings Farm/Grafton
Cheese Makers
Bronze medal: Cabot Creamery
Bronze medal: Neighborly Farms
of Vermont, Randolph, VT
Bronze medal: Pineland Farms
Bronze medal: Billings Farm/Grafton Cheese Makers
Bronze medal: Cabot Creamery
Bronze medal: Jersey Girls 2 Year,
Crowley Cheese, Mount Holly, VT
Bronze: 5 Year Old, Cabot
Bronze: Cabot Creamery
Bronze medal: Crowley Cheese
Colby, Monterey Jack, Brick,
Muenster
Gold: Colby Jack, Pineland Farms
Gold medal: Colby, Neighborly
Farms of Vermont
Silver medal: Crowley Cheese
Silver: East Meadow, Plymouth
Artisan Cheese, Plymouth, VT
Bronze medal: Monterey Jack,
Cabot Creamery
Swiss Styles
Bronze medal: Crybaby, Arethusa
Farm Dairy
Bronze medal: Baby Swiss, Pineland Farms

Italian Style Cheeses
Gold medal: Sea Change, Mystic
Cheese Company, Lebanon, CT
Gold medal: The Finback, Mystic
Cheese Company
Bronze: Farmstead, Sankow’s Beaver Brook Farm, Lyme, CT
Blue Veined Cheeses
Gold medal: Bayley Hazen Blue,
Cellars at Jasper Hill Farm
Silver medal: Arethusa Blue, Arethusa Farm Dairy
Silver medal: Mad River Blue, Von
Trapp Farmstead, Waitsfield, VT
Silver medal: Great Hill Dairy,
Inc., Marion, MA
Flavored Soft Spreads
Gold: Honey Ginger Chevre,
Little White Goat Dairy, Orange,
MA
Silver medal: Garlic & Herb Duet,
York Hill Farm, New Sharon, ME
Flavored Soft Cheese
Gold: Everything Fresh, Vermont
Creamery, Websterville, VT
Silver medal: Smoky Pepper Jelly
Fresh Goat, Vermont Creamery
Silver: Chive Flavored Goat,
Thomas Farm, Sunderland, MA
Silver medal: Herb Round, Bell &
Goose Cheese Co., Hampton, NH
Bronze medal: Peppercorn Fresh
Goat, Vermont Creamery
Bronze: Wild Blueberry, Lemon
& Thyme Fresh Goat, Vermont
Creamery
Bronze medal: Apricot & Thyme
Fresh Goat, Vermont Creamery
Bronze medal: Green Peppercorn
& Nutmeg Dairy Duet Roll, York
Hill Farm
Flavored Semi-Soft Cheese
Silver medal: Cabot Pepper Jack,
Cabot Creamery
Bronze medal: Cabaccou, Stone
Silo Creamery, Woodbury, CT
Flavored Hard Cheese
Silver medal: Farmstead Chive
Cheddar, Smith’s Country Cheese
Silver medal: Sage & Herbs, Plymouth Artisan Cheese
Silver medal: Smokey Ghost, Balfour Farm
Silver medal: Nuberu with Saffron
& Pepper, Fairy Tale Farm, Bridport, VT
Bronze medal: Firehouse Jack,
West River Creamery, Londonderry, VT
Bronze medal: Hot Pepper Cheese,
Plymouth Artisan Cheese
Bronze medal: Black Truffle,
Plymouth Artisan Cheese
Bronze medal: Buffalo Curds,
Pineland Farms
Bronze medal: Everything Bagel
Gouda, Smith’s Country Cheese
Bronze medal: Chipotle Gouda,
Smith’s Country Cheese
Bronze medal: Truffle Cheddar,
Grafton Village Cheese
Bronze: Sage, Crowley Cheese

Soft Cheese
Bronze medal: Ballyhoo Brie,
Plymouth Artisan Cheese
Bronze medal: Plain Dairy Duet,
York Hill Farm
Smoked Cheese
Gold medal: Smoked Cheddar,
Billings Farm with Grafton Cheese
Makers
Silver medal: Gouda, Smith’s
Country Cheese
Silver: Maple Smoked Cheddar,
Grafton Village Cheese
Silver medal: Havarti, Smith’s
Country Cheese
Silver: UpNorth, Crooked Face
Creamery, Norridgewock, ME
Silver medal: Smoked Chili Cheddar, Grafton Village Cheese
Bronze: Cheddar, Pineland Farms
Bronze medal: Smoked Cambridge, West River Creamery
Feta
Silver: Boston Post Farm
Silver medal: Neighborly Farms
Silver medal: Stone Silo Farm
Silver medal: Goat, Crooked Mile
Cheese, Lower Waterford, VT
Bronze medal: Sheep, Sankow’s
Beaver Brook Farm
Bronze medal: Balkan Style
Feta in Brine, Little White Goat
Dairy
Flavored Feta
Gold medal: Marinated Feta, Little White Goat Dairy
Bronze medal: Festa Pesto,
Sankow’s Beaver Brook Farm
Alpine Style
Gold medal: Bear Hill, Grafton
Village Cheese Company
Gold medal: Alpha Tolman, Cellars at Jasper Hill
Silver: Sugarloaf Mountain, Kennebec Cheesery, Sidney, ME
Silver: Tarentaise, Thistle Hill
Farm, North Pomfret, ME
Silver: Cheddar, Cabot Creamery
Silver medal: Tarentaise, Spring
Brook Farm Cheese, Reading VT
Bronze medal: Savage, Von Trapp
Farmstead
Bronze medal: Mt. Tom, Arethusa
Farm Dairy
Bronze medal: Ascutney Mountain, Hartland, VT
Bronze medal: Prescott, Robsinson Farm, Hardwick, MA
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Mold Ripened Cheese
Gold: Alys’s Eclipse, Hanna’s
Awashed, Ada’s Honor and Claire’s
Mandell Hill, Ruggles Hill Creamery
Gold medal: Weybridge, Cellars at
Jasper Hill Farm
Silver medal: Shadow Lake,
Crooked Mile Cheese
Silver medal: Stella Blue, Little
White Goat Dairy
Silver medal: Karlie’s Gratitude,
Arethusa Farm Dairy
Silver medal: Little Hosmer, Cellars at Jasper Hill
Silver medal: Good Hill, Stone
Silo Farm
Silver medal: Mt. Alice, Von
Trapp Farmstead
Bronze medal: Camembert, Bell
& Goose Cheese
Bronze medal: Moore Dam Blues,
Crooked Mile Cheese
Bronze medal: Petit Coeur, Silvery
Moon Creamery, Westbrook, ME
Bronze medal: Snow Pond, Kennebec Cheesery
Bronze: iNiZiO, York Hill Farm
Bronze medal: Camembert, Arethusa Farm Dairy
Bronze medal: Moses Sleeper,
Cellars at Jasper Hill
Open Class
Gold medal: Shepsog, Grafton
Village Cheese Company
Gold medal: Landaff, Cellars at
Jasper Hill
Gold medal: Harbison, Cellars at
Jasper Hill
Gold: Cheese Curds, Thomas Farm
Gold medal: Windswept, Fuzzy
Udder Creamery, Whitefield, ME
Silver medal: Europa, Arethusa
Fairy Dairy
Silver medal: Eleven Brothers,
Boston Post Dairy
Silver medal: Rockweed, Lakins
Gorges Cheese
Silver medal: Cheese Curds, Bell
& Goose Cheese
Silver medal: Bella Bantam, Arethusa Farm Dairy
Bronze: Arpeggio, Robinsin Farm
Bronze medal: Farmstead Gouda,
Smith’s Country Cheese
Bronze medal: Piacentinu, Fairy
Tale Farm
Bronze medal: Aged Gouda,
Smith’s Country Cheese
Bronze medal: Quarry Stone, Bell
& Goose Cheese
Bronze medal: Havarti, Smith’s
Country Cheese
Bronze medal: Brie, Blythedale
Farm, Corinth, VT
Yogurt
Gold medal: Cabot Creamery
Gold medal: Vanilla Yogurt,
Arethusa Farm Dairy
Silver: Arethusa Farm Dairy
Bronze: 2% Cabot Creamery
Bronze medal: Whole Milk Maple
Yogurt, Arethusa Farm Dairy
Bronze medal: Strawberry Yogurt,
Little White Goat Dairy
Other Fermented Dairy Products
Silver medal: Sour Cream, Arethusa Farm Dairy.
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More PA Plants
(Continued from p. 1)

successful initiatives undertaken
in other states, dairy processing
expansion, and the expansion of
specialty dairy markets.
The task of developing recommendations for policymakers to
consider in aiding the dairy industry was “challenging,” the study
noted, because the issues that have
led to the current dairy crisis are
complex and involve issues beyond
the borders of Pennsylvania or
even the US.
As such, there are few quick
and easy fixes to help restore
Pennsylvania’s dairy industry to
the vibrancy it witnessed decades
ago.
The Pennsylvania study’s
options and recommendations are
aligned on three themes: improve
milk market potential; improve
milk market fairness; and improve
milk market oversight.
Aiding the development/construction of cheese plants is one of
the recommendations for improving milk market potential.
A report released last year concluded that the development of
two “other” cheese plants (i.e.,
non-American type cheese) would
generate significant economic
benefits for the state and reduce
overall supply chain costs for producers.
The authors of the LBFC study
reviewed that 2018 report’s conclusion and agreed that two additional cheese plants would help
Pennsylvania’s dairy producers
mostly because it would help to
move milk supplies.
Moreover, cheese is one dairy
product that has shown consistent and steady demand growth
over the years. And having cheese
plants in Pennsylvania reduces
transportation costs for producers, making their milk more profitable.
But there are “some confines”
that the study said also need to be
carefully considered and evaluated.
First, Pennsylvania is at a competitive disadvantage in cheese
manufacturing because Wisconsin
and California already account for
almost half of the cheese produced
in the US.
As such, it will be “very difficult” for Pennsylvania to attract
new cheese plants when there are
already existing plants in Wisconsin and California that could
more readily expand to meet any
increase in demand.
Second, while cheese demand is
growing in the US, cheese makers
have been increasing their stocks
during the recent period of low
milk prices, and as a result, about
1.4 billion pounds of cheese are
being stored in warehouses across
the US, “the biggest stockpile
since federal record-keeping began
a century ago.”
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Also in the area of improving
milk market potential, the report
makes three additional recommendations:
License milk retailers to capture more detail about milk sales
in Pennsylvania. Before Pennsylvania can adequately address many
of the inequities in the marketplace, more robust data is needed
regarding retail milk sales. One
way to capture this data would be
to license milk retailers; sales data
could then be captured by PMMB
staff.
Expand research and development assistance to promote innovation with fluid milk products.
A primary means of aiding Pennsylvania producers is through
increasing the growth and
demand for fluid milk products.
Innovation, aided by research
and development into new dairy
products, is central to achieving
this goal.
Further develop Pennsylvania’s identity and uniqueness for
fluid milk. In addition to R&D,
the Pennsylvania brand needs a
“strong marketing campaign.”
This campaign is not simply a
message for consumers to drink
more milk; the campaign needs
to distinguish Pennsylvania as a
fluid milk state, highlighting its
historical and strong ties to agriculture, and why that benefits the
consumer.
In the area of improving milk
market fairness, the report makes
two recommendations:
Regulate plant-based milks as
a Class IV milk product. The
PMMB has “rather broad powers”
to establish different classifications of milk and its related pricing. Through an official order, the
PMMB could establish a different
classification of milk (e.g., Class

V) and define that classification
as a “milk drink” derived from the
processing of plant-based milk.
Once defined as a Class V milk,
the Pennsylvania Milk Marketing
Board could then estabish a premium on the milk, similar to the
current over-order premium on
Class I milk.
Clarify milk date coding
requirements. Milk sold in Pennsylvania is currently required to be
stamped with “sell-by” dates. That
date may not exceed 17 days beginning after midnight on the day on
which the milk was pasteurized.
The study encouraged the Pennsylvania Department of Agriculture to continue with the process
of amending the current fluid milk
date coding regulations.
Finally, in the area of improving
milk market oversight, the study
makes three recommendations:
Expand the size of the Milk
Marketing Board. Expanding from
the current three to five members
would allow more inclusivity from
all dairy industry segments.
Change the name of the Milk
Marketing Board. Milk Control Board better suits the board’s
duties.
Improve the transparency and
distribution of the PMMB’s overorder premium.

Vermont Creamery
Launches New 82%
Butter Nationwide
Websterville, VT—A new 82
percent butterfat cultured butter
made by Vermont Creamery here
is now available nationwide.
Made here with cream from
Vermont family farms, the new 82
percent butterfat cultured butter is
sold in half-pound, two-stick packs
in Sea Salt and Unsalted varieties. Vermont Creamery’s Cultured
Butter is also packaged in 100 percent recycled cartons.
“In the 20 years since we made
our first batch, we’ve earned a reputation amongst chefs and retailers for the highest quality cultured
butter,” said Adeline Druart, president of Vermont Creamery.
The company’s butter makers
add live bacterial cultures to fresh
Vermont cream.
The cream ferments overnight
and by morning, it’s thickened,
with notes of buttermilk and hazelnuts have developed. The cream is
then churned to 82 percent butterfat.
To learn more about Vermont
Creamery’s new Cultured Butter or
to find a nearby retailer, visit www.
vermontcreamery.com.
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Cary Frye, Kieran Jordan, Helen Dornom & Jerry Dryer Dies,
UK Ag Board Receive IDF Excellence Awards Longtime Dairy
Istanbul, Turkey—Four excep- The award was created to increase Consultant, Editor,
tional dairy industry leaders were the recognition of experts for their
lauded here this week at the Inter- exemplary involvement and lead- Market Analyst
national Dairy Federation’s (IDF)
World Dairy Summit.
Cary Frye of the International
Dairy Foods Association (IDFA)
was awarded the IDF Prize of
Excellence for her outstanding
contribution to the work of the
IDF for over two decades. Her work
for the IDF has included chairmanship of the US National Committee and a role on the IDF board of
directors.
Frye also served as chair and
deputy chair of the Standing
Committee on Food Labelling and
Terminology from 2006 to 2014.
She led several IDF delegations at
the Codex Committee for Food
Labelling and her efforts included
developing labelling provisions for
cheese and dairy standards.
Frye stepped down from the IDF
board of directors at this year’s IDF
World Dairy Summit, with plans
to retire from her role as IDFA’s
senior vice president of regulatory
affairs.
The UK Agriculture and Horticulture Development Board
(AHDB) was the winner of the
International Milk Promotion
Group (IMP) Yves Boutonnat
Trophy Award for its successful marketing campaign entitled
“The department of dairy-related
scrumptious affairs.” The award is
a means of showcasing the best
generic advertising campaigns.
The winner of the IDF Leader
Recognition Award this year is
Kieran Jordan of Ireland’s Teagasc
for his role as chair of the Standing Committee on Microbiological
Hygiene between 2016 and 2018.

ership in IDF work.
A long-time contributor and
chair to IDF, Jordan has worked to
keep the IDF Standing Committee focused and productive, as well
as ensuring regular reporting and
progress from the various Action
Teams.
Jordan has recently been elected
as representative for Hygiene and
Safety on the IDF Science and
Program Coordination Committee.
The IDF Award 2019 was
awarded to Helen Dornom, manager of sustainability, food safety
and integrity at Dairy Australia.
For over 40 years, Dornom has
provided leadership and service to
the dairy sector, both in Australia
and internationally, across a broad
area of food safety, residues, animal
health and welfare, farm management, food standards and sustainability.
Her work has focused on supporting the prosperity of the dairy
sector, particularly to enhance the
reputation and integrity of dairy
production and dairy products.
“All of the evening’s winners are
dairy champions who work tirelessly to promote our great sector
all over the world,” said IDF president Judith Bryans.
“Whether it’s being creative,
offering high-level strategic and
technical advice, or helping the
IDF to communicate more effectively with the wider dairy sector,
each of these winners has played a
key role in ensuring the interests of
the industry remain center stage,”
Bryans continued.

Madison—Gerald “Jerry” Dryer,
who had a decades-long career
in the dairy foods business as an
editor, consultant, market analyst
and trends forecaster, passed away
on Sept. 19, after a long and hardfought battle with acute myeloid
leukemia. Jerry Dryer was 75 years
old.
At the time of his death, Dryer
was the editor of the Dairy & Food
Market Analyst, a weekly newsletter he founded in 1981; chief
market analyst at Rice Dairy, a
boutique commodity brokerage
house in Chicago; and president
of JDG Consulting, a company he
founded in 1978.
Dryer was born and raised on a
farm near Reedsburg, WI, graduated from the University of Wisconsin-Platteville in 1966 with a
B.S. in agriculture and then from
US-Madison with a M.S. in agricultural journalism.
He then spent seven years in
Washington, DC, working for the
National Milk Producers Federation (NMPF) and the US Department of Agriculture (USDA)
before returning to Madison, where
he was named editor of the Cheese
Reporter effective Jan. 1, 1978.
Dryer left the Cheese Reporter to
found his consulting business and,
in early 1981, a weekly newspaper called The National Dairy News
(now Cheese Market News) with
Harold “Pete” Peterson, inventor of the fines saver and Co-Jack
cheese.
Dryer and Peterson sold the
newspaper to Gorman Publishing
in 1985 and Dryer joined Gorman
as editor of the newspaper, editor
of Dairy Foods magazine and editor of The Dairy Marketing Letter,
a weekly newsletter Dryer had created in 1978.
Dryer left Gorman Publishing in
1989 and subsequently relaunched
his consulting business which handled public relations and marketing efforts to help launch the US
Dairy Export Council (USDEC)
and the dairy futures and options

trading at
the Chicago Mercantile
Exchange.
He credits Alan
Levitt,
now vice
president
of communications and
strategy at USDEC, for helping to
make those years a success.
During his career, Dryer was
actively involved with a number
of trade associations in addition to
USDEC, and served on the board
of directors of the International
Dairy-Deli-Bakery Association.
In 2012, Dryer was presented
with a Distinguished Service
Award by the Wisconsin Cheese
Makers Association (WCMA);
the award recognizes persons that
have helped to grow the US dairy
industry and are valued by cheese
makers as trusted partners.
During his acceptance speech,
Dryer listed three accomplishments he was proudest of: Dick
Groves, Susan Quarne and John
Umhoefer. He hired Dick Groves
at the Cheese Reporter in January
of 1978, and Groves is now editor
and publisher of the weekly newspaper.
He hired Quarne into the dairy
foods business as he was founding
The National Dairy News, and she
now owns Cheese Market News.
And he hired Umhoefer in the
dairy business a couple of years
later and Umhoefer is now the
executive director of the Wisconsin Cheese Makers Association.
Dryer is survived by his two
sons, Gerald Dryer Jr. and Andrew
Dryer. In lieu of flowers or cards,
please consider donating blood in
Jerry’s memory, or consider a gift
to a favorite of his, REAP Food
Group (reapfoodgroup.org) in
Madison.
Note: Dairy industry members
will gather to toast Jerry and swap
tales on Monday, Oct. 14, at 6:00
p.m. as USDEC ends the first day
of its annual meeting at the Swissotel
lounge, 323 E. Wacker Dr. in Chicago.
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National Dairy
Council Connecting
Plant-Based With
Dairy In Product
Competition
Rosemont, IL—The ninth
installment of the National
Dairy Council’s (NDC) New
Product Competition will challenge students from across the
US and Canada to find ways
that connect dairy to consumers’ desire to eat more plantbased foods.
The contest was created
to provide a platform for students to bring their knowledge
and expertise to dairy product
innovation that aligns with
current industry and consumer
insights.
According to research from
global market research firm
Mintel, 83 percent of United
States consumers are adding
more plant-based foods to their
diets.
Researchers from the Hartman Group also found that
consumers are interested in
including options that feature
the combined health benefits of
dairy and plants.
A judging panel will award
$16,000 in cash prizes: $8,000
for first place, $5,000 for second
place and $3,000 to third place
winners.
Winning teams will be recognized at the American Dairy
Science Association’s (ADSA)
annual meeting, scheduled for
June 21-24, 2020 in West Palm
Beach, FL.
Specifically, contestants
must develop a new dairy or
dairy-based product to satisfy
consumer’s desire to eat more
plant-based foods, the National
Dairy Council said.
The new product must contain more than 51 percent dairy
ingredients by weight of the finished product.
The new product must also
contain 20 percent or more of
the Daily Value for dairy protein.
Students can use any form of
fresh or dry milk, whey, milk fat,
milk proteins, cheese, lactose
fractions or other dairy ingredients, and submitted products
must meet food labeling and
regulatory criteria as specified
by the Code of Federal Regulations.
The deadline to enter is Jan.
13, 2020. Full contest details
can be found at www.usdairy.
com/science-and-research/product-innovation/new-product-competition. For questions for more
information, contact NDC’s
Rohit Kapoor: rohit.kapoor@
dairy.org.
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FDA Launches
Updated Version Of
Its Food Defense
Plan Builder
Silver Spring, MD—The US FDA
has launched an updated version
of its Food Defense Plan Builder
to help food companies meet
the requirements of the intentional adulteration rule under the
Food Safety Modernization Act
(FSMA).
That rule was developed to
address hazards that may be intentionally introduced to foods,
including by acts of terrorism,
with the intent to cause widespread harm to public health.
Unlike the other FSMA rules that
address unintentional food safety
hazards, the intentional adulteration rule requires the food industry
to implement risk-reducing strategies for processes in food facilities
that are significantly vulnerable to
intentional adulteration.

Food facilities covered by the
rule are required to develop and
implement a food defense plan
that identifies vulnerabilities and
mitigation strategies. The original
version of the Food Defense Plan
Builder was created under a voluntary framework to assist owners and operators of food facilities
with developing customized food
defense plans and was released in
2013, prior to the release of the
final intentional adulteration rule.
The updated tool has been
aligned with the requirements in
the final intentional adulteration
rule so that it can be used to easily
create food defense plans and support compliance with the rule.
The plan builder will prompt
facility owners and operators to
enter information about their
facilities into each section. Once
all the sections are completed, the
tool will automatically generate a
food defense plan.
The sections in the Food Defense
Plan Builder now include: facility information; process/product

description; vulnerability assessment; mitigation strategies; food
defense monitoring procedures;
food defense corrective action procedures; food defense verification
procedures; supporting documents;
and signature.
FDA said owners and operators of food facilities should note
that use of the Food Defense Plan
Builder version 2.0 is not required
by law and is not necessary to comply with the intentional adulteration rule.
The agency expects this tool to
supplement and not replace other
training, and experience needed
to understand and implement the
requirements of the international
adulteration rule.
FDA will also be holding a
webinar providing a brief demonstration of the Food Defense Plan
Builder v. 2.0 and offer a question
and answer session about the tool
on Oct. 10, 2019, at 1:00 p.m.
Eastern time.
For more information, visit
www.fda.gov.
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•
•
•
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Excellent flow and low-dust characteristics
Non-browning in oven melt performance
Flexible application levels tailored to meet unique quality
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• Broad functional capabilities – anti-mold, oxygen scavenging
and customized blends
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UW-Madison Dairy Applications Short
Courses To Be Oct. 22-23, Oct. 24-25
Madison—The Wisconsin Center
for Dairy Research (CDR) is offering two short courses here next
month on dairy applications.
Both courses will take place at
Babcock Hall on campus, and can
be attended together or separately.
CDR’s Dairy Ingredient Applications Short Course scheduled
for Oct. 24-25 is a basic two-day
course dealing with the issues of
concentrated and dried milk and
whey ingredients. Discussions will
cover composition, processing,
quality and applications of these
dairy ingredients.
This course, offered every other
year, is intended for manufacturers
of dairy ingredients and food companies who use dairy ingredients.
For cheese makers and whey processors, the course will survey the
potential for maximizing returns
on whey and milk ingredients.
The first day will cover composition of dairy ingredients; dairy
ingredients standards and regulations; and the production, properties and functional properties of
dairy ingredients.
Pilot plant and lab demonstrations will highlight process parameters impacting functionality.
Day two will focus on dairy ingredient utilization, as well as storage
considerations of dairy ingredients;
dairy and food applications; new
dairy ingredients and dairy ingredient evaluations; finished product
tasting; and updates on the latest

scientific and nutrition research.
Cost to attend is $500 per student.
CDR’s Dairy Protein Beverage
Applications short course will be
held Oct. 24-25 and is designed
for attendees that have a technical background and would like to
learn more about formulating dairy
protein beverages.
The one and a half-day course
will cover the formulation of both
high acid and low acid beverages. It
will also provide instruction about
the heat processes used along with
specific information about how
milk and whey protein ingredients,
buffers, hydrocolloids, sweeteners,
colors and flavors are incorporated
to make shelf stable, ready to drink
beverages.
Instructors will cover optimizing dairy protein functionality in
beverage systems; understanding
buffer systems and acidulates; and
hydrocolloid functionality.
Lab demonstrations and classroom discussions will also look at
thermal processes, sweetener systems, adding colors and flavor systems, along with a special sensory
session.
Cost to attend is $500 per person. Registration for both courses
begins at 8 a.m., and students
should bring their course confirmation. Lodging is not included in
the registration feel.
For more details on both courses
or to sign up online, visit www.cdr.
wisc.edu/shortcourses.

Smukowski Headlines EWCBA Meeting Nov 6
Group To Honor Jim
Bleick; Moves Locale
Menasha, WI—The Eastern Wisconsin Cheesemakers & Buttermakers Association (EWCBA)
will hold this year’s fall convention Nov. 6 at the Waverly Beach
in Menasha.
Registration will begin at 2:30
p.m. followed by a business meeting and speaker presentation by
Marianne Smukowski, dairy safety
and quality coordinator with
the Wisconsin Center for Dairy
Research. Smukowski serves as a
regulatory liaison and participates
in numerous national and international cheese contests.
Smukowski will discuss how to
cheese and dairy companies can
better prepare for a Food Safety

Modernization Act inspection
conducted by the US FDA.
The Wisconsin Cheese Makers
Association and Dairy Farmers of
Wisconsin will give updates, followed with the Lifetime Membership Award presentation to Jim
Bleick of Graf Creamery.
The cocktail hour will start at 5
p.m., with the banquet to follow.
The registration deadline is Oct.
17. Cost to attend prior to the
deadline is $35 per person, and $40
after Oct. 17. Membership dues are
an additional $20.
Registration forms and fees
should be sent to EWCBA member
services manager Barb Henning
at N1841 Maple Heights Beach,
Chilton, WI, 53014.For questions,
contact Henning at (920) 286-256
or via email: kbhenning@tm.net.

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

1.866.404.4545 www.devilletechnologies.com

Second Annual
Oregon State Ice
Cream Tech Course
Set For Nov. 5-6
Cheese Reporter Ad.indd 1

2018-01-03 11:52 PM

PLANNING GUIDE

Portland, OR—Oregon State University will hold its second annual
Ice Cream Tech Course here Nov.
5-6 at the Portland Center on campus.
Day one features Steve Young
of Tharp & Young on ice cream,
leading the course with a focus on
strawberry ice cream formulation.
Young has over 40 years of experience in the food industry, includ-

ing his work with Dreyer’s.
The first day will wrap up with a
reception hosted by Bell Flavors &
Fragrances.
The second day of the workshop will include presentations
by a variety of experienced industry professionals from Kerry Food
Ingredients, Oregon Dairy Farmers
Association (ODFA), Profile Food
Ingredients, DuPont, Prova, Ruby
Jewel and the Oregon Strawberry
Commission, along with Sarah
Masoni of the Food Innovation
Center.
The course fee is $299 per student and includes lunch on both
days. A refund of the ticket price
can be issued up to one week before
the course starts.
For full event details or to register online, visit the Oreggon State
University Ice Cream Tech Course
website at https://events.oregonstate.
edu/event/2nd_annual_ice_cream_
short_course

Oct. 8-10: NCCIA Annual Conference, Empire Events Center,
Rochester, MN. For details, visit
www.northcentralcheese.org.
•
Nov. 4-6: NMPF, NDB, UDIA
Joint Annual Meeting, Hyatt
Regency Hotel New Orleans.
Visit www.nmpf.org for details.
•
Nov. 5-7: Global Cheese Technology Forum, Peppermill
Resort, Reno, NV. Visit www.
adpi.org/GlobalCheeseTechnologyForum for information.
•
Nov. 17-19: PLMA Private Label
Trade Show, McCormick Place,
Chicago, IL. For more information, visit www.plma.com.
•
Jan. 19-21: Winter Fancy Food
Show, Moscone Center, San
Francisco, CA. For details, visit
www.specialtyfood.com.
•
Jan. 26-29: Dairy Forum 2020,
The Westin Kierland Resort &
Spa, Scottsdale, AZ. Details
available at www.idfa.org.
•
March 3-5: World Championship Cheese Contest, Monona
Terrace Convention Center,
Madison, WI. Visit www.worldchampioncheese.org.
•
March 17-19: 22nd Dairy Ingredients Symposium, Santa Barbara Hilton Beachfront Resort,
Santa Barabara, CA. Visit www.
adpi.org for more details.
•
April 14-16: CheeseExpo, Milwaukee, WI. For details, visit
www.cheeseexpo.org.

Western Repack
We Purchase Fines and Downgraded Cheese

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

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

Western Repack, LLC
(801) 388-4861
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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

5. Real Estate

11. Help Wanted

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

Have you recently lost your job or
down-sized from your position? Would
you like the ability to stay in touch with
the latest job offerings? Apply for a
free 3-month subscription to Cheese
Reporter by calling 608-316-3792 or
visit www.cheesereporter.com for all
the latest listings.

1. Equipment for Sale

1. Equipment for Sale

6. Promotion & Placement

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

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

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.

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac Model 8610-14. 4
chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model numbers 120, 130, 170 and 200. All water
savers. Call GREAT LAKES SEPARATORS at (920) 863-3306 or e-mail
drlambert@dialez.net.
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, Great Lakes Separators at (920)
863-3306; drlambert@dialez.net for
more information.
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530. ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic separator. Can be set up for warm or cold.
Call GREAT LAKES SEPARATORS at
(920) 863-3306 or e-mail drlambert@
dialez.net.

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

2. Equipment Wanted
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

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

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

12. Warehousing
FREEZER SPACE available at our
warehouse facilities in Wisconsin and
Utah. We have expanded and have
freezer and cooler space available.
Please contact Bob at MARTIN
WAREHOUSING at 608-435-2029 or
email at bobs@martinmilk.com.

13. Testing Services

10. Cheese & Dairy Products

14. Conversion Services

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.

Promote your shredding, dicing, packaging and other conversion services
here. Call Cheese Reporter at 608246-8430 for more information or email
info@cheesereporter.com.

COME TO THE EXPERTS
WHEN YOU'RE TALKING
SEPARATORS & CLARIFIERS
80 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clarifiers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

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

GREAT
GREAT LAKES
LAKES SEPARATORS,
SEPARATORS, INC.
INC.
P: (920) 863-3306 • F: (920) 863-6485
E: drlambert@dialez.net

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication
WE MAKE DAIRY

Innovative.

We’ve come a long way since our start
in 1929 as a cheese manufacturer in
the U.S. Our success means doing
business in a way that’s good for
our employees, our dairies and our
community. Grow your career with
us. Our comprehensive benefit plan
includes: health, dental, vision, 401(k),
profit sharing and much more.
www.vqcheese.com - (605) 432-9629

Now Hiring
Communications Coordinator
Valley Queen is seeking an experienced
Communications Coordinator to join our team.
This is a unique opportunity to shape the
future success of our business by managing
our external and internal communications
programs. Duties include:
• Developing and executing strategic
corporate communication plans and
activities.
• Writing newsletters, press releases, social
media posts and company website.
• Coordinating special events and projects.
©2019 Valley Queen Cheese Factory, Inc.

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

Contact Us Today!

www.ullmers.com

Paul:
paul@ullmers.com
Trevor: trevor@ullmers.com
Or call: 920-822-8266
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses

Public
Warehouse
Stocks

August 31, 2019
as a % of

August 31
2018

July 31
2019

August 31
2019

August 31
2018

July 31
2019

Butter

290,851

3229,595

305,123

105

93

Cheese
American
Swiss
Other

787,435
31,211
541,843

774,786
27,203
560,386

768,202
26,940
567,938

98
86
105

99
99
101

1,360,489

1,362,375

1,363,080

100

100

American-Type Cheese Stocks

775

300

750

275

725

250

700

225

675

200

650

175

625

150

150
140

2015

16

2017

18

2019

August 31of Select Years, million lbs

350
325

14

1,023,081

Butter Stocks

800

2013

294,397

2013

14

2015

16

2017

18

2019

Manufacturers’ Stocks of Lactose
End of July; Select Years, million pounds

130
120
110
100
90
80

2013

2014

2015

2016

DAIRY PRODUCT SALES
September 25, 2019—AMS’ National
Dairy Products Sales Report. Prices
included are provided each week by manufacturers. Prices collected are for the
(wholesale) point of sale for natural, unaged
Cheddar; boxes of butter meeting USDA
standards; Extra Grade edible dry whey;
and Extra Grade and USPH Grade A nonfortified NFDM. •Revised

Sept. 21

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

2017

2018

2019

40-Pound
Block Avg

1.9992
11,270,565

S

O

Sept. 14

N

D

J

F

M

A

M

J

J

Sept. 7

A

S

Aug. 31

Dollars/Pound
1.9387
Pounds
12,202,813

2.2683
1,927,458

1.9167
11,721,073

1.9058
12,197,365•

Dollars/Pound
1.8480
1.7530
Pounds
11,099,106
Percent
34.64

1.8232•

1.8463

1.7332•

1.7544

0.3676
5,801,917

34.78

9,611,441
34.75

Dollars/Pound
2.2750•
Pounds
2,261,765•

2.2852•
1,277,6590•

2.3393•
2,280,384•

Dollars/Pounds
0.3700•

0.3673

5,302,449•

5,342,118

0.3629•
4,1372,165•

Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.0534
19,906,637

September 19
September 19
September 19
September 19
September 19

9-20
9-23
9-24
9-25
9-26

October 19
October 19
October 19
October 19
October 19

18.66
18.33
18.10
18.09
17.90

16.36
16.36
16.43
16.40
16.40

36.550
36.275
35.900
35.900
35.900

109.350
108.825
109.325
108.900
108.625

216.500
217.750
216.650
217.400
217.400

1.9510
1.9150
1.8910
1.8900
1.8730

9-20
9-23
9-24
9-25
9-26

November 19
November 19
November 19
November 19
November 19

18.39
18.26
18.02
18.08
17.95

16.63
16.63
16.63
16.63
16.61

36.000
36.000
35.975
35.900
35.900

112.350
110.025
111.275
111.550
111.250

217.025
217.925
217.000
217.350
216.750

1.9270
1.9080
1.8880
1.8930
1.8810

9-20
9-23
9-24
9-25
9-26

December 19
December 19
December 19
December 19
December 19

17.70
17.63
17.43
17.48
17.36

16.69
16.69
16.62
16.70
16.70

36.500
35.775
35.975
36.000
35.800

113.700
111.325
112.600
113.000
112.475

216.000
218.000
216.450
216.500
215.750

1.8510
1.8400
1.8250
1.8310
1.8200

9-20
9-23
9-24
9-25
9-26

January 20
January 20
January 20
January 20
January 20

16.97
16.92
16.78
16.83
16.72

16.90
16.90
16.84
16.84
16.84

36.050
36.050
36.050
35.925
36.000

114.400
113.050
113.800
114.075
114.075

218.725
219.750
217.500
217.500
218.000

1.7780
1.7730
1.7580
1.7620
1.7550

9-20
9-23
9-24
9-25
9-26

February 20
February 20
February 20
February 20
February 20

16.63
16.63
16.52
16.50
16.39

17.00
17.00
17.00
17.00
17.00

35.925
35.925
35.925
35.925
36.225

115.500
114.025
115.275
115.250
115.000

220.475
221.000
219.500
219.450
219.450

1.7400
1.7430
1.7330
1.7300
1.7250

9-20
9-23
9-24
9-25
9-26

March 20
March 20
March 20
March 20
March 20

16.60
16.63
16.53
16.48
16.44

17.19
17.23
17.15
17.15
17.15

36.000
36.000
36.000
35.250
35.625

116.200
115.675
116.175
116.175
116.400

222.500
224.100
222.850
222.225
222.000

1.7400
1.7400
1.7340
1.7230
1.7230

9-20
9-23
9-24
9-25
9-26

April 20
April 20
April 20
April 20
April 20

16.81
16.78
16.68
16.66
16.61

17.38
17.41
17.27
17.27
17.33

36.500
36.400
36.400
36.400
36.400

117.750
116.800
116.800
116.425
116.600

224.500
225.475
225.000
226.650
224.750

1.7400
1.7400
1.7390
1.7400
1.7390

9-20
9-23
9-24
9-25
9-26

May 20
May 20
May 20
May 20
May 20

16.90
16.92
16.82
16.78
16.73

17.51
17.51
17.36
17.36
17.41

36.250
36.250
36.250
36.250
36.250

118.500
117.475
117.475
117.500
116.925

226.750
226.750
226.500
226.900
226.100

1.7530
1.7510
1.7590
1.7550
1.7530

9-20
9-23
9-24
9-25
9-26

June 20
June 20
June 20
June 20
June 20

17.00
16.99
16.81
16.90
16.80

17.62
17.62
17.51
17.51
17.53

36.025
36.025
36.025
35.775
35.750

118.700
118.275
118.275
118.275
117.725

228.000
228.750
227.900
228.400
228.450

1.7660
1.7640
1.7700
1.7680
1.7610

9-20
9-23
9-24
9-25
9-26

July 20
July 20
July 20
July 20
July 20

17.16
17.23
16.94
17.10
17.00

17.69
17.69
17.51
17.51
17.69

36.025
36.025
36.825
36.825
36.825

119.475
119.475
118.975
118.975
118.300

229.050
229.500
229.500
229.450
229.450

1.7770
1.7750
1.7860
1.7820
1.7740

22,438

7,557

2,419

8,699

7,996

20,262

Dollars/Pound
1.0443•
Pounds
16,983,766•

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

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

11,276,988

Dry Whey Prices

Weighted Price
US
Sales Volume
US

*Cash Settled
Butter* Cheese*
222.350
1.9030
222.350
1.9030
222.400
1.9030
222.775
1.9030
224.500
1.9040

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

Butter

Weighted Price
US
Sales Volume
US

NDM*
105.500
105.125
105.300
105.300
105.300

CHEESE REPORTER SUBSCRIBER SERVICE CARD
CME vs AMS

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

Weighted Price
US
2.9204
Adjusted to 38% Moisture
US
1.8246
Sales Volume
US
11,840,491
Weighted Moisture Content
US
34.74

Class III* Class IV* Dry Whey*
18.26
16.33
36.700
18.26
16.33
36.700
18.26
16.33
36.500
18.26
16.33
36.500
18.28
16.38
36.725

9-20
9-23
9-24
9-25
9-26

Interest - Sept. 26

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

SETTLING PRICE
Date
Month

New Subscriber Info

August 31 of Select Years; million lbs

August 31
2019

DAIRY FUTURES PRICES

1.0494
14,228,474•

1.0354•
33,312,456•

Old Subscriber Info

Total

825

September 27, 2019

CHEESE REPORTER

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

September 27, 2019
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - SEPT. 20: Cheese market tones are quavering after reaching recent year
highs. Contacts have been questioning a potential market correction and have asked how
emphatic it would be. A drop of nearly $.20 on blocks and nearly $.30 on barrels in a span of
three days answered their question. According to western contacts, customers are pushing
back at the higher prices. Generally, cheese production remains active, although milk availability was somewhat tight in the Midwest. Contacts reported spot milk prices from $.25 to $1.50
over Class. They say offers of spot milk were noticeably quiet. Cheddar blocks are tighter in
the West. As is the norm, cheese stocks vary from region to region and plant to plant. Western
contacts point out that blocks are tighter, hence the late summer run-up of market prices.
NORTHEAST- SEPT. 25: Cheese production is fairly strong in the Northeast region. Milk
availability for Class III is a bit higher than in recent weeks, as most schools have adequate
milk supplies for their pipelines. Mozzarella and Provolone cheese processing is active, and
customers’ orders are healthy. Swiss cheese production is a bit slower, as processing is not
as vigorous for this time of year. Cheddar cheese production is fairly stable currently. Cheese
supplies are balanced to increasing in the region. Spot market trading activities for Cheddar
barrels are steady to a bit higher.

NATIONAL - CONENTIONAL DAIRY PRODUCTS
Conventional dairy ad numbers decreased 2 percent this week. Organic dairy ad numbers
increased 31 percent. There are over 12 times more conventional dairy ads than organic
dairy ads. The most advertised product/category this week is conventional ice cream in 48- to
64-ounce containers, down 4 percent from last week. The average advertised price, $2.99, is
down 1 cent from last week.
Conventional cheese ad numbers decreased 5 percent. Organic cheese ads decreased 48
percent. The average price for conventional 8-ounce shred cheese is $2.27, down 8 cents from
last week. The average price for organic 8-ounce shred cheese is $3.49, up 13 cents from last
week. This results in a $1.22 organic price premium.
Conventional yogurt ad numbers decreased 32 percent. Organic yogurt ads slightly more than
doubled. The average price for conventional yogurt in 4- to 6-ounce containers is $0.51. The
price for organic yogurt in 4 to 6 oz. containers, $1.15, which results in a $0.64 organic price
premium. The national average price for conventional milk half gallons is $2.15, compared to
$3.99 for organic milk half gallons, an organic price premium of $1.84.

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 27
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.61

3.56

3.89

2.99

2.99

3.99

3.80

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.5825 - $2.8675 Process 5-lb sliced: $1.9425 - $2.4225
Muenster:		
$2.5675 - $2.9175 Swiss Cuts 10-14 lbs: $3.2650 - $3.5875

Cheese 8 oz block

2.07

2.20

2.20

1.96

1.85

1.88

2.00

Cheese 1# block

3.50

2.44

3.80

NA

2.99

3.99

NA

Cheese 2# block

5.53

NA

NA

NA

NA

5.99

5.36

MIDWEST AREA - SEPT. 25: Midwestern cheese makers are continuing to express
concern over the market correction. Cheddar block prices are steadily sliding from the $2
plus range, but barrel prices took a heavy hit last week which grew the price gap to an
alarming $.30+, where it currently stands. A large price gap between blocks and barrels has
a tendency to increase buyers’ hesitation. Cheese makers say spot milk is generally tight.
However, some have reported finding deals in their respective region. Current spot milk
prices range from $.25 to $1.75 over Class. Hence, cheese makers are increasing their
condensed skim and nonfat dry milk usage for fortification. Production rates are steady; most
cheese makers are on five- or six-day work-weeks.

Cheese 8 oz shred

2.27

2.49

2.19

1.99

2.36

2.07

2.06

Cheese 1# shred

3.73

3.00

3.83

3.50

3.17

3.99

NA

Cottage Cheese

1.99

2.24

1.80

1.50

1.90

NA

2.41

1.96
Flavored Milk ½ gallon 2.09
Flavored Milk gallon
3.50

2.02

1.90

1.91

2.01

1.96

2.07

NA

2.50

NA

NA

NA

1.59

NA

NA

NA

3.50

NA

NA

Ice Cream 48-64 oz

2.99

2.53

3.17

2.84

3.36

3.26

3.09

Milk ½ gallon

2.15

NA

NA

NA

1.89

NA

2.24

Milk gallon

2.54

NA

NA

.99

NA

2.89

NA

Sour Cream 16 oz

1.91

1.93

1.96

1.50

1.76

NA

.99

Yogurt (Greek) 4-6 oz

.97

.94

1.00

.96

1.04

.93

1.00

Yogurt (Greek) 32 oz

4.34

4.38

3.99

3.99

NA

5.00

3.85

Yogurt 4-6 oz

.51

.55

.50

.50

.57

NA

.40

Yogurt 32 oz

2.70

2.69

NA

NA

2.50

NA

2.74

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.4950 - $2.9200
Monterey Jack 10#:
$2.4700 - $2.6750
Muenster 5#		
$2.4950 - $2.9200
Grade A Swiss 6-9#:
$2.7800 - $2.8975

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

$2.2175 - $2.6175
$2.2950 - $3.2400
$1.8725 - $2.2325
$2.7625 - $3.8325

WEST - SEPT. 25:

Western cheese production is active. Manufacturers say there is
plenty of milk available for cheesemaking and are running cheese vats at or near full capacity. Regional cheese contacts suggest barrel inventories are heavy, but block supplies
are tighter. While stockpiles of Mozzarella are substantial, contacts suggest the seasonal
demand from pizza makers has spoken for much of the Mozzarella. Market observers speculate the tightness on blocks nationwide was behind the rise in prices on the CME, however
the precipitous fall is harder to explain. Cheese demand has cooled, especially in export
markets, as the price reached the apex. The block to barrel price spread has prompted some
additional production of Cheddar blocks, but this alone cannot be viewed as an axiomatic
explanation of the price movements.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$2.2075 - $2.6975 Monterey Jack 10#:
Process 5# Loaf:		
$1.8900 - $2.1450 Swiss 6-9# Cuts:

$2.4550 - $2.6550
$2.4425 - $2.7175
$2.8625 - $3.2925

FOREIGN -TYPE CHEESE - SEPT. 25: Currently, the cheese market in Germany
is firming up. There have been continuously good requests for German sliced cheese from
the export market. However, the buying interest of Southern European is returning to normal
with the end of the summer holiday season.
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
$2.6400 - 4.1275
$3.1475 - 3.8650
$4.0275 - 6.1175
$3.8300 - 5.9850
0
0
0
$3.3025 - 3.6250
0

WHOLESALE BUTTER MARKETS - SEPTEMBER 25
WEST:

The interest in butter has somewhat weakened as buyers take a break
to reevaluate market conditions, hoping
that prices will fall. Buyers’ confidence in
finding the supplies they need whenever
they feel the need for it is also stronger.
As a result, most buyers with immediate
needs are looking into purchasing in the
short-term. Others are waiting for the low
of lows prices before jumping in. Retailers
are aggressively preparing for the holiday
sales to maximize profits. Cream is available to butter processors, but they are not
easily getting discounted loads. Expensive
prices in the domestic market compared
to the global market and the strong value
of the dollar have led to more imports of
anhydrous milk fat or butter.

CENTRAL: Butter producers continue to
relay widely available cream offerings, which
were expected this time of year. Cream offers
are coming in from local sources, and some
from the West. Some offers of westernsourced cream are being scrutinized due to

extra transportation costs and because of
the growing local supplies. Current churning
is steady, but producers are keeping a close
eye on fall butter stocks. They say, though,
that butter stores are in balance currently.
Some butter plant managers say their microfixing rates in the first three quarters of 2019
were at record lows. Some butter producers suggest their fall butter inventory stores
are in balance, ready for expected upticks
in retail demand. Current demand reports,
however, vary from flat to somewhat bullish.
Butter markets are maintaining the low end
of their rangebound status.

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Greek Yogurt 4-6 oz:
Butter 1 lb:
$5.49
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$3.99
Milk ½ gallon:
Cheese 8 oz block:
$3.49
Milk gallon:
Cream Cheese 8 oz:
$2.99
Ice Cream 48-64 oz:
Yogurt 4-6 oz:
$1.15

DRY DAIRY PRODUCTS - SEPTEMBER 26
NDM - CENTRAL:

Low/medium heat
NDM prices increased on the top of the
range and both sides of the mostly on a
lively trading week. Multiple factors have
cemented contacts’ bullish viewpoints. As
spot milk in the region has tightened, more
condensed skim and NDM are being used
for fortification in cheese plants. Mexican
buying is another buoy for the market uptick.
Production is steady, although increasing
condensed skim prices may push some
dryer time toward alternatives, such as condensed buttermilk. High heat NDM prices
were unchanged, as most deals are based
on contracts.

NDM - WEST: Western low/medium heat
NDM prices are mixed on the range, but are
a bit up on the bottom of the mostly price
series. Although price points are good for
this time of the year, there are some contradictory feelings about the current state of
sales. While some people state that demand
is steady to strong, others say that buyers
are using the wait and see approach. Generally, global sales are active. In the domestic
market, the use of low/medium heat NDM
for cheese fortification is helping clear some
of the stocks. However, current supplies

NORTHEAST: Some manufacturers are
receiving regular cream loads for stable
butter production. However, a few operations are not churning at this time. Cream
spot demand has been a bit softer. Cream
multiples are also exhibiting lower prices.
There are expectations cream demand
will pick up in the near future. Additionally, some butter makers report orders are
moderate to flat.

$3.50
NA
$4.29
$3.99
$5.81
$6.02

vary from steady to tight depending on the
manufacturer. Production is at a stable level.
Western high heat nonfat dry milk prices are
slightly up at the top of the range. The market tone is strong as reflected in the price
tendency. While demand is good, supplies
are barely enough to satisfy all spot needs.

NDM - EAST: Eastern low/medium heat
NDM mostly prices are higher in the region.
Buyers are willing to purchase spot loads
at increased prices currently. Low/medium
heat NDM production is steady to slower.
Inventories are stable to somewhat limited.
The market tone is strengthening. High heat
NDM prices are unchanged. Some operations have scheduled drying time.
LACTOSE: An industry meeting gave market participants the opportunity to assess
and predict market conditions through the
end of the year. More emphasis has been
placed on establishing Q4 contracts. Market
contacts suggest many of the agreements
are in place, but a few have been slow to
develop. While US processors relay lactose
inventories in the EU are comfortable and
getting used for internal purposes, domestic
inventories are building.

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

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

09/23/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
09/01/19
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
38,235
39,457
-1,222
-3

CHEESE
81,186
81,770
-584
-1
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CME CASH PRICES - SEPTEMBER 23 - 27, 2019

(Continued from p. 1)

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

40-LB
CHEDDAR

MONDAY
September 23

$1.6175
(-3¾)

$2.0500
(NC)

TUESDAY
September 24

$1.6125
(-½)

WEDNESDAY
September 25

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.1550
(+4)

$1.0900
(+¾)

$0.3675
(-3)

$1.9925
(-5¾)

$2.1425
(-1¼)

$1.1025
(+1¼)

$0.3550
(-1¼)

$1.6125
(NC)

$1.9375
(-5½)

$2.1425
(NC)

$1.1075
(+½)

$0.3375
(-1¾)

THURSDAY
September 26

$1.6125
(NC)

$1.9025
(-3½)

$2.1475
(+½)

$1.1075
(NC)

$0.3400
(+¼)

FRIDAY
September 27

$1.6550
(+4¼)

$1.9550
(+5¼)

$2.1475
(NC)

$1.1100
(+¼)

$0.3475
(+¾)

Week’s AVG
Change

$1.6220
(-0.1650)

$1.9675
(-0.1565)

$2.1470
(+0.0100)

$1.1035
(+0.0315)

$0.3495
(-0.0480)

Last Week’s
AVG

$1.7870

$2.1240

$2.1370

$1.0720

$0.3975

2018 AVG
Same Week

$1.3800

$1.6560

$2.2985

$0.8745

$0.5365

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Four cars of blocks were sold Monday, the last at $2.0500,
which left the price unchanged. Three cars of blocks were sold Tuesday, the last at
$1.9925, which set the price. Five cars of blocks were sold Wednesday, the last at
$1.9375, which set the price. No blocks were sold Thursday; the price dropped on an
uncovered offer at $1.9025. Five cars of blocks were sold Friday, the last at $1.9550,
which raised the price. The barrel price declined Monday on a sale at $1.6175, fell
Tuesday on a sale at $1.6125, then rose Friday on a sale at $1.6550.
Butter Comment: The price increased Monday on a sale at $2.1550, fell Tuesday
on an uncovered offer at $2.1425, then rose Thursday on an unfilled bid at $2.1475.
NDM Comment: The price increased Monday on a sale at $1.0900, rose Tuesday
on a sale at $1.1025, increased Wednesday on a sale at $1.1075, androse Friday
on a sale at $1.1100.
Dry Whey Comment: The price dropped Monday on an uncovered offer at 36.75
cents, fell Tuesday on an uncovered offer at 35.50 cents, declined Wednesday on
a sale at 33.75 cents, increased Thursday on an unfilled bid at 34.0 cents, and rose
Friday on a sale at 34.75 cents.

James Risch (R-ID), Mike Braun
(R-IN) and Kyrsten Sinema (D-AZ).
Johnson introduced similar legislation in 2018; Baldwin, Risch
and Wyden were among the bill’s
co-sponsors.
The legislation notes that there
is a need to define the term “natural cheese” in order to maintain
transparency and consistency for
consumers so that they may differentiate “natural cheese” from
“process cheese.” The term “natural cheese” is historically used
to identify cheeses made directly
from milk and distinguish those
products from process cheeses,
including products covered by federal standards of identity such as
pasteurized process cheeses, pasteurized process cheese foods, and
pasteurized process cheese spreads.
The term “natural cheese”
describes cheese that is made from
milk to which salt, enzymes, and
flavorings can be added, Kind
noted.
The CURD Act is supported
by the International Dairy Foods
Association and the Wisconsin
Cheese Makers Association.
“The term ‘natural cheese’
has been used by the US cheese
industry for decades and is well
established and understood by the

American consumer,” said Michael
Dykes, IDFA’s president and CEO.
“Defining the term is good for
the consumer and good for the
industry,” Dykes continued. “It
maintains transparency and consistency for shoppers so that they
will know what they are buying in
the grocery store.”
IDFA’s legislative team is working with many cheese manufacturers to explain the importance of
the CURD Act to members of the
Senate Health, Education, Labor
and Pensions Committee and the
House Energy and Commerce
Committee, which have jurisdiction over the legislation.
“We are thankful to Congressman Kind and Senator Johnson
for introducing the CURD Act.
This legislation makes it clear that
cheese makers in Wisconsin and
around the country can continue
to use the term ‘Natural Cheese’
on their product labels,” said John
Umhoefer, the WCMA’s executive
director.
“Cheese makers have been using
this term for decades to differentate ‘Natural Cheese’ from ‘Pasteurized Process Cheese’ in the
grocery store,” Umhoefer pointed
out. “This legislation preserves our
industry’s ability to use this term
to describe cheese made naturally
with fresh milk and dairy ingredients.”

WHEY MARKETS - SEPTEMBER 23 - 27, 2019
RELEASE DATE - SEPTEMBER 26, 2019
Animal Feed Whey—Central: Milk Replacer:

.2400 (NC) – .2700 (NC)

Buttermilk Powder:
Central & East:
1.0400 (NC) – 1.1125 (+¾) West: 1.0200 (NC) – 1.0900 (NC)
Mostly: 1.0400 (NC) – 1.0600 (NC)
Casein: Rennet:

2.9625 (NC) – 3.1925 (NC) Acid: $3.1200 (NC) – $3.2800 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.2800 (+1) – .3800 (-2)

Mostly: .3400 (NC) – .3675 (-1¼)

Dry Whey–West (Edible):
Nonhygroscopic:
.3325 (NC) – .4325 (+3¼)

Mostly: .3375 (NC) – .3900 (NC)

Dry Whey—NorthEast: .3200 (NC) – .4000 (NC)
Lactose—Central and West:
Edible:
.1800 (NC) – .4500 (NC)

Mostly: .2300 (NC) – .3550 (NC)

Mostly: 1.0500 (+1) – 1.1000 (+3)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.0175 (-¾) – 1.1250 (+2)
High Heat:
1.1600 (NC) – 1.2450 (+¼)

Mostly: 1.0500 (+1) – 1.0800 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .8600 (+1) – 1.1050 (+½) Mostly: .8800 (NC) – 1.0200 (+1)

HISTORICAL MONTHLY AVG BUTTER PRICES
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.2248
1.2246
1.1096
1.3950
2.0345
1.5077
1.4933
1.7756
1.5714
2.1214
2.2393
2.1587
2.2481

1.2187
1.2088
1.1097
1.3560
2.0622
1.4273
1.5713
1.8047
1.7293
2.0840
2.1534
2.1211
2.2659

1.3218
1.3454
1.1770
1.4641
2.0863
1.4895
1.6241
1.9145
1.7166
1.9605
2.1392
2.2011
2.2773

1.3725
1.3905
1.2050
1.5460
1.9970
1.4136
1.7197
1.9357
1.7937
2.0563
2.0992
2.3145
2.2635

1.4825
1.4750
1.2526
1.5896
2.0724
1.3531
1.5997
2.1713
1.9309
2.0554
2.2684
2.3751
2.3366

1.5019
1.5001
1.2235
1.6380
2.1077
1.4774
1.5105
2.2630
1.9065
2.2640
2.5688
2.3270
2.3884

1.4913
1.5385
1.2349
1.7787
2.0443
1.5831
1.4751
2.4624
1.9056
2.2731
2.6195
2.2361
2.3897

1.4464
1.6279
1.2000
1.9900
2.0882
1.7687
1.4013
2.5913
2.1542
2.1776
2.6473
2.3009
2.2942

1.3783
1.6973
1.2199
2.2262
1.8724
1.8803
1.5233
2.9740
2.6690
1.9950
2.4370
2.2545

1.3020
1.7320
1.2830
2.1895
1.8295
1.9086
1.5267
2.3184
2.4757
1.8239
2.3293
2.2600

1.3590
1.6165
1.5008
1.9295
1.7356
1.7910
1.6126
1.9968
2.8779
1.9899
2.2244
2.2480

• Precision dices/granulations as small as 1/8"
• 25 HP motor delivers maximum capacities.
• U.S.D.A., Dairy Division accepted.
• Sanitary design incorporates food contact
surfaces highly polished to Ra 32 finish.

MODEL CCX-D: FLEXIBLE SLICER/SHREDDER

1.7500 (+10) – 1.8000 (NC)

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

‘07
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19

Cheese Cutting
Solutions
AFFINITY®: THE POWERHOUSE OF DICERS

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.0300 (NC) – 1.1200 (+3)
High Heat:
1.1500 (NC) – 1.2000 (NC)

Whole Milk—National:

HEAVY-DUTY, SANITARY

Dec
1.3190
1.2007
1.3968
1.6327
1.6119
1.4848
1.5963
1.7633
2.3318
2.1763
2.2078
2.2071

• Wide variety of shreds and slices
• 10 HP motor.
• U.S.D.A., Dairy Division accepted.
• Large 32" diameter cutting
zone enclosure enables
smooth flow of product.

Set-up a free test-cut of your product:
Toll Free: +1.844.URSCHEL (877.2435) | info@urschel.com | www.urschel.com
® Urschel, Urschel logo symbol, Affinity, and The Global Leader in Food Cutting Technology
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information, visit www.urschel.com
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