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CHEESE REPORTER
USDA’s Dairy Industry Advisory
Panel Releases Final Draft Report

provided recommendations for how
the secretary could use those author-
ities most effectively to improve
dairy farm profitability and reduce
farm margin volatility.

If the secretary can identify fund-
ing sources, he or she can use the
Dairy Product Price Support Pro-
gram and one or more food assis-
tance programs to stimulate demand
and lift prices. The Committee sug-
gested guidelines for use of these pro-
grams.

Specifically, the DIAC recom-
mends that the secretary implement
trigger levels based on the difference
between average milk prices and
some index of feed costs. The secre-
tary can demonstrate objectively
that dairy farmers face extreme hard-
ship when the difference between
revenue and cost falls below specific
trigger levels.

Within this framework, the first
trigger indicates that a food assis-
tance program could be used to
increase the demand for dairy prod-
ucts. As the second trigger, the
DPPSP purchase prices should be
raised. The Committee recommends 

• See Dairy Advisory Panel, p. 8

Schreiber Foods To Acquire
Dean Foods’ Customer-
Brand Yogurt Business
Green Bay, WI—Schreiber Foods
last Friday announced that it has
entered into a purchase agreement
to acquire Dean Foods’ customer-
brand yogurt business.

The proposed acquisition includes
production facilities in Fullerton,
CA, and Richland Center, WI, as
well as yogurt production assets from
Dean Foods’ facility in Friendship,
NY.

Schreiber Foods currently owns a
yogurt plant in Richland Center.
That’s the former Hilltop Valley
Dairy, which Schreiber Foods
acquired in late 2005.

The acquisition is expected to
close in the first quarter of 2011. Fur-
ther details of the transaction were
not disclosed.

“We’re thrilled about this oppor-
tunity to expand our rapidly growing
yogurt business,” commented Mike
Haddad, Schreiber’s president and
chief executive officer. “Yogurt is a
dynamic and exciting category that
will play an integral role in
Schreiber’s mission to be the world’s
leading customer-brand dairy com-
pany.

“We’re deep into many strategic
initiatives aimed at advancing our
yogurt capabilities, and this acquisi-
tion will enable us to create addi-
tional value for our customers by
offering a coast-to-coast network of
yogurt production and distribution
facilities,” Haddad added.

Yogurt production has been
increasing dramatically in the US in
recent years. US yogurt output first
topped 1.0 billion pounds in 1991,
reached 2.0 billion pounds in 2001,
then expanded to over 3.0 billion

• See Schreiber To Acquire, p. 5

USDA Rule Would No
Longer Allow Schools To
Offer Whole Or 2% Milk, Or
Flavored Lowfat Milk
Washington—USDA’s Food and
Nutrition Service (FNS) on Thurs-
day published a proposed rule that
would, among other things, increase
the availability of fat-free and low-
fat milk and reduce the levels of
sodium and saturated fat in school
meals.

The rule proposes to revise the
meal patterns and nutrition require-
ments for the National School
Lunch Program and the School
Breakfast Program to align them
with the 2005 Dietary Guidelines
for Americans. The proposed
changes are based on recommenda-
tions from the National Academies’
Institute of Medicine (IOM).

As recommended by IOM, only
fat-free fluid milk (unflavored or fla-
vored) and unflavored lowfat fluid
milk (1 percent milkfat or less)

would be allowed in the school meal
programs in order to reduce the sat-
urated fat and calorie content of
school meals.

Flavored lowfat milk would not
be allowed because it increases both
saturated fat and calories, according
to USDA.

However, flavored fat-free fluid
milk would be allowed because cal-
cium is a nutrient of concern for
children and the use of flavors to
encourage children to drink more
fluid milk could help mitigate this
problem, the agency noted. USDA
anticipates that the proposed calo-
rie maximum would drive schools to
select flavored fat-free fluid milk
with the lowest sugar content.

The proposed rule would no
longer allow schools to offer whole
milk or reduced-fat (2 percent) milk
as part of the reimbursable meal.
The proposed rule would also
remove the existing regulatory 

• See Whole, 2% Milk Out, p. 6

DuPont Enters Into
Agreement To Acquire
Danisco For $6.3 Billion
Wilmington, DE—DuPont on Sun-
day announced that it has entered
into a definitive agreement to
acquire Danisco, a global enzyme
and specialty food ingredients com-
pany, for $5.8 billion in cash and the
assumption of $500 million of
Danisco net debt.

Headquartered in Copenhagen,
Denmark, Danisco’s sales and pro-
duction sites and innovation centers
operate in more than 40 countries,
and operate from more than 80 loca-
tions. The company’s Cultures Divi-
sion, which produces, develops and
markets starter cultures, media,
coagulants and enzymes for cheese, 

• See Danisco And DuPont, p. 9

Recommendations Aim To
Improve Farm Profitability,
Reduce Milk Price Volatility
Washington—USDA’s Dairy Indus-
try Advisory Committee (DIAC), at
its meeting here Tuesday and
Wednesday, reviewed a draft final
report that contains numerous rec-
ommendations for public policy to
improve dairy farm profitability and
reduce milk price volatility.

The DIAC was established in
2009 to review the issues of farm
milk price volatility and dairy farmer
profitability, and to provide sugges-
tions and ideas to the secretary of
agriculture on how USDA can best
address these issues to meet the dairy
industry’s needs. The committee has
held six meetings since last April.

Currently, the federal government
has a number of programs in place to
intervene when milk prices fall to
low levels, the report noted, includ-
ing the Dairy Product Price Support
Program (DPPSP) and the Milk
Income Loss Contract (MILC) pro-
gram.

Both of these programs were
implemented and even augmented
in 2009 and 2010. They had “some

effect, but they were unable to pre-
vent 2009 from being the worst year
for dairy farm profitability in
decades,” the report said.

The Committee’s review found
that the federal government has lim-
ited ability to respond to such events
under existing legislation. Some laws
provide no leeway to the secretary of
agriculture; others allow some or
even considerable discretion.

When a secretary’s proposed
action has or is likely to have an
impact on government expenditures,
even “discretionary” programs can-
not be used without approval of the
Office of Management and Budget
(OMB), the report noted.

The Committee recognizes that
the secretary of agriculture must
apply all of these approaches “judi-
ciously,” as government interven-
tions “have the potential to displace
commercial sales, disrupt existing
dairy product markets and delay
price recovery.”

However, economic conditions
such as those felt by dairy farmers in
2009 that result from unanticipated
economic shocks justify interven-
tion. Therefore, the Committee
reviewed existing authorities and
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EDITORIAL COMMENT

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
dgroves@cheesereporter.com

Over the past half a dozen years, we’ve
seen two price “troughs,” in 2006 and
again in 2009, where cheese and milk
prices were below average, while in the
other two years of a cycle prices were
above average or way above average.

first two contracts (March and
April-June), then just over $6,000
per ton for the third contract period
(July-September). 

Based on that price activity, cou-
pled with what’s going on with the
CME’s cash-settled butter futures
contract (the lowest settling price
for any month in 2011 as of last Fri-
day was about $1.83, for January,
while the highest settling price for
any month was $1.9750, in March),
butter prices could end up breaking
their previous annual average record
high of $1.8166, set back in 2004.

What about cheese prices? Keep
in mind that the long-term average
cheese price is about $1.37 per
pound (this figure is derived by tak-
ing the annual block price average
for 1996-2010 and dividing by 15).
As of today, we’re already well above
that mark. 

Also keep in mind the recent
emergence of three-year price cycles
in the dairy industry. Over the past
half a dozen years, we’ve seen two
price “troughs,” in 2006 and again in
2009, where cheese and milk prices
were below average, while in the
other two years of a cycle prices were
above average or way above average.

Finally, a relatively new way to
forecast cheese and other dairy
prices is to look at energy prices. A
quick check of gas prices indicates
that gas is back above $3.00 per gal-
lon, suggesting that, well, that the
price of pretty much everything
that’s energy-dependent (which is
pretty much everything) will be
higher this year than last year (inter-
estingly, the last time gas prices were
above $3.00 per gallon, October of
2008, was also the last time block
Cheddar averaged above $1.75 per
pound).

Also related to energy is corn,
which is used in both animal feed
and in ethanol. Corn prices are cur-
rently close to $6.00 per bushel,
which is well above, maybe even
double, the historical average.

The bottom line here is that,
based on both current prices and
recent history, the dairy industry can
expect above-average, maybe well
above-average, prices in 2011. rr

When it comes to dairy product
prices, and the overall economic out-
look for the dairy industry, what a
difference a couple of years can
make.

During the first full week of 2009,
the CME cash market price of 40-
pound Cheddar blocks briefly fell to
$1.0400 per pound, or some nine
cents below the CCC purchase price.
Barrels dipped briefly to $1.0300 per
pound, or seven cents below the
CCC purchase price.

Butter and nonfat dry milk prices
weren’t exactly setting the world on
fire, either. The CME butter price
fell to $1.1100 per pound that week,
six cents above the CCC purchase
price, and the CME Grade A nonfat
dry milk price dropped to 83 cents
per pound, just three cents above the
CCC purchase price.

Further reflecting these low prices,
the CCC was pretty active that first
full week of 2009. It purchased a
small amount of butter (121,694
pounds), the first CCC butter pur-
chase since 2003. The CCC also pur-
chased 11.4 million pounds of nonfat
dry milk that week.

Fast-forward a couple of years, and
it’s pretty evident that the dairy mar-
kets have changed quite dramati-
cally. Most notable is the CME
butter price.

Last year, the CME butter price
spent about three months above
$2.00 per pound; that was the first
time since 2004 that the butter price
had been above that mark.

Butter then “bottomed out” at
$1.5300 per pound in late Novem-
ber. That’s an interesting “bottom”
for the CME butter price, consider-
ing that the last time the butter price
averaged above that level for an
entire year was in 2005 (when the
butter price averaged just under
$1.55 per pound for the year).

And then, on the first Friday of
2011, the CME butter price jumped
to $2.1000 per pound, and then held
at that price all this week. That’s
almost double the CME butter price
during the first full week of 2009.

There are a number of ways of
putting this extremely high butter
price in historical perspective, all of

which are pretty interesting. For
example, since 2000, the average
CME butter price for the month of
January has ranged from a low of just
under 91 cents, in 2000 (when the
CCC butter purchase price was 65
cents per pound) to a high of just
under $1.5800 per pound, in 2006.

While January is often thought of
as a month of relatively low (or
falling) prices, it’s notable that, since
2000, the average CME cash butter
price for January ended up being
higher than the average for the
entire year three times: in 2002 (Jan-
uary average of $1.3454, annual
average slightly below $1.1100),
2005 (January average of $1.5775,
annual average just under $1.55),
and 2006 (January average of
$1.3368, annual average just under
$1.2400).

What about cheese prices? This
week started with CME cash prices
below what they were a year ago, but
ended with them above last year and
well above what they were a couple
of years ago (the CME block price
averaged just over $1.08 per pound
in January of 2009, and just over
$1.45 per pound in January of 2010).

As is the case with butter, cheese
prices in January don’t always foretell
cheese prices for the rest of the year.
There were three instances since
2000 where the January CME block
price average ended up being higher
than the block price average for the
entire year: in 2006 (January average
of just over $1.33, annual average of
just under $1.24), 2005 (January
average of just under $1.63, annual
average of just over $1.49), and 2002
(January average of $1.3242, annual
average of just over $1.18).

So with the current prices, as well
as historic price patterns, in mind,
where will prices go from here? But-
ter prices are a tough call, simply
because they are historically so high
right now.

But the butter market appears to
be on pretty solid ground for the near
future. In last week’s Fonterra online
dairy product auction (globalDairy-
Trade), anhydrous milkfat prices
averaged almost $6,000 per metric
ton (over $2.70 per pound) for the
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Policy Allows Consideration
Of Temporary Supply
Management, But Not
Mandatory Quotas; Current
Programs Inadequate
Atlanta, GA—Delegates at the
American Farm Bureau Federation’s
(AFBF) 92nd annual meeting here
this week adopted new dairy policy
in support of a dairy risk manage-
ment program that offers protection
based on gross margins after sub-
tracting feed costs.

The delegates supported creating
such a program in a fiscally responsi-
ble way by backing the use of all
funding previously allocated to the
dairy product price support and Milk
Income Loss Contract (MILC) pro-
grams to a new risk management
program.

“We’ve seen extreme
fluctuations in dairy

prices...We can’t
continue to do the same

things and expect a
different outcome. We
need a change in our
nation’s dairy policy.”

—Bob Stallman, AFBF

Delegates decided that a new
direction in dairy policy is needed to
reduce milk price price volatility. A
resolution approved by Farm Bureau
delegates says, in essence, that the
dairy product price support and
MILC programs have not performed
adequately.

“We’ve seen extreme fluctuations
in dairy prices, and in the last two
years the dairy sector has had a
tougher time than other sectors,”
said Bob Stallman, AFBF president.
“We can’t continue to do the same
things and expect a different out-
come. We need a change in our
nation’s dairy policy.”

The new AFBF dairy policy
allows for the consideration of a
temporary supply management sys-
tem, but it maintains the organiza-
tion’s opposition to a mandatory
milk production quota system. The
new policy enables Farm Bureau to
work with the dairy industry to
develop solutions for excessive price
fluctuations.

US Secretary of Agriculture Tom
Vilsack also briefly discussed dairy
policy during his address at the Farm
Bureau annual meeting. 

“We know what can happen” if
dairy herds “increase too quickly and
too much and we have an oversup-
ply of milk,” Vilsack said. 

That’s the reason USDA put
together its Dairy Industry Advisory
Committee “and challenged them
with coming up with a formula and
a format that might provide greater

Farm Bureau Delegates Adopt New Dairy
Policy That Backs Gross Margin Protection

stability, less volatility in dairy pric-
ing,” Vilsack said.

USDA will also be working with
both the House and Senate Agricul-
ture Committees “to ensure that we
actually do take action,” Vilsack
continued. “Our dairy farmers need
this help.

“In just the last 10 years, we’ve
gone from 110,000 producers to
65,000, and so I think it’s important
and necessary for us to see if we can
figure out a way in which we can
provide greater profitability and
more stability in that industry,” he
added.

More generally on farm policy,
Vilsack said, “When you’re dealing
with having to reduce deficits, we’re
going to have to make difficult
choices.”

There is “no question we need a
safety net,” Vilsack said. “When you
look at American agriculture and
you understand who farms and who
makes money in American agricul-
ture, you understand why we need a
safety net.”

As far as overall farm policy in the
next farm bill is concerned, Farm
Bureau delegates reiterated their
support for extending the concepts
of the 2008 farm bill.

“The 2008 farm bill has worked as
farmers and ranchers have weath-
ered market ups and downs over the
last four years,” Stallman said. “It’s
important to maintain a program
that protects our nation’s food, fiber
and fuel supply and the consumers
who rely on agriculture’s productiv-
ity.”

Farm program baseline funds
should not be diverted outside the
farm bill, Farm Bureau delegates
said. 

At Farm Bureau’s annual meeting,
370 voting delegates representing
every state and agricultural com-
modity deliberated on policies
affecting farmers’ and ranchers’ pro-
ductivity and profitability. 

The approved policies will guide
the organization’s work throughout
2011.

Also discussing dairy policy issues
and the upcoming farm bill debate
this week was US Sen. Debbie
Stabenow (D-MI), the new chair-
woman of the Senate Agriculture
Committee. She gave her first major
address as committee chairwoman
Tuesday to the Michigan Agri-Busi-
ness Association.

While 2010 “was a great year for
many in American agriculture,
we’ve also seen wild fluctuations in
dairy prices” and, in Michigan, “a
devastating year for grape growers
because of a late frost,” Stabenow
said. “That’s why, as we look forward
to writing the next farm bill, I am
fully committed to a strong safety
net.”

Over the next few months,
Stabenow said she’s going to be
setting up a series of field hear-
ings across Michigan to hear peo-
ple’s thoughts about the next
farm bill. 

Also, as a member of President
Obama’s Export Council, “I know
the importance of not only creating
but also enforcing trade agreements
with other countries,” Stabenow
said. “We’ve been working on prob-
lems with India and China related to
certification requirements for our
dairy exports, and unjustified barri-
ers to agricultural exports to China,
Japan, and Taiwan, especially.

“Those issues need to be resolved
to create opportunities for American
producers to engage in fair trade
around the world,” Stabenow
pointed out. rr

USDA Issues Draft
Guidance On ‘Made With
Organic’ Labeling;
Comments Due Mar. 14
Washington—USDA’s National
Organic Program (NOP)
announced, in Thursday’s Federal
Register, draft guidance for the
organic industry to address the label-
ing, composition of and use of per-
centage statements in “made with
organic (specified ingredients or
food groups).”

Under the current NOP regula-
tions, products within the “made
with organic (specified ingredients
or food groups)” labeling category
must contain at least 70 percent cer-
tified organic agricultural products. 

For example, soup made with at
least 70 percent organic ingredients
and only organic vegetables may be
labeled “soup made with organic veg-
etables.”

Multi-ingredient products labeled
as “made with organic (specified
ingredients or food groups)” may con-
tain up to 30 percent of the following:
conventionally produced (non-
organic) agricultural products such as
fruits, spices and grains regardless of
the synthetic substances which may
have been used in their production or
processing; and natural and synthetic
ingredients or processing aids listed
in the regulations.

The guidance addresses the use of
non-organic ingredients in “made
with organic” products and clarifies
the use of percentage statements
under the “made with organic”
labeling category.

The NOP is inviting organic pro-
ducers, handlers, certifying agents,
consumers and other interested par-
ties to submit comments about the
guidance provisions. Comments are
due by March 14, 2011.

Comments can be submitted at
www.regulations.gov. rr

http://www.apt-inc.com
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Jan. 13, 1961: Washington—The
incoming Kennedy administration
will return to a format used by the
Roosevelt New Deal to gain support
for government farm aid programs.
To tackle a serious farm depression,
the result was a New Deal farm pro-
gram, including crop controls, price
supports and subsidy payments to
farmers.

Washington—Rep. Melvin Laird
introduced a bill in the House this
week to give the secretary of agri-
culture authority to establish a uni-
form milk sanitation standard in all
areas under milk marketing orders.
Under the bill, the secretary would
have the power to check health
standards for dairy products in mar-
keting areas only.

25 YEARS AGO
Jan. 17, 1986: Washington—Some
important details of the dairy herd
buy-out program contained in the
1985 farm bill were announced this
week by Secretary of Agriculture
John Block in order to give dairy
producers additional time to begin
analyzing the program. Under the
farm bill, a participating dairy pro-
ducer would terminate milk pro-
duction and sell for slaughter or
export all dairy cattle in which the
producer has an interest. 

Syracuse, NY—The American
Dairy Association and Dairy Coun-
cil (ADADC), which conducts
dairy product advertising and pro-
motions for 20,000 dairy farmers
throughout New Jersey, New York
and Pennsylvania, will receive
$11.6 million for advertising dairy
products in the tri-state area.

10 YEARS AGO
Jan. 12, 2001: Madison—James
Robson was selected as the new
chief executive officer of the
Wisconsin Milk Marketing Board
this week. Robson will succeed
Will Dahl, who had led WMMB
since its inception. Dahl resigned
last July to pursue other business
endeavors.

Washington—Fresh soft cheese
has a high predicted relative risk of
causing listeriosis on a per-serving
basis, according to a draft risk
assessment released this week by
FDA and USDA. It was also con-
cluded that soft mold-ripened and
blue-veined cheeses, pasteurized
fluid milk, unpastuerized fluid milk
and dairy products such as butter,
yogurt and sour cream have a
moderate relative risk of causing
listeriosis on a per-serving basis.

Washington State University 
Short Courses

Registration now open for 2011 Courses

Basic Plus Cheesemaking Short Course
Lynden, WA - February 16-18, $529.00

25th Advanced Cheesemaking Short Course
Pullman, WA - March 15-17 , $739.00

Pasteurization Short Course
Pullman, WA - April 20-21, $289.00

Register at:

http://www.wsu.edu/creamery/upcoming.htm

For more information contact: 
Marc Bates

cheeseguy@charter.net 
Phone: 509-595-8652 

 Fax: 509-472-9650

For more information, circle #2 on the Reader Response Card on p. 14

Workshop On ‘Wedging
Your Way Into New Markets’
To Be Jan. 31 In Exton, PA
Exton, PA—Northeastern cheese
makers are invited to attend a work-
shop here Monday, Jan. 31 at the
Chester County Economic Develop-
ment Council on selling cheese in
today’s specialty marketplace.

Speakers will talk about what’s
hot in the cheese market, including
packaging, brands and varieties;
what factors drive purchasing deci-
sions; and what opportunities exist
with retailers, restaurants and cater-

ing firms. Other topics of discussion
include how to differentiate a prod-
uct in a growing market, what makes
a successful sales presentation, and
how to maintain relationships with
customers after the sale.

The seminar will be moderated by
cheesemonger Kate Stroh. Other
panelists include Market Cafe’s Jack
Cunicelli; Mary Ryan, Robert Ryan
Catering; Patrick Beury, Nectar
Restaurant; and DiBruno Brothers’
Hunter Fike and Melanie Fortino. 

Cost to attend the seminar is $15
per person, and registration is avail-
able at www.eventbrite.com. rr

National Dairy Producers
Conference Scheduled For
May 15-17 In Omaha, NE
Omaha, NE—Key issues facing the
US dairy industry will be discussed
here May 15-17 at the 2011
National Dairy Producers Confer-
ence (NDPC).

Formerly known as the National
Dairy Leaders Conference, the three-
day conference will include a farm
policy outlook panel that will look at
the development of the next farm
bill, and features congressional staff,
dairy producers, members of national
farm organizations and ag lenders as
speakers.

A trade policy panel will cover
technical barriers for global dairy
trade and market access, and will
include a speaker from the US Dairy
Export Council (USDEC).

Another session will focus on the
dairy industry’s environmental con-
cerns, such as carbon regulation,
EPA’s Total Maximum Daily Load
regulation, results from the National
Air Emissions Monitoring Study, and

the outlook for EPA’s Spill Preven-
tion, Control and Countermeasure
program.

One session will feature speakers
from major retailers and processors
who explain their expectations of
animal care from farmers. Other top-
ics to be covered include costs of pro-
duction, and managing change and
risk.

The educational sessions will be
preceded by optional farm tours on
Sunday, May 15. Attendees will be
able to tour local dairy farms and
visit a nearby ethanol production
plant.

Although the event is geared
primarily toward dairy producers,
others affiliated with the dairy
industry are encouraged to attend,
including co-op executives and
directors, processors, suppliers,
state and federal regulators, dairy
promotion executives and members
of academia.

More information and registration
details will soon be posted on
the event website: www.nmpf.org/
NDPC. rr

WI Dairy Processors Invited
To ZingTrain Seminar
Feb. 14-16 In Ann Arbor, MI
Ann Arbor, MI—The Dairy Busi-
ness Innovation Center (DBIC) and
Zingerman’s will team up to offer a
business seminar for Wisconsin
dairies here February 14-16.

Zingerman’s co-founder Ari
Weinzweig will present the “12 Nat-
ural Laws of Business,” outlining the
values and guiding principles that
led Zingerman’s to achieve success. 

Attendees will tour Zingerman’s
deli, creamery and mail-order business.

“This is an exciting and unique
opportunity for Wisconsin dairy
processors to make a connection
with a highly successful retailer or
specialty and artisan cheeses, as well
as to learn valuable business princi-
ples to help make meaningful
improvements to their business,”
said DBIC founder and chairman
Dan Carter.

“We’re confident that attendees
will come away energized, inspired,
and full of practical ideas to improve
and grow their businesses,” Carter
continued.

Cost to attend is $300 per person,
and includes the seminar and tours,
training materials, round-trip trans-
portation via charter bus, two nights
lodging, and most meals.

The deadline to register for the
event is Feb. 1, and space is limited.
For more information or to register,
contact Kathy Brown at (888) 623-
2269 or via email: kathy@plan-
ningoptionsinc.com. rr

www.cheesereporter.com/events.htm

NEWS
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Jan. 23-26: IDFA’s 2011 Dairy
Forum, Doral Golf Resort & Spa,
Miami, FL. For more information,
visit www.idfa.org.

•
Feb. 27-March 2: 9th Annual
Sonoma Valley Cheese Confer-
ence. For more information or to
register, email Sheana Davis at
sheana@vom.com.

PLANNING GUIDE

www.cheesereporter.com/events.htm
http://www.wsu.edu/creamery/upcoming.htm
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That’s the kind of response you'd expect from a company with over 150 years
of serving cheese makers and other dairy processors.

Like all of Kusel's complete line of cheesemaking equipment, Kusel Presses
are custom-designed, crafted to last a lifetime.

Perfect for Cheddar, Longhorns, Gouda and other cheeses, Kusel Presses
work with plastic and stainless steel moulds and are available in your size.

                          Kusel delivers the resounding response you need to hear.

Yes, we can do that!

Kusel Presses:  A-Frame and Vertical

www.kuselequipment.com  |  sales@kuselequipment.com  |  920-261-4112-phone  |  920-261-3151-fx  |  PO Box 87, Watertown, WI

YesYes, We Can Do That!

Ask About OurFinancingPlans

Offering Time-Tested Solutions Lasting A Lifetime

Schreiber To Acquire
(Continued from p. 1)

pounds by 2005 and a record-high
3.8 billion pounds in 2009.

Yogurt production topped that
level during the first 11 months of
2010. Thus, yogurt output for all of
2010 will set a new record, probably
topping 4.1 billion pounds.

That means US yogurt production
grew by more than 2.0 billion
pounds just from 2001 through 2010.
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US Yogurt (Plain & Flavored) 
Production - Since 1989
2010: Projected millions of pounds, source, USDA/NASS

Headquartered in Green Bay, WI,
Schreiber Foods is an employee-
owned dairy company with annual
sales of more than $4 billion. The
company sells its products — which
include cream cheese, natural
cheese, process cheese and yogurt —
to leading retailers, restaurants, dis-
tributors and food manufacturers
around the world.

Schreiber has manufacturing, dis-
tribution and sales facilities in the
US, Austria, Brazil, China, Ger-
many, India, Mexico and Uruguay.

For Dean Foods, this marks its
second sale of yogurt-related assets
in the last three months. In mid-
November, General Mills had
announced an agreement to pur-
chase the Mountain High Yoghurt
business and the Mountain High
brand from Dean Foods. rr

Value Of US Dairy Exports Rose 35% In
Nov.; Cheese Export Volume Up 38%
Value Of US Dairy Imports
Up 16% In Nov.; Cheese
Import Volume Also Up 16%
Washington—The value of US dairy
exports during November was
$299.9 million, up 35 percent from
November 2009, according to figures
released Thursday by USDA’s For-
eign Agricultural Service (FAS).

During the first 11 months of
2010, the value of US dairy exports
was $3.36 billion, up 64 percent from
the first 11 months of 2009.

Meanwhile, the value of US dairy
imports during November totaled
$227.4 million, up 16 percent from
November 2009. And the value of
US dairy imports during the first 11
months of 2010 totaled $1.935 bil-
lion, down 1 percent from the first
11 months of 2009.

Thus, during November, the US
ran a dairy trade surplus of $72.6 mil-
lion, up from a dairy trade surplus of
$26.5 million in November 2009.

During the first 11 months of
2010, the US ran a dairy trade sur-
plus of $1.429 billion, up from a dairy
trade surplus of $101.7 million dur-
ing the first 11 months of 2009.

November cheese exports totaled
29.0 million pounds, up 38 percent
from November 2009. The value of
those cheese exports, $54.7 million,
was up 36 percent.

Cheese exports during the first 11
months of 2010 totaled 337.8 mil-
lion pounds, up 60 percent from the
first 11 months of 2009. The value of
those cheese exports, $614.0 million,
was up 62 percent.

Leading US cheese export mar-
kets during the first 11 months of
2010 on a volume basis, with com-
parisons to the first 11 months of
2009, were: Mexico, 95.3 million

pounds, up 19 percent; South Korea,
36.3 million pounds, up 75 percent;
Japan, 27.9 million pounds, up 115
percent; Canada, 22.4 million
pounds, up 14 percent; Egypt, 16.7
million pounds, up 760 percent; and
Australia, 11.3 million pounds, up
1,592 percent.

Nonfat dry milk exports during
November totaled 74.5 million
pounds, up 70 percent from Novem-
ber 2009. January-November nonfat
dry milk exports totaled 772.0 mil-
lion pounds, up 50 percent from the
same period in 2009.

November dried whey exports
totaled 50.4 million pounds, up 7
percent from November 2009. Dur-
ing the first 11 months of 2010, dried
whey exports totaled 510.9 million
pounds, up 22 percent from the first
11 months of 2009.

WPC exports during November
totaled 22.1 million pounds, down
10 percent from November 2009.
WPC exports during the January-
November 2010 period totaled 255.4
million pounds, up 41 percent from
the same period in 2009.

Butter exports during November
totaled 4.9 million pounds, down 50
percent from November 2009. Dur-
ing the first 11 months of 2010, but-
ter exports totaled 91.3 million
pounds, up 119 percent from the first
11 months of 2009.

November,Year-To-Date Imports
US cheese imports during Novem-
ber totaled 35.5 million pounds, up
10 percent from November 2009.
The value of those cheese imports,
$108.3 million, was up 19 percent
from November 2009.

During the first 11 months of 2010,
US cheese imports totaled 273.1 mil-
lion pounds, down 15 percent from

the first 11 months of 2009. The
value of those cheese imports,
$865.2 million, was down 4 percent.

Leading sources of US cheese
imports during the first 11 months of
2010 on a volume basis, with
changes from the first 11 months of
2009, were as follows:

! Italy: 57.9 million pounds, +5%.
! France: 33.4 million pounds,

+2%.
! Netherlands: 19.2 million

pounds, up 13%.
! Norway: 14.7 million pounds,

up slightly.
! Finland: 14.4 million pounds,

down 16%.
! Denmark: 14.4 million pounds,

down 6%.
The value of other dairy product

(non-cheese) imports was $108.3
million in November, up 19 percent
from November 2009. During the
first 11 months of 2010, the value of
other dairy product imports was
$1.07 billion, up 2 percent from the
first 11 months of 2009.

November casein imports totaled
7.1 million pounds, up 5 percent
from November 2009. Casein
imports during the first 11 months of
2010 totaled 62.9 million pounds,
down 24 percent from the first 11
months of 2009.

Imports of caseinates during
November totaled 5.6 million
pounds, down 2 percent from
November 2009. Imports of
caseinates during the January-
November 2010 period totaled 62.2
million pounds, up 2 percent from
the same period in 2009.

November imports of Chapter 4
milk protein concentrates (MPC)
totaled 4.4 million pounds, down 59
percent from November 2009.
Imports of Chapter4 MPCs during
the first 11 months of 2010 totaled
84.4 million pounds, up slightly from
the first 11 months of 2009. rr

http://www.kuselequipment.com
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Superior Solutions
Flow Plates

 ! Welds polished on front, 
cleaned on back

 
!   T-304 or T-316 Stainless Constructed

 Constructed of 3/16” or 1/4” thick plate

! Fabricated with  Tri-Clamp, Bevel Seat 
     or John Perry ferrules

! 1 1/2”  formed lip on all four sides
or with side tabs

3" long butt weld tube or fitting on back
 

AWI MANUFACTURING
E:  sales@awimfg.com

www.awimfg.com
Tel: 888.272.2600 

Winsted, MN 55395

You can count on You can count on 
AWI Manufacturing to AWI Manufacturing to 
provide high quality provide high quality 
flow plates flow plates 
when you need them.when you need them.

We fabricate perWe fabricate per
your design. your design.  

Whole, 2% Milk Out
(Continued from p. 1)

requirement that schools offer milk
in a variety of fat contents.

Section 203 of the recently passed
Healthy, Hunger-Free Kids Act of
2010, requires that schools offer a
variety of milk consistent with the
Dietary Guidelines recommenda-
tions.

Meats, Meat And Protein Alternates
The Dietary Guidelines recommend
selecting and preparing lean meat
and poultry, or lowfat and fat-free
meat alternates, and limiting the
intake of saturated fats, trans fat, and
cholesterol. The meal pattern
designed by IOM includes meats and
meat alternates (such as cheese,
yogurt, beans, whole eggs, nuts,
seeds, peanut butter and other nut or
seed butters) and the recommenda-
tion to control saturated fat and
trans fat.

To meet this food component as
well as the dietary specifications for
saturated fat and trans fat, schools
would have to offer lean meats/meat
alternates. 

As is currently done, the quantity
of meats/meat alternates offered
daily could vary if at least a mini-
mum amount (one ounce) is pro-
vided daily and the total offered over
the school week meets the weekly
component requirement.

This proposed rule would also
retain the current requirement that
all creditable meats/meat alternates
be offered in the main dish or as part
of the main dish and up to one other
food item other than a dessert.

USDA said it is aware of a grow-
ing interest to expand the list of
allowable meat alternates to include
tofu. The agency said it is interested
in receiving comments from the
child nutrition community propos-
ing a methodology that could be
used for crediting commercially pre-

pared tofu.
Other soy-based products are cur-

rently allowed as alternate protein
products (APP) if they meet the
requirements. Examples of allowable
APPs include products that are for-
mulated with ingredients such as
whey protein concentrate, casein,
soy concentrates, soy isolates and soy
flours.

Tofu is not an allowable APP
because it does not meet the estab-
lished minimum requirement to con-
sist of at least 18 percent protein by
weight when fully hydrated or for-
mulated.

Standards For Saturated Fat, Salt
Because the proposed meal pattern
alone cannot ensure appropriate
amounts of calories, saturated fat,
sodium and trans fat, IOM recom-
mended specific standards for these
dietary components. 

USDA’s proposed rule would
implement the IOM-recommended
standards for calories, saturated fat,
sodium and trans fat as follows:

Calories: The proposed minimum
and maximum calorie levels to be
required for each age grade group on
average over the course of the week
are: lunch: 550 to 650 caloriesfor
grades K-5, 600 to 700 calories for
grades 6-8, and 750 to 850 calories
for grades 9-12; and breakfast, 350-
500 calories for grades K-5, 400 to
550 calories for grades 6-8, and 450-
600 calories for grades 9-12. The
average daily amount for a five-day
school week is not to be less than
the minimum or exceed the maxi-
mum.

The intent of this proposed
change is not to reduce children’s
intake of food, but to avoid excessive
calories, USDA explained. The pro-
posed meal patterns would require
increased amounts of fruits, vegeta-
bles, and whole grains.

Combined with calorie maxi-
mums, USDA believes that these
increased food requirements leave
relatively few discretionary calories
for fats and added sugars. Therefore,
to stay within the calorie ranges
specified in this proposed rule,
schools would have to offer fat-free
or lowfat milk, lean meats/meat
alternates, and other nutrient-dense
foods.

Saturated fat: The 2005 Dietary
Guidelines recommend that all indi-
viduals consume less than 10 percent
of total calories from saturated fat.
This is the current standard in both
the school lunch and school break-
fast programs and this proposed rule
would retain it as recommended by
IOM.

A variety of food sources con-
tribute to saturated fat levels in
school meals; however, milk is a pri-
mary contributor, USDA said. As
noted earlier, this proposed rule
would no longer allow schools to
offer whole fluid milk or reduced-fat
fluid milk as part of a reimbursable
lunch or breakfast. 

To meet the new statutory
requirement that schools offer a vari-

ety of milk consistent with the
Dietary Guidelines, schools would
have to offer students at least two
fluid milk options. For example,
schools could offer fat-free milk
(both unflavored and flavored), or
fat-free milk (unflavored and/or fla-
vored) along with low-fat milk
(unflavored). 

By limiting the choices to fat-free
and low-fat milk, schools would limit
saturated fat in the school meals
while maintaining key nutrients for
growth and development found in
fluid milk.

Sodium: Reducing the sodium
content of school meals is one of the
key objectives of this proposed rule. 

The average sodium content of
school lunches (for all schools) is
more than 1,400 milligrams. IOM
recommended a gradual but signifi-
cant reduction in sodium over time
and suggested that USDA establish
intermediate targets to help schools
progress to the final sodium stan-
dards developed by the IOM expert
committee for each age/grade group. 

USDA’s  proposed rule would
require that schools meet the final
sodium standards established by
IOM no later than 10 years after the
final rule is implemented by reaching
intermediate sodium targets ranging
from 500 milligrams of sodium or less
for school breakfasts (grades 9-12) to
740 milligrams of sodium or less for
school lunches (grades 9-12).

Percent changes for final sodium
targets versus current levels range
from minus 25 percent for grades K-
5 and grades 6-8 for school breakfasts
(430 and 470 milligrams, respec-
tively) to 54 percent for grades K-5
for school lunches (640 milligrams).

USDA said it recognizes that there
are barriers to reducing the sodium
content of meals to the levels recom-
mended by IOM without having an
impact on student acceptance and
participation, practicality, and cost.
Proposed intermediate sodium targets
were developed after carefully review-
ing scientific literature, consulting
with public health professionals
involved in sodium reduction efforts,
and applying information from expert
presentations by industry representa-
tives at an IOM information-gather-
ing session two years ago.

Findings showed that school
menu planners can reduce sodium by
approximately 10 percent through
menu modification. Industry can
reduce sodium in school food prod-
ucts by approximately 20 to 30 per-
cent using current technology. The
remaining reduction requires inno-
vation.

Trans fat: To help schools reach
the goal of zero grams of trans fat per
serving, IOM recommended that
schools only be allowed to use food
products or ingredients that contain
zero grams of trans fat per serving.
Foods that contain minimal amounts
of naturally occurring trans fat would
be excluded from this requirement.

USDA is accepting comments on
this proposed rule until April 13. rr

FDA Releases Guidance
On Enforcement Policies
For Pathogens, Other
Indicators Of Inadequate
Pasteurization
Washington—The Food and
Drug Administration (FDA)
recently announced the availabil-
ity of updated guidance for FDA
staff regarding its enforcement
policies for pathogens and indica-
tors of inadequate pasteurization
or post-pasteurization contamina-
tion of dairy products.

In December of 2009, FDA had
made available draft Compliance
Policy Guide (CPG) Sec. 527.300
Dairy Products — Microbial Con-
taminants and Alkaline Phos-
phatase Activity and gave
interested parties an opportunity
to submit comments by February
1, 2010. The agency reviewed and
evaluated these comments and
has modified the CPG where
appropriate.

The CPG provides guidance for
FDA staff regarding pathogens
and indicators of inadequate pas-
teurization or post-pasteurization
contamination of dairy products. 

The CPG outlines regulatory
enforcement policies for FDA staff
to use to initiate legal action rec-
ommendations based on analyti-
cal determinations that a dairy
product contains a pathogenic
microorganism (such as Salmo-
nella, E. coli, Campylobacter
jejuni, Yersinia enterocolitica, or
Clostridium botulinum); toxins
produced by Clostridium botu-
linum, enterotoxigenic Staphylo-
coccus, or Bacillus cereus;
Staphylococcus aureus; Bacillus
Cereus; nontoxigenic E. coli; or
alkaline phosphatase.

The CPG may be accesssed at:
www.fda.gov/ora/compliance_ref/
cpg/default.htm. 

http://www.awimfg.com


C H E E S E  R E P O R T E R 7January 14, 2011

MEET THE FAM HYMAKS DICER/STRIP-CUTTER 
THE NEW STANDARD IN FOOD SAFETY IS HERE

Food safety concerns not just the regulatory authorities, but 
also food processors, retailers, and consumers. The new USDA  
accepted Hymaks Dicer was designed to meet the most stringent  
requirements for hygiene and sanitation.

Unique and uncompromising sanitary design features: 
¸Complete separation of the product contact and mechanical zones 
¸All surfaces in the product contact zones are self-draining 
¸No exposed bores, threads, or bolts in any product contact zones 
¸Minimum Ra 32 finish in all product contact zones

Developed specifically for the cheese and meat industries, the Hymaks is 
an industrial quality, high-capacity, high-precision food cutting machine.

www.devilletechnologies.com ¸ 1-866-404-4545

ACCEPTED

Visit our Web site to  
see a Hymaks video

industrial food cutting solutions

SAFE FOOD IS 
GOOD BUSINESS

See us and our product line at:
International Cheese Technology Expo

April 20-22 2010
Madison, WI
Booth 1116

DairiConcepts Introduces
Sodium-Reducing Flavor
Enhancer Made From
Proprietary Milk-Based
Fermentation Process
Springfield, MO—DairiConcepts
has introduced Ascentra™, a
powdered ingredient that the
company said can lower sodium
content by 25 to 50 percent in a
range of food systems as it boosts salt
perception, savory nuances and
umami effects.

Made from a proprietary, milk-
based fermentation process, during a
five-year period Ascentra has been
developed to include kosher and
EU-certified versions of the base
products which are available on mal-
todextrin or nonfat dry milk carriers.

Ascentra does not contain

Arla Offers New License
Package Aimed At Giving
Dairy Companies Access
To Patented Lactose-Free
Process Technology
Viby J, Denmark—Arla Foods
Ingredients has introduced a new
license package aimed at giving
international dairy companies access
to patented lactose-free process
technology.

Included in the license package is
Arla Foods Ingredients’ expertise in
developing, producing and market-
ing lactose-free milk and yogurt.

Until now, the technology has
only been employed by Arla Foods
in Scandinavia and the United
Kingdom, where the company said
the launch of new lactose-free con-
sumer products has been well-
received. This leaves openings for
license agreements in other mar-
kets.

“Soya or rice milk have been
traditional dairy alternatives for
lactose-intolerant consumers,”
said Hans Henrik Holst, innova-
tion manager at Arla Foods Ingre-
dients. “Using our technology,
manufacturers can take a major
step forward in producing lactose-
free products with a much more
appealing taste.”

What makes the filtration tech-
nology special, the company
explained, is its ability to separate
half the lactose content out of milk
by purely mechanical means without
otherwise altering the milk’s overall
composition. 

Afterwards, the addition of the
enzyme lactase splits the remaining
lactose content into the monosac-
charides glucose and galactose. 

Heat treatment ensures the final
product an extended shelf life, the
company said.

“By splitting the lactose into two
monosaccharide components, the
final product gains the same sweet-
ness as standard milk,” Holst
explained. 

For more information about
licensing this technology, e-mail
ingredients@arlafoods.com. rr

The product withstands most typ-
ical food manufacturing processes,
DairiConcepts said.

“Our sodium-reducing flavor
enhancers are made from real dairy
ingredients and contain no preserv-
atives,” said Jeff Miyake, president of
DairiConcepts. 

DairiConcepts manufactures
application-specific ingredients for
global food brands, serving the
industry with innovative, cost-effec-
tive solutions, as well as toll or
turnkey contract manufacturing
services. 

Its classic and on-trend product
lines include cheese and dairy pow-
ders, dairy concentrates, seasonings,
award-winning hard Italian cheeses,
flavor enhancers and functional
dairy replacers.

For more information, visit
www.dairiconcepts.com. rr

monosodium glutamate (MSG),
hydrolysed vegetable protein (HVP)
or yeast extract, so consumer foods
made with the ingredients can be
produced with a clean label and
“reduced sodium” and/or “gluten-
free” declarations, according to
DairyConcepts, a strategic partner-
ship of Dairy Farmers of America
and Fonterra.

Sensory evaluation panelists have
described Ascentra applications as
tasting more wholesome and bal-
anced than those made with yeast
extracts and yielding a more rounded
flavor than traditional all-salt for-
mulations, DairiConcepts reported. 

Levels as low as 0.5 percent have
been used to reduce salt and remove
MSG from soups and snack foods,
create flavorful crackers, and boost
the cheese, meat and vegetable fla-
vors of meal kits, sauces and dips.

Surtex Foods Recalls
Oaxaca String Cheese
Los Angeles, CA—Surtex Foods
Co. of Los Angeles, CA, is recalling
Oaxaca String Cheese La Original
in its 17.63 ounce/500 gram presen-
tation because it has the potential to
be contaminated with Listeria
monocytogenes and Staphylococcus
aureus.

Oaxaca String Cheese “La Origi-
nal” was distributed in California
through retail stores and distributors. 

The recall is the result of a routine
sampling program by the FDA
which revealed that the finished
products contained the bacteria.
The company has ceased the pro-
duction and distribution of the prod-
uct as FDA and the company
continue their investigation as to
what caused the problem. rr

For more information, circle #7 on the Reader Response Card on p. 14

http://www.devilletechnologies.com
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DONNA MASSANTI has joined
the management team at Norse-
land, Inc. as Northeast regional
manager. Massanti has 20-plus
years of perishable retail experi-
ence. She began her career as a
retail representative for Armour
Swift-Eckrich, later known as
ASE Deli, a division of ConAgra,
and was eventually promoted to
district manager. Massanti also
worked as Northeast regional
manager for Alouette Cheese,
LLC, and sister company ANCO
Fine Cheese, focusing on building
the company’s specialty cheese
division.

ROBERT CHESLER has been
named vice president and head of
the Food Service Division of
International Assets Holding Cor-
poration. Chesler succeeds TOM
GAUGHAN, who will continue
to serve INTL FCStone in a con-
sulting capacity. Chesler has
worked as an account executive,
broker and market analyst for
more than six years since joining
Downes-O’Neill, a part of INTL
FCStone’s Food Service Division.
Prior to his tenure with Downes-
O’Neill, Chesler was an inde-
pendent trader.

PAUL MOSKOWITZ will join
Sysco Corporation as senior vice
president, human resources, effec-
tive Jan. 17, 2001. Most recently,
he served as chief human
resources officer at Dean Foods
Company. He began his career in
1988 as a compensation consult-
ant at Towers Perrin. After joining
Brinker International in 1992,
Moskowitz served in a series of
roles at Brinker and other other
restaurant companies, Darden
Restaurants, Inc. and Yum!
Brands, Inc., culminating with his
job as Pizza Hut USA’s chief peo-
ple officer. In 2007, Moskowitz
joined Dean Foods.

SAM ROVIT will join Kraft
Foods as executive vice president,
strategy, effective Jan. 29, 2011.
Rovit succeeds MICHAEL
OSANLOO, who is now presi-
dent of Kraft Foods’ grocery busi-
ness in North America. Rovit
joins Kraft from Bain & Co., with
more than 20 years of global
growth and cost leadership strat-
egy experience across a number of
industries. He led Bain’s global
agribusiness, global mergers, and
acquisitions and corporate
renewal practices.

JASON ARMAO has joined the
science and innovation team at
D.D. Williamson’s Global Support
Center in Louisville, KY, as appli-
cation project manager. In his
new role, Armao will lead the
development of color solutions for
customers’ formulation needs. 

PERSONNEL NOTES

New Units

Plates
and
Upgrades

Field Leak
Checks

Gaskets 
and  
Regasketing

PlateCheckPlateCheck

New Units
Over 40 models 
to choose from

Hydraulic Frames
2X Faster!

Plates
and
Upgrades

Field Leak
Checks
the only all-inclusive 
leak check service

Gaskets 
and  
Regasketing
All Makes  
and Models

Building the Best
Servicing the Rest™

AGC
HEAT TRANSFER

®

WESTERN
9109 SE 64th Avenue  I  Portland, OR 97206
503.774.7342  I  800.715.8820  I  FAX 503.774.2550

EASTERN
10129 Piper Lane  I  Bristow, VA 20136
703.257.1660  I  800.825.8820  I  FAX 703.330.7940

CENTRAL
1325 Remington Rd., Ste. T  I  Schaumburg, IL 60173
847.301.6890  I  FAX 503.774.2550

For more information, circle #8 on the Reader Response Card on p. 14

Dairy Advisory Panel
(Continued from p. 1)

caution in the application of these
responses.

Also, while federal milk market-
ing orders are designed more for
longer-term regulation of markets
and have no specific tools or purpose
applicable to shorter-term price
events, testimony before the DIAC
indicated that administration of the
federal order system is “inflexible and
outdated.” Moreover, federal order
rules “may be effectively transferring
volatility in narrow subsectors of the
dairy market into wider milk prices,”
the report noted. 

Including recommendations
related to existing programs, the fol-
lowing 20 recommendations were
made by the DIAC:

! The secretary should develop
and implement trigger levels based
on the difference between average
milk prices and some index of feed
costs. The first action would be to
allocate additional funding to food
assistance programs for the purchase
of dairy products; at the second trig-
ger, price support program purchase
prices should be raised.

! The secretary should review pro-
gram administration to examine its
impact on creating price volatility or
delaying the government’s response.

! The secretary should appoint a

committee to review implications of
federal orders, including their impli-
cations on volatility, inefficiency,
and dairy farmer profitability, and to
recommend reforms.

! Alternative measures to the
current end product pricing system,
such as competitive pricing, manda-
tory price reporting, and others
should be explored.

! Explore elimination of the Dairy
Product Price Support Program and
the Dairy Export Incentive Program
and use budget savings to enhance the
safety net for dairy producers.

! USDA should collect and pub-
lish data on alternative measures of a
competitive pay price, considering
but not limited to the proposals of
the National Milk Producers Federa-
tion (NMPF) and Maine Dairy
Industry Association (MDIA).

! The federal government should
adopt a growth management pro-
gram that allows new producers to
enter and allows producers to expand
production.

! USDA should continue to sim-
plify and improve Livestock Gross
Margin-Dairy and Adjusted Gross
Revenue-Lite in order to make them
more accessible and easier for dairy
farmers to use and adapt Livestock
Risk Protection for use by dairy farm-
ers. Risk management education
should be expanded.

! A USDA-based credit mecha-

nism (direct lending or credit guar-
antee) for first buyers of milk (coop-
erative or proprietary) to cover the
margin deposits required on con-
tracts for risk management between
first buyers and producers of raw
milk should be developed.

! Dairy farm operators should
have special savings accounts avail-
able with no government match for
contributions, no limit of dollars
deferred per year, the requirement
that money must remain in an
account a minimum of six months
with withdrawal at account-holders’
discretion thereafter.

! Modify the MILC program  and
provide a margin insurance option
using funds from the elimination of
the DPPSP. The DIAC recommends
the continuation of MILC, with a
production cap based on available
funds, with two important modifica-
tions: use an all-milk income/feed cost
margin trigger; and provide an insur-
ance program for production excluded
by the cap to provide protection for
larger producers.

! Programs like the Market
Access Program and the Foreign
Market Development Program
should be continued and expanded.

! The secretary should support
the adoption of a maximum
somatic cell count of Grade A
milk of 400,000 cells per milliliter
at the farm level. The implemen-
tation should occur in 48 months
or less.

! USDA should support restric-
tion of dairy descriptors, including
terms such as milk, cheese, butter,
and yogurt, for use on products made
from milk.

! The secretary should increase
the amount of money available for
incentive payments to dairy farmers
for environmental practices that
address social, economic and envi-
ronmental benefits.

! DIAC supports the “rapid”
phase-out of the ethanol blender’s
credit and tariff on imported
ethanol.

! The EQIP program should be
continued, and dairy farmers
should be given preference in grant
programs for implementation of
energy audits, infrastructure devel-
opment for value-added processing
and distribution facilities, con-
struction of facilities to meet food
safety regulations and farmland
protection, and to allow beginning
farmer loans for farm transfers
between generations.

! The secretary should support
programs that enhance value-added
market development for dairy farms
and dairy products.

! A data gathering and reporting
system should be developed that
expresses farm profitability in the
dairy industry using an index to pro-
vide an impartial overview of the
general level of profitability at the
farm level based on the milk price-
feed cost margin.

! California milk solids standards
for fluid milk should be adopted. rr
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Danisco And DuPont
(Continued from p. 1)

fresh dairy and other food products,
is headquartered in Paris, France.

In the US, Danisco is headquar-
tered in New Century, KS, while its
Cultures Division is based in Madi-
son, WI. The Madison business was
originally founded, in 1906, as the
Marschall Dairy Laboratory by A. J.
Marschall.

Danisco has specialty food ingre-
dients, including cultures, enablers
and sweeteners, that generate about
65 percent of total sales; and Genen-
cor, its enzymes division, represents
about 35 percent of total sales.
Danisco and DuPont are already
joint venture partners in the devel-
opment of cellulosic ethanol tech-
nology.

Jorgen Tandrup, Danisco’s chair-
man of the board of directors, said
the offer from DuPont “is in the best
interest of the business and our
employees. There will be substantial
opportunities as part of a larger
group and DuPont will bring signifi-
cant advantages to Danisco’s strategy
and further development.”

“Danisco has become a leader in
food ingredients, bio-based solutions
and industrial biotech,” said Tom
Knutzen, Danisco’s CEO. “Danisco
will make up an important part of
DuPont, which is committed to
develop new business and drive fur-
ther growth.

“The transaction is about creating
value and exploiting future poten-
tial,” Knutzen added. “We look for-
ward to working together to ensure
the continued success and growth of
our business.”

Founded in 1802, DuPont offers
a range of products and services for
markets including agriculture and
food; building and construction;
communications; and transporta-
tion. The company’s involvement
in food and agriculture ranges from
food risk assessment and beverage
packaging solutions to animal
health and Pioneer Seeds and Inoc-
ulants.

In 2003, DuPont and Bunge
formed Solae, a world leader in
developing soy technologies and
ingredients for food, meat and nutri-
tional products. Solae offers a range
of products designed to meet the
needs of its customers in four pri-
mary market segments, including
dairy alternatives, nutritional prod-
ucts, meat and poultry products, and
other foods.

“Danisco has attractive, market-
driven science businesses that offer
clear synergies with DuPont Nutri-
tion and Health and Applied Bio-
Sciences,” commented Ellen
Kullman, DuPont chair and CEO.
“This transaction is a perfect strate-
gic fit with our growth opportunities
and will help us solve global chal-
lenges presented by dramatic popu-
lation growth in the decades to
come, specifically related to food
and energy.” rr

Dan Green – part of the Tetra Pak team.

YOU’RE THE BOSS  
Tetra Pak can deliver full line solutions for cheese and whey 

production. Or individual pieces of equipment. Or components. 

You tell us what you need. We’ll deliver. Our decades of 

experience are at your disposal. We can help you in any 

– or every – stage of your project, meeting your particular 

needs and exacting standards. 

 We’d like to show you how we can help you achieve the 

quality of cheese and the profi ts you demand. Get in 

touch with us today to see how we can put our cheese 

expertise and experience to work for you.

Just phone Dan or one of our 
sales engineers at 320 485 4401
or send an email to 
info.cheese@tetrapak.com

Tetra Pak,      and PROTECTS WHAT’S GOOD
are trademarks belonging to the Tetra Pak Group.

UK Dairy, Food Industry
Organizations Agree On
Voluntary Country Of Origin
Labeling Standards
London, England—Several key
dairy and food industry organizations
in the United Kingdom have agreed
on a new voluntary industry code for
country of origin labeling of foods.

The “Principles of Country of Ori-
gin Labelling” code will formalize
and strengthen the information pro-
vided by companies on the origin of
their dairy and meat products. Dairy
products covered include cheese,
butter, liquid milk and fresh cream.

Under the code, all liquid milk
and fresh cream is to be labeled with
the country of origin of the milk.
Cheese and butter sold as such
should be labeled with the country of

origin of the liquid milk or the place
of manufacture. 

The use of flags or imagery, such as
icons or landmarks, on these products
is to be limited to those containing
liquid milk from that country.

Where the milk is sourced from
multiple countries, this is made clear
either by naming the countries (e.g.
produced in the UK with milk from
Belgium and/or France), stating
“product of multiple countries”,
defining a geographical area (e.g.
product of the EU) or by stating that
the origin of the primary ingredients
is different from the origin of the
product, e.g. “Produced in the UK
from imported milk.”

Origin information should be
placed either on the label or in close
proximity to the product (where not
pre-packed). When using statements

such as “packed in country X,” it
should be accompanied by the
place(s) of production if different.

Organizations that have signed up
to the principles of the code include
Dairy UK, Food and Drink Federa-
tion, British Retail Consortium, and
British Hospitality Association.

“Dairy UK has made no secret of
the pressing need for effective
arrangements for country of origin
labeling for milk and dairy products,
particularly cheese,” said Jim Begg,
Dairy UK’s director general. 

Begg  recently noted that a prod-
uct such as Cheddar might be labeled
with the name of a UK seller, carry a
UK identification mark because it is
cut and wrapped in the UK, and yet
have been produced in another EU
member state, with no indication on
the label to this effect. •

For more information, circle #7 on the Reader Response Card on p. 14

http://www.tetrapak.com
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Company Uses EPI Sanitary
Food Grade Panels In Newly
Doubled Production Area
Weywauwega, WI—On the back of
a major plant upgrade, Taylor
Cheese has positioned itself as a
niche alternative for cheese mar-
keters who want to get the jump on
consumers as the economy begins to
grow. 

It is not out of the ordinary for a
small business like Taylor Cheese to
hunker down during rough eco-
nomic times.

But seeing many of its cheese
manufacturing clients expand their
businesses, Taylor Cheese decided
now was the perfect time to grow its
business to match its clients’ pro-
duction.

Taylor Cheese wanted to create  a
win-win-win strategy for the cheese

Taylor Cheese Updates Cut and Wrap Facility;
Hoping To Grow With Its Customer Base

runs have more changeovers. That is
our niche.”

The expansion enables the com-
pany to get certified in organic
cheese and is currently interested in
working with a couple of customers. 

“The whole idea of the expansion
was to grow and if it means for us to
grow in different areas and in new
areas that would be fine.”

Another area, shredded cheese, is
close to being incorporated with the
slicing and the chunks.  

“We’re getting into the shred
business real soon with a small
shredder  and a gas-flush machine.”

Ehrenberg said adding a shred line
would allow Taylor’s customers to
house three chores under one roof.

“I think they’re a lot of cheese
operations that go to one shop to get
their cutting and wrapping done,
and getting their slicing done in
another facility,” Ehrenberg said.
“This would allow our customers the
opportunity to do their chunks and
slices, as well as shreds, with one
supplier. It’s something we’re real
close to adding.”

Ehrenberg said he receives 
requests from both sides of the sup-
ply chain.

“We get cheese makers in here all 
the time wanting to try something
new,” Ehrenberg said. “We’re com-
ing up with ideas that we’re suggest-
ing to our customers. And our
customers come to us and want us to
try and come up with a style of pack-
aging or cut.”

Ehrenberg said his company is
perfectly suited for the rapidly
growing volume of artisan
cheese being made in the state.

“Our capacity has increased and
we are looking for more opportuni-
ties to help people. Eventually those
artisan cheese makers are going to
need someone to help with their
product,” Ehrenberg said. “If it calls
for some new cutting equipment,
like wheels, we could expand to help
them.”

Taylor Cheese’s customers are
located throughout the US with dis-
tribution around the world, he said.

Taylor Cheese currently purchases
all of its cheese from about 10 cheese
plants in Wisconsin.

Procuring The Best
Taylor’s cheese buyers count on
Ehrenberg to procure the best
cheese. 

You can’t beat the quality and
consistency of the cheese we buy,
Ehrenberg said.

“Hopefully by being in the busi-
ness as long as we have has given us
the opportunity to meet the cheese
makers and build a relationship.”

Ehrenberg said that the company
buys on quality, customer service
and  a consistency.

“Though price has to be impor-
tant, it’s not the biggest factor. That
is showing in the increased business
we’re seeing. People like to buy a
quality product.”

Consistency is also a major factor,
Ehrenberg said.

“Consistency not only in quality,
but in texture, moisture, dimensions.
It really creates a more efficient
process in the plant,” Ehrenberg
said. “It’s a matter of starting a rap-
port with a factory and ordering
product on a regular basis. Getting
to know them, knowing their plants
and operations and having a good
feeling that you’re receiving a con-
sistent quality product. You have to
trust that you are getting quality
product each and every time.”

Extrutech Plastics, Inc.’s Sanitary
Poly-Board For Walls and Ceiling
The bright, clean look of Taylor
Cheese’s newly expanded facility
can be attributed to the company’s
flow of equipment; the addition of
natural sunlight as well as new over-
head lighting.

Ehrenberg also credits a new pan-
eling system that he said is very easy
to clean, is sanitary and is corrosion-
proof.

The Poly-Board paneling system
is made in Manitowoc, WI, by
Extrutech Plastics, Inc. (EPI).

“We cater more to
the smaller runs.

Typically the runs have
more changeovers. That

is our niche.”
—Robert Ehrenberg,

Taylor Cheese

Ehrenberg said he travelled
around getting feedback and looking
at other paneling systems from
cheese plants in the state.

He got an EPI reference from a
company with multiple cheese plants.

“This product really seemed to fit
the bill. It’s not cheap by any means
but compared to other options it’s
not any more expensive.”

Ehrenberg said the paneling sys-
tems are made of  a plastic material
that is food grade approved, com-
pletely washable and it comes in two-
foot panels that interlock together. 

“We’re very happy with it. I hope
we’ll see it hold up, which is the
biggest concern. We’ll see how it
goes, especially in the high pallet
traffic areas.”

According to EPI the panels will
never yellow and are very easy to
clean. 

“It’s also the way we went with
the ceiling,” Ehrenberg said. “We
were able to use the 2’ X 4’ Poly-
Board ceiling panels because it is
rigid enough. I think we made a
good choice and the folks over there
were really good to work with.”

Ehrenberg said he was very happy
with how the expansion turned out
and has high hopes for future growth.

“We’re out here, we’ve expanded
and we have more capacity,” he said.
“We have a great, updated facility that
we’re proud to bring our customers to
at anytime. “They’ll see a top-notch
cheese cutting facility.” rr

He said the company can now han-
dle more capacity and has the poten-
tial to be a little more versatile.

The plan was to upgrade space,
equipment and transportation bays. 

In addition, Taylor Cheese
applied a poly board  paneling sys-
tem  to its walls and ceilings that is
easy to clean, sanitary and corrosion-
proof, Ehrenberg said.

Taylor Cheese is owned by Jim
Taylor and Robert Ehrenberg.
Ehrenberg said the expansion was
something both owners were fully
committed to doing.

“This year’s remodeling project
wasn’t something that was man-
dated,” Ehrenberg said. “It was made
in order to have a better facility for
our current customer base and our
future customer base. To show our
employees that we are committed to
staying in business for the long term.

manufacturer, the cheese buyer and,
of course, itself by increasing the
amount of cheese the company ran
through its operation.

“As a small cut and wrap busi-
nesses we needed to become more
productive,” said co-owner Robert
Ehrenberg. “Our customers’ needs
are growing, and the companies we
buy our cheese from are growing. It
was a win-win-win strategy.”

Ehrenberg said his company is a
small to medium-sized operation.

“I think our business has always
been changing. Some of the cus-
tomers we’ve lost over the years grew
to a level where they needed more
capacity than what we’re able to pro-
vide.”

In order to grow with their cus-
tomers, and to recruit new business,
Taylor Cheese expanded its produc-
tion room from 1,100 square feet to
2,400 square feet. 

Taylor Cheese is a private label,
cut and wrap company that cuts
from 1.5-ounce pieces to 10-pound
prints. 

Adding equipment was also an
objective of the expansion.

“We knew we had to add some
items and upgrade some equipment
that would ultimately get us up to
speed,” Ehrenberg said.

And continue to improve upon areas
in regards to food safety and quality.”

History of Taylor Cheese
Taylor Cheese was started over 40
years ago to wrap cheese for the
Great A&P Tea Company.  Lowell
“Abe” Taylor, started the company.

Jim Taylor, Abe’s son, joined the
company after leaving the Navy.  Tay-
lor Cheese started wrapping cheese for
Churny Company and a few years
later the company was sold to Churny.
Abe retired and Jim became a partner
in Churny in charge of the
Weyauwega Operation.  

When Taylor left Churny in 1983
he decided to put his focus back on
the facility his father started.

When Ehrenberg joined Taylor
Cheese in 1988, the company was
cutting and wrapping product for dif-
ferent accounts throughout the US.  

Still Catering To Niche Runs
While Taylor Cheese  expanded the
facility this past year, the company,
through the years, has continually
upgraded its equipment to better
serve its customers, Ehrenberg said.

Most of the business Taylor does
comes through distributors.

“We cater more to the smaller
runs,” Ehrenberg said. “Typically the
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Nebraska Dairy Promotion
Group Becomes Part Of
Midwest Dairy Association
St. Paul, MN—The American
Dairy Association/Dairy Council
(ADA/DC) of Nebraska became
part of the Midwest Dairy Associ-
ation as of January 1, 2011.

The new status of Nebraska
dairy producers took place after a
year during which Midwest Dairy
Association provided program and
accounting services to the organi-
zation. 

Final votes by the boards of both
organizations took place in
December. The merger creates the
Nebraska Division of Midwest
Dairy, with 10 producer board
members who will elect two from
their ranks to the Midwest Dairy
corporate board.

“This is good for Nebraska dairy
producers,” said Dwaine Junck of
Carroll, NE, who chaired the
ADA/DC of Nebraska board and is
now chairman of the Nebraska
Division of Midwest Dairy.

“Our dairy farmers will benefit
by sharing the cost of resources
with farmers from neighboring
states, reducing administrative
overhead, maintaining three dedi-
cated program staff in Nebraska
and gaining the expertise of addi-
tional Midwest Dairy staff for
increased program impact,” Junck
added.

The Midwest Dairy Association
was formed in 2000, when the
Midland Dairy Association and
the ADA/DC of the Upper Mid-
west joined forces. Today, Midwest
Dairy represents more than 11,000
dairy producers, and its programs
reach nearly 35 million consumers
through marketing, promotion,
nutrition education programs and
public relations campaigns.

Midwest Dairy is funded by
checkoff dollars from dairy farmers
in a 10-state region that includes
Minnesota, North Dakota, South
Dakota, Iowa, Illinois, Missouri,
Kansas, Arkansas, eastern Okla-
homa, and now, Nebraska.

Junck pointed out that as a divi-
sion of Midwest Dairy, Nebraska
will also have a bigger voice at the
national level to help ensure pro-
grams serve Nebraska dairy pro-
ducers. The merger will also help
the state with its commitment to
the national unified dairy promo-
tion plan.

“Midwest Dairy is excited to
have Nebraska producers join in
our mission to increase sales, foster
innovation and inspire consumer
confidence in dairy products and
practices,” commented Jerry
Messer, Richardton, ND, chairman
of Midwest Dairy Association. 

Midwest Dairy’s offices are
located in St. Paul, MN; Ankeny,
IA; and Overland Park, KS.

For more information, visit
www.midwestdairycheckoff.com. 

European Commission OKs Comprehensive
Policy On Food Product Quality Schemes 
Brussels, Belgium—The European
Commission recently adopted a
“Quality Package” that sets up, for
the first time, a comprehensive pol-
icy on certification schemes, value-
adding terms for agricultural product
qualities, and product standards.

Since 1992, the European Union
(EU) has developed a scheme to
identify and protect the names of
quality agricultural products and
foods as PDO (Protected Designa-
tion of Origin) for products with a
strong link to the geographical area
where they are produced or as PGI
(Protected Geographical Indication)
for agricultural products and foods
linked to a geographical area where
at least one production step has
taken place.

There are more than 950 names
of agricultural products registered as
PDO or PGI, including a number of
cheeses ranging from Parmigiano
Reggiano and Grana Padano to
Roquefort and Comte.

A study from the Commission
indicated that the Protected Desig-
nation of Origin-Protected Geo-
graphical Indication products had a
wholesale turnover of more than 14
billion euros in 2007. PDO-PGI
cheeses accounted for almost 40 per-
cent of that amount (about 5.5 bil-
lion euros).

Traditional Specialities Guaran-
teed (TSG) emphasizes the product’s
traditional composition and tradi-
tional mode of production. 

Some 30 names are currently reg-
istered as TSG, including several
cheeses.

Optional quality terms inform
consumers of value-adding attributes
and characteristics of products. The
term and its conditions of use corre-
spond to a strict definition laid down
in the legislation.

The European Commission’s
“Quality Package” includes:

! A proposal for a new “Agricul-
tural Product Quality Schemes Reg-
ulation,” bringing coherence and
clarity to the Europen Union
schemes: reinforcing the flagship
scheme for PDOs and PGIs, over-
hauling the Traditional Specialities
Guaranteed and laying down a new
framework for the development of
optional quality terms to provide
consumers with information they
increasingly demand, such as “free
range” and “first cold pressing.”

The proposal streamlines the cur-
rent process of registration of desig-
nations of origin and geographical
indications by shortening time
delays. In addition, certain legal
issues are clarified and terminology
aligned with the recently adopted
legislation on geographical indica-
tions for wine. 

Minimum common rules on offi-
cial controls to ensure product fol-
lows the specification and to ensure
correct labeling in the marketplace
are also laid down.

The renewed EU scheme for tra-
ditional specialities guaranteed is
simplified (registration process
streamlined by shortening delays,
procedures aligned on PDO-PGI
ones) and targeted in several
respects: the criterion of tradition is
extended to 50 years (from 25 years)
to reinforce the credibility of the
scheme; the scheme is restricted to
prepared meals and processed prod-
uct; and definitions and procedural
requirements are substantially sim-
plified to improve understanding of
the scheme.

! A proposal to streamline adop-
tion of marketing standards by the
Commission. 

Under this new framework, a
legal basis for compulsory labeling of
place of farming will be introduced
for all sectors. 

This allows the Commission, fol-
lowing appropriate impact assess-
ments and on a case by case basis, to
adopt delegated acts concerning pos-
sible mandatory labeling on place of
farming at the appropriate geograph-
ical level in order to satisfy con-
sumers’ demands for transparency
and information.

One of the first sectors to be
examined will be the dairy industry
sector. 

! New guidelines on best prac-
tices for voluntary certification
schemes and on labeling products
using geographical indications as
ingredients.

A newly released inventory study
done for the Commission shows 441
food quality schemes are operating
in the EU, including a number of
schemes for dairy products. These
schemes are increasingly used by
retailers and farm groups to commu-
nicate to consumers about product

characteristics and methods of pro-
duction.

Many schemes are designed to
promote a value-adding attribute
specifically sought by a segment of
consumers, such as integrated farm-
ing, product from a particular zone,
environmental compliance, high
animal welfare standards, use of par-
ticular ingredients or farming meth-
ods, etc. Other schemes give
assurance to traders and retailers
about the way in which standards
and buyers’ requirements have been
met.

The vast majority (around 90 per-
cent) of schemes operating in the
EU are business-to-consumer, while
almost 10 percent operate at the
business-to-business level. Most of
the business-to-consumer schemes
use logos to communicate to con-
sumers, while most of the business-
to-business (assurance schemes) are
intended to communicate to the
processor or retailer.

“Farmers, who are under pres-
sure from the economic downturn,
concentration of retailer bargain-
ing power, and global competition,
need the tools to better communi-
cate about their products to con-
sumers,” said Dacian Ciolos, the
EU’s agriculture commissioner.
“This Quality Package is a first
step on the path of building on a
stronger and more dynamic farm-
ing sector which will be followed
by other initiatives.” rr

Leading manufacturer of

Natamycin & Nisin
Kosher, Halal, HACCP & ISO9001

Ph: 630-670-5701 630-225-7949
EM: Jeff@chihonbio.com

For more information, circle #11 on the Reader Response Card on p. 14

http://www.epiplastics04.com
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www.cheeseshredder.com

Own or Partner With An
Award-Winning Cheese

Manufacturer
HERE’S A GREAT OPPORTUNITY to own or partner with a growing, yet

established, Midwest manufacturer and marketer
of Award-Winning Specialty cheese.  

Strong Branded labels, national distribution with private label
business as well.  Principals only, please

Contact: drupar@ruderware.com.

Come and be part of a growing team!
Masters Gallery Foods, Inc., a privately-held cheese packaging 
and distribution facility located in Plymouth, WI.  is currently 
recruiting for the following positions:

INDUSTRIAL SALES SPECIALIST
This position will be responsible for coordinating all bulk cheese inventory for industrial sales operations
and managing supply chain duties.  This  position will also be responsible for maintaining present 
industrial sales  customer base along with finding and developing new business for future growth.
 
Qualified candidates will have excellent problem solving and analytical skills, as well as excellent 
interpersonal, written and oral communication skills.  Candidates should also possess working 
knowledge of an AS/400 computer system, PC and Microsoft Office products.  Candidates must have 
the ability to travel overnight for business purposes.  Three to five years of previous sales or purchasing 
experience in a non-durable goods industry is preferred.

AUDITOR / GRADER
2nd Shift Production

This position will be responsible for SOP/Quality Assurance policy auditing, performing customer 
specific quality checks, microbiological swabbing and plating, as well as grading of all incoming bulk 
product on our 2nd shift.  This position will also provide backup to 2nd shift QC Technicians.

Candidates should be knowledgeable regarding product quality and specifications; must have the ability
to work with our AS/400 operating system, work independently, follow directions, and make sound 
decisions. Previous cheese grading experience is required and previous quality experience is a plus.
 
Masters Gallery Foods offers a competitive salary as well competitive benefit package consisting of health, 
dental, prescription, life, and vision insurance, access to our Center for Health and Wellness,  401(k) plan, 
flexible spending accounts, short-term and long-term disability insurance, critical illness coverage and 
tuition reimbursement. 

Interested individuals may apply by sending a resume and salary requirements in confidence to:

Masters Gallery Foods, IncorporatedMasters Gallery Foods, Incorporated
Attention: Human ResourcesAttention: Human Resources
P.O. Box 170,Plymouth, WI 53073-0170P.O. Box 170,Plymouth, WI 53073-0170
hr@mastersgalleryfoods.com hr@mastersgalleryfoods.com Career Connection Hotline:  (920) 893-9145Career Connection Hotline:  (920) 893-9145

Affirmative Action/Equal Opportunity EmployerAffirmative Action/Equal Opportunity Employer

QUALITY  CONTROL
SUPERVISOR

Vermont Butter & Cheese Creamery, a
small specialty creamery with 25 years
of successful business, is looking for a
full-time Quality Control Supervisor to
join our busy team.

Duties include performing daily labora-
tory tasks, certificate of analysis,
employee training, procedure writing
and running the company’s Quality
Assurance Program and BRC
Certification.

The right candidate will be detailed ori-
ented, able to follow strict lab proce-
dures, be a good communicator, able to
taste cheese and be motivated.
Knowledge of Excel, Word, Publisher
and/or Power point, HACCP is a plus.

Good starting waged based on experi-
ence. Benefit package includes medical
insurance, retirement plan, vacations/
paid holidays, training programs and
cheese privileges. Send resume and let-
ter by mail, or email or stop in for an
application.

Vermont Butter & Cheese Creamery
PO Box 95, Pittman Road

Wilson Industrial Park
Websterville,VT 05678

info@vermontcreamery.com

Michigan State Artisan Cheesemaking
Workshop Scheduled For March 7-9
East Lansing, MI—Michigan State
University is hosting a hands-on
basic artisan cheesemaking work-
shop here March 7-9 at the Dairy
Foods Complex on the MSU cam-
pus.

The three-day workshop is
designed for those who have never
made cheese before, along with
manufacturers who want to improve
their cheesemaking skills.

Leading the workshop will be
Michigan State University’s associate
professor and dairy food extension
specialist John Partidge, MSU district
dairy educator emeritus G. William
Robb, and Barbara Jenness of Danc-
ing Goat Creamery, Byron Center,
MI.

Attendees of the conference will
learn about milk quality, ingredients,
requirements for aging cheese, set-
ting up a farmstead or artisan cheese
business, and techniques for making
cheese.

Participants will learn how to
make a variety of cheeses, including
Italian, Alpine, Dutch, American
and fresh lactic-style cheeses,
according to course material.

A cheese tasting featuring locally-
made cheeses will also be held Tues-
day evening.

A registration fee of $425 includes
course materials and workshop sup-
plies, lunches and refreshments for
all three days of the class. 

Registration is limited to 20 par-
ticipants, and attendees will be
accepted on a first-come, first-served
basis.

For more information or to regis-
ter, contact ANR Conference Ser-
vices at (517) 353-3175. rr

http://www.cheeseshredder.com
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1. Equipment for Sale

FOR SALE: “OO” vats and 6,000# to
30,000# open vats. Call Ullmer’s Dairy
Equipment at (920) 822-8266.

FOR SALE: Four used silo’s. Call
Ullmer’s Dairy Equipment at (920) 822-
8266.

FOR SALE: Small stainless steel hoops.
Call Ullmer’s Dairy Equipment at (920)
822-8266.

FOR SALE: MSA200 WESTFALIA
SEPARATOR: Frame and dome only.
Excellent back-up machine or spare parts
unit. Only $19,500. Call Dave Lambert,
Great Lakes Separators at (920)
863-3306 or e-mail
drlambert@dialez.net.

FOR SALE: 6000 pound per hour HTST
- skid mounted. Two-30,000 gallon silo’s
loaded price. Call Ullmer’s Dairy
Equipment at (920) 822-8266.

FOR SALE: Horizontal 2,000 gallon to
8,000 gallon insulated tanks. Call
Ullmer’s Dairy Equipment at
(920) 822-8266.

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

FOR SALE: HMRPX614 ALFA-LAVAL
SEPARATOR: Late model unit — just
arrived. Call Dave Lambert, 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: Kusel cheese
presses and horizontal 2 row and
single row. Call Ullmer’s Dairy
Equipment at (920) 822-8266.

2. Equipment Wanted

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

4.Walls, Flooring

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 at
888-818-0118.

5. Brokers, Distributors

7. Positions Wanted

PROMOTE  YOURSELF - By contacting
Tom Sloan & Associates. Job
enhancement thru results oriented  pro-
fessionals. We place cheese makers, pro-
duction, technical, maintenance,
engineering  and sales management peo-
ple. Contact Dairy Specialist David Sloan,
Tom Sloan or Terri Sherman. Tom
Sloan & Associates, Inc . PO Box 50,
Watertown, WI 53094. Call: (920) 261-
8890 or  FAX: (920) 261-6357; or email:
tsloan@tsloan.com.

8. Consultants

www.processedc heese .inf o Processed
and Imitation Cheese Product and Process
Development service for companies manu-
facturing block, slices, portions, spreads
and liquid processed and imitation cheese.
A professional service drawing on twenty
years experience in this industry. Check out
the website or simply e mail
proccheese@eircom.net with your query.
We look forward to hearing from you.

10. Dairy Products For Sale

DAIRY PRODUCTS MARKETING: Cheese
sales specialists in all types of cheese. Visit
our NEW website: www.dairyproductsmar-
keting.com and call (920) 921-9449

10. Dairy Products For Sale

SHEEP MILK POWDER: High-quality,
100% sheep milk powder available for
immediate US delivery. From grass-fed
herds. All natual, no additives, low heat.
Specifications and samples available
upon request. info@janafoods.com or
201.886.5001

11. Dairy Products Wanted

WANTED TO BUY: Clean Dairy Protein
Powder for animal feed. Large or small
quantities. Any location. M&J Sales (920)
982-6783 or email johnmarydavis@att.net

12.Testing Services

Winona Foods is a niche-market food and beverage company that
continues to grow within the food service, retail and  industrial
markets on a national basis. Winona Foods, Inc. offers superior
high quality products and a culture of sustainable continuous
improvement. This position is located in Green Bay,WI.

QUALITY ASSURANCE MANAGER
We are looking for qualified candiates who can provide leadership for the Quality
Management function, assuming accountability for manufactured product food safe-
ty and quality systems, regulatory compliance and customer quality issues at the
food and beverage manufacturing plant.

MAJOR RESPONSIBILITIES:
Corporate Focus - Quality Systems 

! Develop and drive implementation of manufacturing plant quality systems 
plan and related procedures and programs, including Finished Product 
Specification Management & Adherence, HACCP, GMP, SPC, Foreign Material 
Control, Food  Safety and Defense, Product and Material Traceability,
Product Recall & Communication Process, etc… 

! Develop and execute plans, programs and actions to ensure internal 
operations and suppliers meet finished product specifications.

! Ensure compliance with applicable regulatory authorities and maintain 
relationships with various regulatory representatives.

! Monitor the regulatory and business environments for pertinent changes 
that impact quality management and regulatory compliance related to 
products. Update processes as necessary and direct suppliers accordingly.

! Communicate plans, results, risks, opportunities, decisions, and quality 
related information from the trade to appropriate company leadership.

! Partner with Corporate Quality Manager and Plant Manager to lead and 
manage the facilities GFSI –SQF initiative and implementation.

! Collaborate with Sales and Customer Service to develop and implement 
customer contact and communication plan for any product quality issues or 
customer inquiries regarding product quality.

Plant  Focus - Operations
! Provide leadership, direction and operational support to Plant and 

Warehouse Operations (Internal and External) and Quality personnel.
! Provide leadership and technical expertise in developing and standardizing 

GMP’s, SOP’s, HACCP Plans and other food safety policies and programs.
! Provide leadership and direction in developing and implementing specifica

tion management, testing procedures and manufacturing best practices to 
ensure that all quality standards and customer expectations are met.

! Provide leadership in the development of an internal audit program that will
ensure compliance with food safety, regulatory and customer requirements;
recommend and implement corrective action plans where necessary.

! Manage and provide direction to Quality Assurance Technicians, Quality 
Assurance Coordinator and SQF Coordinator.

! Analyze QA data to measure, assess and improve quality performance.
! Identify root cause and provide support to implement process and product 

improvements.

REQUIRED SKILLS:
Bachelor Degree or Associate Degree in food science, microbiology or related field;
7+ years experience in Food Quality Management. Experience within the Beverage
Industry is a plus; Advanced Knowledge and experience in HACCP, Quality, Food
Safety, Kosher, Co-manufacturing and Regulatory Compliance; GFSI-SQF training
and implementation experience a plus; Must possess strong written and oral com-
munication skills; The ability to influence change;Willing to spend time in the plant
with employees during all shifts and be proficient level computer skills.

To apply for this position, please email cover letter and resume to:
CBuchinger@Winonafoods.com

Western Repack

• Cheese Salvage/Repacking
• 640# Block Cutting
• Warehousing, Logistics
• Transportation

Reclamation Services

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

(801) 388-4861

Western Repack, LLC

QUALITY CONTROL MANAGER
PRODUCTION SUPERVISOR

Put your food-processing quality control and supervisory experience to
work for Dawn's Foods, Inc.  We are a leading manufacturer of prepared
salads, dips, and desserts.  HACCP, basic microbiology and USDA experi-
ence is required.  We offer excellent benefits and competitive wages.  If
you would like to join our team, submit your resume and salary require-
ments to:

Dawn’s Foods Inc.
1530 LaDawn Drive, Portage, WI  53901

or e-mail: tswan@dawnsfoods.com

http://www.dairyproductsmarketing.com
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DAIRY PRODUCT PRICES
January 14 —NASS,USDA. Prices included are

provided each week by manufacturers. Prices

collected are for the (wholesale) point of sale for

natural, unaged Cheddar; boxes of butter meeting

USDA standards; Extra Grade edible dry whey;

and Extra Grade and USPH Grade A nonfortified

NFDM. A transaction is complete when the prod-

uct is “shipped out” and title transfers. •Revised

WEEK ENDING
Style and Region Jan. 8 Jan. 1 Dec. 25 Dec. 18

40-Pound Blocks

Average Price Dollars/Pound
MN/WI 1.4422 1.4924 1.4950 1.5484
Other States 1.3672 1.3672• 1.4200 1.4767
US 1.3457 1.3746• 1.4238 1.4828

Sales Volume Pounds
MN/WI 870,397 724,683 641,541 1,053,874
Other States 10,680,158 11,486,458• 12,012,001 11,403,753
US 11,550,555 12,21,,141• 12,653,542 12,457,627
US12,120,832 12,173,496 10,013,036500-Pound Barrels

Average Price Dollars/Pound
MN/WI 1.4488 1.4772• 1.4621 1.5306•
Other States 1.4439 1.4705 1.4505 1.4529
US 1.4465 1.4734• 1.4560 1.4864•

Price Adj. to 38% Moisture Dollars/Pounds
MN/WI 1.3846 1.4173• 1.4017 1.4650•
Other States 1.3671 1.3883 1.3793 1.3787
US 1.3762 1.4010• 1.3899 1.4157•
Sales Volume Pounds
MN/WI 5,569,726 4,287,982 3,516,132 4,438,915
Other States 5,102,337 5,458,705 3,886,696 5,860,799
US 10,672,063 9,746,687 7,3402,828 10,299,714

Moisture Content Percent
MN/WI 35.12 35.38 35.33 35.22
Other States 34.52 34.33 34.80 34.66
US 34.83 34.79 35.05 34.90

Butter
Average Price Dollars/Pound
US 1.6702 1.6469 1.6425 1.6474
Sales Volume Pounds
US 3,323,243 2,839,463 2,864,407 3,680,554

Nonfat Dry Milk
Average Price Dollars/Pound

US 1.2224 1.2175• 1.1417 1.2163
Sales Volume Pounds

US 16,315,877 13,157,540• 28,607,516 13,809,153

Dry Whey Prices
Average Price Dollars/Pounds
US 0.3870 0.3884• 0.3821• 0.3774•

Sales Volume Pounds
US 10,421,905 8,143,307• 7,696,109 9,009,488

J F M A M J J A S O N D J
$1.20

$1.40

$1.60

$1.80

CME NASS

40-lb Block Average
CME vs. Nass

To learn more: 866/334-2684 or www.ricedairy.com

Your Complete Risk Management Solution!
Market leaders in Dairy trading and on the floor of the CME,        
                  offers complete Risk Management solutions to 
the Dairy Industry, including:
- Exclusive Research and Commentary
- Rice Dairy Platform – Electronic Trading
- Brokerage Services – Directly from the floor of the  
 Chicago Mercantile Exchange

FREE 14 DAY TRIAL
www.ricedairy.com 

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

CHEESE REPORTER 
READER RESPONSE CARD
(Print Your Name and Address Clearly Below)

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

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

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

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

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

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

Phone/FAX  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

TYPE OF BUSINESS:
___Cheese Manufacturer/Processor
___Cheese Packager
___Cheese Marketer(broker,

distributor, retailer
___Other dairy processor (butter, 

cultured products, ice cream, .
___Whey processor
___Food processing/Foodservice
___Supplier to dairy processor
___Other______________________

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

For information about the adver-
tisements or new product informa-
tion, circle the number below
which corresponds to the ad or
article in which you are interested.

Issue Date: 1/14/11

1 2 3 4 5 6 7
8 10 11 12 13 14 15
16 17 18 19 20 21 22
23 24 25 26 27 28 29
30 31 32 33 34 35 36
37 38 39 40 41 42 43
44 45 46 47 48 49 50
51 52 53 54 55 56 57
58 59 60 61 62 63 64
65 67 68 69 70 71 72
73 74 75 76 77 78 79
80 81 82 83 84 85 86
87 88 89 90 91 92 93
94 95 96 97 98 99 100
101 102 103 104 105 106 107
108 109 110 111 112 113 114
115 116 117 118 119 120 121
122 123 124 125 126 127 128
129 130 131 132 133 134 135
136 137 138 139 140 141 142
143 144 145 146 147 148 149
150 151 152 153 154 155 160

PLEASE SEND ME MORE INFORMATION ON:
___Subscribing to Cheese Reporter
___Cheese Reporter’s Reference Books & Videos

___Material to advertise in Cheese Reporter
___Other__________________________________

Class 1: Equivalent
Lb. Fat Lb. SNF LB. Fluid Per CWT

Northern CA $1.9780 $0.8935 $0.0249 $16.88
Southern CA $1.9780 $0.8935 $0.0280 $17.15

Statewide Average CWT Price
Based Upon Production $16.90
Based Upon Utilization $17.04

Commodity Market Prices
Product $ Per LB.
Cheese, US 40-block, CME (12-26 to 1-10) $1.3434
AA Butter, CME (12-26 to 1-10) $1.7798
CA Extra Grade & Grade A NFDM  (Weeks ending 12/24 & 12/31 $1.1470
Western Dry Whey (Mostly) (Weeks ending 12/31 and 1/7 $0.3988

Commodity Reference Price for February Class 1 - $17.3543

California Class 1 Minimum Prices &
Other Advanced Prices - February 2011

SETTLING PRICE                                                                                                              *Cash Settled
Date Month Class III* Class IV* Dry Whey* NDM* Butter* Cheese*8
1-7 January 11 13.33 15.80 39.500 123.000 183.025 1.3840
1-10 January 11 13.35 15.80 39.500 125.000 183.025 1.3850
1-11 January 11 13.46 16.00 39.500 127.500 183.425 1.3980
1-12 January 11 13.52 16.20 39.500 127.500 181.500 1.4060
1-13 January 11 13.55 16.20 39.950 127.500 180.500 1.4080

1-7 February 11 14.15 16.30 41.250 128.500 193.000 1.4530
1-10 February 11 14.39 17.00 41.250 128.500 198.000 1.4800
1-11 February 11 14.92 17.00 41.000 129.000 195.000 1.5320
1-12 February 11 14.87 17.00 41.000 129.000 195.500 1.5400
1-13 February 11 14.91 17.00 41.500 129.000 200.000 1.5400

1-7 March 11 14.43 17.60 44.000 133.000 197.500 1.4570
1-10 March 11 14.60 17.60 44.000 133.000 198.975 1.4700
1-11 March 11 15.02 17.60 44.500 131.975 194.000 1.5230
1-12 March 11 14.93 17.60 43.500 131.975 194.000 1.5350
1-13 March 11 14.92 17.61 45.000 134.475 197.000 1.5310

1-7 April 11 15.02 17.60 45.500 137.000 197.000 1.5130
1-10 April 11 15.03 17.80 45.500 135.500 197.500 1.5130
1-11 April 11 15.34 17.75 46.000 135.500 192.500 1.5740
1-12 April 11 15.30 17.75 45.000 136.000 192.500 1.5530
1-13 April 11 15.32 17.85 45.000 138.500 194.000 1.5600

1-7 May 11 15.29 17.60 46.900 137.000 197.000 1.5400
1-10 May 11 15.25 17.85 46.900 136.000 197.000 1.5400
1-11 May 11 15.46 17.85 46.000 136.000 192.000 1.5500
1-12 May 11 15.44 16.75 46.000 137.000 192.000 1.5650
1-13 May 11 15.47 17.80 46.000 139.500 193.000 1.5650

1-7 June 11 15.62 17.60 46.500 137.000 197.000 1.5720
1-10 June 11 15.57 17.85 46.500 136.250 196.000 1.5720
1-11 June 11 15.66 17.80 46.500 136.250 192.000 1.5720
1-12 June 11 15.61 17.85 46.500 136.250 192.000 1.6000
1-13 June 11 15.70 17.85 46.500 138.750 192.000 1.6000

1-7 July 11 15.96 17.60 43.500 135.500 195.800 1.6130
1-10 July 11 15.90 17.60 43.500 136.000 195.500 1.6130
1-11 July 11 15.91 17.60 43.500 136.000 195.000 1.6130
1-12 July 11 15.90 17.75 43.500 136.000 195.000 1.6350
1-13 July 11 15.99 17.80 43.500 138.000 195.000 1.6350

1-7 August 11 15.94 17.60 42.500 135.500 194.500 1.6310
1-10 August 11 15.89 17.60 42.500 135.500 195.000 1.6310
1-11 August 11 15.85 17.50 42.500 135.500 195.000 1.6310
1-12 August 11 15.85 17.60 42.500 136.000 194.975 1.6360
1-13 August 11 15.94 17.75 42.500 138.500 194.000 1.6360

1-7 September 11 15.99 17.60 41.500 135.500 194.800 1.6490
1-10 September 11 15.90 17.60 41.500 135.500 194.800 1.6490
1-11 September 11 15.90 17.50 41.500 135.500 194.800 1.6490
1-12 September 11 15.94 17.40 41.500 135.500 194.800 1.6490
1-13 September 11 16.00 17.60 41.500 138.000 194.800 1.6490

1-7 October 11 15.94 17.25 39.000 133.000 194.000 1.6590
1-10 October 11 15.89 17.25 39.000 133.000 194.000 1.6240
1-11 October 11 15.85 17.25 39.000 133.000 194.000 1.6240
1-12 October 11 15.90 17.40 39.000 133.000 194.000 1.6310
1-13 October 11 15.93 17.40 39.000 123.000 194.000 1.6320

1-7 November 11 15.89 16.85 41.500 127.500 196.000 1.6540
1-10 November 11 15.90 16.85 41.500 127.500 196.000 1.6100
1-11 November 11 15.75 16.85 41.500 127.500 196.000 1.6100
1-12 November 11 15.80 17.40 41.500 127.500 196.000 1.6310
1-13 November 11 15.85 17.40 41.500 127.500 196.000 1.6440

Open Interest - Jan. 13 32,376 447 2,242 1,330 2,001 2,063

DAIRY FUTURES PRICES

2005 2006 2007 2008 2009 2010 2011
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$2.35

$2.50

$2.65    Central & East States Mostly
 West States Mostly

Nonfat Dry Milk    (Low/Medium Heat) -  Mostly Prices 
High Range - USDA, Dairy Market News

                                                 

http://www.ricedairy.com
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE BUTTER MARKETS
NATIONAL- JAN. 7: Although the cash
butter price is at a record high for this time of
the year, some butter producers and handlers
are stating that international buyer interest
might continue since the US is the only "store
in town" that potentially may have uncommitted 
butter supplies. Churning activities have
slowed now that the holidays have passed and
cream volumes are once again entering Class
II operations. During the final days of surplus
cream over the holiday period and early in the
New Year, churning schedules were geared
more to 80% salted production versus 82%
unsalted for export. Export buyer interest
slowed, thus uncommitted unsalted butter was
not the product of choice. Many domestic buy-
ers were building inventories at that time, but
now are greatly puzzled about what to do. But-
ter producers and handlers are now question-
ing what impact current firm prices will have on
domestic demand and sales. Typically, when
cash butter prices near the $2.00 level, con-
sumer buying patterns decline. Overall domes-
tic butter orders were not aggressive this past
week as buyers were assessing holiday carry-
over stocks before re-entering the marketplace.

NORTHEAST - JAN. 12: Butter makers,
buyers and users are in uncharted territory with
the butter price being this high, this early in the
year. Some contacts commented that last
week's price increases seemingly had little to
do with supply and demand. Butter production
remains fairly active filling current orders, but lit-
tle is known as to what effect the higher butter
price will have on future production, inventories
and demand. Export interest has also waned
as the butter price moved above $2.00.
Demand for cream supplies this week
increased, as users attempted to build supplies
ahead of the expected higher prices next week.
Prices for bulk butter range 6-8 cents over the
market, based on the CME Group with various
time frames and averages used.

CENTRAL - JAN. 12: Churning activity
remains active as many butter producers are
trying to procure additional cream volumes at
current pricing levels before potentially higher
prices next week. Although churning is active,
many butter producers continue to question
inventory management. Most butter producers
were comfortable with re-establishing invento-
ries prior to the sharp butter price increase last
week, but are now more cautious with this
move. Many indicate that they will continue to
build inventories this week, but are unsure as
how to approach next week when cream prices
are anticipated to be even higher. Butter pro-
ducers and handlers are speculating on how
long it will take consumers to respond to higher
prices with their purchasing patterns. Retailers
are indicating that most current shelf prices
have not reflected the increase yet, but it will
not be too far into the future before higher
prices appear. Foodservice orders have eased
following the year-end holidays and typically
are placed for near term needs at this time of
the year.

WEST - JAN. 12: With western butter
prices in uncharted territory for January, the
market is struggling to find a balance. Buyers
are looking to fill after holiday needs and keep-
ing a close eye on any trends that may develop
as to future needs for summer and beyond.
Sales to club stores are reported good with
foodservice accounts mostly steady. Manufac-
turers are hoping to build inventories tradition-
ally at this time of year. Higher priced cream
and butter are challenging the wisdom of build-
ing stores in this price range. Higher average
prices from various pricing indices are
expected to make for a tougher sale in the near
future as increased prices reach consumers.
Wednesday's butter price was unchanged at
$2.1000. After last week's significant price
increase, the market has held steady this week.
Four loads traded hands on Tuesday.

Nonfat Dry Milk:
Central & East

Low/Med. Heat: 1.2600(+4¾) - 1.3600(+4)
Mostly: 1.2800(+3) - 1.3300(+3½)
High Heat: 1.3300(NC) - 1.4600(+6½)

Western
Low/Med. Heat: 1.2000(+1¾) - 1.3700(+9)
Mostly: 1.2300(+2¾) - 1.3000(+6)
High Heat: 1.2600(+2) - 1.3950(NC)

Whole Milk:
National: 1.6500(NC) - 1.7500(NC)

Buttermilk Powder:
Central & East: 1.1500 (+5)- 1.3100(+4)

West: 1.1000 (+2) -1.2400(+4)
Mostly: 1.1600 (+2) - 1.2000 (+1)

California Weighted Average NFDM:
Week Total Sales to 
Ending: Price: Sales: CCC:

January 7 $1.2195 9,532,092 0

December 31 $1.1896 10,647,112 0

DRY MILK PRICES - JANUARY 10 - 14, 2011

Milkfat* Skim**
Basis Solids

Week of Jan. 10 - 
Jan. 14, 2011  . . . . . . . . . . 0.0 0.0
Cumulative since
Oct.1, 2010  . . . . . . . . . . . 0.0 0.0
Cumulative Jan. 1 -
Jan. 14, 2011  . . . . . . . . . . 0.0 0.0

Milkfat* Skim**
Basis Solids

Comparable period in
2010  . . . . . . . . . . . . . . . . 0.0 0.0
Cumulative same

period last year  . . . . . . . 0.0 1.5
Comparable Calendar
year 2010  . . . . . . . . . . . . 0.0 0.0

MILK EQUIVALENT, MILKFAT & SKIM SOLIDS
Butter 2010/2011 2009/2010
Central  . . . . . . None None
West  . . . . . . . . None None
East  . . . . . . . . None None
TOTAL  . . . . . . None None

Cheese 2010/2011 2009/2010
Central  . . . . . . None None
West  . . . . . . . . None None
East  . . . . . . . . None None
TOTAL  . . . . . . None None

NDM 2010/2011 2009/2010
Central  . . . . . . None None
West  . . . . . . . . None 132,276
East  . . . . . . . . None None
TOTAL  . . . . . . None 132,276

Milk Equivalent 2010/2011 2009/2010
Central  . . . . . . 0.0 0.0
West  . . . . . . . . 0.0 100.0
East  . . . . . . . . 0.0 0.0
TOTAL  . . . . . . 0.0 100.0

CCC PURCHASES 

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 7: The cheese market is unsettled early in the year. Traders were able to
widen the barrel/block spread to a more normal level. Extra milk available to plants over the year-
end holidays increased the offerings available, particularly on the natural side. Late 2010 barrel pur-
chases tightened supplies at a number of locations. Many customers needed a few days early in
the week to review holiday movement and inventory before reordering.

NORTHEAST - JAN. 12: The weekly average prices advanced for barrels and blocks, raising
the wholesale prices for Cheddar blocks, process sliced cheese and Muenster, while Swiss Cuts 
were unchanged in price. Cheese production continues at increased levels for most plants with
cheese production running six to seven days per week. Some auxiliary cheese plants have reduced
or curtailed production as manufacturing milk supplies have declined following the holidays, due to
increased Class I demand. Some cream cheese makers are limiting production to equal contracted
cream supplies, due to the significantly higher cream prices. Cheese inventories are gradually build-
ing, but orders for Mozzarella, Provolone, Swiss and aged Cheddar remain good.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.6675 - $1.9425 Process 5-lb sliced: $1.4450 - $1.7550
Muenster: $1.6875 - $1.8925 Swiss Cuts 10-14 lbs: $3.2325 - $3.5550

MIDWEST AREA - JAN. 12: The cheese market is unsettled, reacting to the surprisingly
sharp increase in butter prices last week to $2.10 per pound, particularly during a time period when
butter makers and some users try to rebuild inventory (hopefully cheaply) to store for later year use.
Industry concern is that more milk will shift from cheese over to butter/powder production due to the
better returns. Whether to use extra fat in the milk in the cheese vat by adding condensed solids or
by selling/churning extra cream, cheese plant operators are reviewing their options. While some buy-
ers have been rebuilding cheese aging program inventory, other buyers are rebuilding their near term
working stocks, often Mozzarella, for Super Bowl related activities. The high fat cost also has cheese
processors looking to reformulate products, perhaps by increasing the percentage of cheese, mini-
mize the fat content, or use alternatives to minimize the increased costs in process formulations.
Generally speaking, overtime is very limited on natural lines with many process lines hard pressed
to fill a 40-hour week. Cheese production is increasing seasonally with milk components at good
January levels.

Wholesale prices delivered, dollars per/lb: Process 5# Loaf: $1.7000 - $1.9200
Brick/Muenster 5# Loaf: $1.8600 - $2.0600 Cheddar 40# Block: $1.8775 - $2.5650
Monterey Jack 10#: $1.8200 - $2.5650 Blue 5# Loaf: $2.1775 - $2.7800
Mozzarella 5-6# (LMPS): $1.6925 - $2.6650 Grade A Swiss 6-9#: $2.6400 - $3.3300

WEST - JAN. 12: Western cheese prices are firming. Although cheese inventories are large,
most manufacturers are running plants on  busy schedules. Cheese sales continue to be reported
as good. The bulk of sales are committed to contracted accounts. Spot sales are being sought,
although contracted concerns have the first chance at additional quantities in many cases. Pro-
cessing demand for Barrels is helping to clear inventories. Domestic consumption of most
cheeses is good with Mozzarella sales reported very good for pizza needs. Export demand is tak-
ing some excess product, although higher price trends are expected to slow some of that interest.

Wholesale prices delivered, dollars per/lb: Process 5# Loaf: $1.4650 - $1.7225
Cheddar 40# Block: $1.4775 - $1.8300 Cheddar 10# Cuts: $1.6575 - $1.8775
Monterey Jack 10#: $1.6675 - $1.8275 Grade A Swiss Cuts 6 - 9#: $2.8100 - $3.2400

FOREIGN -TYPE CHEESE - JAN. 12: Recent price increases moved the weekly aver-
age price higher, resulting in higher domestic wholesale prices for all varieties, except for Swiss
Cuts which remained unchanged. Swiss cheese production in the Northeast continues to be fairly 
active prompted by good demand and sales ahead of the NFL playoffs and Super Bowl.

Wholesale selling prices, delivered, dollars per/lb: Imported Domestic
Blue: $2.6400-4.6900 $1.8075-3.2950
Gorgonzola:  $3.6900-5.9900 $2.3100-2.5700
Parmesan (Italy): 0 $3.1475-3.3400
Provolone (Italy) $3.4400-5.8900 $1.8500-2.0075
Romano (Cows Milk): 0 $2.9975-5.1400
Sardo Romano (Argentine): $2.8500-3.6900 0   
Reggianito (Argentine): $3.2900-3.8300 0   
Jarlsberg (Brand): $2.9500-4.6900 0   
Swiss Cuts Switzerland: 0 $3.3250-3.6475   
Swiss Cuts Finnish: $2.5900-2.8500 0 

ORGANIC DAIRY MARKET - FLUID
ORGANIC DAIRY FLUID - DEC. 31: Organic whole milk sales for October 2010 were
up 21.2% compared with October 2009 and up 14.6 percent year-to-date compared with one
year ago. October 2010 sales were 39 million pounds and year-to-date sales were 352 million
pounds. Total organic milk product sales for October 2010 are up 15.0 percent from previous
year sales and up 11.7 percent compared with one year ago. October sales were 159 million
pounds and year-to-date through October were 1.484 billion pounds. This contrasts with a 1.8
percent October 2010 decline for total fluid milk products compared with October 2009. Sales
of organic milk products rebounded during 2010 through October, in contrast with sales of total
milk products, which declined. 2010 data is currently available only through October. Organic
milk sales increased during three of the last four years, declining only during 2009 as has been
well publicized and generally ascribed to overall economic distress. National organic grain and
feedstuff prices were mostly higher with very light demand and moderate offerings due to the
holiday season. Eastern organic grain and feedstuff prices were steady to firm, and trading activ-
ity remained slow. Midwest organic grain and feedstuffs saw extremely limited movement due
to the holiday season, and feed grade corn traded steady.

OCEANIA CHEDDAR & BUTTER MARKETS
CHEDDAR CHEESE - JAN. 6: Oceania's Cheddar cheese market is firm as prices trend 
higher. The milk production season in both New Zealand and Australia has been challenged by
both dry and wet conditions. Overall, milk volumes have been sufficient to maintain steady cheese
production with supplies in close balance for needs. Oceania manufacturers and handlers feel
that they will have adequate volumes of cheese to fulfill contractual commitments, but are not sure
about additional/uncommitted volumes. Within second half sales negotiations, traders are stating
that they were cautious with their commitments and, at this time, are comfortable with their sup-
ply/demand balance.

39% MAXIUMUM MOISTURE: 4,300 - 4,400

BUTTER - JAN. 6: Oceania butter markets are firm with prices unchanged to higher. But-
terfat continues to be a limited item in the region. Milk handlers, especially in Australia, are stat-
ing that butterfat tests on incoming milk are lower. Many are attributing this trend to waterlogged
pastures and lower feed quality in the grasses. At the Jan.4 g/DT event, anhydrous milk fat 
average prices were all 8 percent to nearly 12 percent higher.

82% BUTTERFAT: 4,400 - 4,800

SELECTED STORAGE CENTERS IN 1,000 POUNDS - INCLUDING GOVERNMENT STOCKS       

DATE BUTTER CHEESE
1/010/11 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3,644 129,019
01/01/11 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3,528 117,082
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 116 11,937
Percent Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 10

WEEKLY COLD STORAGE HOLDINGS
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CASH PRICES - JANUARY 10 - 14, 2011 - CME
Visit www.cheesereporter.com for daily prices 

CHEDDAR 40-LB. AA GRADE A EXTRA GRADE
BARRELS BLOCKS BUTTER NFDM NFDM

MONDAY $1.3500 $1.3700 $2.1000 $1.3500 $1.3400
January 10 (+¾) (+½) (NC) (+2) (NC)

TUESDAY $1.4250 $1.4450 $2.1000 $1.3600 $1.3500
January 11 (+7½) (+7½) (NC) (+1) (+1)

WEDNESDAY $1.4475 $1.5025 $2.1000 $1.3725 $1.3600
January 12 (+2¼) (+5¾) (NC) (+1¼) (+1)

THURSDAY $1.4625 $1.5100 $2.1000 $1.3950 $1.3700
January 13 (+1½) (+¾) (NC) (+2¼) (+1)

FRIDAY $1.4750 $1.5250 $2.1000 $1.4325 $1.4000
January 14 (+1¼) (+1½) (NC) (+3¾) (+3)

Week’s AVG $1.4320 $1.4705 $2.1000 $1.3820 $1.3640
Change (+0.0915) (+0.1195) (+0.2620) (+0.0880) (+0.0880)

Last Week’s $1.3405 $1.3510 $1.8380 $1.2940 $1.2760
AVG

2010 AVG $1.4450 $1.4130 $1.4020 $1.3420 $1.3510
Same Week

Cash and futures were higher on average this week with good volume seen

on the screen in futures. Starting the week out both blocks and barrels both

caught a slight bid that took the market about a ½

cent higher on average. Up front the futures market

responded with about an 18 higher settlement on the

day while the backs shaved about 5 cents off the average. Tuesday’s session

saw some significant upside in both cash and futures; both blocks and bar-

rels rallied by 7 ½ cents with a single load trading in the barrel market at

$1.4125. In the first quarter the futures market managed to tick up to around

60 higher on the day with volume really taking off in February.

The middle of the week brought more bid side to the cheese market with

the close of Thursday’s session seeing a $1.5100 block and a $1.4625 bar-

rel. First quarter futures continued on their trek higher with trades up in the

$15.00 handle towards the end of the week.

Rounding out the week buyers were back looking for product in both mar-

kets. Both cheese markets settled roughly 1 ½ cents higher on the day with

blocks again finding no sell side liquidity. After the close we did see a slight

break in futures, however July – December was met with size bids that

seemed to take the market back up to around 25 higher on the day.

www.ricedair y.com

WHEY MARKETS - JANUARY 10 - 14, 2011
FOR THE PERIOD JANUARY 10 - JANUARY 14, 2011

Whey Protein Concentrate—Central and West:
Edible 34% Protein: .9800(NC) –1.0900(+1½) Mostly: .9900(NC) –1.0500(+2)

Dry Whey—Central (Edible):
Nonhygroscopic: .3500(+1) – .4300(+2½) Mostly: .3600(+½) – .3900(+½)

Dry Whey–West (Edible):
Nonhygroscopic: .3800(+1¼) – .4425(+1¼) Mostly: .3900(+½) – .4275(+½)

Dry Whey—Northeast: .3850(+1¼) — .4100(NC)                          

Lactose—Central and West:
Edible: .3200(+4) –.4475(+1¼) Mostly: .3300(NC) –.3700(+½)

Casein: Rennet: $3.9500(NC) – $4.3000(NC) Acid: $4.0000(NC) - $4.2500(NC)

Animal Feed Whey—Central: Milk Replacer: .2600(+1) –.4200(+4)

Visit www.cheesereporter.com for weekly prices 

DIRECTLY FROM  THE CME FLOOR - RICE DAIRY

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

98 1.4300 1.4214 1.3737 1.2732 1.2358 1.5169 1.6204 1.6575 1.7165 1.8189 1.8628 1.8971
‘99 1.4929 1.3189 1.3300 1.3224 1.2389 1.3974 1.6307 1.8943 1.6183 1.3031 1.1435 1.1545
‘00 1.1285 1.1090 1.1139 1.1032 1.0950 1.2050 1.2345 1.2460 1.2953 1.0463 1.0588 1.1233
‘01 1.0912 1.2184 1.3161 1.4180 1.6023 1.6599 1.6699 1.7126 1.7174 1.3346 1.2668 1.2567
‘02 1.3242 1.2076 1.2113 1.2448 1.2009 1.1299 1.0889 1.1575 1.2041 1.1950 1.0891 1.1322
‘03 1.1507 1.0920 1.0817 1.1225 1.1421 1.1864 1.5123 1.6000 1.6000 1.5876 1.3932 1.3383
‘04 1.3062 1.3958 1.8197 2.1687 1.9925 1.7105 1.4486 1.5734 1.5702 1.5170 1.6960 1.5923
‘05 1.6269 1.4929 1.5317 1.5413 1.4774 1.5065 1.5035 1.4249 1.5639 1.4470 1.3756 1.4224
‘06 1.3335 1.1989 1.1638 1.1651 1.8155 1.1924 1.1630 1.2354 1.2933 1.2347 1.3745 1.3223
‘07 1.3180 1.3408 1.3823 1.4628 1.7211 2.0100 1.9138 1.9554 1.9929 1.8957 2.0926 2.0083
‘08 1.8257 2.0023 1.8234 1.8826 2.0976 2.0350 1.9673 1.7398 1.8762 1.7963 1.7099 1.5132
‘09 1.0833 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503

‘10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807

HISTORICAL MONTHLY AVERAGE BLOCK PRICES

TECH, INC.

CALL TODAY:  Phone:  1-800-815-6761 •  FAX: 715-463-5218
www.drtechinc.com  •  e-mail: cheese@drtechinc.com

23581 Johnson Road, Grantsburg, WI 54840

From Design...To Production...To Installation...Through Operation

Recycle Those BTU's Already 
Present In Your Operation
With answers to a few brief 
questions, we can formulate 
payback numbers 
that will blow your mind 
   

! Let us show you how twe have cut
energy bills over $100,000 annually on a
50,000 pound pph operation by capturing
already existing energy.

Don't Get Steamed Over
High Energy Costs...

Contact us today and 
let the Energy Experts

at DR Tech show 
you how to save!

USDA Raises Most Price
Forecasts, But Reduces
Cheese, Class III Forecasts
Washington—The US Department
of Agriculture, in monthly supply-
demand estimates, raised most dairy
product price forecasts for 2011 but
reduced the forecasts for cheese and
Class III milk prices.

The milk production estimate for
2010 and forecast for 2011 are
unchanged from last month, at 192.8
billion pounds and 195.5 billion
pounds, respectively. 

Dairy imports for 2010 and 2011
are reduced due to low US prices rel-
ative to those internationally, cou-
pled with a weak US dollar.
Skim-solids basis exports are raised as
nonfat dry milk exports are expected
to be supported by tight world sup-
plies into mid-2011. Fat-basis
exports for 2010 are lowered from
last month on weaker-than-expected
butterfat exports.

The cheese price forecast is
reduced from last month on moder-
ate demand. USDA expects cheese
to average $1.5100 to $1.5900 per
pound, down from last month’s fore-
cast of $1.5350 to $1.6150.

Butter, nonfat dry milk and whey
prices are forecast higher. Tighter
beginning stocks support a higher

butter price forecast while generally
strong exports of nonfat dry milk and
dry whey will support higher prices.

USDA now expects butter prices
to average $1.5450 to $1.6550 per
pound, nonfat dry milk prices to
average $1.2200 to $1.2800 per
pound, and dry whey prices to aver-
age 37.5 to 40.5 cents per pound.

USDA’s Class III price forecast
range is reduced from last month as
the lower forecast cheese price more
than offsets the higher whey price
forecast. The Class III price is now
forecast to average $14.35 to $15.15
per hundredweight this year, down
from last month’s forecast of $14.45
to $15.25 per hundred.

The Class IV price forecast is
raised as both the butter and nonfat
dry milk price forecasts are raised.
The Class IV price is now forecast to
average $14.90 to $15.80 per hun-
dred this year, up from last month’s
forecast of $14.50 to $15.40 per hun-
dred.

Last year, the Class IV price aver-
aged $15.09 per hundred.

USDA expects the all milk price to
average $16.10 to $16.90 per hundred
this year, up from last month’s forecast
of $15.90 to $16.70 per hundred.

In 2010, the all milk price aver-
aged $16.30 per hundred, up from
$12.83 per hundred in 2009. rr

http://www.drtechinc.com
http://www.cheesereporter.com

