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4+ Guest column: ‘Class lll,
IV milk price spreads helpful
tool in dairy forecasting.’
For details, see page 4.

By Alyssa Sowerwine

MADISON, Wis. — The heat
wave that settled over much
of the United States in July
began to temper in the Upper
Midwest and Northeast dairy-
producing areas this week,
but some cheesemakers have
struggled to keep their vats
full in recent weeks due to
heat stress on dairy cows that
has impacted milk production
and availability.

According to USDA’s Dairy
Market News, high tempera-

U.S. Senate announces
progress on FTA talks.

For details, see page 5.

Updated research shows
U.S. “on right track’ to
international growth.
For details, see page 24.

Total cheese production
up 1.3 percent in June.

For details, see page 27.

Agri-Mark settles complaint
over use of ‘rhST-free’ claim

MONTPELIER, Vt. —Agri-Mark, parent company of Cabot Creamery,
aNortheast farm family-owned cooperative, has agreed to settle claims
by Vermont Attorney General William H. Sorrell that the company
misrepresented the “rbST-free” nature of the milk used to make some
Cabot products.

Under the settlement, Agri-Mark, Methuen, Mass., will pay $65,000
to the state of Vermont, donate $75,000 worth of dairy products to
local food banks and will take steps to prevent misrepresentations
in the future and accurately inform the public as to the recombinant
somatotropin (rbST) status of its products, Sorrell says.

Inregardsto the settlement agreement, Sorrell says that consumers
“need to be able to trust public statements and labeling claims about
the food they buy, especially when it comes to attributes they care
about, such as the use of hormones to produce the milk from which
dairy products are made.”

Agri-Mark produces and markets a variety of value-added dairy
products including cheeses, dairy spreads, butter and whipped cream,
many under the Cabot brand.

According to Sorrell, while some of these items are made from milk
that is certified by farmers as rbST-free, others are made from milk
that is not certified as such.

The Vermont state complaint notes that during the years 2009 and
2010, Agri-Mark staff stated in e-mails to members of the public and
on the company’s Facebook page that “No milk containing antibiotics
or rbST is ever allowed for processing.”

The complaint states that company personnel also stated in e-mails
to members of the public that the “milk delivered to our two plants
in Vermont and our plant in Massachusetts for Cabot cheese is rbST-
free ... These are the only plants that Cabot has for processing milk
to produce our cheeses”; that “all Cabot butter salted and unsalted is
produced from milk that is rbST-free”; and that members of the public
eventually would see a no-artificial-growth hormone icon on “all Cabot
packaging,” according to Sorrell.

In addition, Sorrell says that in 2009, letters were released from Agri-
Mark’s president and general manager that said that the company’s board
of directors had voted to no longer accept milk from cows treated with

Tirn to SETTLE, page 25 =

tures have stressed cows,
and production declines of 10
percent or more are common
in some parts of the country.

“Heat acrossthe North Cen-
tral and Eastern regions was
detrimental to production,”
Dairy Market News says. “Some
cheesemakers started to delay
orders due to the milk supply
and lower cheese yields/milk
components also caused by the
weather.”

Robin Schmahl, a commod-
itybroker and owner of AgDairy
LLC, a full-service commodity
brokerage firm in Elkhart Lake,
Wis., notes that there have
been numerous reports of cow
deaths due to the intense heat
and humidity.

“The heat spell was long
enough in duration to make it
difficult for cows toregain their
production capability once the
weather tempered,” he says.

However, despite tighter
dairy product production now,
milk production could jump
over time once weather be-
comes more conducive to cow
comfort and the large inventory
of heifers is absorbed into the
dairy herd, Schmahl adds.

“Many farmers have indi-
cated tousthereare increasing
cow numbers,” he says.

USDA notes the cheese

market is steady to firm, and
prices on the Chicago Mercan-
tile Exchange (CME) Group
cash cheese market have seen
little change.

This is likely due to the
fact that much of the concern
over the heat wave already is
reflected in price, says Mike
North, seniorrisk management
advisor with First Capitol Ag,
Platteville, Wis.

“The market is seldom be-
hind the curve on measuring
the outcome of events such as
this,” he says. “When multiple
forecast models came into
agreement regarding the July
heat wave, the cheese complex
aswell asmilk futureswere very
quick torespond. We witnessed
the sell-off that began in early
Julyrecover all of its losses and
move to new highs when this
took place. As we wait for data
concerning the impact of the
heat, prices will likely remain
high in the short term.”

Dave Kurzawski, a senior
broker with INTL/FCStone,
Chicago, also says weather
already has been factored into
CME prices.

“The upper Midwest heat
has impacted barrel produc-
tion, and it appears that the
barrel market may have more
to do with block strength than

July heat wave causes strain
on production in some regions

tightness of block cheese,” he
says. “Still, milk has flowed into
butter/powder or other cheese
production more aggressively
over the past three-six months
than it has flowed to the com-
modity Cheddar block and
barrel production that can be
traded at the exchange.”

CME Cheddar barrels
settled at $2.13 per pound
July 27 and have remained
there throughout this week
as of Thursday, while Cheddar
blocks, at $2.1550 per pound
July 22-29, have seen onlyslight
decreasesthisweek, settling at
$2.1325 as of Thursday. (For
today’s market prices, see
chart on page 2.)

Dairy Market News notes
that cheese supplies could
tighten further in coming
weeks due to the reopening
of schools and the expected
increase in milk needs by
bottlers.

“Any further competition
for available milk supplies
will put stress on cheese vat
outputs,” North says. “Chee-
semakers will be forced to pay
greater premiums for available
milk in order to keep vats at
capacity.”

North notes that despite
competition for milk availability,

Turn to HEAT, page 25 =

Kraft plans to create two
independent companies

NORTHFIELD, Ill. — Kraft Foods Inc. this week announced
plans to create two independent companies: one focusing on
its global snacks business and the other on its North American

grocery business.

The two independent, publicly-traded companies Kraft’s board
of directors intends to create include a high-growth global snacks
business with estimated revenue of approximately $32 billion and
a high-margin North American grocery business with estimated
revenue of approximately $16 billion. The company expects to
create these companies through a tax-free spin-off of the North
American grocery business to Kraft Foods shareholders.

“We have built two strong, but distinct, portfolios,” says Irene
Rosenfeld, chairman and CEO, Kraft Foods. “Our strategic ac-
tions have put us in a position to create two great companies,

Tirn to KRAFT, page 26 =

Blue Ribhon Cheese

& Butter Auction
raises $28,925

WEST ALLIS, Wis. —
Marieke Penterman, a chee-
semaker at Holland’s Family
Cheese in Thorp, Wis., was
named the 2011 Grand
Master Cheese Maker during
the Blue Ribbon Cheese &
Butter Auction, held Aug,. 4
at the Wisconsin State Fair
Park. Special guest speaker
Ben Brancel, Wisconsin sec-
retary of Agriculture, Trade
and Consumer Protection,
Tirn to AUCTION, page 9=
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MARKET INDICATORS
Chicago Mercantile Exchange

Cash prices for the week ended August 5, 2011

Monday | Tuesday |Wednesday | Thursday | Friday
Aug.1 | Aug.2 Aug. 3 Aug.4 |Aug. 5
Cheese Barrels
Price $2.1300 $2.1300 $2.1300 $2.1300 $2.1350
Change NC NC NC NC +1/2
Cheese 40-lh. block
Price $2.1525 | $2.1500 $2.1500 $2.1325 | $2.1325
Change -1/4 -1/4 NC -1 3/4 NC

Weekly average (Aug. 1-5): Barrels: $2.1310(+.0030); 40-1b. Blocks: $2.1435(-.0115).
Weekly ave. one year ago (Aug. 2-6, 2010): Barrels: $1.5620; 40-Ib. Blocks: $1.6025.

Extra Grade NDM
Price $1.6100 $1.6100 $1.6100 $1.6100 $1.6100
Change NC NC NC NC NC
Grade A NDM
Price $1.5100 $1.5100 $1.5100 $1.5100 $1.5100
Change NC NC NC NC NC
Weekly average (Aug. 1-5): Extra Grade: $1.6100(NC); Grade A: $1.5100(-.0120).
Grade AA Butter
Price $2.1000 $2.1025 $2.1025 $2.1025 $2.1025

Weekly average (Aug. 1-5): Grade AA: $2.1020(+.0270).
Class II Cream (Major Northeast Cities): $2.8635(+.0755)—$3.1125(+.1617).

California Minimum Prices
Released August 1, 2011

Butterfat SNF Equivalent
Class 4a $ 2.2153/1b. § 1.4154/1b. $ 20.07/cwt.
Class 4b $ 2.2153/1b. § 1.3325/1b. $ 19.35/cwt.
Weekly Gold Storage Holdings August 1, 2011
On hand Week Change since July 1 Last Year
Monday Change Pounds  Percent Pounds Change
Butter 8,265 +75 -909 -10 9,811 -1,546
Cheese 137,538 +2,283 -8,368 +6 130,590  +6,948

(These data, which includes government stocks and is reported in thousands of pounds, are based on reports from a
limited sample of cold storage centers across the country. This chart is designed to help the dairy industry seethe trends
in cold storage between the release of the National Agricultural Statistics Service’s monthly cold storage reports.)

CHEESE FUTURES"™ for the week ended August 4, 2011

(Listings for each day by month, settling price and open interest)

Fri., July 29 Mon., Aug. 1 Tues., Aug. 2 Wed., Aug. 3 Thurs., Aug. 4
JUL11 2.116 245 2.116 245 2.116 245 2.116 245 2.116 245
AUGI11 2.096 325 2.100 325 2.112 325 2.112 325 2112 325
SEP11 2.040 297 2.040 309 2.033 309 2.026 309 2.004 309
0CT11 1.938 303 1.970 304 1.950 313 1.948 313 1.924 322
NOV11 1.855 343 1.880 345 1.870 357 1.870 357 1.863 366
DECI11 1.782 308 1.782 310 1.775 328 1775 328 1.766 341
JAN12 1.742 151 1.752 151 1.752 151 1.752 151 1.745 155
FEB12 1.732 210 1.765 214 1.741 215 1.741 215 1741 219
MARI12 1.745 210 1.760 212 1.760 212 1.760 212 1760 216
APR12 1.750 116 1.760 120 1.760 120 1760 120 1.760 124
MAY12 1.715 127 1.750 135 1.750 135 1.750 136 1.750 139
JUN12 1.710 116 1.750 119 1.750 119 1.750 119 1750 123
JUL12 1.718 43 1.718 43 1.718 43 1.718 43 1.718 43
Total Contracts Traded/
Open Interest 101/2,925 66/2,964 50/3,004 2/3,004 56/3,059

Daily market prices are available by visiting CME’s online statistics sites at http://www.cmegroup.com.
*Total Contracts Traded/Open Interest reflect additional months not included in this chart.

DRY WHEY FUTURES 1or the week ended August 4, 2011

(Listings for each day by month, settling price and open interest)

Fri., July 29 Mon., Aug. 1 Tues., Aug. 2 Wed., Aug. 3 Thurs., Aug. 4
JUL11 55.00 188 55.00 188 55.00 188 55.00 188 55.00 188
AUGI1 56.50 202 56.50 202 56.50 202 56.50 202 56.50 202
SEP11 56.50 187 56.50 189 55.73 189 55.73 189 55.73 204
0CT11 55.00 219 54.98 216 53.88 218 53.88 218 53.88 221
NOV11 53.00 239 52.98 238 51.28 240 51.28 240 5150 242
DECI11 51.50 187 51.50 187 51.00 189 51.50 189 5150 192
JAN12 46.50 66 46.50 66 46.50 66 46.50 66 47.00 66
FEB12 44.75 71 44.75 71 45.00 72 45.00 72 45.00 74
MARI12 44.50 68 44.50 68 45.00 69 45.00 69 45.50 71
APR12 44.48 34 44.48 34 44.48 34 44.48 34 44.48 34
MAY12 44.35 32 44.00 36 44,00 36 44.00 36 44,00 38
JUN12 44,50 37 44.50 38 44.50 38 44.50 38 4450 38
JUL12 4450 23 44.50 23 44.50 24 44.50 24 44,50 24
AUGI2 42.00 20 42.00 20 42.00 20 42.00 20 42.00 20
SEP12 42.00 20 42.00 20 42.00 20 42.00 20 42.00 20
0CT12 41.50 13 42.00 13 42.00 13 42.00 13 42.00 13
NOV12 42.00 14 42.00 14 42.00 14 42.00 14 42.00 14
DEC12 41.50 12 42.00 12 42.00 12 42.00 12 42.00 12
Total Contracts Traded/
Open Interest 22/1,632 14/1,635 14/1,644 0/1,644 31/1,673

CLASS Il PRICE

(Dollars per hundredweight, 3.5% hutterfat test)

YEAR JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC
2005 14.14 1470 14.08 14.61 13.77 13.92 14.35 13.60 14.30 14.35 13.35 13.37
2006 13.39 12.20 11.11 10.93 10.83 11.29 10.92 11.06 12.29 12.32 12.84 13.47
2007 13.56 1418 15.09 16.09 17.60 20.17 21.38 19.83 20.07 18.70 19.22 20.60
2008 19.32 17.03 18.00 16.76 18.18 20.25 18.24 17.32 16.28 17.06 15.51 15.28
2009 10.78 9.31 1044 1078 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
2010 14.50 14.28 12.78 12.92 13.38 13.62 13.74 1518 16.26 16.94 15.44 13.83
2011 13.48 17.00 19.40 16.87 16.52 19.11 21.39
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Cheddar Cheese ana Dairy Product Prices

For the week ended:

Cheese 40-1b. Blocks:

Average price!
Minn./Wis.
Other states
U.S.

Sales volume?
Minn./Wis.
Other states
U.S.

Cheese 500-1b. Barrels:

Average price!
Minn./Wis.
Other states
U.S.

Adj. price to 38% moisture
Minn./Wis.
Other states
U.S.

Sales volume?
Minn./Wis.
Other states
U.S.

Moisture content
Minn./Wis.
Other states
U.S.

Butter:
Average price! U.S.
Sales volume? U.S.
Nonfat Dry Milk:
Average price' U.S.
Sales volume? U.S.
Dry Whey:
Average price! U.S.
Sales volume? U.S.

7/30/11

$2.1886
$2.0996
$2.1062

879,842
10,967,285
11,847,127

$2.2583
$2.2410
$2.2472

$2.1557
$2.1224
$2.1344

3,260,240
5,733,353
8,993,593

35.05%
34.54%
34.72%

$2.0085
10,430,552

$1.5832
17,237,246

$.5591
7,849,955

7/23/11

$2.1338
$2.0958
$2.1014

1,537,766
8,964,682
10,502,448

*$2.2490
$2.2532
*§2.2513

*$2.1480
$2.1269
*$2.1365

#4,185,803
4,989,204
%9,175,007

35.09%
34.32%
34.67%

#$2.0269
#3,734,745

#$1.5545
%29,630,512

$.5501
8,472,750

7/16/11

$2.2147
$2.1269
$2.1336

902,392
10,869,926
11,772,318

$2.2384
$2.2355
$2.2370

$2.1348
$2.1136
$2.1243

4,258,564
4,165,097
8,423,661

34.99%
34.42%
34.71%

#$2.0280
#5,083,621

$1.6510
18,807,598

$.5521
8,180,913

7/9/11

$2.1984
$2.1034
$2.1107

831,290
10,004,547
10,835,837

$2.2251
$2.2019
$2.2131

$2.1230
$2.0772
$2.0991

3,486,403
3,758,191
7,244,594

35.02%
34.28%
34.63%

$2.0348
4,142,358

*$1.6682
*13,981,268

$.5416
7,694,870

“/Revised. /Prices weighted by volumes reported. %Sales as reported by participating manufacturers.
Reported in pounds. More information is available by calling NASS at 202-690-2424.

DISCLAIMER: Cheese Market News® has made every effort to provide accurate current as well as historical market information. However, we do not guarantee the accuracy of these data and do not assume liability for errors or omissions.
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MARKET INDICATORS

August 5, 2011 — CHEESE MARKET NEWS® n

Class & Component Prices CHEESE FUTURES
July 2011 June 2011

Class IlI: NOW TRAD'NG

glii,cep ‘ § 21.3%/cwt. $ 19.1l/cwt. YOU CAN CUT YOUR HEDGING COSTS

cllm Ir‘;fe §  14.00/cwt. § 11.2V/cwt. TRADE WITH GPC FOR $3.41 PER SIDE
ass [\ Class Il Milk M Class IV Milk B Whey M Cheese

Price $ 20.33/cwt. $ 21.05/cwt. Cash Settle Butter ™ NFDM M Options

Skim Price $ 12.90/cwt. $ 13.22/cwt. Trade Electronically $3.41 Side*

Class II: JOE, ART, LEON & JARON GRESSEL

Price $  21.29/cwt. $ 21.37/cwt.

Butterfat Price $ 2.2581/1b. $ 2.3772/1b.

go:’:pg“te;t Prices: $ 2 2511/]b $ 2 3702/1b BROKERS OF DAIRY FUTURES & OPTIONS SERVING AGRI-BUSINESS SINCE 1933
uiteria rlce . ' ' : ) *Plus front end fees ca" Free: 1'877'Gressel

Nonfa_t Sol}ds Price $ 1.4336/b. $ 1.4694/Ib. when applicable Southwestern Division: (602) 374-3885

Protein Price $ 3.8292/1b. $ 2.9807/1b. o otores. o jaron@gressel.net

Other Solids Price $ 0.3608/1b. $ 0.3339/1b.

Somatic Cell Adjustment Rate
Product Price Averages:

$ 0.00106/1,000 scc $ 0.00095/1,000 scc

For more information circle 1 on the FAST FAX form on page 28.

Butter $ 2.0304/1b. $ 2.1287/1b.
Nonfat Dry Milk $ 1.6159/1b. $ 1.6520/1b.
o e 3 I3, . L3999/ CME FUTURES 1or the weel ended August 4, 2011
Dry Whey $ 0.5494/1b. $ 0.5233/1b. Class 11 Milk#
Fri., July 29 Mon., Aug. 1 Tues., Aug. 2 Wed., Aug. 3* | Thurs., Aug. 4*

JUL1L 2138 6,782 21.38 6,761 21.38 6,736 2136 6,738 21.38 6,736

AUGIl 2146 6,442 2160 6,415 2143 6,377 2145 6,359 2145 6,407
A“gI'ISl 5’ 201 SEP11  20.67 6,326 20.80 6,407 2042 6,300 2031 6,230 20.16 6,306
OCT11  19.67 4,966 19.89 5,041 19.61 5,049 1963 5,099 19.27 5,202

International Dairy Markets

Western and Eastern Europe NOVII 1865 4007 | 1885 4050 | 1866 4084 | 18.65 4106 | 1847 4130
Butter: 82 percent butterfat $5,725(-25)-$5,950(-150); DECIL 1771 3654 | 1790 3633 | 1774 3609 | 1773 3628 | 17.60 8,619
99 percent butterfat $6,050(-150)-$6,350(-150) JANI2 1721 975 17.28 980 17.18 987 17.19 1,009 1712 1,032

I FEB12 1696 868 | 17.03 887 | 1700 897 | 17.02 916 | 1697 929
Skim Milk Powder: 1.25 percent butterfat $3,225(+25)-$3,400. MARIZ 1690 8% | 1700 859 | 1700 865 | 17.00 885 | 1699 944

Whole Milk Powder: 26 percent butterfat $4,150(-50)-$4,375(-25). APRI2 1689 600 | 1604 598 | 1688 598 | 168 623 | 1691 689
MAY12 16.85 588 16.90 596 16.90 606 16.89 625 16.92 685

Whey Powder: Nonhygroscopic $1,100-$1,250. JUNI2 1687 541 1688 544 1688 562 | 1688 589 | 1690 640
Oceania JUL12 1687 395 | 1690 396 | 1692 401 | 1691 407 | 1695 454
AUGI2 1683 379 | 1683 380 | 1684 384 | 1684 407 [ 1690 489
Butter: 82 percent butterfat $4,300-$4,800(-250). SEP12 1689 350 | 1695 350 | 1696 355 | 1696 363 | 1997 426
Cheddar Cheese: 39 percent maximum moisture $4,118(-197)-$4,600(-30). Ong ig% 310 ig;i gﬁ }ggg gig iggg g;g 16.82 ggg
PR . NOV . 309 . ) ) 16.92
Skim MII_I( Powder: 1.25 percent butterfat $3,488(-124)-$3,900(-100). DECL2 1641 9283 | 1651 293 652 s | 1655 338 | 1660 a7
Whole Milk Powder: 26 percent butterfat $3,477(+3)-$3,800(-300). JANI3 1610 10 | 1611 10 | 1614 10 | 1620 11| 1620 11
*Source: Dairy Market News. Prices reported in U.S. dollars per metric ton, F.0.B. port. To convert Total Contracts Traded/

to price per pound: divide price by 2,204.6 pounds. Open Interest 1,413/38,620 1,437/38,831 1,508/38,764 1,768/38,991 1,928/39,739
il *
Class IV Milk
Fri., July 29 Mon., Aug. 1 Tues., Aug. 2 Wed., Aug. 3 Thurs., Aug. 4
*
Dl‘v PI‘O(IIIGlS August 5, 2011 JULIL 2051 712 [ 2051 712 | 2051 710 | 2051 710 | 2051 710

AUGI11 19.98 862 19.98 862 19.98 862 19.98 862 19.98 862
SEP11 19.33 719 19.33 719 19.45 715 19.45 715 19.45 715

NONFAT DRY MILK O0CT11 1915 58 | 19.10 587 1900 589 | 190 589 19.10 589
Central & East: low/gegiugg&eag $}$ .15?(;(5))(())(()-2)3-$1.6800(-4); gggﬂ iggg ggg }ggg ggg }ggé ggg }g;g 32(1) ig.;g gg(l)
?1?;; ﬁ,eat.$1 65(60)(:7):$ 1 75(60%'_ 1) JANI2 1782 107 | 1782 109 | 1782 109 | 1785 119 | 1785 119
o9 ' ; FEB12 . 1755 101 101 17.
West: low/medium heat $1.4500(-3)-$1.5900(-10); warte  tese e | owree sy | e RS ML
mostly $1.4700(-3)-$1.5700(-3). Total Contracts Traded/ . .

high heat $1.5900(-2)-$1.7700(-2).

41/4,12
Calif. manufacturing plants: extra grade/grade A weighted ave. $1.5722(+.0358) Open Interest 2A6/4,095 1A I07 7,108 128 0,128
based on 13,083,815 Ibs. Sales to CCC: 0 Ibs. Cash-Settled NDM
Fri., July 29 Mon., Aug. 1 Tues., Aug. 2 Wed., Aug. 3 Thurs., Aug. 4
WHOLE MILK POWDER (National): $1.9200-$2.0600(+6). JULIL 16200 441 | 16200 441 | 162.00 441 | 162.00 441 | 16200 441

AUG11 155.00 438 155.00 437 155.00 437 155.00 437 155.00 437
SEPI11 148.50 333 148.50 333 148.53 333 148.53 333 148.53 333

EDIBLE LACTOSE

0OCT11 143.53 284 145.00 286 145.00 286 145.00 284 145.00 284

(FOB)Central and West: $4700-$7400(+7 1/2), mostly $5500(+1)'$6200(+1) NOV11 143.03 179 143.50 179 143.50 179 143.50 179 143.50 179

DEC11 142.03 183 142.50 183 142.50 183 142.50 185 142.50 185

JAN12 141.00 16 142.00 20 142.00 20 142.00 32 142.00 32

DRY WHEY FEB12 13850 2 13900 14 | 139.25 14 | 14175 29 | 14175 29
Central: nonhygroscopic $.5000-$.5850(-1/2); MAR12  138.00 2 138.00 2 | 138.00 2 | 138.00 2 | 138.00 2
mostly $.5200(+1/2)-$.5550. APR12 12850 1 128.50 1| 130.03 1 | 130.05 1 | 130.08 1
West: nonhygroscopic $.5450-$.6100; Total Contracts Traded/
mostly $.5650-$.6050(+1/2). Open Interest 4/1,879 19/1,896 14/1,896 37/1,923 0/1,923
(FOB) Northeast: extra grade/grade A §.5500-$.6100.
Cash-Settled Butter*
ANIMAL FEED (Central): Whey spray milk replacer $.3975-$.5500. Fri., July 29 Mon., Aug. 1 Tues., Aug. 2 Wed., Aug. 3 Thurs., Aug. 4
JULI1 20400 721 20400 721 | 20400 721 | 20400 721 | 20400 721
WHEY PROTEIN CONCENTRATE (34 percent): $1.500081.6300; SEPIl 000 813 | w900 813 | 2085 515 | 28w 815 | 2800 s
mostly $1.5300(-1)-$1.5800(-1). OCTIl 21000 630 20050 630 | 20850 641 | 20748 655 | 205.00 658
NOVI1 20200 606 202.00 606 | 20200 608 | 20150 613 | 20000 622
DRY BUTTERMILK DECI1 19225 420 19225 422 | 192.00 424 | 190.75 424 | 190.00 424
(FOB)Central & East: $1.4000(-10)-$1.6000(-1). JAN12 18600 18 186.00 18 | 186.00 18 | 18300 27 | 182.00 27
(FOB) West: $1.3500-$1.4450(-4 1/2); mostly $1.3700(-1)-$1.4100(-4). FEB12  184.00 16 184.00 16 184.00 16 | 181.50 23 181.50 23
Total Contracts Traded/
) Open Interest  35/4,184 11/4,186 41/4,203 56/4,243 31/4,260
CASEIN: Rennet $4.8100-$5.1400; Acid $5.1000-$5.2600.

Daily market prices are available by visiting CME's online statistics sites at http://www.cmegroup.com.
#The total contracts traded for Class III milk includes electronically-traded contract volumes.

*Source: USDA’s Dairy Market News #Total Contracts Traded/Open Interest reflect an additional month not included in this chart.

DISCLAIMER: Cheese Market News® has made every effort to provide accurate current as well as historical market information. However, we do not guarantee the accuracy of these data and do not assume liability for errors or omissions.
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GUEST COLUMNIST

Perspective:
Market Insight

Jon Spainhour is a broker for
Rice Dairy,* Chicago. He is a guest
columnist for this week’s issue of
Cheese Market News®.

Class Iil, IV milk price spreads
a helpful tool in dairy forecasting

At the beginning of April this year,
the block/barrel average moved as low as
$1.5425 per pound. During the last week
of July, it traded as high as $2.1425 per
pound. This move caught a lot of people
off guard and it feels like many are still
trying to wrap their head around this
rapid appreciation to near all-time highs.
The fact that we made this appreciation
during the spring flush is even more
confusing for many, and even seasoned
price analysts are struggling to get a good
grasp on how cheese prices got this high.

While clarity regarding my price
outlook for cheese will elude me again
sometime in the near future, I must say,
I was not surprised by this move at all.
In fact, I think it was Dairy 101. Before
you call me wanting to give me either a
piece of your mind or find out what fancy
new economic model I have designed, I
would askyou to reference what I refer to
as Dairy 101 by Ed Jesse and Bob Cropp
(Basic Milk Pricing Concepts for Dairy

Farmers). This unbelievably concise and
informative reference was given to me
whenIfirst entered the dairyindustryand
I have referenced and re-read countless
times over the past years.

In this reference guide to dairy pric-
ing, the structure of the four-tier pricing
system is explained. In essence, milk
is milk, and the four tiers should have
to fight for every drop of milk they get,
especially Class III and IV. Class I, the
highest-priced tier, gets first call on the
milk that it needs. When that tranche is
filled up, milk then moves into the Class
II market. What's left over goes into
either Class III or Class IV, whichever
one is delivering the best return. To put
extra emphasis on the importance of the
allocation of milk to the lower two tiers,
Class I derives its price from the higher
of Class III and Class IV. If Class III is
getting a better return, milk should be
diverted out of cheese/whey and into but-
ter/powder, and vice versa. In theory, the

prices of these two milk classes should
ultimately equal out over the long run.
So, when spot cheese prices were
at $15.52-per-hundredweight Class III
equivalent in April ($1.5425-per-pound
cheese and $0.4875-per-pound whey) and
spot Class IV prices were at $20.54-per-
hundredweight equivalent ($1.67-per-
pound nonfat dry milk (NFDM) and
$1.97-per-pound butter), it really was no
surprise to me that cheese prices began
to make what ultimately turned out to be
a$0.60-per-pound rally. It was just simple
economics. In one fashion or another,
milk was diverted out of Class III, which
was underperforming Class IV by $5 per
hundredweight, and into butter/powder.
Withless milk going into the vat and mak-
ing its way into the dryer and the churn,
the supply of finished cheese began to
dwindle and prices began to move higher.
Even though more milk was going into
Class IV at the time as aresult, the bid for
Class IV remained relatively good. While
NFDM prices began to sink, butter prices
began to rally anew, and we moved into
new highs on the year in late May. This
price support helped ensure that milk
would continue moving into Class 1V,
continuing to short the Class III market.
While there were other economic fac-
tors that seemed to help cheese make its
move, namely a temporary quality issue
at a major cheese manufacturer, cheese
was already moving higher before many of
those issuesbegan to manifest themselves
into the market. In fact, I believe one of
the major issues that played a role this
year was the combination of the Class
IV demand and the newly-added manu-
facturing capacity of several Class IV
plants. Typically the spring flush causes
spot milk to trade at steep discounts. In
years past, that milk seems to have made
itsway into the vat, ultimately raising the
supply of cheese on the market. Thisyear,
that didn’t seem to happen, as Class IV

LETTER TO THE EDITOR

sucked up as much milk as it could. Less
cheese on the market meant prices were
free to move higher.

Of course, the convergence of these
twomilk classes didn’t happen overnight.
On a printed price National Agricultural
Statistics Service basis, even June still
came in with Class IV pricing $1.91 per
hundredweight premium over Class II1.
While the final numbers of July have not
been printed yet, it is likely that July will
finally print with Class III over Class IV. It
always takes time for these things towork
themselves out, as commitments on both
the manufacturing and end user sides of
the equationlock milk into a certain class
for extended periods of time, regardless
of how wide the spread is. However, in
the long run, the correlation of Class III
to Class IV over the last 10 years is 82
percent. The average spread betweenthe
two classes over that same time period is
only $0.32 per hundredweight. The con-
clusion I take away from these statistics
is that ultimately, Class III and Class IV
are going to converge and that the fight
between the two classes is fairly efficient
in the long run.

Other than just proving the ultimate
efficiency of the dairy industry and dem-
onstrating that the basic tenants of dairy
pricing that we all already knew are true,
I see the real values in this exercise as
how it can be used moving forward. [ view
dairyprice forecasting asbeing almost as
hard as it gets. Even the best, brightest,
and most seasoned have been known to
pound their head against the wall from
time to time. However, armed with this
proven theory in our toolbox, we can at
least give ourselves alegup on the market
by examining the relationship between
the components. With Class IV trading at
$20.54 per hundredweight and bid there,
itcan’'treally come as a surprise that Class
111 would begin to make a sizeable rally

Turn to SPAINHOUR, page 6 =

Letter to editor: Wisconsin dairy’s future in question with new proposed policy reform

To the editor:

Wisconsin has become America’s
Dairyland because of the hard work of
thousands of dairy producers, both large
and small. This hard work hastaken place
over multiple generations with dairy
farmers dedicating their lives to produc-
ing high-quality milk to meet our state’s
needs, aswell asthe growing demands of
an expanding global population.

Unfortunately, anewproposed policy
from the National Milk Producers Feder-
ationin Washington, D.C., known as the
“Foundation for the Future,” threatens
the future of Wisconsin’s dairy industry,
especially dairy farms like ours.

The proposed policy is designed
to limit milk production by collecting
taxes from all dairy producers when
the milk price is low. If this program is
in effect, our multi-generational family
farm will not be able to afford it. The
money that we would have to pay into

the government over time would cause
a significant strain and end our family
farm. Especially in times of tight mar-
gins, we rely on every dollar that comes
from mymilk check. This proposal would
take away a certain percentage of the
income we receive for every hundred-
weight of milk produced on my farm.
Over time, this proposal will leave many
dairy operations with only one option,
to stop producing milk.

Wisconsin dairy producers already
have many of the tools we need to
manage risk. For example, hedging and
forward contracting not only milk, but
many of our input commodities. That is
also including energy inputs. We do not
need another bureaucracy.

Wisconsin dairy producers are al-
ready having a difficult time supplying
processing plants with enough milk to
keep the plants profitable. Reducing
the number of dairy farms would only
increase that stress and likely force

many processing plants out of business,
oratleast out of Wisconsin. We then will
lose our mail box price and our bonus
incentives. Processing plants are the
backbone of our industry, and we can’t
afford to make it more difficult for them
to stay in business.

This new plan puts a cap on what
we can achieve in the dairy industry.
It doesn’t make sense to slow produc-
tion with many people in this country

and around the world going hungry.
The United States is poised to fill the
predicted increase in global demand. I
urge my fellow farmers and residents
statewide to call their congressional
representatives and tell them to vote
this down before it hurts all of us.

Marv and Chad Prestrud
200-cow dairy, Prestrud Dairy LLC
Prairie Farm, Wis.

Letters to the editor

Due to the fact Cheese Market News has been receiving multiple letters to
the editor regarding Foundation for the Future, we will continue evaluating
letters on a case-by-case basis and do not guarantee that all letters will be
published. CMN also retains the right to edit letters to meet CMN's length
and style guidelines. All submitted letters must include the writer's name,
company affiliation, location and phone number, and letters must not be
of excessive length. The views expressed in letters to the editor ave strictly
the writers’ own opinion and CMN does not take any responsibility for the
views stated by those who write to the editor.
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Congress passes compromise to raise debt limit; Obama signs just hefore default deadline

WASHINGTON — Hours before the
United States faced a first-ever default,
President Obama signed into law a
compromise deal that raises the na-
tion’s $14.3 trillion debt limit.

Shortly before Obama signed the
compromise on Tuesday, the Senate
voted 74-26 to pass the Budget Control
Act, the last hurdle for the controversial
measure approved by the House by a
vote of 269-161 on Monday night.

“It’s an important first step to en-
suring that as a nation, we live within
our means, yet it also allows us to keep
making key investments in things like
education and research that lead to
new jobs, and assures we're not cutting
too abruptly while the economy is still
fragile,” Obama says.

The International Dairy Foods As-
sociation (IDFA) notes that the budget
deal contains four major components:

¢ Immediate increase in the debt-
ceiling limit — The legislation calls for
a $400 billion increase in the nation’s
statutory debt limit, with input from
the Department of the Treasury, to
ensure the limit does not exceed $100
billion. The bill also calls for another
$500 billion increase in the debt ceil-
ing provided Congress does not pass a
resolution opposing such an increase
with a veto-proof majority. The total
front-end increase of the debt ceiling
adds up to $900 billion.

e Discretionary spending caps
— The deficit package establishes
discretionary spending limits found in
legislation passed by the Republican-
controlled House last Friday with a
218-vote majority. The cuts, totaling ap-
proximately $917 billion over 10 years,
are an initial down payment on deficit
reduction, IDFA says. However, the caps,
about $1.05 trillion in fiscal year 2012

to $1.25 trillion in fiscal year 2021, are
now split between “non-security” and
“security” spending. The legislation
defines the term “security category” as
“discretionary appropriations associ-
ated with agency budgets for the De-
partment of Defense, the Department
of Veterans Affairs, the Department
of Homeland Security, the National
Nuclear Security Administration, the
intelligence community management
account and all budget accounts under
international affairs.”

e Creation of a super-committee —
The act sets up a bipartisan panel that
top leaders in each party will appoint
to identify budget cuts that Congress is
unable or unwilling to enact. Minority
and majority leaders in each chamber
will appoint three members to identify
and recommend an additional $1.2 tril-
lion or more in deficit reduction by
Nov. 23, 2011. The bill also includes a
provision that allows for fast-track floor
procedures inboth chambers until Dec.
23, 2011. If the super-committee fails
to report a bill by the Nov. 23 deadline
or either chamber fails to act within
a month subsequent to that date, the
super-committee loses its privileges to
recommend savings, IDFA notes.

¢ Enforcement — Should Congress
fail to act on the super-committee’s
recommendations, or ifthose provisions
donot meet the pre-determined deficit
reduction goals, further budgetary
cuts based on the difference between
the $1.2 trillion number and anything
enacted by Congress will go into effect.
The legislation allows for those reduc-
tions to be divided equally between
“non-security” and “security” spending,
IDFA notes.

TheNational Milk Producers Federa-
tion (NMPF) notes that time and again,

Wisconsin Aging & Grac!ing
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e are your custom sourcing specialist for procuring the highest
Quality Cheddar Cheese to meet your specific needs. Staffed

members of Congress have called for
cuts to agricultural programs.

“The best-case scenario appears to
be $11 billion in agriculture spending
cutsover the next 10years,” NMPF says.
“This will require real and significant
farm policy reform that will impact
direct payments and conservation
programs.”

National Farmers Union (NFU)
President Roger Johnson this week
said while NFU is pleased Congress
and the White House have come to an
agreement, many difficult decisions

remain in the weeks ahead.

“NFU hopes that any decision to
reduce agriculture spending will pro-
vide the Senate and House agriculture
committees with certainty and enough
resources to write an effective farm
bill,” Johnson says. “As discussions
continue for the 2012 Farm Bill, it is
imperative that U.S. farmers, ranchers
and fishermen have a strong safety
net they can rely on in times of need
in order to continue to provide the
country and the world with a safe
and abundant food supply.” CMN

Senate announces progress on FTA talks

WASHINGTON — Members of the U.S.
Senate this week announced that they
have come to a bipartisan agreement on a
pathforward in the passage of the pending
South Korea, Colombia and Panama free
trade agreements (FTAs).

Each of these trade agreements
was signed at least four years ago, but
implementation of the FTAs has been
stalled over disagreements on specifics,
including most recently the renewal of
the expanded trade adjustment assistance
(TAA) program which provides financial
aid and training to displaced U.S. work-
ers. The Obama administration has said
it will not submit the three agreements
to Congress without reaching a deal to
renew TAA, but Republicans have opposed
combining TAAwith the trade agreements.
However, there is bipartisan support that
the pending FTAs should be implemented
as soon as possible.

Senate Majority Leader Harry Reid,
D-Nev.,and Senate Minority Leader Mitch
McConnell, R-Ky., Wednesday issued ajoint
statement announcing the development,
though they did not provide details on the
compromise.

“My staff and Sen. McConnell's staff
have been in discussions for weeks over
the Trade Adjustment Assistance program
and the three outstanding FTAs,” Reid
says. “We believe those discussions have
provided a path forward in the Senate
after we return (from August recess) for
passage of the bipartisan compromise on
the Trade Adjustment Assistance program,
followed by passage of the three FTAs.”

Reid reiterates that he does not sup-
port movement on the FTAs until TAA
has passed, and McConnell says while
he does not personally support TAA, he
knows there is bipartisan support for the
program.,

“I agree with the majority leader that
we have a path forward on TAA and the
free trade agreements,” McConnell says.
“Thave long supported passage of the long-
delayed FTAs, and I know that I speak for
many on my side of the aisle that we are
eagerto get moving and finally pass them.”

House Speaker John Boehner, R-Ohio,
praised the Senate’'s announced agree-
ment, saying it has cleared an important
hurdle.

Tirn to FTA, page 6 =

ROTARY MOLDER CHILLER (RMC)
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For more information circle 2 on the FAST FAX form on page 28. For more information circle 3 on the FAST FAX form on page 28.
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Est. 2006
We’re Proud to Offer White and Colored Cheddar
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B Wisconsin Premium 640’s

B Wisconsin Premium 40 Ib. Blocks
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Monterey Jack, Colby, Pepper Jack & Much More
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* Set-aside Programs ¢ Cheese Grading Services
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NOVAK'S CHEESE OF WISCONSIN, INC.
Tel: 920.338.1571 Fax: 920.338.1714
Bill Novak Il & Ben Novak

For more information circle 4 on the FAST FAX form on page 28.

FTA

Continued from page 5

“Expanding markets for U.S. small busi-
nessesisacritical component ofthe Repub-
lican plan for America’s job creators, and
further delay of these job-creating trade
billsisunacceptable,” Boehnersays. “I1ook
forward to the House passing the FTAs, in
tandemwith separate consideration of TAA
legislation, as soon as possible.”

While some lawmakers hinted at com-
promise over TAA, others remained firmly
against it. Sen. Orrin Hatch, R-Utah, wel-
comed the announcement to advance the
FTAs, but urged that TAA not be included.

“With a clear path forward in the Sen-
ate, the president must halt any efforts
to include Trade Adjustment Assistance
as part of the largest trade agreement
negotiated in more than a decade,” Hatch
says. “Thiswould be a misguided approach
that would ultimately put the Korean FTA
at serious risk.”

The International Dairy Foods As-
sociation (IDFA) and the National Milk
Producers Federation (NMPF) consis-
tently have urged lawmakers to pass the
FTAs in a timely manner, as the Korea
FTA particularly could help expand dairy
exports and keep the U.S. dairy industry
competitive with other countries that

J
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EASY-SET
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Have time for all of the important things in life.

www.chr-hansen.com

Chr. Hansen Inc. - 9015 W. Maple St. - Milwaukee, WI 53214 - Toll free: 800-558-0802

VN

For more information circle 5 on the FAST FAX form on page 28.

already have trade agreements in place.
IDFA, NMPF, Land O’Lakes Inc. and
Northwest Dairy Association/Darigold
were among 120 agriculture and food
organizations that submitted a letter to
Congress and President Obama July 29
emphasizing the importance of passing
the pending FTAs.

“It’s difficult to watch years of mar-
ket development evaporate in a matter
of months because we are not able to
compete on the basis of price, making
the United States the residual supplier
where it was once the main supplier,” the
letter says. “U.S. agriculture is prepared to
work to achieve the full benefits of these
agreements but can only do so if the U.S.
government moves quickly to pass these
agreements.”

The letter says while the prospect of
Congress passing the FTAs before the
August recess is highlyunlikely, the groups
urge swift action in September to imple-
ment the agreements.

“It is important to get these deals
passed as quickly as possible, because
other dairy exporting countries like the
European Union already have agreements
with important markets, including South
Korea,” says John Kelly, IDFA manager
of international affairs. “We are already
seeing a quota disadvantage of 4,560
tons for cheese in that market.” CMN

OPINIONS
SPAINHOUR

Continued from page 4

from $15.52 per hundredweight.
Spreads between Class I1I and Class
IVthat wide don’t come around everyday,
but they will come around again, just
as surely as they will close again when
they do. While knowing that a spread is
going to close won’t necessarily tell you
where the individual component prices
are going, it can give a general idea of
their direction, especially if one is a
rock solid bid like Class IV was back in
April. Keep an eye on these price spreads
and you will be using a tool that has a
proven track record of working. (To Ed
Jesse and Bob Cropp, thank you!) CMN

*These observations include in-
JSormation from sources believed to
bereliable, but noindependent verifi-
cation has been made and therefore
their accuracy and completeness
cannot be guaranteed. Opinions
and recommendations expressed
are the opinion of the author and
aresubject to change without notice.
The risk of loss in trading futures
contracts or commodity options
can be substantial, and investors
should carefully consider the inher-
ent risks of such an investment in
light of their financial condition.

Theviews expressed by CMN’s guest
columnists are their own opinions
and do not necessarily reflect those of
Cheese Market News®.
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WEL Companies to hold grand opening of new refrigerated warehouse in Gooding, Idaho

By Alyssa Sowerwine

GOODING, Idaho —WEL Companies,
anasset-based trucking and warehouse
company headquartered in De Pere,
Wis., is holding a grand opening Aug.
10 for its newest 120,000-square-foot
refrigerated warehouse/transportation
facility in Gooding, Idaho.

The site is a newly-renovated fa-
cility with a restored rail siding, says
Megan Fechter, sales development
coordinator for WEL Companies, which
offers temperature-controlled and
dry transportation, and warehousing
to the Lower 48 states. WEL Com-
panies also provides truckload, less-
than-truckload (LTL) and dedicated
transportation, along with drayage
and stripping, cheese financing and
tax recovery services.

“WEL Logistics is the single-source
solution for all of our customers’
needs,” Fechter says. “We partner with
clients to manage their inventory and
transportation needs from beginning to
end by utilizing our industry expertise,
strategically-located hub centers and
updated industry technology.”

SERVICE and WAREHOUSE

Supply Chain Solutions

Improvements to the Gooding
site — the 14th refrigerated and dry
warehousing location for WEL in the
United States — include the installa-
tion of new energy-efficient lighting
with motion sensor activation and
train car shelters to protect product

“We partner with
clients to manage
their inventory and

transportation needs
from beginning to
end by utilizing our
industry expertise,
strategically-located
hub centers and updated
industry technology.”

Megan Fechter
WEL COMPANIES

from the elements during loading and
unloading, Fechter says.

In addition, 20,000 square feet of
the facility were transformed into
temperature-controlled warehousing
space with the installation of insula-
tion, sealed entries and refrigeration
units, she notes.

Fechter says WEL chose Gooding as
its 14th location primarily because of
the large agricultural industry in that
part of the country.

“This strategic hub location will
support and grow with the develop-
ing agricultural industry by offering
warehousing, over-the-road transpor-
tation and rail transportation to the
Northwest and West coasts with our
regional drivers,” she says.

She notes that the Gooding facil-
ity has both temperature-controlled
and dry warehouse capabilities, over-
the-road and rail transportation, and
cheese financing,.

Fechter adds that the addition of
Gooding brings WEL's rail-accessible
warehouses to six locations. The oth-
ers are Modesto, Calif.; Irving, Texas;
McDonough, Ga.;and Wisconsin Rapids

Nationwide

Logistics Solutions

WEL Companies, Inc. Offers . . .

and Plover, Wis.

“One of WEL's newest areas of ser-
vice is in rail/boxcar transportation,”
she adds. “WEL is always looking for
new avenues of growth in both ware-
housing and transportation. We are
constantly growing our temperature-
controlled LTL and warehousing
by adapting to market changes and
exploiting our strategic warehouse
locations across the U.S.”

She notes that phase 1 ofthe project
is complete — with more than 20,000
square feet of refrigerated and 16,000
square feet of ambient space ready for
operation — while phase 2, which will
include expansion of dry and refrigera-
tion space, should be complete by the
end of this year.

The Aug. 10 grand opening event
will include speakers Duke Morton,
mayor of Gooding, and Idaho Gov. C.L.
“Butch” Otter, as well as Bruce Tielens
and Randy Tielens, president/CEO and
vice president, respectively, of WEL.

Those interested in attending
may contact Fechter at 920-339-
0110, ext. 2117 or e-mail: Megan.
Fechter@WELCompanies.com. CMN
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ALLENTOWN, PA trailers with an average equipment age of three years
* Utilizes 1.3 million square feet in 15 temperature controlled warehouses with cross
docking, trans-loading, and rail access capabilities within 10 different states
e CSA and ISS safety rating
e Smartway Transport Partnership, AIB International, USDA Certification,
FDA Certification and ATA

WEL Companies, Inc. utilizes the most innovative technology
available today. Our information systems include:

e Full EDI transaction capable systems of the innovative TMS AS400
» Satellite tracking and Electronic Logs through PeopleNet Interactive
¢ Real-time online customer order tracking capabilities

* Document management systems to reduce paper flow

MODESTO, CA “
Warehousing
Rail Transloading

IRVING, TX ", MCDONOUGH GA

LTL consolidation ', LTL consolidation
Warehousing
Rail Transloading

Warehousing
Rail Transloading  ® Dry and Temperature Controlled
Transportation and Warehousing
¢ Truckload and LTL Services
¢ Long Haul and Regional Fleets
* Centralized Customer Service
and Dispatch

WEL stays focused on our goals to offer our customers the most modern nationwide
warehousing, logistics, trans-loading and container drayage and stripping services,
while utilizing the most innovative technology available today. WEL is an environmentally,
economically, and socially sustainable company that continues to invest and grow on

an annual basis.

: (ome and join ua!
7 WEL Companies, Inc. OIAMTY MADEAITIN Y
/ 1625 S. Broadway

P. 0. Box 5610

De Pere, WI 54115
920.339.0110  800.333.4415
Fax: 920.983.2139
www.welcompanies.com

Gooding, ID Warehouse Facility
August 10,2011 * 11 a.m.to 5 p.m.

1045 Agri-Lane ¢ Gooding, Idaho 83330
RSVP to Megan Fechter (920.339.0110, Ext. 2117
or email megan.fechter@WELCompanies.com)
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Will You Be Holding A Conference Or Short Course?

Contact Cheese Market News at 608-288-9090 or FAX 608-288-9093
to get your event added to our events calendar!

Exclusive Key Players

Our Annual Profile of Who’s Who
in the Cheese Business

: If you're looking for an in-depth compila-
NEWS tion of the movers and shakers in the
cheese and dairy industry, look no
further. CHEESE MARKET NEWS’ Key
Players, our exclusive annual profile of
who's who in the cheese business,
gives you comprehensive information
on companies leading the cheese indus-
try. Key Players features information on
plant locations, sales figures, acquisi-
tions and mergers, expansions, new
products and production data.

CHEESE MARKET

Key Players is included annually in the
June issue of CHEESE MARKET NEWS®
but can be yours in a separate, easy-
reference reprint for only $30 per copy.

Order your complete snapshot of the
cheese industry’s Key Players today

| M T ®» P.0. Box 628254 « Middleton, Wl 53562
(/ -1 4 QE MARK'1 T NEWS Phone: (608) 831-6002 = Fax: (608) 831-1004
) U} L4 E-mail: squame@cheesemarketnews.com
The Weekly Newspaper Of The Nation's Cheese And Dairy/Deli Business ~ Website: www.cheesemarketnews.com

CHEESE MARKET NEWS® KEY PLAYERS REPRINT ORDER FORM:

NAME: METHOD OF PAYMENT (U.S. Funds Only):
TITLE: [J PAYMENT ENCLOSED

COMPANY: [J PAYMENT BY %
ADDRESS: CREDIT CARD

CITY: O visa [ MasterCard [] American Express
STATE: ZIP: CARD NUMBER:

PHONE: ( ) EXPIRATION DATE:

EMAIL: SECURITY CODE:

DATE: SIGNATURE:

For immediate service, call (608) 831-6002 or fax your order to (608) 831-1004.
SUBSCRIBER SERVICES + P.O. Box 628254 + Middleton, Wisconsin 53562

For more information circle 6 on the FAST FAX form on page 28.

Northeast dairy industry groups will hold
combined annual convention Aug. 22-23

NORTH SYRACUSE, N.Y. — Members
ofthe Northeast Dairy Food Association
Inc. and the Pennsylvania Association of
Milk Dealerswill hold their 23rd Annual
Combined Convention at the Equinox
Hotel, Manchester, Vt., Aug. 22-23.
Attendees will include more than 125
dairy executives and representatives
from throughout the Northeast.

Speakersat the conventionand their
topics will include:

e Allen R. Sayler, Randolph Associ-
ates, “Food Safety Modernization Act,
Are Recalls in Your Future?”

e Jeff Fielkow, Carton Council,
“Making Carton Recycling Opportuni-
ties Happen,”

e Carl D. Herbein, Herbein + Co.,
“Delivery, Depots & Distributors,”

e Gordon Carter, Norit X-Flow,
“Water, Whey Waste Management for

Plants,” and

e Kenneth A. Smith, Cornell Coop-
erative Extension, “Hydrofracking, The
Myths and Truths.”

A panel discussion will be held on
Foundation for the Future, and an
evening awards banquet presentation
will be held Aug. 22. A variety of social
programs also are planned for attend-
ees, spouses and guests, including a
shotgun-style golf tournament that will
offer players a chance to win $10,000 in
a hole-in-one contest.

Anyone associated with the dairy
industry is invited to attend the con-
vention. For more information and
a registration packet, contact the
Northeast Dairy Foods Association Inc.
at 315-452-6455, the Pennsylvania Asso-
ciation of Milk Dealers at 717-238-1738,
or visit www.nedairyfoods.org. CMN

WDPA to hold 2011 Dairy Product Grading
and Evaluation Clinic at World Dairy Expo

MADISON, Wis. — The Wisconsin
DairyProducts Association (WDPA) has
announced that the 2011 Dairy Product
Grading and Evaluation Clinic will be
held Oct. 4 at the World Dairy Expo in
Madison, Wis.

This training program on grading
dairy products, including cheese,
butter, Greek yogurt and ice cream,
will be led by graders from USDA,
the Wisconsin Department of Agri-
culture, Trade and Consumer Protec-
tion (DATCP) and the University of
Wisconsin.

This year’s clinic will feature a
comprehensive grading session format

ADVANCED PROCESS TECHNOLOGIES INC.

COMPLETE SYSTEMS i

COMPLETE SOLUTIONS

COMPLETE SATISFACTION

APT builds systems that give our customer operational integrity and fingertip control. Our team
of process, mechanical, electrical and software engineers create custom equipment designs

that not only deliver but exceed our customers’ specific needs and expectations.

¢ Specialty Tanks * Custom Cheese Equipment * Flow Verters ¢ CIP Systems

¢ Balance Tanks * Processors ¢ Floor Drains * Much, much more!

150 Swendra Blvd.

P. O. Box 939

Cokato, MN 55321-0939
Toll Free: 877.230.5060
Tel: 320.286.5060

Fax: 320.286.3055
Email: apt@apt-inc.com

Website: www.apt-inc.com

ENGINEERING < CONTROLS « FABRICATION - INSTALLATION « TOTAL PRODUCT CAPABILITIES
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in which expert graders will discuss
common defects in dairy products,
what buyers are looking for and how to
properly grade dairy foods. Following
this presentation, federal, state and
selected industry graders will join at-
tendees as they have an opportunity
to evaluate more than 40 different
samples of cheese, butter, Greek yogurt
and ice cream.

In the afternoon, participants will
hear presentations on issues that
impact the dairy industry. The session
will open with Dave Robbins, Dean
Foods, speaking about the new dairy
plant regulations resulting from the
latest National Conference of Interstate
Milk Shipments (NCIMS) meeting.
Other presenters include Rob Byrne,
Schreiber Foods, who will talk about
FDA's new food laws, and Marianne
Smukowski, Wisconsin Center for Dairy
Research,whowill discuss SQF and BRC
certification.

Attendees at the grading clinic will
have the opportunity to also tour the
World Dairy Expo during lunch and
following the clinic.

WDPA says the Dairy Product Grad-
ing and Evaluation Clinic will be of
interest to all segments of the dairy
processing industry, including grad-
ers, quality and assurance personnel,
technicians, salespersons, plant manag-
ers, retailers, suppliers and farmstead
operations.

Registration rates for WDPA mem-
bers are $130 for the first company rep-
resentative and $95 for each additional
representative, and for non-members
$180 for the first company representa-
tive and $145 for each additional rep-
resentative. The registration deadline
is Sept. 27.

For more information or to regis-
ter, contact WDPA, 608-836-3336, or
visit www.wdpa.net/clinic.html. CMN
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AUCTION

Continued from page 1

was pleased to announce that Penter-
man, the first woman towin this coveted
title, earned the honor for her Gouda
Belegen, the first place entryin the open
class for semi-soft cheese.

While cheese and butter contest
entries are judged several weeks
before the fair each year, the Grand
Master award is kept secret until the
fair’s auction. To lead off the evening
of bidding, Penterman’s 18 pounds of
award-winning Gouda Belegenwas sold
to Ivarson Inc., Milwaukee, for $125 per
pound, or a total of $2,250.

Dairy manufacturers from through-
out Wisconsin submitted nearly 300
entriesforthe 2011 Wisconsin State Fair
Cheese & Butter Contest, held June 24
at Wisconsin State Fair Park.

Twenty-two classes were evaluated
incategories such asflavor,appearance
and texture.

This year’s auction raised a total of
$28,925. The auction is a fundraising
event for the nonprofit, all-volunteer
Wisconsin State Fair Dairy Promotion
Board. According to Katy Katzman,
Wisconsin State Fair Dairy Promotion
Board coordinator,a $250 donation from
Wisconsin Cheese Originals of Oregon,
Wis., helped the Wisconsin State Fair
Dairy Promotion Board surpass last
year’s auction total of $28,885.

The other first place cheese/butter
entries and winning bidders in each
category are as follows:

Lot 1—Cheddar: David Schmidt, Ag-
ropur, Weyauwega, made the 42-pound
Cheddar purchased by Chr. Hansen,
Milwaukee, for $55 per pound, or a
total of $2,310.

Lot 2— Swiss Style: Neal Schwartz,
Chalet Cheese Co-op, Monroe, made the
20-pound Baby Swiss Wheel purchased
by Wisconsin Aging & Grading Cheese,
Little Chute, for $30 per pound, or a
total of $600.

BLUE-RIBBON BID — Susan Quarne,
left, publisher of Cheese Market News,
purchased 10 pounds of String cheese made by
Grant Arneson, right, of Burnett Dairy Co-op,
Grantsburg, Wis., for $150 per pound, or a
total of $1,500, Thursday night during the
Wisconsin State Fair Blue Ribbon Cheese and
Butter Auction. This year's auction raised $28,925.

Lot 3 — Flavored Soft Cheese: Tony
Gessler, Lactalis USA, Merrill, made the
12-pound Garlic and Herbs Gourmet
Spread purchased by Danisco USA, New
Century, Kan., for $70 per pound, or a
total of $840.

Lot 4 — Goat Milk Cheese: Jean
Rossard, Montchevre-Betin, Belmont,
made the 20-pound Crumbled Onion
& Basil cheese purchased by Ivarson
Inc., Milwaukee, for $50 per pound, or
a total of $1,000.

Lot 5 — Flavored Pepper Cheese:
Steve Stettler, Decatur Dairy, Brodhead,
made the 10-pound Pepper Havarti
purchased by Wisconsin Cheese Mart,
Milwaukee, for $100 per pound, or a
total of $1,000.

Tisrn to RESULTS, page 28 =

A GRAND PURCHASE — Glenn Ivarson, second from left, of Ivarson Inc., Milwaukee, purchased the
Grand Master 18-pound Gouda Belegen made by Marieke Penterman, Holland’s Family Cheese, Thorp,
Wis., for $125 per pound, or a total of $2,550, at this year's Wisconsin State Fair Blue Ribbon Cheese &
Butter Auction Thursday night. Also pictured, from left, are Alexis Nickeletti, Fairest of the Fairs; Chris
Anderson and Rose Gulcynski, representing Holland’s Family Cheese; and Alice in Dairyland Katie Wirkus.

The best ingrediets |
made for your US cheese.

quality cheese.

Sept. 18-21, Chicago, Illinois

HEALTH - NUTRITION * MATERIALS

Maxiren® - a winning solution in cheese production: Maxiren® provides
optimal milk coagulation, maximum cheese yield and consistent cheese
ripening. Delvo-Tec® - proven to produce high quality cheese: Bulk set
cultures and media deliver full flavor, consistent texture and high

info.food@dsm.com | www.dsm.com

See us at the International Whey Conference

- Viaxiren®
Delvo-Tec®

(o

Quality
for| ife

®

DSM

BRIGHT SCIENCE. BRIGHTER LIVING.
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Farms for Gity Kids Foundation takes top prize for Tarentaise at Jersey Cheese Awards

WISCONSIN DELLS, Wis. — Farms
for City Kids Foundation, Reading, Vt.,
won the top prize at the recent North
American Jersey Cheese Awards with
its Spring Brook Farm Tarentaise, a raw
milk washed rind cheese.

Chapel Hill Creamery, Chapel Hill,
N.C.,received the “Second Best of Show”
award for its washed-rind Calvander.
Homestead Creamery, Jamesport, Mo.,
received “Third Best of Show” for its
Country Classic, a semi-hard cheese.

The contest, which drew 77 entries
of cheese, butter and yogurt from 24

producers in 16 different states, took
place June 21 during the annual meet-
ings of the American Jersey Cattle As-
sociation and National All-Jersey Inc.
in Wisconsin Dells, Wis.

Judges included Kate Arding, Cul-
ture magazine; Jane Cisler, Wisconsin
Cheese Makers Association; GinaMode,
Wisconsin Center for Dairy Research
(CDR); Paris Knox, W.D. Hoard’s and
Sons; Marianne Smukowski, CDR; and
Bill Wendorff, emeritus professor, UW-
Madison, and consultant to CDR.

The judges assigned each entry a

For more information circle 9 on the FAST FAX form on page 28.

score out of 50 possible points, based on
texture, body, appearance, aroma, flavor
and balance. Entries receiving 46-50
points earned a gold medal, 41-45 points
earned a silver and 36-40 points earned
a bronze. After all entries were judged,
the gold medal winners were evaluated
by all six judges to determine the top
three cheeses. Medal winners were:

¢ Class 1 — Fresh unripened
cheese

Gold: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey
White Cheese Curds.

Gold: Branched Oak Farm, Ray-
mond, Neb., Quark.

Gold: Bellwether Farms, Petaluma,
Calif., Whole Milk Ricotta.

Silver: Keswick Creamery at Carrock
Farm LLC, Newburg, Pa., Bovre.

Silver: Marcoot Jersey Creamery,
Greenville, I11., Fresh Mozzarella.

Silver: Bellwether Farms, Petaluma,
Calif., Fromage Blanc.

Silver: The Farmstead at Mine
Brook, Charlemont, Mass.,Jersey Maid
Farmstead Ricotta.

Silver: Keswick Creamery at Carrock
Farm LLC, Newburg, Pa., Quark.

Bronze: Acoustic Farms, Springyville,
lowa, Fresh Mozzarella Curds.

Bronze: Udderly Cool Dairy with
Berry College, Roopville, Ga., From-
age Blanc.

Bronze: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey
Cheese Curds.

Bronze: Keswick Creamery at Car-
rock Farm LLC, Newburg, Pa., Whole
Milk Jersey Ricotta.

e Class 2 — Mold ripened soft or
unpressed cheese, plain

Gold: Vermont Farmstead Cheese
Co., South Woodstock, Vt., Ll Lillé.

Gustom Equipment Fabrication

TUBULAR HEAT
EXCHANGERS

TANKS

MEMBRANE
FILTRATION

SHELL & TUBE
HEAT EXCHANGERS

Custom Fahricating & Repair, Inc.

B Process Systems Engineering and Integration
Hl Controls and Instrumentation

B Custom Equipment Fabrication

B Nationwide Installation

BLENDING
EQUIPMENT

1932 East 26th Street ¢« P.O. Box 296
Marshfield, Wisconsin 54449
1-800-236-8773 » 715-387-6598 * Fax 715-384-3768
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Gold: Vermont Farmstead Cheese
Co., South Woodstock, Vt., Lillé.

Gold: Vermont Farmstead Cheese
Co., South Woodstock, Vt., Norma Jean
Jersey.

Silver: The Farmstead at Mine
Brook, Charlemont, Mass.,Jersey Maid
Neige en Ele.

Silver: Cowgirl Creamery, Petaluma,
Calif., Pierce Point.

Silver: Branched Oak Farm, Ray-
mond,Neb., Prairie Bloom Camembert.

Bronze: Cowgirl Creamery, Peta-
luma, Calif., Inverness.

e Class 3 — Soft or unpressed
cheese, ripened, plain

Gold: Young's Jersey Dairy Inc., Yel-
low Springs, Ohio, Baby Swiss.

Silver: Marcoot Jersey Creamery,
Greenville, I11., Creamy Havarti.
¢ Class 4 — Blue vein cheese, any
variety, uncut

Silver: Berkshire Cheese LLC,
Dalton, Mass., Berkshire Blue Cheese.
e Class 5 — Hard Cheese

Gold: Chapel Hill Creamery, Chapel
Hill, N.C., Calvander.

Silver: Wake Robin Farm, Jordan,
N.Y., Mona Lisa.

Silver: Spring Gap Mountain Cream-
ery, Paw Paw, W.Va., Shenandoah
Sunrise.

Bronze: Keswick Creamery at Car-
rock Farm LLC, Newburg, Pa., Lesher.
¢ Class 6 — Semi-hard Cheese

Gold: Cobb Hill Cheese, Hartland,
Vt., 4 Corners Caerphilly.

Gold: Bellwether Farms, Petaluma,
Calif., Carmody.

Gold: Homestead Creamery, James-
port, Mo., Country Classic.

Gold: Udderly Cool Dairy with Berry
College, Roopville, Ga., Jack.

Gold: Homestead Creamery, James-
port, Mo., Jersey Supreme.

Gold: Farms for City Kids Founda-
tion, Reading, Vt., Spring Brook Farm
Tarentaise.

Gold: Keswick Creamery at Carrock
Farm LLC, Newburg, Pa., Tommenator.

Silver: Wake Robin Farm, Jordan,
N.Y,, Caerffili.

Silver: Udderly Cool Dairywith Berry
College, Roopville, Ga., Cool Creek.

Silver: Dos Lunas Artisan Cheese,
Austin, Texas, Dos Lunas Seco.

Silver: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey
White Cheddar.

Silver: The Farmstead at Mine
Brook, Charlemont, Mass.,Jersey Maid
Renaissance.

Silver: Ted Thuli, Darlington, Wis.,
Thuli’s Original Cheddar.

Bronze: Dos Lunas Artisan Cheese,
Austin, Texas, Dos Lunas Clasico.

Bronze: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey
Co-Jack.

Bronze: Udderly Cool Dairy with
Berry College, Roopville, Ga., Gouda.

Bronze: Acoustic Farms, Springville,
lowa, Parma Blue Persuasion.

Turn to JERSEY, page 11 =
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FDA seeks comments on FSMA fees hurden

WASHINGTON—FDA in Monday’s Fed-
eral Register announced the establish-
ment of a docket to obtain information
that will be used to formulate a proposed
set of guidelines to consider the burden
of fee amounts on small business, as set
forthin the FDA Food Safety Moderniza-
tion Act (FSMA), signed into law earlier
this year.

FSMA provides FDA with authority
to assess and collect user fees, including
those for costs associated with certain
domestic and foreign facility reinspec-
tions, failure to complywitharecall order
and importer reinspections.

FDA is seeking public comment on
what burdens these fees impose on
small business, and whether and how

the agencyshould alleviate suchburdens.

Specifically, FDA is seeking public
commentsonwhetherareduction offees
orother consideration forsmall business
isappropriate, and if so,what factorsthe
agency should consider for each.

In addition, FDA is seeking public
comment on how small business should
be defined or recognized.

Comments can be submitted online
at www.regulations.gov. Written com-
mentscanbe submitted to the Division of
DocketsManagement, FDA, 5630 Fishers
Lane, Room 1061, Rockville, MD 20852.

For more information, contact
Alexis Nazario-Negron at 301-796-
7223; e-mail: Alexis.Nazario-
Negron@fda.hhs.gov. CMN

JERSEY

Continued from page 10

Bronze: Stryk Jersey Farm, Schul-
enburg, Texas, SJF Raw Milk Cheddar
4-months old.

Bronze: Young’s Jersey Dairy, Yellow
Springs, Ohio, Toreador Cheddar.

Bronze: Keswick Creamery at Car-
rock Farm LLC, Newburg, Pa., Vermeer.
¢ Class 7 — Rind washed cheese

Gold: Pampered Cow, Ghent, N.Y.,
Hudson Red.

Silver: Farms for City Kids Founda-
tion, Reading, Vt., Reading.

Silver: Udderly Cool Dairywith Berry
College, Roopville, Ga.,Southern Alpine.
¢ Class 8 — Smoked cheese

Gold: Young’s Jersey Dairy Inc., Yel-
low Springs, Ohio, Applewood Smoked
Cheddar.

Silver: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey
Smoked Cheddar.

Silver: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey
Smoked Mozzarella.

Bronze: Homestead Creamery,
Jamesport, Mo., Smokehouse.
¢ Class 9 — Flavored cheese, sweet
and savory

Gold: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey Dill
and Garlic Cheese Curds.

Silver: Udderly Cool Dairy with Berry
College, Roopville, Ga., Cranberry From-
age Blanc.

Silver: Acoustic Farms, Springyille,
Iowa, Fromage Blanc con Ali.

Silver: Acoustic Farms, Springyville,
lowa, Fromage Blanc con Citrone.

Silver: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey Pep-
percorn Ranch Cheese Curds.

Silver: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey Taste
of Sicily.

Silver: Stryk Jersey Farm, Schulen-
burg, Texas, SJF Raw Milk Black Pepper
Cheddar.

Bronze: Gingerbread Jersey Cheese,
Augusta, Wis., Gingerbread Jersey Jala-
peno Cheese Curds.

Bronze: Udderly Cool Dairy with
Berry College, Roopville, Ga., ltalian

Herbed Fromage Blanc.
¢ Class 10 — Jersey cream butter,
any style

Gold: Cowbella Dairy Products, Jef-
ferson, N.Y., Cowbella Chive Bulter.

Gold: Cowbella Dairy Products, Jef-
ferson, N.Y., Cowbella Garlic Oregano
Butter.

Gold: Cowbella Dairy Products, Jef-
ferson, N.Y., Cowbella Salted Butter.

Gold: Cowbella Dairy Products,
Jefferson, N.Y., Cowbella Sweet Cream
Butter.

Silver: Bella Luna Farm, Gratiot, Wis.,
Sweet Cream Butter.
e Class 10 — Cultured milk products

Silver: Cowbella Dairy Products,
Jefferson, N.Y., Cowbella Maple Yoguxrt.

Silver: Keswick Creamery at Carrock
Farm LLC, Newburg, Pa., Yogurt.

Bronze: Cowbella Dairy Products, Jef-
ferson,N.Y., Cowbella Plain Yoguri. CMN

B ;;;; stav Ahead of Your Subscribe today for the latest industry

Competition developments.
p Call Susan at 608-831-6002

IMAC’s PROVEN
PRIMARY &
SECONDARY STARTER
MEDIA FOR CHEDDAR,
COTTAGE CHEESE &
OTHER AMERICAN
VARIETIES

[International Media And Cultures)

IMAC IS THE FIRST COMPANY TO COME UP WITH
SUCCESSFUL SECONDARY STARTERS FOR CHEDDAR
AND OTHER AMERICAN VARIETIES

Never before have these products enjoyed excellent yields and profits
without sacrificing quality.

Now, with IMAC starter systems, both Primary (Eradicate) and Secondary
(Enhance), it is a reality.

* Yields: IMAC’s Primary and Secondary Starters make good quality
American-type cheese with excellent yields. It is proven that IMAC starter
systems are superior to other systems on the market.

* Moisture: Moisture content in cheese is very critical for Cheddar and other
American varieties. Enhanced yields with moisture compliant to the 21 Code
of Federal Regulations for the cheese is obtained
with IMAC starter systems.

* Shelf Life: Improved shelf life for both block and
barrel is achieved with IMAC starter systems.

* Regulatory Compliance: All IMAC products
are crafted meticulously following the guidelines
of 21 Code of Federal Regulations.

IMAC Starter Systems has produced
several billions pounds of cheese to the
immense satisfaction of our customers.

Seeing is believing. So please call today
for a trial and see for yourself.

ﬁ e

e RETAIL

International
«roopservicE  IMAC: pcdizAnd Cultures
* INDUSTRIAL /~“" \WORLD HEADQUARTERS

1250 S. Parker Rd., Ste. 203 ¢ Denver, CO 80231
(800) 783-4615 * (303) 337-4028 (Ext. 112)

Fax: (303) 337-5140

Email: mantha@askimac.com

Web: www.askimac.com

Please call, email or fax today
for a FREE SAMPLE, pricing
and further information!

PIONEERS IN DAIRY, FOOD & BIO TECHNOLOGY
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YOUR SINGLE SOURCE

e Natural Cheese — Aged, Block, Loaf, Shred, Diced & Slices
¢ Aging Programs for Parmesan, Romano, Asiago & Cheddar

e Butter Products — Imported & Domestic Butter, Salted or
Unsalted, Anhydrous Milkfat & AMF Blends

¢ Hard Grating Cheese - Dried, Grated, Shredded &
Blended; Private Label Available: 3 0z.-50 Ib.

* Processed Cheese — Block, Loaf, Shred, Diced &
Slices; including Restricted Melt

¢ Undergrades for Processing

e Dry Dairy Powders — Whole Milk Powder &
Non Fat Dry Milk

¢ Analog Cheese — Block, Loaf, Shred, Diced & Slices
¢ Ask about our Market Price Protection Service

For more information circle 12 on the FAST FAX form on page 28.
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FDA announces fee rates for foreign facility reinspections and recalls for fiscal year 2012

WASHINGTON — FDA in Monday’s
Federal Register announced fiscal year
2012 fee rates for certain domestic and
foreign facility reinspections, failure to
complywitharecall order,and importer
reinspections that are mandated in
the FDA Food Safety Modernization
Act (FSMA), signed into law earlier
this year.

FDA says it will use a unit cost of
$224 per a supported direct work hour
in fiscal year (FY) 2012 in billing re-
inspection and recall activities for FY
2012 if no foreign travel is required for
the activity. If foreign travel isrequired,
the hourly rate is $335.

The fee will be assessed for a rein-

spection to determine whether correc-
tive actions have been implemented
and are effective, and compliance has
been achieved to FDA's satisfaction at
afacility that manufactures, processes,
packs or holds food for consumption
necessitated as a result of a previous
inspection of the facility— if that facil-
ity had a final classification of Official
Action Indicated (OAI) conducted by or
onbehalfof FDA, when FDA determined
the non-compliance was materially re-
lated to food safety requirements of the
Federal Food, Drug and Cosmetic Act.

FDA notes it considers such non-
compliance to include non-compliance
with a statutory or regulatory require-

YOU'RE THE BOSS

ment. However, the agency says it does
not consider non-compliance that
is materially related to a food safety
requirement to include circumstances
where the non-compliance is of a techni-
cal nature and not food safety related
— for example, failure to comply with
a food standard or the incorrect font
size on a food label.

In addition, FDA notes a fee will be
assessed for not complying with arecall
order to cover food recall activities as-
sociated with such order performed by
FDA. This fee will be paid by the party
that received the recall order.

Regarding import reinspection and
reexamination, FDA has determined

that at least the following four spe-
cific situations will cause a fee to be
assessed: reconditioning of imported
food; importer seeking admission of an
article that has been detained; entity
requestingremoval from animport alert
for detention without physical examina-
tion; and destruction of food that has
been refused admission.

FDAisaccepting commentsonthese
fees and will consider such comments
in implementing these user fees in fis-
cal year 2013.

These fees are effective Oct. 1,2011,
and will remain in effect through Sept.
30, 2012. FDA notes that invoices for
these fees for fiscal year 2012 will be is-
sued using the fee schedule established
in the Federal Register document,
available at http://www.access.gpo.gov/
su_docs/fedreg/al10801c.html.

For more information, contact
Amy Waltrip at 301-796-8811; e-mail:
Amy.Waltrip@fda.hhs.gov.  CMN

IDFA partners show
with Brasil Alimenta

Tetra Pak can deliver full line solutions for cheese and whey

International Week

WASHINGTON — The International
Dairy Foods Association (IDFA) has
announced a promotional partnership
with Brasil Alimenta International Week
to cross-endorse the two trade shows.

“We are very happy to increase our
international network and partnerwith
Brasil Alimenta International Week on
cross promotion of our mutual trade
shows,” says Robin Cornelison, IDFA
trade show director. “It is our goal to
work closely with many trade associa-
tions and international shows to expand
our global reach.”

As part of the co-promotional
agreement, IDFA will be attending
Brasil Alimenta International Week
April 10-13, 2012, in Parque de Even-
tos Bendo Gongalves, Brazil. Brasil
Alimenta International Week attracts
more than 9,000 trade visitors and 220
exhibitors. The event is renowned for
creating networking opportunities for
Latin American companies.

This partnership is just one of many
ways IDFA has boosted the interna-
tional marketing for the International
Dairy Show 2011 that will take place
Sept. 19-21, 2011, at the Georgia World
Congress Center in Atlanta. Attendees
will have the opportunity to view more
than 75,000 square feet of exhibits,
offering everything dairy, food and
beverage companies need to run more
efficiently, create new products and
improve profitability.

For additional information on the
International Dairy Show, please visit
www.dairyshow.com or e-mail Corneli-
son at rcornelison@idfa.org.

For more information on Bra-
sil Alimenta International Week
2012, visit http://www.brasil
alimenta.com.br/indexeng.html. CMN

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 profits 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 Julia or one of our
sales engineers at 320 485 4401
or send an email to

info.cheese@tetrapak.com

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

pak tea™
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FDA wams CytoSport over use of ‘milk’ in name

WASHINGTON — FDA recently sent a
letter to Michael Pickett, president and
CEO of CytoSport Inc., Benicia, Calif.,
noting the agency has concluded that
labelsfor certain CytoSport products are
inviolation ofthe Federal Food, Drugand
Cosmetic Act because they feature the
world “milk” yet contain no milk.

In the letter dated June 29, FDA
notes CytoSport’s Chocolate Muscle
Milk Protein Shake and Vanilla Creme
Muscle Milk Light Nutritional Shake
products are misbranded because the
product labels prominently feature the
“milk;” however, the products contain
nomilk. FDA adds that the actual state-
ments of identity, Protein Nutrition
Shake and Nutritional Shake, are in
significantly smaller and less prominent
type than the words “Muscle Milk” on
the product labels.

In addition, FDA notes the product
labels include the statement “contains
no milk” on the principal display panel,
but according to the ingredient state-
ments, the products contain the follow-
ing milk-derived ingredients: calcium
and sodium caseinate, milk protein
isolate and whey. The allergen state-
ment printed on both of these products
states “This product containingredients
derived from milk,” so the “contains no
milk” statement could give consumers
theimpressionthat the products are free
of milk-derived ingredients, FDA adds.

The warning letter says CytoSport’s
Chocolate Muscle Milk Protein Nutri-
tion Shake and Vanilla Creme Muscle
Milk Light Nutritional Shake products
are misbranded because they purport
to be a food for which a definition and
standard of identity has been prescribed
by regulation, but they fail to conform
to such definition and standard.

Specifically, FDA says these products
“purport to be milk by prominently fea-
turing” the word “milk” on the labels.
Milk is a food for which a definition and

standard of identityhasbeenprescribed
by regulation.

According to the ingredient list
on CytoSport’s product labels, these
products contain no milk and contain
numerous ingredients not permitted by
the standard; therefore, the products do
not conform to the standard of identity
for milk, the warning letter states.

The letter also lists the following
examples of CytoSport’s misbranded
products:

e The company’s Chocolate Muscle
Milk Protein Nutrition Shake and
Chocolate Peanut Caramel Muscle
Milk products are misbranded because
the product labels and labeling bear
nutrient content claims that are not
authorized by regulation or fail to com-
ply with the regulations that authorize
nutrient content claims.

¢ The company’s Chocolate Muscle
Milk Protein Nutrition Shake, Vanilla
Creme Muscle Milk Light Nutritional
Shake and Chocolate Peanut Caramel
Muscle Milk products are misbranded
because the nutrition labels for these
products do not include the amounts of
polyunsaturated and monounsaturated
fats present in the product.

® The company’s Chocolate Muscle
Milk Protein Nutrition Shake, Vanilla
Creme Muscle Milk Light Nutritional
Shake and Chocolate Peanut Caramel
Muscle Milk products are misbranded.
The Chocolate Peanut Caramel Muscle
Milk productlabel does not bear astate-
ment of identity.

In response, CytoSport says it is
“proactively and openly” addressing
FDA’s labeling concerns.

“It is important for CytoSport’s retail
partners and for consumers to under-
stand that at no point hasthe FDA raised
any questions or concerns about the safe-
ty of Muscle Milk products,” CytoSport
says. “CytoSport isworking with the FDA
toensurewe addressits concerns.” CMN

PEOPLE

The board of directors at Darigold
Inc., Seattle, has selected Jim Wegner
as the new president and CEO of North-
west Dairy Association and Darigold,
effective Aug. 1. Wegner succeeds John
Underwood, who isretiring. Underwood
will serve as special executive of the
board of directors and will assist in the
transition. Wegner previously was Dari-
gold’s senior vice president of technical
services and has 35 years of experience
in the dairy industry.

The Grocery Manufacturers As-
sociation recently announced the ap-
pointment of George E. Duniaf as vice
president of food safety and technical
services. Duniaf most recently served
as vice president, global food safety, at
Campbell Soup Co. He holds a master’s
degree in human nutrition and a doctor-

Comings and goings ... comings and goings

ateintoxicology, andisaboard-certified
toxicologist and a diplomat of the Ameri-
can Board of Toxicology.

RathGibson, Lincolnshire, I1., re-
centlyannounced it hasincreased itsin-
ternational support efforts with new ap-
pointments. John Sinks hasbeen named
vice president-international sales. Sinks
previously served as RathGibson’s vice
president-sales and marketing, energy
products. Peter Wang has been named
director-business development, Asia
Pacific. Wang previously was RathGib-
son’s director-business development,
Greater China. Greg Jones has been
named director of customer service
under the company’s newly reorganized
information technology platform. Jones
most recently served as RathGibson’s
director-international sales. CMN

G=A

Providing Parts
with the
Perfect Fit

Westfalia Separator ®

genuineparts

It's never been easier. Genuine
replacement parts only from
GEA Westfalia Separator are
guaranteed to fit your requirement
for optimal performance. Our
very extensive North American
inventory means the right part
is available and can be delivered
to your facility overnight or, in
some cases, the very same day.
What's more, our dedicated parts
professionals provide technical
service support for all the parts
we deliver.

To learn more about our
replacement  parts  programs,
including inventory management
and specially developed service
kits, call Klaus Brinkrode at
201-784-4335 or email him at

Klaus.Brinkrode@geagroup.com.

Liquids to Value

GEA Mechanical Equipment US, Inc.

GEA Westfalia Separator Division
100 Fairway Court - Northvale, NJ 07647

Phone: 201-767-3900 - Fax: 201-767-3901

Toll-Free: 800-722-6622 -

24-Hour Technical Help: 800-509-9299

WWW.WSUS.COM

1517H
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Kiondike Cheese’s Steve Wehster receives top award for Feta at 2011 Green Gounty Fair

MONROE, Wis. — A Feta made by
Steve Webster of Klondike Cheese,
Monroe, Wis., received the top award
atthe 2011 Green County Fair cheese
contest, which took place here last
month.

Feta from Klondike Cheese swept
the first three places of the Open
Class category. Klondike also received
third- and fourth-place awards for its
Brick entries.

The top winners and their scores
in each category at the Green County
Fair are as follows:

e Cheddar
First: Gary Grossen, UW Babcock

Hall Dairy, Madison, Wis., 98.70.
Second: Roger Larson, Maple Leaf
Cheese, Monroe, Wis., 98.20.
Third: Jeff Wideman, Maple Leaf
Cheese, Monroe, Wis., 98.15.
¢ Colby, Monterey Jack, Edam,
Gouda
First: Jeff Wideman, Maple Leaf
Cheese, Monroe, Wis., Monterey
Jack, 99.0.
Second: Roger Larson, Maple Leaf
Cheese, Monroe, Wis., Edam, 98.65.
Third: Gary Grossen, UW Babcock
Hall Dairy, Madison, Wis., Gouda, 98.3.
Fourth: Paul Reigle, Maple Leaf
Cheese, Monroe, Wis., Edam, 98.10.

¢ Swiss (Block or Wheel)

First: Silvan Blum, Chalet/Dep-
peler Cheese, Monroe, Wis., 98.35.

Second: Emmi-Roth USA, Monroe,
Wis., 96.75.
e Baby Swiss

First: Brett Krattiger, Maple Leaf
Cheese, 99.15.

Second: Neal Schwartz, Chalet
Cheese Co-op, Monroe, Wis., 99.10.

Third: Mike Nelson, Chalet Cheese
Co-op, Monroe, Wis., 98.65

Fourth: Silvan Blum, Chalet/Dep-
peler Cheese, Monroe, Wis., 98.35.
¢ Brick

First: Brandon Olson, Decatur

TG WELD AREA

L/
_ =

www.unitedindustries.com

1546 Henry Avenue Beloit, Wisconsin 53511
Phone 608.365.8891 Fax 608.365.1259

B et e s vt

Let United Industries’ Laser-Welded
Tubing Help Your Cheese Plant Set
the Standard For Excellence

Demanding application environments call for the highest quality
tubing. It has been proven that laser-welded tubing outperforms TIG
welded tubes. United Industries has been perfecting its laser welding
capabilities since 1992. We are using a fourth generation laser process
that has set the standard for laser welded stainless steel tubing.

Laser welds are superior to TIG welds in the following ways:

¢ Less Potential for corrosion
in weld area. The narrower
heat-affected zone of the laser weld
reduces the corrosion potential
along the weld. The exact power
concentration of the laser minimizes
grain growth and reduces Cr and Ni
depletion near the weld. This results
in a stronger weld.

¢ Full finished tube appearance.
Welds are cold worked and an-
nealed to result in a full finished tube
that has a straighter weld and finer
grain structure. Tubes are finished to

UNITED

The Standard of Exce\lence_

¢ Superior performance. The

INDUSTRIES

the highest standards of ASTM A270
and 3A, with welds that consistently

exhibit grain recrystalization close to
the characteristics of the parent metal.

narrow weld bead produced by

a high-powered laser source has
greater strength and ductility, thus
outperforming a TIG weld. The S7
ASTM test shows that laser-welded
tubes consistently demonstrate
less corrosion potential.

C —

STAINLESS STEEL TUBING
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Swiss Cheese Co-op, Brodhead, Wis.,
98.65.

Second: Steve Stettler, Decatur
Swiss Cheese Co-op, Brodhead, Wis.,
99.50

Third: Dave Buholzer, Klondike
Cheese, Monroe, Wis., 99.45.

Fourth: Steve Buholzer, Klondike
Cheese, Monroe, Wis., 99.30.

e Muenster

First: Matt Henze, Decatur Swiss
Cheese Co-op, Brodhead, Wis., 98.55.

Second: John Jay Lewis, Valley
View Cheese, South Wayne, Wis.,
98.45.

Third: Bruce Workman, Edelweiss
Graziers Co-op, Monticello, Wis.,
98.20.

Fourth: Chad Duhai, Zimmerman
Cheese, South Wayne, Wis., 98.15.

e Havarti

First: Steve Stettler, Decatur Swiss
Cheese Co-op, Brodhead, Wis., 99.50.

Second: Matt Henze, Decatur Swiss
Cheese Co-op, Brodhead, Wis., 98.70.

Third: Hansi Lehner, Valley View
Cheese, South Wayne, Wis., 98.15.

Fourth: John Yttri, Edelweiss Graz-
ers Co-op, Monticello, Wis., 97.60.
¢ Flavored Natural

First: George Stettler, Decatur
Swiss Cheese Co-op, Brodhead, Wis.,
Dill Havarti, 99.70.

Second: Matt Henze, Decatur
Swiss Cheese Co-op, Brodhead, Wis.,
Dill Havarti, 99.55.

Third: Brandon Olson, Decatur
Swiss Cheese Co-op, Brodhead, Wis.,
Dill Havarti, 99.20.

Fourth: Hansi Lehner, Valley View
Cheese, South Wayne, Wis., Dill Ha-
varti, 99.15.

e [talian

First: Gary Grossen, UW Babcock
Hall Dairy, Madison, Wis., Parmesan,
97.55.

Second: Josh Erickson, Silver
Lewis Cheese Co-op, Monticello, Wis.,
Romano, 97.35.

Third: Jay Erickson, Silver Lewis
Cheese Co-op, Monticello, Wis., Ro-
mano,96.80.

* Smear

First: Nathan Leopold, Chalet
Cheese Co-op, Monroe, Wis., Lim-
burger, 99.45.

Second: Myron Olson, Chalet
Cheese Co-op, Monroe, Wis., Lim-
burger, 98.70.

Third: Larry Van Dussen, Emmi-
Roth USA, Monroe, Wis., Gruyere,
98.50.

Fourth: Nathan Leopold, Chalet
Cheese Co-op, Monroe, Wis., German
Brick, 97.90.
¢ Open Class

First: Steve Webster, Klondike
Cheese, Monroe, Wis., Feta, 99.60.

Second: Steve Buholzer, Klondike
Cheese, Monroe, Wis., Feta, 99.50.

Third: Adam Buholzer, Klondike
Cheese, Monroe, Wis., Feta, 99.05.

Fourth: Emmi Roth USA, Monroe,
Wis., GranQueso, 97.60. CMN
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H-E-B recalls dairy
items from stores

SAN ANTONIO, Texas — The Texas
supermarket chain H-E-B has issued a
precautionary recall for various sizes
of H-E-B Brand cottage cheese, dips,
yogurt and sour cream sold between
June 18 and July 27. The products, sold
at H-E-B, Central Market, MiTientaand
Joe V’s, are being recalled as a precau-
tion due to the possible presence of
foreign material.

The recall covers 16-ounce con-
tainers of H-E-B cottage cheese with
pineapple; 16- and 24-ounce sizes of
H-E-B small-curd, large-curd, fat-free
and lowfat cottage cheese; 8-ounce H-
E-B French Onion Party Dip, Jalapefio
Dip, Green Onion Party Dip, Ranch
Style Party Dip, Chili Con Queso Dip
and French Onion Dip; 16-ounce H-E-
B fat-free sour cream and 8-, 16- and
24-ounce H-E-B sour cream and light
sour cream; 32-ounce H-E-B Sweetened
Plain Yogurt, Blended Vanilla Yogurt,
Blended Peach Yogurt, Blended Straw-
berry Yogurt, Light Strawberry Yogurt
and Light Vanilla Yogurt, 24-ounce H-E-B
Fat Free Active Tub Vanilla and Plain
yogurts and 24-ounce H-E-B LowFat Ac-
tive Tub Strawberry and Vanillayogurts.

H-E-B says 4-ounce and 6-ounce prod-
uct sizes are not impacted by the recall.

Customers can return the recalled
productstoanyH-E-B, Central Market, Mi
Tienda and Joe V's store for a full refund.

While no injuries have been report-
ed, H-E-B says it has issued this volun-
tary recall in an abundance of caution
to ensure the safety of its customers.

“H-E-B is committed to the highest
standards of food safety for our custom-
ers,” says Winell Herron, group vice pres-
identofpublicaffairsanddiversity, H-E-B.
“We want to take every precaution nec-
essary to ensure the integrity and quality
ofthe productssold in our stores.” CMN

WOW Logistics is
recognized as top

Land 0’Lakes reports strong performance during first half of 2011

ARDENHILLS, Minn. — Land O’Lakes
Inc. recently reported that first half
sales and earnings were up in all of the
company’s core businesses, including
dairy foods.

“These very positive results were
driven by a combination of factors, in-
cluding improved agricultural markets,
solid performance by our core branded
and propriety products, and new prod-
ucts that have been very well-received
byboth consumers and our commercial
customers,” says Chris Policinski, Land
O’Lakes president and CEO.

Policinski also notes that Land
O’Lakes is aggressively pursuing stra-

tegic initiatives focused on optimizing
efficiency and better managing risk.

“These initiatives are transforming
Land O’Lakes into a stronger, more com-
petitive organization, and contributed
to our strong first-half performance,”
he says.

Net sales for the first half totaled
$6.93 billion, up 15 percent from $6.02
billion during the first six months of
2010. First-halfnet earningswere $168.1
million, up 75 percent from the same
period last year.

Land O’Lakes says it maintained
a strong balance sheet, with the com-
pany’s long-term debt-to-capital ratio

improving to 31 percent compared to
34 percent at the end of the first half
of 2010, and total equity increasing by
$130 million to $1.16 billion. Total debt
as of June 30 increased to $1.05 billion
from $890 million the same date in 2010,
primarily due to higher working capital
needsrelated toincreased pricinglevels
and business volume.

“Going forward, Land O’Lakes will
remain focused on delivering solid
business performance, leading innova-
tion and maintaining a strong balance
sheet while pursuing strategic growth
opportunities, including international
expansion,” says Policinski. CMN

supply chain partner

APPLETON, Wis. — WOW Logistics
has announced it has been named in
SupplyChainBrain magazine’s 100
Great Supply Chain Partners. Sup-
plyChainBrain’s 9th annual list of
100 Great Supply Chain Partners is
the result of a six-month online poll in
which supply chain professionals were
asked to nominate vendors and service
providers whose solutions have made a
significant impact on their company’s
efficiency, customer service and overall
supply chain performance.

“We are honored to be acknowledged
asaleaderinthelogistics industry,” says
Jamie Wally, vice president of sales and
marketing for WOW Logistics. “Whether
it is plant support or direct distribution
to their end user, our commitment is
to continue developing our people,
processes, and technology to best sup-
port the needs of our customers.” CMN

LOGISTICS & WAREHOUSING SOLUTIONS
FOR YOUR DAIRY PRODUCTS

WOW Offers...

B Six Cooler Locations:
Idaho: Jerome
Wisconsin: Chippewa Falls,
Little Chute, Marshfield,
Schofield, Wisconsin Rapids

B ASI “Excellent” Rating

B Rail-Served Facilities

B Cheese Financing Program
B Transportation Services

B Build To Suit

Contact our “Cheese Guy”

Rick Schilapman
800.236.3565 x1038

ricksc@wowlogistics.com
www.wowlogistics.com

For more information circle 16 on the FAST FAX form on page 28.

Reprinted with permission from the Aug. 5, 2011, edition of CHEESE MARKET NEWS® © Copyright 2011 Quarne Publishing LLC; PH: (509) 962-4026; www.cheesemarketnews.com


http://www.wowlogistics.com/

m CHEESE MARKET NEWS® — August 5, 2011

NEWS/BUSINESS

IDFA, other trade groups file petition with FDA for warehouse exemption under FSMA

WASHINGTON — The International
Dairy Foods Association (IDFA) and
seven other trade groups including
the Grocery Manufacturers Association
(GMA) last week filed a citizen’s peti-
tion with FDA asking the agency to ex-
empt from certain kinds of compliance
under the Food Safety Modernization
Act (FSMA) warehouse facilities that
store packaged foods. The groups say ap-
plying the legislation’s hazard analysis
and preventive controls provisions to
storage facilities would be redundant
and would impose added costs with no
public health benefit.

Under section 418 of FSMA, owners
and operators of “a facility,” as defined

by section 415 of the Federal Food,
Drug and Cosmetic Act, must conduct
a hazard evaluation to identify hazards
that are reasonably likely to occur, in-
cluding “biological, chemical, physical
andradiological hazards, natural toxins,
pesticides, drug residues, decomposi-
tion, parasites, and unapproved food or
color additives. In addition, the facility
must identify and evaluate hazards that
occur naturally and hazards that may
be intentionallyintroduced. The facility
also must identify and implement pre-
ventive controls to provide assurances
that the identified hazards would be
significantly minimized and that food
would not be adulterated.

TAKE HIGH-PRESSURE

PUMPS TO A NEW LEVEL
WITH THE TETRA ALEX®

The pioneering design of our Tetra Alex high-pressure pump enables
you to achieve efficiency on a whole new level. You can save energy

and cut maintenance costs with turnable wear parts for double

the lifetime and easy access for fast maintenance. These high-

pressure pumps are also always upgradable to meet your future

processing demands.

All Tetra Alex® machines can be equipped for remote control.

Additionally, the high-pressure pumps utilize an automatically

controlled line pressure relief valve (LPRV) on the outlet which

facilitates the operation during production. Another benefit

of this new design is that it can be flushed for cleaning in

place by a signal from the process control panel.

We call it sound performance.

Visit us at www.tetrapakprocessing.com or

contact directly; processing.na@tetrapak.com,

800-806-9675

Tetra Pak, 4z, PROTECTS WHAT'S GOOD and Tetra Alex are
trademarks belonging to the Tetra Pak Group.

“Most of the potential hazards and
preventive controls discussed insection
418 are not relevant to facilities solely
engaged in the storage of packaged
foods not exposed to the environment,”
the petition states. “These foods have
alreadybeen subject to hazard analyses
and preventive controls (including Good
Manufacturing Practices) throughout
the process of their manufacture and
packaging, and they are ready to be
delivered to retailers and end-users.”

The groupsnote the dairyindustryuses
warehouses for storing and distributing
fluid milk, yogurt, ice cream, cheese,
butter, and powdered and canned dairy
products. In some cases, the manufac-

For more information circle 17 on the FAST FAX form on page 28.

turing company owns and operates the
warehouses, and in other cases, they are
operated by third partiesunder the direct
or indirect control of the manufacturer.
The groups estimate the cost of com-
pliance with the full requirements of the
food safetybill amount to several thousand
dollars per facility, and they say that the
costsare not justified by anyrisks and that
applying the requirements to warehouses
would dilute FDA's focus and expend
resources that could be put to better use.
In related news, IDFA and other
food trade associations recently met
with senior FDA officials to discuss
the warehouse exemption and other
implementation aspects of FSMA.
IDFA Vice President Clay Detlefsen
urged FDA officials not to mandate fin-
ished product testing, saying it would
impose considerable costs for compa-
nies without adding any public health
benefit. He also called for a complete
separation of food safety and food
defense plans in the new regulations.
FDA invited IDFA and other groups
to participate in a listening session to
gainabetterunderstanding ofindustry’s
concerns and gather suggestions for
enhancingthe compliance successrate.
“This was a phenomenal opportunity
for us to meet with FDA officials face to
face and have a meaningful dialogue on
the important issues that have surfaced
thusfarunderthe Food Safety Moderniza-
tionAct,” says Detlefsen, whorepresented
IDFA at the session. “The session alsowas
a great opportunity for FDA officials to
refine efforts now underway before they
issue proposed rules and guidance.”
Michael Taylor, FDA deputy commis-
sioner for foods, notes that FDA is com-
mitted to “earlyand active public engage-
ment” to ensure that the agency’s plans
for implementation are well-informed,
practical and effective. He adds that
involving industry offers the best way to
achieve high levels of compliance. CMN

CWT accepts eight
requests for exports

ARLINGTON, Va. — Cooperatives
Working Together (CWT) recently
accepted eight requests for export
assistance from Bongards’ Creamer-
ies and Dairy Farmers of America to
sell a total of 3,580 metric tons (7.893
million pounds) of Cheddar to custom-
ers in Asia, the Middle East, Central
America, Europe and the South Pacific.
The product will be delivered August
through December.

In 2011, CWT has assisted members
in making export sales of Cheddar, Mon-
terey Jack and Gouda totaling 26,136
metric tons (57.6 million pounds) to
20 countries on four continents. An
earlier accepted bid for 500 metric tons
was canceled.

CWT will pay export bonuses to
the bidders, only when delivery of the
product is verified by the submission
of the required documentation. CMN
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National Restaurant Association’s Restaurant Performance Index rises ahove 100 in June

WASHINGTON — Driven by stronger
same-store sales and traffic levels
and a more optimistic outlook among
restaurant operators, the National
Restaurant Association’s Restaurant
Performance Index (RPI) rose above
100 in June. The RPI — a monthly
composite index that tracks the health
of and outlook for the U.S. restaurant
industry — stood at 100.6 in June, up
0.8 percent from May’s level of 99.9. In
addition, June represented the sixth
time in the last seven months that the
RPI stood above 100, which signifies
expansion in the index of key industry
indicators.

“The RPI’s solid improvement in
June was due in large part to stronger
same-store sales and customer traffic
performances, which bounced back
from their May declines,” says Hudson
Riehle, senior vice president of the
Research and Knowledge Group for the
association. “In addition, restaurant
operators are optimistic that their
sales environment will improve in the
months ahead, while their outlook for
capital spending also remains strong.”

The RPI is constructed so that the
health of the restaurant industry is
measured in relation to a steady-state
level of 100. Index values above 100
indicate that key industry indicators
are inaperiod of expansion, and index
values below 100 represent a period of
contraction for keyindustryindicators.
The RPI consists of two components,
the Current Situation Index and the
Expectations Index.

The Current Situation Index, which
measures current trends in four indus-
try indicators (same-store sales, traf-
fic, labor and capital expenditures),
stood at 100.5 in June — up 14
percent from May’s level of 99.2. The
Current Situation Index stood above
100 in three of the last four months,
which signifies expansion in the cur-
rent situation indicators.

Restaurant operators reported
stronger same-store sales results in
June. Fifty-one percent of restaurant
operators reported a same-store sales
gain between June 2010 and June 2011,
up from 39 percent of operators who
reported higher same-store sales in
May. Meanwhile, 31 percent of operators
reported a same-store sales decline in
June, down from 40 percent of opera-
tors who reported lower sales in May.

Restaurant operators also reported
improving customer traffic levels in
June. Forty-four percent of restaurant
operators reported an increase in
customer traffic between June 2010
and June 2011, up from 33 percent of
operators who reported higher traffic
in May. In comparison, 33 percent of
operators reported a traffic decline
in June, down from 41 percent who
reported lower traffic in May.

Along with improving sales and
traffic results, restaurant operators
reported an increase in capital spend-
ing activity.

The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry
indicators (same-store sales, em-
ployees, capital expenditures and
business conditions), stood at 100.7
in June — up slightly from May’s level
of 100.6. June represented the 11th
consecutive month above 100 for the
Expectations Index, and the modest
improvement came on the heels of
three consecutive monthly declines.

Restaurant operators remain gen-
erally optimistic about sales growth
inthe months ahead. Forty percent of

higher sales in sixmonths (compared
to the same period in the previous
year), essentially unchanged from 41
percent who reported similarly last
month. In comparison, only 16 percent
of restaurant operators expect their
salesvolume in six months to be lower
than it was during the same period
in the previous year, down from 20
percent who reported similarly last
month.

In comparison, restaurant op-
erators are somewhat less optimistic
about the direction of the overall
economy inthe months ahead. Twenty-

said they expect economic condi-
tions to improve in six months, up
slightly from 24 percent who reported
similarly last month. Meanwhile, 20
percent of operators said they expect
economic conditions to worsen in
the next six months, compared to 21
percent last month.

The RPI is based on the re-
sponses to the National Restaurant
Association’s Restaurant Industry
Tracking Survey, which is fielded
monthly among restaurant operators
nationwide on a variety of indica-
tors including sales, traffic, labor

restaurant operators expect to have six percent of restaurant operators and capital expenditures. CMN
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IDFA files comments to FDA supporting detention of food in FSMA

WASHINGTON —In comments filed
this week, the International Dairy
Foods Association (IDFA) says it
supports FDA’s amendments to the
administrative detention offood for hu-
mans or animals, which were required
under the Food Safety Modernization
Act (FSMA).

Because FSMA gives FDA broader
authority to order administrative deten-
tion, IDFA asked the agency to consider
developing clear criteria and guidance
regarding when FDA would use the
authority and when it would not.

Under the interim final rule, which
took effect July 3, 2011, FDA has the
authority to order administrative de-

tention for food that is adulterated or
misbranded. Previously, this authority
was limited to situationswhere the food
presented a serious adverse health con-
sequence or threat of death to humans
or animals, IDFA notes.

“IDFA notes that while there has
been concernwithin the regulated com-
munity that the revised administrative
detention authority could be overused,
or even misused, IDFA is confident,
given FDA’s historyand procedures, that
that is unlikely,” the comments state.

IDFA's comments reference the
Bioterrorism Act and subsequent FDA
regulations that allowonly the FDA com-
missioner or official designated by the

commissioner to approve a detention
order, which was created as a mecha-
nism to allow FDA to pursue seizures
or injunctions.

IDFA alsonotesthat it agreeswith an
FDA example that applied the authority
to Class II recall situations, and IDFA
asks FDA for clarification regarding
what, if any, other types of incidents
would trigger it.

“Extending the exercise of this
authority to other situations that are
not likely to cause adverse health
consequences, such as Class III
recalls or misbranding situations,
though permitted by FSMA, would be
unsound,” the comments add. CMN
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Consumers warned
not to drink milk
from Brunton Dairy

HARRISBURG, Pa. — The Penn-
sylvania departments of Health and
Agriculture and the Allegheny County
Health Department recently advised
the public of possible health risks as-
sociated with products,and specifically
glass-bottled milk, from Brunton Dairy
in Aliquippa, Pa.

Since June 15, five people — three
young children and two older adults
— developed diarrhea and other symp-
toms caused by the bacteria Yersinia
enterocolitica. All five people became
ill after drinking pasteurized milk in
glass bottles from the same local dairy.

“Until we can complete our inves-
tigation, we are recommending, in the
interest of public health, that any glass-
bottled milk from the dairy at homes or
businesses be discarded or returned
to the dairy, and that residents take
precaution with other dairy products
from Brunton Dairy,” says Pennsylvania
Secretary of Health Eli Avila.

The shelf life for the dairy’s pas-
teurized milk is at least 15 days and is
much longer for its ice cream. Apart
from milk and ice cream, the warning
does not extend to other types of food
purchased from or distributed by the
farm, including cheese, which is made
elsewhere.

The departments are working to-
gether to investigate the gastrointesti-
nal infections in Pennsylvania’s Beaver
and Allegheny counties. Illness onsets
range from June 15 through July 17.
Other people in the same households
also experienced a similar illness, but
the cause of their illnesses were not
confirmed.

Brunton Dairy is cooperating fully
with the investigation and released a
statement on its website announcing
that it temporarily has suspended milk
production after being informed of its
possiblelinkto the illnesses, though the
dairy says no conclusive or significant
evidence supports that link.

“We undergo regular testing and
inspections as required by law, and all
those tests have returned negative,”
Brunton Dairy says. “However, being
partners in public health, we are tak-
ing these concerns very seriously by
submitting to extratesting and rigorous
evaluation to ensure that, ifany problem
exists, it will be quickly and effectively
remedied.”

Brunton Dairy is certified by the
Pennsylvania Department of Agri-
culture to pasteurize milk at the
farm. The dairy produces buttermilk;
regular, fat-free and reduced-fat milk;
chocolate- and strawberry-flavored
milk; cream; and ice cream. The dairy
makes home deliveries to households
in western Pennsylvania and sells milk
and ice cream at retail establishments.
The public also may buy products on
the farm, and the milk can be pur-
chased for use by restaurants. CMN
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FDA releases weh-hased scenarios to help food industry test emergency preparedness

WASHINGTON — FDA and other fed-
eral partnersrecentlyreleased the Food
Related Emergency Exercise Boxed
(FREE-B) set, aweb-based collection of
scenarios that the agency says will help
government regulators, public health
organizations and the food industry
test their readiness for food-related
emergencies.

FREE-B is a compilation of five
scenarios designed to help test and
develop food emergencyresponse plans,
protocols and procedures. It will help
food and agriculture stakeholders and
emergency preparedness planners
collaborate better with each other,
neighboring jurisdictions, the food
industry and federal agencies during
food emergencies, FDA says.

“Being prepared for any kind of
emergency is critical to a rapid and
effective response,” says Michael R.
Taylor, FDA deputy commissioner for

RMT launches new
case, crate picking
solutions for dairy

GRIMSBY, Ontario — RMT Robot-
ics will introduce both a case and
crate picking solution at the 2011
International Dairy Show in Atlanta
in September. The systems reduce
the footprint of stand pick modules,
pick in exact customer sequences
and provide complete traceability
of products, the company says. The
robotic gantry-based solutions also
have limitless layout options, can
operate in chill stores to -20 degrees
Celsius and can handle alarge variety
of dairy products including cheese,
milk, cream and yogurts.

The RMT picking systems are
highly flexible and designed to ad-
dress current distribution dilemmas
including SKU proliferation, labor
constraints and traceability. Regard-
less of packaging type — case or crate
— the systems are designed to pick
individual or multiple cases out of
active storage. As soon as the system
receives orders and products, itbegins
the pre-picking process. When the
required products for a certain order
are ready, the system can complete it
extremely quickly. Using an advanced
automated controls system, cases or
crates will be delivered in exactly
the desired pallet-build sequence
for automated mixed palletizing at
the dock. As a result, fresh products
arrive at the retail stores earlier and
have longer shelf lives, RMT Robot-
ics says. The system also provides
precise information on the location
of all products as well as the ability to
isolate SKUs in the event of a problem
or recall.

For more information, con-
tact Lori Vaughan, marketing co-
ordinator, RMT Robotics, at
lorivaughan@rmtrobotics.com. CMN

foods. “FREE-B helps people think
about their own responsibilities in a
time of crisis and how to best work with
others involved.”

FDA worked with experts from the
Centers for Disease Control and Pre-
vention (CDC) and USDA’s Food Safety
and Inspection Service and Animal
and Plant Health Inspection Service
to develop FREE-B.

“It is critical for decision-makers
involved in a food safety incident to ap-
preciate the varied roles each must play
to reduce foodborne illness, from data
collection and analysis to traceback ef-
forts to communicating with the public

about how to protect themselves,” says
Beth P. Bell, director of CDC’s National
Center for Emerging and Zoonotic
Infectious Diseases. “FREE-B will give
stakeholders such an opportunity.”

FREE-B is consistent with the
Food Safety Modernization Act’s call
for coordination among federal food
safety agencies and the development
of resources to help local and state
agencies involved in helping to ensure
the safety of the nation’s food supply,
FDA notes.

FDA adds that through participa-
tion in any of the scenarios, stake-
holders will be able to cultivate

professional skills by learning how to
work with dynamic, ad-hoc teams fac-
ing critical food emergency incidents
that threaten the safety of the public;
assessreadiness to effectively address
a food contamination incident; define
roles and interactions with partners;
understand the purpose and objectives
of federal, state, local and industry
organizations and how each provides
resources to address different aspects
of food contamination scenarios; and
take appropriate, timely and effec-
tive steps to remediate emergency
situations that are caused by inten-
tional or unintentional acts. CMN
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Dean Foods reports share loss, net sales
gain in second quarter financial results

DALLAS — Dean Foods has reported
a second quarter loss of $0.28 per
diluted share, compared to second
quarter 2010 earnings of $0.25 per
diluted share. The loss per share in
the quarter includes a $131 million
pretax charge related to the previ-
ously disclosed Tennessee dairy
farmer class action litigation (see
“Dean Foods agrees to settle lawsuit;
other cases continue” in the July 15,
2011, issue of Cheese Market News).

Onan adjusted basis, second quar-
ter 2011 diluted earnings per share
were $0.18, compared to $0.29 per
adjusted diluted share in the prior
year’s second quarter.

For the second quarter of 2011,
the net loss attributable to Dean
Foods totaled $51 million compared
to a net income of $45 million in last
year’s second quarter. Adjusted net
income for the second quarter was
$32 million, compared to adjusted net
income of $53 million in the second
quarter of 2010.

Net sales for the second quarter
totaled $3.3 billion, compared to
$3.0 billion in the second quarter
of 2010. Net sales for the second
quarter increased due to the pass-
through of higher dairy and overall
commodity costs that were partially
offset by lower volumes at Fresh
Dairy Direct-Morningstar as well
as continued solid sales growth at
WhiteWave-Alpro.

Consolidated operating loss in the
second quarter totaled $16 million,
compared to consolidated operating
income of $125 million in the second
quarter of 2010. Second quarter con-
solidated adjusted operating income

Separators, Inc.is your
"One Stop Source”

for all remanufactured Alfa Laval

and Westfalia centrifuges!
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totaled $114 million, compared to
$133 million in the second quarter
of 2010. The decline in the second
quarter consolidated adjusted oper-
atingincome was due to a $31 million
decline in operating income at Fresh
Dairy Direct-Morningstar, offset by $6
million of operating income growth
at WhiteWave-Alpro and a $6 million
decline in corporate expense driven
by the company’s ongoing cost savings
initiatives.

Fresh Dairy Direct-Morningstar
fluid milk volumes decreased by
1 percent in the second quarter,
compared to the overall industry
that experienced a volume decline
of approximately 2 percent on a
year-over-year basis, based on USDA
data and company estimates. The
company’s performance was driven
primarily by the addition of new
customers. Other product categories
served by this segment remained soft,
including ice cream, cottage cheese
and sour cream. Total volumes from
this segment declined 4 percent from
the second quarter of 2010, including
the impact from the divestiture of its
yogurt business. The soft volume in
the quarter was offset by the pass-
through of higher average commod-
ity costs, resulting in Fresh Dairy
Direct-Morningstar net sales of $2.8
billion, a 12 percent increase from
$2.5 billion for the second quarter of
2010. Operating income for this seg-
ment was $116 million in the second
quarter, down 21 percent from the
same period last year.

The WhiteWave-Alpro segment
reported second quarter net sales
of $514 million, 12 percent above
second quarter 2010 net sales due
to continued strong growth across
the product portfolio. Net sales
of Horizon Organic branded milk
increased mid-teens in the second
quarter. Branded creamer sales,
including both International Delight
and Land O’Lakes creamers also
increased mid-teens. Segment oper-
ating income in the second quarter
was $44.1 million, up 13 percent from
the second quarter of 2010. On an
adjusted basis, which excludes the
impact of the 50 percent interest in
the Hero/WhiteWave joint venture
that WhiteWave does not own, the
segment reported operating income
of $46.6 million, an increase of 14
percent from $41.0 million in the
second quarter of 2010.

Looking forward, Dean Foods
says WhiteWave-Alpro continues
to perform well, and management
expects full-year operating income
growth in the low- to mid-teens.
Fresh Dairy Direct-Morningstar’s
business continues to stabilize in
many ways, Dean Foods adds, and
the company continues to cut costs
across the supply chain. CMN
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Industry raises concerns over bill requiring
employers to electronically-verify worlers

WASHINGTON — Dairy and agri-
culture industry groups are voicing
concerns over recently-introduced
legislation that would require em-
ployers to electronically-verify (E-
Verify) that newly-hired employees
are legally authorized to work in the
United States.

The Legal Workforce Act, recently
introduced by House Judiciary Com-
mittee Chair Lamar Smith, R-Texas,
would require all employers to use
the E-Verify system.

According to Smith, under E-
Verify, the Social Security numbers of
new hires are checked against Social
Security Administration and Depart-
ment of Homeland Security records
in order to eliminate fraudulent
numbers and ensure that new hires
are genuinely eligible to work.

The Immigration and Reform and
Control Act (IRCA) of 1986 made it
unlawful for employers to hire or
employ individuals not authorized
to work in the United States. Since
that time, employers have been
required to use the Immigration
and Naturalization Service Form
I-9, which is completed by job ap-
plicants who submit the form to
employers with specified documents
that testify to their identity and work
authorization.

However, IRCA also created a
conflict for employers by prohib-
iting them from questioning the
documents proffered by applicants,
notes the American Farm Bureau
Federation (AFBF). Any employer
who questions the documents of-
fered by job applicants or refuses to
hire based onreasonable-appearing
documents can be sued, not only by
the job applicant but also but the
U.S. Justice Department, according
to AFBF.

AFBF notes that as a result, use
of fraudulent documents by workers
in agriculture has become too preva-
lent. The Legal Workforce Act would
mandate that employers use E-Verify
and phase in the requirement over
several years. For many agricultural
producers, the requirement would
begin in three years; for others, the
requirement could begin sooner,
AFBF says.

“Most importantly, the legisla-
tion contains noworker program for
agriculture — either in remedying
problems with the H-2A program or
in instituting any additional pro-
gram to assist agricultural employ-
ers,” AFBF says. “If the mandatory
E-Verify program goes forward by
itself, without providing producers
a source of legal workers, it will
present a potentially insurmount-
able challenge for many agricultural
employers.”

AFBF economists estimate that
as much as $5 billion to $9 billion

inannual agricultural production is
at risk if the industry’s labor needs
are not addressed in any immigra-
tion reform bill.

Inarecent letter to Smith, AFBF,
the National Milk Producers Fed-
eration, Dairy Farmers of America,
Western United Dairymen and several
other dairy and ag groups say they
have been providing recommenda-
tions and provisions to Smith and
his staff and have underscored the
importance of incorporating these
ideas into an agricultural worker
program that is included in any E-
Verify legislation.

“We are deeply concerned that
the committee appears on the
verge of taking up the Legal Work-
force Act, without including an
agricultural worker program,” the
letter states. “As you know from
discussions with our leadership, it
is imperative that any mandatory
E-Verify legislation incorporate
provisions for a workable, efficient
worker program that encompasses
all of U.S. agriculture.”

The groups say if the committee
imposes a new mandate on agricul-
tural employers without providing
them access to alegal supply of labor,
the result will be devastating for U.S.
agricultural producers.

“Legislation mandating E-Verify
for agriculture without provisions
implementing an agricultural
worker program will result in fewer
U.S. jobs, a smaller U.S. agricul-
tural sector, weaker rural com-
munities, erosion of our nation’s
food security and a less vibrant
economy,” the letter states. CMN
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Superior Dairy of Ohio submits proposals for possible Mideast milk marketing order hearing

WASHINGTON — Superior Dairy, Can-
ton, Ohio, recently submitted a proposal
for considerationatapossible hearingto
amend provisions of the Mideast federal
milk marketing order.

Foremost Farms USA and Dairy
Farmers of America (DFA) recently
asked USDA to hold ahearingto consider
their proposal to amend the definition
of the pool distributing plant provision
in the Mideast milk marketing order. In
response, USDA urged interested parties
tosubmit additional proposalsregarding
the amending of pooling standards. The
deadline for proposals is Aug. 12. (See

“USDA seeks proposals on amending
pooling standards in Mideast milk
marketing order” in last week’s issue.)

In Foremost Farms’ and DFA’s hear-
ing request, the groups cited Superior
Dairy’s recent shift to becoming a par-
tially deregulated plant, which they say
“causes disorderly marketing conditions
to occur” in the Mideast order.

In response to the groups’ proposal,
Superior Dairy submitted proposals that
would, alternatively:

e Eliminate the current Wichita
Plan as a regulatory option for partially
regulated plants;

For more information circle 25 on the FAST FAX form on page 28.

¢ Provideforpartially-regulated plants
a compensatory payment equal to the
difference between market blend and
plant blend; and

¢ Extend the definition of regulated
federal “marketing areas” to include
nearby counties in which milk supplies
and milk sales of partially-regulated han-
dlersand fully-regulated handlersoverlap.

These proposals, if adopted, would re-
quire new pool payments on an estimated
300-500 million pounds of fluid milk, or
more, per year, for the three Northeast
federal orders (the Northeast, Mideastand
Appalachianorders),Superior Dairynotes.

“These pool payments would likely
increase pool producer revenue to some
degree, and reduce revenue of non-pool
producers, dependinguponwhether the
buying handlers offset regulated price
changes by premium adjustments,”

Superior Dairy says.

Superior Dairy also notes that most
dairy farms supplying pool and non-pool
distributing plants are small businesses,
and most milk plants also are operated
by small business entities.

These proposals, if adopted, could
reduce costs to pool distributing plants
that procure or sell milk in competition
with partially regulated plants, while
increasing milk procurement costs to
the latter, Superior Dairy says, noting
this depends on handler adjustments
in premiums to offset higher regulated
charges or anylower competitive prices.

Superior Dairy says that it would
be useful to hold a pre-hearing in-
formation session on any proposal to
amend rules governing partially-regulated
plants, should USDA decide to proceed
with a hearing on the issue. CMN

Saputo first quarter earnings up 13 percent

MONTREAL — Saputo Inc. recently an-
nounced its financial results for the first
quarter ofitsfiscalyear2012, reporting net
earnings of C$126.6 million, up 13 percent
from the same period last year, and con-
solidated revenues of C$1.639 billion, up
14 percent from the first quarter of fiscal
year 2011. The first quarter of fiscal 2012
ended June 30.
Earningsbeforeinterest,incometaxes,
depreciation and amortization (EBITDA)
for the first quarter totaled C$209.6 mil-
lion, up 10 percent compared to the same
quarter last fiscal year. Basic earnings per
share (EPS) were C$0.62 and diluted EPS
were ($0.61 for the quarter, compared to
basic EPS of $0.54 and diluted EPS of $0.53
for the same quarter last fiscal year.
Revenues for Saputo’s USA Dairy
Products Sector totaled C$636.5 million
for the first quarter ended June 30, an
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increase of C$162.2 million compared;
to the corresponding quarter last fiscal
year. The inclusion of the DCI Cheese Co.
acquisition that took place earlier this
year and additional revenues from the
more favorable dairy ingredients market
increased revenues in this sector by ap-
proximately C$121 million for the quarter.
Higher average block market per pound of
cheese in the quarter also increased rev-
enues by approximately C$73 million. The
appreciationofthe Canadian dollareroded
approximately $32 million in revenues.

USA Dairy Products Sector EBITDA
for the first quarter totaled C$80.8 million,
up $15.8 million from the same quarter
last fiscal year. The DCI acquisition and
initiative undertaken in current and prior
fiscal years with regard to operational ef-
ficiencies offset increased fuel and other
operational costs, increasing EBITDA by
approximately C$11 million compared to
the same quarter last fiscal year, Saputo
says. Combined market factors had a posi-
tive impact of approximately C$10 million,
and the appreciation of the Canadian
dollar eroded approximately C$5 million
in EBITDA.

The USA Dairy Products Sector will
continue tofocusonimprovingoperational
efficienciesaswell asevaluatingopportuni-
ties from the DCI acquisition, Saputo says.
Capital expendituresat one of its California
facilitieshave been completed,and Saputo
currently is serving its West Coast custom-
ers directly from this facility rather than
through third-party warehousing,

Revenuesforthe CEA (Canada, Europe
and Argentina) Dairy Products Sector
totaled C$927 million for the first quarter,
anincrease of C$43.2 million compared to
thesameperiodlastfiscalyear. Thismainly
is attributed to increased sales volumes
in Argentina and higher selling prices
in relation to higher cost of milk in both
Canada and Argentina, as well as a favor-
abledairyingredientsmarketinthissector.
First quarter EBITDA for the CEA Dairy
Products Sector totaled C$125.3 million,
anincreaseof $3.2 million comparedtothe
correspondingquarterlastfiscalyear. CMIN
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FOOD & BEVERAGE AUCTIONS!

NEW & USED REFRIGERATION

World’s Largest Inventory!
.Hefrigeration Systems - .
9202514711 - Fax 8202514701 Coca-Cola Bottled Water Facility - Auction: August 17
www barrine.com - Info®@barrine.com (2) 600 bpm BOTTLED WATER LINES - Mt. Shasta, CA

CHEESE CUTTERS
THAT
BOOST PROFITS
PHONE: FAX:
1-888-2-GENMAC ~ 1-920-458-8316
E-MAIL: sales@genmac.com e (2) 600 BPM BOTTLED WATER LINES: with Procomac PET
6 " C Mono-Block Rinser, Filler, Capper; Krones Canmatic 18-Head
% ENERAL JACHINCRY »ORPORATION Wraparound Labelers; Ocme registered Film Wrappers, More!
SHEBOYGAN, W1 53082-0717 e 2006 Kisters 8-Lane Registered Film 60 cycle/Min. Bundler
NMUELLER o Opme Case Palletizers, Pallet Wrappers, Case Conveyor
PROCESSING SYSTEMS AND EQUIPMENT e Sidel Model 16/16 Four Blow Molder w/Preform Dumper
e Water Filtration Systems - Ozone Injection - General Plant

CHECK OUT YOUR

STOCK OPTIONS . : :
Immediate shipment, Former Giuseppe’s Finer Foods - Auction: September 14

direct from the factory! 2007 ULTRA MODERN 200,000 s.f. FACILITY - DuBois, PA

10,000-gallon silos with cold wall
15,000-gallon silos with cold wall
20,000-gallon silos with cold wall
30,000-gallon silos with cold wall
40,000-gallon silos with cold wall
50,000-gallon silos with cold wall

600-, 1000- and 2000-gallon

pitched-bottom processors * EXCEPTIONAL Pilot Plant / Extensive R&D and QA Laboratories
1000- and 2000-gallon * (6) S/S Silos - (17) Lee, Stephan and A&B S/S Cookers and Kettles
cone-bottom processors ® (3) Pasteurization Systems - Homogenizer - (10) Contherms

e Steam & Fusion Cookers, Installed New, Never Used! - Likwifiers

e Cryovac Pouch Filler (NEW) - EImar, Weight Pack & other Fillers

PAUL MUELLER COMPANY * PE. Labelers, Reg. Film Multi Packer, Case & Tray Packers, Wrappers
1-800-MUELLER * www.muel.com * Case Erectors, Coders, (3) Alvy Palletizers, Depalletizers, Conveyors

e 2010 Pro Former Chiller - NEW FES Ammonia Compressors & More

¢ GE R/0 & Water Filtration - Air Compressors, Boiler, General Plant

¢ VERY LARGE SALE! MANY ITEMS INSTALLED NEW & NEVER USED!

...and lots more!

E-mail: processing@muel.com
©2007 Paul Mueller Company 231-4

o FLOORING 4

M & W PROTECTIVE COATINGS HARRY
installs USDA approved heavy duty D AVI S
fiberglass floors, walls and tank linings

— also epoxy systems and tile grouting. & COMPANY

2239 -- 16 3/4 Avenue, Rice Lake, WI
54868; (715) 234-2251. TEN / 4

www.harrydavis.com
412-765-1170

sales@harrydavis.com

Asset Solutions Experts Since 1955
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Innovation Genter, Bain & Co. research shows U.S. ‘on right track’ to international growth

ROSEMONT, I1l. — Two years after a
report highlighted the opportunities
and challenges of an increasingly glo-
balized dairy industry, the Innovation
Center for U.S. Dairy, working with
global management consulting firm
Bain & Co., completed an updated
view of world dairy fundamentals
and concluded that growth prospects
remain intact.

The Innovation Centerupdated the
research to determine iffast-changing
international dairy market conditions
since the 2008 global financial crisis
altered the initial findings, conclu-
sions and recommendations to the
dairy industry.

“Just as in the first study, our lat-
est analysis showed that long-term
demand for dairyproducts will remain
strong, driven primarily by emerging
markets. At the same time, traditional
sources of supply are constrained and
will fall short of expected needs,” says
Clinton Anderson, a partner with Bain
& Co. “Infact, the demand gap is likely
wider than anticipated a few years

ago, and the window of opportunity
remains open, with the United States
well-positioned as a supplier to take
advantage.”

Over the last three years, China,
India, Southeast Asia and the Middle
East/North Africa have shown contin-
ued demand growth, the report notes.
More than 75 percent of the projected
increase in world non-fluid dairy con-
sumption from 2010-2015 is expected
to come from these four regions.

Meanwhile, Russia’s dairy produc-
tion has dipped and potential low-cost
producers such as Brazil and Ukraine
have failed to develop their supply
capabilities, the report says. Other
sources such as Argentina and Belarus
have good potential but are relatively
small, it notes, while New Zealand and
the European Union, despite modest
production increases, will be unable to
keep up with emerging market needs.

In the original report, research-
ers identified a number of structural
weaknesses that could prevent the
United States from capitalizing on the

CLASSIFIED

o HELP WANTED [

o HELP WANTED 7

WEEKEND SHIFT SUPERVISOR

6 a.m. to 6 p.m. (12-hour shifts)

Crystal Farms, a leader in the packaged dairy foods industry, currently has an
opening for an experienced Weekend Shift Supervisor to ensure quality and
efficiency in production and sanitation by performing a variety of tasks.

This position covers both production and sanitation functions of the weekend
crew. The weekend crew will cover Friday through Sunday and run 12 hr.shifts.This
position is required to workVWWednesday afternoons.Responsibilities include butare
not limited to: monitoring production and employees to ensure that all safety and
quality standards are met; preparing equipment and work assignments; scheduling
employees by anticipating production needs; and performing janitorial duties such
as cleaning the manufacturing plant, offices and production equipment.

Qualifications:Minimum one year specialized or technical training beyond high school
in business admin. or related field; one year supervisory experience in production
and/or sanitation environment or an equivalent combination of education and
experience/knowledge of relevant federal, state and local laws and regulations.

Crystal Farms offers a team-oriented working environment, competitive salary,
comprehensive benefits package and outstanding career opportunities. Interested
applicants are invited to submit a confidential re-sume to:

Crystal Farms

Attn: Human Resources

P.O. Box 340 * 480 N. CP Ave
Lake Mills, W1 53551

Fax: 920.648.7253

margie.ulrich@michaelfoods.com

— Equal Opportunity Employer —
No Aagencies/No Phone Calls Please!

® GHEESE/DAIRY 12

© CHEESE/DAIRY 12

Our Integrity Speaks For Itself
Quality » Service ® Honesty ® Done Right Start to Finish!

Visit Our Website:

www. dairyproductsmarketing.com

“Policy reforms, whatever
their details, must encourage
key outcomes: pricing and
supply flexibility,
customer focus and
volatility management.
If we don’t make needed
changes, we will miss out
on sustainable volume and
value growth.”

Kevin Toland
INNOVATION CENTER
FOR U.S. DAIRY

global market opportunity. As aresult,
the Innovation Center board recom-
mended a series of pre-competitive
industry initiatives to help the U.S.
dairyindustry improve its competitive-
ness and stake a position as a globally
consistent supplier.

Programs targeted reform of U.S.
pricing and risk management policies,
increased accessto international mar-
kets and improved responsiveness to
serving product needs of global buyers.

“The refreshed study confirmed
the findings of the initial report,” says
Kevin Toland, chair of the Innovation
Center’s Globalization Operating Com-
mittee (GOC) and CEO and president of
Glanbia USA and Glanbia Nutritionals.
“The ‘Consistent Supplier’ strategy is
still sound and we’re on the right track.

“However, the report also says the
U.S. dairy industryhasyet to make criti-
cal policy reforms needed to fully ben-

efit from the global opportunity,” he
notes. “Policy reforms, whatever their
details, must encourage key outcomes:
pricing and supply flexibility, customer
focus and volatility management. If
we don’t make needed changes, we
will miss out on sustainable volume
and value growth. Unmet demand
will accelerate the expansion of other
producers, and the U.S. industry will
see lower competitiveness and less
ability to meet market needs.”

The window of opportunity cited in
the 2011 report update won’t remain
open indefinitely, notes Tom Suber,
president of the U.S. Dairy Export
Council, which manages the globaliza-
tion program on behalf of the Innova-
tion Center.

“As an industry, we have a limited
ability to control the ‘size of the prize,”
he says. “What we can control is time
—how quicklywe move into this space
tobuild a defensible, sustainable posi-
tion against the inevitable emergence
of new suppliers.

“Global buyers see the United
States as the natural source of future
supply,” he adds. “But they await im-
proved U.S. policies and practices that
will permit a greater reliance on the
United States as a consistent global
supplier ratherthan asaresidual one.”

Drawing from the insights and
conclusions from the updated report,
the Innovation Center GOC will con-
tinue work programs in seven strategic
areas: price risk management, quality
and traceability, product standards,
sales and marketing capabilities,
innovation, as well as monitoring of
industry efforts in pricing reform and
trade treaties.

For more information, visit www.
usdairy.com/globalization. = CMN

CFTC adopts final rules on price manipulation

WASHINGTON — The Commodity
Futures Trading Commission (CFTC)
recentlyadopted final rules on prohib-
iting price manipulation aswell as on
clarifying definitions of agricultural
commodities. Both final rules amend
sections of the Dodd-Frank Wall Street
Reform and Consumer Protection Act,
which was enacted last year by Presi-
dent Obama to reduce risk, increase
transparency and promote market
integrity within the financial system.

One final rule, published in the
July 14 Federal Register, prohibits,
among other things, manipulative and
deceptive devices and contrivances
employed to create an artificial price.
This final rule will help promote the
integrity of the markets and protect
market participants. The rules under
this decision broadly prohibit fraud
and manipulation in connection with
any swap, or contract of sale of any
commodity in interstate commerce,
or contract for future delivery on or
subject to the rules of any registered
entity.

The other final rule, published in
the July 13 Federal Register, amends
the Code of Federal Regulations un-
der the Commodity Exchange Act to,
among other things, define “agricul-
tural commodity” as a product falling
under one of four categories:

1. Commodities specifically enu-
merated in the definition of a “com-
modity” found in section la of the
Act, including butter and a number
of other items;

2. All other commodities that are
or once were, or are derived from,
living organisms, including plant,
animal and aquatic life. This category
includes milk and milk products, in-
cluding cheese, nonfat dry milk and
dry whey.

3.Tobacco, products ofhorticulture
and other commodities used or con-
sumed by animals or humans as the
commission may designate after no-
tice and opportunity for hearing; and

4. Commodity-based indexesbased
wholly or principally on underlying
agricultural commodities. CMN
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market in many parts of the country
also hasresulted from summer heat and
humidity taking a toll on the milking

happens to increase demand for but-
ter going forward, the question is
not will we fall, but when and how

far,” he says. “I expect to see butter
prices lead the way down to $1.70
sometime in the fourth quarter.” CMN

“there will be plenty of hurdles to over-
come in a move to lower cheese prices.

“However, while cheese prices have
been strong and able to remain above
$2 for the longest stretch in history, it
is exactly that same fact that will cause
them to move lower,” he says. “Buyers,
though still interested in product now,
will be unwilling to continue to pay
such a price for another five months.
Two-dollar cheese will be difficult to
maintain for such a stretch. There will
be setbacks to lower levels.”

Kurzawski says that “anything is
possible.

“Ithink for the time being we're a $2
market, but I don’t expect it to maintain
thislevel for the balance of the year,” he
says. “With retail and foodservice price
increasesfinallystarting to dribble into
play, international price weakness be-
ing reported, plenty of blocks coming
to Chicago and Oceania milk produc-
tion kicking into gear, the $2 market
has some serious vulnerabilities to the
downside over the next 30-60 days, or
sooner.”

Schmahl notes that consumer de-
mand will be the key.

“The purpose of high pricesisto cure
high prices,” he says. “If demand slows
and supply begins to build, prices will
need to decline.”

Meanwhile, a tightness in the cream

herd, USDA notes.

“In manyregions, milk components,
especiallybutterfat, were trending typi-
cally lower for this time of the summer,
but the high temperatures and humidity
levels of the past few weeks are ac-
celerating the decline,” Dairy Market
News says. “Cream supplies are tightest
in the Eastern and Central part of the
country with some West Coast cream
coming into these regionstosupplement
shortages. In most instances, much of
current churning is clearing to current
demand vs. ending up in inventory.”

North says that while butter sup-
plies likely will tighten, particularly
as the industry moves into the holiday
consumption period later this fall, it is
important to note that world pricing
has softened a bit and will not allow
U.S. butter prices to move much higher
without a parallel change globally.

The CME spot butter price saw
steady increases last week, increasing
throughout the week from $2.04 per
pound July 25t0 $2.10 July29. The butter
price againslightly increased Tuesdayto
$2.1025, where it hasremained through
Thursday.

Kurzawski notes that butter prices
have been largely north of $2 since Feb-
ruary, and there is plenty of butterfat in
the country, but “we just may not have
heard about it — yet.

“Unless something else unforeseen

SETTLE

Continued from page 1

rbST and that Agri-Mark would “no longer
be accepting suchmilkasof Aug. 1,2009.”

According to Sorrell, as a result of
these statements, “reasonable consum-
ers were likely to conclude that all of
Cabot’s products were rbST-free when
infact they were not, in violation of the
Vermont Consumer Fraud Act’s ban on
deceptive trade practices.”

Under the settlement, Agri-Mark
may not misstate or mislabel the rbST
status of its products. Included in this
prohibition are labels that overstate the
rbST-free nature of aproduct. Agri-Mark
also must list all of its non-rbST-free
products on its website for three years,
provide alist of non-rbST-free products
in response to public inquiries made
during a fourth year and phase out
packaging bearing the “our farmers
pledge not to use rbST” statement over
the next six months, Sorrell says.

Agri-Mark says it is pleased to have
resolved this matter.

“For consumerswhowish to purchase
products derived from cows not treated
withrbST, Agri-Mark’s Cabot brand offers
awide selection of cheese and other dairy
products,” Agri-Mark says.

“Consumers should consult the label
for information about the rbST status
of a particular product,” Agri-Mark
says. “AnrbST-free icon on the package

means that the product was produced
with milk from cows not treated with
rbST. Ifthere is no icon, the rbST status
of the product cannot be assured. With
this system, the consumer will always
know at point of purchase the rbST-free
status of a particular product.” CMN

A valued partner dedicated to your success

Architecture and building engineering | Sustainable design
Planning and programming analysis | Construction management
Electrical engineering | Mechanical engineering
Civil designs and geotechnical services

Water and environmental services

Mead & Hunt, Inc.

6501 Watts Road

Madison, Wisconsin 53719
608-273-6380
meadhunt.com

Visit us at booth #930
during the 2011
International Dairy Show

Mead
Hunt

For more information circle 40 on the FAST FAX form on page 28.

DELIVERING THE HIGHEST LEVEL OF QUALITY, SERVICE AND INTEGRITY

— Photos courtesy of WMMB

Experts in Dairy Markets

e Comprehensive Understanding of
Market Trends, Product Sources,
Price Fluctuations and Volatile
Government Regulations

e Federal Order Pooling

e Forward Contract Pricing

e Ingredient Cost Management

e Logistics Management

Your Single Source for
Obtaining a Comprehensive
Selection of Dairy Products

¢ Fluid Milk

e Raw Milk UF/RO
¢ Cream

¢ Nonfat Dry Milk
e Whey Powder

e Butter
e Cheese

Expanding the Market...

T.C. Jacoby & Co. de Mexico, S.A. de C.V. is one of the
largest marketers of U.S. dairy products in Mexico.

T.C. Jacoby & Co.

1716 Hidden Creek Court e St. Louis, MO 63131
314/821-4456 © 1-800-877-9556 ® Fax: 314/821-3251
www.jacoby.com

Contact Ted C. Jacoby III

For more information circle 41 on the FAST FAX form on page 28.
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Kraft Foods Inc. announces revenue growth in second quarter

NORTHFIELD, Ill. — Kraft Foods
Inc. reports revenue growth in all of its
global segments in its second quarter
financial results, released this week.
Its top-line increase along with ag-
gressive cost management also fueled
solid operating income growth, the
company reports.

Net revenues for the company grew
13 percent to $13.9 billion, and organic
netrevenueswere up 7 percent, driven
by robust growth in all global regions.

“Our second quarter results reflect
the benefits of our virtuous cycle,”
says Irene Rosenfeld, chairman and
CEO, Kraft Foods. “Consumers are
responding well to our investments
in marketing and innovation, and our
focus on end-to-end cost management
is paying off.”

Pricing, which accounted for 5.5
percentage points of growth, was up
in each segment as pricing actions
announced earlier in the year con-
tinued to be implemented. Market
share performance was solid despite
the company’s pricing actions, the
company says.

Operating income was $1.8 billion
for the second quarter, and operating
income marginwas 13 percent. Diluted
earnings per share (EPS) were $0.55.

Operating EPS increased 3 percent to
$0.62, driven primarily by currency and
operating gains, and partially offset
by unrealized losses from hedging
activities.

Broad-based pricing and focused
investments in Power Brands and new
products drove strong revenue growth
and solid operating income in Kraft
Foods North America, the company
says. Net revenues increased 2.5 per-
cent. Organic net revenues increased
4 percent, led by higher pricing across
eachbusiness segment. Higher pricing
was partially offset by lower volume/
mix, including an Easter shift ben-
efit of approximately 1.5 percentage
points, which was consistent with the
company’s expectations. Power Brands
grew approximately 4 percent.

Segment operating income for
Kraft Foods North America declined 4
percent,including anegative 3 percent-
age point impact from the Starbucks
consumer packaged goods business
and an impact of less than 1 percent-
age point from integration program
costs. Excluding these factors, segment
operating income was essentially flat
compared to peak profitabilitylevelsin
the prior year’s second quarter.

Kraft Foods Europe continued to

generate momentum in the quarter,
with net revenues increasing 26 per-
cent and organic net revenues up 6
percent. Power Brands grew nearly
8 percent.

Netrevenuesfor Kraft Foods Develop-
ing Markets increased 22 percent, and
organic net revenues grew 13.5 percent.
Power Brands in this segment grew
nearly 20 percent. The Latin Americaand
Asia Pacific regions each grew double
digits, while the Central and Eastern
Europe, Middle East and Africa region
grewnearly 10 percent behind improving
economic conditions. Segment operating
income increased 21 percent.

The companyincreased its expecta-
tions for organic net revenue growth
from at least 4 percent to at least 5
percent, and operating EPS from at
least $2.20 to at least $2.25.

“We've raised our 2011 guidance
to reflect our strong operating results
and favorable currency through the
first half,” says David Brearton, ex-
ecutive vice president and CFO, Kraft
Foods. “Despite rising input costs
and a volatile economic environment,
aggressive cost management coupled
with strong revenue growth gives us
confidence that we will deliver top-tier
performance for the year.” CMN

KRAFT

Continued from page 1

each with the leadership, resources
and strong market positions to realize
their full potential. The next phase of
our development recognizes the distinct
priorities within our portfolio.”

After expanding its snacking cat-
egory through organic growth and
acquisitions including Cadbury Plc,
and continuing to invest in its North
American brands, Kraft says it has built
a global snacking platform and a North
American grocery business that now
differ in their future strategic priorities,
growth profiles and operational focus.

For example, Kraft Foods’ snacks
business largely is focused on capitalizing
on global consumer snacking trends, fast-
growing developing markets and instant
consumption channels. Meanwhile, its
North American grocery business is in-
vesting to grow revenue in line with its
categoriesintraditional grocery channels
through product innovation and marketing
while optimizing margins and cash flows.

Kraft Foods says it believes creating
two public companies would allow each
businesstofocusonitsdistinct strategic
priorities while allowing investors to
value the two companies based on their

Tivrn to STRATEGY, page 27 =>

. Self-Lubricated
Special contoured nose Bushing
directs pressurized flow |

to effectively clean A

Take the guesswork out of USDA/3A compliance
issues on your mechanically cleaned agitator
Order a Walker storage tank with our new USDA accepted

horizontal agitator assembly - or, have our experienced field
service crew install one in your existing storage tanks today!

impeller blades 7 — —

/ h
One Piece Body

o Simplicity and Ease of use

internal parts.

e Sizes: 3, 5 and 7-1/2 H.P. models.

% éWave Spring

Tri-Clamp CIP Connection

Benefits of the Walker CIP Agitator Assembly:

¢ Durahle: no external spray units to bend, break or become misaligned.
o [Effective Cleanabhility: Fully separates all sealing surfaces for cleaning
¢ Simple Disassembly for Periodic Inspection: Permits full inspection of all

Walker Equipment

New Lisbon, WI 53950

Tel: (800) 356-5734

Fax: (608) 562-7599

E-mail: vesselsales@walkerep.com
www.walkerep.com

Together, we can optimize the performance
of your sanitary membrane application.

Parker offers global support to
end-users and OEM’s in the design,
delivery and development of high-
performance elements.

Sanitary spiral configurations &
membrane types include:

¢ Reverse Osmosis
¢ Nanofiltration
o Ultrafiltration
¢ Microfiltration

Available in the following

diameters:

¢ 3.8 (97mm] e 8.0" (203mm)
e 43" (129mm) e 8.3" (210mm)
e 63" (16Tmm) e 10.0" (249mm)

www.parker.com/processfiltration

Through advancements in Parker
membrane technology, we deliver
value-added solutions to your
sanitary membrane application:

¢ Crease Protector
Technology (CPT)
Sanitary design to reduce
bacteria

* Power Saver Spiral (PSS)
Increases crossflow and
minimizes energy costs

¢ Blister-resistant construction
& improved flux performance
For Ultrafiltration applications

For questions on Parker’s
membrane elements, please call
805 604 3604.

Process Advanced Filtration

2340 Eastman Avenue

Oxnard, CA 93030

877 784 2234 ENGINEERING YOUR SUCCESS.

For more information circle 43 on the FAST FAX form on page 28.

For more information circle 42 on the FAST FAX form on page 28.
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particular operational and financial
characteristics.

The North American grocery busi-
ness would consist of Kraft’s current
U.S. beverages, cheese, convenient
meals and grocery segments, and the
non-snack categories in Canada and
foodservice. The business’s portfolio
would include popular brands and
category leaders, the company says,
such as Kraft macaroni and cheese,
Philadelphia cream cheese, Oscar
Mayer meats, Maxwell House coffee,
Capri Sun beverages, Jell-O desserts
and Miracle Whip salad dressing.

North America’s strategic priorities
would be to build on its leading market
positions by growing in line with its
categories while maintaining a focus
on its cost structure. The independent
North American business would capi-
talize on investments made during its
transformation and be managed to
deliver reliable revenue growth, strong
margins, free cash flow and a competi-
tive dividend payout, Kraft says.

Global snacks will consist of the
current Kraft Foods Europe and De-
veloping Markets units as well as the
North American snacks and confec-
tionery businesses. The independent
global snacks company would have ap-
proximately 75 percent of its revenues
coming from snacks around the world
and approximately 42 percent from
developing markets, Kraft says. The non-
snacks portionwould consist primarily of
powdered beverages and coffee, which
are strong in developing markets and
Europe. Key brands would include Oreo
and LU biscuits, Cadbury and Milka
chocolates, Trident gum, Jacobs coffee
and Tang powdered beverages.

Kraft Foods management cur-
rently is developing detailed plans
for the board’s further consideration
and final approval, and the transac-
tion will take approximately 12 or
more months to finalize structure,
management, governance and other
matters, the company says. Kraft
Foods currently aims to launch the
new companies before the end of 2012
and will provide interim updates as
appropriate. Any transaction would be
subject to customary conditions. CMN

Total cheese production up 1.3 percent in June

WASHINGTON — Total U.S. cheese
production, excluding cottage cheese, in
June was 894.1 million pounds, 1.3 per-
cent above June 2010, according to data
released this week by USDA’s National
Agricultural Statistics Service (NASS).
(All figures are rounded. Please see
CMN’s Dairy Production chart.)
June cheese production also was up
0.9 percent ona daily average basisfrom
May 2011’s 915.5 million pounds when
adjusted for the length of the months.
Mozzarella led U.S. cheese produc-
tion in June with 298.0 million pounds,
a 2.6-percent increase from production
inJune 2010. Total Italian-type produc-
tion, of which Mozzarella is the largest
component, was 380.8 million pounds,
4.5 percent more than a year earlier.
Meanwhile, Cheddar production
dropped 5.4 percent in the June-to-June
comparison to 270.8 million pounds.
Total American-type cheese produc-
tion, of which Cheddar is the largest
component, was 364.4 million pounds,
down 1.5 percent from a year earlier.
Wisconsin led the nation’s cheese
production in June with 227.0 million
pounds, up less than (.1 percent from
its production a year earlier. California
followed with 184.8 million pounds of
cheese producedin June,up 1.7 percent
from its production a year earlier.
Rounding out the next four cheese-
producing states were Idaho with 73.2
million pounds, up 4.6 percent from its
production a year earlier; New Mexico
with 62.0 million pounds, up 3.4 percent;
New Yorkwith 55.7 million pounds, down
10.7 percent; and Minnesota with 51.7
million pounds, down 4.9 percent.
NASSreportstotal U.S. butter produc-
tion in June was 140.7 million pounds,
up 20.1 percent from production a year
earlier. June butter production was down

6.5 percent on a daily average basis from
May2011’s 1565.5 million pounds when tak-
inginto account the length of the months.

California led the nation’s butter
production with 51.8 million pounds
produced in June 2011, up 16.9 percent
from its production a year earlier. CMN

Most prices down following gDT auction

AUCKLAND, New Zealand — The
trade weighted index was down 1.5
percent Tuesday following the latest
event on globalDairyTrade (gDT),
Fonterra’s internet-based sales
platform.

The average price achieved across
all contracts and contract periods
was up 3.3 percent for buttermilk
powder to US$3,319 per metric ton
FAS ($1.5055 per pound) and up 1.7
percent for milk protein concentrate
to US$5,632 per metric ton FAS
($2.5547 per pound).

However, prices decreased for an-

hydrous milkfat, down 7.3 percent to
US$4,297 per metric ton FAS ($1.9491
per pound); Cheddar, down 2.3 per-
cent to US$4,220 per metric ton FAS
($1.9142 per pound); rennet casein,
down 4.6 percent to US$9,498 per
metric ton FAS ($4.3083 per pound);
skim milk powder,down 1.4 percent to
US$3,474 per metric ton FAS ($1.5758
per pound); and whole milk powder,
down 0.3 percent to US$3,479 per
metric ton FAS ($1.5781 per pound).

The next trading event will be held
Aug. 16. For more information, visit
www.globalDairyTrade.info. CMN
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A WINNING BID — Cheese Market News Publisher Susan Quarne, second from left, placed the
winning bid on 13 pounds of Longhorn Style Colby Jack made by Meister Cheese Co., Muscoda,
Wis., Thursday night during the Wisconsin State Fair Blue Ribbon Cheese & Butter Auction. Also
pictured, from left, are Katie Wirkus, Alice in Dairyland; Scott Meister, president of Meister Cheese;
and Alexis Nickeletti, Fairest of the Fairs.

&

THE PACKAGE MAKES IT POSSIBLE!™

Sharper Response. (Only at Curwood,)

Choose the Packaging Supplier with the Cheese Industry’s

Only 2-Week Turnaround

Get chunk, sliced and shredded cheese
packaging in just two weeks, with Curwood’s
Cellular Service Model. You’ll experience
world-leading response, plus the broadest
portfolio of cheese packaging technologies
available. All, backed with comprehensive
development and scale-up; 24/7 technical
support; and unmatched manufacturing reliability.

Want the ability to move quickly and lower operating
costs? Think fast! Call Curwood at 920-303-7300.

2200 BADGER AVENUE ¢ PO BOX 2968 « OSHKOSH, WI 54903-2968 * 920-303-7300 ®* CHEESEPKG@BEMIS.COM ¢« WWW.CURWOOD.COM I@

©2010 Curwood, Inc. 8.10

RESULTS

Continued from page 9

Lot 6 — String: Grant Arneson, Bur-
nett Dairy Co-op, Grantsburg, made the
10 pounds of String cheese purchased
by Cheese Market News, Middleton, for
$150 per pound, or a total of $1,500.

Lot 7— Blue Veined Cheese: Bran-
don Dehn, BelGioioso Cheese, Green
Bay, made the 20 pounds of Creamy
Gorgonzola purchased by Cargill,
Waukesha, for $80 per pound, or a total
of $1,600.

Lot 8—Pasteurized Process Cheese,
Cheese Food, Spread: Ken Kreklow, As-
sociated Milk Producers Inc., Portage,
made the 10 pounds of Pasteurized
Process Swiss American purchased by

’

For more information circle 44 on the FAST FAX form on page 28.
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Danisco USA, New Century, Kan., for
$130 per pound, or a total of $1,300.

Lot9—Feta: Jim Demeter, Agropur,
Weyauwega, made the 13 pounds of Feta
purchased by Chr. Hansen, Milwaukee,
for $135 per pound, or a total of $1,755.

Lot 10— Cold Pack Cheese, Cheese
Food: Harold Patzke, Pine River Pre-
Pack,Newton, made the 12-pound Swiss
and Almond Cold Pack purchased by
Wisconsin Aging & Grading Cheese,
Little Chute, for $40 per pound, or a
total of $480.

Lot 11 — Flavored Hard Cheese:
Mike Matucheski, Sartori Co.,
Plymouth, made the 20 pounds of
Balsamic BellaVitano purchased by
Wisconsin Aging & Grading Cheese,
Little Chute, for $130 per pound, or
a total of $2,600.

Lot 12 — Brick, Muenster: Dennis
Schliem, Zimmerman Cheese, South
Wayne, made the 11 pounds of Brick pur-
chased by US Jesco, Carrollton, Texas,
for $70 per pound, or a total of $770.

Lot 13 — Flavored Semi-Soft
Cheese: Joseph Widmer, Widmer’s
Cheese Cellars, Theresa, made the
40-pound Colby with Caraway Seeds
purchased by Saz’s, Milwaukee, for $30
per pound, or a total of $1,200.

Lot 14 — Smear Ripened Cheese:
Steve Isley, Emmi Roth USA, Monroe,
made the 13-pound Raclette purchased
by Cargill, Waukesha, for $30 per pound,
or a total of $390.

Lot 15 — Open Class for Soft &
Spreadable Cheese: Kurt Premo, Crave
Brothers Farmstead Cheese, Waterloo,
made the 10 pounds of Mascarpone
purchased by Ivarson Inc., Milwaukee,
for $70 per pound, or a total of $700.

Lot 16—ReducedFatorLite Cheese:
John Baebler, Edelweiss Creamery,
Monticello, made the 10-pound Lacey
Swiss purchased by Wisconsin Aging &
Grading Cheese, Little Chute, for $45
per pound, or a total of $450.

Lot 18— Colby, Monterey Jack: Scott
Barker, Meister Cheese Co., Muscoda,
made the 13-pound Longhorn Style
ColbyJack purchased by Cheese Market
News, Middleton, for $50 per pound, or
a total of $650.

Lot 19 — Open Class for Hard
Cheese: Steve Bierhals, BelGioioso
Cheese, Green Bay, made the 24-pound
Parmesan purchased by Berenz Pack-
aging, Menomonee Falls, for $40 per
pound, or a total of $960.

Lot 20 — Mozzarella: Pat Doell, Ag-
ropur, Luxemburg, made the 13-pound
Low-moisture Part-skim Mozzarella
purchased by Ebert Enterprises, Al-
goma, for $140 per pound, or a total
of $1,820.

Lot 21 — Sheep & Mixed Milk
Cheese: Mike Matucheski, Sartori Co.,
Plymouth, made the 20-pound Pastorale
Blend cheese purchased by Berenz
Packaging, Menomonee Falls, for $25
per pound, or a total of $500.

Lot 22 — Butter: John Thompson,
Foremost Farms USA, Reedsburg, made
10 pounds ofsalted butter purchased by
Dairyland Packaging, Cross Plains, for
$400per pound, or a total of $4,000. CMN
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