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New equipment, services 
featured in annual roundup
MADISON, Wis. — New equipment, services and other tools 
that help dairy manufacturers continue to innovate and become 
more effi cient are often the unsung heroes in the dairy industry. 
This week, Cheese Market News is pleased to spotlight these 
important contributions to the industry in our annual New Prod-
ucts Roundup, which showcases the latest in supplier technolo-
gies from around the world.

Each year suppliers to the industry offer a plethora of new 
tools that support U.S. cheesemakers and other dairy proces-
sors, and the items included in our roundup are just a small 
sampling of the many new innovations available. 

To learn more about these products, please read on. To send 
us new product information for a future issue, please email us at 
ksander@cheesemarketnews.com. 

DMI, McDonald’s partnership 
spotlights QSR dairy innovation 
By Alyssa Mitchell

CHICAGO — While dairy has long been on the menu of one of America’s 
favorite quick service restaurant (QSR) franchises, a partnership be-
tween McDonald’s Corp. and Dairy Management Inc. (DMI) continues 
to drive innovation and consumption of dairy across the QSR category.

Dairy has been foundational to McDonald’s brand for more than 
60 years, and it will remain a key ingredient as the brand continues 
to innovate, notes Paul Ziemnisky, senior vice president of global 
partnerships, DMI.

The dairy checkoff, on behalf of dairy producers and importers, 
works in partnership with globally-recognized companies such as 
McDonald’s, Domino’s, Quaker, Taco Bell and Pizza Hut.

These partners share common values with the dairy industry, such 
as integrity and industry leadership, Ziemnisky notes. They also want 
to work together to expand the reach of nutrient-rich dairy products 
and ingredients and bring to the table many additional resources in 
advancing dairy product innovation.

At McDonald’s headquarters, a team of dairy scientists and other 
experts work on behalf of dairy farmers to help introduce new dairy-
friendly menu offerings to consumers — 80 percent of menu items 
currently have dairy ingredients, DMI says.

Over its fi rst three-year contract period with DMI in 2009-2011, 
McDonald’s used more than 1.7 billion pounds of additional milk 
through dairy-friendly items. Data from 2015 show McDonald’s today 
is using approximately 14 percent more dairy (milk equivalent pounds) 
compared to 2009.

This is due in large part to menu innovation and dairy-centric items 
that have been introduced in recent years. One key focus are kids’ 
Happy Meals, which in 2014 dropped soft drinks as a beverage option to 
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By Rena Archwamety

WASHINGTON — As last week’s 
vote by the United Kingdom to 
exit the European Union sent un-
certainty soaring and the pound 
tumbling, the dairy industry — 
both in the United States and 
Europe — has contemplated po-
tential effects the “Brexit” could 
have on farmers, economies and 
international trade.

“It’s an evolving situation on 
a daily basis,” says Roddy Wilde, 
business development manager 
for the Scottish Dairy Brand. 
“We will certainly be doing what 
other industries are doing at the 
moment — waiting to see how 
it’s all going to pan out.”

Britain’s actual exit from the 
EU will not take place for at least 

Dairy industry in the U.S., UK
contemplates Brexit impacts

two years, and it hasn’t even of-
fi cially invoked Article 50 of the 
Lisbon Treaty, which would begin 
its formal withdrawal. There-
fore, no immediate impacts 
are expected for the UK dairy 
industry or international dairy 
trade, except for those related to 
fl uctuating currency and market 
uncertainties.

“It seems like it will take 
a long time to see change, but 
impacts on the market and cur-
rency actually are favorable at 
the moment,” Wilde says, noting 
that with a weakening pound, 
Scottish and other UK dairy 
products are more competitive 
overseas. “We’re saying it’s ‘busi-
ness as usual.’”

The same view has been 
expressed by dairy importers 
and exporters on this side of the 
Atlantic. The Cheese Importers 
Association of America (CIAA) 
says it reached out to USDA’s 
Foreign Agriculture Service and 
has been told that the status 
quo will remain in effect at least 
until the fi nal rules and dates of 
separation are worked out, with 
the expectation that current 
practices will remain in effect 
for 2017. 

“Beyond that, everything will 
need to be negotiated, and it is 
too soon to know when or how 
negotiations would start,” the 

CIAA says in a member update 
bulletin released last Friday. “Ac-
tual trade history often features 
in such negotiations.”

The U.S. Dairy Export Council 
(USDEC) notes that the immedi-
ate impact of the Brexit is likely 
to be relatively small, with global 
dairy supply-demand and pricing 
dynamics playing a larger role 
as they traditionally have done.

“The most immediate impact 
for U.S. Dairy Export Council 
members is around currency 
rates, with a decline in the euro 
allowing European suppliers to 
establish lower prices in U.S. 
dollar terms. U.S. and Oceania 
competitors will need to meet 
those dollar-denominated prices 
to be competitive,” says USDEC 
President Tom Suber in a blog 
entry posted Tuesday (http://
blog.usdec.org/usdairyexporter/
brexit).   

“This comes as we had begun 
to see signs of small but signifi -
cant price improvement in the 
global dairy markets — not re-
covery, but improvement,” Suber 
continues. “The fundamentals of 
an oversupplied global market 
still ring true, and this latest 
development is making sustain-
able price and market recovery 
all the more challenging.”

Another short-term impact 
of the UK’s vote to withdraw 

from the EU could be a delay in 
international trade negotiations. 
Suber says that the recent vote 
almost certainly puts the Trans-
atlantic Trade and Investment 
Partnership (TTIP), currently 
being negotiated between the 
United States and EU, in a hold-
ing pattern.

“In addition, the United 
States loses a frequently like-
minded country in the talks, 
as the UK is one of the more 
free-market focused economies 
in the EU,” Suber says. “That 
may mean the EU stance on GIs 
(geographical indications) is 
likely to be tougher. In addition, 
TTIP is somewhat less attractive 
for U.S. dairy exporters with a net 
dairy importer like the UK out of 
the deal.”

U.S. Trade Representative 
Michael Froman says the impor-
tance of trade and investment 
is “indisputable” in the United 
States’ relationships with the UK 
and EU, and the economic and 
strategic rational for the TTIP 
remains strong.

“We are evaluating the im-
pact of the United Kingdom’s de-
cision on TTIP and look forward 
to continuing our engagement 
with the European Union and 
our relations with the United 
Kingdom,” Froman says.

Dairy groups urge 
Senate to pass 
new biotech law

Turn to BREXIT, page 19 a

Turn to NEW PRODUCTS, page 7 a

ARLINGTON, Va. — The 
National Milk Producers 
Federation (NMPF) and 
International Dairy Foods 
Association (IDFA) joined 
more than 1,000 agriculture, 
business and food companies 
this week in urging the Senate 
to pass legislation that would 
create a nationwide system 
for labeling foods produced 
using biotechnology.

Last week, Senate Ag 
Turn to BIOTECH, page 19 aTurn to DMI, page 18 a
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Dry Products*                            July 1, 2016

DRY BUTTERMILK
(FOB)Central & East: $.7300(-2)-$.8400(-1).
(FOB) West:                 $.6500(+3)-$.7600(+1); mostly $.6700-$.7400(+1).

EDIBLE LACTOSE
(FOB)Central and West:  $.2200-$.3775; mostly $.2300-$.3050.

NONFAT DRY MILK
Central & East:               low/medium heat $.8000(+5)-$.9500(+5); 
   mostly $.8450(+4 1/2)-$.8900(+3 3/4).
   high heat $.8800-$.9800.
West:                    low/medium heat $.8200(+4)-$.9300(+3); 
                  mostly $.8300(+3)-$.8700.
   high heat $.9100-$1.0225(+2 1/4).
Calif. manufacturing plants: extra grade/grade A weighted ave. $.7821(+.0132) 
   based on 9,288,422 lbs.    

WHOLE MILK POWDER (National):                      $1.1800-$1.3700.

WHEY POWDER
Central:    nonhygroscopic $.2100(-1)-$.3500(+6); 
   mostly $.2250-$.2700.
West:           nonhygroscopic $.2200(+1)-$.3100;
   mostly $.2300(+1 1/4)-$.2800.
(FOB) Northeast:  extra grade/grade A $.2500-$.2900(+1/4).

ANIMAL FEED WHEY (Central): Whey spray milk replacer $.1300-$.2125.

WHEY PROTEIN CONCENTRATE (34 percent):  $.5850(+1 1/2)-$.7800; 
      mostly $.6500-$.7100(+1).

CASEIN:   Rennet $2.5000(+10)-$2.8000(+10); Acid $2.5500(+11)-$2.9000(+10). 

*Source: USDA’s Dairy Market News

CLASS III PRICE 
(Dollars per hundredweight, 3.5% butterfat test)

YEAR
2010
2011
2012
2013
2014
2015
2016

JAN
14.50
13.48
17.05
18.14
21.15
16.18
13.72

FEB      
14.28
17.00
16.06
17.25
23.35
15.46
13.80 

MAR
12.78
19.40
15.72
16.93
23.33
15.56
13.74

APR
12.92
16.87
15.72
17.59
24.31
15.81
13.63

MAY
13.38
16.52
15.23
18.52
22.57
16.19
12.76

JUN
13.62
19.11
15.63
18.02
21.36
16.72
13.22

JUL
 13.74
21.39
16.68
17.38
21.60
16.33

AUG
15.18
21.67
17.73
17.91
22.25
16.27

SEP
16.26
19.07
19.00
18.14
24.60
15.82

OCT
16.94
18.03
21.02
 18.22
 23.82
 15.46

NOV
15.44
19.07
20.83
18.83
21.94
15.30

DEC
13.83
18.77
18.66
18.95
17.82
14.44

(These data, which include government stocks and are 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 see the 
trends in cold storage between the release of the National Agricultural Statistics Service’s monthly cold storage reports.)

Butter
Cheese

31,365
92,368

+806
+783

20,148
101,254

+1,555
-5,216

+11,217
-8,886

         +5
-5

Weekly Cold Storage Holdings            June 27, 2016
 On hand   Week           Change since June 1  Last Year
 Monday   Change Pounds     Percent Pounds Change

Total Contracts Traded/
Open Interest 
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.

JUN16
JUL16
AUG16
SEP16
OCT16
NOV16
DEC16
JAN17
FEB17
MAR17
APR17
MAY17
JUN17
JUL17
AUG17
SEP17
OCT17

CHEESE FUTURES* for the week ending June 30, 2016   
 (Listings for each day by month, settling price and open interest)  

                 Fri., June 24        Mon., June 27       Tues., June 28        Wed., June 29          Thurs., June 30

1.450
1.628
1.737
1.757
1.740
1.719
1.695
1.686
1.685
1.692
1.690
1.700
1.715
1.732
1.721
1.735
1.735

4,251
4,283
4,097
3,422
3,070
3,383
3,171

912
845
781
552
532
516
142
124

96
91

    468/30,456

1.448
1.654
1.778
1.782
1.755
1.736
1.705
1.686
1.695
1.692
1.690
1.701
1.721
1.732
1.721
1.735
1.735

4,830
4,267
4,067
3,459
3,129
3,421
3,216

914
848
786
557
532
516
142
124

96
91

   859/31,186

--
1.638
1.730
1.730
1.713
1.700
1.680
1.675
1.685
1.685
1.682
1.693
1.711
1.717
1.721
1.735
1.735

--
4,273
4,072
3,477
3,146
3,437
3,216

932
868
800
564
544
516
142
124

96
90

   480/26,485

1.450
1.598
1.693
1.729
1.721
1.703
1.699
1.678
1.696
1.692
1.704
1.710
1.725
1.732
1.721
1.735
1.735

4,249
4,277
4,065
3,408
3,094
3,381
3,148

916
840
781
552
533
516
142
124

96
91

   670/30,401

1.449
1.602
1.685
1.719
1.718
1.707
1.693
1.678
1.696
1.692
1.690
1.701
1.715
1.732
1.721
1.735
1.735

4,249
4,308
4,098
3,437
3,104
3,382
3,165

910
840
781
552
533
516
142
124

96
91

   481/30,516 

Total Contracts Traded/
Open Interest 

JUN16
JUL16
AUG16
SEP16
OCT16
NOV16
DEC16
JAN17
FEB17
MAR17
APR17
MAY17
JUN17
JUL17

DRY WHEY FUTURES* for the week ended June 30, 2016   
 (Listings for each day by month, settling price and open interest)  

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.

               Fri., June 24        Mon., June 27       Tues., June 28       Wed., June 29          Thurs., June 30
25.850
27.850
31.050
31.250
32.325
33.000
33.425
33.950
35.300
35.100
34.475
34.950
37.500
34.850

653
601
595
544
437
417
371
100

90
93
83
73
95
36

    135/4,327

26.010
27.850
30.450
31.750
32.750
33.350
34.100
35.350
35.350
35.125
34.475
34.950
37.500
34.850

656
599
605
545
451
432
385
106

94
93
83
73
95
36

    96/4,396

--
27.850
29.975
31.725
33.000
33.350
34.500
35.000
35.350
35.500
35.025
37.000
38.000
35.025

--
600
612
547
466
442
396
115

94
95
83
75
99
36

   87/3,806

25.850
27.725
29.975
30.700
32.000
32.000
33.875
32.900
34.000
34.450
35.200
35.000
35.000
34.850

653
582
596
554
421
408
340

95
87
85
78
73
88
36

    71/4,204

25.850
27.850
30.175
30.700
31.950
32.075
33.425
32.900
33.975
34.450
34.475
34.950
35.000
34.850

653
603
600
554
427
408
355
100

88
85
83
73
93
36

    131/4,278

     Monday     Tuesday    Wednesday    Thursday       Friday   

Chicago Mercantile Exchange 

      June 27      June 28       June 29        June 30        July 1

   
 

Weekly average (June 27-July 1): Barrels: $1.6285(+.0885); 40-lb. Blocks: $1.5830(+.0700).
Weekly ave. one year ago (June 29-July 2, 2015): Barrels: $1.5913; 40-lb. Blocks: $1.6250.

Cheese Barrels
Price
Change

Cheese 40-lb. Blocks
Price
Change

Grade A NDM
Price
Change

Weekly average (June 27-July 1): Grade A: $0.8755(-.0145).

Grade AA Butter
Price
Change

Class II Cream (Major Northeast Cities): $2.8296(-.1741)–$3.1833(-.0514).

Weekly average (June 27-July 1): Grade AA: $2.3340(-.0240).

$2.3300
+3

Sign up for our daily fax or email service for just $104 a year. Call us at 608-288-9090.

Cash prices for the week ended July 1, 2016

$1.5600
+1 3/4

$1.5300
+1

$0.9000
+3/4

$2.3000
-4

$1.7100 
+5

$1.6600
+8

$2.3500 
+2

$0.8700
-1

$0.8925
-3/4

$2.3400 
-1/2

$1.6600
+10

$1.5800
+5

$0.8800
-2

$1.5425
+3/4

$1.5200
+3/4

$1.6700
-4

$1.6250
-3 1/2

$0.8350
-3 1/2

$2.3500 
NC
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For more information please visit www.devilletechnologies.com

Rich Family Foundation, Cornell University 
partner to open food safety lab on campus
ITHACA, N.Y. — Rich Family Foun-
dation, the philanthropic arm of Rich 
Products Corp., recently partnered 
with Cornell University’s College of Ag-
riculture and Life Sciences (CALS) to 
open the Rich’s Food Safety Lab on the 
school’s campus in Ithaca, New York. 
The facility offers Cornell a new home 
for conducting food safety research 
while educating the next generation 
of food safety leaders.

The lab, which will be used by a 
number of different faculty and their 
research groups, will provide for the 
development of unique molecular 
biology and classical microbiology 
technologies and processes that ad-
dress food safety issues along the entire 
supply chain. 

Rich Family Foundation has 
pledged $250,000 to the Rich’s Food 
Safety Lab, which was offi cially un-
veiled April 29. 

“The Rich’s Food Safety Lab gives 

Cornell a new, state-of-the-art platform 
for its groundbreaking food safety re-
search,” says Bob Rich Jr., chairman 
of Rich Family Foundation and Rich 
Products Corp. “In addition, the lab 
will serve as a facility for training the 
next generation of food safety profes-
sionals to lead our industry, share 
their expertise and collaborate with 
manufacturers like Rich’s and also with 
our customers to protect the safety and 
availability of the global food supply.”

Kathryn J. Boor, dean of CALS, says 
the new lab is a “physical embodiment” 
of the powerful partnership these two 
Upstate New York institutions have 
established.

“This generosity by Rich’s will allow 
Cornell to build on its legacy of leader-
ship in food safety while facilitating 
interdisciplinary, collaborative efforts 
— using state-of-the-art technologies 
— that will help ensure a safe and 
wholesome global food supply.”      CMN

National Dairy Products Sales Report

Cheese 40-lb. Blocks:

   

 */Revised.  1/Prices weighted by volumes reported. 2/Sales as reported by participating manufacturers. 
Reported in pounds. More information is available by calling AMS at 202-720-4392. 

Average price1 
Sales volume2

Cheese 500-lb. Barrels:
Average price1

Adj. price to 38% moisture
Sales volume2

Moisture content   
Butter:

Average price1

Sales volume2 
Nonfat Dry Milk:

Average price1 
Sales volume2 

Dry Whey:
Average price1 
Sales volume2 

For the week ended:               6/11/16

$1.3737
 14,786,714

$1.5262
$1.4538

10,619,996
34.91

*$2.0928
 *3,855,418

$0.7894
16,531,229

$0.2521
9,001,473

*$1.4197
*13,949,954

$1.5781
$1.5065

9,676,803
35.05

*$2.1852
*3,485,127

*$0.7956
*16,749,498

$0.2630
9,133,393

       6/18/16        6/4/16

$1.3350
 14,292,357

$1.4859
$1.4159

11,243,509
34.94

$2.0690
 2,924,905

$0.7674
26,285,469

$0.2618
5,655,420

$1.4740
 15,252,573

$1.6338
$1.5602

10,302,611
35.08

$2.3046
3,240,579

$0.8138
17,642,149

$0.2657
6,534,823

       6/25/16

Class III:                                       
Price                    
Skim Price                
Class IV:
Price                  
Skim Price                      
Class II:
Price                    
Butterfat Price
Component Prices:      
Butterfat Price                 
Nonfat Solids Price                  
Protein Price                   
Other Solids Price                  
Somatic Cell Adjustment Rate               
Product Price Averages:
Butter                   
Nonfat Dry Milk                   
Cheese                    
Dry Whey                   

Class & Component  Prices
June 2016

$  13.22/cwt.
$  4.96/cwt.

$  13.77/cwt.
$  5.53/cwt.

$  14.12/cwt.
$  2.4179/lb.

$  2.4109/lb.
$  0.6148/lb.
$  1.4807/lb.
$  0.0628/lb.
$  0.00072/1,000 scc

$  2.1623/lb.
$  0.7888/lb.
$  1.4477/lb.
$  0.2601/lb.

May 2016

$  12.76/cwt.
$  4.94/cwt.

$  13.09/cwt.
$  5.28/cwt.

$  13.53/cwt.
$  2.2916/lb.

$  2.2846/lb.
$  0.5870/lb.
$  1.4935/lb.
$  0.0529/lb.
$  0.00071/1,000 scc

$  2.0580/lb.
$  0.7607/lb.
$  1.4104/lb.
$  0.2505/lb.

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.

Total Contracts Traded/
Open Interest

          Cash-Settled NDM*

JUN16
JUL16
AUG16
SEP16
OCT16
NOV16
DEC16
JAN17
FEB17

 

JUN16
JUL16
AUG16
SEP16
OCT16
NOV16
DEC16
JAN17
FEB17
MAR17

Total Contracts Traded/
Open Interest

        Fri., June 24        Mon., June 27        Tues., June 28         Wed., June 29         Thurs., June 30

Total Contracts Traded/
Open Interest

JUN16
JUL16
AUG16
SEP16
OCT16
NOV16
DEC16
JAN17
FEB17
MAR17
APR17
MAY17
JUN17
JUL17
AUG17

        Class III Milk*

Total Contracts Traded/
Open Interest

              Class IV Milk*

JUN16
JUL16
AUG16
SEP16
OCT16
NOV16
DEC16
JAN17
FEB17
MAR17
APR17

CME FUTURES for the week ended June 30, 2016   

               Fri., June 24        Mon., June 27       Tues., June 28       Wed., June 29          Thurs., June 30

   1,375/32,268

13.22
14.84
15.91
16.34
16.34
16.18
15.93
15.90
15.95
15.95
16.18
16.20
16.30
16.48
16.45

         Fri., June 24        Mon., June 27       Tues., June 28        Wed., June 29          Thurs., June 30

Cash-Settled Butter*

13.73
15.36
16.30
16.40
16.50
16.62
16.30
16.30
16.30
16.21
16.21

354
442
485
387
502
563
418

60
58
57
51

78.750
88.500
97.500
99.275

101.325
104.000
106.200
110.000
112.225

993
1,123
1,117

815
671
643
707
124

58

215.875
231.025
232.000
233.075
234.050
233.975
222.675
213.525
212.450
211.500

1,019
894
992

1,075
796
772
576
166
130
121

     24/3,552

168/6,394

56/6,598

4,306
5,271
4,522
3,713
3,227
2,998
2,623
1,040

914
838
778
619
529
159
146

    66/3,506

   

                         Fri., June 24        Mon., June 27       Tues., June 28       Wed., June 29          Thurs., June 30
4,247
5,370
4,563
3,698
3,221
3,007
2,641
1,040

916
845
778
634
534
161
146

   1,300/32,388

13.73
15.43
16.30
16.40
16.50
16.62
16.30
16.30
16.30
16.21
16.21

354
442
483
392
500
561
416

58
57
56
50

    41/3,542

78.750
88.050
95.500
98.025

100.400
102.500
104.750
109.175
110.000

993
1,119
1,088

816
670
632
704
104

40

139/6,296

215.875
234.750
235.000
236.025
237.000
234.000
222.750
213.525
212.500
211.500

1,019
903
987

1,072
796
767
573
166
130
121

22/6,591

4,626
5,350
4,626
3,807
3,308
3,074
2,694
1,103

952
889
793
654
556
170
154

13.22
15.39
16.75
16.86
16.71
16.50
16.21
16.02
16.02
16.05
16.15
16.40
16.46
16.60
16.58

     2,493/33,377

13.77
15.40
16.25
16.50
16.69
16.84
16.52
16.30
16.45
16.48
16.42

405
445
513
410
526
606
457

67
68
70
61

     339/3,872

78.880
88.175
97.050
99.750

101.725
104.000
106.200
110.000
112.225

1,118
1,124
1,118

819
670
645
733
126

58

96/6,565

216.230
236.025
237.000
237.975
238.875
237.000
227.000
216.000
212.450
211.500

1,049
903
994

1,077
810
792
589
168
130
121

123/6,690

--   
5,433
4,677
3,884
3,354
3,100
2,710
1,100

948
889
790
658
565
171
154

--
15.25
16.37
16.39
16.30
16.24
16.00
15.91
15.92
15.95
16.03
16.22
16.30
16.35
16.50

              1,328/29,054

--
236.000
238.400
240.500
238.875
238.250
228.225
218.000
212.450
211.500

--
911
997

1,088
810
793
584
170
130
121

96/5,661

--
87.250
95.350
99.275

101.700
103.600
105.550
109.000
111.000

--
1,134
1,130

825
669
650
744
137

62

178/5,516

--
15.40
16.25
16.50
16.69
16.84
16.52
16.38
16.45
16.48
16.50

--
445
513
410
526
607
457

66
69
77
62

    21/3,480

13.73
15.43
16.30
16.40
16.82
16.62
16.51
16.30
16.30
16.21
16.21

354
442
483
392
499
561
415

54
51
50
44

78.825
89.675
96.750
99.275

101.750
104.100
106.075
110.000
110.500

993
1,099
1,091

820
680
609
699
104

39

313/6,264

215.875
235.000
236.000
238.000
237.025
234.000
222.750
213.525
212.500
211.500

1,019
898
990

1,069
794
767
573
166
130
121

99/6,584

4,252
5,358
4,529
3,655
3,193
3,011
2,639
1,048

921
849
779
640
534
161
148

13.23
15.12
16.31
16.55
16.48
16.37
16.09
15.94
15.95
16.01
16.08
16.23
16.34
16.32
16.45

   1,288/32,306

13.22
14.89
15.86
16.28
16.27
16.21
15.99
15.86
15.90
15.92
16.07
16.19
16.30
16.27
16.30

http://www.devilletechnologies.com/
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Refl ections of 35 years

Connie Tipton is president and 
CEO of the International Dairy 
Foods Association. She contributes 
this column exclusively for Cheese 
Market News®.

Perspective:
Industry Issues

G U E S T  C O L U M N I S T S C M N  E x c l u s i v e !   

I’ve had a somewhat unusual but very 
fulfi lling career working for companies 
that make and market dairy products, 
so I thought I would share a look in the 
rearview mirror as I move into the last few 
months of my tenure at the International 
Dairy Foods Association (IDFA).

Here’s my story.
I joined the staff of the Milk Industry 

Foundation and International Associa-
tion of Ice Cream Manufacturers (now 
the International Ice Cream Association) 
in May of 1981 as an assistant to then 
IDFA Vice President E. Linwood “Tip” 
Tipton (name sound familiar?). I was 
returning to the job market after having 
two children and surviving a divorce. My 
prior experience included fundraising 
and communications, and I had a keen 
interest in politics and policy, so a trade 

association with policy interests seemed 
a good choice. 

I rapidly rose to offi ce manager, then 
head of communications (my studies 
at Ohio State University focused on 
journalism and communications). In 
October 1983, Tip and I were married 
and honeymooned in New York City 
for a brief weekend before traveling 
to Chicago for the Dairy Show. At that 
time, the show was run by the Dairy Food 
Industry Suppliers’ Association (DFISA), 
in conjunction with an industry conven-
tion for processors and suppliers that our 
organizations conducted. 

Tip took over as the president and CEO 
of the milk and ice cream associations 
in 1988, but prior to that the associa-
tions began a number of initiatives that 
remain successful today. In 1982, the 

International Sweetener Colloquium was 
launched with a meeting of nearly 200 
people in Arizona. In fact, it was such a hit 
that we decided to start a similar meet-
ing for the dairy industry the following 
year, and that was the fi rst Dairy Forum. 

Also in 1982, President Reagan 
proclaimed July as National Ice Cream 
Month, which required getting signatures 
from a majority in both the House and 
Senate. That was my fi rst foray into the 
legislative world. To launch our fi rst of-
fi cial “Ice Cream Month,” we decided to 
hold an ice cream party on Capitol Hill in 
the summer of 1983 and invite all of the 
members of Congress and their staffs. 
The party was an immediate success and 
has remained a real hit on Capitol Hill to 
this day. By the way, I attended my 34th 
Capitol Hill Ice Cream Party last month!

In the latter half of the 1980s, the 
associations started our own Dairy Show, 
which ran in the alternate years of the 
biennial DFISA show, and that was the 
beginning of many successful trade 
shows that helped build the associa-
tions’ coffers. 

In 1990, IDFA was created when the 
National Cheese Institute joined with 
the milk and ice cream groups to form 
a strong, unifi ed voice for dairy foods 
makers and marketers. That year we also 
passed the Fluid Milk Promotion Act of 
1990, which propelled us to form the 
Milk Processor Education Program, and 
MilkPEP began its iconic milk mustache 
advertising in 1994.

Of course there were farm bill skir-
mishes over dairy and sugar policy every 
few years, with some qualifying as real 
battles. Early on in the Reagan admin-

istration, we passed legislation to get 
government price-support reductions. In 
fact, President Reagan chose that bill to 
sign after being shot to show Americans 
and the world that he was all right. 

Over the years, we continued to work 
on reducing government price supports 
and export subsidies. 

In 1983, Congress put in place the 
Milk Diversion Program to reduce milk 
production and prop up farm prices. That 
was followed by a “whole herd buyout,” 
where the government paid farmers 
to slaughter entire herds of cows and 
stay out of dairying for fi ve years. Then 
Congress, in their inimitable wisdom, 
added the Northeast Dairy Compact, 
which raised consumer milk prices in 
the Northeastern United States. It took 
a multiyear battle to kill that one. This 
effort was combined with periodic fi ghts 
over federal milk marketing order reform 
(anyone remember the “option 1-A or 
option 1-B” debate on Capitol Hill?) 
and, fi nally, a dairy farm direct payment 
program. 

In the farm bill signed into law in 
2014, dairy price supports, Milk Income 
Loss Contract payments and export 
subsidies under the Dairy Export Incen-
tive Program came to an end and were 
replaced with the current margin pay-
ment program intended to assist farmers 
with catastrophic losses on the margin 
between milk prices and feed costs. 2014 
marked the end of a long slog to eliminate 
price supports and a big win that defeated 
a proposed supply management program. 

As these farm bill fi ghts came and 
went, there was plenty going on with 

Keeping your cheese happy

David Sandelman has worked in 
the HVAC industry for 42 years and 
is the founder of JDS Consulting. He 
works with Neville McNaughton at 
Sanitary Design Industries to design 
aging spaces, controls and plant 
designs throughout North America. 
He is a guest columnist for this 
week’s Cheese Market News®.

Perspective:
Cheese Technology

Almost everyone who is reading this 
checks the weather at night before go-
ing to bed and then again fi rst thing in 
the morning. You ask yourself will it be 
raining or will it be sunny? Will it be cold 
or maybe hot? But if you are a wheel of 
cheese, one of the things you really want 
to know is the dew point. Why, you ask, 
would a piece of cheese want to know 
what the dew point is? Let me explain.

There is a unit of measure in food 
science called water activity. The value 
of water activity is the partial vapor pres-

sure of the wheel of cheese. But before 
understanding water activity we need 
to understand vapor pressure. A simple 
example is when you heat up a pot of 
water, you increase the vapor pressure 
of the water in the pot. When the vapor 
pressure of the water in the pot becomes 
greater than the vapor pressure of the 
water in the air, water vapor moves from 
the pot (evaporates) which is at higher 
pressure than the vapor pressure of the 
air around it. Think of what happens 
when you have a hole in your tire and 

the pressure in the tire is greater than 
outside the tire. The pressure wants to 
equalize, and before you know it, both 
the pressure inside and outside the tire 
are the same and you have a fl at. 

One more point before we get back to 
that wheel of cheese — vapor pressure 
and dew point are related. If we know 
the dew point, we can know the vapor 
pressure. Conversely, if we know the vapor 
pressure then we can know the dew point.

So why does our wheel of cheese care 
what the dew point is? Because dew point 
has a direct impact on the loss of our 
cheese’s water. The lower the vapor pres-
sure in the air around it (aka dew point) 
as compared to the vapor pressure of the 
wheel, the faster the water will leave the 
wheel in the form of water vapor. So what 
really makes our wheel of cheese happy 
is controlling the dew point of the room 
where it ages. With just the right balance 
between the vapor pressure of the wheel 
and the dew point in the aging space, a 
happy state of comfort for the cheese 
can be accomplished.

With proper control of dew point in 
an aging space, moisture can be removed 
in a controlled manner by either cooling 
a surface (such as an evaporator coil) 
below the dew point of the air in the room, 
which will condense water and remove 
it from the air, or by adding moisture 
to the air in the form of water vapor. I 

would like to point out that steam will 
directly introduce moisture in the form 
of (sanitary) water vapor while foggers 
or misters will not. Foggers and misters 
simply introduce water droplets that 
then need to be converted from a liquid 
to a gas, which takes energy, which there 
is not much of to spare in the air in a 
properly designed aging space.

So the next time you see your cheese 
isn’t happy, look at your local weather. 
Note what the dew point is outside as 
compared to the desired dew point in 
the room where your cheese is living 
(which should probably be in the 47F 
to 49F range). You will fi nd, depending 
on your location, the dew point outside 
might be signifi cantly lower, particularly 
in the winter months, which will cause 
the moisture in your room (which is at 
a higher vapor pressure inside) to travel 
right through all the nooks and cracks in 
the construction of the walls and ceilings 
of your aging space. Also, keep in mind 
that wall materials that can absorb 
moisture do not stop vapor from travel-
ing right through them. The opposite will 
happen if the dew point outside is higher 
than the desired dew point in your room. 
This is common in the summer months 
or areas in the south. At these times the 
vapor pressure outside is higher than in 
the room and there will be the constant 

Turn to TIPTON, page 6 a

Turn to SANDELMAN, page 6 a
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American Securities acquires Milk 
Specialties Global from Kainos Capital
EDEN PRAIRIE, Minn. — Milk Special-
ties Global, a human and animal nutrition 
company, this week announced that its 
management team has partnered with 
an affi liate of American Securities LLC to 
acquire Milk Specialties from Kainos Capi-
tal, which acquired the company in 2011. 

Milk Specialties Global’s Human 
Nutrition Business Unit is a leading 
manufacturer of whey and milk protein 
ingredients used primarily in the sports 
nutrition and function food end-markets.  
The company’s Animal Nutrition Busi-
ness Unit is a leading provider of science-
based products to the dairy industry.

“Milk Specialties has a strong his-
tory of growth in an exciting market. 
Demand for protein has soared driven 
by global population growth and inter-
est in healthy lifestyles,” says Dave 
Lenzmeier, CEO of Milk Specialties. “We 
are excited about our new partnership 
with American Securities to support our 
growth goals in this expanding market.”

Eddie Wells, president of Milk 
Specialties, notes that each individual 
at Milk Specialties plays an important 
role, from operators who focus on pro-
ducing the highest quality products to 
the executive leadership team.

“We are excited to match our 
dedicated and talented team with the 
resources of American Securities and 
together focus on the goals we set to 
achieve,” Wells says.

David Horing, a managing director of 
American Securities, says the company 
is pleased to partner with Lenzmeier, 
Wells and the rest of the Milk Specialties 
management team.

“We are excited about the company’s 
leading positions in the rapidly-growing 
dairy protein and animal nutrition 
markets,” Horing says. “The company’s 
commitment to product innovation, 
combined with its experienced and 
customer-focused management team, 
positions Milk Specialties for a strong 
future as a market leader. We look for-
ward to bringing our resources to bear 
to support Dave, Eddie and their team 
for Milk Specialties’ continued success.”

Milk Specialties will maintain its 
headquarters in Eden Prairie, Minne-
sota. Executives and senior leaders, as 
well as its more than 700 employees, will 
remain in place to take the business to 
the next level of growth.

The transaction is expected to 
close later in the year.           CMN

Natural cheese stocks at record level for May
WASHINGTON — Total natural 
cheese in U.S. cold storage totaled 
1.25 billion pounds May 31, up 3 per-
cent from April 30, 2016’s 1.21 billion 
pounds and up 12 percent from May 31, 
2015’s 1.11 billion pounds, according to 
data released by USDA’s National Agri-
cultural Statistics Service (NASS). To-
tal natural cheese stocks were a record 
high for the month of May, NASS says.

American-type natural cheese 
stocks totaled 757.5 million pounds at 
the end of May, NASS says, a 3-percent 
increase from April 2016’s 734.1 million 
pounds and a 13-percent increase from 
the 669.5 million pounds in cold storage 
in May 2015.

Swiss cheese in cold storage totaled 

25.0 million pounds May 31, 2016, 2 
percent above April 30, 2016’s 24.6 
million pounds and 17 percent more 
than the 21.4 million pounds of Swiss 
in cold storage at the end of May 2015.

Other natural cheese in cold storage 
totaled 466.8 million pounds at the end 
of May 2016, up 4 percent from 450.5 
million pounds at the end of April 2016 
and up 11 percent from May 2015’s 421.0 
million pounds.

Butter in U.S. cold storage totaled 
324.9 million pounds May 31, 2016, 
NASS says, a 10-percent increase 
from April 30, 2016’s 295.8 million 
pounds and a 23-percent increase 
from 265.2 million pounds of butter 
in cold storage May 31, 2015.  CMN

FCC members vote to OK agreement with NDA
MCMINNVILLE, Ore. — The members 
of Farmers Cooperative Creamery (FCC) 
have voted to accept the agreement 
reached in April between FCC and the 
Northwest Dairy Association (NDA) that 
expands on an earlier strategic alliance 
to provide an opportunity for FCC mem-
bers to apply for membership in NDA.

NDA and FCC for a number of years 
have been informally working together 
on programs to fi nd effi ciencies that 
benefit both organizations. These 
programs include supporting each 
other in back-up processing needs and 

marketing raw bulk milk to customers 
in Oregon and southwest Washington 
through the Oregon Milk Marketing 
Federation.

Each FCC member will have 60 days 
to decide whether to join NDA and then 
apply for membership. FCC has sent a 
letter to members about the result of 
the vote, and NDA will be providing FCC 
members with more information about 
application for membership.

The FCC plant located in McMin-
nville, Oregon, is not included in 
the agreement, officials say. CMN

Caloris commemorates 10th anniversary
EASTON, Md. — Caloris Engineer-
ing LLC today marks 10 years since 
four partners founded the company 
in Easton, Maryland. Since then, the 
evaporation, membrane fi ltration and 
drying fi rm has grown to more than 
30 employees with offi ces here and in 
Modesto, California.

Caloris celebrated the milestone 
June 17 with a ribbon-cutting at its offi ce 
in Easton to mark the occasion as well 
as an anniversary picnic for employees, 
customers and partners. 

Caloris Engineering was founded 
in 2006 by Art Zimmer, Linda Zimmer, 
Daniel Neth and Barry McFarland. In 
2014, Caloris entered into a strategic 
partnership with 3A Ventures of Min-
neapolis, and Jim Peterson joined as 

president of the company.
“We would like to thank all of our 

customers over the past 10 years for 
their support,” Peterson says. “The 
next 10 years promise even more 
growth and innovation as we continue 
to expand our technology and service 
offerings.”

“We take great pride in standing 
behind each system we provide,” adds 
Artur Zimmer, co-founder and CEO, 
Caloris. “I want to thank our customers 
for placing their trust in us over our 10-
year history. I am equally proud of our 
success in creating an eminently compe-
tent workforce of more than 30 employ-
ees, including highly trained individuals 
in design, engineering, business and 
other professional disciplines.” CMN

Nominations open for Innovative Dairy Farmer
WASHINGTON —  International 
Dairy Foods Association (IDFA) has 
announced that it is accepting nomi-
nations for the 19th annual Innovative 
Dairy Farmer of the Year until Aug. 19, 
2016, with no fee to enter.

The award is co-sponsored by IDFA and 
Dairy Herd Management magazine, and 
the winner will be honored at Dairy Forum 
2017 Jan. 29-Feb. 1 at the J.W. Marriott 
Orlando Grande Lakes in Orlando, Fla. 

Ideal nominees are active U.S. dairy 
farms that are improving on-farm effi -
ciency through progressive management 
practices, production technologies and/

or marketing approaches, and they will 
be judged on current methods and their 
positioning to meet future economic and 
business challenges, IDFA says. 

The winner will receive an all-
expenses-paid trip to Dairy Forum to 
attend a presentation ceremony during 
the program, with the winner respon-
sible for all tax liabilities. The winner’s 
nominator will receive complimentary 
registration to Dairy Forum. 

To fi ll out a nomination form, visit 
www.idfa.org/docs/default-source/d-
news/2017_nomination_form.pdf, or fi nd 
more information at www.idfa.org.    CMN

http://www.urschel.com/


© 2016 CHEESE MARKET NEWS® — This is Cheese Market News’ E-subscription and may not be forwarded to anyone other than the intended paid subscriber 
without the express permission of Cheese Market News (For more information, contact ksander@cheesemarketnews.com)

6     CHEESE MARKET NEWS® — July 1, 2016

For more information please visit www.marchantschmidt.com

                                   Weigh System for Applying Cellulose

Marchant Schmidt, Inc. - USA
Fond du Lac, WI - USA

sales@marchantschmidt.com
P 920 921 4760

Marchant Schmidt Europe LTD
Bromsgrove, Worcestershire - U.K.

adavis@marchantschmidt.com
P  011 44 1527 888030

www.marchantschmidt.co.ukwww.marchantschmidt.com

                                   Weigh System for Applying Cellulose

EC23 Block Cheese Cutter

                        Cheese Shredding Systems

D i / E i iD i / E i iDesign / EngineeringDDDDDDDDDeeeeeeeeesssssssssiiiiiiigggggggggggnnnnnnnn //// EEEEEEEEEnnnnnnnnnggggggggggiiiiiiiiinnnnnnnnnneeeeeeeeeeeeeeeeeeerrrrrrrriiiiiiiiinnnnnnnngggggggggggg FFi ld S i / T i ii ld S i / T i iFFFFFFFFFFFField Service / Trainingiiiiiiiiieeeeeeeeelllllllllllddddddddddd SSSSSSSSSeeeeeeeeerrrrrrrvvvvvvvviiiiiiiicccccccceeeeeeeee ///// TTTTTTTTTrrrrrrrrraaaaaaaaaaiiiiiiiiiiinnnnnnnnniiiiiiiiiinnnnnnnnngggggggggggFFFF
Manufacturing / ControlsMMMMMMMMMMMaaaaaaaaaaannnnnnnnnnuuuuuuuuufffffffffffaaaaaaaaaaaccccccccccttttttttttuuuuuuuuuurrrrrrrrriiiiiiiiinnnnnnnnnggggggggggg ///// CCCCCCCooooooooonnnnnnnnnntttttttttttrrrrrrrrrrooooooooollllllllllsssssssss System IntegrationSSSSSSSSystem Integrationyyyyyyyyyssssssssssttttttttttteeeeeeeeeemmmmmmmmmm IIIIIIIIInnnnnnnnnnnttttttttttteeeeeeeeegggggggggggrrrrrrrrraaaaaaaaaaatttttttttttiiiiiiiiiiooooooooonnnnnnnnnnSSSSSSSS

other legislation and regulations. I’ll 
just recall a couple of major issues with 
lasting marketplace effects. In 1990, Con-
gress passed the Nutrition Labeling and 
Education Act mandating the Nutrition 
Facts panel on products. The regulations 
from FDA for implementing the details 
soon followed. IDFA played an important 
role in infl uencing both the legislation 
and regulations. Today, we’re looking at 
updated regulations just announced by 
FDA that will require updated labels on 
all products. 

In 1994, rbST was fi rst introduced, 
and FDA issued labeling guidance for 
companies wanting to indicate whether 

their products were made from milk that 
came from cows treated with rbST. The 
dairy industry was successful in defeating 
calls for both mandatory labeling and 
restricted labeling; however, milk from 
cows treated with rbST was rejected by 
many packaged beverage milk brands 
and retailers. This was clearly a precur-
sor to the marketplace and legislative 
discussions on GMOs today.

After working on all of these issues 
and programs over the years, I was hon-
ored to be chosen in 2004 to continue the 
Tipton leadership of IDFA as president 
and CEO. And I must say that all of my 
years here have been interesting, chal-
lenging and rewarding. The relationships 
with so many of you in the industry have 
been the real reward.

Today, IDFA is a strong organization 

with a staff of seasoned experts who make 
a difference every day in outcomes on 
regulatory and legislative issues, in help-
ing companies stay abreast of current 
concerns and manage communications 
on issues, and in having educational and 
networking opportunities that inform 
individuals as well as improve industry 
operations and relations. 

I never dreamed I would spend 35 
years with the dairy foods industry, let 
alone 12 of those years serving as the 
president and CEO of IDFA. It’s been 
an honor, and I am proud of our many 
accomplishments together. 

As President Reagan once said, 
“America is too great for small dreams.” 
I believe the U.S. dairy industry is 
testimony to those aspirations. We 
have dreamed big and bold but have 

never forgotten our core values of 
integrity, trust and hard work. CMN

The views expressed by CMN’s guest 
columnists are their own opinions and 
do not necessarily refl ect those of Cheese 
Market News®.

TIPTON
Continued from page 4

fl ow of moisture from outside to inside.
To a wheel of cheese, a poorly 

constructed aging space that is vapor 
permeable is like a house with a leaky 
roof to you and me — it makes us 
unhappy and uncomfortable. Unfortu-
nately, water vapor is invisible so we 
can’t see it like drips of water, but your 
wheel of cheese can certainly feel it. 
Remember, a properly designed aging 
space and aging room control system 
can address these issues and keep the 
vapor pressure constant year round no 
matter the climate conditions. CMN

The views expressed by CMN’s guest 
columnists are their own opinions and 
do not necessarily refl ect those of Cheese 
Market News®.

SANDELMAN
Continued from page 4

G U E S T  C O L U M N I S T S C M N  E x c l u s i v e !   

FDA holding public 
meetings on menu 
labeling fi nal rule 
WASHINGTON — FDA is holding 
three public meetings across the 
United States to help restaurants and 
retail food establishments comply with 
federal regulations on menu labeling. 

At the meetings, key FDA subject 
matter staff will present information 
on the fi nal rule, effective May 5, 
2017, and meet with participants who 
register for a 15-minute consultation. 
FDA says it encourages advance regis-
tration for both the presentation and 
the consultation.

FDA says the fi nal rule, in general, 
requires restaurants and retail food 
establishments that are part of a chain 
with 20 or more locations, operating 
under the same name and selling 
substantially the same menu items, to 
provide calorie information for standard 
menu items, including self-service food 
and food on display. Additional writ-
ten nutrition information for standard 
menu items also must be available for 
customers requesting it, along with 
other requirements, FDA adds.

The meetings will be July 7 and 8 
in College Park, Maryland; Sept. 27 
and 28 in St. Louis; and a third date to 
be announced in Oakland, California. 

To register for the event, visit http://
www.cvent.com/d/zfq6sm. For more in-
formation, contact Cindy de Sales, 240-
316-3207, rsvp@tepgevents.com.    CMN

EVENTS

http://www.marchantschmidt.com/
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Alpma USA
Milwaukee, Wisconsin

Contact: Axel von Wardenburg, 414-
559-5961; email: axel.vonwardenburg@
alpma.com; website: www.alpma.com

New product: Alpma USA notes that 
doctors have discovered that native mi-
cellar casein concentrate (MicCC) pro-
duced from skimmed milk helps prevent 
muscle atrophy in older age and brings a 
more sustained improvement in general 
fi tness, particularly for older people, than 
conventional whey protein concentrates 
on the market. Alpma’s German parent 
company has responded to this trend 
and recently built and delivered several 
plants for the production of MicCC.

The Alpma process comprises a com-
bined microfi ltration (MF) and ultrafi l-
tration (UF) unit that produces MicCC 
by means of protein fractionation and 
subsequent concentration of skimmed 
and pasteurized milk — a readily avail-
able and inexpensive raw material.

The resulting MicCC concentrate from 
these MF/UF plants has a casein-to-whey 
protein ratio of up to 95-to-5 percent and 
a total protein content of more than 83 
percent. In addition, the MF permeate is 
processed to a high-quality native WPI 90+ 
(whey protein Isolate) powder, Alpma says.

Arla Foods Ingredients
Basking Ridge, New Jersey

Contact: Arla Foods Ingredients, 800-
243-3730; email: ingredients@arlafoods.
com; website: www.arlafoodsingredients.
com

New product: Arla Foods Ingredients 
is promoting the possibilities presented by 
acid whey as part of a new campaign called 
“Maximum Yield.” The awareness drive is 
seeking to change perceptions of acid whey 
and explain how dairy companies can use it 
to maximize their output, increase profi ts 
and signifi cantly cut waste.

Acid whey is a byproduct of a number 
of popular dairy goods — most famously 
Greek yogurt, but also a number of cheeses 
including cottage and cream cheeses. 

Alpma MiCC plant

Traditionally companies have treated 
acid whey as waste. But when further 
processed in combination with whey 
proteins, it offers enormous potential as 
the base for a range of dairy products, 
Arla Foods Ingredients says.

Yields for some dairy products are typi-
cally only 25-50 percent of the milk used. 
In the case of Greek yogurt, for example, 
only 33 percent of the milk ends up in 
the fi nished product and the remaining 
two-thirds is acid whey. To enable dairy 
processors to maximize their yields, Arla 
Foods Ingredients has developed a range 
of Nutrilac whey protein solutions which, 
when added to acid whey, make it possible 
to transform it into a wide selection of 
dairy products.

Possible applications include cream 
cheese, processed cheese, dips, bever-
ages, stirred yogurts and deserts. In 
addition to supplying the Nutrilac whey 
proteins, Arla Foods Ingredients provides 
full technical support to help dairy com-
panies use them with their acid whey. 

tastes, textures and portable options, Be-
mis has launched an array of design services 
to quickly bring snack concepts to retail.

Bemis Co. also has launched Curwood 
Flow-Tite shrink rollstock, a shrink bag 
alternative. Bemis says recent commer-
cial launches have seen signifi cant labor 
savings, a reduction in leakers by up to 50 
percent and an increase in throughput by 
up to 10 percent.

Shrink rollstock provides a clean, easy-
to-read appearance on small packages or 
complex shapes that is not possible with 
traditional shrink bags, Bemis says. It also 
can be enhanced to offer easy opening for 
consumers’ convenience.

Shrink rollstock also minimizes SKUs 
be eliminating the need to inventory many 
different bag widths and lengths, the 
company adds.

Meanwhile, Bemis Co.’s new Bemis 
Innovation Center has become a customer 
destination for creativity and collaboration, 
the company notes. The facility offers 
a space where customers can develop 
breakthrough packaging and boost speed 
to market. The center offers rapid prototyp-
ing that allows customers to conduct early 
exploratory trials at low cost and leave with 

tangible samples.

New product: Bosch Packaging 
Technology has introduced many liquid 
food fi lling and packaging machines to 
the North American market, compliant 
with 3-A Sanitary Standards Inc. (3-A 
SSI). Most recently, Bosch’s Ampack 
carousel fi lling machine for dairy food 
in preformed bottles and cups received 
a 3-A SSI certifi cate.

As U.S. food safety regulations 
continue to strengthen, the Ampack 
carousel filling machine assures a 
hygienic fi lling and packaging process, 
from which users benefi t from easy 
cleaning and lowered time and labor 
costs, the company says. 

“We see growing market demand in 
the U.S. for simplifi ed cleaning, mini-
mized risk of cross contamination and 
reduced product waste,” says Markus 
Schlumberger, managing director of 
sales at Ampack GmbH, part of the Liquid 
Food product division at the company. 
“These needs determine our commit-
ment to hygienically designed fi lling 
and packaging equipment specifi cally 
tailored to the North American market.”

The company adds it is striving to 
extend the certifi cate to its in-line fi ll-
ing equipment soon.

Bemis Co. Inc.
Neenah, Wisconsin

Contact: Sarah O’Hara, marketing man-
ager, 920-527-7300; email: sarah.ohara@
bemis.com, website: www.bemis.com

New products: An increased number 
of snack pairing trays and multi-compart-
ment packages have recently hit store 
shelves, and Bemis Co. Inc. has partnered 
with several brands on current commercial 
designs. As millennials crave more daring 

Bemis Innovation Center

Bosch Packaging 
Technology

Waiblingen, Germany

Contact: Markus Schlumberger, 
+49 8231 6005 918; website: www.
boschpackaging.com

Ampack carousel fi lling machine Cherney Microbiological 
Services Ltd.

Green Bay, Wisconsin

Contact: Stacey Murphy, project 
manager, 920-569-4690; email: smurphy
@cherneymicro.com; website: www.
cherneymicro.com

Continued on page 8 a

http://www.alpma.com/
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New products: Cherney Microbiological 
Services Ltd. has launched a course specifi c 
to the cheese industry, “FSPCA Preventive 
Controls for Human Food,” within Cherney 
College and Nutritional Labeling Capabili-
ties, the training division of the company.

The course offers FDA-recognized 
training for Preventive Controls Qualifi ed 
Individuals and ensures staff remain com-
pliant with the Food Safety Modernization 
Act, the company says.

Later this summer, Cherney College 
also will provide “Chemistry Analysis in 
the Food Laboratory,” which prepares 
dairy industry staff for making fi nancial 
decisions using science and best practices 
based on data from analytical methods, 
such as proximate analysis.

In addition, Cherney Microbiological 
Services Inc. says it has started conduct-
ing database nutritional labeling using 
a database of components to provide a 
3- to 5-day service that is cost effective 
and compliant with FDA requirements.

Also on Cherney’s radar is an upcoming 
FSPCA course that will be done in partner-
ship with the Wisconsin Milk Marketing 
Board (WMMB), which will be open in 
August to WMMB members.

NEW PRODUCTS
Continued from page 7

Chr. Hansen
Milwaukee

Contact: Kristen Katzman, product 
manager, food cultures and enzymes, 
262-505-4434; email: uskrka@chr-
hansen.com, website: www.chr-hansen.
com

New products: Chr. Hansen 
has introduced EASY-SET A3000, 
a Cheddar culture program that 
brings together the taste-texture 
advantage of traditional mesophilic 
starters and the dependability of 
Direct Vat Set.

EASY-SET A3000 enables cheese-
makers to deliver premium quality 
and flavor, convenient formats and 
a budget-friendly price point while 
optimizing profitability for cheese 
production and conversion.

“Consumers are keen to explore 
new flavor sensations and retail pack 

formats — not only do they want their 
good, familiar cheese — they are also 
curious to try new mild, mature and 
even sharp varieties in convenient 
sliced, shredded and snack formats,” 
says Kirsten Kastberg Moeller, global 
marketing manager. “However, the 
product must remain all-natural and 
with a clean label.”

Kastberg Moeller says the new 
culture program brings together 
the best of two worlds. The culture 
enables cheese manufacturers to 
produce clean and balanced flavor 
profiles similar to that of traditional 
bulk starter cultures, and it improves 
production profitability primarily 
due to its extreme phage robustness 
and high final product consistency, 
she says.

Chr. Hansen notes SICO (Single 
Components) technology, a care-
fully controlled co-fermentation of 
up to 20 different bacterial strains, 
has enabled a breakthrough in the 
development of starter cultures so 
that a single solution delivers simul-
taneously on several performance 
criteria.

Over the last 20 years, North 
American Cheddar produced with 
the use of direct starter cultures like 
EASY-SET has increased from 20 to 
40 percent, the company adds.

Clean Water 
Technology Inc.

Los Angeles

Contact: Linda Englander Mills, 
vice president of sales and business 
development, 414-336-8735; email: 
Linda@cleanwatertechnology.com, 
website: www.cleanwatertech.com

New products: Clean Water 
Technology Inc.’s (CWT) Gas En-
ergy Mixing (GEM) System utilizes a 
unique approach to flocculation and 
floatation technology, which greatly 
outperforms any Dissolved Air Flota-
tion (DAF) System currently used 
in the cheese and dairy industry as 
primary treatment, CWT says. Rather 
than aerating a tank and relying upon 
the “particle collision method” to 
float contaminants, the GEM System 
dissolves air into 100 percent of the 
waste stream and separates solids 
and liquids using CWT’s patented 
GEM technology. 

According to CWT, after several 
installations at various milk, yogurt, 
cheese and other dairy proces-
sors, CWT’s GEM System was able 
to achieve up to 99 percent total 
suspended solids (TSS) removal, 75 
percent biological oxygen demand 
(BOD) removal, 80 percent chemi-
cal oxygen demand (COD) removal 
and 99 percent fats, oil and grease 
(FOG) removal. 

Compared to conventional DAF 
systems, CWT’s GEM System provides 

the highest contaminant removal 
with respect to TSS, FOG, Turbidity 
and COD, the smallest environmental 
footprint (50 percent to 90 percent 
smaller than conventional DAFs), 
drier sludge (savings on hauling 
costs) and more efficient chemical 
usage, CWT says, adding that the 
GEM System is flexible in terms of 
loadings and flow. CWT can retrofit 
any DAF that is either undersized for 
flow or contaminant loading, provid-
ing efficiency and compliance with 
limited costs.

Meanwhile, CWT’s Dewatering 
Screw Press (DSP) is the newest 
technology in sludge management. 
This fully-automated system is ca-
pable of starting up, operating and 
shutting down with zero operator 
intervention. CWT’s DSP easily dewa-
ters waste activated sludge, digested 
sludge, chemical sludge, DAF sludge 
and raw sludge. CWT’s DSP has 
removed the need for thickeners, 
sludge storage and separate dosing 
facilities, the company says.

If you’re looking for an in-depth 
compilation 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 industry. Key Players features 
information on plant locations, sales 
figures, acquisitions and mergers,  
expansions, new products and  
production data. 
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

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

P.O. Box 628254 • Middleton, WI 53562
Phone: (608) 831-6002 • Fax: (608) 288-9093
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NAME: ________________________________
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COMPANY: ____________________________

ADDRESS: ____________________________

CITY: _________________________________

STATE: _________  ZIP: __________________

PHONE: (  _______)   _____________________

EMAIL: ________________________________

DATE: _________________________________

For immediate service, call (608) 831-6002 or fax your order to (608) 288-9093.
SUBSCRIBER SERVICES • P.O. Box 628254 • Middleton, Wisconsin 53562
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 PAYMENT Enclosed

 Payment by 
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EASY-SET A3000

Clear Lam 
Packaging Inc.

Elk Grove Village, Illinois

Contact: James Foster, senior 
marketing manager, 847-439-8570; 
email: jfoster@clearlam.com; fax: 
847-439-8589; website: www.clear-
lam.com 

New products: Clear Lam Packag-
ing Inc. has  introduced its SealCho-
ice PET Lidding Films, SP705 and 
SP707, which are designed to seal to 
amorphous polyethylene terephthal-
ate (APET), recycled polyethylene 
terephthalate (rPET) and crystal-
lizable polyethylene terephthalate. 
The company says it recommends 
the SP705 model for cheese snack 
kits, and the SP707 model for high-
pressure pasteurization processing 
of premium food products, such as 
cheese platters.

The company also has released 
lightweight, resealable and portable 
packages, Fitment Pouches, that ab-
sorb distribution abuse and prevent 
outside contamination. The packages 
include graphics and are flexible, 
making them suitable for various 
dairy products, such as cheese dips 
and sauces, Clear Lam adds.

Fitment Pouch

Continued on page 9 a

http://www.cheesemarketnews.com/
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Data Specialists Inc.
Elkhorn, Wisconsin

Contact: Tom Filak, 262-723-5726; 
email: tfilak@dataspecialists.com, 
website: www.dataspecialists.com

New products: Data Specialists 
Inc. (DSI) presents its new Dairy-
Hauler software application. The app 
can eliminate more than 90 percent 
of data entry at the point of intake. 
The app eliminates data entry at the 
plant by allowing haulers to input 
data directly at the farm. Processors 
can follow along as their haulers move 
milk through their routes, pick up 
producer milk and deliver to their 
destination.

The milk ticket is “live” in the 
DSI Producer Payroll system as soon 
as the route is started, DSI says. An 
intuitive web portal allows staff to 
see the location and status of deliv-
eries, helping to better coordinate 
movements and allow decisions to 
be made with real-time information. 
The app provides the processor the 
opportunity to change a route or 
end it depending on their needs at 
the plant.

DSI notes integrating the Dairy-
Hauler software with DSI’s Producer 
Payroll system enhances the software 
capabilities. The software is able to 
validate information as the process 
is happening, verifying that drivers 
are picking up milk at farm “x” and 
providing milk temperatures and 
tank-specific stick charts among 
other key pieces of information. It 
also allows for the downloading of 
routes that are specific by hauler, as 

dictated by DSI’s Liquid Scheduling 
module and the ability to handle co-
mingled loads, which is often difficult 
in other milk procurement systems, 
DSI says.    

Dynamic Conveyor 
Corp.

Muskegon, Michigan

Contact: Jill Batka, dynamic convey-
or, 800-640-6850 ext. 107; email: jbatka@
dynamicconveyor.com; website: www.
dynamicconveyor.com.

New products: Dynamic Conveyor 
Corp. has introduced the DynaClean  line of 
food conveyors, manufactured to meet the 
demand for custom food grade conveyors. 
These conveyors  provide a quick and easy 
clean, as they can be driven by Van Der 
Graaf’s stainless steel continuous profi le 
drum motor, which helps cut sanitization 
time in half compared to typical geared 
motor or conventional exposed drive, the 
company says. 

The drum motor allows the conveyor 
to operate without sprockets, as it uses 
an all stainless-steel profi le to direct the 
belt on the conveyor. This assists in lower 
risk for bacterial contamination, as food 
byproducts cannot get trapped in areas 
between the sprockets, the company adds. 
Furthermore, the conveyors require no 
additional tools.

E-Sep Technologies 
LLC

Belmont, California

Contact: Trish Choudhary, found-
er and CEO, 650-720-0295; email: 
trish.choudhary@eseptechnologies.
com; website: www.eseptechnolo
gies.com.

New product: E-Sep Technologies 
has created ESEP 1000, a system 
that combines the functionality of 
nanofiltration and the preciseness of 
traditional resin-based ion exchange 
and electrodialysis without using 
chemicals or complex machinery, 
the company says. The system has 
undergone several trial runs with a 
variety of feeds, including whey, UF 
permeate and others, and also has 
processed acid whey from Greek yo-
gurt plants to neutralize and separate 
lactose and lactic acid/milk minerals 
in one step.

The self-cleaning system operates 
on a continuous process using a stack-
able and modular design. With power 
and water, more than 90 percent de-
mineralization is possible in one time 
through the system. It runs on the 
company’s programmable software 
and proprietary, energy-effi cient power 
supply. The system has an operating 
temperature range from 33 to 100 de-
grees Fahrenheit, is pH stable from pH 
4-pH 10 and is a low-pressure system 
using 20-100 PSI, the company says.

The system also can remove all 
ions simultaneously regardless of 
size, charge and valence, and it also 

NEW PRODUCTS
Continued from page 8

DairyHauler

DSM white cheese cultures

DynaClean conveyors

For more information please visit www.dataspecialists.com

Continued on page 10 a

In addition, the company now 
offers  foamed APET and rPET rigid 
rollstock to produce portion control 
cups, cheese trays and meal kits. 
The product is designed to reduce 
weight, add strength and comply 
with existing recycling programs. The 
rollstocks are available in a variety 
of colors.

DSM Food Specialties
Delft, Netherlands

Contact: DSM sales team, 262-547-
5531; Gert van den Hoven, product 
application expert, 0031 6 205 948 26; 
email: gert.hoven-van-den@DSM.com; 
website: www.dsm.com/food

New products: DSM Food Special-
ties has announced new white cheese 
cultures that enhance white cheese’s 
taste, affordability and shelf-life. Part 
of a larger solution with coagulants, 
lipases and technical support, the cul-
tures can be used for all white cheeses, 
the company says.

The cultures help producers achieve 
the milder taste of white cheese, such 
as Feta, which has grown in consumer 
demand due in part to increasing adop-
tion of healthier diets and lifestyles, 
along with the cheese’s ability to be 
served conveniently crumbled or in 
small cubes, DSM adds.

DuPont Nutrition & 
Health

New Century, Kansas

Contact: Jeff Lambeseder, regional 
product manager/North America - cul-
tures, 913-738-3630; email: jeff.lambe-
seder@dupont.com; websites: www.
food.dupont.com; www.danisco.com

New product: DuPont Nutrition & 
Health has extended its CHOOZIT cul-
tures product line with the CHOOZIT 
Classic 800, a culture range designed 
to meet producers’ technological 
needs when making semi-hard cheese. 
The culture range facilitates the 
development of fl avor in semi-hard 
cheese while maintaining a short 
ripening time. CHOOZIT Classic 800 
serves different market needs, as it can 
produce a buttery-fl avored semi-hard 
cheese or a sweet and nutty cheese 
under the correct ripening conditions, 
DuPont says. 

 CHOOZIT Classic 800 allows early 
onset of acidifi cation in the vat to enable 
optimum curd draining, which provides 
consistent acidifi cation in the curd, 
creating the correct balance of cultures 
for fl avor formation, the company adds.

http://www.dataspecialists.com/
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GEA North America
Columbia, Maryland

Contact: Email: sales.UnitedStates@
gea.com, website: www.gea.com

New products: GEA North America 
has introduced the new GEA CMT Combi-
Plus Model cooking-stretching machine. 
The product is available in production 
capacities from 2,000 to 13,000 pounds 
per hour (1 to 6 metric tons per hour). 
The CombiPlus is designed for extreme 
fl exibility using steam, hot water, or a 
combination of both for heating. This 
fl exibility provides the potential for 
substantially reducing the generation 
of cooker water, GEA says. In addition, 
cheese yield is enhanced by delivering 
precise moisture control in the product. 

The CombiPlus is well suited to produc-
tion of Mozzarella, Provolone, pizza cheese 
and other fi rm pasta fi lata varieties such 
as Caciocavallo and Scamorza, GEA says. 
Performance of the CombiPlus is further 
improved with the application of the pat-
ented GEA CMT VULCAN non-stick surface 
treatment on product contact surfaces. Un-
like competing surface coating technology, 
the VULCAN surface treatment will not 
chip, fl ake or peel, GEA says.

For more information please visit www.foodtools.com

NEW PRODUCTS
Continued from page 9

5-AF-CW cheese wheel cutter
General Machinery Corp.

Sheboygan, Wisconsin

Contact: 920-458-2189; email: 
sales@genmac.com; fax: 920-458-8316; 
website: www.genmac.com

New products: General Machinery 
Corp.’s (GenMac’s) new Model 1820 
and 1820W Single Direction In-line 
Cheese Cutters are designed to slice 
cheese blocks into uniform portioned 
logs for use with slicing machines. Both 
models have stainless steel frames and 
manufactured parts with 100 percent 
wash-down components, and the 
stainless wire harp on each model can 
easily be removed for cleaning and wire 
changes, the company says. In addition, 
each model comes with an adjustable 
speed control and operates with 4 CFM 
at 80PSI of air.

The cheese cutters can handle prod-
uct load level height and discharge of 
35 inches, and the cutters’ heights are 
adjustable with leveling pads or casters 
to accommodate different discharge 
methods. According to GenMac, both 
models use a two-hand, anti-tie down 
control unit when the cutter is in mo-
tion, which prevents user interaction 
while the machines are slicing. Upon 
release of the anti-tie down control, 
the pusher returns to its home position 
immediately, the company says. 

The machines also allow loading 
while unloading product, which the 
company says helps reduce production 
time. The cheese cutters accommodate 
both right- and left-hand loading by 
fl ipping the hard/platen and product 
stop, GenMac adds.

Another new GenMac product is the 
Model 3090 Dual Direction Pneumatic 
Cheese Cutter, which has adjustable 
pusher speeds and is designed to cut 
40-lb. cheese blocks into uniform por-
tions for retail or wholesale purposes, 
the company says. The cheese cutter 
has a stainless steel  frame, manufac-
tured parts and 100 percent wash-down 
components.

The model also can accommodate 
for both right- and left-hand loading 
and has a product load and discharge 
height at 35 inches, with either adjust-
able casters or leveling pads, GenMac 
adds. The machine operates on 4 CFM 
at 80PSI of air, with a cutting cycle 
time of about 60 seconds depending on 
the cheese type and portion size. The 
model’s overall footprint is 52 inches 
by 63 inches by 46 inches.

Also on GenMac’s docket are two new 
Cheese Wheel Cutters. The company 

GEA CMT CombiPlus

3090 Dual Direction Cheese Cutter

Flexicon bulk bag lifting frame

FoodTools 
Consolidated Inc.

Santa Barbara, California

Contact: Doug Petrovich, vice 
president of sales, 269-637-9969; 
email: dougp@foodtools.com; fax: 
269-637-1619; website: www.food-
tools.com

New products: FoodTools Consoli-
dated Inc. has developed the 5-AF-CW 
cheese wheel cutter for slicing semi-
hard and hard cheese wheels into 
two to 24 wedge-shaped portions. The 
machine is manually loaded, rotated 
and unloaded, and two horizontal strips 
hold the wheel in place as the blade 
slices vertically. In addition, holders 
for the cheese wheel can be custom-
made for many varying diameters and 
portions.

The product is made of stainless 
steel, hard-coat  anodized aluminum 
and ultra-high molecular weight food 
grade plastic materials. The pneu-
matically-operated blade also is made 
of stainless steel, and the product is 
designed to meet dairy standards and 
is sanitary, the company says.

Another new machine for the 
company is the FoodTools 5W, which 

Flexicon Corp.
Bethlehem, Pennsylvania

Contact: Flexicon Corp., 888-353-
9426; email: sales@fl exicon.com; web-
site: www.fl exicon.com

New product: Flexicon Corp. has 
introduced a new bulk bag lifting 
frame with telescoping arms that ac-
commodates bulk bags processed in an 
increasing range of sizes.

The telescoping arms can be ad-
justed using clevis pins and safety clips 
to a range of settings to accommodate 
bulk bags from 32 to 47 inches square 
at the upper sew seam. This adjust-
ability also allows the lifting frame to 
work safely with rectangular bags, the 
company says.

Available in carbon steel with du-
rable industrial coatings or stainless 
steel, the adjustable frames are stan-
dard equipped with Flexicon’s patented 
Z-CLIP strap channels that hold the 
straps securely while allowing rapid 
insertion and removal.

uses wires to cut cheese blocks into 
rectangle or square shapes. The wires 
also can slice in three dimensions to 
meet any size and shape.

Continued on page 11 a

can recover these as natural milk 
minerals once pulled from the feed 
solution, the company adds.

http://www.foodtools.com/
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Haden & Custance
Hastings, New Zealand

Contact: Nathan King, vice president 
of sales, 414-882-8924; email: n.king@
hadencustance.com; website: www.
hadencustance.com

New products: Haden & Custance, 
a supplier of several cheese-block han-
dling technologies, has debuted several 
new items. 

The De-palletize, De-carton, Re-
palletize/Process for multiple blocks 
(DDRP-MB) is a multi-format de-car-
toning system unit that is designed to 
work with various carton types — both 
lined and unlined — using knifeless 
carton removal technology. 

The company says DDRP-MB safely 
removes outer packaging, presenting 
undamaged wrapped blocks each time. 
The system also reduces labor and al-
lows staff to conduct higher value work, 
minimizing their injury risk and risk of 
product contamination, among other 
benefi ts, the company adds.

The De-Bagger Multi Block (DBMB) 
is a bag-removal unit made to manage 
complex in-feeds. The unit accepts mul-
tiple product types without changing 
the operator interface or tooling, and 
it minimizes the likelihood of leaving 
plastic residue on an outgoing cheese 
block, the company says.

Similar to the DDRP-MB, the DBMB 
reduces labor and decreases contami-
nation risk while effi ciently managing 
plastic waste, the company adds.

Also new to Haden & Custance is the 
Defect and Foreign Object Detection 
(DFOD), a system that provides the 
critical control point prior to further 
processing, the company says. There 
are three options that all work to de-
tect defects while slicing 20-pound to 
40-pound cheese blocks. First is inspec-
tion through a clear plastic bag to fi nd 
any visible color defects prior to de-
bagging; second, inspection for visible 
color defects after de-bagging; third, 
inspection for visible color defects and 

detection of clear plastic bag residues 
after de-bagging — an unprecedented 
feature, the company says.

The system also can detect mold 
prior to bag removal to help prevent 
contamination, and the company says 
it will work with users if they want the 
system to detect any other particular 
objects, such as cardboard, wood or 
gasket material. The system can be 
retrofi tted to existing lines and handle 
multiple block sizes, the company adds.

raw milk, the company says.
The meter helps users obtain an 

accurate measurement quickly when 
receiving milk at a dairy plant, with the 
global error at equal to or less than 0.2 
percent for the full transfer of a truck 
tank. This helps reduce the risk of bacte-
rial contamination compared to slower 
methods, such as de-aerating the milk, 
the company says. It also says the product 
will lessen capital costs, since users will 
not need to purchase a de-aerator or 
other measurement tools that can cost 
fi ve to 10 times more than the meter.

New product: Marchant Schmidt 
Inc. has developed a new continuous 
weigh system for applying cellulose 
powder to shredded or grated cheese. 
The system captures cheese volumes 
being converted and accurately deposits 
a percentage of cellulose, typically used 
as an anti-caking agent in cheese, to 
ensure consistent levels of powder being 
applied to the cheese prior to packaging. 

The new weigh measurement system 
was designed to extinguish concerns 
from customers who want to properly 
manage accurate distribution of cel-
lulose, the company says, adding that 
a critical aspect of accurate cellulose 
distribution is understanding how much 
cheese the shredder is processing at any 
given moment and having the ability to 
adjust cellulose instantaneously.

Cheese converting facilities can set 
the cellulose application level to their 
desired amount that allows the custom-
ers to have a preset recipe depending 
on cheese type. Software developed 
by Marchant Schmidt Inc. allows the 
customer to set the value of cellulose 
applied to a range of 1 to 3 percent 
(industry standard typically is around 
2 percent). Converters also can track 
current or past data associated with a 
particular production run.

For more information please visit www.hadencustance.com

is developing Model 3601, which will 
be a single-stage cheese wheel cutter 
that will be operated by either air or hy-
draulics. The model will accommodate 
various sizes of wheels and wedge sizes. 
Model 3602 will be a two-stage unit that 
will core and cut cheese wheels. More 
information on these cheese wheel 
cutters will be available later this year.

DDRP-MB system

International Media 
and Cultures

Denver

Contact: Venkat Mantha, senior 
technologist and sales, 303-337-4028 ext. 
112; email: mantha@askimac.com; fax: 
303-337-5140; website: www.askimac.com

New products: International Media 
and Cultures (IMAC) has introduced its 
patented corn starch and potato starch 
anti-caking agents, with and without cellu-
lose. Due to the company’s manufacturing 
process, the agents enhance functionality 
in raw and baked cheese, IMAC says. 

For example, the anti-caking agents 
improve upon baking performance in 
terms of browning and stretch, among 
other factors, when compared to its 
competition, the company adds.

IMAC anti-caking agents (left)

KROHNE Inc.
Peabody, Massachusetts

Contact: Olivier Réglat, F&B indus-
try manager, 978-535-6060 ext. 1247; 
email: o.reglat@krohne.com; website: 
us.krohne.com

New product: KROHNE Inc. has 
introduced an OPTIMASS fl ow meter 
with entrained gas management, which 
resists negative effects of entrained gas 
in raw milk to improve fl ow measurement 
and allow for continuous monitoring of 

OPTIMASS fl ow meter

Marchant Schmidt Inc.
Fond du Lac, Wisconsin

Contact: Curt Ninmann, inside 
sales manager, 920-921-4760; fax: 
920-921-9640; email: cninmann@
marchantschmidt.com; website: www.
marchantschmidt.com

Continuous weigh system

Continued on page 12 a

http://www.hadencustance.com/
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Products. Customer Service. Industry Expertise.

We deliver.

Process Equipment Sanitary Pipes, 
Valves & Fittings

Process Repair Parts

Safety Sanitary Maintenance  
& Janitorial

Material Handling

Building & Facilities  
Maintenance

Lab Equipment Lab Supplies

Bulk Packaging Ingredients Cleaning Chemicals

800-826-8302     nelsonjameson.com

For more information please visit www.nelsonjameson.com

 

Nelson-Jameson Inc.
Marshfi eld, Wisconsin

Contact: Nelson-Jameson, 800-826-
8302; email: sales@nelsonjameson.
com; website: www.nelsonjameson.com.

New products: Nelson-Jameson 
Inc. is a single-source supplier of vari-
ous dairy products, and it has released 
numerous new items.

 The Benchkote Surface Protector is 
an absorbent and impermeable material 
made to protect laboratory surfaces 
against hazardous spills. The material 
includes Whatman paper that absorbs 
spills quickly and a laminated polyeth-

ylene layer that prevents leakage to the 
working surface. After use, the sheet 
can either be incinerated or disposed 
of according to local regulations. It is 
available in sheets or full rolls.

The Sapphire Bottletop Dispenser 
include dual-valve technology, saving 
time, making chemical handling safer 
and increasing lab productivity. With 
the dual valve, the dispenser can rinse 
and refi ll bottles without dismounting. 
Its functionality allows for four modes of 
operation, including Dilution, Rinsing, 
Dial Liquid Handling and Re-circulation. 
The dispenser also comes with fi ve bottle 
adapters and a Calibration Certifi cate.

For more information on the Bench-
kote Surface Protector or the Sapphire 
Bottletop Dispenser, contact Cathy 
Laube, product manager-laboratory 
supplies, at c.laube@nelsonjameson.
com.

The LactiCheck RapiRead Milk 
Analyzer is an automated system that 
assays fat, solids, density, added water, 
lactose and protein composition. The 
system is designed to test unprocessed 
and processed cow, sheep, goat and 
buffalo milk products and can provide 
a complete milk composition profi le in 
about 40 seconds, the company says.

The Tuttnauer Benchtop Sterilizers 
provide users with a safe means of 

sterilizing liquids, instruments, media, 
clothing, glassware and waste. Each 
cycle stage is microprocessor-controlled 
and completely automatic with these 
electronic models. The sterilizers also 
have four fully adjustable, single-button 
programs to ensure reproducible runs 
and do not have external plumbing or 
hardwiring, allowing for easy installa-
tion, the company says.

For more information on the Lac-
tiCheck RapiRead Milk Analyzers or 
the Tuttnauer Benchtop Sterilizers, 
contact Jessica Goessl, product man-
ager-laboratory supplies, at j.goessl@
nelsonjameson.com.

The 6110PF Biodegradable Dispos-
able Nitrile Gloves are biodegradable 
4-mil nitrile disposable gloves made 
with Showa’s Eco Best Technology 
(EBT). Useful for many applications, the 
powder-free gloves perform the same as 
non-EBT nitrile disposable gloves. The 
gloves are 9.5 inches in length, provide a 
second skin feel and have a rolled cuff, 
the company says. There are 100 gloves 
per box and 10 boxes per case.

Tingley High-Visibility Clothing 
provides JobSight apparel, which is 
designed for excellent daytime and 
nighttime visibility, comfort and safety 
protection in the work environment, 
the company says. Users can choose 
from T-shirts, hooded sweatshirts and 
vests. Also available are Phase 2 and 
Phase 3 High Visibility Jackets, which 
are breathable, insulated and wind-
resistant, the company adds.

For more information on the 6110PF 
Biodegradable Disposable Nitrile Gloves 
or the High-Visibility Clothing, contact 
Ashley Heiman, product manager-MRO, 
at a.heiman@nelsonjameson.com.

The Best Sanitizers SmartStep 
Footwear Sanitizing Stations is a foot-
operated sanitizing unit that employees 
can use prior to entering the facility to 
reduce cross-contamination from foot-
wear, the company says. The HACCP-
certifi ed product is available with or 
without a handle, which would mount 
to the fl oor to provide a safe and secure 
hand hold while in use. It utilizes 50-80 
PSI air with 1 CFM to deliver an atom-
ized spray of Alpet D2 Surface Sanitizer 
onto footwear soles, providing coverage 
at 0.2 ounces per foot.

For more information on the Best 
Sanitizers SmartStep Footwear Sanitiz-
ing Stations, contact Amanda Hilgart, 
product manager-MRO, at a.hilgart@
nelsonjameson.com.

The Single Pin Squeeze Clamp is 
spring loaded and allows users to eas-
ily tighten the wingnut while holding 
fittings in place, creating efficient 
and simple cleaning and maintenance 
processes, the company says. Pressure 
ratings refl ect wingnut tightened to 25 
inch-pounds of torque.

Nelson-Jameson also offers high-
quality stainless steel tubing in case 
quantities. Case pricing aims to make 
users’ projects or expansion more eco-
nomically effi cient and ships directly 
from the manufacturer.

For more information on the Single 
Pin Squeeze Clamp or Tubing by the 
case, contact Betty Wrege, product 
manager-process systems, at b.wrege@
nelsonjameson.com.

The Chemical Drum Pump Package, 
a 55-gallon drum chemical dispense 
package, comes ready-to-use and 
includes a corrosion-resistant pump, 
variable speed motor, 6-foot hose and 
dispense valve, and mounting bracket. 
The package’s centrifugal pumps have 
high-fl ow capability, do not have seals, 
run dry and stall against a closed 
discharge without damage. Various 
pump lengths are available, such as a 
27-inch, 52-inch or 72-inch pneumatic 
pump motor, with maximum fl ow rates 
based on water.

For more information on the Chemi-
cal Drum Pump Packages, contact Gina 
Kretschmer, product manager-process 
systems, at g.kretschmer@nelsonjame-
son.com.

Labalog is Nelson-Jameson’s fi rst 
department-specific catalog, which 
results in part from customer sugges-
tions. With more than 250 pages, the 
Labalog consists of products that ad-
dress food safety and quality control 
concerns. The catalog includes special 
features, such as a four-color insert 
with 3M Food Safety products, product 
headings and other tools that make for 
a more organized process when ordering 
laboratory supplies.

A wide variety of 3M Safety Products, 
including personal protective equip-
ment (PPE) and food safety items,  help 
facilities run safely and effi ciently. PPE 
includes hearing and eye protection, 
among others, and food safety equipment 
helps users ensure they are meeting food 
quality standards, the company says. 
Catalogs are available upon request.

Nelson-Jameson also offers ex-
panded color-coded and metal detect-
able offerings. A complete color-coded 
program helps ensure a facility’s tools 
stay in the areas to which they are as-
signed, maintaining safety and quality, 
the company says.

In addition, as government regu-
lations continue to emphasize the 
importance of using metal detectors 
to identify and reject harmful objects, 
the company says its metal detectable 
system maximizes food safety in pro-
cessing plants by fi nding contaminants. 
Catalogs are available upon request. 

For more information on the Labalog, 
3M Safety Products or the color-coded 
and metal-detectable offerings, contact 
John Leonhardt, print and web manager, 
at j.leonhardt@nelsonjameson.com.

PDC International Corp.
Norwalk, Connecticut

Contact: Gary Tantimonico, 203-
853-1516; email: sales@pdc-corp.com; 
website: www.pdc-corp.com

New product: PDC International 
Corp., a global manufacturer of precision 

Nelson-Jameson Labalog

Continued on page 13 a

NEW PRODUCTS
Continued from page 11

http://www.nelsonjameson.com/


© 2016 CHEESE MARKET NEWS® — This is Cheese Market News’ E-subscription and may not be forwarded to anyone other than the intended paid subscriber 
without the express permission of Cheese Market News (For more information, contact ksander@cheesemarketnews.com)

           July 1, 2016 — CHEESE MARKET NEWS®         13     

KEY PLAYERS 20072016 ANNUAL NEW PRODUCTS ROUNDUP

shrink sleeve labeling and shrink band-
ing machinery, has introduced its F-160 
Sanitary Design Shrink Bander.

F Series Shrink Banders are ideally 
suited to the application of tamper evident 
shrink bands to tapered and straight-wall 
tubs used for spreads, ice cream, yogurt, 
oatmeal, toppings and dried fruit, the 
company notes. F-160 Shrink Banders 
apply tamper evident bands 1 to 2.3 inches 
high and 2.5 to 6.75 inches in diameter. 
They are compatible with major com-
mercial shrink sleeve fi lms, including 
PVC, PET, PETG, OPS and PLA fi lms in 
gauges as thin as 30 micron, depending 
on throughput and cap confi guration.

Fully mechanical, PDC F-160 Sani-
tary Systems perform without vacuum or 
pneumatic devices or spinning knives, 
reducing some of the major causes of 
diffi culty and downtime, the company 
says. These systems are all stainless 
steel and use exclusive PDC blades that 
have an average service life of months 
or longer and can be re-sharpened. 

Sanitary construction features in-
clude zero penetration of hollow frame 
members, motorized washdown modes 
for cleaning and stainless mesh guard-
ing instead of the typical polycarbonate. 
Systems have a touch screen interface, 
static eliminator and low material and 
material-out sensors. Other standard 
features include full safety enclosure, 
heavy-duty mechanical construction, 
PLC control and servos, tool-less 
changeover, upstream photo-eyes and 
motorized material unwind.

PolyOne
Cleveland

Contact: Azam Khan, product man-
ager; email: azam.khan@polyone.com, 
website: www.polyone.com

New products: PolyOne’s ColorMa-
trix business has licensed the right to 
manufacture, market and sell a high-
performance light blocking technology 
for liquid dairy packaging from PET resin 
and concentrate manufacturer Novapet.

Novapet’s DCU (Dairy Concentrate 
Ultra) additive protects liquid dairy prod-
ucts packaged in monolayer PET bottles 
from degrading due to light. Novapet 
already has established DCU additive as 
a reliable light-blocking solution and will 
retain commercial and manufacturing 
responsibility for the product in France, 
Italy, Portugal and Spain. 

Meanwhile, PolyOne will manufac-
ture, market and sell the product as 
ColorMatrix Lactra SX Light Blocking 
Additive in all remaining markets.

“The DCU additive fi ts perfectly 
with our existing portfolio of specialty 
additives for protecting liquid dairy 
products,” says Bjoern Klaas, general 
manager, ColorMatrix at PolyOne. “We 
appreciate Novapet’s in-depth under-
standing of the PET packaging market 
and its strong focus on product develop-

ment and innovative product solutions.”  
ColorMatrix Lactra SX is supplied 

as a solid master batch, and provides 
the ability to tailor the level of light 
protection by adjusting the dosage 
(percent) to match the needs of each 
individual product. As an alternative 
to multilayer preforms, this additive 
can easily be added to PET using a 
single-stage process that gives identical 
light blocking performance at a lower 
machinery cost, PolyOne says. The sim-
pler injection process also can lead to 
reduced production waste, while the 
lighter-weight bottle lowers production 
costs, the company adds.

Continued on page 14 a
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PPS Sanitary Rotary Magnet

For more information please visit www.powder-solutions.com

Since 1949, we have helped our clients to 

identify and reach goals for growth and effi-

ciency. Our turnkey services start well before 

facility design, and our experienced staff 

begins by bringing the right elements together 

to eliminate the learning curve. With us, you 

get best in class options that are cost effective 

and reliable, plus service that continues well 

beyond construction and procurement.

A Valued Partner 
Dedicated To Your Success

Deeper Than Design

 Planning

 Program 
Management 

 Construction

 Procurement

For a complete list of  services 

please visit meadhunt.com

888-364-7272
roger.porter@meadhunt.com

For more information please visit www.meadhunt.com

Powder 
Process-Solutions
Chanhassen, Minnesota

Contact: Scott Lodermeier, component 
sales, 952-279-5424; email: slodermeier@
powder-solutions.com, website: www.
powder-solutions.com

New products: Powder Process-Solu-
tions (PPS) has introduced Sanitary Rotary 
Magnets, uniquely designed to remove 
ferrous and weakly charged magnetic par-
ticles from product fl ows that tend to plug 
and bridge in stationary magnetic grates.

“Not only is the rotary magnet a won-
derful design for powders because of the 
rotary action and high strength magnets, 

but it also sets itself apart from other rotary 
magnets on the market by obtaining USDA 
Dairy Acceptance,” company offi cials say.

The rotary action prevents the prod-

uct from bridging the process stream 
while breaking apart soft lumps and co-
hesive materials. The rotary action also 

http://www.meadhunt.com/
http://www.powder-solutions.com/
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You need 24/7 efficiency in your powder process. RELCO’s expertise combines 

leading edge technology with proven basic principles. Our systems provide innovative 

solutions for evaporation, drying, powder handling and automation for milk, whey, 

lactose, permeate and WPC. RELCO design Puts You In Control of a trouble-free 

process that will allow you to produce more at less cost all day, every day.

RELCO Maximizes Evaporation 
And Dryer Efficiencies

© COPYRIGHT 2015  Relco is a registered trademark and L-TECH is a trademark of RELCO, LLC.

T H E  R E L C O ®  A D V A N T A G E

USA | The Netherlands | New Zealand | +1 320.231.2210 | www.relco.net

I N N O V A T I V E  P R O C E S S  S O L U T I O N S , 
E N G I N E E R E D  R I G H T 

For more information please visit www.relco.net

provides a superior product to magnet 
contact ratio versus conventional grate 
magnets, PPS says.

In addition, there is no area inside 
the housing for product to accumulate 
due to ledge-free designs, and rotor 
magnet is supported on slide rails for 
easy and quick disassembly for clean-
ing, PPS adds.

satility to its users. The modular and 
expandable system can manage items 
from a half ounce to 20 pounds and has 
product in-feed rates between 20 and 
400 pieces per minute.

Available in various types of stainless 
steel, the system is sanitary and safe for 
use in high-moisture environments . It is 
made with FDA-compliant plastics and 
corrosion-resistant coatings, and users 
can select various fi nishes and other 
custom features, such as pile and base 
stacks, random cuts to shingle stack, 
and 2-3 stack to twin stack.

To launch later this year, Quest 
Industrial also has announced its Mini 
Boxed-Bot, an automated palletizer 
that has been reduced in size but does 
not alter in functionality. The Mini 
Boxed-Bot’s footprint is about 6 feet by 
7 feet and can speed up to 40 units per 
minute based on the product’s type, size 
and weight, handling up to 60 pounds 
per unit.

The machine comes with an Allen-
Bradley touchscreen and can be de-
signed with raw 304 stainless steel or 
polished, matte or powder-coated mild 
steel based on the Mini Boxed-Bot’s 
environment. The Quest Engineering 
team also designs the machine using 
FDA-compliant plastics and cast met-
als fi nished with corrosion-resistant 
coatings.

The Mini Boxed-Bot comes with the 
company’s QBox Technology, a system 

RELCO LLC
Willmar, Minnesota

Contact: Tom Gumpert, sales engi-
neer, email: tgumpert@relco.net; Steve 
Ejnik, vice president of cheese systems, 
email: sejnik@relco.net; phone: 320-
231-2210; website: www.relco.net 

New products: RELCO LLC has 
introduced Tru-Block, a mechanical 
device that presses cheese curds into 
cheese blocks by applying appropriate 
pressure and time before placing the 
cheese block into a package for sealing 
and packaging. 

Tru-Block is built from the com-
pany’s legacy Stoelting towers, along 
with customer input, to create a newer 
model that addresses the changing 
marketplace. Tru-Block provides im-
proved sanitation, increased thruput 
performance, decreased waste and 
user-friendly software, among other 
benefi ts, in comparison to the previous 
model, RELCO says.

The company also anticipates the 
arrival of several other products this 
year, such as the Perfect Cheddar Belt 
Technology, the Salting Belt Technology 
and a High-Yield Horizontal Cheese Vat.

SPX Flow
Charlotte, North Carolina

Contact: Chad Hawkins, chad.
hawkins@spxfl ow.com, or Scott Dillner, 
scott.dillner@spxflow.com; website: 
www.spxfl ow.com

New products: SPX Flow is offering 
new and upgraded solutions for butter 
making.

The SPX Flow Continuous Butter 
Making Machine, recently updated to 
the latest European Union standards for 
machine safety, integrates cream pre-
heating and buttermilk cooling. It offers 
a high degree of remote or automatic 
control and a high level of fl exibility 
in working intensity and moisture dis-
tribution, all designed to help improve 
operational effi ciency, the company says.

The GS Butter Reworker can rework 
butter directly from cold storage without 
prior tempering. Designed to simplify 
production logistics, the machine has 
no cutting at its inlet, so it minimizes 
mechanical shear for lower energy use. 
The technology can process high volumes 
of butter while ensuring consistent 
moisture levels through controlled but-
ter fl ow and in-line moisture dosing, the 
company says. When used in repackaging 
applications, the Reworker reduces air 
content to low doses and enables fl exible 
adjustment of fi nal product composi-
tion through the inclusion of additional 
ingredients such as water, buttermilk or 
salt. A melting unit can be installed after 
the reworker if required.

Continued on page 15 a
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Continued from page 13

Quik Pick & Pack Plus

Quest Industrial
Monroe, Wisconsin

Contact: Phone: 608-325-5850; 
email: sales@questindustrial.com, 
fax: 608-325-5928; website: www.
got-bot.com 

New products: Quest Industrial has 
released a new pick-and-place system, 
Quik Pick & Pack Plus, offering ver-

that facilitates a user’s ability to design 
or adjust pallet stack patterns with its 
interactive touchscreen system, the 
company says.

Tru-Block

Flo Am Dairy

Solvaira Specialties
North Tonawanda, New York

Contact: Chad Douglas, director of 
dairy sales, 717-669-7277; email: cdoug-
las@solvaira.com; phone: 888-698-1936; 
website: www.solvaira.com

New product: Solvaira Specialties 
has introduced Flo Am Dairy, a dairy-
based anti-caking agent intended for 
use with shredded, cubed and crumbled 
cheeses.

Flo Am Dairy was made to help 
improve the effi ciency of cheese pro-
cessing, extend shelf life and increase 

producers’ profi ts with the additional 
benefi t of using natural, dairy-based, 
non-GMO ingredients, the company 
says. The product also provides excel-
lent fl ow, low-dust characteristics, and 
non-browning oven melt performance, 
in addition to having fl exible formula-
tion and application levels for various 
quality needs and broad functional 
requirements, the company says.

Continuous Butter Making Machine

Sulbana Group
Monroe, Wisconsin

Contact: Ruedi Bucher, president, 
608-426-6415; email: bucher@sulbana.
com; website: www.sulbana.com

Fully Automated Brine System

http://www.relco.net/
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New products: Sulbana Group has 
released two new products. 

Its Fully Automated Brine System is 
designed according to each user’s measure-
ments to achieve maximum use of fl oor 
space, the company says. The system does 
not have an overhead crane and comes with 
a continuous salt concentration device.

The cheese is mechanically guided 
throughout the entire brining process, with 
brine cages moving up and down as the 
cheese fl oats in and out of the brine.  The 
brine solution is continuously circulated, 
cooled and fi ltered, the company says.

The Foamico Low Pressure Foam 
Cleaning System is an all-in-one cleaning 
system for surface cleaning and open plant 
disinfection in the food and beverage indus-
tries, Sulbana Group says, and it enables 
users to rinse with a pressure of 330PSI 
and foam with caustic, acid and sanitizer.

The stainless-steel cleaning system is 
durable and ranges from Grundfos Booster 
Pumps, Main Stations, Satellites and Mo-
bile units, the company says. Benefi ts of the 
system include a design for use with three 
chemicals, 30 to 40 percent reduction in 
cleaning time, and less energy and water 
consumption, among others, the Sulbana 
Group says.

Synder Filtration
Vacaville, California

Contact: Kim D’Costa, marketing 
and inside sales supervisor, 707-451-
6060; email: kdcosta@synderfi ltration.
com; fax: 707-451-6064; website: www.
synderfi ltration.com

New product: Synder Filtration 
recently earned the Kosher Pareve 
Certifi cation from the Earth Kosher 

Certifi cation Agency and the Halal 
Certifi cation from the Islamic Services 
of America.

The Kosher Pareve Certification 
allows products made from Synder’s 
membrane fi ltration elements to be con-
sumed and utilized by Jewish community 
members. Additionally, other products 
created through Synder’s membrane 
fi ltration also can be used by other com-
panies that require kosher certifi cation 
for production processes. An example is 
whey protein, a byproduct of cheesemak-
ing that typically involves membrane 
filtration. The whey undergoing the 
company’s membrane fi ltration during 
processing would be labeled as kosher 
and/or halal compliant, the company says.

The Halal Certifi cation deemed the 
company’s sanitary membrane fi ltration 
products to be in accordance with halal 
standards and qualifi cations, recog-
nizing that the company’s membrane 
fi ltration products are compliant with 
Islamic religious requirements. Both 
certifi cations are subject to renewal 
on an annual basis.

New product: WOW Logistics has 
introduced the 4PL Service, which is 
designed to assist companies seek-
ing warehousing solutions in various 
locations to improve effi ciency and 
operational performance. With WOW’s 
knowledge and leadership in dry- and 
refrigerated-food storage, along with its 
expertise in food safety, HAACP princi-
pals and FSMA standards, the company 
says it is qualifi ed to meet the needs of 

the dairy industry. 
The service is geared toward helping 

identify qualifi ed warehouse providers 
in optimal locations and streamlining 
operations for administrative processes. 
In addition, the company says it will pro-
vide one invoice for all operations, verify 
that all warehouses have necessary 
insurance coverages, and see that ware-
houses abide by operations for the han-
dling and storing of dairy products. CMN

For more information please visit www.wowlogistics.com

NEW PRODUCTS
Continued from page 14

4PL Service

NEWS/BUSINESS

For more information please visit www.synderfi ltration.com

WOW Logistics Co.
Appleton, Wisconsin

Contact: Jamie Wally, vice presi-
dent of sales, 800-236-3565; email: 
jamiewa@wowlogistics.com; website: 
www.wowlogistics.com

ELMHURST, Ill. — The American 
Dairy Products Institute (ADPI) this 
week announced it has published an 
all-inclusive reference book of dairy 
ingredient industry standards. This pub-
lication includes: product defi nitions; 
compositional analysis; specifi c grading 
requirements for Grade A, Extra Grade 
and Standard Grade products; common 
methods of sampling and analysis; 
and a summary from the University of 
Wisconsin’s Center for Dairy Research 
(CDR) describing the full range of dairy 
ingredient products, including what 
they are and how they are produced.

ADPI offers dairy ingredient standards book
These standards have been de-

veloped by task forces made up of 
ADPI members that are engaged in 
the production, marketing and use of 
these ingredients. Proposed standards 
then are reviewed and approved by 
the ADPI Standards Committee and 
ultimately by the full ADPI board of 
directors before being published as 
an ADPI Standard.

The “ADPI Dairy Ingredient Stan-
dards” is available in a hard copy 
book form or in a downloadable PDF 
format available via email. For more 
information, visit www.adpi.org. CMN

http://www.wowlogistics.com/
http://www.synderfiltration.com/
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For more information please visit www.gotocfr.com

DRYERS for:
NFDM, MPC, WPC, skim,  
buttermilk, cheese powder,  
whole whey and dairy blends

Tall Form (U-Tube or Bustle)
Compact
Box
Fluid Bed – Internal, Vibrating, Static
Instantizing/Agglomeration
Direct/Indirect Fired Burners (lo-nox)
Bag Houses – Walk-in or lift-off plenum
Cyclones
Powder Bins
Pneumatic Conveying Systems

CHEESE AND DAIRY  
ARE WHAT WE DO.  
ALL DAY, EVERY DAY.  
ALL OVER THE WORLD.

CUSTOM FABRICATING & REPAIR
1932 E 26th St. • Marshfield, WI 54449 • 1.800.236.8773 • 715.387.6598

dryers@gotocfr.com • www.gotocfr.com

Custom is our first name.

Custom, Creative Solutions 
To Fit Your Needs — That’s CFR

Obituary

Eileen Taylor
DANA POINT, Calif. — Eileen 
Taylor, CFO, Horizon Sales Corp., died 
June 24. 

Horizon Sales, a service deli bro-
ker in the western United States, 
was founded by her husband Jack in 
1982.

 Taylor is survived by her husband 
Jack, children Danielle and John, 
and grandchildren. She had a love 
for children and enjoyed watching 
them learn and grow. Because of 
the experience in watching her chil-
dren grow and learn life lessons from 
sailing and being around the ocean, 
the Taylor family asks that instead 
of sending fl owers friends consider 
donating to the Dana Point Harbor 
Youth Foundation in her memory.

A memorial service was held 
on Thursday, and cards and condo-
lences can be sent to Jack Taylor 
and family at 23242 Ellice Cir-
cle, Dana Point, CA 92629. CMN

 

Comings and goings … comings and goings
General Mills, Minneapolis, re-

cently announced the appointment 
of Jeffrey L. Harmening as president 
and chief operating offi cer. Harmening 
will be responsible for all company 
operations starting July 1, 2016. He 
is a 22-year veteran of General Mills 
and for the last two years has served 
as the executive vice president and 
chief operating offi cer of the com-
pany’s U.S. Retail segment. Harmening 
also has served as president of the 
General Mills cereal operating unit 
and in several U.S. marketing roles. 

Scotland’s Graham’s The Family 
Dairy has named Joe Flynn as the 
international business manager. Flynn 
will focus on developing relationships 
abroad and further increasing export 
revenues for the family business. He 
has more than 25 years of experi-
ence working with leading consumer 
brands that operate in more than 
20 countries across the world. Flynn 
joins the business from Baxter’s Food 
Group and worked with Premier Foods 

plc and A.G. Barr plc prior to that.
Dorner Mfg. Corp., Hartland, Wis-

consin, has appointed Melina Beluche 
as its Northern Mexico regional manager, 
a new position the company created to 
help establish brand recognition and 
increase sales in Mexico’s northern 
regions. Beluche is experienced  in 
material handling applications, as 
well as has expertise in business de-
velopment and process manufacturing. 

FlexMove, a Dorner Holding Corp. 
based in Malaysia, has appointed 
Deehriex Tan as the Asia Pacifi c inter-
national sales manager. Tan will focus 
on establishing brand recognition and 
increasing sales in Asia Pacifi c markets 
for FlexMove, as well as for Dorner 
Mfg. and Geppert-Band, a German-
based manufacturer of modular belt 
conveyors also owned by Dorner. Tan 
has more than 25 years of experience 
in material handling and engineer-
ing and holds expertise in business 
development, product packaging 
and process manufacturing. CMN

PEOPLE

NEWS/BUSINESS

Total conventional dairy ads up 7 percent
WASHINGTON — Total conventional 
dairy advertising numbers increased 7 
percent last week over the prior week, 
says USDA’s Agricultural Marketing Ser-
vice (AMS) in its latest weekly National 
Dairy Retail Report released June 24.

AMS says national conventional va-
rieties of 8-ounce natural cheese blocks 
last week had a weighted average adver-
tised price of $2.25, up from $2.16 one 
week earlier and $2.17 one year earlier.

Natural varieties of 1-pound cheese 
blocks last week had a weighted average 
advertised price of $5.17, up from $4.74 
one week earlier and $3.63 one year 
earlier, AMS says, while 2-pound cheese 

blocks had a weighted average advertised 
price of $6.28, down from $6.99 one week 
earlier and $7.52 one year ago.

AMS says natural varieties of 8-ounce 
cheese shreds last week had a weighted 
average advertised price of $2.24, down 
from $2.31 one week earlier and $2.28 
one year earlier, while 1-pound cheese 
shreds had a weighted average adver-
tised price of $3.54, up from $3.40 one 
week earlier and $3.26 one year earlier.

Meanwhile, national conventional 
butter in 1-pound packs last week had 
a weighted average advertised price 
of $3.02, down from $3.16 one week 
earlier and $3.42 one year ago. CMN

Nestlé Health Science, DBV Technologies partner on technology for cow’s milk protein allergy
MONTROUGE, France — DBV Tech-
nologies, a clinical-stage specialty 
biopharmaceutical company, recently an-
nounced it has entered into an exclusive 
global collaboration with Nestlé Health 
Science for the development and, if ap-
proved, commercialization of MAG1C, 
a ready-to-use and standardized atopy 
patch-test for the diagnosis of cow’s milk 
allergy (CMPA) in infants and toddlers.

By leveraging its proprietary Viaskin 
technology platform, DBV will be respon-
sible for developing this new pharmaceu-
tical product candidate, and if approved 
by the appropriate regulatory agencies, 
Nestlé Health Science will support its 
worldwide commercialization through 
its range of nutritional solutions made 
for babies and young children suffering 
from CMPA and other food allergies and 
intolerances.

“Improving the lives of those suffering 
from food allergies is DBV’s mission, and 
through this exciting partnership with 
Nestlé Health Science, we are further 

extending our portfolio of potentially 
transformational and cutting-edge prod-
ucts,” says DBV Technologies’ Chairman 
and CEO Pierre-Henri Benhamou.

Greg Behar, CEO of Nestlé Health 
Science, adds, “This innovation can 
become the breakthrough diagnostic for 
CMPA. Early diagnosis and nutritional 
intervention helps get infants happily 
back on the path of healthy develop-
ment, alleviate the anxieties of parents 
and reduce healthcare costs. Our reach 
in the fi eld of pediatric allergy makes 
Nestlé Health Science an ideal commer-
cialization partner for DBV’s innovative 
diagnostic patch.”

Under the terms of the agreement, 
DBV will be eligible to receive up to 
100 million euros in development, reg-
istration and commercial milestones, 
including an up front payment of 10 
million euros. DBV will be responsible 
for performing development activities 
up through a Phase III clinical program, 
following which Nestlé Health Science 

has the exclusive right to commercialize 
the product globally, if approved. 

DBV will pay for all development-
related costs of MAG1C, including a 
worldwide clinical program, as well 
as manufacturing costs. If MAG1C is 
successfully manufactured by DBV, the 
company will receive a supply price with 
a mark-up from Nestlé Health Science. In 

addition, Nestlé Health Science will pay 
to DBV tiered royalties on global product 
sales. This new diagnostic test is expected 
to be submitted for approval to regulatory 
authorities worldwide by 2021.

CMPA is a diffi cult to diagnose condi-
tion that impacts up to 2-3 percent of in-
fants and toddlers age 2 and under during 
a critical stage of their development. CMN

http://www.gotocfr.com/
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C L A S S I F I E D  A D V E R T I S I N G

Susan Quarne 
Publisher

CHEESE MARKET NEWS helps keep a spotlight on your  
company’s momentum and reinforces your visibility in  
the marketplace every week. We share the same level of  
passion and commitment as all of you manufacturers  
and suppliers do to support and grow this business.

My goal is to help you increase your success rate no  
matter what your needs are. Email or call me today  
to find out how we can set up an ad program or  
classified placement to help you succeed. 

MORE NEWS, MORE SOLUTIONS, MORE CHOICES!

squarne@cheesemarketnews.com • (608) 831-6002

The Weekly Newspaper Of The Nation’s Cheese And Dairy/Deli Business

EQUIPMENT         1• EQUIPMENT         1•

EQUIPMENT         1• EQUIPMENT         1•

For more information please visit www.ullmers-dairyequipment.com

ALFA-LAVAL CIP UNITS
• M.R.P.X. 418 H.G.V.
Hermedic Separator
55,000 P.P.H. Separation
75,000 P.P. H. Standardization

• M.R.P.X. 314 T.G.V. Separator
33,000 P.P.H. Separation
50,000 P.P.H. Standardization

• M.R.P.X. 214 T.G.V. Separators
28,500 P.P.H. Separation
40,000 P.P.H. Standardization

WESTFALIA CIP UNITS
• MSB 200 Separator
55,000 P.P.H. Separation
80,000 P.P.H. Standardization

• M.S.B. 130 Separator
33,000 P.P.H. Separation
50,000 P.P.H. Standardization

• M.S.A. 120 Separator
33,000 P.P.H. Separation
50,000 P.P.H. Standardization

• M.S.A. 100 Separator
27,500 P.P.H. Separation
40,000 P.P.H. Standardization

• SB 60 Clarifier
90,000 P.P.H. Clarification
Warm or Cold

• M.S.A. 40 Clarifier
60,000 P.P.H. Clarification

SEPARATORS–CLARIFIERS
• S.A.M.R. 15036 Clarifier
60,000 P.P.H. Clarification

• S.A.M.M. 12006 (Frame Only)
Totally Rebuilt

WESTFALIA TEAR DOWN UNITS
• M.M. 9004 20,000 P.P.H. Separation.
• M.M. 5004 11,000 P.P.H. Warm Separation
• M.M. 3004 8,000 P.P.H. Warm Separation
• M.M. 13004 (Bowl & Pumps Only) 30,000
P.P.H. Separation

DeLAVAL TEAR DOWN UNITS
• DeLaval 340 1,750 P.P.H. Cold Separation
3,500 P.P.H. Warm Separation

• DeLaval 372 AH 12,000 P.P.H.Warm Sep.
• DeLaval 390A 3,500 P.P.H. Cold Separation
7,000 P.P.H. Warm Separation
12,000 P.P.H. Standardization

• DeLaval 392A 5,500 P.P.H. Cold Separation
• DeLaval 392A 14,000 P.P.H. Warm
• DeLaval 395A 20,000 P.P.H. Standardization
• DeLaval 510 10,000 P.P.H. Cold
• DeLaval 590 10,000 Cold/35,000
Standardization Clarification

• DeLaval 525 25,000 P.P.H. Warm
• DeLaval 545 50,000 P.P.H. Cold or Warm
Standardization

SURPLUS
WESTFALIA PARTS
AT 40% OFF LIST!

TOP QUALITY CENTRIFUGES
AT UNBEATABLE PRICES!

Installation & Start-Up Available

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

GREAT LAKES SEPARATORS, INC.
E1921 County Rd J • Kewaunee, WI 54216 • Fax: (920) 863-6485 • Email: drlambert@dialez.net

For more information please email drlambert@dialez.net

HELP WANTED         7• HELP WANTED         7•

Vermont Agency of Agriculture, Food and Markets
Open Position: Dairy Programs Section Chief 

Position Overview:
Got milk?  Vermont certainly does, and if you are anxious to put your public service values 
and your leadership abilities to great use, then the Dairy Programs Section Chief position is for 
you!  The Chief guides experienced technical and administrative staff members as they provide 

 
General Job Description:
Supervisory, administrative, technical and regulatory compliance work at a professional level 

program to evaluate both the physical plant and operating systems of milk processing plants, 
 

 
To apply or learn more, visit: www.careers.vermont.gov and click on the “job 
seekers” tab.  Enter the keyword “dairy” or the position number 619518.            
Interested persons should note that applications must be submitted online by 
July 29, 2016.
 

For more information please visit www.careers.vermont.gov

Due to excess production,
WSDC is offering sheep milk for sale.

$70.00 per CWT
Please contact Emily at 715.360.8552 or 
email ebmeisegeier@sheepmilk.biz

www.sheepmilk.biz

CHEESE/DAIRY         12• CHEESE/DAIRY         12•

 FOR SALE:

For Details, Contact:

For more information please 
email lzilverbergncc@aol.com

EQUIPMENT WANTED   2•

• FLOORING         4

BUSINESS SERVICES         3•

For more information please 
visit www.zwirnerequipment.comPLANTS: SALE/LEASE         5•

For more information please email ebmeisegeier@sheepmilk.biz

http://www.cheesemarketnews.com/
mailto:lzilverbergncc@aol.com
http://www.zwirnerequipment.com/
http://www.ullmers-dairyequipment.com/
mailto:drlambert@dialez.net
http://www.careers.vermont.gov/
mailto:ebmeisegeier@sheepmilk.biz
http://www.cheesemarketnews.com/
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DMI
Continued from page 1
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Ideal for:  Cheese, Milk,  
Whey, Yogurt, Permeates,  
Powders, Soy, Wastewater  

and so much more!
“Servicing the Globe” 
with quality scientific 

equipment and backed 
by our knowledgeable 

and skilled personnel at 
UDY Corporation.

Proven  
Technology 
Since 1960
• Direct Protein  

Readout (%)
• High Correlation 

with Kjeldahl,  
Combustion 99+%

• Quick & Easy  
Operation

• Affordable
• Precise, Accurate 

and Reproducible
• Customized to Your 

Needs & Budget
• Applicable to 

Cheese, Dairy & 
Many Commodities

We Make
Analysis

Practical!

UDY Corporation
201 Rome Ct., Ft. Collins, CO  80524
PH: 970.482.2060  |  FAX: 970.482.2067
EMAIL: bill@udyonecom
WEB:  www.udyone.com

For more information please visit www.udyone.com

BETTER TOGETHER — McDonald’s today is using 14 percent more dairy (milk equivalent pounds) 
versus 2009 when it entered into its fi rst three-year contract with Dairy Management Inc. (DMI) to 
innovate and bring more dairy items to the menu. The quick service restaurant leader currently is in 
its third consecutive three-year contract through 2017 with DMI and partners with DMI across many 
segments of the business including dairy insights and trends, product development, consumer con-
fi dence, nutrition consulting and sustainability.

Photo by Alyssa Mitchell/Cheese Market News

encourage more families to choose milk 
or juice. In the fi rst 11 months following 
the change (July 2014 to May 2015), 
selection of lowfat white milk, fat-free 
chocolate milk and 100 percent apple 
juice increased 9 percentage points, 
company offi cials say.

Happy Meals also offer Go-GURT 
as a side option; since introducing the 
product in 2014, the company has served 
nearly 300 million tubes of Go-GURT 
with its kids’ meals.
• Better together

Jacqi Coleman, vice president of glob-
al partnerships, DMI, and McDonald’s 
partnership lead, notes the partnership 
drives dairy sales as well as menu and 
marketing innovation while simultane-
ously building consumer trust in dairy.

“Dairy is very much in our blood, 
and we’re very proud of our heritage,” 
adds Danielle Paris, manager of menu 
innovation-culinary innovation and 
commercialization team, McDonald’s. 
“Dairy impacts our entire menu.”

Paris cites the “three-legged stool” 
business model of Ray Kroc, an Ameri-
can businessman and philanthropist 
who joined McDonald’s in 1954 and 
built it into the QSR chain it is today.

Kroc wanted to build a restaurant 
system that would be famous for pro-
viding food of consistently high quality 
and uniform methods of preparation. 
He wanted to serve burgers, buns, 
fries and beverages that tasted just the 
same in Alaska as they did in Alabama. 
To achieve this, Kroc chose a unique 
path: persuading both franchisees and 
suppliers to buy into his vision, working 
not for McDonald’s but for themselves, 
together with McDonald’s. 

Kroc promoted the slogan, “In busi-

ness for yourself, but not by yourself.” 
His philosophy was based on the simple 
principle of a three-legged stool: one 
leg was McDonald’s franchisees; the 
second, McDonald’s suppliers, in-
cluding dairy farmers; and the third, 
McDonald’s employees. The stool was 
only as strong as the three legs that 
formed its foundation.    

Molly Starmann, senior director of 
brand PR and reputation for McDon-
ald’s USA, notes dairy is a key part of 
telling McDonald’s story.

Starmann says food values among 
consumers have changed since Mc-
Donald’s started in 1955. Customers 
today have questions about their food 
including where it comes from and how 
it is prepared.

Many consumers distrust large 
companies and are disconnected 
from the food system and agriculture, 
she adds, and in today’s digital news 
world, they may not be getting truthful 
information.

“Our communications approach is 
telling the dairy story and demonstrat-
ing shared values,” Starmann says. “We 
recognize customers care where their 
food comes from, and we want them 
to know we use real ingredients. We 
want to do the right thing, from farm 
to restaurant.”

She adds McDonald’s feels a re-
sponsibility to help busy families get 
access to nutritious dairy products. 
The company also is able to use the 
dairy Real Seal on milk cartons and 
Go-GURT to showcase its use of real 
dairy ingredients.
• Dairy stars 

Butter is one key ingredient on 
McDonald’s menu. Last year, the chain 
announced it would switch from using 
margarine to real butter in the prepa-
ration of its breakfast sandwiches and 
continue to explore opportunities to 

use real butter in the preparation of 
other menu items. 

“We made this move away from 
liquid margarine in 2015 to real butter 
on the English muffi ns, biscuits and 
bagels on our breakfast menu to better 
meet the expectations of our customers 
and provide a better-tasting breakfast 
experience,” Starmann says.

Changes in menu ingredients don’t 
happen overnight, however. Porter 
Myrick, director of product develop-
ment and global innovation partner-
ships, DMI, and Jessica Foust, chef 
and registered dietitian and director 
of culinary innovation, McDonald’s, 
note that when looking at evaluating a 
change in dairy ingredients, the com-
pany is working with many suppliers 
and needs to share its target goal to 
be able to maintain consistency across 
the supply chain.

“You have to build a supply for 
new items — you can’t do that on a 
dime for most agricultural products,” 
Myrick says.

He cites the introduction of McDon-
ald’s Egg White Delight on its breakfast 
menu in 2013. The sandwich featured 
white Cheddar with egg whites and 
required the chain to prepare its food 
in a different way.

“It was one of the fi rst times we chal-
lenged our operations model,” Myrick 
says. “Customers wanted something 
freshly made. The magic recipe of egg 
white, white Cheddar and ham was 
a winner. We then expanded the egg 
white/white Cheddar combo to other 
sandwiches.”

Myrick notes that with the butter 
switch as well, fresh sticks of butter 
are supplied to the restaurant.

“It comes in the stick form consum-
ers are familiar with and is melted on 
a prep table and put into a bottle for 
consistent application,” he says.

Foust adds the use of natural butter 
in stick form requires some extra steps 
in the preparation process and is not as 
easy as liquid margarine, but it’s worth 
it for the taste and product quality.

McDonald’s earlier this year 
launched Mozzarella Sticks as a 
limited-time offer on its menu. One of 
the challenges was ensuring a supply 
of consistent Mozzarella from both 
the east and west coasts. Sales have 
exceeded forecasts, Foust says.

These menu items among others 
have led to changes in other QSRs 
across the category as well, further 
driving dairy consumption across the 
United States, Myrick notes.  CMN

Dairy checkoff releases new episode 
of ‘Acres and Avenues’ video series
ROSEMONT, Ill. — Dairy Management 
Inc. (DMI), which manages the national 
dairy checkoff, last week released a 
new episode of its “Acres and Avenues” 
video series. 

Episode 4, titled “Dairy Family Legacy 
Puts Social Farmer to Work,” pairs Florida 
dairy farmer Sutton Rucks and his daugh-
ter Lindsey with Flula Borg, a comedian/
actor who has more than 750,000 YouTube 
followers. In the episode, Borg displays 
his quirky sense of humor in learning 
about the Rucks’ work ethic and values 
required to operate a third-generation 
dairy. Lindsey Rucks matches wits with 

Borg in displaying her commitment to 
rearing calves and to her farm. 

DMI says Acres and Avenues helps 
advance the conversation to reconnect 
people with dairy farmers who produce 
our nation’s milk supply. The videos 
achieve this through a unique cultural 
exchange/job shadow experience be-
tween dairy farmers and millennials, 
DMI says, noting the videos are resonat-
ing with consumers. Episode 3, which 
launched June 1, already has garnered 
more than 2.4 million video impressions.

The videos can be viewed at www.
acresandavenues.org.         CMN

http://www.udyone.com/
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For more information please visit www.johnsonindint.com

Cooker Stretchers
Since 1964, our cooker  
stretchers have provided the 
control and reliability needed  
to produce the finest pasta  
filata style cheese possible.

Rotary Molder Chillers
Proven sanitary forming
technology with changeable 
molds, our line of RMCs delivers 
the widest range of molding 
capacities in the world.

Cutters & Shredders
Innovative design features 
and robust construction are 
the defining characteristics 
of our cutting machines and 
shredding systems.

Complete Lines
From cheese making, to  
processing, to packaging,  
 we partner with you to design 
a production line that supports 
your unique requirements.

TO REQUEST PRICING, CALL 608-846-4499 OR VISIT www.johnsonindint.com

As the premier designer and manufacturer of  
mozzarella cheese making and cheese reduction 
machinery, Johnson Industries has been dedicated 
to serving the needs of cheese makers and food 
processors around the world for over four decades. 
Proven technology, robust design, and unmatched 
reliability are  found in every machine we deliver.

Precision Heating. Waterless Cooking.
Continuous Operation.

YIELD MAXIMIZED

CONTINUOUS DRY COOKER

EU Trade Commissioner Cecilia 
Malmström, in a speech at the Atlantic 
Council in Washington, D.C., Wednesday, 
said the UK will participate as one of the 
28 EU member states on who’s behalf 
the EU is negotiating the TTIP until they 
are no longer a member. She also said 
the rationale of TTIP remains as strong 
as it was before the Brexit vote.

“I am here to prepare the next round 
of negotiations, with the ambition to 
conclude before the end of the Obama 
administration. That has not changed,” 
Malström told the Atlantic Council.  

Meanwhile, dairy farmers in the 
United Kingdom are bracing for the end 
of assistance through EU programs and 
urging the British government to work 
with the industry for a smooth transition.

The Royal Association of British 
Dairy Farmers (RABDF), an inde-
pendent organization representing 
the interests of British dairy farmers, 
says its fi rst task will be to appeal to 
the government to provide clarity as 
soon as possible about future support 
mechanisms available for agriculture 
and rural developments. 

“We believe that the industry needs 
some very clear and unequivocal input 
to future UK agriculture, food and envi-
ronmental requirements going forward, 
and because of the time it takes to 
implement policy, then we plan to begin 
discussions at the earliest,” says RABDF 
Chairman Mike King.

Dairy UK, the trade association for 
the British dairy supply chain that in-

cludes both producers and processors, 
says it will continue to work with the 
UK government to promote the interests 
of the UK dairy sector following the EU 
referendum.

“In the wake of a momentous event 
in UK modern history, more than ever 
before do we need to ensure that the 
UK dairy industry is market led and 
innovative, that it is internationally 
competitive and best in class and, most 
important of all, that it is open for busi-
ness wherever that business takes us,” 
David Dobbin, Dairy UK chairman, said 
Wednesday during the annual Dairy UK 
dinner. 

“We need everyone along the total 
supply chain to be aligned to our end 
customers’ requirements, and we need 
government and other key stakeholders 
to share our vision and support us in 
achieving it,” Dobbin adds. “It is es-
sential that we promote British dairy 
products at home and abroad with all the 
help we can get from government. If we 
are going to go it alone and successfully 
compete in the global market, then we 
need a level playing fi eld.” 

Scottish Dairy recently introduced 
a line of Scottish cheeses to the U.S. 
market, and Wilde says the industry 
will continue to focus on driving the 
internationalization of its value-added 
dairy business.

“The EU exports a lot to us, and they 
will want to keep that market, and we will 
want to do our exports,” Wilde says. “We 
need to develop international business. 
We need to continue doing that with 
our fl agship product ranges — whiskey, 
salmon and cheese. We will continue to 
adapt to the circumstances.”    CMN 

BREXIT
Continued from page 1

Committee Chairman Pat Roberts, R-
Kan., and Ranking Member Debbie Stabe-
now, D-Mich., reached a bipartisan agree-
ment on legislation that would require the 
fi rst mandatory, nationwide label for food 
products containing genetically modifi ed 
organisms. The bill also would preempt 
state-by-state GMO labeling mandates, 
such as the one taking effect today in  
Vermont. (See “Senate reaches agreement 
on GMO legislation” in last week’s issue 
of Cheese Market News.) 

The letter, sent Tuesday by the Coali-
tion for Safe and Affordable Food to Senate 
Majority Leader Mitch McConnell, R-Ky., 
and Minority Leader Harry Reid, D-Nev., 
says the issue of biotech food labeling is 
“one of the most signifi cant issues that the 
agriculture and food industry has faced in 
recent years” and urges the leaders to take 
up the bill immediately.

“The Senate approach provides 
information to consumers without in-
appropriately stigmatizing agricultural 
biotechnology in the process,” says Jim 
Mulhern, president and CEO, NMPF. 
“We need the Senate and House of Rep-
resentatives to establish a clear federal 
policy for the labeling of foods made with 

biotechnology, and we need them to act 
quickly on the matter.”

The letter says that a federal policy 
would help food producers avoid the 
higher costs of having several different 
state labeling laws. It also adds that in 
an extensive hearing on biotech and 
biotech labeling last fall, witnesses from 
USDA, FDA and the U.S. Environmental 
Protection Agency all reaffi rmed their 
recognition of the safety of biotechnology.

J. David Carlin, IDFA senior vice 
president of legislative affairs and economic 
policy, says this issue is so important to 
dairy foods companies that many of IDFA’s 
members recently went to Capitol Hill to 
discuss the negative impact that state-by-
state labeling would have on their custom-
ers, consumers and operations.

“This bipartisan agreement on GMO 
labeling would bring consistency and 
transparency to the marketplace, provide 
consumers with access to more product 
information that ever before and avoid 
stigmatizing a safe, proven technology 
that is a central part of modern food 
production,” Carlin says. 

Stabenow says in addition to estab-
lishing a national, mandatory system of 
disclosure for food that contains GMO 
ingredients, the agreement also closes 
loopholes under the Vermont law that will 
allow many food products such as frozen 

BIOTECH
Continued from page 1

dinners or entrees that contain meat 
and GMO ingredients to go unlabeled. 
Additionally, the Organic Trade Associa-
tion has praised Stabenow for including 
provisions that ensure organic producers 
can clearly display a “non-GMO” label in 
addition to their organic seal on foods.

Opponents to the new proposal, 
however, argue that it does not create 
high enough standards or transparent 
enough labels, since it offers the op-
tions for companies to use websites or 
QR codes that consumers must follow 
for information about GMO ingredients.

Earlier this week, Sen. Bernie Sand-
ers, I-Vt., issued a statement praising his 

state’s GMO labeling law and condemning 
the proposed federal mandate.

“We cannot allow Vermont’s law to 
be overturned by bad federal legislation 
that has just been announced. I will 
do everything I can to defeat this bill, 
beginning by putting a hold on it in the 
Senate,” Sanders says.

“The agreement announced by Sens. 
Pat Roberts and Debbie Stabenow 
would create a confusing, misleading 
and unenforceable national standard 
for labeling GMOs,” Sanders adds. “It 
would impose no penalties for violating 
the labeling requirement, making the 
law essentially meaningless.”  CMN

WDPA, WMMB to sponsor rebate program
MADISON, Wis. — The Wisconsin 
Dairy Products Association (WDPA), 
sponsor of the annual World Dairy Expo 
Championship Dairy Product Contest, 
recently announced it is continuing 
an agreement with the Wisconsin Milk 
Marketing Board (WMMB) for a contest 
reimbursement program. 

To help boost Wisconsin participa-
tion, WMMB is sponsoring the program 
that will reimburse 50 percent of the 
$55 contest entry fee for Wisconsin 
companies that enter a new cow’s milk 
dairy product (one that hasn’t been 
entered in previous World Dairy Expo 
contests) in the 2016 World Dairy Expo 
Championship Dairy Product Contest. 

To receive the reimbursement, 
companies should enter the contest as 
usual and save a copy of the entry forms 
that are eligible for reimbursement. The 
copy then should be sent by Sept. 2 to 
WMMB with a request for the 50-percent 
reimbursement. WMMB will work with 
WDPA to confi rm that these are new 
entries, and WMMB will issue payment.

Copies of the eligible entry forms 
can be mailed to Cathy Hart, Wisconsin 
Milk Marketing Board, 8418 Excelsior 
Drive, Madison, WI 53717, or faxed to 
608-203-7374.

For more information, contact 
WDPA at 608-836-3336 or email 
info@wdpa.net.            CMN

http://www.johnsonindint.com/
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New Pennsylvania law expands weight limits for milk-hauling trucks using interstate
HARRISBURG, Pa. — Pennsylvania 
Gov. Tom Wolf recently signed Senate 
Bill 1108 into law, which expands weight 
limits for milk-hauling trucks using the 
state’s interstate highway system.

The bill, now known as Act 34, 
enables the Pennsylvania Department 
of Transportation (PennDOT) to issue 

milk-hauling trucks weighing more than 
80,000 pounds special permits to travel 
on Pennsylvania’s interstate highways. 

Previously, federal law limited how 
states could treat bulk milk shipments, 
effectively banning them from most of 
the commonwealth’s interstate high-
ways, but that limitation was removed 

in December after President Obama 
signed the Fixing America’s Surface 
Transportation (FAST) Act. At that 
time, the International Dairy Foods 
Association noted that a dairy-specifi c 
provision in the legislation that became 
the FAST Act was especially important 
in the Northeast, where a patchwork of 
weight limits on the interstate highway 
system made it diffi cult to move milk 
effi ciently from farms to plants across 
state lines. The new provision gave all 
states the option to issue overweight 
permits to milk haulers. (See “Dairy 
groups praise inclusion of milk truck 
amendment in transportation bill” 
in the Dec. 4, 2015, issue of Cheese 
Market News.)

Under Pennsylvania’s Act 34, 
PennDOT will work with the state’s 
agriculture department to develop a 

permitting and fee schedule to ensure 
that the vehicles are being appropriately 
and accurately assessed for their share 
of wear and tear on highways.

According to Wolf, the new law offers 
economic benefi ts for Pennsylvania’s 
dairy producers as well as improved 
safety conditions for drivers on local 
and rural roads.

“This bill allows us to ship milk much 
more effi ciently,” he says. “Allowing 
trucks carrying bulk loads of milk to 
use the interstate highway system could 
save many dairy producers thousands of 
dollars a year in hauling costs — and 
it will divert trucks with heavier loads 
from local roads and bridges onto those 
with the capacity to support these 
hauls. This bill is a win-win for Penn-
sylvania’s agriculture industry and its 
transportation infrastructure.”     CMN

HP Hood recalls Muscle Milk protein drinks
LYNNFIELD, Mass. — HP Hood LLC is 
voluntarily recalling certain code dates 
of protein drinks from its Sacramento, 
California, facility, due to the potential 
for premature product spoilage.

The recall was announced after the 
identifi cation of a possible packaging 
defect that may result in product spoilage 
during transport and handling. Consum-
ers may notice that, in some cases, the 
packaging is bloated and the product 
inside may have an off taste or odor. 

The recalled products are limited to 
plastic bottles of 14-ounce and 10-ounce 

Muscle Milk Genuine, Muscle Milk Pro 
Series and Muscle Milk 100 Calorie with 
“best by” dates of Nov. 21, 2016, through 
May 23, 2017, with an “HS” in the code 
date. Flavors include Banana, Choco-
late, Cookies N Crème, Strawberry, 
Vanilla Crème, Caramel Kick, Crushin’ 
Cookies, Intense Vanilla, Knock Out 
Chocolate and Going Bananas.  

No confi rmed reports have been re-
ceived of any consumer illness or injuries 
to date. HP Hood says this recall is being 
initiated out of an abundance of caution, 
with the knowledge of FDA.    CMN

Senate committee votes to lift Cuba travel ban
WASHINGTON — The U.S. Senate 
Appropriations Committee recently 
voted to lift the travel ban to Cuba in 
an amendment to the fi scal year 2017 
fi nancial services appropriations bill. 
The 5-decade-old ban remains in effect 
despite the opening of the U.S. embassy 
in Havana last August.

The U.S. Agricultural Coalition for 
Cuba sent a letter to the fi nance and 
appropriations committee chairs and 
ranking members urging support for the 
amendment. The coalition asked mem-
bers to support the alleviation of trade 
barriers to Cuba, including restrictions 
on the fi nancing of agricultural com-
modities and food products destined 
for the island nation.

The International Dairy Foods As-

sociation (IDFA), which is a member 
of the coalition, says it supports lifting 
fi nance, trade and travel bans to Cuba. 
The continued movement toward nor-
malization between the United States 
and Cuba will help U.S. agriculture 
expand into a $2 billion import market 
in Cuba, IDFA says, noting that in 2015, 
U.S. exports to Cuba represented less 
than 10 percent of that market.

Although the amendment was passed 
by the Senate Appropriations Commit-
tee, the House Appropriations Commit-
tee did not include a similar provision in 
its version of the fi scal year 2017 fi nancial 
services appropriations bill, which it 
reported out earlier this month. Republi-
can leaders in the House historically have 
opposed lifting the Cuba travel ban. CMN

Dean completes acquisition of Friendly’s
DALLAS — Dean Foods Co. has com-
pleted its acquisition of the manufactur-
ing and retail ice cream business from 
an affi liate of Friendly’s Ice Cream (FIC) 
LLC for $155 million.

Dean Foods says the acquisition rein-
forces the company as a U.S. leader in ice 
cream. Dean Foods’ 2015 net sales totaled 
nearly $1 billion from brands including 
Mayfi eld and Dean’s Country Fresh.

“The addition of Friendly’s to the 
Dean Foods family boosts our already-
strong position in the ice cream catego-
ry,” says Gregg Tanner, CEO, Dean Foods. 
“Dean Foods is the United States’ third 
largest branded ice cream company. 
Friendly’s is an ideal complement to our 
other heritage brands across the country 
and fi lls a manufacturing and retail ice 
cream void in our nationwide footprint.”

In addition to acquiring Friendly’s 
manufacturing and retail ice cream 
business, Dean Foods is acquiring the 

Friendly’s trademark as well as all intel-
lectual property associated with the ice 
cream business. Friendly’s Restaurants, 
a family-dining restaurant chain with 
more than 260 locations in the United 
States, will continue to be owned and 
operated by an affi liate of Sun Capital 
Partners Inc. and will license use of 
the Friendly’s trademark under li-
cense and supply agreements entered 
into as part of the transaction. CMN

Blue Bunny 
relaunches with 
new ambassador
LE MARS, Iowa — A new brand am-
bassador, new products and packaging 
innovator are all part of Blue Bunny’s 
recent brand relaunch. 

One of Blue Bunny’s new products 
is Funwich, a fusion of cookie and ice 
cream. The company also has launched 
Big Swirl, a larger version of its Mini 
Swirl, consisting of swirls of vanilla 
ice cream dipped in a milk chocolate 
coating inside a sugar cone. 

Blue Bunny’s packaged ice cream 
innovations include new and improved 
fl avors from among Blue Bunny’s four-
dozen packaged selections including: 
Bunny Tracks, Mocha Me Hoppy, Cherry 
Pickin’ Chocolate, Salted Caramel 
Craze, Blu’s Birthday Party and Super 
Fudge Brownie. The company also will 
offer limited-edition fl avors, including 
Vanilla Cupcake, Coco Mango and Cher-
rifi c Cheesecake.  

Blue Bunny is showcasing its 
46-ounce and new quart-sized line of 
packaged ice creams in see-through 
packaging. The transparent containers 
are recyclable and BPA-free.

The ambassador, Blu, is a real bunny 
akin to the rabbit in a 1930s shop win-
dow that inspired a child to suggest the 
brand’s Blue Bunny name.

For more information, visit 
https://www.bluebunny.com. CMN

http://www.cheesemarketnews.com/

