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Lawmakers reintroduce farm
hill, move on debt ceiling hill

for breaking
news and the
latest markets!

Natural cheese stocks end
year close to 2011 levels.

For details, see page 3.

Guest column:
Incredibly necessary

WASHINGTON— Dairyindus-
try stakeholders are hopeful
for progress on the farm bill
following the reintroduction
this week of the same version
of the bill that was passed by
the Senate last year.

U.S.Sen. HarryReid, D-Nev.,
on Tuesday introduced the
Senate-passed version of the

farm bill to the 113th Congress
as one of several “privileged,
top priority bills, underscoring
his support for and commit-
ment to enacting a new 5-year
farm bill,” says Sen. Debbie
Stabenow, D-Mich., chair ofthe
Senate Agriculture Committee.

“I applaud Sen. Reid’s
leadership and commitment to
getting a b-year farm bill done
to provide certainty to the 16

and increasingly likely.

For details, see page 4.

ProChemicals LLGC now
functioning as one of
three divisions of ProActive
Solutions USA LLC.

For details, see page 11.

Licensed cheese imports
up 10 percent in 2012.

For details, see page 18.

CDFA temporarily increases
all milk classes in decision

SACRAMENTO, Calif. — The California Department of Food and
Agriculture (CDFA) has ordered increases to Class 1, 2, 3, 4a and 4b
milk pricing formulas from Feb. 1 to May 31, 2013, in its decision on a
milkpricing hearing that was held Dec. 21. (See “Producers, processors
testify at CDFA hearing on milk pricing” in the Dec. 28, 2012, issue of
Cheese Market News.)

CDFA announced Tuesday that it will temporarily increase the Class
1 price approximately $0.05 per hundredweight by adding $0.0006
per pound to the milkfat price, $0.00045 per pound to the milk solids-
not-fat price and $0.0001 per pound to the milk fluid carrier price.
CDFA will increase the Class 2 and 3 prices approximately $0.10 per
hundredweight by adding $0.0082 per pound to both the milkfat and
milk solids-not-fat prices.

For Class 4a and 4b, which California’s dairy producers have argued
did not adequately capture the whey value received by cheesemakers,
CDFA has increased prices approximately $0.30 per hundredweight by
adding $0.0246 per pound to both the milkfat and milk solids-not-fat prices.

The price increases will take effect for milk delivered to processing
plants on or after Feb. 1, 2013. On average, these adjustments will in-
crease the monthlypool prices for the 4-month period by approximately
$0.251 per hundredweight.

CDFA received six specific proposals for the hearing, all of which
suggested increases to the per-pound component prices of the class
pricing formulas, though by varying degrees.

Dairy Institute of California, which represents the state’s processors,
requested the addition of $0.0082 per pound to all Class 4a and 4b
components foraperiod of 3 months, which the hearing panel estimated
would have resulted in an estimated $0.10 per hundredweight increase
for these class prices and an estimated average increase of $0.08 per
hundredweight to the monthly pool prices. Other processors during

Tirn to CDFA, page 15 =

million Americans working in
agriculture,” Stabenow says.

“Last year we were able
to pass a farm bill with over-
whelming bipartisan support,
saving more than $23 billion in
taxpayer money and reforming
farm bill programs to be more
cost-effective and market-
oriented,” she says, adding
that “unfortunately, the House
didn’t bring the farm bill to
the floor.

“Majority Leader Reid has
demonstrated that the Senate
will once again make support-
ing our nation’s agriculture
economy while cutting spend-
ing a top priority,” she adds.

Stabenow also says she
is committed to convening a
committee markup as soon as
possible to produce an updated
version of the farm bill, which
then could be substituted for
Reid’s placeholder bill.

“Senate Majority Leader
Harry Reid’s decision to put
the farm bill near the top of
the list of things to do in 2013
is good news for America’s
dairy farmers who need lead-
ers in the Senate and House to
renew their push this year for
a better farm bill,” says Jerry
Kozak, president and CEO of
the National Milk Producers
Federation (NMPF).

Kozak says that Reid’s deci-
sion recognizes that the dairy
policyreforms contained inthe
bill, along with other provisions
in the measure, passed with
overwhelming, bipartisan sup-
port last summer.

“The bill's Dairy Security
Act will give farmers a bet-
ter safety net while reducing
taxpayer costs at a time when
Congress is searching for ways
to trim federal spending,” he
says.

News of the bill’s reintro-
duction also was praised by the
National Farmers Union (NFU)
and American Farm Bureau
Federation (AFBF).

“This is a positive way to be-
gin the year and congressional
session,” says Roger Johnson,
president, NFU. “Farmers and
ranchers are in need of cer-
tainty through a 5-year farm
bill, and we will continue to
workwith members of Congress
on both sides of the aisle to
garner their support for a bill
as soon as possible.”

Bob Stallman, president
of AFBF, says the move by
Reid this week represents
“real hope” for farmers and
ranchers that the Senate will
aggressively move forward on
a long-term farm bill to give
farmers the risk management

certainty they need.

“It will ultimately take real
bipartisan cooperation to get
the farm bill to the finish line,
andwe are confident the House
Agriculture Committee will
craftacompatible bill,” he says.

AFBF recently at its 94th
annual meeting also expressed
support for a farm bill crafted
around a broad, flexible, crop
insurance-based program in-
cluding risk management
protection.

Some dairy groups continue
to raise concerns about a bill
thatincludesthe Dairy Security
Act and a controversial supply
management program for milk
in times of low margins.

Jerry Slominski, seniorvice
president of legislative and eco-
nomic affairs with the Interna-
tional Dairy Foods Association
(IDFA), in a recent DairyLine
broadcast said that IDFA
thinks the farm bill extension
included in the recent fiscal
cliff agreement, which did not
include the Dairy Security Act,
is the right approach for dairy.

“Nearly everyone agrees
that dairy producers need a
safety net, so let's get together
and support programs that help
producers through difficult
financial times,” he says. “But

Tivrn to FARM BILL, page 14 =

2012 milk production up
2.1 percent vs. prior year

WASHINGTON —Milk production in the 23 major milk-producing
states during December totaled 15.69 billion pounds, up 1.7 per-
cent from a year earlier, according to preliminary data released
Wednesday by USDA’s National Agricultural Statistics Service
(NASS). (All figures are rounded. Please see CMN's Milk Produc-

tion chart on page 31.)

December’s milk production brought the 2012 total for the 23
major states to a preliminary 186.62 billion pounds, 2.1 percent
more than 2011. There was a leap day in 2012, meaning 2012
production was up 1.8 percent from 2011 on a daily average basis.

For the entire United States, December milk production is
estimated by NASS at 16.83 billion pounds, up 1.6 percent from
December 2011. Total 2012 U.S. milk production is estimated to
have exceeded the 200-billion pound mark, rising 2.1 percent from

Tirn to PRODUCTION, page 31 =

$140 million deal
reached in DFA,

Southeast lawsuit

KANSAS CITY, Mo. —
DairyFarmersof America’s
(DFA) board of direc-
tors and management
on Tuesday announced
that the cooperative has
reached a settlement
agreement in a class ac-
tion lawsuit against the
co-op in the southeastern
United States. Trial for the
lawsuit was scheduled to
begin this month.
Turn to SUIT, page 13 =
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MARKET INDICATORS

Chicago Mercantile Exchange

Gash prices for the week ended January 25, 2013

Monday | Tuesday |Wednesday | Thursday Friday
Jan. 21 | Jan. 22 Jan. 23 Jan. 24 Jan. 25
Cheese Barrels
Price $1.6000 $1.6000 $1.5725 $1.5725
Change Markets | 3 3/4 NC 2 8/4 NC
Closed
Cheese 40-1b. hlock
Price $1.6600 $1.6600 $1.6450 $1.6450
Change -2 3/4 NC 1172 NC

Weekly average (Jan. 22-25): Barrels: $1.5863(-

0732); 40-Ib. Blocks: $1.6525(-.0510).

Weekly ave. one year ago (Jan. 23-27, 2012): Barrels: $1.4870; 40-1b. Blocks: $1.5060.

Extra Grade NDM
Price
Change

Grade A NDM
Price
Change

Markets
Closed

$1.5600
NC

$1.5300
NC

$1.5600
NC

$1.5300
NC

$1.5600
NC

$1.5300
NC

$1.5600
NC

$1.5300
NC

Weekly average (Jan. 22-25): Extra Grade: $1.5600(NC); Grade A: $1.5300(-.0040).

GHEESE FUTURES 1o the week ended January 24, 2013

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

Fri., Jan. 18 Mon., Jan. 21 Tues., Jan. 22 Wed., Jan. 23 Thurs., Jan. 24
JAN13 1755 932 1752 933 | 175 933 1754 932
FEBI3 1700 765 1691 788 | 1687 806 1672 808
MARI3 1707 840 1692 864 | 1687 887 1674 912
APR13 1769 372 1753 388 | 1750 439 1741 472
MAY13 1812 279 Markets 1813 287 | 1808 296 1798 817
JUN13 1840 219 Closed 1840 219 | 188 226 1824 258
JULI3 1846 141 1846 141 | 1851 146 1845 172
AUGI3 1860 101 1860 107 | 1860 107 1858 120
SEP13 1847 114 1847 114 | 1849 118 1847 127
0CT13 1830 75 1830 80 | 180 80 1830 89
NOV13 1817 93 1817 93 | 1817 93 1815 104
DECI3 1800 93 1800 93 | 1800 93 1800 106
Total Contracts Traded/
Open Interest  142/4,024 104/4,107 176/4,224 280/4,417

Daily market prices are available by visiting CME's online statistics sites at http://www.cmegroup.com.

DRY WHEY FUTURES tor the week ended January 24, 2013

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

Fri,, Jan. 18 | Mon., Jan. 21 Tues., Jan. 22 Wed., Jan. 23 | Thurs., Jan. 24
Grade AA Butter 1, kets JAN13 6425 205 6425 199 6425 199 64.75 197
Price Closed $1.5050 [ $1.5050 $1.5050 $1.5050 FEBI3 5895 231 5850 231 59.00 227 59.00 218
Chanae 0se NC NC NC NC MARI3 5448 282 5400 286 5400 281 5500 285
g APR13 5410 132 Markets 53.50 133 53.50 139 53.95 150
X . . MAY13 53.75 112 53.25 112 53.50 121 53.85 121
Weekly average (Jal_" 22-25): Grade.A_A' $1.5050(+0165). JUN13 5550 112 Closed 5550 112 55.70 118 5610 120
Class II Cream (Major Northeast Cities): $1.5034(-.0270)-$1.7564(+.0074). JUL13 5525 80 55.25 80 55.78 80 56.05 81
AUG13 54.50 68 54.75 68 55.43 67 56.05 68
; ; ; : : SEP13 54.03 82 54.25 82 54.25 82 55.75 82
Sign up for our daily fax or e-mail service for just $104 a year. Call us at 608-288-9090. 00T13 5403 76 5408 7 5408 76 5405 6
NOV13 54.50 66 54.50 66 54.50 66 54.50 66
DEC 13 54.03 79 54.03 79 54.03 79 54.03 79
Total Contracts Traded/
Open Interest 34/1,525 21/1,524 60/1,535 41/1,543
WEEI(Iv co‘d sto rage Holdings Jan"arv 21 2013 Daily market prices are available by visiting CME's online statistics sites at http://www.cmegroup.com.
On hand Week Change since Jan. 1 Last Year
Monday Change Pounds Percent Pounds Change
Butter 9,625 +2,278 +4,126 +75 5861  +3,764
h 2 -
Cheese 117,699 +1,112 +2,056 +2 135,103  -17,404 nrv Pfﬂd“ﬂls* January 25, 2013
(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
trendsin cold storage between the release of the National Agricultural Statistics Service’s monthly cold storagereports.) NONFAT DRY MILK
Central & East: low/medium heat $1.4800(-2)-$1.6375(-2 3/4);
mostly $1.5100(-1)-$1.6200(+1).
high heat $1.6300-$1.6875(-2 3/4).
West: low/medium heat $1.5000-$1.5900(-2 1/2);
CLASS il PRICE mostly $1.5200-$1.5650(-1/2).
(Dollars per hundredweight, 3.5% hutterfat test) . _ high heat $1.6000(+2)-$1.6775(+1/4).
YEAR JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC Calif, manufacturing plants: extra grade/grade A weighted ave. $1.5460(+.0098)
2006 13.39 1220 1111 1093 10.83 11.29 10.92 11.06 12.29 12.32 12.84 13.47 based on 9,442,188 Ibs. Sales to CCC: 0 Ibs.
2007 13.56 1418 15.09 16.09 17.60 20.17 21.38 19.83 20.07 18.70 19.22 20.60
2008 19.32 17.03 18.00 16.76 18.18 20.25 18.24 17.32 16.28 17.06 15.51 15.28 WHOLE MILK POWDER (National): $1.6900-$1.8500.
2009 10.78 9.31 1044 1078 9.84 997 9.97 11.20 12.11 12.82 14.08 14.98
2010 14.50 1428 12.78 1292 13.38 13.62 13.74 1518 16.26 16.94 15.44 13.83
EDIBLE LACTOSE
2011 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
2012 17.05 16.06 1572 1572 1523 1563 16.68 17.73 19.00 21.02 20.83 18.66 (FOB)Central and West: $.5000(-9)-$.9200; mostly $.6600-5.8000.
DRY WHEY
STAFF SUBSCRIPTION INFORMATION Central: nonhygroscopic $.5500-$.7025(+3/4);
Susan Quarne, Publisher Cheese Market News®, Publication #0598-030, (ISSN mOSﬂy $6000-$6450(-1/Z)
(PH 608/831-6002; FAX 608/831-1004) 0891-1509), is published weekly by Quarne Publishing LLC, 4692 West: nonhygroscopic $.5200(+1)-8.6750(+3/4);
e-mail: squarne@cheesemarketnews.com Signature Drive, Middleton, W1 53562; Phone 608/831-6002; mostly $.5400(-2)-$.6400(-1/2).
Kate Sander, Editorial Director FAX 608/831-1004. Periodicals postage paid at Madison, WI. (FOB) Northeast: extra grade/grade A $5400(+2)-$7050(+1/4)
(PH 509/962-4026; FAX 509/962-4027) Circulat.ion records.are méintained by Quarne Publishing LLC,
e-mail: ksander@cheesemarketnews.com 4692 Signalure Drive, Middleton, W1 53562. POSTMASTER: ANIMAL FEED (Central): Whey spray milk replacer $.4400-$.6325.
Al . R i Send address changes to Cheese Market News®, Subscriber
yssa Sowerwine, Senior Editor

Services, P. 0. Box 628254, Middleton, Wl 53562; Form
3579 requested; or call direct at 608/831-6002. All rights
reserved under the United States International and Pan-American
Copyright Conventions. No part of this publication may be
reproduced, stored in a retrieval system or transmitted in any
form or by any means, mechanical, photocopying, electronic
recording or otherwise, without the prior written permission of
Quarne Publishing LLC. Opinions expressed in articles are

(PH 608/288-9090; FAX 608/288-9093)

e-mail: asowerwine@cheesemarketnews.com
Rena Archwamety, News/Web Editor

(PH 608/288-9090; FAX 608/288-9093)

e-mail: rena@cheesemarketnews.com
Aaron Martin, News Editor

(PH 608/288-9090; FAX 608/288-9093)

WHEY PROTEIN CONCENTRATE (34 percent): $1.1500(-8)-$1.3300;
mostly $1.2450-$1.2700(-1).

DRY BUTTERMILK
(FOB)Central & East: $1.4000-$1.5500(-7 1/2).

e-mail: amartin@cheesemarketnews.com those of the authors and do not necessarily reflect those of (FOB) West: $14000—$15000(—1), mostly$14300—$14850(—1 1/2)
Quarne Publishing LLC dba Cheese Market News®. Cheese
REGULAR GﬂNTHlBUTﬂHS Market News® does not endorse the products of any advertiser
JohnUmhoefer, Downes-0'NeillLLC, International Dairy | and does not assume and hereby disclaims any liability to any CASEIN: Rennet $3.9000-$4.5000(+10); Acid $4.5000-$4.7500.

Foods Association, National Milk Producers Federation

SUBSCRIPTIONS & BUSINESS STAFF
Subscription/advertising rates available upon request
Contact: Susan Quarne - Publisher

P.0. Box 628254, Middleton, Wl 53562

person for any loss or damage caused by errors or omissions in
the material contained herein, regardless of whether such errors
result from negligence, accident or any other cause whatsoever.
Copyright 2013 by Quarne Publishing LLC.

Subscriptions: $135 for U.S., second-class delivery; $190

*Source: USDA’s Dairy Market News

for U.S. first-class delivery including Canada and $330 Inter- SU.!FSE."HJE fﬂdﬂ .“ﬂf HTE‘ .fﬁ'fE‘Sf jﬂ[l'HSf
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DISCLAIMER: Cheese Market News® has made every effort to provide accurate current as well as historical market information. However, we do not guarantee the accuracy of these data and do not assume liability for errors or omissions.
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MARKET INDICATORS

National Dairy Products Sales Report

For the week ended: 1/19/13 1/12/13 1/5/13 12/29/12
Cheese 40-1b. Blocks:

Average price! $1.7443 $1.7542 $1.7472 $1.7649

Sales volume? 13,593,181 10,851,702 11,792,600 10,194,748
Cheese 500-Ib. Barrels:

Average price! $1.8182  *$1.8307 $1.8057 $1.7916

Adj. price to 38% moisture $1.7277 *$1.7385 $1.7130 $1.7043

Sales volume? 9,614,197 *12,318,502 10,823,056 8,925,942

Moisture content 34.75 #34.71 34.64 34.82
Butter:

Average price! $1.4789 $1.5229 $1.5344 $1.5576

Sales volume? 4,508,942 3,738,779 3,022,194 3,137,968
Nonfat Dry Milk:

Average price! $1.5714 $1.5482 $1.5779 $1.5193

Sales volume? 19,695,531 *17,307,474  *11,921,449 22,928,846
Dry Whey:

Average price! $0.6449  *$0.6571 $0.6484 $0.6579

Sales volume? 9,084,454  *8,244 956 4,742,892 5,840,570

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

GME FUTURES 1or the week ended January 24, 2013

January 25, 2013 — CHEESE MARKET NEWS® n

NEWS/BUSINESS

Natural cheese stocks end year close to
2011 levels; up 5 percent from November

WASHINGTON — Total natural cheese
inU.S. cold storage totaled 987.9 million
pounds as of Dec. 31, 2012, up 5 per-
cent from Nov. 30, 2012’s 942.0 million
pounds but down less than 1 percent
from Dec. 30, 2011’s 991.6 million
pounds, according to datareleased this
week by USDA’s National Agricultural
Statistics Service (NASS).

NASS reports American cheese
in cold storage totaled 604.9 million
pounds at the end of December 2012,
up 4 percent from November 2012’s
581.1 million pounds but down 1 per-
cent from the 611.0 million pounds of
American cheese in cold storage as of
Dec. 31, 2011.

Swiss cheese in cold storage totaled

34.5 million pounds as of Dec. 31, 2012,
up 12 percent from Nov. 30, 2012’s 30.9
million pounds and 25 percent more
than the 27.6 million pounds of Swiss
cheese in cold storage at the end of
December 2011.

Other natural cheese in cold storage
totaled 348.5 million pounds as of Dec.
31, 2012, up 6 percent from November
2012’s 330.0 million pounds but down
1 percent from December 2011’s 353.0
million pounds.

NASS reports total butter in U.S.
cold storage was 152.9 million pounds
as of Dec. 31, 2012, up 20 percent
from Nov. 30, 2012’s 127.3 million
pounds and up 43 percent from Dec.
31, 2011’s 106.9 million pounds. CMN

Midwest Dairy to partner with Twin Cities
McDonald’s to promote healthy breakfast

ST. PAUL, Minn.—Midwest Dairy Coun-
cil recently announced it will partner
with the McDonald’s Twin Cities Co-op
throughout 2013 to help promote the
benefits of a healthy breakfast. The part-
nership includes a $8,000 contribution
from Minnesota McDonald’s franchise
owner/operators to the Midwest Dairy
Council and the GENYOUth Foundation.
The contribution will help fund grants
for Minnesota schools that implement
the Dairy Council’s flagship in-school
program focused on child health and
wellness.

“We look forward to creating greater
awareness for the link between healthy
breakfast and academic achievement,”
says Mike Kruger, CEO, Midwest Dairy
Council. “In addition to helping fund

; g Unique Above-Ground/In-Ground

grants, McDonald’s franchise owner-
operators also are providing reward
cards for schools that document their
health and wellness activity and suc-
cesses.”

The partnership includes an empha-
sisonhealthysolutionssuchasincreased
consumption of whole grains, fruits,
vegetables and lowfat or fat-free dairy
products.

“Both of our organizations under-
stand that wholesome menu options
— especially at breakfast — are part
of improving child health,” says Paul
Ostergaard, president, McDonald’s
Twin Cities Co-op. “Together we're
working to expand the healthy les-
sons kids are learning in school to
involve the whole community.” CMN

DEDICATED TO

THE CHEESE & DAIRY
INDUSTRIES FOR
OVER FOUR DECADES!

Johnson Industries’ Full Submersion
Brining Systems offer the most efficient
cooling and uniform salt uptake methods
available on the market today. Efficient
brining remains a crucial factor in quality
cheese production.

Class Il Milk
Fri,, Jan. 18 | Mon., Jan. 21 Tues., Jan. 22 | Wed., Jan. 23 | Thurs., Jan. 24
JAN13 18.11 3,104 18.10 3,110 18.12 3,110 18.12 3,093
FEBI13 1728 3,284 1727 3,334 1721 3,318 1712 3,311
MARI3 1712 2,889 17.00 2,938 16.92 2,989 16.86 3,104
APR13 17.60 1,917 1763 1,979 1750 2,073 17.38 2,075
MAY13 18.13 1,673 18.14 1,724 18.09 1,763 17.95 1,769
JUNI3 1847 1456 Markets 1852 1476 | 1850 1507 1840 1,567
JUL13 1861 1090 Closed 1868 1,095 | 1871 1,104 | 1863 1,147
AUG13 18.70 1044 18.74 1,064 18.77 1,079 18.70 1,116
SEP13 18.58 894 18.60 903 18.65 908 18.61 941
0CT13 18.39 773 18.36 787 1845 806 18.37 824
NOV13 18.26 693 18.23 695 1826 710 18.23 741
DECI13 18.13 708 18.15 718 1815 732 18.10 753
JAN14 18.00 57 18.00 61 18.00 65 17.95 69
FEB14 17.74 53 17.74 13 17.50 15 17.50 21
MAR14 17.57 12 17.57 12 17.55 12 17.55 12
Total Contracts Traded/
Open Interest 1,257/19,607 990/19,909 1,022/20,191 1,647/20,543
Class IV Milk
Fri., Jan. 18 | Mon., Jan. 21 Tues., Jan. 22 Wed., Jan. 23 | Thurs., Jan. 24
JAN13 17.50 155 17.50 155 1750 165 1750 155
FEB13 17.72 180 17.72 180 17.65 180 17.65 180
MARI13 17.90 188 18.00 188 17.99 188 1799 188
APRI13 18.20 134 18.20 148 18.15 150 18.15 150
MAY13 18.30 109 Markets 18.30 109 18.30 109 18.30 109
JUN13 18.40 110 Closed 18.40 110 18.40 110 18.40 110
JUL13 18.25 15 18.25 16 18.33 19 18.42 23
AUGI3 18.35 17 18.35 18 18.35 18 18.35 21
SEP13 18.45 18 18.45 19 18.45 19 18.45 22
0CT13 18.15 9 18.46 11 18.46 11 18.46 14
NOV13 18.20 11 18.20 12 18.20 12 18.20 15
DEC13 18.00 10 18.00 11 18.00 11 18.00 16
Total Contracts Traded/
Open Interest 20/956 34/977 8/982 30/1,003
Cash-Settled NDM*
Fri., Jan. 18 Mon., Jan. 21 Tues., Jan. 22 | Wed., Jan. 23 | Thurs., Jan. 24
JAN13 154.50 78 154.50 78 154.50 78 154.50 78
FEB13 154.50 84 154.25 84 154.13 84 154.50 86
MAR13 154.25 123 Markets 154.50 131 154.00 131 154.00 138
APRI3 15600 66 Closed 15600 73 | 15600 75 | 15600 116
MAY13 155.28 32 155.80 40 156.05 40 156.50 60
JUN13 156.50 39 156.50 47 156.55 47 157.00 78
JULY13 155.00 1 155.25 1 156.00 3 156.50 7
Total Contracts Traded/
Open Interest 51/437 40/473 10/480 136/589
Cash-Settled Butter
Fri., Jan. 18 Mon., Jan. 21 Tues., Jan. 22 | Wed., Jan. 23 | Thurs., Jan. 24
JAN13 150.35 391 150.38 391 150.38 383 150.38 383
FEB13 158.00 408 158.00 418 155.00 418 155.00 414
MARI13 162.00 309 164.00 311 161.75 323 16150 338
APRI13 163.75 236 Markets 165.00 243 164.00 262 163.50 297
MAY13 166.00 206 Closed 167.00 226 165.25 249 165.00 286
JUN13 167.50 172 168.00 176 166.50 200 166.25 229
JULIL3 168.00 203 168.50 203 167.00 226 167.00 241
AUGI3 170.00 229 170.00 229 169.50 231 169.00 241
SEP13 172.50 197 172.50 197 170.00 205 170.00 210
OCT13 172.50 160 172.50 160 172.00 170 171.00 175
NOV13 172.50 142 174.48 146 171.98 151 172.00 164
DEC13 172.50 100 172.50 101 171.95 101 171.95 109
Total Contracts Traded/
Open Interest 28/2,753 88/2,801 181/2,919 208/3,087

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.

.~ Cage Brine Systems
e Efficient Pre-Fabricated Technology & Cost
"y f Saving Features
N 4 ¢ All Varieties of Cheese from | oz. to
-.‘«i y 1,000 Ib. Blocks

NO! AT[&N * Minimal Operator Requirement
y

* Energy Efficient with Space Saving Design

6391 Lake Road, Windsor, WI 53598

PH: (608) 846-4499  FAX: (608) 846-7195
EMAIL: info@johnsonindint.com

WEB: www.johnsonindint.com

Your Global Cheese Making and Processing Equipment Resource

For more information please visit www.johnsonindint.com

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

Perspective:
Industry Matters

Jerry Kozak is president and CEO
of the National
Federation. He is a guest columnist
for this week’s issue of Cheese
Market News®.

Milk Producers

Incredibly necessary
and increasingly likely

When the dust settles after each
presidential election, political analysts
often trip over themselves trying to
figure out the meaning of the choices
voters made, in both local and national
campaigns. It’sdebatable astowhether
there were many clear take-aways from
therecent2012 election, butif anything
obvious emerged, it was a need to
address the politics and policy of the
nation’s immigration laws.

After the election outcome in sev-
eral states turned on the proportion
of Latino voters giving a margin of vic-
tory to President Obama, Republican
political strategists have recognized
that the party’s implacable opposition

to a reasonable reform of immigration
policies — one that moves beyond just
“enforcement only” — is the politically
prudent path. Meanwhile, Democrats
also recognize the importance of this
issue to the growing Hispanic popula-
tion in America. Not only is fixing this
contentious issue good politics, it also
will help shore up the economics of
important business sectors ranging
from construction and hospitality to
agriculture — especially dairy farming.

As a result of this emerging consen-
sus on the need to act, leaders of both
parties, including President Obama
himself, have pledged in the past month
to focus on a comprehensive approach

to immigration reform. This shift in
tone and outlook is welcome news for
America’s dairy farmers, who, along
with many other agricultural employ-
ers, have been pushing for nearly a
decade for labor policy reforms that
will favorably affect their current and
future workforce.

The National Milk Producers Federa-
tion is one of these farm groups who
have recently formed anewalliance, the
Agriculture Workforce Coalition (AWC),
to marshal the resources of 11 national
andregional organizations dedicated to
reforming immigration policy. The AWC
membership has forged a consensus
proposal to make badly-needed changes
inlaws affecting the farm sector as part
ofanylarge immigration reform package
that moves this year through Congress.

The AWC proposal includes both
an opportunity for adjustment in legal
status to be earned by current agricul-
tural employees who presently lack
such status and a program to ensure an
adequate farm workforce in the future.
Also, unlike current programs such as
the H-2Avisa, the AWC proposal ismeant
to ensure that all types of food producers
— including both those with seasonal
labor needs and ones with year-round
laborneeds (i.e., dairyfarmers) —have
access to the workforce they need to
remain productive and competitive.

It’s one of the ironies of the national
economy in the past five years that,
even while the unemployment rate has
remained stubbornly high, business
owners in some areas have trouble
recruiting a suitable labor force. The
fact is that farmers and ranchers have

long experienced difficultyin obtaining
workers as the jobs they offer are physi-
cally demanding and conducted year-
round in all types of weather. To most
U.S. residents seeking employment,
these conditions, which are typical of
dairy farms, are not attractive.

A number of studies document this
fact, including one conducted in 2008
by NMPF and Texas A&M University,
which found that U.S. dairies employed
138,000 full-time equivalent workers,
of which 57,000, or 41 percent, were
foreigners. The NMPF survey found
that if federal labor policies were to
result in the loss of just half of those
57,000 workers, an additional 66,000
workers would also be lost due to the
closure of some dairy farms and the
resulting multiplier effect of fewer jobs
in grain and fertilizer production and
sales, veterinary services, milk hauling
and related agricultural service jobs.
This would produce an economic loss
of $11 billion.

Recognizing the need to achieve
a once-in-a-generation public policy
reform, and actually getting it done, are
twovery different things. The 2012 farm
bill is a good example of how the best
intentions can be thwarted at the last
minute bythe forces ofinertia. Butinad-
dition to pushing again on the farm bill
in 2013, NMPF views the immigration
policy reform opportunity as incredibly
necessary and increasingly likely. CMN

Theviews expressed by CMN'sguest
columnists are their own opinions
and do not necessarily reflect those of
Cheese Market News®,

Perspective:
Dairy Markets

Dave Kurzawski is a senior broker
with the Chicago-based Downes-
O’Neill
contributes this column exclusively
for Cheese Market News®.

division of FCStone. He

Futures markets to garner
more interest in 2013

How do you know when the Class
I1I/Cheese futures markets are on the
verge of dramatic growth? One way is
to watch open interest.

Open interest is the total number of
contractsinaparticular market—both
futures and/or options that are still
open at the end of the day (i.e. those
contracts that have not been closed dur-
ing a particular trading session). While
stories of open interest don’t garner the

limelight too often, market analysts tend
to considerfluctuationsin openinterest
and trading volume to confirm price
movement trends and/or reversals in
various dairy futures contracts.
Principally, open interest is an im-
portant barometer for the amount of
money flowing into and out of a market
and ultimately the amount of price
certainty already established by those
looking to protect profit and/or costs by
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using futures. With that in mind, we can
point to a noticeable decline in activity
not only of futures and options markets
generally, but more specifically by hedg-
ers in the dairy community.

For the dairy industry the declines
of long-term market positions were the
result of several external issues. Uncer-
tainty surrounding newregulations such
as Dodd-Frank market regulation and
the culmination of the 2008 Farm Bill
were two major factors. Additionally,
market participation slacked on the
variety and overall vagueness of new
tax law possibilities with a slated start
date of January 2013. The key here is
that we're looking back — not forward
— in analyzing open interest.

Historically, Class IIT has posted open
interest of around 30,000 contracts at
any given time. In fact, the b-year daily-
average commencing Jan. 1, 2008, and
ending Dec. 31, 2012, has been 30,699
contractswithapeak eclipsing the 40,000
contract mark in March 2011. But cur-
rent open interest is about half of that
with only 19,226 contracts open — the
lowest level in more than seven years.
This represents a 50-percent retraction,
which is significant because the math
will usually point to a level of technical
support from which open interest is
expected to bounce.

The relatively new cheese futures
contract, which was established in June

Tiurn to KURZAWSKI, page 6=
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Districts form Urban School Food Alliance

|IWGSIIII!I in innovation

Photo courtesy of Sevie Kenyon/University of Wisconsin College of Agricultural and Life Sciences

MADISON, Wis. — Len E. “Lennie”
Ivarson, founder of Ivarson Inc., Mil-
waukee, stands above the University of
Wisconsin-Madison’s Babcock Hall Dairy
Plant in Madison, Wis., on Thursday.

Lennie Ivarson is one of five donors
that has given $1 million-plus to a cam-
paign to raise a new Center for Dairy
Research (CDR) in Madison and rebuild
the Babcock Hall Dairy Plant.

“I feel like I owe it to Wisconsin
because it has been good to me,” he
says. “My contribution is to make sure
UW has the best university butter and
cheesemaking plant in the country.”

The rebuilt Babcock Hall Dairy Plant
will include modern milk processing/

handling, butter makingand ice cream
manufacturing.

The targeted goal of $16 million
in donations for the project has been
reached, but additional pledges will
allow the university to expand the
initially-proposed structure, with the
target of building an even larger foot-
print and more square footage for the
new CDR, says John Umhoefer, execu-
tive director of the Wisconsin Cheese
Makers Association, inhis Jan. 4,2013,
column in Cheese Market News.

For more information on the proj-
ect, read Umhoefer’s column online
at www.cheesemarketnews.com/
guestcolumn/2013/04jan13.html. CMN

MIAMI — Some of the nation’s largest
school districtsrecentlyannounced the
formation of the Urban School Food Al-
liance to share best practices and build
a coalition to drive food costs down and
quality up.

The alliance includes the school dis-
tricts of New York City, Los Angeles, Chi-
cago, Miami-Dade, Dallas and Orlando
and procures more than $530 million in
food and food supplies annually.

The group says it aims to use its pur-
chasing power to help drive down costs
of food and supplies and have vendors
reformulate menu items to ensure that
students continue to receive delicious
and nutritious meals daily that exceed
USDA guidelines.

“Forming such a partnership is un-
precedented,” says Rick Boull't, chief
operating officer at Los Angeles Unified
School District. “It’s an honor to be a
part of an alliance that wants to move
the needle when it comes to improving
school food while implementing eco-
friendly practices.

The alliance first met last summer in
Denver and since has met regularly by tele-
conference before anin-person meeting in
Miami last week. Food services directors
from each district share and review menu

items to ensure they provide access to
meals that meet nutrient recommenda-
tionsforwhole grain products, lowfat dairy,
fresh produce and lean protein.

“We want to give a national voice to a
healthier meal program where costs are
contained,” says Eric Goldstein, CEO of
school support services for the New York
City Department of Education, which
spearheaded the alliance. “Our urban
school districts face unique challenges,
and we need to find innovative ways to
meet them.”

To show solidarity in providing
healthy meals, the Urban School Food
Alliance will be serving the same lunch
at all six school districts on March 20.
The menuwill include roasted chicken,
brown rice with seasoned black or red
beans, steamed green broccoli, fresh
seasonal fruit and milk.

“Ultimately the role of school food
services has expanded beyond serving
justlunches,” says Carol Chong, director
offoodand menumanagement at Miami-
Dade County Public Schools. “Providing
students with nutritious meals assures
that students are prepared to meet
the academic challenges of the day.
Hunger should not be a reason for low
performance in the classroom.” CMN

Subscribe today for the latest indusiry
developments.

Call Susan at 608-831-6002

‘“ Stay Ahead of Your

Competition...

Clean-in-Place Systems
Value-Added Technology

Time Tested
Superior Quality

Food Processin
Corrosion-Proof Wall and Ceiling Panels €272V

Poly Board® Panels -

Suspended Ceiling Panels and Doors

Featuring EDT Liquid-Activated, Retractable
CIP Spray Nozzles designed to remain in place

during production.

also Available
This value-added technology
‘ E:moothélNonporous eliminates the repetitive tasks of
i as}.! o Lean installing and removing
« Sanitary

spray devices; and provides

« High-Gloss - Bright White a reliable, repeatable CIP cycle.

« Water-Proof - Highly Reflective

« Will Not Rot, Rust, Mildew; or
Corrode

 Quick Installation with Custom
Length Panels and No Exposed
Fasteners

« Class A for Smoke and Flame _

« Made in the US.A. L4

Various styles and options
available.

Give us a call. Today.

EXTRUTECH PLASTICS, INC.
5902 West Custer St., Manitowoc, WI 54220

Phone: 888-818-0118 « Fax: 920-684-4344 Tel. 715.796.2313 e Fax. 715.796.2378

Website: www.evapdryertech.com ¢ Email: info@evapdryertech.com

DT Evaporator Dryer Technologies, Inc.
' 1805 Ridgeway Street ¢ Hammond, Wisconsin 54015 USA

EPI wwwepiplastics.com « E-mail: info@epiplastics.com
CLUTLTNN [SO 9001-2008 QMS Certified

For more information please visit www.epiplastics.com For more information please visit www.evapdryertech.com

Reprinted with permission from the Jan. 25, 2013, edition of CHEESE MARKET NEWS®© Copyright 2013 Quarne Publishing LLC; PH: (509) 962-4026; www.cheesemarketnews.com


http://www.evapdryertech.com/
http://www.epiplastics.com/
http://www.cheesemarketnews.com/

n CHEESE MARKET NEWS® — January 25, 2013

United Industries receives BioProccessing m VOLUME & OPEN INTEREST - Cheese .
Equipment certification from ASME Jan. 15 o
SELMER, Tenn. — United Industries ment and it reflects the dedication of ot Sirte
Inc. has successfully completed a cer- our organization and the strong com- 441 7,560
tification audit by American Society mitment that we, as a company have 378 6,480
of Mechanical Engineers BioProcess- made to the ASME BPE standards,” a a1 A - g
ing Equipment (ASME BPE) and was says Greg Sturicz, president, United g } IVH T E
presented with ASME BPE certificate Industries. 2 e I il AR E
No. 101 at the organization’s meeting United Industries has been in 189 3,240 3-
in Puerto Rico Jan. 15. business for more than 75 years and 126 1 o ! 2,160
United Industries says it's the is the leading manufacturer of laser- i o LG -
first manufacturer in the world to be welded stainless steel tubing for the
audited and certified and has done high-purity and sanitary processing ;‘u;_moﬂ'_lm“el;_mm;_lmc;_l"‘,ﬂ;_w“n'_uot;_IZI_,eb'_m“'_nOﬂ'_” o
so by adhering to the most current industries. ] T 3
standards. For more information visit

“We are very proud of this achieve-

www.unitedindustries.com. CMN
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2010 as an industry response to those
hedgers whose risk management ob-
jectives better aligned with a NASS-
based cheese contract without whey
price influence, has experienced a
similar slow-down. Cheese futures
open interest is down some 63 percent
from May 2012. During the same time
Class III open interest declined by 33
percent.

Soundsbleak. Butisit? What does this
analysis really mean to you and your on-
going involvement in risk management?

For starters, low open interest can
make markets more volatile intra-day as
fewer outstanding contracts caninfluence
prices more easily than when market
participation is high. It also can indicate

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

that both buy-side and sell-side hedgers
do not have the price coverage that they
normally would by the end of January.

Laser welds are superior to TIG welds in the following ways: Lately that has been good for buyers and
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not so good for dairy farmers, but that
may change as we move through the first
quarter and into the second quarter. If
s0, expect both trading volume and open
interesttoincreaseinthe first halfof2013.

Conversely, lowopen interest does not
indicate smaller prospects for the U.S.
dairyfutures complexat the CME— quite
the opposite actually. The dairy industryis
onstrongfooting, poised to growleapsand
bounds over the next fewyears. Asboth do-
mestic and export product demand grows,
the need for price risk management will
grow along with those successes. Futures
and options contracts will be utilized to
ensure profits and costs and stability of
price in a part of the food business that
isindispensable to the United States and,
increasingly, to the balance of the world.

So we recognize the shifting sands
of regulation have slowed participation
over the past 12 months, but call them
what they are: a reprieve. The idea
that matters is that consistent price
certainty has value to many businesses,
potentially including yours. You should
see that value and grow with these
markets over the coming years. CMN

The views expressed by CMN'’s guest
colummists are their own opinions and
donotnecessarily reflect those of Cheese
Market News®,
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USDA says 8-ounce shreds most featured
cheese item in latest retail reporting period

WASHINGTON — Natural 8-ounce
cheese shreds were the most featured
cheese item this reporting period,
USDA’s Agricultural Marketing Service
(AMS) notesinits National Dairy Retail
Report released this week.

Conventional 8-ounce shreds
this week were at weighted average
advertised price of $2.44, down from
$2.47 two weeks earlier, and 1-pound
shreds of natural cheese varieties
were at weighted average advertised
price of $3.90, up from $3.32 two weeks
earlier, AMS says.

This week 8-ounce blocks of natural

cheese varieties were at a weighted
average advertised price of $2.40,
down from $2.49 two weeks earlier,
and 1-pound blocks of natural cheese
varieties were at a weighted average
advertised price of $4.08, up from $4.00
two weeks earlier.

Natural varieties of 2-pound blocks
of cheese were at a weighted average
advertised price of $6.52 this week, up
from $5.17 two weeks ago, AMS says.

For conventional butter, this week
1-pound packs had a national weight-
ed average price of $2.63, down
from $2.93 two weeks earlier. CMN

American Heart Association tells consumers
cut hack on cheese, meat to reduce sodium

DALLAS — The American Heart As-
sociation/American Stroke Associa-
tion recently urged consumers to re-
duce their sodium intake with a new
“Sodium Swap Challenge” that in-
cludes suggestions such as reducing
cheese on pizza and choosing lower-
sodium cheeses for sandwiches.

The average American consumes
about 3,400 milligrams of sodium a
day, more than twice the 1,500 mil-
ligrams recommended, according
to the American Heart Association/
American Stroke Association.

“To get started with the associa-
tion’s challenge, we ask that consum-
ers get familiar with the food labels
and nutrition facts for the foods they
eat and track their sodium consump-
tion over the first two days to get an
idea of how much they are eating,
which I'm sure will be surprising to
many people,” says Rachel Johnson,
spokesperson for the American Heart
Association/American Stroke Associa-
tion and professor of nutrition and
medicine at the University of Vermont.
“Then, over the course of the next

three weeks, consumers will use the
Salty Six as their guide to help lower
their sodium intake.”

The “Salty Six” are identified by
the association as common foods that
may be loaded with excess sodium
that can increase the risk of heart
disease. These foods include: pizza,
breads and rolls, cold cuts and cured
meats, poultry, soup, and sandwiches.

In an outline demonstrating how
to follow its Sodium Swap Challenge,
the association suggests consumers
tackle their consumption of breads
and rolls as well as cold cuts and
cured meats during week 1. Week 2
focuses on choosing pizza with less
cheese and meats or lower sodium ver-
sions of these items, as well as fresh,
skinless poultry not enhanced with
sodium solution rather than fried or
processed. For the third week, the as-
sociation suggests making sandwiches
with lower sodium cheeses and meats,
and choosing lower-sodium varieties

of soups.
For more information, visit www.
heart.org/sodium. CMN

Two reports highlight increasing demand
in China for UHT, organic milk products

BEIJING — Two reports recently
published by Beijing Shennong Kex-
in Agribusiness Consulting Co. Ltd.
look at the rising markets for UHT
and organic milk in China.

The organic dairy market has been
developing quickly in recent years,
according to one of the reports. The
leading categories of organic dairy
products are organic milk powder
(mainly infant formula milk powder)
and organic fluid milk. With improve-
ment of people’s standards of living in
China, the domestic organic market
will show great potential, the report
says.

The other report examines UHT
milk, which currently accounts for
more than 60 percent of China’s
liquid milk market share. Chinese
consumers not only depend more and

more on imported infant/young child
formula milk powder, but they also
increasingly are demanding top-end
UHT milk products that are organic
and high in nutrients.

The imported top-end UHT milk
products are mainly from New Zea-
land, Australia, Germany and France,
the report says. Imports of UHT milk
products to China totaled 80,000 met-
ric tons (approximately 176.4 million
pounds) in 2012, up from 2011.

The report says there is a scarcity
of quality raw milk supply in China due
toscattered smallholder farming. UHT
milk imports are expected to continue
to grow along with the expansion of
markets for top-end products in me-
dium and small cities.

For more information, visit
www.bjsn110.com. CMN
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Study of Upper Midwest Marketing Area shows increase in average milk hauling charge

MINNEAPOLIS — The weighted aver-
age milk hauling charge for the Upper
Midwest Marketing Area in May 2012
was 17.34 cents per hundredweight, up
from 16.50 cents per hundredweight in
May 2011, according to a study recently
released by the Upper Midwest Market
Administrator’s Office.

The study, by agricultural economist
Corey Freije, breaks down and catego-
rizes hauling charges based on state,
county and producer size groups for May
2012. The study examined payroll data
from among the 15,049 dairy produc-
ers associated with the Upper Midwest
Marketing Order.

Producer deliveries for the market-
ing area in May 2012 totaled 3.51 billion
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pounds, up from 3.45 billion pounds in
May 2011. Total hauling charges were
$6.1 million in May 2012, up from $5.7
million the previous May.

North Dakota had the highest
weighted average hauling charge,
56.14 cents per hundredweight, with
a low number of farms, the longest
distance from high-demand areas, and
less handler competition. In contrast,
Wisconsin had the lowest weighted
average hauling charge in May, 11.64
cents per hundredweight, with a high
number of farms and close proximity to
high demand areas.

More than 80 percent of the milk
delivered in Federal Order 30 was from
Wisconsin and Minnesota. The other
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Whitehall Specialties

states on the order (Illinois, lowa, Michi-
gan’s Upper Peninsula, North Dakotaand
South Dakota) each had less than 10
percent of the delivered milk. Wisconsin
and Minnesota not only have the most
milk production, but also have close prox-
imity to the majority of the population
centersand processing plants. The study
says this predominance indicates that
these states’ weighted averages will pull
the overall average for the order down
relative to North and South Dakota and
the Michigan Upper Peninsula.

The study revealed that a majority
of handlers participating in the Upper
Midwest Marketing Area charge their
producers a flat hauling value regard-
less of the producer’s size or volume of

A world leader in castom cheese products.

36120 Owen Street  Whitehall, Wl 54773-0677 ¢ Phone: (715) 538-2326 ¢ Fax: (715) 538-4723 ¢ Toll Free 888-755-9900
E-mail: wsisales @triwest.net ¢ Website: www.whitehall-specialties.com
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milk marketed. In each of these cases,
where the handler charges a flat rate,
the hauling charge per hundredweight
declines as the producer’s milk volume
increases.

The weighted average hauling charge
for Federal Order 30 shows handlers
pass on little of the recent changes in
fuel costs to farmers, the study adds.

To read the full study, visit www.
fmma30.com/Homepage/FO30_
STAFF_PAPERS.htm. CMN

Survey eyes public
understanding of
causes of obesity

CHICAGO — Americans consider obe-
sity one of the country’s most serious
health issues, but there is little support
for governmental policies that would
constrain the consumption of unhealthy
foods, according to a survey conducted
by Associated Press-NORC Center for
Public Affairs Research.

The survey explores the public’s
understanding of the causes and con-
sequences of obesity, the link between
obesity and chronic health conditions
andtherole of government in addressing
the nation’s obesity problems.

Significant findings include:

e Americans consider obesitysecond
only to cancer as the nation’s most seri-
ous health issue, with conditions closely
related to obesity— diabetes and heart
disease — tied for third,;

e Eight out of 10 people cite too
much television and computer time as
the most important reason for highrates
of obesity, with easy access to cheap fast
food and lack of desire or knowledge
about how to control one’s weight as
other major factors;

e Discrimination is an issue, with
95 percent of the public believing that
obese people face some level of discrimi-
nation due to their weight;

¢ There iswide public understanding
of the connection between obesity and
the health impacts of being overweight
such as diabetes and heart disease;

e There is strong support for govern-
ment policies that would add more time
for physical activity in schools, provide
information about healthy choices and
offer incentives to the food industry to
produce healthier options;

e There is little support for policies
that would constrain consumer choices
such as limits on the amount or type of
food that can be purchased or taxes on
unhealthy foods or drinks.

“The American public has clearly
gotten the message about obesity as
a major public health issue, including
its connection to other major health
problems,” says Trevor Tompson, direc-
tor, AP-NORC Center for Public Affairs
Research. “What is less clear is consen-
sus about how to address the issue and a
surprising number of overweight people
who are not told by their physicians that
itisanissue that needsattention.” CMN
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0QAl releases 10-year forecast for organics

San Diego, Calif. — A 10-year forecast
for the organic food industry based on
two decades of data hasbeen released by
Quality Assurance International (QAI).
“We believe the organic industry’s
future is bold and broad, rigorous and
accessible, more mainstream and less
fringe,” says Jaclyn Bowen, general
manager of QAL
QAIpredicts USDA’s National Organic
Program and National Organic Standards
Board will bring more rigor to federal
regulations in terms of practices and
substances allowed in organic foods. On
the global stage, organic standardswillbe
synchronized with USDA’s standards, re-
moving obstacles to international trade.
Also, QAI predicts, the organic food
supplywill fuse with food safety and other
“product integrity” programs, adding
more disciplined food safety practices
that are audited and certified at even

Poster abstracts
sought for IDF World
Dairy Summit 2013

BRUSSELS, Belgium — The Interna-
tional Dairy Federation (IDF) is seeking
poster abstract submissions for presen-
tation at IDF World Dairy Summit 2013 to
be held in Yokohama, Japan, Oct. 28-Nov.
1. The submission deadline is Feb. 28.

The event’s theme is “Rediscovering
Milk,” and it will focus on how sustain-
able development of the global dairy
sector can be used to overcome food
supply challenges.

The IDF World Dairy Summit 2013
organizing committee will select the
most relevant posters for inclusion in
the poster session. Opportunitiesfororal
presentations also will be given.

For more information or to sub-
mit a poster abstract visit www.
wds2013.com/eng/posters. CMN

Chefs’ Warehouse
huys Queensgate

RIDGEFIELD, Conn. — The Chefs’
Warehouse Inc. has acquired the assets of
Queensgate Foodservice.

Based in Cincinnati, Queensgate
Foodservice stocks more than 8,000 items,
including dairy, meat and dry grocery
products.

“We believe that this acquisition is an
exciting opportunity to strengthen our
position in the Midwest and offers exciting
synergies aswe integrate this businesswith
our existing operations,” says Chris Pappas,
chairman and CEO of The Chefs’ Warehouse.

Queensgate Foodservice is expected
to generate approximately $40 million in
revenue in 2012. The total purchase price
for the business was approximately $22
million, according to The Chefs' Warehouse.

The Chefs’ Warehouse anticipates
that Queensgate Foodservice operations
will be fully integrated with its current
operations by the end of 2013. CMN

the smallest of farms and plants. That
transparency will be driven by consum-
ers’ growing demand to know and trust
the sourcing of the products they buy.

Consumer demand for organic will
continue to grow, QAI says, and larger
organic operations will emerge to supply
schools, hospitals, food banks, conve-
nience stores and grocery stores with
organic products.

Also, as organic becomes more ubiq-
uitous, organic literacy will increase
among consumers. Efforts by the Or-
ganic Trade Association and retailers
will lead to a greater awareness of
food sourcing and production among
consumers, according to QAI. CMN

Study links drinking milk as a child
to enhanced speed, halance in older age

CHICAGO —The Milk Processor Edu-
cation Program (MilkPEP) recently
announced the results of a research
study that found an increase of about
one glass of milk a day as a child was
linked to a 5-percent faster walking
time and 25-percent lesser chance of
poor balance in older age.

The team of British researchers
used historical diet records from
two large studies to assess the child-
hood habits of more than 1,500 men
ages 62-86. The research measured
the impact of diet, specifically milk,
protein, calcium and fat intake, on
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e EHEDG certified Type EL Class I'for in plaée cleanability
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current performance and mobility in
follow-up. Elderly participants were
put through a series of activities,
including walking, get-up-and-go, and
balance tests. Childhood calcium,
protein and milk intake all were as-
sociated with advantages in mobility
later in life. The researchers also
found that childhood milk drinkers
were likely to be adult milk drinkers.

Theresearchstudy,“Childhoodmilk
consumptionisassociated with better
physical performance in old age,” was
published in the Oxford journal Age
and Ageing, volume 41, issue 6. CMN

Arla Foods’ Hollandtown Dairy in
Kaukauna, Wl-automated its cheese
vats with Peptalr Sidmo valves,
including -the-365it Complete PMO
Cheese Curd-Outlet Mix Proof Valves.
To discuss=your applications and
our success stories, contact
262.725.9026 or snainfoldpentair.com

WWW.SUDMONA.COM

For more information please visit www.sudmona.com

Reprinted with permission from the Jan. 25, 2013, edition of CHEESE MARKET NEWS®© Copyright 2013 Quarne Publishing LLC; PH: (509) 962-4026; www.cheesemarketnews.com


http://www.sudmona.com/

m CHEESE MARKET NEWS® — January 25, 2013

NEWS/BUSINESS

New report looks at production, sales, consumption of infant milk powder in China

BEIJING — A new report from Beijing
Shennong Kexin Agribusiness Consult-
ing Co. Ltd. looks at production, sales
and consumption of infant milk powder
in China.

The report, published in October
2012, notes that China has become the
largest infant milk powder consumer
in the world. Each year, 16-18 million
babies are born in China, and there
are more than 70 million children
three years old or younger. The sales
volume of infant milk powder has been
increasing by more than 10 percent an-
nually in China, and infant milk powder
consumption in both urban and rural
areas has increased.

The “melamine incident” in 2008,
where melamine-laced milk powder
resulted in six infant deaths and more
than 300,000 illnesses in China, signifi-
cantly changed brand market shares in
the Chinese infant milk powder market.
Many foreign brands, such as Nestle,
Wyeth, Dumx and MeadJohnson, set up
plants in China following the incident.
Currently foreign brands account for
60 percent of the infant milk powder
market share and more than 80 percent
of the high-end infant milk powder
market share in China, the report says.

Thereportaddsthatin2011, China’s
quality inspection departments imple-
mented a nationwide re-inspection of

infant milk powder producers, and the
quality of Chinese-produced infant milk
powder was generally upgraded.

The report is based on long-term
research and analysis, and it looks at
changes of output and production ca-
pacity of infant milk powder in China,
characteristics in consumption, and
differences between major brands in
product mix, raw milk source, sales
channels and marketing.

InitsNovember dairyreport, Beijing
Shennong Kexin Agribusiness Consult-
ing Co. also reports a shortage of dairy
farm workers in China.

Both the cost of feed and cost of
labor for dairy farming have witnessed

GEA Avapac RBF1200Li (limited intervention) multiwall bag filling
system for very large food and dairy powder manufacturing plants.

Your Product. Our Systems Know-How.

substantial growth in recent years, the
November report says, but currently
many young people are not willing to
go into animal farming. The number
of workers has been falling gradually
though salaries are on the rise. In Bei-
jing, the average salary for a worker
in the front line of dairy farming has
doubled from approximately $241 a
month to $482 a month, but there still
is a shortage of workers.

The report says to reduce the num-
ber of workers needed and solve the
poor absorption ration of man-blended
coarse feed, there is expected to be a
sharply-growing demand in China for
total mixed rations (TMR), milking
machines and automatic feeding equip-
ment. The dairy farming equipment
market in China is expected to grow
from about $642 millionin 2010 to nearly
$963 million in 2012.

For more information on these
reports, visit www.bjsn110.com. CMN

3-A SSI welcomes
applications for
Student Travel
Scholarship Award

McLEAN, Va.— 3-A Sanitary Standards
Inc. (3-ASSI) is accepting applications
for its 2013 Student Travel Scholarship
Award.

The scholarship enables students
with a record of achievement to gain
first-hand knowledge of hygienic de-
sign for food processing equipment
and systems at 3-A SSI’s annual edu-
cation program set for May 20-23 at
the Clarion Hotel & Conference Cen-
ter, Milwaukee.

Candidates for the 2013 scholarship
must be enrolled full-time in a food
technology, food science, dairy sci-
ence or other closely-related program
(undergraduate or graduate level)
at a college or university in the U.S.
or Canada. Award recipients will be
selected on the basis of a personal es-
say, official transcripts and a letter of
recommendation from afacultymember
or department head. The application
deadline is March 15.

Today's food, dairy and beverage lines need modern technology that is innovative,
efficient and reliable. GEA Process Engineering has the engineering solutions to
retrofit an existing system or develop a completely new plant. With years of
technical expertise, GEA Process Engineering works closely with your product
developers to custom engineer the best solution.

“Food safety has become a highly
important emphasisinfood science and
food microbiology curricula. However,
sanitary equipment design, a critical ele-
ment of food safety, is not often covered
in depth in our programs,” says Ronald
Schmidt of the University of Florida and
past-chair of 3-A SSI. “The 3-A SSI pro-
gram provides a truly special opportunity
for future food industry professionals to
supplement their educational experi-
ence, gain in-depth knowledge about
sanitary equipment design in ‘the real
world’ and network with a truly diverse
group of industry leaders.”

For more information contact Tim
Rugh at trugh@3-a.org, or 703-790-
0295, or visit www.3-a.org. CMN

GEA Nu-Con Rotary Valve
heat treatment
membrane filtration
thermal concentration and separation
drying and particulate processing

powder transport & packaging

PET and HDPE bottle filling
cleaning-in-place (CIP)

process integration and automation

GEA Process Engineering Inc.

1600 O’Keefe Road, Hudson, WI, 54016 9165 Rumsey Road, Columbia, MD, 21045
Phone: 1 715 386 9371, Fax: 1 715 386 9376  Phone: 1 410 997 8700, Fax: 1 410 997 5021
gea.pe.na@gea.com, Www.niroinc.com

engineering for a better world GEA Process Engineering

For more information please visit www.niroinc.com
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ProChemicals LLC now functioning as one of three divisions of ProActive Solutions USA LLGC

By Aaron Martin

distribute bulk chemicals. ProActive finding “pro-active” solutions to chal- numbers and addresses have not
Solutions USA’s distribution network lenges in the future. changed. Visit www.proactivesolutions

GREEN BAY, Wis. — ProChemicals
LLC is now functioning as one of the
three divisions of ProActive Solutions
USALLC, alongside ProChaska LL.C and
ProTransport LLC. The changes went
into effect Jan. 1.

ProActive Solutions USA manu-
factures and distributes cleaners and
sanitizers for agricultural, food and
industrial applications. It also produces
commodity chemicals and food ingredi-
ents, which allows it to support nearly
every step of the food supply chain from
“farm to fork,” the company says.

“There is a lot of synergy between
these three divisions,” says Doug
Storhoff, president and owner, ProAc-
tive Solutions USA. “Customers should
expecttosee outstanding technical sup-
port and outstanding delivery support.”

InMay2012, ProChemicals—which
has operated from its headquarters
in Green Bay, Wis., for more than 30
years — acquired Chaska Chemical
Co. Inc., Savage, Minn. Chaska Chemi-
cal Co. now operates as the ProChaska
division of ProActive Solutions USA.
All of ProChaska’s employees have
been retained, and there are now ap-
proximately b5 employees working at
ProActive Solutions USA facilities in
Minnesota and Wisconsin.

“I quickly became very impressed
with the strength of the (ProChaska)
business, their long-term relationships
with clients, reputation in the industry
and the dedication and tenure of the
employees,” says Storhoff. “It is a great
fit with our overall strategic goals for
the company.”

Storhoff adds that the ProChaska
manufacturing facility in Minnesota
provides ProActive Solutions USA more
capability to manufacture, handle and

Supervalu sells five
retail grocery chains

MINNEAPOLIS — Supervalu Inc. an-
nounced Jan. 10 that it had reached an
agreement to sell its Albertsons, Acme,
Jewel-Osco, Shaw’s and Star Market
stores and related Osco and Sav-on
in-store pharmacies to AB Acquisition
LLC, anaffiliate of the Cerberus Capital
Management investor consortium. The
transaction, valued at $3.3 billion, will
help alleviate debt, the company says.

In addition, Symphony Investors, a
newly-formed acquisition entity owned
by Cerberus, will tender an offer for up
to 30 percent of Supervalu’s outstanding
common stock at $4 per share in cash.

Sam Duncan has been named the
new president and CEO of Supervalu,
replacing Wayne Sales. In addition, five
current Supervalu directorswill resign.

Supervalu will remain an indepen-
dent business with Save-A-Lot, Cub,
Farm Fresh, Shoppers, Shop ‘n Save
and Hornbacher’s rounding out the
company’s retail grocery chains. CMN

now covers 22 states.
“We’re getting a large enough

ProActive Solutions USA phone

footprint now that we're no longer
considered just aregional supplier here
in the Midwest,” says Storhoff.“These
changes have been very well received
by our existing customers aswell asnew
customers and prospects.”

“There is a lot

of synergy hetween
these three divisions.
Customers should expect

to see outstanding
technical support and

outstanding delivery

support.”

Doug Storhoff
PROACTIVE SOLUTIONS USA

Although 2012 was a year of change
for ProActive Solutions USA, the com-
pany’s objective remains the same:
providing exceptional service and inno-
vative productsto customers inthe food,
dairy, meat, beverage, pharmaceutical,
canning and farm markets.

“We've had double-digit sales growth

forfive consecutive years.Iwould expect Let our Food Quality Specialists

2013 to continue on that path. We're individualize a program for
your plant.

projecting about 15 percent (growth),”
says Storhoff.

Storhoff thanks ProActive Solutions
USA customers for fueling the com-
pany’s success and vows to continue

PROACTIVE %z
SOLUTIONS USA, LLC

Sanitation and
so much more...

ProActive Solutions USA can
maximize your profits by providing

you with the best possible sanitation
programs at the most reasonable cost.

The quality of your sanitation
program isn’t measured in dollars.
You measure it in product quality,
down time, environmental concerns
and labor costs.

Product Categories

Food Ingredients
Commodity Chemicals
Acids

Alkaline & Chlorinated Alkaline
Caustics

Defoamers

General Cleaners
Hand Sanitizers
Sanitizers

Membrane Cleaners
Laundry Detergents
Conveyor Lubricants

Let’s talk about the “PRO-ACTIVE”
approach in your plant!

Providing These Plant Solutions:
Establishing Cleaning Procedures
Employee Training

Cleaning Equipment Recommendations
Program Monitoring

Inventory and Cost
Controls

For more information please visit www.proactivesolutionsusa.com

CALL US AT 414-351-0700
VISIT US ONLINE IVARSONINC.COM

S5O VEARS STRONG

IVARS N

in action

CELEBRATING 50 YEARS OF EXCELLENCE!

A CUT ABOVE THE REST!

The IVARSON 640 BLOCK CUTTING SYSTEM is the
newest development from IVARSON in the cheese
packaging industry. Designed specifically for
feeding today’s high output cutting, slicing and
shred lines, the 640 BCS is designed with simplicity
and sanitation in mind. IVARSON'’s reputation for
quality assures you the equipment is constructed
with quality materials that stand up to the harshest
environment, and the equipment is backed by the
best service and guarantee in the business.

The IVARSON 640 BCS will deliver loaves and bars to
your slice and chunk lines with consistent
dimensions without any trim. This means higher
efficiency, better yield and increased thru-put for
your production lines.

* Process a 640 pound block
in less than 4 minutes

Cuts bars and loaves with consistent
width and height with no trim

Automated system, requiring only
* one operator to load the block

* Cut slabs from 1.5 inches to 7 inches,
accurate to a thirty second of a inch

* Quick change cutting harps allow
multiple formats on same production run

For more information please visit www.ivarseninc.com
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Subscribe today for the latest industry
developments.

Call Susan at 608-831-6002

ﬁu Stay Ahead of Your

2 Wisconsin Aging & Grading

< h € € s ¢

incorPorated

We are

your specific needs. Celebrating 12 years in business and staffed with over 108 Year
Combined

more info.

custom sourcing specialists for procuring Quality Cheddar Cheese to meet

erience in the cheese industry. Please contact a “WAG” employee today for
are here to meet your needs. Visit us on the web at www.wagcheese.c

""One of the Largest Selections
of Aged Cheddar Cheese!"

Monitored Set Aside Cheddar Programs
40# Colored & White
640# Colored & White

Cheddar Cheese Aging Programs
ite & Colored; 640# Colored & White

-
Cheddar Spot Sales (colored & white)
Fresh to 10 years. Available in LTL & T/L's

Grading Services
FIVE Licensed WI Cheese Graders
2nd & 3rd Generations

Flavor & Functionality Profiling
Mild, Medium, Sharp, XSharp & Beyond
Chunk, Shred, Slice, Dry, Process, Etc.

rehouse & Financing Available
- t Wisconsin
:d’

2101 Bohm Drive, Little Chute, Wisconsin 54140
P:920.687.0889 F:920.687.0416

Ken Neumeier, President & CEO, ken@wagcheese.com
Kate Neumeier Clarke, V.P. & COO, kate@wagcheese.com

For more information please visit www.wagcheese.com
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We have a unique approach in
understanding the key disiplines
of a facility by incorporating our
architectural and engineering
services; as a result it creates

a seamless relationship between
the manufacturing process and
the building around it. This
unigue approach delivers a better
outcome and ensures our clients
always get a better plan.

For more information, go to
excelengineer.com or email
us at info@excelengineer.com

excelengineer.com
excelprocesseng.com
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Calcium higher in foods prepared at home

WASHINGTON — USDA Economic
Research Service (ERS) has updated
a previous study that concluded foods
prepared and consumed at home have
higher nutritional values than those
consumed in restaurants.

Examining the changes in intake
of food away from home (FAFH) and
food at home (FAH), as reported in
national surveysin 1977-78 and 2005-08,
ERS found that Americans increased
their away-from-home share of caloric
intake from 17.7 percent in 1977-78 to
31.6 percent in 2005-08, mainly from
table-service and fast-food restaurants.

Mean daily calcium intake rose from
743 milligrams (mg) in 1977-78 to 919
mg in 2005-08. For every 1,000 calories
from FAH, Americans increased their

calcium intake from 425 mg to 559 mg
inthattime period, whereas the calcium
density in FAFH remained relatively
constant at 452-460 mg per 1,000 calo-
ries. Foods obtained at schools had the
highest calcium content among all food
sources inboth periods, but the amount
of calcium per 1,000 calories from school
foods declined from 742 mg in 1977-78
to 646 mg in 2005-08.

The amount of calcium per 1,000
calories in fast foods increased from
344 mg in 1977-78 to 372 mg in 2005-
08. Still, low calcium content in foods
consumed at restaurants and fast food
placesresulted inlower calcium content
overall for FAFH at 460 mg per 1,000
calories, compared with 559 mg for
FAH in 2005-08, according to ERS. CMN

Vilsack highlights opportunities in rural U.S.

NASHVILLE, Tenn. — During an ad-
dress to the American Farm Bureau
Federation Jan. 14, U.S. Agriculture
Secretary Tom Vilsack highlighted
the potential of rural America and
encouraged ag producers to take ad-
vantage of job-creation partnerships
and to share their stories with new
audiences.

“Rural America is leading inno-
vation in this country today,” says
Vilsack. “Rural areas can benefit tre-
mendously through the bioeconomy,
whether producing cutting-edge new
products or advanced biofuels from
crops and plant products.”

Vilsacknotesthat USDA, underthe
Obama administration, has pursued
new markets at home and abroad
for commodities, with cumulative
2009-2012 exports reaching $478 bil-
lion — the best four years in history.

PROCESS ENGINEERING, FACILITY ARCHITECTURE
AND ENGINEERING DESIGN ALL UNDER ONE ROOF.

Always a better plan

For more information please visit www.excelprocesseng.com

Reprinted with permission from the Jan. 25, 2013, edition of CHEESE MARKET NEWS®© Copyright 2013 Quarne Publishing LLC; PH: (509) 962-4026; www.cheesemarketnews.com

USDA has taken steps to monetize
conservation efforts going on across
rural America and create new ecosys-
tem markets to help landowners earn
revenue for conservation, while giving
companies increased options to meet
regulatory requirements.

Vilsack set new goals for USDA in
his remarks, promising USDA would
build on its successes since 2009 by
establishing more local and regional
markets and food hubs, assisting
additional companies in producing
biobased products, establishing ad-
ditional conservation certainty agree-
ments and taking steps to strengthen
ecosystem markets.

“I'm going to do all I can this
year to work with Congress and
secure the sort of comprehensive,
long-term Food, Farm and Jobs Bill
that will continue growing the rural
economy. But I need the help of those
across rural America to reach out, to
expand partnerships and to tell the
story of the modern and innovative
rural America that provides so much
to our nation,” says Vilsack. CMN

Blue Bell to expand
ice cream plant

BRENHAM, Texas— Blue Bell Cream-
erieshasannounced plans to expand its
ice cream plant located here by about
25 percent.

The move will add 100,000 square
feet in cold storage and production
space to the plant at an estimated cost
of $14 million. Blue Bell received a tax
“phase-in” incentive for its investment
from the city of Brenham that will save
the company an estimated $442,000 over
eight years, according to city officials.

The company anticipates the move
will add about 50 full-time employees
to the plant’s current staff level of 875.

Blue Bell Ice Cream is available
in about 26 percent of the nation’s
supermarkets, with distribution in 20
states, according to the company. CMN
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SUIT

Continued from page 1

The lawsuit — brought against
DFA, Kansas City, Mo.; Dean Foods
Co., Dallas; Dairy Marketing Ser-
vices LLC, Syracuse, N.Y.; Southern
Marketing Agency, Prospect, Ky.;
National Dairy Holdings L.P., Dallas;
and two individuals in 2007 — al-
leged that the companies conspired
tofixrawmilk pricesinthe Southeast
by closing bottling plants and stifling
competition. (See “Producers file
suit alleging price fixing by DFA,
Dean” in the July 13, 2007, issue of
Cheese Market News.)

DFA makes no admission of
wrongdoing in this settlement.
Under the terms of the settlement,
filed Monday with the U.S. District
Court for the Eastern District of
Tennessee, DFAwill pay $140 million
to the plaintiff class. An additional,
refundable $9.3 million per year for
two years will be placed in a fund to
incentivize stronger Class I utiliza-
tion rates in federal orders 5 and 7.

Also included in the agreement
are remedial elements regarding
reporting, accounting and com-
munication of certain business
information and functions. Many of
these components are consistent
with new policies and procedures
DFA management voluntarily devel-
oped and implemented previously to
emphasize a culture of opennessand
transparencywithin the cooperative,
DFA says.

“Our board and management
team have worked diligently to put
certain old issues behind us,” says
Rick Smith, president and CEO,
DFA. “This outcome positions DFA
to fulfill a commitment to our mem-
bers toresolve pendinglitigation, to
remove asource of distraction for our
leadership and to avoid additional
legal fees.”

Smith notes the payment for the
settlement will not affect the co-op’s
day-to-day operations or its ability
to markets members’ milk or pay
them a competitive price for that
milk. Member milk checks and the
member equity program will not be
impacted, he adds.

“The cooperative remains healthy
and poised for abright future,” Smith
says. “We continue to develop new
member programs and invest in
plants and new products. We also
continue to seek out new opportuni-
ties and innovative ways to increase
value to our dairy farmer owners.”

Last year, settlements between
Dean Foods and the farmers ($140
million) and Southeast Market-
ing Agency and the farmers ($5
million) also were approved.
(See “Judge grants preliminary
approval for $140 million set-
tlement in case against Dean
Foods” in the Feb. 24, 2012, issue
of Cheese Market News.) CMN

Noosa Yoghurt now available in stores nationwide, plans expansion

DENVER — Noosa Finest Yoghurt
recently became available nationwide,
expanding into an additional 4,000 U.S.
retaillocations including Target stores,
which has helped to propel the company
toyear-over-year revenue growth of 260
percent, Noosa officials say.

Inaddition to Target, Noosa Yoghurt
isavailable nationally at Kroger, Super-
Valu banners and The Fresh Market.
Noosa also is sold in local markets at
Whole Foods Markets, Safeway, Weg-
mans, Stop & Shop and Giant.

Noosa is a thick and tangy/sweet
yogurt made with allnatural ingredients
and has been popular in the company’s
home state of Colorado since the first

batch hit the shelves in 2010, Noosa of-
ficials say. The yogurt ismade at Noosa’s
plantlocated at Morning Fresh Dairy, a
family-owned and operated dairy farm.
Inspired by rich yogurts from Greece,
Noosa is blended in small batches and
infused with Colorado clover alfalfa
honey and all natural fruit purees.

To help meet demand for the prod-
uct, in 2012 the company also began
work on a state-of-the art plant expan-
sion that will increase the size of the
company’s manufacturing facility by
23,000 feet. The new plant is scheduled
for completion this year.

Noosa originated in Australia and
is known there as Queensland Yoghurt.

“I knew I stumbled onto something
great when I first tasted Noosa on a trip
Down Under to visit my mum a few years
ago,” says Koel Thomae, co-founder of
Noosa Finest Yoghurt. “Even so, we have
been completely blown away by the growth
we've seen here in just three short years.”

After trying Queensland Yoghurt
whilevisiting Australia, Thomae sought
out the owners of Queensland Yoghurt
and proceeded to bring their family
recipe to the United States to be manu-
factured and sold under the name Noosa
Yoghurt. Today, Noosa is available in
Honey, Blueberry, Mango and Raspberry
flavors, as well as the award-winning
Strawberry Rhubarb and Peach. CMN

Contact us:

(320) 485-4401
Info.cheese@tetrapak.com
Tetrapak.com/cheese

Tetra Pak, £z, PROTECTS WHAT'S GOOD and Tetra Tebel
Blockformer 6 are trademarks belonging to the Tetra Pak Group.

Tetra Tebel Blockformer® 6

CUTTING-EDGE BLOCKFORMING

For more than 30 years, we've been setting the
standards of quality in Cheddar blockforming, with
over 600 installations worldwide. In fact, our Tetra
Tebel Blockformer 6 has become synonymous with
outstanding quality. And now — thanks to a number
of smart technology innovations — it's better than
ever. New Tetra Tebel Blockformer 6 solutions offer
outstanding, uniform Cheddar quality. High weight
accuracy with supreme blockshape. A more robust,
durable construction with simplified, safe, reliable
operation. Even lower cleaning and maintenance
costs. Labor reducing automatic bag-loading

option by revolutionary Formloada system reduces
environmental impact. In short, a future-proof
investment in your Cheddar-making success.

For more information please visit www. tetrapak.com/cheese
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FARM BILL

Continued from page 1

the divide over supply management is
real and wide, despite what you may
hear from its supporters.”

The Dairy Policy Action Coalition
(DPAC) —accoalition of grassroots dairy
producers—at the recent Pennsylvania
Farm Show also voiced concerns with
supply management as part of dairy
policy reform.

DPAC saysit believes supply manage-
ment is bad policy because it creates an
artificial market and sends the wrong
message to trading partners.

“We need towork together to develop
policy that will allow U.S. dairy farmers
access to margin insurance, also grow
their business in a free market and
be a reliable supplier to the growing
global population,” says Rob Barley,
DPAC co-chair.

He adds that supply management
is a good example of “the need to
bridge the information gap between
people inside the Beltway writing
dairy policy and people on the farm
affected by it.”

In other news related to the farm
bill extension included in the fiscal cliff
package, USDA’s Farm Service Agency

(FSA) this week sent a reminder to
producers that the farm bill extension
includes the extension of programs
such as the Milk Income Loss Contract
Program (MILC), Direct and Counter-
Cyclical Payment Program (DCP)
and Average Crop Revenue Election
Program (ACRE).

FSA will begin sign-ups for DCP and
ACRE on Feb. 19, through June 3 for
ACRE and through Aug. 2 for DCP, the
agency says.

In addition, all dairy producers’
MILC contracts automatically are ex-
tended to Sept. 30. Eligible producers
therefore do not need to re-enroll in
MILC, FSA says. Specific detailsregard-
ing certain modifications to MILC will
be released soon, the agency adds.

Rep. Frank Lucas, R-OKla., chair
of the House Agriculture Committee,
this week commended USDA for its
announcement on signup for farm
programs for the 2013 crop year.

“It is vitally important that our
farmers, and lenders alike, know that
Congress and the administration intend
to keep the commitment made with the
1-year extension of the 2008 Farm Bill,”
Lucas says. “Short of a 5-year farm bill,
this extension provides certainty for the
2013 crop year.”

Lucas adds that looking ahead, it
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is equally important that farmers and
ranchers be able to plan for the long
term.

“As we renew efforts to complete a
b-year farm bill, I pledge to work with
the USDA secretary, my House and Sen-
ate colleagues and all interested par-
ties to advance a fiscally-responsible,
reform-minded and balanced farm bill
this year,” he says.

Meanwhile, the House this week
passed legislation to eliminate the na-
tion’s statutory borrowing limit until
May, an issue commonly referred to as
the “debt ceiling.”

Reid this week said the Senate may
take up and pass the House bill without
changes as soon as next week.

“In substance, this is a clean debt
limit increase that will set the precedent
for future debt ceiling extensions,” Reid
says. “By passing this bill, Republicans
are joining Democrats to say we will
not hold the full faith and credit of the
United States hostage, and we will pay
our bills.”

Reid notes that over the last two
years, the bipartisan Budget Control Act
setspendinglevelsinplace ofa congres-
sional budget, but “this year the Senate
will return to regular order and move a
budget resolution through the Budget
Committee and Senate floor.” CMN

Performance Food
Group to acquire
Fox River Foods

RICHMOND, Va. — Performance Food
Group Inc. (PFG) recently announced it
hasenteredinto an agreement toacquire
Fox River Foods Inc., an independently-
owned foodservice distribution company
serving customers in the Upper Midwest.

“The addition of Fox River Foods will
significantly strengthen our position in
the region and in several key metro-
politanareas, particularly Chicago,” says
George Holm, PFG president and CEO.

Fox River Foods started in 1956 and
currently serves more than 7,000 custom-
ers in Illinois, Iowa, Indiana, Wisconsin,
Michigan, Missouri and Minnesota. Its
customers include restaurants, schools,
health carefacilities, child care centers,
hotels and concessionaires. The com-
pany is based in Montgomery, I1l., where
recent warehouse expansions there
increased storage capacity to 326,000
square feet, including dry, refrigerated
and frozen storage areas.

“Our customers, suppliers and asso-
ciates will surely benefit from this alli-
ance between Performance Foodservice
and Fox River Foods,” says Ken Nagel,
president of Fox River Foods. CMN
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CGalifornia agriculture department receives request for hearing on transportation allowances

SACRAMENTO, Calif., — The Califor-
nia Department of Food and Agriculture
(CDFA) recently received a request
from Wallaby Yogurt Co., American
Canyon, Calif., for a hearing to amend
the state’s pooling plan so that Napa
County is included among the counties
inthe North Bay receiving area eligible
for transportation allowances.
Wallaby Yogurt Co. has beenlocated

inNapa County since 1999, and its eight
dairy producers are located throughout
Sonoma and Marin Counties.

Claudia Suh, vice president of opera-
tions, Wallaby Yogurt Co., says in a Jan. 14
letterto CDFA Secretary Karen Ross that the
company hasbeen transporting milk directly
from its producers to its plant since 2006.

“As such, we compete for a milk
supply with other plants in contiguous

countieswhichare currentlyincludedin
one ofthe designated receiving areas for
transportation allowances,” Suh says.
“It is our view that Napa County, which
is geographically positioned between
Sonoma and Solano Counties, should be
included inthe North Bayreceiving area
as we distribute products in the same
market as other plants in the area and
compete for the same milk supplies.”

Wallaby Yogurt Co. proposes that
Napa County be added to the North Bay
receiving area, which currently includes
Marin, Solano and Sonoma Counties,
and that Napa County be given the same
transportation allowance of $0.19 per
hundredweight for zero through 44 miles,
$0.29 per hundredweight for over 44 miles
through 99 miles, and $0.34 per hundred-
weight for more than 99 miles. CMN

CDFA

Continued from page 1

the hearing requested no price increase.

Rachel Kaldor, Dairy Institute’s ex-
ecutive director, says while they asked
for a more modest increase of shorter
duration, processors understand that
CDFA isworking hard to strike abalance
between the impact of high feed prices
and the need to keep cheese plants in
California competitive.

“Striking a balance is something
we can appreciate,” she says. “This is
of short enough duration that while
its impact will be felt, we do feel the
department considered the pressures
our side of the industry is under and
took that into account.”

DairyFarmers of America Inc., West-
ernUnited Dairymen (WUD), California
Dairies Inc., California Dairy Campaign
and Land O’Lakes requested various
class price increases all for a period of
6 months. Among other proposed in-
creases, these organizations suggested
changes that would have increased
Class4b prices by an estimated range of
$0.50 to $1.90 per hundredweight, and
monthly pool prices by a range of $0.33
to $1.00 per hundredweight.

WUD proposed increases that would

have resulted in estimated increases
of about $1 per hundredweight each in
classes 1,2,3and 4b. WUD CEO Michael
Marsh says the result is not what dairy
producers hoped for, but they also are
thankful that CDFA agreed to more than
the processors proposed.

“Unfortunately for many of the dairy
farms in California, it will be too little
too late,” Marsh says. “We will have
continued bankruptcies, even with the
price increase.”

Both producer and processor organiza-
tions acknowledged during the hearing
that dairies have been experiencing chal-
lenging financial circumstances primarily
dueto elevated feed costs, accordingtothe
hearing panel report, whichwas prepared
and submitted by CDFA branch chief
Candace Gates, dairy economic advisor
Hyrum Eastman and division director
Kevin Masuhara. The hearing record
shows that the price of corn spiked in the
summer of 2012, as it became apparent
that the severity of last year's drought
would exert significant upward pressure
on cornprices moving into the second half
of 2012 and into 2013, the report adds.

“Because of the severity and wide
reaching effects of the drought, the
panelbelievesthat this event has caused
extraordinary financial stressto dairies
to the point of warranting some level of
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temporaryprice relief,” the report says.

However, the panel notes that price
relief can only serve as a temporary
financial boost, and any price relief
would not be sufficient for dairies to
recoup lost equity due to past periods
of negative margins.

“Dairies, like most businesses, are
confronted with periods of both pros-
perity and difficulty,” the report says.
“Ultimately, temporary price relief
cannot counter or remedy the changing
realities of the conditions driving the
fluctuations in the markets for farm
milk, finished dairy products or feeds.”

The panel says it agreed that in order
to provide price relief to dairy producers
that receive blended pool prices, class
price increases needed to extend across

all classes of milk. The panel considered
and analyzed various temporary price
increase scenarios across all classes. For
the four months that the temporary price
adjustment would be in effect, various
scenarios were examined to balance the
differing impacts to dairy producers,both
membersandnon-members of processing
cooperatives, proprietary manufacturers
ofall classes of milk, processing coopera-
tive plants and consumers.
“Differentscenarioswere examinedwith
the purpose of maximizing total revenues to
producers by spreading the added revenues
acrossall class prices, while minimizing the
frequency of occurrences that California
dairy products were uncompetitive in
price with competing products from out-
side California,” the panelreportsays. CMN
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Researchers eye options to incorporate
fish oil into milk, dairy-hased bheverages

BLACKSBURG, Va. — Food science
researchers at Virginia Tech say they
may have “reeled” milk into the omega-3
delivery system, showing it is possible
to incorporate fish oil into milk and
dairy-based beverages in amounts suf-
ficient to promote heart health, without
destroying the product’s taste or limit-
ing its lifespan.

Volunteers evaluated 1-ounce cups
of standard 2 percent milk alongside
samples of skim milk containing 78
parts butteroil to 22 parts fish oil in
institutionally approved study condi-
tions and found no aroma differences,
says Susan E. Duncan, a professor of
food science and technology in the Col-
lege of Agriculture and Life Sciences at
Virginia Tech.

“We were concerned the fish oil
would undergo a chemical process
called oxidation, which would shorten
the milk’s shelf life, or the milk would
acquire a cardboard or paint flavor by
reacting with the fish oil,” Duncan says.
“It appears we have a product that is
stable, with no chemical taste or smell
issues.”

The study, featured in the November
issue of the Journal of Dairy Science,
tested four different ratios of butteroil to
fishoilin the production of pasteurized,
fatty acid-fortified beverages.

The aroma-free formulation deliv-
ered 432 milligrams of heart-healthy
fatty acids per cup, close to the 500-mil-
ligram daily target for healthy people
suggested by a broad range of health
studies, Duncan says. USDA suggests
daily consumption of 250 milligrams
per day in healthy adults.

However, Duncan notes that fish
hasn’t caught on with everyone, mak-
ing room for new foods and beverages
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fortified with omega-3sin an expanding
marketplace.

“I think the dairy industry can look
at our study and determine whether
it is plausible to modify its products,”
Duncan says. “I would like to help
people who love milk, yogurt and dairy,
which have intrinsic nutritional value,
address an additional need in their
diets, especially if they don’t like to eat
fish or can’t afford it. One of these dairy
servings a day apparently is enough to
sustain enough continuous omega-3 to
benefit heart health.”

If such a product catches on with
consumers, Duncan says the next step
for researchers is to follow groups of
volunteers in an epidemiological study
of whether the food improves health
outcomes.

“Milk was first fortified with Vitamin
Dasawaytofightrickets, a disease that
leads to soft or weak bones,” says Kerry
E.Kaylegian,a dairyfoodsresearch and
extension associate with Penn State’s
College of Agricultural Sciences, who
wasnot involved inthe research. “It was
agood approachtoaddressadietaryde-
ficiency disease because so manypeople
drinkmilk, whichis alreadyloaded with
nutrients. This study describesfortifica-
tion of milk with omega-3 fatty acids
EPA and DHA. We can'’t saylack of those
compounds definitively causes cardiac
disease, but there is evidence that they
protect us and contribute to heart and
brain health. Milk would be a good de-
liveryvehicle for those nutrients.” CMN

Globhal sales of food
processing machinery
expected to reach
$53.3 hillion by 2016

CLEVELAND, Ohio — Global sales of
food processing machinery are expected
to climb 7.3 percent per year and reach
$53.3 billionin 2016, according to anew
study by The Freedonia Group.

Gains will be driven by increased
demand for processed foods in develop-
ing nations, and a dietary shift in coun-
tries such as China and Brazil toward
value-added foods that will prompt food
manufacturers to broaden operations
and invest in additional manufacturing
capacity, according to the study.

Rising personal incomes will spur
increased demand for processed foods
and the dietaryshift toward more costly,
non-staple items in developing nations.
Industrialization will make it more ef-
ficienttoprocessbasicfoodsbymachine
rather than manually, the study says.

The study also found that process-
ing machinery demand in the world’s
developed economies was much slower
thaninindustrializing nations between
2006 and 2011, and sales gains in most
developed nations will continue to trail
the world average through 2016. CMN
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FDA expects to release proposed changes to Nutrition Facts panel on lahels this spring

WASHINGTON — FDA says it expects
to release a proposed rule this spring
that will propose changes to the Nutri-
tion Facts panel on food labels, accord-
ing to the International Dairy Foods
Association (IDFA).

Representatives from IDFA and

Lawmalkers urge
USDA to reclassify
Greek yogurt as a
protein in MyPlate

WASHINGTON — A group of lawmak-
ers late last week in a letter to U.S.
Agriculture Secretary Tom Vilsack
asked that USDA reclassify Greekyogurt
as a protein under MyPlate nutrition
guidelines.

They also urge that the National
School Lunch and Breakfast programs
allow schools and administrators to
appropriately account for high-protein
Greek yogurt as an affordable protein
option.

Intheletter, the lawmakers—which
include Idaho Sens. Mike Crapo and Jim
Risch, and Rep. Mike Simpson, as well
as New York lawmakers Sen. Kirsten
Gillibrand and Rep. Richard Hanna —
note that Greek yogurt has twice the
protein and more calcium than regular
yogurt and islow infat. Currently, Greek
yogurt isnot differentiated from regular
yogurt in the guidelines.

“Greek yogurt is a nutrient-dense
food that provides an excellent source of
protein and a good source of calcium per
serving, making it anideal option within
the dairy and protein food groups,” the
lawmakers write.

They note a standard serving of
Greek yogurt has more protein than an
equivalent portion of beans, yet it is not
included in the list of protein sources
in current USDA nutrition materials,
nor is it recognized as a type of yogurt
on the dairy page.

Lawmakers note that Greek yogurt
is one of the country’s fastest-growing
food industries, accounting for nearly
30 percent of the $1.96 billion national
yogurt market.

“We believe that a pilot program
along these lines will demonstrate
that these many nutritional and re-
lated benefits for our students may be
achieved at a lower cost to both the
federal government and our schools,”
they write. “Offering the option for the
crediting of Greek yogurt on a protein
content basis will free the creativity of
school nutrition professionals to deliver
enhanced nutrition at a lower cost.

“For all of these reasons, we re-
spectfully urge that you authorize a
pilot program that allows, does not
require, schools and other institutions
participating in USDA child nutrition
programs to be credited for reimburse-
ment for Greek yogurt on a basis that
reflects the protein content for Greek
yogurt,” the lawmakers add. CMN

several other food industry organiza-
tions met earlier this month with key
FDA officials, including Michael Taylor,
deputy commissioner for foods, who is
leading FDA’s efforts to ensure that
food labels contain clear and accurate
nutrition information.

While a proposed rule is expected to
be released sometime this spring, IDFA
says Taylor acknowledges that coming
to a final rule would be a multi-year
process.

Paula Trumbo, Ph.D., acting direc-
tor of FDA’'s nutrition programs staff,
explains that updates to the Nutrition
Facts panel are being assessed to
address such factors as current nutri-

ent recommendations, public health
concerns based on recent data on food
consumption, and the agency’s desire
to make this information as clear and
useful as possible.

IDFA notes it is following the
agency’s efforts closely because any
changes to the Nutrition Facts panel
would drive changes to nutrient daily
values, serving sizes and nutrient con-
tent claims used by dairy processors,
such as “light,” “fortified,” “excellent
source” and “reduced fat.”

“The meeting was very positive and
helpful, especially given the expected
timing for the proposed rule,” says Clay
Hough, IDFA senior group vice presi-
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dent, who attended the meeting along
with Cary Frye, IDFA vice president of
regulatory and scientific affairs. “We
outlined our members’ interests and
concerns to help FDA senior executives
understand the enormous economic and
operational impact that changes to the
Nutrition Facts panel would have on
every dairy product.”

Other food industry trade as-
sociations represented at the meet-
ing included the American Frozen
Foods Institute, Snack Foods Asso-
ciation, American Bakers Association,
American Beverage Association, the
Sugar Association and the Institute
of Shortening and Edible Oils. CMN
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llinesses, deaths are linked to suspected
Listeria contamination in Australian cheese

JINDIVICK, Australia— Two fatalities
and a reported miscarriage have been
linked to the consumption of a cheese
manufactured by Jindi Cheese Pty Ltd.,
according to the Australian Competition
and Consumer Commission.

A number of cheeses from the
Australian manufacturer were re-
called Dec. 19 as a precaution due
to suspected Listeria contamination.
Australian health officials have since
discovered a strong link between the
Listeria found in Jindi cheese and
the deaths of a 44-year-old Tasmanian
man and an 84-year-old Victorian
man.

The fatalities and miscarriage, as
well as 15 other serious cases of infec-
tion, have prompted Jindi to extend
the recall, which includes a range of
cheeses under a number of different
brand names including: Aida Valley,
Blue Cow, Coles Finest, Dynasty, Empo-
rium, G&K, Harris Farm, International,
Kenilworth, Kingaroy, Old Telegraph
Road, Raw Materials, Siena, Tomewin
Farm, Tomme Farm, Top Paddock,
Wattle Valley and Wattle Grove. The
products were sold in supermarkets,

wholesalers, green-grocers and deli-
catessens in Australia.

On its website, Jindi says it is volun-
tarily recalling all cheeses produced at
its plant prior to Jan. 7, 2013. Franck
Beaurain, Jindi head cheesemaker and
group executive manager, says the com-
pany is working closely with Australia’s
Department of Health.

Dr. Michael Ackland, Victoria,
Australia’s acting chief health officer,
says Department of Health officials
visited the Jindi factory in Jindivick
on Wednesday and were satisfied that
appropriate food processing, hygiene
and monitoring practices were being
followed for the manufacture of prod-
ucts after Jan. 7.

“However, as a precaution the com-
pany demonstrated its commitment to
the health and well-being of its custom-
ers by implementing a voluntary recall
of cheeses manufactured up to and
includingJan. 6,” Ackland says. “OnJan.
Titimplemented an evenstricterregime
of product testing and quality control,
which Jindi is confident will ensure
that all cheesesit sells are safe and free
of bacterial contamination.”  CMN
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Licensed cheese imports up 10 percent in 12

WASHINGTON — Imports of cheese
subject to licensing requirements
totaled 179.7 million pounds from
January-December 2012, up 10 percent
from total licensed cheese imports in
2011, according to data released this
week by USDA’s Foreign Agricultural
Service. (The figures released by USDA
arein kilograms; Cheese Market News
has converted the data to pounds by
multiplying by 2.2046.)

December cheese imports subject
to licensing requirements totaled 30.1
million pounds, up 81 percent from
December 2011.

In December, Cheddar imports
subject to licensing requirements to-
taled 8.3 million pounds, up from 1.1
millionpoundsin December2011. Total
2012 licensed Cheddar imports were
18.6 million pounds, up 124 percent
from 2011.

Licensed imports of Swiss and Em-
menthaler with eye formation totaled
3.4 million pounds in December, down
13 percent from December 2011.
January-December licensed imports
of these cheeses totaled 42.3 million
pounds, down 6 percent from January-
December 2011.

Italian-type cheese imports subject
to licensing requirements totaled 2.0
million pounds in December, down 31
percent from a year earlier. Total 2012
Italian-type cheese imports subject to
licensing requirements were 15.2 mil-
lion pounds, down 2 percent from 2011.

Decemberlicensed imports of Edam
and Gouda totaled 1.2 million pounds,
down 1 percent from the previous De-
cember. January-December licensed
imports of these cheeses totaled 12.1
million pounds, up 13 percent from
January-December 2011.

Licensed imports of processed
Gruyere totaled 670,509 pounds in De-
cember, up 32 percent from December
2011. Total licensed imports of Gruyere
in 2012 were 5.4 million pounds, down
4 percent from 2011.

Imports of Blue mold cheeses sub-
ject to licensing requirements totaled
579,091 pounds in December, down 5
percent from December 2011. January-
December licensed imports of Blue
mold cheeses totaled 6.2 million pounds,
up 1 percent from 2011.

Licensed imports of other cheese
not-specifically-provided-for (NSPF) to-
taled 14.6 million pounds in December,
up 118 percent from December 2011.
January-December, licensed imports of
other cheese NSPF totaled 79.9 million
pounds, up 13 percent from January-
December 2011.

Licensed butter imports totaled
2.8 million pounds in December, up 29
percent from a year earlier. Licensed
butter imports for 2012 totaled 11.0
million pounds, up 12 percent from
the 2011 total.

Decemberlicensed imports of butter
substitutes totaled 1.6 million pounds,
down 66 percent from a year earlier.
January-December licensed imports of
butter substitutes totaled 11.6 million
pounds, down 3 percent from 2011.

Imports of high-tier cheese and
other dairyproductstotaled 28.3 million
pounds January-December 2012, up 2
percent from 2011. Leading the high-
tier imports for the year was Italian-
type cheese with 15.0 million pounds
imported in 2012, down 9 percent from
2011. The second-highest category for
2012 was high-tier imports of other
cheese NSPF at 6.7 million pounds in
2012, up 28 percent from 2011. CMN

Blue cheese among top Fancy Food trends

SAN FRANCISCO — “Blue Cheese
Redux” was named as one of the top
five food trends for 2013 by a panel of
trendspotters at the 38th Winter Fancy
Food Show which took place earlier
this week in San Francisco. The show
featured 80,000 products on display
including cheeses, snacks, olive oils,
vinegars, chocolate and natural and
organic products from the United
States and 35 countries and regions.

Among the examples of new Blue
Cheese products at the show was the
Chocolate-Covered Point Reyes Original
Blue Cheese Wine Grape, a confection
from Bissinger’s Handcrafted Choco-
latier. Muscat grapes are infused with
Shiraz, then incorporated with alayer of
Point Reyes Original Blue and covered
in Bissinger’s signature 60% European-
style Chocolate.

The trendspotters also identified
Rogue Creamery’s new Blue Heaven
Blue Cheese Powder, which can be add-
ed to sauces, soups or used as a season-
ing, and Mt. Sterling Co-op Creamery’s
Smoked Sterling Bleu Goat Cheese as
examples of Blue cheese product trends.

In addition to “Blue Cheese Redux,”
the othertop five trendswere: “Botanical
Beverages” such as Numi Organics’ Broc-
coli Cilantro Tea; “Oil Nouveau” such as
La Tourangelle Artisan Oils’ Organic
Coconut Oil; “So Many Seeds” such as
Enjoy Life Natural Brands’ Crunchy Flax
Chia Cereal; and “Top Banana” such as
GoodPop’s Frozen Banana Cinnamon
Pops. Other trends that were identified
but didn’t make the top 5 were fruit-
infused vinegars, chips with a healthy
glow such as fuji apple chips, peppery
sweets such as cayenne shortbread,
agave, and single-serve sizes.

The trendspotters include: Mau-
reen Clancy, Matters of Taste; Narsai
David, CBS San Francisco; Nancy
Wall Hopkins, Better Homes and
Gardens; Sara Moulton, “Sara’s
Weeknight Meals,” Good Morning
America; Kara Nielsen, CCD inno-
vation; Denice Purcell, Specialty
Food Media, Stephanie Spencer,
Sunset; Stephanie Stiavetti, NPR;
Susie Timm, Girl Meets Fork; and
Joanne Weir, “Joanne Weir’s Cook-
ing Confidence,” PBS. CMN
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Arla Foods announces revised strategy to focus on markets outside of EU, expand production

AARHUS, Denmark — Arla Foods re-
cently announced that over the next five
yearsthe cooperative willincrease itsfocus
onRussia, China, and the Middle East and
Africa region and aims to double sales of
ingredients to the food industry.

In Arla’s core markets in Northern
Europe, the main focus will move from
expansiontoincreased profitability and
innovation, the co-op says.

The significant new aspect of the
revised strategy launched earlier this
month by Arla’s executive management
group is that Arla is increasing its stra-
tegic focus on markets outside of the
European Union (EU).

“We nowincrease ourfocus on Russia,
China and the Middle East and Africa
region,” says Peder Tuborgh, CEO of Arla
Foods. “Our export to these markets is
growing rapidly, and we will work hard
over the next five years to build on the
massive potential that these markets
hold for Arla’s products.”

Arla will increase investment in mar-
keting, distributionnetworksand coopera-
tion with local partners in these markets
between now and 2017, the co-op says.

The abolition of EU milk quotas in
2015 is the main driver behind Arla
deciding to revise and extend its global
strategy. Without EU quotas, it is antici-
pated that Arla’s farmers will produce at
least 1 billion kilos of milk more annually
than today, the co-op says. The extramilk
cannot be sold as profitable products in
the EU due to stagnating growth.

“We have an opportunity to achieve
profitable long-term positions in markets
outside the EU, and therefore it is impor-
tant that the strategy sends a clear signal
tothe organizationthat we need tofurther
develop oursaleschannels,”says Ake Han-
toft, chairman of the board of directors.
“Our dairy products need to reach many

new consumers as these increased global
sales will help to maintain a viable dairy
business in northern Europe.”

In recent years, Arla has strength-
ened its positions in its core markets in
the United Kingdom, Sweden, Germany,
Denmark, Finland and the Netherlands,
the co-op says. According to Strategy
2017, these markets must continue to
be developed, but with more focus on
refining activities, not primarily through
expansion via mergers and acquisitions.

“Our company has grown and Arla
has a lot of unutilized potential that our
owners expect us to put to good use,”
Tuborgh says. “We can do this by further
advancing our relations with customers
and consumers, offering more attractive
products and finding newways to inspire
our customers.”

He notes that Arla will continue to
focus on the three global brands: Arla,
Lurpak and og Castello.

“The entire company will continue
to strengthen our Closer to Nature
position, with the objective of being the
most natural and sustainable global dairy
company,” headds. “In terms of ourretail
customers, wewishtobe the best partner
for them, through the development of
both our own brands and theirs.”

Tuborgh notes that one of the most
profitable areas within the Arla Group is
Arla Foods Ingredients (AFI), which is
responsible for the production and sale of
whey protein and lactose- and milk-based
ingredients to the food industry.

Another focus area in the revised
strategy is to continue to operate a sound
and effective business where everyone is
focused on cost and new ways of working,

“We have launched a large number of
programs thatwill enable ustoworkfaster,
leaner and more simply,” he says. “This
is essential in order to be able to invest

in new growth and remain competitive.”

In addition, during 2013 Arla will in-
vest in a number of dairy expansions and
new facilities in order to increase global
production of its most profitable products,
the co-opsays. Arlaalsointendstoincrease
efficiencies within production while also
reducing its environmental impact.

Arla’sboard of directors hasapproved
investments for capacity expansion, ra-
tionalization measures, environmental
improvements, maintenance, quality
and innovation.

The 2013 investment level is approxi-
mately 3 percent of expected revenue,
and also is an ambition within Arla’s
group strategy for 2017, the co-op says.

“Thisyear, the largest proportion of our
investments will be devoted to expanding
the production capabilities of anumber of
our dairies which manufacture products
for export to the growth markets outside
the EU, forexample,” says Povl Krogsgaard,
who has responsibility for Arla’s invest-
ment plan. “Our ability to improve profit-
abilityfor Arla’s ownersis dependent upon
us increasing sales of quality products all
over the world, which is why, during 2013,
we are investing in new production and
expanding existing facilities.”

The largest single investment for
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Arla in 2013 will be the construction of a
completely new production facility at Nr.
Viumin Denmark, whichwill manufacture
highly-processed whey-based lactose
products. These ingredients will be used
inproducts in areas including child nutri-
tion, and also will be sold globally by AFL.

“To date, we have been able to utilize
and process all the constituents of the
rawmilk supplied by our owners, withthe
exception of one: the lactose that is re-
leased when we concentrate the protein
from the whey,” says Henrik Andersen,
CEO of Arla Foods Ingredients. “Going
forward, the new lactose facility will en-
able ustoachieve optimum processing of
allthe constituents of milkand therefore
produce profitable lactose products for
the food industry.”

He notes the facility will become
partly operational at the end of 2014,
and fully operational in 2016 , with 20
new jobs created.

Amongthe dairiesthat will receive the
bulk of Arla’s investment in 2013 is the
Pronsfeld dairyin Germany,where Arlawill
investininitiativestoincrease production
of milk powder and butter. The expansion
of Taulov dairy in Denmark will be com-
pletedin2013withan investmentinyellow
cheese production, the co-op notes. CMN
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Victor Cruz joins Milk Mustache ‘got milk?’ breakfast campaign

NEW YORK — The national Milk Mus-
tache “got milk?” Campaign and Fuel Up
to Play 60 recently announced they are
teaming up with New York Giants wide
receiver and Super Bowl XLVI champion
Victor Cruzfor anew campaign promot-
ing milk and breakfast.

The “Breakfast Blitz” program is
designed to help drive awareness of
the importance of breakfast and raise
funds to support healthy breakfasts in
local schools.

“Living a healthy lifestyle was
important when I was growing up,
and I credit it with helping me get
to where I am today,” Cruz says. “It’s
something I'm teaching my daughter

now, even though she’s very young.
We make sure every morning in-
cludes milk. The Breakfast Blitz pro-
gram helps fund healthy breakfasts
in schools. Nothing else sets you up
for a great day like a morning meal
with milk.”

This year, America’s milk proces-
sors will make $250,000 in grants to
schools across the country to help
provide healthy breakfasts through a
partnership with Fuel Up to Play 60.
Through Feb. 17, when consumers
buy milk they can vote to help direct
a $1,000 Fuel Up to Play 60 grant to
a local school as well as enter to win
prizes, including 2014 Super Bowl

tickets, by entering their UPC at
www.MilkMustache.com.

This year’s Breakfast Blitz program
includes new content throughout Jan-
uary on MilkMustache.com, Facebook.
com/MilkMustache and on Twitter @
MilkMustache, including recipes and
tips to help families start with milk
in the morning as well as football-
themed activities. It also includes
new “got milk?” Milk Mustache Super
Bowl print ads. A pregame ad will fea-
ture a key player on each of this year’s
Super Bowl-bound teams, and a post-
game ad will feature a player from the
winning team and run in USA Today
the morning after the game. ~ CMN
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Shuttered Garelick
plant to go up for
sale by Dean Foods

BANGOR, Maine — Following the last
dayofoperation at Dean Foods’ Garelick
Farmsplant here last Friday, the Dallas-
based company says it plans to list the
building for sale in the coming weeks.

According to Jamaison Schuler,
senior manager of corporate communi-
cations, Dean Foods, the company will
be using alocal broker and no decisions
have been made as to specific timing
or price.

Dean Foods this fall announced
it would be phasing out production
at the Garelick Farms plant through
mid-January. Approximately 35 posi-
tions were eliminated as a result of
the plant closure. (See “Dean to cease
production at Garelick Farms” in the
Nov. 2, 2012, issue of Cheese Market
News.) The facility had been operat-
ing for more than 100 years. CMN

Queso Gamerano
given PDO status

BRUSSELS, Belgium — The European
Commissionrecentlyadded the name of
the Spanish cheese Queso Camerano to
theregister of protected designations of
origin (PDO) and protected geographi-
cal indications (PGI).

Queso Camerano PDO is a goat’s
milk cheese that originated in the
southern uplands of La Rioja, known
asthe Sierra de Cameros. This cheese
hasbeen known for centuries and was
mentionedin 11th centurypoetry. The
first people to make Camerano were
the farmers and other inhabitants
of the area who had to adapt to the
limits imposed by the environmental
conditions and poor communications.
They devised a system for making the
cheese with surplus goat’s milk, and
this was an important part of tradi-
tional life, customs and festivals in
the mountains.

Camerano ranges from fresh and
soft to cured depending on the amount
of aging. Fresh, soft and semi-cured
Camerano is made from pasteurized
milk, and cured Camerano can be made
from eitherraw or pasteurized milk. The
longer the aging process, the stronger
the smell and taste of the cheese. The
taste varies from sweet and slightly
acidic when young to slightly salty and
with low acidity after a short aging
process, to rather acidic, rather salty
and slightly bitter in cheeses that have
aged for a long time.

Camerano is set apart by its smooth
texture and cylindrical, cake-shaped
form, smooth top and bottom surfaces
and convexsides, aswell asits small size.
Its rind appears engraved in a lattice
pattern by the “cilla” or cane mold that
historicallywasusedtomakethe cheese.
Due to modern sanitary standards, the
“cillas” now are made of plastic, though
they retain the same shape. CMN
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FDA sets Jan. 1, 2016, as compliance date for food labeling rules issued through 2014

WASHINGTON — FDA recently an-
nounced that it is establishing Jan.
1, 2016, as the uniform compliance
date forfoodlabeling regulations that
are issued between Jan. 1, 2013, and
Dec. 31, 2014.

FDA periodically issues regula-
tions requiring changes in the label-
ing of food. If the effective dates of
these labeling changes were not co-

ordinated, the cumulative economic
impact on the food industry of having
torespond separately to each change
would be substantial, the agency says.

FDA twoyears ago established Jan.
1, 2014, as the uniform compliance
date for food labeling regulations is-
sued between Jan. 1, 2011, and Dec.
31, 2012.

Use of a uniform compliance

Coleman Dairy Foods is now marketing

products under Hiland

SPRINGFIELD, Mo.— Coleman Dairy
Foods is now marketing its milk and
dairy products under the Hiland Dairy
Foods label, a move the company say
will solidify synergy and make broader
distribution more efficient.

Coleman Dairy has been a division of
Hiland Dairy since 2006. Retail demand to
have onelabeland one UPCacrossmultiple
statescompelled the decisiontomarketall
products under the Hiland Dairy banner.
The result will be cost savings for the re-
tailer and the consumer, says Hiland Dairy.

“The only thing changing is the
label on the outside of the milk and
dairy product containers,” says Gary

Dairy Foods lahel

Aggus, president and general manager
of Hiland Dairy. “Under the Hiland
brand, Coleman is still the same local,
farmer-owned dairy that has delivered
wholesome products to its customers
for one-and-a-half centuries.”

The former Coleman Dairy Foods
plant in Little Rock, Ark., will continue
toprocessmilkand other dairyproducts
under the Hiland label

“Blending the Hiland and Coleman
Dairy brands is a natural progression
that ensureswe'll continue to deliverthe
same fresh, high quality milk and tasty
dairyfoodsthat consumers have enjoyed
for generations,” says Aggus. CMN

date provides for an orderly and
economical industry adjustment to
new labeling requirements by allow-
ing sufficient lead time to plan for
the use of existing label inventories
and the development of new labeling
materials, FDA notes.

This policy also serves consumers’
interests because the cost of multiple
short-term label revisions that oth-
erwise would occur likely would be
passed on to consumers in the form
of higher prices, FDA adds.

The new uniform compliance date

will apply only to final FDA food
labeling regulations that require
changes in the labeling of food
products and that publish between
Jan. 1, 2013, and Dec. 31, 2014, the
agency says. Those regulations will
specifically identify Jan. 1, 2016, as
their compliance date.

All food products subject to the
Jan. 1, 2016, compliance date must
comply with the appropriate regula-
tions when initially introduced into
interstate commerce on or after
Jan. 1, 2016, FDA says. CMN

GWT accepts 19 requests, assists with 6.2
million pounds of cheese, hutter exports

ARLINGTON, Va. — Cooperatives
Working Together (CWT) has accepted
19 requests for export assistance from
Dairy Farmers of America, Northwest
Dairy Association (Darigold), Foremost
Farms USA, Maryland & Virginia Milk
Producers Cooperative Association,
Michigan Milk Producers Association,
United Dairymen of Arizona and Upstate
Niagara Cooperative (0-AT-KA) to sell
3.81 millionpounds (1,730 metric tons) of
Cheddar and Monterey Jack cheese and

2.42 million pounds (1,099 metric tons)
ofbutterto customersin Asia, the Middle
East and North Africa. The product will
be delivered January through June 2013.
The 2013 CWT-assisted sales will be
going to 18 countries on five continents
and are the equivalent of 252.4 million
pounds of milk on a milkfat basis.
CWT will pay export bonuses to
the bidders when delivery of the
product is verified by the submission
of required documentation. CMN
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Wisconsin Specialty Cheese Institute to hold
educational session on aftermath of recalls

WISCONSIN DELLS, Wis. — Wiscon-
sin Specialty Cheese Institute (WSCI)
will hold an educational session here
Feb. 15 that focuses on the first 24
hours after a product recall.

The day will begin with a brief
business meeting and educational
presentations will follow. Attendees
will take part in a fictional recall ex-
ercise scenario designed to encourage
stepstheywould take inthe event ofan
incident. Attendees are encouraged to
bring a copy of their own recall policy
and to send a quality assurance staff
member.

“This session will be a unique op-
portunity to hear different perspec-
tives from a wide range of experts on
the issue of crisis management,” says
Jim Natzke, president, WSCI. “Many
cheese companies maynot be aware of
thefull scope that aproductrecall may
entail. The Wisconsin dairy industry’s
livelihood depends on being ready for
arecall, and this session will benefit
everyone who attends.”

Speakers will include:

e Harry Field, an attorney special-
izing in civil and corporate litigation

and crisis management for manufac-
turing, including food and medical
devices;

e Shirley Knox, sales executive,
Maple Leaf Cheese, Monroe, Wis.;

e Chris Renard, vice president,
Rosewood Dairy, and co-owner of
Renard’s Cheese Store, Sturgeon
Bay, Wis.;

e Matt Mathison, vice president of
cheese company communications and
technical services at Wisconsin Milk
Marketing Board (WMMB);

e Marianne Smukowski, dairy
safety/ quality applications coordina-
tor, University of Wisconsin Center for
Dairy Research (CDR); and

e Jill Ball, recall and emergency
response coordinator, Wisconsin De-
partment of Agriculture.

The event is free to paid members
of WSCI and the Wisconsin Artisan
Cheesemaker Guild. Non-members
may attend for a $25 fee. All attend-
ees must RSVP by Feb. 8 to Kathy
Brown, administrator, WSCI, at info@
wisspecialcheese.org, or 1-866-740-
2180. Visit www.wispecialtycheese.
org for more information. CMN

PEOPLE

Comings and goings ... comings and goings

Masters Gallery Foods Inc., Plym-
outh, Wis., has announced that Andy
Pfister has been promoted to director
of procurement and Brad Wackett
has been promoted to director of food
ingredient sales. Pfister joined Mas-
ters Gallery Foods in 2011 as procure-
ment manager of operations/risk man-
agement. In his new role, Pfister will
oversee all purchasing activities for
the company. Previously, he served as
an associate dairy risk manager/dairy
buyer at Kraft Foods, Glenview, IIL
Wackett joined Masters Gallery Foods
in 2008 as industrial sales/procure-
ment manager. In his new role, Wack-
ett will oversee the entire processing
solids/food ingredient segment for the
company. Previously, he served as se-
nior strategic sourcing analyst at DCI
Cheese Co., Mayville, Wis.

David Kist has been hired as senior
national account sales manager in the
food science division at Sargento Foods
Inc., Plymouth, Wis. He will be responsi-
ble for sales activities in Ohio, Kentucky
and Tennessee. Previously, Kist was direc-

tor of national accounts for Campbell’s
Soup Co., where he was responsible for
managing various chain brands, includ-
ing Subway, Yum Brands and Wendy’s. In
addition, Tiffany 0’Day has been named
sales director in the foodservice division
at Sargento. Previously, she was a director
of national accounts at Cargill. Also, Adam
Liebl has been hired as assistant control-
ler at Sargento and will be responsible for
preparing financial statements.

Allen Hendricks has been promoted
to director of channel programs and food-
service national accounts at Wisconsin
Milk Marketing Board (WMMB). Hen-
dricks joined WMMB in March 2011 as
director of foodservice national accounts.
He will continue to work with national
accounts in the foodservice segment and
will add retail responsibilities. In addi-
tion, Marty Pullin has been promoted
from key account manager of retail to
director of channel management pro-
grams at WMMB. Pullin joined WMMB in
2009 as regional marketing manager of
Midwest retail and was promoted to key
account manager of retail in 2012, CMN
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Elmer Beery

AFTON, Wyo. — Elmer Beery, a Life
Member of Wisconsin Cheese Makers
Association (WCMA) and longtime
cheesemaker, died here Jan. 16. He
was 94.

Beery and his wife, Alice, owned
and operated Lake Cheese Factory,
Belle Plaine, Wis., from 1946-1972.
Beery spent 30 years as a cheesemaker
and played an active role in the dairy

industry of Wisconsin. He served one
term as president of WCMA and was
later honored as a WCMA Life Member.

Beery is survived by his sons, Dr.
Alan Beery, Los Alamos, N.M., and
Collins Beery (Pamela), Alpine, Wyo.;
three grandchildren and four great-
grandchildren; two sisters, Pearl Zad-
dackand Elaine Henn.; and one brother,
Harvey (Jim) Beery (Elaine). CMN
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American Cheese Society releases workshop, panel topics for 2013 Annual Conference

MADISON, Wis.—The American Cheese
Society (ACS) has released a tentative
slate of workshops and panel discussions
for its 2013 Annual Conference & Com-
petition to be held here July 31-Aug. 3.

Following an opening keynote ad-
dress by Odessa Piper, a former res-
taurateur who spent more than 30 years
seeking out Wisconsin’s finest cheeses,
presentations and panel discussions will
be geared toward cheesemakers, retail-
ers and more general topics.

The following workshops are geared
toward cheesemakers:

* Food Safety and Artisan Cheese-
making: This workshop aims to help with
implementation of a risk-reduction pro-
gram that allows cheesemakers to comply
with the Food Safety Modernization Act
(FSMA). Main topicswill be bacteriostatic
andbactericidal control points,validating
and verifying the efficiency of preventa-
tive controls and environmental pathogen
control — including raw ingredient and
product pathogen testing;

® The Food Safety Modernization
Act: What it Means to Your Cheese Plant:
This workshop strives to help cheesemak-
ers learn what cheese factory operators
should be doing to complywith FSMA; and

e Striving for a Successful FDA In-
spection: Moderator Marianne Smukows-
ki, University of Wisconsin Center for Dairy
Research (CDR), and cheesemakers from

IDFA Ice Cream
Technology
Gonference is
March 12-13

ST. PETERSBURG, Fla. — The
International Dairy Foods Associa-
tion (IDFA) will hold its Ice Cream
Technology Conference here at the
Renaissance Vinoy March 12-13.

The conference focuses on frozen
dessert research, technology, new
market trends, food safety, labeling
and opportunities. The Ice Cream
Technology Conference encourages
anopen exchange among participants
and experts on the technical and
practical processing issues in the fro-
zen dessert industry. The conference
features networking opportunities
and product tasting, including the
annual Innovative Ice Cream Flavor
Competition.

Professionals in the ice cream
industry who are involved in frozen
dessert technology including plant
managers, regulatory compliance
personnel, and research and develop-
ment and quality assurance staff —
are encouraged to attend. Suppliers
to the ice cream industry are also
encouraged to attend.

For more information contact
Peggy Armstrong at 202-220-3508
or parmstrong@idfa.org. To register
contact Maria Velasco at 202-220-
3624 or mvelasco@idfa.org. CMN
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Cowgirl Creamery, Kenny’s Farmhouse
Cheese and Rogue Creamery, will prepare
attendeesforasuccessful FDA inspection,
covering aspectsranging from the required
paperwork to the training of employees.

The following retailer sessions are
scheduled:

¢ Educating for Passion: A panel
of retailers will offer insights into how
to educate retail employees and instill
a passion for cheese in them;

¢ A Risk Evaluation of Cheese on
the Retail Counter: This session will
present information on the food safety
risks of leaving cheese unrefrigerated,
including newrules and regulations. The

tools to meet the regulations; and

e An International View of Chee-
semongering: This panel will address
cheese and product selection, case
organization, the consumer market,
marketing strategies, sourcing products,
and overhead and pricing issues related
to international products.

The following general interest ses-
sions are planned:

¢ Perspectives on 30 Years of Ameri-
can Cheesemaking: Kurt Dammeier,
Beecher'sHandmade Cheese,and a panel
will discuss change within the industry,
whether or not ACS is close to the initial
goals of its founders, where ACS is going

to be 30 years from now;

e Specialty Cheese: Coping with
Cost and Revenue Risks: In thissession,
panelists will discuss real world experi-
ence in making and marketing specialty
cheese, the results of applied research
and the outlook for milk prices during
the last half of 2013; and

e Green Cheese: Panelists will dis-
cuss the ins and outs of “going green”
in cheesemaking and share insights on
start-up costs to help attendees leave
with a plan for implementing a green
program in your facility.

Registration opens May 6. For
more information visit www.chees-

panel alsowill provide retailerswith the

DAIRY

INGREDIENTS
SYMPOSIUM

and where the cheese community wants

15th Annual
Dairy Ingredients Symposium

esociety.org.

February 21-22,2013 < The Stanford Court Renaissance, San Francisco

COST: To Make Hotel Reservations Call 1-800-468-3571
Registration purchased prior to January 31, 2013: $475. or (415) 989-3500. Let them know you are with the
After February 1st: $525. “Dairy Ingredients Symposium.”
LODGING: ADDITIONAL INFORMATION:
A block of rooms has been reserved at the The Stanford ~ For more information on this program or any other DPTC
Court Renaissance, 905 California St., San Francisco, course, please contact: Laurie Jacobson at 805-305-5056
CA. It is located on Nob Hill near Union Square. The or email liacobso @calpoly.edu.
;%%?:igrl%%gizr?ﬁf night, parking at the hotel is an CONFERENCE WEBSITE:
' gnt. http://www.dptc.calpoly.edu/ingredients_symposium.html
2013 Program Schedule
Day 1 Thursday, February 21, 2013 Day 2 Friday, February 22, 2013
7:00 a.m. REGISTRATION (Continental breakfast available) 7:00 a.m. REGISTRATION (Continental breakfast available)
8:00 a.m. WELCOMING REMARKS - Phil Tong, Cal Poly DPTC 8.00 a.m. Session V: Functionality of Dairy Ingredients
8:05a.m. Dairy Ingredients Markets & Product Innovation - 8:05a.m. Heat Stability and Instability in Milk Protein System
A Dairy Producer’s_ Perspeptive . Qixin Zhong, University of Tennessee
Steve Maddox, National Dairy Board & Maddox Dairy 8:45a.m. Protein-protein Interactions Impacting Dairy
8:20a.m. Session I: What Will Dairy Consumption Ingredients Performance
Look Like in 2020 Hasmukh Patel, South Dakota State University
8:25a.m. Consumers — What Will They Want in the Future? 9:25a.m. Improving Whey Protein Functionality by Complexation
Alan Reed, Dairy Management, Inc. with Polysaccharides at Near Neutral pH _
9:05am. Dairy Industry Needs, Opportunities and Challenges Bongkosh Vardhanabhuti, University of Missouri
Craig Schroeder, Dairy Farmers of America 10:05a.m. BREAK - REFRESHMENTS & POSTERS
9:55a.m. BREAK — REFRESHMENTS & POSTERS 10:25am. Session VI: Using Dry Dairy Ingredients in
10:20a.m. Session II: Dairy Ingredients: Removing Market Food Applications
Obstacles, Expanding Use, and Safety 10:30am.  Flavor Clmsi_deralions in Manufacture and Use of
10:25a.m. Food Safety Modernization Act: An Update on Latest Dairy Ingredients . o
Rules and Implications to Dairy Ingredients Industry MaryAnne Drake, North Carolina State University
Allen Sayler, Center for Food Safety & Regulatory 11:10 a.m. Nanotechnology Approach to Casein Based
Solutions (CFSRS) Ingredients Innovation
11:15am. Dairy Ingredients: Removing Regulatory Obstacles Federico Harte, University of Tennessee
and Expanding Use 12:00 p.m. LUNCH (provided)
Clay Hough, International Dairy Foods Association (IDFA ) 1:15p.m. Session VII: Innovations in Concentration and Drying
12:00 p.m.  LUNCH (provided) 1:20 p.m. Fractionation of Whey Proteins Using Charged
1:15 p.m. Session llI: Fouling and Its Implications Ultrafiltration Membranes
in Dairy Ingredient Quality Mark Etzel, University of Wisconsin-Madison
1:20 p.m. Non-fouling Materials for Dairy Processing 2:00 p.m. Use of Mineral Chelates in Dairy Ingredients Processing
Julie Goddard, University of Massachusetts Phillip Tong, Cal Poly State University, San Luis Obispo
2:05 p.m. Biofouling and Cleaning of Whey Reverse Osmosis 2:30 p.m. Advances in Concentration and Drying
Membranes Patrick Cole, GEA Process Engineering
Sanjeev Anand, South Dakota State University 3:00 p.m. BREAK - REFRESHMENTS
2:45p.m.  BREAK - REFRESHMENTS & POSTERS 3:20 p.m. Session VIII: Dairy Ingredients Roundtable:
3:05p.m.  Session IV: “-Ohmics and Dairy Ingredients — What Do We Need?
What is in Store? Panelists Remarks: User Perspectives
3:10 p.m. !Vlolecular Methpds for Studying Microbial Ecology (TBA)
n EOO(! Processing o ) . 4:25 p.m. CLOSING REMARKS
Chris Kitts, Cal Poly State University, San Luis Obispo . .
. L . . 4:30 p.m. Adjourn
3:40 p.m.  Metagenomics for Determination of Milk Quality
Raul Cano, Cal Poly State University, San Luis Obispo
4:10 p.m.  Harnessing the Power of “-Ohmics” to Benefit the i
Dairy Industry D pT‘
Rafael Jimenez, Cal Poly State University, San Luis Obispo o S
4:25p.m.  Wrap-up Day 1
430 pm.  Adjourn PR CALIFDRNIA
5:30-7 p.m. RECEPTION (hosted by USDEC) ﬁ" U.S. Dairy n HI H |||
USE Export Council AESEARCH FOUNDATION
Ingredionts | Products | (lobal Marsts Owr Prograss, Your Besaktneogha

For more information please visit www.dptc.calpoly.edu/ingredients_symposium.html
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Seminars announced for 2013 Wisconsin Cheese Industry Gonference set for April 17-18

LA CROSSE, Wis. — Seminars on milk
quality, whey processing and cultured
dairy products highlight the 2013 Wis-
consin Cheese Industry Conference to
be held here at the La Crosse Center
April 17-18.

The event, co-hosted by University
of Wisconsin Center for Dairy Research
(CDR) and Wisconsin Cheese Makers
Association (WCMA), is expected to
draw more than 1,400 attendees.

“This conference includes more semi-
nars andworkshopsthanwe've ever tried
before and features the largest tabletop
expo inthe history of this event,” says John
Umhoefer, executive director, WCMA.

The event kicks off April 17 with the

general session, “Milk Quality, Biofilms
and Dairy Products.” Speakers will
include: A representative of the Irish
DairyBoard(invited); Dr. Mark Johnson,
assistant director and senior scientist,
CDR; Tony Erickson, principal chemist,
Ecolab;and Heinrich Iversen, Tetra Pak.
Wednesday morning will conclude
with a CEO roundtable, “Meeting To-
day’s Challenges,” which will focus on
dairypolicy, export opportunities, grain
costs, drought, demands for sustain-
ability and competition. Panelists to
date include: Jon Davis, CEO, Davisco
Foods International; Dave Fuhrmann,
president, Foremost Farms USA; and
John Jeter, CEO, Hilmar Cheese Co.

Then, a celebratory lunchwill recog-
nize generous industry donors and the
fundraising campaign for UW-Madison’s
Babcock Hall remodel project. A table-
top mini-expo will be held throughout
the afternoon. At 5 p.m., Chr. Hansen
will host a reception featuring award-
winning cheeses and the Auction of
Gold Medal Cheeses from the 2013 U.S.
Championship Cheese Contest.

Three concurrent sessions will be
held on the morning of April 18:

e Matt Mathison, Wisconsin Milk
Marketing Board (WMMB), will mod-
erate “The Food Safety Modernization
Act (FSMA) — Are You Prepared?” The
session will explore FSMA regulations

2013 UNITED STATES CHAMPIONSHIP CHEESE CONTEST

Enter the Nation’s Premier
Cheese & Butter Competition!

Contest Partner Sponsors:

airy ani 00
/ Process Plant Technology
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Tetra Pak D S M
BRIGHT SCIENCE. BRIGHTER LIVING.

W
RDEI:FO B O Iy

Accountants and Advisors

www.uscham
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WISCONSIN
CHEESE M AKERS
ASSOCIATION

EST. 1891

For more information please visit www.uschampioncheese.org

and industry experts will discuss why
new rules are in place and how to meet
these requirements. Speakers to date
include: John Sheehan, director, divi-
sion of plant and dairy food safety, FDA;
Janet Raddatz, vice president of quality
& food safety systems, Sargento Foods
Inc.; Elizabeth Fawell, associate, Hogan
Lovells, Washington, D.C.

¢ Dean Sommer, cheese & food tech-
nologist, CDR, will moderate “Which
Whey to Go? Today's Challenges and
Opportunities.” The session will cover
research on topics such as native whey,
charged membranes and conjugates
as well as dealing with whey process-
ing issues such as cooling, acid whey
and decolorization. Speakers to date
include: KJ Burrington, coordinator,
ingredients functionality, cultured
products and beverages, CDR; Karen
Smith, dairy processing technologist,
CDR; Rich Scheuerman, president,
RS Strategic Consulting; and Dr. John
Lucey, director, CDR.

e Burrington will moderate “Oppor-
tunities in Fresh Cheeses and Cultured
Products.” The session will explore
growth potential, processing opportuni-
ties and uses for Greek yogurt whey and
provide a look at the latest equipment
available. To date speakers include:
DanaWolle, assistant coordinator, cheese
industryand applications, CDR, and Mike
Molitor, senior instrumentation technolo-
gist/process pilot plant manager, CDR.

Atnoon, DuPontwill sponsoralunch
to accompany the annual meeting of
WCMA. WCMA will acknowledge its
new graduates from the Management
Skills for Dairy Professionals certificate
program and celebrate honorees of
WCMA’s Distinguished Service Award.

Thursday afternoon will offer three
concurrent workshops:

e WCMA will host “Exclusive Engage-
ment: Profit Mastery,” featuring Steve
LeFever,aSeattle-based finance expert.

e WMMB will sponsor “Cheese 101
to Sales 101.” Dave Leonhardi and Sara
Hill, both of WMMB, have designed this
workshop for cheese industry sales
staff. The workshop provides an under-
standing of cheesemaking alongside an
understanding of how products fit with
today’sfoodservice trends and pairings.

e CDR will present “Honing your
Cheese Contest & Cheese Grading Skills,”
a hands-on, inside look at cheese contest
judging and cheese evaluation. Mark
Johnson, Marianne Smukowski, John
Jaeggiand Luis Jiménez-Maroto, all from
CDR, will offer a look at how cheese is
graded and how winners are discovered.

The conference concludes with
an Awards Reception and Banquet
for winning cheesemakers in the U.S.
Championship Cheese Contest. After
the Awards Banquet, attendees are
invited to the Millerbernd Systems
Afterglow Reception.

Complete information is available
at www.cheeseconference.org or by
contacting WCMA at 608-828-4550. CMN
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Organic Valley announces year-end results, highlights 2012 alternative energy initiatives

LA FARGE, Wis. — Organic Valley
recentlyannounced their 2012 year-end
results, saying these exceeded expecta-
tionsinspite of ayear of challengesthat
included the worst drought in 25 years.

In 2012, the farmer-owned coop-
erative brought on 211 new farmers
for 11 percent member growth across
the country, increased sales from $715
million in 2011 to $860 million for 20
percent growth, and donated more than
$2.2 million to nonprofit organizations
dedicated to advancing organic food
and farming and building community.

Consumer demand for organic
continued in 2012, Organic Valley says.
While the cooperative’s sales grew 20
percent, projections indicate the or-
ganic industry overall grew nearly 10
percent for the second straight year.
U.S. organic sales reached $30 billion
in 2011. Organic Valley says more than
an estimated 70 percent of organic
customers are moms who seek food for
their families that is produced without
antibiotics, pesticides, synthetic hor-
mones or GMOs.

Rﬂllﬂl‘l:_ I:nnsume_rs
want higher quality
breakfast foods

CHICAGO — Consumer demand for
healthy and nutritional breakfast foods
will continue to drive product innova-
tion and sales increases, according to
a report by Mintel.

Sixty-nine percent of respondents
consider low cholesterol or heart
healthy claims important when select-
ing breakfast foods. Additionally, 65
percent of respondents think low-fat
and high-fiber are significant health-
related attributes when selecting
breakfast foods — and 57 percent of
consumers are willing to spend more for
better-quality, prepackaged breakfast
foods. Another 41 percent of consumers
would like more organic prepackaged
breakfast options.

Overall, the breakfast foods cat-
egory has grown during the recent
recession, with a 20 percent increase
in dollar sales from 2007-11, jumping
from $10 billion in 2007 to $12 billion
in 2011. Furthermore, the market is
forecast to grow by nearly 26 percent
from 2012-17 to reach a predicted
$15.7 billion.

“Eating at home to save money and
the convenience of many products in
the breakfast category likely aided
in its impressive sales growth.,” says
Carla Dobre-Chastain, food analyst,
Mintel.”"While price will continue to
play an important role when it comes
to breakfast foods, Mintel’s research
shows that consumers are willing to
pay more for higher-quality breakfast
products. Therefore, manufacturers
and retailers need to strike a balance
between price and quality in order to
stay at the top of the market.” CMN

In certain regions, Organic Valley
says it saw more growth than ever. In
2012, Organic Valley brought on new
farmers in regions such as California,
which went from 17 farmer-owners to
50 by year-end.

Organic Valley also highlights its
alternative energy initiatives in 2012.
The Cashton Greens Wind Farm was Wis-
consin’s first community wind project.
The electricity that the two windmills
in this project generate is equivalent to
89 percent of the electricity consumed
within cooperative-owned facilities. The
windmills, along with the state-of-the-
art solar electric system on the Organic
Valley headquarters’ roof, were 2012

initiatives that contributed significantly
to the co-op’s efficiency and energy
independence while creating more jobs
for rural communities in Southwest
Wisconsin, Organic Valley says.

In 2012, Organic Valley CEO George
Siemon was recognized by the Na-
tional Resource Defense Council with
a Growing Green Award in the business
category and inducted into the Social
Venture Network Hall of Fame in the
Environmental Evangelist category.
Organic Valley products also received
recognition in 2012, winning first
place in the World Dairy Expo Cham-
pionship and gold in the Los Angeles
International Dairy Competition for

European-Style Butter as well as ac-
colades for other products, including
Pasture Butter, Cream Cheese and
Heavy Whipping Cream.

New products also were launched in
2012, including unprocessed, organic
American cheese singles.

In March 2013, Organic Valley will
celebrate the 25th anniversary of the
founding of the cooperative with a
renewed commitment to organic educa-
tion and keeping farmers on the land.

“We inherently believe that our
mission-driven, values-based coopera-
tive model has served us well in the past
25 years and will continue to serve us
in the next 25,” Siemon says. CMN
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Dairy farmers should see steady milk prices, increased profitability in second half of year

COLUMBIA, Mo. — Missouri dairy
farmers should see steady milk prices
with increased profitability in the
second half of 2013, according to a
presentationbyJoe Horner, a University
of Missouri Extension dairy economist,
during last week’s Winter AgMarketing
Outlook Conference in Columbia, Mo.
The conference, held Jan. 17, was
hosted by Horner; Ron Plain, a professor
of agricultural and applied economics
at the University of Missouri; and David
Reinbott, University of Missouri Exten-
sion’s southeast region agriculture busi-
ness specialist. Topics included market
conditions and the price outlook for
agricultural commodities for 2013, fol-
lowed by a question and answer session.
“We've moved from a really bullish
scenario to more of a neutral one in
the last month,” Horner says. “That’s
mostly because the milk production
reports have started to showan increase
in the herd and in milk production per
cow.” (For the latest milk production
numbers, see chart on page 31.)
Hornernotestherewere extremelyhigh
cow slaughter numbers throughout 2012.
Withhighfeed costsandstrongdemandfor
meat, it paid more to turn dairy cows and
heifersintobeefthantomilk them, he says.

“In spite of all that, we have a herd
that has started to slowly rise because
alot of people are practicing enhanced
reproductive methods,” he says. “So we
are getting more heifers and we're cull-
ing more and it is kind of a wait-and-see
situation concerning what is going to
happen to total numbers in the herd.”

Horner says milk production per cow
is starting to rise slowly, although it is
still below trend-line levels.

“We've been fighting this teeter-
totter of coarser feeds this year, more
drought-stressed forages, higher feed
costs, higher ration costs, people not
feeding their cows as well, but at the
same time culling out all the low-end
cows,” he says. “So we've been right at
year-ago levels for the last six months,
and finallyinlate fall, we started to pick
up milk volumes on a per-cow basis.”

Milk production in other major dairy-
producing countries hasbeen down due
to high feed costs, he notes.

Domestic demand hasbeen growing
slowly, as have exports in both volume
and value, he adds.

Increasingly, U.S. dairyprices are de-
pendent inwhat is going onin the export
market around the world, Horner notes.

He says China is a huge market and

Our Expertise in Waorld Dairy
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growth area for the United States, but
Mexico tends to be a bigger customer.
“It is not rising as fast as China, but
itisbyfarthe largest buyer of U.S. dairy,
and it is continuing to rise,” he says.
Hornernotes that the estimated Mis-
souri farm-level price for the first half
of 2013 is $19.54 per hundredweight.
In addition, he forecasts a $20 farm-
level milk price for the second half of
2013 and noteswith help onthe demand

side, it could be higher.

“For all of 2013 we are forecasting
about a $19.77 farm-level milk price
in Missouri,” he says. “That is down
slightly from last fall but should still
be above break-even for the average
producer in Missouri.”

Audio recording and pre-
sentations from the conference
are available at www.agebb.mis-
souri.edu/mkt/teleconf. CMN

Wisconsin State Fair Dairy Promotion Board
to award three $1,000 student scholarships

MIIWAUKEE — The Wisconsin State
Fair Dairy Promotion Board will award
three $1,000 scholarships to third or
fourth-year college students pursuing
dairy-related or food science degrees
at one of Wisconsin’s four-year universi-
ties. The scholarships will be available
for use during the second semester of
the 2013-14 school year.

Two additional $1,000 scholarships
will be made available to high school
seniors planning to pursue a dairy-related
or food science degree at one of Wiscon-
sin’s four-year universities or students
studying in a two-year, technical school

program related to dairy or food science.

Applicants will be evaluated on in-
volvement and leadership in ag-related
activities, scholastic achievement and
career objectives. Finalists will be inter-
viewed in mid-April, with the recipients
to be recognized at the 2013 Wisconsin
State Fair.

The application is available at www.
wistatefair.com/fair_competitions/
dairy_promotion_board.html. The ap-
plication deadline is March 29.

For more information contact
Katy Katzman at 262-903-6727 or
katzman@idcnet.com. CMN
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Cheeses among Good Food Awards winners

SAN FRANCISCO — The winners of
the 2013 Good Food Awards were an-
nounced during a ceremony last Friday
at San Francisco’s Ferry Building.
Among this year’s 114 winning foods
were 11 cheeses. The winners were
chosen from among 1,388 entries in
categoriesincluding cheese, chocolate,
charcuterie, beer and others.

Nearly 700 people attended the Fri-
daynight awards ceremony, and several
thousand people visited the Good Food
Awards Marketplace Saturday morning
to taste and buy from 80 of this year’s
winners. At times the line to taste and
buy the winning cheese and charcuterie
was 30 people long, and many of the
winners sold out by the end of the day.

“More than in pastyears, [ am blown
away by how delicious everything is,”
says Good Food Awards director Sarah
Weiner. “There is no doubt that this is
the most impressive group of Good Food
Award winners to date, and it is a true
reflection of what is happening around
the country.”

Prior to the awards ceremony, the
Good Food Merchants Guild hosted aweek
of gatherings, bringing together diverse
stakeholders to share experiences, build
networks and discuss the roles of Good
Food businesses with the bigger picture
of the food movement and U.S. economy.

The 2013 Good Food Award win-
ners in the cheese category include:
Avalanche Cheese Co., Paonia, Colo.,
Goat Cheddar; Belle Chevre, Elkmont,
Ala.,; Ptmento Chevre; Bellwether
Farms, Petaluma, Calif., Whole Milk
Ricotta,; Briar Rose Creamery, Dundee,
Ore., Briar Rose Chevre; Carr Valley
Cheese Co., La Valle, Wis., Cave Aged
Marisa; Cobb Hill Cheese, Hartland,
Vt., Ascutney Mountain, Nature's
Harmony Farm, Elberton, Ga., Fortso-
nia Gruyere; Point Reyes Farmstead
Cheese Co., Point Reyes Station, Calif.,
Bay Blue; Spring Brook Farm, Read-
ing, Vt., Tarentaise; Uplands Cheese
Co., Dodgeville, Wis., Pleasant Ridge
Reserve; Weirauch Farm & Creamery,
Petaluma, Calif., Saint Rose. ~CMN

Glanbia names 4 Brothers Patron of the Year

TWIN FALLS, Idaho — Glanbia Foods
awarded 4-Brothers Dairy of Shoshone,
Idaho, its highest honor, 2012 Quality
Patron of the Year, at Glanbia’s annual
awards banquet in December. As win-
ners, the four brothers who own and
operate the dairy — Andrew, Jerome,
Clem and Louie Fitzgerald — received
all-expense paid tickets to Ireland,
where Glanbia’s headquarters are
located.

The annual award rotates each year
between small, medium and large dair-
ies. This year 4-Brothers Dairy, which
has been supplying milk to Glanbia
since 1986, was selected from the large

category (10,000 cows or more).

In order to be recognized for this
award, Glanbia’s milk suppliers must
meet strict quality standards over 12
months, paying close attention to all
facets of dairy operations.

“4-Brothers Dairy keeps animal
care a priority in their operations
through preventative health care,
vaccinations, corral maintenance and
quality, caring employees,” says Russ
De Kruyf, director of milk procure-
ment, Glanbia. “The cow care they
exhibit translates into the production
of superior quality milk we're proud
to include in Glanbia cheeses.” CMN
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call 1.800.292.MILK for more information
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Dollar stores gaining in m_mularitv amony
grocery shoppers, according to survey

FORT LEE, N.J.—Supermarkets con-
tinue to be the main place consumers
buy groceries, but other venues — dol-
lar stores, drug stores and convenience
stores — are drawing more grocery
business, according to Perception Re-
search Services International’s annual
shopper research survey.

The survey found that 91 percent of
surveyrespondents purchased groceries
inthe past three months at a supermar-
ket,down from 92 percent lastyear. Mass
merchandisers were the supermarket’s
largest competitive threat, with 73
percent purchasing groceries there in
the last three months.

The survey also found that 35 per-
cent of consumers shopped for food in
a dollar store in the last three months,
compared to 32 percent in 2011. Forty-
seven percent said they shopped in a
drug store for food in the last three
months, compared to 46 percent last
year. Twenty-four percent shopped in a
convenience store for food, compared
to 23 percent last year.

Consumers purchased bever-
ages and food at the same rate
across mass merchandisers and dol-
lar stores, but cleaning supplies and
personal care items were purchased
more often at dollar stores. CMN

Cheese truck fire closes tunnel in Norway

TYSFJORD, Norway — A trailer car-
rying 27 metric tons (almost 60,000
pounds) of Brunost, abrown Norwegian
goat’s milk cheese, caught on fire in a
tunnel, sparking a blaze that burned
for several days, according to the Nor-
wegian Public Roads Administration.
Last Thursday evening, a truck
driver discovered a fire in his trailer
as he was driving through the Brattli

Tunnel in northern Norway. The trailer
was left in the tunnel about 300 meters
(approximately 1,000 feet) from the
tunnel’s entrance as it burned.
Officials are surveying the extent of
the damage and say it probably was not
the cheese that burned for so long, but
rather unsecured polyethylene foam in
the tunnel. They estimate the tunnel will
be closed for at least 2-3 weeks. CMN

OUR CUSTOMERS...

e MAKING You OUR
= NUMBER ONE PRIORITY!

B New Management

B Over 20 Years Experience
M State-of-the-art Equipment
M Efficient & Cost Effective

MEMBRANE
SYSTEM SPECIALISTS

e | N C O RP O RATE D —

MSS Equipment & Services:

* Reverse Osmosis (RO) ¢ Membrane Systems
e Nanofiltration (NF)
e Ultrafiltration (UF)
e Microfiltration (MF)
e MemBrine Brine
Purification
* Micro-Steel
Chemical Recovery
* Wastewater Recovery Start-ups
e On-Farm™ Milk
Concentration

... Expanding Globally to

P. 0. Box 998 ¢ 1430 Second Street North
Wisconsin Rapids, Wl 54495

(715) 421-2333 » Fax (715) 423-6181
Email: gpesko @mssincorporated.com
Web: www.mssincorporated.com

e Turn-key Plants
* Engineering

e Fabrication

e Installation

e Pilot Testing

e Consulting

e Training

* Replacement Parts

Meet Your Needs!

For more information please visit www.Drink-Milk.com/cheeseworkshop.pdf
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Majority of cheesemakers in AGS survey use raw milk; less than half have HAGGP plans

DENVER, Colo. — The majority of
artisan, specialty and farmstead cheese-
makers use raw milk and identify their
products as organic — and less than
half have implemented Hazard Analy-
sis & Critical Control Points(HACCP)
plans, according toan American Cheese
Society (ACS) survey.

When it comes to milk type, 63
percent of survey respondents use
cow’s milk, 56 percent use goat’s milk,
17 percent use sheep’s milk and about
2 percent use buffalo’s milk. About 30
percent of cheesemakers use more than
onetype of milkand 19 percent produce
mixed-milk cheeses. Most survey par-
ticipants (71 percent) manage and milk
their own animals. Fifty-nine percent
of cheesemakers report producing at
least one variety of raw milk cheese,

and about 35 percent make raw milk
cheeses exclusively.

Organic also continues to be a popu-
lar trend. However, many cheesemakers
who report producing organic products
are not certified organic. About 59
percent of survey responders describe
their products as organic, yet only 10
percent are certified.

The majority of 211 artisan, farm-
stead and specialty cheesemakers
surveyed (71 percent) produce 25,000
pounds of cheese or less each year.
Nearlytwo-thirds (65 percent) reported
less than $250,000 in gross sales in
the most recent fiscal year. Seventeen
percent reported salesfrom $250,000-$1
million, 10 percent reported sales from
$1-$5million, 4 percent between $5-$10
million and 5 percent reported sales of

Now Financing: = Cheddar = Hard Italian Cheeses = Dairy Powders =i Butter

" of Aging Chieese & Storing Powder
with WOW's Trade Finance Program

— Largest Provider of Cheese
and Dairy Powder Financing

Warehouse Locations in

Wisconsin, lllincis and Idaho e * X

" 4
Best in Class Food Safety f
and Sanitation Standards

Variable-Temperature Aging
Rooms (28 to 65 degrees)

Transportation Management
Services

SECURE YOUR FINANCE DOLLARS TODAY!' (800) 354-0971

CHEESEFINANCING@WOWLOGISTICS.COM

CHEESEFINANCING.COM
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For more information please visit www.cheesefinancing.com

more than $10 million. Profit margins
among survey participants varied, from
less than 10 percent to 92 percent. The
most commonlyreported profit margins
were less than 10 percent, however; 37
percent of participantsreported a profit
margin of 20 percent or greater.

Cheesemakers’ expensesare heavily
distributed toward raw materials and
labor. The survey saysverylittle expense
isdirected toward advertising and mar-
keting or research and development.
Artisan and farmstead cheesemakers
most commonly reported direct sales
(84 percent) and restaurants (73 per-
cent) as their sales avenues.

While food safety policy has grown
in awareness in recent years, less than

half of cheesemakers (48 percent) re-
ported having a HACCP plan in place.
Forty-four percent of raw milk cheese-
makers have a HACCP plan in place,
and 54 percent of cheesemakers that
do not produce raw milk cheese have
a HACCP plan in place. More than half
(b6 percent) of survey participants
reported having a product recall and/
or crisis management plan in place.
Sixty-one percent of survey participants
have documented good manufacturing
practices (GMP) in place. Forty-eight
percent of respondents conduct some
level of independent pathogen testing
in their cheesemaking facility, and 46
percent of cheesemakers reported an
audit or inspection by the FDA. CMN

China, U.S. approve dairy export certificate

WASHINGTON—The U.S. Dairy Export
Council (USDEC) recently announced
that Chinese and U.S. regulators ap-
proved adairy certificate, ensuring that
the flow of U.S. dairy goods into China
continues without interruption.

“U.S. dairy exports to China are on
pace to clear $400 millionin 2012,” says
Tom Suber, USDEC president. “With the
certificate question settled, we expect
U.S. dairy export value to China could
more than double by 2017.”

The issue dates back to early
2010, when China revised its dairy
certificate as part of sweeping ef-
forts to upgrade domestic food safety.
USDEC says its staff worked closely
with Chinese officialsand a U.S. inter-
agency regulatory team to secure this
particular deal. USDEC staff visited
one-on-one with Chinese food safety
and ag authorities to understand the
assurances they were seeking and
collaborated closely with U.S. regu-
lators to develop and revise sample
certificate language.

“Credit goes to China for keeping its
market open throughout the certificate

Your One-Stop Parts Source

We feature over 4,000 O.E.M. parts in stock from

Alfa Laval, Tetra Pak and Westfalia, as well as our own
line of parts that meet or exceed industry standards.
Separators, Inc. minimizes your downtime with
24/7 availability and same-day shipping.

® 24/7 Parts & Service
® 95% Fill Rate
® O.EM. Parts

® Separators, Inc. Manufactured Parts

— SEPARATORS inc.

Service

Equipment

Parts

(800) 233-9022

Www.separatorsinc.com

For more information please visit www.separatorsinc.com

negotiation and review process,” says
Matt McKnight, USDEC senior vice
president, market access, regulatory
and industry affairs, adding that special
appreciationis due aswell to USDA and
the rest of the inter-agency team that
worked with China to address their
concerns.

The National Milk Producers Federa-
tion (NMPF) says it also is pleased to
have been part of the team that helped
to bring closure to the certificate issue
and commends the U.S. and Chinese
governments.

“Too often in the wake of new regu-
lations, we see countries rush to shut
their markets, even whenno underlying
food safety concern exists, simply over
documentation matters,” says Jerry
Kozak, NMPF president and CEO. “In
its handling of this issue, China has set
an admirable example for the world by
permitting dairy trade with the U.S. to
continue.”

Although there was never a market
closure, the unresolved certificate issue
and threat of closure loomed over U.S.-
China dairy trade, and that perceived
risk made some buyers hesitate, opting
to source some or all of their product
from U.S. competitors, USDEC says.

USDEC estimates the uncertainty of
the situation depressed U.S. dairyingre-
dient sales by 5-10 percent. The impact
was considerably greater in the case of
cheese, affecting sales by as much as
50 percent, because of the foodservice
industry’s need for consistent supply
and more limited interchangeability
of cheeses.

“With that risk of sudden market clo-
sure removed, we have an opportunity
to not only strengthen share with our
current base but add significant new
business,” Suber says.

USDA’s Agricultural Marketing
Service (AMS) will immediately begin
issuingthe certificate. Certificates that
were issued by AMS for product destined
for China prior to Jan. 18, 2013, will be
valid for 60 days from the finalization
of this agreement but will not be ac-
cepted in China after March 20. CMN

Reprinted with permission from the Jan. 25, 2013, edition of CHEESE MARKET NEWS®O© Copyright 2013 Quarne Publishing LLC; PH: (509) 962-4026; www.cheesemarketnews.com


http://www.separatorsinc.com/
http://www.cheesefinancing.com/

CLANSSIFIED AR W W RN

January 25, 2013 — CHEESE MARKET NEWS® m

Say Cheese..
Say CHEESE MARKET NEWS!

CHEESE MARKET NEWS® is here to deliver original,
straightforward, reliable news to help you run your business
more efficiently and profitably. What better way to tap into
the effectiveness of this one-stop news source than to

. advertise your products or services on our classified page
247 orin the display section of our newspaper?

)2 My job is to help you sell your equipment, ingredients or
- 'services or to find a qualified candidate to join your company,

o EQUIPMENT 1 e EQUIPMENT 1

We Buy & Sell
Used Food Processing
Equipment

DAI HY Sce our full inventory at:

www.Ulimers-DairyEquipment.com
EQU“’ Email: UlimersDairyEqpt@netnet.net
Phone: (920) 822-8266

;and | take my job seriously.

d '.'.-Getting results is as easy as picking up the phone or emailing
* me to discuss your needs. | am here to listen and help you
\ achieve your goal. Please call me at (608) 831-6002 or email
. me at squarne @cheesemarketnews.com and let me go

to work for you today.

B CHEESE MARKET NEWS

* Holding/Bulk Tanks « HTST « Vats + Pasteurizing Equipment
« Stainless Tanks * Cheese Molds - Piping * Plus Much More!

For more information please visit www.Ullmers-DairyEquipment.com

1 AUCTIONS! - FOOD & DAIRY

H.P. Hood Fluid Milk Facility CHEESE PRODUCTION PLANT
AUCTION: Feb. 13 - Binghamton, NY AUCTION: Feb. 27 - Nelson-Ricks Creamery

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

o EQUIPMENT

CHEESE CUTTERS
THAT

BOOST PROFITS

PHONE: FAX:

1-888-2-GENMAC  1-920-458-8316
E-MAIL: sales@genmac.com

GENERAL MacHINERY GoRPORATION
P.O.BOX 717
SHEBOYGAN, WI 53082-0717

For more information please
visit www.genmac.com

NMUEL LLER

e (5) 50,000 Gal. S/S Silos - (6) S/S Tanks & Processors
e 3-Tank Skid-Mounted Dual CIP System e 100 Gal. Liquifier

°(2) Scherplng HCV40 Horiz. Cheese Vats, Westfalia

PI‘OUC"V Supplying the ® (2) APV HTST Systems w/R51 Plate Heat Exchangers
Food and Dairy Industry * Alfa Laval CIP Separator  Gaulin & Tetra Pak Homogenizers |  Separator, R/0 System, Pasteurization, Silos & MORE!
With Processing Equipment « C.B. Carton Fillers, Coders, Labelers & Additional Packaging | ® Ultravac Packagers, Shrink Tunnels, Pallet Wrappers
for Over 70 Years! * (5) FES & Frick Ammonia Compressors - New as 2003 * Cheese Molds, Presses & Cheese Packaging Equip.

e Refrigeration, Boilers, Air Compressors & Forklifts
e Cheese Production Capacity: 46,000 Ibs. per Day
e Also Available for Inmediate Sale as Turn-key operation
¢ Contact Harry Davis & Co. at 412-765-1170 for details

e Boiler, Air Compressors, Material Handling & MORE!

Soup & Food Processing Equip.
AUCTION: March, 2013 - Bay Valley Foods

NATIONAL SALES MANAGER - WEST
Mike Veatch ¢ 417-575-9257
mveatch@paulmueller.com

NATIONAL SALES MANAGER - EAST '
Jim Hall « 417-575-9214 < "
jhall@pauimueliercom iq;“iu!!‘*
5

1-800-MUELLER » www.paulmuellercom * 8
ERR YL

For more information please
visit www.paulmueller.com

Watch for FuII Detalls
at www.harrydavis.com!

Berto’s Gelato/Arizona Italian Ice
PLANT SOLD! - AUCTION CANCELLED!

Berto's Gelato/Arizona Italian Ice has been
placed Under Agreement of Sale for Continued
Operation by Harry Davis & Company!

www.harrydavis.com
412-765-1170

Great Lakes Separators sales@harrydavis.com

For All Your
Separator Needs!

Several Major Items not required by New Owner
will become Available for Sale. Watch for details!

& COMPANY

Asset Solutions Experts
Since 1955

Call Dick or Dave Lambert

(920) 863-3306
Email: drlambert@dialez.net

For more information please visit www. harrydavis.com

For more information please
e-mail driambert@dialez.net
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New York dairy farmers testify at hearings on proposal to expand threshold for CAF0s

ALBANY, N.Y. — In response to New
York Gov. Andrew Cuomo’s “Yogurt
Summit” last summer, several New York
Farm Bureau members and others testi-
fied earlier this month at four New York
Department of Environmental Conser-
vation (DEC) hearings on a proposal to
expand the threshold fora Concentrated
Animal Feeding Operation (CAFO).

According to the New York Farm
Bureau, for years small dairy farmers
have kept expansion at bay because
of costly and rigorous regulations that
kicked in any time a farm had more
than 199 cows.

At Cuomo’s direction, the state is
proposing to increase the CAFO cap
from 200 to 300 milking cows. (See “New

CLANMNIFIED BN W NG

York officials announce new actions to
help dairy farmersincrease herd sizes”
m the Aug. 24, 2012, issue of Cheese
Market News.)

There are more than 800 dairy farms
in the state with 100 to 199 cows that
could benefit from this reform and
expand milk production for yogurt
manufacturers, the Farm Bureau notes.

o HELP WANTED 7 o HELP WANTED 7

® CHEESE/DAIRY 12

DIRECTOR OF FLUID MARKETING

Associated Milk Producers Inc. (AMPI), a leading Midwest dairy cooperative,
is looking for a Director of Fluid Marketing, who is responsible for the
procurement and sales of fluid milk at its corporate office in New Ulm, M.

Duties and Responsibilities:
* Oversee and administer Federal Milk Market order regulations
* Develop key relationships with fluid market customers
* Distribute milk in the most efficient and cost effective manner to
ensure smooth product flow across the cooperative

Job Requirements:
* Bachelor degree in business or economics preferred or equivalent
* |0+ years of progressive experience in the dairy procurement/
supply chain management field

For more about the cooperative, go to www.ampi.com

AMPI offers a competitive wage and benefits package. Candidates should
submit resumes to:

AMPI - Attn: Human Resources
P.O.Box 455 * New Ulm, MN 56073
Submit resume to: hri@ampi.com

or fax: (866) 349-8660

For more information please e-mail hr@ampi.com

— AMPI is an Equal Opportunity Employer MIFIVID —

; 0
(‘ Dairy Category !.

- Manager ..
The International Companies are ranked as one of the largest privately held companies in
St. Louis by the St. Louis business Journal.The International Companies are comprised of
two operating units, a feed ingredient manufacturing firm, and a food ingredient manufacturer
and distributing firm. The strategic acquisition of raw and finished dairy materials for each
of these businesses plays a critical role in our growth, competitiveness and profitability.
The ideal Dairy Category Manager will have dairy ingredient sales experience, excellent
industry relationships, familiarity with industry trade organizations, and a track record of

success. The Dairy Category Manager should have expert familiarity with both the production
and market sides of the dairy industry, emerging technology and trends.

Responsibilities:

¢ Develop, recommend and implement strategic business growth initiatives

¢ Develop and maintain vendor and industry relationships that help drive growth

and profitability

Achieve goals & objectives for volume, margin, & competitive positioning for category
Buy and sell the category commodities, ensure continuity of supply and quality
Manage category specific risk position

Travel with sales force, attend industry functions

Stay abreast of producer and market technology trends that may impact the 1G
competitiveness and provide new competitive opportunities

Job Requirements:

¢ Excellent interpersonal skills

¢ Minimum of seven years working experience with three to five years of dairy
ingredient sales experience

¢ Bachelors degree

This position is based in Fenton, MO. We offer a competitive compensation and benefits
package. Visit us at www.ifpc.com or www.iicag.com. Please send your resume and
salary requirements to: careers@iicag.com

For more information please e-mail careers@iicag.com

WANTED:
FEED CHEESE

We are looking to purchase feed
cheese. Scrap/fish bait/floorsweeps
for feed.

Please confact:

tom@whalenfoodsinc.com
(866) 547-6510

www.whalenfoodsinc.com

For more information please
visit www.whalenfoodsinc.com
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For more information please
call 877-914-5400

Stay Ahead Of
Your Competition...

Subseribe loday for the latest
industry developments.

Call Susan at 608-831-6002

CHEESE MARKET NEWS

“This change in CAFO threshold
would be extremely helpful to us with
a modest expansion to better accom-
modate the next generation,” says Tom
Borden, dairy farmer and Washington
County, N.Y., Farm Bureau president.
Borden’s farm currently has 180 cows,
and he says he would like to carefully
add 100 more over some time, taking
intoaccountfactorssuchasproperland
and barn space, and feed costs.

“I firmly believe that we can be
environmentally responsible for farless
cost than current CAFO requirements
would demand,” Borden says. “The cur-
rent CAFO threshold only servestoforce
small farms to become much larger or
go out of business.”

Bruce Krupke, executive vice presi-
dent of the Northeast Dairy Foods Asso-
ciation, notesthat there hasbeenrecent
tremendous growth in dairy product
manufacturing in New York state and
it will continue into the future.

“To allow this manufacturing base
to continue to grow, we need more
milk from dairy farms,” Krupke says.
“One way to help with that process
is to allow dairy producers looking
to expand to do so without the re-
straints currently placed on them by
CAFO requirements. Expanding dairy
herds from 200 to 300 without costly
regulation will be important to help
with raw milk supply while protect-
ing our environment with reasonable
oversight.”

It has been estimated that the num-
ber of yogurt manufacturing plants in
New York state increased from 14 in
2000 to almost 30 as of last year. Over
that same time period, the amount of
milk used inyogurt production hasrisen
from 158 million pounds to about 1.2
billion pounds, or almost 10 percent of
the state’stotal milk productionin 2011
(12.8 billion pounds), according to Gov.
Cuomo’s office.

“This is a great opportunity for
upstate New York to capitalize on an
emerging yogurt industry that showsno
signs of letting up,” says New York Farm
Bureau state director David Fisher,
whose family owns a CAFO dairy farm
in the North Country. “Our farms, big
and small, must be equipped to meet
the demand for the benefit of all dairy
farmers.

“That being said, it’s imperative we
remain strong stewards of our natural
resources, and there are a number of
voluntary programs available to small
dairy farmers that will encourage re-
sponsible growth,” Fisher adds.

DeanNorton, New York Farm Bureau
president, whowas involved in Cuomo’s
Yogurt Summit where this proposal
emerged, notes that Cuomo has kept
his commitment to New York’s farmers
by putting his words into actions with
the public hearings.

“Thisisawinfor ourfamilydairyfarms
and the upstate economywhich will ben-
efitfrom newjobs and expanding yogurt
making facilities,” Norton says. CMN
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Federal Trade Commission releases follow-up report on marketing food to children

WASHINGTON — The Federal Trade
Commission (FTC) recently announced
the results of a comprehensive study of
food and beverage industry marketing
expenditures and activities directed at
children and teens. The study, A Review
of Food Marketing to Children and
Adolescents: Follow-Up Report, gauges
the progress made by the industry since
first launching self-regulatory efforts to
promote healthier food choices to kids. It
serves as a follow-up to the commission’s
2008 report on food marketing requested
by Congress.

The report shows how food companies
allocated $1.79 billion on marketing to
youth ages 2-17in 2009. FTC found overall
spending was down 19.5 percent from
2006, with most of that decrease coming
from less spending on television ads to
youth. At the same time, food companies
stepped up spending to market to children
and teens in new media, such as online,
mobile and viral marketing, by 50 percent.

Thenewreport alsoincludesadetailed
analysis of the nutritional profile of foods
marketed to youth. The analysis suggests
that industry self-regulation resulted in

modest nutritional improvements from
2006-2009 within specific food categories
heavilymarketed toyouth, such as cereals,
drinks and fast food kids’ meals.

According to the report, food com-
pany participation in self-regulation has
increased, but some companies with
significant marketing to children, such
as those in the entertainment industry,
still have not joined the effort. With few
exceptions, media companies have not
limited licensing of children’s characters
and placement of ads during children’s
programming to more nutritious foods.

“The encouraging news is that we’re
seeing promising signs that food compa-
nies are reformulating their products and
marketing more nutritious foods to kids,
especiallyamong companies participating
in industry self-regulation efforts,” says
FTC Chair Jon Leibowitz. “But there is
still room for improvement.”

The study shows drinks marketed to
children and teens were slightly lower in
calories in 2009 than in 2006 but still aver-
aged more than 20 grams of added sugar
perserving. Most ofthe improvement came
from drinks marketed and sold in schools,

as the result of a self-regulatory program
launched in 2006 by the Alliance for a
Healthier Generation and the American
Beverage Association, the report says.

FTC found that quick-service restau-
rant (QSR) food, or fast food, marketed
to both children and teens was lower in
calories, sodium, sugar and saturated fat
in 2009 than in 2006. Restaurant menu
items specificallyidentified as “children’s
meals” were more nutritious than other
QSR meals and main dishes marketed to
childrenages 2-11. Also, pledge companies
participating in the Children’s Food and
Beverage Advertising Initiative, a self-
regulatory program run by the Council
of Better Business Bureaus, marketed
more nutritious products to children
than restaurants that did not participate
in this program.

The Grocery Manufacturers Associa-
tion (GMA) says this report affirms the
progressthat the industry is making under
its self-regulatory framework.

“Working through the Children’s Food
and Beverage Advertising Initiative (CF-
BAI), the food and beverage companies
that account for the vast majority of child-

directed marketing inthe U.S. have imple-
mented robust, voluntary changes that
have changed the marketing landscape,”
says Pamela G. Bailey, GMA president.

The FTC report notes that since 2009,
many food companies have continued to
improve the nutritional profile of their
foods by reformulating existing products
and introducing new ones. In July 2011,
CFBAI announced standardized nutri-
tion criteria that will take effect at the
end of 2013.

While the report states that generally
the CFBAI uniform criterialikelywill lead
tofurther improvements in the nutritional
quality of foods marketed to children, it
also notes that in several specific food
product categories, some of the criteria
may have little to noimpact on nutritional
quality, because many foods marketed to
children already met the new standards
as of 2009. Moreover, the report notes
that some companies have not yet joined
CFBAI or adopted meaningful nutrition
standards of their own.

To read the full study, visit http:/
www.ftc.gov/0s/2012/12/121221food
marketingreport.pdf. CMN

PRODUCTION

Continued from page 1

2011 to 200.28 billion pounds. Adjust-
ing for leap day, 2012 U.S. milk pro-
duction was up 1.8 percent vs. 2011 on
a daily average basis.

According to NASS, there was an
estimated average of 9.23 million cows
onU.S.farmsin2012, 37,000 head more
than in 2011. Production per cow aver-
aged 21,697 pounds in 2012 vs. 21,345
pounds in 2011.

In December, there were an esti-
mated9.21 million cowson U.S. farms,
10,000 head less than in December
2011 but 16,000 head more than in
November 2012. Production per cow
in December averaged 1,826 pounds,
up from 1,795 pounds in December
2011.

In the 23 major states, there were
an average of 8.50 million cows in
2012, up 50,000 head from 2011. The
year ended with 8.49 million head in
the 23 major states, NASS says, 5,000
head more than in December 2011 and
16,000 head more than in November
2012. Average production per cow in
the 23 major states was 1,848 pounds
in December, bringing 2012 average
production per cow to 21,958 pounds.
In December 2011, production per cow
in the 23 major states averaged 1,818
pounds and 2011 production per cow
averaged 21,627 pounds.

California, the nation’s top milk-
producing state, was home to 1.78 mil-
lion cows in December 2012, the same
number as in December 2011 but 1,000
head less than in November 2012. Pro-
duction per cow averaged 1,920 pounds
in December, down 45 pounds from a
year earlier. California milk production

inDecember totaled 3.42 billion pounds,
down 2.3 percent from ayear earlier. For
theyear, Californiamilk production was
up 0.8 percent.

Meanwhile, Wisconsin, the No. 2
milk-producing state, experienced a

b.b-percent increase in December-
over-December production, climbing
to 2.34 billion pounds. For the year,
Wisconsin production was up 4.3
percent.

Wisconsin was home to 1.27 million

cows in December 2012, up 5,000 head
from a year earlier but down 1,000
head from November 2012. Production
per cow in Wisconsin in December
averaged 1,845 pounds, 90 pounds
more than in December 2011. CMN

Milk Production — December 2012
Dec. 11 Dec.12  Pct.Chg.  YTD 2011 YTD 2012* Pct. Chg.

Arizona 376 375 0.3 4412 4506 2.1

| California 3,496 5,416 2.3 41,462 41,800 08 |
Colorado 256 272 6.3 2,990 3,210 70

| Florida 196 196 0.0 2,269 2,341 3.2 |
[daho 1,108 1,118 1.0 13,256 13,560 2.3

| Minois 166 169 1.8 1,807 1,962 34 |
Indiana 303 317 4.6 3,039 3,604 44

| lowa 376 387 2.9 4347 4,430 19 |
Kansas 219 241 1.0 2 KO0 2,716 4.9

| Michigan 722 762 5.5 8,478 8,800 49 |
Minnesota 763 THG 44 5,800 9,071 2.0

| Missouri 115 114 0.9 1,388 1,404 12 |
New Mexico 676 674 0.3 8,177 8,154 0.3

| New York 1,071 1,116 42 12,826 13,196 29 |
Ohio 439 456 3.9 5,142 5,328 3.5

| Oregon 204 204 0.0 2,479 2,513 14 |
Pennsylvania putat!] 900 1.2 10,604 10,546 0.6

| Texas 809 803 0.7 9,582 9,596 0.1 |
Utah 160 163 1.9 1,854 1,951 h.2

| Vermont 212 218 2.8 2,538 2,560 12 |
Virginia 147 147 0.0 1,719 1,727 0.5

| Washington 513 515 0.4 6,160 6,234 L1 |
Wisconsin 2,220 2,343 5.5 26,117 27,291 4.3

| 23 STATE TOTAL 15,426 15,693 1.7 182,734 186,624 2.1 |
Note: Production reported in millions of pounds. Souree: National Agricultural Statistics Service. *YTD figures include preliminary
current month plus revised previous months.
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U.S. export volume in November is lowest in more than two years

WASHINGTON — The overall volume of
U.S. dairy exports in November was the
lowest in more than two years, since July
2010, and 13 percent below a year ago,
according to the most recent U.S. Dairy
Export Council trade report and datafrom
USDA. (The figures released by USDA
and USDEC are in metric tons; Cheese
Market News has converted the data to
pounds by multiplying by 2,204.6.)

Compared to peak levels achieved
in May, U.S. dairy exports in November
were down 25 percent by volume and
20 percent by value, USDEC reports.
However, overall volumes through the
first 11 months of 2012 were 4 percent
higher than last year.

Total dairy exports in Novemberwere
valued at $400.1 million, down 8 percent
from a year ago, while the year-to-date
value is $4.79 billion, up 9 percent from
last year. With data for one month to go,
U.S. exports remain on track to top $5
billion in 2012, USDEC says.

Cheese exportsin November totaled
40.6 million pounds, down 8 percent
from a year ago. This is down about a
third from peak levels of earlier this
year, but about the same as volumes in
September and October, USDEC says.
Year-to-date shipments of cheese to
Mexico were up 37 percent vs. the prior
year. Additionally, shipments to Japan
were up 21 percent, shipments to South

Korea up 10 percent and shipments to
Canada up 29 percent.

Nonfat dry milk and skim milk powder
(NDM/SMP) exportsin November totaled
65.0 million pounds, down 21 percent
from a year earlier. Over the previous
30 months, NDM/SMP exports averaged
more than 81.6 million pounds a month.

November shipments of WPC totaled
38.1 million pounds, down 10 percent
from last year and down 30 percent
from the peak level reached in August.
Overall whey exports in November were
down 12 percent from last year.

Butterfat exports fell after an in-
crease in October, while lactose exports
remained steady, USDEC says. CMN

The Rest

highest sanitation standards for years.

Hymaks dicer’s one-piece
stainless steel cutting drum

A Cut Above

Maximizing hygiene,
cut quality and capacity

Food safety has become a high priority in today’s cheese
processing industry and the Hymaks® dicer continues to be
the uncompromising leader in hygiene. With no exposed
bolts, screws or threads in its unique one-piece stainless
steel cutting drum, this machine has been meeting the

The preferred choice by the world’s major cheese
processors, the remarkable Hymaks dicer is also renowned
for its maximum efficiency and outstanding
product quality. The result of continuous
engineering efforts, this diceris a
prime example of what we define D E V I I_ I_ E
as “cutting edge solutions for food,” ’ “
‘ ‘TEE:HNI:ILI:IGIES
INDUSTRIAL FOOD CUTTING SOLUTIONS

1.866.404.4545 www.devilletechnologies.com

and continues to set a brand new
standard for food processors, retailers
and consumers.

application.

Get a taste of what
Deville equipment
can do for you

Deville offers complimentary access
to our state-of-the-art R&D client
center and laboratory so you
can test and evaluate the
equipment with your own
products. We are always available to
discuss your current cutting needs and to
help you find the best solution for your

See the Hymaks dicer in action!

USDA
LoLn
ACCEPTED

For more information please visit www.devilletechnologies.com
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FarmFirst unveils
new logo as co-op
identity goes public

FARMUFIRST

DAIRY COOPERATIVE

MADISON, Wis.— FarmFirst Dairy Co-
operative’s board of directors recently
approved and unveiled its new logo,
which will be integrated throughout
membership and marketing efforts
as the new cooperative establishes its
presence in the industry.

“We are excited to go public with our
new identity,” says Dennis Donohue,
general manger, Farm First Dairy Coop-
erative. “The logo strongly exemplifies
the strength and grassroot heritage our
members envision for the new coopera-
tive, and it illustrates a strong sense of
pride for the dairy industry.”

FarmFirst Dairy Cooperative began
business Jan. 1 after members of Family
Dairies USA, Manitowoc Milk Producers
Cooperative and Milwaukee Cooperative
Milk Producersvoted to merge the three
cooperatives. (See “Membership voteap-
provesFarmFirst Dairy Cooperative”in
theDec. 21,2012, issue of Cheese Market
News.) FarmFirst represents more than
5,400 farms in Wisconsin, Minnesota,
South Dakota, Michigan, Iowa, Illinois
and Indiana through policy bargaining,
dairy marketing services, laboratory
testing opportunities and industry pro-
motion. Formore information, visit www.
farmfirstdairycooperative.com. CMN
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