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Stakeholders urge action on
farm bill after shutdown ends
WASHINGTON — After a monthlong partial federal government shutdown, government offices in Washington, D.C., reopened this week, and
dairy stakeholders are urging Congress and the administration to take
action on implementation of dairy
safety net programs in the recently
passed 2018 Farm Bill.
President Donald Trump late last
week agreed to reopen the government for three weeks, allowing time
for Congress to agree to a Homeland
Security funding package by Feb. 15.
U.S. Agriculture Sonny Perdue
says President Trump already has
signed legislation that guarantees
back pay for all employees.
“Meanwhile, we will prepare for
a smooth re-establishment of USDA
functions,” Perdue says.
With the reopening, USDA anticipates its February market reports
— including the Dairy Products
and World Agricultural Supply &
Demand Estimates reports set to
be released next week — will be

released this month as scheduled.
Dairy industry stakeholders operated partially in the dark in January as none of the monthly market
reports were released as scheduled
during the shutdown. (For a full list
of rescheduled report release dates,
visit
www.nass.usda.gov/Newsroom/Notices/2019/01-30-2019.php.
USDA will continue updating in the
coming days.)
The shutdown also delayed applications and payments to farmers
affected by trade retaliation. USDA
Foreign Agricultural Service (FSA)
offices last week began offering a
wide range of services even before
the shutdown ended, including processing new trade relief payments,
after the program had been frozen for
weeks. The new deadline for applicants is Feb. 14.
With the shutdown currently on
hiatus, dairy stakeholders also are
urging action on the recently passed
2018 Farm Bill.
The National Milk Producers Fed-

Great Lakes Cheese plans to
expand manufacturing in Ohio
HIRAM, Ohio — Great Lakes
Cheese Co. has announced plans
to expand manufacturing operations and build a new corporate
headquarters building at its existing property in Hiram, Ohio. This
announcement is the latest in a
series of investments the company says it has made to continue to
provide the best quality products
to its consumers.
The plant expansion will
include an additional 290,000
square feet of manufacturing
and warehouse space. The new
headquarters building will be
constructed on another part of
the property, about 500 feet away
from the current location and
adjacent to the manufacturing
facility. The current headquarters location will eventually be
remodeled to become a new caf-

eteria and other amenities for the
plant employees, the company
says.
Plant construction is scheduled to begin in the spring, and
corporate headquarters construction will begin in the summer.
The
company
currently
employs more than 650 employees in Ohio and expects to hire
an additional 400 over the coming years as a result of these
projects. Great Lakes Cheese
worked closely with JobsOhio
and their partners to decide upon
the Geauga County location, in
the outskirts of Hiram, Ohio.
JobsOhio and the State of Ohio
granted a $10.143 million assistance package to assist with its
expansion projects.
“Our company has called
Ohio home since the beginning. It
Turn to EXPAND, page 11

eration (NMPF) last week sent a letter to Perdue urging quick implementation of the law’s dairy provisions.
“Dairy farmers have just completed a fourth consecutive year of
depressed milk prices and are facing
an uncertain outlook for 2019,” says
Jim Mulhern, president and CEO of
NMPF, in the letter to Perdue. “We
believe that the significant dairy policy reforms we worked successfully
with Congress to enact in the new
farm bill will be critically important
to helping farmers better manage difficult periods of low margins.”
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USDEC: Dairy exports to Japan
threatened by competing FTAs
WASHINGTON — The U.S.
Dairy Export Council (USDEC)
this week released a study that
projects new trade agreements
between Japan and other countries
will put U.S. dairy exports at a
competitive disadvantage, resulting in the loss of $5.4 billion in
U.S. sales over 21 years.
The Japanese dairy market, the
fourth-largest export destination
for U.S. dairy exports, is expected
to continue to grow in years to
come. With a level playing field,
the U.S. could roughly double its
market share, according to the
study conducted by Tokyo-based
Meros Consulting.
However, the study warns that
without swift and effective action
by the United States to secure a
strong trade treaty with Japan that
meets or exceeds Japan’s agreements with Australia, New Zealand
and the European Union, the United
States could see its market share
drop in half over the next decade.

Australia and New Zealand have
the Comprehensive and Progressive Agreement for Trans-Pacific
Partnership (CPTPP) in place with
Japan already, which replaced the
Trans-Pacific Partnership after the
United States dropped out of the
agreement. USDEC notes that as
of today, Europe’s agreement with
Japan also will take effect.
Without a strong U.S.-Japan
trade treaty, competitors will seize
a cumulative $1.3 billion in dairy
sales over the next decade that otherwise would have been supplied
from the United States, a toll that
climbs to $5.4 billion once CPTPP
and the Japan-EU agreements are
fully implemented, USDEC says.
“These agreements will give our
competition a significant economic
advantage that will enable them
to increase their market share in
Japan, costing the U.S. dairy industry billions of dollars in lost sales,”
says Tom Vilsack, president and
CEO, USDEC. “U.S. dairy farmers
Turn to JAPAN, page 9
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MARKET INDICATORS
Chicago Mercantile Exchange

International Dairy Markets

Cash prices for the week ended February 1, 2019
Monday
Jan. 28

Tuesday
Jan. 29

Wednesday
Jan. 30

Thursday
Jan. 31

Friday
Feb. 1

$1.2100
+3

$1.2625
+5 1/4

$1.3025
+4

$1.3025
NC

$1.3000
-1/4

Cheese 40-lb. Blocks
Price
$1.3975
Change
+3/4

$1.4450
+4 3/4

$1.4700
+2 1/2

$1.4925
+2 1/4

$1.5000
+3/4

Cheese Barrels
Price
Change

February 1, 2019

Western Europe
Butter: 82 percent butterfat $4,900(+25)-$5,250(-25).
Butteroil: 99 percent butterfat $6,600(-250)-$6,875(-100).
Skim Milk Powder: 1.25 percent butterfat $2,125(+100)-$2,275(+75).
Whole Milk Powder: 26 percent butterfat $3,175(+75)-$3,375(+125).
Whey Powder: Nonhygroscopic $1,000(+75)-$1,075.

Weekly average (Jan. 28-Feb. 1): Barrels: $1.2755(+.1061); 40-lb. Blocks: $1.4610(+.0785).
Weekly ave. one year ago (Jan. 29-Feb. 2, 2018): Barrels: $1.3215; 40-lb. Blocks: $1.4635.

Oceania
Butter: 82 percent butterfat $4,200(+75)-$4,325(+25).
Cheddar Cheese: 39 percent maximum moisture $3,450(+25)-$3,550.
Skim Milk Powder: 1.25 percent butterfat $2,350(+25)-$2,650.
Whole Milk Powder: 26 percent butterfat $2,775(+50)-$2,825(+25).

Grade A NDM
Price
Change

Skim Milk Powder: 1.25 percent butterfat $2,475(-100)-$2,775(-100).
Whole Milk Powder: 26 percent butterfat $2,575(-25)-$3,150(+50).

South America
$1.0175
-1/4

$1.0200
+3/4

$1.0000
-3/4

$1.0075
-1

$1.0025
+1/4

Source: Dairy Market News. Prices reported in U.S. dollars per metric ton, F.O.B. port.
To convert to price per pound: divide price by 2,204.6 pounds.

Weekly average (Jan. 28-Feb. 1): Grade A: $1.0095(+.0032).

Grade AA Butter
Price
Change

$2.2600
+1 1/2

$2.2900
-1/4

$2.2925
+3/4

$2.2850
+2 1/2

$2.2900
NC

For the week ended:

Weekly average (Jan. 28-Feb. 1): Grade AA: $2.2835(+.0535).

Extra Grade Whey
Price
Change

$0.4000
-1/2

$0.3900
NC

$0.3900
-1

$0.4000
NC

$0.3625
-2 3/4

Weekly average (Jan. 28-Feb. 1): Extra Grade: $0.3885(-.0378).
Class II Cream (Major Northeast Cities): $2.3415(-.0226)–$2.7875(-.0269).
Sign up for our daily fax or email service for just $8 a month. Call us at 608-288-9090.

Weekly Cold Storage Holdings
Butter
Cheese

On hand
Monday

Week
Change

30,732
99,399

+3,894
+5,640

January 28, 2019

Change since Jan. 1
Pounds
Percent

+8,185
+9,144

National Dairy Products Sales Report

Last Year
Pounds
Change

+36
+10

12,466
90,416

+18,266
+8,983

Cheese 40-lb. Blocks:
Average price1
Sales volume2
Cheese 500-lb. Barrels:
Average price1
Adj. price to 38% moisture
Sales volume2
Moisture content
Butter:
Average price1
Sales volume2
Nonfat Dry Milk:
Average price1
Sales volume2
Dry Whey:
Average price1
Sales volume2

1/19/19

1/12/19

1/5/19

*$1.4309
$1.4323
11,603,683 *11,219,414

$1.4272
13,946,475

$1.4216
11,018,556

*$1.3857
$1.3567
*$1.3152
$1.2886
10,963,672 *13,356,692
*34.68
34.73

$1.4002
$1.3279
11,676,423
34.62

$1.3938
$1.3266
10,680,619
34.86

*$2.2280
$2.2696
3,482,734 *11,949,065

*$2.2459
*4,672,079

$2.2153
5,308,799

*$0.9652
$0.9713
18,638,748 *20,897,197

*$0.9472
*16,388,858

$0.9177
17,670,848

*$0.4835
*5,205,576

$0.4762
4,640,381

*$0.4829
*3,809,076

1/26/19

$0.4798
5,652,851

*

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

/Revised. 1/Prices weighted by volumes reported. 2/Sales as reported by participating manufacturers.
Reported in pounds.

Dry Products*

CLASS III PRICE
(Dollars per hundredweight, 3.5% butterfat test)
JAN
FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC
YEAR
2013
2014
2015
2016
2017
2018
2019

18.14
21.15
16.18
13.72
16.77
14.00
13.96

17.25
23.35
15.46
13.80
16.88
13.40

16.93
23.33
15.56
13.74
15.81
14.22

17.59
24.31
15.81
13.63
15.22
14.47

18.52
22.57
16.19
12.76
15.57
15.18

18.02
21.36
16.72
13.22
16.44
15.21

17.38
21.60
16.33
15.24
15.45
14.10

17.91
22.25
16.27
16.91
16.57
14.95

18.14
24.60
15.82
16.39
16.36
16.09

18.22
23.82
15.46
14.82
16.69
15.53

18.83
21.94
15.30
16.76
16.88
14.44

18.95
17.82
14.44
17.40
15.44
13.78

NONFAT DRY MILK
Central & East:
West:

low/medium heat $.9500-$1.0350(-1/2);
mostly $.9850(+1/2)-$1.0300(-1/2).
high heat $1.0500-$1.1300(+1).
low/medium heat $.9500-$1.0550;
mostly $.9800-$1.0200.
high heat $1.0700(-2)-$1.1850.

WHOLE MILK POWDER (National):
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$1.5000-$1.6500.

EDIBLE LACTOSE
(FOB)Central and West: $.2000(-8)-$.4500; mostly $.3200-$.4200.
WHEY POWDER
Central:
West:
(FOB) Northeast:

nonhygroscopic $.3700-$.5100(-1);
mostly $.4375(-1/4)-$.5000.
nonhygroscopic $.3500(-3)-$.5375;
mostly $.4450(-1/2)-$.5000.
extra grade/grade A $.4800(+1/4)-$.5100.

ANIMAL FEED WHEY (Central): Whey spray milk replacer $.3500(-1)-$.4000(-3).
WHEY PROTEIN CONCENTRATE (34 percent): $.8000-$1.0575;
mostly $.8350(+1/2)-$.9625.
DRY BUTTERMILK
(FOB)Central & East: $.9600-$1.0325(+1).
(FOB) West:
$.9000(+3)-$.9900(+1); mostly $.9200(+2)-$.9700(+1).
CASEIN:

Rennet $2.2600-$2.5900; Acid $3.0050-$3.1100.

*Source: USDA’s Dairy Market News

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
CME FUTURES for the week ended January 31, 2019

Class & Component Prices
January 2019
Class III:
Price
Skim Price
Class IV:
Price
Skim Price
Class II:
Price
Butterfat Price
Component Prices:
Butterfat Price
Nonfat Solids Price
Protein Price
Other Solids Price
Somatic Cell Adjustment Rate
Product Price Averages:
Butter
Nonfat Dry Milk
Cheese
Dry Whey

$ 13.96/cwt.
$ 5.41/cwt.

$ 13.78/cwt.
$ 5.18/cwt.

$ 15.48/cwt.
$ 6.98/cwt.

$ 15.09/cwt.
$ 6.54/cwt.

$ 15.74/cwt.
$ 2.5051/lb.

$ 15.67/cwt.
$ 2.5150/lb.

$
$
$
$
$

$
$
$
$
$

$
$
$
$

Class III Milk*

December 2018

2.4981/lb.
0.7757/lb.
1.1927/lb.
0.2898/lb.
0.00069/1,000 scc
2.2343/lb.
0.9513/lb.
1.3868/lb.
0.4805/lb.

JAN19
FEB 19
MAR19
APR 19
MAY 19
JUN19
JUL19
AUG19
SEP19
OCT19
NOV19
DEC 19

2.5080/lb.
0.7269/lb.
1.1417/lb.
0.2775/lb.
0.00069/1,000 scc

$
$
$
$

2.2425/lb.
0.9020/lb.
1.3742/lb.
0.4685/lb.

CHEESE FUTURES* for the week ending January 31, 2019
(Listings for each day by month, settling price and open interest)

JAN19
FEB 19
MAR 19
APR 19
MAY 19
JUN 19
JUL 19
AUG 19
SEP 19
OCT 19
NOV 19
DEC 19
JAN 20
FEB 20

Fri., Jan. 25

Mon., Jan. 28

Tues., Jan. 29

Wed., Jan. 30

1.388
1.401
1.447
1.485
1.543
1.592
1.638
1.666
1.688
1.692
1.683
1.675
1.660
1.662

1.388
1.398
1.438
1.478
1.536
1.588
1.638
1.666
1.688
1.692
1.685
1.675
1.665
1.662

1.389
1.407
1.453
1.489
1.542
1.590
1.639
1.670
1.690
1.695
1.688
1.678
1.664
1.662

1.387
1.408
1.461
1.492
1.550
1.600
1.645
1.677
1.690
1.695
1.690
1.678
1.664
1.662

3,855
3,512
3,245
2,633
2,358
2,113
1,510
1,619
1,368
1,141
1,205
991
31
11

Total Contracts Traded/
682/25,616
Open Interest

3,907
3,535
3,275
2,664
2,358
2,113
1,542
1,626
1,376
1,154
1,221
992
31
11

584/25,829

3,908
3,543
3,292
2,704
2,364
2,127
1,554
1,664
1,391
1,154
1,228
1,003
34
11

474/26,001

4,425
3,551
3,300
2,728
2,374
2,160
1,587
1,676
1,396
1,160
1,242
1,008
34
11

Fri., Jan. 25

Mon., Jan. 28

13.98
13.98
14.26
14.53
15.03
15.44
15.90
16.15
16.34
16.36
16.27
16.17

13.98
13.98
14.24
14.48
15.00
15.43
15.87
16.16
16.36
16.34
16.29
16.12

4,191
4,488
4,607
2,934
2,617
2,067
1,607
1,333
1,553
1,127
1,115
988

Total Contracts Traded/
Open Interest 990/28,733

Fri., Jan. 25
JAN 19
FEB 19
MAR19
APR19
MAY19
JUN19
JUL19
AUG 19
SEP 19
OCT 19
NOV 19

15.51
15.91
15.98
16.20
16.39
16.49
16.60
16.64
16.85
16.90
16.85

748
1,177
1,169
974
751
657
330
256
266
262
309

Total Contracts Traded/
200/7,258
Open Interest

---1.404
1.447
1.479
1.537
1.591
1.641
1.675
1.689
1.695
1.690
1.678
1.665
1.662

---3,650
3,411
2,728
2,363
2,156
1,586
1,685
1,405
1,163
1,243
1,013
38
11

666/22,476

459/26,676

(Listings for each day by month, settling price and open interest)
JAN19
FEB19
MAR 19
APR 19
MAY 19
JUN19
JUL 19
AUG 19
SEP19
OCT19
NOV 19

Total Contracts Traded/
62/3,837
Open Interest

Mon., Jan. 28
48.350
45.850
44.000
41.700
40.175
38.800
39.250
38.500
38.850
38.200
38.725

587
451
489
370
370
393
227
229
151
187
184

52/3,854

Tues., Jan. 29
48.250
46.000
44.250
41.800
40.500
39.200
39.250
38.500
39.000
38.200
38.725

589
449
490
371
370
393
227
229
151
187
184

24/3,858

Wed., Jan. 30
48.050
45.950
43.800
41.800
40.500
39.275
39.250
38.500
39.000
38.200
38.725

4,251
4,396
4,851
3,125
2,727
2,137
1,616
1,328
1,564
1,135
1,156
999

Wed., Jan. 30
13.98
14.03
14.46
14.64
15.18
15.57
15.95
16.26
16.45
16.43
16.36
16.21

4,996
4,397
4,894
3,121
2,761
2,164
1,614
1,332
1,576
1,139
1,158
1,006

718/30,271

1,299/29,398

Thurs., Jan. 31
---14.02
14.36
14.53
15.04
15.48
15.97
16.25
16.43
16.43
16.36
16.21

---4,338
4,931
3,175
2,800
2,166
1,610
1,328
1,577
1,139
1,158
1,006

1,030/25,341

Mon., Jan. 28

Tues., Jan. 29

15.51
15.87
16.00
16.22
16.40
16.45
16.59
16.68
16.85
16.90
16.85

15.54
15.93
16.06
16.26
16.40
16.50
16.61
16.73
16.84
16.90
16.91

748
1,184
1,184
1,013
760
685
332
256
266
262
309

893/7,379

Wed., Jan. 30

Thurs., Jan. 31

15.48
15.85
16.02
16.26
16.38
16.42
16.61
16.68
16.85
16.90
16.91

---15.83
15.99
16.22
16.35
16.45
16.61
16.71
16.91
16.86
16.87

739
1,214
1,186
1,033
760
719
346
267
278
273
320

763
1,232
1,185
1,033
760
732
349
278
278
273
320

210/7,527

---1,234
1,195
1,048
760
737
353
282
282
276
329
76/6,888

86/7,595

Cash-Settled NDM*
Fri., Jan. 25
JAN 19
FEB 19
MAR19
APR19
MAY19
JUN19
JUL19
AUG 19
SEP 19
OCT 19
NOV 19

95.250
99.300
100.275
101.900
103.250
104.000
105.000
105.800
107.000
107.700
108.000

1,010
1,250
1,553
1,378
966
796
408
243
254
308
404

Total Contracts Traded/
150/8,820
Open Interest

Mon., Jan. 28
95.250
99.600
100.000
101.875
103.325
103.725
105.250
106.000
107.000
107.700
107.600

1,010
1,257
1,553
1,370
974
799
415
255
259
308
424

145/8,874

Tues., Jan. 29

Wed., Jan. 30

Thurs., Jan. 31

95.250
99.525
100.250
102.025
103.750
104.500
105.500
106.250
107.000
107.700
107.925

95.130
98.525
99.000
100.425
102.000
102.900
104.175
105.000
106.875
107.500
107.400

---98.725
99.150
100.425
101.850
102.900
104.525
105.200
106.450
107.000
107.500

1,010
1,255
1,545
1,377
981
805
416
260
259
308
434

152/8,904

984
1,261
1,539
1,384
1,082
806
422
274
262
310
434

---1,262
1,547
1,406
1,070
791
441
273
267
313
437

502/8,062

273/9,014

Cash-Settled Butter*

DRY WHEY FUTURES* for the week ended January 31, 2019
587
458
475
368
367
393
226
229
149
187
182

13.98
14.05
14.39
14.57
15.06
15.48
15.90
16.20
16.40
16.39
16.32
16.20

Thurs., Jan. 31

Fri., Jan. 25

Fri., Jan. 25

1,246/29,123

Tues., Jan. 29

Class IV Milk*

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.

48.350
45.850
43.100
41.225
40.125
38.725
38.775
38.500
38.850
38.200
38.000

4,232
4,413
4,792
3,046
2,682
2,101
1,610
1,325
1,557
1,128
1,143
988

Thurs., Jan. 31

665
450
490
371
370
393
227
229
152
187
184

---45.950
43.750
41.800
41.250
39.750
39.250
39.000
39.200
38.250
38.725

16/3,936

---448
493
372
375
393
235
235
158
190
187

47/3,307

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.

JAN 19
FEB 19
MAR19
APR19
MAY19
JUN19
JUL19
AUG 19
SEP 19
OCT 19
NOV 19

223.500
225.000
225.500
227.425
228.525
229.150
230.000
231.200
232.500
232.025
231.750

1,126
1,247
1,488
993
728
666
455
376
356
295
272

Total Contracts Traded/
Open Interest
180/8,252

Mon., Jan. 28
223.500
225.800
226.500
228.950
229.100
229.725
230.675
232.500
233.250
233.600
233.350

1,127
1,251
1,509
996
734
668
465
384
362
297
281

171/8,331

Tues., Jan. 29
223.950
226.000
227.750
229.500
229.850
230.500
231.450
232.950
234.000
234.000
233.700

1,126
1,272
1,537
1,040
755
700
469
385
374
316
297

259/8,528

Wed., Jan. 30
223.430
226.425
228.950
230.450
230.675
231.650
232.250
233.700
235.150
234.350
233.750

1,306
1,292
1,571
1,062
784
713
488
394
394
320
301

Thurs., Jan. 31
------226.225 1,296
228.500 1,573
230.025 1,061
230.975 779
231.700 707
232.450 491
234.000 398
234.725 396
233.825 334
233.100 301

440/8,887

155/7,598

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.

More News, More Solutions, More Choices!
www.cheesemarketnews.com • 608.831.6002

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.

STAY ON THE

Cutting Edge with Urschel

YOUR PARTNER IN
PRODUCTIVITY

Urschel collaborates with processors to deliver optimal cutting solutions — from our free-of-charge test cutting services to delivering
just the right machine based on your set-up. Seamless integration of rugged, sanitary stainless steel shredders and dicers; designed
for continuous, uninterrupted production to keep tempo with your line and minimize costly downtime. Operation at a push of a
button simpliﬁes time and labor costs. Parts on-demand crafted with close tolerances to ﬁt and function parallel to the originals.
Rely on Urschel as your partner in productivity to determine long-range operational goals and for the life of your machine.

SET-UP A FREE TEST CUT OF YOUR PRODUCT:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com
® Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information please visit www.urschel.com
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WCMA UPDATE
Perspective:
WCMA Update
John Umhoefer is executive director
of the Wisconsin Cheese Makers
Association. He contributes this column
monthly for Cheese Market News®.

Study: Dairy imitators
confuse consumers
Potato starch, coconut oil and water
smushed into a white block isn’t mozzarella cheese. And that’s why Follow
Your Heart brand Mozzarella Style
Slices and other non-dairy “cheeses”
are finally under scrutiny.
FDA calls this food category
“plant-based products manufactured
to resemble dairy foods,” and this fall
the agency asked for public comments
on these imitators.
FDA posed dozens of questions
with this goal: “We are interested in
learning whether consumers are aware
of and understand the basic nature, essential characteristics, characterizing
ingredients, and nutritional differences
between plant-based products and
dairy foods.”
Wisconsin Cheese Makers Association, Edge Dairy Farmer Cooperative and Dairy Farmers of Wisconsin

partnered this winter on a consumer
research study to discover the objective
consumer data FDA is seeking.
National consumer research experts
at Ravel surveyed 450 consumers identified as purchasers of dairy products,
purchasers of plant-based foods that
mimic dairy, or buyers of both. They
asked these consumers about ingredients in real cheese vs. these plant-based
products, about nutrients, protein
content, overall nutrition, naturalness
and buying habits.
What did the study find? Consumers are confused by these plant-based
foods that borrow standardized words
like cheddar and mozzarella, and
display terms like cheese alternative.
Consumers are confused about what
they’re buying, the nutrition they’re
expecting and ingredients they never
anticipated.

Here’s some findings Ravel reported from the study, now in the
hands of FDA:
• One-quarter of consumers mistakenly indicated that pasteurized
milk was present in plant-based foods
that mimic cheese, and one-quarter
don’t know what ingredients are in
these mimics. The high prevalence
of “don’t know” and mistaken responses perhaps indicates that the
use of traditional dairy names such
as cheddar and mozzarella confuse
consumers, leading to the selection
of dairy ingredients in these plantbased foods.
• About one-third of consumers
don’t know or think that plant-based
cheese has higher quality protein,
even though plant-based foods that
mimic cheese have little to no protein
content.
• Significantly more consumers
indicate that they would buy one of the
plant-based foods that mimic cheese
because they are low in calories, low
in fat, and contain no additives. In actuality, plant-based foods that mimic
cheese contain an equal or comparable amount of fat and calories and
contain substantially more additives
than dairy cheeses.
• About half of consumers say
plant-based foods that mimic cheese
are actually cheddar or mozzarella
cheese. And compared to the dairy
cheeses, a significantly higher percentage don’t know if the plant-based
foods are cheddar or mozzarella
cheese. Together, these answers indicate more than half of consumers
surveyed mistook a plant-based food
mimicking cheddar or mozzarella to

be traditional cheddar or mozzarella
or were unclear about applying these
traditional cheese names to plantbased foods.
FDA is America’s food policeman,
upholding honesty and fair dealing
in the interest of consumers. A food
is misbranded and prohibited from
introduction into interstate commerce
if it purports to be a food with a standard of identity and fails to meet that
standard.
Foods described as mozzarella or
cheddar style made without dairy fall
clearly outside the federal standard set
for these cheese names, and worse,
these foods confuse consumers who
are expecting natural protein and calcium and finding plant-based mimics
with little or none of these essential
nutrients.
Wisconsin Cheese Makers Association urges FDA to fulfill its
requirement to regulate honesty and
fair dealing in foods and examine the
misuse of standard dairy names. Almond, potato and tapioca starch-based
products are not cheese, and are not
cheddar, havarti or mozzarella. The
deceptive labeling of these products
must stop because consumers are being misled for a fast buck.
WCMA thanks our partners at
Edge Dairy Farmer Cooperative
and Dairy Farmers of Wisconsin
for partnering to seek objective
consumer data that will aid FDA in
the fulfillment of its duties. CMN
The views expressed by CMN’s
guest columnists are their own opinions and do not necessarily reflect those
of Cheese Market News®.

NEWS / BUSINESS
U.S.-UK free trade agreement holds promise for U.S. dairy exports, industry testifies
WASHINGTON — The Office
of the U.S. Trade Representative
(USTR) this week held a hearing
on how a U.S.-United Kingdom
(UK) free trade agreement could
impact the U.S. economy, specific
industry sectors and consumers.
A total of 24 industry groups and
stakeholders, including the International Dairy Foods Association
(IDFA) and National Milk Producers Federation/U.S. Dairy Export
Council (NMPF/USDEC), were
invited to provide testimony in
Washington Tuesday.
In his testimony, Dave Carlin, IDFA senior vice president of
legislative affairs and economic
policy, outlined the importance
of global trade and new free trade
agreements to the U.S. dairy industry. He noted that the United States
now benefits from a dairy trade
surplus of more than $2 billion
after being a net importer of dairy

products only a decade ago, and
that American companies export
dairy products to more than 140
countries.
The UK has the potential to be
a large export market for the U.S.
dairy industry because it is a net
importer of dairy products, Carlin
said. In 2017, the UK imported
$3.1 billion worth of dairy products, but only $8.8 million of that
was from the United States, while
$3 billion was from the European
Union (EU).
“Assuming tariffs are eliminated,
there are opportunities for the United
States to export larger amounts of
cheese, butter, whey and milk powders as well as cream, yogurt, buttermilk and condensed milk to the UK,”
Carlin says.
Shawna Morris, vice president
for trade policy with NMPF and
USDEC, testified that the lopsided
trade dynamic between the United

States and UK is driven by disparities
of market access opportunity created
by current tariff and nontariff policies, not a lack of interest or availability of competitive product from
U.S. producers.
“Post-Brexit, if the United Kingdom exercises its independence to
establish a regulatory environment
that is more conducive to fair trade
in safe food products, we see strong
potential to expand bilateral dairy
trade and bring benefits to both sides
of the Atlantic,” Morris says.
Carlin called for strong sanitary
and phytosanitary (SPS) provisions
to be incorporated in the bilateral pact with the UK to ensure the
U.S. dairy industry can compete
on a level playing field, asking the
commission to use the provisions
included in the U.S.-Mexico-Canada Agreement (USMCA) as examples of ways to address technical
barriers to trade.

Both Carlin and Morris also urged
the administration to help establish fair
use of geographical indications (GIs).
“These talks offer the opportunity
to design a fairer geographical indication system than the one currently in
force; one that both adequately protects legitimate GI producers as well
as users of common food names,”
Morris says.
Morris adds another important
element for dairy in this agreement is
rules of origin.
“In light of the highly integrated
nature of UK and EU dairy trade,
strict product specific rules of origin that concentrate the benefits of
the agreement on the U.S. and UK
dairy sectors are needed to ensure
that the UK is not used as simply a
processing hub for European companies to export their milk and dairy
products to the United States while
benefiting from the terms of the
agreement,” Morris says.
CMN
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Dairy stakeholders praise bipartisan legislation that would allow whole milk in school meals
WASHINGTON — U.S. Reps.
Glenn Thompson, R-Pa., and Chairman of the House Agriculture Committee Collin Peterson, D-Minn., this
week introduced a bill to allow for
unflavored and flavored whole milk
to be offered in school cafeterias.
H.R. 832, the Whole Milk for
Healthy Kids Act of 2019, recognizes
the importance of milk to the health and
well-being of growing children, the
lawmakers say. The bill has eight other
co-sponsors, including Rep. Mike
Conaway, R-Texas, ranking member
on the House Agriculture Committee.
Last year, U.S. Agriculture Secretary Sonny Perdue directed USDA to
allow schools to serve 1 percent flavored milk in school meal programs.
H.R. 832 would allow whole milk to
be included as well.
“Milk is the No. 1 source of nine
essential nutrients in the diets of our
students, but if they don’t drink it, these
health benefits are lost,” Thompson
says. “Milk consumption has been
declining in schools throughout the
nation because kids are not consuming the varieties of milk being made
available to them. It is my hope that
the Whole Milk for Healthy Kids Act
will bring a wider range of milk options
to American lunchrooms so students
can choose the kind they love best.”
Peterson says he is proud to join
Thompson in this effort “that will
provide more choices for nutritious
and healthy milk to kids in schools,
and a valuable market for dairy farmers in Minnesota, Pennsylvania and
nationwide at a time when they’re

continuing to face extremely difficult
market conditions.”
The National Milk Producers Federation (NMPF) and the International
Dairy Foods Association (IDFA) welcome the introduction of the legislation
and not there is research showing that
such products benefit children and
gives school administrators one more
tool with which to develop healthy
eating habits.
“Whole milk provides yet another
way for children to receive dairy’s
nutritional benefits as part of a healthy
eating pattern,” says Jim Mulhern,
president and CEO of NMPF. “This
bill encourages the proper nutrition

Dairy Farmers of
Wisconsin projects
large volume of
cheese purchases
for Super Bowl
MADISON, Wis. — Dairy Farmers
of Wisconsin projects that Americans
will buy 88 million pounds of cheese
this week leading up to the Super
Bowl on Feb. 3.
That’s enough cheese to cover the
Mercedes-Benz Stadium football field,
end zone to end zone, 10 yards deep,
Dairy Farmers of Wisconsin says.
Cheese sales go up 10 percent in the
lead-up to the game day, the organization notes.
“When it comes to football, Wisconsin cheese is a staple for every party and
tailgate,” says Suzanne Fanning, senior
vice president for Dairy Farmers of
Wisconsin and chief marketing officer
for Wisconsin Cheese. “Everyone’s favorite snacks and foods include cheese,
from pizzas, nachos and hamburgers,
to chili, queso dip and cheeseboards.
Look for the Proudly Wisconsin Cheese
badge in stores nationwide when stocking up for football festivities.” CMN

they need to lead healthy lives.”
“We thank Rep. Thompson for his
leadership and Chairman Peterson for
being an original co-sponsor on this bill
to allow schools more flexibility to offer the same types of milk that children
and teens enjoy at home,” adds Michael
Dykes, president and CEO, IDFA. “Providing expanded milk options will help
ensure that students get the nutrients
that milk uniquely provides, including
calcium, vitamin D and potassium.”
The American Dairy Coalition
(ADC) also praised the bill, saying it
hopes the reintroduction of more varieties of milk to school lunch programs
will not only provide a key source of

IF YOUR FIRST SEAL
DOESN’T DO THE JOB,

then try a machine

nutrition for children across the nation,
but also develop a new generation of
milk drinkers in an age when fluid
consumption of milk is in decline.
“In the past decade, fluid milk sales
have fallen about 13 percent and the
price of milk has dropped nearly 40
percent over the last 4 years. Without
access to additional markets for their
product, dairy farmers are going out
of business at an alarming rate,” ADC
says. “Providing additional markets
for dairy producers is key to preserving and protecting an industry that
consistently provides consumers with
the highest-quality dairy products
available at an affordable price.” CMN

Heat and
pressure
from above
and below
create two
superior
seals.

WITH TWO.
What do bad seals really cost? Rework. Returns. Food
safety problems. Lost customers. Supervac automatic belt
vacuum chamber packaging machines feature a Double
Biactive high-pressure sealing system that provides two
superior seals to every bag, virtually eliminating leakers
and the problems they cause.
Superior seals are just the start. Supervac machines
reduce
labor costs while increasing
productivity. Their ergonomic design allows a single operator to load,
style and run the packages. Supervac’s exclusive Expansion
Cushion reduces evacuation times by up to 30%,
pushing the operator to keep up with the machine
and resulting in more packages at the end of the day.
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Supervac GK662B,
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Mark Davis is the former chairman of Davisco Foods International Inc.,
headquartered in Le Sueur Minnesota. A graduate of Minnesota State University in
Mankato, Minnesota, Mark Davis represented the second generation of the Davis
family in the business and worked his entire 48-year dairy career in his family’s third
generation food processing business.
Davisco Foods International Inc. was a 71-year-old company founded by Mark’s father,
Stanley Davis. What began as a small creamery, making butter from farm separated cream
would become a five-factory cheese manufacturer and food ingredient processor, with manufacturing facilities in Minnesota (3), South Dakota (1) and Idaho (1). Davisco had sales
offices in Eden Prairie, Minnesota, Geneva, Switzerland, Shanghai, China and Singapore.
Besides manufacturing cheese daily, Davisco produced and distributed dairy ingredients, derived from the by-products of its cheese production factories, worldwide; to the
food, pharmaceutical, nutraceutical and cosmetic industry. The company also did toll
processing for various food companies large and small. The Davis family sold Davisco
Foods to Canadian dairy cooperative Agropur in 2014.
Mark Davis now is a partner in Davis Family Dairies and chairman of Davis
Family Holdings.

A

Cheese Market News is pleased to
introduce our newest segment, “Legacy
& Leadership,” a conversation with
industry visionaries who have helped
propel the industry forward.
What motivates and helps company
leaders in growing their businesses? What
habits were fostered throughout their
careers? This new segment will explore
the thinking of these executives so that
aspiring dairy industry leaders may reflect
and assess their own perspectives and capabilities as they build their own legacies.

To make sure he is going
to have motivated, wellinformed and perfection-driven supervisory staff. Can those important people motivate the folks they are
responsible to lead and supervise?

Q
A

I’ve been so fortunate to be
surrounded by capable, dedicated associates and family
members throughout our history and,
most importantly, their dedication and
adaptability as we grew our production and geographic footprint.
As to the decisions that were important, product development and the
processing of byproducts is one area.
Another was our decision to expand into
geographic areas that had the ability to
profitably support increased farm milk
production. Both Idaho and South Dakota have continued to generate “new”
milk volumes.

What is one characteristic
that you believe every
leader should possess?

Every leader has got to be
incredibly curious. A simple
proclamation, but so incredibly important in all areas of a business’s day-to-day and long-term activities and plans.
A leader has to want to know what
motivates his suppliers of raw material.
Economics is the obvious one, but what
else drives those producers to exert the
time and energy to operate their business
at a profit? Why have they chosen your
company to supply?
In the case of the company’s work
force and management staff, what motivates those folks to give 100 percent
of the time on the job to the perfection
necessary to produce preferable and acceptable products that outcompete your
competition and satisfy the customer?
And then there’s the market itself.
Is the company’s product everything
the market is demanding? Are there
modifications of functionality or customer desires that could enhance the
company’s competitive position?

Q

What advice would you
give someone going into
a leadership position for
the first time?

Q

What are the most
important decisions you
made/have made as a
leader of your company?

A

Q
A

How do you encourage
creative thinking within
your organization?

I have had the good fortune
of employing self-motivated management staff that
acquire an intimate knowledge of their
areas of responsibility and use their
initiative to make suggestions on how
their departments, products and people
might enhance overall performance
and product values. No small part of
that is containing or reducing production costs.
In addition, there was the imagination of family members to utilize dairy
equipment for processing non-dairy
ingredients and to do contract processing
of other companies’ liquid ingredients.

Q
A

What is the biggest
challenge facing the
dairy industry today?

There are probably two issues
of equal importance.
There are the evolving
structural changes in the industry, and
these dynamics impact the industry from
milk production to global competitiveness. In the United States, these include
changes in the size of farms, environmental and geographic suitability for largescale milk production sites, changes in
regional manufacturing locations and
sizes, and the resulting consolidation of
political and organizational parochial
interest. Producer, processor and regulatory will become, and have become,
more attuned to each other.
The second challenge is rapidly evolving consumer attitudes about food. This
includes nutrition, origin of product and
environmental impact of production.
Dairy easily outpaces all others with
its nutritional value. Properly operated
dairies are incredibly sustainable as to
animal welfare, efficient and economic
use of feed sources and returning natural
fertilizers to the land.
We have a challenge in that all segments of the dairy industry must unite
and spread the message about dairy
products being the prime source of the
highest-quality nutrition in the world’s
food supply. Stop our historic segmentation of products derived from our milk
with regulatory and price differences.
Quality milk is quality milk.

Q

Please comment on the
importance of accuracy,
product quality and
reputation to a business’s longevity.

A

The dairy industry has a long
history of producing consistent, high-quality and nutritious food ingredients.
With that history and a united voice,
we must not only enhance our message
and unite our efforts to spread that fact;
we also must increase our emphasis
on guaranteeing continued superiority
of production technology and product
innovation.

Q

What would you cite as an
example of a time where
your company showed
innovation and leadership in the
dairy marketplace?

A

Our introduction to processing whey byproducts was a
most exciting time for our
company.
The evolving process had many
variations and many components.
Most of that innovation and promotion in my experience initially came
from European equipment suppliers
and manufacturers. The industry in
Europe in the 1960s and early 1970s
was way ahead of us in dairy processing, in my opinion. Their economics
of processing and strong commitment
to utilizing all the components of milk
drove them to innovate in many areas
of milk processing.
In 1970, I was fortunate to take a
trip to Europe, sponsored by three of
Europe’s, and dairy’s, leading technology and processing equipment
suppliers.
The experience was labeled :
“Scandinavian Orientation visit for
North American Dairy Industry.”
It was sponsored by Foss Electric,
Hillerød, Denmark; A/S Niro Atomizers, Copenhagen, Denmark; and A/B
Alfa-Laval, Tumba, Sweden.
These companies sponsored 157
American and Canadian dairy processors and equipment salesmen for
a week’s tour of plants, farms and
processor facilities. Through that
experience, I became acquainted with
people from the entire North American
and European dairy industry, people
that I would engage with for the next
50 years in business.

Q

What has been your
favorite thing about
working in the cheese
and dairy industry?

A

My favorite experiences
of working in the cheese,
whey and dairy industry
involve the vast numbers of generally nice people I have met and interacted with.
Our entrance into export markets
was a fascinating experience.
The energy created as milk components were differentiated and accepted
as integral components of formulated
foods.
The various regions of the world
of food and food ingredients used in
other cultures and markets opened
up relationships with competitors,
customers, equipment suppliers and
regulators from many, many countries.
Lifelong friendships, that are ongoing
to this day, are most satisfying. CMN
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Industry urges label regs for dairy imitators
WASHINGTON — Several dairy
organizations submitted comments
this week urging FDA to enforce
labeling rules that restrict the use of
terms such as “milk” or “cheese” on
non-dairy products.
Last fall, FDA issued a request for
information on how consumers use
plant-based foods and beverages, as
well as how they understand dairy
terms like “milk” or “cheese” when
these are used to label products made
from soy, peas or nuts.
In comments submitted this week,
IDFA included nearly 250 pages of
existing literature and recent consumer research, stressing that the issue
of using dairy terms on the labels of
plant-based foods and beverages is of
great importance to the industry.
“IDFA appreciates FDA’s efforts
to support consumer choice and innovation in the marketplace, and we
support FDA’s actions to ensure that
the labeling of plant-based products
is truthful and does not mislead or
confuse consumers,” IDFA says in
its comments. “As FDA moves forward, IDFA urges FDA to outline the
decision-making process it will undertake regarding appropriate labeling of
plant-based alternatives.”
The National Milk Producers Federation (NMPF) submitted comments
to FDA this week, saying the agency
must enforce its existing rules against
mislabeling plant-based products with
dairy terms to address widespread consumer confusion over the nutritional
content of dairy-product imitators.
According to surveys from the past
six months, NMPF says, 77 percent of
buyers of dairy and plant-based beverages think almond-based drinks have
as much or more protein than dairy,
78 percent thought plant-based beverages had at least as many vitamins and
minerals, and 68 percent thought such
beverages had at least as many “key
nutrients” as milk such as calcium and
potassium. NMPF notes none of these
perceptions are true.
The American Cheese Society
(ACS) also submitted comments to
FDA saying the definitions of milk,
milk products and cheese reflect longstanding traditions in dairy farming
and cheesemaking, as well as current
regulatory and labeling requirements.
“Although artisan, farmstead and
specialty cheesemakers contribute a
relatively small percentage of total
cheese production in the U.S., analysts believe the growth in U.S. cheese
production and consumption is largely
due to artisan and specialty cheesemakers,” say ACS President Cathy
Gaffney and ACS Executive Director Nora Weiser in their comments to
FDA. “In order to continue the expansion of this sector and support the producers and consumers seeking these
products, it is essential that there is
clarity about what differentiates these

value-added dairy products from nondairy products in the marketplace.”
Edge Dairy Farmer Cooperative,
which represents dairy farmers in eight
Midwestern states, submitted comments demanding FDA “no longer turn
a blind eye to misleading labeling”
given the “blitz of dairy imitation foods
hitting grocery stores and the corresponding customer confusion.”
Labeling plant-based products
to mimic milk, cheese, yogurt and
other real dairy foods betrays the
trust of consumers who equate dairy
with health and nutrition, the cooperative says, citing results of thirdparty national research it commissioned with the Wisconsin Cheese
Makers Association (WCMA) and
Dairy Farmers of Wisconsin regarding customer perceptions of plantbased foods. WCMA also submitted
comments to FDA this week pointing to the results of this study. (See
columnist on page 4 of this issue.)
Additionally, members of Congress recently wrote to FDA calling
for stricter enforcement of dairy standards of identity.
“Modifying the word ‘milk’ with
a plant product descriptor does not
make the label accurate or appropriate, as these products simply do not
contain milk or milk ingredients and
the plant-based liquids are not permitted ingredients in milk,” wrote 10
first-term House members in a letter
organized by Reps. Anthony Brindisi,
D-N.Y., and John Joyce, R-Pa. “The
use of such a descriptor is a clear violation of milk’s standard of identity.”
The letter builds upon a bipartisan call
for FDA action last October that attracted 48 House member signatures. CMN

Washington state senator introduces bill
to bar non-dairy from using ‘milk’ label
OLYMPIA, Wash. — Washington
state Sen. Doug Ericksen, R-Ferndale, has introduced a bill that would
prohibit makers of milk-substitute
products from calling their products
“milk.” A public hearing of the bill
took place Tuesday before the Washington Senate Agriculture, Water,
Natural Resources and Parks committee.
Ericksen’s labeling legislation is
aimed at makers of soy, almond and
other non-dairy milk-substitute beverages. Only milk and products con-

taining milk would be allowed to use
the term. The measure has been filed
as Senate Bill 5349.
“Consumers deserve to know the
truth,” Ericksen says. “These products aren’t milk. Unfortunately, federal regulators have been slow to
crack down on products that purport
to be milk, and states are forced to
take action.”
Last year, North Carolina
enacted similar legislation, contingent on neighboring states
enacting similar laws.
CMN

EEX and GDT make progress on auction JV
LEIPZIG, Germany — The European Energy Exchange (EEX) and
Global Dairy Trade (GDT) have successfully concluded the initial consultation period regarding the establishment of a joint venture to operate
a European-based auction mechanism for European dairy products.
The initiative between EEX and
GDT received a high level of interest
in the market during the evaluation
process. (See “GDT, EEX sign letter
of intent on new auction mechanism”
in the Sept. 8, 2017, issue of Cheese
Market News.)
To date, EEX and GDT have met
with more than 50 key participants of
the dairy value chain, including sellers

and buyers across France, Germany,
Ireland, the Netherlands, Scandinavia,
Switzerland and the United Kingdom,
as well as buyers from Asia.
Following the completion of the
market consultation and initial evaluations with potential IT partners, EEX
and GDT will enter the next phase of the
project to further develop the scope of
possible services, obtain commitments
from potential customers, validate
commercial viability and facilitate
a partnership arrangement between
EEX and GDT.
Final decisions by both partners on
the initiative are expected by mid-2019.
If positive, the first auction of the new
venture would take place in 2020. CMN

USDA seeks to buy 113,400 pounds of cheese
KANSAS CITY, Mo. — USDA announced this week it is seeking to purchase 113,400 pounds of String cheese.
Offers to supply the cheese are due

by 9 a.m. CST Feb. 12. For more information, see https://portal.wbscm.usda.
gov/publicprocurement and click on
AMS Dairy, then the 2019 folder. CMN

For more information please visit https://intlfcstone.cvent.com/GlobalMarketsOutlook2019
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PEOPLE & AWARDS
Rich and Heather Draper of The Ice Cream
Club receive Food Safety Leadership Award
WASHINGTON — Rich and Heather
Draper of The Ice Cream Club Inc.,
received the International Dairy Foods
Association’s 2019 Food Safety Leadership Award during the IDFA Dairy
Forum in Orlando, Florida.
Now in its third year, the award
honors an individual, group or organization for demonstrating outstanding
leadership directed at enhancing food
safety within the dairy products industry.
Rich is the CEO and Heather is
director of the company, which is
located in Boynton Beach, Florida.
“Rich and Heather were vital contributors to IDFA’s ice cream food safety task force, which developed a set of
resources for the ice cream industry in
2016. Most recently, they’re guiding
IDFA’s efforts to develop a website
that will provide food safety guid-

ance and resources for small-scale and
artisan ice cream producers. They’ve
also shared their time and talents in
an industry effort to educate artisan
cheesemakers on food safety practices,” says John Allan, vice president
of regulatory affairs and international
standards, IDFA.
IDFA says the Drapers understand
that a culture of food safety starts at the
top, and they have worked tirelessly
within The Ice Cream Club to define
and implement strong food safety
practices and ensure all employees recognize the importance of food safety to
the company and its customers.
A call for nominations for the 2020
Food Safety Leadership Award will be
released this summer.
For more information, visit
www.idfa.org.
CMN

NEW PRODUCTS

Comings and goings … comings and goings
The American Cheese Society
(ACS), Denver, has hired Josh
Hendrickson as its new certification manager. Hendrickson will
oversee the development, logistics,
management and delivery of ACS’s
current and future professional certification programs, including the
ACS Certified Cheese Professional
Exam and the ACS T.A.S.T.E. Test.
Hendrickson comes to ACS with
almost 10 years of experience managing projects and programs for both
nonprofits and the private sector,
along with experience teaching at
the college level.
Danone, Paris, France, has named
Véronique Penchienati-Bosetta as
executive vice president of specialized nutrition, succeeding Bridgette
Heller. Penchienati-Bosetta previously served as Danone’s executive
vice president of growth and innovation and as a member of the company’s
executive committee. She has been

JLS to showcase new sanitary open frame
design at IPPE 2019 Feb. 12-14 in Atlanta
ATLANTA — JLS Automation will
introduce a new open frame design
for its robotic packaging system at the
International Production and Processing Expo (IPPE) Feb.12-14 in Atlanta.
The new open frame allows cheese
and food producers to easily inspect,
access, clean and maintain all surfaces
on the machine frame. The open frame
is now available on both the JLS Talon
robotic pick-and-place system and
Osprey robotic case packers.
The hygienic frame is crafted from

stainless steel sheets and eliminates enclosed spaces that can harbor bacteria,
according to JLS. In addition, horizontal
surfaces have been minimized to prevent pooling of fluids and product, and
there is a sloped control box for run-off
that promotes sanitary operation.
The new open frame design will be
displayed on a JLS Talon pick-andplace system at the Ross Industries
booth B-661 at IPPE 2019.
For more information, visit www.
jlsautomation.com.
CMN

Add Stretch Wrap to Your Delivery
and Improve Your Bottom Line
SStretch
tretch
h wrap technology
is advancing and
Nelson-Jameson
Ne
els
has
secured new
suppliers with
improved
pricing.
i

working at Danone for 20 years.
JLS Automation, York, Pennsylvania, has named John Hofer as regional
sales manager, central region for the
United States and Canada. In his new
role, Hofer will support sales for the
Midwestern states and Canada. Previously, he held several roles during his 13
years with Multivac, including field service manager and automation technical
product manager, where Hofer created
custom automated packaging solutions.
Ohio Department of Agriculture,
Reynoldsburg, Ohio, has appointed
Dorothy Pelanda as the 39th director
of the Ohio Department of Agriculture.
She is the first woman to serve as director in the department’s history. Pelanda
has practiced law in her own private
practice for nearly 30 years and has
served in several legislative positions
for the Ohio House of Representatives
since 2011. She has called Ohio home
all her life and grew up on her family
farm in Marysville, Ohio.
CMN

Obituary
James T. Dickrell
WAUSAU, Wis. — James T. Dickrell,
66, died Jan. 29 at Aspirus Wausau
Hospital in Wausau, Wisconsin.
Dickrell was born on July 24, 1952,
in Marshfield, Wisconsin, to Lloyd and
LaVerne Dickrell. He married Joan M.
Wotruba Jan. 12, 1974, at St. Wenceslaus Catholic Church in Milladore,
Wisconsin.
Dickrell was a licensed cheesemaker, working as a cheese grader at
Schreiber Foods in Wisconsin Rapids, Wisconsin, for 27 years until his
retirement.
He also was a member of the
Junction City, Wisconsin, Lions
Club and served as the sexton for St.

Wenceslaus and Union Cemeteries,
both in Milladore, Wisconsin. He
enjoyed golfing, pitching horseshoes,
mowing the lawn and refinishing
furniture.
Dickrell is survived by his wife,
Joan, daughters, Tracy and Kelley,
grandchildren, siblings, other relatives
and friends.
He was preceded in death by his
parents and a brother, Richard.
Jim was an eye donor and in
lieu of flowers, memorials may
be designated to the Junction City
Lions Club Scholarship Fund (www.
junctioncitywi.com/junction-citylions.html).
CMN

REGISTRATION NOW OPEN FOR

2019 WSU Creamery Events
 Cheese Making
 X Basic-Plus, Mount Vernon, WA; February 5–7, 2019
(Designed for beginning cheese makers interested in farmstead and artisan
cheese production; includes ﬁeld trip to licensed cheese making facility.)

X 33rd Advanced, Pullman, WA; February 26–28, 2019
(Designed for experienced cheese makers, supervisors, management,
QC and marketing personnel; includes hands-on cheese making.)

 Pasteurization
Call today...our Technical
Sales Team can evaluate
your opportunity to save!
1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com
For more information please visit www.nelsonjameson.com

X Workshop, Pullman, WA; April 16–18, 2019 (Third Day Added!)
(Designed for plant operators, maintenance, QC, management and suppliers.
Days 1 and 2 cover vat and basic HTST systems; day 3 is optional for
HHST systems.)

For more information, contact John Haugen
jfhaugen@wsu.edu; Phone (509) 335-5737;
Fax (509) 335-7525 or link to our website:
www.creamery.wsu.edu/upcoming
For more information please visit www.creamery.wsu.edu/upcoming
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NEWS / BUSINESS
Worker dies in machine at cheese factory
ORANGEBURG, N.Y. — A worker
at ICCO Cheese Co., Orangeburg,
N.Y., was found dead inside a machine
in what appears to be a work-related
accident, according to the Orangetown
Police Department.
Patrol officers responded to ICCO
Cheese Jan. 15 at 10:30 a.m. and
were advised of a work-related accident. The victim, 41-year-old Edwin
Nunez of Patterson, New Jersey, was
pronounced deceased by paramedics

after being found inside of the machine
to which he was assigned as his work
station.
The incident is being investigated
as an accident, and OSHA was notified
and on-scene for the investigation, the
police department says.
ICCO processes grated Parmesan and Romano products as well
as bread crumbs. The company did
not respond to a request for comment on the accident.
CMN

JAPAN
Continued from page 1

and processors strongly support the
administration’s launch of trade talks
with Japan. We hope this report provides fresh ammunition to our negotiators about why a strong U.S.-Japan
agreement is so important for American agriculture.
In December, the Office of the U.S.
Trade Representative released negotiating objectives for a U.S.-Japan trade

pact, which includes measures that
would help support U.S. agricultural
exports to Japan. (See “CPTPP enters
into force; USTR outlines Japan trade
objectives” in the Jan. 4, 2019, issue
of Cheese Market News.)
“U.S. dairy farmers are facing economic hardships, and expanding opportunities overseas is the best way to
counter that,” says Jim Mulhern, president and CEO, National Milk Producers
Federation. “A trade deal with Japan that
significantly expands dairy access would
make 2019 a brighter year.”
CMN
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Controls Engineer (Howard, WI)
Zepnick Solutions, Inc., a leader in industrial automation engineering and equipment, located
in Green Bay, Wisconsin, has an immediate opening for an experienced, creative and dynamic
Controls Engineer.
The desired candidate will have the following knowledge/experience:
•3URÀFLHQF\LQ$OOHQ%UDGOH\3/&3URJUDPPLQJ6RIWZDUH 56/RJL[6WXGLR
•\HDUV·0DFKLQH&RQWUROVRU3DFNDJLQJ([SHULHQFHLQWKH3XOSDQG3DSHURU)RRG
and Dairy Industries
•$ELOLW\WRGHYHORSD3/&SURJUDPIURPVFUDWFKRUFXVWRPL]HDSURJUDPEDVHGRQ
FXVWRPHUVSHFLÀFWHPSODWHV0XVWKDYHÁH[LELOLW\LQSURJUDPPLQJVW\OHWRDGDSW
to customer standards
•3URÀFLHQF\LQ:RQGHUZDUH,Q7RXFK:RQGHUZDUH$UFKHVWUD )DFWRU\7DON+0,GHYHORSPHQW
• Experience designing controls system networks using Ethernet, ControlNet and DeviceNet
•([SHULHQFHGHVLJQLQJSURJUDPPLQJDQGFRQÀJXULQJ9DULDEOH)UHTXHQF\'ULYH
V\VWHPVVSHFLÀFDOO\5RFNZHOOKDUGZDUH
7KLVLVDGLUHFWKLUHSRVLWLRQ,QDGGLWLRQWRDQDWWUDFWLYHZDJH
=HSQLFN6ROXWLRQV,QFRIIHUVDIXOOEHQHÀWSDFNDJHLQFOXGLQJ
KHDOWKOLIHDQGGLVDELOLW\LQVXUDQFH N SDLGYDFDWLRQ
and holidays.

Come join our outstanding team!
Please email your resume
with “Controls Engineer” in the
subject line to: hr@zepnick.com
For more information please visit www.linkedin.com/company/zepnick-solutions-inc

For more information please visit www.imexchange.com

•

Proudly Supplying the
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for 75 Years!

CHEESE/DAIRY

12

•

GOT CHEESE?

THAT

We
We purchase
purchase scrap
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cheese
(ﬁsh
bait/animal
feed), etc.)
(fish bait, floor sweeps,
undergrades and off spec.
for feed. We can pick up on a
cheese. We can pick up on a
spot, weekly
weekly or
ormonthly
monthlybasis.
basis.
spot,

PHONE:

FAX:

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

GENERAL MACHINERY CORPORATION
P.O. BOX 717
SHEBOYGAN, WI 53082-0717

Mike Veatch • 417-575-9257
mveatch@paulmueller.com

•

NATIONAL SALES MANAGER – WEST

Jim Hall • 417-575-9214
jhall@paulmueller.com

©2015 Paul Mueller Company

Please contact:

BIG REWARD OFFERED
FOR YOUR...

tom@whalenfoodsinc.com
(866) 547-6510

• Cheese Trim • Cheese Fines
• #1 and Undergrades
• Close Coded Products
• Natural, Processed,
Imitation or Flavored

For more information please
visit www.genmac.com

NATIONAL SALES MANAGER – EAST

12

CHEESE CUTTERS
BOOST PROFITS

FOR MORE INFORMATION, PLEASE CONTACT:

CHEESE/DAIRY

BUSINESS SERVICES 3

Call Dean, Eric, Pat or Wade:

(877) 914-5400

horizonsalesinc.com

www.whalenfoodsinc.com

429-2

1-800-MUELLER • www.paulmueller.com

For more information please
visit www.paulmueller.com
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4
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UPCOMING EVENTS
Registration deadline approaching for
WSCI’s Feb. 15 meeting in Wisconsin Dells

New York State Cheese Manufacturers’
2019 Spring Conference to be March 4-5

WISCONSIN DELLS, Wis. — The
registration deadline is approaching
for the Wisconsin Specialty Cheese
Institute’s (WSCI) annual meeting.
The meeting, open to members and
non-members, will take place Feb.
15 in Wisconsin Dells, Wisconsin, at
Chula Vista Resort.
The program, which begins at 9
a.m., will include a culinary and cheese
trends panel called “Cheese Cafe:
What’s on the Menu?”
Mary Felton, founder and president,
HR Business Partners, will conduct
a late morning session and discuss
employment law updates and trends,
attendance policies in relation to un-

SYRACUSE, N.Y. — The New
York State Cheese Manufacturers’
Association will host its annual
meeting March 4-5 at the Doubletree
Syracuse Hotel in Syracuse, New
York. Online registration is now
open until Feb. 18.
The two-day meeting begins
Monday morning with a presidential
address and business meeting led by
Tim Reagan, followed by a New York
dairy outlook by Ed Gallagher, Dairy
Farmers of America (DFA).
Cornell University’s Andrew
Novakovic will cover challenges
and opportunities for the cheese
industry. Cornell’s Rob Ralyea and
Heather Spraker with the New York
State Department of Agriculture
and Markets will lead the cheese
judging contest and clinic. Staffing
needs of the dairy industry also will
be discussed.
After lunch, Cheese Reporter’s
Dick Groves will discuss happenings in dairy around the country and
around the world, followed by David
Barbano discussing mid-infrared test-

employment compensation, sexual
harassment and work place violence
training.
Following a networking lunch,
WSCI’s afternoon session features
motivational speaker and author Rudy
Ruettiger, inspiration for the 1993 film
“Rudy.”
The registration deadline is Feb.
8, and cost to attend is free for WSCI
members and $75 for non-members.
To RSVP, contact WSCI’s Kathy
Brown via phone at 262-740-2180 or
by emailing kathy@planningoptions
inc.com.
For more information, visit
wispecialtycheese.org.
CMN

NEWS / BUSINESS
European Commission announces latest
tender; 99 percent of SMP stocks now sold
BRUSSELS, Belgium — The European Commission has announced
that 18,514 metric tons of skim milk
powder (SMP) public stocks were
sold in its latest tender Jan. 24. This
latest sale means that 99 percent of
the total stocks bought and managed by the commission now have
been sold.
A total of 380,000 metric tons of
SMP were bought by the European
Commission between 2015 and
2017 through public intervention to
help stabilize the market and support farmers’ income following the

2015-2016 market crisis. A process
of monthly and later bimonthly
public tenders was opened by the
commission at the end of 2016 to
gradually sell the products back into
the market.
Currently 4,000 metric tons — or
about 1 percent — remains out of the
original 380,000 metric tons, and out
of the 14 member states that were
storing SMP on behalf of the commission, only four now are left with
small stocks.
The next tender is scheduled
to take place Feb. 7.
CMN

Food Safety Northwest to host food safety
workshops in Tualatin and Medford, Oregon
BOISE, Idaho — Food Safety Northwest (FSNW) will host the “Introduction to Good Manufacturing Practices,
Preventative Controls and Food Safety
Modernization Act Workshop” March
12 in Tualatin, Oregon, and March 14
in Medford, Oregon.
This workshop meets the FDA
qualified individual training require-
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ing for dairy herd management and
dairy product analysis. Casey McCue
with New York State Department of
Agriculture and Markets, Division of
Milk Control, will talk about changes
to 21 CFR 133 and provide an Albany,
New York update.
The meeting continues Tuesday
morning with a panel discussion on
microbiology testing technologies.
Panelists include Cornell’s Martin
Wiedmann; Danielle Wellington,
Neogen; and representatives from
Biomerieux and Hygiena.
Cornell’s Samuel Alcaine will provide an update on current research by
the Alcaine Research Group, including
fermented dairy beverages, “glowing”
cheese and other experiments.
The meeting will end Tuesday
afternoon with a company story and
awards luncheon. Company exhibit
hours will be 8 a.m. to 7:30 p.m. on
Monday and 9 a.m. to 1 p.m. Tuesday.
For more information, visit
nyscheesemakers.com/events/nyscheese-manufacturers-2019-springconference.
CMN
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ments for food hygiene and food
safety under the Food Safety Modernization Act (FSMA). It serves as
a prerequisite program to prepare
participants to take the 2.5 day Food
Safety Preventive Controls Alliance
Preventive Controls for Human Food
Course.
Food safety experts Mark Daeschel and Jeff Kronenberg will lead
the workshop. It is designed for line
workers, quality control personnel,
sanitors, supervisors, plant managers
and other employees of food processing operations.
The workshop will cover an overview of food safety, HACCP and
preventive controls; the science of
food hazards; Good Manufacturing
Practices (GMP); a brief history of
food safety regulations; FSMA and the
new FSMA GMP regulation; preventive controls for human and animal
food rules; sanitary transportation
of human and animal food; foreign
supplier verification rule; and food
defense.
Interactive team exercises and
electronic participant response technology will be included. The workshop will end with a question and
answer session.
The cost to attend is $295 per
person. Technical questions can be
directed to FSNW at 208-426-0228
or jk@fsnwllc.com.
For more information, visit
fsnwllc.com/introduction-to-gmpspreventive-controls-and-fsmaworkshop.
CMN
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FARM BILL
Continued from page 1

NMPF says dairy programs should
be fast-tracked because of the nature
of farm bill reforms.
“Because the dairy provisions
of the law simply modify the preexisting margin program, it is clear
from Congress’ direction that USDA
can move forward to enact the new
provisions without conducting a formal rulemaking process,” Mulhern
writes. “We encourage you to utilize
this flexibility to help add momentum
to the process, especially in light of
the fact that the government shutdown has delayed the department’s
ability to proceed.”
NMPF says it looks forward to
working with USDA on a farmerfriendly sign-up process that gives
producers time to understand their
options, with quickly updated online
tools to streamline the process.
The new farm bill includes several
critical provisions important to dairy.
The new Dairy Margin Coverage program (DMC) offers more affordable
and higher coverage levels than previous initiatives, with all dairy producers able to insure margins up to
$9.50 per hundredweight on their Tier
I (first 5 million pounds) production
history. The DMC also offers a lower-cost $5 margin coverage, which is
catastrophic protection for operations
wishing to cover more than 5 million
pounds of production.
FarmFirst Dairy Cooperative also
welcomed the government reopening
and urges immediate implementation
of the 2018 Farm Bill.
John Rettler, president, FarmFirst,
says that low margins have been
affecting dairy farmers for more than
four years now, and for the DMC program to be effective, FSA offices need
to be open and dairy farmers need the
ability to sign up for the program.
“With the government reopened,
FarmFirst urges the USDA to keep
the 2018 Farm Bill as a priority and
expedite implementation,” Rettler
says. “Fortunately, the Dairy Margin
Coverage program mirrors much of
the original program, so we are hopeful that there won’t be a need for a
formal rulemaking process.”
This week, the board of the
National Farmers Union (NFU)
passed a resolution calling on the
administration and Congress to work
together to strengthen the farm safety
net to help farm families weather the
coming years.
“Economic
challenges
have
forced many farmers into significant
financial strain, particularly beginning farmers and ranchers who have
not had the ability to build up equity,”
the board says. “Despite their best
efforts, many farmers are struggling
to stay afloat. We urge Congress and
the administration to work together to
find solutions that will provide signif-

icant, long-term answers to strengthen the farm safety net.”
The NFU board notes that net
farm income in 2018 is estimated to
be nearly 50 percent less than 2013
levels, and that median farm income
is estimated to be negative $1,548,
meaning a majority of farms — of
all sizes — lost money last year. The
board adds that ongoing disputes with
China and other key trading partners
caused further damage to U.S. agricultural markets.
“The short-term assistance provided
through USDA’s Market Facilitation
Program was appreciated but fails to
provide long-term relief,” says the NFU
board. “Regardless of when and how
existing trade disputes are resolved, it
will take decades to overcome the selfinflicted damage to our markets.”
The board adds that the recently
passed farm bill provides meaningful
but modest relief.
“Changes to Price Loss Coverage
and Agriculture Risk Coverage will
improve each program’s effectiveness and will eventually strengthen
the levels of support they provide.
The Dairy Margin Coverage program
is a significant improvement over its
predecessor, the Margin Protection
Program,” the board says.
“However, in neither case do the
changes reflect the severity of existing market challenges and the immediacy of the financial crisis facing
family farmers and ranchers,” the
board adds.
In addition to bolstering the safety
net, the NFU board urges Congress
to examine options to meaningfully
address chronic oversupply in the
marketplace, which has been particularly damaging to U.S. dairy
and grains sectors, it says. CMN

Returning leaders, new faces will serve
on congressional agriculture committees
WASHINGTON — The 116th
Congress was sworn into office this
month with nine new senators and
89 new representatives. Republicans
maintained control of the Senate and
Democrats took control of the House,
resulting in some significant changes
on both the Senate and House agriculture committees.
With the new Democratic majority
in the House, Rep. Collin Peterson,
D-Minn., has taken over as chair
of the House Agriculture Committee, replacing Rep. Mike Conaway,
R-Texas, who will now serve as the
ranking member.
Peterson recently announced that
26 Democrats will be on the committee, including 13 Democrats who
weren’t on the committee in the 115th
Congress. They include freshmen lawmakers Reps. Cindy Axne, D-Iowa,
and T.J. Cox, D-Calif.
Three new Republican members
also will join the committee: Reps.
Dusty Johnson, R-S.D., Jim Baird,
R-Ind., and Jim Hagedorn, R-Minn.
Meanwhile, Republican Reps. Bob
Gibbs, R-Ohio, Frank Lucas, R-Okla.,
Mike Rogers, R-Ala., and Steve King,

R-Iowa, no longer will serve on the
committee.
Three Democratic lawmakers also
have left the committee: Reps. Dwight
Evans, D-Pa., Darren Soto, D-Fla., and
Lisa Blunt Rochester, D-Del.
On the Senate side, Sen. Pat Roberts, R-Kan., will continue to hold the
gavel of the Senate Agriculture Committee. Roberts still has 11 Republicans
on the committee but the Democratic
roster shrunk by one seat and is down
to nine.
Both the Republicans and the
Democrats have added one new senator
to the agriculture committee’s ranks:
Senator Mike Braun, R-Ind., and
Senator Richard Durbin, D-Ill. Steve
Daines, R-Mont., left the committee
and former Sens. Joe Donnelly, D-Ind.,
and Heidi Heitkamp, D-N.D., lost their
re-election bids.
Debbie Stabenow, D-Mich., will
remain the top Democrat on the committee and continue serving as the
ranking member.
The Senate Agriculture Committee is expected to play a key role
in the upcoming reauthorization
of the Child Nutrition Act. CMN

EXPAND

says Dan Zagzebski, president and
CEO, Great Lakes Cheese.
Great Lakes Cheese says it looks
forward to continuing to build a positive future for Ohio and its residents
for many years to come.
The company has facilities in
Ohio, New York, Tennessee, Utah
and Wisconsin.
CMN

Continued from page 1

is only fitting that we make these significant investments in our infrastructure here. Our legacy of excellence is
innately tied to this community and
our many Ohio employee-owners,”

For more information please visit www.ivarsoninc.com
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U.S., China resume talks; administration looks at next steps for U.S.-Mexico-Canada deal
The U.S. International Trade Commission has noted that the shutdown has
taken a “toll” on all of its investigations,
including its analysis of the new trade
pact. Many lawmakers are waiting for
that report before deciding how to vote,
news reports say.
News reports say many lawmakers
won’t back USMCA until Trump’s steel
and aluminum tariffs against Canada and
Mexico are dropped.
American Farm Bureau Federation
President Zippy Duvall this week said
farmers need USMCA, and the sooner
the better.
“U.S. agriculture needs strong trade
agreements to access customers around

comprehensive deal. “No final deal will
be made until my friend President Xi,
and I, meet in the near future to discuss
and agree on some of the long standing
and more difficult points.”
Trump previously met with Chinese
President Xi Jinping on Dec. 1 and declared a 90-day truce to reach a lasting
deal to end the trade war.
Meanwhile, the Trump administration has sent Congress a list of legislative
changes that will be required in order
to implement the U.S.-Mexico-Canada
Agreement (USMCA). (For details, visit
www.finance.senate.gov/imo/media/doc/
USMCA%20Changes%20To%20Exist
ing%20US%20Law%20Document.pdf.)

WASHINGTON — Chinese Vice
Premier Liu He visited Washington,
D.C., this week to meet with President
Trump, as well as U.S. Trade Representative Robert Lighthizer and U.S.
Treasury Secretary Steven Mnuchin, to
continue trade talks.
The two nations are trying to resolve
differences over China’s trade and intellectual property practices, industrial
subsidies and market access to avert an
increase in U.S. tariffs on Chinese goods
scheduled for March 2, news reports say
“Meetings are going well with good
intent and spirit on both sides,” Trump
said in a post on Twitter on Thursday,
adding that they’re trying to reach a

Dairy Ingredients For
Tomorrow’s Marketplace

Don’t miss this opportunity to meet with your colleagues from
across the U.S. and develop new business and science networks!
This symposium is designed for both industry and academic researchers,
marketers, product developers and manufacturers. Program highlights:
General Session I:
Market Product Trends and Competition

General Session II:
Towards Sustainable Dairy Ingredients Processing

Trends in Consumer Product: Understanding consumers and their food choices - K. Essex, Ketchum

Dairy’s environmental stewardship and sustainability commitment - Y. Wang, Dairy Management, Inc.

Food Protein Market - Plant protein ingredients
strategies and a proactive dairy industry response - V.
LaGrange, ADPI

Developments in dairy ingredients processing - M.
Weeks, AgResearch
Using big data to drive sustainable CIP - Joe
Curran, Ecolab, Inc.

General Session III:
Advances in Dairy Ingredients Processing
Process technologies for high protein dairy ingredients manufacture - R. J. Twiford and D. Seckora,
Tetra-Pak Processing Equipment, Inc.
APPLEXION SC ™ CHROMATOGRAPHY: Green
technology for production of dairy ingredients D. Brichant, Novasep

General Session IV:
Lactose and Permeate Product and Process Innovation

General Session V:
Nutrition, Health and Wellness Research Updates

General Session VI:
Dairy Protein Properties and Functionality

In situ production of oligoaccharides in milk or whey C. Machado, Novozymes, Inc.

Translating the importance of protein quality for real
world application - M. Pikosky, Dairy Management, Inc.

Enzymes in dairy processing - A. Kelly, Univ. of Cork

Technological approaches for the production of
D-tagatose from whey permeate - S. Monteagudo,
South Dakota State University

The impact of low-fat and full-fat dairy on metabolic
health and body weight- M. Kratz, Fred Hutchinson
Cancer Research Center

Catalytic conversion of lactose-rich co-products into
value-added components - M. Lindsay, Univ. of WI

Dairy Systems and Unique Nutrient Delivery Opportunities for Health and Wellness - D. Everett, AgResearch

Native milk proteins, definition and measuring tools M. Corredig, Aarhus Univ.
Maximizing functionality of milk protein powders processor option sand end user benefits - C. Marella,
Idaho Milk Products
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the world and grow our farm economy,”
Duvall says. “We are grateful for the
administration’s work to move this
agreement forward. We urge Congress to
finish the job and approve the USMCA
quickly.”
Duvall notes that USMCA’s predecessor, the North American Free Trade
Agreement (NAFTA), has boosted agricultural exports to Mexico and Canada
dramatically.
“Steel and aluminum disputes with
our North American neighbors and
other trading partners will be a challenge for farmers and ranchers until
those disagreements are resolved,”
he says. “We urge the administration
to resolve those outstanding issues as
soon as possible. Farmers and ranchers need fair and open markets.” CMN

AMS hosts call
on draft economic
price adjustment
language for fluid
milk purchases
WASHINGTON — USDA’s Agricultural Marketing Service (AMS)
on Thursday hosted a conference call
with interested parties to discuss the
draft economic price adjustment language for future purchases of fresh
fluid milk for distribution to various
food nutrition assistance programs.
This is part of USDA’s response to
tariff retaliation affecting the agricultural sector.
AMS recently released the draft economic price adjustment language, which
will be used to adjust the per-gallon price
for fluid milk from the solicitation month
to the delivery month.
AMS will be issuing a solicitation at
a future date. The solicitation only will
be available electronically. AMS says it
plans to purchase whole milk, 2 percent,
1 percent and skim milk.
Offers shall be submitted as an F.O.B.
destination price per unit (i.e. gallons)
for the stated line item quantity. The final
price paid will be the bid price adjusted
by the economic price adjustment for the
month in which the milk is delivered.
The economic price adjustment accounts
for the differences in the announced base
skim milk price for Class I and advanced
butterfat pricing factor applicable for
the month in which the solicitation is
announced from those applicable for
the delivery month.
The economic price adjustment may
be positive, negative or zero and adjusts
for changes in raw milk cost. The economic price adjustment does not adjust
for other input cost changes. AMS will
report the economic price adjustment on
or before the 28th of the month prior to
delivery and issue the pricing change
through a contract modification.
For more information, visit
www.ams.usda.gov.
CMN

