
Butter rallies. 
Nearly six million lb. of butter were in play at the Chicago Mercantile Exchange today, with more 
than 2.6 million lb. actually selling. Butter closed 4 ¼ cents higher as a result over Wednesday's 
close, and 4 ¾ cents (at $1.05/lb) over last Friday. No such luck in the cheese pit. Forty lb. 
barrels closed at $1.29 today, off 1 cent/lb from last Friday. Barrels dropped 2 ½ cents this week, 
closing today at $1.1250/lb. That widens the spread between blocks and barrels to 16 ½ cents. 
Class III milk futures also weakened, with December through May contracts taking 16 to 38 
cent/cwt hits. March through June contracts are still trading at or above $11; July through 
Novembers above $12. Class IV contracts closed where they started compared to last Friday. 

My Picks for this week: 
 Quota Overbase Class 4a Class 4b 

October $12.38 $10.68 $9.95 $11.11 
November $12.67 $10.97 $10.16 $11.61 
December $12.56 $10.86 $10.16 $11.12 
Cheese output jumps. 
For the first time in at least 30 years, cheese production in August out-paced month-earlier levels. 
Cheese production in August was up 100,000 lb. per day, or more than 3 million lb. for the month 
over July. That's a 1.1% increase-which doesn't bode well for prices. Interesting to note, though, 
that August 2002 milk production was 100 million lb. less than July 2002. However, with less milk 
flowing into Florida (due to a decrease in tourism), unused milk has to go somewhere. 

No word on MILC payments.  
Still no word on when USDA will start sending out transition Milk Income Loss Contract payments. 
The agency is coming under increasing pressure from producers and their Congressmen to 
release the money. The Nov. 5 elections are now just 3 ½ weeks away, and USDA has promised 
to send the money before producers head to the polls. 

USDA can act fast.  
Sign-up for USDA's "livestock compensation payments" for drought-disaster relief began last 
week, and some producers were already receiving their checks Tuesday. Applications have been 
accepted in 1,189 counties in 35 states. Payment rates are $31.50 per head, with a cap of 
$40,000. For more information on the program, go to www.usda.gov. 

Consumer dairy prices.  
Retail prices for whole fluid milk were drifting lower over the summer, averaging $2.77/gallon in 
June and dropping to $2.72 in August. Cheese prices, however, were actually higher in August 
than they were in June. Processed cheese averaged $3.86/lb in June but jumped to $3.90 by 
August. Natural cheese averaged $4.31 in June, but were $4.35 in August. Butter prices declined 
7 cents to $2.94/lb by August. 

DFA opposing MPC imports.  
Dairy Farmers of America announced Monday it was joining the National Milk Producers 
Federation in seeking sponsors for Senate and House bills on milk protein concentrates (MPCs). 
The two bills, S.B. 847 and H.B. 178, would establish quotas and tariffs on MPCs.  

Expo wrap-up.  
Attendance rebounded at World Dairy Expo this year, following a drop off in 2001 due to 9/11 
security concerns here and Foot and Mouth Disease problems in Europe. Some 70,100 dairy 
enthusiasts from 81 countries attended this year's Expo, compared to 62,000 from 66 countries 
last year. A total of 2,054 cattle also were on-site for seven breed shows and four cattle sales. 
Official cattle sales total at public auction was $662,000.  

http://agnews.agweb.com/cgi-bin4/flo?y=nJCB0Ec8h40DCX0Bjwt0Ai


Wisconsin will rebound?  
A survey of 964 Wisconsin dairy producers conducted in May and June shows state milk 
production could jump 18% to 26 billion lb. by 2007. Of those surveyed, 17% will invest $100,000 
or more in facility improvements over the next five years. Twenty percent plan to expand herd 
size while a like number will exit. Average herd size in the state is expected to jump from today's 
73 cows to 101 cows in 2007. Total number of cows will jump from 128,000 head to 1.4 million, 
but total dairy farm numbers will fall from today's 17,500 to 13,900.  

Bread cheese.  
Cheese makers at the Wisconsin Center for Dairy Research (WCDR) unveiled a new "bread 
cheese" specialty cheese this week called Juustoleipa (pronounced HOO-stah-lee-pah). "This 
cheese is unusual in that it may be the only cheese in the world to be baked during the cheese-
making process," says James Path, a WCRF cheese expert. The cheese is flat, with a very 
buttery flavor. It can be stored in the refrigerator for up to two months or frozen for up to a year. 

Organic Kiwis.  
Fonterra, New Zealand's mega-dairy co-op, will enter the international organic dairy market next 
June, reports Dairy Today's World Watch correspondent Susan Murray. The first such exports 
are destined for Australia. With just 13 organic dairy farms, it will be at least another two years 
before Fonterra hopes to reach the United States, Japan and Europe, she says.  


