
Maryland & Virginia’s 2020 Annual Meeting is going virtual. Given the ongoing national health

emergency and the need for the membership to receive officer reports and elect directors, the Board

of Directors approved hosting the annual event using Zoom webinar technology the first week of

August. The meeting will take place over three days, and members can participate via phone,

smartphone, tablet or computer. 
           

The election process will be conducted by mail. Paper ballots will be mailed to all members.
Members will have two weeks to return their completed ballot to Herbein + Company, the coop-
erative’s auditor. 
           Never participated in a Zoom webinar? The co-op will hold a Zoom Introductory Session,
How to Join and Participate in a Virtual Meeting for Members (30 minutes) on Wednesday July 29,
at noon*. 
           Look for more information, including how to register and how to mail in your ballot in the
coming weeks. *All session times are Eastern Daylight Time.
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Aug 3
10:30 am*
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Aug 4
9:30 am*

T H U R S D A Y

Aug 6
noon*

Operations Spotlight
Annual Meeting sessions starting 

with sales and marketing reports from
Brian Linney, COO, and Todd Aarons,
Executive Vice President of Operations.

Formal Business Meeting
For the purpose of receiving officer 
reports, electing directors and trans-
acting any other business that may

come before the membership. 
                                               

Virtual Honors Ceremony 
Celebrating 100-Year and 50-Year
Members, and Producer of the Year.
Open to guests, media, checkoff organ-
izations, customers, industry partners.
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OFFICERS:

NASS Cheese Price

The NASS Block Cheddar price for June 13, 2020 
is $2.1646, which is $0.44 higher than the June 2019
price. 

Class I Mover

The July Class I Mover is $16.56 - up $5.14 from
June’s price of $11.42. This price is $0.62 lower than
July 2019. 

Markets At-A-Glance FA
RM

4.0
As our nation struggles to heal, Americans are going back to basics, and that includes 

grocery staples. Milk and dairy products have been high on shoppers’ lists as they do more cooking, 
baking, and meal-making at home. 

                                                                                                                  
Maryland & Virginia is proud of the partnering we’ve done with food banks across our milkshed to supply milk 

to those who need it most. Food banks are experiencing a greater demand for milk than ever before, and have the 
resources to purchase it. Over the past two months we’ve begun serving seven new feeding programs. This has 

provided our co-op with the opportunity to serve a critical need in our communities. Milk prices may have 
taken a hit, but that has not dampened the charitable spirt of our membership.

Farmers feeding families 
is what the dairy industry does best

even under difficult circumstances.

Keeping up with

Continuing Education Requirements
of FARM 4.0

Did you know that reading articles about animal care counts toward the
continuing education requirements of FARM 4.0? Many articles in the Hoard’s
Dairyman magazine meet those qualifications. Below are the Hoard’s articles,
since the start of 2020, that count towards FARM 4.0 continuing education. If you
need a copy, find them under the Resources tab in the member portal at mdvamilk.com. 

JANUARY 10 ISSUE

Give calves something they want to eat /  Farm Flashes, pg. 8 

One birth at a time / pg. 16 

JANUARY 25  ISSUE

Don’t start weaning too soon /  Questions from our readers, pg. 47 

FEBRUARY 10  ISSUE

Dystocia doesn’t end with delivery /  Farm Flashes, pg. 80 

Tips for keeping cows warm during winter transport /  pg. 80 

2 year old cows are your cornerstone /  Insert Heifer Notes 

Dystocia calves need more than our everyday management /  Insert Heifer Notes 

The changing face of coccidiosis /  pg. 103 

Groups are good when done correctly / pg. 105 

FEBRUARY 25  ISSUE

Check calf ventilation /  Farm Flashes, pg. 114 

Taking care of the ups and downs /  pg. 122 

MARCH 10  ISSUE

Scours in young calves /  Questions from our readers, pg. 155 

MARCH 25 ISSUE 

Timing of calf cooling matters /  pg. 186 

Pasteurize calf milk if you can /  Questions from our readers, pg. 193 

APRIL 10 ISSUE 

More is better in winter calf feeding /  Farm Flashes, pg. 214 

Get more value from cull cows /  pg. 220 

APRIL 25 ISSUE 

Evaluating eyes of Sick Calves /  Farm Flashes, pg.  246 

More milk, more scours /  Questions from our readers, pg. 253 

We know more about feeding calves /  pg. 271 

MAY 10 ISSUE 

Use science to help determine best disbudding practices /   pg. 296 

Weaning and transition periods influence a cow’s productivity /  pg. 296 

Maryland & Virginia and its members have been featured in the news for distributing milk at recent local donation

events. Photos of community organizations – like local fire departments – placing gallons of Maola milk into the

hands of grateful recipients is both inspiring and heartwarming. We appreciate your resilience and your determination

to help feed your neighbors and local communities. Please keep up the good work, and know that 

Maryland & Virginia is doing all we can to support those projects and events.
                                                                                                                  

If you are involved in efforts to help serve your local community, please share your story with us. 

We want to know how our members are giving back. If you need help figuring out what you can do 

locally give us a call or email Daniela Roland at droland@mdvamilk.com. We have worked with 

members in various states and can suggest ways for you to have an impact in your local community. 
                                                                                                                  

We need to celebrate our role as dairy farmers and processors in feeding families 
across our nation and around the globe. Let’s shine a light now, on June Dairy Month, 

to celebrate the industry that sustains and nurtures us all. 
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JANUARY 
4 B Farm, LLC, Keymar, Maryland

Pageton Farms, LLC, Sugar Grove, Virginia

David R. Miller, Myerstown, Pennsylvania

Elmer K. Fisher, Ronks, Pennsylvania

Alvin M. Stoltzfus, Spring Mills, Pennsylvania

Jacob B. Fisher, Lancaster, Pennsylvania

Mervin W. Zimmerman, Millmont, Pennsylvania

Catherine L. Fry, Middleburg, Pennsylvania

Richard H. Martin, Newburg, Pennsylvania

Alan L. Hassinger, Middleburg, 
Pennsylvania

J. Elam Zook, Christiana, 
Pennsylvania

FEBRUARY 
David B. Stoltzfus, Hegins, Pennsylvania

Jonas S. Stoltzfus, Rebersburg, Pennsylvania

Roland M. Martin, Selinsgrove, Pennsylvania

Christian S. Miller, Nottingham, Pennsylvania

Benuel S. Stoltzfus, Paradise, Pennsylvania

Marcus W. Weaver, Newville, Pennsylvania

Stephen G. Miller, Leola, Pennsylvania

MARCH 
Sylvan S. Petersheim, Elizabethville, 
Pennsylvania

John H. Stoltzfus, Spring Mills, 
Pennsylvania

David R. Oberholtzer, Mifflinburg, Pennsylvania

Melvin S. Stoltzfus, Mount Joy, Pennsylvania

Amos H. Stoltzfus, Rebersburg, Pennsylvania

David G. Swarey, Rebersburg, Pennsylvania

Omar F. Stoltzfus, South Williamsport,
Pennsylvania

David M. Stoltzfus, Rebersburg, Pennsylvania

Amos S. Beiler, Kinzers, Pennsylvania

Daniel S. King, Jr., Paradise, Pennsylvania

Melvin S. Stoltzfus, Gap, Pennsylvania

David B. Stoltzfus, Danville, Pennsylvania

Benjamin F. Beiler, Kirkwood, Pennsylvania

John K. Stoltzfus, Loganton, Pennsylvania

Paul Z. Beiler, Quarryville, Pennsylvania

Christian and Laura Landis’ Worth-The-Wait Farm in Stevens,  
Pennsylvania was among one of the first Turkey Hill Clean 

Water Partnership funded projects. The Landis family 
used the funds to help build a new heifer facility.

HE TURKEY HILL CLEAN

WATER PARTNERSHIP (THCWP)

has earned the Innovation Center

for US Dairy’s 2020Outstanding

Supp ly  Cha in  Co l laborat ion

Sustainability Award.

        The award recognizes innovative projects

and collaborative partnerships that have out-

standing economic, environmental, and social

benefits, and that serve as a replicable model to

inform and inspire others in advancing dairy

sustainability leadership. 

        Maryland & Virginia is honored that its

teamwork with Turkey Hill Dairy and the Al-

liance for the Chesapeake Bay has garnered

national recognition. “This is truly an exciting

award,” said Lindsay Reames, Director of Sus-

tainability and External Relations. “When we

established this partnership, there wasn’t

another model like it. It was the first of its kind.”

        THCWP seeks out private funds to offset the

costs of on-farm conservation practices, including

the creation and updating of nutrient manage-

ment plans. It also helps pay for on-farm con-

servation projects, like planting forested buffer

strips, expanding manure storage capacity and

building heifer barns to reduce runoff.

        Since its inception in 2017, THCWP has se-

cured over $2 million in grants from the Natural

Resources Conservation Service and the Na-

tional Fish and Wildlife Foundation to support

on-farm conservation efforts. They have also

helped farmers utilize over $2 million in support

from PENNVEST.

        To-date the THCWP has funded 42 conser-

vation plans and committed $800,000 to imple-

ment on-farm conservation practices. Currently

96% of the farms supplying milk to Turkey Hill

Dairy have an updated conservation plan or are

in the process of receiving an updated plan.

        “Now that we’re seeing tangible results on

farms the program has a lot of positive momen-

TurkeyHill 
CleanWaterPartnership
Garners
NationalAward

tum and potential for replication. This national

recognition will amplify our mission and we hope

will inspire others to pursue similar endeavors,”

said Lindsay. And others are paying attention. 

        Zoetis, the largest global animal health com-

pany, sent a plaque and letter, congratulating

Maryland & Virginia for all that the cooperative

is doing to advance animal agriculture for gener-

ations to come. Paco Ortiz, Senior Vice President,

Cattle at Zoetis, also sent a letter to the farms

participating in the THCWP. 

        In that letter he said, “we know the world’s

farmers are challenged by many constraints, not the

least of which is limited natural resources. So we

are extremely proud to support customers like you

all, whose innovative approaches to agriculture are

helping to ensure a safe and sustainable food

supply – while providing nourishment to our com-

munities, especially in these challenging times.”

+ + +

The Giant Clean Water Partnership – 

Launching Soon!

Maryland & Virginia, the Alliance for the Chesapeake Bay

and Giant Food of Landover are in the final steps of formalizing

a partnership, based off the Turkey Hill Clean Water Partnership

model. This new collaboration is focused on accelerating the

adoption of conservation practices that will restore local

waterways across the Chesapeake Bay Watershed. 

         “One of the ways we can bring added value to our cus-

tomers, is by cultivating successful and replicable collabora-

tions like our Turkey Hill initiative,” said Brian Linney, COO.

“We know that our collective organizations can help impact

opportunities for change, and that the entire supply chain

must be engaged to have the greatest influence.” 

         The group will work to educate consumers, businesses

and Giant associates regarding opportunities to implement

clean water practices across the supply chain, focusing specif-

ically at the farm level. Their first marketing and storytelling

activation is taking place during June Dairy Month. Giant of

Landover has placed THCWP signage on every freezer door

and at the point of sale at each cash register to bring aware-

ness to dairy’s commitment to sustainability.

Thank you to our 150-plus 
members involved in the THCWP 
for your cooperation and for making
this partnership a shining example 
of collaboration worthy of 
national recognition. 

NEW MEMBERS

T
Maryland & Virginia has been a proud sponsor and supporter of fairs, breed shows and youth programs for years – and this year is

no exception! In place of canceled events this summer, the cooperative is holding our own Co-op County Fair to support the youth

and members who exhibit their cows at fairs throughout our membership region.

Our Co-op County Fair is a virtual, five-week event that will run from June 29 through July 31, 2020.

Each week the Co-op County Fair will celebrate a theme and highlight entries on our social channels, and a weekly

winner will be announced each Friday. 

Maryland & Virginia will share the top weekly entries on our social channels to amplify our members’ stories and to

share with consumers the positive message of how our farmers take care of their animals. 

Entries may be submitted as a youth group (4-H, FFA, breed organization), an individual, or as a family, and entries must

come from within the cooperative’s geographic footprint from Pennsylvania to Georgia. Weekly winners will receive $100 for a youth

group, $50 for an individual entry, and $75 for a family. Thanks to generous support from the Center for Dairy Excellence, the Dairy

Alliance, Farm Credit, Turkey Hill Dairy and Wawa we will also be providing monetary awards for 2nd place and honorable mentions.

The 5 weekly themes are:

Week 1 – Cow Care – Share with us how you/dairy farmers care for their cows and how they prepare their cows/calves for a fair

or show. 

Week 2 – Favorite Cow – Share with us your favorite cow, why this cow is your favorite and what is her story. 

Week 3 – Favorite Breed – Dairy cows come in a variety of breeds. Share/show us your favorite breed and why it is your favorite. 

Week 4  – Pretty Cow/Cow Costume – A fair favorite! Show us your cows dressed up in costume, what the costume is and why

it is meaningful or interesting to you. 

Week 5  – Favorite Cow Family – Cow families are an important part of dairy life. Tell us/show us your favorite cow family on your

farm and why this family is important/special to you.

To enter, submit photos (no more than 10) with captions and a brief summary or a video with a brief written summary to
contest@mdvamilk.com by the specified deadline. For more details and entry deadlines visit www.mdvamilk.com. 

Co-op
CountyFair
A Virtual Alternative for 2020!

Photos: Andrea Haines, ALH WORDSANDIMAGE

Mailto:contest@mdvamilk.com
https://www.mdvamilk.com


inScholarships
Maryland &Virginia Awards

$7,500
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Watch Chef Lee Gregory prepare this recipe 
at https://bit.ly/MaolaButtermilkChicken. 

6 PIPELINE APR/MAY/JUN 2020

$ 1 , 0 0 0  S CHOLARSH I P  W INNERS :

HOW TO APPLY FOR A 2021 SCHOLARSHIP

To be eligible for a Maryland & Virginia scholar-

ship, students must be the son, daughter or

employee of a current co-op member or the

son or daughter of a Maryland &

Virginia employee and attending an

accredited college or university. Applica-

tions are made available in November of each

year and are due in mid-February. For more

information contact Daniela Roland at 800-552-

1976 or visit the scholarship page under the ‘Our

Community’ tab at www.mdvamilk.com.

MARYLAND & VIRGINIA IS PLEASED TO AWARD five $1,000 scholarships and five $500 scholarships
to these deserving students through our annual scholarship program.  We congratulate them and
wish them well in the upcoming academic year.

$ 5 0 0  SCHOLARSH I P  W INNERS :

Our Annual Photo Contest is

NOWOPEN –Send Us Your Pics!
Winning entries will be highlighted in our 2021 Member Calendar.
Submit your entries online to contest@mdvamilk.com (make sure 
your images are 1.5 MB or larger JPEGs). 

The contest is open to any member, family member, employee, or milk hauler of a Maryland &

Virginia farm, or a co-op employee. The information received with your entry will serve as

permission for Maryland & Virginia Milk Producers to use your photo in any future printed

materials and/or for advertising and promotional purposes.

2 Tbsp kosher salt, divided
2 tsp + 1 Tbsp freshly ground 
black pepper
1-1/2  tsp paprika
3/4 tsp cayenne pepper
1/2 tsp garlic powder

1/2 tsp onion powder
1 3-to-4 lb. chicken (not kosher), 
cut into 8 or 10 pieces, back-
bone & wing tips removed

1 cup Maola Buttermilk
1 large egg

3 cups all-purpose flour
1 cup rice flour
1 Tbsp cornstarch
Peanut oil (for frying)

PHOTO ENTRY DEADLINE Friday Sept. 18, 2020

Ryan Allen, Glen-Toctin Farm, Jefferson,
Maryland: General Studies at Frederick 
Community College with plans for Animal 
Science major at Penn State

Todd Allen, Glen-Toctin Farm, Jefferson,
Maryland: Dairy Science major at Virginia
Tech

Caroline Dallam, Brooms Bloom Dairy, 
Bel Air, Maryland: Animal Science major at
Penn State

Rachel Gray, Grayhouse Farms, Stony
Point, North Carolina: Ag Business major 
at University of Mount Olive

Isabelle Leonard, Colebelle Farm,
Spottswood, Virginia: Dairy Science major
and Communications minor at Virginia Tech

Jill Allen, Glen-Toctin Farm, Jefferson,
Maryland: Business major at Frederick
Community College with plans for Dairy
Science major at Virginia Tech

Kayla Brody, Shafdon Farm, Meyersville,
Maryland: Dairy Science and Ag Business
major at Virginia Tech

Maggie Green, Palmyra Farm, Hagerstown,
Maryland: Animal Science at Potomac State
College of West Virginia University

Tiffany Heishman, Valley Milk LLC, 
Strasburg, Virginia: Accounting and Business
major at Eastern Mennonite University

William Coltrane, Coltrane Dairy, 
Pleasant Garden, North Carolina: Ag Business
major at University of Mount Olive

Maola Buttermilk Fried Chicken Recipe

Whisk 1 tablespoon salt, 2 teaspoons black pepper, paprika, cayenne, garlic powder, and onion powder in a small
bowl. Season chicken with spices. Place chicken in a medium bowl, cover, and chill overnight. 
Let chicken stand covered at room temperature for 1 hour. Whisk Maola buttermilk, egg, and 1/2 cup water in a
medium bowl. Whisk the flours, cornstarch, remaining 1 tablespoon salt, and remaining 1 tablespoon pepper in a
9”x13”x2” baking dish. 
Pour oil into a 10”-12” cast-iron skillet or other heavy straight-sided skillet (not nonstick) to a depth of 3/4”. Prop
deep-fry thermometer in oil so bulb is submerged. Heat over medium-high heat until thermometer registers 350°. 
Meanwhile, set a wire rack inside a large rimmed baking sheet. 
Working with 1 piece at a time (use one hand for wet ingredients and the other for dry ingredients), dip chicken in
buttermilk mixture, allowing excess to drip back into bowl. Dredge in flour mixture; tap against bowl to shake off
excess. Place 5 pieces of chicken in skillet. Fry chicken, turning with tongs every 1-2 
minutes and adjusting heat to maintain a steady oil temperature of 300° - 325°, 
until skin is deep golden brown and your instant-read thermometer 
inserted into thickest part of chicken registers 165°, about 10 minutes 
for wings and 12 minutes for thighs, legs, and breasts. 
Using tongs, remove chicken from skillet, allowing excess oil 
to drip back into skillet; transfer chicken to prepared rack. 
Season with salt and pepper.
Repeat with remaining chicken pieces; let rest 
for at least 10 minutes before serving.

1. 

2.

3.

4.
5.

6.

7.

COOKING
 w/

Maola!

Co.Co•opCooks&
THIS TASTY RECIPE was developed especially for Maryland & Virginia and Maola by chef Lee

Gregory, a James Beard Foundation Best Chef Semi-Finalist and owner of Alewife, the award-

winning eatery in Richmond, VA. This dish is perfect for summer picnics or whenever you need to

satisfy a craving for fried chicken!

>

Register for our 
Upcoming Member
Webinar 

JULY WEBINAR

PPP Loan Forgiveness Update –
What is Means for Dairy
1:00 pm, EDT, July 1

Featuring Herbein+Company, CPAs

With dairy eligible for both major Small Busi-
ness Administration (SBA) COVID-19 relief
programs – the Paycheck Protection Program
(PPP) and the Economic Injury Disaster Loan
(EIDL) program – it is vital that our members
understand their loan forgiveness components. 

Maryland & Virginia is pleased to partner with
Herbein + Company to clarify the large volume
of information on these funding sources and
how to maximize loan forgiveness, including the
role of expense tracking and documentation
requirements. The session will also examine
the implications of the new forgiveness changes.
Herbein will provide an up-to-the-minute
overview that will help attendees sort through
the details of the programs’ loan forgiveness
requirements.

Register at
https://bit.ly/PPPWebinarMDVA

Our webinars are open to all members.
Join us for July’s session!

PLEASE NOTE: Members must pre-register to par-
ticipate. Members may participate by phone, com-
puter, tablet or mobile device. Every webinar is
recorded, and the recording is made available in
the Members Only portal at www.mdvamilk.com 
under Resources.

HEY CO-OP COOKS – SHARE YOUR FAVORITE DISHES! 
Submit your recipe, contact information, and fun fact about you or the dish to Amber Sheridan
at asheridan@mdvamilk.com or call 703-742-6800.

To place a Trading Post listing, contact Daniela Roland 
at droland@mdvamilk.com or call 814-386-8000.

FOR SALE
290,000 pounds of Virginia Milk Commission Base forsale. Selling in 50,000 increments. Make me your bestoffer. Call 304-279-0132. 

FOR SALE

1000 gallon Girton milk tank with lid and stirring paddle 
the stirring motor and a/c not included). Tank is in great
shape. Open to offers. Can email photos. 
Call Eric Heidig at 540-845-9805 or Ejh071762@aol.com.

FOR SALE

Roto-Mix 274-12B mixer wagon. Oswalt model 250 

mixer wagon. 1250 Mueller milk tank. For more information

call Jeff at 301-829-0203.

Trading
Post

FOR SALE

Frederick County, Maryland Farm. 133.38 Total Acres, 80

acres tillable, 30 acres pasture.
 144’ x 54’ barn on hill, 

machine barn, smaller barn, 2 calf barns, heifer s
hed, bank

barn, and additional buildings. C
urrently used for beef.

Endless possibilities. Call Danie
lle at 240-367-0278 (cell)

or 301-695-4800 office.

FOR SALE
T7050 New Holland four-wheel drive tractor with only2500 hours. 8 in x 4 ft wide Ditch Witch skid loader 
attachment. Pictures available. Call 717-552-1500
for all inquiries. 

FOR SALE

Holstein dairy herd for sale, about 85 head. Fac
ility for

rent in southern Franklin county, PA. Call 717-7
62-9681.

FOR SALE
Corn Silage est. 450 tn., Sudan silage est. 400 tn.,Sorghum silage est. 400 tn. Located at Nokesville, VA.Please contact 571-722-3356 for more information.

https://www.youtube.com/watch?v=K9j7laIsSGE&feature=youtu.be
https://www.mdvamilk.com
https://zoom.us/webinar/register/WN_iVBqteEsQ5S7nr-BHRkOGg
https://www.mdvamilk.com
Mailto:asheridan@mdvamilk.com
Mailto:droland@mdvamilk.com
mailto:Ejh071762@aol.com


USDA to Allow Schools to Serve Meals Free this Summer
Agriculture Secretary Sonny Perdue said that

schools that have been serving meals to kids

during the coronavirus pandemic can continue

serving free meals to all children – regardless

of where they live – for the remainder of the

summer. The nationwide waiver extended as

part of the announcement is for area eligibil-

ity, which allows all children in all areas to re-

ceive free meals through USDA’s summer

meals programs. Typically, USDA-funded

summer meals sites are limited to low-in-

come areas. – Hagstrom Report, June 10

HAVE YOU HEARD?
DAIRY NEWS FROM AROUND THE INDUSTRY
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FIELD REPRESENTATIVES

Rebecca Bush I 443-693-2840
rbush@mdvamilk.com

Bob Cooksey I 410-708-7899
bcooksey@mdvamilk.com

Kelli Davis I 301-471-4152
kdavis@mdvamilk.com

Rachel Detwiler I 814-660-6972
rdetwiler@mdvamilk.com

Ernie Fisher I 301-788-4154
efisher@mdvamilk.com

Robin Harchak I 814-515-5772
rharchak@mdvamilk.com

Jim Howie I 704-534-7958
jhowie@mdvamilk.com

Laura Jackson I 540-272-0140
ljackson@mdvamilk.com

Dave Kleintop I 717-756-6945
dkleintop@mdvamilk.com

Carl Privett I 336-466-0566
cprivett@mdvamilk.com

Peter Schaefer I 717-756-6949
pschaefer@mdvamilk.com

Steve Yates I 615-425-6670
syates@mdvamilk.com

TANK CALIBRATOR
Mike Kidd I 814-623-8340

mkidd@mdvamilk.com

ANIMAL CARE & SUSTAINABILITY
Janae Klingler, Mgr. I 717-305-8257

jklingler@mdvamilk.com

Hannah Walmer, Specialist I 717-304-7967
hwalmer@mdvamilk.com

Marisa Little, Specialist I 240-549-9795
mlittle@mdvamilk.com

We’re doing our very best to serve you better.

OUR MISSION
To provide a sustainable cooperative

that maximizes value to our farmer-owners,
employees, and customers.
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U.S. Dairy Export Volume Continues to Grow
The U.S. Dairy Export Council (USDEC) reports that strong product sales into Asia drove U.S. dairy exports to an eighth consecutive

month of year-over-year growth in April. In spite of marketing and shipment challenges presented by the coronavirus pandemic,

the aggregate volume of milk powders, whey products, cheese, butterfat and lactose increased 7% to 181,437 metric tons compared

to April of 2019. The value of U.S. dairy exports in April was $521 million, a 4% increase over the same month last year.  

Record shipments of skim milk powder (SMP) to southeast Asia, up 63%, and whey sales to

China that are staging a comeback contributed to the strong numbers for the month. Whey sales to

China jumped 116% from a very low level last year as the country that relies on pork as a major

source of protein rebuilds its swine herd following the outbreak of African Swine Fever.

Our largest dairy export customer, Mexico, continues to struggle with COVID-19 in its popula-

tion. Restaurants and hotels there began reopening June 15th despite the fact that the daily death

toll is still increasing. 

Retail dairy sales in Mexico have continued strong. Cheese sales were up 39% in May com-

pared to the month before. Fluid and UHT milk sales grew 21% and UHT formula volumes rose 18%.

Strong retail sales were not enough to offset the losses from the foodservice sector with the country

largely closed to tourists. – USDEC

Aggregate Volume
milk powders, whey products, 
cheese, butterfat, and lactose

April 2020

April 2019

7%+


