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Governor Cuomo Announces 
Funding to Help Farms Join New 

York State Grown & Certified 
Program 

 
$1.5 Million Available to Help Farms 
Implement Environmental Plans 
 

$1,000 Reimbursement Offered for 
Required Audit of Food Handling Practices  
 

Governor Andrew M. Cuomo today announced 
funding to help New York fruit and vegetable 
farmers join the New York State Grown & 
Certified program. $1.5 million is available 
through the Environmental Protection Fund to 
help farms implement an Agricultural 
Environmental Management plan, and a 
reimbursement of up to $1,000 is available for 
growers who participate in a third party audit of 
safe food handling practices. Farmers must 
participate in programs supporting good 
agricultural practices and environmental 
management to be eligible for New York State 
Grown & Certified, and this funding will help 
more farms join the certification program. 

"New York farms produce world-renowned, 
high-quality food, and the New York State 
Grown & Certified program strengthens the link 
between producers and consumers and 
promotes environmentally sustainable and safe 

practices," Governor Cuomo said. "This 
funding will help more farmers certify their 
products to these higher standards and access 
the many opportunities offered by New York 
State Grown & Certified."  

Launched in August, the New York State Grown 
& Certified program assures consumers that the 
food they are buying is local and produced to a 
higher standard by requiring participating 
producers to adopt good agricultural practices 
and enroll in an environmental management 
program. 
 

Reimbursement for Good Agricultural 
Practices Audits 

Administered through the United States 
Department of Agriculture, the New York State 
Department of Agriculture and Markets Good 
Agricultural Practices program verifies that safe 
food handling practices are being used on 
farms, from growing and harvesting to 
packaging and handling. The Good Agricultural 
Practices program certifies the fresh fruit and 
vegetable farms that have implemented the 
necessary steps in their operations to minimize 
the possibility of product contamination and 
food-borne illness in accordance with USDA 
regulations.  

New York State Department of Agriculture and 
Markets, through a USDA Specialty Crop Block 
Grant, is providing up to $1,000 to reimburse 
farms for Good Agricultural Practices audits. 
More information about the Good Agricultural 
Practices certification process and how to apply 
for the grant is available on the new website. The 
Department has conducted 234 audits in 2016 
so far, already exceeding last year’s total 
number of audits.  

Cornell University is a key partner in training and 
education for farmers as part of the program. 
The university holds online courses and in-
person training throughout the year to help 
producers learn about the program and write 
their own safe food handling farm plan prior to 
the third-party audit. More information on 

  

 Agricultural Program Committee 
 Bill Brown Hammondsport 
 Jason Gerber Addison 
 Cathy Halm Campbell 
 Drew Heisey Hornell, NY 
 Greg Muller Bath, NY 
 Paul White Cohocton 
 Legislative Representatives: 
 Hilda Lando Corning 
 Bob Nichols Addison 
 Agricultural Program Staff: 
 Stephanie Mehlenbacher, Horticulture 
 DeLisa Drum, Agriculture Community Educator 
 Hans Walter Petersen, Grapes 
 Brett Chedzoy, Forestry 
 
 

Cornell Cooperative Extension of Steuben County 
Website:  www.putknowledgetowork.org 

Phone:  607-664-2300 

https://www.governor.ny.gov/news/governor-cuomo-launches-new-york-state-grown-certified-food-program
http://www.agriculture.ny.gov/gap
http://www.putknowledgetowork.org/
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Cornell University’s training opportunities and 
how to sign up is available here.  

Funding for Agricultural Environmental 
Management Plans 

The Governor today also announced $1.5 
million is available for the implementation of an 
Agricultural Environmental Management plan to 
assist fruit, vegetable and other specialty crop 
growers in producing their products in an 
environmentally responsible manner.  

Funding for the implementation of the 
Agricultural Environmental Management plan is 
provided through the Environmental Protection 
Fund. Assisting specialty crop farms to produce 
foods with the highest environmental standards 
will protect and improve New York’s natural 
resources, including water and soil quality.  

New York’s County Soil and Water 
Conservation Districts are eligible to apply for 
the program on behalf of farmers. Maximum 
award amounts for projects are $50,000. Project 
eligibility information and the Request for 
Proposals are available here. Applications are 
due January 20, 2017.  

Benefits for Growers, Buyers and 
Consumers 

For growers, participation in Agricultural 
Environmental Management and Good 
Agricultural Practices certification allows for 
greater access to programs, especially New 
York State Grown & Certified, which includes a 
major marketing campaign to promote New 
York producers who meet the program 
standards. This includes on-product labels and 
promotional materials, such as a website, video 
and sales materials, to encourage program 
participation among producers and to educate 
retail, wholesale and institutional buyers on the 
value of the program. Consumer advertising and 
retail promotion will begin this fall. 

The Good Agricultural Practices certification 
also provides producers access to the Farm to 
School procurement pilot program, which 
requires growers selling to school districts to be 

certified. The program also helps farms prepare 
for potential regulation from the Food Safety 
Modernization Act. 

In addition, the Good Agricultural Practices 
program is significant for buyers. By purchasing 
products from a farm that is certified, there is a 
reduction in the potential for future food safety 
recalls, which can be costly to buyers and also 
impact consumer confidence and loyalty. Many 
consumers are looking for reassurance that the 
items they purchase in the supermarket have 
been properly handled on the farm. 

State Agriculture Commissioner Ball said, 
“The GAP program ensures that our growers 
are focused on standardized safe food handling 
practices in their daily operations. These 
standards will be recognizable at every point in 
the food supply chain and ultimately to the 
consumer. What’s more, the AEM program 
helps our growers produce products in a 
manner that reduces risk to our State’s precious 
natural resources. Being GAP certified and an 
AEM participant, our growers are eligible for the 
New York State Grown & Certified program as 
well. Thanks to Governor Cuomo, this program 
will help market our producers who are meeting 
the growing consumer demand for food that is 
safely handled and grown in an environmentally 
sustainable way.” 

Senate Agriculture Committee Chair Senator 
Patty Ritchie said, “More and more frequently, 
consumers are looking to buy food that is locally 
grown and produced. I have been proud to 
support these programs, which expand markets 
for our hardworking farmers and help make it 
easier for people to eat local, high quality foods. 
I would like to thank the Governor and 
Commissioner for recognizing the importance of 
investing in this important effort, which will help 
to further bolster New York's leading industry.” 

Assembly Agriculture Committee Chair 
Assemblyman Bill Magee said, “Training in 
AEM concepts and GAP certification will help 
New York farms produce quality products using 
good agricultural and environmental practices. 
The New York State Grown & Certified label will 
help to increase consumer confidence in New 

http://gaps.cornell.edu/
http://www.agriculture.ny.gov/RFPS.html
http://certified.ny.gov/
https://youtu.be/LrNmWAF51Cc
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York grown products, and I encourage our 
farmers to make their applications through their 
County Soil and Water Conservation Districts 
for the enrichment of their farms, and to 
encourage and promote the NY buy local 
movement.” 

Kathryn J. Boor, the Ronald P. Lynch Dean 
of the College of Agriculture and Life 
Sciences as Cornell University, said, "As 
home to the National Good Agricultural 
Practices (GAP) Program and the School of 
Integrative Plant Science, which develops 
'better plants, sustainably grown,’ I applaud 
Governor Cuomo’s allocation of resources to 
fruit and vegetable growers currently 
participating in the New York State Grown & 
Certified program and to those who wish to be 
certified. Training is a critically important part of 
a GAP program, and the college is pleased to 
offer an online produce safety course as well as 
in-person trainings to help Empire State farmers 
meet their goals." 

Dean Norton, New York Farm Bureau 
President, said, "New York’s farmers value the 
quality and safety that goes into everything they 
produce. This includes taking part in AEM and 
GAP programs that work with farmers to be 
good stewards of the environment and have 
additional safe food handling protocols in place. 
The additional steps the state is taking to 
increase access to these valuable programs will 
not only benefit farmers but consumers as well 
who are looking to New York’s family farms for 
fresh, local food." 

Chairman of the New York State Soil and 
Water Conservation Committee Dale Stein 
said, "The AEM program is the base program 
for all farms in New York State to identify 
environmental concerns on their farms and to 
develop a plan to address those concerns. With 
$1.5 million available to create AEM plans for 
their farms, hundreds of farms will become more 
environmentally sustainable. Along with the 
GAP program, consumers will know that the 
food they are buying is not only from New York 
State but also grown by farmers interested in 
managing their farms in an environmentally 

sound manner." 

 
 

Timothy Terry 
Farm Strategic 
Planning 
Specialist 

CCE Wyoming 
County 
36 Center St, Suite B 
Warsaw, NY 14569 
cell 585-689-9163 
 

Areas of Interest 
Farm Strategic Planning, Agricultural and 
CAFO Engineering 
 
As the Farm Strategic Planning Specialist with 
the Harvest NY team, Tim will be working with 
statewide PRO-DAIRY specialists, regional 
and local Cornell Cooperative Extension 
educators and agribusiness professionals to 
enhance farm-level growth. This growth will 
take place both in the form of increased cow 
numbers and increased production per cow 
where appropriate, with emphasis on 
economically and environmentally sustainable 
growth strategies to ensure long-term 
continued supply of milk to meet the 
processing demands. 
 
In developing solutions Tim will be drawing 
from a solid educational foundation that 
includes undergraduate and graduate 
degrees in dairy management and nutrition, 
as well as a degree in engineering. This is 
further tempered by over 30 years of practical 
experience successfully managing university 
and commercial dairies, providing nutritional 
services, and designing and inspecting 
agricultural structures and CAFO best 
management practices. 
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Calf & Heifer Congress 2016 
“Laying the Foundation  

for Top Herd Performance” 
 
The conference will be held at the Doubletree 
in East Syracuse on December 7 - 8  
 
Register online at 
http://nwnyteam.cce.cornell.edu/event.php?id=
395.  
 
This year we're excited to put an emphasis on 
the human side of raising heifers with our 
keynote speaker, Laura Daniels, a dairy farmer 
and renowned spokesperson for the dairy 
industry. Her evening talk will discuss 
connecting and sharing your values as a dairy 
farmer. She will lead a panel discussion the 
second day to help you focus on ways to inspire 
and motivate your employee team.  

We will also feature a Dairy Girl Network event 
on the first evening to connect women in the 
dairy industry. See more info here: 
https://dairygirlnetwork.com/. 

Is Subclinical Ketosis a Problem 
On Your Farm? 

Mike Miller, 
Miner Institute 

 

Identifying sick cows showing clinical signs of 
disease such as reduced appetite and milk 

production and lethargy is easy for a seasoned 
farmer. It’s pinpointing the cows in your herd 
who aren’t showing clinical signs, but are slowly 
reducing production that can be somewhat 
challenging. They can become more 
susceptible to other postpartum diseases that 
can become a big problem very quickly. One 
such metabolic disorder is subclinical ketosis, 
which is elevated ketone bodies in the blood. 
The highest risk for subclinical ketosis for the 
cow is during the transition phase when she 
can’t consume enough feed to meet her energy 
needs. Her body then begins to mobilize fat for 
energy, and when the liver becomes 
overwhelmed with non-esterified fatty acids 
(NEFAs) the cow enters subclinical or clinical 
ketosis. 
 
Preventing subclinical or clinical  ketosis can be 
done with a proper body condition score at time 
of calving, as well as gradual changes in forage 
type and grain amounts when transitioning from 
the close up diet to the lactation diet. Also an 
ionophore can be added to the diet to reduce the 
risk of subclinical ketosis. Ionophores help 
produce more propionate, which is the 
gluconeogenic volatile fatty acid. The liver can 
combine two propionates to produce one 
glucose molecule that can be used for 
energy.The treatments for ketosis aim at 
transitioning the cow from using fat as an energy 
source back to using glucose. One commonly 

Springwater Agricultural Products 
8663 Strutt Street, Springwater NY 

585-315-1094 or 607-759-0405 

 
Crop Production Materials, Foliar Nutrition & Adjuvant Sales 

SeedWay, NK&WL, Seed Sales:  

Corn, Soybeans, Small Grains, Forage & Pasture Grasses 

Open Every Day – Dave Votypka, Owner 

Quality Products with Farmer Friendly Prices! 

http://nwnyteam.cce.cornell.edu/event.php?id=395
http://nwnyteam.cce.cornell.edu/event.php?id=395
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used treatment is a propylene glycol drench for 
3 to 5 days. This is an effective treatment 
because propylene glycol is a glucose 
precursor. Visually identifying subclinical 
ketosis is very difficult but luckily there are tests 
to help with identification. All ketosis tests 
measure ketone bodies (β-hydroxybutyrate 
(BHBA), acetoacetate, and acetone) in the 
blood, milk, or urine. Blood tests measure the 
BHBA levels and can be done using a handheld 
test meter. Milk tests measure the levels of 
acetoacetate and BHBA, while the urine tests 
measure just acetoacetate. The blood tests are 
considered the most accurate method of 
identification for subclinical and clinical ketosis. 
How much does milk production suffer during 
subclinical ketosis? That was shown in a study 
done in conjunction between Cornell and the 
University of Wisconsin in 2011 (J. Dairy Sci. 94 

:6011–6020). They used four dairy farms, two 
in New York and two in Wisconsin, to evaluate 
the propylene glycol treatment effect on milk 
yield for cows diagnosed with subclinical 
ketosis. The study found that on the two New 
York farms the cows with subclinical ketosis 
that were treated with propylene glycol 
produced on average 3.22 lbs. more milk a 
day than non-treated cows with subclinical 
ketosis for the first 30 days in milk. So whether 
your herd’s subclinical ketosis incidence is 
15% or 50%, prevention can help your herd 
make more milk and in turn more money. 
 

My Next Two Years of uNDF 
Wyatt Smith, 
Miner Institute 

 
My name is Wyatt Smith and I’m a Masters 
student through the Miner Institute and 
University of Vermont graduate program. I 
received my undergraduate degree from the 
University of Minnesota and grew up on a 
dairy farm in central Minnesota where my 
family milks 150 Jerseys. The primary focus of 
my research will involve uNDF, which is the 
acronym for undigested neutral detergent 
fiber. I often find myself explaining my 
research and uNDF to family and friends. The 
majority has a basic knowledge of dairy cattle 

nutrition, and I’m surprised that they don’t 
understand the basics of the topic. I mean 
aren’t they as excited and intrigued by uNDF 
as I am? Don’t they spend a few hours each 
week reading research articles about how 
fiber affects cow performance? Contrary to 
that grossly exaggerated assumption most 
just need a refresher of what uNDF is and why 
it’s an important aspect of dairy cattle nutrition. 
 
Back to the basics: uNDF is different from 
iNDF (indigestible NDF). uNDF is a measured 
value of undigested NDF residue after a 
defined time length of fermentation. The 
length of time of fermentation is critical when 
looking at uNDF values because as the 
amount of time increases so does the amount 
digested. On feed analysis sheets there are 
several rows with uNDF percentages at 
different time points, examples being 24, 30, 
90, 120, and 240 hours. This is where I’d like 
to explain the difference between uNDF and 
iNDF. iNDF refers to the theoretical amount of 
indigestible NDF. To obtain this number we 
would need an infinite amount of time! Instead 
it’s been determined that using the uNDF240 
value we can calculate what is potentially 
digestible (pdNDF) in the rumen. We also 
need to take into consideration that the 
sample may contain ash and soil 
contamination. To account for this samples 
are expressed on an OM (organic matter) 
basis.  
 
The discussion of time points is very important 
because fiber does not break down in the 
rumen at a constant rate. Because of this we 
generally discuss digestibility in terms of three 
pools: fast, slow, and iNDF. The graph shown 
above depicts the difference. 
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The graph shows two different samples. The 
area above the line represents digested NDF 

while the area below is undigested NDF. The 
bottom line represents a sample with low 
uNDF and the other high uNDF. 
 

The fast pool refers to the area of the curve 
that has an accelerated rate. This portion of 
NDF is quickly fermented to volatile fatty acids 
(VFAs). The slow pool refers to the area of the 
curve that has a gradual downward slope. 
This portion of NDF takes more time to break 
down and pass through the rumen. Finally, the 
uNDF240 value represents the iNDF of the 
sample. It will not be digested in the rumen 
and will pass after being reduced in size. 
 
Future research on uNDF will help us better 
understand how it interacts with other 
variables in the diet, such as particle size and 

source. An alfalfa and a grass sample may 
have a similar uNDF value but we know they 
will digest differently in the rumen. Through 
my research I hope to gain a better 
understanding of how different feed types, 

their uNDF values, and their physical 
characteristics affect dairy cow performance. 
 

 
 
 

Preparing for Winter and Having a 
Fire Emergency Action Plan 

Jason Hartschuh, 
Agricultural & Natural Resource Educator, 

OSU Extension, Crawford County 
 

Most of us never think a fire will happen on our 
farm, and we forget to have a plan for if it does 
or check the equipment that can easily start a 
fire each year. 
 
There is no better reminder of this than when 
someone in the community has a barn fire. 
 
When the local firemen are responding, their 
minds race through how many animals may 
be in the barn and, if they can be removed, 
where will they go? 
 
Once the firemen know which barn it is, 
thoughts shift to if there is any way to save a 
portion of the barn and where the nearest 
water supply will be located to send tanker 
trucks. 
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Planning 
The more the local fire department knows 
about your farmstead, the easier this will be. 
 
Some of us have bridges between the road 
and our barns, usually they are strong enough 
to support fire trucks if milk tankers are 
crossing them, but some farmsteads have two 
drives and only one has a bridge strong 
enough to hold a 3,000-plus-gallon water 
tanker. 
 
Does your department know if that is your 
farm? 
 
Close call 
A few weeks ago, a local swine nursery barn 
had a close call when the gas line coming into 
the room heater started to leak and caught 
fire. Luckily someone was close to turn the 
gas off and a plastic waterline ruptured above 
to help put the fire out. 
 
The damage was minimal and contained to 
the wall around the heater, but the barn was 
full of smoke. What would have been the 
outcome if the water line hadn’t melted? 
 
Was the local department aware of barn 
designs in order to control the fire and stop it 
from spreading to the other wing of the barn? 
How could the fire have been prevented to 
begin with? 
 
Causes 
Most barn fires are caused by three primary 
things: mechanical/electrical failures, 
maintenance deficiencies or misuse of 
equipment. 
 
Typical maintenance deficiencies are in 
heaters, electrical motors and wires. The 
farmer had previously replaced gas lines from 
the tank to the valves at each heater but 
stopped there. 
 
Since visually the brass valve and plastic flex 

line looked good compared to the steel line, 
those were never replaced but were the point 
of failure. 
 
Looking closely at some of the other heaters 
in the barn, the thread area of the valve and 
hose had white corrosion which is a sign of 
problems to come. 
 
Heaters are one of the major causes of barn 
fires. As we are approaching winter, now is the 
time to inspect your barns before it is time to 
light heaters. 
 
The first step should be to blow any dirt and 
dust out of the heater so that when it lights the 
first time there isn’t an even larger dust fire. 
 
Once it is cleaned out, inspect the heat shields 
around the flame for rust and corrosion and 
inspect all gas fittings and electrical 
components. 
 
 
Also check the heat shield between heat tubes 
and the ceiling, when these shields are 
missing, the ceiling above tube heaters can 
get too hot, resulting in a fire. 
 
One other source of ignition for barn fires is 
corrosion on electrical wires due to the 
moisture and high humidity in the barn. The 
corrosion increases resistance in the wiring, 
creating heat which can eventually lead to a 
fire. 
 
Electrical motors, tractors, skid loaders, and 
bearings that are part of these machines that 
over heat or spark have been the source of 
barn fires in the past. 
 
Farm tour 
Fall or winter may be an excellent time to 
invite the local fire departments to walk your 
barns and discuss strategies if you ever have 
a fire at your farm. 
 
During the farm tour, they will be better able to 
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see the structural design of your barn. The 
training tour allows them to locate areas in the 
barn that can be used as a fire stop to control 
further spread of the fire. 
 
They can also locate any means of egress for 
entering the barn to extinguish the fire or for 
getting animals out. 
 
With that in mind, do you have a plan for 
where the cows or heifers will go during a barn 
fire? Typically during these walk-arounds, 
departments discuss where the nearest water 
sources are and develop plans for your worst 
day. 
 
Trained 
The best defense your local fire department 
has, though, is when you have fire 
extinguishers handy around doors in your 
barn and your employees are trained to 
operate them in case of an emergency. 
 

 
Practical Approaches To Feed 

Efficiency and Applications  
on the Farm 
eXtension.org 

 

Economics of Feed Efficiency 
With shifting milk prices, one way to maintain 
profitability without sacrificing milk production 
or herd health is by enhancing feed efficiency. 
A herd or group of cows producing 80 pounds 
of milk consuming 57 pounds of DMI has a 
feed efficiency of 1.40. Another herd or group 
produced the same amount of milk, but the 
cows consume only 50 pounds of dry matter, 
for a feed efficiency of 1.60. Assuming feed 
costs of $0.07 per pound of dry matter, the 
second herd has a lower feed cost of $0.49 
per cow per day compared to the first herd. In 
addition, with the lower feed intake and higher 
feed efficiency, cows will have lower nutrients 
in fecal material. As a guideline, for each 
improvement of 0.1 unit in FE (from 1.4 to 1.5, 
for example), the increase in income can vary 
from 15 to 22 cents per cow per day. 

 
Optimizing feed intake is the “new approach,” 
not maximizing DMI. Higher nutrient demand 
for higher milk production leading to maximum 
DMI must be achieved to meet these 
requirements. The more DMI the cow eats, the 
more she will milk. For Holstein cows, each 
additional pound of DMI consumed could lead 
to an additional two pounds of milk. If one 
pound of dry matter costs seven cents, two 
pounds of milk can be worth 30 to 36 cents 
more income or 23 to 29 cents more income 
over feed costs. This guideline assumes two 
points: 
 
Ration digestibility is constant (digestibility 
declines with increased DMI). 
All the nutrients consumed are converted to 
milk production after maintenance needs have 
been met (no growth or weight gain, for 
example). 
 
Composition of the diet (forage-to-grain ratio) 
and dry matter intake (multiples of 
maintenance) have effects on digestibility and 
subsequent energy values. Diets that do not 
promote optimal rumen fermentation will 
result in an overestimation of energy values. 

 

 

 

 

 
 

 

 

 

 

 

  

Annual Local Food 
Festival 

February 24, 2017 
Local 100 Union 

Hall 
Corning, NY 

 
CCE Steuben 
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Dairy Market Watch 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Milk Component Prices Milk Class Prices Statistical Uniform Price & PPD MPP 

Month Butterfat Protein 
I 

(Boston) 
II III IV Jamestown, NY Albany, NY 

Albany 
$/gal. 

to farmer 

Milk Margin 
Minus Feed 

Costs ($/cwt)* 

Oct 15 $2.91 $1.70 $19.09 $16.44 $15.46 $16.43 $16.45 $0.99 $17.05 $1.59 $1.47 $9.21 

Nov 15 $3.18 $1.32 $19.73 $18.26 $15.30 $16.89 $17.17 $1.87 $17.77 $2.47 $1.53 $10.01 

Dec 15 $2.90 $1.35 $19.96 $16.71 $14.44 $15.52 $16.12 $1.68 $16.72 $2.28 $1.44 $9.09 

Jan 16 $2.31 $1.82 $19.29 $14.19 $13.72 $13.31 $14.37 $0.65 $14.97 $1.25 $1.29 $8.10 

Feb 16 $2.38 $1.74 $16.89 $14.30 $13.80 $13.49 $14.14 $0.34 $14.74 $0.94 $1.27 $7.91 

Mar 16 $2.20 $1.92 $17.03 $13.57 $13.74 $12.74 $13.66 ($0.08) $14.26 $0.52 $1.23 $7.46 

Apr 16 $2.23 $1.84 $16.99 $13.54 $13.63 $12.68 $13.70 $0.07 $14.30 $0.67 $1.23 $6.83 

May 16 $2.28 $1.49 $16.95 $13.53 $12.76 $13.09 $13.58 $0.82 $14.18 $1.42 $1.22 $5.77 

June 16 $2.41 $1.48 $16.39 $14.12 $13.22 $13.77 $13.86 $0.64 $14.46 $1.24 $1.25 $5.75 

July 16 $2.59 $1.91 $16.95 $15.16 $15.24 $14.84 $15.07 ($0.17) $15.67 $0.43 $1.35 $7.59 

Aug 16 $2.48 $2.57 $18.32 $15.21 $16.91 $14.65 $15.82 ($1.09) $16.42 ($0.49) $1.36 $9.26 

Sep 16 $2.31 $2.56 $19.81 $14.66 $16.39 $14.25 $15.95 ($0.44) $16.55 $0.16 $1.38 $9.48 

Oct 16 $2.04 $2.29 $19.85 $14.09 $14.82 $13.66 $15.08 $0.26 $15.68 $0.86 $1.35 Not Available 

October Utilization (Northeast):  Class I = 34%;   Class II = 24%;   Class III = 25%;   Class IV = 17%. 
Class I = fluid milk; Class II = soft products, cream, and yogurt; Class III = cheese (American, Italian), evaporated and condensed products; Class IV = butter and milk 

powder. 
*At a milk margin minus feed costs of $8 or less, payments are possible depending on the level of coverage chosen by the dairy producer. 

Cheese: During Thanksgiving week, some extra milk not 
needed for fluid sales was flowing into cheese making. 
Northeast cheese production is expected to rise. Demand for 
cheese is uneven in the Northeast. 
 

Dry Products: Light trading activity kept many of the dairy dry 

 

Fluid Milk: Milk production is higher in the eastern and 
southern portions of the country. On farm milk production 
in the Northwest and mountain states is following the 
seasonal norm of hovering on either side of the low point. 
Processors in the north Central area report milk 
production is trending higher. Operational expansions are 



11 
 

 
 
 
 
 
 
 
 
 

 
 

 
 

 

Fluid Milk: Farm level milk production is higher in most 
regions of the country as favorable weather conditions to 
dairy herds are boosting their comfort. Nationwide, 
manufacturing milk volumes are moderate to heavy. Bottled 
milk sales vary throughout the country depending on the 
current buyers needs in every region. Cream volumes are 
mostly moving into butter manufacturing. However, ice cream 
makers continue pulling moderate cream loads as the summer 
season approaches. 
 
Dry Products: The low/medium heat nonfat dry milk market 
undertone is weak. Spot sales in the f.o.b. market are light to 
moderate. Production is active as condensed skim volumes 
continue to increase with heavy seasonal milk output. Drying 
schedules for high heat nonfat dry milk are irregular as 
production is mostly driven by contractual needs. Spot prices 
for dry buttermilk are steady to lower in the East and Central 
region, but steady in the West. The market continues 
weakening. Prices for dry whole milk are mixed on an 
unsettled market. Demand from the confectionery sector is 
active. Prices for whey are unchanged in the Central region, 
but mixed in the Northeast and West regions. Demand is 
steadily waning in all regions of the country. Lactose prices are 
unchanged to slightly higher. Casein prices are unchanged and 
the market is steady. 
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Farm Business Management  
716-664-9502 Ext. 202  
kaw249@cornell.edu 

Comments: Cheese prices fluctuated throughout November, barrels ranged from $1.59 to $1.86 and settled on the 23rd 
at $1.69; blocks ranged from $1.73 to $1.90 and settled on the 23rd at $1.86. October’s Class III price was $14.82.Cheese 
prices, and thereby Class III prices, have unexpectedly showed strength in spite of fluctuating weekly reports. However, 
after the Year-End Holiday orders are filled, cheese prices will likely weaken to create a Class III price in the low $16’s to 
close out the year. Class III price average for 2016 should be near $14.75 as compared to last year’s $15.80 and 2014’s 
$22.24. Cheese stocks are more than adequate – September’s American cheese stocks were 6.5% higher than a year ago. 
Cheese prices were not helped by exports either – September exports were 20.5% lower than in 2014. Total cheese 
production was 1.6% higher in September and 1.9% higher year-to-date. 
Class IV prices have remained steadier. CME butter has averaged over $2 per pound from January through September and 
averaged $1.82 in October. Holiday sales will push prices upwards, and November’s prices have ranged between $1.86 
and $2.04 per pound. Class IV hit a low in April at $12.68, and was $13.66 in October. November’s Class IV price will likely 
end up at $13.80. U.S. butter exports saw an increase, and were 137% higher than a year ago, but still 30% lower than in 
September 2014. (Cropp, Bob. Memo to Dairy-L. November 18, 2016). 
Penn State’s measure of income over feed cost rose by 0.6% from September to October due to lower milk prices and 
somewhat lower feed prices. October’s IOFC is the highest we’ve seen since November 2015 at $7.30. Income over feed 
cost reflects daily gross milk income less feed costs for an average cow producing 65 pounds of milk per day (Dunn, Jim. 
Dairy Outlook, November 2016).  
2017 milk prices will, once again, largely be driven by levels of milk production. Production continued to run above 2015 
levels, and October milk production was up 2.5%. Cow numbers have declined by 6,000 since their peak in August. Milk 
per cow is driving milk production increases, and is 2.3% higher than a year ago. Of the 23 states that report milk 
production data, only 3 had lower milk per cow averages than a year ago. Milk production was up 4.7% in New York. 
2016’s milk production will be up by 2% as compared to 2015. USDA forecasts milk production to increase another 2.1% 
throughout 2017. Continued good butter and cheese sales will help to lessen the blow as well as, hopefully, improved 
export opportunities into 2017. World milk production growth has slowed as the EU, New Zealand, Australia, and 
Argentina are all experiencing lower milk production. At the same time, world demand has picked up as China and other 
importers become more active. This levelling out of supply and demand should reduce world surpluses and make U.S. 
dairy productions more competitive on the world market.  
Class III price may be in the high $15’s as we head into 2017, and should improve to at least the high $16’s throughout 
the year, and maybe even the $17’s by the fourth quarter. The average for the year could be $16.50 for Class III, although 
the USDA is forecasting an average ranging from $15.30 to $16.20. Milk prices will fluctuate with changes to milk 
production, sales, or exports. (Cropp, Bob. Memo to Dairy-L. November 18, 2016). 

mailto:kaw249@cornell.edu
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COMING EVENTS: 
 

December 3-Southern Tier Maple Program, Contact: Brett Chedzoy, Cornell Cooperative Extension of 
Schuyler County, Agriculture and Natural Resources; office: 607-535-7161; cell: 607-742- 
3657; bjc226@cornell.edu 
 
December 6, 2016, 6:00 PM - 8:00 PM- Wreath Making with Natural Materials  Enjoy an evening wreath 
decorating with Maria Ort from Ort Family Farm. Learn how to identify and collect materials from the land 
to make your very own wreath. The workshop will be held at the Human Services Complex in Montour Falls 
in room 120. The workshop is $20 and you will take home the wreath you decorate. The fee is $20. 
 
December 7-Marketing locally-raised meats outside of traditional commodity outlets 
A current slump in commodity prices has many livestock producers searching for more stable and profitable 
alternatives for selling their animals.  Join the Tri-county graziers on Wednesday, December 7th from 6:00 
to 8:00 pm at the Bath Civil Defense Center (SR 54 Bath, NY) to hear about the positive experiences and 
learning curves of direct marketing by Pennsylvania producers Dave Albert and Ted Barbour (bios 
below).  This event is free and open to the public.  Sponsored by the Tri-county graziers, with support from 
Cornell Cooperative Extension, the Upper Susquehanna Coalition, the Soil and Water Conservation 
Districts of Steuben, Schuyler and Allegany Counties, and Penn State University Extension.  For questions 
or more information, please contact Brett Chedzoy of Schuyler CCE at: bjc226@cornell.edu, or by phone 
at: 607-742-3657. 
   
January 6-7-NYS Maple Conference, Verona NY, Contact: Keith Schiebel, kschiebel@vvsschools.org; 
cornellmaple.com 
 
January 14-Western NY Maple School, Contact: Deb Welch, Cornell Cooperative Extension of Wyoming 
County, 401 North Main Street, Warsaw NY 14569; 585-786-2251; djw275@cornell.edu 
 
January 17-19-Empire State Producers Expo  Oncenter Convention Center Syracuse, NY. This show 
combines the major fruit, flower, vegetable, and direct marketing associations of New York State in order to 
provide a comprehensive trade show and educational conference for the fruit and vegetable growers of this 
state, as well as the surrounding states and Eastern Canada. Please click on the picture to learn more. 
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