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CARING FOR YOUR REAL TREE 
Christmas Tree Farmers Association of New York 

 
Your real Christmas tree will last the entire Christmas season  

if you follow these few simple tips: 
 

 Choose a fresh cut tree. The best way to ensure you have the freshest Christmas tree is to head out 
to your local New York State Christmas tree farm or lot. 

 

 Fresh water - make sure you get your tree in water within the first 12 hours of bringing it home. If 
you're unable to do this, make sure you make a fresh cut one quarter inch up the trunk with a sharp 
saw. This reopens the tree stem so it can drink up water immediately. Your tree should have 1 quart 

of fresh water for each inch in diameter of your tree trunk. 
 

 Monitor the water in your tree stand bucket daily and make sure your bucket never runs dry. Trees 
are very thirsty. They may drink up to a gallon of water a day. Don't allow you water lever to drop 

below the fresh cut of your tree or the trunk may seal up. 
 

 Keep your real Christmas tree away from sources of heat. This will dry the tree out quicker and you 
might have needle loss toward the end of the season. 

 

 There is no reason to add preservatives. The National Christmas Tree Association doesn't 
recommend adding any type of manufactured preservative, Sprite or sugar to tree water. There are 
no studies that prove that adding any of these prolongs the freshness of your real Christmas tree. 

Subsequently, there is no need to drill holes in the base of your tree as it does not help in the uptake 
of water. 

 

 Use lights that are low heat such as LED's or miniature lights. This will reduce the drying of your 
tree, keeping it looking fresh and beautiful. 
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Census of Ag Information: 
2017 Census of Agriculture Gets Underway  

Questionnaires being sent to over 3 million 
U.S. producers 

 
WASHINGTON, Nov. 28, 2017 –The U.S. 
Department of Agriculture's (USDA) National 
Agricultural Statistics Service (NASS) starts 
mailing the 2017 Census of Agriculture to the 
nation's producers this week. Conducted once 
every five years, the census aims to get a 
complete and accurate picture of American 
agriculture. The resulting data are used by 
farmers, ranchers, trade associations, 
researchers, policymakers, and many others to 
help make decisions in community planning, 
farm assistance programs, technology 
development, farm advocacy, agribusiness 
setup, rural development, and more. 
 
"The Census of Agriculture is USDA's largest 
data collection endeavor, providing some of the 
most widely used statistics in the industry," said 
U.S. Secretary of Agriculture Sonny Perdue. 
"Collected in service to American agriculture 
since 1840, the census gives every producer the 
opportunity to be represented so that informed 
decisions can support their efforts to provide the 
world with food, fuel, feed, and fiber. Every 
response matters." 
 
 
 
 

The census will be mailed in several phases 
through December. Farm operations of all 
sizes which produced and sold, or normally 
would have sold, $1,000 or more of agricultural 
product in 2017 are included in the census. The 
census is the only source of uniform, 
comprehensive, and impartial agriculture data 
for every state and county in the nation. 
 
NASS revised the census forms in an attempt to 
document changes and emerging trends in the 
industry. Changes include a new question about 
military veteran status, expanded questions 
about food marketing practices, and questions 
about on-farm decision-making to help better 
capture the roles and contributions of beginning 
farmers, women farmers, and others involved in 
running a farm enterprise. 
 
"Producers can respond to the census 
online or by mail. We highly recommend the 
updated online questionnaire. You will need 
your unique 17-digit Survey Code from the 
address label on the paper questionnaire or 
letter you received in the mail.  We heard what 
people wanted and we made responding to the 
census easier than ever," said NASS 
Administrator Hubert Hamer. "The online 
questionnaire now has timesaving features, 
such as automatic calculations, and the 
convenience of being accessible on mobile and 
desktop devices." 
 
The census response deadline is February 5, 
2018. Responding to the Census of Agriculture 
is required by law under Title 7 USC 2204(g) 
Public Law 105-113. The same law requires 
NASS to keep all information confidential, to use 
the data only for statistical purposes, and only 
publish in aggregate form to prevent disclosing 
the identity of any individual producer or farm 
operation. NASS will release the results of the 
census in February 2019. 
 
For more information about the 2017 Census of 
Agriculture, visit www.agcensus.usda.gov or 
call (800) 727-9540. 
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Corn Growers Beware 

Conditions perfect for toxin takeover  
as harvest delays 

 

Producers, growers, and agronomists in northern Wisconsin 
and New York State are between a rock and a hard place as 
they wait for corn to dry down in the field, but face frequent 
moisture events and sloppy fields. (Courtesy of Rock River 
Laboratory) 
 

WATERTOWN, Wis. — The harvest of 2017 is 
sure to go down in the history books – if it’s ever 
completed. Producers, growers, and 
agronomists in northern Wisconsin and New 
York State are between a rock and a hard place 
as they wait for corn to dry down in the field, but 
face frequent moisture events and sloppy fields. 
 
“We’re seeing standing corn moisture levels as 
high as 29 percent,” explains Don Meyer, Rock 
River Laboratory President. “That same corn is 
withstanding temperatures varying from below 
freezing to 50 degrees Fahrenheit, creating an 
ideal environment to grow toxin-producing 
molds, not to mention the resulting kernel 
damage from moisture in the kernels upon 
freezing.” 
 
This perfect storm of conditions is ideal for 
growing Fusarium mold, otherwise known as 
‘Ear Rot’, which produces Vomitoxin, otherwise 
known as Deoxynivalenol (DON), and 
Zearalenone toxins (among others). 
 
“These molds grow in corn litter that’s left in the 
field, so corn-on-corn rotations have the 
potential for this mold and toxin problem to 
develop if conditions arise like we’re seeing this 
fall,” explains Meyer. 
 
Costly toxins 
Fusarium mold and its subsequent mycotoxins 
can wreak havoc on dairy and beef cattle 
digestive and immune systems. But the cost of 
toxins isn’t limited to just meat and milk 
producers. Cash crop corn growers are also at 
risk of destructive toxins. 
 
 

“Milk production reduction, low bushel weights,  
and potential rejection of corn sold as grain 
could all be realized as repercussions of 
Fusarium mold found in corn,” says Meyer. 
 
John Goeser, Rock River Laboratory Animal 
Nutrition, Research, and Innovation Director 
adds, “Mycotoxins can synergistically work 
together to suppress the immune system, and 
challenge the kidneys, liver, and gut health, to 
affect overall health and performance.” 
 
Identify to combat 
Before any fixing can be done, growers and 
producers should first find out if their corn is 
infected with molds – the predecessors to 
mycotoxins. “Walk in the fields and look for Ear 
Rot and signs of mold growth,” says Goeser. He 
goes on to explain that molds aren’t usually 
evenly distributed throughout a corn crop. “It 
would be great if growers could just avoid 
infected areas in the fields, but clean and dirty 
corn can cohabit.” 
 
 “We recommend doing a mold identification 
analysis to establish if a Fusarium-type mold is 
present in the corn,” says Meyer. “Another 
option is to skip the mold analysis and do an 
analysis for DON. DON is an indicator toxin, 
which means that if DON is present, the corn 
could also be hosting other toxins, causing their 
own challenges.” 
 
Now what? 
Growers and producers should consult with their 
nutritionists and agronomists to identify the 
means to mitigate the challenges associated 
with Fusarium mold and its descendant toxins. 
“Diluting contaminated corn with clean corn prior 
to feeding – either purchased or from a non-
infected field – may help reduce the potential 
damages from feeding contaminated corn,” 
says Goeser. “But with the potential for various 
toxins working together, it’s important to work 
with consultants to identify the contaminants, 
and then work on creating a mitigation plan 
specific to each farm.” 
 
Founded in 1976, Rock River Laboratory is a 
family-owned laboratory network that provides 
production assistance to the agricultural 



industry through the use of advanced diagnostic 
systems, progressive techniques, and research-
supported analyses.  Employing a team of top 
specialists in their respective fields, Rock River 
Laboratory provides accurate, cost-effective, 
and timely analytical results to customers 
worldwide, while featuring unsurpassed 
customer service. 

— Rock River Laboratory 
 

Cornell Malting Barley Research 
Boosts New York Craft Brewing 

Industry 
By Krisy Gashler |  

Freelance writer for the College of Agriculture 
and Life Sciences. 

 
The start of Prohibition in 1919 ended the party for 
more than just beer-drinkers: It also turned fallow 
New York’s once-thriving malt barley industry. 
 
When legal drinking returned in 1933, growers in 
the more-arid western United States dominated 
the market for malting barley, which – along with 
hops, yeast and water – is used to brew beer. 
 
Used as a flour or an animal feed, barley grain can 
be dead and still be nutritional, like any grain. But 
for malting, the grains must still be alive – at least 
95 percent germinable – to drive the chain 
reaction that turns starch into sugar into alcohol. 
This is a tricky proposition in New York’s wet 
climate since water causes the mature grain to 
sprout and die before harvest. 
 
Researchers in the College of Agriculture and 
Life Sciences are leading a multiyear project 
aimed at bringing malting barley back to New York 
and helping farmers take advantage of the 
economic opportunities offered by the crop. This 
work is supported by the New York State 
Department of Agriculture and Markets and the 
Genesee Valley Regional Market Authority. 
 
Consumer interest in small-scale craft breweries 
has fueled interest in getting New York farm 
ingredients into beers brewed in the state. In 2012, 
New York state legislators eased the path for 
smaller breweries to craft and sell their beers. 
Seeking to encourage economic development for 
farmers as well as brewers, the Farm Brewery 
Law requires “farm brewers” to use an increasing 
percentage of New York-grown ingredients in their 

beverages: 20 percent through 2018, 60 percent 
by 2019 and 90 percent by 2024. 
 
“For farmers, if they have to sell their crop for 
animal feed, it’s worth half or less what they could 
get in selling to a brewer,” said Gary Bergstrom, 
professor in the Plant Pathology and Plant-
Microbe Biology Section in the School of 
Integrative Plant Science (SIPS). “It’s a risk 
management situation for farmers. Our goal is to 
reduce that risk significantly for growers.” 
 
In addition to harvesting living seed, farmers also 
must produce a grain with between 9 and 12 
percent protein, and they have to ensure that their 
grain contains less than one part per million of 
deoxynivalenol — a fungus-produced chemical 
known by a rather descriptive term, “vomitoxin.” 
 
“I don’t think I need to paint a picture for you,” 
Bergstrom said. “That’s not something we want in 
our beer.” 
 
Bergstrom leads a team that works to combat 
“vomitoxin” and other fungus-associated problems 
by studying the interplay of barley varieties with 
disease, toxins, fungicides and management 
practices. The team includes Cornell Cooperative 
Extension field crop specialists who advise 
farmers on effective crop rotation, soil fertility and 
other best management methods. 
 
A team led by Mark Sorrells, professor in the 
Plant Breeding and Genetics Section of SIPS, 
pinpointed the most promising cultivars for New 
York’s climate. They gathered the best varieties 
from around the world and planted them in 
nurseries in five locations across the state.  
 
This initial work helped determine which varieties 
could be made to work here and which to avoid. 
The next step is breeding and selecting genetic 
varieties specifically for New York. Sorrells’ 
program is called “Born, Bred and Brewed in New 
York.” 
 
Impact 
When the Cornell team began working on the 
problem in 2014, it surveyed commercial malting 
barley fields across New York state for quality of 
harvested grain. In 2014, grain from fewer than 
half of planted fields met quality standards 
required for purchase by malt houses; three years 
later, more than 70 percent of grain samples from 

mailto:cunews@cornell.edu
https://cals.cornell.edu/
https://cals.cornell.edu/
https://pppmb.cals.cornell.edu/people/gary-bergstrom
https://sips.cals.cornell.edu/
https://sips.cals.cornell.edu/
https://plbrgen.cals.cornell.edu/people/mark-sorrells


 

New York fields achieved malt quality, due to 
improved crop management following guidance 
from the Cornell team. 
 
Jeffrey Trout, fourth-generation owner of Poormon 
Farms in Seneca County, saw malt barley as an 
opportunity to diversify his farm and contribute to 
the rural economy. He started growing malt barley 
in 2012, and lauded the work of Cornell 
Cooperative Extension for providing training and 
networking opportunities. 
 
“This industry could not move ahead as quickly or 
as thoroughly without Cornell’s dedicated efforts,” 
Trout said. 
 
Erin Tones ’07 is marketing and logistics manager 
of the just-opened 1886 Malt House in Fulton – 
one of a dozen new malt houses opened in New 
York since passage of the Farm Brewery Law. 
 
Cornell-led conferences on malting grain varieties 
and agronomic practices have been “key to the 
growers’ success, which is necessary for our 
success,” Tones said. “Cornell has been 
instrumental in getting this project off the ground.” 
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Oak Wilt Found In Six  
New York Locations 
By Krishna Ramanujan  

Life Sciences & Veterinary Medicine  

 
Karen Snover-Clift and NYSDEC/Provided 

Map of all the locations in NY state where oak wilt has 

been detected, including the town of Glenville in 

Schenectady County, where it has been eradicated. 

  
Cornell scientists in partnership with state 
agencies identified oak wilt, a devastating 
pathogenic fungus that kills oak trees, in six new 
locations throughout the state: four towns on 
Long Island, Brooklyn and Canandaigua. 
 
The disease previously had been found only in 
Schenectady County in 2008 and again in 2013, 
prior to new locations confirmed in 2016. 
 
To make the most cost-effective and prudent 
management decisions for each area, the New 
York State Departments of Environmental 
Conservation (NYSDEC) will need to gather 
more information. If the disease has spread to 
nearby trees, protective measures beyond 
removing individual trees will be required. In the 
past, most of the positive identifications have 
occurred late in the summer and in the fall, so 
the agencies are waiting for all the samples to 
come in.    
 
The Cornell University Plant Disease Diagnostic 
Clinic (CU-PDDC) diagnosed the new oak wilt 
infections from samples sent to them and 
through surveys as part of a New York State 
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Department of Agriculture and Markets 
(NYSDAM) Specialty Crop Block Grant that 
promoted a collaborative project with the 
NYSDEC and NYSDAM to monitor and control 
the spread of the disease in the state. 
 
“The concern is that this is one of the most 
devastating diseases of oak trees, and we want 
to do our best to keep it out of New York state 
or confined to the smallest area possible,” said 
Karen Snover-Clift, director of CU-PDDC. 
“Having eyes and ears out there looking for 
symptoms is something we need to increase our 
chances of successfully eradicating the 
pathogen or at the very least, keeping it 
confined.” 
To this end, Snover-Clift conducts trainings 
around the state to teach people about the 
disease and how to identify it. Disease 
symptoms include:  
 

 Wilting leaves and branches; 
 Marginal ‘scorch’ on leaves; 
 Vascular discoloration of tissue; 
 Mycelial (fungal) mats or pressure pads 

under bark give off rotting fruit smell. 
 

On Long Island, oak wilt has been found in 
Suffolk County. It was first found in the town of 
Central Islip last April, and then in three 
additional sites in the towns of West Islip, 
Southold and Riverhead, confirmed in following 
months. Though the trees have not been 
removed, the NYSDEC is conducting surveys 
and monitoring these areas closely. 
 
Leaving diseased trees poses risks, as beetles 
or infected roots grafting onto healthy ones can 
spread the disease. But removing trees is 
expensive, and full treatment requires removing 
all oaks within a 150-foot radius of each infected 
tree. Samples taken this year will help state 
officials better understand the extent of disease 
spread and will provide data for adjustments to 
the management plan. 
 
Another confirmed case of oak wilt occurred late 
last summer, at the Greenwood Cemetery in 
Brooklyn. The infected tree was removed and 
the NYSDEC and cemetery staff are closely 
monitoring surrounding trees and sending 
samples to the CU-PDDC. But managing oak 

wilt in a cemetery requires special 
considerations, out of respect for the graves. 
 
“One traditional way of managing this disease is 
through trenching, where they try to break root 
connections so they are not transmitting the 
disease from tree to tree, but as you can 
imagine, in a cemetery that’s not practical,” 
Snover-Clift said. 
 
Shortly after the Long Island and Brooklyn 
identifications were made, a positive 
identification was made on a sample from 
Canandaigua. A diseased red oak was 
removed, and an oak free zone was established 
with an additional eight trees removed and the 
area was trenched. Two other mature oaks 
growing very near the infected tree were tested 
and came up negative. 
 
Oak wilt is caused by a fungus, Ceratocystis 
fagacearum, that gums up and plugs water-
conducting vessels in the tree, causing leaves 
to wilt and fall, leading to the tree’s death in as 
little as three weeks. The pathogen is only 
contagious during warm months between April 
and November. Since there is no known cure, 
the only recourse for an infected tree is to 
remove it and monitor healthy trees surrounding 
it. 
 
“So far this year, we’ve received around 70 of 
the 200 samples we are expecting from 
everywhere in the state, and so far we are happy 
say we have no new cases of oak wilt to report,” 
Snover-Clift said, though she cautioned that 
most of the previous positives have been 
submitted in the later summer months and into 
the fall. 
 
One important management strategy is to 
inform people to be careful about moving wood, 
as the disease can be spread when firewood 
from an infected tree is moved, and the fungus 
is introduced to healthy trees via the beetle 
vectors. 
 
For more information and to submit samples, 
visit the CU-PDDC website. 
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Winterizing Your Grazing Facilities 

Adapted from an article by Rob DeClue, 
Chenango County SWCD, October 1999 

  

Shortening daylight, crisper morning air, frost 
coated grass, and the changing of the leaves 
undeniably signal the end of yet another grazing 
season, unless you have stockpiled some 
pasture.  For most graziers, the livestock will 
shortly come in under cover for shelter and feed 
under green-up next spring.  The end of the 
growing season also triggers the task of winding 
down field work, and putting equipment away for 
the winter.  Just as with farm machinery, your 
grazing equipment – fencing and watering 
system components – should be winterized until 
the needs for them returns in the spring.  These 
tools that permit you to get the best forage 
quality out of your pastures are an investment, 
so taking care of them now ensures their long-
term use over several seasons.  Here are five 
quick pointers to get you started:  
 
1) Back off tension on high-tensile fencing.  

This is important near public roads where 
heavy snow tends to pile up, and along 
woods that might shed large limbs or even 
an occasional tree.  Reducing the lateral pull 
of the strands at the corners, ends, and 
gates diminishes the shifting of the posts 
during changes in ground conditions of 
freezing and thawing.  

2) Unplug power cord of energizer from 
115/230 VAC outlet.  Simply turning off the 
unit will not entirely guard it from surge 
coming into it from the utility side.  Having a 
surge protector between the energizer plug 
and the outlet also helps, but unplugging 
completely eliminates the potential for 
damage.  Although there isn’t much 
lightning during the winter months, surges 
can result from other issues on the utility 
side.  

3) Store temporary/portable fencing 
material under cover.  The ultraviolet rays 
in sunlight cause deterioration of the plastic 
and resins used in electric twine/ribbon, 
plastic and fiberglass posts, and other 
products.  Keeping them out of the weather 
extends their useful life considerably.  
 

4) Shut off the water to your watering 
system.  While this seems intuitive, if not 
done it can quickly ruin your distribution 
network of pipes.  The pressure generated 
at the supply end combined with the 
pressure of ice in the pipes can crack or 
break the pipes easily.  Also drain the pipes 
if they are above the frostline to prevent ice 
from damaging them over the course of the 
winter.  

 
5) Lengthen above ground plastic pipe as 

necessary.  Black polyethylene pipe has a 
relatively high thermal 
expansion/contraction coefficient.  As an 
example, for a 1000-foot run there would be 
a change of almost 4 feet in length when the 
daily temperature changes by 40oF.  This 
can cause pipe to separate at junctions or 
other fittings, so putting some slack in the 
line either by repositioning the pipe or 
adding extra footage in the pipe will prevent 
this from happening.  If your pipe has 
separated during the grazing season, that’s 
a sure sign that there isn’t enough “give and 
take” in the line for temperature variations.  

 
6) Disconnect leadout wire from energizer.  

Similar to unplugging the power cord from 
the outlet, this is for both safety and 
equipment protection.  Surges can also 
come from the fence side, so disconnecting 
the leadout wire eliminates the potential for 
damage.  

 
7) Open all cut-out switches.  This also 

reduces and isolates the potential damage 
caused by electrical surges.  

 
8) Walk fenceline to check on general 

condition of the fence, and trim back 
vegetation around fencelines.  Look for 
problems such as cracked or split 
insulators, rotted, broken, or shifted posts, 
broken or weakened wire strands, damaged 
insulation on leadout or underground wire, 
missing staples, and so on.  Finding those 
issues now will give you a head start on 
determining supplies needed and planning 
for repairs or improvements in the late 
winter or early spring.  As long as you’re out 



there, you might as well trim back any plant 
material that won’t eventually be flattened 
by snow – this will help to reduce any 
electrical load on the fence when you turn it 
on again in the spring.  

 
9) Drain your water distribution network 

where pipes are above the frostline.  This 
was mentioned briefly last month, but there 
are additional reasons to do this besides 
minimizing ice damage.  Open up valves at 
all connection points, including those at 
higher sites.  This allows the pipes to drain 
faster and more completely, and using 
compressed air can be helpful in speeding 
up the process or to blow out stubborn 
residual water.  Once drained, close the 
valves to prevent small rodents and other 
creatures from crawling up the lines and 
becoming an obstruction.  

 
10) Separate and cap ends of water pipes 

crossing streams.  Any time a reach of 
pipe crosses a watercourse at grade, and it 
is a high flow stream or river, there is a high 
chance the spring runoff will cause 
abrasion, crushing, puncturing, and other 
physical abuses on that portion of the pipe.  
The simplest way to avoid potential 
problems is to sever the line at one of the 
banks and place the open ends in a 
protected area above the high water mark.  
Be sure to insert plugs in the open ends to 
prevent contamination of the lines by 
animals and possibly polluted water. 

 

5 Colostrum Misconceptions Solved 
How to manage colostrum  
for IgG to work its magic 

“The real magic goes beyond IgG itself,” says Dave Cook, 

Ph.D., technical calf consultant for Milk Products. 

Image“Rather it is about achieving successful passive 

transfer of IgGs – which requires multiple critical steps of 

proper colostrum collection and delivery. (Courtesy of Calf 

Solutions Products) 

 

CHILTON, Wis. — By now, we know that 
immunoglobulin-G or IgG is a critical component 
in bovine colostrum. Some have gone so far to 
say IgG is a magical component to protect 

calves and set them up for lifetime success 
when colostrum is delivered properly. 
 
“The real magic goes beyond IgG itself,” says 
Dave Cook, Ph.D., technical calf consultant for 
Milk Products. Image“Rather it is about 
achieving successful passive transfer of IgGs – 
which requires multiple critical steps of proper 
colostrum collection and delivery. 
 
Here are five misconceptions about colostrum 
delivery: 
 
Misconception #1: IgG is the only beneficial 
ingredient in colostrum 
IgGs are important antibodies which calves 
absorb into their bloodstreams via maternal 
colostrum. This absorption can only happen for 
a short period following birth, which helps 
protect calves until they develop their immunity 
several weeks later. 
 
“However, colostrum also includes other 
valuable components which support passive 
immunity,” says Cook. “Colostrum is a source of 
several growth and immune modulating 
compounds factors, including peptide 
hormones, growth factors, cytokines, steroid 
hormones and enzymes. The proteins, amino 
acids, energy, fatty acids, lactose, vitamins and 
minerals contained in colostrum all are vital to 
early digestive and immune development.” 
 
Misconception #2: Timing of colostrum 
collection is not important 
Maternal colostrum IgG concentration is highest 
at calving. But, with every passing hour, IgG 
concentration decreases due to resorption and 
milk letdown dilution. 
 
“Researchers at Washington State University 
conducted a study evaluating IgG levels in 
colostrum remaining in the dam’s udder at 2, 6, 
10 and 14 hours post-calving. They found IgG 
concentration fell consistently in the hours after 
calving. By 14 hours, IgG concentration had 
dropped by approximately one-third,” says 
Cook. “These results underscore the 
importance of harvesting colostrum as soon as 
possible after calving.” 
 
 



 

Misconception #3: Colostrum administration 
any time in the first 24 hours is fine 
“Researchers have also found calves’ ability to 
absorb IgG in the bloodstream gradually expires 
as the hours tick by following birth,” says Cook. 
 
The Dairy Calf and Heifer Association Gold 
Standards recommend hand feeding colostrum 
at 10 percent of the calf’s bodyweight within the 
first two hours of life. 
 
Misconception #4: Older cows and those 
with the biggest colostrum volume produce 
the most IgG 
“While this assumption seems logical, it appears 
there is little correlation between dam age, 
colostrum volume and IgG concentration,” says 
Cook. “If anything, some researchers suggest a 
large volume of colostrum may dilute IgG 
concentration and lower colostrum quality. 
 
Every batch of colostrum should be tested with 
an on-farm tool such as a colostrometer or Brix 
refractometer to assess quality before feeding. 
 
Misconception #5: All colostrum replacers 
are alike 
“Colostrum replacers made from bovine 
colostrum will contain many of the maternal 
growth and immune factors shown to benefit the 
newborn calf, which are absent in blood-derived 
products,” says Cook. “Maternal colostrum 
replacers and supplements can be a viable 
option for feeding on day one to achieve passive 
transfer when quality maternal colostrum is not 
available. However, blood-based (or plasma) 
products can be fed to calves for localized gut 
support post-passive transfer during the critical 
first two to three weeks of life.” 
 
Sanitation is also a key factor in harvesting and 
feeding colostrum as high bacteria numbers 
have been shown to interfere with IgG 
absorption and can affect the health of the calf. 
 
“The more we learn about IgG and the other 
intricacies of colostrum, the more we are 
convinced of the absolute importance of getting 
it into the calf as quickly, cleanly and effectively 
as possible after birth,” says Cook. 
 

Consult your veterinarian, nutritionist or 
colostrum replacer supplier to learn more about 
timely and effective colostrum delivery. Learn 
more about colostrum replacer and whole milk 
products at CalfSolutions.com. 
 
Milk Products, based in Chilton, Wis., 
manufacturers high-quality animal milk 
replacers and young animal health products. 
Using its innovative manufacturing technology, 
Milk Products produces over 700 unique animal 
nutrition products for numerous independent 
feed manufacturers, wholesale distributors, and 
large retail chains. Our customers choose 
whether these products are sold under their 
private label brand, or under the Sav-A-Caf® 
brand which is manufactured and marketed by 
Milk Products. 

— Calf Solutions Products 
 

 
 
 

http://calfsolutions.com/
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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 16 $2.04 $2.29 $19.85 $14.09 $14.82 $13.66 $15.08 $0.26 $15.68 $0.86 $1.35 $8.84 

Nov 16 $2.10 $2.80 $18.03 $14.60 $16.76 $13.76 $15.19 ($1.57) $15.79 ($0.97) $1.36 $9.98 

Dec 16 $2.34 $2.69 $20.13 $15.26 $17.40 $14.97 $16.53 ($0.87) $17.13 ($0.27) $1.43 $11.10 

Jan 17 $2.53 $2.18 $20.70 $16.36 $16.77 $16.19 $17.06 ($0.29) $17.66 ($0.89) $1.52 $11.05 

Feb 17 $2.42 $2.23 $19.98 $16.52 $16.88 $15.59 $16.62 ($0.26) $17.22 $0.34 $1.48 $10.58 

Mar 17 $2.42 $1.82 $20.15 $16.21 $15.81 $14.32 $16.15 $0.34 $16.75 $0.94 $1.44 $9.35 

Apr 17 $2.35 $1.69 $19.30 $14.81 $15.22 $14.01 $15.24 $0.02 $15.84 $0.62 $1.37 $8.54 

May 17 $2.41 $1.77 $18.45 $14.84 $15.57 $14.49 $15.36 ($0.21) $15.96 $0.39 $1.38 $8.61 

June 17 $2.71 $1.75 $18.56 $16.15 $16.44 $15.89 $16.38 ($0.06) $16.98 $0.54 $1.41 $8.97 

July 17 $2.95 $1.22 $19.84 $17.48 $15.45 $16.60 $16.86 $1.41 $17.46 $2.01 $1.51 $9.08 

Aug 17 $3.01 $1.55 $19.97 $17.56 $16.57 $16.61 $17.18 $0.61 $17.78 $1.21 $1.48 $10.27 

Sep 17 $2.86 $1.70 $19.96 $16.80 $16.36 $15.86 $16.74 $0.38 $17.34 $0.98 $1.49 $9.99 

Oct 17 $2.11 $2.66 $19.69 $15.95 $16.69 $14.85 $16.29 ($0.40) $16.89 $0.20 $1.46 Not Available 

October Utilization (Northeast):  Class I = 35%;   Class II = 25%;   Class III = 26%;   Class IV = 14%. 
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: Discounted milk into cheese plants has spurred 
cheese production this holiday week. Plant managers are 
facing the challenge of allotting production time off, while 
taking on bargain spot milk loads. Demand is generally 
steady to slow across all regions. Some cheesemakers are 
reporting that fluctuating market prices are giving buyers 
pause. CME block prices are currently below those of 
barrel prices. Contacts generally view this as a market 
destabilizer. 
 

Butter: Cream for butter production is readily accessible. 
Butter makers are actively producing butter. However, 
some manufacturers have slowed down churning and 
other have halted butter production until after the holiday 
season. Although holiday demand is drawing down 
inventories, supplies remain sufficient. The market 
undertone is mixed. Some buyers/ sellers anticipate 
butter prices will decrease further, although other 
contacts report that current market prices are remaining 
healthy and well over last year’s averages. 

Friday CME Cash Prices 
Dates 10/27 11/3 11/10 11/17 11/22 
Butter $2.30 $2.23 $2.26 $2.22 $2.22 
Cheese 

(40# 
Blocks) 

$1.75 $1.72 $1.71 $1.62 $1.61 

 

Fluid Milk: Farm milk production is steady to increasing 
in the nation. In the Northeast and Pacific Northwest, 
milk yield is steady. In the Southeast, Midwest, and New 
Mexico, production is up. In the Northeast, milk supply 
is more available for processing needs. Class I sales are 
mixed across the country. Class I intakes are increasing 
in the East, steady in the Midwest, and steady to 
decreasing in the West. Due to processing plants 
shutting down for the holidays, cream supply is steady 
to more available in the East. 
 

Dry Products: Low/medium heat nonfat dry milk (NDM) 
prices decreased this week throughout the regions as 
the market continues to show signs of weakness. Within 
this holiday-shortened period, spot transactions 
dropped a notch, as NDM buyers look to cover only 
urgent needs. The market tone is weak. High heat NDM 
prices are lower. Spot activity is steady to slow. The 
undertone for high heat NDM is weak to balanced. Dry 
buttermilk prices are steady to decreased. Interest is 
limited to good as the bakery sector is active as 
processors make more of the holiday foods. The tone is 
steady to weak. Demands from the confectionary and 
bakery sectors are active. The market feels weak. Dry 
whey prices are steady to lower. The demand is 
lackluster as many end users are holding off on making 
their purchases. The market tone is steady to uncertain. 
Animal feed whey prices decreased. Some end users are 
planning to wait until end of year clearances before 
entering the spot market. Whey protein concentrate 
WPC34% prices decreased.  



 
 

 

Excerpt from “Dairy Situation and Outlook, November 20, 2017” 
by Bob Cropp, Professor Emeritus, University of Wisconsin Cooperative Extension 

 

USDA’s milk production report for the U.S. showed October milk production picking up a little with October production 1.4% 
higher than a year ago compared to September 1.0% higher. This is a lot of milk considering that last year milk production 
was running 2.5% higher than a year ago. The October increase was the result of 0.7% more cows and just 0.6% more milk 
per cow. Overall the increase in milk production will put some downward pressure on milk prices. 
 

The September Class III price was $16.36. The normal seasonal increase dairy product sales helped to increase the October 
Class III price to $16.69. The November Class III maybe up slightly to around $16.80. But, dairy product prices have declined 
meaning the December Class III price could fall below $16.00 to around $15.45. The average for the year will be around 
$16.15 compared to $14.48 last year. The Class III price is driven by the price of butter, cheddar cheese and dry whey. The 
price of butter on the CME averaged $2.65 per pound in August, but has declined steadily since to now $2.21 per pound. 
The amount of the price declined is a little surprising in that September butter production was 0.3% lower than a year ago 
and September 30th stocks were 4.5% lower than a year ago. But, butterfat exports which had been running higher than a 
year ago fell 16% in September resulting in year-to-date exports up just 9%. Butter fat exports had been aided by the price 
of Europe butter higher than U.S. butter. But, in recent weeks the price of Europe butter has fallen reducing the 
competitiveness of U.S. butter on the world market. The price of butter could still fall further but stay above $2.00 per 
pound. 
 

USDA and other forecasters have lowered their price forecast for 2018. Both Class III and Class IV futures for 2018 have 
fallen. Class III futures are in the $14’s January through May and in the $15’s for the remainder of the year. Class IV futures 
start the year below $14 reaching the $14’s by March and the $15’s by August. If these prices hold true, milk prices will 
average lower than this year. USDA is saying the Class III price in 2018 could average as low as $15.50 and the Class IV price 
as low as $14.15. But, final milk prices will depend upon the level of milk production, domestic sales and exports. USDA is 
forecasting an increase in 2018 milk production of 1.8% from 0.5% increase in the average number of milk cows and 1.3% 
more milk per cow. This is a lot of milk following a 1.6% increase forecasted for this year. But, if milk prices start the year 
near current futures market prices, we could see heavier culling of milk cows and a lower increase in milk per cow.  
 

Domestic sales of butter and cheese should continue to be favorable in 2018. But, a crucial factor in where milk prices end 
up will be dairy exports. For most of this year milk production for four of major exporters—EU, New Zealand, Argentina and 
Australia was lower than the year before, U.S. was the exception with increased production. But, milk production has now 
started to increase in all five exporters meaning U.S. will face strong completion for markets in 2018. Unless there is good 
growth in world demand to absorb this increase in milk production world dairy product prices will decline. China and others 
are expected to increase their imports, but world prices have already started to decline which will put pressure on U.S. 
prices. But, still I feel milk prices will end up higher than current futures market prices particularly for the last half of the 
year from a little lower increase in milk production and prices supported by domestic sales and exports. 
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************************************************************************************************************************ 

COMING EVENTS 
 
Dec. 13th and 14th-Empire State Barley and Malt Summit, Liverpool, NY, Join us in an informative summit 
targeted toward NYS Malting Barley Growers & Malt House Operators as well as Small Grains growers interested 
in Malting Barley as a new crop & NYS brewers and distillers who wish to better understand the growing and 
malting processes. For more information and to register go to: 
https://fieldcrops.cals.cornell.edu/small-grains/malting-barley/empire-state-barley-and-malt-summit 
 
December 14-3:00 PM - 4:30 PM-High Tunnel Winter Greens Production Class, CCE-Wyoming County 
Whether you want to get an early start in the spring, grow later into the fall, or even keep cold hardy plants alive 
throughout the winter, this session will have information you need. We will meet inside the building and then take 
a short walk out to the on-site high tunnel. The session will be primarily outdoors in the high tunnel, so please 
dress for the weather. If you arrive late and would like to catch up with the group, the high tunnel is south of the 
building perpendicular to the large white barn. Please contact Don Gasiewicz at 585-786-2251 x113 or 
drg35@cornell for more information. 
 
December 20-8:30 am-3:30 pm-W NY Soi l  Hea l t h  Al l i ance  Ann ual  Meet ing  and Soi l  Hea l t h  
W orkshop  Batavia Quality Inn & Suites,8250 Park Rd, Batavia, NY 14020  Mark your calendars, the WNY 
Soil Health Alliance is holding their Annual Meeting and Soil Health Workshop. The workshop will include keynote 
speaker Karl Czymmek from Cornell talking about Resilient soils and how to build and retain organic matter, 
Steve Groff from Cover Crop Coaching and inventor of the tillage radish talking about using cover crops to 
manage herbicide resistant weeds and Jessica Ziehm will be speaking about how to communicate with landlords. 
Following the speakers will be the WNY Soil Health Alliance Annual Meeting. For more information or to register 
contact:  Orleans County Soil and Water Conservation District.  Ask for Dennis or Judy. 585-589-5959, Ext. 5 
 
************************************************************************************************************************ 
FOR LEASE 
 
Attention Christmas Tree Farmers I have 40-60 acres to lease at a reasonable rate. The property is located 
in Steuben County between Bath and Hornell. Contact Merwyn Crane at 1-315-591-8104.  
 
Attention Cattle Farmers:  I have pasture/farmland for rent, 40-50 acres, reasonable rate. Located in Steuben 
County on State Rt. 63.  Contact Marian Crawford at 585-728-5303.      
 

https://fieldcrops.cals.cornell.edu/small-grains/malting-barley/empire-state-barley-and-malt-summit

