
On May 27, 2016, the FDA published 
the final updated NLEA (Nutritional 
Labeling and Education Act) 
regulation to the Federal register.  
The updated regulations dictate that 
manufacturers switch to the new 
Nutrition Facts label by January 1, 2020 
(for companies with 10 MM or more 
in annual sales).  The new nutritional 
facts panel is meant to better reflect 
new scientific information and better 
inform the public of what they are 
eating.  You have no doubt seen the 
new nutritional facts both in your 
operation and in your home, but many 
companies are just now makingthe 
change, and some are taking the 
opportunity to clean up labels.  

continued on page 3

MEAT PRICE FUTURES 
UP IN THE AIR
By Peter Thor, President, Bellissimo Foods

GET READY FOR 
PACKAGING CHANGES

continued on page 2

MARKET UPDATE

Spot butter prices are weak and are just 
above the recently established 19 month 
low. Milk output gains should improve 
this fall but if not, the remaining seasonal 
price declines for dairy may be tempered. 

Dairy PRICE

Butter $2.1595 $2.200 ($0.0405)

LAST  
MONTH DIFFERENCE

Beef PRICE

Ground Beef $1.7780 $2.126 ($0.348)

LAST  
MONTH DIFFERENCE

Last month, total beef production was 
1.6% smaller than the same time a year 
ago, while cattle harvests were estimated 
to be flat year over year. Beef prices may 
experience a few more weeks of seasonal 
weakness but stengthening demand 
typically emerges through November. 

Chicken production schedules are 
expected to remain active and should 
weigh on prices as the wholesale market 
remains well supplied. Wings and tender 
prices have been mostly flat recently.                   

Poultry PRICE

Wing (Jumbo) $1.8910 $1.888 $0.0022

LAST  
MONTH DIFFERENCE
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By Daniel Thor, Bellissimo Foods

Price volatility and inflation are back throughout our food cost chain. 
As presented in last month’s newsletter, dairy prices have increased in 
both price and volatility. Please see our website www.BellissimoFoods.
com if you missed it. Pork and beef costs have also seen rapid changes 
and we believe are primed for more.  Examining supply and demand 
changes affecting the global meat industry yield directional clues of 
market impacts going forward.  

Consider the magnitude of international trade in pork and beef 
worldwide. International markets account for a staggering 30% of U.S. 
pork production and about 15% of beef production. Demand for both 
are relatively elastic, meaning that small changes in supply can result 
in significant price changes. Restricting exports means more domestic 
supply and lower domestic prices which we enjoyed until recently.  
Expanding export demand reduces local supply with resulting price 
increases throughout the food production chain. Currently, the biggest 
factors affecting prices are:

(1) Tariff disputes with China, the European Union, and Mexico
(2)African Swine Fever (ASF) contagion

U.S. pork exports are posting strong results due to recent tariff 
exemptions according to data released by USDA. August pork exports 
increased 22% from a year ago to 221,586 metric tons (mt), and January-
August export volume 4% ahead of last year’s pace at 1.7 million mt.

Exports of beef also remain on a strong pace. Similar to pork, the U.S. 
beef industry looks forward to gaining tariff relief in leading markets. 
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MEAT PRICE FUTURES     (continued from page 1)

Though volumes are smaller, Chinese retaliatory tariff 
penalties currently remain in place for beef, volume 
increased 23% from a year ago.

Domestic cost basis for pork 72’s have risen 80% since the 
first of the year. It is our opinion that further significant 
domestic price increases will occur in coming months 
due to a combination of government intervention and 
ASF.  Higher pork prices will tend to also drive beef prices 
upward and to a lesser extent poultry. 

The African swine fever (ASF) is a deadly disease for 
pigs/hogs for which there is no cure and no vaccine (yet). 
The disease has only had limited media exposure in this 
country because the disease has not spread to the U.S., 
but it has now spread to more than 40 countries with the 
greatest affect in Asia. Highly contagious to swine but 
not humans, it has reportedly decimated an estimated 
50% of the Chinese breeding pigs. To gain perspective 
why this is important, we note that China produces half 
of the world supply of pork, and is the leading consumer 
of pork. Prices in China began rising substantially this 
month and China’s agricultural ministry has said they 
could surge by an estimated 70 percent in coming 
months as a result of the outbreak. Pork accounts for 
more than 60% of Chinese meat consumption. 

The magnitude of the supply loss in China is greater than 
the entire U.S. pork production. The global implications 
of what is happening means that pork exports and 
prices will be rising, which will challenge exporters in 
all regions to find an appropriate balance between 
increasing production, chasing high prices for exports, 
and supporting local customers. Several developments 
have delayed the impact in the U.S. 

•      The trade war with China makes the U.S. pork exports                                                   
      the choice of last resort

•    Chinese tariffs on U.S. pork, beef and other products  
     distorts international markets

•    Consumption of pork may decrease due to shortages                                                          
     and  high prices

•   Brazil and the European Union, our competitors, are                                          
      eager to expand their market share of Chinese imports.

This story is not over! We’ll keep you informed about this 
and other important subjects affecting our industry.

We understand you have personalized needs and are here to help you 

find or create just the right topping. We’ve spent decades perfecting  

the craft of our meat toppings. For us, it’s not just a job, it’s a passion.

Let’s start with a sample at BurkeCorp.com

©2017 Burke Corporation. All rights reserved. 

EXPERTLY  Crafted. EXACTLY WHAT  You  NEED.™

With more customers asking for less 
processed breads and baked goods, it’s 
helpful to know that General Mills has a 
product for everything you prepare. And 
with 150 years of flour history and expe-
rience, you won’t find a better partner 
for all your flour needs.

General Mills Untreated Flour Portfolio

• A full range of untreated flours including hard and 
soft wheat flours, specialty flours and  
rice flour. 

• From sourcing the wheat to milling the flour,  
we control and oversee the entire process. 
 

Untreated f ours for all
 your unsurpassed specialties. 53162000

Gold Medal 
Semolina No. 1
Enriched Flour

50143000
Gold Medal 
All Trumps 
Enriched 
Unbleached 
Unbromated 
High Gluten 
Flour

53395000
Gold Medal 
Full Strength 
Unbleached
Unbromated 
Bakers Flour

53722000
Gold Medal 
Harvest King 
Enriched
Unbleached 
Unbromated
Wheat Flour

For additional product information please 
visit our website at www.generalmillscf.com
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Talk to your distributor about CUSTOM BLENDING your ingredients, 
to achieve CONSISTENTLY superior, flavorful results each and every time.

allseasonings.com

NEW LOOK
SAME GREAT FLAVOR  

1-800-ALLSPICE

 PACKAGING CHANGES  (continued from page 1)

There are three main changes coming with the panels.  
First is the Facts Panel Design with the calorie count being 
increased in size and serving suggestions being bolded.  
The second is regarding declared nutrients.   “Added 
sugars” is a new addition which is now required, and 
Vitamin D & Potassium are now required on all labels, 
while Vitamins A & C are no longer required.  “Calories 
from Fat” is being removed because research shows the 
type of fat is more important than the amount.  Daily values 
for nutrients have been updated and might change.  The 
last, third, change is on the serving size per container and 
should better represent realistic customer consumption. 
 
As companies are facing significant expenses to update 
all labels as well as the possibility of having to dispose 
of label inventory should they not adhere to the 
requirements come Jan 1, many manufacturers are taking 
this opportunity to clean up labels and make sure they are 
up to date.  Customers in both the foodservice and retail 
world should expect more changes than just what’s on the 
nutritional panel.  

While change can always be scary and possibly confusing, 
please know that packaging changes are on the way

industry wide, and almost all of them are regulation 
driven.  If you have any question’s about the source of your 
product, or see a change that you have a question on feel 
free to call your local distributor or the contact information 
on the label itself. 

Bellissimo is undergoing a brand refresh and is transitioning 
all packaging to a new brand look.  The changes made to 
our packaging reflect our commitment to our customers to 
provide the best authentic Italian ingredients.  The quality 
you depend on will not change, only the packaging around 
them.  
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Casa Imports is a proud distributor 
of Bellissimo authentic Italian 

ingredients.

  
  PH:315-724-4189
FAX:315-738-7728

www.casaimports.com
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