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balive in Wisconsin which esti- sent about 74 percent of the totalmated that every 1-centrise in the u.s. 1992 whey and lactose ex-
price of whey results in a S-cent ports,
increase in the farm-level price of
raw milk for cheese, Suber said.

“Given recent trends in U.S.
dairy processing and exporting
and the fact that studies show
dairy farmers receive a consider-
able benefit in their milk price
from the sale of whey and lactose
prompted the Dairy Board to fund
the study with the help of ADPI,”
Suber said. “We (Dairy Board)
wanted to find out what we and
the rest of the industry can do to
help move whey and lactose over-
seas."

Suber said, the U.S. dairy in-
dustry must work together to cor-
rect quality and image problems
before it can reach its full potential
in increasing whey and lactose
sales abroad. Suber cited the fol-
lowingrecommendations from the
study:

Lactose

Whey
As a direct consequence of

growing cheese industries, the
European Community and the
U.S. accountfor 39 percent and 24
percent respectively of total raw
productFresh whey production in
1991 grew at just under 1 percent
compared with the late 1980s.

• The U.S. industry should pro-
vide more customer services such
as technical information regarding
uses for whey and lactose while
offering to help solve quality
problems;

• Foreign whey and lactose buy-
ers need more information
through trade missions, while the
U.S. industry needs to leant more
about overseas markets through
export marketing seminars and

Japan had the highest lactose
utilizationin 1991. Japan used 36
percent of the total world lactose
supply. The U.S. used the second
largest portion at 26.1 percent Ja-
pan’s heavy lactose use comes
from its value as amilk sweetener,
better suited to local taste prefer-
ences than other sweeteners.

The EC dominated whey pow-
der production and utilization in
1991 with 57 percent of the mar-

ket The U.S. was second with 31
percent of the production and 26
percent of the utilization. World
production of whey powder
amounted to 1.7 million tons. In

In 1991, Japan dominated lac-
tose imports with SB.S percent of
world imports. The EC and U.S.
imported an insignificant amount

U.S. suppliers currently have a
favorable position in eight key

1991, growth equalled 4.6 per-
cent, which was slower than the
early 1980s.

The growth of whey powder
production outpacing fresh whey
production indicates more low-
value fresh whey was processed
and used as a higher-valuepowder
than justthrown away, Suber said.

Utilization or consumption of
whey powder is growing at a
strong 6 percent on a worldwide
basis. Quoting the study. Suber
said, thisreflects the technological
advancements that have made
milk proteins competitive with ve-
getable (primarily soy) proteins.

In most of the countries studied
though, the primary use of whey
was for animal feed. Even in Ja-
pan, over half ofthe whey, most of
which is imported, is used in feed
compounds. However, most
everywhere this ratio is shifting to
more high-value uses in human
foods and infant formula.

The EC dominated lactose trade
wjth 54.3 percent of the world’s
exports.TheU.S. ranked a distant
second with 18.5 percent, but the
U.S. and Finalnd (4.9 percent of
world exports) have had the fast-
est recent growth rates.

Conclusions
The research cited Japan and

Mexico as remaining good mar-
kets for importing U.S. dairy pro-
ducts, particularly whey and lac-
tose. On a volume basis, the two
countries will generally lead all
other markets, but the fastest
growth for both products will
come in Southeast Asia.

The EC produces more than
half of the world’s lactose, while
theUnited States was second at 34
percent Total world lactose pro-
duction in 1991 was about
250,000 tons with U.S. supplies'
growing at the fastest rate.

The study offered the following
basic conclusionsregarding whey
and lactose production, use and
export;

• Among the products studied,
whey powder is the most widely
used, with a broad shift from ani-
mal feed to human food use;

• Whey product sales are grow-
ing most rapidly for those whey
products with the highest value.
One dramatic exception is China
and its huge andrising use ofcon-
densed whey;

• The EC dominates the produc-
tion and overall utilization of
.whey, but at present has a lower
share of exports than the U.S.;

• World demand will grow fast-
er than production. U.S. exports
will continue to rise through the
year 2000 due to a competitive
price and abundant supply. But
certain constraints exist that will
prevent the U.S. from keeping up
with world trade, thus losing mar-
ket share.

. For a copy of the complete re-
port, call the National Dairy
Board’s Export Market Enhance-
ment Department at (703)
528-4800.


