
641 

1 THE U NITED STATES DEPARTMENT OF A GRI CULTURE 
~ Xn the Matter of : ) 
3 ) Docket No . A0-14-A69, et al. 
4 M I LK IN THE NORTHEAST AND ) DA- 00 - 03 
S OTHER MARKETING AREAS ) 
6 
7 
a 
9 

l.O 
l..l 

V irginia Roo m 
Embassy Suites Hotel 
1 900 D i agona l Road 
Alexandria, Virginia 
Wednesday, 
May .1 0, 2000 

668 

1 If you pro duced -- because if the cheese was truly 

2 39 percent moistu re , the re would be a lot more cheese , and 

3 t here would --

4 Q Yes . 

5 A -- be a cost associat ed with that . Those costs 

6 were never incurred i n reality in making the cheese . It ' s 

7 my understanding that that is not f actored in in that 

8 moistu re adjustment in te rms o f payment on the 39 percent 

9 basis . 

10 Q The moisture adjustment deals onl y wi th the 

11 revenue side , not with t he cos t side? Is that your 

12 understanding? 

13 A That ' s my u nderstandi ng . 

14 MR . CHRI ST : Okay . Than k you very much . 

15 JUDGE HUNT : Yes , sir? 

16 MR . CONTENTE : Thank you , Your Ho nor . I ' m Joa quin 

17 Contente . I represent National Farmers Uni o n , and I ' d l i ke 

18 t o ask Dr . Barban o . 

19 BY MR . CONTENTE : 

20 Q Mr . Barbano , has any produ cer sol icited you to 

21 come he re a nd testify? 

22 A No . 

23 Q Or producer s? 

24 A No . 

25 Q Ha ve a n y processors? 
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1 A No. And if they had, I ' d have refused to come and 

: testify on their behal f. 

3 Q That's good. Thank you. You are considered an 

4 expert in a l l types of cheese made in the United States? Is 

5 that right? 

6 A My main expertise is in cheddar and mozzarella . I 

7 wouldn't say a l l types of cheese made in the Uni ted States . 

8 Q Wha~ is the major cheese that's made in the Uni ted 

9 States? 

10 A Cheddar is the big one . Mozzarel l a is also big. 

11 Q Are they fairly c l ose in vo lumes? 

12 A They're getting c l oser . I haven't watched the 

13 exact statistics, but mo zzarella is getting close. 

14 Q Do you feel that the current Cl ass I I I pricing, 

15 end product pricing system, reflec ts the true value o f 

16 mozzarel l a? 

17 A I don't thi nk the current s ystem i s intended or 

18 even attempts t o do that . The current system, as I 

19 understand i t, f o r establishment of the mini mum Class III 

20 price is focusing exclusive l y on cheddar cheese and i gnores 

: 1 mozzarella cheese . 

Q Would you have any recommendations on how to 

2 3 correct the situation? 

A I'm not sure that f o r the Class I I I price that 

25 there's any correction f o r the mini mum Cl ass I I I price. I 
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1 think cheddar is the appropriate product . 

I t h ink mozzarel la is a separate issue, and if you 

3 go back 30 o r 40 years ago i t was a relatively insignificant 

4 product, but with time i ts t otal - - the t otal amount o f milk 

5 produced in t he united States that i s being used t o make 

6 mozzarel l a -- mozzarella has become a very important 

7 product, and considering its importance i t's ki n d o f 

8 interesting to me that it' s not recognized expl icitly as a 

9 product in a parti cul ar class, whet her it be three or some 

1 0 o ther class, consi dering the i mportance and the volume of 

11 milk that's used f o r it. 

13 

14 

15 

16 

MR. CONTENTE : Thank you . 

JUDGE HUNT: Yes, sir? 

MR. BROWN : Good morning. I' m Mike Brown with 

National Al l Jersey . I have a couple questions for Dr. 

Barbano and first want t o thank h i m f o r coming down here. 

17 feel like I'm taking a f ood science class again, a nd it's a 

18 good thing to hear. I'm learni ng some good thi ngs. 

1 9 I have a couple questions, more technica l , more 

:o l ooking at how dif ferent people have eval uated data, to see 

2 1 if they're appropriate . 

:2 BY MR. BROWN : 

Q Fi rst, a lot of us are tryi ng t o l ook at, o f 

24 course, a true protein f or the firs t t i me because a l l the 

I 

:s data in the Federal Orders i s on a crude basis. We're using 


