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Module 3: Basics of Reporting 

 

 

Receipts and Utilization 
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Milk Classification 

California (CA) vs. Federal Order (FO) Class 

CA 1      = FO I 

CA 2 & CA 3   = FO II 

CA 4a      = FO IV 

CA 4b      = FO III 
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Milk Classification 

4 Classes of Milk 

• Class I – Bottle, Beverage Fluid Milk Products, including 
Eggnog 

• Class II – High Fat, Cultured, and Soft Products, Heavy 
Cream, Cottage Cheese, Yogurt, Ice Cream 

• Class III – Hard Cheese, Cream Cheese, Cheese (other than 
Cottage Cheese) 

• Class IV – Butter, Powder, Dry Milk Products, Non Fat Dry 
Milk (NFDM) 

For more information see §1051.40. 
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Receipts and Utilization (R&U) 

  

Receipts 

 

• Beginning Inventory 

• Bulk Fluid Milk Product (FMP) 

• Bulk Fluid Cream Product (FCP) 

• Packaged FMP 

• Concentrated Milk Products (fluid equivalent) 

   Ex. Condensed and Nonfat Dry Milk (NFDM) 

 

 

For more information see §1051.30 (a).   

Module 3 – Page 9 



Receipts and Utilization (R&U) 

 

Utilization – The end use of all receipts 

• 4 Classes of Milk 

o I – Bottle, Beverage FMP 

 Fluid Products 

o II – High Fat, Cultured, and Soft Products 

 Heavy Cream, Cottage Cheese, Yogurt, Ice Cream 

o III – Hard Cheese, Cream Cheese 

 Cheese, other than Cottage Cheese 

o IV – Butter, Powder 

 Dry Milk Products, Nonfat Dry Milk (NFDM) 

 

For more information see §1051.30(c). 
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Receipts and Utilization (R&U) 
Shrinkage 

• Receipts > Utilization 

• 2% allowed on Farms Weights 

• 1.5% allowed on Plant Weights 

o Priced at lowest price class 

 Typically Class III or IV 

o Shrinkage in excess of the 2% allowed is assigned to the existing 
utilization in series starting with Class I  

 (i.e. I, II, III, IV) 

Overage 

Receipts < Utilization 

Gross Utilization 

Identified Utilization + Shrinkage 
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Receipts - Pool Plant 

Each Handler that operates a Pool Plant shall report the following: 

o Producer Milk (including diversions) 

o Receipts from Pool Plants and 9(c) Handlers (Coops) 

 

 Each of the above will include: 

• Product pounds 

• Butterfat pounds 

• Protein pounds 

• Other Solids pounds – (solids-non-fat other than protein) 

 

For more information see §1051.30. 
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Receipts – Pool Plant 

Each Handler shall also report: 

• Receipts of packaged fluid milk products and bulk fluid cream 
products from other Pool Plants 

• Receipts of other source milk 

• Beginning Inventory of fluid milk products and bulk fluid cream 
products 

 

 Each of the above will include: 

• Product pounds 

• Butterfat pounds 

 

For more information see §1051.30. 
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Receipts 
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Receipts 
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Utilization – Pool Plants 

Each Handler shall report: 

• The utilization or disposition of all milk and milk products that are 
required to be recorded as Receipts 

• Such other information with respect to the receipts and utilization of 
skim milk, butterfat, milk protein, and other nonfat solids 

• Ending Inventory 

o Each of the above will include both product pounds and butterfat 
pounds 

 

 

For more information see §1051.30. 
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Utilization 
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New Products 

When a new product is introduced into a market, the Market 

Administrator of the market of origin will collect the 

information on the product: 

• formulas 

• production records 

• laboratory test results 

• packaging records 

• any other data available 

  The information will then be forwarded to the other MA’s for review and 

classification.  
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Fortification 
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Fortification 

Two considerations for Condensed and NFDM used to fortify Class I fluid 

milk products under Federal Orders:  

  

a) The volume effect (the displacement or volume increase resulting 

from the addition of a product to a quantity of milk).   

b) The fortification effect (the resulting increase in nonfat solids test 

of adding solids to milk).   

 

These effects represent the two parts of the skim equivalent factor which 

is used to define the FO treatment of fortification of fluid milk products.  
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Fortification 

• Different factors are used for condensed and NFDM.  Each 

factor defines the skim equivalent of the respective product.   

 

• Condensed testing 33.5% has a volume factor of 0.904 and a 

fortification factor of 2.709 (0.904 + 2.709 = 3.613 skim 

equivalent).   

 

• NFDM has similar factors.  For nonfat dry milk, the volume factor 

is 0.65 and the fortification factor is 9.89 (0.65 + 9.89 = 10.54 

skim equivalent).   

 

• These factors are used to apportion the dairy product used for 

fortification between Class I and Class IV.   
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Fortification 

• Since receipts are described using the total skim 

equivalent factor and the utilization is described using 

the fortification factor, by difference, the volume effect is 

attributed to Class I utilization, i.e., it is implicit in the 

volume of Class I fluid milk products.   

 

• In turn, when the volume of fluid milk products is 

converted to pounds using volume to weight factors, the 

volume effect is converted to pounds.   
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Fortification 

 

Example:   

• 1,000 pounds of condensed used to fortify 

Class I products would be reported as 3,613 

pounds of Other Source receipts, 2,709 pounds 

of Class IV utilization and the corresponding 

904 pound difference showing up as increased 

Class I sales.   
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Fortification 

For more information see §1000.14 Other Source Milk. 

and §1000.40 Classes of Utilization. 

§1000.14 Other source milk. 

• (b) Products (other than fluid milk products, fluid cream 

products, and products produced at the plant during the 

same month) from any source which are reprocessed, 

converted into, or combined with another product in the 

plant during the month; 
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Fortification 

For more information see §1000.14 Other Source Milk. 

and §1000.40 Classes of Utilization. 

§1000.40 Classes of Utilization. 

• (d) Class IV milk shall be all skim milk and butterfat: 

• (3) In the skim milk equivalent of nonfat milk solids used 

to modify a fluid milk product that has not been 

accounted for in Class I. 
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Fortification 
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Protein 
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Protein 

California State Order: 

• (true protein) + (non-protein nitrogen) = total protein 

• Included in solids-not-fat 

 

FMMO: 

• Protein = true protein 

o true protein in milk is the total protein minus the non-
protein nitrogen (NPN)  

• Protein is broken out from solids-not-fat 

o  solids-not-fat – true protein = other solids 
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Protein 

• A portion of the nitrogen in milk comes from non-protein sources, 

such as urea and uric acid. These other protein sources are called 

non-protein nitrogen (NPN) 

o The textbook average level of NPN in milk is about 6%  

• Milk protein contains 15.65% nitrogen. To convert the Kjeldahl 

nitrogen reading to milk protein, the nitrogen measurement is 

multiplied by a factor of 6.38 (100 ÷ 15.65) 

o For example, if a milk sample is determined to contain .55% 

nitrogen by Kjeldahl analysis, then its protein content is .55 x 6.38, 

or 3.5% 

• The true protein in milk is the total nitrogen minus the NPN, then 

multiplied by 6.38 
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Protein Calculation 

(Total Protein) – (NPN) = True Protein 

Example: 

 Assuming an average NPN value of 6%, then the true protein 
content of a milk testing 3.2% total protein would be calculated 
as follows: 

 

6% x 3.2% = 19% NPN 

 

3.20%       Total Protein 

–.19%       NPN 

3.01%       True Protein  
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Route Disposition 
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Route Disposition – Total 

Any fluid milk product in consumer-type packages or 

dispenser units classified as Class I milk that is delivered 

to a retail or wholesale outlet. 

• Includes route sales in and out of the marketing area 

• Does not include deliveries to a plant 

• Includes disposition from a plant store, vendor, or 

vending machine 

Module 3 – Page 32 



Route Disposition - Out of Area 

Is a break-out of any fluid milk product in consumer-type 
packages or dispenser units classified as Class I milk that is 
delivered to a retail or wholesale outlet outside of the 
marketing area 

• Is a total of route sales outside of the marketing area 

• Provide section for each order in which products are 
delivered 

• Does not include deliveries to a plant 

• Includes disposition from a plant store, vendor, or 
vending machine 
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Weight Per Gallon (WPG) Factors 

• Standard WPG Factors 

o Whole 8.6 

o Reduced Fat 8.62 

o Lowfat (testing over 1.0%) = 8.62 

o Lowfat (testing under 1.0%) = 8.63 

o Nonfat 8.63 

o Flavored: to be determined by batch records 

 Standard Chocolate (Dry Sugar) = 8.20 

 Standard Chocolate (Liquid Sugar) = 7.80 
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WPG Factors 
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Route Disposition 
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Route Disposition 
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Other Uses and Animal Feed 
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Other Uses: Dump Milk 

• Can include bulk or packaged products 

• Can include “used to produce” (UTP) products, but must not be double-
accounted for in both UTP and dumps 

• Product must be measureable and testable 

• Product must be returned to, and/or assembled at, a reporting handler’s 
plant facility to create a complete accounting of product receipts and 
utilization 

• Prior approval is not mandatory, but the next business day is required 

• Line rinse is not typically allowed, however, uncontaminated line rinse 
may qualify if it meets Market Administrators’ (MA) requirements for 
measurement and testing 

• Dumps that have been requested, and approved by MA, must be shown 
as utilization on MA Report at lowest priced class 
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Other Uses: Accidental Loss 

• Product was lost and is, therefore, not measurable, but 

documentation is still provided by the reporting handler 

• Notice of the loss must be received by the next business 

day after the event has occurred 

• Anything within the handler’s control is not an accidental 

loss 

• Should not include employee error 

• Should be limited to “acts of nature” and extraordinary 

situations or circumstances 
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Animal Feed 

• Can include bulk or packaged product 

• Can include “used to produce” (UTP) products, but must not 
be double-accounted for in both UTP and animal feed 

• Products must be measureable and testable 

• Products must be returned to, and/or assembled at, a 
reporting handler’s plant facility to create a complete 
accounting of product receipts and utilization 

• There must be a signed form from farmer and access to farm 
location 

• Reporting will be similar to dumped milk in terms of inclusion 
on the market report 
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Producer Daily Weights & Payroll 
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Producer Daily Weights 

• Producer weights only apply to Fully Regulated 
Handlers 

• Submit these reports with the monthly Market Report 

 

• Details of the report include: 
• Dates – pick up and delivery 
• Coop or Broker name 
• Load information – producer number, manifest 
• Which Federal Order the load will be Pooled 
• Settled weight and components 
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Producer Daily Weights 
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Producer Payroll Report 

Required by all handlers that submitted daily 

weights 

• Producer payment information 

• PPD and component information 

• Any premiums and authorized deductions 
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Producer Payroll Report 
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Handler Payment Rates Date

Plant Location

Mailing Address Per cwt Per Lb. Per Lb. Per Lb. Per cwt

P.P.D. 

Value

B.F. 

Value

Protein 

Value

O.S. 

Value

Premium 

Amount

GROSS 

VALUE

Marketing 

Fee

Hauling 

Amount
Assignments N.D.P.R.B

CA Quota 

Deduction

Advance 

Amount

Total X.XXXX X.XXXX X.XXXX X.XXXX

NAME OF HANDLER (PERSON AUTHORIZED TO SIGN FOR HANDLER)

DATE

(TITLE)

PRODUCER 

NAME & NUMBER

DEDUCTIONS

Net Amt. 

Paid 

Producer

COMPONENTS AND GROSS VALUE

O.S. 

Pounds

O.S. 

Test

Protein 

Pounds

Protein 

Test

Butterfat 

Pounds

B.F. 

Test

Milk 

Pounds
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Reporting Logistics 
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Reports of Receipts and Utilization 

Market Report 

• Each handler shall report monthly so that the 

Market Administrator’s office receives the report on 

or before the 9th day after the end of the month 

 

 

 

For more information see §1051.30.   
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Reports of Receipts and Utilization 

• Full Market Report 

o Fully Regulated Plants 

o Partially Regulated Plants 

o Nonpool Plants 

 

• Producer Daily Weights 

o Fully Regulated Handlers 

• Producer Handler Market Report 

• Exempt Plant Market Report  
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Important Dates: Reporting 

• All reports of information are due on or before date identified 

• Report of Receipts and Utilization (Market Report) due on or before 9th 

• Statistical Uniform Price announced on or before 14th 

• Payroll Report due on or before 20th 
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Price Announcement 

On or before the 14th day after the end of the month, the Market 

Administrator shall announce publicly the following prices: 

• Producer Price Differential (PPD) 

• protein price 

• nonfat solids price 

• other solids price 

• butterfat price 

• average butterfat, nonfat solids, protein, and other solids content of producer 

milk 

• Statistical uniform price for milk containing 3.5 percent butterfat 

• Computed using the Class III price and the producer price differential 
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Sample Statistical Uniform Price 
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Email & Website  

 

Submit all reports to: 

 pool@cafmmo.com 

 

Templates of forms available on website: 

 www.cafmmo.com/handler/reporting/forms/ 
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