
 

Table 45.  CHEESE:  Production, by Type, New York, 1996-2005  

Italian Cheese 
Year 

Mozzarella Ricotta Other Italian 1/ Total  Italian 

 1,000 pounds 

1996 197,854 100,006 24,077 321,937
1997 203,737 105,637 31,415 340,789
1998 210,723 108,245 36,760 355,728
1999 234,144 124,556 43,332 402,032
2000 248,329 129,780 38,278 416,387
2001 241,470 123,200 39,985 404,655
2002 203,955 140,238 69,987 414,180
2003 202,130 132,738 66,611 401,479
2004 177,508 142,550 59,829 379,817
2005 179,367         2/       2/ 369,919

American Type Cheese 
Year 

Cheddar 
Other  

 American 3/ 
Total American 

Other cheese 
excluding 
cottage 4/ 

Total cheese 
excluding 
cottage 

 1,000 pounds 

1996 85,247 2,786 88,033 173,719 583,689
1997 91,214 2,174 93,388 182,512 616,689
1998 88,893 1,869 90,762 184,375 630,865
1999 96,942 1,516 98,458 181,789 682,279
2000 94,732 1,148 95,880 216,038 728,305
2001 97,531   945 98,476 199,623 702,754
2002 91,648 1,061 92,709 209,937 716,826
2003 86,877 1,389 88,266 216,939 706,684
2004 81,982 1,131 83,113 235,980 699,560
2005        2/     2/       2/         2/         2/

1/ Includes Provolone, Romano, and other hard and soft types. 
2/  Not published to avoid disclosure of individual operations. 
3/ Includes Colby, washed curd, stirred curd, Monterey, and Jack. 
4/ Includes Cream, Swiss, Brick, Muenster, Farmers’, Hispanic, and other varieties of cheese. 
 

 
Table 46.  COTTAGE CHEESE AND WHEY:  Production, by Type,  New York, 1996-2005  

Cottage Cheese 
Year 

Creamed 1/ Lowfat 2/ Curd 3/ 
Dry Whey 

Human consumption 
 1,000 pounds 

1996 52,403   77,454   87,396 107,666 
1997 55,187   83,245   93,691 111,363 
1998 55,360   87,291   97,765 113,042 
1999 58,940   86,250   95,394 120,017 
2000 58,260   84,227   94,318 120,738 
2001 58,812   88,661   95,114 120,722 
2002 62,291   88,317   96,094 119,967 
2003 63,076   92,464   93,971 119,429 
2004 63,614 110,322 102,615 119,010 
2005 62,715 118,277 112,122 123,994 

     
1/ Milkfat content 4.0 percent or more. 
2/ Milkfat content less than 4.0 percent. 
3/ Mostly used for processing into fully creamed or lowfat cottage cheese. 
 Cottage cheese curd, lowfat, and creamed should not be added together to obtain total production. 
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