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Table 34.  CHEESE:  Production, by Type, New York, 2003-2012 

Year 

Italian Cheese 

Mozzarella Ricotta Other Italian 1/ Total  Italian
 1,000 pounds 

2003 202,130 132,738 66,611 401,479
2004 177,508 142,480 59,829 379,817
2005 179,367 2/ 190,552 369,919
2006 188,841 2/ 193,533 382,374 
2007 198,046 2/ 191,927 389,973
2008 200,351 2/ 184,593 384,944
2009 199,162 2/ 181,545 380,707
2010 193,162 2/ 173,159 367,032
2011 191,966 2/ 174,517 366,483
2012 194,816 2/ 169,865 364,681

Year 

American Type Cheese Other Cheese 
Excluding 
Cottage 4/ 

Total Cheese 
Excluding 
CottageCheddar 

Other 
American 3/

 Total American 

 1,000 pounds

2003 86,877 1,389 88,266 216,939 706,684
2004 81,982 1,131 83,113 236,535 699,465
2005 5/ 1,366 5/ 5/ 666,815
2006 5/ 1,063 5/ 5/ 699,087
2007 5/ 1,102 5/ 5/ 738,046
2008 5/ 1,045 5/ 5/ 715,923
2009 5/ 1,012 5/ 5/ 728,364
2010 5/ 5/ 5/ 5/ 742,513
2011 5/ 5/ 5/ 5/ 728,939
2012 5/ 5/ 5/ 5/ 754,119

1/  Includes Provolone, Romano, and other hard and soft types.  Starting in 2005 is Total Italian less Mozzarella. 
2/  Included in other Italian. 
3/  Includes Colby, washed curd, stirred curd, Monterey, and Jack. 
4/  Includes Cream, Swiss, Brick, Muenster, Farmers’, Hispanic, and other varieties of cheese. 
5/  Not published to avoid disclosure of individual operations. 
 

Table 35.  COTTAGE CHEESE AND WHEY:  Production by Type, New York, 2003-2012 

Year 
Cottage Cheese Dry Whey 

Human ConsumptionCreamed 1/ Lowfat 2/ Curd 3/

 1,000 pounds

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
2006 61,553 117,571 108,034 133,132
2007 60,851 122,418 107,442 127,650
2008 58,911 112,104 100,132 130,667
2009 73,182 120,938 113,403 129,997 
2010 71,292 116,520 116,820 4/ 
2011 79,027 114,997 118,500 123,209
2012 82,299 110,802 122,258 145,697 

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. 
4/  Not published to avoid disclosure of individual operations. 
 
 


