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NMPF, Dairy Farmer Groups Offer
Alternative Class I Price Proposals
NMPF To Seek Emergency USDA Hearing
Limited To Proposed Class I Formula Changes
Arlington, VA—Both the
National Milk Producers Federation (NMPF) and a group of four
midwestern dairy organizations are
proposing changes to the Class I
price formula in federal milk marketing orders.
As required under the 2018
farm bill, the federal order Class
I price formula was changed two
years ago. Under the amended formula, the Class I skim milk price is
the simple average of the monthly
advanced pricing factors for Class
III and Class IV skim milk, plus
74 cents per hundredweight, plus
the applicable adjusted Class I differential.
Prior to that change, the Class
I skim milk price was the higher
of the two advanced pricing pricing factors, plus the applicable
adjusted Class I differential.
NMPF’s board of directors last
Friday voted to request an emergency USDA hearing on the Class
I milk price mover.
The new Class I mover contributed to disorderly marketing con-

Cheese, Butter
Production Set New
Records In 2020
Washington—US cheese production in 2019 totaled a record 13.25
billion pounds, up 0.9 percent, or
116.1 million pounds, from 2019,
according to Dairy Products 2020
Summary, which was released Tuesday by USDA’s National Agricultural Statistics Service (NASS).
Meanwhile, butter production
in 2020 totaled a record 2.15 billion pounds, up 7.6 percent from
2019 and the first time US butter
output topped 2.0 billion pounds.
Production of yogurt, plain and flavored, totaled 4.5 billion pounds
up 3.2 percent from 2019 and the
highest output since 2015.
More detailed analysis of 2020
dairy product production will be
published in our exclusive Dairy
Production Extra in the next several
weeks.

ditions last year during the height
of the coronavirus pandemic and
cost dairy farmers over $725 million in lost income, NMPF said.
The organization said its proposal
would help recoup the lost revenue
and ensure that neither farmers
nor processors are disproportionately harmed by future significant
price disruptions.
While the current Class I mover
was designed to improve the ability
of fluid milk handlers to hedge milk
prices using the futures market, it
was also expected to be revenueneutral compared to the formula
it replaced, NMPF noted. But that
has not been the case. The significant gaps between Class III and IV
prices that developed during the
pandemic exposed dairy farmers to
losses that were not experienced
by processors, showing the need for
a formula that better accounts for
disorderly market conditions.
NMPF’s proposal would modify
the current Class I mover, which
adds 74 cents per hundredweight
to the monthly average of Classes

III and IV, by adjusting this amount
every two years based on conditions over the prior 24 months,
with the current mover remaining
the floor.
NMPF said its request to USDA
will be to limit the hearing specifically to proposed changes to
the mover, after which USDA
would have 30 days to issue an
action plan that would determine
whether the agency would act on
an emergency basis.
“As the COVID-19 experience has shown, market stresses
can shift the mover in ways that
affect dairy farmers much more
than processors. This was not the
intent of the Class I mover formula
negotiated within the industry,”
said Randy Mooney, chairman
of NMPF’s board and a Missouri
dairy farmer. “The current mover
was explicitly developed to be a
revenue-neutral solution to the
concerns of fluid milk processors
about hedging their price risk,
with equity among market participants a stated goal.
“Dairy farmers were pleased
with the previous method of deter• See Class I Proposals, p. 9

DBIA’s Grants Helping Processors,
Farmers Diversify Their Businesses
Washington—The Dairy Business Innovation Alliance’s
(DBIA) targeted investments of
small-dollar grants “are helping
farmers and processors diversify
their business models to become
more profitable and resilient
through periods of increased
market volatility,” Rebekah
Sweeney, communications, education and policy director for the
Wisconsin Cheese Makers Association (WCMA), told a Senate
panel Thursday.
WCMA partners with the
Center for Dairy Research (CDR)
at the University of WisconsinMadison to run the DBIA, one of
three Dairy Business Innovation
Initiatives which USDA funds at
the direction of Congress, Sweeney noted at a hearing on diversifying on-farm income, conducted
by the Senate Appropriations

Subcommittee on Agriculture, Rural Development, Food
and Drug Administration, and
Related Agencies.
The DBIA serves dairy farmers and processors in a five-state
region, including Illinois, Iowa,
Minnesota, South Dakota and
Wisconsin, Sweeney pointed out.
The three overall objectives of
the DBIA, according to Dr. John
Lucey, the CDR’s director, are:
to increase on-farm diversification; to create more value-added
dairy products, such as specialty
cheeses; and to encourage more
dairy product exports. The DBIA
delivers on these objectives by
technical assistance and direct
grants to businesses.
This past year, the DBIA has
provided free entrepreneurial
• See Grants Are Helping, p. 6

Dairy, Farm, Food
Groups Want
Transportation
Secretary To Address
Export Challenges
Washington—Noting concerns
with challenges imposed by vessel-operating common carriers
(VOCCs), almost 300 dairy, food
and farm groups and companies
this week asked US Secretary of
Transportation Pete Buttigieg to
utilize all existing authorities to
remedy the challenges being experienced by US agricultural exporters.
VOCCs “are declining to ship
US agricultural commodity exports
from US ports, and imposing hundreds of millions of dollars of punitive charges already determined to
be unreasonable” by the Federal
Maritime Commission (FMC),
the groups and companies noted
in their letter. The burden on
exporters, manufacturers, farmers,
ranchers and rural communities “is
overwhelming.”
The last three decades in the
ocean shipping industry have
brought consolidation to a sector
that once had dozens of carriers,
the letter stated.
“A result of that consolidation
is complete reliance on less than
a dozen foreign carriers to deliver
our agricultural products overseas,” the letter said. “The tenuous nature of this arrangement is
evident as VOCCs are delivering
massive volumes of imported
shipments to US ports and then
• See Export Challenges, p. 8
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the interesting points about
butter stocks and disappearance
in recent years is how the gap
between the two has varied from
month to month, particularly
compared to a commodity such as
American-type cheese.

High Butter Stocks Seem Appropriate For Strong Disappearance
No doubt about it, US butter
stocks are at pretty high levels,
and these high butter stocks are
at least partly responsible for CME
cash market butter prices being
under $2.00 per pound since Dec.
31, 2019 (with the exception of
June 4, 2020, when the CME butter price hit $2.0150, only to fall to
$1.9250 the following day).
But while butter stocks are certainly high, historically speaking,
they have grown significantly in
recent years at least in part because
commercial disappearance has also
grown significantly. And we can’t
help but think today’s relatively
high levels of butter stocks reflect
higher commercial disappearance
and are therefore closer to appropriate rather than what’s sometimes referred to as burdensome.
From a historical perspective,
trying to analyze butter stocks is a
bit complicated, because the government was buying and storing
large volumes of butter for a number of years before seeing its butter
holdings drop to almost nothing by
1996. That was also the first year
in a long time that government
butter purchases also fell to zero.
Prior to that point, USDA was
buying up massive volumes of butter, and government stocks of that
butter were pretty easy to describe
as “burdensome.” For example, the
most recent “Cold Storage” report
from USDA’s National Agricultural Statistics Service, reporting
dairy product stocks for the end of
March, noted that the record high
for end-of-March butter stocks was
645.3 million pounds, in 1992.
Digging up some old USDA statistics, we found that commercial
butter stocks at the end of March
1992 totaled just 28.9 million
pounds, meaning that almost all of
the butter in storage back then was
owned by the government.
A few additional points are
worth keeping in mind about that
era. First, in 1992, the CME cash
market price for Grade AA butter averaged just over 84 cents per
pound. Second, per capita butter

consumption stood at 4.3 pounds
per year. Third, and perhaps most
important, commercial disappearance of butter averaged about 79
million pounds per month, including about 72 million pounds per
month during each month of the
first quarter.
By the year 2000, USDA had
pretty much gotten out of the butter business, with the exception of
some removals (about 9 million
pounds) under the Dairy Export
Incentive Program (DEIP). USDA
didn’t buy any butter under the
price support program from 1996
through 2000 (and beyond), and
so, by 2000, government butter
stocks were almost nothing.
Also in 2000, commercial butter
disappearance had risen to an average of about 107 million pounds
per month, per capita butter consumption had risen to 4.5 pounds,
and the CME cash market price for
butter averaged just under $1.18
per pound. Commercial butter
stocks at the end of March 2000
totaled 113.7 million pounds.
Fast-forward to today, and
things have changed considerably
in the butter business. Among
other things, per capita butter
consumption reached 6.2 pounds
in 2019 (the most recent year for
which statistics are available), and
CME cash market butter prices
averaged above $2.00 per pound
for six straight years before falling
to an average of just under $1.58
per pound last year.
And what about butter stocks
and butter disappearance? Well,
they’ve both increased considerably in recent years.
For example, commercial butter disappearance topped 2 billion pounds every year from 2018
through 2020, reaching 2.1 billion
pounds last year. On a monthly
basis, commercial disappearance
is still highly seasonal; in 2020,
for example, it was under 140
million pounds in both January
and February and above 200 million pounds in both October and
November (reaching 215.9 million

pounds and 224.7 million pounds,
respectively). Commercial butter
disappearance averaged just over
176 million pounds per month last
year.
Commercial butter stocks,
meanwhile, ended 2020 at 273.8
million pounds, far higher than
at the end of any previous year.
Indeed, as recently as 2010, commercial butter stocks ended the
year under 100 million pounds,
specifically, at 81.7 million pounds.
One of the interesting points
about butter stocks and disappearance in recent years is how the
gap between the two has varied
from month to month, particularly
compared to a commodity such as
American-type cheese.
For American-type cheese, back
in 2014, when the CME cash market price for 40-pound Cheddar
blocks averaged a record-high $2.11
per pound for the year, there was
always a significant gap between
monthly commercial disappearance and end-of-month stocks.
Disappearance peaked at about
411 million pounds in December
of that year, while stocks ended
2014 at about 628 million pounds,
representing around a month and a
half of disappearance.
For butter, in 2019, the last year
in which the CME price averaged
above $2.00 per pound for the year,
there were times when stocks were
more than twice as high as disappearance, but there was also one
instance when disappearance was
higher than end-of-month stocks
(November disappearance totaled
about 220 million pounds, and butter stocks at the end of that month
totaled about 181 million pounds).
Last year was the third straight
year in which commercial butter
disappearance topped 200 million pounds in both October and
November, but the first time in
that period that end-of-month butter stocks were higher than disappearance in both of those months.
In light of strong disappearance,
high butter stocks seem logical and
appropriate.
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Protein Expected To Keep Contributing
More To Component Values Than Fat
Bothell, WA—In late 2019
through 2020, protein contributed
more value than butterfat to producer milk component values in
the Pacific Northwest federal milk
marketing order and, if current
trends continue this year, protein
will continue to contribute more
to component values than butterfat, according to a recent Pacific
Northwest order staff paper.
The Contribution of Component
Tests and Federal Order Minimum
Producer Component Prices to Producer Milk Component Values: 20002020, Pacific Northwest Order, was
written by John Mykrantz, an agricultural economist with the market administrator’s office.
Federal order component prices
are driven by product price formulas that relate a storable dairy
commodity with the associated
milk components that affect product yield. Each formula is the
price of a dairy commodity minus
a make allowance, multiplied by
an equivalency between the component content of a dairy product
relative to the component content
of milk. This equivalency is sometimes referred to as a yield factor.
The product price formula for
the federal order protein price is
somewhat more complicated as
two components, butterfat and
protein, drive the yield of cheese,
the paper noted. The product price
formula for protein is based on a
rewritten form of the Van Slyke
cheese yield formula, to calculate
the contribution of both protein
and butterfat, separately.
To accommodate only one butterfat price for manufacturers of
both cheese (Class III) and butter/nonfat dry milk (Class IV), an
adjustment is made to back out the
value of butterfat from the value of
cheese to arrive at a value of protein. A result of having one butterfat price for Class III and IV is that
the value of protein is a residual.
The value of protein is therefore
a function of the price of butter
and the price relationship between
butter and cheese, the paper said.
Under current federal order
formulas, when the price of butter increases one cent relative to
the cheese price, the protein price
decreases by 1.3 cents; when the
price of cheese increases one cent
relative to the butter price, the
protein price increases 3.2 cents.
These relationships influence what
portion of component value, butterfat or protein, a producer experiences in federal order minimum
producer pay prices.
From 2000 through 2020, the
relationship between federal order
values of butterfat and protein have
fluctuated, the paper noted. With
the exception of 2001, the value
of protein exceeded the value of
butterfat until the middle of 2014.
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In late 2015, the value of butterfat began to consistently exceed
the value of protein. During the
intervening years, however, the two
components’ values converged in
2004, 2010 and mid-2014 through
late 2015. By late 2015, butterfat
began to exceed the value of protein with the associated divergence
reaching a maximum in 2018.
In 2019, butter and protein
values began to converge, and
for 2020, protein values again
exceeded buttterfat values.
The proportion that other solids
represents of the total component
value does not appear to display a
defined pattern, other than being
less than 10 percent in five of the
20 years, the paper pointed out.

Since 2000, the protein price
has contributed 49 percent of the
component value of milk while the
butterfat price has contributed 44
percent and the other solids price
has contributed the remaining 7
percent.
Component Tests Have Increased
Historically, the component character of milk in the Pacific Northwest has remained fairly stable.
However, around 2008 or so, the
component character of milk
began to show a noticeable upward
trend, particularly for butterfat.
While the reason for this change
in trend is not readily knowable, it
may well be a function of breeding and feeding practices of the
region’s dairy farmers in response
to how milk is priced under the
order and the character of dairy
commodity markets for cheese,

butter, and dry whey, which drive
the federal order prices for butterfat, protein and other solids.
For the period 2000 through
2020, annual average butterfat
tests for producer milk pooled
on the Pacific Northwest order
have increased by 0.42 percentage
points, or 11 percent, while protein skim tests have increased by
0.25 percentage points or 8 percent, and other solids skim tests
have increased by 1 percent.
As can be deduced from published federal order data, these
increases represent a low estimate
of changes in the Pacific Northwest region as milk depooled for
reasons of price is characterized by
relatively high component tests.
The experience of the Pacific
Northwest is not unique with
respect to increases in component
tests.

For more information, visit www.tetrapak.com/en-us

Page 4

CHEESE REPORTER

Chr. Hansen’s Next Generation Of FreshQ
Cultures Helps Boost Products’ Shelf Life
whitepaper

Milwaukee, WI—The next generation of Chr. Hansen’s FreshQ®
consumers
and
food cultures
has a game-changing
low
impact
on
ue in their pizza post-acidification,
and can be applied to a broad
range of fermented dairy products,
ansen representative
such as yogurt, white cheese and
tvorog, the company said.
The FreshQ cultures improve
the bioprotective effect of fermentation against spoilage from yeast
and mold, improving quality and
shelf life, Chr. Hansen noted.
“For customers looking to trim
food waste and produce the best
possible products under challenging production and distribution
circumstances, this new launch is
a game changer,” said Peter Thøysen, commercial development
director at Chr. Hansen.
In particular, this new range of
cultures was developed to unlock
the benefits of bioprotection for
producers who may experience
challenged cold chains, long fermentation, and in-process holding
times.
“Our new generation of FreshQ
cultures have been selected to
enable resilient, consistent outcomes without undesirable impacts

on taste and texture — resulting
in optimized shelf life, improved
sustainability throughout the value
chain, and superior freshness that
our customers can count on,”
Thøysen said.
“We are excited to offer more
solutions that help the dairy
industry reach
its sustainability
goals,” said Erika
Gayhart, associate
marketing manager for North
America.
Chr. Hansen
said it has reason
to continue its work to promote
sustainability: in the dairy space
alone, research has found that 17
percent of all yogurt purchased in
Europe is wasted, and 80 percent
of that yogurt is discarded due to
issues related to shelf life.
“We are particularly excited
about this launch because it makes
the benefits of bioprotection accessible to a wider segment of the
market,” Thøysen said.
In addition to tackling food
waste by addressing the problem
at its source, this new generation

KELLEY TEAM ADVANTAGE

EFFECTIVENESS

DELIVERY
BENCHMARKING

EVALUATION

EXCELLENCE COMPETITIVE
STRATEGIC
IMPLEMENT

IDEAS
GOALS

COMPARISON

REINFORCE

• Inventory Management
• Account Support
• Delivery
• Purchasing/Pricing Incentives

BUSINESS

EFFICIENCYBREAKTHROUGH
PROJECT INCREMENTAL
IMPLEMENTATION
CHANGE
FOCUS
IMPROVE
SYSTEM
TARGET
PRODUCTION

ORGANIZATIONAL
INVESTMENT
VALUABLE
MONITOR

OUTPUT

PERFORMANCE

CONSULTANTS

FLEXIBILITY

CUSTOMER

OPERATIONAL

GOOD

CIP

CONTINUOUS
IMPROVEMENT
OWNERSHIP

TACTICAL

CUSTOMER-CENTRIC

MOTIVATION

MANAGER

PROGRESS
IMPROVED

PROGRAM
SOLUTIONS
TIME

SERVICES
MANAGEMENT
FEEDBACK

TEAMWORK

QUALITY

• Quality Management
• Service
• Vendor Support
• Custom Solutions

to learn more, where we can help, click on any items below*

or call 800-782-8573
*ELECTRONIC VERSION ONLY

Inventory
Management

Account
Support

Delivery

Vendor
Support

For more information, visit www.kelleysupply.com

Custom
Solutions

of FreshQ enables the dairy industry to level up, Chr. Hansen noted,
by offering producers the following
benefits:
 Less post-acidification impact
at accelerated temperatures, during
distribution, or in circumstances
involving long holding times or
slow cooling.
 Improved sensory fit compared to other food cultures
with bioprotective
effects.

The same
best-in-class bioprotective performance
producers have
come to expect from
the FreshQ range,
the company said.
“We are delighted to offer producers a new option that makes it
easy for consumers to reduce their
footprint and lighten their impact,
while still being able to enjoy the
foods they love,” Thøysen continued.
“As the industry works to reduce
its carbon footprint, we are making
sure we do our part to support, for a
better world — naturally,” Gayhart
said.
For more information, visit
www.chr-hansen.com.

SPX FLOW To Acquire
Philadelphia Mixing
Solutions
Charlotte, NC—SPX FLOW
announced Wednesday that it has
designed a definitive agreement to
acquire mixing solutions provider
Philadelphia Mixing Solutions,
Ltd., from Thunder Basin Corporation, an affiliate of Wind River
Holdings, L.P.
The all-cash transaction valued
at $65 million is expected to close
during the second quarter of 2021.
Based in Palmyra, PA, Philadelphia Mixing Solutions employs
approximately 150 people and generated almost $50 million in revenue last year. The company has
more than six decades of industry
experience.
“Once this transaction is completed, becoming part of a global
process solutions leader like SPX
FLOW will allow us to expand the
solutions we offer to customers,
take advantage of greater economies of scale, and provide access
to broader global markets, unlocking new growth opportunities for
our product lines,” said Mark Self,
CEO of Philadelphia Mixing Solutions.
“The Philadelphia Mixing Solutions team’s proven track record of
customer focus, technical expertise, quality and on-time delivery
closely aligns with our own strategy, culture and growth priorities,”
said Marc Michael, president and
CEO of SPX FLOW.
For more information, visit
wwwspxflow.com
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from our
archives
50 YEARS AGO

April 30, 1971: Chicago—
David Nusbaum of L.D. Schreiber Cheese Co., Green Bay,
WI, was elected president of the
National Cheese Institute, succeeding Edwin Ruefenacht of
the Monroe Cheese Corp., Monroe, WI. Other officers include
Kenneth Royer, Purity Cheese;
Stanley McCadam, McCadam
Cheese; and G. Coy Hatfield,
Kraft Foods.
Washington—A hearing has
been scheduled by FDA on the
satisfactory curing of Parmesan
cheese, amending its standard of
identity to reduce the minimum
curing time from 14 months to
10 months. The change was proposed by Tolibia Cheese, Inc. of
Chicago.

25 YEARS AGO

April 26, 1996: Ottawa, Canada—Canada’s health department is seeking comments on
a controversial proposal that
would in effect mean that all
soft cheeses be made from either
pasteurized milk or from milk
deemed to be equivalent to pasteurized milk. Current regulations permit cheese made from
unpasteurized milk provided the
cheese is “stored” at a temperature of 2 degrees C or more for a
period of at least 60 days.
Rosemont, IL—William Diehl,
board chairman of Diehl, Inc.,
Defiance, OH, was presented
with the ADPI Award of Merit
here this week. Diehl has been
actively engaged in the dairy
industry since the 1930s, serving
as a director and officer of the
Ohio Dairy Products Association, Evaporated Milk Association and ADPI.

10 YEARS AGO

April 29, 2011: Petaluma,
CA—Marin French Cheese
Company here has entered into
a final agreement under which it
will be acquired by Rians, a family-owned French cheese company. In 2006, Rians purchased
neighboring Sonoma artisan goat
cheese producer Laura Chenel’s
Chevre.
Chicago—Diane Lewis, who
recently retired after more than
30 years of representing the US
government and the US dairy
industry on international market
access issues, earned the ADPI
Award of Merit here this week.

April 30, 2021
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Comments Sought On Request To Lower
Northeast Order Shipping Requirements
Boston, MA—Comments are
being invited on a request from a
pool handler regulated under the
Northeast federal milk marketing
order to lower the shipping percentage for the months of September, October, and November from
20 percent to 10 percent until further notice.
The Northeast order’s regulations state that in each of the
months of September through
November, such shipments and
transfers, by supply plants or qualified cooperative association handlers, to distributing plants must
equal not less than 20 percent of
the total quantity of milk that is
received at the plant or diverted
from it during the month, according to Shawn M. Boockoff, Northeast market administrator.
Queensboro Farm Products,
Inc., requested the reduction in
the shipping requirements. The
company, which said it is one of
the two pool supply plants remaining on the Northeast, has had “zero
calls for Class I milk in years,” and
feels that the 10 percent difference
in shipping “would have an insignificant effect on the producer’s
milk pay price.”
In the context of the entire
Northeast order, the volume is
not noteworthy, but it has a “big

impact on our company,” Queensboro said. In order to fulfill the
20 percent shipping requirement,
Queensboro would have to make
uneconomical and unnecessary
movements of milk, which would
result in higher hauling charges to
its producers.
The constant decline of pool
distributing plants associated with
the Northeast order (the loss of at
least eight large plants in the last
10 years) makes additional shipments into the remaining plants
“virtually impossible,” Queensboro
said. In the current economic climate, any additional cost to either
the producers or to a small company, such as Queensboro, “could
jeopardize both our viabilities.”
In June 2005, when the Northeast order was amended to have
year-round supply plant shipping
standards, handlers with multiple
supply plants set up their own
supply plant systems, Queensboro
noted. This allowed them to meet
the standards by, in effect, treating the supply plant system as one
plant. They could have one plant
in the system that has a high Class
I shipping percentage and that
could provide enough Class I sales
to cover the entire plant system.
“Queensboro, being an independent small business and a one plant

operation, does not have that luxury,” the company stated.
Class I sales are declining every
year and the number of viable
Class I dealers is decreasing as well,
Queensboro continued. Producer
milk is “more than sufficient” to
meet Class I demand as Class I utilization declines almost every year.
In past years, Queensboro has
had to seek out Class I customers in order to reach the 20 percent shipping requirement. Also,
this year as in other recent years
in the Northeast, milk and skim
milk will have to be dumped due
to lack of plant capacity. Class IV,
the balancing class in the order, is
ever-increasing due to higher milk
production and ever-decreasing
Class I sales in the order.
Another difficulty Queensboro
has encountered is the fact that
many of the remaining pool distributing plants in the Northeast
order have established full supply
arrangements with cooperatives,
which “reduces our options and
increases the cost of the movement
of the milk,” the company said.
Queensboro said it “has a unique
relationship with these cooperatives. We separate and condense
product when they are long in supply and we help furnish milk supplies when they are short.”
Under the Northeast order’s
regulations, the applicable shipping percentages may be increased
or decreased by the market admin-

istrator if it is determined that such
adjustment is necessary to encourage needed shipments or to prevent uneconomic shipments.
After reviewing milk utilization
data for the Northeast order, Boockoff said his office is commencing a
formal assessment of milk supplies
and market conditions relative to
the demand for milk utilized as
Class I and, in particular, for the
upcoming months of September,
October and November.
Comments should be submitted
by June 25, 2021, to: Northeast
Marketing Area, 302A Washington Avenue Extension, Albany,
NY 12203; Attention: Brian Riordon; email briordon@fedmilk1.com;
or fax (518) 464-6468.
Queensboro had most recently
requested a reduction in the shipping percentage from 20 percent to
10 percent for the months of September, October and November
in 2019, and Boockoff approved
that request, for the years 2019
and 2020. Monthly pool statistics
continue to present a picture of
declining Class I utilization for the
Northeast order, Boockoff noted at
the time.
In 2018, a total of 8.7 billion
pounds of milk was pooled in Class
I on the Northeast order, and Class
I utilization was 32.1 percent. Last
year, 8.2 billion pounds of milk was
pooled in Class I on the Northeast
order, and Class I utilization was
30.6 percent.

Custom dairy and food processing systems from concept to completion
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Grants Are Helping
(Continued from p. 1)

webinars to a total of 563 attendees that were dairy farmers, farmstead producers and other small
dairy businesses, Lucey noted.
The focus of these training webinars is to identify and share the
local, state and federal resources,
expertise, connections and technical assistance to help individuals
develop and implement their own
ideas, he explained.
“Our dairy farmers are experts
in areas like cow management,
sustainability and animal health/
nutrition but need our support to
learn how to successfully make
and market dairy products,” Lucey
remarked.
This past year, the DBIA presented a series of eight webinars
on topics such as marketing and
branding, product development,
regulatory issues, food quality and
safety, economic development
financing, exporting dairy products, and business planning, as well
as an introduction to the DBIA,
Lucey said.
These webinars are available on
demand for everyone on the DBIA
website, at www.cdr.wisc.edu/dbia.
Lucey said the DBIA is expanding its webinar program to provide
more in-depth training that will
help dairy businesses expand their
knowledge base as they look to
commercialize their ideas and grow
their businesses.
The DBIA also supports several
technical staff at CDR that work
directly with dairy businesses to
help them diversity and to develop
value-added products, such as specialty cheese and new dairy beverages, Lucey pointed out. Thus,
dairy businesses will have access
to expertise in product develop-

ment, and licensed facilities to
make small batches or prototypes
for consumer testing. These are
“critical factors” in the successful
development of new value-added
dairy products.
The DBIA is also looking at
additional cheese opportunities in
international markets, Lucey continued. To help the dairy industry develop cheeses that will meet
the taste and texture required by
overseas consumers, the DBIA
will first generate marketing intelligence and consumer analysis for
key export markets.
Currently, the US exports only
about 6 percent of its total cheese
production, Lucey said. “We
believe there is significant room to
grow cheese exports.”
The goat and sheep cheese
industry is a “small but growing sector in the US, dominated by small
artisan-sized businesses,” Lucey
said. “To help grow this sector, the
DBIA will identify import substitution opportunities by analyzing the
characteristics of imported sheep/
goat cheeses and assisting artisans
in development of equivalent, or
superior, domestic versions.”
WCMA’s role in the DBIA is
to deliver direct-to-business grants
to dairy farms and processors,
Sweeney explained. This role for
WCMA is by design; as a nonprofit trade association, “we are
not bound by the grant policies in
place at most colleges and universities, requiring a significant percentage of funds to be swept away
to cover overhead costs.
“As a result, we believe we are a
particularly cost-effective steward,
holding the administrative cost of
the grant side of the program to just
2.5 percent of the overall USDA
allocation for our first four years in
operation,” Sweeney added.

In its first round of USDA funding, the DBIA received $450,000
and designated $230,000 for
grants. The DBIA received 77
applications for awards, with total
requests for funding topping $1.5
million, Sweeney noted. Through
a competitive review process, collaborating with representatives
from each state department of
agriculture in the region, 13 projects were selected for awards of up
to $20,000 for reimbursement of
approved expenses.
“We look forward to supporting
many more projects in the years to
come,” Sweeney said.
In the second round of USDA
funding, the DBIA has scaled up,
receiving $6.13 million for use over
a three-year period, and the DBIA
will distribute more than $3.4 million in grants to dairy farmers and
processors, she noted.
“An abundance of great ideas
awaits the necessary boost those
grants will provide,” Sweeney told
the subcommittee.
The DBIA is accepting applications through today for its next
round of grants. DBIA will be distributing $1 million in reimbursement grants.
Thursday’s hearing was the first
hearing held by US Sen. Tammy
Baldwin (D-WI) as chair of the
Senate Appropriations Subcommittee on Agriculture, Rural
Development, Food and Drug
Administration, and Related
Agencies.
In addition to Lucey and Sweeney, other hearing witnesses
included Davon Goodwin, manager, Sandhills AGInnovation
Center; Jason Weller, president,
Truterra by Land O’Lakes; and
Brian Carroll, director, Grand
Farm Research and Education Initiative.

Boost Your Brine
Efficiency
Automated Brine System
 Automated vat Identity via brine cage
tracking. (VAT Identity and Integrity)
 Achieve salt percentages and core temps
in as little as 6-7 hours.
 Above ground system that can be integrated
with any plant foot print.
 Cheese loading and unloading based on first in - first out






800-815-6761
info@drtechinc.com
www.drtechinc.net/
23581 Johnson Rd. Grantsburg, WI 54840

Product is submerged
and rotated automatically
where there is no need for
salting or spraying.
High capacity production in
small floor space.
See it in action.

For more information, visit www.drtechinc.com

April 30, 2021

Ferraro Foods Sold
To Kelso & Company
Dallas, TX—Kainos Capital, a
food and consumer-focused private
equity firm, recently announced
the sale of its portfolio company
Ferraro Foods to funds managed by
Kelso & Company.
Headquartered in Piscataway,
NJ, Ferraro Foods is a specialty
food service distributor delivering
food supplies, primarily to the Italian restaurant and pizzeria segment
in the eastern US. The company
sources over 7,000 products from
around the world and distributes to
over 6,000 end customers.
Kainos Capital had partnered
with Ferraro Foods in 2018 after
having developed a prior relationship with Ferraro’s owner, Michael
Giammarino, through the team’s
network of industry relationships.
“Our interest in Ferraro Foods
was driven by our thematic-based
approach to investing in the food
industry and our experience partnering with founder-owned businesses. We believed Ferraro Foods
could play a unique role as the consolidator in the highly fragmented
Italian specialty distribution segment along the eastern seaboard
and Michael, with the Ferraro
management team that we helped
assemble around him, executed
brilliantly,” said Andrew Rosen,
managing partner of Kainos.
“We and the team sourced and
integrated seven proprietary addons of other founder-owned specialty distributors which resulted
in exceptional growth during our
investment,” Rosen added.
“Partnering with Kainos in
2018 was the right choice. The
Kainos team helped us grow our
footprint, adding four new centers and expanding into key markets including New England and
Florida,” Giammarino said. “They
supported our team in commercializing the business with better use
of systems and data, recruiting and
hiring key leaders, and supporting the prospecting and closing of
seven acquisitions made in the past
two and a half years.
“Kainos’ ability to work with
founder-owners and their appreciation for the importance of culture
and heritage during the commercialization of the business allowed
us to scale naturally and drive synergies through to strong financial
perrformance,” Giammarino continued.
Kainos Capital is a middle market private equity firm with an
exclusive focus on the food and
consumer products sectors. The
firm’s strategy is to build a diversified portfolio of growing and strategically relevant food and consumer
businesses that trade buyers would
like to acquire.
Kelso, based in New York City,
is a North American-focused middle market private equity firm.
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Digital Coupon
Redemption
Overtakes Paper
FSIs For First Time
Winston-Salem, NC—Digital load-to-card (L2C) coupon
redemption has overtaken paper
free-standing inserts (FSI) for the
first time — shaking out to a 27
percent year-over-year (YOY)
increase by share of volume,
according to Inmar Intelligence.
Further, digital coupon usage
among Generation X has grown
6 percent YOY from 65 percent
in 2020 to 69 percent in 2021,
Inmar Intelligence found. Digital
coupon usage among Baby Boomers increased 18 percent YOY from
49 percent in 2020 to 58 percent
in 2021, indicating continued
demand for digital.
Shoppers of all ages are becoming more digitally savvy, in part
due to the coronavirus pandemic,
as online shopping presents a safer,
more convenient way to make purchases, Inmar Intelligence noted.
Also, shopper demand for cost
savings and value is increasing,
prompting them to frequent retailers that help stretch budgets.
In its 2021 Promotion Industry
Analysis, Inmar found that L2C
was the most redeemed coupon
method in 2020 for the first time,
accounting for 29.3 percent of all
redemption value. Additional key
findings from the study include:
 Boomers (59 percent) and
Gen X (54 percent) represent the
two generations with the highest
percentage of shoppers who are
looking for digital coupons before
going to the store.
 69 percent of shoppers
reported that using a coupon
changed their purchase decision
in some way in the fourth quarter
of 2020.
 94 percent of Gen X and 86
percent of Boomers surveyed said
personalized coupons and promotions were significant factors when
joining a loyalty program.
 50 percent of Boomers and
63 percent of Gen Xers agreed or
strongly agreed that they use digital coupons through their loyalty
account/card because it is easier
than using paper coupons.
“Digital is now a channel preferred across generations and with
many of today’s consumers doing
their shopping online, digital
coupons provide the most convenience and personalization,” said
Spencer Baird, EVP and president,
MarTech at Inmar Intelligence.
“As consumers still face economic
uncertainty during this time, it’s
especially important for brands
and retailers to provide more value
and savings at the register. It is up
to retailers to provide a wide range
of digitally available value — and
those that do will come out on
top.”
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USDA Awards String Contract; Seeks
Mozz Products For July-Sept Delivery
Washington—The US Department of Agriculture (USDA) is
inviting offers to sell Mozzarella
cheese products for use in The
Emergency Food Assistance Program.
The agency is seeking a total
of 1,524,600 pounds of Mozzarella
cheese products for delivery in July,
August and September.
The products being sought
include 504,000 pounds of shredded low moisture part skim Mozzarella, 6/2-pound packages; and
1,020,600 pounds of low moisture
part skim String Mozzarella, 360/1ounce boxes.
Bids are due by 1:00 p.m. Central time on Wednesday, May 5.
Offerors are cautioned by USDA
to bid only quantities they can
reasonably expect to produce and
deliver. The solicitation may show
multiple stops on some line items;

however, the number of stops will
be limited to a maximum of three,
USDA noted.
Offers must be submitted electronically via USDA’s Web-Based
Supply Chain Management System (WBSCM).
Inquiries about this solicitation
should be directed to the contracting officer, at (202) 720-4517.
In other dairy commodity procurement news, USDA
on Wednesday announced the
awarding of a contract to Miceli
Dairy Products Company for a
total of 1,587,600 pounds of low
moisture part skim Mozzarella
cheese, 360/1-ounce boxes, for
delivery in July, August and September.
The String cheese is being purchased by USDA in support of the
agency’s domestic food distribution
programs.

Reduce Your Costs with Free Flow®
At two to three times your current application rate, Free Flow
anti-caking agents can reduce your costs dramatically.

Free Flow® looks better
than cellulose at twice
the application rate.
3% Cellulose

®

The price range for the String
cheese was $2.3220 to $2.4652 per
pound.
The total price of the contract
was $3,773,923.31.
Finally, the US Department
of Agriculture on Thursday
announced the awarding of a contract to Transylvania Vocational
Services for a total of 1,467,648
pounds of instant nonfat dry milk,
24/12.8-ounce packages, which
are being purchased in support of
USDA/domestic food distribution
programs.
The instant nonfat dry milk is
being purchased for delivery during the second half of 2021.
The price range for the instant
nonfat dry milk was $3.2054 to
$3.3483 per pound.
The total price of the instant
nonfat dry milk contract was
$4,769,990.78.
For more information on selling
cheese and other dairy products to
USDA, visit www.ams.usda.gov/
selling-food.
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• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing flavor and
freshness.
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Export Challenges
(Continued from p. 1)

electing to leave without refilling
empty containers with American
goods and products.
“Whereas shipping containers filled with imported goods are
normally unloaded, sent to rural
areas, filled with agricultural commodities and then shipped abroad,
the lucrative freight rates paid by
the import cargo, combined with
congestion and delay at ports on
our West and East Coasts are leading VOCCs to immediately return
empty containers to their overseas
ports of origin,” the letter continued.
“The situation is exacerbated by
carriers’ failure to provide accurate
notice to our exporters of arrival/
departure and cargo loading times,
and then imposing draconian
financial penalties on the exporters for ‘missing’ those loading windows — a practice that the FMC
has found to be unreasonable,” the
letter added.
Foreign markets are critical to
US farmers and ranchers, with
more than 20 percent of agricultural production going abroad, the
letter pointed out. It is cost prohibitive for producers to rework the
supply chain and find alternative
means of fulfilling their overseas
contracts.
This impossibility, coupled
with significant pricing increases
explains estimates of nearly $1.5
billion in lost agriculture exports,
according to the letter. These
losses come on the heels of trade
conflict and pandemic that have
wiped away markets globally.
The “mounting frustration”
of US agriculture explains why a
vast array of food and agriculture
associations supported the FMC’s

investigation Fact Finding No. 29,
“International Ocean Transportation Supply Chain Engagement”,
to address VOCCs predatory or
unreasonable behavior, and its
rule setting forth guidelines for
detention and demurrage, the letter noted.
“We need action now; not additional studies. We ask theDepartment of Transportation to assist
the Commission in expediting its
enforcement options,” the letter
said.
The letter also urged the
Department of Transportation to
consider its existing authorities to
determine how it can assist with
the transportation needs of the
US exporters and the farmers and
ranchers they serve, in overcoming
the current challenges in shipping
goods and products.
Dairy organizations signing
the letter include amongst others: ADPI, IDFA, National Milk
Producers Federation, US Dairy
Export Council, Northeast Dairy
Farmers Cooperatives, Ohio Dairy
Producers Association, Consumer
Brands Association, and American
Farm Bureau Federation.
Companies and cooperatives
that signed the letter included,
among others: Agri-Mark, BelGioioso Cheese, California Dairies,
Inc., Dairy Farmers of America,
DairyAmerica, Darigold, Grassland
Dairy Products, High Desert Milk,
International Ingredient Corporation, James Farrell & Co., Land
O’Lakes, Leprino Foods, Maryland
& Virginia Milk Producers Cooperative Association, MCT Dairies,
Michigan Milk Producers Association, Milk Specialties Global,
O-AT-KA Milk Products Cooperative, Sartori Company, Southeast
Milk, and Upstate Niagara Cooperative.

Cedar Grove
Warehouse, Inc.

Dry, Cold and
Frozen Storage

Velvet Ice Cream Recalls Various Products
Due To Potential Listeria Contamination
Utica, OH—Velvet Ice Cream
this week announced it is voluntarily recalling all of its ice cream
and sherbet products made on or
after Mar. 24, 2021, as a precaution
because they have the potential
to be contaminated with Listeria
monocytogenes.
The products were distributed
to Indiana, Kentucky, Ohio, and
West Virginia through various
supermarkets, convenience stores,
and drug stores. They are packaged
in various sizes and containers, and
sold under multiple brand names.
No illness or injury has been

associated with the recalled products, which are being recalled in
cooperation with the US Food and
Drug Administration (FDA).
The issue was identified as a
result of the company’s routine
testing.
“We’re conducting this voluntary recall in cooperation with the
FDA out of consideration for the
well-being and safety of our customers and consumers,” said Luconda Dager, Velvet Ice Cream’s
CEO.
For more information, visit
www.velveticecream.com.

Stone Canyon Has
To Divest US Salt To
Acquire Morton Salt

of only three major suppliers that
manufacture and distribute bulk
evaporated salt in the northeastern US.
The complaint alleges that the
merger would eliminate competition between Morton and US Salt
for evaporated salt products, likely
leading to higher prices, reduced
supply availability, lower quality products, and longer delivery
times.
To eliminate the potential for
competitive harm threatened by
this acquisition, Stone Canyon
and SCIH have agreed to divest
their US Salt subsidiary, including
their refinery in Watkins Glen,
NY, as well as other assets used in
the production of its evaporated
salt products.
The proposed settlement will
fully preserve the competitive
landscape that exists in these evaporated salt markets today, as US
Salt constitutes Stone Canyon’s
and SCIH’s entire business that
competes in the sale of evaporated
salt products, including bulk evaporated salt, the DOJ stated.
Stone Canyon is an industrial
holding company headquartered in
Los Angeles, CA. Stone Canyon
acquired Kissner Group Holdings
LP, which it later renamed SCIH,
in April 2020.
SCIH had 2020 revenues of
approximately $1 billion. US
Salt is a subsidiary of SCIH with
approximately $95 million in 2020
revenue, the Department of Justice
said.

Washington—Stone Canyon
Industry Holdings LLC and its portfolio company SCIH Salt Holdings Inc., will divest their entire
evaporated salt business in order to
proceed with their proposed acquisition of Morton Salt Inc., among
other assets, the US Department of
Justice (DOJ) announced recently.
Without the divestiture, the
proposed acquisition would substantially lessen competition in the
sale of several types of evaporated
salt, including bulk evaporated
salt, which is used by food processors, the DOJ noted.
The DOJ’s Antitrust Division
filed a civil antitrust lawsuit Monday in the US District Court for the
District of Columbia to block the
proposed transaction. At the same
time, the department filed a proposed settlement that, if approved
by the court, would resolve the
competitive harm alleged in the
complaint.
According to the complaint,
Morton and SCIH’s wholly owned
subsidiary, US Salt LLC, are two of
only three producers that manufacture and distribute round-can table
salt in the United States, and are
the only firms producing pharmaceutical-grade salt in the US and
Canada.
The complaint further alleges
that Morton and US Salt are two
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EU Grants GI Status
To Romania’s
Cascaval De Saveni
Brussels, Belgium—The European Commission recently granted
the country of Romania protected
geographical indication (GI) status for Cascaval de Saveni cheese.
Cascaval de Saveni is described
as a semi-hard ripened cheese, aged
for a minimum of 60 days, with
a scalded curd mass. This type of
cheese is made from raw cow’s milk
that undergoes enzymatic coagulation with rennet and processing
according to a method specific to
the area.
Whole blocks of Cascaval de
Saveni are cuboid or cylindrical
in shape, undistorted, with a clean
surface. On the outside, there is
a thin rind on all sides, which is
darker yellow than the inside.
The taste of Cascaval de Saveni
is described as pleasant, both sweet
and salty, with a hint of bitterness,
reminiscent of walnuts, which is
due to proteolytic fermentation.
During aging, the aroma intensifies
and becomes reminiscent of moist
earth, owing to the local vegetation (floral aromas), and these
aromas are transferred via the raw
material to the final products.
The raw material used to make
Cascaval de Saveni is raw cow’s
milk, collected from the identified
geographical area from the local
animals, which are a mix of traditional local cattle breeds such as
Sura de stepa and Bucsan, crossed
with other cattle breeds.
The link between Cascaval de
Saveni and the geographical area is
based on the specific quality of the
product and on its long-standing
reputation owing to the milk-processing endeavors of several generations of workers, starting with
the master cheese maker, Nicolae
Caranica.
The quality and abundance of
milk in the Saeni area led to the
construction of a milk processing
plant in 1959.
In order to diversify the way
in which milk was processed and
to obtain a product that would
exploit the potential of this geographical area, recourse was had, in
1963, to Caranica, who instructed
generations of young workers from
Saveni and neighboring districts,
passing on to them the traditions
of milk processing, teaching them
the secrets of turning milk into
“Cascaval” and combining the
techniques of Cascaval production with local methods: using
the “barula” (a wooden spatula)
to knead the curd mass, scalding
at about 80 degrees C, in willow
wicker baskets (which allow the
hot brine to drain away), manual
kneading and shaping of the hot
curd mass, pressing the “buric,”
and removing the air in order to
obtain a compact mass.
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Class I Proposals
(Continued from p. 1)

mining Class I prices and had no
need to change it, but we tried to
accommodate the concerns of fluid
processors for better risk management. Unfortunately, the severe
imbalances we’ve seen in the past
year plainly show that a modified
approach is necessary,” Mooney
continued.
“We will urge USDA to adopt
our plan to restore equity and create more orderly marketing conditions,” Mooney added.
Class III Plus Pricing Proposal
Meanwhile, four midwestern dairy
groups — the Dairy Business Association (DBA), Edge Dairy Farmer
Cooperative, Minnesota Milk and
Nebraska State Dairy Association
— on Tuesday announced a federal
order proposal aimed at creating
long-term stability in fluid milk
pricing and reducing the likelihood of negative producer price
differentials (PPDs).
Under the groups’ Class III Plus
milk pricing proposal, the Class I
skim milk price would be calculated as the Class III skim milk
price plus the Class I skim ilk price
adjuster.
In all federal order pricing formulas, advanced prices would be
replaced with announced prices
under the Class III Plus proposal.
To facilitate orderly marketing
and an abundant supply of beverage milk, USDA would publish
a revised Class I skim milk price
adjuster each September for the
forthcoming calendar year.
The Class I skim milk price
adjuster would be equal to the
average of the monthly differences
between the higher of Class III and
Class IV skim milk prices, and the
Class III skim milk price during the
prior 36 months of August - July.
To facilitate faster convergence
toward revenue neutrality, the
Class I skim milk price adjuster
for 2021-2025 would not be lower
than 36 cents per hundredweight.
Practical effects of the Class
III plus pricing proposal, according to the four dairy organizations,
include:
 Ties Class III pricing to Class
I pricing, which would reduce the
need for Class III plants to depool.
 Keeps PPDs positive more
often in more federal orders than
the current pricing system.
 Improves risk management
and hedging for dairy farmers and
processors.
 Stops the disassociation of
advanced pricing that can cause
negative PPDs.
 Does not increase prices to
customers in the long term.
 Focuses on being a long-term
fix to several existing milk pricing
problems, not not just correcting
issues of the past 24 months.
 Utilizes three years of data to
annually update Class I skim milk

price adjusters to limit any oneyear shocks, but also takes into
account the changing nature of
milk processing.
“Our proposal looks to the
future. It would make lasting
changes to the milk pricing system
that will limit negative PPDs in
the future and the possible negative effects from future crises,” said
Amy Penterman, DBA’s president
and a Wisconsin dairy farmer.
“Cooperatives in our area
have long called for a focus on
Class III issues,” said Lucas Sjostrom, Minnesota Milk’s executive director. “While those are
unfortunately outside the scope of
(NMPF’s) hearing request, keeping
Class I milk the highest in most
scenarios will keep Class III plants
in the pool, and provide more
orderly marketing for all FMMOs.
This is a win for customers, a win
for farmers and a win for processors.”
Kris Bousquet, executive director of the Nebraska State Dairy
Association, said dairy farmers
in his state are “extremely concerned” about the status of federal
orders and how the current structure negatively impacts their milk
price.
“The Nebraska State Dairy
Association’s priorities while work-

ing on this proposal were that we
wanted the pricing structure to be
fair to all, and to bring back the
farmers’ ability to forward contract. Our joint proposal does just
that and is the best path forward
for the Nebraska dairy industry,”
Bousquet said.
The groups also said NMPF’s
proposal would likely result in
requests for additional federal
order hearings and more changes
just two years from now, causing
further disruption and potentially
jeopardizing the entire federal
order system.
“We want to make sure that if a
hearing is granted, the result will
be lasting, beneficial changes to
the pricing formula,” said Brody
Stapel, president of Edge Dairy
Farmer Cooperative and a Wisconsin dairy farmer.
USDA has yet to receive a formal hearing request from either
NMPF or the four midwestern
dairy groups.
Once it receives a proposal,
the agency has 30 days to issue
an “action plan” to complete the
hearing within 120 days, request
additional information from
proponent(s), or deny a request.
USDA may also decide to hold a
pre-hearing information session in
response to a proposal.
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PERSONNEL

O-AT-KA’s William
Schreiber Elected
ADPI Chair; Officers,
Members Confirmed
Elmhurst, IL—William Schreiber of O-AT-KA Milk Products Cooperative, Inc. has been
elected board chairman of the
American Dairy Products Institute (ADPI), succeeding Richard
Bradfield of International Ingredient Corporation, whose term
expired.
The newly-elected board
members and officers were voted
and approved upon during a
special meeting last week. The
April meeting is usually held in
conjunction with the ADPI/ABI
Joint Annual Conference, which
this year has pivoted to a virtual
event scheduled for Aug. 16 -20.
Mindy Berrey of Land O’Lakes
has been confirmed as vice chair,
while Tom Berry of Associated
Milk Producers, Inc. (AMPI) has
been tapped as secretary.
Patti Smith of DairyAmerica
joins the ADPI board as treasurer.
Other new members include Matthew Collins, Diversified Ingredients; Ron Weltmer, Gilman
Cheese Corporation; Jim Camerlo, Leprino Foods Company;
and James Hrusovszky, United
Dairymen of Arizona.
Kelley Supply is pleased to introduce ALLIE KINCADE as its
new territory sales manager supporting the Minnesota, North
Dakota and South Dakota territory. Kincade has a Bachelor of
Science in Food and Nutrition
from Minnesota State University,
Mankato. She previously worked

as a field sales and merchandising representative and customer
liaison. Kincade is excited to
begin this new journey with Kelley Supply and is looking forward
to getting to know her customers
and the industries the company
serves.
Little Caesars Enterprises, Inc.
has tapped GLEN McINTOSH as
chief supply chain officer. In this
newly-created role, McIntosh will
lead supply chain strategies for the
company, including purchasing,
replenishment, transportation,
warehousing and distribution. He
will also head up international
supply chain and export functions.
McIntosh has more than 25 years
of supply chain experience, most
recently serving as vice president
of distribution operations at Blue
Line Foodservice Distribution, a
division of Little Caesars. He also
worked in various food industry
supply chain capacities.
JON MUELLER has joined
Wildeck, Inc. as chief financial
officer, responsible for the preparation, consolidation and management of all financial activities
for the company. Mueller and his
team will also partner with each
department to establish specific
reporting and financial metrics to
help run the operation. He joins
Wildeck with over 20 years of
experience in financial management roles.
JEN DAULBY has joined the
Consumer Brands Association
(CBA) as senior vice president,
government affairs. Daulby comes
to CBA with extensive legal and
policy experience, most recently
serving as minority staff director for the Committee on House

Administration. She also served
as chief of staff to US Rep. Rodney Davis (R-IL), counsel for US
Rep. Steve Chabot (R-OH) and
counsel for the Committee on
Agriculture. Daulby also brings
food industry experience to her
new role at the CBA, having
served as director of government
affairs for Land O’Lakes and Monsanto.

WDPA Lauds 2021
Scholarship Picks
Middleton, WI—The Wisconsin Dairy Products Association
(WDPA) this week announced
the winners of its 2021 Robert L.
Bradley and WDPA Scholarships.
Scholarships are awarded each
year to two deserving college students pursuing careers in dairy.
Awards are funded by net proceeds from ADPI’s World Dairy
Expo (WDE) Championship
Dairy Product Contest auction.
Recipients will each receive a
$2,000 check at the auction set
for Tuesday, Sept. 28, 2021.
Jared Baudhuin, a junior at the
University of Wisconsin-Madison, is this year’s winner of the
Robert L. Bradley Scholarship.
Baudhuin is pursuing a dairy science degree with a certificate in
ag business management.
Post graduation, Baudhuin will
return to the family farm with
plans to expand and modernize
the operation.
Montana Sarbacker is this year’s
winner of the ADPI Scholarship,
with plans to pursue a career in
ag communications after graduation. Sarbacker will be a junior at
UW-Platteville this fall, working
towards an agribusiness and marketing/communications degree.

16th Annual

Charity Cheesemakers' Golf Outing
Wednesday, June 23 • 10:00 am • Thornberry Creek Golf Course, Oneida, WI • $155 per person
For information:

Jim Banks,
715-305-5474
email jpsadie58@live.com

Tee it up for a good cause! Local
All proceeds go to: Charities

To download Registration and Sponsorship material:
www.cheesereporter.com/CCGO.htm
For more information, visit www.cheesereporter.com/CCGO.htm
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Applications For
Inaugural Daphne
Zepos Research
Award Due May 1
San Francisco, CA—The continued appreciation and legacy of artisan cheese teacher and advocate
Daphne Zepos continues to grow
with a second scholarship created
in her name.
It’s been a decade since Zepos
passed away. One year after her
death, the Daphne Zepos Teaching
Award (DZTA) was started in 2012
as a scholarship to grow a squad
of teachers who educate about the
history, culture and techniques in
making, aging and selling cheese.
The scholarship is funded by
the Daphne Zepos Endowment,
a non-profit organization with a
capital endowment of more than
$250,000.
This spring, the organization
launched a second annual scholarship – the Daphne Zepos Research
Award, given to a food industry
professional to further their learning and ability to educate others
about cheese.
Eligibility, Application Deadline
The new $2,500 scholarship is
available to any individual who
has worked in the food industry for
a minimum of three of the past six
years, including academics.
The selected recipient is
expected to conduct cheese-related
research that is global in nature,
and can be focused in any of the
following areas: historical, cultural,
scientific, practical/technical, geographical, economical, or political.
Recipients must also create
an educational piece of material
around cheesemaking to enhance
public awareness. Examples include
a webinar lecture, documentary
film, video or piece of literature.
Applicants should target at least
one of three populations to teach
about their research – novice level,
enthusiast or professional, and
must write a synopsis to post on
the Learning Resource page of the
Daphne Zepos Teaching Award
website.
All expenditures should be
related to the cost of doing research
and creating the educational materials, including time spent. The
recipient is totally responsible for
managing their funds.
The inaugural DZRA recipient
will be notified on June 7, and publicly announced July 1.
The recipient should also be
ready to share their findings in a
virtual press conference on Sept.
11, 2021.
Applications are available
online at www.daphnezeposteachingaward.org, and submissions must
be received by May 1. Each application must include a resume, letter of recommendation and vision
statement.

April 30, 2021

USDA Extends
Some School Meal
Flexibilities Through
June 30, 2022
Washington—The US Department of Agriculture (USDA) last
week issued a range of flexibilities
to allow school meal programs and
childcare institutions across the
US to return to serving healthy
meals in fall 2021 as part of the
Biden administration’s commitment to reopen schools safely.
Several meal service flexibilities
that enable social distancing are
now extended through June 30,
2022.
Schools nationwide will be
allowed to serve meals through
USDA’s National School Lunch
Program Seamless Summer
Option (SSO), which is typically
only available during the summer
months. This option maintains the
nutrition standards of the standard
school meal programs, including
an emphasis on providing fluid
milk, fruits and vegetables, whole
grains, and sensible calorie levels,
while allowing schools to serve free
meals to all children.
Also, schools that choose this
option will receive higher-thannormal meal reimbursements for
every meal they service, which will
support them in serving the most
nutritious meals possible while
managing increased costs associated with pandemic-related operational and supply chain challenges.
This option also affords schools the
financial flexibility to further customize their meal service design to
fit their local needs, USDA said.
USDA said it will continue to
offer targeted meal pattern flexibility and technical assistance as
needed. Also, schools and both
child and adult care institutions
can continue providing breakfasts,
lunches, and after-school snacks in
non-group settings at flexible meal
times. Parents or guardians can also
pick up meals for their children
when programs are not operating
normally, all while maintaining
social distancing consistent with
federal recommendations.
Up to 12 million children are
currently living in households
where they may not always have
enough to eat during the pandemic, USDA said.
During the past year, schools and
childcare centers have provided
a nutrition lifeline for kids across
the US, many of whom depend on
USDA’s child nutrition programs
for the nourishment they need to
grow and thrive.
Some children rely on these programs for as many as three meals a
day, according to USDA.
“USDA will remain relentless in
ensuring our nation’s children get
the critical nutrition they need,”
said US Secretary of Agriculture
Tom Vilsack.
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USDA Updates Dairy Revenue Protection
Program And LGM-Dairy Program
Washington—The US Department of Agriculture (USDA) said
this week that it is updating livestock insurance policies to improve
options for producers and to create
additional opportunities for producers to participate.
USDA’s Risk Management
Agency’s (RMA) updates to the
Dairy Revenue Protection (DRP)
and Livestock Gross Margin
(LGM) policies will be effective
for the 2022 and succeeding years.
Dairy Revenue Protection has
been RMA’s most successful livestock product. In just its second
year, it covered about 30 percent
of milk production. It provided
protection against unexpected
decreases in prices, due to the
coronavirus pandemic and other
causes, paying around $478 million
to dairy producers.
DRP is to insure against unexpected declines in the quarterly
revenue from milk sales relative
to a guaranteed coverage level.
Under DRP, the expected revenue
is based on futures prices for milk
and dairy commodities, and the
amount of covered milk production elected by the dairy producer.
DRP offers two revenue options:
—The Class Pricing Option
uses a combination of Class III and
Class IV milk prices as a basis for
determining coverage and indemnities.
—The Component Pricing
Option uses the component prices
for butterfat, protein and other
solids as a basis for determining
coverage and indemnities. Under
this option, producers may select
the butterfat test percentage and
protein test percentage to establish
their insured milk price.

Under DRP, dairy producers may
cover 80 percent to 95 percent of
their expected quarterly revenue in
5-percent increments. A premium
subsidy is available and is based on
the coverage level selected. DairyRP provides insurance only for the
difference between the final revenue guarantee and actual milk
revenue, times actual share and
protection factor, caused by natural occurrences in market prices
and yields in the pooled production region.
The changes to DRP for the
2022 crop year include:
 Ensuring the Class Pricing
Option remains available for purchase even when either the Class
III or Class IV milk price is not
published.
 Relaxing records requirements by allowing monthly total
pounds of milk and milk components (butterfat and protein) to be
acceptable records instead of daily.
 Modifying weekend sales
period to end on Sunday at 9:00
a.m. Central time.
LGM is available for cattle,
dairy, and swine producers and
provides protection against loss of
gross margin. LGM-Dairy provides
protection when feed costs rise or
milk prices drop and can be tailored to any size farm.
Gross margin is defined as the
market value of milk minus feed
costs. LGM-Dairy uses futures
prices for corn, soybean meal, and
milk to determine the expected
gross margin and the actual gross
margin. Prices for LGM-Dairy are
based on simple averages of Chicago Mercantile Exchange Group
futures contract daily settlement
prices, and are not based on the

Capstone

®

prices dairy producers receive at
the market.
LGM-Dairy is similar to buying
both a call option to limit higher
feed costs and a put option to set a
floor on milk prices.
A premium subsidy is available for those policies that insure
multiple months during the insurance period. The subsidy amount is
determined by a dollar deductible
the producer chooses, and ranges
from zero to $2.00 in 10-cent
increments.
Like DRP, the LGM programs
have also seen an increase in participation over the last year, the
RMA noted. The total insured
livestock and livestock products
increased approximately 103 percent from 2019 to 2020.
The changes toLGM for the
2022 crop year include allowing
producers to purchase coverage on
a weekly basis instead of monthly,
which will allow producers to be
more effective at managing the
risks to their operations, according
to the RMA.
Dairy producers can sign up for
LGM-Dairy 12 times each year
and insure all of the milk production that they expect to market
over a rolling 11-month insurance
period. Currently, LGM-Dairy is
sold on the last business Friday of
each month.
The indemnity at the end of
the 11-month insurance period is
the difference, if positive, between
the gross margin guarantee and
the actual gross margin. If the
actual gross margin is less than
the expected gross margin (minus
the deductible) for the insurance
period, an indemnity may be payable.
Livestock insurance is sold and
delivered solely through private
insurance agents. For more information, visit www.rma.usda.gov.

Anti-Caking Agents

Help mitigate the high cost and price variability of
ingredients with Capstone® anti-caking agents. Agropur
has added potato starch, tapioca starch, identity-preserved
corn starch, cellulose and alternative fibers to our Capstone
line for use in cheese conversion. Recommended for use in
shredded and crumbled cheeses, these can be blended to
deliver a custom solution to address BE labeling and provide
consistent flow, low dusting, and superior mold inhibition.

agropur.com/us | customsolutions@agropur.com
2340 Enterprise Ave, La Crosse, WI 54603 • (800) 359-2345

Superior ingredients.
Innovative solutions.

©2021 Agropur MSI LLC

For more information, visit www.agropuringredients.com
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Spots Available For UW-River Falls
Cheesemaking, Pasteurization Courses
River Falls, WI—The University
of Wisconsin-River Falls will host
an in-person, five-day Cheesemaker’s Short Course here Sept.
27-Oct. 1 at the Food Science
Addition Building on campus.
The hands-on course offers
instruction on basic dairy chemistry and composition, milk microbiology, starter cultures and the
manufacture of a variety of cheeses.
It’s suitable for beginning cheese
makers or anyone interested in
gaining more knowledge on the
latest cheesemaking technology.
Successful completion of the
course will give each student six
months of credit toward their
apprenticeship requirement for the
Wisconsin cheese maker’s license.
The Wisconsin cheese makers
licensing exam is not part of this
course. To take the license exam,
participants are responsible for
contacting their local environmental health sanitarian with the
Wisconsin Department of Agri-

NCCIA Conference
Set For Oct. 12-14
In Brookings, SD
Brookings, SD—The North Central Cheese Industries Association
(NCCIA) conference will return
to an in-person gathering with its
2021 conference here Oct. 12-14
at the Wilbert Square Event Center, after holding a successful virtual conference in 2020.

Cheese Reporter Ad.indd 1
culture, Trade and Consumer Protection (DATCP) to schedule the
exam after the course.
Instructors will cover basic cheesemaking processes, milk composition, microbiology, dairy cultures,
regulations and sanitation. Cost to Corvallis, OR—How to successparticipate is $945 per student, and fully scale up artisan cheese production will be the subject of an
the sign-up deadline is Sept. 17.
online webinar July 16 hosted by
Pasteurization Course Sept. 16-17 Oregon State University.
The UW-River Falls will also
The webinar is part of OSU’s
host a virtual pasteurization short new “Farm 2 Fork” series on paths
course Sept. 16-17. The course will to sustainable food systems.
provide an in-depth training proShawn Fels, president and owner
gram for new pasteurizer operators. of farmstead artisan goat cheese
Topics include raw milk micro- operation Portland Creamery, will
biology, pathogenic organisms, lead the virtual discussion. Fels
thermalizing, CIP requirements, will review what can be learned
VAT and HTST pasteurization,
about artisan cheese business failrecording information, placement
ures from analyzing the companies
of seals, and broken seal event.
that succeed and those that disA registration fee of $475 per
solve, and offer a model for cash
student is required, and the signflow and profitability in different
up deadline is Sept. 3. For details
on either event, visit marketplace. scaling scenarios.
Topics include contrasting moduwrf.edu/collections/dairy-processels
for scaling with pros and cons:
ing-workshops.
“The Jump” or “Organic Growth,”
along with how to manage distribuConference registration is now tion and sales channels as a comavailable online at www.north- pany grows.
Participants will hear about
centralcheese.org. Details including speaker lineup and the annual price point versus margin in differcheese contest, will be announced ent channels, permanent pandemic
precipitated changes in consumer
in the coming months.
Proceeds from the conference buying habits, how to impact comand cheese contest auction are pany profitability at a current scale,
used for student scholarships at and the critical role of innovation.
select universities in the region.
To sign up online and for
For questions, contact NCCIA’s more information, visit foodsci.
Susan Eschbach via email: sesch- oregonstate.edu/foodsci/farm-2-forkbach.nccia@gmail.com.
insights-scaling-artisan-cheese.

Oregon State Course
To Look At Scaling
Artisan Cheese

IAFP Microbial Challenge Workshop
Scheduled For Oct. 26-27 In Chicago
Chicago—The International Association for Food Protection (IAFP)
will host its 11th Microbial Challenge Testing for Foods Workshop
here Oct. 26-27 at the Hilton Garden Inn - Chicago O’Hare Airport.
To help food industry members
navigate appropriate use of challenge studies for food safety, the
National Advisory Committee on
Microbiological Criteria for Foods
(NACMCF) has issued guidance
on the topic of challenge studies
and their use.
This workshop will present the
NACMCF report and instructors
will teach students to develop
actual challenge study protocols

...because we don’t just
see cheese, we see the
whole picture.

based on NACMCF recommendations. It’s designed for food industry
professionals, testing lab personnel
and regulators.
Instructors include Kathy Glass,
University of Wisconsin-Madison;
Linda Harris, University of California-Davis; and Rutgers’ Don
Schaffner.
The workshop will look at challenge study design: purpose of
study, product description, product
assessment, pathogens of concern,
sampling intervals, test conditions,
and pass/fail criteria.
Instructors will highlight examples of challenge testing models,
applicability of models to different

foods, and pathogen growth ranges
used in modeling programs.
Other specific topics of discussion include purpose of the study,
time/temperature control, lethality, formulation efficacy, product,
ingredients, preparation, storage,
pH and water activity.
Students will also learn about
pathogens of concern, sampling
intervals and test conditions, and
pass/fail criteria.
The early registration deadline
is Oct. 6. Cost to attend is $595 for
IAFP members and $695 for nonmembers.
Registration after Oct. 6 is $695
for members and $795 for nonmembers, respectively. For more
details on the workshop and to
sign up online, visit www.foodprotection.org/events-meetings.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE
June 6-8: Canceled – IDDBA
2021, Houston, TX. Next year’s
tradeshow event set for June
5-7 in Atlanta, GA. For details,
visit www.iddba.org.
•
July 12-13: Dairy Symposium,
The Landmark Resort, Egg Harbor, WI. For more information,
visit www.wdpa.net.
•
July 18-21: IAFP Food Safety
Conference, Phoenix Convention Center, Phoenix, AZ.
Details and registration will be
available soon online at www.
foodprotection.org.
•
July 19-21: New Date & Format
– IFT Annual Meeting & Digital Event. More information is
available at www.iftevent.org.
•
July 28-30: New Date & Format - American Cheese Society
Virtual Education & Networking
Event. Visit www.cheesesociety.org for updates.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
August 17-19: The World Dairy
Expo Championship Dairy Products Contest, Madison, WI. For
more information, visit www.
wdpa.net.
•
Sept. 10-14: Tentative Date
- National Conference on
Interstate Milk Shipments,
Indianapolis, IN. Updates on
the show are available online at
www.ncims.org.
•
Sept. 27-29: New Date - Fancy
Food Show 2021, Javits Convention Center, New York, NY. Visit
www.specialtyfood.com for
more information.
•
Oct. 12-14: NCCIA Conference,
Wilbert Square Event Center,
Brookings, SD. Online registration open at www.northcentralcheese.org.
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MARKET PLACE

CLASSIFIED ADVERTISING
phone: (608) 246-8430 fax: (608) 246-8431
e-mail: classifieds@cheesereporter.com

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified Advertisements should be placed
by Thursday for the Friday issue. Classified ads
charged at $0.75 per word. Display Classified
advertisements charged at per column inch
rate. For more information, call 608-316-3792
or email kthome@cheesereporter.com

6. Cheese Moulds, Hoops

13. Walls & Ceiling

WILSON HOOPS: NEW! 20 and
40 pound hoops available. Contact
KUSEL EQUIPMENT at (920) 2614112 email: sales@
kuselequipment.com.

EXTRUTECH PLASTICS NEW! Antimicrobial POLY BOARD-AM sanitary
panels provide non-porous, easily
cleanable, bright white surfaces, perfect
for incidental food contact applications.
CFIA and USDA accepted, and Class
A for smoke and flame. Call
Extrutech Plastics at 888818-0118 or www.epiplastics.
com for more information.

1. Equipment for Sale

1. Equipment for Sale

7. Interleave Paper, Wrapping

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.

SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper,
butter wrap, box liners, and other custom coated and wax paper products.
Made in USA. Call Melissa at
BPM Inc., 715-582-5253 www.
bpmpaper.com.

2. Equipment Wanted

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.

WANTED TO BUY: Westfalia or AlfaLaval separators. Large or small. Old or
new. Top dollar paid. Call Great Lakes
Separators at (920) 863-3306 or email
drlambert@dialez.net

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.

3. Replacement Parts
FBF HOMOGENIZERS: For service,
support, replacement parts or new
homogenizers, contact FBF NORTH
AMERICA Sales and Service Center at 262-361-4080; info@
fbfnorthamerica.com or visit
www.fbfnorthamerica.com/

SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, GREAT LAKES SEPARATORS at
(920) 863-3306; drlambert@dialez.net
for more information.

4. Products, Services

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530

5. Real Estate
DAIRY PLANTS FOR SALE:
https://dairyassets.
weebly.com/m--a.html.
Contact Jim at 608-8357705; or by email at
jimcisler7@gmail.com

1. Equipment for Sale
PNEUMATIC HAMMER
Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

6. Cheese Moulds, Hoops
CHEESE FORMS, LARGEST
SELECTION EVER: Includes
perforated forms! Rectangular sizes:
11” x 4’ x 6.5” • 10.5” x 4” 6.5” •
10” x 4” x 4” Round sizes: 4.75” x 18”
• 7.25” x 5” • 7.25” x 6.75”. Many new
plastic forms and 20# and 40# Wilsons.
Call INTERNATIONAL MACHINERY
EXCHANGE for your cheese forms and
used equipment needs. 608-764-5481
or email sales@imexchange.com for
more information.

► Impact provides enough vibration to
remove powder deposits
► Maintains product flow by dislodging
blockages
► Special mount and short duration
pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

Western Repack
We Purchase Fines and Downgraded Cheese

Reclamation Services
• Cheese Salvage/Repacking
• 640# Block Cutting

Handling cheese both as a
service and on purchase.
Bring us your special projects

Western Repack, LLC
(801) 388-4861

8. Cheese & Dairy Products
KEYS MANUFACTURING: Dehydrators of scrap cheese for the animal feed
industry. Contact us for your scrap at
(217) 465-4001 or email keysmfg@aol.
com.

COLD STORAGE SPACE
AVAILABLE: Sugar River Cold
Storage in Monticello, WI. has space
available in it’s refrigerated buildings.
Temp’s are 36, 35 and 33 degrees.
1810 Champ
We are SQF Certified and work with
Cheese Cutter
your schedule. Contact Kody at 608 Cuts cheese
economically
938-1377
or visit
our website www.
 Optional one or
sugarrivercoldstorage.com.
two-wire cross cut
 Air-operated down feed
Have you recently lost your job or
 Optional swing harp
down-sized
from
and leveling
padsyour position? Would
you like the ability to stay in touch with
the latest job offerings? Apply for a
A Division of 5 Point Fabrication LLC.
free 3-month subscription to Cheese
1-888-243-6622
Reporter by calling 608-316-3792 or
Email: sales@genmac.com
visit www.cheesereporter.com.
www.genmac.com

GENMAC






Off-Spec  Trim
Beginning & End Run
Natural or Processed
Bulk or Packaged

IIC offers real value with
competitive prices
IIC has the ability to run
all logistics
Fully Compliant with all
FSMA Rules & all plants
are Safe Feed Safe Food
Certified
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A
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Custom Harp
& Platen Cart
 Holds 24 Harps as well as
20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

GENMAC A Division of 5 Point Fabrication LLC.
1-888-243-6622

Email: sales@genmac.com
www.genmac.com

Undergrade
Cheese Wanted
IIC can process a wide
range of cheese types:

18
Ch

3
Tu

12. Promotion & Placement
PROMOTE YOURSELF - By contacting
Tom Sloan & Associates. Job
enhancement thru results oriented
professionals. We place cheese makers,
production, technical, maintenance,
engineering and sales management
people. Contact Dairy Specialist David
Sloan, Tom Sloan or Terri Sherman.
TOM SLOAN & ASSOCIATES, INC.,
PO Box 50, Watertown, WI 53094.
Phone: (920) 261-8890 or FAX: (920)
261-6357; or by email: tsloan@tsloan.
com.

GEN

14. Warehousing

 Capacity of up to
9. Co-Packing, Manufacturing 15.
Wanted
7”Help
x 11” x 14”
CO-PACKER: Award-Winning manufacturer specializing in the co-packing
and private label manufacture of
yogurt, kefir, Swiss cheese and other
varieties has extra production capacity. SQF certified, IMS Grade A Rating.
Non-GMO project certified,
organic, Kosher. Call Penn
Dairy at 570-524-7700 or visit
www.penndairy.com

Re
po

Is your company looking for
a safe, sustainable solution
for your undergrade cheese?
International Ingredient Corporation
is one of the nation’s largest
consumers of undergrade and
off-spec cheese.
We offer complete supply chain
security and the ability to track the
sustainability benefits of upcycling
your scrap product into animal feed.
Please Contact:

Jason Hrdlicka
jhrdlicka@intcos.com
636-717-2100 ext. 1239





GEN

Page 14

DAIRY FUTURES PRICES

Jan 2017 – April 30, 2021 NDM Prices
USDA: High Range (Low/Medium Heat): Mostly

$1.30

Central & East

$1.25

SETTLING PRICE

Western

Date Month

$1.20
$1.15
$1.10
$1.05
$1.00
$0.95
$0.90
$0.85
$0.80
$0.75
$0.70

Class I Milk Prices: Federal Order Minimum

$22.00

2021 vs. 2020

$20.00

$18.00

$16.00

$14.00

$12.00

$10.00
J

F

M

A

M

J

J

A

S

O

N

D

Oct

Nov

HISTORICAL MILK PRICES - CLASS II
‘18
‘19
‘20
‘21

April 30, 2021

CHEESE REPORTER

Jan

Feb

14.11
15.74
17.05
14.18

13.44
16.13
16.84
14.00

Mar

Apr

May

Jun

Aug

Sep

Dec

13.88 14.03 14.47 15.48 15.20 15.07 15.13 15.54 15.63 15.67
16.61 16.38 16.48 17.30 17.61 17.6 16.93 16.68 16.85 16.81
16.75 13.87 12.30 12.99 13.79 13.27 13.16 13.63 13.86 14.01
15.07

DAIRY PRODUCT SALES
April 28, 2021—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of
sale for natural, unaged Cheddar; boxes
of butter meeting USDA standards; Extra
Grade edible dry whey; and Extra Grade
and USPH Grade A nonfortified NFDM.
•Revised

Week Ending

Jul

April 24

$2.80
$2.60

$2.20
$2.00
$1.80

40-Pound
Block Avg

$1.60
$1.40

1.8277
2,398,257

CME vs AMS

$1.20
$1.00

A

M

J

J

April 17

A

S

O

N

D

J

F

April 10

M

M

April 3

1.7824
13,399,449

Dollars/Pound
1.6346

1.7808
13,122,333

1.5579
Pounds
13,003,485
Percent
34.95

1.5937

1.5122

1.5220

13,371,008

13,253,688

34.96

35.08

Dollars/Pound
1.8384•
Pounds
4,343,159•

1.7750

1.6732

5,297,906

0.6231

0.6070

4,934,480

4,824,600•

4,472,157

18,181,710

Butter*

61.600
61.875
62.000
61.600
61.600

117.125
117.525
117.500
117.250
117.225

1.799
1.799
1.799
1.799
1.797

1.7060
1.7060
1.7040
1.7040
1.7040

178.825
179.000
179.100
178.600
178.750

4-23
4-26
4-27
4-28
4-29

May 21
May 21
May 21
May 21
May 21

19.00
19.28
19.20
19.22
19.22

16.07
16.11
16.15
16.24
16.21

64.800
66.000
66.950
66.950
66.950

122.400
124.100
124.900
124.750
124.650

1.801
1.820
1.830
1.830
1.830

1.8250
1.8380
1.8310
1.8370
1.8400

180.000
181.000
181.000
180.500
180.200

4-23
4-26
4-27
4-28
4-29

June 21
June 21
June 21
June 21
June 21

19.04
19.42
19.52
19.64
19.75

16.62
16.87
17.09
17.06
17.02

64.000
67.275
69.600
69.625
69.400

128.750
131.500
134.000
132.500
133.500

1.873
1.897
1.892
1.892
1.892

1.8400
1.8600
1.8430
1.8690
1.8720

182.475
183.500
183.000
183.875
181.500

4-23
4-26
4-27
4-28
4-29

July 21
July 21
July 21
July 21
July 21

19.05
19.48
19.58
19.80
19.85

16.92
17.13
17.32
17.34
17.31

61.100
64.000
67.250
67.325
67.050

130.775
133.500
135.275
134.025
135.000

1.880
1.897
1.910
1.910
1.921

1.8580
1.8710
1.8710
1.8830
1.9040

185.575
186.500
186.500
185.750
183.525

4-23
4-26
4-27
4-28
4-29

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

19.10
19.41
19.46
19.62
19.75

17.08
17.24
17.40
17.40
17.40

58.425
62.100
64.675
64.000
62.500

131.525
134.500
136.000
135.400
136.000

1.900
1.910
1.910
1.913
1.934

1.8750
1.8850
1.8860
1.9000
1.9120

186.975
187.250
186.650
188.000
185.500

4-23
4-26
4-27
4-28
4-29

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

19.00
19.35
19.37
19.46
19.55

17.20
17.30
17.49
17.52
17.52

55.700
59.425
60.725
61.125
59.875

133.000
136.000
136.550
136.500
137.000

1.900
1.910
1.910
1.910
1.943

1.8780
1.8990
1.8950
1.8950
1.9180

187.250
188.500
188.000
189.500
187.750

4-23
4-26
4-27
4-28
4-29
1
4-23
4-26
4-27
4-28
4-29

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

18.80
19.06
19.11
19.18
19.28

17.30
17.39
17.60
17.60
17.60

51.525
55.525
57.000
56.125
55.425

134.000
136.225
137.500
137.500
137.500

1.900
1.909
1.914
1.915
1.938

1.8780
1.8900
1.8730
1.9000
1.9180

189.000
189.250
189.250
189.500
189.000

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

18.48
18.84
18.85
18.90
18.97

17.35
17.40
17.62
17.62
17.62

50.500
52.525
54.500
54.500
53.700

134.250
136.250
137.500
137.750
138.000

1.878
1.893
1.898
1.898
1.914

1.8600
1.8680
1.8730
1.8730
1.8970

190.625
189.700
190.000
190.000
190.000

4-23
4-26
4-27
4-28
4-29

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

18.17
18.52
18.53
18.55
18.48

17.35
17.44
17.56
17.61
17.69

49.750
52.125
53.000
53.000
50.000

134.975
136.000
138.000
139.000
138.250

1.860
1.865
1.870
1.870
1.880

1.8310
1.8400
1.8500
1.8500
1.8590

189.000
190.000
190.000
190.000
190.000

4-23
4-26
4-27
4-28
4-29

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

17.91
18.10
18.16
18.14
18.05

17.40
17.50
17.55
17.55
17.55

50.575
51.500
53.000
53.000
50.375

136.000
137.500
139.450
139.000
139.000

1.806
1.814
1.820
1.822
1.822

1.8020
1.8140
1.8110
1.8220
1.8220

187.000
187.000
187.000
187.000
187.000

4-23
4-26
4-27
4-28
4-29

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

17.80
17.91
18.00
18.00
18.00

17.40
17.50
17.55
17.40
17.40

50.475
52.950
52.800
52.800
51.175

137.100
138.500
140.000
140.000
139.500

1.800
1.804
1.811
1.816
1.821

1.7970
1.8040
1.8110
1.8210
1.8260

186.275
186.275
186.275
186.275
186.275

27,128

2,447

5,115

7,295

3,228

26,853

8,973

CHEESE REPORTER SUBSCRIBER SERVICE CARD
If changing subscription, please include your old and new address below

1.5863

Dollars/Pounds
0.6115•

1.1761

Cheese*

15.52
15.52
15.52
15.52
15.52

3,746,406

0.5897
3,477,382

Dollars/Pound
1.1650•
Pounds
20,391,764•

1.1644
17,310,177

1.1480•
16,696,596•

New Subscriber Info

Dollars/Pound
1.7793
12,953,139

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

Block
Cheese

A

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

NDM

17.64
17.66
17.64
17.64
17.63

Interest April 29

AA Butter

Weighted Price
US
Sales Volume
US

Dry
Whey

$2.40

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest

Weighted Price
US
1.7337
Adjusted to 38% Moisture
US
1.6545
Sales Volume
US
13,354,893
Weighted Moisture Content
US
35.03

Class
IV

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Old Subscriber Info

1.7964
12,557,975

Class
III

4-23
4-26
4-27
4-28
4-29

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume

*Cash Settled

Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

TYPE OF BUSINESS:
___Cheese Manufacturer
___Cheese Processor
___Cheese Packager
___Cheese Marketer(broker, distributor, retailer
___Other processor (butter, cultured products)
___Whey processor
___Food processing/Foodservice
___Supplier to dairy processor

JOB FUNCTION:
___Company Management
___Plant Management
___Plant Personnel
___Laboratory (QC, R&D, Tech)
___Packaging
___Purchasing
___Warehouse/Distribution
___Sales/Marketing

Circle, copy and FAX to (608) 246-8431 for prompt response
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - APRIL 23:

Cheese availability has varied by region and within regions,
but barrel producers have begun reporting strength in demand, as well as a limit regarding
supply. Market tones, in general, are a little shaky as some questions go unanswered regarding the effect of the different direction the government is taking in regard to the food box
programs. Milk remains generally available, although there were some overages reported
this week from Midwestern cheese producers. The reported spot milk price range was $5
under Class to $.50 over Class. With the available milk supplies, cheese production is active,
although plant managers report some upcoming seasonal maintenance over the course of
the next few weeks.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Dairy retail ad totals increased 2 percent in the conventional sector, and organic dairy ad
totals increased 13 percent this week. Conventional ice cream in 48- to 64-ounce containers was the most advertised dairy item, with an average price of $3.23, up 18 cents from
last week. Organic milk in half-gallon containers was the most advertised organic item. The
average price of conventional milk was $2.19, compared to $4.10 for organic milk, an organic
premium of $1.91.
Conventional cheese in 8-ounce blocks increased 16 percent in retail ads. The average price
of conventional 8-ounce block cheese is $2.67, compared to $2.48 last week. Conventional
cheese ad numbers for 8-ounce shred packaging decreased 9 percent. The average price
of conventional 8-ounce shred cheese is $2.54, up 16 cents from last week.
Conventional yogurt in 32-ounce containers decreased 16 percent in retail ads; however, the
average price of $3.06 is up 74 cents compared to last week. The average price for organic
yogurt in 32-ounce containers is $3.25, an organic premium of $0.19.

NORTHEAST - APRIL 28: In the Northeast, cheese operations are receiving plenty of
milk loads for active production schedules. Cheddar production is unchanged from stable
production rates. In addition, Mozzarella and Provolone cheese productions are strong.
Regional milk supplies are keeping plants close/ at capacity levels. Manufacturers’ inventories remain steady/balanced for the near term. Retail sales are healthy. Numerous grocery
stores are ordering a variety of cheese products for their customers’ solid demands. There
are reports US summer food programs are expanding. Foodservice sales continue to display
stronger numbers. Restaurants/fast food outlets are ordering additional cheese supplies
from suppliers. The cheese market is stable.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2475 - $2.5350 Process 5-lb sliced: $1.8900 - $2.3700
Muenster:		
$2.2350 - $2.5850 Swiss Cuts 10-14 lbs: $3.2525 - $3.5750

MIDWEST AREA - APRIL 28:

Midwestern cheese producers are running active schedules. Although there was an uptick on the spot milk price range last week, which is trending
similarly early this week, most cheese plant manager contacts suggest there is enough milk
to go around. Cheese makers relay demand remains strong; however, buyers are becoming
more hesitant regarding how much cheese they will take on. They relayed customers are
buying on a necessity basis currently, as to not get caught holding extra loads if markets
shift. According to producers, though, their inventories are generally moving out the door.
Cheese market tones are remaining stolid.

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.4325 - $3.5000 Mozzarella 5-6#:
$1.9625 - $2.9075
Brick 5# Loaf:		
$2.1625 - $2.5875 Muenster 5# Loaf:
$2.1625 - $2.5875
Cheddar 40# Block:
$1.8850 - $2.2850 Process 5# Loaf:
$1.8750 - $2.2350
Monterey Jack 10#
$2.1375 - $2.3425 Grade A Swiss 6-9#: $2.7675 - $2.8850
							
WEST - APRIL 28: In the West, retail demand for cheese has held steady this week.
Foodservice demand is still shifting higher, though some contacts report sales are beginning to level off as buyers have recently purchased enough to satisfy current and near-term
needs. Asian export demands have shifted higher in recent weeks. Plenty of milk is available
in the region, as producers continue to run full schedules. Barrel inventories are tight, while
blocks are available for purchase. Regarding market tones, contacts still point out that barrel
prices are outpacing block prices, but sentiment is still somewhat firm currently.
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.1225 - $2.3225 Process 5# Loaf:
Cheddar 40# Block:
$1.8750 - $2.3650 Swiss 6-9# Cuts:

$2.1100 - $2.3850
$1.8925 - $2.1475
$3.0600 - $3.4900

FOREIGN -TYPE CHEESE - APRIL 28:

Germany and France, two of the principal
Western European cheese producing countries, continue to struggle with lower-than-hoped
-for early 2021 milk production. Unusually cool weather is most often cited as the reason.
This has translated into lower cheese production than factory capacity can handle. Manufacturers have finessed handling orders by pacing the timing of deliveries in some cases.
Cheese production will be a primary destination for milk production increases. Italy has
benefitted from decent 2020 increases in cheese production. Many Italian varieties are in
demand. Increased production is easily sold. Pricing remains profitable.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.2550 - 3.7425
$2.7625 - 3.4800
$3.6425 - 5.7325
$3.4450 - 5.6000
0
0
0
$3.2875 - 3.6125
0

WHOLESALE BUTTER MARKETS - APRIL 28
WEST: Cream abounds in the West. There
are a few reports that availability may be tightening ever so slightly, and ice cream makers are pulling increasingly large volumes of
cream. With that said, butter makers are easily getting quantities of cream necessary to
support seasonally active production schedules. Butter inventories are fairly stable. In
the foodservice sector, butter orders remain
on an upward trajectory overall as dine-in
restrictions have been relaxing. However,
some industry contacts expect bulk butter
demand to waver a little as some counties
are now heightening public activity restrictions in response to rising COVID-19 cases
and hospitalizations. Retail demand is steady.

CENTRAL:

Foodservice demand has
ebbed somewhat from a few weeks ago,
when upticks due to easing of COVID-19
restrictions were boosting demand week to
week. Retail demand reports are lackluster.
Butter inventories are generally balanced

in the region. Butter plant managers report
cream being a little tighter than last week.
They say that bids at/around multiples of
1.25 are not netting many loads. Butter market tones are uncertain, but market prices
have improved day to day this week.

NORTHEAST: Butter production rates are
stable to a bit lower in the East region. Operations are working six days a week, although
there are reports output is down for a few
plants. Cream pricing has slightly narrowed.
Class II/cream-based productions are receiving a healthy supply of cream. In general,
market participants relay cream markets
are similar to last week’s stable tone. Retail
sales are lower for some manufacturers, as
retailers have cut back on orders at this time.
In the East, butter inventories are slightly
increasing. Bulk butter prices range 3 – 8
cents over the CME, with various times and
averages used. Butter markets are stable
overall, holding a steady undertone.

RETAIL PRICES - CONVENTIONAL DAIRY - APRIL 30
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.37

3.05

3.45

3.49

3.13

4.39

3.23

Cheese 8 oz block

2.67

2.41

2.80

2.57

2.57

3.24

NA

Cheese 1# block

4.33

3.99

3.99

NA

NA

4.84

NA

Cheese 2# block

6.25

5.99

NA

NA

5.99

6.25

5.99

Cheese 8 oz shred

2.54

2.50

2.55

2.53

2.59

2.59

1.50

Cheese 1# shred

3.50

NA

NA

NA

NA

3.50

NA

Cottage Cheese

2.10

2.16

2.08

2.14

1.98

2.49

1.00

1.82
Flavored Milk ½ gallon 2.50
Flavored Milk gallon
3.99

1.84

NA

1.59

1.91

NA

1.76

NA

2.50

NA

NA

NA

NA

NA

NA

3.99

NA

NA

NA

Ice Cream 48-64 oz

3.23

3.02

3.58

3.00

3.50

2.95

3.56

Milk ½ gallon

2.19

2.89

NA

NA

1.84

NA

NA

Milk gallon

2.56

NA

NA

NA

3.55

NA

1.99

Sour Cream 16 oz

1.84

1.89

1.83

1.70

1.82

1.99

1.75

Yogurt (Greek) 4-6 oz

.97

.99

.97

.90

.98

.96

.99

Yogurt (Greek) 32 oz

4.45

4.44

4.54

4.69

3.82

4.49

3.49

Yogurt 4-6 oz

.52

.56

.55

.48

.49

.52

NA

Yogurt 32 oz

3.06

3.05

NA

1.99

3.98

NA

NA

Cream Cheese

US: National
Northeast (NE): CT, DE, MA, MD, ME, NH, NJ, NY, PA, RI, VT;
Southeast (SE): AL, FL, GA, MD, NC, SC, TN, VA, WV; Midwest (MID): IA, IL, IN,
KY, MI, MN, ND, NE, OH, SD, WI; South Central (SC): AK, CO, KS, LA, MO, NM,
OK, TX; Southwest (SW): AZ, CA, NV, UT; Northwest (NW): ID, MT, OR, WA, WY

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
NA
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
Milk UHT 8 oz:
Cheese 1 lb block:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.00
Milk gallon:
Cottage Cheese 16 oz:
$4.29
Sour Cream 16 oz:
Yogurt 4-6 oz:
NA
Ice Cream 48-64 oz:

$3.25
NA
NA
$4.10
NA
NA
NA

NDM PRODUCTS - APRIL 29
NDM - CENTRAL: Low/medium heat
(NDM prices jumped this week. Early in
the week, trading was on steady ground
when compared to week 16. However,
on Wednesday more trades began being
reported at $1.30 and above. Contacts
report the reliance upon domestic production for global demand is creating an
extremely tight market. Domestic demand
is mixed. Some end users report being
long, and they are content to wait out
this prolonged bullish movement, but not
everyone is in that situation. High heat
NDM prices moved up on both ends of the
range. Contacts expect high heat prices to
push up to the mid/high $1.40s soon.
NDM - WEST: This week, prices for low/
medium heat NDM have climbed higher
across both the range and the mostly price
series. Higher prices have been a trend, in
the region, across the month of April. The
price range in today’s report is $0.0775
higher on the bottom and $0.1350 higher
on the top than in Report 13, published on
April 1st. Export demand has been very
good, with Mexico notably importing a high
volume of low/medium heat NDM. Domestic demand is steady.

NDM - EAST: Low/medium heat NDM
prices shifted higher in all facets this
week Eastern trading was moderately
active. Some end users reported offers
went up between a nickel and a dime from
last week to this. They say the month of
April has been perplexing, as prices have
moved up week to week, and in some
cases day by day. Production is mostly
active, but condensed skim hauling issues
and price elevations have created some
setbacks. High heat NDM prices are moving higher as well. High heat NDM availability is reportedly scarce.
LACTOSE: Lactose prices are steady to
higher, and industry contacts say inventories are in good balance with demand.
Early indications suggest Q3 contract
prices and demand are looking like those
of Q2. However, a few suppliers are nervous about what market conditions may
be in Q3 and beyond. The shipping issues
that have plagued the global economy for
the last few months are still a major hurdle
for exporters. Manufacturers suggest there
was better availability of containers last
month, but more recently, supplies of shipping equipment is once again limited.

WEEKLY COLD STORAGE HOLDINGS
SELECTED STORAGE CENTERS IN 1,000 POUNDS - INCLUDING GOVERNMENT
DATE

.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

04/26/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
04/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
68,407
62,556
5,851
9

CHEESE
77,158
79,714
-2,556
-3
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CME CASH PRICES - APRIL 26 - APRIL 30, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
April 26

$1.7950
(-1)

$1.8000
(+¾)

TUESDAY
April 27

$1.7975
(+¼)

WEDNESDAY
April 28

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.7700
(NC)

$1.2900
(NC)

$0.6450
(+2½)

$1.8000
(NC)

$1.7975
(+2¾)

$1.3100
(+2)

$0.6600
(+1½)

$1.8125
(+1½)

$1.8025
(+¼)

$1.8050
(+¾)

$1.3100
(NC)

$0.6750
(+1½)

THURSDAY
April 29

$1.8150
(+¼)

$1.8025
(NC)

$1.8050
(NC)

$1.3200
(+1)

$0.6750
(NC)

FRIDAY
April 30

$1.8350
(+2)

$1.8000
(-¼)

$1.7525
(-5¼)

$1.3250
(+½)

$0.6600
(-1½)

Week’s AVG $
Change

$1.8110
(+0.0205)

$1.8010
(+0.0085)

$1.7860
(-0.0080)

$1.3110
(+0.0690)

$0.6630
(-0.0050)

Last Week’s
AVG

$1.7905

$1.7925

$1.7940

$1.2420

$0.6680

2020 AVG
Same Week

$1.1425

$1.1965

$1.1735

$0.8030

$0.3905

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Eight cars of blocks were sold Monday, the last at $1.8000,
which set the price. On Tuesday, 8 cars of blocks were sold, the last at $1.8000,
which left the price unchanged. One car of blocks was sold Wednesday at $1.8025,
which raised the price. There was no block market activity on Thursday. Seven cars
of blocks were sold Friday, the last at $1.8000, which set the price. The barrel price
declined Monday on a sale at $1.7950, increased Tuesday on a sale at $1.7975, rose
Wednesday on an unfilled bid at $1.8125, increased Thursday on an unfilled bid at
$1.8150, and rose Friday on an unfilled bid at $1.8350.
Butter Comment: The price rose Monday on a sale at $1.7975, increased Wednesday on a sale at $1.8050, then fell Friday on a sale at $1.7525.
Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.2900, rose
Tuesday on a sale at $1.3100, increased Thursday on a sale at $1.3200, and rose
Friday on a sale at $1.3250.
Dry Whey Comment: The price rose Monday on an unfilled bid at 64.50 cents,
increased Tuesday on an unfilled bid at 66.0 cents, rose Wednesday on an unfilled
bid at 67.50 cents, then fell Friday on a sale at 66.0 cents.

WHEY MARKETS - APRIL 26 - APRIL 30, 2021

Restaurant
Performance
Index Jumps 5%;
Operators Bullish
About Sales Growth
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood at
105.1 in March, up 5 percent from
February, the association reported
today.
The elevated RPI overstates
the current health of the restaurant industry, as the current situation indicators were up against the
dampened comparisons of March
2020, the association pointed out.
However, the trendline continues
to move in a positive direction.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. Index values above 100 indicate that key
industry indicators are in a period
of expansion, while index values
below 100 represent a period of
contraction.
The RPI consists of two components, the Current Situation
Index and the Expectations Index.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 104.4
in March, up 9.4 percent from

February. Some 77 percent of restaurant operators reported a samestore sales increase between March
2020 and March 2021, while only
12 percent reported a sales decline.
Customer traffic readings also
flipped back into positive territory
in March; 76 percent of operators
said their customer traffic increased
between March 2020 and March
2021, while 16 percent reported a
traffic decline.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood
at 105.7 in March, up 0.9 percent
from February.
Restaurant operators are increasingly bullish about sales growth in
the months ahead, although that
outlook continues to be qualified
by the fact that the year-ago comparisons are pandemic levels that
were dampened for most restaurants, the association noted.
Some 78 percent of restaurant
operators expect their sales volume
in six months to be higher than it
was during the same period in the
previous year, up from 70 percent
who reported similarly in February.
For the fifth straight month, a
majority of operators had a positive
outlook for the economy. Some
69 percent of operators said they
expect economic conditions will
improve in six months.
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Animal Feed Whey—Central: Milk Replacer:

.5200 (NC) – .5925 (NC)

Buttermilk Powder:
Central & East:
1.1300 (+3) – 1.1675 (NC)
Mostly:
1.1300 (+2) – 1.1500 (+½)
Casein: Rennet:

West: 1.1100 (+1) – 1.1900 (NC)

3.7100 (NC) – 3.7800 (NC)

Acid: 4.1800 (NC) – 4.3200 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.5700 (NC) – .7000 (NC)

Mostly: .6150 (+¼) – .6450 (+¼)

Dry Whey–West (Edible):
Nonhygroscopic:
.6075 (+¼) – .7100 (NC)

Mostly: .6425 (+½) – .6675 (+¾)

Dry Whey—NorthEast: .6100 (+1) – .6675 (+½)
Lactose—Central and West:
Edible:
.4000 (NC) – .5600 (+1)

Mostly: .4200 (NC) – .4800 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.1900 (+4) – 1.3500 (+10)
High Heat:
1.3400 (+6) – 1.4000 (+2)
Nonfat Dry Milk —Western:
Low/Medium Heat: 1.1875(+3¼) – 1.3475 (+7)
High Heat:
1.3700 (+10) – 1.4850 (+7)

Mostly: 1.2600 (+7) – 1.3000 (+8)

Mostly: 1.2300 (+5) – 1.2700 (+3)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.0400 (NC) – 1.2700 (NC) Mostly: 1.0500 (NC) – 1.1600 (+1½)
Whole Milk—National: 1.7400 (+3) – 1.7800 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379
1.5721
1.5141

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470
1.4442

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910
1.4399
1.4811

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925
1.0690
1.7119

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278
1.5980

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258
2.3376

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343
2.4080

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081
1.4937

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463
1.6401

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224
2.2213

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554
1.8437

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410
1.4609

For more information, visit www.flairpackaging.com

