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US Dairy Exports Rose 16% In 
June; Dairy Imports Jumped 39%
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June Cheese Exports Declined 13%; Cheese 
Imports Jumped 63%; Butter Exports Rose 67%

New Legislation Would Require   
Front-Of-Package Symbols On Foods

the first six months of this year, 
with comparisons to the first six 
months of last year, were: Mexico, 
112 million pounds, down 3 per-
cent; South Korea, 81.2 million 
pounds, down 5 percent; Japan, 
45.6 million pounds, up 2 percent; 
Australia, 27.3 million pounds, 
down 11 percent; Chile, 15.5 mil-
lion pounds, up 24 percent; Can-
ada, 13.2 million pounds, up 40 
percent; Saudi Arabia, 10.4 mil-
lion pounds, up 58 percent; and 
Guatemala, 10.3 million pounds, 
up 37 percent.

US exports of nonfat dry milk 
during June totaled 179.6 million 
pounds, up 7 percent from June 
2020. That was the fourth straight 
month in which nonfat dry milk 
exports exceeded 170 million 
pounds.

During the first six months of 
2021, nonfat dry milk exports 
totaled 1.036 billion pounds, up 15 
percent from the first six months 
of 2020.

Dry whey exports during June 
totaled 39.1 million pounds, down 
2 percent from June 2020. During 
the January-June period, dry whey

• See June Dairy Trade, p. 12

Washington—US dairy exports 
during June were valued at $663.7 
million, up 16 percent from June 
2020, according to figures released 
Thursday by USDA’s Foreign Agri-
cultural Service (FAS).

June marked the fourth straight 
month in which the value of US 
dairy exports topped $650 million.

During the first half of this year, 
dairy exports were valued at $3.76 
billion, up 14 percent from the first 
half of last year.

US dairy imports during June 
were valued at $355 million, up 
39 percent from June 2020 and 
the highest monthly dairy import 
value ever. The previous record 
for a single month, $308.6 mil-
lion, was set in March of this year. 
Those are the only two months in 
which the value of dairy imports 
has topped $300 million.

During the first half of 2021, 
dairy imports were valued at $1.7 
billion, up 16 percent from the first 
half of 2020.

Leading markets for US dairy 
exports, on a value basis, dur-

ing the first six months of 2021, 
with comparisons to the first six 
months of 2020, were: Mexico, 
$843.9 million, up 19 percent; 
Canada, $408.4 million, up 12 
percent; China, $352.6 million, up 
45 percent; South Korea, $211.5 
million, up 9 percent; Philippines, 
$195.5 million, down 4 percent; 
Japan, $174.1 million, up 1 per-
cent; Indonesia, $165.4 million, 
down 15 percent; Vietnam, $157.7 
million, up 45 percent; Australia, 
$88.5 million, down 7 percent; and 
Malaysia, $85.6 million, down 5 
percent.

Cheese exports during June 
totaled 73.6 million pounds, down 
13 percent from June 2020. The 
value of those exports, $152.2 mil-
lion, was up 1 percent.

Cheese exports during the first 
half of 2021 totaled 433.5 million 
pounds, up 2 percent from the first 
half of 2020. The value of those 
exports, $879.1 million, was up 5 
percent.

Leading markets for US cheese 
exports, on a volume basis, during 

Cheese Production 
Rose 0.2% In June; 
Output Fell In Four Of 
Top Five States
Washington—US cheese pro-
duction during June totaled 1.12 
billion pounds, up 0.2 percent 
from June 2020, USDA’s NASS 
reported Wednesday.

Cheese production during the 
first six months of 2021 totaled 
6.77 billion pounds, up 3.3 per-
cent, or 219 million pounds, from 
the first six months of 2020.

Regional cheese production, 
with comparisons to June 2020, 
was: Central, 547.7 million pounds, 
up 5.8 percent; West, 448 million 
pounds, down 3.9; and Atlantic, 
128.5 million pounds, down 6.8.

June cheese production in the 
states broken out by NASS, with 
comparisons to June 2020, was: 
Wisconsin, 293.5 million pounds, 
up 1.9 percent; California, 193.6 
million pounds, down 6.5 percent; 
Idaho, 86.2 million pounds, down 
1.2 percent; New Mexico, 79.7 
million pounds, down 1.4 percent; 
New York, 69.9 million pounds, 
down 5.3 percent; Minnesota, 
61.3 million pounds, up 0.2 per-
cent; South Dakota, 40.2 million 
pounds, up 12.4 percent; Pennsyl-
vania, 30.4 million pounds, down 
13.8 percent; Iowa, 27.4 million 
pounds, down 8.5 percent; Ohio, 
20.1 million pounds, up 2.2 per-
cent; Oregon, 18.5 million pounds, 
up 1.1 percent; Vermont, 11.9 mil-
lion pounds, down 0.3 percent; Illi-

• See Cheese Output Up, p. 6
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Proposal Would Also 
Amend Standards To 
Allow Salt Substitutes 
In All Foods
Washington—Legislation intro-
duced by Democrats in both the 
Senate and House this week 
would, among other things, 
establish a front-of-package 
nutrition labeling system for all 
food products required to bear 
nutrition labeling.

The Food Labeling Modern-
ization Act of 2021 (FMLA) was 
introduced in the House by US 
Reps. Frank Pallone, Jr. (D-NJ), 
who chairs the House Energy 
and Commerce Committee; and 
Rosa DeLauro (D-CT), who 
chairs the House Appropriations 
Committee; and in the Senate 

by US Sens. Richard Blumenthal 
(D-CT), Sheldon Whitehouse 
(D-RI) and Ed Markey (D-MA).

The legislation would create  
a  standardized  symbol  system  
that displays  calorie  information  
related  to  the serving  size of the 
product and  information  related  
to  the  content  of  saturated and  
trans fats, sodium, added  sugars,  
and any other nutrients that  
the  US Food and Drug Admin-
istration (FDA) determines are  
strongly associated with public 
health concerns.

The front-of-package label-
ing system would be required to  
employ  an  approach that clearly 
distinguishes between products 
of greater or lesser nutritional  
value. This system would have to 
include: a warning symbol or    

• See Labeling Proposal, p. 20

USDA Seeking To 
Buy Cheese, Fluid 
Milk For Oct.-Dec. 
Delivery; Buys 
Cheese, Yogurt
Washington—The US Depart-
ment of Agriculture (USDA) this 
week invited offers to sell various 
cheese and fluid milk products 
for delivery during the last three 
months of 2021.

On Thursday, USDA issued a 
solicitation for the procurement of 
Cheddar and Swiss cheese for use 
in federal food and nutrition assis-
tance programs. The solicitation 
was issued under the authority of 
Section 32. 

Under this solicitation, USDA 
is specifically seeking to buy a total 
of 2,092,830 pounds of cheese for 
delivery from Oct. 1 to Dec. 31, 
2021, including 680,400 pounds

• See USDA Seeking, p. 10

https://www.urschel.com/machines/Affinity174-IntegraD-Dicer/
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we can expect to hear con-
cerns throughout the remainder 
of 2021 about rising retail prices 
for a wide variety of animal-
based products, but not for dairy.

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

Dairy Consumers Should Appreciate Current Bargain Prices

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

Looking over the latest “Food Price 
Outlook” report from USDA’s Eco-
nomic Research Service, it appears 
that dairy products are not only 
currently a great bargain for con-
sumers (as we noted in this space 
back in our Jan. 22nd issue), but 
they’re likely to remain a great bar-
gain for consumers for the foresee-
able future.

At ERS, work on the Consumer 
Price Index (CPI) for food con-
sists of several activities, the report 
explained. ERS analyzes the cur-
rent index level for food, exam-
ines changes in the CPI for food, 
and also constructs forecasts of the 
CPI for food for the next 12 to 18 
months. 

Forecasting the CPI for food 
has become increasingly impor-
tant due to the changing structure 
of food and agricultural economies 
and the important signals the fore-
casts provide to farmers, proces-
sors, wholesalers, consumers, and 
policymakers, ERS explained.

Looking over the latest ERS 
report, or more specifically the 
tables accompanying the ERS 
report, there are at least three ways 
to illustrate why dairy products are 
such a great and ongoing bargain.

First, dairy stands out when 
looking over the 20-year average 
historical percent CPI change. 
That is, the dairy CPI has aver-
aged a 1.8-percent increase every 
year for the past 20 years, which is 
the lowest average increase of all 
the animal-based products broken 
out by ERS for this report.

Indeed, the 20-year average 
increase for the overall CPI for 
food at home is 2.0 percent, and 
dairy is the only animal-based 
product below that average. The 
20-year average percent change for 
meats, poultry and fish is 2.9 per-
cent, with beef and veal coming 
in at 4.4 percent, poultry at 2.1 
percent and fish and seafood at 2.5 
percent. And eggs posted an aver-
age annual increase of 3.1 percent 
over the past 20 years.

For 2021, ERS is forecasting 
that the dairy CPI will increase 

between 0.5 and 1.5 percent. This 
is notable for at least three reasons.

First, the projected increase in 
the dairy CPI is below the histori-
cal average of 1.8 percent. That’s 
actually in line with recent trends; 
after the dairy CPI increased 
3.6 percent in 2014, it actually 
declined three times, increased by 
just 0.1 percent once and rose by 1 
percent once. 

Only in 2020, when it increased 
4.4 percent, has the dairy CPI 
increased by more than its histori-
cal 1.8-percent average since 2014. 
And that 2020 increase was the 
largest since 2011.

Second, the latest “Food Price 
Outlook” forecasts included 
increases for several food catego-
ries, compared to the June report. 
Among other things, the CPI pro-
jection for meats, poultry and fish 
was increased, as was the forecast 
for eggs. But the dairy forecast 
wasn’t changed.

And third, the dairy CPI fore-
cast range for 2021 is below numer-
ous other categories, including the 
forecast for food at home (2.0 to 
3.0 percent increase), the forecast 
for beef and veal (3.0 to 4.0 percent 
increase), the forecast for pork (4.0 
to 5.0 percent increase), the fore-
cast for poultry (2.5 percent to 3.5 
percent increase) and the forecast 
for both fish and seafood and for 
eggs (2.0 percent to 3.0 percent 
increase).

In other words, we can expect 
to hear concerns throughout the 
remainder of 2021 about rising 
retail prices for a wide variety of 
animal-based products, but not for 
dairy. That’s especially notewor-
thy considering that average retail 
prices for products such as Cheddar 
cheese and whole milk are gener-
ally below what they were back 
during the 2011-2014 period.

Finally, the latest ERS “Food 
Price Outlook” includes forecast 
ranges for food categories for 2022, 
and once again dairy appears to be 
standing alone as a great bargain.

Specifically, ERS is forecasting 
that the change in the dairy CPI 

next year will range from negative 
0.5 percent to positive 0.5 percent. 
The midpoint of that forecast, of 
course, is no change in the dairy 
CPI, which would be roughly in 
line with several recent years.

Meanwhile, the forecast range 
for the CPI for food at home is 
an increase of 1.5 to 2.5 percent, 
down from the 2021 forecast range 
of 2.0 to 3.0 percent. Within the 
animal products sector, only eggs 
match dairy’s forecast of a nega-
tive 0.5 percent to a positive 0.5 
percent change next year.

While many other categories 
are projected to post lower CPI 
increases in 2022 than they’re pro-
jected to post in 2021, they are still 
projected to post increases such as 
2.0 to 3.0 percent for beef and veal 
as well as pork, 1.5 to 2.5 percent 
for fish and seafood and 1.0 to 2.0 
percent for poultry. 

In short, inflation in 2022 will 
remain a concern in many food 
product categories, including cat-
egories that compete with dairy for 
protein-conscious consumers, but 
it won’t be a concern for dairy.

There are at least two points 
to keep in mind with this fore-
cast. First, CPI forecasts are based 
in part on forecasts for producer 
prices. And USDA’s latest milk 
price forecasts are for Class III 
prices in both 2021 and 2022 to 
average below what they averaged 
in 2020, and for the all milk price 
in 2021 and 2022 to average just 
slightly more than what it aver-
aged in 2020. In other words, while 
this year and next year look good 
for dairy consumers, they don’t 
look all that great for dairy farmers.

Second, these forecasts don’t 
necessarily account for major 
“shocks” to agriculture in general 
or dairy specifically. These shocks, 
as recent experience has demon-
strated, can range from pandemics 
and droughts to supply-chain con-
straints and trade wars.

But as things stand right now, 
dairy products appear poised to 
remain a nice bargain for consum-
ers for the foreseeable future.
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Global Dairy Trade Price Index Falls 
1.0%; Majority Of Product Prices Rise
Auckland, New Zealand—The 
price index on this week’s Global 
Dairy Trade (GDT) dairy com-
modity auction declined 1.0 per-
cent from the previous auction, 
held two weeks ago.

That was the eighth consecutive 
decline in the GDT price index. 
The last time the price index 
increased was in April. Since then, 
GDT price index declines have 
ranged from 0.1 percent in April’s 
second auction to 3.6 percent in 
July’s first auction.

In this week’s GDT auction, 
which featured 170 participating 
bidders and 119 winning bidders, 
prices were higher for Cheddar 
cheese, skim milk powder, butter 
and anhydrous milkfat and lower 
for whole milk powder, lactose 
and buttermilk powder. Sweet 
whey powder wasn’t offered on this 
week’s auction.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were:

Cheddar: The average winning 
price was $4,065 per metric ton 
($1.84 per pound), up 0.7 percent. 
Average winning prices were: Con-
tract 1 (September), $4,180 per 
ton; Contract 2 (October), $4,020 
per ton, down 1 percent; Contract 
3 (November), $4,057 per ton, up 
1.4 percent; Contract 4 (Decem-
ber), $4,092 per ton, up 1.5 per-
cent; Contract 5 (January 2022), 
$4,073 per ton, up 2.1 percent; 
and Contract 6 (February 2022), 
$4,055 per ton, down 1.2 percent.

Skim milk powder: The aver-
age winning price was $3,020 per 
ton ($1.37 per pound), up 1.5 
percent. Average winning prices 
were: Contract 1, $2,989 per ton; 
Contract 2, $2,971 per ton, up 1.3 
percent; Contract 3, $3,054 per 
ton, up 3.4 percent; Contract 4, 
$3,006 per ton, down 2.8 percent; 
and Contract 5, $3,123 per ton, up 
4.9 percent.

Whole milk powder: The aver-
age winning price was $3,598 per 
ton ($1.63 per pound), down 3.8 
percent. Average winning prices 
were: Contract 1, $3,819 per ton, 
down 6.6 percent; Contract 2, 
$3,603 per ton, down 3.8 percent; 
Contract 3, $3,627 per ton, down 
2.4 percent; Contract 4, $3,531 per 
ton, down 6.3 percent; and Con-
tract 5, $3,551 per ton, down 1.3 
percent.

Butter: The average winning 
price was $4,589 per ton ($2.08 
per pound), up 3.8 percent. Aver-
age winning prices were: Contract 
1, $4,610 per ton, up 4.1 percent; 
Contract 2, $4,577 per ton, up 4.2 
percent; Contract 3, $4,595 per 
ton, up 4.6 percent; Contract 4, 
$4,593 per ton, up 3.9 percent; 
Contract 5, $4,590 per ton, up 2.1 
percent; and Contract 6, $4,590 
per ton, up 3 percent.

percent. Average winning prices 
were: Contract 1, $3,285 per ton, 
down 11.2 percent; Contract 2, 
$3,137 per ton, unchanged; Con-
tract 3, $3,475 per ton; Contract 4, 
$3,385 per ton, down 10.8 percent; 
and Contract 5, $3,110 per ton, 
down 13.5 percent.

ASB Bank noted that, while 
most product categories found 
support on this week’s GDT auc-
tion, whole milk powder, which is 
the key driver of New Zealand’s 
farmgate milk price, fell for a fifth 
consecutive auction.

The move lower in WMP is 
“particularly notable” given the 
ongoing reduction in volumes 
offered for sale on the auction, 
ASB Bank noted. Over the past 
two auctions, Fonterra has low-
ered WMP offer volumes by about 
40,000 tons, reportedly in response

to strong demand off-auction.
There are “consistently clear 

signs” dairy auction prices are cor-
recting faster than many antici-
pated, ASB Bank added. This 
is the fifth consecutive auction 
where WMP prices have moved 
lower. Further, it’s the distant con-
tracts that are experiencing the 
largest declines, showing prices 
continuing to lose momentum as 
New Zealand’s season wears on.

ASB is retaining its farmgate 
milk price forecast of $7.90 per 
kilogram of milk solids for the 
2021/22 season, but acknowledged 
that uncertainty remains high. 
There should be some downside 
risk to that figure going purely off 
the GDT auction results, but it’s 
not known exactly what kind of 
prices Fonterra is seeing outside of 
the auction platform.

Anhydrous milkfat: The aver-
age winning price was $5,668 per 
ton ($2.57 per pound), up  1.3 per-
cent. Average winning prices were: 
Contract 1, $5,892 per ton, down 
3 percent; Contract 2, $5,677 per 
ton, up 0.4 percent; Contract 3, 
$5,613 per ton, up 0.4 percent; 
Contract 4, $5,669 per ton, up 3.6 
percent; Contract 5, $5,658 per 
ton, up 4.1 percent; and Contract 
6, $5,658 per ton, up 1.7 percent.

Lactose: The average winning 
price was $1,094 per ton (49.6 
cents per pound), down 3.1 per-
cent. That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $3,246 per 
ton ($1.47 per pound), down 8 
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from our 
archives

50 YEARS AGO
Aug. 6 1971: Washington—The 
FDA has only enough inspectors 
to visit food establishments and 
plants an average of once every 
six years, FDA commissioner 
Charles Edwards announced this 
week. Guarding $110 billion 
worth of what America eats, the 
FDA has only 210 field inspec-
tors who must check 60,000 food 
facilities.

New York—Five diet trials 
aimed at lowering blood choles-
terol levels were reported here 
to offer reassurance that the 
potential health benefits of these 
diets won’t be outweighed by any 
unidentified hazards, scientists 
reported. The hypothesis is that 
cholesterol-lowering diets do not 
influence cancer risk.

25 YEARS AGO
Aug. 9, 1996: Hyde Park, 
NY—Westfield Farm Goat Dairy 
of Hubbardstown, MA, captured 
Best of Show honors here this 
week in the ACS Cheese Judging 
& Competition for its Blue Bon-
net entry. This marks the second 
time in four years that Westfield 
Farm has earned the top spot, 
taking home Best of Show for its 
Hubbardston Blue in 1993.

Washington—The US Court of 
Appeals this week reversed the 
Vermont District Court’s original 
denial for an injunction, granting 
IDFA’s request for an injunction 
against Vermont’s mandatory 
BST/BGH labeling. This estab-
lishes significant legal precedent 
regarding mandatory BST/BGH 
labeling in all states, IDFA said. 
The injunction forestalls the 
state’s ability to enforce the law, 
making it ineffective.

10 YEARS AGO
Aug. 5, 2011: West Allis, WI—
Marieke Penterman of Holland’s 
Family Cheese, Thorp, WI, was 
named Wisconsin’s Grand Mas-
ter Cheese Maker here this week 
for her Gouda Belegen, which 
topped the open class for semi-
soft cheese with a near-perfect 
score of 99.90.

Montreal, Quebec—Rogue 
River Blue by Rogue Cream-
ery of Central Point, OR, won 
its second Best of Show here at 
the 27th ACS Judging & Com-
petition. Rogue River Blue also 
earned Best of Show two years 
ago at the 2009 Conference & 
Competition in Austin, TX.

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

Specialty Growth Brings 
a Parmesan Partnership

I V A R S O N I N C . C O M

W I S C O N S I N  P R O U D .  Q U E S T I O N S  O R  I N Q U I R I E S . . .  G I V E  U S  A  C A L L !  4 1 4 - 3 5 1 - 0 7 0 0

The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

Amidst positive news about large-
scale cheese production plants 
planned for the next few years, 
key moves continue in the value-
added space as well. This column 
has asserted before that the dairy 
industry is healthiest when small 
to mid-sized cheese makers are 
growing – capturing the attention 
of media, chefs and retailers, pro-
viding a pipeline of new cheese 
styles and burnishing the image of 
US cheese abroad.

Around the nation, value-added 
investment continues apace:
 Ellsworth Cooperative 

Creamery is just months from its 
first batches of Muenster and fla-
vored natural cheeses at its green-
field plant in Menomonie, WI. 
 Sartori Cheese is expanding 

its packaging facility 25 percent in 
Plymouth, WI. 
 Cacique is building a new, 

$88 million Hispanic cheese oper-
ation in Amarillo, TX.
 Kansas Dairy Ingredients is 

investing $45 million to make a 
variety of value-added cheese styles 
at its plant in Hugoton, KS.
 Agri-Mark is investing in its 

Chateaugay, NY, plant to assure a 
future for its renowned Cheddar, 
Pepper Jack and Muenster cheeses. 

Less publicized is growth and 
change for Eau Galle Cheese, 
the quiet, skilled manufacturer of 
authentic 20-pound wheels of Par-
mesan in Durand, WI. Eau Galle’s 
growth is a tale of perseverance in 
the pandemic, and a new partner-

ship that promises a strong future 
for this third-generation factory.

Every maker has a story from 
the spring of 2020, and none more 
harrowing than cheese companies 
wedded to the foodservice market. 
“All orders simply stopped,” Steve 
Bechel, president of Eau Galle 
Cheese, told WCMA. Orders for 
his Parmesan soared a month later 
– April 2020 – when the whole-
sale cheese price fell to $1.00 per 
pound, and then orders plummeted 
again with record-setting price 
increases last summer. 

the dairy industry is 
healthiest when small to 

mid-sized cheese makers 
are growing – capturing 
the attention of media, 

chefs and retailers, 
providing a pipeline of 
new cheese styles and 
burnishing the image of 

US cheese abroad.

“We had one thought: How 
can we sustain this family business 
for another generation?” Bechel 
added.

The story of Eau Galle Cheese 
sounds like a Green County, WI, 
tale displaced to the bluffs of 
western Wisconsin. Leo Buhlman 
earned master cheese maker sta-

tus in Switzerland before emigrat-
ing to Green County, WI, in 1927. 
Seeking his own plant, he travelled 
north to Rice Lake before service 
in World War II interrupted his 
plans. 

In 1944, the Navy steam fitter 
returned to Wisconsin and learned 
of a closed factory in Eau Galle. 
Leo rebuilt the plant himself, pro-
ducing big Swiss wheels in copper 
kettles.  

In the early 1960’s, he and his 
son John shifted production to 
wheel Parmesan, later construct-
ing a new plant in nearby Durand. 
Steve Bechel, now a Wisconsin 
Master Cheesemaker, married the 
cheese maker’s daughter and Par-
mesan wheels continue to roll off 
a state-of-the-art production line 
today.

Bechel, the incoming president 
of the Wisconsin Cheese Makers 
Association, described the deci-
sion in 2020 to discuss partnership 
with Cheese Merchants, a hard 
cheese conversion company based 
in Bartlett, IL. Cheese Merchants 
was founded in 1998 by Pasquale 
Greco, and his third son Bob took 
the reins of the company in 2006. 
Bob Greco told WCMA he holds 
to the principles his father began: 
converting hard Italian style hard 
cheeses with the single goal of 
superior quality cheeses at a fair 
price. 

“Steve reached out to me to 
discuss a new partnership; I didn’t 
hesitate for a second. Eau Galle 
has been a long-time supplier 
for Cheese Merchants, and what 
intrigued me was the ability to 
partner with a world-class cheese 
maker that had a facility with lots 
of room for expansion and the pos-
sibility of creating other specialty 
cheeses,” Greco said.  

In April 2021, Greco and Bechel 
completed the formation of a new

• See Umhoefer, p. 13
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ABI Calls FDA’s Attention To No-Stick 
‘Butter’ Spray That Contains No Butter
Arlington, VA—The American 
Butter Institute (ABI) recently 
called the US Food and Drug 
Administration’s (FDA) attention 
to a Crisco® “No-Stick Spray” 
product which implies that the 
product is made wholly or in part 
from butter, but contains no butter.

“Because the product’s principal 
display panel prominently bears 
the term ‘Butter’ and employs 
an image of butter, there can be 
no mistake about the marketer’s 
intent to convince the purchaser 
that the product is made from or 
contains butter,” ABI noted.

“The product somewhat confus-
ingly offers two possible alterna-
tives as its ‘statement of identity’, 
but neither, no matter the inter-
pretation provides proper labeling 
to prospective purchasers,” the 
letter continued. “One possible 
interpretation of the name of the 
food is that the name of the food is 
meant to be “Butter”, but in a spray 
form. Alternatively, the name of 
the food could also be “No-Stick 
Spray,” but one that tastes and per-
forms like butter.

“It is unclear which noun (but-
ter or spray) represents the actual 
name of the food,” the letter added.

“Regardless of the marketer’s 
intended nomenclature for the 
product, it contains no butter even 
as the labeling and accompanying 
vignette signify that it does. Con-
sequently, the product’s labeling 
not only is in direct conflict with 
FDA regulations and policies gov-
erning the labeling of foods, but it 
blatantly disregards the Congres-
sionally-established standard of 
identity for butter.

“In reality, this product is noth-
ing more than a no-stick spray 
made from commonplace edible 
plant-based oils and other ingre-
dients that is attempting to lever-
age the premium perception of real 
dairy butter maintained by most 
consumers,” the letter added.

ABI’s letter listed the follow-
ing reasons why FDA should “take 
prompt enforcement action against 
this misbranded product”:
 The federal standard of iden-

tity for “butter” is established by 
statute and defines “butter” to mean 
“the food product usually known as 
butter, and which is made exclu-
sively from milk or cream, or both, 
with or without common salt, and 
with or without additional color-
ing matter, and containing not 
less than 80 per centum by weight 
of milk fat, all tolerances having 
been allowed for.”The Federal 
Food, Drug, and Cosmetic Act and 
FDA’s implementing regulations 
have established a well-defined 
regulatory framework that requires 
food products to be identified using 
names that are truthful and not 
misleading and prohibiting the use 

spray does contain ‘natural and 
artificial flavor’ directly to the 
right of the word ‘Butter,’ the text 
is in violation of the FD&C Act 
as it is smaller than half the height 
of the word ‘butter’,” ABI’s letter 
noted. “Furthermore, the location 
of the ‘natural and artificial flavor’ 
statement is not tied to the char-
acterizing flavor, in this case, ‘but-
ter’, on the principal display panel 
leading a consumer to believe this 
product is ‘butter’ and not a natu-
ral and artificially flavored canola-
based no-stick spray.”
 Under FDA naming require-

ments, a food shall be deemed to be 
misbranded if it is an imitation of 
another food unless its label bears, 
in type of uniform size and promi-
nence, the word “imitation” and, 
immediately thereafter, the name 

of the food imitated. A food shall 
be deemed to be an imitation if 
it is a substitute for and resembles 
another food but is nutritionally 
inferior to that food.

Based on the labeling viola-
tions cited in the letter, the label-
ing of this product must either be 
corrected, or the product should 
be withdrawn from sale as a false 
and misleading product, ABI told 
FDA.

ABI urged FDA to “take prompt 
enforcement action against the 
misbranded no-stick spray” identi-
fied in its letter, and said it “will 
remain vigilant regarding this and 
other violations of labeling regula-
tions which attempt to take advan-
tage of the unique favorability of 
butter in the minds of American 
consumers.”

of names that would pass off one 
food under the name of another 
or otherwise mischaracterize the 
basic nature and characterizing 
properties of the food.
 Similar products to Crisco 

Butter No-Stick Spray use the term 
“butter flavored” to demonstrate to 
the consumer that this product is 
not butter but will provide a butter 
flavor when used. Given that this 
product has no butter, or ingredi-
ents in the standard of identity for 
butter, the most appropriate label-
ing option would be “artificial but-
ter flavored” no-stick spray.

While the principal display 
panel of the “mislabeled no-stick 
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Cheese Output Up
(Continued from p. 1)

nois, 5.7 million pounds, up 19.2 
percent; and New Jersey, 4.9 mil-
lion pounds, down 11.8 percent.

American-type cheese produc-
tion during June totaled 453.9 mil-
lion pounds, up 5.1 percent from 
June 2020. American-type cheese 
output during the first half of 2021 
totaled 2.78 billion pounds, up 6.1 
percent from the first half of 2020 
(which had an extra day due to 
leap year).

June production of American-
type cheese, with comparisons to 
June 2020, was: Wisconsin, 88.6 
million pounds, up 6.2 percent; 
Idaho, 50.8 million pounds, up 2.9 
percent; Minnesota, 50.5 million 
pounds, down 3; Oregon, 18.3 mil-
lion pounds up 1.1 percent; Iowa, 
13.2 million pounds, down 23.9 
percent; and New York, 12.2 mil-
lion pounds, up 0.7 percent.

Cheddar production during June 
totaled 327.9 million pounds, up 
8.2 percent from June 2020. Ched-
dar output during the January-June 
2021 period totaled 1.99 billion 
pounds, up 5.6 percent from the 
same period last year.

Production of other American-
type cheeses during June totaled 
126 million pounds, down 2.2 per-
cent from June 2020.

Italian And Other Cheeses
June production of Italian-type 
cheese totaled 473.1 million 
pounds, down 2.6 percent from 
June 2020. Italian cheese output 
during the first half of 2021 totaled 
2.86 billion pounds, up 1 percent 
from the first half of 2020.

June production of Italian 
cheese in the states broken out by 
NASS, with comparisons to June 
2020, was: Wisconsin, 144 million 
pounds, down 0.7 percent; Califor-
nia, 125.4 million pounds, down 

8 percent; Idaho, 30.3 million 
pounds, down 8.1 percent; New 
York, 27.1 million pounds, down 
6.5 percent; Pennsylvania, 21.7 
million pounds, up 3.8 percent; 
Minnesota, 10.5 million pounds, 
up 17 percent; and New Jersey, 2.3 
million pounds, down 11.2 per-
cent.

Mozzarella production during 
June totaled 370.2 million pounds, 
down 4.9 percent from June 2020. 
Mozz output during the January-
June period totaled 2.24 billion 
pounds, down 0.4 percent from a 
year earlier.

Production of other Italian 
cheese varieties during June, with 
comparisons to June 2020, was: 
Parmesan, 39.7 million pounds, 
up 32.9 percent; Provolone, 32.7 
million pounds, down 7.3 percent; 
Ricotta, 16.9 million pounds, down 
18.5 percent; Romano, 6 million 
pounds, up 35.3 percent; and other 
Italian types, 7.6 million pounds, 
up 24.8 percent.

June production of other cheese 
varieties, with comparisons to June 
2020, was:

Swiss cheese: 29.7 million 
pounds, up 13 percent.

Cream and Neufchatel: 84.6 
million pounds, down 10.4 per-
cent.

Brick and Muenster: 18 mil-
lion pounds, up 3.9 percent.

Hispanic cheese: 29.3 million 
pounds, down 5.5 percent.

Blue and Gorgonzola: 7.7 mil-
lion pounds, up 10 percent.

Feta: 11.1 million pounds, 
down 2.6 percent.

Gouda: 4.4 million pounds, up 
20.2 percent.

All other types of cheese: 12.4 
million pounds, down 4.8 percent.

Whey Products Output
June production of dry whey, 
human, totaled 79.4 million 
pounds, down 0.9 percent from 

June 2020. Manufacturers’ stocks 
of dry whey, human, at the end of 
June totaled 62.2 million pounds, 
down 26.5 percent from a year 
earlier and down 5 percent from a 
month earlier.

Lactose production, human and 
animal, during June totaled 94.7 
million pounds, down 7.9 percent 
from June 2020. Manufacturers’ 
stocks of lactose, human and ani-
mal, at the end of June totaled 
125.2 million pounds, up 29.8 per-
cent from a year earlier but down 
3.7 percent from a month earlier.

Production of whey protein 
concentrate, human, during June 
totaled 39.8 million pounds, down 
0.3 percent from June 2020. Manu-
facturers’ stocks of WPC, human, 
at the end of June totaled 62.5 
million pounds, down 3.7 percent 
from a year earlier but up 0.8 per-
cent from a month earlier.

Production of whey protein iso-
lates totaled 9.4 million pounds, 
down 7 percent from June 2020. 
Manufacturers’ stocks of WPI at 
the end of June totaled 12.7 mil-
lion pounds, down 22.7 percent 
from a year earlier but up 3.5 per-
cent from a month earlier.

Butter & Dry Milk Products
June butter production totaled 
160.7 million pounds, up 7.8 per-
cent from June 2020. Butter output 
during the first half of 2021 totaled 
1.12 billion pounds, down 2.1 per-
cent from the first half of 2020.

Regional butter production in 
June, with comparisons to June 
2020, was as follows: West, 87.1 
million pounds, up 7.8 percent; 
Central, 60.8 million pounds, up 
10.9 percent; and Atlantic, 12.8 
million pounds, down 5.2 percent.

Nonfat dry milk production 
during June totaled 184.6 million 
pounds, up 19.8 percent from June 
2020. During the first six months 
of this year, NDM output totaled 

1.17 billion pounds, up 11.4 per-
cent from the first six months of 
last year.

Manufacturers’ shipments of 
nonfat dry milk during June totaled 
189.3 million pounds, down 4 per-
cent from June 2020. Manufactur-
ers’ stocks of NDM at the end of 
June totaled 349.5 million pounds, 
up 24.3 percent from a year earlier 
and up 0.4 percent from a month 
earlier.

Production of other dry milk 
products during June, with com-
parisons to June 2020, was: skim 
milk powder, 32.6 million pounds, 
down 46.1 percent; dry whole 
milk, 14.3 million pounds, up 38.3 
percent; milk protein concentrate, 
18.1 million pounds, up 1.3 per-
cent; and dry buttermilk, 9.2 mil-
lion pounds, up 3.6 percent.

Yogurt & Other Dairy Products
June production of yogurt, plain 
and flavored, totaled 386.1 million 
pounds, down 3.2 percent from 
June 2020. Yogurt output during 
the first half of 2021 totaled 2.4 
billion pounds, up 3.9 percent from 
the first half of 2020.

Sour cream production during 
June totaled 123.4 million pounds, 
up 1.4 percent from June 2020. 
Sour cream output during the first 
six months of 2021 totaled 725.6 
million pounds, up 2.4 percent 
from the first six months of 2020.

Cream cottage cheese produc-
tion during June totaled 28.8 mil-
lion pounds, down 2.8 percent 
from June 2020. Lowfat cottage 
cheese output during June totaled 
24.5 million pounds, down 2 per-
cent from June 2020.

Production of regular ice cream 
during June totaled 66.5 million 
gallons, down 8.6 percent from 
June 2020. Lowfat ice cream out-
put during June totaled 43.9 mil-
lion gallons, down 7.1 percent 
from a year earlier.
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- UL 508A Certified Control Panel Assemblies
- PLC / HMI Design & Programming
- Redesign & Retrofitting of Existing Systems
- Historian, Data Acquisition & Reporting
- Onsite or in-house sensor configuration
- Remote troubleshooting & upgrades

Custom fabrication 
and engineering 

expertise. 

Exceptional 
customer service from 
design to installation.

Innovative solutions 
for every project, big 

or small.
 |  |

Delivering leading edge solutions and high quality cheese making equipment proven 
to produce higher yields and higher consistency with higher profits. 

Totaling over 105,000 sq ft of manufacturing space with 130+ full time employees.
Employee Owned and Operated with facilities in Minnesota, Idaho & California.       More at APT-INC.com

“The APT Automation team is lead by one of the most technologically savvy program artists I have  ever 
had the pleasure to work with. He has built a very technologically robust team with innovative thinkers 
that can also find, diagnose and fix ongoing process program issues many times without disrupting our 
operations.  

I have 44 years of Dairy processing experience, I have worked with APT’s Automation Team for over 20 
years. I have had the pleasure to sit with many of these team members and never have they failed to 
deliver during a start-up, break down or a process change, day or night, Holidays or weekends.”

 ~Dale Gifford, Brewster Cheese
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Food Processing Company Leaders 
Expect More Food-Safety Claims
Kansas City, MO—Leaders in the 
food processing industry appear 
unprepared to protect their orga-
nizations against a rising tide of 
food-safety claims, even as they 
signal confidence in their own 
company’s standards, according to 
a report released recently by law 
firm Lathrop GPM.

The survey queried 100 US agri-
business executives active in litiga-
tion and risk management issues.

Nearly two-thirds of the execu-
tives surveyed foresee food-safety 
claims rising in the next year, with 
80 percent saying their organiza-
tions are prepared for that increase. 

Less than half are evaluat-
ing their business processes with 
outside counsel, only 57 percent 
review their insurance policies 
annually, and just 43 percent have 
internal risk management teams in 
place to handle insurance issues.

“In an environment where food-
safety claims are rising and change 
is coming fast and from virtually 
every direction, business leaders 
should consider investing in dedi-
cated risk-management profession-
als, or at minimum, making sure 
that someone inside the company 
is designated to know what cov-

given the rise in litigation related 
to PFAS, which has been used for 
decades in everything fron non-
stick cookware to stain-resistant 
fabrics,” said Mara Cohara, partner 
and leader of the Environmental 
and Tort Practice Group at Lath-
rop GPM. “PFAS will be a major 
focus for regulators this year, and 
as a result there will likely be 
increased litigation.

“Business leaders should seek 
guidance on contaminants before 
they find themselves defend-
ing their companies against such 
claims,” Cohara added.

When it comes to outside 
resources, 23 percent of respon-
dents said they use insurance bro-
kers as opposed to outside counsel 
to dispute coverage denials. Policy-
holders who go this route forsake 
having a dedicated advocate for 
their point of view, one who brings 
deep experience interpreting policy 
language and tracking courts’ rul-
ings regarding insurance disputes, 
according to Lathrop GPM.

Some 37 percent said they rely 
on outside counsel for these mat-
ters, but most are not receiving 
counsel’s guidance on issues such as 
insurance claim resolution, envi-
ronmental practices and regula-
tions, risks related to contaminants 
and food-safety matters.

Lathrop GPM is a full-service 
law firm with offices in several cit-
ies around the US. For informa-
tion, visit www.lathropgpm.com.

erage they have, when policies 
renew, and what types of policies 
and requirements for giving notice 
are in place,” said Kim Winter, 
partner and insurance recovery and 
counseling practice group leader at 
Lathrop GPM.“These seemingly 
mundane details could be the dif-
ference between millions of dollars 
in coverage and zero coverage.”

The survey was conducted in 
the first quarter of 2021, almost a 
year after the official declaration of 
the coronavirus pandemic. Reflect-
ing on a tumultuous year, 60 per-
cent of survey respondents noted 
an increase in food safety-related 
claims since the pandemic started. 
Some 53 percent expect a return to 
pre-pandemic operating practices.

More than 90 percent of respon-
dents believe that contaminant-
related risks are important to their 
businesses, but just a third are 
receiving guidance from outside 
counsel on those risks. 

According to Lathrop GPM, 
regulatory, legal, and public pres-
sures have increased around per- 
and PFAS, otherwise known as 
“forever chemicals.”

“It’s good to see that contami-
nants are top of mind, especially 

Half Of Adults Living 
With Diabetes Don’t 
Consume Enough 
Protein: Study
Abbott Park, IL—Half of the 
adults surveyed living with dia-
betes did not consume the daily 
recommended intake of protein, 
according to a new study con-
ducted by Ohio State University 
and Abbott.

Published in the scientific jour-
nal Nutrients, the retrospective 
cross-sectional analysis examined 
data from the National Health 
and Nutrition Examination Sur-
vey (NHANES) collected between 
2005 and 2016 from more than 
23,000 adults in the US.

“This study highlights the 
importance of the quality of foods 
in our diet as well as the quantity of 
nutrients we need daily — both of 
which have a significant impact on 
health and mobility, especially for 
people living with diabetes,” said 
Sara Thomas, Ph.C., a research sci-
entist and dietitian at Abbot spe-
cializing in diabetes.

“Nutrition education will help 
people successfully manage a con-
dition like diabetes, emphasizing 
the need to achieve a well-rounded 
diet with the right nutrients and 
avoid foods that are detrimental to 
optimal health,” Thomas contin-
ued.
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IDFA Wants European Commission, US 
To Resolve Import Certificate Dispute
Washington—The International 
Dairy Foods Association (IDFA) 
is calling on the European Com-
mission and the US government to 
quickly resolve a regulatory dispute 
that it says threatens the export of 
dairy ingredients produced in the 
US and used to make infant formu-
las and adult nutrition products in 
the European Union (EU).

In a recent letter to two EU 
officials, IDFA expressed concerns 
with Commission Implementing 
Regulation 2020/2235 on animal 
and composite product certificates, 
and requested an extension of the 
implementation date through the 
end of 2023. Currently, the new 
requirements are due to take effect 
on Aug. 21, 2021.

“Some IDFA member companies 
are sole global suppliers of dairy 
ingredients that are made exclu-
sively for European production of 
medically important specialized 
nutritional products for infants and 
adults with global annual sales of 
approximately $600-900 million,” 
IDFA noted in its letter. There 
are no alternate suppliers for these 
ingredients, which will be depleted 
by the end of 2021 and will require 
an estimated two to five years to 
develop and source from outside 
the US.

In Europe, a minimum of four 
production facilities in various 
EU member countries would face 
either total or partial shutdown 
without these US dairy ingredi-
ents, impacting hundreds of jobs, 
the letter continued. 

Further, because the European 
Commission implements its cer-
tificate requirements on products 
trans-shipping through its terri-
tory, all transshipped goods will be 
impacted, as well as dairy shipments 
destined for US military bases in 
Europe and any products shipped 
to other countries for further pro-
cessing before being exported to 
the EU, the letter added.

These EU regulations “appear to 
exceed the recommendations” of 
the World Organization for Ani-
mal Health (OIE) for animal dis-
ease mitigation and certification 
by failing to acknowledge the foot-
and-mouth disease (FMD)-free sta-
tus of the US, the letter said. The 
requirements therefore also appear 
to be more trade-restrictive than 
is necessary to protect human, 
animal or plant life or health, and 
therefore inconsistent with the 
World Trade Organization (WTO) 
Agreement on  Sanitary and Phy-
tosanitary Measures (SPS).

“The negative impacts from 
these market losses on European 
and US processors, as well as con-
sumers in the EU, are very concern-
ing to IDFA,” the letter continued. 
“When such interconnected sup-
ply chains are broken, European 

ority, it is deeply troubling that we 
are facing a potential crisis in global 
supply chains for these specialized 
nutritional products,” said Becky 
Rasdall, IDFA vice president, trade 
policy and international affairs. 

The European Commission’s 
new import health certificate 
requirements have also been criti-
cized by several EU dairy and food 
industry organizations.

Last month, Eucolait (the Euro-
pean Association of Dairy Trade) 
and FoodDrinkEurope, the EU 
food and drink industry’s trade 
organization, shared with EU offi-
cials their concerns regarding the 
implementation of the new EU 
import health certificates for dairy 
products and ingredients.

Their concerns echo those 
made recently by other EU orga-
nizations, including the European 

Dairy Association (EDA) and 
Specialized Nutrition Europe, the 
voice of the specialized nutrition 
industry across Europe.

Eucolait and FoodDrinkEurope 
said they are “extremely con-
cerned” by the trade barriers on 
imports of dairy products (finished 
products and ingredients) into the 
EU from third countries, “particu-
larly from the US,” created by the 
requirements reflected in the new 
certificates laid down in Regula-
tion 2020/2235.

“The implementation of these 
requirements will cause signifi-
cant economic damage to Euro-
pean importers,” Eucolait and 
FoodDrinkEurope said. The 
requirements will be “extremely 
detrimental” for EU-based busi-
nesses that rely on imported dairy 
ingredients.

processors, packaging manufactur-
ers, and trading partners alike are 
harmed by the disruption in trade.”

“IDFA and its members have 
been working tirelessly for months 
to educate both US and European 
officials about the catastrophic 
impact of the EU’s misguided pol-
icy,” said Michael Dykes, IDFA’s 
president and CEO. “Despite those 
efforts and the clear impact to crit-
ically important global infant for-
mula sales, US dairy exporters may 
lose complete market access to the 
EU, impacting European proces-
sors and consumers all around the 
world.”

“At a time when global public 
health must be our collective pri-



CHEESE REPORTERPage 10 August 6, 2021

For more information, visit www.epiplastics.com

Minimize Clumping • Excellent Adhesion • 
Extends Shelf Life • Custom to Your Process •
Limits Browning • Minimal Dust

Can be blended to deliver a custom solution 
to address BE labeling.

Capstone
Anti-Caking Agents

®
®

Stabilizer Systems
Keystone

Improves Stability • Optimizes Mouthfeel • 

Increases Moisture Retention • Viscosity and

Gelling Customized Blends Available

agropur.com/us  •  (800) 359-2345
customsolutions@agropur.comSuperior Ingredients. Innovative Solutions.

For more information, visit www.agropur.com/us

USDA Seeking
(Continued from p. 1)

of yellow Cheddar chunks, 12/1-
pound packages; 672,000 pounds 
of shredded yellow Cheddar, 6/2-
pound packages; 161,280 pounds 
of natural Swiss cheese blocks, 
12/1-pound packages; and 579,150 
pounds of natural Swiss cheese 
slices, 6/24-ounce packages.

Bids are due on Aug. 19, by 1:00 
p.m. Central time. Offerors are 
cautioned to bid only quantities 
they can reasonably expect to pro-
duce and deliver. Purchases will be 
made on an f.o.b. destination basis 
to cities listed in the solicitation.

For details, contact Jenny Babi-
uch, at jenny.babiuch@usda.gov.

On Wednesday, USDA issued 
an invitation for the procurement 

of 491,400 pounds of low mois-
ture part skim Mozzarella String 
cheese for use in the National 
School Lunch Program, The Emer-
gency Food Assistance Program 
(TEFAP), and other federal food 
and nutrition assistance programs.

Bids are due by 1:00 p.m. CST 
on Aug. 18. Deliveries are to be 
made between Nov. 1 and Dec. 31.

For more information, contact 
the contracting officer, at (202) 
720-4517.

USDA issued two separate 
solicitations for the procurement 
of fluid milk for use in federal food 
and nutrition assistance programs. 
Both solicitations were issued 
under the authority of Section 32.

Under one solicitation, USDA 
is seeking a total of 8,647,200 
containers of fluid milk, including 

2,062,800 gallons and 2,470,500 
half gallons of 2 percent milk; 
1,101,600 gallons and 2,041,200 
half gallons of whole milk; 554,400 
gallons and 340,200 half gallons of 
1 percent milk; and 36,000 gallons 
and 40,500 half gallons of skim.

Under the second solicitation, 
USDA is seeking a total of 247,800 
containers of fluid milk, including 
26,400 gallons and 205,200 half 
gallons of 2 percent milk, as well 
as 16,200 gallons of whole milk.

Deliveries of the fluid milk being 
procured under these solicitations 
are to be made from Oct. 4 to Dec. 
29. Destination quantities listed 
are estimates and subject to adjust-
ment based on offerings, changes 
in recipient needs, market condi-
tions, and program operations.

Bids under both of these fluid 
milk solicitations are due on Aug. 
19, by 1:00 p.m. CST. Questions 
should be directed to the contract-
ing officer, at (202) 720-4517.

For more information about sell-
ing dairy products to USDA, visit 
www.ams.usda.gov/selling-food.

Cheese, Yogurt Purchase Awards
USDA in the past week has 
announced the awarding of con-
tracts to several companies for 
various cheese and yogurt products 
for use in domestic food programs.

Last Friday, USDA announced 
the awarding of a contract to 
Miceli Dairy Products Company 
for a total of 1,663,200 pounds of 
low moisture part skim Mozzarella 
String cheese, 360/1-ounce box. 
The price range for the String 
cheese was $2.2950 to $2.4212 per 
pound; the total price of the con-
tract was $3,903,270.53.

The String cheese purchased 
is to be delivered during October, 
November and December.

A total of 604,800 pounds of 
String cheese was not awarded 

under this solicitation due to 
capacity constraints, USDA said.

USDA announced the award-
ing of contracts to two companies 
for a total of 739,200 pounds of 
low moisture part skim shredded 
Mozzarella, 6/2-pound packages, 
for delivery in October, Novem-
ber and December. The price range 
for the shredded Mozzarella was 
$1.8135 to $2.0521; the total price 
of the two contracts awarded was 
$1,453,243.68.

The awarded contracts were:
Miceli Dairy Products Com-

pany: 403,200 pounds of Mozza-
rella, at a total price of $812,303.52.

Saputo Cheese USA Inc.: 
336,000 pounds of Mozzarella, at a 
total price of $640,940.16.

USDA announced the awarding 
of contracts to four companies for 
sliced Cheddar and shredded Pep-
per Jack cheese and high protein 
yogurt, for delivery during October, 
November and December. 

The awarded contracts were:
Aggrigator, Inc.: 116,400 

pounds of shredded Pepper Jack 
cheese, 4/5-pound packages, at a 
total price of $243,353.60.

Chobani, LLC: 45,840 pounds 
of high protein vanilla yogurt, 
6/32-ounce tubs; 123,006 pounds 
of high protein blueberry yogurt, 
24/4-ounce cups; 181,830 pounds 
of high protein strawberry yogurt, 
24/4-ounce cups; and 147,828 
pounds of high protein vanilla 
yogurt, 24/4-ounce cups, for a total 
price of $601,413.60.

Great Lakes Cheese: 74,880 
pounds of sliced yellow Cheddar 
0.75 ounce, for a total price of 
$185,328.00.

Luberski, Inc.: 36,600 pounds 
of high protein vanilla yogurt, 
6/32-ounce tubs, for a total price 
of $45,168.72.

Granarolo Acquires 
100% Of Packaging 
Company Mulino 
Formaggi Of Parma
Bologna, Italy—Granarola S.p.A. 
has acquired 60 percent of Mulino 
Formaggi S.r.l. from Mulino Ali-
mentare S.p.A, increasing its 
shareholding to 100 percent.

Mulino Formaggi was estab-
lished in Parma, Italy following 
the amalgamation of companies 
represented in the local area and 
specializing in the packaging and 
marketing of Italian hard cheeses 
worldwide: Mulino Alimentare 
S.p.A. and Gennari Italia S.r.l.

The plant is a strategic element 
for the commercial development 
of the Granarola hard cheese busi-
ness unit, particularly for Parmi-
giano Reggiano DOP. That product 
is flanked by the Granarolo Quat-
trocento product line, an Italian 
hard cheese made with milk from 
the Granarolo supply chain. 
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Dairy, Ag Groups Outline Priorities For 
Reforming World Trade Organization
Washington—Almost three dozen 
dairy, farm and agriculture organi-
zations and companies outlined 
their priorities for reforming the 
World Trade Organization (WTO) 
in a recent letter to US Trade Rep-
resentative Katherine Tai and US 
Secretary of Agriculture Tom Vil-
sack.

The world is looking to the 
Biden administration to provide 
leadership to reform the WTO, a 
“difficult but important task” that 
could serve as a lasting achieve-
ment and benefit US workers, 
including farmers and ranchers, 
for many years to come, said the 
letter, which was signed by, among 
others, the International Dairy 
Foods Association, National Milk 
Producers Federation, US Dairy 
Export Council, American Farm 
Bureau Federation, CoBank, 
National Council of Farmer Coop-
eratives, and National Association 
of State Departments of Agricul-
ture.  

The WTO has served the US 
food and agriculture sector well, 
but in recent years the flaws in the 
system have become apparent, the 
letter continued. Reform is “badly 
needed,” including changes that 
lead to a market opening agenda 
for agriculture and a better func-
tioning institution. These changes 
can help improve global agricul-
tural sustainability and support 
rural communities, workers, and 
better-paying jobs across the US.

Key WTO reform principles 
outlined in the letter include:

—WTO reform should lead 
toward further market-based and 
sustainable trade liberalization, 
reduced distortions, enhanced 
transparency, and a more effective 
and efficient dispute settlement 
system.

—New areas of negotiation on 
topics like climate change and sus-
tainability are important develop-
ments that have the potential to 
raise global ambitions on environ-
mental sustainability, including in 
agriculture. 

The US should pursue a science-
based and data-driven approach to 
these negotiations that embraces 
innovation and prevents abuse 
that could lead to disguised restric-
tions on trade.

—Predictable and transparent 
trade rules enabled by a reformed 
WTO could lower barriers to 
access and facilitate greater partici-
pation in trade by a wide diversity 
of stakeholders, while improving 
the livelihoods of those already 
engaged in the global marketplace.

—Any negotiation on any ele-
ment of agricultural domestic sup-
port should be tied to enhancing 
market access for US food and 
agricultural goods at a commensu-
rate level.

recognize that each WTO mem-
ber, region, and farm or production 
area has unique and different driv-
ers for sustainable production.

Raising Level Of Ambition
Organizations and companies that 
signed the letter support raising 
the level of ambition in WTO 
negotiations through creative 
new approaches. This can best be 
achieved with a modest initial out-
come for agriculture at the 12th 
Ministerial Conference (MC12) 
focused on improved transparency 
and notifications and that lays the 
groundwork for a more ambitious 
work plan for MC13.

Organizations and companies 
that signed the letter support the 
draft ministerial declaration on 
sanitary and phytosanitary mea-
sures, sponsored by the US and 
21 other like-minded countries, 
which would establish for the 
Committee on Sanitary and Phy-
tosanitary Measures an agenda 
focused on important regulatory 
issues, including risk analysis, sus-
tainability, and innovation.

For Committee on Agricul-
ture topics, while the US has not 
recently put forward any specific 
negotiating proposals, its docu-
mentation of challenges on tar-
iff implementation and domestic 
support highlight specific trade 
impediments and transparency 
failures that WTO members could 
address at MC12, the letter stated.

Signers of the letter support con-
verting certain challenges identi-
fied by the US and other members 
into specific proposals, and take 
the following positions on topics 
in the agriculture negotiations:

Public Stockholding (PSH): 
The letter signers do not support 
market price supports as a policy 
to implement PSH programs and 
oppose a permanent solution that 

weakens commitments on trade-
distorting support or is not con-
sistent with Article 20 long-term 
objectives.

Special Safeguard Mechanism 
(SSM): Signers do not support 
negotiations or outcomes allowing 
increased use of SSM, and a nego-
tiation on SSM should be part of 
comprehensive, trade liberalizing 
market access negotiations.

Domestic Support: Signers sup-
port the US negotiating new dis-
ciplines on domestic support only 
if market access negotiations have 
a commensurate level of ambition 
and are reflective of the current 
global situation on agricultural 
domestic support in both developed 
and developing countries. Further, 
specific negotiations on the topic 
of cotton should be part of a com-
prehensive agriculture negotiation 
that includes both domestic sup-
port and market access.

Market Access: The trade-
distorting potential of high mar-
ket access barriers, particularly in 
developing countries, remains a 
major impediment to predictable 
trading relationships. An ambi-
tious agricultural market access 
agenda should be part of any post-
MC12 work plan for agriculture 
that includes negotiations on 
domestic support.

Export Competition: Imple-
mentation of the Nairobi Decision 
should be given priority over  com-
mitments unless meaningful gains 
in market access are on the table. 
New commitments should not 
extend export subsidy exemptions.

Export Restrictions: Signers of 
the letter support disciplines on 
export restrictions for World Food 
Program donations but do not sup-
port new disciplines in exchange 
for trade-distorting outcomes on 
PSH or SSM.
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—Any outcome on agricul-
tural domestic support and market 
access should require that signifi-
cant developing country agricul-
ture exporters meet the same level 
of ambition as developed countries 
and establish a graduation process 
for developing countries.

—Agriculture outcomes that are 
inconsistent with the objectives in 
Article 20 of the WTO Agree-
ment on Agriculture — including 
new special safeguard mechanisms 
or a permanent solution on public 
stockholding — should not be used 
as a trade-off for non-agriculture 
outcomes.

—Dispute settlement could be 
a more effective deterrent to pro-
tectionist measures. In addition to 
reforming and reinstating a func-
tional Appellate Body, an active, 
offensive US litigation agenda and 
a more streamlined and timely dis-
pute settlement process to level 
the playing field for US farmers is 
needed.

Discussions related to the envi-
ronment, climate change, and 
sustainability are important devel-
opments at the WTO, the letter 
said. Greater openness to trade will 
help improve climate resilience 
and adaptation in agriculture. 

The US should promote a 
positive agenda on trade and the 
environment that is grounded in 
market-based outcomes, does not 
discriminate against members 
that have adopted voluntary and 
incentive-based approaches, and 
supports the adoption of new tech-
nologies, the letter added. Any 
environment-related trade rules 
should be science- and risk-based, 
minimally trade-distorting, and 
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June Dairy Trade 
(Continued from p. 1)

exports totaled 266.1 million 
pounds, up 24 percent from the 
same period last year.

Whey protein concentrate 
exports during June totaled 24.3 
million pounds, up 1 percent from 
June 2020. 

WPC exports during the first 
half of 2021 totaled 154 million 
pounds, up 3 percent from the first 
half of 2020.

June lactose exports totaled 75.1 
million pounds, up 3 percent from 
June 2020. 

Lactose exports during the first 
six months of this year totaled 
436.4 million pounds, down 1 per-
cent from the first six months of 
last year.

Butter exports during June 
totaled 8.1 million pounds, up 
67 percent from June 2020. But-
ter exports during the January-
June period totaled 51.8 million 
pounds, up 146 percent from the 
same period in 2020.

Ice cream exports during June 
totaled 14.6 million pounds, 
down 4 percent from June 2020. 
During the first half of 2021, ice 
cream exports totaled 87.5 million 
pounds, up 15 percent from the 
first half of 2020.

June yogurt exports totaled 3.9 
million pounds, up 45 percent 
from June 2020. 

Yogurt exports during the first 
six months of 2021 totaled 22.4 
millon pounds, up 59 percent from 
the first six months of 2020

Cheese Import Volume, Value Up
During the first six months of 2021, 
leading sources of US dairy imports 
(including cheese imports) on a 
value basis, with comparisons to 
the first six months of 2020, were: 
New Zealand, $281.4 million, up 8 

percent; Italy, $229.9 million, up 
61 percent; Ireland, $201.6 mil-
lion, up 6 percent; France, $131.1 
million, up 19 percent; Canada, 
$118.6 million, up 6 percent; 
Netherlands, $100.4 million, up 5 
percent; and Mexico, $84.1 mil-
lion, down 25 percent.

Cheese imports during June 
totaled 39.2 million pounds, up 63 
percent from June 2020 and the 
highest monthly cheese import 
volume since October 2019, when 
it totaled 42.4 million pounds. The 
value of those June cheese imports, 
$142.5 million, was up 92 percent 
from June 2020.

Cheese imports during the first 
half of 2021 totaled 187.9 million 
pounds, up 16 percent from the 
first half of 2020. 

The value of those cheese 
imports, $668.8 million, was up 28 
percent.

Leading sources of US cheese 
imports during the first six months 
of this year, on a volume basis, with 
comparisons to the first six months 
of last year, were:

Italy: 38.4 million pounds, up 
26 percent.

France: 18.5 million pounds, up 
1 percent.

Netherlands: 16.7 million 
pounds, up 8 percent.

Ireland: 10.3 million pounds, 
up 67 percent.

Switzerland: 9.7 million pounds, 
up 1 percent.

Spain: 9.1 million pounds, down 
2 percent.

Nicaragua: 8.3 million pounds, 
up 13 percent.

Australia: 7.2 million pounds, 
up 938 percent.

Germany: 7.0 million pounds, 
up 17 percent.

Canada: 6.83 million pounds, 
up 20 percent.

Greece: 6.79 million pounds, up 
31 percent.

United Kingdom: 6.5 million 
pounds, up 30 percent.

Butter Imports Drop
During June, imports of butter and 
other butterfat-based products (pri-
marily anhydrous milkfat) totaled 
14.3 million pounds, down 30 per-
cent from June 2020.

Butter imports during June 
totaled 10 million pounds, down 
17 percent from June 2020.

Imports of butter and other 
butterfat-based products during 
the first half of 2021 totaled 58.7 
million pounds, down 19 percent 
from the first half of 2020. But-
ter imports during 2021’s first 
six months totaled 44.5 million 
pounds, up 4 percent from 2020’s 
first half.

Casein imports during June 
totaled 9.8 million pounds, up 10 
percent from June 2020. During 
the January-June period, casein 
imports totaled 52.1 million 
pounds, up 14 percent from the 
same period in 2020.

June imports of caseinates 
totaled 5.0 million pounds, up 68 
percent from June 2020. Imports 
of caseinates during the first half of 
2021 totaled 23.5 million pounds, 

down 1 percent from the first half 
of 2020.

Imports of Chapter 4 milk pro-
tein concentrates during June 
totaled 9.6 million pounds, up 24 
percent from June 2020. During the 
first six months of 2021, imports of 
Chapter 4 MPCs totaled 54.1 mil-
lion pounds, down 2 percent from 
the first six months of 2020.

June imports of Chapter 35 
MPCs totaled 1.5 million pounds, 
up 5 percent from June 2020. 
Imports of Chapter 35 MPCs dur-
ing the first half of this year totaled 
6.4 million pounds, up 8 percent 
from the first half of last year.
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Ehrmann To Acquire 
FrieslandCampina’s 
Russian Subsidiary
Oberschönegg, Germany—
Ehrmann and FrieslandCampina 
recently signed an agreement for 
the acquisition by Ehrmann of 
FrieslandCampina’s Russian sub-
sidiary, Campina LLC.

This transaction accelerates 
Ehrmann’s position in Russia and 
allows FrieslandCampina to focus 
on consumer markets elsewhere.

After completion of the trans-
action, Ehrmann will be the 100 
percent owner of Campina LLC 
with its 650 employees, including 
all assets and contractual obliga-
tions. Ehrmann will manage the 
dairy production in Stupino (Mos-
cow region) and develop the estab-
lished brands Fruttis and Nezhny.

“This acquisition reflects 
Ehrmann’s strategy of growing 
its market share in Russia with 
locally produced, strong brands,” 
said Christian Ehrmann, CEO, 
Ehrmann SE.

“This divesture is part of 
FrieslandCampina’s previously 
announced strategy to review its 
position in various markets,” said 
Roel van Neerbos, president, 
FrieslandCampina Food & Bever-
age. 

The transaction is subject to 
approval of the Federal Antimo-
nopoly Service of the Russian 
Federation, as well as authorities 
in Kazakhstan, Uzbekistan and 
Belarus. 
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Cheese Maker Terry Lensmire Outlines 
Elements Of Consistent, Quality Cheese
Elmhurst, IL—Cheese makers 
need to recognize and manipulate 
a number of  critical scientific ele-
ments  – from cow to curd – in 
order to consistently produce qual-
ity cheese.

The science behind artisan 
cheese production, as well as mak-
ing cheese for converter clients, 
must be understood and habitually 
practiced.

Master Cheesemaker Terry 
Lensmire, Lensmire Dairy Con-
sulting,  has a lifetime of manufac-
turing and grading experience. 

“The big thing 
here to remember is 
that natural cheese is 
a living organism...
Graders and cheese 

makers need to be able 
to predict how a cheese 
will go through these 

changes.”

—Terry Lensmire,          
Lensmire Dairy Consulting

Lensmire was recruited by the 
American Dairy Products Institute 
(ADPI) to discuss the basic ele-
ments of quality cheese produc-
tion, along with what graders and 
buyers look for when evaluating 
and selecting cheese.

Regarding flavor, a critical 
point to remember is that natu-
ral enzymes in cheese that survive 
heat treatment impact the prod-
uct’s final flavor, Lensmire said. 

That’s why raw milk cheeses 
have interesting flavors not typi-
cally found in cheese made with 
pasteurized milk, Lensmire said. 

With higher heat treatment, you 
might not get the same type of fla-
vor development.

The in-process pH of a particular 
cheese is also a highly critical area, 
according to Lensmire. It’s an area 
often overlooked. If we as cheese 
makers want to be consistent in 
our end product, our in-process pH 
needs to meet our targets – what-
ever our targets are.

Grasses and pasture greens eaten 
by cows and other grazing animals 
also contribute to the final cheese 
flavor, he continued.

Milk likewise plays a critical 
role. Ideally, cheese makers want 
the freshest milk possible for their 
products, Lensmire said. Other 
cheese ingredients that affect 
flavor and body include types of 
cultures and rennet, and other pos-
sible solids like nonfat dry milk.

Aging is another consequential 
step in flavor development, with 
each cheese plant having its own 
unique flavor profile, he said.

“Plants that are only 30 miles 
apart will each have their own fla-
vor profile,” he said.

Time parameters and tempera-
tures – vat cook temperatures, salt 
temperatures and cooling tempera-
tures – are also important, he said.

While all of these factors can 
be shown in the make record, 
Lensmire stressed that the record 
“won’t tell you how a cheese will 
develop or if it will develop prop-
erly. It might not meet shelf life 
requirements or the flavor might 
not develop. I can hit my targets 
with final moisture and pH, and 
still not have the cheese I want.”

For cheese buyer and converter 
clients, most of the time “they want 
that cheese to perform at 15 to 20 
days. In other words, they want to 
be able to shred that cheese in 15 

days,” Lensmire said. “They want 
to be able to slice that cheese in 
15 days.”

“When I’m grading someone’s 
cheese, I’m looking for consis-
tency. If a cheese maker has seven 
vats, I want those seven vats to be 
as alike as possible,” he continued.

For cheese makers and cheese 
buyers, make sure you grade your 
product together, so you both 
understand a product’s attributes 
and are aware of each person’s 
expectations, Lensmire said.

Regarding aroma, you want a 
slight fresh dairy note characteris-
tic of the particular cheese, he said. 
Color should be uniform, and the 
body shouldn’t be broken, grainy 
or mealy.

Cheese makers and graders 
should also know their end users, 
Lensmire said. Each customer has 
preferences. For instance, East 
Coast consumers often prefer 
whiter cheeses – although color is 
catching on more and more, Lens-
mire noted – with a bit more acid 
and an open body. Midwestern-
ers like a closed-body cheese with 
color and slight acidity, he contin-
ued. Grass-fed varieties are popular 
on the West Coast.

“The big thing here to remem-
ber is that natural cheese is a living 
organism – ever-changing with live 
bacteria,” Lensmire said. “Graders 
and cheese makers need to be able 
to predict how a cheese will go 
through these changes.”

Umhoefer
Continued from p. 4

entity – Eau Galle Cheese Factory 
LLC.

“We have this great opportu-
nity to merchandise our traditional 
wheels like you’d want them to be 
sold – in whole wheels and wedges” 
for the deli, restaurant, and retail 
trades, Bechel said. “We’ve already 
seen production take off,” he 
added, with volume up 40 percent 
and Cheese Merchants’ national 
reach opening new markets for the 
plant’s award-winning Parmesan. 
Eau Galle completed an all-new 
brine system in 2020 and is already 
planning an expansion. 

Like many manufacturers, Eau 
Galle’s opportunity for growth has 
encountered the tightest labor 
market in memory. This mid-sized 
operation, already lean with 32 
employees, is looking to automa-
tion to make future growth pos-
sible. “We have the opportunity 
to remove the toughest jobs – the 
most repetitive – and offer good-
paying, higher-quality work for 
people,” Bechel said. 

Bechel sees a great future for his 
farm partners and his employees. 
“Cheese Merchants has been a 
great partner.  It’s a hard-working 
company that wants to reinvent 
the hard Italian cheese market – 
it’s a great marriage of their mar-
keting know-how with our skill in 
cheesemaking.” JU
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From Flow Plates
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Koss has you covered.

kossindustrial.com    |    800-844-6261
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Leading manufacturer of custom 
stainless steel processing
equipment for the dairy industry. 
You dream it, we build it!

Preferred provider of quality 
products, parts, components, 

spares and service kits.
You need it? We’ve got it.

For more information, visit www.kossindustrial.com

s
The Wisconsin Center for 
Dairy Research (CDR) recently 
announced two additions to its 
staff. NATHAN PRICE will 
join CDR as dairy ingredients 
coordinator. His dairy industry 
experience includes research and 
development, working with sev-
eral types of milk powders, and 
butter production. Price also has 
experience working with spe-
cialty whey powders. BRAN-
DON PROCHASKA will serve 
as a sensory coordinator for 
CDR, coming to the organiza-
tion with experience in sensory 
science, spray drying expertise, 
data visualization and process 
involvement. Prochaska previ-
ously worked as a sensory services 
supervisor and technical services 
manager, helping to conduct 
shelf-life testing, and managing 
a variety of projects like metrics 
tracking and consumer testing. 

NICOLAS MIRZAYANTZ, 
has been tapped to lead the IFF 
Nourish division as president, 
effective Sept. 1. Mirzayantz will 
succeed KATHY FORTMANN, 
who will pursue opportunities 
outside IFF. Mirzayantz joined 
IFF 33 years ago, most recently 
serving as regional manager, 
North America, during which he 
led IFF’s North American Flavors 
& Fragrances Division.  

United Natural Foods, Inc. 
(UNFI) has named J. ALEX-
ANDER MILLER DOUGLAS 
as CEO, succeeding STEVEN 
SPINNER, who will retire from 
the company Aug. 9, but will 
continue to provide manage-
ment and advisory services for 
one year post-retirement. Doug-

PERSONNEL las most recently served as CEO 
of Staples, Inc. Before that, he 
spent 30 years with Coca-Cola 
North America.

COURTNEY PINEAU has been 
selected to serve as the new 
executive director of the Cli-
mate Collaborative. Pineau has 
worked with businesses in the 
food and ag sector and stakehold-
ers throughout the entire supply 
chain for more than 15 years. She 
will oversee the Collaborative’s 
work in climate policy, regenera-
tive agriculture, packaging and 
food waste. She will be respon-
sible for working with partners in 
the climate justice community. 

ERIC ADAMS has been tapped 
to serve as managing director 
for the newly-established Eriez 
Deutschland GmbH, based in 
Germany. In his new role, Adams 
will lead efforts to increase Eriez’ 
presence throughout central 
Europe, including Germany, 
Austria and Switzerland.

BRUCE BENNETT will join the 
executive leadership team of Ben-
son Hill, Inc. as president of the 
company’s Ingredients business 
segment. Bennett will oversee 
global operations and adoption 
of Benson Hill’s ingredients port-
folio for the plant-based protein 
market.

Judy Peschel, 77, died July 30, 
2021 from pancreatic cancer at 
her home in Waterloo, WI. She 
and her husband, Jim Peschel, 
owned and operated Jim’s Cheese 
Pantry, Inc. in Waterloo for 50 
years until their retirement in 
2012.

OBITUARIES
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Jerry Bowman 
Named Executive 
Director Of ADSA
Champaign, IL—The Ameri-
can Dairy Science Association 
(ADSA) has selected Jerry Bow-
man as its new executive director, 
it was announced this week.

Bowman, who currently serves 
as executive director of the Flavor 
and Extract Manufacturers Asso-
ciation, will start work at ADSA 

on Sept. 13, 
2021.

In his cur-
rent role at 
the Flavor 
and Extract 
Manufactur-
ers Associa-
tion, Bowman 
is responsible 
for the trade 
association’s 

overall strategy, staff management, 
and operations. 

Prior to this position, he served 
as vice president of communica-
tions at the Institute of Food Tech-
nologists, with strategic oversight 
of marketing, media relations, 
organizational communications, 
and publishing. 

Bowman also held positions as 
senior director of corporate com-
munications at NSF International, 
vice president of the Goldman 
Philanthropic Partnerships Foun-
dation, director of public relations 

at the High Scope Educational 
Research Foundation, and director 
of public relations at the American 
Academy of Pediatrics.

“I couldn’t be more pleased to 
welcome Jerry aboard,” said ADSA 
President Paul Kindstedt. “Along 
with a wealth of experience in 
association management, Jerry 
brings an award-winning ability to 
communicate the importance of 
science to multiple audiences. He 
also brings expertise in diversity 
and inclusion, educational con-
tent creation to attract students 
and early career individuals, and 
a global perspective through inter-
national partnerships. 

“We believe his ability to work 
with a variety of stakeholders com-
bined with his positive perspective 
will serve our association with dis-
tinction,” Kindstedt continued to 
say.

“It’s a great honor to serve as 
ADSA’s next executive director, 
and I truly look forward to work-
ing closely with the board and all 
members to advance the associa-
tion’s mission and strategic plan 
in the years ahead,” Bowman said. 

“There’s an incredible opportu-
nity to share the story of ADSA 
members and the dairy industry so 
that everyone has a greater under-
standing of the critical role that 
dairy science plays in fulfilling the 
needs of a growing world popula-
tion.”

For more information about the 
ADSA, visit www.adsa.org

Jerry Bowman
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For more information, visit www.reiser.com

A TRUE STORY: A few years ago, we met a
cheese maker who lamented how much waste he had
from the off-cuts of his cheese block slicing and cutting 
processes. Some of this cheese could be shredded, but that
solution did not work for all of his varieties. 
     He came to Reiser with the request to reform the cheese
scrap so that he could eliminate waste and increase yields.
Reiser put its engineers to work and after extensive testing
they developed the Vemag Cheese Block Former. The Vemag
was able to take the cheese pieces and reform them into
usable cheese blocks. The USDA Dairy Accepted Vemag
features a powerful double-screw pump which compacts and
transports the cheese extremely gently and without smearing.
An Extruder attachment gives the reformed block its shape,
and a cut-off device controls the length of the block while
ensuring exact-weight portions and clean, even edges. Our
solution helped the cheese maker repurpose his cheese scrap,
eliminate his waste, and increase his profitability.
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Winners Named In 
First CADairy2Go 
Competition
Napa, CA— Chefs Carrie Baird, 
Mary Grace Viado and Brian Mul-
lins took home top honors here in 
the inaugural CADairy2GO com-
petition cook-off hosted by the 
California Milk Advisory Board. 

Inspired by chefs and foodser-
vice operators who made creative 
adjustments to menus for the 
takeout and delivery model dur-
ing the pandemic, the Real Cali-
fornia Milk Foodservice Team 
invited six culinary professionals, 
selected from 12 semi-finalists, to 
compete in the cook-off final on 
July 28 that streamed live on the 
Real California Milk Foodservice 
Facebook channel. 

Two chefs faced off in each of 
three categories: Cheese+Mac, 

Cal-Mex and Innovate To-Go 
with the winners taking home 
$5,000 each and runners-up win-
ning $1,500 each.

Carrie Baird of Rose’s Classic 
Americana in Boulder, CO, topped 
the “Cheese+Mac” category with 
Skipjack & Cheesy Mac, including 
four California cheeses, skipjack 
tuna, charred broccoli, peas and 
corn along with togarashi, sriracha 
and furikake seasoning. 

Mary Grace Viado of Village 
Tavern in Birmingham, AL, won 
the “Cal-Mex” category with her 
Mexi-Cali Shrimp Scampi, fea-
turing cubes of blackened Panela 
served with homemade arepas. 

In the “Innovate to Go” cate-
gory, Brian Mullins of Ms. Cheezi-
ous in Miami, took first for a Frico 
Pesto Melt made with fresh Moz-
zarella, pesto and Dry Jack cheese.

The judging panel featured 
three culinary professionals, 

including Barbara Alexander, 
American Culinary Association; 
Neil Doherty, senior director of 
culinary development at Sysco; 
and Duskie Estes, chef and co-
owner of Black Pig Meat Co. and 
MacBryde Farm.

“The entire group of chefs is 
really the best of the best and 
brought so many innovative ideas 
for takeout that consumers would 
really crave,” said Bob Carroll, 
CMAB vice president of business 
development.

“The winning dishes not only 
showcased California dairy in cre-
ative applications, but also how 
cheese and dairy products as ingre-
dients help elevate everything 
from comfort to Cal-Mex dishes,” 
Carroll said. 

The full list of finalists and 
dishes for the contest is available 
online at www.cadairy2gocompeti-
tion.realcaliforniamilk.com.

USDA’s Rural 
Business Cooperative 
Service Accepting 
Ag Innovation Demo 
Center Applications
Washington—USDA’s Rural 
Business-Cooperative Service is 
accepting fiscal year 2021 applica-
tions for the Agriculture Innova-
tion Demonstration Center (AIC) 
program.

In fiscal 2021, the program has 
about $7.4 million available for 
grant funding. Applications must 
be received by www.grants.gov no 
later than Sept. 27, 2021.

The primary objective of the 
AIC program is to provide tech-
nical assistance to agricultural 
producers to market value-added 
agricultural products through cen-
ters. Grants are available to pub-
lic bodies, institutions of higher 
education, nonprofit corporations, 
and for-profit corporations. Con-
sortiums are also eligible to apply, 
but they must select a single orga-
nization to represent the consor-
tium as the applicant.

Grant award funds may be used 
only to provide the following ser-
vices directly to agricultural pro-
ducers for the purpose of producing 
and marketing a value-added agri-
cultural product:

—Financial advisory services 
related to the development, 
expansion, or operation of a busi-
ness owned by an agricultural 
producer(s) that will produce a 
value-added agricultural product.

—Process development services, 
including engineering services, 
scale production assessments, 
systems development and other 
technical assistance and applied 
research related to development, 
implementation, improvement 
and operations of processes and 
systems to produce and market a 
value-added agricultural product.

—Organizational assistance, 
including legal and technical advi-
sory services.

—Outreach assistance, limited 
to assistance with connecting an 
agricultural producer to a distribu-
tion system, processing facility, or 
commercial kitchen.

—Technical assistance for 
product development (excluding 
R&D).

—Costs associated with estab-
lishing and operating a center.

Matching funds are required for 
at least one-third of the total proj-
ect budget. Matching funds may 
be provided in cash by the appli-
cant or a third party or in-kind by 
a third party.

USDA will offer two training 
sessions for potential applicants in 
about a month. For more informa-
tion, contact Gail Thuner, Grants 
Division, RB-CS, at (202) 720-
1400; email cpgrants@wdc.usda.
gov.
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Improve Yield, Appearance and Pro�tability of
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equipment wear-and-tear and better package seal integrity.
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Quebec Cheese 
Maker Gets Canadian 
Government 
Investment To 
Expand Operations
Montebello, Quebec—Two 
Canadian officials late last week 
announced investments totaling 
over $1.3 million that will be used 
to upgrade equipment, increase 
productivity and production capac-
ity and allow La Fromagerie Mon-
tebello to expand its operations.

La Fromagerie Montebello is 
receiving up to $750,157 through 
the Dairy Processing Investment 
Fund (DPIF) to purchase new 
equipment that will help increase 
production and reduce costs. 

It is expected that the company 
will increase its use of milk for 
cheese production by 60 percent.

La Fromagerie Montebello has 
also received support from Canada 
Economic Development for Que-
bec Regions, which invested up 
to $600,000 through the Regional 
Economic Growth through Inno-
vation (REGI) program to cover 
the purchase of digital secondary 
processing equipment, including 
packaging, portioning and thermo-
forming machines and a plate pas-
teurizer, as well as the costs related 
to the expansion and renovation of 
a recently acquired building.

“We will build a brand new 
8,000-square-foot plant to meet 
the growing demand for our prod-
ucts,” commented Alain Boyer, 
the owner of La Fromagerie Mon-
tebello, which was established 
in 2011. “We will be able to cre-
ate new cheese lines in order to 
develop new markets thanks to a 
$1.5 million investment in auto-
mated equipment.

“In addition, large windows will 
allow curious residents and tourists 
to watch our employees at work,” 
Boyer added. “This new location 
will be a major new attraction for 
Montebello. It will be impossible 
not to stop here.”

The Dairy Processing Invest-
ment Fund, valued at $100 million, 
is designed to help Canadian dairy 
processors modernize their opera-
tions, improving productivity and 
competitiveness. 

“This investment program is 
helping to modernize our dairy 
processors and increase demand 
for Canadian milk,” said Marie-
Claude Bibeau, Canada’s agricul-
ture minister. 

“With the direct payments and 
other programs recently deployed, 
our government is honoring its 
commitment to our supply-man-
aged producers and processors 
for the recently signed free-trade 
agreements and reiterating its firm 
commitment to not give up any 
more market share in future trade 
agreements,” Bibeau added.

Cornell Food 
Scientists Add Five 
New Species To 
Listeria Genus
Ithaca, NY—While examining 
the prevalence of Listeria inagri-
cultural soil throughout the US, 
Cornell University food scientists 
have stumbled upon five previ-
ously unknown and novel rela-
tives of the bacteria, according to 
research recently published in the 
International Journal of Systematic 
and Evolutionary Microbiology.

The discovery will help food 
facilities identify potential growth 
niches that, until now, may have 
been overlooked, researchers said.

“This research increases the set 
of Listeria species monitored in 
food production environments,” 
said lead author Catharine R. Car-
lin, a doctoral food science stu-
dent. “Expanding the knowledge 
base to understand the diversity of 
Listeria will save the commercial 

food world confusion and errors, 
as well as prevent contamination, 
explain false positives and thwart 
foodborne outbreaks.”

One of the novel species, L. 
immobilis, lacked motility, or the 
ability to move. Listeria move a 
lot, researchers explained. Among 
scientists, motility was thought to 
be common among Listeria closely 
related to L. monocytogenes, and 
used as a key test in Listeria detec-
tion methods.

This discovery effectively calls 
for a rewrite of the standard iden-
tification protocols issued by food 
safety regulators, Carlin said.

As Listeria species are often 
found co-existing in environ-
ments that support the growth of 
L. monocytogenes, food facilities 
will monitor for Listeria species to 
verify their sanitation practices, 
researchers said.

“This paper describes some 
unique characteristics of Listeria 
species that are closely related to 
Listeria monocytogenes, which 
will be important from an evo-

lutionary perspective and from a 
practical standpoint for the food 
industry,” said co-author Martin 
Wiedmann, the Gellert Family 
Professor in Food Safety and Food 
Science. “Likely, some tests will 
need to be re-evaluated.”

Understanding the different Lis-
teria species is key to comprehend-
ing their similarities.

“This will help us to get better 
about identifying Listeria mono-
cytogenes,” Wiedmann said, “and 
not misidentifying it as something 
else.”

The Wiedmann group collected 
soil samples from all over the US 
and agricultural water samples 
from New York state. They found 
27 Listeria isolates that could not 
be classified to the species level, so 
the lab conducted whole-genome 
sequence-based tests and showed 
these new species formed five 
novel distinct clusters.

Since 2010, Wiedmann’s 
research group has discovered 13 
of the 26 species classified in the 
genus Listeria.
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Nature Conservancy 
Develops Sustainable 
Dairy System 
Roadmap
Washington—The Nature Con-
servancy (TNC) has developed a 
“Roadmap for a Sustainable Dairy 
Sytem” to help businesses create 
solutions that are both environ-
mentally friendly and economi-
cally favorable, while delivering 
dairy products that consumers can 
feel good about.

The Roadmap was developed 
using scientific data about milk pro-
duction practices, and is designed 
to guide dairy farmers, processors, 
dairy cooperatives and retailers as 
they identify opportunities and 
make supply chain improvements, 
all while tracking progress toward 
their water, climate and biodiver-
sity goals.

“Increasingly, the agriculture 
and food industries recognize the 
inherent connection between a 
secure food supply chain, clean 
water, and a stable climate,” said 
Alisha Staggs, dairy program man-
ager for The Nature Conservancy’s 
North America Agriculture Pro-
gram. 

“The US dairy industry is lead-
ing by example with a commitment 
to environmental sustainability, 
working toward a set of goals that 
include cleaner water with maxi-
mized recycling and carbon neu-
trality by 2050,” Staggs continued.

The dairy industry’s commit-
ment to a sustainable future is 
already turning into action on 
the ground, according to TNC. 
For example, a group of Wiscon-
sin dairy farmers are working to 
implement conservation agricul-
ture practices that build soil health 
and improve water quality. 

Some of the practices they are 
using, such as cover crops and 
reduced tillage, will also help cap-
ture and hold carbon in the soil, 
TNC noted.

“Producing a glass of milk today 
requires 30 percent less water, 21 
percent less land, and a 19 percent 
smaller carbon footprint than it 
did in 2007, thanks to the positive 
actions taken by dairy farmers,” 
said Karen Scanlon, executive vice 
president of environmental stew-
ardship at the Innovation Center 
for US Dairy. 

“Tools like the TNC Roadmap 
can help dairy value chain partners 
identify and make economically 
viable improvements that make 
sense for their operations and con-
tribute to the industry’s collective 
progress,” Scanlon added.

The Roadmap can help further 
guide and accelerate efforts for 
farmers and businesses in the dairy 
supply chain reach their environ-
mental and sustainability goals. 
To download the Roadmap, visit 
www.nature.org.

After A Year Of Adversity World Cheese 
Awards Expecting Innovation
Oviedo, Spain—Cheese makers 
from around the globe are invited 
to enter the 33rd World Cheese 
Awards, which will start accepting 
online entries Aug. 23, 2021.

Hosted by the Guild of Fine 
Food, the contest will take place 
here Nov. 3 as part of the Astur-
ias Paraíso Natural International 
Cheese Festival 2021.

The international panel of 230 
judges from 30 different countries 
will evaluate up to 4,000 cheese  
entries from six continents.

The Guild of Fine Food is antic-
ipating a greater number of entries 
than ever before; entrants are 
encouraged to submit their forms 
and fees early before the entry cap 
is reached. 

The awards’ return to Spain will 
be a huge moment for the inter-
national cheese community, not 
only to provide the opportunity to 
reunite, but to celebrate the resil-
ience of an industry that’s had to 
dig deep to weather the global pan-
demic, said John Farrand, manag-
ing director, Guild of Fine Food.

“Innovation has flourished in 
adversity, so we’re expecting an 
exciting array of new cheeses to 
be entered this year,” Farrand said. 

“It will also give us great plea-
sure to witness the return of more 
established cheeses from around 
the world, having survived trials 
and tribulations of COVID,” he 
said.

Judges will determine entries 
worthy of Bronze, Silver, Gold and 
Super Gold awards, after which 
the International Super Jury will 
evaluate the top finalists before 
crowning this year’s World Cham-
pion Cheese. 

The contest will be held in con-
junction with the International 

We’re pleased with the inter-
national interest surrounding this 
year’s festival, said Luisa Villegas, 
Asturias Paraíso Natural Interna-
tional Cheese Festival director and 
CEO of Instituto del Queso.

We’re having a great impact 
with so many cheese makers 
excited to compete, Villegas said.

The festival is also great indica-
tor of cheese as a way of instigating 
economic growth, she continued. 
We’re working with dairy profes-
sionals to establish a scientific 
approach to create recognizable 
value from the festival.

Online entry for the World 
Cheese Awards will be held Aug. 
23-Sept. 23,  unless the entry cap is 
reached before the deadline. 

Contestants can enter online at 
www.gff.co.uk/wca.  

Cheese Festival, a four-day festival 
set for Nov. 3-6 at Oviedo’s Palacio 
de Exposiciones y Congresos.

The festival will offer a pro-
gram of events for both trade 
and consumer visitors, including 
an exhibition, the second Scien-
tific Forum for Dairy Innovation, 
tours of the World Cheese Awards’ 
judging arena, cheese market and 
experimental tasting sessions.

“With entries from around 40 
different countries, this will be a 
truly international contest,” Far-
rand continued, noting the contest 
will also see a strong showing from 
roughly 300 cheeses produced in 
Asturias. 

1-800-826-8302    •    nelsonjameson.com
sales@nelsonjameson.com
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Michigan State Dairy Plant Veterans 
Carry On Leelanau Cheese Legacy

From left: cheese maker Josh Hall and food safety officer Gary Smith were taught the steps to 
make Leelanu’s award-winning Raclette cheese by former owner and cheese maker John Hoyt.

Suttons Bay, MI—One of Michi-
gan’s most loved and lauded artisan 
cheese companies will continue 
making its award-winning, signa-
ture Raclette under new owner-
ship.

Leelanau Cheese Company here 
was founded in 1995 by Detroit 
native John Hoyt and his wife 
Anne, whom he met while learn-
ing to make cheese in the Valais 
region of Switzerland.

Since then, the company has 
firmly established itself as a leader 
in Michigan’s artisan cheese com-
munity, introducing residents and 
out-of-state consumers to its flag-
ship cheese, Raclette.

“There’s also a ton 
of data that shows 

informed customers 
are return customers. 
Educated customers 
also associate their 
education with a 
product’s value.”

—Joshua Hall, Leelanau 
Cheese

Among its many awards, Lee-
lanu’s Alpine style Raclette won 
a Super Gold trophy at the 2016 
World Cheese Awards in Spain – 
a competition that hosted more 
than 3,000 cheeses from around 
the world. Also, in 2007, the com-
pany’s Aged Raclette captured Best 
of Show honors in the American 
Cheese Society’s Annual Compe-
tition.

After making cheese together 
for 25-plus years, the Hoyts 
announced plans to retire in 2020, 
scaling back production during the 
pandemic and putting the opera-
tion up for sale. 

This opportunity sparked tre-
mendous interest from Leelanau’s 
new managing partners Joshua 
Hall, cheese maker, and Gary 
Smith, food safety officer. 

Hall and Smith previously 
worked together for several years 
in the department of food science 
and human nutrition at Michigan 
State University. Hall joined the 
MSU faculty in 2007 as opera-
tions coordinator and production 
supervisor, focusing primarily on 
fermented dairy products and 12 
different cheese varieties.

Smith also worked at the Michi-
gan State dairy plant as a student 
while pursuing both his under-
graduate and graduate degrees, 
eventually joining the plant staff 
as food safety officer.

Smith and Hall worked side by 
side for several years. When the 
pandemic hit, the future of the 
MSU Dairy Foods Complex – 
which is financially autonomous 
from the university – was uncer-
tain.

“All of our staff was paid from 
the ice cream and cheese that we 
made,” Hall said. “In a lot of ways, 
it was a great simulation for our 
students, because we were a func-
tional dairy facility.”

“We had all the same standards; 
we had to provide for ourselves and 
pay the bills to keep the lights on, 
so to speak,” he said. 

At roughly the same time Hall 
and Smith were unable to pre-
dict the future of MSU’s dairy 

plant, they came across an official 
annoucement that the owners of 
Michigan’s Leelanu Cheese Com-
pany were going to retire.

“Michigan’s cheese industry is 
not Wisconsin’s cheese industry; 
it’s a much smaller contingent of 
individuals,” Hall said. “We’ve 
known John and Anne through 
the Michigan Cheese Makers 
Cooperative, back when it was a 
more functional entity, about 10 
years ago.”

“We’ve both been lovers of Lee-
lanau cheese, and agreed that this 
would be a tremendous opportu-
nity if we can pull this together,” 
Hall added. 

That conversation happened in 
July 2020, with Hall and Smith 
meeting with John and Anne the 
next month. At this point, the 
Hoyts were considering several 
offers for both the property and the 
business. 

Gary and I came in with our 
functional partners and minority 

partners,  and purchased the land 
and the business, together, Hall 
said. 

“Our interest in acquiring Lee-
lanau Cheese was to continue the 
incredible tradition that John and 
Anne have established over the 
last 25 years,” Hall said. 

“For us, the Leelanau Cheese 
acquisition was like, ‘Hey – let’s get 
mentored by John and Anne Hoyt, 
and continue to make Raclette 
cheese’,” he continued. “I don’t 
think Gary or I have any interest 
in disrupting that tradition in any 
significant way.”

Leelanu purchases its milk suppy 
from two dairy farms within a one-
hour radius of the plant. At its 
peak Leelanau was making about 
26,000 pounds of cheese annually.

“I think there are specific quali-
ties that Gary and I bring to the 
table as far as ensuring the long-
term legacy of Leelanau Cheese, 

• See New Leelanau Owners p. 21
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At Deville Technologies we do more than 
just provide cheese processing companies 
with the perfect shred, dice, shave and grate...
we keep the whole solution in mind.

                           We deliver ultra hygienic food cutting 
                         solutions that operate effectively and
                   efficiently. We partner with our clients to
           custom design the solution that best meets their
 food cutting needs...because we don’t just see cheese, 
 we see the whole picture.

1 .866.404.4545      www.devi l letechnologies .com

Come see us at: 
Pack Expo – Sept 27-29, 2021
Las Vegas, NV – Booth 26008

Cut high demand down to size.
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AMS Publishes 
Resources On 
GS1 Global Data 
Synchronization 
Network Initiative
Washington—The USDA Agri-
cultural Marketing Service 
(AMS) Commodity Procurement 
Program has published a series of 
resources to provide an overview of 
requirements for the GS1 Global 
Data Synchronization Network 
(GDSN) initiative for the USDA 
Foods Program.

Effective with contracts awarded 
on or after Sept. 1, 2021, USDA 
Foods vendors will be required 
to submit product information to 
GS1 GDSN by Dec. 31, 2021, for 
a select number of items, including 
various cheese products as well as 
high protein yogurt, purchased for 
the National School Lunch Pro-
gram. 

Vendors that are awarded con-
tracts after Dec. 31, 2021, will be 
required to report product infor-
mation to GS1 GDSN within 20 
days after receiving an award.

This initiative will help to ful-
fill a requirement in the National 
School Lunch Act to make nutri-
tion, allergen and ingredient infor-
mation available for participants of 
the National School Lunch Pro-
gram, USDA explained. School 
districts order numerous products 
throughout the school year and this 
requirement provides them with a 
simplified process to retrieve this 
information consistently.

Vendors must subscribe to a 
certified data pool to submit prod-
uct information on GS1 GDSN. 
The following information has to 
be reported to GS1 GDSN: brand 
name; Nutrition Facts and serving 
size; allergen information; ingredi-
ents; kosher certification; USDA 
material code number; and addi-
tional information as required by 
GS1 GDSN (including product 
information typically found on the 
product label).

USDA’s Food and Nutrition 
Service (FNS) will verify that 
information has been reported in 
GS1 GDSN by awarded vendors, 
and that the information provided 
is complete. If a vendor doesn’t 
report product information to GS1 
GDSN, AMS will contact the 
vendor for corrective action. 

If a vendor fails to take cor-
rective action to report product 
information on GS1 GDSN, the 
contract will be terminated for 
non-compliance, USDA said.

On a monthly basis, USDA will 
transfer nutrition, allergen, and 
ingredient information from GS1 
GDSN to a non-editable report, 
which will be available on the FNS 
website.

For more information, visit 
www.ams.usda.gov/selling-food/gs1-
gdsn-requirement.

Morton Grove, IL—Lifeway 
Foods, Inc., a leading supplier 
of kefir and fermented probiotic 
products, on Tuesday announcd 
its intent to acquire certain assets 
of privately held GlenOaks Farms, 
Inc., Laguna Beach, CA, a pio-
neering drinkable yogurt brand 
founded in 1984.

GlenOaks’ product offering 
includes six different flavors of 
drinkable products that are made 
with fruit puree and California 
dairy, according to Lifeway Foods. 

“We are very excited to welcome 
GlenOaks Farms into the Lifeway 
family, as it will further solidify 
our strong position in California 
and the western US,” said Julie 

Smolyansky, Lifeway’s president 
and chief executive officer. “Their 
drinkable yogurt is an incredible 
strategic complement to our kefir 
and will help expand our presence 
in key retail partners in the West, 
which is a crucial area of growth.

“We look foward to further 
developing the robust California 
market and exploring opportuni-
ties to expand GlenOaks nation-
wide,” Smolyansky continued. 

GlenOaks probiotic drinkable 
yogurt is both strategically aligned 
and extremely compatible with the 
Lifeway brand ethos and health-
driven mission, Lifeway said. 

Lifeway sees a strong poten-
tial for growth of the GlenOaks 

Lifeway Foods To Acquire Assets Of 
California-Based GlenOaks Farms

product by integrating it into the 
Lifeway brand and expanding dis-
tribution with new retail opportu-
nities.

The transaction is expected to 
close this month for a purchase 
price of $5.8 million in cash, sub-
ject to certain adjustment condi-
tions and approvals.

Lifeway Foods bills itself as 
America’s leading supplier of the 
fermented beverage known as kefir. 
In addition to its line of drinkable 
kefir, the company also produces 
Farmer Cheese and a ProBugs line 
for kids. 

Lifeway Foods last month had 
announced the expansion of kefir 
distribution into the French mar-
ket with a listing at Costco France. 
The initial offering of 250-millili-
ter mango Lifeway Kefir bottles is 
now available on store shelves.
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CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

  12 gauge single piece,
seamless construction on body

  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

(2”, 3”, 6” also available)
  Many styles of bodies,

baskets & covers available

  Glass beaded finish
  USDA Approved

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600

Winsted, MN 55395

Superior Solutions

FLOOR DRAINS

Stainless 
Steel Floor
Drains, P-Trap
& Clean-Outs
and Accessories

seamless construction on body
  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

For more information, visit www.awimfg.comFor more information, visit www.evapdryertech.com

Powder 
Processing
Solutions
Offering highly specialized 
engineered solutions and
exceptional technical support
for powder processing systems.

  Whey, Whey Permeate

  Lactose

  Whey Protein Concentrate

  Milk Powders

  Infant Formula

  Cheese Powders

  Protein

  Flavors

Whether you need an upgrade
to existing equipment or a new
processing system, EDT is
ready to provide - from concept
to completion - a sanitary,
efficient, system.

www.evapdryertech.com

info@evapdryertech.com
715.796.2313

Evaporator Dryer
Technologies, Inc.

Labeling Proposal
(Continued from p. 1)

symbols for products  high  in 
saturated  or  trans  fats,  sodium,  
added  sugars,  and  any other  
nutrients  the  consumption of 
which should  be limited or dis-
couraged; and a stop-light, points, 
star, or other commonly recognized 
signaling  system  to scale or rank  
foods  according  to their overall 
health value.

The  information  would have 
to  appear on all products that are 
required to bear nutrition labeling, 
and would have to: appear in a  
consistent location on the princi-
pal display panels across products; 
have a prominent design  that visu-
ally contrasts with existing packag-
ing design; and be sufficiently large  
to be easily legible.

Consumers  should  be  able  to  
quickly and easily comprehend  
the  meaning  of  the  system  as  
an  indicator of a product’s  con-
tribution to a healthy diet without  
requiring  specific  or  sophisticated  
nutritional knowledge.

Salt Substitutes, Active Cultures
Not later than two years after the 
date of enactment of the legisla-
tion, FDA would be required to 
review standards of identity which 
require foods to contain minimum 
levels of nutrients that the agency 

determines are strongly associ-
ated with public health concerns, 
or minimum levels of ingredients 
containing high levels of such 
nutrients; and report to congres-
sional committees on the findings 
of such review.

Also, FDA would be required to 
amend standards of identity regula-
tions to: provide for the use of salt 
substitutes where appropriate; and 
require that yogurt, lowfat yogurt, 
and nonfat yogurt contain a mini-
mum level of live and active cul-
tures per gram.

In the area of infant and toddler 
beverages, the legislation would 
prohibit any beverage in powder 
or liquie form, other than infant 
formula, represented or purported 
to be for use by children more than 
12 months old, from being identi-
fied as “infant formula” or use the 
term “formula” in combination 
with any other terms.

In the case of any powdered or 
liquid milk-based beverage that 
claims to be for consumption by 
children 12 to 36 months of age, 
such beverage would be required 
to use as its common or usual 
name a descriptive term such as 
“milk-based drink”; and if the bev-
erage contains added sugars, non-
nutritive sweeteners, or flavorings, 
include in such common or usual 
name a qualifying term such as 
“sweetened” or “flavored.”

In the case of any powdered 
or liquid non-dairy-milk-based 
beverage that claims to be for 
consumption by children 12 to 
36 months of age, such beverage 
would be required to use as its 
common or usual name an appro-
priately descriptive term identify-
ing the source of protein, such as 
“soy-based drink powder for 12-36 
month olds.”

Under the bill, if the princi-
pal display panel bears the term 
“yogurt,” unless the quantity per 
serving of yogurt is declared on the 
principal display panel in a com-
mon household measure, or the 
first ingredient is cultured milk, 
cultured cream, cultured partially 
skimmed milk, or cultured skim 
milk, FDA would be required to 
establish quantities below which 
such declaration would have to 
state that the food does not con-
tain any full serving of yogurt.

The legislation also addresses, 
among other things, the format 
of the ingredient list on packaged 
foods, caffeine content on the 
information panel, and the decla-
ration of phosphorus in the ingre-
dient list.

The Food Labeling Moderniza-
tion Act is supported by, among 
others, the Center for Science in 
the Public Interest (CSPI), Con-
sumer Reports, and Environmental 
Working Group.

“The past year has laid bare how 
our nation’s ill health can make 
us more vulnerable to new threats, 
like the coronavirus,” said Peter 
Lurie, CSPI’s executive irector and 
president. “Many of the same con-
ditions identified by the Centers 
for Disease Control and Preven-
tion as risk factors for severe ill-
ness from COVID-19 can result, in 
part, from poor quality diets. 

“It’s time for the United States 
to take bold action to reduce the 

prevalence of diet-related diseases 
by passing the Food Labeling Mod-
ernization Act,” Lurie added.

“Food labels make numerous 
health claims that are more often 
hype instead of helpful,” said Brian 
Ronholm, director of food policy 
for Consumer Reports.  “Consum-
ers should be able to rely on these 
labels so they can easily compare 
products and make appropriate 
choices. 

“Many of the same 
conditions identified by 
the Centers for Disease 
Control and Prevention 

as risk factors for 
severe illness from 

COVID-19 can result, 
in part, from poor 

quality diets. 

—Peter Lurie,             
Center for Science in the 

Public Interest

“This bill would help make food 
labels simpler, clearer, and more 
meaningful so we can all have 
more confidence that the food we 
are buying is truly healthy,” Ron-
holm continued.

“American consumers have a 
right to know what’s in the food 
they and their families eat, but 
that isn’t always easy with today’s 
opaque food labels and market-
ing claims,” Pallone said. “The 
Food Labeling Modernization Act 
will update our nation’s packag-
ing requirements to provide clear 
nutritional information to con-
sumers to help them make health-
ier and more informed purchasing 
decisions.”
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New Leelanau Owners
Continued from p. 18

but we have no plans to make dra-
matic alterations to the current 
production roster,” Hall said. 

Customers will probably see 
Gouda in the future and may see 
some Cheddar, but to the extent 
of which those will be present, 
I’m not sure, Hall said. Certainly, 
there’s no plan to disrupt the pri-
mary production of Leelanau.

Continuing Leelanau’s 
Commitment To Sustainability
Part of Leelanau’s beauty is that 
John and Anne really established 
a financially sustainable operation, 
Hall said. They’ve created a debt-
free operation, which is also sus-
tainable engergy-wise. 

Solar panels were erected last 
month, and the electric bill was 
about $20, Hall said. 

“There might be some scaled 
expansion of labor in a very cal-
culated way, because the demand 
right now is just insane,” he said. 
“Current production right now isn’t 
set up to meet increased demand.”

They have a great little model 
here, and we’ve already had a mod-
erate increase in terms of labor, 
Hall said. Gary and I have brought 
in our wives, along with some 
MSU staff to support the venture.

Although the team has grown 
a bit, no plans for major expan-
sion are on the horizon. Regarding 
equipment, there’s some ideas in 
the pipeline to make a few modifi-
cations. The company will update 
its pasteurizer and some cleaning 
systems, but purchasing the opera-
tion as-is is what we want, Hall 
said.

“Basically, ‘How did you guys 
become so successful making 
cheese for so many years,’ and 
‘Show us how to do that’,” he said.

Hoyt’s Raclette cheesemaking 
tutorial was deemed successful, 
thanks in part to Hall’s previous 
experience making similar cheeses 
at MSU, including young Gouda.

“The attention to detail here is 
something we’ve been impressed 
with,” Smith said. 

“One thing that’s been really 
striking is the fact that John and 
Anne are the cleanest cheese mak-
ers we’ve ever worked with,” Hall 
said. 

“It’s been very good for us to 
witness that,” he said. “Gary and 
I are very familiar with regualtory 
standards, and it’s been so refresh-
ing to see the kind of commitment  
to cleaning and sanitation that 
John and Anne have established 
here in their facility.”

“There’s a lot of catch-up on our 
part to embrace these standards,” 
Hall said. “When you think about 
the knobs you have to turn as a 
cheese maker, it’s about time, tem-
perature and sanitation. John and 
Anne have made this place set up 
to be the cleanest place possible 
for the cheese they’re making, and 
their committment to that has 
been really cool to see.”

Renewed Focus On Agro-Tourism, 
Consumer Education
Another big draw for Josh and I 
was how the facility was already set 
up to facilitate agro-tourism, Smith 
said. Since day one, Leelanau has 
been ahead of its time. Large win-
dows have been installed in the 
storefront for visitors to observe 
cheese production.

“We’ve been posting when we’re 
going to make cheese, and have 
people come to watch,” Smith 
said. “One thing Josh and I bring 
to the table is experience with the 
education component.”

“We really want to educate the 
community on the virtues of cheese 

and dairy products, and share the 
good news about delicious cheese,” 
Smith continued.

For us, it’s not only good prac-
tice to be open to the public, but 
it’s a lot of fun, Hall said.

“That’s a big part of what made 
me happy at MSU,” he said. “I did 
Mozzarella-making and ice cream-
making classes all the time,” Hall 
said. “There’s also a ton of data 
that shows informed customers are 
return customers. Educated cus-
tomers also associate their educa-
tion with a product’s value.”

“Continuation of the legacy of 
Leelanau Cheese is very much tied 
to being transparent with our pro-
cess and providing opportunities to 
learn about cheesemaking,” Hall 
continued.

For the time being, distribution 
channels and retail partners will 
remain the same, Hall said. 

“Right now, we’re trying to get 
ahead of the curve, where our 
inventory can match our goals for 
distribution,” he said. 

Data collected by the American 
Cheese Society found that artisan 
cheese companies with diversified 
distribution channels tended to be 
the most successful, profitability-
wise, Hall said. 

Historically, the lion’s share 
of John and Anne’s sales were 
through their store-front, he said. 
We’re looking forward to offering 
cheese sales online and eventually 
through select national distribu-
tion.

“Our priority is to maintain that 
sort of community,” he continued. 
“We’ll move forward based on our 
capacity to scale from there.”

“We want to be able to supply 
this cheese first to the people who 
can point at the cows and the facil-
ity where it came from.”

For more details, visit www.lee-
lanaucheese.com.

For more information, visit www.kelleysupply.com

Looking Forward
To seeing all of you in person again

We will ALWAYS have 
YOUR best interests in mind, 

continuing to take all the 
precautions seriously... 

But LOOKING FORWARD 
to talking with you -in person- 

about your next  project.

1-800-782-8573          www.KelleySupply.com

AUTOMATION  I  PLANT SANITATION  I  FOOD INGREDIENTS  I  PACKAGING  I  SAFETY SUPPLIES  I CHEMICALS

Help prevent the spread of COVID-19 and other viruses with this Enviro Tech Bac Stop 3A pH-balanced hand sanitizer. 
Manufactured in the United States with an active ingredient of 70% ethanol, this germ-killing sanitizer exceeds 
FDA/USDA efficacy guidelines for E3 hand sanitizers and antiseptic hand treatments. The 1-gallon container 
of hand sanitizer with glycerin conveniently turns into a ready-to-use hand sanitizer by attaching the 
misting hand pump lid (sold separately). 

• Premium pH balanced hand sanitizer with glycerin won’t dry hands
• Active ingredient of 70% ethanol
• USDA Rated E3
• Misting hand pump sold separately

Buy 4 cases and get 1 free C581205

BUY 4 GET 1 FREE, HAND SANITIZER

Vermont Creamery 
Debuts First Line Of 
Luxury Sour Cream
Websterville, VT—Vermont 
Creamery here has introduced the 
brand’s first line of Cultured Sour 
Cream, available in crème-style 
classic and two Latin-inspired fla-
vored varieties.

The new line hits dairy cases in 
the Northeast this September, but 
product development was initi-
ated well over a year ago. Vermont 
Creamery’s culinary team worked 
to create flavors inspired from slow 
smoking, charcoal cookery, and 
fire roasting with different woods 
and preparations.

They developed hundreds of 
flavor concepts 
before narrow-
ing the field and 
selecting two 
finalists, designed 
around comple-
menting Latin-

inspired food and potatoes – 70 
percent of sour cream usage occa-
sions. 

Vermont Creamery’s Cilantro 
Lime is an ideal pairing for spicy 
dishes, and its Fire Roasted Onion 
& Chive features a savory sweet-
ness with smoky and roasted notes. 

“The last 15 months gener-
ated consumer demand for new 
taste experiences and the desire to 
shake things up from the norm,” 
said Vermont Creamery president 
Adeline Druart.

“Our cultured sour reinvents a 
beloved staple into a more luxuri-
ous offering, setting the new high 
bar for a rich and velvety sour 
cream experience,” Druart said. 

With 22 percent milk fat, com-
pared to 18 percent milk fat in 
regular sour cream, the new line 
features the same blend of cultures 
as its Crème Fraîche.

The premium sour cream cat-
egory in the Northeast is experi-
encing strong growth – growing 
nearly three times the rate of non-
premium, the company noted. 

Its launch program will include 
social media initiatives to drive 
awareness with videos, influencer 
seeding and a virtual tasting event, 
in addition to in-store displays and 
post engagement programs. 

 “Premium food is on trend 
because consumers want to eat 
something they believe in,” said 
Kate Paine, director of marketing 
for Vermont Creamery. 

“We feel these next generation, 
‘2.0 flavors’ are approachable, but 
elevated and have no competition 
in today’s marketplace,” she said.

“Our sour cream, obsessively 
created with heart and soul, using 
simple ingredients, time and crafts-
manship, gives people the oppor-
tunity to finally love a sour cream 
worth loving,” Paine continued.

For more information, visit 
www.vermontcreamery.com.

Vermont Creamery Wakes Up Sleepy Sour Cream
Category Debuting High Fat Cultured Sour Cream
Available September 2021

WEBSTERVILLE, Vt. – Vermont Creamery, known for its consciously crafted line of
fresh and aged goat cheeses, cultured butter, and culinary creams, today introduced
the brand’s �rst Cultured Sour Cream, available in dairy cases Sept. 2021. Two
distinct, nuanced �avors sit alongside a crème-style classic sour cream to establish a
new industry standard for discriminating palates.

“The last 15 months generated consumer demand for new taste experiences and
the desire to shake things up from the norm,” said Adeline Druart, president of
Vermont Creamery. “Our cultured sour reinvents a beloved staple into a more

luxurious o�ering, setting the new high bar for a rich and velvety sour cream experience. With 22% milkfat – as compared to
18% in regular sour cream – and the same blend of cultures as our award-winning crème fraîche, Vermont Creamery has
once again delivered on its promise to make dairy that tastes better because it’s made better.”

The culinary team at Vermont Creamery was intent on developing �avors that would elevate consumers’ experience beyond
a mellow dip, leaning into robust condiments and high-quality standalone ingredients to �ll the gap. Taking inspiration from
slow smoking, charcoal cookery, and �re roasting with di�erent woods and preparations, they developed hundreds of �avor
concepts before narrowing the �eld. The team tested the best concepts on a variety of foods and selected two �nalists.

The new �avors, designed around complementing Latin-inspired food and potatoes, cover a combined 70% of sour cream
usage occasions. Speci�cally, Cilantro Limeis an ideal pairing for spicy dishes, delivering a cool and refreshing counterpoint to
the heat in tacos, chili, and cheesy quesadillas with hot sauce. It may be used as a topping or as a base to build a dipping
sidekick for favorite dishes. Fire Roasted Onion & Chive embodies a savory sweetness with smokey and roasted notes that is
the perfect complement to loaded potatoes, crinkle chips, chilis and stews. Not to be outdone, the crème-style classic is
anything but plain, with a rich, velvety texture, cultured notes, and just the right amount of tang for pairing with traditional
favorites.

Vermont Creamery’s Cultured Sour Cream will �rst launch in the northeast beginning September 2021, where the premium
sour cream category is experiencing strong growth, and growing nearly three times the rate of non-premium. The launch
program will include social media initiatives to drive awareness with videos, in�uencer seeding and a virtual tasting event, in
addition to in-store displays and post engagement programs.

“Premium food is on trend because consumers want to eat something they believe in,” shared Kate Paine, director of
marketing. “We feel these next generation, ‘2.0 �avors’ are approachable, but elevated and have no competition in today’s
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CEC Technologies 
Uses UVC Radiation 
To Destroy Pathogens
Downers Grove, IL—CEC Tech-
nologies, a leader in air and water 
sterilization is now offering their 
UVC-2500 air sterilization system 
with UVC Filtration.

Made in the USA, the UVC-
2500 is essential for reducing the 
spread of viruses, like COVID-19, 
in any commercial facility, such as 
dairy manufacturing, processing  or 
packaging operations.

Valcour To Offer 
OctoFrost IQF 
Technology To 
Cheese Industry
OctoFrost, based in Malmo, Swe-
den, has entered into a partnership 
agreement with Valcour Process 
Technologies to represent its Indi-
vidual Quick Freezing (IQF) sys-
tems for the US and Canadian 
cheese production and converting 
markets.

OctoFrost is a globally rec-
ognized supplier of sanitary EQF 
systems, noted Valcour Process 
Technologies, which specializes in 
providing production, converting, 
packaging, inspection, and process 
systainability technologies to the 
US and Canadian cheese produc-
tion and converting markets.

OctoFrost freezing/cooling sys-
tems can be used for a wide range 
of cheese products, including 
shredded, cubed, string, curds and 
balls, Valcour noted. The Octo-
Frost IQF system is designed with 
customers’ needs in mind: for a 
natural appearance of the prod-
ucts, reliable food safety, high yield 
and energy efficiency.

“Cheese production is a very

important market for OctoFrost, 
with significant opportunities for 
growth as producers look to extend 
shelf life and export products,” 
said Johan Eidfelt, vice president 
of operations, OctoFrost. “Valcour 
Process Technologies is highly 
experienced with this technology 
and has relationships with cheese 
producers and converters across 
the US and Canada, and therefore 
provides a perfect fit for OctoFrost 
in this market segment.”

“Cheese producers and convert-
ers are increasingly looking for 
innovative ways to expand their 
offering and access new markets. 
The OctoFrost IQF technology 
allows producers to freeze cheese 
shreds, cubes, and pieces quickly, 
efficiently, and safely up to four 
ounces in weight. This opens up 
export as well as longer shelf-life 
opportunities for the producer or 
converter,” said Norm LaVigne, 
founder of Valcour Process Tech-
nologies.

“OctoFrost has a proven track 
record in IQF and I look forward to 
working with them to provide new 
export opportunities for cheese 
producers and converters,” LaVi-
gne added.

For more information, visit 
www.valcourprocesstech.com.

Koss Appointed Authorized Service Provider 
For Alfa Laval Sanitary Pumps, Valves

Green Bay, WI—Alfa Laval has 
appointed Koss Industrial, Green 
Bay, WI, as an Authorized Service 
Provider for Alfa Laval sanitary 
pumps and valves, Koss Industrial  
recently announced.

This honor recognizes Koss 
Industrial’s expertise in the follow-
ing areas: pump and valve repairs; 
pump and valve maintenance; site 
inventory audits; and testing of 
pumps and valves.

“Alfa Laval’s relationship with 
Koss Industrial and the Koss fam-
ily goes back decades. Their long 
history of a dedicated and creative 
approach to creating value to dairy 
and sanitary processing customers 
is second to none. We are happy 
to now include Koss Industrial in 
to our growing network of Autho-
rized Service Providers,” said Zino 
Lappas, Food & Pharma manager, 
Alfa Laval.

In addition to pump and valve 
services, Koss Industrial carries 
genuine Alfa Laval spare parts and 
service kits.

“Koss Industrial is honored to

have earned the Authorized Ser-
vice Provider designation from 
Alfa Laval. When we started our 
journey in 1978, we provided our 
customers with G&H and Tri-
Clover products. When those 
two lines became Alfa Laval, we 
continued our partnership due to 
a mutual desire to provide quality 
products and services to our shared 
customer base,” said Joe Koss III, 
principal, Koss Industrial.

“Koss Industrial is now proud 
to be recognized by Alfa Laval for 
our four decades of knowledge and 
expertise in servicing and main-
taining sanitary pumps and valves. 
We will continue to provide inno-
vative solutions to our customers 
through our partnership with Alfa 
Laval,” Koss added.

The Authorized Service Pro-
vider distinction is in addition to 
Koss Industrial’s status as both an 
Alfa Laval Master Distributor and 
Pump SuperCenter, the companies 
announced.

For more information, visit 
www.kossindustrial.com.

Mark Ream, Genuine Spare Parts and Service Leader - Sanitary Fluid Handling, Alfa Laval, 
presents the Authorized Service Provider plaque to Joe Koss, III and Jason Koss, owners of 
Koss Industrial, Inc.

The efficient two-stage filtra-
tion uses a pre-filter, a UVC light 
chamber and a final filter.

The stand-alone unit continu-
ously circulates air throughout 
the room and employs UVC light 
chambers and HEPA filters, the 
company explained.

The UVC combined with the 
filters destroy airborne pathogens 
at the molecular level, the com-
pany said.

Air is pulled into the machine 
and that air runs through a pre-
filter where dust, oils and other 
particulates are removed. A UVC 
light sterilizes the organic par-
ticles in the air, reducing the risk 
of spreading viruses and bacteria. 
The sterilized air passes through 
one final filter to ensure the air 
has been purified, the company 
explained. 

The system disinfects the air 
and can aid in reducing the spread 
of bacteria, viruses, and other air-
borne pathogens, atmospheric 
pollutants, dust and smoke the 
company continued.

The system requires support 
from a ceiling structure with four 
chains or wall mounting according 
to local, state and federal codes and 
requirements. 

For smaller facilities, CEC Tech-
nologies offers the UVC 1400 and 
the mobile UVCO 5000 system for 
such areas as offices, the company 
said.

For more information on this 
technology, contact CEC Tech-
nologies, Inc. at 630-964-1200 or 
visit www.cectechinc.com.Call 608-246-8430 for subscription or marketing information
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Explore online

EMPOWER
YOUR POTENTIAL

www.natec-network.com/usa

Natec Network Services USA – 
highest fl exibility in wrapping
Natec Network Services USA was founded in 2015 
with the aim to be close to our customers within 
the US and Canada. Today we are proud, that we 
can off er sales, service, spare parts and a brand-new 
R&D lab which is called Natec Network Innovation Space,
right at your doorstep.

With the Natec FreePack® and its continuously operating 
production method, you get accurate, safe, shelf stable 
and easy to open IWS for burgers, sandwiches and 
melted cheese. Reduced consumption of foil and resources
lowers your production costs while Natec Network′s
technology increases your profi tability and fl exibility.
Together we turn opportunities into results.

+1 262 457 4071

www.natec-network.com/potential

Discover great opportunities 
and secure tomorrow′s 
food processing success.

melted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resources

can off er sales, service, spare parts and a brand-new can off er sales, service, spare parts and a brand-new can off er sales, service, spare parts and a brand-new 
Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,

For more information, visit www.natec-network.com/usa

USDA Requests Info 
On Buy American 
Provision In School 
Food Programs
Washington—USDA’s Food and 
Nutrition Service (FNS) this week 
issued a “Request for Informa-
tion” from stakeholders, including 
industry, producers, local operators 
and state administrators, about the 
Buy American provision in the 
National School Lunch Program 
(NSLP) and School Breakfast Pro-
gram (SBP).

In order to claim federal reim-
bursement for meals served, school 
food authorities (SFAs) must fol-
low federal procurement and pro-
gram regulations, including the 
Buy American provision. 

FNS has established in guidance 
that over 51 percent of the final 
processed product must consist of 
agricultural commodities that were 
grown domestically. Thus, for foods 
that are unprocessed, agricultural 
commodities must be domestic, 
and for foods that are processed, 
they must be processed domesti-
cally using domestic agricultural 
food components that are com-
prised ov over 51 percent domesti-
cally grown items, as determined 
by the SFA.

FNS said it has received feedback 
that stakeholders face difficulties 
in implementing and monitoring 
the Buy American provision and 
guidance. Also, stakeholders have 
reached out for assistance with 
interpreting and following the Buy 
American provision and have also 
requested help with understanding 
the exceptions.

The purpose of the Request for 
Information, which was published 
in Wednesday’s Federal Register, is 
to help FNS gather feedback from 
a wide variety of stakeholders on 
how the Buy American provision 
and guidance are currently imple-
mented, changes FNS should make 
to current regulations and guid-
ance and feedback on how FNS 
can better support local operators 
as they strive to purchase domestic 
foods and food products.

The notice contains a list of 
questions, the answers to which 
will assist FNS in identifying those 
regulations, and/or policies, that 
may benefit from modification, 
streamlining, expansion, or repeal, 
in light of a Buy American execu-
tive order signed by President 
Biden in late January. The type 
of feedback that is most useful to 
the agency includes, among other 
things, feedback that identifies 
specific regulations and/or policies 
that could benefit from reform, 
and feedback that refers to specific 
barriers to participation.

Comments must be received by 
Nov. 2, 2021. They may be submit-
ted electronically at www.regula-
tions.gov.

CheeseExpo 2022 
Preliminary Details 
Now Available 
Milwaukee, WI—All dairy proces-
sors, dairy product manufacturers, 
and industry supplier companies 
are invited to visit the newly-
updated CheeseExpo.org, now live 
with preliminary details on next 
year’s CheeseExpo.  

Hosted by the Wisconsin Cheese 
Makers Association and the Wis-
consin Center for Dairy Research 
(CDR), CheeseExpo will take 
place here in-person April 12-14.

“WCMA is proud to partner 
with the Center for Dairy Research 
to host a platform for dairy indus-
try professionals to learn and con-
nect,” said WCMA executive 
director John Umhoefer. 

“Only at CheeseExpo will you 
find world-class educational semi-
nars, exclusive technical exhibits, 
and global networking opportuni-
ties all in one event,” Umhoefer 
said.

“After the success of Cheese-
Expo Global Online in 2021, we’re 
looking forward to an in-person 
expo in 2022,” he continued.

CheeseExpo includes what is 
described as the largest dairy trade 
exhibition in the Western Hemi-
sphere, focused on cheese tech-
nology, equipment, ingredients, 
packaging breakthroughs, and 
product safety. 

Whey production companies, 
software providers, construction 
engineers, water specialists, mar-
keters, and service providers also 
fill the 200,000-square-foot exhibi-
tion hall. 

The event draws over 4,000 
cheese and dairy industry leaders, 
suppliers, and marketers, organiz-
ers stated.

In 2022, the exposition will kick 
off with special events on April 12, 
followed by exhibits and seminars 
April 13-14. 

“The focus of CheeseExpo is to 
share timely information, spark 
new innovation, and build last-
ing connections across the dairy 
processing industry,” said WCMA 
events director Judy Keller.

“The launch of CheeseExpo.org
creates a ‘one-stop shop’ for indus-
try professionals to learn more 
about the event so they can plan 
ahead and truly maximize their 
time,” Keller continued.

Questions can be directed to 
events@wischeesemakers.org or  by 
calling (608) 286-1001.
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Aug. 12-13: Idaho Milk Proces-
sors Association Annual Meet-
ing, Sun Valley, ID. Visit www.
impa.us.

•
Aug. 16-20: ADPI/ABI Virtual 
Joint Annual Conference. For 
more information, visit www.
adpi.org.

•
Aug. 17-19: World Dairy Expo 
Championship Dairy Product 
Contest Judging, Madison Col-
lege, Madison. Visit www.wdpa.
net.

•
Sept. 27-30: Pack Expo 2021, 
Las Vegas Convention Center, 
La Vegas, NV. For more infor-
mation, visit www.packexpolas-
vegas.com.

•
Oct. 12-14: NCCIA Conference, 
Wilbert Square Event Center, 
Brookings, SD. Online registra-
tion open at www.northcentral-
cheese.org.

•
Oct. 25-28: ADPI Dairy Ingre-
dients Technical Symposium 
& Global Cheese Technology 
Forum, Peppermill Resort & 
Casino, Reno, NV. For details 
and registration information, 
visit www.adpi.org.

•
Nov. 2-5: Process Expo, McCor-
mick Place, Chicago, IL. Visit 
www.myprocessexpo.com for 
details and registration .

•
Nov. 14-16: PLMA Annual Pri-
vate Label Trade Show, Donald 
E. Stephens Convention Center, 
Chicago, IL. For more informa-
tion, visit www.plma.org.

•
November 15-17: National 
Milk Producers Federation/
Dairy Management Inc/United 
Dairy Industry Association Joint 
Annual Meeting will be held at 
The Mirage in Las Vegas, NV. 
Visit www.nmpf.org.

•
Jan. 23-26, 2022: Dairy Forum, 
J.W. Marriott Desert Springs 
Resort & Spa, Palm Desert, 
CA. Registration now available 
online at www.dairyforum.org.

PLANNING GUIDE

Penn State Announces Fall Lineup Of 
Food Safety Courses For Dairy Industry
University Park, PA—Penn State 
University has released its lineup 
of three dairy and food safety short 
courses for fall. 

All courses will take place here 
at the Erickson Food Science 
Building on campus. The work-
shop calendar includes:

Nov. 2: Dairy Food Basics 
– Fundamentals of Quality and 
Safety. This one-day workshop is 
intended for small-scale dairy food 
processors and others in the indus-
try with a need for training in basic 
dairy food quality, handling, and 
safety principles.

Participants will gain knowledge 
of milk composition, microbiology, 
and other factors important to pro-
ducing high-quality dairy products. 

The course includes an optional  
practical session where participants 
can work on their own documents, 
while getting feedback from the 
instructor. The early registration 
deadline is Oct. 7.

Nov. 3: Hazard Analysis and 
Preventive Controls for Small-
Scale Dairy Processors. This 
workshop is intended for small-
scale dairy food processors that are 
qualified for an exemption from 
having a full Food Safety Modern-
ization Act (FSMA) food safety 
plan. 

The course covers dairy hazards,  
preventive controls, how to con-
duct a hazard analysis, determine 
appropriate preventive controls, 
and write a recall plan. 

Participation is limited to pro-
cessors that have GMPs in place 

and employees with basic food 
safety training. If a facility does 
not meet these requirements, they 
can register for the Dairy Food 
Basics: Fundamentals of Quality 
and Safety and take the courses 
together. A discount is offered to 
participants taking both courses. 
The early registrationh deadline is 
Oct. 7.

Oct. 5-7: Preventive Controls 
for Human Foods – Dairy Foods 
Processing. This three-day short 
course is designed for people in 
the dairy food industry who need 
to be certified as a Preventive 
Controls Qualified Individuals 
(PCQIs) to meet FDA require-
ments of the FSMA for writing 
food safety plans.

Participants will learn the key 
elements of a food safety plan;  
good manufacturing practices, and 
how to conduct a hazard analysis 
for biological, chemical and physi-
cal hazards.

Students will be taught how to 
develop and implement risk-based 
preventive controls (process, sani-
tation, allergen, and supplier), 
along with the appropriate verifi-
cation and validation procedures, 
and understand the requirements 
of a recall plan. 

Practical breakout sessions 
will also provide opportunities 
to develop sections of food safety 
plans for different types of dairy 
products.

For more details on each of the 
three short courses and to register 
online, visit www.agsci.psu.edu.

Cornell Science Of Yogurt Advanced 
Workshop Set For Sept. 14-15 Online
Ithaca, NY—Cornell University 
Dairy Foods Extension will host 
its Advanced Level Science of 
Yogurt Video Conference Sept. 
14-15.

The two-day, virtual workshop 
is designed for advanced-level 
yogurt and cultured dairy product 
manufacturers, and is a required 
part of Cornell’s Advanced Yogurt 
& Cultured Dairy Products Cer-
tificate Program. 

The course may also be taken 
as a stand-alone Advanced Sci-
ence of Yogurt & Cultured Dairy 
products training.  Students will 
learn about key topics related to 
advanced microbiology; chem-

istry in cultured milk and dairy 
product production; protective 
cultures, flavors, sweeteners and 
functional ingredients; and  pro-
cess controls. 

Instructors will also cover 
important trends like plant-
based cultured dairy products and 
sugar reduction. This educational 
opportunity is created for those 
involved in production, quality 
assurance/ quality control and 
maintenance.

Tuition is $800 for New York 
State registrants  and $960 for 
out-of-state students. To sign up, 
visit www.dairyextension.food-
science.cornell.edu.

Entry Deadline 
For NCCIA Cheese 
Contest Is Sept. 10; 
Auction Is Oct. 13
Brookings, SD—Entry forms and  
fees for the North Central Cheese 
Industries Association’s (NCCIA)  
Cheese Contest must be received  
no later than Friday, Sept. 10.

To participate the individual or  
plant must be a current member of  
NCCIA. Contestants may submit  
one cheese per category.

Judges will then select one  
Grand Champion along with first,  
second and third place winners in  
each category. The contest will  
feature three categories: Cheddar  
Block, Barrel and Miscellaneous. 
Each Cheddar block entry must  be 
a minimum of 40 pounds and  must 
include the manufacture date.

Barrel entry fees are $50. All  
other cheese entries are consid-
ered  a donation to NCCIA and 
are not  charged a fee. Barrel entry 
fees should be mailed to: NCCIA, 
8665 Summit Peak Way #112, 
Ooltewah, TN, 37363.

Judging will take place at Bon-
gards Creameries in Bongards,  MN, 
on Sept. 14. Entries must arrive no 
later than Sept. 10 and contain 
the manufacture date, name and 
address of the contestant.

Entries should also be securely  
wrapped and packaged for safe  
delivery. Packages should be  
marked “Refrigerate: Do Not 
Freeze.” Entries can be mailed to: 
Bongards Creameries, Attn: Terry 
Simon, 13200 County Rd. 51, 
Bongards, MN 55368.

Contest winners will be recog-
nized during a banquet dinner Oct. 
13 at the NCCIA annual confer-
ence here at the Wilbert Square 
Event Center.

Award-winning cheeses will  
also be put up for auction on Oct.  
10. 

Each year since 1953, NCCIA  
has collaborated with MDA to  
raise money for dairy-related schol-
arships at South Dakota State Uni-
versity, University of Minnesota,  
University of Wisconsin-River  
Falls, and Iowa State University.

For contest queries, contact  
NCCIA’s Susan Eschbach at (612)  
968-1080 or via email: seschbach.
nccia@gmail.com.
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Equipment for Sale

FOR SALE: UV LIGHT SYSTEM FOR 
SANITIZING BRINE OR RECLAIMED 
WATER. Email smeister@meis-
tercheese.com for more information 
and a complete list of equipment.

EQUIPMENT FOR SALE: Two Dam-
row curd drain tables with agitators and 
forkers. 200 feet of 4” stainless steel 
curd line and CIP line. Six 4” divert 
valves. Four Relco block forming tow-
ers. Eight Kusel deli horn presses with 
16 carts and tubes. Email smeister@
meistercheese.com for a complete list 
and interest.

WESTFALIA SEPARATORS: New 

arrivals!  Great condition. Model 

number 418. Call GREAT LAKES        

SEPARATORS at (920) 863-3306 or 

e-mail drlambert@dialez.net.

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.

Equipment for Sale

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

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

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

Equipment Wanted

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

Replacement Parts

REPLACEMENT PARTS: Spares 
for nearly all sanitary pumps, 
valves and sensors. Contact                              
GD PROCESS DESIGN at Sales@
gdprocessdesign.com or 262-361-4080.

Reconditioning

CRYOVAC ROTARY VALVE 
RESURFACING: Oil grooves measured 
and machined to proper depth as 
needed. Faces of the steel and bronze 
plates are machined to ensure perfect 
flatness. Quick turnaround. Contact 
Dave Lambert, GREAT LAKES 
SEPARATORS (GLS) at 920-863-
3306; or Rick Felchlin, MARLEY 
MACHINE, A  Division of GLS, at 
marleymachine2008@gmail.com or 
call 920-676-8287.

Real Estate

DAIRY PLANTS FOR SALE: https://
dairyassets.weebly.com/m--a.html. 
Contact Jim at 608-835-7705; or by 
email at  jimcisler7@gmail.com

The “Industry’s” Market Place for Products,  Services, Equipment and Supplies, Real Estate and Employee Recruitment

Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 
40 pound hoops available. Contact  
KUSEL EQUIPMENT at (920) 261-
4112 email: sales@kuselequipment.
com. 

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.

Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-

facturer specializing in the co-packing 

and private label manufacture of yogurt, 

kefir, Swiss cheese and other varieties 

has extra production capacity. SQF cer-

tified, IMS Grade A Rating. Non-GMO 

project certified, organic, Kosher. Call 

Penn Dairy at 570-524-7700 or visit                    

www.penndairy.com

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-
tors of scrap cheese for the animal feed 
industry. Contact us for your scrap at 
(217) 465-4001 or email keysmfg@aol.
com.

Walls & Ceiling

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 888-818-0118 
or www.epiplastics.com for more 
information.

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

Interleave Paper, Wrapping

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

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.

Warehousing

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. 
We are SQF Certified and work with 
your schedule. Contact Kody at 608-
938-1377 or visit our website www.
sugarrivercoldstorage.com.

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

Reduces wire cutable product into uniform 
portions for dicing, shredding, or blending.

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

 Stainless Steel Air Cylinders
 Enhanced Sanitary Aspects
 Formed Frame Eliminates Tubing!

GENMAC'S 
Model 3005-LD
Tu-Way is designed 
to automatically 
cut cheese or 
wire cuttable product
prior to packaging
or further processing.

Western Repack

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

 We Purchase Fines and Downgraded Cheese

       

  

  
IIC can process a wide
range of cheese types:

 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

Undergrade
Cheese Wanted

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

VitaPro® Natamycin, 
a cost effective natural 
mold inhibitor. Used on 
the surface  of cheese, 
yogurt and sour cream.

FDA Approved 
Competitive Prices 

305.888.5303

VITAPRO® NATAMYCIN

www.codex-ing.com

A NATURAL PRESERVATIVE
FOR CHEESE.
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DAIRY PRODUCT SALES

Week Ending July 31 July 24 July 17 July 10
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6604 1.6617• 1.5859• 1.5365•
Sales Volume 
US 12,744,728 12,744,728• 14,046,026• 13,342,224•

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

Weighted Price  Dollars/Pound  
US 1.6100 1.6657 1.6378 1.6387 
Adjusted to 38% Moisture  
US 1.5302 1.5884 1.5635 1.5637 
Sales Volume  Pounds
US 12,370,949 13,133,491 15,698,893 13,149,003 
Weighted Moisture Content Percent
US 34.77 34.98 35.05 35.03

AA Butter
Weighted Price  Dollars/Pound
US 1.7153 1.7271• 1.7298• 1.7863
Sales Volume                                     Pounds
US 2,255,131 3,254,497• 3,254,891• 1,190,672

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5870 0.5819• 0.6062• 0.6287
Sales Volume
US 5,147,954 5,025,768• 5,594,646• 3,912,641

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.2375 1.2675• 1.2505 1.2553•
Sales Volume  Pounds
US 26,203,969 29,832,499• 20,215,208• 15,463,838• 

August 4, 2021—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. 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.   

             If changing subscription, please include your old and new address below 

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

Name  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

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

Name  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Title  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Company  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Address  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

City/St/Zip  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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40-Pound 
Block Avg

CME vs AMS

Class III - Cheese Milk Price   2020 2021
PRICE (per hundredweight)  $24.54 $16.49
SKIM PRICE (per hundredweight)  $18.33 $10.20

Class II - Soft Dairy Products   2020 2021
PRICE (per hundredweight)  $13.79 $16.83
BUTTERFAT PRICE (per pound)  $1.9653 $1.9066
SKIM MILK PRICE (per hundredweight) $7.16 $10.53

Class IV - Butter, MP   2020 2021
PRICE (per hundredweight)  $13.76 $16.00
SKIM MILK PRICE (per hundredweight) $7.16 $9.69

BUTTERFAT PRICE (per pound)  $1.9583 $1.8996 
NONFAT SOLIDS PRICE (per pound) $0.7959 $1.0765
PROTEIN PRICE (per pound)  $5.6294 $2.4957
OTHER SOLIDS PRICE (per pound)  $0.1492 $0.4181

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00129 $0.00080

AMS Survey Product Price Averages   2020 2021

Cheese  $2.5873 $1.5956
  Cheese, US 40-pound blocks   $2.6978 $1.5948
  Cheese, US 500-pound barrels  $2.4374 $1.5663
Butter, CME  $1.7886 $1.7401
Nonfat Dry Milk   $0.9717 $1.2552
Dry Whey  $0.3440 $0.6050

Class Milk & Component Prices
July 2021 with comparisons to July 2020

$9.00

$11.00

$13.00

$15.00

$17.00

$19.00

$21.00

$23.00

$25.00

2001 2005 2010 2015 2020

Class III Milk Price:           July 2001 - 2021

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

7-30 July 21 16.48 16.01 59.950 125.700 1.605 1.5970 173.975
8-2 July 21 16.46 16.01 59.950 125.775 1.605 1.5950 173.975
8-3 July 21 16.44 16.01 59.675 125.775 1.605 1.5950 173.900
8-4 July 21 — — — — — — —
8-5 July 21 — — — — — — —

7-30 Aug 21 16.29 15.50 53.000 124.275 1.720 1.6240 163.775
8-2 Aug 21 16.11 15.55 53.000 125.500 1.717 1.6160 164.900
8-4 Aug 21 15.96 15.55 53.250 125.000 1.690 1.6000 163.000
8-3 Aug 21 16.03 15.55 53.000 124.750 1.690 1.5960 164.000
8-5 Aug 21 16.09 15.55 55.000 124.750 1.690 1.5940 164.000

7-30 Sept 21 16.24 15.58 48.000 125.825 1.717 1.6500 162.925
8-2 Sept 21 16.15 15.84 47.250 128.000 1.717 1.6380 166.500
8-3 Sept 21 15.93 15.63 50.000 126.350 1.700 1.6250 162.500
8-4 Sept 21 16.04 15.63 47.275 125.275 1.710 1.6340 163.500
8-5 Sept 21 16.40 15.63 48.950 125.225 1.720 1.6480 164.500

7-30 Oct 21 16.94 15.80 46.500 126.850 1.782 1.7370 165.525
8-2 Oct 21 16.67 15.96 45.375 129.000 1.747 1.7130 167.500
8-3 Oct 21 16.48 15.78 48.350 127.250 1.747 1.7000 164.350
8-4 Oct 21 16.54 15.78 45.000 127.000 1.747 1.6990 164.975
8-5 Oct 21 16.88 15.78 47.250 126.600 1.747 1.7240 166.500

7-30 Nov 21 17.56 16.00 46.000 128.000 1.844 1.7920 168.275
8-2 Nov 21 17.38 16.13 45.000 130.000 1.834 1.7880 170.250
8-3 Nov 21 17.27 15.96 48.100 128.650 1.828 1.7850 166.975
8-4 Nov 21 17.27 15.96 44.400 128.500 1.824 1.7840 167.500
8-5 Nov 21 17.60 15.96 47.000 127.500 1.824 1.7900 169.000

7-30 Dec 21 17.51 16.13 45.800 129.500 1.835 1.7900 170.500
8-2 Dec 21 17.36 16.26 45.800 131.075 1.820 1.7900 172.000
8-3 Dec 21 17.33 16.10 45.450 128.900 1.820 1.7850 168.000
8-4 Dec 21 17.32 16.10 45.450 129.175 1.820 1.7860 168.000
8-5 Dec 21 17.57 16.10 47.000 128.800 1.820 1.7870 169.500

7-30 Jan 22 17.20 16.42 46.100 130.975 1.825 1.7600 172.500
8-2 Jan 22 17.17 16.49 46.100 132.200 1.800 1.7580 173.000
8-3 Jan 22 17.10 16.49 47.000 131.475 1.800 1.7580 169.500
8-4 Jan 22 17.07 16.41 47.000 130.000 1.800 1.7600 169.500
8-5 Jan 22 17.17 16.41 47.100 129.575 1.800 1.7600 172.025

7-30 Feb 22 17.17 16.57 46.500 131.750 1.837 1.7620 175.000
8-2 Feb 22 17.17 16.69 46.500 132.900 1.831 1.7530 175.500
8-3 Feb 22 17.17 16.54 48.950 132.575 1.831 1.7550 171.275
8-4 Feb 22 17.14 16.54 48.950 132.000 1.831 1.7580 170.575
8-5 Feb 22 17.26 16.54 47.250 131.375 1.831 1.7580 173.100

7-30 Mar 21 17.31 16.80 46.000 132.050 1.842 1.7620 177.250 
8-2 Mar 21 17.25 16.85 46.000 133.050 1.839 1.7630 177.600
8-3 Mar 21 17.26 16.69 49.000 132.175 1.839 1.7590 176.000
8-4 Mar 21 17.18 16.69 49.000 132.150 1.839 1.7600 177.000
8-5 Mar 21 17.31 16.69 47.100 132.000 1.839 1.7620 177.025

7-30 April 21 17.30 16.90 47.000 132.250 1.851 1.7750 181.500 
8-2 April 21 17.36 17.05 47.000 133.250 1.851 1.7730 181.625
8-3 April 21 17.26 16.97 47.000 132.175 1.851 1.7730 178.525
8-4 April 21 17.26 16.91 47.000 132.400 1.851 1.7730 180.000
8-5 April 21 17.40 16.91 47.000 132.250 1.851 1.7740 180.025

7-30 May 22 17.30 17.00 46.000 132.700 1.840 1.7760 183.500 
8-2 May 22 17.33 17.08 46.000 131.150 1.840 1.7800 183.500
8-3 May 22 17.26 17.00 45.500 132.625 1.840 1.7800 180.750
8-4 May 22 17.25 16.92 46.500 132.950 1.840 1.7800 183.000
8-5 May 22 17.44 16.92 46.750 132.500 1.840 1.7800 184.000

Interest -          24,693 2,861 4,254 6,336 3,480 22,771 7,981 
Aug. 5
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Cream production is trailing off. 
However, reported levels of availability and 
demand are a bit mixed throughout the West. 
Some contacts say plants are low on cream 
due to tightening supply and transportation 
challenges, and other contacts would like to 
sell cream off but report flat demand from 
local outlets. Butter production also varies. 
More abundant cream supplies, particularly 
in the Southwest, are supporting busier butter 
production schedules at some plants. Butter 
churns are less active in other areas where 
cream is short and/or robust cream cheese 
production is commanding more of the avail-
able supply. Sturdy inventories are available 
to satisfy spot and contract needs. 

CENTRAL: Butter plant contacts report 
similar notes to previous weeks regarding 
production schedules and cream availability. 
Cream is still attainable in fiscal terms, with 
cream multiples remaining in the low 1.20s. 

Some regional plant managers say cream 
is readily available from western states. On 
the demand side, there are similar tones, 
as well. However, some contacts say retail 
sales have picked up somewhat following 
a mid-summer lull in recent weeks. Bulk 
inventories are available. Butter market 
tones are anything but stable. After holding 
steadily in the low/mid $1.60s throughout 
last week, Monday saw a $.05+ bump, only 
to recede$.08 Tuesday.

NORTHEAST:  For the first week of 
August, butter markets are somewhat wide 
ranging. A few butter plants are running 
on shorter output schedules this summer. 
Some operations are selling cream in lieu of 
churning currently. In general, butter produc-
tion is near expected seasonal output lev-
els. Manufacturers’ inventories are steadily 
unchanged, although market participants 
relay supplies are not burdensome. 

NATIONAL - JULY 30:  In light of recent market price slips, cheese demand is mixed. 
Some customers are holding off, awaiting further declines. Others are showing renewed 
interest. Asian importers are taking advantage, according to contacts in the western region, 
but port delays/costs continue to cause major hurdles for producers and their global custom-
ers. Contacts suggest stores of cheese are growing there. Milk remains widely available. 
Cheese market prices have stumbled in recent weeks. Market undertones are somewhat 
bearish. Cheese production is consistent and with milk availability levels definitively higher 
than typical years during this time, production is not expected to decline near term.

NORTHEAST - AUG. 4:  There is some changeability in the cheese market at this 
time. In the Northeast, cheese production is strong. Cheddar, Mozzarella and Provolone 
operations are receiving an abundant supply of milk for active cheese output rates. Regional 
inventory levels are mostly stable and in line with customers’ demands. On the CME Group, 
Cheddar barrel prices shifted near to $1.30s this week. Retail cheese sales are holding a 
steady undertone. Consumer cheese demands remain firm this summer season. Foodser-
vice cheese sales are currently stable.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0825 - $2.3700 Process 5-lb sliced: $1.5050 - $1.9850
Muenster:  $2.0700 - $2.4200 Swiss Cuts 10-14 lbs: $3.4375 - $5.7600

MIDWEST AREA - AUG. 4:  Cheese makers in the Midwest report a continuation of 
strong sales week to week. Recently produced cheese is moving quickly into foodservice 
and grocery channels. Milk remains available and at discounts. However, discounts are not 
trending as low as they were last week, and milk handlers are offering out spot milk closer 
to, and in some cases, at Class III. Bottling demand increases are reportedly chipping away 
at the fluid milk supplies, as school systems begin to ramp up orders. Cheese production is 
busy in recent weeks, and has been throughout the summer. However, busy production has 
been more consistent throughout July. Still, cheese inventories are not overly concerning in 
the Midwest, specifically. Cheese market tones are sailing into choppy waters. Block prices 
have held a pattern in the low $1.60s throughout last week and into week 31. Cheese barrel 
prices have dropped over a dime in the same timeframe, into the low $1.30s as of Tuesday.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.2675 - $3.3350 Mozzarella 5-6#: $1.7975 - $2.7425
Brick 5# Loaf:  $1.9975 - $2.4225 Muenster 5# Loaf: $1.9975 - $2.4225
Cheddar 40# Block: $1.7200 - $2.1200 Process 5# Loaf: $1.4900 - $1.8500
Monterey Jack 10# $1.9725 - $2.1775  Grade A Swiss 6-9#:  $2.9525 - $3.0700
       
 WEST - AUG. 4: Demand for cheese across both retail and foodservice has held steady. 
International demand for cheese is strong, as current market prices are favorable to export. 
Port congestion continues to cause delays to loads intended for oversea markets. Cheese 
markets are stable to lower. In recent weeks, a large gap in price between blocks and barrels 
has developed. While both are available for spot purchasing, this gap in price has developed 
due to larger available supplies of cheese barrels. A seasonal decline in milk production has 
not hampered the ability of cheese producers, who continue to run busy schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $1.9450 - $2.2200
Cheddar 10# Cuts : $1.9575 - $2.1575 Process  5# Loaf: $1.5075 - $1.7625
Cheddar 40# Block: $1.7100 - $2.2000 Swiss 6-9# Cuts: $3.2450 - $3.6750
 
FOREIGN -TYPE CHEESE - AUG. 4:  The European cheese market appears to be in 
good balance, and cheese prices are relatively stable. After a slow start to the year, more milk 
supplies are moving into cheese production. As a result, enough cheese is readily available 
to meet current demand. Industry sources suggest much of Europe is still in the summertime 
holiday mode. Retail demand is more relaxed. Foodservice demand has picked up as covid 
restrictions have eased. However, increasing infection rates are concerning. Some cheese 
marketers fear that if case numbers continue to increase, restrictions may be reinstated, and 
cheese markets could slide back into pandemic levels. While cheese export sales are stable 
and solid, challenges in getting shipping equipment and vessel space persist.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0900 - 3.5775
Gorgonzola:    $3.6900 - 5.7400 $2.5975 - 3.3150
Parmesan (Italy):  0 $3.4775 - 5.5675
Romano (Cows Milk):  0 $3.2800 - 5.4350
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.4725 - 3.7975
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - AUGUST 5
NDM - CENTRAL: . Although July 
was modestly bullish regarding demand 
and pricing shifts, the onset of August has 
given producers/sellers a little respite from 
steadily slipping market tones. Contacts 
say Mexican and Latin American demand 
has perked up after around a month-long 
hiatus. Still, markets are not resolutely 
bullish, just slightly firmer than previous 
weeks. Condensed skim has been widely 
available and production rates have held 
steady. High heat NDM prices shifted 
higher on the top of the range, as avail-
ability is noted as very limited.

NDM - WEST:  Purchasing has picked 
up slightly in domestic markets. Exports 
to Mexico are a strong driver of interna-
tional demand. Inventories of low/medium 
heat NDM are available for spot purchas-
ing. The ongoing shortage of truck drivers 
and limited available shipping supplies are 
causing warehouse inventories to build, 
as deliveries in the region face delays. 
Condensed skim milk production has, 
seasonally, passed its peak. Supplies of 
condensed skim milk are available for 
drying operations to continue running full 
schedules. As production of condensed 

skim milk has declined, contacts report 
increased available drying time for high 
heat NDM. The price range for high heat 
NDM has expanded this week, with the 
bottom of the range moving lower, while  
the top shifted higher. Contacts report a 
current balance of light inventories, meet-
ing the limited demand for high heat NDM.

NDM - EAST: Low/medium heat NDM 
prices shifted higher on the top of the range 
and bottom of the mostly series. Eastern 
region trading was quiet this week. Sup-
plies are not widely available, but custom-

ers are not showing overt interests, either. 

LACTOSE: Industry contacts suggest 
demand for lactose and other dairy car-
bohydrates is being affected by the ris-
ing number of Delta variant COVID cases 
across Southeast Asia and by increasing 
freight costs. In addition, lower pork prices 
have diminished demand for lactose and 
whey permeate. SE Asian buyers are wary 
of buying lactose at current prices for fear 
of worsening margins and potential market
 volatility. On the other hand, U.S. lactose 
producers report demand for lactose used 
for standardization has remained solid.

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

DATE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  BUTTER CHEESE 

08/02/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  74,093 86,009
08/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  74,093 86,010
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 -1
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

The weighted average advertised price for conventional 8-ounce shred cheese is $2.60, 
up $.38 from last week, with a 2 percent increase in ads. The total number of conventional 
cheese ads decreased 3 percent. For multiple weeks now, organic cheese was not featured 
in any ads 

Ice cream in 48- to 64- ounce containers remains the most advertised conventional dairy 
item this week. The average price is $2.88, two cents higher than last week. In the organic 
section, organic half-gallon milk is the most advertised item this week. Total organic ads 
moved higher, by 10 percent. Conventional ad numbers grew by 27 percent. 

The national weighted average advertised price for conventional Greek yogurt in 4- to-6- 
ounce containers is $0.97, up $.02 from last week. Conventional 1-pound butter ad numbers 
grew by over double this week, as the average  price dropped a dime to $2.81. Conventional 
flavored milk in half-gallon containers saw ad numbers grow 154 percent. Organic half-
gallons were priced at $3.85, down $0.31 from last week.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.49
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Cottage Cheese 16 oz: $4.29 
Yogurt 4-6 oz: NA

Yogurt 32 oz: $3.28
Greek Yogurt 32 oz: $4.29
Milk UHT 8 oz: $0.99
Milk ½ gallon: $3.85
Milk gallon: $6.87
Sour Cream 16 oz: $2.49
Ice Cream 48-64 oz: $6.93

RETAIL PRICES - CONVENTIONAL DAIRY - AUGUST 6

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

2.81 3.02 2.65 2.83 2.59 2.92 2.68 

2.57 2.52 2.79 2.46 2.43 1.58 2.41 

NA NA NA NA NA NA NA

6.00 NA NA 5.99 5.99 5.99 5.99

2.60 2.69 2.73 2.52 2.31 2.45 2.23 

4.90 4.98 NA 4.75 NA NA NA

1.93 2.17 1.99 1.72 1.49 2.09 1.55 

2.16 1.83 2.58 1.73 1.79 1.64 1.86

1.79 NA 2.15 1.25 1.65 NA NA 

3.43 NA 3.50 NA 4.99 NA 2.50

2.88 2.75 2.82 2.76 2.97 3.19 3.03 

1.56 NA 2.42 1.14 1.29 1.67 1.99 

3.02 4.49 2.82 NA 2.54 1.99 2.96 

1.72 1.95 1.76 1.56 1.47 1.73 1.56 

.97 .94 .98 1.01 .96 .98 .97

4.18 4.63 3.92 2.94 4.79 NA 3.41

.47 .52 .48 .48 .38 .50 .27 

2.50 NA NA 2.50 2.49 2.50 NA

 

 

WHOLESALE BUTTER MARKETS - AUGUST 4



CHEESE REPORTERPage 28 August 6, 2021

HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - AUGUST 2 - 6, 2021
Visit www.cheesereporter.com for daily prices 

500-LB 40-LB AA GRADE A DRY   
 CHEDDAR CHEDDAR BUTTER NFDM  WHEY

MONDAY $1.3100 $1.6350 $1.7000 $1.2750 $0.5025
August 2 (-8) (NC) (+5¾) (+¾) (NC)

TUESDAY $1.3075 $1.6350 $1.6200 $1.2675 $0.4800
August 3 (-¼) (NC) (-8) (-¾) (-2¼)

WEDNESDAY $1.3150 $1.6350 $1.6050 $1.2525 $0.4750
August 4 (+¾) (NC) (-1½) (-1½) (-½)

THURSDAY $1.3075 $1.6350 $1.6550 $1.2550 $0.5375
August 5 (-¾) (NC) (+5) (+¼) (+6¼)

FRIDAY $1.3100 $1.6350 $1.6475 $1.2550 $0.5400
August 6 (+¼) (NC) (-¾) (NC) (+¼)

Week’s AVG $ $1.3100 $1.6350 $1.6455 $1.2610 $0.5070
Change (-0.0930) (+0.0015) (+0.0090) (+0.0035) (-0.0125)

Last Week’s $1.4030 $1.6335 $1.6365 $1.2575 $0.5195
AVG

2020 AVG $1.7275 $1.8685 $1.5265 $0.9585 $0.3240
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609
‘21 1.5141 1.4442 1.4811 1.7119 1.6923 1.5639 1.4774

Cheese Comment: There was no block market activity at all this week. There were 
no sales, no unfilled bids and no uncovered offers. In contrast, there were 31 car-
loads of blocks traded at the CME during the first week of August trading in 2020. The 
barrel price dropped Monday on a sale at $1.3100, fell Tuesday on a sale at $1.3075, 
rose Wednesday on a sale at $1.3150, declined Thursday on a sale at $1.3075, then 
increased Friday on an unfilled bid at $1.3100. There have been 35 carloads of bar-
rels traded during the last two weeks of trading at the CME.

Butter Comment: The price increased Monday on a sale at $1.7000, dropped Tues-
day on a sale at $1.6200, fell Wednesday on a sale at $1.6050, jumped Thursday on 
an unfilled bid at $1.6550, then fell Friday on a sale at $1.6475. 19 carloads of butter 
were traded this week at the CME.

Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.2750, declined 
Tuesday on an uncovered offer at $1.2675, fell Wednesday on an uncovered offer 
at $1.2525, then rose Thursday on a sale at $1.2550.

Dry Whey Comment: The price fell Tuesday on a sale at 48.0 cents, declined 
Wednesday on a sale at 47.50 cents, jumped Thursday on a sale at 53.75 cents, 
and rose Friday on an unfilled bid at 54.0 cents.

WHEY MARKETS - AUGUST 2 - 6, 2021
RELEASE DATE - AUGUST 5, 2021

Animal Feed Whey—Central: Milk Replacer:  .4000 (-4) – .4400 (-4) 

Buttermilk Powder:
 Central & East:   1.1900 (NC) – 1.2775 (-¾)  West: 1.1800 (-1) – 1.2500 (NC)
 Mostly:   1.2000 (NC) – 1.2300 (NC)

Casein: Rennet:   4.7400 (NC) – 4.9500 (+5)   Acid: 4.6000 (+4) – 4.9500 (+5)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4300 (-6) – .5400 (-6)     Mostly: .4875 (-3¼) – .5200 (-2½)

Dry Whey–West (Edible):
Nonhygroscopic: .4675 (-1¾) – .6350 (-2¼)  Mostly: .5375 (-2¼) – .5800 (-1¾)

Dry Whey—NorthEast:  .4500 (NC) – .6250 (-½) 

Lactose—Central and West:
 Edible:   .3600 (NC) – .5600 (NC)    Mostly:  .4100 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.2000 (NC) – 1.2900 (+1)  Mostly: 1.2200 (+¼) – 1.2600 (NC)
 High Heat:  1.3075 (NC) – 1.4100 (+5) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.2000 (+½)  – 1.3075 (+1)   Mostly: 1.2200 (+1) – 1.2650 (+1½)
 High Heat:  1.3475 (-¼)  – 1.4425 (+½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.0500 (NC) – 1.3300 (NC)  Mostly: 1.1000 (NC) – 1.2150 (NC)

Whole Milk—National:  1.7900 (NC) – 1.8500 (NC)

Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

For more information, visit www.urschel.com

MAKE THE CUT WITH URSCHEL

U.S.D.A., Dairy Division 
Accepted Solutions

Explore the new Affinity® Integra-D
Dicer's turnkey approach to deliver 
increased capacity and the latest 
technology. 

Rely on Urschel, The Global Leader in Food Cutting 
Technology, to provide exceptional cheese cutting 
solutions. A dynamic worldwide company, established 
in 1910, Urschel delivers unsurpassed cutting expertise.

   Discover the CCX-D Shredder 
and MicroAdjustable® SH-14
series shred heads to meet 
your processing goals.

® Affinity, MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting 
Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

The Global Leader in Food Cutting Technology

®

info@urschel.com  |  www.urschel.com

MADE IN 
THE U.S.A.

Best Selling1#NORTH AMERICA
EUROPE
SOUTH AMERICA  
ASIA
AUSTRALIA
AFRICA

THE GLOBAL LEADER
IN FOOD CUTTING TECHNOLOGY

Contact Urschel to discover how we 
can assist you with your operation.

provider of industrial 
cutting machinery 
throughout the world.

increased capacity and the latest increased capacity and the latest 
technology. technology. 

® THE GLOBAL LEADER

your processing goals.

Rely on Urschel, The Global Leader in Food Cutting Rely on Urschel, The Global Leader in Food Cutting 
Technology, to provide exceptional cheese cutting 
solutions. A dynamic worldwide company, established solutions. A dynamic worldwide company, established 
in 1910, Urschel delivers unsurpassed cutting expertise.

U.S.D.A., Dairy Division 
MAKE THE CUT WITH URSCHEL

2111Cheese_AFFIntegraDCCXDSH14_WorldUSA_qtrpgCheeseRptr.indd   1 12/16/20   12:19 PM

Chicago—Bel Brands USA this 
week announced a new program 
in partnership with Dairy Farmers 
of America (DFA) to implement 
and measure sustainable cool-
ing practices designed to reduce 
greenhouse gas (GHG) emissions 
by cutting on-farm energy usage.

Bel and DFA, who joined forces 
to help improve on-farm practices, 
have identified an opportunity to 
reduce the carbon footprint on 
dairy farms by integrating more 
energy-efficient and economically 
viable milk cooling systems in 
line with the Net Zero Initiative 
(NZI), an industry-wide effort led 
by the Innovation Center for US 
Dairy.

Throughout the 12-month pilot 
program, Bel Brands and DFA will 
support the adoption of energy-
efficient and cost-effective on-farm 
milk cooling methods, including 
natural well water cooling meth-
ods, by a dairy farm in Iowa that 
supplies milk to Bel Brands, with 
Bel co-financing the cooling 
mechanism. 

As a secondary benefit, the 
warm well water used to cool the 
milk will be fed to the cows at their 
preferred temperature.

The farm will work with DFA’s 
sustainability team to capture data 

on the energy and economic sav-
ings of the innovative sustainable 
milk cooling practices compared to 
flash chillers, with the goal of repli-
cating these practices on other US 
dairy farms in the future, if proven 
successful.

The pilot’s findings will ulti-
mately help inform future best 
practices for dairy farm sustainabil-
ity throughout the supply chain, 
specifically management and miti-
gation practices to help address the 
seasonal spike in energy use with-
out compromising cow care.

“We are committed to nourish-
ing communities while reducing 
the impact our products and pro-
cesses have on the environment,” 
said Jean Michel Dos Remedios, 
sourcing and supplier develop-
ment senior director at Bel Brands 
USA. “Our partnership with Dairy 
Farmers of America exemplifies 
that commitment and gives us an 
opportunity to partner with dairy 
farmers to make the industry more 
sustainable.”

“For our farm families, animal 
care and environmental steward-
ship are a way of life,” commented 
David Darr, senior vice president 
and chief strategy and sustain-
ability officer at Dairy Farmers of 
America. 

Bel Brands USA, DFA Partner To Pilot 
Sustainable Milk Cooling Program




