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US Dairy Exports Increased 18% In 
October; Dairy Imports Rose 34%

      Vol. 146, No. 26 •  December 10, 2021   • Madison, Wisconsin

October Cheese Exports Rose 44%, Cheese 
Imports Increased 15%; Butter Exports Up 91%

House Passes Ocean Shipping Reform 
Act, Backed By Dairy, Food, Ag Groups

million, up 22 percent; Canada, 
$203.7 million, up 4 percent; the 
Netherlands, $177.5 million, up 
11 percent; Mexico, $138.8 mil-
lion, down 23 percent; Denmark, 
$106.9 million, up 24 percent; and 
Switzerland, $106.2 million, up 18 
percent.

US cheese exports during Octo-
ber totaled 78.4 million pounds, 
up 44 percent from October 2020. 
The value of those exports, $155.7 
million, was up 31 percent.

Cheese exports during the Jan-
uary-October period totaled 748.3 
million pounds, up 11 percent 
from the same period last year. The 
value of those imports, $1.5 bil-
lion, was up 12 percent.

Leading markets for US cheese 
exports during the first 10 months 
of 2021, on a volume basis, with 
comparisons to the first 10 months 
of 2020, were: Mexico, 191.3 mil-
lion pounds, up 9 percent; South 
Korea, 134.4 million pounds, 
down 3 percent; Japan, 80 million 
pounds, up 18 percent; Australia, 
46.1 million pounds, down 4 per-
cent; Chile, 27.4 million pounds, 
up 34 percent; Canada, 23.6 mil-

• See Oct. Dairy Trade, p. 16

Cheese Production 
Rose 0.9% In Oct. 
Despite Falling In 5 
Of Top 6 States
Washington—US cheese produc-
tion during October totaled 1.15 
billion pounds, up 0.9 percent from 
October 2020, USDA’s National 
Agricultural Statistics Service 
(NASS) reported last Friday.

Cheese output during the first 
10 months of 2021 totaled 11.34 
billion pounds, up 3.1 percent from 
the first 10 months of 2020.

Regional cheese production 
in October, with comparisons to 
October 2020, was: Central, 551.2 
million pounds, up 2.4 percent; 
West, 457.5 million pounds, up 
0.7 percent; and Atlantic, 137.8 
million pounds, down 4.2 percent.

October cheese production in 
the states broken out by NASS, 
with comparisons to October 
2020, was: Wisconsin, 288.7 mil-
lion pounds, down 2.7 percent; 
California, 205.6 million pounds, 
up 2.7 percent; Idaho, 85.1 mil-
lion pounds, down 0.9 percent; 
New Mexico, 81.7 million pounds, 
down 1.9 percent; New York, 70.0 
million pounds, down 10.1 percent; 
Minnesota, 63.3 million pounds, 
down 1.5 percent; South Dakota, 
43.2 million pounds, up  4.7 per-
cent; Pennsylvania, 37.7 million 
pounds, up 3.9 percent; Iowa, 27.4 
million pounds, down 7.6 per-
cent; Ohio, 21.1 million pounds, 
up slightly; Oregon, 20.4 million 
pounds, up 1.2 percent; Vermont, 
12.3 million pounds, down 0.7 per

• See Cheese Output Up, p. 6

-40

-35

-30

-25

-20

-15

-10

-5

0

5

CA WI ID IA MN OR NY

American-Type 
Cheese Production:
Percent Change: Select States
October 2021 vs. October 2020

Washington—US dairy exports 
during October were valued at 
$650.5 million, up 18 percent 
from October 2020, according 
to figures released Wednesday by 
USDA’s Foreign Agricultural Ser-
vice (FAS).

That marked the eighth con-
secutive month in which US dairy 
exports topped $600 million in 
value.

Dairy exports during the first 
10 months of 2021 were valued at 
$6.4 billion, up 18 percent from 
the first 10 months of 2020. That’s 
just $42 million below the value 
of US dairy exports for all of 2020.

Leading markets for US dairy 
exports during the January-Octo-
ber 2021 period, on a value basis, 
with comparisons to the same 
period last year, were: Mexico, 
$1.5 billion, up 27 percent; Can-
ada, $700.2 million, up 13 percent; 
China, $609.7 million, up 37 per-
cent; Philippines, $367.0 million, 
up 1 percent; South Korea, $362.9 
million, up 15 percent; Japan, 
$311.6 million, up 14 percent; 

Indonesia, $276.3 million, down 8 
percent; Vietnam, $229.8 million, 
up 40 percent; Malaysia, $140.1 
million, up 2 percent; Australia, 
$139.2 million, down 8 percent; 
and Taiwan, $117.7 million, up 13 
percent.

US dairy imports during Octo-
ber were valued at $324 million, 
up 34 percent from October 2020. 
That’s the fifth month this year in 
which dairy imports have topped 
$300 million in value.

Dairy imports during the first 
10 months of 2021 were valued at 
$2.98 billion, up 20 percent from 
the first 10 months of 2020. 

That’s just $40 million below 
the value of US dairy imports for 
all of 2020.

Leading sources of US dairy 
imports during the January-Octo-
ber 2021 period, on a value basis, 
with comparisons to the same 
period in 2020, were: New Zea-
land, $433.5 million, up 13 per-
cent; Ireland, $401.4 million, up 
17 percent; Italy, $414.9 million, 
up 68 percent; France, $234.2 

Washington—The House on 
Wednesday passed, by a biparti-
son vote of 364 to 60, the Ocean 
Shipping Reform Act, which is 
supported by a variety of dairy, 
food and agriculture organizations 
and companies.

The Ocean Shipping Reform 
Act was introduced by US Reps. 
John Garamendi (D-CA) and 
Dusty Johnson (R-SD) to make 
the Federal Maritime Commis-
sion (FMC) a more effective fed-
eral regulator.

House passage of the legisla-
tion came shortly after numerous 
organizations asked House mem-
bers to support the measure.

Members of the Interna-
tional Dairy Foods Association 
(IDFA) said in a Wednesday let-
ter to House members that they 
“strongly support the Ocean 
Shipping Reform Act because we 

believe it creates the opportunity 
to make real, long-term, much-
needed changes in ocean trans-
portation.” 

The IDFA letter noted that the 
dairy industry “has been deeply 
affected by the supply chain cri-
sis currently challenging Ameri-
can businesses and consumers. 
Although these problems affect 
domestic, import and export sup-
ply chains, US dairy exporters 
have been disproportionately dis-
advantaged.

“Those disadvantages, which 
include ocean carriers charging 
excessive demurrage, port skip-
ping, not honoring vessel appoint-
ments, and failing to export full 
containers, have resulted in sup-
ply chain bottlenecks that are at 
crisis-level for the dairy industry

• See Shipping Reform, p. 11

USDA Hikes 
Most Dairy Price 
Forecasts; Rabobank 
Sees Falling Global 
Milk Production
Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Thursday, lowered 
its 2021 and 2022 milk production 
forecasts and raised almost all of its 
milk and dairy product price fore-
casts for both years.

The milk production forecasts 
for both years are reduced on lower 
expected dairy cow numbers and 
slower growth in milk per cow. 
USDA now expects 2021 milk 
production to total 226.2 billion 
pounds, up 3 billion pounds from 
2020 but down 200 million pounds 
from last month’s forecast; and 
2022 milk production to reach

• See Dairy Forecasts, p. 4
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...it’s difficult if not impossible 
to list all of the plants that Kraft 
has owned or procured cheese 
from over the years, but the com-
pany’s long-time focus on improv-
ing cheese quality has benefitted 
the entire cheese industry.

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

The End Of An Era For Kraft

D I C K  G R O V E S

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

EDITORIAL COMMENT

For as long as anyone in the cheese 
industry can remember, the name 
“Kraft” has been synonymous 
with cheese. But Kraft became at 
least a little less synonymous with 
cheese in late November when, 
as reported on our front page last 
week, the company sold its natural 
cheese business to Lactalis.

That’s not to say Kraft is no 
longer involved in the cheese 
business. While selling brands 
such as Cracker Barrel, Athenos, 
Hoffman’s, and Polly-O (Athe-
nos is now owned by Emmi Roth 
USA, while Polly-O is now owned 
by BelGioioso Cheese), Kraft 
Heinz will retain its Kraft Singles, 
Velveeta processed cheese, and 
Cheez Whiz processed cheese busi-
nesses in the US and Canada and 
its Kraft, Velveeta, and Cracker 
Barrel macaroni and cheese, Kraft 
sauces, and cream cheese, includ-
ing Philadelphia cream cheese, 
businesses worldwide.

These are certainly not small 
“niche” products. Philadelphia 
cream cheese is the undisputed 
brand leader in cream cheese, pro-
duction of which topped 1.0 billion 
pounds last year. And Velveeta 
certainly has gone beyond “niche” 
status, with its 75 or so products 
ranging from traditional and well-
known blocks to slices, shreds and 
sauces as well as in pasta and shell 
(macaroni and cheese) products, 
and Velveeta Skillets. 

But it’s probably safe to say 
that Kraft’s overall presence in 
the cheese business will never be 
the same again. That presence, it 
should be noted, dates back over a 
century, to when J.L. Kraft started 
buying cheese in Chicago and 
reselling it to local merchants. It’s 
difficult if not impossible to find 
Kraft’s fingerprints all over the US 
(and global) cheese industry over 
the past 110-plus years.

From our perspective, one of the 
easiest ways to illustrate this point 
is to simply look at some back issues 
of this newspaper. And indeed, 
it’s difficult to page through more 
than just a few editions without 

stumbling upon some sort of Kraft-
related news.

Before illustrating this point, it 
should be mentioned that Kraft 
has been known by several differ-
ent names over the years, includ-
ing, among others, Kraft-Phenix 
Cheese, Kraftco Corporation, Kraft 
General Foods and, currently, the 
Kraft Heinz Company.

So, back in our Oct. 26, 1929 
issue, we reported that contracts 
had been awarded by the Kraft-
Phenix Cheese Corporation, of 
Chicago, for the enlargement of 
their plant in Beaver Dam, WI. 

Five weeks earlier, we reported 
that Kraft-Phenix Cheese had 
announced that it would increase 
its cheese plant capacity in Deni-
son, TX, by an enlargement pro-
gram, which will increase its daily 
milk consumption from 20,000 
pounds to 75,000 pounds. The 
company was expected to begin 
an enlargement program in Sep-
tember 1929, it was announced 
by C.H. Kraft, who recently vis-
ited Denison from Chicago. C.H. 
(Charles Herbert) Kraft was one of 
J.L. Kraft’s brothers.

Several decades later, Kraft was 
again in the news, but for less-pos-
itive developments. Specifically, 
Kraft came under considerable crit-
icism for its role in trading at the 
old National Cheese Exchange.

A University of Wisconsin-
Madison study released in March 
1996 concluded, among other 
things, that there was evidence 
that Kraft (which at that time was 
owned by Philip Morris Compa-
nies, Inc.) chose to sell cheese on 
the NCE “at a loss when it could 
have more profitably made the 
sales elsewhere. Such conduct con-
stitutes trading against interest, the 
practice of purposely not selling at 
the profit-maximizing price.”

Two months later, in May of 
1996, two subcommittees of the 
House Agriculture Commit-
tee held a hearing on that UW-
Madison study. And less than a 
year later, the NCE closed and 
the cheese industry’s cash market 

moved to the CME in Chicago, 
where it remains today. 

In the area of industry trade 
associations, Kraft has long been 
involved both on boards of direc-
tors as well as serving as officers. For 
example, Kraft leaders served on 
the board of the National Cheese 
Institute, and as presidents of that 
organization, for many years. 

Yet another cheese-related area 
in which Kraft has had considerable 
impact is patents. Indeed, Kraft has 
been receiving patents for cheese-
related inventions for more than 
100 years, starting with a patent 
awarded to James Lewis Kraft him-
self in June 1916 for a process of 
sterilizing cheese and an improved 
product produced by such process. 
The object of that invention was 
“to convert cheese of the Cheddar 
genus into such condition that it 
may be kept indefinitely without 
spoiling, under conditions which 
would ordinarily cause it to spoil, 
and to accomplish this result with-
out substantially impairing the 
taste of the cheese.”

In the early decades of Kraft, the 
company received several other 
patents related to process cheese, 
including a patent in 1936 awarded 
to Norman Kraft, another of J.L. 
Kraft’s brothers, for an apparatus 
for heat-treating cheese. In more 
recent decades, Kraft has received 
patents for, among many other 
things, a method for making large 
sized blocks of cheese, methods 
for making lowfat cheeses, meth-
ods for making cream cheeses, and 
methods for making various pro-
cessed cheese-type products.

Finally, and perhaps most impor-
tantly, it’s difficult if not impossible 
to list all of the plants that Kraft 
has owned or procured cheese from 
over the years, but the company’s 
long-time focus on improving 
cheese quality has benefitted the 
entire cheese industry.

The Kraft name will live on, 
both as a brand and as a company. 
But Kraft’s outsized presence in the 
cheese industry has been relegated 
to the history books.
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Buttermilk powder: The aver-
age winning price was $3,620 per 
ton ($1.64 per pound), up 2.9 
percent. Average winning prices 
were: Contract 1, $3,650 per ton, 
up 1.8 percent; Contract 2, $3,599 
per ton, up 3.8 percent; Contract 
3, $3,630 per ton, up 0.8 percent; 
Contract 4, $3,665 per ton, up 2.2 
percent; and Contract 5, $3,650 
per ton, up 2.0 percent.

ASB Bank noted that, at this 
point in the New Zealand dairy 
season, a record-high farmgate 
price is practically guaranteed and 
every GDT auction where whole 
milk prices simply hold onto the 
gains they’ve already made sup-
ports that prospect. 

Whole milk powder generally 
accounts for over half of the total 
quantity traded on the GDT auc-
tions every year.

There is little to suggest that 
whole milk powder prices will be 
correcting in the near future, ASB 
Bank said. 

Most obviously, the WMP con-
tract slope continues to point to 
prices maintaining momentum 
from here. 

October New Zealand produc-
tion was softer than anticipated 
and, while ASB Bank still expects 
an improvement over the rest of 
the season, the near-term demand 
and supply balance will continue 
to favor sellers. 

Relatively soft European Union 
(EU) dairy exports are a factor 
here, too.

ASB Bank is retaining its $8.75 
per kilogram of milk solids milk 
price forecast for the season. Last 
week, Fonterra increased and nar-
rowed its 2021/22 forecast farm-
gate milk price range to $8.40 to 
$9.00 per kilogram of milk solids, 
which increased the midpoint of 
the range to $8.70 per kilogram of 
milk solids.

Bipartisan House 
Bill Would Establish 
Regulatory 
Framework For Food 
Containing CDB
Washington—Four House mem-
bers late last week introduced 
legislation that would establish 
federal standards for food contain-
ing cannabidiol (CBD) derived 
from hemp.

The CBD Product Safety and 
Standardization Act of 2021 was 
introduced by US Reps. Kathleen 
Rice (D-NY), Morgan Griffith 
(R-VA), Angie Craig (D-MN), 
and Dan Crenshaw (R-TX).

While the 2018 farm bill 
removed hemp-derived CBD from 
the Controlled Substances Act, it 
did not make changes to existing 
Food and Drug Administration 
(FDA) law or regulatory policies 
governing its use in FDA-regulated 
products, the bill’s sponsors noted. 

Since the 2018 farm bill was 
enacted, the market for CBD 
products has exploded, and CBD is 
ubiquitously available to consum-
ers in oils, cosmetics, supplements 
and foods, and it is even marketed 
in products for pets, the bill’s spon-
sors said. The discrepancy between 
the Controlled Substances act and 
FDA law has created a regulatory 
gray area in which CBD is widely 
available but unregulated, and 
considered illegal, by FDA.

The CBD Product Safety and 
Standardization Act would allow 
FDA to regulate CBD as it would 
any other food ingredient and sub-
ject these products to enforceable 
safeguards to ensure accountability. 
It also charges FDA with establish-
ing CBD content limits and pack-
aging and labeling requirements 
and determining in which catego-
ries of food CBD is appropriate for 
use.

“The CBD Product Safety and 
Standardization Act is a welcome 
step toward giving consumers con-
sistency and promoting safety that 
goes across state lines,” said Betsy 
Booren, Ph.D., senior vice presi-
dent, regulatory and technical, 
Consumer Brands Association.

“We strongly support requiring 
the FDA to regulate hemp extracts 
like CBD as food and beverage 
ingredients,” said Jonathan Miller, 
general counsel, US Hemp Round-
table, the hemp industry’s national 
advocacy organization.

“CBD products are exploding 
in popularity, but the lack of fed-
eral regulation surrounding them 
has put consumers at risk and left 
businesses looking for clarity,” Rice 
commented. “The bipartisan CBD 
Product Safety and Standardiza-
tion Act will establish the clear 
regulatory framework needed to 
provide stability for business and 
ensure unsafe products stay off the 
shelves.”
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Global Dairy Trade Price Index Rises 
1.4%; Prices Up For All Products Traded
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 1.4 percent from the 
previous auction, held three weeks 
ago.

That marked the fourth consec-
utive increase in the GDT price 
index. Prior to those four increases, 
the index didn’t change in Octo-
ber’s first auction, but increased in 
the three auctions prior to that. 
Thus, the GDT price index hasn’t 
declined since the first auction in 
August.

In this week’s GDT auction, 
which featured 167 participating 
bidders and 104 winning bidders, 
prices were higher for Cheddar 
cheese, skim milk powder, whole 
milk powder, butter, anhydrous 
milkfat, lactose and buttermilk 
powder. 

An average price wasn’t avail-
able for sweet whey powder.

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

Cheddar cheese: The aver-
age winning price was $5,220 per 
metric ton ($2.37 per pound), 
up 1.0 percent. Average winning 
prices were: Contract 1 (January), 
$5,353 per ton, down 4.1 percent; 
Contract 2 (February), $5,265 per 
ton, down 0.6 percent; Contract 
3 (March), $5,233 per ton, up 
3.6 percent; Contract 4 (April), 
$5,084 per ton, up 1.2 percent; 
Contract 5 (May), $5,227 per ton, 
down 2.9 percent; and Contract 
6 (June), $5,510 per ton, up 12.3 
percent.

Skim milk powder: The aver-
age winning price was $3,721 per 

ton ($1.69 per pound), up 1.3 
percent. Average winning prices 
were: Contract 1, $3,732 per ton, 
unchanged; Contract 2, $3,699 
per ton, up 0.8 percent; Contract 
3, $3,709 per ton, up 1.3 percent; 
Contract 4, $3,776 per ton, up 2.1 
percent; and Contract 5, $3,765 
per ton, up 3.2 percent.

Whole milk powder: The aver-
age winning price was $4,008 per 
ton ($1.82 per pound), up 0.6 
percent. Average winning prices 
were: Contract 1, $4,025 per ton, 
up 1.2 percent; Contract 2, $3,991 
per ton, up 0.5 percent; Contract 
3, $4,011 per ton, up 0.5 per-
cent; Contract 4, $4,009 per ton, 
down 0.5 percent; and Contract 
5, $4,134 per ton, up 1.2 percent.

Butter: The average winning 
price was $5,791 per ton ($2.63 
per pound), up 4.6 percent. Aver-
age winning prices were: Contract 
1, $5,893 per ton, up 4.9 percent; 
Contract 2, $5,775 per ton, up 5.1 
percent; Contract 3, $5,793 per 
ton, up 4.1 percent; Contract 4, 
$5,780 per ton, up 3.6 percent; and 
Contract 5, $5,775 per ton, up 5.1 
percent.

Anhydrous milkfat: The aver-
age winning price was $6,668 per 
ton ($3.02 per pound), up 3.0 
percent. Average winning prices 
were: Contract 1, $6,700 per ton, 
up 1.3 percent; Contract 2, $6,701 
per ton, up 3.4 percent; Contract 
3, $6,687 per ton, up 3.0 percent; 
Contract 4, $6,609 per ton, up 2.2 
percent; Contract 5, $6,649 per 
ton, up 3.8 percent; and Contract 
6, $6,630 per ton, up 3.8 percent.

Lactose: The average winning 
price was $1,339 per ton (60.7 
cents per pound), up 3.5 percent. 
That was for Contract 2.
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from our 
archives

50 YEARS AGO
Dec. 10, 1971: Washington—
The Canadian Dairy Commis-
sion indicated that Canada will 
need to import butter before the 
end of the year. Trade sources 
have been reporting that there 
would be a butter shortage in 
Canada this winter, and butter 
purchases from the US might be 
necessary.

Washington—Famed heart spe-
cialist Dr. Paul White said that 
physical inactivity, smoking and 
rich diets all contribute to heart 
disease, but “total calories are 
probably more important than 
the right kind of food. We just 
plain eat too much food and too 
well in our country.”

25 YEARS AGO
Dec. 6, 1996: Delft, the Neth-
erlands—Royal Gist-Brocades 
N.V. has acquired the dairy 
ingredients business of Cultor 
Food Science, Inc., New York, 
NY. Turnover of this business 
amounts to about $6 million. No 
production facilities or employees 
are included in the transaction; 
rather, Gist-Brocades acquires 
Surecurd, Neutral Lactase and 
cultures for cheese production.

Washington—President Clinton 
will sign a directive making it his 
administration’s policy to pro-
mote food recovery and to assure 
that no wholesome food goes to 
waste that can be provided to 
those in need. The US General 
Accounting Office estimated 
that up to 20 percent of all food 
produced in the US for human 
consumption goes to waste.

10 YEARS AGO
Dec. 9, 2011: Chicago—
Another “Freedom Ride” in pro-
test of FDA’s ban on distributing 
raw milk across state lines took 
place this week, with a group of 
mothers and activists hauling raw 
milk contraband from Wiscon-
sin to Chicago’s Independence 
Park. Federal law prohibits inter-
state distribution of raw milk for 
human consumption.

Northfield, IL—Anthony Ver-
non has been tapped as the new 
CEO of Kraft Foods North Amer-
ica grocery division. Irene Rosen-
feld, current chairman and CEO 
of Kraft Foods, will be chairman 
and CEO of Kraft’s new global 
snacks business. John Cahill has 
also been named non-executive 
chairman of Kraft Foods.
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Dairy Forecasts
(Continued from p. 1)

227.7 billion pounds, down 400 
million pounds from last month’s 
forecast.

The 2021 fat basis dairy import 
forecast is raised on higher imports 
of cheese and butterfat products, 
while the export forecast is low-
ered on weaker sales of butterfat 
products. 

The 2021 skim-solids basis 
import forecast is unchanged, but 
the export forecast is raised on 
stronger global demand for lactose.

For 2022, the fat basis and 
skim solids import forecasts are 
unchanged. The fat basis export 
forecast is raised due to stronger 
shipments of butterfat, The skim-
solids basis export forecast is raised 
on larger shipments of lactose and 
other dairy products.

Cheese, butter, and dry whey 
price forecasts for 2021 are raised 
from last month on current prices 
and strength in demand, while the 
nonfat dry milk price forecast for 
2021 is unchanged. USDA now 
projects 2021 prices to average as 
follows: cheese, $1.6750 per pound; 
butter, $1.7300 per pound; nonfat 
dry milk, $1.2700 per pound; and 
dry whey, 57.5 cents per pound.

The 2021 Class III price forecast 
is raised, to $17.05 per hundred-
weight, on higher cheese and dry 
whey prices, and the Class IV price 
forecast is also raised, to $16.05 
per hundred, on the higher but-
ter price. The 2021 all milk price 
forecast is raised to $18.60 per 
hundred.

For 2022, cheese, butter, nonfat 
dry milk and dry whey prices are 
all raised on lower expected milk 
supplies. USDA’s product price 
projections for 2022 are now as fol-
lows: cheese, $1.7750 per pound; 

butter, $1.9400 per pound; nonfat 
dry milk, $1.5100 per pound; and 
dry whey, 57.5 cents per pound.

Class III and Class IV price fore-
casts for 2022 are raised, to $18.15 
per hundred and $19.00 per hun-
dred, respectively, on higher fore-
cast dairy product prices. And the 
all milk price for 2022 is raised to 
$20.75 per hundred.

Meanwhile, after more than 
two years of uninterrupted growth, 
global milk production is down 
with growth expected to dip into 
negative territory in the final quar-
ter of 2021, according to the latest 
dairy report from Rabobank.

Global milk supply growth 
halted in the second half of the 
year, bringing the market to lev-
els not seen since 2014, Rabobank 
noted. Weather-related issues deci-
mated Oceania’s peak production 
and margin erosion in the US and 
Europe slowed growth. 

“We anticipate a modest recov-
ery in the second half of 2022, but 
that will require favorable weather 
and the tempering of feed costs,” 
said Mary Ledman, global dairy 
strategist at Rabobank.

High feed prices and general 
input cost inflation are common 
themes across the major milk-pro-
ducing regions, Rabobank noted. 
Adequate milk prices across much 
of the world offset higher cost 
pressures. Still, the rising costs of 
inputs, lack of labor, unfavorable 
weather, and questionable feed 
quality will continue to limit milk  
production.

Dairy exports slowed in response 
to logistic disruptions, rising trans-
portation costs, and elevated com-
modity prices, in addition to the 
supply reduction. The expected 
slowdown in import demand from 
China is needed to cool prices 
in the face of limited supply-side 
increases, Rabobank said.

Despite rising inflationary pres-
sures on dairy and food compa-
nies, consumers have yet to face 
sticker shock for dairy products in 
most countries, supporting current 
demand. Rabobank expects that 
higher commodity prices from the 
second half of 2021 will be passed 
along to consumers in the new year. 
Eventually, as consumers face price 
hikes, demand will be negatively 
impacted, particularly in emerging 
economies.

Rabobank’s report listed five 
things to watch in the first half of 
2022:

Inflation is rampant across 
the food system: Dairy and food 
companies are experiencing infla-
tionary prices beyond dairy inputs. 
Costs and disruptions are being felt 
in everything from energy to pack-
aging to labor.

Eventually, as consumers face 
price hikes, demand will be nega-
tively impacted, particularly in 
emerging economies.

Regional differences in pan-
demic response: The timing of 
COVID-variant outbreaks and 
vaccine availability differs signifi-
cantly by region, and future flare-
ups remain a risk.

Chinese import appetite: 
Rabobank expects China’s import 
demand, due to ample domestic 
stocks, to trend sharply lower in 
the fourth quarter, ahead of the 
typical large arrivals in January.

Supply risks will linger into 
2022: Milk production growth has 
stalled, and the perils to the pro-
duction risks will linger into 2022 
for many dairy farmers.

Procurement strategies: More 
broadly, dairy ingredient buyers 
worldwide are grappling with the 
right procurement strategies in the 
face of rising raw material costs, 
shipping delays and some uncer-
tainties in end-user demand.
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Georgia-Based Hart 
Dairy Raises $20 
Million To Advance 
Long-Term Growth
Waynesboro, GA—Hart Dairy, 
which describes itself as the largest 
single-source producer of pasture-
raised and grass-fed 365-days-
per-year milk in North America, 
recently announced that it has 
successfully raised $20 million to 
advance the long-term trajectory 
of the company.

Hart Dairy said it will utilize the 
capital to further expand its dairy 
products through farm acquisitions 
and strategic marketing plans to 
drive sales, while nurturing the 
dairy’s humane treatment of ani-
mals, better nutrition and regen-
erative farming practices.

Located in Waynesboro, GA, 
the company said its fluid milk 
products are receiving widespread 
acceptance with retailers since its 
new product launch in April, with 
authorizations and placements in 
more than 1,900 retail locations as 
the company continues its expan-
sion plans across the US.

“These funds allow us to pro-
vide more marketing support as 
we drive sales velocity on a per-
store basis and allow us to purchase 
farms as part of our farm roll-up 
strategy,” said Tim Connell, Hart 
Dairy’s chief executive officer. 

Michigan Milk Producers Association 
To Acquire Ohio-Based Superior Dairy
Novi, MI—Michigan Milk Pro-
ducers Assocation (MMPA) on 
Monday announced that it will 
acquire Superior Dairy, Canton, 
OH, a subsidiary of LEL Operating 
Company.

Under the terms of the acquisi-
tion, all of LEL Operating Compa-
ny’s subsidiaries — Superior Dairy, 
Creative Edge Design Group, Ltd., 
and LEL Logistics, Inc. — will 
become wholly owned subsidiaries 
of MMPA, effective Dec. 31, 2021.

Ultimately, the new organi-
zation will launch a multi-state 
dairy manufacturing and innova-
tion campus with four facilities 
in Michigan, Ohio and Indiana, 
employ a team of over 625 indi-
viduals, and service dairy farmers 
across the Great Lakes region.

Founded in 1922, Superior 
Dairy is best known for providing 
fluid milk products, cottage cheese, 
sour cream, ice cream and chip dip. 
Since Superior Dairy private labels 
for many of its customers, many 
consumers enjoy its products with-
out necessarily knowing the Supe-
rior name, the company  noted.

Creative Edge Design Group is 
the strategic think tank, research 
and development arm of LEL 
Operating Company. LEL Logistics 
addresses the transportation needs 
of the company’s customers and 

enables Superior Dairy to expand 
the geographic reach of its prod-
ucts, which are now available in 
44 states.

Building on the strong partner-
ship developed between MMPA 
and Superior Dairy over the years, 
the acquisition will bring greater 
innovation, product diversity and 
efficiencies to the marketplace, 
according to the announcement. 
With Superior Dairy under its 
umbrella, MMPA said it will be 
able to provide a greater focus 
on go-to-market strategies more 
quickly than operating individu-
ally to meet the needs of customers 
and consumers while continuing 
to support farmers, employees and 
other stakeholders.

“MMPA’s relationship with 
Superior Dairy has accelerated 
over the last six years and we have 
mutually benefitted from our part-
nership. Bringing Superior Dairy 
into the MMPA family will enable 
us to better tap into their wealth of 
product development experience 
to bring value-added processing 
capacity for our dairy farmer mem-
bers,” said Joe Diglio, MMPA’s 
president and CEO.

“Our partnership with MMPA 
and their members’ exceptional 
quality milk has been an inte-
gral part of our growth. By taking 

advantage of our combined manu-
facturing assets, we will continue 
our trajectory and the opportunities 
that this collaboration enables,” 
said Greg Soehnlen, president and 
CEO of Superior Dairy, Inc. and 
LEL Operating Company.

“The acquisition of Superior 
Dairy demonstrates how MMPA 
dairy farmer member-owners are 
committed to investing in inno-
vation and technology for their 
future. This move ensures there 
is a reliable outlet for our farmers’ 
milk while securing their future 
within the dairy community,” said 
Doug Chapin, board chairman of 
MMPA and a dairy farmer.

Both MMPA and Superior Dairy 
have long histories of supplying 
milk and milk products to consum-
ers and are strategically aligned on 
their vision for the future. 

To generate long-term success 
for both organizations, the acqui-
sition agreement provides for the 
repurposing and reutilization of 
each organization’s resources and 
current manufacturing facilities 
to better serve MMPA and Supe-
rior Dairy’s needs more collabora-
tively.

Founded in 1916, MMPA 
serves dairy farmers in Michigan, 
Indiana, Ohio and Wisconsin, 
handling approximately 5 billion 
pounds of milk annually. MMPA 
operates two manufacturing plants 
in Michigan and a cheese plant in 
Middlebury, IN.

For more information, visit www.APT-Inc.com
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Cheese Output Up
(Continued from p. 1)

cent; New Jersey, 5.9 million 
pounds, down 2.1; and Illinois, 5.8 
million pounds, up 7 percent.

Cheese production in all other 
states during October totaled 
178.3 million pounds, up 14.0 per-
cent from October 2020.

American-type cheese produc-
tion during October totaled 457.5 
million pounds, down 0.6 percent 
from October 2020. American-
type cheese output during the first 
10 months of 2021 totaled 4.6 bil-
lion pounds, up 4.5 percent from 
the first 10 months of 2020.

Production of American-type 
cheese with comparisons to Octo-
ber 2020, was: Wisconsin, 88.3 
million pounds, down 6.0 percent; 
Idaho, 52.6 million pounds, down 
5.8 percent; Minnesota, 52 million 
pounds, down 2.9 percent; Cali-
fornia, 48.8 million pounds, down 
2.4 percent; Oregon, 20.2 million 
pounds, up 1.2 percent; Iowa, 13.3 
million pounds, down 16.3 per-
cent; and New York, 7.4 million 
pounds, down 35.2 percent.

Cheddar production totaled 
320.7 million pounds, down 1.4 
percent from October 2020. Ched-
dar output during the January-
October 2021 period totaled 3.26 
billion pounds, up 3.3 percent from 
a year earlier.

Production of other Ameri-
can-type cheeses during October 
totaled 136.8 million pounds, up 
1.4 percent from October 2020.

Italian & Other Cheese Varieties
Italian cheese production totaled 
489.8 million pounds, up 3.5 per-
cent from October 2020. Italian 
cheese output during the first 10 
months totaled 4.8 billion pounds, 
up 2.7 percent from the first 10 
months of 2020.

Italian cheese production, with 
comparisons to October 2020, 

was: Wisconsin, 135.8 million 
pounds, down 2.8 percent; Califor-
nia, 133.8 million pounds, up 4.2 
percent; New York, 31.9 million 
pounds, down 2.0 percent; Idaho, 
27.2 million pounds, up 7.7 per-
cent; Pennsylvania, 22.6 million 
pounds, up 13.8 percent; Minne-
sota, 11.1 million pounds, up 6.0 
percent; and New Jersey, 3.2 mil-
lion pounds, up 3.8 percent.

Mozzarella production totaled 
377.8 million pounds, up 1.7 per-
cent from October 2020. Mozz out-
put during the first 10 months of 
2021 totaled 3.75 billion pounds, 
up 1.0 percent from the first 10 
months of 2020.

Production of other Italian 
cheese varieties, with compari-
sons to October 2020, was: Parme-
san, 40.5 million pounds, up 13.0 
percent; Provolone, 33.1 million 
pounds, up 2.2 percent; Ricotta, 
24 million pounds, up 4.6 percent; 
Romano, 5.6 million pounds, up 
41.6; and other Italian types, 8.7 
million pounds, up 29.6 percent.

Production of other cheese vari-
eties during October, with compar-
isons to October 2020, was:

Swiss cheese: 26.9 million 
pounds, down 4.1 percent.

Cream and Neufchatel: 85 mil-
lion pounds, down 6.9 percent.

Brick and Muenster: 16.9 mil-
lion pounds, up 0.1 percent.

Hispanic cheese: 31.8 million 
pounds, up 9.2 percent.

Blue and Gorgonzola: 8.9 mil-
lion pounds, up 36.2 percent.

Feta: 12.6 million pounds, 
down 0.1 percent.

Gouda: 3.7 million pounds, 
down 2.8 percent.

All other types of cheese: 13.6 
million pounds, down 9.7 percent.

Whey Products Production
October production of dry whey, 
human, totaled 76.9 million 
pounds, up 3.9 percent from Octo-
ber 2020. Manufacturers’ stocks 

of dry whey, human, at the end 
of October totaled 56.6 million 
pounds, down 16.8 percent from a 
year earlier and down 6.0 percent 
from a month earlier.

Lactose production, human and 
animal, during October totaled 
97.0 million pounds, up 11.7 per-
cent from October 2020. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of Octo-
ber totaled 149.3 million pounds, 
up 42.6 percent from a year ear-
lier and 2.5 percent higher than a 
month earlier.

Production of whey protein 
concentrate, human, totaled 45.3 
million pounds, up 11.8 percent 
from October 2020. Manufactur-
ers’ stocks of  WPC, human, at the 
end of October totaled 65.2 mil-
lion pounds, up 5.6 percent from a 
year earlier and 3.5 percent higher 
than a month earlier.

October production of whey 
protein isolates totaled 11 million 
pounds, up 5.3 percent from Octo-
ber 2020. Manufacturers’ stocks of 
WPI at the end of October totaled 
11.6 million pounds, down 17.9 
percent from a year earlier but up 
2.3 percent from a month earlier.

Butter And Dry Milk Products
October butter production totaled 
159.4 million pounds, down 1.6 
percent from October 2020. Butter 
output during the first 10 months 
of 2021 totaled 1.73 billion pounds, 
down 2.2 percent from the first 10 
months of 2020.

Regional butter production dur-
ing October, with comparisons to 
October 2020, was: West, 92.4 mil-
lion pounds, up 6.7 percent; Cen-
tral, 56.3 million pounds, down 6.9 
percent; and Atlantic, 10.7 million 
pounds, down 28.0 percent.

Nonfat dry milk production dur-
ing October totaled 124.7 million 
pounds, down 11.7 percent from 
October 2020. NDM output dur-
ing the January-October period 

totaled 1.7 billion pounds, up 3.9 
percent from the same period last 
year.

Manufacturers’ shipments of 
nonfat dry milk during October 
totaled 159.8 million pounds, up 
18.1 percent from October 2020. 
Manufacturers’ stocks of NDM at 
the end of October totaled 221.8 
million pounds, down 5.9 percent 
from a year earlier and 16.1 per-
cent lower than a month earlier.

October production of other dry 
milk products, with comparisons 
to October 2020, was: skim milk 
powder, 58.3 million pounds, down 
7.9 percent; dry whole milk, 9.4 
million pounds, down 22.1 per-
cent; milk protein concentrate, 
16.4 million pounds, down 11.5 
percent; and dry buttermilk, 9.1 
million pounds, up 7.2 percent.

Yogurt And Other Dairy Products
October production of yogurt, 
plain and flavored, totaled 375 
million pounds, down 3.0 percent 
from October 2020. Yogurt output 
during the first 10 months of 2021 
totaled 3.97 billion pounds, up 3.6 
percent from the first 10 months 
of 2020.

Sour cream production during 
October totaled 136.7 million 
pounds, down 1.2 percent from 
October 2020. During the January-
October period, sour cream output 
totaled 1.2 billion pounds, up 2.4 
percent from a year earlier.

Cream cottage cheese produc-
tion during October totaled 29.1 
million pounds, down 9.9 percent 
from October 2020. Lowfat cot-
tage cheese output during October 
totaled 24.1 million pounds, down 
12.5 percent from a year earlier.

Regular ice cream production 
during October totaled 55.3 mil-
lion gallons, down 12.6 percent 
from October 2020. Lowfat ice 
cream production during October 
totaled 33.7 million gallons, down 
11.8 percent from October 2020.
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Bipartisan Legislation Would Establish  
Standardized Food Date Label System
Washington—Bipartisan legis-
lation reintroduced in both the 
House and Senate this week would 
establish what its sponsors call an 
easily understood food date label-
ing system.

The Food Date Labeling Act 
was introduced in the House by 
US Reps. Chellie Pingree (D-ME) 
and Dan Newhouse (R-WA) and 
in the Senate by US Sen. Richard 
Blumenthal (D-CT). The three 
lawmakers had previously intro-
duced the Food Date Labeling Act 
in mid-2019.

Currently, there are no federal 
regulations related to date labels 
on food products, aside from infant 
formula, the bill’s sponsors noted. 
Date labeling regulations are left 
up to the states, which means 
consumers have to sort through 
a patchwork of terms, including 
“Sell by,” “use by,” “freshest on,” 
and “expires on,” among others.

Under the Food Date Labeling 
Act, “BEST If Used By” would 
communicate to consumers that 
the quality of food product may 
begin to deterorate after the date, 
and “USE By” would communicate 
the end of the estimated shelf life, 
after which the product should not 
be consumed.

Under the legislation, food 
manufacturers would decide which 
food products carry a quality date or 
a discard date. The bill would also 
allow food to be sold or donated 
after its labeled quality date.

“It’s estimated that around 90 
percent of Americans prematurely 
throw out perfectly safe food, in part 
because of confusion about what 
date labels mean,” said Pingree, co-
chair, along with Newhouse, of the 
Bipartisan Food Recovery Caucus. 
“Our current food labeling prac-
tices are outdated, confusing, and 
completely arbitrary. 

“The Food Date Labeling Act 
gives us an opportunity at the fed-
eral level to ensure food is being 
used and eaten, rather than being 
thrown out,” Pingree continued.

“To allow confusing food label-
ing practices to contribute to 
unnecessary food waste is absurd, 
especially when there are tens of 
millions of Americans experienc-
ing food insecurity. This is a com-
monsense solution to a pervasive 
problem,” Newhouse said.

“This bill will help prevent 
perfectly safe food from going to 
waste simply because of confusing 
labeling. Nearly half of our coun-
try’s food gets thrown out each 
year while millions of Americans 
go hungry and the climate crisis 
worsens,” Blumenthal commented. 
“The Food Date Labeling Act 
would create a uniform food date 
label that gives consumers a clear 
understanding of when food is still 
safe to eat, helping keep good food 

“Action at the federal level 
will help ensure that businesses 
and consumers alike can use and 
understand date labels more effec-
tively, standardizing these labels 
across food products and around 
the country in order to reduce 
food that ends up in landfill and 
encourage more donation of safe 
surplus food,” she added.

“Date label confusion is a lead-
ing cause of food waste in the 
US. The Food Date Labeling Act 
would standardize date labels, build 
consumer awareness around them, 
and make donating safe food eas-
ier,” said Yvette Cabrera, director 
of food waste, Natural Resources 
Defense Council. 

“This low-cost solution would 
keep money in people’s pockets 
and food on people’s plates instead 
of in landfills, where it produces 

greenhouse gases that contribute 
to climate change,” Cabrera con-
tinued.

“When we waste food, we waste 
the land, water, and energy used to 
produce it. We also generate sig-
nificant methane emissions as this 
food decomposes in landfills,” said 
Pete Pearson, senior director, food 
waste, World Wildlife Fund. 

“In this context, preventing 
food waste represents a critical act 
of conservation. The Food Date 
Labeling Act along with nation-
wide consumer education will help 
ensure more food reaches people 
who need it, heighten awareness 
on food waste, and help us all navi-
gate confusing expiration dates so 
that we can all waste less and save 
more,” Pearson continued. “This is 
a win-win for consumers and the 
environment.”

out of landfills and on Americans’ 
plates.”

“As food manufacturers, we 
believe this bill is an important and 
simple step to address food waste 
and eliminate consumer confusion 
in America,” said Herrish Patel, 
executive vice president, foods 
and refreshment, Unilever North 
America.

“Clarifying and standardiz-
ing date label language is one of 
the most cost-effective and com-
mensense methods to reduce the 
40 percent of food that goes to 
waste each year in the United 
States,” said Emily Broad Leib, 
Harvard Law School Food Law 
and Policy Clinic. 
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FDA Releases Plan To Improve 
Response To Foodborne Illnesses
Silver Spring, MD—The FDA on 
Thursday released the Foodborne 
Outbreak Response Improvement 
Plan (FORIP), which is intended 
to enhance the speed, effective-
ness, coordination, and commu-
nication of investigations into 
foodborne illness outbreaks.

The goal is to improve FDA’s 
ability to identify the sources and 
causes of foodborne illness out-
breaks, the agency explained. 

Observations by and recom-
mendations from FDA leadership 
and staff across the foods program 
played a key role in the develop-
ment of the outbreak improvement 
plan. The plan was also informed 
by an independent review of the 
agency’s structural and  functional 
capacity to support, participate in, 
or lead multistate foodborne illness 
outbreak investigation activities.

That independent report exam-
ined FDA’s roles and responsibili-
ties, processes, priorities, decision 
trees, and procedures for foodborne 
outbreak response in three spe-
cific areas:  product tracing, root 
cause investigations, and the use of 
Coordinated Outbreak Response 
and Evaluation (CORE) Network 
data. FDA believes that improve-
ments in these three areas will play 
a significant role in improving the 
speed, accuracy, and effectiveness 
of its overall outbreak response and 
coordination with relevant federal, 
state, local, tribal, territorial, and 
international counterparts, and 
industry stakeholders.

While the plan focuses heavily 
on actions FDA pledges to under-
take, the agency acknowledged 
the interdependencies that exist 
in outbreak response requiring a 
true food systems approach for suc-

cess. In addition, FDA has added 
a fourth category to the FORIP, 
operational improvements, as it 
recognizes that several recommen-
dations fit well into this category.

FDA’s Foodborne Outbreak 
Response Improvement Plan, 
which is focused on outbreaks asso-
ciated with human food, is divided 
into four priority areas: 

Tech-enabled product trace-
back: The FORIP focuses on 
smarter ways to digitize and rou-
tinize the traceback process. FDA 
plans to improve its utilization of 
consumer purchase data to better 
specify critical traceback infor-
mation the agency needs from 
industry, which will streamline 
additional traceback steps. 

FDA will facilitate and expedite 
how it will receive the data, and it 
will use more advanced methods 
and computational approaches to 
prioritize the highest value trace-
back leads to pursue. The agency 
will work to harmonize its efforts 
with its relevant counterparts 
so that they too will be able to 
advance how they request, receive, 
and analyze traceback data.

FDA will also work with indus-
try and other stakeholders involved 
in tracebacks to show them new 
processes and encourage/help them 
adopt these new techniques for 
their traceback efforts.

Root cause investigations 
(RCIs): The FORIP focuses on 
systematizing, expediting, and 
sharing FDA RCIs. FDA will adapt 
and strengthen protocols and pro-
cedures for conducting timely RCIs 
to ensure it can conduct simultane-
ous investigations, when necessary. 

The agency will standardize 
criteria and formats for producing 

reports on RCIs of outbreaks, and 
will expedite the release of inves-
tigation findings and their impli-
cations directly with the affected 
industry and to the public. 

FDA said it will determine the 
most expedited process for dis-
seminating necessary public health 
information and actions to pre-
vent a reoccurrence. With appro-
priated funds, the agency will seek 
to enhance staff and resources to 
manage anticipated increases in 
root cause analyses.

Analysis and dissemination of 
outbreak data: The FORIP focuses 
on ways to strengthen analysis and 
dissemination of outbreak data. 
FDA will work with the CDC, 
USDA’s Food Safety and Inspec-
tion Service (FSIS), and others 
to identify reoccurring, emerging, 
and persistent strains of pathogens. 
FDA will facilitate sharing of data 
with CDC and other regulatory 
partners, and will increase trans-
parency of outbreak investigations 
to increase widespread public con-
fidence in results and help facili-
tate improved collaboration on 
investigation activities.

Operational improvements: 
The FORIP focuses on continuous 
operational improvements that 
will enhance product tracing, root 
cause analysis, and the use and dis-
semination of outbreak data. FDA 
will streamline the internal process 
used to make field assignments and 
information requests. 

FDA will work to assure that 
RCI findings result in an action-
able prevention strategy and help 
determine FDA food program pri-
orities, and will build in perfor-
mance measures across the agency’s 
foods program to better evaluate 
the timeliness and effectiveness of 
outbreak and regulatory investiga-
tion activities.

For more information, visit www.kelleysupply.com
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Wisconsin To Invest 
$30 Million In Food 
Pantry Network
Madison—Wisconsin Gov. Tony 
Evers, together with the Wiscon-
sin Department of Agriculture, 
Trade and Consumer Protection 
(DATCP), on Thursday announced 
a yearlong investment of $30 mil-
lion in the state’s two largest hun-
ger relief organizations.

The $30 million will be used 
to ensure food-insecure residents  
around the state receive hunger 
relief. To help achieve this goal, 
Evers is building on the partnership 
established last year with Hunger 
Task Force and Feeding Wisconsin 
to deliver these resources across the 
state. Through this program, each 
organization will be eligible for $15 
million to purchase food resources 
and may use up to $5 million to 
invest in storage and distribution, 
and to cover transportation costs.

“With this dedicated funding for 
the Food Security Initiative, dollars 
will be used to purchase Wiscon-
sin products wherever possible,” 
said Randy Romanski, DATCP 
secretary. “Through this program, 
Governor Evers is strengthening 
Wisconsin’s food security networks 
and investing in our local Wiscon-
sin farmers and processors.”

“Throughout the pandemic, 
amid supply chain disruptions and 
unpredictable market conditions, 
dairy processors remained com-
mitted to their essential mission: 
making delicious, nutritious dairy 
foods,” said John Umhoefer, exec-
utive director of the Wisconsin 
Cheese Makers Association.

“The Food Security Initiative 
has fostered impactful relationships 
between hunger relief organiza-
tions and the dairy processing com-
munity to meet a still-staggering 
demand for food aid,” Umhoefer 
continued. “We thank Governor 
Evers for again investing in this 
program, as dairy processors are 
eager to continue their partner-
ships with Hunger Task Force and 
Feeding Wisconsin, and support 
Wisconsinites facing food insecu-
rity.”

“Through the Food Security 
Initiative, Hunger Task Force 
deployed a fleet of 13 refriger-
ated trucks and seven refrigerated 
cargo vans accompanied by fork 
trucks, pallet jacks and commer-
cial grade coolers as far north as 
Red Cliff, and south as Kenosha,” 
said Sherrie Tussler, executive 
director of Hunger Task Force. 
“We also strategically purchased 
foods from family farms and small 
food producers in Wisconsin to 
assure their solvency during dif-
ficult supply chain issues. With 
this yearlong investment, we are 
proud to assist the Evers admin-
istration to support farmers and 
food producers while we work to 
end hunger in local communities.”
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Madison—The widespread wave 
of workers leaving their jobs during 
the coronavirus pandemic and sub-
sequent labor shortage has made 
finding talent through cheese and 
dairy internships more important 
than ever.

The Wisconsin Cheese Makers 
Association (WCMA) recently 
hosted a webinar on sourcing 
workers during 2021’s Great Res-
ignation through internships and  
– more germane to the current job 
climate – “returnships.”

The new term was coined for 
the return of adult learners in the 
workplace. It applies to profession-
als interested in changing careers, 
who have voluntarily or involun-
tarily been out of the labor market 
for a certain amount of time.

Tim Strait, coordinator of the 
Wisconsin Internship Initiative 
(WisConnect) with the Wiscon-
sin Department of Workforce 
Development, outlined how dairy 
businesses can create a successful 
internship program – recruiting 
students fresh out of college or sea-
soned workforce veterans.

“...as our 
manufacturing systems 

and technology 
continue to evolve, we 

need to really make 
sure we have the 

right skill sets and the 
right people to be able 

to operate that new 
technology.”

— Louie Gentine,      
Sargento Foods

WisConnect was created in 
2017 to keep Wisconsin’s best 
and brightest in the state, Strait 
said. Since then, its mission has 
expanded and the nomenclature 
has changed.

Many schools are abandoning 
the word “internship” for “experi-
ential learning activity,” Strait said. 
Colleges and universities are using 
that angle – putting into practice 
what they learned in the classroom 
out into the world of work.

We’re aware of how much the 
labor market has changed over 
the past five years, and our goal 
is to help businesses find and keep 
interns, he continued.

“Rather than keeping students 
in the state of Wisconsin, now 
we’re a little bit more aggressive, 
helping employers go out and find 
the best candidates,” Strait said. 

“In these very confusing times 
– what we’ve come through and 
what we’re going to be going into 
–  do not shy away or be afraid of 

Internships & ‘Returnships’ Critical In 
Labor Drought From ‘Great Resignation’

being creative in the way that you 
attract interns,” Strait said. 

“Chances are that if you’ve got 
an intern, train them up to the sys-
tem, get to know how they work, 
and they’re going to be a full time 
employee,” he said. “If you extend 
that offer of full-time employment, 
more often than not they’re going 
to accept and you’ll have someone 
already trained up to the system.”

Dairy operations have found 
success with older professionals in 
a “returnship” arrangement.

“For the people I’ve talked to 
that have done returnships, it’s 
been nothing but a win-win prop-
osition,” Strait said. “You have 
someone that knows what it’s like 
to be in the world of work. They 
have a wonderful wealth of experi-
ence, and are able to apply it in 
new situations.”

It can be a little off-putting for 
some employers to the possibility of 
evaluating learners in a new career, 
he continued, but most people 
have been pleasantly surprised by 
the returnship experience.

Employers should directly con-
tact career services at colleges and 
universities for applicants, and cast 
their net a bit wider for returnships.

“I would put it in your posi-
tion announcement,” Strait said. 
“When a person reads that they’ve 
been welcomed as someone chang-
ing careers, and express an inter-
est in what you’re offering, you’ve 
got a much more solid build-up 
already. When recruiting interns, 
companies don’t need to “recreate 
the wheel. Colleges have entire 
departments whose primary role is 
to get students into internships.”

Sargento Internship Program
Sargento Foods, Inc. of Plymouth, 
WI, has been a long-time busi-
ness partner with the Wisconsin 
Internship Initiative.

Leah Iocco, associate food sci-
entist and former intern with Sar-
gento, said internship programs 
provide the necessary confidence 
and experience needed to pursue a 
particular career path.

University of Wisconsin-Madi-
son senior Sheenagh Cleary is an 
intern with Sargento’s accounting 
and finance department.

“I’ve found my niche, and it’s 
what I like to do,” Cleary said. “I 
ultimately looked for a company 
with a great culture, and was going 
to be a place that was supportive.”

Chay Vue, Sargento’s director 
of corporate engineering, works on 
the company’s internship planning 
team and serves as a student super-
visor and mentor.

They allow us to be mentors, 
Vue said. They allow us to teach 
them and coach them. For us, 
that’s added value.

Sargento CEO Louie Gentine 
stressed that internships are more 

important than ever, now that the 
US workforce is in transition.

“It’s talent attraction, but as our 
manufacturing systems and tech-
nology continue to evolve, we 
need to really make sure we have 
the right skill sets and the right 
people to be able to operate that 
new technology,” Gentine said. 

We take a lot of time when we 
take on an intern, and we want to 
have the right program in place, he 
said. It’s in all of our best interests.

Grande Internship Program
Jill Swanson, human resources 
talent acquisition partner with 
Grande Cheese Company, said the 
company typically hosts about 20 
interns every summer, from mid-
May through the end of August.

Recruiting is done prior during 
the fall and winter through career 
and internship fairs; from their cur-
rent Grande associates and associ-
ate referrals; and through career 
website posts.

Grande hosts weekly personal 
and professional development 
events and offers a housing stipend 
for interns who live more than 45 
miles away from the work location.

“We’ve used this as an added 
attraction for students at schools 
that are further away,” Swanson 
said.

There also needs to be a genu-
ine business need, Swanson con-
tinued. We don’t want to put an 
intern into a role we couldn’t sup-
port or make meaningful for them.

Cade Christensen, a senior ag 
business and animal science stu-
dent at the University of Minne-
sota-Twin Cities, was a 2021 milk 
marketing intern for Grande.

Christensen said the “culture” 
of a business can be very attractive, 
especially to young employees just 
out of college who want to have 
fun and enjoy going to work.

Christensen also highlighted 
Grande’s mentorship program, 
which teamed him up with a vet-
eran 67 year-old employee.

“It was cool to get a different 
perspective on life,” Christensen 
said. “We became very close, talk-
ing every day. The knowledge I got 
from him was great, and he helped 
transition me into the milk mar-
keting program.”

“Having an internship experi-
ence can also turn you on or off to 
a particular employment opportu-
nity,” Christensen said. 

How Much Do Interns Get Paid?
Determining interns’ salary is a 
widespread question for businesses, 
who want to make sure the regular 
staff is paid more than interns.

Local conditions and precedent 
within the organization can effect 
how much an intern is paid, Strait 
said. There’s guidance available 
from the Department of Labor, and 
about 87 percent of internships in 
Wisconsin are paid positions.

The average pay is between $12 
and $14 per hour. The highest sal-
ary on WisConnect was $27 per 
hour.

Grande’s Swanson said her 
company has a compensation 
team within its human resources 
department. For most interns, pay 
is slightly higher than the $12 to 
$14 range.

It’s important to list monetary 
compensation for each position, 
along with other kinds of compen-
sation such as direct experiences 
– things these students can put on 
their resumes, said WCMA senior 
director of programs and policy 
Rebekah Sweeney.

The free WisConnect site is 
open to all college students with a 
.edu email address. For more infor-
mation, visit www.internshipwis-
consin.com.

CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

AWI MANUFAWI MANUFA AWI MANUFAWI MANUF CTURING
E: sales@aE: sales@aE: wimfgwimfgwimf .com

www.awimfgwimfgwimf .com
Tel:Tel:T  888.272.2600 el: 888.272.2600 el:

Winsted, MN 55395, MN 55395,

  Welds polished on front,
cleaned on back

  T-304 or T-316 Stainless
Construction

  Constructed on 3/16” or 1/4” 
thick plate

  Fabricated with Tri-Clamp, Bevel Seat
or John Perry ferrules

  1 1/2” formed lip on all four sides
or with side tabs

  3” long butt weld tube or 
fitting on back

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

Winsted, MN 55395

Superior Solutions

FLOW PLATES

You can count on 
AWI Manufacturing to 
provide high quality 
flow plates 
when you need them.

We fabricate per your design. 

  

You can count on 

For more information, visit www.awimfg.com



CHEESE REPORTERPage 10 December 10, 2021

For more information, visit www.CBS-Global.com

Tetra Pak Receives 
Patent For Dual 
Cheese Auger 
Internal CIP Bearing
Washington—The US Patent and 
Trademark Office recently awarded 
a patent for an invention related 
to a method and assembly for 
receiving and conveying particles 
of cheese curd downstream along 
a cheese processing line, where 
augers are used to receive and con-
vey the cheese particles.

Inventors are Kyle Johnson and 
Michael Olson. The patent was 
assigned to Tetra Laval Holdings & 
Finance, parent company of Tetra 
Pak.

The method and system accord-
ing to this invention has particular 
application in a cheese processing 
line that uses conveyors, such as 
auger-type conveyors for receiving 
particles of cheese curd and con-
veying the particles of cheese curd 
downstream along a cheese pro-
cessing line. Augers may be used 
at various stages along a cheese 
processing line configured for pro-
ducing a Cheddar-type cheese. For 
example, augers may be used to 
convey the cheese curd during the 
draining, salting, and/or mellowing 
stages of cheese production. 

The method and assembly use 
an auger assembly for receiving 
particles of cheese curd and con-
veying the particles of cheese curd 
downstream along a cheese pro-
cessing line. 

The auger assembly includes an 
auger housing, a first auger hav-
ing a first shaft extending through 
the auger housing, a second auger 
having a second shaft extending 
through the auger housing and 
arranged colinearly with the first 
shaft, a first bearing mounted to 
the auger housing and arranged at 
the end of the first shaft, and a sec-
ond bearing mounted to the auger 
housing and arranged at the end of 
the second shaft. The second shaft 
has an end that faces an end of the 
first shaft, and the first bearing and 
second bearing are colinear and 
facing each other.

Advantageously, a slotted groove 
is formed in each of the bearings to 
enable a clean-in-place (CIP) fluid 
to contact surfaces of the bearings, 
such that cleaning of the bearings 
is ensured, the patent explained. 
The slotted grooves may extend 
through an entire longitudinal 
length of the bearings to enable 
the CIP fluid to travel along the 
auger shafts by way of the grooves 
and across the area where the bear-
ings are connected with the shafts. 
The bearings are also removably 
mounted to a housing of the auger 
assembly using a mounting bracket 
which also supports the CIP fluid 
line to direct the CIP fluid to the 
slotted grooves. Thus, the bearings 
are easily replaceable within the 
auger assembly, the patent noted.

Dairy CPI Fell Slightly In Nov.; Retail 
Cheddar Price Fell, Milk Price Rose
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 233.16 in 
November (1982-84=100), down 
slightly from October’s record-high 
233.17 but up 1.6 percent from 
November 2020, the US Bureau 
of Labor Statistics (BLS) reported 
today.

That marked the eighth straight 
month in which the dairy CPI has 
been above 230.

The CPI for all items was 277.9, 
up 0.5 percent from October and 
6.8 percent higher than in Novem-
ber 2020. The November CPI for 
food at home was 266.4, up 0.3 per-
cent from October and 6.4 percent 
higher than in November 2020.

Among other food-at-home 
categories, the November CPI for 
meats, poultry, fish and eggs was 
299.2, up 0.6 percent from October 
and 12.8 percent higher than in 
November 2020.

The CPI for cheese and related 
products in November was 241.6, 
up slightly from October but down 
0.3 percent from November 2020. 
That marked the third straight 
month in which the cheese CPI 
was above 240.

The average retail price for a 
pound of natural Cheddar cheese 
in November was $5.33, down 
seven cents from October and 
down more than 26 cents from 
November 2020. That’s the low-
est average retail price for Cheddar 
cheese since January 2020, when it 
was $5.20 per pound.

Average retail Cheddar prices in 
the major regions, with compari-

sons to a month earlier and a year 
earlier, were as follows:

Northeast: $5.56 per pound, 
down more than 36 cents from 
October and down more than 64 
cents from November 2020.

Midwest: $5.20 per pound, up 
more than 26 cents from October 
and up more than seven cents from 
November 2020.

South: $5.15 per pound, down 
almost 13 cents from October 
and down almost 90 cents from 
November 2020.

West: $5.45 per pound, down 
more than three cents from Octo-
ber but up more than 11 cents from 
November 2020.

The average retail price for 
a pound of American processed 
cheese was $3.95, down almost 
four cents from October and down 
more than 18 cents from Novem-
ber 2020.

Retail Whole Milk Price Rises
November’s CPI for whole milk 
was 230.7, up 1.4 percent from 
October and 6.6 percent higher 
than in November 2020. That’s 
the highest level for the whole 
milk CPI since September 2014, 
when it was 231.6.

The CPI for “milk” was 157.1 
(Decmeber 1997=100), up 1.0 per-
cent from October and 4.6 percent 
higher than in November 2020. 
November’s CPI for milk other 
than whole was 160.3, up 0.9 per-
cent from October and 4.4 percent 
higher than in November 2020.

In November, the average retail 
price for a gallon of whole milk 

was $3.67, up less than one cent 
from October and up almost 25 
cents from November 2020. That’s 
the highest average retail price for 
whole milk since January 2015, 
when it was $3.76 per gallon.

Average retail whole milk prices 
in the three major regions reported 
by the BLS (no prices are available 
for the Midwest) in November, 
with comparisons to a year earlier 
and a month earlier where avail-
able, were:

Northeast: $4.00 per gallon, up 
almost two cents from October.

South: $3.51 per gallon, down 
more than five cents from October 
but up more than 10 cents from 
November 2020.

West: $3.91 per gallon, up more 
than five cents from October and 
up almost 38 cents from November 
2020.

Butter CPI Drops
The CPI for butter was 242.9, down 
3.7 percent from October but 2.4 
percent higher than in November 
2020. That’s the lowest level for 
the butter CPI since December 
2020, when it was 238.2.

The CPI for ice cream and 
related products in November 
was 233.1, down 1.7 percent from 
October’s record high but up 0.7 
percent from November 2020. 

The average retail price for a 
half gallon of regular ice cream in 
November was $4.77, down more 
than 18 cents from October and 
down almost eight cents from 
November 2020.

November’s CPI for other dairy 
and related products was 153.3 
(December 1997=100), down 0.2 
percent from October but up 1.4 
percent from November 2020.
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Shipping Reform
(Continued from p. 1)

as our perishable products are left 
sitting on docks,” the letter added.

A separate letter from 78 dairy 
cooperatives, companies and asso-
ciations also urged House mem-
bers to pass the Ocean Shipping 
Reform Act.

“This measure is a direct 
response to the critical export 
supply chain challenges the US 
dairy sector is facing in moving 
our American-made products from 
US dairy manufacturing facilities 
to foreign customers,” the letter 
noted. “In just the first half of this 
year, these challenges have cost 
the US dairy sector nearly $1 bil-
lion in additional expenses, lost 
sales, and eroded value.

“If further action is not taken 
immediately to solve this problem, 
the impacts on American-made 
dairy products will only worsen 
and dairy farmers and the thou-
sands of workers supported by dairy 
exports across the country will bear 
the brunt,” continued the letter, 
which was signed by, among oth-
ers, National Milk Producers Fed-
eration (NMPF), US Dairy Export 
Council (USDEC), American 
Dairy Products Institute, National 
All-Jersey, Midwest Dairy Coali-
tion, Dairy Business Association, 
Idaho Dairymen’s Association and 
Milk Producers Council.

The Ocean Shipping Reform 
Act would:
 Establish reciprocal trade to 

promote US exports as part of the 
Federal Maritime Commission’s 
(FMC) mission.
 Require ocean carriers to 

adhere to minimum service stan-
dards that meet the public inter-
est, reflecting best practices in the 
global shipping industry.

 Require ocean carriers or 
marine terminal operators to cer-
tify that any late fees, known in 
maritime parlance as “detention 
and demurrage” charges, comply 
with federal regulations or face 
penalties.
 Shift burden of proof regard-

ing the reasonableness of “deten-
tion or demurrage” charges from 
the invoiced party to the ocean 
carrier.
 Prohibit ocean carriers from 

declining opportunities for US 
exports unreasonably, as deter-
mined by the FMC in new required 
federal rulemaking.
 Require ocean common car-

riers to report to the FMC each 
calendar quarter on total import/
export tonnate and 20-foot equiv-
alent units (loaded/empty) per ves-
sel that makes port in the US.

“While dairy exports are on 
track for a record year in 2021, it 
is important to consider how much 
more the United States could have 
exported without the onslaught of 
shipping challenges and fees this 
year has brought,” said Krysta 
Harden, USDEC’s president and 
CEO. “We worked from the begin-
ning of this year on generating the 
broad bipartisan support demon-
strated today for the Ocean Ship-
ping Reform Act, which shows 
the urgency of the issue and the 
need for reform, both to alleviate 
the short-term congestion and to 
ensure that the reputation of the 
United States as a reliable supplier 
is not further jeopardized.”

“The Ocean Shipping Reform 
Act is an important move toward 
ensuring the international com-
petitiveness of our dairy producers 
is not unfairly limited by abuses 
from ocean carriers,” said Jim 
Mulhern, NMPF’s president and 
CEO. “Given the complexity of 

the export shipping crisis, we also 
encourage the administration to 
continue to take steps within its 
existing authority to alleviate the 
challenges facing dairy exporters.”

“The House version of the Ocean 
Shipping Reform Act will provide 
real, long-term solutions for the 
myriad issues congesting US ports 
and slowing US dairy exports,” said 
Michael Dykes, IDFA’s president 
and CEO. “The bill places dis-
ciplines on ocean carriers’ ability 
to decline export cargo and when 
demurrage can be charged, helping 
to get US exports on the water in a 
more timely manner.

“It also strengthens the oversight 
authority of the Federal Maritime 
Commission over ocean carriers, 
the vast majority of which are for-
eign owned and have no incentive 
to ensure the successful export of 
US dairy products,” Dykes added.

“The Ocean Shipping Reform 
Act will address longstanding, sys-
temic supply chain and port dis-
ruption issues exacerbated by the 
pandemic, improving competi-
tiveness for maritime transporta-
tion and helping CPG companies 
efficiently produce and deliver the 
essential products American con-
sumers rely on every day,” said Tom 
Madrecki, vice president of supply 
chain and logistics for the Con-
sumer Brands Association.

“Congress must restore bal-
ance at our ports and tackle the 
longstanding trade imbalance our 
nation has with China and other 
countries head on,” Garamendi 
said. “I am pleased that the Ocean 
Shipping Reform Act has passed 
the US House of Representatives 
with overwhelming bipartisan sup-
port, bringing us one step closer 
to protecting American consumers 
and businesses from price gouging 
by foreign-flagged ocean carriers.”

Up To $1 Billion 
Under USDA Food 
Supply Chain Loan 
Program Available
Washington—US Secretary 
of Agriculture Tom Vilsack 
on Thursday announced that 
USDA is deploying $100 mil-
lion under the new Food Supply 
Chain Guaranteed Loan Pro-
gram to make available nearly 
$1 billion in loan guarantees.

These loan guarantees will 
back private investment in pro-
cessing and food supply infra-
structure that will strengthen 
the food supply chain.

Through the Food Supply 
Chain Guaranteed Loan Pro-
gram, USDA will partner with 
lenders to guarantee loans of 
up to $40 million to help eli-
gible entities expand meat and 
poultry processing capacity and 
finance other food supply chain 
infrastructure. 

Lenders may provide the 
loans to eligible cooperatives, 
corporations, for profits, non-
profits, tribal communities, pub-
lic bodies and people in rural 
and urban areas.

USDA Rural Development 
(RD) will administer the loans. 
Funding may be used to start-
up or expand food supply chain 
activities such as aggregating, 
processing, manufacturing, stor-
ing, transporting, wholesaling or 
distributing food; address sup-
ply chain bottlenecks; increase 
capacity and help create a more 
resilient, diverse and secure US 
food supply chain.

USDA is making the funding 
available through the American 
Rescue Plan Act. The program 
is part of the Biden adminis-
tration’s efforts to address food 
system challenges dating back 
decades and further exacerbated 
by the COVID-19 pandemic. 

These investments will help 
essential processing and supply 
chain infrastructure that will 
ultimately deliver more oppor-
tunities and fairer prices for 
farmers, they will give people 
greater access to healthier foods, 
and they will help eliminate 
bottlenecks in the food supply 
chain, USDA said.

USDA is accepting elec-
tronic applications from lenders 
through the Food Supply Chain 
Online Application System 
until funds are expended. 

Paper applications will not be 
accepted. To access the online 
application system, lenders must 
submit a request to rdfoodsup-
plychainloans@usda.gov. 

For details, visit www.rd.usda.
gov/foodsupplychainloans or see 
the notice published in the Dec. 
9 Federal Register.
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Myers Promoted 
To CTO At WOW 
Logistics; Sager 
Named Manager Of 
Real Estate, Leasing
Neenah, WI—WOW Logistics 
recently promoted Bill Myers to 
chief technology officer.

Myers started with WOW 
Logistics in 2019 as director of 
software development. Late last 
year, he was promoted to vice 
president of technology, where 
he oversaw IT infrastructure, 
software development, product 
management and support. Myers 
developed and managed infra-
structure and software that scaled 
with WOW Logistics and its cli-
ents.

As chief technology officer, 
Myers is also responsible for strat-
egizing and optimizing new and 
existing solutions for improving 
customer experience, implement-
ing competitive services, provid-
ing clear technology and product 
process roadmaps, and ensuring 
system availability, data protec-
tion, and security.

Myers’s short-term goal is to 
continue improving data tools to 
provide automated insights, while 
his future objective is to offer a 
new warehouse technology sys-
tem to customers that will bring 
management and visibility to key 
performance indicators across an 
entire warehouse.

Meanwhile WOW Logistics 
has hired Jamie Sager as its new 
real estate and leasing manager.  
Sager most recently served as 
leasing manager for Hendricks 
Commercial Properties, where 
she oversaw roughly five million 
square feet of retail, office, and 
industrial space.

In her new role, Sager will be 
responsible for facilitating real 
estate development opportuni-
ties, overseeing lease customer 
relationships, coordinating 
inspections, ensuring contract 
compliance, and assisting with 
industrial build-to-lease develop-
ment and real estate acquisition 
qualifications.

Buitoni Food Company has 
appointed GRAHAM COR-
NECK as its new president and 
CEO. Corneck will be succeed 
PETER WILSON, who will 
rejoin Brynwood Partners as 
managing director and chairman 
of Buitoni Foods. In June 2020, 
Buitoni Foods was established by 
Brynwood Partners to acquire the 
North American Buitoni business 
from Nestlé USA. Prior to joining 
Buitoni Foods, Corneck worked 
for many years at Campbell Soup 
Company and Popcorn Indiana in 

PERSONNEL finance, strategy, supply chain and 
business integration roles.

Bongards Creameries here has 
earned the Industrial Water Qual-
ity Achievement Award from the 
Water Environment Federation 
(WEF) for its significant, last-
ing, and measurable excellence 
in water quality improvement. 
Since 2015, Bongards has had a 
28 percent reduction in wastewa-
ter production, and a 40 percent 
reduction in potable water used 
per pound of milk processed – all 
while increasing milk processing 
by 60 percent. The increase in 
milk processing, however, caused 
an increase in the “salt whey” by-
product, which added to the load-
ing on the wastewater treatment 
facility. As a solution, Bongards 
found a way to turn the by-prod-
uct into a viable feed product, 
licensed to sell to local farmers.

Dairy Farmer KENTON HOLLE 
of Mandan, ND, has been selected 
by the National Dairy Promotion 
& Research Board (NDB) as this 
year’s recipient of the Richard E. 
Lyng Award for his contributions 
and service to dairy promotion. 
Holle was recognized this month 
at the joint annual meeting of 
NDB, National Milk Produc-
ers Federation (NMPF) and the 
United Dairy Industry Associa-
tion (UDIA) in Las Vegas. Holle 
served as chair of NDB in 2013-
14.  NDB will contribute $2,500 
in Holle’s name to North Dakota 
State University’s College of 
Human Sciences and Education.

Jim Kraemer, 
Longtime Owner Of 
Kraemer Wisconsin 
Cheese, Dies
Watertown, WI—James Krae-
mer, 90, longtime owner of Krae-
mer Wisconsin Cheese, died here 
Dec. 7, 2021.

Kraemer first entered the dairy 
industry at age seven, when he 
started working the family milk 
route in 1938.  He married Joanne 
Oestreich in 1955, and together 
they owned and operated Kraemer 
Wisconsin Cheese in Watertown 
for 43 years. 

The couple worked to build the 
business, scouring the state to find 
the finest cheeses and, in the pro-
cess, grooming the next genera-
tion of Kraemers. 

In 2010, Kraemer Wiscon-
sin Cheese captured the Best of 
Class Award in the World Cham-
pionship Cheese Contest with 
its Cheddar with Beer cold pack 
cheese food – a product that took 
the company almost 10 years to 
develop, and has since become 
increasingly popular. 

RECOGNITION

Now Autumnal Event, Little Falls Cheese 
Festival Breaks Attendance Record

Cochran Farm 1790 of St. Johnsville, NY, was one of several artisan cheese operations 
represented at the recent record-breaking Little Falls Cheese Festival. Cochran Farm co-
owner Patrick Apfel, above, welcomes a festival-goer to his booth. Photo credit: Dave Warner 
at mylittlefalls.com.

Little Falls, NY—The sixth 
installment of the Little Falls 
Cheese Festival here last month  
broke 2019’s attendance record, 
with cheese enthusiasts eager to 
gather after the cancellation of 
last year’s event.

Typically held in July, partici-
pants also appreciated the cooler 
October weather. 

Going forward, Little Falls 
Cheese Festival organizers plan 
to keep the festival as a fall event.

It was estimated that the fes-
tival drew roughly 8,000 people 
over the course of the day – shat-
tering the previous record of 
approximately 6,000 in 2019, 
organizers stated.

“We just didn’t know,” said 
Teri Chace, one of the event 
organizers. “Would people come 
out? Would our vendors do well 
enough to make it worth their 
while? Would the things we’d 
tried to improve work out?” 

One of the improvements was 
instituting shuttle parking, with 
buses running continuously all 
day. 

Another improvement was a 
Food Truck Food Court, organiz-
ers said.

The vendors had a welcome 
and needed boost, with many 
artisanal and farmstead New York 
State cheese makers selling out 
by mid-afternoon. 

Cheese makers Cindy and Tim 
Powers of Poplar Hedge Farm 
commented “It was amazing 
talking with so many people and 
even after selling out, they were 
stopping and asking questions.”   

Local brick-and-mortar shops 
and city restaurants also had a 
successful day, Little Falls Cheese 
Festival organizers said. 

Store owner Melanie Pagan of 
Loft 32 West said she “made more 
in one day than what I made in 
the whole year before.”

TRUSTED SOLUTIONS
Whether you’re conducting R&D for a pilot plant or 
releasing a limited batch of gorgonzola for your artisanal 
cheese operation, Kusel’s 4MX Vat will meet your exacting 
standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 
a trusted solution that gets the job done right.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com
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DFA Accepting 
Applications For 
2022 Accelerator 
Program
Kansas City, KS—Applications 
are now being accepted for the 
2022 Dairy Farmers of America 
(DFA) CoLAB Accelerator pro-
gram, which will begin in April 
and run through June 2022.

The CoLAB Accelerator pro-
gram, now in its sixth year, is 
designed to foster relationships 
with startup companies and help 
advance innovative solutions in 
the areas of ag-tech and dairy food 
products.

On the food front, for the 2022 
program, DFA’s CoLAB Accel-
erator is seeking early-stage food 
product companies that are dairy-
focused or dairy-based, including 
products using cheese, milk, butter, 
whey or other dairy-based ingredi-
ents. Companies developing inno-
vative processing or manufacturing 
technologies for dairy products, 
including sustainable packaging, 
will also be considered.

Also, CoLAB Accelerator is 
looking for ag-tech companies 
with applications or technologies 
related to any portion of the dairy 
value chain, including, but not lim-
ited to, animal health, farm data 
management, supply chain opti-
mization, farm labor and sustain-
ability. Some ag-tech categories of 
particular interest to DFA include 
antibiotic alternatives, renewable 
or alternative energy, farm labor 
solutions, food waste technologies, 
automation and robotics, on-farm 
connectivity, animal identification 
and monitoring and animal trans-
port technologies.

DFA’s CoLAB Accelerator 
includes:

—90-day immersive program, 
with both in-person and virtual 
training from April to June 2022.

—Access to top DFA execu-
tives, with each startup having a 
senior-level DFA contact relevant 
to their business area.

—Educational sessions on a 
variety of topics important for 
startup growth, including finance, 
business development, distribution 
and supply chain, product devel-
opment, brand building, sales and 
marketing, packaging and pricing.

—Additional workshops that 
focus on areas such as leadership 
development, team building and 
creating company culture.

“At DFA, our mission is to 
deliver value to our family farm 
owners. This program is one way 
that we’re investing in new oppor-
tunities for the industry and help-
ing drive innovation on the farm 
and in the dairy case,” said Doug 
Dresslaer, DFA’s director of inno-
vation.

For more information, visit 
colab.dfamilk.com.

New Culture, Maker 
Of Animal-Free 
Casein, Mozzarella, 
Closes $25 Million 
Funding Round
San Leandro, CA—Having 
proven its ability to produce 
animal-free casein and animal-
free Mozzarella, New Culture has 
closed its Series A funding round, 
enabling the company to make the 
transition to a commercial entity 
by making key hires and scaling up 
production capacity.

The $25 million, oversubscribed 
round was led by Ahren Innovation 
Capital and CPT Capital. New 
investors include ADM Ventures, 
Be8 Ventures, S2G Venture and 
Future Ventures. Existing inves-
tors participating in the round 

are Evolv Ventures (the corpo-
rate venture arm of Kraft Heinz), 
SOSV’s IndieBio, Bee Partners, 
Mayfield, Alumni Ventures Group, 
and Bluestein Ventures.

New Culture said its cheese will 
first be available in select dining 
experiences in 2022, starting with 
Mozzarella in pizzerias.

“We’re thrilled to close our Series 
A with an incredible syndicate of 
existing and new inventors,” said 
New Culture’s co-founders, Matt 
Gibson and Inja Radman. “The 
progress we have made with our 
science and our cheese is a testa-
ment to the world-class team we 
have been fortunate enough to 
build and work alongside. We can’t 
wait to dive into this next phase 
of scale up and production to offer 
our delicious, melty, animal-free 
cheese to pizza lovers all across the 
country.”

“We’ve been impressed by the 
progress the team at New Culture 
has made in applying innova-
tive science-based approaches to 
making high quality animal-free 
cheese,” said Alice Newcombe-
Ellis, founding and general partner 
of Ahren Innovation Capital. 

“What New Culture has accom-
plished in a short period of time 
through their several pizza tastings 
reinforces their market-leading 
position in developing animal-
free casein,” said Steve Sanger, 
general partner at Evolv Ventures 
and New Culture board member. 
“Their focus on using that casein 
to produce animal-free cheese will 
allow consumers to enjoy every-
thing they love about cheese 
(taste, melt, stretch, browning) 
without having to compromise, all 
while helping to make the world 
more sustainable.”
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CA Artisan Cheese 
Guild Hosts Online SF 
Cheese Fest Holiday 
Edition Auction
San Francisco, CA—The Cali-
fornia Artisan Cheese Guild 
(CACG) will wrap up its fund-rais-
ing SF Cheese Fest Holiday Edition 
Online Auction Sunday.

Typically a popular in-person 
event, the SF Cheese Fest is the 
primary fund-raiser of CACG. 
However, the event has been can-
celled for the past two years due to 
the coronavirus pandemic. 

Auction items include overnight 
stays in cheese country, tastings, 
farm tours, and award-winning 
California artisan cheese gift bas-
kets.

Destination auction packages 
include a two-night stay at Straus 
Home Ranch in Tomales Bay for 
eight guests; two-night Redwood 
cabin getaway with a selection of 
local cheeses from Wm. Cofield 
Cheesemakers; and a Valley Ford 
Airstream weekend getaway in 
Marin County with cheeses cour-
tesy of Valley Ford Cheese Com-
pany. 

Farm tours and cheese tast-
ing events are also up for auction, 
including a farm tour for six guests 
at Tomales Farmstead Creamery; 
tour and cheese tasting for five 
guests at Nicasio Valley Cheese 
Company; and a virtual sake and 
cheese pairing class with Jesse 
Pugach, founder of Fifth Taste. 

The event comes with four tast-
ing kits available for pick-up or 
delivery in San Francisco, organiz-
ers said.

The auction features several 
gift boxes of local artisan cheese 
companies, such as the Beehive 
Cheese collection for 10 peo-
ple; Bellwether Farms Cheese 
Bonanza, including Carmody, 
San Andreas, Hand Dipped 
Whole Milk Ricotta and other 
Bellwether artisan products; 
Point Reyes Farmstead Cheese 
Company Gift Box; Stuyt Dairy 
Farmstead Cheese Gift Box; Cen-
tral Coast Creamery Gift Box; 
and gourmet assortments from 
Sierra Nevada Cheese Company, 
Chevoo, Laura Chenel Chevre, 
North Bay Creameries, St. Ben-
oit Creamery, Achadinha Cheese 
and Rumiano Cheese Company.

Other lots up for auction are 
Board at Home Perfect Pairings 
Cheese Kit and Virtual Tasting 
for Five; Private Wine & Cheese 
Tasting for Eight at Wm. Cofield 
Cheesemakers; Whole Wheel of 
Broncha Cheese from Achadinha 
Cheese Company; Philosophy 
Foods “Just Add Cheese” Tapas 
Kit; Philosophy Foods “Just Add 
Cheese” Tapas Kit; Cypress Grove 
Hoodie; and $150 Gus’s Market 
Gift Card.

For more information, visit 
www.sfcheesefest.com.

Beehive Cheese Tops Utah Cheese 
Awards With Red Butte Hatch Chili Entry
Logan, UT—Beehive Cheese 
Company of Unitah, UT, topped 
the fifth Utah Cheese Awards here 
recently with a Red Butte Hatch 
Chili entry.

Beehive’s winning submission is 
a classic cow’s milk Cheddar, hand-
rubbed with Hatch chili peppers.

Judges awarded a total of 45 
medals among 81 entries. 

A total of 18 companies across 
six Mountain West states – Utah, 
Colorado, Montana, Wyoming, 
Idaho, and Arizona – participated 
this year. 

Gold, Silver and Bronze medal 
winners in each of the 11 contest 
classes are as follows:

Swiss
Gold medal:  Ballard Cheese, 
Gooding, ID, Holy Cow Swiss

Cheddar
Gold medal:  Heber Valley Artisan 
Cheese, Midway, UT, Snake Creek 
Six Year Sharp 
Silver medal: Aggie Creamery, 
Logan, UT, Old Juniper
Bronze medal: Ballard Cheese, 
Jersey Gem Cheddar

Semi Hard Cheese
Gold medal:  Ballard Cheese, 
Danish Pearl Gouda
Silver medal: MouCo Cheese, 
Fort Collins, CO, Left Hand Brew-
ing Nitro Beer Cheese 

Bronze medal: Flathead Lake 
Cheese, Polson, Doorstop Gouda

Hard Cheese
Gold medal:  Aggie Creamery, 
Aggiano
Silver medal: Ballard Cheese, Par-
marano

Adjuncts 
Interior Cheese

Gold medal:  Beehive Cheese, 
Unitah, UT, Red Butte Hatch 
Chili
Silver medal: Hollow Farms, 
Stockton, UT, Jalapeno Cheddar 
Bronze medal: Hollow Farms, 
Black Pepper Cheddar
Bronze medal: Hollow Farms, 
Cowboy Cheddar
Bronze medal: Heber Valley Arti-
san Cheese, Smoked Jalapeno 
Bacon
Bronze medal: Heber Valley Arti-
san Cheese, Wasatch

Adjuncts 
Exterior Cheese

Gold medal: Beehive Cheese, 
Barely Buzzed
Gold medal:   Park City Creamery, 
Park City, UT, Silver Queen Goat 
with Ash
Silver medal: MouCo Cheese, 
Ashley
Bronze medal winner: Heber 
Valley Cheese, Lemon Lavender 
Cheese
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to Gaskets
Koss has you covered.

kossindustrial.com    |    Green Bay, WI

Custom stainless 
steel processing 
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Curd
Gold medal: MouCo Cheese, 
Cheddar Curd
Silver medal: Hollow Farms, Hop-
pin’ Jalapeno Curd
Bronze medal: Beehive Cheese, 
Squeaky Bee Curd

Soft Cheese
Gold medal: MouCo Cheese, 
Camembert
Silver medal: Park City Creamery, 
Treasure Brie
Bronze medal: Mesa Farm Market, 
Torrey, UT, Chevre

Goat/Sheep Milk Cheese
Gold medal:  Mesa Farm Market, 
Mesa Tome
Silver medal: Caputo Market, Salt 
Lake City, UT, Barely Legal
Bronze medal: Park City Cream-
ery, White Nuggets

Feta
Gold medal:  Mesa Farm Market, 
Mesa Farm Feta
Silver medal: Park City Creamery, 
Mayflower Feta
Bronze medal:  Ballard Cheese, 
Jersey Dream Feta

Other Cheese
Gold medal: Ballard Cheese, Idaho 
Grilling Cheese.

About the Competition
The Utah Cheese Awards is an 
annual competition and celebra-
tion of cheese and related foods, 
organizer said. 

Its aim is to recognize individ-
ual cheesemakers and food proces-
sors as well as promote the quality 
of local products to Utahns and 
points beyond.

Makers enter their products 
which are then judged by a team 
of individuals representing a cross-
section of food-conscious Utahns, 
organizers said. 

The products 
are awarded first, 
second and third 
place medals in 
each category.

While  the 
awards reflect the 
personal tastes of 
the judges assem-
bled, the Utah 

Cheese Awards believes the results 
are relevant to the majority of 
Utahns who buy such products. 

Organizers said the act of the 
makers coming together in a 
friendly competition promotes 
products, brands and the industry 
as a whole in a way that no single 
company or agency can.

The show also awards a best-of-
show to the highest scoring entry 
in both cheese and non-cheese 
divisions. A Special Recognition 
Award is presented to a person 
or company instrumental in the 
ongoing success of the contest or 
industry.

If interested in knowing more 
about the Utah Cheese Awards, 
contact: utahcheeseawards@gmail.
com
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Test Printed Inside Containers Can 
Detect Contamination In Dairy Products
Hamilton, Ontario—Researchers 
have developed a test to reveal 
bacterial contamination in dairy 
products well before the products 
are consumed.

Researchers at McMaster Uni-
versity, with support provided by 
Toyota Tsusho Canada, Inc., have 
proten a method that they said 
will allow producers, packagers 
and retailers to detect bacterial 
contamination in milk products 
just by reading a signal from a test 
printed inside every container.

The technology can be adapted 
to detect the most common food 
pathogens and is also expected 
to be effective for use with other 
foods and beverages.

The test in its current form 
works by isolating even trace 
amounts of infectious bacteria in 
milk products. 

“Milk is a very rich environment 
whose complex biology can mask 
the presence of pathogens, making 
it hard to find them,” said Tohid 

Didar, a Canada research chair in 
the McMaster School of Biomedi-
cal Engineering and an author of 
the research paper, which has been 
published in the nanotechnology 
journal ACS Nano. “In terms of 
the technical challenge, it’s similar 
to blood.”

The test works by printing the 
inner surface of a container with 
a tasteless, food-safe patch that 
repels everything but the target 
organisms, using a biosensor that 
triggers a change in the patch 
when such organisms are detected.

The researchers are working 
with Toyota Tsusho Canada, Inc., 
an indirect subsidiary of Toyota 
Tsusho Corporation in Japan, to 
develop and market a working pro-
totype.

“We chose milk as a demonstra-
tion of the technology because it 
is so challenging. Knowing the 
technology works in such a com-

plex solution means it can work 
with other forms of packaged food 
products, such as canned soup or 
tuna,” said co-author Carlos Filipe, 
McMaster’s chair of chemical engi-
neering.

Reducing illness and food waste 
aligns well  with Toyota Tsusho 
Canada’s values, according to 
Grant Town, Toyota Tsusho Can-
ada vice president.

“Whenever we work to gener-
ate new business, it must provide 
a benefit to society,” Town said. 
“Reducing food waste will ben-
efit everyone, and Toyota Tsusho 
Canada sees this as a great oppor-
tunity.”

The authors of this research 
seeded whole milk with E. coli to 
prove the technology can detect 
even trace amounts of the patho-
gen.

Having been proven effective, 
the detection technology can 
readily be applied to other food-
borne pathogens, such as Listeria 
and Clostridium, the research-
ers said. Yingfu Li, a professor 

of biochemistry and biomedical 
sciences and a co-author of the 
paper, had previously identified 
various biosensors that can detect 
specific pathogens.

A test patch covering multiple 
pathogens could be printed on or 
otherwise incorporated into many 
forms of packages, including car-
tons, plastic tubs, milk bags and 
bottles so that it can be read, either 
visually or with a scanner, without 
opening the package, the research-
ers noted.

The near-term goal is to make 
the technology available to manu-
facturers, distributors and retailers, 
but if it is widely adopted, consum-
ers could one day use handheld 
scanners to check foods imme-
diately before consumption, the 
researchers said.

This research is part of an 
ongoing, broader effort to estab-
lish McMaster as a center for the 
development of real-time sensors, 
pathogen-repellent materials and 
other products that improve food 
safety.
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DFA Regional Dairy 
Brands Donating 
Over 2 Million   
Shelf-Stable Milks
Kansas City, KS—Starting this 
month, 17 regional dairy brands 
owned by Dairy Farmers of Amer-
ica (DFA) will help fill a need at 
food pantries with the donation of 
more than 2 million shelf-stable 
“Giving Cow™ milks.

Milk is one of the most 
requested, yet least donated, items 
at food banks, DFA pointed out. 
This is largely because food pan-
tries, which are served by food 
banks, often lack the necessary 
refrigeration to store fresh milk. 

The single serve, eight-ounce 
Giving Cow” packs of ultra-high-
temperature (UHT) pasteurized 
milk have a shelf life of up to 
12 months, and are specifically 
designed for food pantries and kids’ 
back pack programs to fight hunger 
and will not be sold in stores.

“When we learned that millions 
of kids are missing out on nutrient-
rich milk, which is a childhood 
essential, we knew that we had to 
try and be a part of the solution,” 
said Sharon Springborn, senior 
director of brand marketing at 
DFA Dairy Brands. DFA regional 
brands participating in The Giv-
ing Cow program include Alta 
Dena Dairy, Cass-Clay Creamery, 
Country Fresh Dairy, Garelick 
Farms, Guida’s Dairy, Jilbert Dairy, 
Kemps, Lehigh Valley Dairy Farms, 
Mayfield Dairy Farms, Meadow 
Gold Dairy, Oak Farms Dairy, PET 
Dairy, Purity Dairy, Reiter Dairy, 
Swiss Premium Dairy, T.G. Lee 
Dairy and Tuscan Dairy Farms.
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Automated Brine System
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Oct. Dairy Trade
(Continued from p. 1)

lion pounds, up 32 percent; Gua-
temala, 19.1 million pounds, up 51 
percent; and Panama, 19.0 million 
pounds up 56 percent.

October exports of nonfat dry 
milk totaled 147.4 million pounds, 
down 12 percent from October 
2020. NDM exports during the 
first 10 months of 2021 totaled 1.7 
billion pounds, up 10 percent from 
the first 10 months of 2020.

Dry whey exports during Octo-
ber totaled 41.7 million pounds, 
down 22 percent from October 
2020. During the January-October 
period, dry whey exports totaled 
425.3 million pounds, up 7 percent 
from a year earlier.

Exports of whey protein concen-
trate during October totaled 24.6 
million pounds, down 20 percent 
from October 2020. WPC exports 
during the first 10 months of this 
year totaled 257.5 million pounds, 
down 2 percent from the first 10 
months of last year.

Lactose exports during Octo-
ber totaled 77.6 million pounds, 
up 13 percent from October 2020. 
Lactose exports during the Janu-
ary-October period totaled 722.6 
million pounds, up 1 percent from 
the same period in 2020.

Butter exports during October 
totaled 9.8 million pounds, up 91 
percent from October 2020. Dur-
ing the first 10 months of 2021, 
butter exports totaled 83.4 million 
pounds, up 122 percent from the 
first 10 months of 2020.

Exports of ice cream during 
October totaled 12 million pounds, 
down 5 percent from October 
2020. Ice cream exports during the 
January-October period totaled 
138.4 million pounds, up 9 percent 
from a year earlier.

Yogurt exports during October 
totaled 4.3 million pounds, up 42 
percent from October 2020. Dur-
ing the first 10 months of 2021, 
yogurt exports totaled 37 million 
pounds, up 43 percent from the 
first 10 months of 2020.

Cheese Import Volume, Value Rise
October US cheese imports totaled 
39.4 million pounds, up 15 percent 
from October 2020. The value of 
those imports, $147.7 million, was 
up 28 percent.

Cheese imports during the first 
10 months of 2021 totaled 339.5 
million pounds, up 16 percent 
from the first 10 months of 2020. 

The value of those cheese 
imports,  $1.2 billion, was up 28 
percent.

Leading sources of US cheese 
imports during the first 10 months 
of 2021, on a volume basis, with 
comparisons to the first 10 months 
of 2020, were:

Italy: 68.8 million pounds, up 
32 percent.

France: 35.6 million pounds, up 
6 percent.

Netherlands: 31 million 
pounds, up 14 percent.

Switzerland: 18.4 million 
pounds, up 6 percent.

Ireland: 18.1 million pounds, 
up 47 percent.

Spain: 16 million pounds, up 7 
percent.

Nicaragua: 15.2 million 
pounds, up 14 percent.

United Kingdom: 13.2 million 
pounds, up 27 percent.

Germany: 13 million pounds, 
up 27 percent.

Greece: 12.3 million pounds, up 
20 percent.

Australia: 11.5 million pounds, 
up 375 percent.

Canada: 11 million pounds, up 
13 percent.

Lithuania: 10.8 million pounds, 
up 53 percent.

Butter Imports Increase
October imports of butter and other 
butterfat products (primarily anhy-
drous milkfat) totaled 10.7 million 
pounds, up slightly from October 
2020. Butter imports during Octo-
ber totaled 7.5 million pounds, up 
12 percent from October 2020. 

During the first 10 months of 
2021, imports of butter and other 
butterfat products totaled 106 mil-
lion pounds, down 14 percent from 
the first 10 months of 2020. Butter 
imports during that period totaled 
81.9 million pounds, up 9 percent.

Casein imports during Octo-
ber totaled 7.8 million pounds, up 
52 percent from October 2020. 
Casein imports during the January-
October period totaled 81.8 mil-
lion pounds, up 19 percent from 
the same period last year.

October imports of caseinates 
totaled 3.4 million pounds, up 81 
percent from October 2020. Dur-
ing the first 10 months of this year, 
imports of caseinates totaled 39.7 

million pounds, up 4 percent from 
the first 10 months of last year.

Imports of Chapter 4 milk pro-
tein concentrates during totaled 
5.3 million pounds, up 38 percent 
from October 2020. January-Octo-
ber imports of Chapter 4 MPCs 
totaled 39.7 million pounds, up 
4 percent from the same period 
in 2020. Imports of Chapter 35 
MPCs totaled 1.2 million pounds, 
up 73 percent from October 2020. 
Imports of Chapter 35 MPCs dur-
ing the first 10 months totaled 12.9 
million pounds, up 18 percent from 
the first 10 months of 2020.

Daily Consumption Of 
Yogurt Helps Manage 
High Blood Pressure
Adelaide, South Australia—A 
daily dose of yogurt could be the 
next go-to food for people with 
high blood pressure, according to 
new research from the University 
of South Australia.

Conducted in partnership with 
the University of Maine, the study 
examined the associations between 
yogurt intake, blood pressure and 
cardiovascular risk factors, find-
ing that yogurt is associated with 
lower blood pressure for those with 
hypertension.

Dr. Alexandra Wade, a Univer-
sity of South Australia researcher, 
said the study provides new evi-
dence that connects yogurt with 
positive blood pressure outcomes 
for hypertensive people.

The study was conducted on 915 
community-swelling adults from 
the Maine-Syracuse Longitudinal 
Study. Habitual yogurt consump-
tion was measured using a food 
frequency questionnaire. High 
blood pressure was defined as being 
greater than or equal to 140/90 
mmHg (a normal blood pressure 
level is less than 120/80 mmHg).

Researchers said that future 
observational and intervention 
studies should continue to focus on 
at-risk individuals to examine the 
potential benefits of yogurt.

The study was published in the 
International Dairy Journal.
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Open Invitation: Acquisitions
AlterAg Industries Corporation is seeking to acquire

operating companies in the vertical,
dairy industry supply chain.

Our mission is to grow the crops, that feed our cows, that produce our milk, 
that we process into branded dairy products, and that we 

distribute to consumers around the world.
To do that, we want to acquire your business!

Tillable
Farmland

Dairy 
Farms

Cheese, Butter
Yogurt Producers

Sales & Distribution
Companies

Please contact us in complete confidentiality: 

Ron Braatz
Chief Executive Officer
AlterAg Industries Corp
888-662-8838 ext. 1
ron@alterag.com

Todd DeMatteo
Senior Executive Director
Bankers Capital
212-298-3535
tdematteo@bankerscapitalinternational.com

www.al terag.com

openopen

supermarket

For more information, visit www.alterag.com

Kraft Heinz To 
Combine US, Canada 
Businesses To Form 
North America Zone
Pittsburgh, PA, and Chicago, 
IL—The Kraft Heinz Company 
on Wednesday announced that it 
will combine its US and Canada 
businesses to create the North 
America Zone, which is expected 
to be effective in the second fiscal 
quarter of 2022.

The move is intended to advance 
the company’s long-term growth 
plans by bringing increased agility 
to its innovation agenda, opera-
tions, and go-to-market approach. 
The company’s US and Canada 
businesses accounted for approxi-
mately 80 percent of its 2020 con-
solidated net sales.

Kraft Heinz’s new North Amer-
ica Zone will be led by Carlos 
Abrams-Rivera, currently US Zone 
president. Abrams-Rivera will 
assume the title of North America 
Zone president.

The North America Zone struc-
ture will include three commercial 
business units that will be orga-
nized around the company’s con-
sumer-driven product platforms 
and geographic needs, including:

—Taste, Meals, and Away From 
Home will be led by Pedro Navio, 
currently president of Latin Amer-
ica, and includes the Taste Eleva-
tion and Easy Meals Made Better 
consumer platforms as well as the 
US food service and ingredient 
businesses. Easy Meals Made Bet-
ter includes, among other prod-
ucts, Kraft Macaroni and Cheese 
and Kraft Dinners.

—Fresh, Beverages and Des-
serts will be led by Steve Cornell, 
currently president-Enhancers, 
Specialty and Away From Home, 
and includes the Fast Fresh Meals, 
Easy Indulgent Desserts, Real Food 
Snacking, and Flavorful Hydration 
consumer platforms. Fast Fresh 
Meals includes, among other prod-
ucts, Philadelphia Cream cheese, 
Kraft Singles and Kraft Deli 
Deluxe, while Real Food Snacking 
includes, among other products, 
Portable Protein Pack and Lunch-
ables.

—Canada and North America 
Coffee will be led by Adam Butler, 
currently president-Kids, Snacks, 
and beverages.

Kraft Heinz has also announced 
the appointment of Robert Scott 
as president of research and devel-
opment-North America, effec-
tive Wednesday. Scott joins Kraft 
Heinz from Abbott Nutrition, 
where he most recently served as 
divisional vice president of global 
product development.

Long-time company executive 
Bruno Keller, currently Canada 
Zone president, will assume the 
position of president of Latin 
America.

National Restaurant 
Association Updates 
Kids LiveWell 
Initiative
Washington—The National 
Restaurant Association recently 
unveiled what it is describing as 
a major modernization of its Kids 
LiveWell initiative that makes it 
easier for caregivers and children 
to choose “better-for-you” means 
when dining out.

The update to the program, origi-
nally launched in 2011, is intended 
to bring the Kids LiveWell partici-
pation requirements in line with 
today’s nutrition science.

Restaurant operators with quali-
fying meals and sides certified by 
Kids LiveWell are validated by an 

approved third-party registered 
dietitian.

One of the changes to the Kids 
LiveWell criteria is changing the 
type of dairy products allowed. 
Kids LiveWell (KLW) 2.0 removes 
2 percent milk, shifting to 1 per-
cent and nonfat milk varieties 
only, following recommendations 
that kids consume more reduced-
fat dairy products.

KLW 2.0 includes a require-
ment for a default beverage policy 
for kids’ menus. This includes: 
flavored or unflavored nonfat or 
lowfat (1 percent) dairy milk or 
non-dairy beverage that is nutri-
tionally equivalent to fluid milk 
(i.e., soy beverage) in a serving 
size of eight ounces or less; and/
or water with no added natural or 
artificial sweeteners; and/or 100 
percent fruit or vegetable juice, or 

fruit and/or vegetable juice com-
bined with water or carbonated 
water, with no added natural or 
artificial sweeteners, in a serving 
size of eight ounces or less.

KLW omits the total fat criterion 
because expert groups concluded 
that limiting saturated fat and 
trans fat intake is more important 
for positively impacting health; 
reducing sodium threshold: KLW 
2.0 reduces the sodium threshold, 
for both meals and sides, from 770 
milligrams to 700 milligrams for 
meals and from 250 milligrams to 
225 milligrams for sides; replacing 
total sugars criterion with an added 
sugars one: KLW 2.0 shifts sugar 
from a maximum of 35 percent 
calories from total sugar criterion 
(2011) to a maximum of 15 grams 
added sugar for meals and five 
grams added sugar for side dishes.
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Comax Flavors 
Acquired By Florida 
Food Products
Eustis, FL—Florida Food Products 
(FFP) recently announced that it 
will acquire Comax Manufactur-
ing Corp., a provider of flavor solu-
tions.

Under the stewardship of the 
Calabretta family, Comax Flavors 
has grown to become one of the 
largest providers of natural fla-
vors in the US since its founding 
in 1977, FFP noted. Comax for-
mulates natural ingredients that 
replace synthetic flavors and main-
tains a portfolio of almost 1,000 
natural flavor SKUs, including a 
range of dairy flavors.

As part of the FFP family, 
Comax will continue to operate its 
Melville, NY, manufacturing facil-
ity, and develop formulations in its 
Marlton, NJ, research and develop-
ment facility. The Calabretta fam-
ily will maintain an equity position 
in the combined business.

Founded in 1954, Florida Food 
Products is a formulator and pro-
ducer of vegetable and fruit-based 
clean-label ingredients. Earlier this 
year, Ardian and MidOcean Part-
ners announced a partnership to 
accelerate FFP’s strategic roadmap 
through increased investment in 
R&D and the completion of stra-
tetic acquisitions.

“Comax is the result of 40-plus 
years of dedication to our craft 
and the hard work of hundreds of 
our colleagues. We are incredibly 
proud of the business that we have 
built and are confident that the 
Comax legacy will live on as part 
of the FFP family,” commented 
Peter Calabretta Jr., Comax’s CEO.

“We are excited to partner with 
the FFP, Ardian, and MidOcean 
teams, who share our belief that 
natural ingredients provide con-
sumers with healthier options 
while offering our customers high-
quality alternatives to traditional, 
synthetic ingredients,” Calabretta 
continued. “This partnership gives 
Comax access to new technolo-
gies, ingredients, and distribution 
that will accelerate the existing 
Comax business and provide more 
solutions and capabilities for our 
valued customers.”

“We are thrilled to welcome 
Comax to the FFP family, and to 
partner with the Calabretta fam-
ily. Comax has built an impressive 
portfolio of natural flavors, which 
we intend to augment with FFP’s 
industry leading extraction, drying, 
and fermentation capabilities,” said 
Jim Holdrieth, FFP’s CEO.

“Our acquisition of Comax 
represents our first major invest-
ment of the Ardian and MidOcean 
partnership and accelerates our 
objective of becoming the indus-
try’s largest independent provider 
of natural ingredients,” Holdrieth 
added.

Minneapolis, MN—Donaldson 
Company, Inc., a global provider 
of filtration products and solu-
tions, recently announced that it 
has acquired Solaris Biotechnology 
Srl.

Solaris designs and manufac-
tures bioprocessing equipment, 
including bioreactors, fermenters 
and tangential flow filtration sys-
tems for use in food and beverage, 
biotechnology and other life sci-
ences markets. 

Solaris Biotechnology’s product 
portfolio ranges from benchtop sys-
tems for research and development 
facilities to pilot and commercial-
scale manufacturing systems, the 
company said.

Solaris was founded in 2002 and 
is headquartered in Porto Man-
tovano, Italy, with US operations 
based in  Berkeley, CA.

“We are excited about Solaris’ 
capabilities and growth trajec-
tory, and this acquisition is an 
important step on our journey 
towards strengthening our pres-
ence in the life sciences market,” 
said Tod Carpenter, chairman, 
president and chief executive offi-
cer of Donaldson. “With Solaris, 
we are well-postioned to provide 
more comprehensive solutions to 
food and beverage customers and 
expand our access to biopharma 
and other key life sciences mar-
kets.” 

Donaldson Company, Provider Of Filtration 
Products, Acquires Solaris Biotechnology

“By being part of Donaldson, 
we will have the global scale and 
financial flexibility to continue 
delivering on our growth plans, and 
we are thrilled about this oppor-
tunity,” said Matteo Brognoli, co-
founder and chief executive officer 
of Solaris, who will remain with 
the company to lead Solaris as 
managing director.

“Like Donaldson, Solaris is built 
on strong customer relationships 
and providing technologically 
advanced solutions,” Brognoli said. 
“With the need for Solaris prod-
ucts expanding rapidly we are bet-
ter able to meet the growing need 
while playing an important role 
in Donaldson’s expansion into life 
sciences.”

For more information, visit 
www.donaldson.com.
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Ingredient Guide 
Aims To Help Schools 
Buy Better Foods
Chanhassen, MN—The Life Time 
Foundation, in collaboration with 
the Center for Science in the 
Public Interest (CSPI) and sev-
eral school nutrition professionals 
and groups, has released the latest 
updates to the Ingredient Guide for 
Better School Food Purchasing.

The guide is intended to be a 
resource for school food leaders 
and manufacturers who are com-
mitted to improving the overall 
quality, nutritional value, and 
safety of food provided to students. 
It highlights unwanted ingredients 
to eliminate, and those to watch 
out for as new food products are 
developed and others are modified.

According to the guide’s “Bet-
ter School Food Purchasing” defi-
nition, a food product “should 
include only whole foods like 

whole grains, fruits, vegetables, 
meats or dairy that are minimally 
processed or in their purest form; 
simply food made from food. A 
food product should not include 
unnecessary ingredients.”

The guide’s “Unwanted List” 
includes ingredients that aren’t 
acceptable at any level in newly 
developed products, and should be 
eliminated over time from existing 
products. 

This list includes various arti-
ficial colors, as well as artificial 
flavors and unspecified natural 
flavors, as well as several artificial 
preservatives, artificial sweeteners 
and other sugar-free sweeteners; 
the emulsifiers brominated veg-
etable oil (BVO), carboxymethyl-
cellulose (CMC) and polysorbates; 
three flour treatment agents; and 
mycoprotein.

The guide’s “Watch List” 
includes ingredients that have the 
potential to be overused. The big-
gest concerns: too much added

sodium and added sugars.
Also on the “Watch List”: sug-

ary syrups, such as high fructose 
corn syrup; the artificial preserva-
tives benzoates and benzoic acid, as 
well as sulfites; caffeine (especially 
added caffeine); colorings (natu-
rally derived), including annatto 
and cochineal extract/carmine; 
hydrolyzed vegetable protein; nat-
ural flavors (specified); phospho-
rus acid and phosphates; processed 
meat; refined or white flour; sugars 
metabolized differently than tra-
ditional sugars (tagatose and allu-
lose); and the thickening agent 
carrageenan.

The guide, an update of the 
2014 version, is intended to be a 
living document, with updates to 
be released regularly based on new 
scientific research and learnings 
from school nutrition leaders and 
authoritative organizations.

For more information, or to 
download the guide, visit www.
ltfoundation.org.
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Farmers Can Sign Up For Dairy Margin 
Coverage Program Starting Dec. 13
PFAS Concerns 
Prompt USDA 
To Amend Dairy 
Indemnity Program
Washington—The USDA opened 
signup for the Dairy Margin Cover-
age (DMC) program and expanded 
the program to allow dairy produc-
ers to better protect their opera-
tions by enrolling supplemental 
production.

The signup period, which runs 
from Dec. 13, to Feb. 18, 2022, 
enables dairy producers to get cov-
erage through this safety-net pro-
gram for another year as well as get 
additional assistance through the 
new Supplemental DMC.

Supplemental DMC will pro-
vide $580 million to better help 
small- and mid-sized dairy opera-
tions that have increased produc-
tion over the years but were not 
able to enroll the additional pro-
duction, USDA explained. Now, 
they will be able to retroactively 
receive payments for that supple-
mental production.

Eligible dairy operations with 
less than 5 million pounds of 
established production history may 
enroll supplemental pounds based 
upon a formula using 2019 actual 
milk marketings, which will result 
in additional payments, USDA 
explained. Producers will be 
required to provide USDA’s Farm 
Service Agency (FSA) with their 
2019 Milk Marketing Statement.

Supplemental DMC coverage is 
applicable to calendar years 2021, 
2022 and 2023. Participating dairy 
operations with supplemental pro-
duction may receive retroactive 
supplemental payments for 2021 
in addition to payments based on 
their established production.

Supplemental DMC will require 
a revision to a producer’s 2021 
DMC contract and must occur 
before enrollment in DMC for 
the 2022 program year. Producers 
will be able to revise 2021 DMC 
contracts and then apply for 2022 
DMC by contacting their local 
USDA Service Center.

“The supplemental program 
has been long anticipated and we 
are grateful not only to Secretary 
Vilsack and the staff at USDA, 
but also to the members of Con-
gress who championed this effort 
and brought it to fruition,” said 
Steve Etka, spokesperson for the 
Midwest Dairy Coalition. “Expan-
sion of this safety net program will 
ensure it can bring much-needed 
help to dairy farm families.”

After making any revisions to 
2021 DMC contracts for Supple-
mental DMC, producers can sign 
up for 2022 coverage. DMC pro-
vides eligible dairy producers with 
risk management coverage that 

pays producers when the difference 
between the price of milk and the 
cost of feed falls below a certain 
level. So far in 2021, DMC pay-
ments have triggered for January 
through October for more than 
$1.0 billion.

USDA is also changing the 
DMC feed cost formula to better 
reflect the actual cost dairy farm-
ers pay for high-quality alfalfa 
hay. FSA will calculate payments 
using 100 percent premium alfalfa 
hay rather than 50 percent. The 
amended feed cost formula will 
make DMC payments more reflec-
tive of actual dairy producer 
expenses, USDA said.

The National Milk Produc-
ers Federation (NMPF) is urging 
farmers to sign up for maximum 
coverage in 2022 under the DMC 
program.

“Signing up for DMC, which 
offers cost-effective margin protec-
tion for small- and medium-sized 
producers as well as inexpensive 
catastrophic coverage for larger 
dairies, is a no-brainer for 2022, 
especially considering the improve-
ments we fought for in Congress 
and advocated for at USDA,” said 
Jim Mulhern, NMPF’s president 
and CEO.

Dairy Indemnity Program Changed
USDA is also amending Dairy 
Indemnity Payment Program 
(DIPP) regulations to add pro-
visions for the indemnification 
of cows that are likely to be not 
marketable for longer durations, as 
a result, for example, of per- and 
polyfluoroalkyl (PFAS) substances.

Under the DIPP, USDA is 
authorized to indemnify affected 
farmers and manufacturers of dairy 
products who, through no fault 
of their own, suffer income losses 
with respect to milk or milk prod-
ucts containing harmful pesticide 
residues, chemicals, or toxic sub-
stances, or that were contaminated 
by nuclear radiation or fallout.

A final rule to be published by 
USDA in the near future amends 
the DIPP regulations to indemnify 
affected farmers for depopulating 
and permanently removing cows 
in certain situations. 

The final rule is also amending 
the amount of time a dairy is eli-
gible to receive indemnification 
for milk under DIPP. Both changes 
are discretionary.

For certain affected farmers, 
elevated levels of PFAS chemical 
residues in their dairy cows has led 
to extended participation in DIPP, 
resulting in the need to consider 
an appropriate change under DIPP 
to better address these circum-
stances, USDA noted. Because 
efforts to investigate and address 
PFAS by the federal government 
are ongoing and additional studies 
are needed to understand how to 

significantly reduce accumulated 
PFAS levels in dairy cows, affected 
cows may be determined likely to 
be not marketable for a lengthy 
duration. 

Currently the science related 
to PFAS is evolving, USDA 
explained. 

The Farm Service Agency  care-
fully considered the circumstances 
and determined that in cases 
where dairy cows are likely to be 
not marketable for a lengthy dura-
tion, as determined by USDA, the 
affected cows would be eligible for 
depopulation. 

The potential increase in these 
situations requires this change in 
DIPP policy for contaminated milk 
and other similar events resulting 
in milk and cows that are likely to 
be not marketable for longer dura-
tions, USDA explained. There-
fore, the amended rule:
 Limits indemnification of 

milk due to chemical residues to 
three months to monitor chemi-
cal levels, unless an extension is 
approved, removing the cows from 
milk production during that time; 
and
 Provides indemnification of 

the cows through DIPP where the 
cows are likely to be not market-
able for three months or longer 
(from the date the affected farmer 
submits an application for cow 
indemnification).

For 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
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  Milk Powders
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processing system, EDT is
ready to provide - from concept
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Arla Foods 
Ingredients Opens 
Innovation Center
Nr Vium, Denmark—Arla Foods 
Ingredients (AFI) has opened a 
new Innovation Center that aims 
to step change cutting edge tech-
nology and development of new 
solutions within a wide range of 
specialized dairy and whey ingredi-
ents to meet rising global demand 
for nutritious and sustainable food.

The Innovation Center will be 
the new home for AFI’s own inter-
national scientists and innovators 
and will bridge the gap for world 
class research, clinical trials and 
collaboration around the world.

Based in Nr Vium, Denmark, the 
Innovation Center will be home 
to up to 100 scientists and tech-
nicians, who will have access to 
state-of-the-art facilities, including 
laboratories for clinical trials and a 
pilot plant and office spaces.

The center is also designed to 
create synergies between leading 
university researchers, Ph.D. stu-
dents and industry professionals. 
Partners will include academic 
institutions in Denmark (like the 
Copenhagen and Aarhus universi-
ties) and overseas (including UC 
Davis), as well as technology sup-
pliers and AFI’s customers in the 
food and nutrition industries.
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Jan. 23-26, 2022: Dairy Forum, 
J.W. Marriott Desert Springs 
Resort & Spa, Palm Desert, CA. 
Registration now available online 
at www.dairyforum.org.

•
Jan. 30-Feb. 1: PLMA Annual Pri-
vate Label Trade Show, Donald 
E. Stephens Convention Center, 
Chicago, IL. For more information, 
visit www.plma.org.

•
Feb. 6-8: New Date & Location 
- Winter Fancy Food Show,  Las 
Vegas Convention Center, Las 
Vegas, NV. Visit www.specialty-
food.com for more information.

•
March 1-3: World Championship 
Cheese Contest, Madison, WI. 
Visit www.worldchampioncheese.
org for more information.

•
April 7-12: New Date - National 
Conference on Interstate Milk 
Shipments, J.W. Marriott, India-
napolis, IN. Updates available 
online at www.ncims.org.

•
April 12-14: Cheese Expo, the 
Wisconsin Center, Milwaukee, 
WI.  Visit www.cheeseexpo.org for 
updates and online registration.

•
April 24-26: ADPI/ABI Joint 
Annual Meeing, Hyatt Regency 
Downtown, Chicago, IL. For 
details, visit www.adpi.org.

•
June 5-7: International Dairy 
Deli Bakery Association (IDDBA), 
Atlanta, GA. Call 608-310-5000 
or visit www.iddba.org for more 
information.

•
July 11-12: WDPA Dairy Sympo-
sium, Door County, WI. Visit www.
wdpa.net.

•
July 20-23: American Cheese 
Society Annual Meeting, Portland, 
OR. Visit www.cheesesociety.org 
for more details.

•
Aug. 11-12: Idaho Milk Proces-
sors Association (IMPA) Annual 
Meeting, Sun Valley, ID. Details 
available soon at www.impa.us.

•
Oct. 24-26: NMPF, NDB, UDIA 
Joint Annual Meeting, Denver, 
CO. Look for updates online at 
www.annualmeeting.dairy.org.

PLANNING GUIDE

Virtual Ag Outlook Forum Feb. 24-25 
Looks At Sustainability & Productivity
Washington—New paths to sus-
tainability and productivity is the 
theme for next year’s Agricultural 
Outlook Forum, scheduled for Feb. 
24-25, 2022 in a virtual setting.

The US Department of Agri-
culture (USDA) will host the 
98th installment of the forum, 
which will focus on innova-
tions to minimize the environ-
mental footprint of agriculture 
and ensure sustainability while 
improving crop yields.

It kicks off  with a presentation 
by USDA chief economist Seth 
Meyer on the outlook for US com-
modity markets and trade for 2022, 
along with the US farm income 
situation.

Agriculture Secretary Tom 
Vilsack will deliver the keynote 
address highlighting climate-smart 
solutions to improve the profitabil-
ity and resilience of agricultural 
producers.

“If we are to produce enough to 
feed a growing global population 
while minimizing our environmen-
tal impacts, we must develop new 
ways to do things,” Vilsack said. 

I look forward to discussing how 
we can work on climate-smart 
solutions to help producers and 
open new market opportunities, 
Vilsack continued.

The Dairy Outlook session will 
begin Friday at 3 p.m. Eastern time.

The two-day event also includes 
a lineup of distinguished guest 
speakers. The educational program 
will also include 30 breakout ses-
sions covering six key areas: cli-
mate mitigation and adaptation; 

frontiers in ag innovation and 
production; US agricultural trade 
and global markets; commodity 
outlooks; equity and inclusion; and 
supply chain resilience.

Specific topics of discussion 
include the US food price outlook; 
US ag trade agenda and outlook; 
effects of shipping disruptions on 
US agriculture; building resilience  
through extreme event prepared-
ness; new opportunities in the 
bio-based economy; and the farm 
income forecast.

Speakers will discuss China and 
factors upholding a high agricul-
tural import demand; buffering 
the supply chain from shocks; 
transforming climate science into 
action; and assessing/managing 
production risk from climate mod-
els to field operations.

Other important topics include 
definitions and truth in food label-
ing; trends in conservation prac-
tices to reduce greenhouse gas  
emissions; addressing the heirs’ 
property challenge in land owner-
ship and succession; and climate-
smart innovations to improve food 
security.

The forum will wrap up with the  
organic outlook; Thrifty Food Plan;  
equity and inclusion advances; 
leveraging data to build resilient 
local and regional food systems; 
and innovations in forest restora-
tions to combat wildfire crises.

Registration is free but required 
to participate. 

For more information and to 
sign up online, visit www.usda.gov/
oce/ag-outlook-forum

Cornell Adds New Artisan Ice Cream, 
Cheese, Food Safety Courses For 2022
Ithaca, NY—The Cornell Dairy 
Foods Extension Program has 
released its training calendar for 
2022, featuring new courses and 
a variety of in-person and online 
formats.

New classes include Inten-
tional Adulteration Vulnerability 
Assessments/Food Defense, and 
Advanced Level Artisanal Ice 
Cream & Frozen Desserts. Return-
ing courses are Environmental 
Monitoring Programs and Cheese 
Grading.

A partial list of courses includes:
Fluid Milk Processing for 

Quality and Safety Hybrid: This

online course opens Feb. 1 with a 
live session March 2.

Preventive Controls for 
Human Food: Live instructor-led 
video conference Feb. 15-17.  

Introduction to Artisan Ice 
Cream & Frozen Desserts:
Online March 9 and in-person 
April 6.

Science of Yogurt – Basic 
Level: Online opens April 12 and 
in-person May 3

HTST Pasteurizer: Instructor-
led video conference April 12-14

Dairy Lab Seminar: Instructor-
led video conference set for April 
20.

Preventive Controls for Human 
Food : In-person May 17-19

FSMA Intentional Adultera-
tion Vulnerability Assessment:
In person June 7

Foreign Supplier Verification 
Programs: Instructor-led video 
conference Aug. 12

Implementing SQF Systems:
In-person Aug. 23-25

Science of Cheese – Basic 
Level Hybrid: Self-paced online 
opens Sept. 19 and live session 
opens Oct. 19.

Cheese Grading: Oct. 20
Ice Cream & Frozen Desserts  

– Advanced Level: In person Nov. 
16-17.

For the full course calendar, visit 
www.cals.cornell.edu/dairy-exten-
sion/course-calendar.

Young Professionals 
Outing Will Include 
Nasonville Dairy Tour
Marshfield, WI—The Wiscon-
sin Cheese Makers Association 
(WCMA) Young Professionals 
organization will meet here Friday, 
Jan. 21, 2022 for a special network-
ing event.

WCMA member employees aged 
40 years and younger are invited 
to the meeting, which kicks off at 
10 a.m. with a tour of Nasonville 
Dairy. The group will learn about 
the history of the Heiman family, 
check out Nasonville’s product line 
and witness dairy operations from 
intake to shipping.

Following the tour, attendees 
will have a networking lunch at 
nearby Rose Bowl Lanes.

“Through education and con-
nection, WCMA is working to 
retain our best and brightest,” said 
WCMA executive director John 
Umhoefer. “Our Young Profes-
sionals events are designed to offer 
emerging industry leaders knowl-
edge and new connections with 
peers.”

Registration, which includes 
the cost of lunch and activities, 
is $30 per person. Only 35 spaces 
are available, so early sign-ups are 
encouraged. 

Visit WisCheeseMakers.org/
Events for complete details.  Ques-
tions may also be directed to 
WCMA events manager Kirsten 
Strohmenger: kstrohmenger@wisch-
eesemakers.org.
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Equipment for Sale

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

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.

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.

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

Equipment for Sale

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

FBF HOMOGENIZERS: For service, 
support, replacement parts or 
new homogenizers, contact FBF 
NORTH AMERICA SALES AND 
SERVICE CENTER at 
262-361-4080; info@
fbfnorthamerica.com or visit                                    
www.fbfnorthamerica.com/

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.

Cheese Moulds, Hoops

WILSON HOOPS: 20 and 40 pound 
hoops available. For more information, 
contact  KUSEL EQUIPMENT at (920) 

261-4112 or email: sales@
kuselequipment.com. 

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

Cheese Moulds, Hoops

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

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 or visit www.bpmpaper.
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.

UNDERGRADE CHEESE WANTED: 
International Ingredient Corporation
is looking to purchase undergrades for 
use in Animal Feed. Competitive prices, 
pick-up as needed; FSMA compliant. 
Contact Jason at jhrdlicka@intcos.com 
or 636-717-2100 ext. 1239

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 capac-
ity. SQF certified, IMS Grade A Rating. 
Non-GMO project certified, organic, 

Kosher. Call Penn Dairy 
at 570-524-7700 or visit                                      

www.penndairy.com

Promotion & Placement

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

►  Special mount and short duration  
      pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

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.

Real Estate

DAIRY PLANTS FOR SALE: https://
dairyassets.weebly.com/m--a.html. 
Contact Jim at 608-835-
7705; or by email at  jim-
cisler7@gmail.com

Warehousing & Storage

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has 
space available in it’s refrigerated 
buildings. Temperature’s are 36, 35 
and 33 degrees. Sugar River Cold 
Storage is SQF Certified and works 
within your schedule. Contact Kody at               
608-938-1377 or visit our website www.
sugarrivercoldstorage.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.

Consulting Services

Are you a consultant and looking to tell 
the industry of your services? Advertise 
here and on www.cheesereporter.com. 
Call 608-316-3792 for more information 
on advertising.

Call for Competititve Pricing
Jamey Williams 
at 972-422-5667

jamey@wisconsinsfinest.com

Wisconsin's 
Finest Cheese

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster 

Serving:
 Retail, Foodservice, Delis

Warehouses in Texas & Wisconsin
for convenient pick-ups

Your Direct Source for 
all your

cheese needs!

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.

dairyassets.weebly.com/m--a.html

       

  

  
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
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DAIRY PRODUCT SALES

Week Ending Dec. 4 Nov. 27 Nov. 20 Nov. 13
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7894 1.7539 1.7344 1.7571 
Sales Volume 
US 13,734,709 11,311,765 13,324,703• 13,800,781

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

Weighted Price  Dollars/Pound  
US 1.6489 1.6866 1.7606 1.8278 
Adjusted to 38% Moisture  
US 1.5739 1.6109 1.6805 1.7476 
Sales Volume  Pounds
US 16,415,497 11,763,419 14,033.077 13,133,468 
Weighted Moisture Content Percent
US 35.05 35.09 35.04 35.15

AA Butter
Weighted Price  Dollars/Pound
US 2.0378 1.9814• 1.9927• 1.9496
Sales Volume                                     Pounds
US 2,297,164 868,555• 1,951,218 2,007,570

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.6270 0.6088• 0.5849• 0.5720
Sales Volume
US 3,806,978 2,972,780• 5,970,175• 5,529,441

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Poun
US 1.5109 1.5130• 1.4925• 1.4868• 
Sales Volume  Pounds
US 18,096,782 10,532,819• 13,840,108• 16,626,064• 
     
   

December 8, 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.      •Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘14 1.7663 1.7799 1.7694 1.7682 1.7530 1.6612 1.6089 1.5549 1.4355 1.3358 1.2751 1.2326
‘15 1.1727 1.0970 1.0031 .9439 .9103 .8620 .7863 .6473 .5610 .5333 .5313 .5300
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9693 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548 1.1450 1.1540 1.2149 

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

             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

$0.70

$0.90

$1.10

$1.30

$1.50

$1.70

$1.90

2012 2013 2014 2015 2016 2017 2018 2019 2020 2021

Nonfat Dry Milk (Mostly) Average Prices:
November 2012 – 2021

Central & East Price
Western Price

Price Source: Dairy Market News

$1.25

$1.45

$1.65

$1.85

$2.05

$2.25

2012 2013 2014 2015 2016 2017 2018 2019 2020 2021

Block vs Barrel Average Prices:
November 2012 – 2021
Price Source: CME

+20.33

+20.84

-28.90

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

12-3 Dec 21 18.60 19.34 63.750 153.500 1.825 1.7750 200.250
12-6 Dec 21 18.66 19.47 65.000 153.500 1.825 1.7850 201.000
12-7 Dec 21 18.71 19.57 64.975 153.975 1.825 1.7850 204.000
12-8 Dec 21 18.76 19.65 64.975 153.750 1.825 1.7930 204.000
12-9 Dec 21 18.61 19.60 64.950 153.200 1.825 1.7750 203.000

12-3 Jan 22 18.77 19.60 66.500 155.000 1.829 1.7880 196.525
12-6 Jan 22 19.18 19.61 66.750 155.750 1.840 1.8210 199.000
12-7 Jan 22 19.54 20.00 66.750 156.500 1.895 1.8600 203.000
12-8 Jan 22 19.78 19.95 66.525 157.000 1.921 1.7830 204.750
12-9 Jan 22 19.82 19.95 67.300 156.975 1.927 1.8850 203.750

12-3 Feb 22 18.95 19.61 65.250 155.000 1.829 1.8000 197.875
12-6 Feb 22 19.28 19.65 65.250 156.000 1.850 1.8210 198.550
12-7 Feb 22 19.71 20.00 65.250 157.500 1.902 1.8780 204.000
12-8 Feb 22 19.84 20.00 65.250 158.000 1.915 1.8950 205.975
12-9 Feb 22 19.85 20.08 65.825 159.000 1.913 1.8930 205.000

12-3 Mar 21 19.10 19.61 64.000 154.075 1.842 1.8210 203.000 
12-6 Mar 21 19.39 19.86 64.125 155.750 1.855 1.8630 205.500
12-7 Mar 21 19.53 20.05 64.225 157.000 1.880 1.8780 207.500
12-8 Mar 21 19.62 20.14 64.025 157.850 1.889 1.8850 207.500
12-9 Mar 21 19.60 20.16 64.750 158.500 1.889 1.8770 205.525

12-3 April 21 19.13 19.58 62.550 152.750 1.856 1.8300 203.850
12-6 April 21 19.27 19.81 63.875 154.750 1.871 1.8560 205.250
12-7 April 21 19.34 20.05 63.875 156.500 1.885 1.8650 208.475
12-8 April 21 19.52 20.14 63.875 157.300 1.902 1.8830 209.500
12-9 April 21 19.48 20.11 63.875 158.000 1.902 1.8740 206.750

12-3 May 22 19.05 19.51 61.250 152.000 1.856 1.8350 205.000
12-6 May 22 19.25 19.76 61.250 153.500 1.898 1.8690 206.500
12-7 May 22 19.30 19.97 61.250 154.750 1.898 1.8700 208.500
12-8 May 22 19.42 20.10 61.250 156.250 1.898 1.8710 209.000
12-9 May 22 19.35 20.10 62.025 157.525 1.898 1.8710 207.475

12-3 June 22 19.10 19.61 60.275 152.500 1.854 1.8440 206.250
12-6 June 22 19.20 19.73 60.275 153.100 1.869 1.8660 207.000
12-7 June 22 19.33 20.05 60.275 154.500 1.885 1.8790 210.000
12-8 June 22 19.41 20.10 60.275 155.200 1.893 1.8970 210.000
12-9 June 22 19.37 20.10 61.000 157.500 1.893 1.8770 209.500

12-3 July 22 19.10 19.54 59.250 151.625 1.852 1.8500 206.500
12-6 July 22 19.21 19.78 59.250 152.200 1.871 1.8750 207.050
12-7 July 22 19.40 19.88 59.250 154.725 1.888 1.8870 209.000
12-8 July 22 19.51 19.96 59.250 155.000 1.889 1.8990 210.000
12-9 July 22 19.41 19.96 59.500 156.250 1.889 1.8880 210.000

12-3 Aug 22 19.10 19.55 58.900 151.400 1.859 1.8560 207.750
12-6 Aug 22 19.20 19.75 58.900 152.475 1.870 1.8770 207.750
12-7 Aug 22 19.40 20.00 58.900 155.000 1.892 1.8920 210.000
12-8 Aug 22 19.46 20.00 58.900 155.375 1.897 1.8970 211.000
12-9 Aug 22 19.41 20.00 58.900 155.900 1.903 1.8940 211.000

12-3 Sept 22 19.05 19.53 58.500 151.000 1.862 1.8560 208.500
12-6 Sept 22 19.15 19.74 58.500 151.250 1.871 1.8710 208.500
12-7 Sept 22 19.40 19.95 58.500 154.000 1.895 1.8900 209.000
12-8 Sept 22 19.38 19.83 58.500 154.500 1.895 1.8970 210.000
12-9 Sept. 22 19.38 19.88 58.500 155.000 1.895 1.8950 210.600

12-3 Oct 22 19.01 19.51 58.000 150.900 1.862 1.8520 208.500
12-6 Oct 22 19.13 19.70 58.000 151.250 1.871 1.8580 208.250
12-7 Oct 22 19.34 19.84 58.000 153.500 1.880 1.8800 209.000
12-8 Oct 22 19.27 19.77 58.000 154.250 1.889 1.8890 209.500
12-9 Oct 22 19.32 19.80 58.000 155.125 1.889 1.8890 207.500

Interest -          25,413 10,770 2,909 9,043 2,525 18,978 7,980 
Dec. 9
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL:  Cream is available in the 
Central and West regions; some contacts 
in the West report sending cream to other 
regions to support local production demand. 
In the East, strong demand for cream from 
Class II manufacturers is limiting availabil-
ity for butter makers. Labor shortages in the 
Central and West regions are causing some 
butter makers to run below capacity. Butter 
inventories have declined in the East in recent 
weeks, due to strong retail demand and lim-
ited production.

WEST: Cream inventories are steady, with 
enough available to meet regional production 
needs. Demand for cream is strong. Some 
purchasers in other regions with less cream 
availability are, reportedly, looking for loads of 
cream in the West. Cream loads are report-
edly facing delays due to a shortage of truck 
drivers. Domestic butter demand is steady 
to higher in both retail and foodservice mar-
kets. Contacts report that export demand for 
butter is strong. Spot butter inventories are 
tight, though unsalted inventories are noted 
to be much harder to find than salted. Butter 
producers are running below capacity. Some 
plant managers say that delays to production 
supplies and a shortage of labor are contrib-
uting to shortened schedules.

CENTRAL: Central butter makers report 
post-Thanksgiving cream availability 
remains somewhat hearty in the region and 
from the West. Still, freight options from 
western cream sources are noted as limited 
with few signs that the situation is going to 
level out in the near future. Butter demand is 
seasonally strong, and now that cream has 
become more available, churning is more 
active. Bulk butter inventories, however, are 
very tight. Salted and unsalted bulk butter-
interest is potent. Butter market tones have 
undergone some bullish pressure, as they 
begin to edge nearer to the $2.10 mark

NORTHEAST: Manufacturers’ in-house 
cream supply is adequate for satisfying the 
eastern butter market holiday demand, as 
cream multiples for regional f.o.b. spot loads 
lounge in the mid to upper 1.40s. A few man-
ufacturers will conclude their holiday but-
ter orders this week. Churning schedules to 
replenish stocks for 2022 Q1 butter needs 
are in place. Butter output is expected to 
increase from higher volumes of milk moving 
into Class IV and the wind-up of the year-
end holiday sale season. Butter production 
output during October 2021, is 1.9 percent 
lower than the previous year. Retail holiday 
butter sales are down compared to last year.

NATIONAL - DEC. 3:  Some cheese market contacts relay that the Omicron variant 
has not yet deterred restaurant sales. Foodservice demand remains firm in the Northeast. 
Cheese makers are working through still-available holiday milk surpluses, although staffing 
shortages remain at the forefront of management concerns. Western contacts say foodser-
vice and retail demand are very healthy ahead of the holiday season. They also sayport 
congestion has worsened in recent weeks. Cheese market tones are slowly improving.

NORTHEAST - DEC. 8: Northeastern milk production has leveled off somewhat this 
week, but cheese makers are generally receiving adequate supplies to maintain active pro-
duction schedules. Cheese inventories are available to meet steady to stronger customer 
orders across sectors. Market participants expect upcoming celebrations will keep season-
ally elevated retail cheese sales lofted for a few more weeks. Once the holidays are in the 
rearview mirror, however, contact forecasts are varied. Foodservice demand is fairly steady 
overall, though recent reports suggest that news of the Omicron variant may be contributing 
to reduced dine-in numbers at restaurants in some locales.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3125 - $2.6000 Process 5-lb sliced: $1.6900 - $2.1700
Muenster:  $2.3000 - $2.6500 Swiss Cuts 10-14 lbs: $3.3100 - $5.6325

MIDWEST AREA - DEC. 8: Cheese makers say spot milk offers are quiet, as milk prices 
have shifted higher after the holiday and post-holiday influx of spot milk. Even as multiple 
plants in the region are closed for maintenance, others are running busily. Staffing shortages, 
at least according to some plant managers, have slowly but surely begun to improve. Cheese 
demand is busy, meeting seasonal expectations. Some plant managers say they are likely 
not going to catch up on orders until the onset of 2022, when demand is expected to settle. 
Cheese inventories are available here and there for spot market movements, but inventories 
are not overly concerning. Cheese market tones remain uncertain, but they are slowly gain-
ing momentum as barrel prices edge higher to meet mostly steady block prices on the CME.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4975 - $3.5650 Mozzarella 5-6#: $2.0275 - $2.9725
Brick 5# Loaf:  $2.2275 - $2.6525 Muenster 5# Loaf: $2.2275 - $2.6525
Cheddar 40# Block: $1.9500 - $2.3500 Process 5# Loaf: $1.6750 - $2.0350
Monterey Jack 10# $2.2025 - $2.4075  Grade A Swiss 6-9#:  $2.8250 - $2.9425
       
WEST - DEC. 8:  Demand for cheese in retail markets is steady. Foodservice demand is, 
reportedly, trending higher in the West. International demand for cheese is strong; contacts 
note steady purchasing for export to Asian markets. Port congestion and a shortage of 
truck drivers are causing delays to loads of cheese. Spot purchasers say that cheese barrel 
inventories are tightening, while block spot availability is unchanged. Milk is available for 
production in the region, allowing cheese producers to run busy schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.1750 - $2.4500
Cheddar 10# Cuts : $2.1875 - $2.3875 Process  5# Loaf: $1.6925 - $1.9475
Cheddar 40# Block: $1.9400 - $2.4300 Swiss 6-9# Cuts: $3.1175 - $3.5475

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)

Variety   Date:   12/08 12/01  Variety Date:   12/08 12/01
Cheddar Curd  $2.21 $2.19 Mild Cheddar $2.17 $2.16
Young Gouda  $2.14 $2.10 Mozzarella $1.91 $1.88
 
FOREIGN -TYPE CHEESE - DEC. 8: Most anticipated January cheese production is 
already scheduled in Germany and France. With production as planned, some potential buy-
ers have been unable to finalize contracts due to the lower than desired volumes planned. 
Current production from manufacturers is committed. In fact, the order of the month is cuts 
and deletions from contracts already on the books. There is not enough cheese to satisfy 
all buyers. This situation is expected to continue at least through the first quarter of 2022. 
The result is firmed prices for buyers of cheese from Western Europe. Manufacturers hold 
the cards during negotiations.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3200 - 3.8075
Gorgonzola:    $3.6900 - 5.7400 $2.8275 - 3.5450
Parmesan (Italy):  0 $3.7075 - 5.7975
Romano (Cows Milk):  0 $3.5100 - 5.6650
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.3450 - 3.6700
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - DECEMBER 9
NDM - CENTRAL: Low/medium heat 
NDM prices were steady to higher, as the 
top of the mostly moved two cents higher. 
Trading was generally quiet. Some expect 
markets to remain subdued until the onset of 
the new calendar year. There is also simply 
very little NDM to offer on the spot market. 
Balancing plants have faced staffing short-
ages for a number of months. 
    
NDM - WEST:  Demand for low/medium 
heat NDM is steady in domestic markets. 
International demand is present, with con-
tacts reporting notable purchasing of low/
medium heat NDM for export to Mexico. 
Market prices are steady to higher; Spot 
purchasers say that low/medium heat NDM 
inventories are tight. Production of low/
medium heat NDM is steady, though some 
drying operations are, reportedly, running 
below capacity due to labor shortages. 

High heat NDM prices fell 1 cent at the bot-
tom of the range, while the top climbed 1 
cent higher. Inventories of high heat NDM 
remain tight, though limited demand is pres-
ent. Plant managers are focusing their time 
on the production of low/medium heat NDM 
and SMP, limiting high heat nonfat dry milk 
production.

NDM - EAST: Eastern trading was par-
ticularly scant this week. Trading, in general, 
has slowed since Thanksgiving, and some 
contacts do not expect a lot of spot market 
activity over the final weeks of the year. Pro-
duction is somewhat active, but dry whole 
milk and buttermilk drying has shifted higher 
seasonally. Additionally, employee short-
ages remain at the forefront of balancing 
plant manager’s concerns.  NDM markets 
are firm, as demand is unchanged, but sup-
ply is notably limited.

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

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

12/06/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  35,218 77,675
12/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  35,727 77,388
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -509 287
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Ads for conventional cheese increased by 17 percent, while there were no advertised 
organic cheese products. Conventional 8-ounce shred cheese was the most advertised 
cheese item and featured in 8 percent more ads than last week. The national average price 
for conventional 8-ounce shred rose by 21 cents from $2.28 last week to $2.49. 

Conventional ice cream in 48- to 64-ounce containers is the most advertised dairy item this 
week. This has  a national weighted average advertised price of $3.35, up 17 cents from last 
week. Conventional yogurt ad numbers increased this week by 18 percent, a stark contrast 
to organic yogurt ad numbers, which fell by 74 percent. The most advertised conventional 
yogurt item was Greek yogurt in 4 to 6-ounce containers. 

Total number of conventional milk ads fell by 35 percent; organic milk ads grew by 30 
percent this week. Ads for conventional gallon-sized milk, the most advertised conventional 
milk item, decreased by 25 percent. Conventional gallon milk had a national weighted aver-
age advertised price of $3.76, up $0.64 from last week’s average advertised price of $3.12.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.58
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Cottage Cheese 16 oz: $4.05 
Yogurt 4-6 oz: NA

Yogurt 32 oz: NA
Greek Yogurt 32 oz: $3.97
UHT Milk 8 oz: $2.39
Milk ½ gallon: $4.42
Milk gallon: $5.89
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 10

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

Egg Nog quart

Egg Nog ½ 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 

3.04 3.22 2.99 2.95 2.37 2.90 2.87 

2.49 2.34 2.49 2.44 2.47 3.09 2.12 

3.97 3.73 4.08 3.49 3.50 4.33 NA 

7.15 9.98 NA 5.99 5.99 6.85 7.58

2.49 2.49 2.28 2.20 2.43 2.82 2.22

3.90 4.23 3.49 3.49 3.50 4.24 3.58 

2.29 2.45 2.14 2.49 1.63 1.90 2.76

1.63 1.83 1.44 1.79 1.26 1.67 1.36 

2.90 2.99 NA 3.49 2.59 2.82 2.49

4.32 4.99 NA 3.49 NA 4.13 4.99 

3.35 3.33 3.40 3.24 3.04 3.48 3.14

2.09 2.07 NA NA 2.00 1.60 2.20 

3.76 3.78 NA 5.49 NA 2.65 3.78 

1.91 1.88 2.06 2.39 1.71 1.71 NA 

.95 .96 1.00 .94 .89 .89 .99 

4.18 4.16 4.46 4.03 3.69 3.69 3.81

.57 .59 NA .55 .54 .54 .57

2.11 2.14 NA 3.00 1.92 1.92 1.92 

 

 

WHOLESALE BUTTER MARKETS - DECEMBER 8
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500-LB 40-LB AA GRADE A DRY   
CHEDDAR CHEDDAR BUTTER NFDM  WHEY

MONDAY $1.6400 $1.8425 $2.0125 $1.5625 $0.6975
December 29 (+3¾) (-1½) (+1) (NC) (NC)

TUESDAY $1.6800 $1.8425 $2.0600 $1.5675 $0.6975
December 30 (+4) (NC) (+4¾) (+½) (NC)

WEDNESDAY $1.6925 $1.8425 $2.0575 $1.5700 $0.6975
December 1 (+1¼) (NC) (-¼) (+¼) (NC)

THURSDAY $1.6800 $1.8500 $2.0475 $1.5950 $0.7125
December 2 (-1¼) (+¾) (-1) (+2½) (+1½)

FRIDAY $1.6800 $1.8650 $2.1225 $1.6250 $0.7125
December 3 (NC) (+1½) (+7½) (+3) (NC)

Week’s AVG $ $1.6745 $1.8485 $2.0600 $1.5840 $0.7035
Change (+0.0865) (-0.0090) (+0.0750) (+0.0280) (+0.0135)

Last Week’s $1.5880 $1.8575 $1.9850 $1.5560 $0.6900
AVG

2020 AVG $1.4225 $1.6285 $1.5140 $1.1385 $0.4660
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Three cars of blocks were sold Monday, the last at $1.8425, 
which lowered the price. There was no block market activity at all on Tuesday or 
Wednesday. Thursday’s block market activity was limited to an unfilled bid for 1 car 
at $1.8500, which raised the price. Three cars of blocks were sold Friday, the last 
at $1.8650, which set the price. The barrel price increased Monday on a sale at 
$1.6400, rose Tuesday on an unfilled bid at $1.6800, climbed Wednesday on a sale 
at $1.6925, then declined Thursday on an uncovered offer at $1.6800. 8 carloads of 
barrels were traded this week on the CME.

Butter Comment: The price rose Monday on a sale at $2.0125, increased Tuesday 
on a sale at $2.0600, declined Wednesday on a sale at $2.0575, fell Thursday on a 
sale at $2.0475, then jumped Friday on a sale at $2.1225.

Nonfat Dry Milk Comment: The price rose Tuesday on a sale at $1.5675, increased 
Wednesday on a sale at $1.5700, rose Thursday on a sale at $1.5950, and increased 
Friday on an unfilled bid at $1.6250.

Dry Whey Comment: The price increased Thursday on an unfilled bid at 71.25 
cents.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466 1.7730 2.3277 2.7103   2.0521 1.6249
‘21 1.7470 1.5821 1.7362 1.7945 1.6778 1.4978 1.6370 1.7217 1.7601 1.7798 1.7408

HISTORICAL CME AVG BLOCK CHEESE PRICES

WHEY MARKETS - DECEMBER 6 - 10, 2021
RELEASE DATE - DECEMBER 9, 2021

Animal Feed Whey—Central: Milk Replacer:  .5000 (NC) – .5200 (NC) 

Buttermilk Powder:
 Central & East:   1.3650 (NC) – 1.4625 (+2¼)  West: 1.3400 (NC) – 1.4500 (+1)
 Mostly:   1.3600 (+1) – 1.3900 (+1)

Casein: Rennet:   4.7500 (+1) – 4.9500 (NC)   Acid: 4.9200 (NC) – 5.6700 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .5775 (+¾) – .7000 (NC)     Mostly: .6425 (+½) – .6650 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .6075 (+2¼) – .7000 (NC)  Mostly: .6400 (+2) – .6900 (+2)

Dry Whey—NorthEast:  .5800 (NC) – .6900 (+¾) 

Lactose—Central and West:
 Edible:   .3300 (NC) – .5300 (NC)    Mostly:  .3600 (NC) – .4500 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5100 (NC) – 1.6200 (NC)  Mostly: 1.5250 (NC) – 1.5700 (+2)
 High Heat:  1.6500 (NC) – 1.8000 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.5050 (-1)  – 1.6100 (NC)   Mostly: 1.5500 (NC) – 1.5800 (NC)
 High Heat:  1.6450 (-1)  – 1.7525 (+1)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.2000 (+4) – 1.4525 (+2) Mostly: 1.2400 (NC) – 1.3400 (+2½)

Whole Milk—National:  1.8000 (NC) – 1.9400 (NC)

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

email: sales@relco.net | visit: www.relco.net
Offices in the USA, Brazil, The Netherlands, and New Zealand

A Complete Process Solution.

MORE THAN
EQUIPMENT.

RELCO ® EVAPORATION

For more information, visit www.relco.net

Washington—The USDA on 
Monday announced the awarding 
of contracts to six companies for 
a total of 18,944,010 pounds of 
cheese for delivery during the first 
six months of 2022.

The purchase includes 
4,384,800 pounds of yellow Ched-
dar chunks, 12/1-pound packages, 
at a total price of $10,975,131.72; 
3,999,600 pounds of yellow Ched-
dar chunks, 12/2-pound packages, 
at a total price of $9,905,722.20; 
4,737,600 pounds of yellow shred-
ded Cheddar, 6/2-pound packages, 
at a total price of $11,752,274.29; 
2,540,160 pounds of natural Swiss 
cheese blocks, 12/1-pound pack-
ages, at a price of $9,532,465.98; 
and 3,281,850 pounds of natural 
Swiss cheese slices, 6/24-ounce 
packages. The total price of the 
contracts was $52,400,574.71. 

Aggregator, Inc.: 37,800 
pounds of cheese, at a total price 
of $99,414.00.

DFA: 67,200 pounds of cheese, 
at a total price of $168,336.00.

Gossner Foods: 1,378,710 
pounds of cheese, at a total price 
of $4,522,247.89.

Great Lakes Cheese: 13,040,850 
pounds for $35,653,492.07.

Masters Gallery Foods:
3,118,200 pounds of cheese, at a 
total price of $7,817,274.00.

Winona Foods: 1,301,250 
pounds of cheese, at a total price 
of $4,139,810.73.

USDA announced the awarding 
of contracts to five companies for 
a total of 5,247,038.9 pounds of 
UHT milk, the total price of the 
UHT milk is $2,805,782.41. 

Byrne Dairy: 232,200 pounds 
of UHT milk, at a total price of 
$104.490.00

Diversified Foods: 1,384,283.52 
pounds of UHT milk, at a total 
price of $842,534.00.

Gossner Foods: 1,385,955.36 
pounds of UHT milk, at a total 
price of $780,545.49.

Industria Lechera de Puerto 
Rico: 270,900 pounds of UHT 
milk, at a total price of $125,388.00

JEC Consulting & Trad-
ing Company: 1,973,700 pounds 
of UHT milk, at a total price of 
$952,825.03.

Finally, USDA has awarded a 
contract to Transylvania Voca-
tional Services for 10,393,344 
pounds of instant nonfat dry milk 
for delivery in February-July 2022. 
The total price was $40,297,660.42.

USDA Awards Contracts For Cheese, 
UHT Milk, Instant Nonfat Dry Milk Buys




