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FDA Releases Final Rule Amending 
Yogurt Standard Of Identity
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Number Of Milk Samples Testing 
Positive For Drug Residues Falls

addition of pasteurized cream 
after culturing; the provision that 
would require a yogurt with added 
vitamin D to contain at least 25 
percent Daily Value (DV) vita-
min D per Reference Amount 
CustomarilyConsumed (RACC); 
(4) the requirement that yogurt 
contain not less than 3.25 percent 
milkfat; and the exclusion of safe 
and suitable “non-nutritive sweet-
eners” as an optional ingredient 
and the limitation of their use to 
only those instances where the 
product bears an expressed nutri-
ent content claim as part of the 
product name, such as “reduced 
calorie yogurt” or “reduced sugar 
yogurt.”

Chobani objected to the provi-
sion in the final rule does not allow 
for ultrafiltered milk to be used as a 
basic dairy ingredient.

In its objection on titratable 
acidity and pH, IDFA asserted 
that the final rule’s requirement 
that yogurt has either a titratable 
acidity of not less than 0.7 percent, 
expressed as lactic acid, or a pH of 
4.6 or lower before the addition of 
bulky flavoring ingredients (such 

• See Yogurt Standard, p. 6

Agency Modifies 2021 Final Rule Afer Several 
Objections Were Raised By IDFA, Chobani

Dairy CPI Rose 0.7% 
In November; Retail 
Cheddar Price Fell, 
Whole Milk Price Set 
New Record
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was a record 271.3 
in November (1982-84=100), up 
0.7 percent from October and 16.4 
percent higher than in November 
2021, the US Bureau of Labor Sta-
tistics (BLS) reported Tuesday.

The dairy CPI has now reached 
new record highs for 12 consecu-
tive months.

In November, the CPI for all 
items was 297.7, down 0.1 per-
cent from October but 7.1 percent 
higher than in November 2021.

November’s CPI for food was 
315.9, up 0.2 percent from Octo-
ber and 10.6 percent higher than 
in November 2021. The CPI for 
food at home in November was 
298.3, down slightly from Octo-
ber but 12.0 percent higher than 
in November 2021, while Novem-
ber’s CPI for food away from home 
was 342.3, up 0.5 percent from 
October and 8.5 percent higher 
than in November 2021.

The CPI for cheese and related 
products in November was 271.5, 
up slightly from October and 12.4 
percent higher than in November 
2021. The cheese CPI has now 
been above 270 for four straight 
months, including a record high of 
272.8 in September.

The average retail price for a 
pound of natural Cheddar cheese 

• See Record Dairy CPI, p. 4

Chr. Hansen, 
Novozymes Planning 
To Merge
Hoersholm and Bagsvaerd, Den-
mark—Chr. Hansen and Novo-
zymes on Monday entered into 
an agreement to create a leading 
global biosolutions partner through 
a merger of the two companies.

Novo Holdings A/S, the larg-
est shareholder in both Novozymes 
and Chr. Hansen, has affirmed its 
confidence in the two companies 
being a perfect match, and that a 
transaction would create a global 
leader in biosolutions that would 
capitalize on attractive growth 
opportunities while serving soci-
etal needs.

The global reach of a combined 
group, aligned with the advanced 
discovery and applied research 
capabilities from a network of 38 
research and development and

• See Merger Planned, p. 8
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Rockville, MD—During fiscal 
year 2022 (Oct. 1, 2021-Sept. 30, 
2022), 424 milk samples out of a 
total of 3,689,753 samples ana-
lyzed were positive for an animal 
drug residue, according to the US 
Food and Drug Administration’s 
(FDA) National Milk Drug Residue 
Database Fiscal Year 2022 Annual 
Report, which was released Thurs-
day.

That’s the lowest number of 
milk samples that tested positive 
for a drug residue in the history 
of these reports, which date back 
to fiscal year 1994. The previ-
ous low, 451 milk samples, was 
achieved in fiscal 2021.

The Grade A Pasteurized Milk 
Ordinance (PMO) requires that 
all bulk milk pickup tankers and/
or all raw milk supplies that have 
not been transported in bulk milk 
pickup tankers, regardless of final 

use, be sampled and analyzed for 
animal drug residues before the 
milk is processed. Any bulk milk 
pickup tanker and/or all raw milk 
supply that has not been trans-
ported in a bulk milk pickup 
tanker that is found positive is 
rejected for human consumption.

During fiscal 2022, a total of 
3,879,182 tests were reported on 
the 3,689,753 samples for three 
different groups or families of 
drugs. Since some samples were 
analyzed for more than one drug 
residue, the number of tests con-
ducted is greater than the number 
of samples. During fiscal 2022, a 
total of 436 tests were reported as 
positive for a drug residue.

As used in FDA’s report, a 
“sample” is defined as represent-
ing a load or lot of milk sampled 

• See Drug Residues, p. 10

Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Wednesday released a final rule 
to amend the federal standard of 
identity for yogurt.

The agency had originally 
released a final rule, which revoked 
the standards of identity for low-
fat yogurt and nonfat yogurt and 
amended the standard of identity 
for yogurt in numerous respects, in 
June of 2021, but received objec-
tions and requests for a hearing 
from the International Dairy Foods 
Association (IDFA) and yogurt 
maker Chobani, Inc. 

In the final rule released this 
week, FDA denied the requests 
for a public hearing and modified 
the final rule in response to certain 
objections. The rule is effective 
Jan. 17, 2023, and the compliance 
date of the final rule is Jan. 1, 2024.

The preamble to the final rule 
released in June of 2021 stated that 
the effective date of the final rule 
would be on July 12, 2021, except 
as to any provisions that may be 
stayed by the filing of proper objec-

tions. Interested persons had until 
July 12, 2021, to file objections and 
request a hearing on the final rule.

IDFA and Chobani timely filed 
objections and requested a hearing 
with respect to several provisions 
in the final rule, prompting FDA, 
in March 2022, to issue a notice 
providing clarification on which 
provisions of the final rule were 
stayed and which requirements of 
the previous final rule that FDA 
issued in 1981 are in effect pending 
final action.

The submission from IDFA con-
tained five numbered objections, 
and IDFA requested a hearing on 
each of them. In addition, Cho-
bani submitted one objection and 
request for a hearing.

IDFA’s objections were directed 
at several provisions of the final 
rule: the requirement to achieve 
either a titratable acidity of not 
less than 0.7 percent, expressed as 
lactic acid, or a pH of 4.6 or lower 
prior to the addition of bulky fla-
voring ingredients; those portions 
of the final rule that prohibit the 

http://www.urschel.com
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The dairy industry continues 
to await a final rule on this issue, 
more than 23 years after the origi-
nal petition was filed with FDA.

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

FDA Evaluation Hits Home For Dairy Industry
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EDITORIAL COMMENT

The US Food and Drug Admin-
istration last week released an 
external evaluation of the agen-
cy’s Human Foods Program and, 
as reported on our front page last 
week, the evaluation found quite a 
few problems, to put it mildly.

In some ways, these findings are 
not really news to the dairy indus-
try, which has had to deal with at 
least some of the problems identi-
fied in the evaluation for a number 
of years now.

One specific part of the evalu-
ation sounded particularly, and 
frustratingly, familiar. In the sec-
tion evaluating FDA’s culture, 
the report noted that the Human 
Foods Program approach of rely-
ing on consensus has “significant 
drawbacks for making decisions 
about taking regulatory action.”

The report continued: “In the 
absence of a collaborative, prob-
lem-solving posture enabled by 
a clear process supporting timely 
decisions, the scales can be tipped 
in favor of inaction, minimizing 
risk, and maintaining the status 
quo. This culture creates an envi-
ronment where decision-making is 
unacceptably slow.”

It’s pretty easy to come with a 
couple of dairy-specific examples 
of where FDA’s decision-making  
has been “unacceptably slow” in 
recent years. In fact, in one case, 
it’s been non-existent.

First, it was 23 years ago this 
month that FDA was initially 
petitioned, by the American Dairy 
Products Institute, to provide for 
the use of fluid ultrafiltered milk 
in the manufacture of standard-
ized cheeses and related cheese 
products. Shortly thereafter, FDA 
received a second, related petition 
to allow the use of filtered milk 
in standardized cheeses and related 
cheese products.

After receiving that second 
petition, it took more than five 
years for FDA to publish a pro-
posed rule to provide for the use of 
fluid UF milk in the manufacture 
of standardized cheeses and related 
cheese products.

But as it turns out, that was the 
just the beginning of many delays 
on this proposed rule. More than 
two years after publishing that 
proposed rule, FDA, in February 
of 2008 reopened the comment 
period to seek further comment 
only on two specific issues raised 
by the comments concerning the 
proposed ingredient declaration.

That activity was followed by 
almost nothing for more than nine 
years. Then in August of 2017, 
FDA issued guidance to indus-
try stating that it will exercise 
enforcement discretion regarding 
the use and labeling of fluid UF 
milk to make standardized cheeses 
and related cheese products.

That guidance was followed by 
almost three more years of inac-
tion, followed, incredibly, by the 
reopening, yet again, of the com-
ment period on the use of  UF milk 
to make standardized cheeses and 
related products. That comment 
period finally closed on Aug. 13, 
2020.

The dairy industry continues 
to await a final rule on this issue, 
more than 23 years after the origi-
nal petition was filed with FDA.

Meanwhile, about two months 
after ADPI submitted that initial 
UF milk petition, the National 
Yogurt Association petitioned 
FDA to amend the standards of 
identity for yogurt. 

This rulemaking also moved at a 
snail’s pace. More than three years 
after receiving the NYA’s petition, 
FDA published an advance notice 
of proposed rulemaking that, in 
part, announced that FDA had 
received the NYA petition, and 
also asked for comments on the 
ANPRM. Roughly five years later, 
FDA published a proposed rule to 
amend the yogurt standards.

Technically, the process of 
updating the yogurt standards of 
identity dates back to 1981, when 
FDA published a final rule estab-
lishing standards of identity for 
yogurt. A number of objections 
were filed to that final rule, many 
of which requested a hearing, 

which prompted FDA to stay the 
effective date for certain provisions 
of the final rule.

In its 2009 proposed rule, FDA 
noted that, to date (that is, as of 
January of 2009), “due to compet-
ing priorities and limited resources, 
FDA has not held a public hear-
ing to resolve these issues and the 
effective date for these provisions 
remains stayed.”

Finally, FDA published a final 
rule amending the yogurt standards 
in June of 2021, but the Interna-
tional Dairy Foods Association and 
Chobani objected and requested 
a hearing on several provisions of 
that final rule. Earlier this year, 
FDA clarified that the effective-
ness of certain provisions of that 
final rule had been stayed, due to 
those objections.

And now, as reported on 
our front page this week, FDA 
announced that it is denying the 
requests for a public hearing and 
modifying the final rule in response 
to the objections, and lifted the 
stay of the effectiveness of the final 
regulation. The compliance date of 
the final rule is Jan. 1, 2024.

More than 40 years after it 
issued the original final yogurt 
standards rule, the external evalu-
ation released last week found that 
FDA’s Human Foods Program is 
“significantly under-resourced” 
and additional resources “are criti-
cal to future success.” 

More specifically, the Human 
Foods Program “urgently” needs 
additional personnel, financial, 
and information technology 
resources to perform its congres-
sional mandate more effectively, 
the evaluation stated.

Changes at the FDA Human 
Foods Program are long overdue, 
and the external evaluation pro-
vides numerous helpful recommen-
dations for improving the agency’s 
performance. 

Let’s hope changes are made 
at FDA in a lot less time than it’s 
taken the agency to act on some 
recent, or rather not-so-recent, 
dairy industry petitions.
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EU, Chile Strengthen Trade Partnership; 
Market Access Expanded, GIs Protected 
Brussels, Belgium—The Euro-
pean Union (EU) and Chile last 
Friday concluded negotiations on 
the EU-Chile Advanced Frame-
work Agreement that will deepen 
EU-Chile trade relations and pro-
vide new opportunities for EU 
businesses in Chile, according to 
the European Commission.

The EU and Chile concluded 
an Association Agreement in 
2002, which includes a Free Trade 
Agreement (FTA) that entered 
into force in February 2003.

In 2017, the EU and Chile 
launched negotiations to modern-
ize that 2002 agreement. Last Fri-
day, the EU and Chile concluded 
negotiations on the moderniza-
tion of the EU-Chile Associa-
tion Agreement, now named an 
Advanced Framework Agreement.

The new agreement will liber-
alize 96 percent of the tariff lines 
not yet liberalized on Chile’s side 
and 66 percent on the EU side, 
over a maximum of seven years. 
This means that over 95 percent 
of trade between the EU and Chile 
will be duty free.

Among other things, Chile will 
remove tariffs on EU dairy prod-
ucts and food preparations, the 
Commission noted. 

The existing tariff-rate quota 
(TRQ) for EU cheese will remain 
temporarily in place, but will ulti-
mately be removed under the new 
agreement, at the latest seven 
years after entry into force of the 
modernized agreement.

In the area of geographical 
indications (GIs), the agreement 
will protect 216 names of EU GIs 
for foodstuffs in Chile, including 
Parmigiano Reggiano, Comte and 
Gruyere cheeses, as well as 18 GIs 

for foodstuffs from Chile in the 
EU, according to the European 
Commission.

The provisions of the new sec-
tion protect GIs for foodstuffs 
from unfair competition of prod-
ucts not respecting the technical 
specifications of the protected GIs 
likely to mislead the consumer of 
its true origin and characteristics, 
including against products which 
are accompanied by terms such as 
“kind,” “type,” “style,” “imitation” 
or “flavor.” 

The agreement allows adding 
new GIs under the protection 
of the agreement in the future 
and provides for administrative 
enforcement in addition to the 
existing avenues of judicial redress 
in the respective domestic systems 
of Chile and the EU.

As with all EU trade deals, 
the agreemwnt with Chile will 
not change European standards, 
including standards for food, agri-
cultural and fishery products. 

The European Union’s food 
safety rules will not change, and all 
imported food must comply with 
EU standards.

Eucolait welcomed the agree-
ment on the modernized EU-Chile 
FTA, noting that the new agree-
ment will place EU operators on 
a level playing field with competi-
tors in Oceania (which enjoy pref-
erential access under the terms of 
the Comprehensive and Progres-
sive Agreement for Trans-Pacific 
Partnership (CPTPP), the US and 
Mercosur.

Currently, the main EU dairy 
product being shipped to Chile 
is cheese, which is subject to 
MFN duty of 6 percent, Eucolait 
explained. Close to 21,000 tons 

(46 million pounds) of hard and 
semi-hard cheese, mainly Gouda, 
were exported to Chile in 2021. 
The current TRQ for EU cheese 
(2,925 tons annually) will continue 
to exist for the time being and will 
be phased out after a maximum of 
seven years from the date of entry 
into force of the new agreement.

Eucolait said it looks forward 
to the final adoption and imple-
mentation of the agreement and 
to the publication of the full legal 
texts, adding that there is scope 
for further deepening the dairy 
trade relationship between the EU 
and Chile. Eucolait also trusts the 
agreement will facilitate solving 
technical barriers to trade.

Copa and Cogeca support fair, 
balanced and transparent inter-
national trade. In the case of the 
modernization of the agreement 
with Chile, the organizations wel-
comed the positive transversal 
reinforcements introduced, such 
as the progress on the recognition 
of GIs, new provisions on sanitary 
and phytosanitary (SPS) matters, 
additional liberalization for some 
key EU agri-export sectors, as well 
as the introduction of a chapter on 
sustainable food systems.

However, concerns remain in 
those sensitive sectors where con-
cessions have been made, Copa 
and Cogeca said. 

There is a potentially worry-
ing impact for the sectors of beef, 
sheep and pig meat, poultry and 
ethanol.

“This agreement will create new 
opportunities to support economic 
growth on both sides, underpinned 
by much stronger protection of the 
environment and climate, labor 
rights, gender equality and food 
systems,” commented Valdis Dom-
brovskis, the EU’s trade commis-
sioner. “Ninety-nine  percent of 
trade will be tariff-free.”
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Organic On-Farm 
Milk Storage, 
Handling Grants 
Now Available From 
NE-DBIC
Montpelier, VT—The Northeast 
Dairy Business Innovation Center 
(NE-DBIC) this week announced 
the availability of funds through 
the Organic On-Farm Milk Stor-
age & Handling Grant program.

The program will provide grants 
for organic dairy farmers to access 
funds that support the purchase of 
equipment and other related costs 
that will improve milk storage, 
handling, and energy efficiencies. 

The focus of these grants is on 
the purchase of specialized equip-
ment and related supplies. Appli-
cants will be able to select from a 
pre-approved list of eligible equip-
ment and supplies which includes 
milk storage tanks, milk pipeline, 
glycol chillers, milk loading sys-
tems, reclaim systems for water, 
cooling equipment, plate coolers/
heat exchangers, and equipment 
installation costs.

Projects funded by these grants 
will streamline milk pick-up, cre-
ate efficiencies around milk stor-
age, and improve handling for 
both farmers and their processors. 
Successful applications will show 
reduced costs to the farmer and 
will improve efficiencies around 
the movement of milk, reduce 
frequency of milk pick-up, and/or 
otherwise meet processors’ needs 
for improved storage and handling. 

Priority will be given to those 
farmers who have recently tran-
sitioned or will be transitioning 
to a new processor. Further prior-
ity will also be given to projects 
which are necessary to meet new 
processor requirements, including 
but not limited to moving from 
everyday pick-up to every-other-
day pick-up. The NE-DBIC can-
not fund projects for which funds 
have already been paid out prior to 
notification of a grant award.

Grants are available to appli-
cants in all 11 Northeast states: 
Connecticut, Delaware, Maine, 
Maryland, Massachusetts, New 
Hampshire, New Jersey, New York, 
Pennsylvania, Rhode Island, and 
Vermont. Grants will range from 
$10,000- $50,000 with a 25 per-
cent match commitment. A total 
of $450,000 is available.

Applicants eligible for these 
funds are dairy farmers that: are 
headquartered or based in the 
Northeast; and produce certified 
organic milk within the Northeast; 
and are licensed dairy operations 
in compliance with all required 
state and/federal standards.

The application deadline is Feb. 
9, 2023. For more information, 
contact Brockton Corbett, grant 
coordinator, at Brockton.Corbett@
vermont.gov; or (802) 498-5111.
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from our 
archives

50 YEARS AGO
WI— Lake to Lake Cooperative 
is challenging any other dairy 
group in matching its members’ 
appetite for cheese and butter. 
The average Lake to Lake family 
of four ate about 120 pounds of 
butter and 50 pounds of cheese 
during the past year, said general 
manager Truman Torgerson.

Washington—The FDA 
announced it will no longer 
enforce the Filled Milk Act. This 
legislation was passed by Con-
gress in 1923 and is designed to 
protect consumers from fraudu-
lent products by prohibiting the 
interstate or foreign shipment of 
filled milk products.

25 YEARS AGO
Dec. 12, 1997: Rosemont, IL—
Dairy Management, Inc. is post-
ing information about its dairy 
research and technology transfer 
programs on its World Wide Web 
site. “The Web’s immediacy and 
versatility will allow us to pro-
vide the industry with the infor-
mation they need, when they 
need it.”

Sugarcreek, OH—Richard 
Hicks of Ragersville Dairy was 
elected president of the Ohio 
Swiss Cheese Association. Bob 
Troyer of Bunker Hill Cheese 
was named vice president, and 
directors elected to serve three-
year terms include Tom Mueller 
of Sugarcreek Dairy, and Hans 
Jorg, Farmerstown Cheese.

10 YEARS AGO
Dec. 14, 2012: Bristol, UK—
The first unequivocal evidence 
that humans in prehistoric 
Northern Europe made cheese 
more than 7,000 years ago is 
described in new research by a 
team of international dairy sci-
entists. By analyzing fatty acids 
extracted from unglazed pot-
tery from archeological sites in 
Poland, researchers found that 
dairy products were processed in 
these ceramic vessels.

Belleville, Ontario—Thierry 
Martin of Agropur Cheese earned 
the Grand Champion Cheddar 
Award in the 85th British Empire 
Cheese Competition. Fromagerie 
Eco Delices of Plessville, Que-
bec, topped the Specialty Cheese 
category with its smear-ripened 
La Clef des Champs entry. Cabot 
Creamery, Montpelier, VT, won 
first place in the contest’s Butter 
category. 
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Record Dairy CPI
(Continued from p. 1)

was $5.93, down almost three 
cents from October but up almost 
61 cents from November 2021. 
The retail Cheddar price has been 
above $5.90 per pound for four  
months, including a record high 
of $6.08 per pound in September.

Average retail Cheddar prices in 
the four regions, were as follows:

Northeast: $6.18 per pound, 
down almost four cents from Octo-
ber but 62 cents higher than in 
November 2021.

Midwest: $5.60 per pound, 
down almost four cents from Octo-
ber but up more than 40 cents from 
November 2021.

South: $5.79 per pound, up 
almost 10 cents from October and 
up almost 65 cents from 2021.

West: $6.29 per pound, down 
more than 17 cents from October 
but up more than 83 cents from 
November 2021.

The average retail price for 
a pound of American processed 
cheese was $4.84, up more than 26 
cents from October and more than 
89 cents higher than in Novem-
ber 2021. The average retail price 
for American processed cheese has 

now been above $4.50 a pound for 
six consecutive months.

Record-High Whole Milk Price
November’s CPI for whole milk 
was 261.0, up 1.4 percent from 
October and 13.1 percent higher 
than in November 2021. That’s 
the fourth time in the last seven 
months that the whole milk CPI 
has been above 260.

The CPI for “milk” was a record 
180.2 (December 1997=100), up 
1.1 percent from October and 14.7 
percent higher than in November 
2021. The previous record, 180.1, 
was set in August of this year.

The CPI for milk other than 
whole was 185.3, up 1.0 percent 
from October and 15.6 percent 
higher than in November 2021.

The average price for a gallon of 
whole milk  was a record $4.22, up 
more than three cents from Octo-
ber and up almost 55 cents from 
November 2021. The previous 
record-high average retail whole 
milk price was $4.19 per gallon, 
set in August of this year.

Average retail whole milk prices 
in the regions, were:

Northeast: $4.50 per gallon, up 
more than six cents from October 
and up more than 50 cents from 
November 2021.

South: $4.26 per gallon, up 
more than four cents from Octo-
ber and up almost 75 cents from 
November 2021.

West: $4.25 per gallon, down 
almost three cents from Octo-
ber but up almost 34 cents from 
November 2021.

Butter CPI Drops
November’s CPI for butter was 
308.5, down 3.5 percent from 
October but 27.0 percent higher 
than in November 2021.

That’s the lowest level for the 
butter CPI since July, when it 
was 307.0, but it’s also the sixth 
straight month in which the butter 
CPI was above 300.

The CPI for ice cream and 
related products was a record 
273.8, up 1.9 percent from Octo-
ber and 17.5 percent higher than 
in November 2021. 

The average retail price for a 
half-gallon of regular ice cream was 
$5.72, down more than two cents 
from October but up more than 95 
cents from November 2021.

The CPI for other dairy and 
related products was 187.9 
(December 1997=100), up 0.6 
percent from October and 22.4 
percent higher than in November 
2021.

WCMA Accepting 
Applications For 
Collaborative Market 
Access Grants
Madison—New and experienced 
Wisconsin dairy exporters may 
now apply for grants to help bring 
their products to the global mar-
ketplace.

The Wisconsin Cheese Makers 
Association (WCMA) has funds 
available to support nine dairy 

companies in growing their busi-
nesses through trade shows, mar-
keting and promotion, consulting 
services, and export education.

WCMA can award reimbursable 
grants of up to $15,000 through 
a non-competitive process, and 
applicants are not required to be 
WCMA members. A 30 percent 
grant match is required. 

WCMA gained funds from the 
Wisconsin Economic Develop-
ment Corporation’s (WEDC) Col-
laborative Market Access Grants 

(CMAG), and companies that sign 
on to accept these grant funds will 
be allowed to participate in any of 
the following industry trade shows 
in 2023: Gulfood; SIAL America; 
Food&HotelAsia; SIAL Canada; 
Food & Hospitality China; Anuga; 
and Food&HotelVietnam.

Questions about the CMAG 
program may be directed to Dan-
ica Nilsestuen, WCMA grants 
and business programs director, at 
dnilsestuen@wischeesemakers.org; 
or (608) 673-5547.  
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USDA Investing Another $325 Million In 
Climate-Smart Dairy, Other Projects
Tuskegee, AL—The US Depart-
ment of Agriculture (USDA) is 
investing an additional $325 mil-
lion for 71 projects, several of which 
are dairy-related, under the second 
funding pool of the Partnerships 
for Climate-Smart Commodities 
effort, US Secretary of Agriculture 
Tom Vilsack announced Monday.

Partnerships for Climate-Smart 
Commodities is working to expand 
markets for US producers who pro-
duce climate-smart commodities, 
leverage greenhouse gas benefits 
of climate-smart production, and 
provide meaningful benefits to 
producers, including small and 
underserved producers.

USDA in September had 
announced $2.8 billion for 70 ten-
tatively selected projects from the 
first funding pool, which received 
over $18 billion in total project 
requests for projects between $5 
million and $100 million. On 
Monday, USDA announced an 
additional $325 million for 71 
projects under the second funding 
pool, which received over $2 bil-
lion in proposals for projects from 
$250,000 to $4,999,999.

One of the new projects is enti-
tled “Implementing Precision Ag 
Tech to Expand the Participation 
of Small Grazing Dairy Farms in 
Climate-Smart Commodities.” 

The project plans to make direct 
payments and provide techni-
cal assistance to small-scale dairy 
farmers to implement climate-
smart grazing management. 

The resulting climate-smart 
milk is planned to be marketed 
through a shared digital market-
ing campaign and tactical market-
ing tools to accelerate consumer 
awareness and build trust and 
industry adoption. A network 
of the farms are also planned to 
serve as training sites, enabling 
the Dairy Grazing Apprenticeship 
(DGA) program to aid producers 
in expanding their positive climate 
impacts while generating revenue.

DGA is the key partner for this 
project, which has an approximate 
funding ceiling of $4.77 million. 
Other partners include Cedar 
Grove Cheese, Uplands Cheese, 
Painterland Sisters, Institute of 
Food Technologists, Colorado 
State University, University of 
Missouri, and Taste Profit Market-
ing.

Another dairy-specific project 
is entitled “Preparing Wisconsin’s 
Farmers for a Climate-Smart Mar-
ket.” This project would advance 
climate-smart commodity market 
development by providing direct 
financial and technical assistance 
and incentives to support for 

implementation of climate-smart 
production. Minority underserved 
farmers who manage microfarms 
focused on selling products direct 
to consumers through local farm to 
table restaurants or farmers markets 
can develop a niche climate-smart 
milk market for selling healthier, 
higher-quality milk at a premium.

The lead partner for this proj-
ect, which has an approximate 
funding ceiling of $4,994,000, is 
the Fox-Wolf Watershed Alliance, 
Inc. Other major partners include 
Brickstead Dairy, LLC, Deer Run 
Dairy, LLC, Seven Oaks, LLC, 
Wisconsin Farmers Union, Pheas-
ants Forever, Outagamie County 
Land Conservation, and Land 
Cares.

A project entitled “Piloting 
Agroforestry in the Adirondack 
North Country: Producing Cli-
mate-Smart Commodities and 
Promoting Carbon Sequestration” 
plans to focus primarily on women-
owned businesses and farming 
operations and develop a regional 
Adirondack climate-smart brand 
for marketing commodities as part 
of these systems.

The project plans to support 
and monitor the climate benefits 
of three agroforestry practices: 
riparian buffers, cropland refores-
tation and silvopasture. Producers 
would receive technical assistance 
including tailored agroforestry 
plans and practice inputs such as 
tree seedling and shelters.

The lead partner for this proj-
ect, which has an approximate 
funding ceiling of $560,000, is 
the Adirondack North Country 
Association. Other major partners 
include North Country Creamery, 
Wild Work Farm, Sugar House 
Creamery, Barred Owl Brook 
Farm, Ananta Farm, Blue Pepper 
Farm, Fledging Crow Vegetables, 
Interlace Agroforestry LLC, and 
Mace Chasm Farm.

Using incentives and technical 
assistance, the “Greenhouse Gas 
Reduction Incentive Program” 
project will help farmers adopt 
climate-smart practices to improve 
soil health and water quality, 
reduce greenhouse gas (GHG) 
emissions, and promote wildlife 
habitat, connecting climate-smart 
commodity production with cli-
mate adaptation and GHG bene-
fits. Farmers enrolled every year in 
the project are eligible to receive 
incentive payments for their par-
ticipation and for verified climate-
smart practice implementation.

Lead partner for this project, 
which has an approximate fund-
ing ceiling of $4.4 million, is the 
Organic Association of Kentucky. 
Other major partners include, 
among others, Organic Trade 
Association, Aramark, Four Hills 
Farm, Kentucky Organic Farm 
and Feed, Kentucky Department 
of Agriculture, Sustainable Food 
Alliance, University of Kentucky, 
and Kentucky State University.
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Yogurt Standard
(Continued from p. 1)

as fruits and fruit preparations), is 
not practical, does not reflect con-
sumer taste preferences or current 
industry practice for yogurt manu-
facturing, and will not promote 
honesty and fair dealing in the 
interest of consumers. 

IDFA asserted that the require-
ment should be a titratable acid-
ity of not less than 0.6 percent, 
expressed as lactic acid, measured 
in the white mass of the yogurt, 
or a pH of 4.6 or lower measured 
in the finished product within 24 
hours after filling.

FDA has addressed this objec-
tion and request for a hearing in a 
letter and proposed order sent to 
IDFA. FDA is issuing a proposed 
order to deny IDFA’s request for 
a hearing with respect to pH and 
also deny the request for a hearing 
with respect to titratable acidity.

Regarding IDFA’s objection 
to the requirement that cream 
be added before culturing, IDFA 
requested that FDA to revise the 
final rule to allow for pasteurized 
cream to be added after culturing.
IDFA contended that the addition 
of pasteurized cream after culturing 
is consistent with the basic nature 
and essential characteristics of 
yogurt and requested a hearing on 
this issue.

IDFA explained that “milkfat is 
not critical to the basic nature and 
properties of yogurt, in large part 
because the yogurt cultures do not 
act on the milkfat during the cul-
turing process, so the addition of a 
milk-derived ingredient like cream 
after culturing does not alter the 
key characteristics of the product.”

FDA denied IDFA’s request for 
a hearing on whether the addition 
of pasteurized cream after culturing 
is consistent with the basic nature 
and essential characteristics.

The agency noted that inter-
ested parties can submit a Tem-
porary Marketing Permit (TMP) 
application for the addition of pas-
teurized cream after culturing in 
yogurt and lower-fat yogurt. 

Given FDA regulations have 
required since 1981 that cream be 
added before and not after cultur-
ing when used in the manufacture 
of yogurt, a TMP would allow 
parties to gather appropriate sup-
porting data to support that the 
addition of cream after culturing 
is consistent with the basic nature 
and essential characteristics of 
yogurt and lower-fat yogurt.

IDFA objected to a provision in 
the final rule which requires that, 
if added, vitamin D must be pres-
ent in such quantity that the food 
contains not less than 25 percent 
DV per RACC within limits of 
current good manufacturing prac-
tices. IDFA requested that the 
provision be modified to lower the 
minimum added vitamin D level to 
10 percent DV per RACC.

Alternatively, IDFA requested a 
hearing on the amount of vitamin 
D in yogurt that would be consis-
tent with consumer expectations 
and the basic nature and charac-
teristics of yogurt that contains 
added vitamin D, and aligned with 
current regulatory limitations.

FDA acknowledged that, under 
the minimum vitamin D thresh-
old in the final rule, yogurt with 
added vitamin D must contain at 
least 5 mcg per RACC and there-
fore would be above the maximum 
threshold of 3.8 mcg per RACC 
permitted under the agency’s 
GRAS regulation. 

This effectively prevents manu-
facturers from fortifying their yogurt 
products with vitamin D and is not 
what the agency intended under 
the final rule, FDA said.

FDA agreed with IDFA’s pro-
posal to modify the final rule to 

set a minimum level of vitamin 
D at 10 percent DV per RACC. 
Thus, there would be a range of 
2 to 3.8 mcg per RACC within 
which manufacturers could com-
ply with the GRAS regulation and 
also optionally fortify yogurt with 
vitamin D under the yogurt stan-
dard of identity.

DFA also objected to the 
requirement that yogurt contain 
not less than 3.25 percent milk-
fat. IDFA asserted that the 3.25 
percent minimum milkfat require-
ment is not consistent with the 
basic nature and essential char-
acteristics of yogurt, nor does it 
reflect current industry practices. 
IDFA further asserted that the 
requirement creates naming anom-
alies and restricts innovation and 
the use of flavoring ingredients.

Because the data and informa-
tion submitted by IDFA are insuf-
ficient to justify that a reduction 
of milkfat from the 3.25 percent 
minimum does not affect the basic 
nature and essential characteris-
tics of yogurt, FDA denied IDFA’s 
request for a hearing on whether 
the 3.25 percent milkfat minimum 
is critical to the basic nature and 
essential characteristics of yogurt.

IDFA also requested a hear-
ing on whether fat or oils from 
nondairy ingredients, particularly 
flavoring ingredients, could con-
tribute to variances in the taste, 
texture, color, or aroma of yogurt 
and is inconsistent with the basic 
nature and essential characteristics 
of the food. 

FDA agreed that this limita-
tion may restrict innovation, and 
is modifying the final rule by add-
ing a new paragraph to permit fat-
containing flavoring ingredients in 
nonfat yogurt, lowfat yogurt, and 
reduced-fat yogurt. 

FDA also modifying the final 
rule to permit yogurt with milkfat 
content between the upper limit 

for reduced-fat yogurt (2.44 per-
cent) and the minimum require-
ment for yogurt (3.25 percent).

As a consequence of FDA’s 
modifications, manufacturers may 
produce yogurt products with any 
amount of milkfat within the spec-
ified limits and with additional fat 
content from flavoring ingredients. 
This introduces flexibility into the 
standards of identity and provides 
new opportunities for innovation 
as requested by IDFA.

The modified final rule also 
allows manufacturers to produce 
yogurt products with less saturated 
fat, since the total fat content can 
exceed the limit for the nutrient 
content claim and milkfat need 
not be increased to 3.25 percent.

IDFA objected to the exclusion 
of safe and suitable “non-nutritive 
sweeteners” from the final rule as 
an optional ingredient and to the 
limitation of the use of non-nutri-
tive sweeteners to products bearing 
a nutrient content claim as part of 
the name or statement of iden-
tity. IDFA asserted that the use of 
non-nutritive sweeteners “is con-
sistent with the basic nature of a 
sweetened yogurt” and requested a 
hearing on “whether the use of safe 
and suitable non-nutritive sweet-
eners is consistent with the basic 
nature or essential characteristics 
of sweetened ‘yogurt’.”

Upon consideration of IDFA’s 
objection, FDA agreed that non-
nutritive sweeteners should be 
permitted in yogurt without being 
labeled with a nutrient content 
claim. The agency is modifying the 
final rule to permit “sweeteners” 
as optional ingredients in yogurt, 
consistent with IDFA’s request.

Chobani asked that FDA permit 
the use of UF milk as a basic dairy 
ingredient in yogurt. The company 
objected to the final rule because it 
does not include UF milk as a basic 
dairy ingredient and therefore does 
not permit UF milk as a basic dairy 
ingredient in yogurt.

Chobani requested a hearing on 
two issues: the minimum lactose 
content as a substrate for bacterial 
cultures to develop the character-
istics of “yogurt;” and nutritional 
comparisons of products made 
from UF milk to that of traditional 
“yogurt” and other dairy foods.

FDA denied Chobani’s first 
request for a hearing because the 
agency said the material submitted 
by the company does not show that 
this factual issue can be resolved 
by available and specifically identi-
fied reliable evidence, and because 
resolution of the factual issue in 
the way sought by Chobani is not 
adequte to justify amending the 
final rule to permit UF milk as a 
basic dairy ingredient.

FDA also denied Chobani’s sec-
ond request for a hearing because 
resolution of the factual issue in 
the way sought by Chobani would 
not be adequate to justify amend-
ing the final rule to include UF 
milk as a basic dairy ingredient.
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CSPI Wants Dairy Companies To Cut 
Added Sugars, Sodium In School Milk
Washington—Dairy companies 
should reduce the added sugars and 
sodium content in their flavored 
milk products sold to schools, the 
Center for Science in the Public 
Interest (CSPI) recommends in a 
new report.

The purpose of the report is to 
explore how the K-12 products 
currently in the school food mar-
ketplace from the largest com-
panies meet existing nutrition 
standards and to establish whether 
companies could meet stronger 
standards consistent with the 2020 
Dietary Guidelines for Americans 
(DGA). To that end, CSPI’s report 
examines 11 dairy companies’ sin-
gle-serve school milk products to 
determine:

—Whether they meet the cur-
rent sodium-reduction target (i.e., 
Target 1), and if they could meet 
a 2020 DGA-aligned sodium stan-
dard for the meal pattern.

—Whether they could meet a 
2020 DGA-aligned added sugars 
standard (no more than 10 percent 
of calories) for the meal pattern.

—Whether they could meet a 
standard that prohibits any harm-
ful low-calorie sweeteners or syn-
thetic dyes.

CSPI evaluated 51 flavored and 
unflavored, fat-free and lowfat (1 
percent) milk products based on 
the Nutrition Facts labels and 
ingredient lists that 11 US dairy 
companies — including Prairie 
Farms, Organic Valley, Borden, 
Gossner Foods, Danone, Produc-
ers Dairy, Wawa, Upstate Niagara 
Cooperative, SmithFoods, Crystal 
Creamery, and Shamrock Farms — 
voluntarily shared with CSPI.

Since there is little publicly 
available data on the nutritional 
quality of school milk, CSPI said 
its report was limited to a small 
sample of products which were 
made available by the companies 
that responded to its outreach, but 
which may not be representative of 
the market.

Milk naturally contains up to 
about 120 milligrams of sodium per 
cup, CSPI noted. No unflavored 
milks had much more. 

Flavored milks, on the other 
hand, generally do add salt, accord-
ing to CSPI. Among the flavored 
milk products, sodium content var-
ied between 95 and 250 milligrams, 
even between products sold by the 
same company. The researchers 
found 16 chocolate milk products 
that would, on their own, account 
for a half (170 milligrams) or more 
of safe sodium levels aligned with 
the DGA for grades K–5 at break-
fast.

None of the unflavored milks in 
the study group had added sugars. 
But for flavored milks, added sug-
ars content ranged from 6 to 16 
grams.

All of the 29 flavored milks in 
the study group could meet a new, 
DGA-aligned standard for added 
sugars for school lunch, CSPI said. 
But at breakfast, alongside other 
foods high in added sugars, flavored 
milk becomes much harder to fit 
in. With 13 to 16 grams of added 
sugars, seven flavored milk prod-
ucts in the sample would account 
for 100 percent (12.5 grams) or 
more of the added sugars allowance 
at breakfast for grades K–5.

The CSPI researchers found no 
milks in their sample with low-cal-
orie sweeteners like aspartame or 
acesulfame-potassium. They did, 
however, find five flavored milks 
— all strawberry — with synthetic 

food dyes such as Red 40. Syn-
thetic food dyes are not appropri-
ate for the school meals program 
since they cause or exacerbate 
behavioral problems, including 
classroom difficulties, in some chil-
dren, according to CSPI. 

But four of the strawberry-fla-
vored milks either avoided color 
additives entirely or used safe 
color additives, suggesting syn-
thetic chemicals aren’t necessary 
to impart a pink color, CSPI noted.

Based on its findings, CSPI rec-
ommended that:
 USDA set a sodium-reduc-

tion schedule that would align 
school meals with the DGA rec-
ommendations for all grade groups.
 Dairy companies reduce the 

sodium content.
 USDA set a quantitative, 

per-meal added sugars standard 

that would align school meals with 
the 2020 DGA recommendations 
for all grade groups.
 Dairy companies reduce the 

added sugars without increasing 
sodium or introducing low-calorie 
sweeteners of concern.
 USDA require that low-

calorie sweeteners of concern be 
phased out of school meals.
 Dairy companies remove 

synthetic dyes from their flavored 
milk products.
 USDA require that synthetic 

dyes be phased out of school meals.
 USDA instruct state agen-

cies to collect and report product-
specific nutrition information for 
milk products during school food 
authorities’ administrative reviews.
 USDA conduct its own study 

of the national school milk mar-
ketplace. 
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After 43 years of dedicated ser-
vice, LINDA KARAFFA will be 
retiring as vice president of Norse-
land, Inc., effective Dec. 31. Dur-
ing her tenure, she had a key role 
in establishing and structuring 
Norseland, and was instrumental 
in securing Norseland, Inc. as a 
“Preferred Importer” in the US. 
Karaffa also served as first vice 
president on the Cheese Import-
ers Association of America, Inc. 
board of directors. Likewise, she’s 
been a member of Westconn 
International Trade Association 
for more than 30 years, where she 
led as board president from 1991 
to 1993.   

KAI BOCKMANN will join 
Blue Diamond Growers as presi-
dent and CEO on Jan. 17, suc-
ceeding MARK JANSEN, who 
will step down after a 12-year 
tenure as CEO. Bockmann joins 
Blue Diamond from Saputo, Inc., 
where he recently served as presi-
dent and chief operating officer. 

STEPHANIE McBATH has been 
hired as associate director of pub-
lic policy for the National Asso-
ciation of State Departments of 
Agriculture (NASDA). In her 
new role, McBath will lead NAS-
DA’s Natural Resources & Envi-
ronment Policy Committee and 
the Rural Development & Finan-
cial Security Policy Committee. 
McBath previously interned for 
the New York State Department 
of Agriculture & Markets as the 
Secure Milk Supply Program 
assistant. JOSIE MONTONEY-
CRAWFORD has been named 
manager of public policy at 
NASDA, leading its Food Sys-
tems & Nutrition Policy Com-
mittee and the Plant & Pesticides 
Policy Committee. Montoney-
Crawford served as government 
relations coordinator and man-
ager for CropLife America, and 
holds consulting experience in 
government affairs from her for-
mer service at Byers, Minton & 
Associates in Columbus, Ohio.

KATIE ZENK has been pro-
moted to deputy under secretary 
for marketing and regulatory pro-
grams for the US Department 
of Agriculture (USDA). Most 
recently, Zenk served as chief 
of staff for USDA’s Marketing 
& Regulatory Programs (MRP). 
Before joining USDA in 2021, 
she held several positions with 
the US House of Representatives 
Committee on Agriculture, and 
served in several roles with Land 
O’Lakes, Inc. SANAH BAIG has 
been promoted to deputy under 
secretary for research, education, 
and economics. Baig joined the 
Biden administration in 2021 
as the chief of staff for USDA’s 
Research, Education, & Econom-

ics (REE) Mission Area. During 
the Obama administration, Baig 
was an advisor in the Office of 
the Secretary; special advisor in 
Rural Development; and confi-
dential assistant in the Marketing 
and Regulatory Programs (MRP) 
mission area. Baig kicked off her 
career as an intern at the Agri-
cultural Research Service (ARS).   

The Dairy Business Associa-
tion (DBA) and Edge Dairy 
Farmer Cooperative have hired 
KAREN GEFVERT to serve in 
the newly-created role of direc-
tor, public affairs. Gefvert spent 
the last 11 years with Wisconsin 
Farm Bureau Federation, most 
recently serving as the innova-
tion and engagement strategist. 
She also previously served as 
executive director of govern-
mental relations. Gefvert will 
direct and oversee external com-
munications for DBA and Edge 
government affairs, working with 
the policy and communications 
teams on policy.

Nominations For 
National Fluid 
Milk Processor 
Promotion Board 
Due Jan. 6
Washington—The US Depart-
ment of Agriculture (USDA) 
has issued a call for candidates to 
serve on the National Fluid Milk 
Processor Promotion Board. 

Submissions from fluid milk 
processors and others must be 
received by Jan. 6, 2023.  

Six nominees will be cho-
sen to succeed members whose 
terms expire on June 30, 2023. 
Newly appointed members will 
serve three-year terms from July 
1, 2023, through June 30, 2026.

Nominations are needed for 
board representation in five geo-
graphic regions and one at-large 
position. Regions with vacancies 
include Region 2, New Jersey 
and New York; Region 5, Flor-
ida; Region 11, Arkansas, Iowa, 
Kansas, Missouri, Nebraska and 
Oklahoma; Region 13, Idaho, 
Montana, Oregon, Washington 
and Wyoming; and Region 14, 
Northern California.

Nominees for the positions 
must be active owners or employ-
ees of a fluid milk processor. 

The at-large position may be 
an active owner or employee of a 
fluid milk processor, or a member 
of the general public. 

Each submission must include 
a copy of the nomination form 
and signed background form, to 
be received no later than Jan. 
6, 2023.  Nomination forms are 
available online at www.ams.
usda.gov/rules-regulations/research-
promotion/fluid-milk.

Merger Planned
(Continued from p. 1)

application centers and 23 manu-
facturing sites, will provide cus-
tomers with a partner with both 
global scale and local presence, 
according to the announcement. 

Chr. Hansen is a global biosci-
ence company with over 145 years 
of experience developing natural 
ingredient solutions for the dairy, 
food, nutritional, pharmaceutical, 
and agricultural industries. Novo-
zymes is described as the world’s 
largest provider of enzyme and 
microbial technologies.

Upon completion of the merger, 
Ester Baiget, the current chief exec-
utive officer of Novozymes, would 
assume leadership of the combined 
group as CEO. The chief financial 
officer would be Lars Green, the 
current CFO of Novozymes.

The contemplated combination 
of the companies will be effectu-
ated through a statutory merger in 
accordance with the Danish Com-
panies Act, with Novozymes as 
the continuing company and Chr. 
Hansen as the dissolving company. 
At completion of the merger, the 
combined company will initially 
operate under the name Novo-
zymes A/S, with Chr. Hansen 
registered as a secondary name. 
Novozymes and Chr. Hansen will 
jointly develop a name and brand 
for the combined company.

“I’m proud to share that Novo-

zymes and Chr. Hansen are pro-
posing to join forces to create a 
Danish-based global biosolutions 
partner based on our strong com-
plementary technology platforms, 
highly dedicated employees and 
customer-centric approaches,” 
commented Mauricio Graber, pres-
ident and CEO of Chr. Hansen.

“Building on shared purpose-
driven values and cultures, as well 
as an unquestionable business 
rationale, the proposed combina-
tion of these two iconic Danish 
companies represents a natural 
next step towards addressing the 
needs of tomorrow,” Graber added.

“With this proposed combi-
nation, we are jointly creating a 
leading biosolutions partner dedi-
cated to securing a healthy planet 
and more sustainable future,” said 
Dominique Reiniche, chair of the 
Chr. Hansen board of directors. 
“The combined business offers a 
great opportunity to pursue attrac-
tive synergies by creating new 
solutions for the benefit of our 
customers and consumers, and will 
create value for all our sharehold-
ers as well as for society.”

“Novozymes and Chr. Hansen 
share the strong conviction that 
our combined scale, know-how, 
commercial strengths, and innova-
tion excellence will drive value for 
our shareholders, customers, and 
society at large by providing the 
sustainable solutions the world so 
urgently needs,” Baiget said.

For more information, visit www.bruker.com/dairy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

Faster, simpler, and easier to use - with TANGO 
your NIR analysis speeds up. TANGO has 
exactly what users require of an FT-NIR 
spectrometer suitable for a food analysis lab: 
robustness, high precision and straightforward  
operator guidance. 

An intuitive user interface with touch screen 
operation makes the analysis of food 
ingredients and fi nished food available 
to everybody.

Contact us for more details: 
www.bruker.com      info.bopt.us@bruker.com

Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity
A pplied Spec t roscopy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

Faster, simpler, and easier to use - with TANGO 
your NIR analysis speeds up. TANGO has 
exactly what users require of an FT-NIR 
spectrometer suitable for a food analysis lab: 
robustness, high precision and straightforward  
operator guidance. 

An intuitive user interface with touch screen 
Contact us for more details: 
www.bruker.com      info.bopt.us@bruker.com
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nelsonjameson.com1-800-826-8302 sales@nelsonjameson.com

We are proud to be part of an industry that works together to 
ensure consumers can �nd joy in safe, quality food. 

Your passion for what you do fuels our drive to continually 
improve your access to the best products and solutions available.

Thank You
for being part of the Nelson-Jameson Family

Here’s to another year of 
moving our essential 

industry forward, together!
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WHY KUSEL?
STAINLESS STEEL IS ALL WE DO

CONTINUOUS MULTI-SIDE WELDS

NSF CERTIFIED TO ASME STANDARDS

OPTIONS FOR EVERY PROJECT

ACCESSORIES FOR EVERY NEED

PROMPT DELIVERY

TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world. 
From large-scale developments to smaller projects, standard drains to 
custom pieces, our team has the experience to provide the solution you 
need for every job.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com

(920) 458-2189GENMAC.COM   |   sales@genmac.com
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Built to last.

Drug Residues
(Continued from p. 1)

and analyzed. Samples may include, 
for example, milk collected from 
a bulk milk pickup tanker, a raw 
milk supply that has not been 
transported in a bulk milk pickup 
tanker, a producer’s bulk milk tank, 
a milk transport tanker, a plant silo, 
or a pasteurized finished product.

A positive result, as used in 
FDA’s report, means that the sam-
ple was found to be positive for a 
drug residue by a test acceptable 
for taking regulatory action in an 
accredited laboratory by a certified 
analyst or the milk was rejected 
on the basis of an initial screening 
presumptive positive test by the 
milk processor.

In FDA’s report, data are 
reported by four sources of samples:

Bulk milk pickup tanker and/
or raw milk supply that has not 
been transported in a bulk milk 
pickup tanker: defined as bulk 
raw milk from dairy farm(s). Sam-
ples are taken on receipt of every 
tanker load and/or raw milk supply 
that has not been transported in a 
bulk milk pickup tanker at a milk 
receiving facility.

There were 3,331,086 total sam-
ples in thie category during fiscal 
2022, of which 269, or 0.008 per-
cent, tested positive for an animal 
drug residue. The amount of milk 
found to be positive and disposed 
of in accordance with the PMO 
and/or applicable state regulations 
totaled 12,389,000 pounds.

Pasteurized fluid milk and milk 
products: after pasteurization, fin-
ished product in package form or 
bulk. A minimum of four samples 
in at least four separate months, 
except when three months show 
a month containing two sampling 
dates separated by at least 20 days, 

will be tested for each finished 
milk or milk product from each 
milk plant during any consecutive 
six months.

There were 29,195 total samples 
in this category during fiscal 2022, 
of which two, or 0.007 percent, 
tested positive for an animal drug 
residue. The amount of milk found 
to be positive and disposed of was 
38,000 pounds.

Producer: each producer is 
tested at least four times in at least 
four separate months, except when 
three months show a month con-
taining two sampling dates sepa-
rated by at least 20 days, during 
any consecutive six months.

There were 285,843 total sam-
ples in this category during fiscal 
2022, of which 151, or 0.053 per-
cent, tested positive for an animal 
drug residue. The amount of milk 
found to be positive and disposed 
of was 187,000 pounds.

Other: samples are conducted 
on a random basis.

There were 43,843 total samples 
in this category during fiscal 2022, 
of which two, or 0.005 percent, 
tested positive for an animal drug 
residue. The amount of milk found 
to be positive and disposed of was 
95,000 pounds.

Overall during fiscal 2022, a 
total of 12,709,000 pounds of milk 
was found positive for a drug resi-
due and disposed of in accordance 
with PMO and/or applicable state 
rules.

During fiscal 2022, a total of 
3,575,483 industry samples were 
taken by milk plants, receiving and 
transfer stations, and marketing 
groups or cooperatives. Of these 
samples, 424 were positive for an 
animal drug residue.

Also during fiscal 2022, a total 
of 114,270 samples were taken by 
regulatory agencies, of which 27 

were positive for an animal drug 
residue.

During fiscal 2022, a total of 
3,693,713 tests were conducted for 
beta lactams, of which 427 were 
positive; 94,183 tests were con-
ducted for sulfonamides, of which 
seven were positive; and 91,286 
tests were conducted for tetracy-
clines, of which two were positive.

The National Milk Drug Resi-
due Data Base (NMDRD) is a vol-
untary industry reporting program.
Mandatory reporting is required 
by regulatory agencies under the 
National Conference on Interstate 
Milk Shipments (NCIMS). 

Data are reported on the extent 
of the national testing activities, 
the analytical methods used, the 
kind and extent of the animal 
drug residues identified, and the 
amount of contaminated milk that 
was removed from the human food 
supply.

Data reported to the NMDRD 
are for educational and analytical 
purposes and are not intended or 
suitable for regulatory action or fol-
low up, the report pointed out.

The NMDRD is operated by 
GLH, Incorporated, an indepen-
dent third party under contract to 
FDA.  

The database was established 
to promote maximum voluntary 
participation by the dairy indus-
try in reporting all of their testing 
results, without compromising any 
confidential data. The informa-
tion submitted to the database is 
not specific to individual firms, but 
instead consists of numbers of milk 
drug residue tests organized by cat-
egories including test kit method, 
drug family, and sample type. 

The samples and tests reported 
do not necessarily represent 100 
percent of the milk supply from 
every state, the report noted. For 
the fiscal 2022 report, 49 states, 
Puerto Rico and two Third Party-
Certifiers submitted data.

Nature’s Fynd 
Launches ‘Dairy-Free 
Cream Cheese’ Made 
From Nutritional 
Fungi Protein
Chicago—Nature’s Fynd, which 
makes dairy and meat alternatives 
with Fy™, a nutritional fungi pro-
tein, announced this week that its 
“Dairy-Free Cream Cheese” tubs 
are now available nationally at 
Sprouts Farmers Market.

Fy Protein is grown from a 
microbe with origins in the geo-
thermal springs of Yellowstone 
National Park using the company’s 
proprietary fermentation technol-
ogy.

Ingredients in Nature’s Fynd’s 
“Dairy-Free Cream Cheese” 
include dairy-free Fy milk (water, 
nutritional fungi protein), coconut 
oil, and cane sugar; the product 
also contains less than 2 percent of 
mushroom extract, salt, lactic acid, 
guar gum and cultures.

“Consumers’ positive response 
to our Fy-based Dairy-Free Cream 
Cheese has exceeded our expecta-
tions,” said Thomas Jonas, CEO 
and co-founder of Nature’s Fynd. 
“Our vegan cream cheese deliv-
ers all the creamy texture and 
the delicious tang of dairy cream 
cheese while being gentler on the 
planet.

“Now with our national launch 
at Sprouts, one of the fastest grow-
ing specialty retailers, more con-
sumers across the United States 
will be able to enjoy our delicious, 
sustainable Dairy-Free Cream 
Cheese,” Jonas added.

The eight-ounce tubs in both 
Original and Chive & Onion fla-
vors have a retail price of $4.99 
and are located in the refrigerated 
sections of Sprouts stores, accord-
ing to Nature’s Fynd.

For more information, visit www.genmac.com
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Free Flow XF is the patented cheese anti-caking technology that eliminates gas
flushing. Now there is no need for nitrogen gas, equipment or maintenance. And NO
CO2 required. That means XF simplifies production, significantly reduces costs, cuts

down on dusting and increases uptime in your plant.

No other anti-caking technology can match
Free Flow XF!

TRY XF
The sustainable & economical alternative to CO2 Gas Flushing.

Free Flow   XF is covered by one or
more  issued patents.
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(800) 758-4080 www.alliedblending.com All rights reserved.
2022 Allied Blending, LP.

For more information, visit www.alliedblending.com

Pennsylvania To Keep Class I Over-
Order Premium At $1.00 Thru June
Harrisburg, PA—The Penn-
sylvania Milk Marketing Board 
(PMMB) on Wednesday decided 
to keep the state’s over-order pre-
mium at $1.00 per hundredweight 
from Jan. 1, 2023, through June 
30, 2023.

The over-order premium applies 
only to Class I that’s produced, 
processed and sold in the state.

At a hearing held last week, Matt 
Espenshade testified on behalf of 
Pennsylvania State Grange, and 
supported fixing the over-order 
premium at $1.00 per hundred for 
the next six months. He testified 
that since the last over-order pre-
mium hearing, on Aug. 30, 2022, 
Pennsylvania dairy producers are 
still challenged by high costs of 
feed, fuel and supplies.

Doug Sattazahn also testified 
on behalf of Pennsylvania State 
Grange in support of fixing the 
over-order premium at $1.00 per 
hundred for the next six months.

Russell Redding, secretary of the 
Pennsylvania Department of Agri-
culture (PDA), testified that the 
PDA did not oppose establishing 

Turner testified that during this 
current inflationary period, some 
stability is needed and that some 
months are necessary for the state’s 
dairy industry to discuss possible 
alternatives or supplements to the 
current over-order premium, not-
ing that no one had suggested a 
specific proposal during the past 
year of discussing the subject.

He also testified that the over-
order premium is important to 
Turner Dairy because it enables 
the company to recruit and reward 
high-quality dairy farmers and is 
important to Turner producers so 
that they can cover the extra costs 
associated with shipping to Turner 
Dairy.

Sara Dorland, managing partner 
of Ceres Dairy Risk Management, 
testified on behalf of the Penn-
sylvania Association of Milk 
Dealers and recommended that 
the over-order premium be set at 
$1.00 per hundred for at least six 
months. 

Dorland testified that the 
over-order premium helps Penn-
sylvania’s dairy industry, and that 
Pennsylvania has broken dairy 
industry trends affecting the fluid 
milk industry in a number of ways: 
Pennsylvania has 21 Class I proces-

sors, which is second only to Cali-
fornia’s 23; Pennsylvania’s fluid 
milk sector retains a healthy diver-
sity of ownership among its Class I 
processors; and Pennsylvania has 
lost milk producers at a lower rate 
than the national average.

Kevin Peter testified on behalf 
of Wawa Dairy and PAMD and 
supported keeping the over-order 
premium at $1.00 per hundred for 
six months. He testified that the 
over-order premium has helped 
maintain Wawa’s close supply and 
is helping Pennsylvania farms to 
survive. 

Brittni Treichler-Harris testi-
fied on behalf of the Pennsylvania 
Association of Dairy Cooperatives 
(PADC) in support of setting the 
over-order premium at a minimum 
of $1.00 per hundred, but also testi-
fied that PADC believes that three 
months is a reasonable timeframe 
for renewed legislative action.

Troye Cooper testified on behalf 
of Maryland and Virginia Milk Pro-
ducers’ Cooperative Association in 
favor of setting the over-order pre-
mium at $2.00 per hundred until a 
solution is implemented to address 
issues with the over-order premium 
that have been raised by some in 
the industry.

the over-order premium at $1.00 
per hundred for six months, but 
also testified that the over-order 
premium cannot continue indefi-
nitely in its current form.

Redding listed three criteria the 
PDA believes are necessary for any 
premium structure going forward:

—Premium dollars must be uni-
formly distributed among all Penn-
sylvania dairy farmers;

—The amount charged to 
Pennsylvania consumers must not 
be substantially more than what is 
distributed back to Pennsylvania 
dairy farmers; and

—The distribution system must 
not provide incentives for “shell 
games” by which payment of the 
premium to dairy farmers can be 
avoided by purchasing or selling 
milk across state lines.

Chuck Turner, president of 
Turner Dairy, testified on behalf 
of his company and the Pennsyl-
vania Association of Milk Deal-
ers (PAMD), and recommended 
that the over-order premium be 
set at $1.00 per hundred for six 
months.

Fonterra, Nestle To 
Sell Joint Venture In 
Brazil To Lactalis
Auckland, New Zealand, and 
Vevey, Switzerland—Fonterra 
and Nestle last Friday agreed the 
sale of their Dairy Partners Ameri-
cas (DPA) Brazil joint venture to 
French dairy company Lactalis 
for approximately NZ$210 mill-
lion, subject to closing transaction 
adjustments.

The deal is expected to be com-
pleted by mid-2023, subject to reg-
ulatory authority approvals.

Miles Hurrell, Fonterra chief 
executive, said the sale of DPA 
Brazil is aligned with the coop-
erative’s strategy of prioritizing its 
New Zealand milk pool.

“DPA Brazil has reached matu-
rity as an investment for us, and 
the sale allows us to prioritize our 
resources to the businesses that are 
core to our strategy,” Hurrell com-
mented.

Fonterra is pleased to have 
secured the sale, which had been 
delayed due to market conditions 
related to COVID-19, Hurrell 
said. DPA has been held for sale 
in  Fonterra’s financial statements 
since January 2020.

Fonterra and Nestle created 
DPA in 2003 to manufacture 
and commercialize dairy products 
throughout Latin America. In 
2014, the joint venture refocused 
its activities on Brazil and chilled 
dairy.

Fonterra holds a 51 percent 
stake in DPA, and Nestle holds the 
other 49 percent. 
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Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

•
US Championship Cheese Con-
test: Feb. 21-23, 2023, Green Bay, 
WI. To enter online and for more 
information, visit www.uschampi-
oncheese.org.

•
NYSCMA Spring Meeting: March 
6-7, 2023, DoubleTree Hotel, 
Syracuse, NY. Registration will 
kick off early next year at www. 
nyscheesemakers.com.

•
NCIMS Conference: April 3-7, 
2023, J.W. Marriott, Indianapolis, 
IN.  Details available in the com-
ing months at www.ncims.org.

•
CheeseCon 23: April 5-6, Alli-
ant Energy Center, Madison, WI. 
Offi cial event website now live at 
www.CheeseCon.org.

•
ADPI/ABI Joint Annual Con-
ference: April 23-25, Sheraton 
Grand Chicago. Visit www.adpi.
org for future updates.

•
IDDBA 2023: June 4-6, Anaheim 
Convention Center, Anaheim, CA. 
Check www.iddba.org for details 
in the coming months.

•
ADSA Annual Meeting: June 
25-28, Ottawa, Ontario. Early reg-
istration will kick off soon online at 
www.adsa.org.

•
WDPA Dairy Symposium: July 
10-11, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for updates and registration.

•
IFT Expo: July 16-19, McCor-
mick Place, Chicago. Visit www.
iftevent.org for future updates.

•
ACS Conference: July 18-21, 
Des Moines, IA. Online registra-
tion and updates available soon 
at www.cheesesociety.org.

•
IMPA Conference: Aug. 10-11, 
Sun Valley Resort, Sun Valley, ID. 
Visit www.impa.us for more infor-
mation closer to event date.

•
NMPF, UDIA, NDB Joint Annual 
Meeting: Nov. 13-15, Orlando, FL. 
Check www.nmpf.org for updates.

PLANNING GUIDE

Why Cheese From Milk? Find Out At 
ADSA/ACS Discover Conference
Naperville, IL—Industry mem-
bers will have the unique opportu-
nity to hear the latest research on 
nutritional and health-promoting 
aspects of milk and cheese, includ-
ing consumer preferences in cheese 
purchasing and milk’s critical role 
in a healthy diet.

The American Dairy Science 
Association (ADSA) has part-
nered with the American Cheese 
Society (ACS) to host the 44th 
annual Discover Conference here 
March 7-9, 2023.

The three-day conference will 
take place at the Northern Illi-
nois University Conference Cen-
ter. Participants may also attend 
virtually. Topics of discussion are 
especially geared for cheese mak-
ers, dairy farmers, cheese retailers, 
trade organizations, and the aca-
demic community. 

Tuesday’s opening session will 
highlight milk’s role in a healthy 
diet. Moderated by Ohio State 
University’s Rafael Jimenez-Flores, 
the panel includes Bruce Ger-
man, UC-Davis, on how milk is 
designed for healthy nutrition; and 
San Diego State’s Connie Weaver 
on the role of calcium, minerals 
and other components of milk in 
building healthy bones. 

Iowa State University’s Stepha-
nie Clark will discuss re-evaluation 
of dairy lipids’ nutritional impact, 
and Paul Moughan, Riddet Insti-
tute, will talk about why milk pro-
teins are superior. 

Wednesday’s lineup begins with 
a session entitled “Health Aspects 
of Milk & Milk Components” 
moderated by Rani Govindasamy-
Lucey, University of Wisconsin-
Madison. It will cover bioactive 
peptides from milk and phospho-
lipids in relation to human health. 

Bart Weimer of UC-Davis will 
also outline milk’s positive effect 
on human microbiota. 

Iowa State Clark will lead a talk 
on how cheese delivers nutritional 
and health benefits. Panelists will 
include Paul Kindstedt, University 
of Vermont, on the nutritional and 
health-promoting effect of cheese. 

Sylvie Turgeon with Laval 
University will outline the bioac-
cessibility and bioavailability of 
nutrients in cheese, along with 
UW-Madison’s Jennifer Van Os on 
scientific advances in dairy animal 
welfare. 

Wednesday will wrap with work-
group sessions on evidence-based 
strategies for effective consumer 
communication.

The final day will focus on con-
sumer messaging. Michael DeAn-
gelis, New England Dairy, will 
share evidence of consumer prefer-
ences in cheese purchases. 

Sarah Simms of Lady & Larder 
Cheese Shop will cover drivers for 
purchasing artisan cheese, followed 
with a general panel discussion on 
industry perspectives and prioriti-
zation of next steps. The confer-
ence will adjourn at noon. 

In-person registration post-
marked by Feb. 15 is $375 for 
ADSA members and $475 for non-
members. 

ACS members should register 
as a “non-member” and enter the 
ACS member discount code to 
receive the reduced rate.

Virtual registration received by 
Feb. 15 is $275 for members and 
$375 for non-members. After Feb. 
15, the rate is $375 and $475, 
respectively.

A “Recordings Only” registra-
tion option of $215 and $315, 
respectively, provides access to 
recordings of each conference pre-
sentation.

For online registration and full 
event details, visit www.adsa.org/
Meetings/44th-Discover-Conference.

International Speakers Recruited For 
Vermont Winter Artisan Cheese Event
Waitsfield, VT—The Vermont 
Cheese Council (VCC) has 
opened online registration for its 
2023 virtual Artisan Cheesemak-
ers Winter Conference Feb. 16-17.

The two-day, online event is 
designed to provide information 
and new ideas to artisan cheese 
makers. 

The curriculum will also ben-
efit other industry players, includ-
ing retailers, distributors, amateur 
cheese makers, and those who to 
increase their knowledge of the 
specialty cheese sector.

At present, the speaker lineup 
includes Jeanne Ropars with the 
Universite Paris-Saclay; Bronwen 
Percival, Neal’s Yard Dairy, Lon-
don; and Pecora Dairy, Australia. 
More speakers are slated to attend, 
VCC noted.

A preliminary educational 
lineup will look at tasting and 
grading cheese; how to maintain 
physical health and reduce/man-
age injury as a cheese maker with a 

physically demanding job; and in-
depth coverage of milk and cheese 
fungi.

Students will learn the latest 
marketing strategies and how to 
develop successful marketing skills, 
along with conducting cheese and 
dairy research through industry 
partnerships.

Attendees will aso participate 
in a virtual tour of Pecora Dairy 
in New South Wales, Australia. 
Updates on the topic agenda will 
be available online closer to the 
event. 

Early registration is available 
online through December at a cost 
of $95 per person. Starting Jan. 1, 
cost is $110 per person. Day passes 
are also available for $65. Members 
of VCC will receive a 20 percent 
discount.

For registration and more infor-
mation, visit www.vtcheese.com. 
For questions regarding the event, 
contact VCC at (866) 261-8595  
or via email: info@vtcheese.com.

Sign-Up For NCCIA 
Pasteurization 
Course Ends Jan. 3
St. Paul, MN—Registration for 
the Basic Milk Pasteurization & 
Dairy Plant Sanitation Work-
shop hosted by the North Cen-
tral Cheese Industries Association 
(NCCIA) closes Jan. 3, 2023.

The two-day course takes place 
here Jan. 10-11 at the University 
of Minnesota Food Science & 
Nutrition Building. The first day 
will highlight basic milk pasteuri-
zation, and the inner workings and 
mechanical processes of pasteuriza-
tion through a hands-on lab ses-
sion. 

Day two will be devoted to basic 
dairy plant sanitation, including 
common violations and successful 
plant inspections.

Cost to participate is $200 for 
NCCIA members and $250 for 
non-members. Registration is lim-
ited to 30 students. For questions, 
contact Susan Eschbach via email: 
seschbach.nccia@gmail.com. To reg-
ister, visit northcentralcheese.org.
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Equipment for Sale

EQUIPMENT FOR SALE:   
Cryovac 8610-14 OLD RIVERS
complete with frequency drive.  
Includes matched Busch pump, 
bag end cabinet spare parts, and 
powered exit conveyor.  Runs 
great. Located in Wisconsin. Ready 
for inspection and sale.  Call Jim 
Morgan at 608/778-0001

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

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

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. CONTACT: Dave Lam-
bert at Great Lakes Separators,
(920) 863-3306 or e-mail drlam-
bert@dialez.net.

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

Equipment Wanted

WANTED TO BUY: Westfalia or 
Alfa-Laval separators. Large or 
small. Old or new. Top dollar paid. 
CONTACT: Dave Lambert at Great 
Lakes Separators, (920) 863-3306 
or e-mail drlambert@dialez.net.

Real Estate

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

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.

Conversion Services

LANCASTER CHEESE 
SOLUTIONS: A  Cheese 
Conversion Company. Blocks or 
bars from 5 ounce to 10 pound. 
Located in southeast Pennsylvania. 
Call (717) 355-2949.

Interleave Paper, Wrapping

SPECIALTY PAPER 
MANUFACTURER specializing in 

cheese interleave paper, butter wrap, 

box liners, and other custom coated 

and wax paper products. Made in 

USA. Call Melissa at BPM Inc., 715-

582-5253. www.bpmpaper.com.

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

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-

tors of scrap cheese for the animal 

feed industry. Contact us for your 

scrap at (217) 4656-4001 or e-mail:               

keysmfg@aol.com

Reconditioning Services

Replacement Parts

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.

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 Sugar River’s website at www.
sugarrivercoldstorage.com.

Help Wanted

Looking for qualified candidates? 
Advertise your search here and at www.
cheesereporter.com. Call 608-316-3792 
for more information.

Classified Advertisements should be placed 
by Thursday for the Friday issue. Classified ads 
charged at $0.75 per word. Display Classified 
advertisements charged at per column inch 
rate. For more information, call 608-316-3792 
or email kthome@cheesereporter.com

►  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

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. Contact 

INTERNATIONAL MACHINERY 

EXCHANGE (IME) for your cheese 

forms and used equipment needs 

at 608-764-5481 or by emailing 

sales@imexchange.com for 

information.

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.

Analytical Services

Promote your MICROBIOLOGICAL, 

NUTRITIONAL  OR FOOD SAMPLE 

TESTING SERVICES here. Call 608-

246-8430 for more information or email 

info@cheesereporter.com to advertise 

here and at www.cheesereporter.com. 

FAX: 608-246-8431

Auctions, Events

Je�rey J. Counsell
Co-Founder & Designated Managing Broker

M: +1 312 589 8844
je�.counsell@globalfoodproperties.com

Adam Ratajski
Market Driver
M: +1 630 217 2323
adam.ratajski@globalfoodproperties.com

AVAILABLE UNDER SEALED BID

Chilton, WI

ITALIAN CHEESE PLANT
NEARLY TURN-KEY
39,845 SQUARE FEET on
123.28 ACRES

• Intake: Four (4) bays, with 225,000 gal. 
   storage (ammonia cooled)
• Cheese Production: Up to 70,000 lbs. per day
• Whey Plant: Up to 50,000 lbs. per hour
• Pre-treatment: Private plant with
   225,650 gal. / day capacity



CHEESE REPORTERPage 14 December 16, 2022

DAIRY PRODUCT SALES

Week Ending Dec. 10 Dec. 3 Nov. 26 Nov. 19
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1891 2.1912 2.1229 2.0619•
Sales Volume 
US 12,463,480 14,988,219 11,658,835• 14,337,458•

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

Weighted Price  Dollars/Pound 
US 2.0400 2.0775 2.1468 2.1583 
Adjusted to 38% Moisture  
US 1.9457 1.9798 2.0473 2.0573 
Sales Volume  Pounds
US 15,009,810 14,233,561 11,026,905 13,569,686 
Weighted Moisture Content Percent
US 35.00 34.94 34.99 34.96

AA Butter
Weighted Price  Dollars/Pound
US 2.9543 2.9491 2.9174• 2.8992
Sales Volume                                     Pounds
US 2,771,566 3,797,613• 2,040,201 3,408,372

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4682 0.4705• 0.4638 0.4663
Sales Volume
US 4,993,450 4,142,394 293,216 4,271,735

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4780 1.4555• 1.4897• 1.4856•
Sales Volume  Pounds
US 18,204,112 23,393,220• 14,187,572• 20,083,141• 
     
     
    

December 14, 2022—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      

•Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘17 .3785 .4002 .4055 .3900 .3888 .3936 .3878 .3448 .3055 .2590 .2305 .2008
‘18 .1980 .1888 .1836 .1907 .1915 .2326 .2346 .2767 .3042 .3384 .3263 .3275
‘19 .3655 .3376 .3105 .2852 .2718 .2725 .2657 .2598 .2550 .2509 .2446 .2924
‘20 .2900 .2997 .2973 .2968 .3098 .2914 .2680 .2540 .2767 .2895 .3142 .3416 
‘21 .3784 .3913 .4752 .5469 .5613 .5255 .4719 .4168 .4024 .4643 .4853 .5100
‘22 .5638 .6624 .6586 .5525 .5138 .4873 .4435 .3863 .3664 .3308 .3250

AVG MONTHLY ANIMAL FEED 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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Buttermilk Prices- Since January 2019
High Range (Central and West)
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Animal Feed Whey Prices: Since Jan 2019:

Central: (Milk Replacer) Low/High Range
Source: Dairy Market News
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40-Pound 
Block Avg CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

12-9 Dec 22 20.50 21.82 45.850 143.025 2.120 2.0570 276.750 
12-12 Dec 22 20.50 21.84 45.850 143.050 2.120 2.0520 276.600
12-13 Dec 22 20.50 21.84 45.850 143.100 2.125 2.0570 276.075
12-14 Dec 22 20.53 21.84 45.850 143.100 2.130 2.0540 278.450
12-15 Dec 22 20.54 22.24 46.500 145.000 2.140 2.0530 282.375

12-9 Jan 23 19.24 20.07 44.000 137.025 1.964 1.9500 247.500
12-12 Jan 23 19.04 20.08 44.000 136.750 1.961 1.9260 247.025
12-12 Jan 23 19.25 20.08 44.350 137.325 1.961 1.9150 247.000
12-14 Jan 23 19.52 20.13 45.000 137.600 1.996 1.9680 249.000
12-15 Jan 23 19.64 20.29 44.750 137.750 2.005 1.9860 250.300

12-9 Feb  23 19.28 19.83 42.550 136.500 1.960 1.9670 243.500
12-12 Feb  23 19.12 19.83 42.550 135.300 1.960 1.9440 242.750
12-13 Feb  23 19.21 19.83 42.750 135.875 1.960 1.9510 242.500
12-14 Feb  23 19.18 19.81 43.700 136.500 1.960 1.9500 243.300
12-15 Feb  23 19.27 19.77 43.700 135.000 1.960 1.9590 244.525

12-9 Mar  23 19.50 19.84 43.000 136.000 1.990 1.9900 243.000 
12-12 Mar  23 19.37 19.83 42.750 135.100 1.990 1.9710 241.800
12-13 Mar  23 19.45 19.88 43.000 135.875 1.990 1.9720 242.000
12-14 Mar  23 19.46 20.00 43.750 136.500 1.990 1.9800 243.500
12-15 Mar  23 19.46 19.74 43.750 134.350 1.990 1.9770 244.250

12-9 Apr 23 19.72 19.85 43.500 137.000 2.022 2.0000 243.925 
12-12 Apr 23 19.58 19.85 43.250 136.450 2.022 1.9960 242.000
12-13 Apr 23 19.62 19.90 43.500 137.500 2.022 1.9980 242.500
12-14 Apr 23 19.63 19.83 44.500 138.175 2.022 2.0110 242.825
12-15 Apr 23 19.77 19.80 44.500 135.575 2.022 1.9810 244.000

12-9 May 23 19.86 19.90 45.500 138.100 2.032 2.0100 242.025 
12-12 May 23 19.75 19.90 45.475 137.225 2.032 2.0080 242.025
12-13 May 23 19.85 20.19 45.475 138.075 2.032 2.0280 242.050
12-14 May 23 19.85 19.88 45.000 138.900 2.032 2.0120 242.050
12-15 May 23 19.92 19.94 45.000 137.000 2.032 2.0120 243.600

12-9 June 23 20.04 20.21 46.660 139.175 2.046 2.0250 243.525
12-12 June 23 19.97 20.10 45.975 138.950 2.046 2.0210 243.525
12-13 June 22 19.98 20.35 45.975 140.025 2.046 2.0220 243.500
12-14 June 23 20.00 19.98 45.975 140.500 2.046 2.0320 244.250
12-15 June 23 20.08 20.08 45.975 138.725 2.046 2.0360 244.500

12-9 July 23 20.22 20.39 46.500 140.850 2.072 2.0500 245.000
12-12 July 23 20.10 20.25 46.500 142.000 2.072 2.0370 245.500
12-13 July 23 20.15 20.43 46.250 141.225 2.072 2.0390 245.925
12-14 July 23 20.15 20.16 46.250 141.500 2.072 2.0500 246.500
12-15 July 23 20.19 20.30 46.250 140.000 2.072 2.0480 246.525

12-9 Aug 23 20.41 20.54 47.525 142.250 2.078 2.0670 246.000
12-12 Aug 23 20.18 20.38 47.525 142.250 2.078 2.0490 246.000
12-13 Aug 23 20.25 20.60 47.525 142.775 2.078 2.0490 246.000
12-14 Aug 23 20.25 20.44 46.500 141.500 2.078 2.0490 247.125
12-15 Aug 23 20.25 20.50 46.500 141.900 2.078 2.0540 247.125

12-9 Sept 23 20.56 20.64 47.525 143.250 2.087 2.0780 246.750
12-12 Sept 23 20.35 20.41 47.525 144.250 2.087 2.0700 246.750
12-13 Sept 23 20.39 20.60 47.525 143.275 2.087 2.0620 247.000
12-14 Sept 23 20.40 20.60 47.525 143.500 2.087 2.0650 248.025
12-15 Sept 23 20.40 20.57 47.525 143.250 2.087 2.0720 248.025

12-9 Oct 23 20.60 20.59 47.525 144.475 2.075 2.0830 249.250
12-12 Oct 23 20.59 20.59 47.525 143.300 2.075 2.0830 249.250
12-13 Oct 23 20.50 20.68 47.525 144.225 2.075 2.0820 249.250
12-14 Oct 23 20.59 20.68 47.525 143.275 2.075 2.0820 249.275
12-15 Oct 23 20.59 20.68 47.525 144.000 2.075 2.0800 249.275

Dec. 15 22,684 9,844 2,349 9,019 625 15,341 8,373
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Demand for cream is steady to 
lighter. Cream multiples have moved lower 
in the region, amid softer demand and strong 
availability. Some butter makers say these 
factors are causing them to utilize cream 
volumes internally rather than selling. But-
ter makers are running busy production 
schedules, though some say tanker and 
labor shortages are causing them to operate 
below capacity. Demand for butter is softening 
in retail markets, as some customers have 
filled their holiday needs. Foodservice butter 
demand is steady. Spot purchasers report 
butter loads are becoming more available, 
though unsalted butter inventories remain 
tighter than salted. Some market participants 
anticipate that butter prices will slip lower into 
the New Year; this is causing some bulk butter 
purchasers to limit their orders.

CENTRAL: Butter producers report slow-
ing demand, as retail customers have had 
their upcoming holiday ordering needs met 
and foodservice orders have seasonally 
slowed, particularly as butter prices remain 
above where some were expecting them to 
be this late in the year. Cream availability is 
mixed. Some plant managers say they are full 
and not entertaining spot offers, while others 
say cream availability is steady with previous 

weeks. Reported cream multiples reflect this 
variation, as lower multiples were reported, 
as well as some which remained in the mid 
1.20s. Butter market movements have been 
fluctuant. Some price drops last week have 
been reversed in recent trading as prices 
began to move back into the high $2.70s at 
the middle point of week 50. Butter churning 
remains very busy. Despite the upcoming hol-
idays, some plant managers say they expect 
to churn as actively as possible.

NORTHEAST: Butter producers report 
slowing demand, as retail customers have 
had their upcoming holiday ordering needs 
met and foodservice orders have seasonally 
slowed, particularly as butter prices remain 
above where some were expecting them to 
be this late in the year. Cream availability is 
mixed. Some plant managers say they are 
full and not entertaining spot offers, while 
others say cream availability is steady with 
previous weeks. Reported cream multiples 
reflect this variation, as lower multiples were 
reported, as well as some which remained 
in the mid 1.20s. Butter market movements 
have been fluctuant. Some price drops last 
week have been reversed in recent trading 
as prices began to move back into the high 
$2.70s at the middle point of week 50. 

NORTHEAST - DEC. 14:  Cheese makers in the Northeast say they continue to run busy 
production schedules as they work through the ample volumes of milk available in the region. 
Labor shortages, delayed deliveries of production supplies, and plant maintenance are caus-
ing some cheesemaking facilities to operate below capacity. Contacts report steady to lighter 
retail cheese demand and steady interest from foodservice purchasers. Some stakeholders 
say international prices for cheese are declining, and this is contributing to softer export 
demand for loads produced domestically. Loads of cheese are available for spot purchasing.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.5550 - $2.8425 Process 5-lb sliced: $2.0350 - $2.5150
Muenster:  $2.5425 - $2.8925 Swiss Cuts 10-14 lbs: $3.6900 - $6.0125

MIDWEST AREA - DEC. 14:  Cheese sales are seasonally steady. Cheese makers 
reported moderate to busy production schedules with some downtime for maintenance and/
or upcoming holidays. There is plentiful milk with spot loads priced as much as 6 dollars 
under Class, although some contacts reported flat Class prices as well. Curd demand is 
currently quiet and expected to remain so for the rest of the year, but contacts expect an 
uptick in ordering in the early weeks of Q1. Barrel production is busier, as some cheese 
makers report spot sales at slight premiums. Some Cheddar and Italian-style cheese makers 
relay somewhat tight inventories for the rest of the year. Cheese market tones are generally 
viewed as steady, with more bullish indicators than the alternative.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5975 - $3.8075 Mozzarella 5-6#: $2.1275 - $3.2150
Brick 5# Loaf:  $2.3275 - $2.8950 Muenster 5#: $2.3275 - $2.8950
Cheddar 40# Block: $2.0500 - $2.5925 Process 5# Loaf: $1.9125 - $2.3800
Monterey Jack 10#: $2.3025 - $2.6500 Swiss 6-9# Cuts:  $3.2050 - $3.3075
       
WEST - DEC. 14: Retail and foodservice demands for cheese are steady, in the West. 
Export demand is mixed. Some stakeholders say that lower prices for internationally pro-
duced loads of cheese are contributing to softer demand, while others report strong demand 
from purchasers in Asian markets. Market prices for cheese blocks have moved 0.50 cents 
higher on the CME, since last Wednesday. Meanwhile, cheese barrel prices have dropped 
by 9.5 cents, in the same time frame. Spot loads of cheese blocks and barrels are available, 
but contacts report cheese block loads are selling more quickly while cheese barrel inven-
tories are growing. Milk is available for strong regional cheese production. Labor shortages 
and delayed deliveries of production supplies are causing some plant managers to operate 
reduced production schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.4175 - $2.6925
Cheddar 10# Cuts : $2.4300 - $2.6300 Process  5# Loaf: $2.0375 - $2.1925
Cheddar 40# Block: $2.1825 - $2.6725 Swiss 6-9# Cuts: $2.4975 - $3.9275

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

Variety   Date:   12/14 12/7  Variety Date:   12/14 12/7
Cheddar Curd  $2.35 $2.40 Mild Cheddar $2.40 $2.43
Young Gouda  $1.93 $2.00 Mozzarella $1.93 $1.97
 
FOREIGN -TYPE CHEESE - DEC. 14: Retail demand for foreign type cheese remains 
robust, and foodservice demand is steady ahead of the winter holidays. That said, some 
buyers are holding back on placing more orders until after the first of the year, anticipating 
some slowing of market activities through the winter holidays. In general, cheese prices 
within the EU are weakening, but the recent strengthening of the Euro has made European 
cheeses less competitive in some international markets. Industry sources note a lot of com-
petition between suppliers. Inventories of foreign type cheeses are sufficient to meet most 
buyer needs. Cheese production is active. Because there is more milk than expected, milk 
handlers are moving extra loads into the cheese vats.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4125 - 3.9000
Gorgonzola:    $3.6900 - 5.7400 $2.9200 - 3.6375
Parmesan (Italy):  0 $3.8000 - 5.8900
Romano (Cows Milk):  0 $3.6025 - 5.7575
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.7250 - 4.0500
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - DECEMBER 15
NDM - CENTRAL: End-of-year inven-
tories were a concern moving into the final 
trading quarter of the year, and those con-
cerns have come to fruition. Demand is not 
keeping up with the supplies, as buyers/end 
users are leery of taking on extra volumes 
so close to the new year. Although some 
contacts say Mexican interest is holding 
relatively steady, others say their respec-
tive import buyers have already shifted their 
focus onto Q1 purchasing. Condensed skim 
availability is growing for processing. Until a 
few weeks ago, there were some processing 
plants below capacity, but drying has picked 
up since. High heat NDM prices are lower 
on the bottom of the range. High heat NDM 
inventories are not excessive, but demand 
is also not necessarily aggressive, either. 

NDM - WEST: Demand for low/medium 
heat NDM is soft and stakeholders say 
some loads are being offered at lower prices 
to move inventory prior to the end of the 
year. Spot loads of low/medium heat NDM 

are available for purchasing, and some 
contacts report growing inventories. Low/
medium heat NDM production is strong, as 
milk remains plentiful. Plant managers are 
focusing their schedules on low/medium 
heat NDM, limiting high heat production. 
Contacts report strong demand for high heat 
NDM, though spot availability remains lim-
ited. Despite strong demand and tight inven-
tories, high heat NDM price have shifted 
lower. Stakeholders say lower prices for low/
medium heat NDM are putting some down-
ward pressure on high heat NDM prices.

NDM - EAST: Trading activity was not 
necessarily slow, as eastern prices were 
represented across the range. Demand, 
though, comes during a buyers’ market. End 
users are less willing to consider prices in 
the $1.40+ range. Condensed skim avail-
ability increases in recent weeks are moving 
into somewhat active drying schedules. High 
heat NDM loads are moving a little more 
regularly in the last weeks of the year.

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

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

12/12/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  33,864 80,376
12/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30,630 83,149
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3,234 2,773
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11 -3

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional dairy ads increased by 21 percent, while total organic dairy ads decreased by 
27 percent. Conventional ice cream in 48- to 64-ounce containers continues to be the most 
advertised dairy product, with an average price of $3.63, up 20 cents from last week. Ads 
for conventional butter jumped 38  percent this week, with a price of $3.89, down 56 cents.

Conventional 8-ounce blocks of cheese appeared in 40 percent more ads, with an average 
price of $2.38, down 46 cents from last week. While 8-ounce shredded cheese ads fell 9 
percent, the average price dropped 43 cents from last week, settling at $2.33. There were 
no advertisements for organic shredded or block cheeses in this week’s retail survey.

Gallons of conventional milk were the most advertised milk item, up 12 percent from the prior 
week with an average advertised price of $3.32, down 4 cents. Conventional half-gallons of 
milk had an average advertised price of $2.12, whereas organic half-gallons of milk had an 
average advertised price of $4.22. There’s a $2.10 premium for organic half-gallons of milk 
versus conventional half-gallons of milk.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.99
Cheese 8 oz shred: NA
Cottage Cheese 16 oz: $3.99
Cream Cheese 8 oz: $2.99
Yogurt 4-6 oz: NA 
Yogurt 32 oz: NA

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $4.89
UHT Milk 8 oz: NA
Milk ½ gallon: $4.22
Milk gallon: $5.75
Sour Cream 16 oz: $379
Ice Cream 48-64 oz: $8.72

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 16

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 

3.89 4.26 3.71 3.91 3.82 3.79 3.38 

2.38 2.64 2.60 2.12 2.40 2.22 1.72 

4.63 4.50 4.99 NA NA 4.55 4.99 

6.54 4.99 NA NA NA 6.68 6.76

2.33 2.47 2.41 2.13 2.48 2.28 1.72

4.50 NA 6.49 NA NA 3.98 NA 

2.46 3.01 2.29 2.68 1.96 1.98 NA

2.34 2.05 2.75 2.42 2.08 1.91 2.56 

4.23 5.99 3.73 2.77 3.19 NA NA

4.91 6.26 4.27 4.25 4.47 4.41 5.06 

3.63 3.54 3.67 3.52 4.02 3.69 2.68 

2.12 2.30 NA NA 2.49 1.56 2.38 

3.32 4.21 3.33 3.00 3.36 2.53 4.26 

2.15 2.09 2.11 2.16 2.20 2.18 NA 

1.05 1.03 1.17 1.10 1.02 .93 1.08 

4.54 4.87 5.36 4.98 3.50 3.90 6.99 

.57 .62 .56 .63 .50 .57 .59

2.60 2.59 3.27 NA 3.00 2.42 NA

2

 

   

WHOLESALE BUTTER MARKETS - DECEMBER 14
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 CME CASH PRICES - DECEMBER 12 - 16, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.8700 $2.0600 $2.7000 $1.3575 $0.4450
December 12 (-8) (-3½) (-11¼) (-¾) (+1)

TUESDAY $1.8600 $2.0725 $2.7700 $1.3575 $0.4550
December 13 (-1) (+1¼) (+7) (NC) (+1)

WEDNESDAY $1.8250 $2.1125 $2.7975 $1.3400 $0.4550
December 14 (-3½) (+4) (+2¾) (-1¾) (NC)

THURSDAY $1.7725 $2.0925 $2.8075 $1.3500 $0.4550
December 15 (-5¼) (-2) (+1) (+1) (NC)

FRIDAY $1.7400 $1.9775 $2.8550 $1.3500 $0.4350
December 16 (-3¼) (-11½) (+4¾) (NC) (-¼)

Week’s AVG $ $1.8135 $2.0630 $2.7860 $1.3510 $0.4530
Change (-0.1240) (-0.0295) (-0.0510) (-0.0210) (+0.0085)

Last Week’s $1.9375 $2.0925 $2.8370 $1.3720 $0.4445
AVG

2021 AVG $1.6520 $1.9230 $2.0805 $1.6555 $0.7160
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: One car of blocks was sold Monday at $2.0600, which set the 
price. On Tuesday, 1 car of blocks was sold at $2.0725, which raised the price. One 
car of blocks was sold Wednesday at $2.1000; an unfilled bid for 1 car at $2.1125 
then set the price. On Thursday, 1 car of blocks was sold at $2.0875; an unfilled 
bid for 1 car at $2.0925 then set the price. No blocks were sold Friday; the price fell 
on an uncovered offer at $1.9775. The barrel price dropped Monday on a sale at 
$1.8700, fell Tuesday on an uncovered offer at $1.8600, declined Wednesday on a 
sale at $1.8250, dropped Thursday on a sale at $1.7725, and fell Friday on a sale 
at $1.7400.

Butter Comment: The price fell Monday on a sale at $2.7000, increased Tuesday 
on an uncovered offer at $2.7700 (following  a sale at $2.7750), rose Wednesday 
on an unfilled bid at $2.7975, increased Thursday on an unfilled bid at $2.8075, and 
rose Friday on a sale at $2.8550.

Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.3575, fell 
Wednesday on a sale at $1.3400, then rose Thursday on a sale at $1.3500.

Dry Whey Comment: The price increased Monday on a sale at 44.50 cents, and 
rose Tuesday on a sale at 45.50 cents.

WHEY MARKETS - DECEMBER 12 - 16, 2022
RELEASE DATE - DECEMBER 15, 2022

Animal Feed Whey—Central: Milk Replacer:   .2900 (-1) – .3400 (-1) 

Buttermilk Powder:
 Central & East:   1.2800 (-7) – 1.4200 (-8)   West: 1.2800 (-5) –1.5400 (-4)
 Mostly:   1.3900 (-3) – 1.5100 (-5½)

Casein: Rennet:   5.7400 (NC) – 6.2000 (NC)  Acid: 6.5000 (NC) – 6.7500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3200 (-7) – .4600 (-1)     Mostly: .3900 (-2) – .4400 (-1)

Dry Whey–West (Edible):
Nonhygroscopic: .3950 (-¼) – .5275 (+¼)  Mostly: .4400 (NC) – .5150 (NC)

Dry Whey—NorthEast:  .4050 (-½) – .4975 (+¼) 

Lactose—Central and West:
 Edible:   .3300 (-2) – .6000 (NC)    Mostly:  .4300 (-2) – .5200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3400 (-½) – 1.4400 (-1)   Mostly: 1.3700 (-3) – 1.4100 (-3)
 High Heat: 1.5000 (-2) – 1.6000 (NC)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.3225 (-2¼)  – 1.5375 (-¼)   Mostly: 1.3725 (-2¼) – 1.4975 (-2¼)
 High Heat:  1.4625 (-4¼) – 1.6175 (-¼)
Whey Protein Concentrate—34% Protein:  
 Central & West:  1.4500 (NC) – 1.9500 (NC)   Mostly: 1.6500 (NC) –1.8500 (-5)

Whole Milk—National:  2.3500 (NC) – 2.4500 (-5)

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

HISTORICAL MILK PRICES - CLASS III
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 19.77 16.43 21.61 23.34 15.72
‘21 16.04 15.75 16.15 17.67 18.96 17.21 16.49 15.95 16.53 17.83 18.03 18.36
‘22 20.38 20.91 22.45 24.42 25.21 24.33 22.52 20.10 19.82 21.81 21.01  

Washington—The US Depart-
ment of Agriculture (USDA) has 
recently announced the purchase 
of cheese, butter, UHT and evapo-
rated milk products under several 
solicitations.

USDA awarded contracts to 
three companies for cheese that’s 
being purchased in support of 
CCC-TEFAP domestic food distri-
bution programs. Deliveries are to 
be made from Mar. 1 through Sept. 
30, 2023. Contracts were awarded 
as follows:

Great Lakes Cheese: 672,000 
pounds of shredded yellow Ched-
dar, 6/2-pound bags, at a total price 
of $2,331,840.00; 945,000 pounds 
of yellow Cheddar chunks, 12/1-
pound packages, at a total price 
of $3,326,400.00; and 990,000 
pounds of yellow Cheddar chunks, 
12/2-pound packages, at a total 
price of $3,479,850.00.

Masters Gallery Foods:
2,217,600 pounds of yellow 
Cheddar chunks, 12/2-pound 
packages, at a total price of 
$7,462,224.00; 1,852,200 pounds 
of yellow Cheddar chunks, 12/1-
pound packages, at a total price 
of $6,278,958.00; and 1,411,200 
pounds of shredded yellow Ched-
dar, 6/2-pound bags, at a total 
price of $4,840,416.00.

Winona Foods: 470,400 pounds 
of shredded yellow Cheddar, 6/2-

pound bags, at a total price of 
$1,314,768.00.

Earlier this month, USDA 
awarded contracts to two compa-
nies for cheese and butter products. 

A total of 161,920 pounds of 
butter and shredded Pepper Jack 
cheese weren’t awarded due to no 
offers.

Contracts were as follows:
Darigold: 27,360 pounds of but-

ter at a total price of $79,070.40.
Winona Foods: 134,400 pounds 

of shredded yellow Cheddar, 6/2-
pound bags, at a total price of 
$367,379.88.

USDA also awarded contracts 
to the following companies for 
UHT milk and evaporated milk for 
delivery in the first three months 
of 2023:

Diversified Foods Inc.:
2,341,112.64 pounds of UHT milk 
at a total price of $1,318,774.48.

Gossner Foods: 3,900,898.08 
pounds of UHT milk at a total 
price of $1,982,662.76.

Naturally Brand Inc.:
5,766,300 pounds of UHT milk at 
a total price of $2,432,421.99.

O-AT-KA Milk Products 
Cooperative: 185,895 pounds of 
evaporated milk, at a total price of 
$3,682,858.79.

Finally, USDA cancelled a 
recent solicitation for fluid milk 
for the TEFAP-CCC.

USDA Buys Cheese, Butter, UHT And 
Evaporated Milk; Cancels Milk Invite




